
Food Safety in the dairy sector

Certification adds value to 
your business
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KORT OM BUREAU VERITAS

Los Americas

25%
af omsætningen
17,900 
medarbejdere
330 lokationer

€7,1
milliarder i omsætning i 

2019

76,000
ansatte

500,000
kunder

1,400
kontorer og laboratorier 

i 140 lande

Europa

35%
af omsætningen
14,700 
medarbejdere
380 lokationer

Afrika, Mellemøsten 
og Østeuroipa

9%
af omsætningen
8,900 
medarbejdere
290 lokationer

Asien, Stillehavet

31%
af omsætningen
24,500 
medarbejdere
400 lokationer

En af verdens største 
virksomheder inden for 

test, inspektion og 
certificering
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STRONG 
POSITIONS

Test and verify consumer product 
compliance, quality, safety and 

performance 
and improve supply chain 

efficiency

TOP 3
CONSUMER 
PRODUCTS

14%*
Provide ship & offshore platform 

classification 
services and technical expertise to 
assess and manage risks as well as  

improving performance

TOP 2
MARINE 

& OFFSHORE
7%*

Maintain the safety, reliability and 
integrity of industrial assets and 
assess compliance with national, 
international and voluntary QHSE 

standards

#1

22%*

INDUSTRY

Provide assurance buildings 
& infrastructure in use 

or under construction are 
compliant and energy-

efficient 
Assess safety 

and performance 
of in-service facilities

#1

27%*

BUILDINGS & 
INFRASTRUCTURE

Certify that quality, health,  safety 
and environmental management 

systems comply with 
international, national, industry or 

company-specific standards

TOP 2

CERTIFICATION

8%*
Improve transparency 

and verify the composition, 
quality and quantity 

of commodities throughout 
the value chain, from drilling 

to trading, and from 
farm to fork

TOP 3
AGRI-FOOD & 
COMMODITIES

22%*

* Percentage of 2019 revenue 
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BUREAU VERITAS I DANMARK

Certificering

Marine

Industri

Certificering

Marine

Industri

Health, Safety and Environment (HSE)

Certificering

Marine

Industri

Health, Safety and Environment (HSE)

København  (37 ansatte)

Frederikshavn (3 ansatte)

Fredericia (140 ansatte)

Esbjerg  (7 ansatte)
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Torben Lyster-clausen

CV – BVC:

Started Sept. 2015 ....

• Lead Auditor ISO 9001/ISO 14001/ISO 22000/ 
FSSC 22000/ SQMS (McD)

• Product Owner ISO 22000/ FSSC 22000
• Chairman SC17 under TC34 – Where ISO 22000 

belongs.

• Own business – recruitment and temp services
• Director production Toms Confectionary Group
• Regional Manager QEHS – EAC (ØK) – Far East –

Plumrose
• Director QEHS Borden Central and South America
• QEHS manager Borden DK – Esbjerg
• Production engineer - Nestlé Hjørring
• Sales engineer – Pasilac Therm
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Presentation - agenda

A. Certification adds value to your 
business

B. Food Defence / Site Security
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Picture of our world of certification

Farming Raw materials 
handling

Processing Storage and 
distribution

Retailers and 
restaurants

Packaging, 
ingredients
equipment 

services

Consumers

Basic expectations:
Do not get ill / die
• Pathogens
• Allergens
• Vira
• Chemicals

3rd party CertificationRegulatory 
agencies

Private schemesISO 
Standards

FSSC 22000 (Dutch/Global)
IFS (German)
BRCGS (British)

ISO 22000:2018
ISO 22002-x

GFSI
Global Food Safety 

Initiative

Accreditation

DANAK 
(Danish)
UKAS (British)

Danish state

International
IAF EU - EA

BRAND 
PROTECTION

&
FINANCIAL
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Added value - certifications

A. Licence to sell
B. Systematic approach to food safety
C. Good control on processes – Risk evaluation
D. Food safety Culture
E. Internal audits – result in continous improvements
F. Receiving of new employees – systematic
G. In case of mergers – added value.
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Food Defence – Site Security
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FOOD SAFETY
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DEFINITION

•Food Defense – GFSI (GFSI v7:2017) definition
The process to ensure the security of food and drink 
from all forms of intentional malicious attack
including ideologically motivated attack leading to 
contamination
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Food defence
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Great desire to find a methode

Systematic evaluation

We all know HACCP

Use same approach on Food Defence

TACCP
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TACCP – FOOD DEFENCE

Form a 
team

Identify
and assess

threats

Identify
vulnerable 

points

Implement
necessary
controls
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Food Defence – PAS 96:2014
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Food Defence – PAS 96:2014

RISK assessment
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Food Defence – PAS 96:2014
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Food Defence – PAS 96:2014

CRITICAL POINTS
(prevent access !)
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Food Defence – PAS 96:2014
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Food Defence – PAS 96:2014

https://www.cpni.gov.uk/personnel-and-people-security
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Food Defence – PAS 96:2014

https://www.cpni.gov.uk/personnel-and-people-security

RESPONSE TO AN INCIDENT

Emergency response
(BS 11200 Business crisis management system – good inspiration)

Business continuity plans for recovery
(BS/ISO 22313 – advices on how to best recover from a disruptive
incident)
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Food Defence – PAS 96:2014

Sources of information and 
intelligence 
about emerging risks to food 
supply
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Move forward 
with confidence

Bureau Veritas
Shaping a world of trust

Thanks for listening
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