
Importance of standards 
in trade



What are standards?

• A standard is a repeatable, harmonized, agreed and
documented way of doing something.

• Standards contain technical specifications or other
precise criteria designed to be used consistently as a rule,
guideline or definition.

• Any organization can establish standards for internal or
external use



Difference between a standard and a regulation

•Difference lies in compliance

• Standards (codes of practice) –Conformity is voluntary

• Specifications – Outline requirements of a specific
company or product

• Regulations – are mandated by a government body and
required by law, to be complied with



Examples of standards and regulations in Kenya

• Standards

• KS 1758

• Global Gap

• BRC 

• Tesco Nurture

• ISO standards

• ISO 22000

• ISO 14000

• Regional standards

• EAC standards

• Regulations

• Crops act

• Employment act

• Environmental management 
and coordination act (EMCA)

• Public health act 

• Food, Drugs and Chemical 
substances Act (Cap 254)



Role of standards in  the food value chain

• Improved market access as a result of increased competitiveness and
efficiency, reducing trading costs, simplified contractual agreements,
and increased quality

• Facilitating business interaction – provide rules for how businesses can
interact, reduce chances of misunderstandings and mix-ups which are
expensive in business. Cost money, time and damages trust

• Protect consumers by ensuring safety, durability and market equity

• Enable companies comply with relevant laws and regulations

• Facilitate innovation - provide inter-operability between new and
existing products, services and processes therefore speeding up of
innovative products to market



Benefits of standards to a business

• Reducing costs – through minimizing errors, redundancies and increasing 
productivity

• Enhancing business competiveness –Conforming to standards is a way to set 
yourself apart from less professional competitors

• Mitigating risks – reduce market risks

• Consistency – set recognized level of quality

• Customer confidence

• Uniformity

• Eliminate trade borders

• Universal vendor requirements – provides uniform guidance on vendor 
requirements

• Better relations with suppliers and clients derived from the improved safety of 
consumers

• Ensure that products perform the functions that they were manufactured for



Standards and food safety



Food safety

• Food safety is the assurance that food will not cause harm to 
the consumer when it is prepared and/or eaten according to its 
intended use (Codex)

• Conversely, food is potentially harmful whenever it has been 
exposed to hazardous agents and guidelines for intended use 
have not been followed



Food safety and trade

• Globalization of food trade offers many benefits to
consumers, as it can bring a wider variety of foods to the
market that are accessible, affordable, and meet consumer
demands

• Global food trade provide opportunities for food exporting
countries to earn foreign exchange, indispensable for the
economic development and for improving the standard of
living of many people



Implications

• A single source of contamination may become widespread in a
very short time, with global consequences

• Several new sources of food borne illness are of increasing
relevance to international trade in food and agricultural
products, which has grown substantially in the recent years



Food standards

• In recent decades, increased emphasis has been put on food
safety standards aimed at protecting the health and safety of
consumers

• Food safety standards have been developed to address
various risks including those associated with microbial
pathogens, residues of pesticides and veterinary drugs in
food, environmental contaminants (eg heavy metals) and
naturally occurring toxins (eg Mycotoxins)



Increased controls in food trade

• For fresh fruits and vegetables, there are health concerns over potential
hazards emanating either from production practices or the environment.

• International trade in spices and nuts, in parallel with broader trends in
the food industry, there has been greater attention in recent years to
food safety (including mycotoxins and additives).

• An increasing number of countries have severely tightened their product
and process standards related to fish and fishery products, with
increased attention to hygienic conditions at fish landing sites and in fish
processing facilities, and to the overall regulatory framework for fish
quality and safety controls.

• With the emerging links between certain animal diseases and human
food and health risks, in particular Avian Flu and BSE, far more stringent
sanitary measures have been adopted for meat and poultry.



Why Risk Analysis?

• Trade agreements that require scientific validation of food safety
(sanitary) measures used by national governments (SPS directs
members to base national measures on risk assessment as
appropriate to the circumstances)

• General public concern over real or imaged food-borne hazards to
health

• Recognition of the absence of systematic framework for assessing
the risks associated with food in international trade

• Inclusion of risk assessment principles in national legislation and
new legislative conditions that facilitate product-liability claims



Structure of Risk Analysis: A Scientifically Based 
Process

Risk communication 
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Scientific outputs 

Risk Management 

Decision involving policy 

and values 



Challenges to Kenyan food control system

• Most food safety challenges facing the country could be
attributed to the management system’s inability to detect
potential risks and gaps, share information, plan together and
identify appropriate strategies for collaborative management
of food safety in the supply chain and protect the consumer.

• The biggest challenge to Kenya’s food control system is poor
coordination and administration of food control management.



Thank you!


