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The National Audit Office of the Republic of Kosovo is the highest institution of economic and 

financial control, and is accountable to the Assembly of the Republic of Kosovo for its work 

Our Mission is to strengthen accountability in public administration through quality audits 

for an effective, efficient and economic use of national resources. The reports produced by the 

National Audit Office directly promote accountability as they provide a sustainable base for 

holding managers’ of individual budget organisations to account. We are thus building 

confidence in the spending of public funds and playing an active role in securing taxpayers’ 

and other stakeholders’ interests in enhancing public accountability.   

This audit has been conducted in line with the International Standards of Supreme Audit 

Institutions (ISSAI 30001) and good European Practices 

Performance audits carried out by the National Audit Office are independent, objective and 

reliable reviews which assess whether the Government’s actions, systems, operations, 

programs and activities or organisations comply with the principles of economy2, efficiency3 

and effectiveness4 and whether there is room for improvement. 

The Auditor General has decided on the audit report on “Food Safety, study case: wheat and 

meat products” in consultation with the Assistant Auditor General Vlora Spanca, who 

supervised the audit.  

 

 

The audit team consisted of: 

Samir Zymberi, Head of Audit Department,  

Fexhrie Thaqi, Team Leader  

Agron Hoxha, Team Member  

 

 

                                                      
1 Standards and guidelines on performance audit based on INTOSAI Audit Standards and practice  
2 Economy – The principle of economy implies minimising the cost of inputs. Inputs should be available at the 

right time, quantity and quality and at the lowest price possible.    
3 Efficiency - The principle of efficiency implies achieving the maximum from the available inputs. It relates to 

the relationship between input and output in terms of quantity, quality and time.  
4 Effectiveness - The principle of effectiveness implies the achievement of set objectives and the achievement of 

expected outputs.   
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List of abbreviations  

FVA   Food and Veterinary Agency  

ID    Inspectorate Directorate  

PHD   Public Health Department  

HACCP  Hazard Analysis and Critical Control Points 

MAFRD  Ministry of Agriculture, Forestry and Rural Development  

LUV  Food and Veterinary Laboratory  

SOP   Standard Operation Procedure  

Definitions  

 Food safety means the assurance that the food does not adversely affect human health 
when prepared and consumed according to instructions of use. 

 Food or foodstuff means any substance or product, whether processed, partially 
processed or unprocessed, intended for human consumption, or expected to be consumed 
by humans.  

 Official control means any inspection for verification of compliance with law provisions 
on food and animal feed.              

 Risk means the probability of the adverse effect in human health and the severity of that 
effect, consequential to the presence of one or more food hazards.  

 Risk analysis means a process consisting of three inter-related components, risk 
assessment, risk management, and risk communication 

 Risk assessment a scientifically based process consisting of four steps: hazard 
identification, hazard characterisation, exposure assessment and risk characterisation. 

 Risk management the process, distinct from risk assessment, of weighing policy 
alternatives in consultation with interested parties, considering risk assessment and other 
legitimate factors.  

 Traceability is the ability to trace and follow a food for human consumption, animal feed 
which produces food, it serves to produce food, raw material, or substances intended to 
be or expected to be incorporated in food production for human consumption and for 
animal feed at all stages of production processing, and distribution. 

 Stage of production, processing and distribution, is any stage, including import and 
primary production, processing, storage, transport, sale, or supply to final consumer with 
food for human consumption and also import production, processing, storage, transport, 
distribution and sale of animal feed and supply with animal feed. 

 Food additive means any substance, which, normally is not consumed, nor is it typically 
ingredient of food, not regarding its nutritional value and which is added intentionally 
due to technological and sensory characteristics of food in technological procedure of 
production, during preparation, treatment, processing, molding, packaging, transport or 
storing. 

 Labelling is any tag, brand, mark, pictorial or other descriptive matter, written, printed, 
stencilled, marked, embossed or impressed on, or attached to, a container of food or 
foodstuff.  

 Inspection is any form of control carried out by the public entity to verify whether the 
inspected entity has complied with legal provisions.  
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Executive Summary  

Food safety is the key to a healthy life for every citizen. Food safety must be provided by state 

authorities through controls showing that food on the market has gone through all the 

inspection steps and is ready for consumption. Food safety encompasses the entire food chain, 

from the production/preparation phase, to the handling, transportation and storage of food 

in order to prevent the risk of foodborne illness. 

In our country, the institution responsible for food safety is the Food and Veterinary Agency 

operating under the Prime Minister’s Office. The Food and Veterinary Agency should provide 

food safety through inspections conducted at the borders on the imported food and inside the 

country through inspections organised by the Regional Offices established in the main cities. 

In addition to the Food and Veterinary Agency, there are municipal inspectors who carry out 

inspections within their municipal territory.  

The National Audit Office has carried out the audit on food safety in order to assess whether 

the Food and Veterinary Agency has put adequate system in place to provide food safety. To 

further analyse the process, we have selected to study the case of wheat and meat products.  

The audit has identified that the Food and Veterinary Agency has not fully operationalised 

the safety system of the entire food chain yet. The food safety assessment through checklists 

does not include all the Principles of Hazard analysis and critical control points, also known 

as HACCP. Meanwhile, the Food and Veterinary Laboratory is not accredited for all necessary 

analysis on food safety.  

Moreover, the Food and Veterinary Agency has not yet completed the procedures and 

standards needed to ensure that sanitary and phytosanitary inspectors are carrying out official 

controls in accordance with food safety standards. Moreover, responsible units are not 

informed that the agency owns the approved standard operation procedures. There is a better 

situation when it comes to regulations/procedures on veterinary inspections.  

Municipal inspectors have not been transferred to the Food and Veterinary Agency and 

coordination of controls between central and local levels was poor. This increases the 

possibility for inefficient controls, as it is the case of animal markets and products of plant 

origin that are not controlled by neither level.  

In addition, the Food and Veterinary Agency does not have a complete database of businesses 

delivering food of animal and plant origin to ensure its control over the entire food industry 

in the country.  
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It is worth mentioning that, in 2019, the European Commission has carried out a specific audit, 

which was a performance evaluation of Food and Veterinary Agency regarding official 

controls over the production of poultry products intended for export to EU countries.   

Shortcomings have been identified in the process of controls over the audited area and the 

Food and Veterinary Agency had addressed most of the recommendations given.  

Key recommendations to the Food and Veterinary Agency given in the audit report of the 

National Audit Office aiming at further enhancement of national food safety are presented in 

the following. The full list of audit recommendations is presented below in Chapter 5 of this 

report.   

We recommend the Agency to:  

 The Food and Veterinary Agency should, through the Prime Minister’s Office, ensure 

that municipal inspectors are transferred to the Food and Veterinary Agency. This 

should be done in order to eliminate double controls and to cover the entire food chain, 

starting from large food industries to the retail ones; 

 Ensure that the standard operation procedures are distributed and communicated to 

all the units in charge of implementation thereto;  

 Complete the register of all businesses operating in the food sector in order to ensure 

that the entire industry is supervised by making sure that this database is updated 

constantly; and  

 Conduct quality controls by ensuring that the Principles of Hazard analysis and critical 

control points (HACCP), which provide the basis for the safety of foods delivered to 

the consumers, are applied. 
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1 Introduction 

Food safety and food quality are closely related and, in most of the cases, they are handled as 

one. Food safety refers to the production, processing, transportation and storage of food in a 

manner to reduce the risk of foodborne illnesses to the lowest level possible. Whilst, food 

quality relates to the characteristics of food that are acceptable to consumers. This includes 

external factors such as appearance (size, shape, colour, gloss, and consistency), texture, and 

flavour; factors such as grade standards (e.g. of eggs) and internal (chemical, physical, etc.). 

In general, food is divided in two categories: of plant and animal origin. Food of plant origin 

includes all vegetable and fruit products such as wheat, corn, apple, pear, nuts, potato, beans, 

consumable mushrooms, etc. Food of animal origin includes foodstuffs that come from 

an animal source such as meat, milk, eggs, cheese and yogurt.        

Food safety control is very important, particularly when considering the global market 
development and the import of foodstuffs of plant and animal origin traded in almost all 
countries of the world. Kosovo has also become part of this trend. In addition to domestic 
products, Kosovo covers the needs for foodstuffs by importing, to a large extent, from many 
different countries. 

The following chart shows the level of foodstuffs’ import and export from 2012 to 2017. In 
regard to 2018, the Kosovo Statistical Agency has presented the data for the first half of the 
year, indicating the same trend of export and import.     

Chart 1. Import-export 2012-2018 on foodstuffs  

 

Sources: Kosovo Statistical Agency, October 2019 

The chart includes the most consumed products. For example, in order to meet current needs 

for meat consumption, Kosovo imports around 40,000 ton/year, or over 80% of the overall 
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consumption, whilst around 20% is covered by domestic production5.  Similarly, in 2018 there 

were imported 101,980 tons of wheat, or around 95% domestic needs6. These data indicate that 

quality control on imported products is of greatest importance.  

1.1 Audit problem indicators   

In order to initiate this audit, we have referred to various international and local reports as 

well as the media having reported the concerns on food safety in our country, which have also 

served as audit problem indicators. 

Food safety is of particular importance for the life and health of citizens. However, concerns 

have been raised about food safety in our country. In this regard, there are ongoing concerns 

about the lack of food safety, asking the responsible institutions to improve the safety of 

foodstuffs on the market.  

The EU Progress Report of 20107 states that Kosovo has made limited progress in the area of 

food safety. It also highlights the lack of long-term plans on food safety controls. It also 

highlights the lack of long-term plans on food safety controls.  

The Consumer Protection Association and media have constantly reported on the lack of food 

safety. Cases of food destruction are red flags indicating that marketed food is neither safe nor 

sufficiently controlled. In 2018, FVA destroyed around 150 thousand kilograms of different 

foods. Moreover, meat of suspicious quality being sold in the domestic market has been 

reported.  Concerns have also been raised on the quality of imported wheat containing less 

than 12% of proteins. In addition, the wheat deposited in the warehouses for a long time loses 

its qualities.    

Therefore, considering the above mentioned problem indicators, market supervision by FVA 

appears to be inadequate. Thus, this audit intends is to identify weaknesses in the food safety 

system with the aim of improving the entire food chain control process.   

1.2 Audit objective, questions and scope  

The audit objective is to assess whether the Food and Veterinary Agency has put adequate 

system in place to provide food safety. In order to assess how the chain works in the food 

market, we have selected to study the case of wheat and meat products.  

                                                      
5 http://www.mfa-ks.net/subdomain/oldwebsite/?page=1,197,2265 
6 https://kallxo.com/mbi-95-per-qind-e-grurit-te-importuar-nga-serbia/ 
7 https://ec.europa.eu/neighbourhood-

enlargement/sites/near/files/pdf/key_documents/2010/package/ks_rapport_2010_en.pdf, fq 40-41. Working 
paper of the Commission staff, Kosovo Report 2018 

http://www.mfa-ks.net/subdomain/oldwebsite/?page=1,197,2265
https://kallxo.com/mbi-95-per-qind-e-grurit-te-importuar-nga-serbia/
https://ec.europa.eu/neighbourhood-enlargement/sites/near/files/pdf/key_documents/2010/package/ks_rapport_2010_en.pdf
https://ec.europa.eu/neighbourhood-enlargement/sites/near/files/pdf/key_documents/2010/package/ks_rapport_2010_en.pdf
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In order to be responsive to the audit objective, we have prepared the following audit 

questions: 

1. Has FVA established planning, inspection, and monitoring rules and procedures to regulate 

the entire food chain? 

2. Have inspections been organised so as to provide coverage of the entire chain in the food 

market? 

3. Have food safety inspections been effective?  

In regard to the third question, the study case included products of meat and wheat. 

The scope of this audit includes the Food and Veterinary Agency. For an in-depth analysis we 

selected the regional offices of Mitrovica and Gjilan as well as the border inspection posts in 

Mitrovica and Prizren related to import of products of plant and animal origin. In FVA, we 

assessed the mechanisms for inspection/control in order ensure that food in the market is safe 

for the citizens.  

In addition, Municipalities of Mitrovica and Gjilan, i.e. municipal inspectorate directorates, 

have been subject to this audit. The audit sample for analysis includes products of meat, with 

a higher risk of developing harmful bacteria, and wheat, including flour which is largely 

consumed and with the risk of containing chemicals that may harm human organism.  

The audit period covers year 2018 and the first half of 2019. A food expert has been hired to 

support the audit team. 

 

Explanation: The audit criteria are outlined in paragraphs in Italics under the Audit Findings chapter.    
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2 Description of the food safety system   

The Food and Veterinary Agency is responsible for food safety control and monitoring, 

covering the central level. Whilst in regard to the local level, it falls under the respective 

municipality. Such responsibility is established in order to ensure that the entire market of 

food of animal and plant origin, as well as the hygienic aspect of it, is covered. All products 

of animal origin are supervised by the veterinary inspectors, whilst those of plant origin are 

supervised by phytosanitary inspectors. For both types of products, inspectors are deployed 

in border inspection posts where they inspect the imported goods, whilst in-country 

inspectors are deployed in regional offices and municipalities. Sanitary inspections are carried 

out to ensure hygiene and storage of all foodstuffs.       

The following chart shows the parties responsible for the control of food of plant and animal 

origin and the food chain for meat and wheat products, including flour.  

Diagram 2. Description and segregation of responsibilities of inspectors. 

 

Phytosanitary 

Inspectors  

Veterinary Inspectors   Sanitary Inspectors   

Are responsible for plant 

health and plant protection 

by conducting official 

controls with the purpose 

of undertaking 

preventative measures 

against the introduction 

and spread of organisms 

harmful to plants. 

Conduct control activities 

based on the annual plan 

and upon request of 

Kosovo Police in the whole 

territory, through border 

control posts and seven 

regional offices established 

in the main cities. Controls 

include livestock, 

butcheries, meat processing 

companies, all shops selling 

products of animal origin. 

. 

Inside the territory of Kosovo 

includes the control of hygiene 

of foods of plant origin, 

production, processing, trading 

and storage, water and 

beverages, food additives, 

specific and new products, 

control of warehouses and 

facilities trading food of plant 

and animal origin, and control 

of import, export and transit. 

. 
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Diagram 3.  Food safety control process for wheat and meat  

The food chain and meat control is covered by border veterinary inspectors and internal 

inspectors operating under FVA and municipalities. Whilst, in regard to wheat, the entire 

process is covered by the phytosanitary inspectors deployed at the border posts and those 

internally deployed in regional offices of FVA and municipalities. Sanitary inspectors are 

responsible for ensuring food safety, hygiene, traceability, and labelling of food for human 

consumption and animal breed while in the facilities of processing, packing, distribution, and 

retail according to the national legislation aligned to that of the European Union8. 

 

                                                      
8 http://www.auv-ks.net/sq/misioni-dhe-vizioni 
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veterinary inspectors  

Shops/Bakeries and 
meatshops   
Bakeries are inspected by 
phytosanitary inspectors, 
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Processing of wheat and meat 
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routine controls by 
phytosanitary and veterinary 
inspectors in FVA. 
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http://www.auv-ks.net/sq/misioni-dhe-vizioni
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3 Audit findings  

This section of the report introduces the audit findings on food safety. Based on the audit 

questions, the findings are divided in three parts: 

o The first part covers the development of policies, procedures and standards that serve 

to provide food safety;  

o The second part covers the overall organisation and monitoring of food safety; and  

o The third part covers the implementation of controls by FVA and municipalities of 

Gjilan and Vushtrri, with a focus on wheat and meat.  

3.1 Regulatory framework on food safety  

FVA is responsible for organising and providing controls over the entire food chain inside the country. 

The Public Health Directorate (PHD), operating under FVA, is responsible for drafting policies, 

regulations, and standards on food safety.  

PHD has drafted a number of regulations and administrative instructions useful to the sector 

of sanitary, phytosanitary, and veterinary inspections, which set forth the duties and 

obligations of FVA and businesses to meet the food safety standards.  

In regard to the Veterinary Inspectorate, the PHD has drafted regulations covering the food 

chain, known as hygiene packages where requirements for the implementation of HACCP 

principles, a key factor for food safety, arise. Moreover, regulations setting forth the duties 

and responsibilities of food control officers/inspectors as well as of entities that are required 

to perform a number of tasks to provide safe food to the consumer have also been drafted. 

During the inspections, the Phytosanitary Inspectorate applies the criteria established in the 

laws and regulations of the Ministry of Agriculture, Forestry and Rural Development 

(MAFRD), whilst PHD is responsible to develop instructions/procedures on the inspections 

in this sector. MAFRD has produced an administrative instruction on phytosanitary9 

inspections conducted at border inspection posts (located at Customs terminals)10. However, 

regulations for organising in-country inspections are missing. This was because this sector, 

according to the Law on Food11, was transferred to FVA and the policies and procedures 

drafting process, which would have regulated the organisation of the entire control process, 

was regulated yet12. The PHD has not established any structure which would have organised 

this process, either.  

                                                      
9 Administrative Instruction no.13/2014 on phytosanitary border  inspections  
10 Administrative Instruction no. 13/2014 on Procedures for Inspection Controls (MAFRD) 
11 Law no.2009_03-L-016, Article 39, section 2.5. p.27 on Food 
12 Interview with the Head of Phytosanitary Sector, 24.06.2019. 
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The Sanitary Inspectorate’s activities related to products of animal origin are based on the 

hygiene package developed by PHD. Their other activities are based on the Law on Sanitation, 

drafted in 2003 by the Ministry of Health (MoH), under which they have been operating until 

their transfer to FVA. Moreover, guidelines and manual outlining good practices of hygiene 

in the food industry have been developed for this sector.  

Furthermore, in addition to the regulations and administrative instructions, PHD should 

develop Standard Operation Procedures (SOPs) describing the steps that should be taken 

while inspecting each area/sector, sampling for analysis, food destruction etc.  

 

So far, PHD has produced some SOPs on inspections, which mainly regulate the veterinary 

sector, but do not include all three sectors managed by FVA (see Annex III). In regard to 

phytosanitary and sanitary sectors there is a generic SOP, but there are no SOPs on official 

controls considering the wide range and varieties of cultivations covered. Unlike the 

phytosanitary sector, the sanitary one contains some guidelines and manuals providing good 

practices on hygiene.  

Checklists   

Based on the SOP on general inspections, there were produced 12 checklists for in-country 
inspections, some of which had their practitioner’s guide. These lists should be in compliance 
with the provisions of the Law on Food and the seven principles of HACCP that are 
fundamental for food safety.  

At the beginning of 2019, the European Commission’s Directorate-General for Health and 
Food Safety has carried out an audit of inspections carried out by FVA. The objective of this 
audit was to assess whether official controls of FVA covered the production of poultry meat 
products intended for export to European Union. One of the findings in this report was the 
checklists’ non-compliance with the principles of HACCP13. As a consequence, FVA has 
undertaken actions by drafting a list, which complies with the principles of HACCP. 
However, based on the examined files, we found that it has not been applied yet.  

In addition, based on the analysis conducted on checklists applied so far, we found that the 
principles has not been fully applied.The following table shows the level of application, 
whilst details are given in Annex III.  

 
 
 
 
 

                                                      
13 European Commission audit report on evaluation of control systems in place governing the productions of 

poultry meat products intended for export to European Union, carried out in January-February 2019 (final 
report of an audit carried out in Kosovo(1) from 29 January to 1 February 2019 In order to evaluate the control 
systems in place governing the production Union), section 30 p.10 (http://ec.europa.eu/food/audits-
analysis/audit_reports/details.cfm?rep_id=4127) 

http://ec.europa.eu/food/audits-analysis/audit_reports/details.cfm?rep_id=4127
http://ec.europa.eu/food/audits-analysis/audit_reports/details.cfm?rep_id=4127
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Table 1. Application of HACCP principles14 by FVA in the checklists  

Thus, one of the principles was fully applied in the checklists, whilst the others were partly or 

not applied. For more, the situation is the following:  

 First principle – general requirements are monitored, but the checklists and the 

company are missing questions on the rules of procedures, company’s policy, 

objectives, quality and safety manual, and documentation of processes.  

 Sixth principle – the following are inspected: personal hygiene, medical check-up of 

employees/sanitary booklet, toilets hygiene, control of DDD15, whilst there are no 

questions on verification of HACCP principles-based procedures.     

 Seventh principle – there is a partial application, there are questions on the checklists 

regarding the storage of raw material, but the documentation of food safety system is 

missing. 

3.2 Organisation of controls in the food chain and monitoring  

FVA should provide coverage of the entire food market through inspections, by covering all food of 

animal and plant origin. This should be done by organising the border-posts and in-country controls 

through veterinary, phytosanitary and sanitary inspectors.   

PHD, which operates under FVA, is responsible for establishing the rules on food hygiene, 

and the Inspectorate Directorate is responsible for inspecting food of animal and plant origin. 

PHD uses a guidance, which based on the risk assessment, categorises the companies 

operating in the food sector.  

However, not all the requirements set out in this document are being implemented 

regardless the fact that FVA’s plans are based on this document. This document, as broken 

down into a checklist, requires from inspectors to give scores and make the categorisation (A, 

B, C, and D) of the controlled companies during the control activities. However, scores were 

                                                      
14 Description of HACCP Principles, http://www.fao.org/3/y1579e/y1579e03.htm  
15 Disinfection, Disinfestation and Deratization. 

  Principles of HACCP Fully applied Partly applied  Not applied  

1 Risk analysis and determine 
preventive measures   

  X 
 

2 Identify critical control points     
 

X 
3 Establish critical limits  X 

  

4 Monitor critical control points     X 
 

5 Establish corrective actions     
 

X 

6 System verification     X 
 

7 System documentation     X 
 

http://www.fao.org/3/y1579e/y1579e03.htm
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never given, whilst shortcomings occurred in the categorisation. This was due to improper 

monitoring of filling the checklists.  

Moreover, these data were not useful for drafting the annual plan of the following year. This 

was due to lack of coordination between the PHD and Inspectorate Directorate (ID) as well as 

lack of reporting on outcomes of controls on the situation of each company. This was also due 

to the lack of an electronic system where inspectors would report on each company and each 

control carried out. FVA started to use this application as of March 2019, although with 

limitations. Considering the lack of the electronic application, regular reporting should have 

been taking place, but this did not happen either, because reports/information was not 

communicated between ID and PHD and no measure was taken to regulate this process. This 

may result in inadequate frequency of inspections, and the plans developer may not be 

informed on the situation of companies throughout the country.   

During 2019, FVA started creating a database by registering businesses operating in the 

industry of food of animal and plant origin. The monthly and annual on official controls do 

not indicate whether the entire food chain has been inspected as there is no complete list 

of businesses that would enable such verification. This process has been delayed due to 

FVA's failure to take timely measures. As a consequence, since the establishment of FVA until 

the end of July 2019, it cannot be known whether all providers of products of animal and plant 

origin have been inspected. 

Moreover, Gjilan and Vushtrri Municipalities do not have any list of businesses operating 

in the food sector in these municipalities. Considering the large number of small businesses 

operating in the municipalities and the number of inspections reported during 2018 and 2019.  

Based on the FVA Regulation on Organisation16, six regional offices are established inside the 

country and run by the Office Coordinator. In practice, coordinators are not involved in the 

preparation of annual or monthly plans and no information is required from them for the 

preparation of the annual and monthly plan of a certain region.  

Animal market and green market, or those marketing different food and food of plant 

origin, operating in each municipality, are not licenced17. According to FVA officials, animal 

markets inside the country do neither meet the criteria stipulated in the regulation on markets 

nor are they inspected by internal inspectors of FVA or the municipal ones. Uninspected 

slaughtering of animals takes place in these markets and Veterinary Inspectors’ failure to 

inspect them increases the risk that animals with disease may be slaughtered or meat borne 

diseases may be transferred to humans. FVA has, through the Ministry of Local Government 

                                                      
16 Regulation 01/2011 on internal organisation and systematisation of job positions in FVA, Article 7, Regional 

Offices of the Food and Veterinary Agency, section 2, p6. 
17 Interview with the Chief of Internal Veterinary Inspection Sector, 16th of June 2019.  
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Administration18, asked from municipalities to undertake adequate measures for licensing 

these markets, but so far, only the Municipality of Gjilan has initiated the project for the 

construction of animals market in line with the established criteria, but the construction had 

not started as of July 2019.    

Imported products are subject to the required documentation control, which includes the plan 

of sampling for testing. In cases when the test result is positive, the product is destroyed or 

returned to the country of origin, whilst the same company becomes subject to sampling for 

all ten subsequent cargos. This process is organised through the electronic system. But, the 

latter does not does not provide the possibility to follow up and ensure that the samples for 

testing are taken from ten subsequent cargos. What happens in cases when the test results 

are positive is that inspectors get informed through e-mail. But, considering the high volume 

of imports, it is difficult to ensure whether the right amount of samples is taken, particularly 

when considering that companies do not always carry out goods clearance at the same custom 

control post. Thus, lack of information makes it difficult for inspectors to follow up on whether 

the companies that happen to have positive test results have been sampled as required.  

In regard to the sampled municipalities, their activities are based on FVA’s laws and 

regulations on food safety. However, no procedures or checklists for foodstuff inspections 

have been developed. This is because there are inspectors in the municipality of other sectors 

such as construction, labour market etc. and no initiative has been taken to develop 

procedures for each sector in order to ensure that activities are carried out in accordance with 

food safety policies. 

Monitoring   

FVA should establish the rules and monitor official controls over food safety19. PHD20 is responsible to 

monitor official controls over food safety.  

This monitoring activity has not been organised so far. This process should have been 

preceded by an instruction or procedure indicating the steps to be followed. However, by the 

end of 2018 a decision was taken to establish the Temporary professional commission in the 

Food and Veterinary Agency. As of July 2019, no activity has been undertaken in this regard. 

This was not done because PHD has not undertaken any action following the decision to 

establish the commission. No activity has been undertaken regarding the phytosanitary and 

sanitary sectors either. As a consequence, the lack of monitoring, as one of the key links for 

                                                      
18 FVA request for organisation and operationalization of animal markets by municipalities of the Republic of 

Kosovo, 26th December 2018. 
19 http://www.auv-ks.net/sq/sektori-i-higjienes-se-ushqimit-me-prejardhje-joshtazore, http://www.auv-

ks.net/sq/sektori-i-higjienes-se-ushqimit-me-prejardhje-shtazore, Regulation no.29/2013 on supplementing 
and amending Regulation no.03/2010 on the organisation of Food and Veterinary Agency, Article 6 and 7, p.6, 
7, and 8. 

20 Regulation 01/2011 on internal organisation and systematisation of job positions in FVA, Article 9, 10, p.25-26. 

http://www.auv-ks.net/sq/sektori-i-higjienes-se-ushqimit-me-prejardhje-joshtazore
http://www.auv-ks.net/sq/sektori-i-higjienes-se-ushqimit-me-prejardhje-shtazore
http://www.auv-ks.net/sq/sektori-i-higjienes-se-ushqimit-me-prejardhje-shtazore
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assessing improvement measures, hinders the identification of shortcomings in the official 

controls process thus allowing the circulation of hazardous products in the market.  

3.3 Study cases on wheat and meat – control plans  

FVA should develop risk-based inspection plans specifying the categorisation of inspections inside the 

country and in the border posts. Inspection plans should be applicable and effective with the aim to 

protect the consumer and avoid deliberate fraud or risks   

Veterinary Inspectorate – aims, through the inspection plan, to protect the consumer and 

public health. Inspections should be extended based on the categorisation of risk assessment-

based companies21. PHD is responsible for preparing plans for the meat sector based on the 

previous year’s information which are based on the results of the checklists and annual 

analysis on each company.  

Moreover, in order to assess the situation in food safety industry, FVA uses assessment 

templates containing four categories A, B, C and D wherein, in addition to the assessment of 

the situation, the number of inspections that should be performed during the calendar year is 

also set.    

Table 2. Content of categories in the food sector22 

Category  Content  

A Businesses that in general meet the infrastructure requirements (low risk) 

B Businesses that in general meet the infrastructure requirements, but small 
shortcomings that could be easily eliminated have been identified 
(medium/low risk) 

C Businesses that do not meet infrastructure requirements, but with a greater 
commitment could move up to another category (medium/high risk) 

D Businesses that do not meet infrastructure requirements, but with a greater 
commitment, particularly with the changing of the establishment, design of 
the facility scheme according to the activity and types of production, and 
implementation of self-control procedures (high risk). 

The number of controls is set based on the category defined by the evaluation commission or 

on-site data as presented in the following table. 

 

 

                                                      
21 Regulation no.10/2011 on official controls performed to ensure the verification of compliance with the Law on 

Food and Feed, article 39, p.58-59; Annual National Plan for 2018 and 2019. 
22 Description according to FVA data. 
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Table 3. Categorisation and number of controls thereof23 

 Who 
conducts the 
inspection   

Category A Category B Category C Category D 

Inspection of 
infrastructure 

of 
establishment 

and equipment   

Inspectorate 
Directorate  

Once a year   Once a year   Twice a 
year 

Twice a 
year 

Assessment of 
good practices 

of hygiene, 
self-control 

procedures and 
principles  

Inspectorate 
Directorate 
and Public 

Health 
Directorate  

Once in two 
years  

Once in two 
years 

Once in two 
years, 

applies only 
to facilities 
approved 
for export. 

 

PHD has been applying this method of assessment/categorisation since 2012. Each animals` 

slaughtering or meat processing company is initially assessed by an evaluation committee, 

which approves/licenses them as well as categorises them at the same time. FVA should, on 

annual basis, analyse the checklists on the assessment of results in order to determine the 

frequency of controls and categorisation of establishments.24 

In analysing some FVA files on these companies, we did not find any assessment document 

other than that on initial approval. The annual categorisation requires the data from official 

controls assessment made by using checklists and laboratory tests results. However, PHD has 

used only the test results as reference for categorisation. This was due to the lack of exchange 

of information between PHD and ID responsible for the assessment of on-site situation. Due 

to the lack of data, the situation of companies may have changed positively or negatively. In 

three samples selected in PHD, we have found that the file on meat processing establishments 

has not been updated ever since they were licenced: one in 2014 and the other in 2016, whilst 

the third file was updated in 2018 because no licencing of new establishments took place that 

year. Thus, the categorisation of these meat processing establishments has not changed ever 

since they were licenced even though they might have met the criteria for being in category A 

but shortcomings could have been identified after the licensing period and made them change 

the categorisation to B or C for the purpose of increasing the number of controls.  It is the same 

situation in adverse cases where the establishment has made improvements but still remains 

under the same category and keeps being inspected more than necessary. Considering the 

whole situation, FVA keeps being ineffective and inefficient in regard to planning and 

inspection activities.  

The foreseen annual plan of PHD also foresees the assessment of Good Hygiene Practices, 

self-control procedures and principles. Despite the annual plan, we did not find any detailed 

                                                      
23 National Annual Official Controls Plan for 2018 and 2019. 
24 Annual Plan on Official Controls for 2018 p.9 and 2019 p.10-11 
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monthly plan on such activities25, and this considering that there are 6026 establishments in 

the meat processing sector alone. In general, based on the selected sample files of meat 

processing establishments, we did not find any control activity from PHD and the 

involvement of PHD was not requested by ID, considering that, based on the plan, this activity 

does not occur unless it is requested.  PHD has only been involved when their approval or 

licencing occurred. 

In addition to the annual plan, the regional offices operating within FVA implement monthly 

and weekly plans. There was no risk analysis to determine the adequate control timing. 

Monthly plans should reflect the extent of the control period, e.g. if a company is in category 

C, they should ensure that controls do not occur within a tight period of time.  

Meanwhile, there was no inspections plan for the border posts because each cargo is subject 

to inspections by the border veterinary inspectors.  

Phytosanitary Inspectorate  

The PHD is responsible for the categorisation of companies and drafting of the annual national 

plan for all controls with the aim to cover the entire food chain, including those of plant 

origin27. At present, companies are not categorised and annual plans for years 2018 and 2019 

have been prepared by the phytosanitary inspectorate sector although they are being 

implemented by the same sector. This indicates an improper segregation of duties and a 

conflict in the implementation of plan, given that it is implemented by the same sector. 

Based on the annual plan, controls on mills have been planned to be carried out throughout 

the year.   

Chart 2 Plan on phytosanitary controls for mills and grain depot

  

                                                      
25 Official Controls Annual Plan for 2018 p.9 and 2019 p.10-11 
26 http://www.auv-ks.net/sq/bizneset-e-aprovuara-per-ushqime-me-origjine-shtazore 
27 Regulation 01/2011 on internal organisation and systematisation of job positions in FVA, article 9, section 1, 

2.2, p.9-10 
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While for 2019 there was no detailed plan on inspections of mills, there was only described 

the type of inspections planned to be carried and not the number.  

Similar to the veterinary sector, there were no plans of phytosanitary border inspections. Each 

cargo is subject to inspections by the border phytosanitary inspectors. 

Sanitary Inspectorate  

PHD is responsible for drafting annual plans for this sector as well. The plan on sanitary 

sector foresaw controls only for the first and last quarters of the year (as presented in chart 

below), respectively January-Mars and September-December. There was no evidence on 

what the risk assessment for such a grouping would be and no reasoning on why the whole 

year was not covered. This was as result of the lack of risk assessment methods in this sector. 

As a consequence, no controls are carried by the sanitary inspectorate within FVA during the 

period from April to August unless any complaint has been filed by the consumer. The 

planning method has been presented in Chart 3.  

Chart 3. Sanitary inspections plan for food producers, bakeries and baked goods for 2018 and 

201928. 

 

3.3.1 Inspections plan in Municipalities of Gjilan and Vushtrri 

Municipalities of Gjilan and Vushtrri produce the annual plans based on their capacities. In 

Gjilan Municipality, the plan is generic without any number intended to be achieved during 

the year. Whilst, Vushtrri Municipality has foreseen two controls a day per each inspector. In 

none of the municipalities the sector to be covered is described, considering the fact that 

they conduct other inspection activities.          

                                                      
28 The reason behind the difference between 2018 and 2019 was because in 2018 the Ombudsperson asked to 

control the bread additives.  
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All this was due to the lack of coordination between FVA and municipalities and lack of 

information on the drafting of professional plans on inspections of phytosanitary, sanitary 

and veterinary sectors. As a result of inadequate preparation of plans and lack of information 

we were not able to identify the extent of inspections coverage at municipal level. 

3.4 Implementation of controls plan – wheat and meat  

Based on FVA plan, inspections should cover the entire food chain. Full coverage should be provided 
on imported goods and those domestically produced, up to retails.   

Official controls are based on national annual plans and carried out within the regular 
administrative working hours, whilst official controls upon requests of state institutions such 
as Kosovo Police, Kosovo Customs or upon costumer request may be carried out 24/7.  

Veterinary Inspectorate – inspections on meat  

Regional Offices of FVA carry out activities within their region. These controls are carried out 
by veterinary inspectors who have the qualifications in this area and have also been trained 
through training provided by FVA. 

For this audit, we visited the Regional Offices of Mitrovica and Gjilan. In order to assess their 
performance, we selected meat processing establishments as samples for carrying out a 
detailed analysis.   

The following Chart 4 shows the categorisation of all meat processing establishments, wherefrom 

38% of meat processing businesses fall under the category C, which should be inspected at 
least three times a year.  

Chart 4. Share of meat processing establishments by categories country-wise 

 

FVA covers the pre-slaughter, slaughter, and post-slaughter inspections of licenced 

butcheries.  In addition, FVA obtains information on the final destination of the product. 

Besides the licenced butcheries, in our country animals are also slaughtered in unlicensed 
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(illegal) markets, which do not meet the criteria for animal slaughtering. These markets are 

not inspected by the Agency or municipalities29. 

The Veterinary Inspectorate Sector prepares monthly and annual reports. While analysing the 

inspections reports on meat processing establishments in Mitrovica Region for 2018 and 2019, 

we identified that official controls based on the annual plan were carried out only in four 

months of the year. Likewise in Gjilan Region, official controls were carried out only during 

the first and last quarters of the year. No controls were carried out for the remaining part of 

the year. The following charts show details on the frequency of controls in Mitrovica and 

Gjilan regions. 

Chart 5. Official controls in meat processing establishments in Mitrovica Region  

  

Chart 6. Official controls in meat processing establishments in Gjilani Region 

 

Inspections by categories – if a meat processing establishment falls under category C, it 

should be subject to at least three controls; two controls by the Inspectorate Directorate and 

                                                      
29 Interview with the Head of Veterinary Inspectorate Sector,18.06.2019.  
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one in cooperation with the Public Health Directorate as requested. Checklists should be 

filled in during each inspection. But, according to the examined files, this was not always 

the case. Tables 3 and 4 show the categories of companies in Mitrovica and Gjilan regions as 

well as the number of official controls for 2018 and 2019.  

 Table 4. Number of controls in Mitrovica region by categorisation  

 

Table 5. Number of controls in Gjilan region by categorisation. 

  
2018 2019 

Entity by region Category  Number of  
inspections  

Months of 
inspections  

Number of  
inspections 

Months of 
inspections 

Company 1  
 

B 0 0 0 0 

Company 2 C 3 January, June 
and October 

4 Three in May and 
one in July  

Company 3 C 2  January and 
June   

6 One in April, five 
in May  

Company 4 B 2 January, June 1 May  

Company 5 C 2 January, June  3 Two in May, and 
one in June  

Company 6 B 1 December  1 May  

  2018 2019 

Entity by 
region 

Category Number of  
inspections  

Months of 
inspections  

Number of  
inspections 

Months of 
inspections 

Company 1  
 

B 0 0 0 0 

Company 2 C 2 March, two 
inspections  

1 February  

Company 3 B 3 September 
and 
December, 
two 
inspections   

5 January one, 
February, two, 
March two 
inspections  

Company 4 C 5 November, 5 
inspections  

2 March, May   

Company 5 B 1 April  0 0 

Company 6 B 0 0 0 0 

Company 7 B 1 January 
(company 
closed) 

    

Company 8 D 0 0 0 0 

Company 9 C 0 0 1 January  
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In addition to regular official controls, veterinary inspectors give a deadline of 14 days after 

the first inspection for improving the identified shortcomings, therefore some of the 

inspections could have been carried out on this purpose. However, the reports provided by 

the veterinary inspectorate sector did not comply with the files we analysed on each 

establishment selected as samples for this audit. 

Moreover, official controls should be extended throughout the year, but according to 14 files 

analysed in Mitrovica and Gjilan regions, there was a difference of months regarding the 

frequency of controls in three cases whilst in other cases controls were carried out in close 

months e.g. January and February. This was due to lack of risk assessment-based monthly 

planning and lack of monitoring on implementation of controls and their extent. This has 

resulted in no controls carried out in specific period and in several controls (up to six) carried 

out within one month at one meat processing establishment. 

In March 2019, FVA started to develop the application for recording the data of registered 

companies.   

However, this system was applicable in the central offices of FVA only. Failure to develop 

such applications has so far created difficulties to timely obtain data regarding the inspections 

to be carried by inspectors on-site. This has also led to the lack of an analysis on the situation 

of checklists, by not focusing on those areas that mostly need to be improved. Such a case 

could be the implementation of the sixth principle of HACCP in keeping records, which in 

most of the inspected matters, such implementation by the meat processing establishments 

seem to be at a low level.  

According to the plan, the inspector should, during each official control, fill in the checklist 

which indicates the situation the company is in and serves for the future planning inspections.  

Moreover, checklists were not filled in according to the PHD requirements. In Mitrovica 

and Gjilan regions checklists were not filled in according to the instruction30.  In three out of 

14 samples of meat processing establishments that we have selected, the checklists were 

missing. In eight other cases they were not filled in with scores (A,B,C,D) as required by the 

instruction, instead they were filled in with Yes or No or other answers. Whilst in all the 

analysed cases, the scoring section was not filled in at all.  

In some case this was due to the inspectors’ lack of knowledge and their neglect. In addition, 

lack of monitoring from PHD has also led to this situation. Failure to fill in the checklists with 

complete and accurate information on leads to poor planning on future inspections. 

                                                      
30 Instruction for filling in the checklists for inspections of facilities with food of animal origin  
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Declaration and food labeling 

Marketed food should contain the label visibly describing the name of the product, list of ingredients, 

quantity and category of ingredients, durability etc.31.  

In regard to meat sold in supermarkets, which also sell other products such homemade 

sausage, we found that information on their composition was not displayed in all the cases. 

The first following picture shows sausages with the label displayed although hardly readable, 

whilst the second picture shows the products with no name displayed, no label, no production 

date, no expiry date etc.32. In some cases, FVA has identified such violations but foodstuff 

without the abovementioned content continue to be present in the market.  

Picture 1. Evidence from observations of supermarkets in Prishtina region. 

.  

Source: Pictures taken from physical observations  

 

Phytosanitary Inspectorate on wheat controls   

Phytosanitary inspectors operate under the regional offices, who cover the entire sector of 

food of plant origin except for when processed, such as bread. In addition to the qualifications 

they have in the agriculture area, these inspectors have also attended trainings provided by 

FVA. In the regional offices of Mitrovica and Gjilan, we selected the wheat and flour for audit 

sampling. Based on the annual plan, inspections should be extended throughout the year (see 

chart 2)   

In analysing the samples selected in Mitrovica region, we found that all inspections were 

carried out during June, July and August only33. These inspections were made on flour, 

whilst no inspections were carried out on wheat at all. This was due to the fact that this sector 

                                                      
31 Law on Food, no.03/L-016, article 20, p. 16-17. 
32 Law on Food 2009_03-L-016_al, article 20, section 1, p.16. 
33 Year 2018 and half of 2019 
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was focused on the harvesting period, whilst no inspections were carried out over the rest of 

the year. Lack of regular inspections may result in flour not always meeting the legal 

requirements and citizens consuming unsafe bread and baked products, lacking vital 

vitamins. 

Sanitary Inspectorate on bakeries controls  

Sanitary inspectors operate under regional offices, who are responsible for the inspection of 

bakeries and baked products, which inspect a wide range of the food industry. The inclusion 

of this sector in our audit relates to the bakeries and baked products as wheat products. In 

Mitrovica region, the annual report on 2018 and 2019 indicates that inspections were carried 

out in periods that did not comply with the annual plan (see chart 3). Charts 7 and 8 show 

the situation of inspections according to the reporting.   

Chart 7. Inspections of bakeries in Mitrovica region for years 2018 and 2019

 

It is almost the same situation in Gjilan region, but in the first half of 2019 inspections have a 

wider extent across the months.   

Chart 8. Inspections of bakeries in Gjilan region for years 2018 and 2019. 

 

Thus, in both cases inspections were not extended across the year. Particularly when 

considering the uniformity and inclusiveness of bread consumption, regular controls in this 

sector are important. This was due to the lack of risk assessment for the bread category.   
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3.4.1 Controls at municipal level   

Inspections in food sector should also be carried out at municipal level by veterinary, phytosanitary and 

sanitary inspectors.  

We found that, in the municipalities of Gjilan and Vushtrri, there was no formal 

communication between municipal inspectors and FVA. There are over 80 inspectors 

operating under the municipalities in all three sectors veterinary, phytosanitary, and sanitary. 

Table 6 shows the number of municipal inspectors for each sector.   

Table 6. Inspectors deployed in all the municipalities  

 Veterinary 
inspectors   

Phytosanitary 
inspectors  

Sanitary inspectors  

Number of 
inspectors  

16 24 47 

 

In the reports produced by the Inspectorate Directorate in Gjilan, the annual reporting 

contained generic information and we could not understand the period when the 

inspections on bakeries have been carried out because the reporting was not conducted 

according to the sector. This was because there have been no requests for detailed reporting 

on sectors covered by this directory. As a consequence, there was no information as to what 

extent have they managed to cover the bakeries sector. Whilst, based on the minutes we could 

understand that inspections were carried out during the months of May, June and July. 

In the veterinary sector, there are hired three inspectors who inspect butcheries and 

meatshops. Similar to the case of bakeries inspections, there was no detailed report on the 

sector and number of controls carried out on butcheries either. But, based on the minutes 

we could understand that controls were carried out during February, June, July, August, 

September, and November. Failure to carry out controls throughout the year increases the risk 

that products that harm the peoples’ health may circulate in the market.   

In Vushtrri Municipality, bakeries have been controlled without any cooperation with 

FVA. The Inspectorate Directorate produces quarterly reports presenting only the number of 

inspections on hygiene sector but not the controls carried out in bakeries.  

Based on the selected samples, we found that inspections were carried out in different months 

such May and December, but it was difficult to identify the months when inspections on 

bakeries only were carried out. This was due to inadequate organisation of work and lack of 

detailed reporting on inspections carried out. This leads to the lack of information on whether 

bakeries are inspected regularly and during all the time periods. 

There are no veterinary inspectors in Vushtrri Municipality, as a result there was not 

inspection carried out in the industry of food of animal origin.  
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3.5 Sample analysing process by FVA  

FVA should develop the annual planning on the number of samples taken for inspection34, which are 

based on risk assessment for imported goods and those domestically produced35.  The food composition 

should comply with the declaration prescribing the qualities of food, ingredients, durability, origin, and 

method of processing, etc. By carrying out inspections and sampling, FVA ensures that foodstuffs 

comply with the description displayed on the packaging36.   

FVA has accredited the Laboratory, which carried out a number of tests on food of animal 

origin. Whilst, processed food of animal and non-animal origin is sent to the Public Health 

Institute for tests. In regard to cases of uncertainties on the results of the first test, they are sent 

to the laboratories in the Ministry of Agriculture and Faculty of Veterinary of North 

Macedonia.  Tests of plants or unprocessed products of non-animal origin are made by the 

Kosovo Agriculture Institute. Based on the contracts signed with the abovementioned 

institutes, tests should be performed not later than 1537 days from the date of delivery and, in 

extraordinary cases of delays agreed by FVA, the deadline may be extended to 30 days.   

Based on the selected samples, test results are available in three or four days. However, it took 

around 20 days for the data of delivery for bread test results for Mitrovica and Gjilan 

regions, thus exceeding the set deadline. There was no evidence on whether that was done 

upon FVA’s approval.  

There were also cases when results were never presented to the inspector in charge38 and 

we couldn’t know whether that was due to failure to send the sample for testing or because 

the contracted institutes did not send a response on the test results. One inspector alone has 

reported seven similar cases, whilst in the first half of 2019 five cases were reported. FVA has 

not undertaken any actions as stipulated in the contracts entered into. This leads to the risk 

that citizens may be consuming products the test results of which could be positive or 

products that could be harmful to their health.  

Border inspection posts   

Sampling criteria have been put in place for border veterinary inspectors in order to provide 

an overview on the group of food tested according to SOP. In the case of frozen meat the 

sample should be taken from the whole cargo (truck)39 and in different parts of it.  

                                                      
34 Law no. 03/L-016 on Food, Article 27, p.20 
35 Law no. 03/L-016 on Food, Article 5, p 21 
36 Law no.03/L-016 on Food, Article 21, p.17 
37 Annual plan 2018 and 2019, Sub-chapter 6 and contracts signed with all in-country and foreign laboratories,  

Article 7.2 
38 Evidence provided by the Regional Office of Gjilan, complaint on water 
39 Handbook on sampling of food of animal origin in border inspection posts, section 6.2 p. 12 
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In the border inspection post in Prizren, we have found that sampling for the frozen meat 

has been taken in one meat package inside the cargo (truck)40. According to inspectors, the 

reason behind such action were the inadequate conditions for action. Usually the loads inside 

the truck are at -18⁰C whilst the temperature outside can go up to + 38⁰C and the delay in 

inspecting the truck makes the temperature increase causing material damage or even an 

increased risk of developing poisonous bacteria that could endanger the consumers health. 

This has been due to the high financial cost of preparing a suitable location for inspections, 

but such controls would increase the safety of imported products.  

The phytosanitary inspectors are deployed at border inspection posts, who in addition to 

inspections, they take samples of food of plant origin. During the physical observations in 

the border inspection post of Mitrovica, we found that in four cases41 the sample has been 

taken in one place only and that at the end of the truck, although according to the 

Regulation42 on Border Inspections the samples should be taken at least in three parts of 

the cargo in the truck.   

In the case of border inspection post in Prizren, in the lack of wheat and meat products, we 

observed the sampling of peach. The inspector applied the same practice as well, by taking 

one sample at only one location. In the case of phytosanitary controls the possibility of 

sampling at different locations is more favourable because the temperature can be up to -4 ⁰C 

or at 0 ⁰C or more, and at the same time the border inspection post also provides the location 

which enables sampling at different locations inside one cargo. This happened because the 

inspectors did not implement the requirements of the regulation on inspection, which 

increases the risk that importing companies may place products of high quality at the end of 

the load and the other part being potentially different. Such a situation leads to the risk that 

the samples taken may never identify such products that are launched at the domestic market.  

3.6 Destruction process of meat and wheat products   

FVA should undertake adequate measures in cases of suspected food by initiating procedures to 

withdraw the food from the market.43 Moreover, FVA should regularly prepare periodic and annual 

reports including the measures undertaken in cases of non-compliance with food safety requirements 

set forth in the national law and regulations44.  

                                                      
40 During the physical observation in Mitrovica border inspection post we have not been able to participate in 

veterinary inspections because no import activity was undertaken during our audit.  
41 Samples from physical observation. 
42 Regulation on border inspections, article 5, section 4.4, p.9  
43 Law No. 03/L-016, Law on Food, Article 16, p.13 
44 Law No. 03/L-016, Law on Food, Article 27 p.21; Regulation no.10/2011 on official controls performed to 

ensure the verification of compliance with the Law on Food and Feed and regulations on animal health and 
welfare, Article 41 p. 61. 
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Destruction of products from veterinary and sanitary inspections  

During the controls, inspectors take samples based on the annual plan and professional 

judgement when suspecting on a specific product. If the testing result turns out to be 

positive45, FVA informs the company and orders the withdrawal of products from the market 

according to the Law on Food and destroys the detected products.  

In cases when FVA takes the sample within the meat processing establishments and the 

results turn out to be positive, FVA in cooperation with the Tax Administration and Police 

destroy such products according to the procedures. FVA order all the companies to 

withdraw the line of such products from the market. However, no evidences are received 

on whether the rest of such products are fully withdrawn from the market. In addition, the 

quantity sold from the moment of sampling until the submission of tests results is not 

known. This happened because inspectors do not ask from the companies to provide evidence 

on where they sold the products and the quantity sold. As a result, companies may not 

withdraw products from the market at all and consumers may be exposed to the risk of 

harming their health.  

Destruction report   

In their weekly, monthly, or annual reporting, FVA inspectors present the quantity of 

destroyed food and the name of the responsible company. However, these reports do not 

indicate whether the inspection is carried out upon the company’s request or whether the 

products are destroyed because they are spoiled or seized by customs or police. The lack of 

complete information in the report hampers the planning of inspections on these food 

companies, which would have enabled a greater attention paid on and the performance of 

planned inspections to ensure that products for consume do not pose a risk to the consumers.   

  

 

                                                      
45 Positive: unsatisfactory results or hazardous for consumption. 
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4 Conclusions 

FVA has a key role to play in providing food safety and has therefore drafted regulations, 
Standard Operating Procedures and checklists. However, there are still shortcomings as the 
established procedures do not cover the whole food safety process. In addition, the established 
procedures have not been sufficiently implemented to ensure that food on the market is 
sufficiently inspected and safe for the consumer. 

The situation in the veterinary sector is better in terms of procedures, but that is not the case 
in the sanitary and phytosanitary sectors. Checklists do not fully address the requirements of 
the Law on Food and HACCP principles.   

Although FVA carries out a large number of inspections annually, there is no complete 
register in the food sector, and this represents a shortcoming for FVA for covering the entire 
market, which poses the food at risk.  

Moreover, PHD has not managed to produce plans for all the sectors thus making the 
phytosanitary sector to draft its own plans and execute them at the same time, thus creating a 
conflict in the possibility of planning based on risk assessment. In regard to bakeries, plans 
for the two audited years were oriented to specific periods without any risk analysis made, 
thus creating the possibility for the bakeries to manipulate with bread additives and hygiene 
in other periods. 

Inspections were not effective because the checklists were lacking information, thus having 
low relevance and adding no value. Moreover, these checklists were not submitted to PHD 
by the Inspectorate Directorate either, thus companies have not been categorised and 
inspected according to their actual situation. All this process has been hampered by the lack 
of an electronic application wherein regional offices of FVA would have downloaded all the 
data on the companies and PHD would have used them in the preparation of annual plans. 

The frequency of inspections in all the sectors has not been extended throughout the year or 
based on the risk assessment, thus resulting in periods of the year not being subject to 
inspections at all. Besides this, markets of animals and of food of plant origin that are not 
inspected enable the sale and slaughtering of animals highly hazardous for consumption.   

The method of sampling at border inspection posts does not provide reasonable assurance 
that imported products are inspected adequately and according to established procedures.  

FVA has not undertaken adequate measures to ensure that contracted laboratories submit the 
test results in an optimal time for undertaking measures accordingly.    

FVA implements the Law on Food when it comes to destroying the food, but it does not 

specify the reason for doing so, which leads to lack of information needed during the planning 

of inspections for the following year.   
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5 Recommendations  

We recommend the Food and Veterinary Agency to: 

1. In cooperation with the Office of Prime Minister, take the necessary actions for 

transferring the municipal inspectors to FVA according to the Law on Food and in 

order to increase efficiency of inspectors work, by covering the municipalities that are 

actually lacking inspectors;  

2. Ensure that Standard Operation Procedures are distributed and communicated to all 

the units in charge of implementing them; 

3. Upgrade the current electronic system at the border inspection posts, which would 

enable the identification of companies with positive test results in order to ensure that 

the necessary sample is taken for testing;  

4. Undertake actions in cooperation with municipalities in order to ensure that the entire 

food chain is inspected by providing oversight of animal market and green market in 

each municipality; 

5. Provide an effective process for the samples sent for testing in order that tests analysis 

are used for market food safety purposes;  

6. Operationalize the electronic system for internal inspections as soon as possible by 

extending its application to all the regional offices and all veterinary, phytosanitary 

and sanitary inspectors; 

7. Undertake the necessary measures to operationalize and accredit the Food and 

Veterinary Laboratory for conducting the necessary testing, which are actually being 

conducted in other institutions or abroad. 

We recommend the Public Health Directorate to: 

1. Create a complete database of businesses that provide food of plant and animal origin. 

This should serve for the national annual plan to ensure that the entire food industry 

is covered with inspections;  

2. Develop procedures for each sector ensuring that official controls are carried out with 

adequate methods by all inspectors; 

3. Ensure regular and effective monitoring of all sectors of internal and border controls/ 

border inspection posts; 

4. Ensure that checklists are in accordance with HACCP principles and requirements set 

out in the legislation; and 
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5. Train the staff in filling in the checklists in order to provide accurate information on 

the situation on the ground. In addition, PHD should update the categorization of 

companies according to the information available to the Regional Offices, in real time. 

We recommend the Inspectorate Directorate to:   

1. Ensure that inspections at border inspection posts are carried out according to the 

Standard Operating Procedures for representative sampling in order to ensure that 

imported products meet the requirements for consumption; 

2. Ensure that products destruction reports contain sufficient specifics on the reasons for 

their destruction, in order to be used for planning risk-based inspections for the 

coming years; and  

3. Ensure that all products on the market contain adequate descriptions of their content 

enabling consumers to know what foods they consume. 
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Annex I. Audit Questions, Criteria, Scope, Limitations, 

and Methodology  

Audit questions  

 

In order to be responsive to the audit objective, we have prepared the following audit 

questions and sub-questions:  

 

1.  Has FVA established procedures, controls and monitoring to regulate the entire food chain 

coverage? 

2. Have controls been organized in order to provide coverage of the entire chain in the food 

market? 

3. Are food safety inspections effective?  

3.1 Does FVA make plans on foodstuffs based on the risk assessment? 

3.2 Is FVA providing coverage of the food market with adequate inspections?  

3.3 Is the sampling method based on the risk analysis in order to provide sufficient food 

safety? 

3.4 What measures are being taken to destroy foodstuffs and is there regular reporting on 

these activities?   

For the second question and sub-questions, the study case of meat and wheat foodstuff will 

be considered.  

Audit criteria  

The criteria used in this audit arise from national laws, international standards, and good 

practices addressing food safety. The following criteria are set to answer the audit questions: 

 FVA is responsible to carry out activities, by means of established mechanisms, that 

provide food safety46. FVA is also obliged to ensure that the food industry complies 

with the principles of risk analysis critical control point. This implies that the imported 

and in-country produced food is safe and complies with international and national 

standards47.  

 FVA is responsible for drafting procedures on the process of safety of food of animal 

and plant origin. In addition, it develops national plans on official controls, verification 

of self-control systems and traceability of food in food companies. It should also 

establish the rules and monitor official controls for food safety48.  

                                                      
46 Regulation no.03/2010 on the organisation of Food and Veterinary Agency, Article 2, 3. 5, 6, 7 and 10 
47 Law no.03/L-016 on Food, Article 18; International Standards ISO 22000, food safety management system, 

requirements for each organisation in the food chain, p.10 
48 http://www.auv-ks.net/sq/sektori-i-higjienes-se-ushqimit-me-prejardhje-joshtazore, http://www.auv-

ks.net/sq/sektori-i-higjienes-se-ushqimit-me-prejardhje-shtazore, Regulation no.29 /2013 amending and 
supplementing Regulation no. 03/2010 on the organisation of Food and Veterinary Agency, Articles 6 and 7,  
p.6, 7 and 8. 

http://www.auv-ks.net/sq/sektori-i-higjienes-se-ushqimit-me-prejardhje-joshtazore
http://www.auv-ks.net/sq/sektori-i-higjienes-se-ushqimit-me-prejardhje-shtazore
http://www.auv-ks.net/sq/sektori-i-higjienes-se-ushqimit-me-prejardhje-shtazore
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 FVA though control ensures coverage of the entire food market, including the entire 

food of animal and non-animal origin. This is done by organising inspections at border 

posts and inside the country through the veterinary, phytosanitary, and sanitary 

inspectors49. FVA should develop risk-based control plans, which specify in-country 

and border posts inspections by covering the entire market. Control plans should be 

implementable and effective in order to protect the consumer and to prevent 

intentional fraud or risks. In addition, the plans should prevent falsification of food 

missing or lacking the basic elements and the fraud through incorrect labelling in the 

declaration when launched in the market50. In-country and border posts sampling 

should be organised through the plan that is based on the risk-assessment, but at the 

same time a plan for potential emergency cases should be in place as well51.  

 Based on the plan, FVA should cover the entire food chain. A whole coverage should 

also be provided on imported and in-country produced food up to retail, including the 

sampling for testing52.  

 FVA should develop the annual planning on the number of samples taken for 

inspection53, which are based on risk assessment for imported and in-country 

produced goods54.  The food composition should comply with the declaration 

prescribing the qualities of food, ingredients, durability, origin, and method of 

processing, etc. By carrying out inspections and sampling, FVA ensures that foodstuffs 

comply with the description displayed on the packaging55.  

 FVA should undertake adequate measures in cases of suspected food by initiating 

procedures to withdraw the food from the market.56 Moreover, FVA should regularly 

prepare periodic and annual reports including the measures undertaken in cases of 

non-compliance with food safety requirements set forth in the national law and 

regulations57.  

 

Audit scope and limitations  

The scope of this audit is the Food and Veterinary Agency and the municipalities. In FVA we 

have assessed the established mechanisms ensuring that food on the market is safe for citizens.  

                                                      
49 Regulation no.03/2010 on the organisation of Food and Veterinary Agency, Article 10, p.9 
50 Law no.03/L-016, Law on Food Article 13 p.12; Law no.03/L-016, Law on Food Article 39 p 26 
51 Food safety, https://www.who.int/news-room/fact-sheets/detail/food-safety; International Standards ISO 

22000, food safety management system, requirements for each organisation in the food chain, p 19   
52 Law no.03/L-016, Law on Food Article 28 p21, Regulation no.13/2011 on definition of specific rules for 

organising official controls over food of animal origin intended for human consumption Article 4 section 3 p. 9 
53 Law no. 03/L-016 on Food, Article 27, p.20 
54 Law no. 03/L-016 on Food, Article 5, p 21 
55 Law no.03/L-016 on Food, Article 21, p.17 
56 Law No. 03/L-016, Law on Food, Article 16, p.13 
57 Law No. 03/L-016, Law on Food, Article 27 p.21; Regulation no.10/2011 on official controls performed to 

ensure the verification of compliance with the Law on Food and Feed and regulations on animal health and 
welfare, Article 41 p. 61. 

https://www.who.int/news-room/fact-sheets/detail/food-safety
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A key factor in providing food safety is the Inspectorate Directorate, which organises official 

controls inside the country through Regional Offices and at border posts. The audit covers the 

border posts related to the import of foodstuff of plant and animal origin, and the Regional 

Offices conducting controls throughout the territory of the country under the management of 

FVA.  

In this regard, we will take as sample: 

• Border inspection posts in Mitrovica and Prizren; and   

• Regional offices in Mitrovica and Gjilan. 

At the border posts, we have assessed the way inspections were organised, sampling for 

testing in accordance with the risk foreseen in the annual plan of official controls to ensure 

that imported food is safe 

In the regional offices we have assessed the execution of inspections and documentation of 

their work as well as the co-operation with municipal inspectors covering the entire wholesale 

and retail food industry to ensure the safety of food sold inside the country.  

The samples to analyse in this audit is meat, which is highly risky, and wheat (flour) 

consumed by all strata of society in the country. 

Inspectorate Directorate has been established in each municipality and responsible inspectors 

have been deployed to inspect all foodstuff of plant and animal origin. The audit sample 

includes two municipalities: Gjilan Municipality which has employed sanitary, phytosanitary 

and veterinary inspectors and Vushtrri Municipality which has employed only sanitary 

inspectors and has no veterinary and phytosanitary inspectors. We have assessed the method 

of cooperation of both municipalities with FVA to cover the controls over the entire food 

market. This audit covers the period 2018 and the first half of 2019.  

Audit methodology  

 

In order to answer the audit questions and for the purpose of supporting the audit conclusions 

we will apply the following methodology:   

 Analysis of developed policies on food safety to assess the way FVA operates and the 

food chain; 

 Analysis of international standards such as 22000, 9000 on food safety; 

 Analysis of risks and critical control points (HACCAP) and similar, applicable in all 

developed countries and, based on the Law on Food, is mandatory in Kosovo as well; 

 Analysis of other documents and good practices on food safety; 

 Selection and analysis of samples to assess whether FVA is managing the food safety 

system on the whole territory of the country; 

 At border posts and regional offices, we will assess the method of sampling for tests 

and the type of tests in order to provide reasonable assurance on the foodstuff 

launched at the markets for consumers; 

 Development of interviews in FVA at the Public Health Department, in the 

Department of Inspectorate, we will interview the director and inspectors deployed at 

border posts and regional offices in order to understand the way controls operates and 

the method of sampling for tests; 
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 Development of interviews in FVL in order to obtain information on the types of tests 

carried out by FVA and their cooperation with other laboratories on tests that they 

cannot carry out; 

 Development of interviews in municipalities in order to assess cooperation with FVA 

and provision of coverage of all food industries by both levels etc. 

 

In addition, we will carry out physical observations of some food industries in order to 

understand the way controls by inspectors is regulated. 
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Annex II Role and responsibilities of parties involved in the 

process  

The Food and Veterinary Agency of Kosovo (FVA) is an executive agency operating under 

the management of the Office of the Prime Minister and is the highest authority in the control 

and verification of food and raw materials at all food chain levels. FVA also has the authority 

to apply the principles of safety, hygiene, traceability and labelling of food under the 

applicable legislation and EU legislation. 

The FVA scope is set forth in the Law on Food and the task of Agency is to protect human life 

and health by ensuring a high level of safety of food of animal and plant origin58.    

In order to discharge its tasks and responsibilities, the Agency is organised in directorates and 

regional offices.  

Directorates of FVA:  

1. Public Health Directorate (PHD) 

This directorate is responsible for establishing the rules59 on hygiene of food of animal and 

non-animal origin, including the processing, storage, distribution, and marketing. It also 

organises, plans and monitors official controls over food safety. 

PHD is also responsible to certify foodstuff provided by businesses operating with 

domestic and imported food; control raw material residues and foodstuff of animal origin; 

control the pre-slaughtering, slaughtering, and post-slaughtering of animals. Another task 

of PHD is to licence butcheries, meat processing establishments and other entities that 

produce, store, distribute and trade foodstuff of animal origin60.  

2. Inspectorate Directorate  

The Inspectorate Directorate is responsible for the food of plant and animal origin as well 

as to conduct veterinary and phytosanitary inspections inside the country and at border 

posts. In addition, the Directorate conducts sanitary inspections inside the country, 

including control of hygiene of foods of animal origin, processing, trading and storage, 

water and beverages, food additives, specific and new products, food information and 

research alert system. The Directorate conducts controls of farms, animals` markets, 

warehouses and facilities of trading food of plant and animal origin, and controls import, 

export and transit61 

 

                                                      
58 Law on Food, Article 37, p.26. 
59 Regulation no.29/2013 amending and supplementing the Regulation no.03/2010 on the organisation of Food 

and Veterinary Agency.  
60 Regulation on internal regulation of FVA, Article 8 – Public Health Directorate 
61 Regulation on internal organisation of AUV, Article 10 – Inspectorate of FVA; and Regulation no. 29/2013 

amending and supplementing Regulation no. 03/2010 on the organisation of FVA 
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FVA carries out official controls through three types of controls: sanitary, phytosanitary and 

veterinary. Competent inspectors may at any time   enter in all facilities where the food is 

produced, processed, packaged or stored, and conduct inspectorial control in order to 

establish the existence, nature and scope of any business concerning food62. 

a) Sanitary inspectorate sector Inside the territory includes the control of hygiene of 

foods of non-animal origin, production, processing, trading and storage, water and 

beverages, food additives, specific and new products, control of warehouses and 

facilities trading food of plant and animal origin, and control of import, export and 

transit.  

b) Phytosanitary sector is responsible for plant health and plant protection by 

conducting official controls with the purpose of undertaking preventative measures 

against the introduction and spread of organisms harmful to plants. It also carries out 

controls of mills and grain depots, bakeries, producers and traders of alcoholic and 

non-alcoholic beverages, food traders etc.63.  

c) Veterinary Sector controls businesses operating with food of animal origin and issues 

certificates for the export of foodstuff of animal origin.  

The internal controls includes the regional offices which are established in seven regions, 

covering the territory of Kosovo. Coordinators run the regional offices which are located in 

Prishtina, Mitrovica, Gjilan, Prizren, Peja, Ferizaj and Gjakova.64 

3. Food and Veterinary Laboratory  

Food and Veterinary Laboratory (FVL) is responsible for carrying out food laboratory tests. 

Following the test results, FVL communicates such results in order to ensure that actions to 

improve their results are undertaken. FVL also cooperates with local and international 

institutions as well as with accredited laboratories when it comes to advancing laboratory 

testing methodology.  

Municipal Inspectorate Directorate  

Each municipality has established the Inspectorate Directorate which includes the veterinary, 

phytosanitary and sanitary control. The Directorate develops annual plans including all 

control activities within their territory, by covering small businesses (shops) the trade food of 

plant and animal origin.  

During controls, veterinary and phytosanitary inspectors take samples for testing by making 

sure that the traded products are safe and in accordance with food standards. All control 

activities are carried out in cooperation with FVA regional inspectors.  

                                                      
62 Law on Food, Article 25, Vll.1.1 Authorization of the official inspector 
63 http://www.auv-ks.net/sq/fitosanitar-135 
64 Regulation no. 29/2013 amending and supplementing Regulation no. 03/2010 on the organisation of FVA. 
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Annex III List of SOPs approved by FVA  

 In-country 
veterinary 

control  

Border 
Veterinar
y Control  

In-country 
phytosanitary 
control  

Border 
phytosanitary 
control   

In-country 
sanitary 
control 

SOP on general inspection 
requirements 

Yes N/A Yes N/A X 

SOP65  on import border 
inspection   

N/A Yes N/A No N/A 

SOP on dairy products 
sampling 

Yes Yes N/A N/A N/A 

SOP66 responsive to non-
compliance results (NRCP) 

Yes N/A No N/A No 

SOP67  on measures to be taken 
on residue control  

Yes N/A No N/A No 

SOP on sampling of minced 
meat, meat preparations etc. 

Yes Yes N/A N/A N/A 

SOP on general requirements 
for tests sampling  

Yes Yes Yes Yes Yes 

SOP on control procedure at 
border inspection posts 
regarding the expiry deadline  

N/A Yes N/A No N/A 

SOP on setting the criteria for 
official certification  

Yes N/A N/A No N/A 

SOP on monitoring the general 
provisions 

 No No Yes Yes No 

SOP sampling of potato tubers  N/A N/A Yes Yes N/A 

SOP on taking the samples and 
preparing them for laboratory 
testing  

N/A N/A Yes Yes N/A 

SOP on soil sampling and 
identification of potato 
nematodes   

N/A N/A Yes Yes N/A 

SOP on identification of 
bacterial burning   

  Yes Yes  

 

                                                      
65 SOP for Border inspection posts on import of foodstuff intended for human consumption, the minimum 

durability of which is close to the expiry date 
66 SOP on measures to be taken as a response to non-compliance results of sampling conducted according to the 

National Residue Control Plan (NRCP) 
67 SOP on measures to be taken as a response to findings on the results’ non-compliance with the  National 

Residue Control Plan 
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Annex IV Application of HACCP principles in checklists   

 Shortcomings in application of HACCP principles in FVA checklists  

1 General requirements of the Food Safety Management System (HACCP) are included in the 
Checklists68. At these points we can relate the risk analysis which is partly linked to the Food 
Safety Management System (FSMS)69.  

2 Documentation requirements under the Food Safety Management System (FSMS) Standards 
are partially met. Questions in Checklists are missing, and companies are missing 
practitioners’ guides, quality and safety manual, and process documentation. 

3 According to FSMS Standards70, food safety policy should be in place. The requirement in FVA 
checklists is missing. 

4 According to FSMS, each company should establish the HACCP team and its leader. The 
requirement in FVA checklists is missing 

5 Establishment of critical control points has not, in any case, been verified for any product and 
is not presented in the checklist. 

6 Fourth principle – the question is missing in the checklists of FVA and monitoring of critical 
control points (CCP).   

7 Fifth principle: Specification of remedies does not exist as a question in the Checklists and is 
not monitored. 

8 The sixth principle is partly fulfilled as there are some cases of regular control through the 
checklists71 such as: personal hygiene, medical check-up of employees/sanitary booklets72, 
toilets hygiene, control of DDD73, whilst there are no questions on HACCP verification plan 
and HACCP principles-based procedures 

9 Storage of raw material is included in the checklists74 which is also linked to the first and 
seventh principle of HACCP Standards. 

10 System is partly documented as the checklists and the site visits do not contain any 
documentation of FSMS system, except for cases under section 9) and 10). 

11 FSMS and HACCP principles75 define the measurements, tests and improvements, internal 
audit, site visits, monitoring and measurement of processes, data analysis, inconsistencies, 
improvements, remedial actions and preventive actions. At this point we do not have any 
documents assuring that they are included in the Checklists and are being 
controlled/monitored. 

12 Residue management questions exist and are controlled through FVA checklists76.   
 

                                                      
68 Checklist for approving meat processing facilities (FPM) (DSHP-FO-002), section 1.1-1.6, 2.1-2.12 and 3.1-3.6. 
69 Standard ISO 22000:2018, HACCP Principles, section 4.1 
70 Standard ISO 22000:2018, HACCP Principles, section 5.3.1. 
71 Checklist for approving meat processing facilities (FPM) (DSHP-FO-002), section.6. 
72 Checklist for approving meat processing facilities (FPM) (DSHP-FO-002), section 4.1-4.2. 
73 Disinfection, Disinfestation and Deratization. 
74 Checklist for approving meat processing facilities (FPM) (DSHP-FO-002), section 10.4, section 5.1-5.5, section 

6.1-6.2 
75 Standard ISO 22000:2018, HACCP Principles, section 8. 
76 Checklist for approving meat processing facilities (FPM) (DSHP-FO-002), section 9. 


