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Annex 2 

Activity-based risk evaluation businesses in the food sector – 2017 

Risk-based inspection frequencies 

The frequency with which a control object is inspected is based on a 'risk point', allocated according to an 
individual, activity-based risk characterisation.  
The individual activity-based risk characterisation of food businesses is performed on the background of risk 
data, all of which contribute to identifying the control object's individual risk point, and thus its risk-based 
inspection frequency. The elements that contribute to the frequency are: customer base, processes, products, 
activities and vulnerable consumers. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Points are totalled and place the control object in one of five risk groups with their related inspection 
frequencies for basic inspection. 
 

Risk group Risk point 
Standard 
frequency 

Reduced 
frequency 
(Elite) 

Reduced 2 

Very high >121 4 3 2 

High 76-121 2 1 - 

Medium 50-75 1 0.5 - 

Low 11-49 0.5 0.5 - 

Ultra-low <=10 As required - - 

 
There is only one by-sector: “Food control objects that supply the market with certain by-products and 
former foodstuffs for use as feed”.  

Status as elite business 

Control objects scoring 0.5 or more for standard frequency can be 'Elite' if the last four inspection reports 
have no remarks concerning breach of food legislation, and all the reports covering a period of at least 
12 months have no remarks concerning such breaches. The DVFA awards a control object the status of 
Elite in the first report in which the above conditions are met. 
If the control object only achieves 0.5 in standard frequency, it can still achieve Elite status, but that will 
not imply reduced frequency. Control objects in the “Very High” risk group can have their control frequency 
further reduced after 1 year as an Elite business. 
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If a control object is 3rd party certified, the frequency can be further reduced (see annex 8). But those in 
the “Very High” risk group cannot come under frequency 1, and those in the “High” risk group cannot 
come under frequency 0.5.  

Activities below the minimum limit 

Certain activities imply such a small risk that they are not included as risk data. A bar serving drinks and to a 
certain extent microwaved, prepacked toasted sandwiches that guests unpack themselves, for instance. Neither 
the serving of drinks nor heating and serving the toasted sandwich are considered to be risk data. 
 
When risk data are being compiled, the minimum limit is also used in the authorisation guide concerning 
occasional events, i.e. if an activity occurs up to around 10 times a year, perhaps a few times a day, adding up 
to around 30 days a year, it will not be regarded as risk data. 
Example:  
If a public house arranges 5 Christmas parties during December serving hot food, it will not be registered as 
risk data, because it comes under the minimum limit. 

Customer base 

A customer base is linked to each sector, based on who the control objects sell their wares to. There are 
3 different customer bases, each with a number of risk points allocated, which reflect the risk present 
in relation to the number of customers and geographic sales.  
 

 
 
 

The size of the control object plays a greater role, as the amount of food products it produces influences how 
many consumers are exposed to potential risk. Control objects with large production facilities will often 
produce larger amounts of food products, and thus expose more consumers to potential risk than if they had 
limited production facilities. The size of production facilities is therefore used as a benchmark for the 
customer base.  

High production of food represents a potentially higher risk to consumers if the control object's systems fail 
than low production. Food production in large control objects is also linked to several other risks in 
comparison to small control objects. There will also be low production of such items as food supplements, the 
contents of which could represent high risk to consumers in the event of a serious error. 
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Customer base categories: 
 

Customer base 
Risk point 

National sales to businesses 55 

Regional sales to consumers 10 

Local sales to consumers or businesses 5 

 
The combination of sector and customer base can be seen in annex 1. 
There are a few sectors that have no customer base in relation to risk evaluation, either because their control 
frequency is determined by some other legislation, or no regular inspections are made of businesses in that 
sector, e.g. foreign transportation businesses. 

Processes 

Processes in food production can imply risk to the final product, and thus to the consumer. The typical risks 
in food production are microbiological, chemical and the presence of physical or foreign objects in foods.  

Risk processes 

The processes involved in individual, activity-based risk characterisation trigger risk points, because they can 
affect microbiological or chemical elements in the food. 
The effect of good preparation and handling processes that reduce or eliminate the content or reduce 
the spread of organisms hazardous to health will be awarded minus points in the system. 
If preparation or handling can mean a risk of or increase the content, or reduce the spread of microorganisms 
hazardous to health, they will mean that the control object is awarded points.  
 

Determining risk points for each risk process was based on expert assessment of possible effect and 
consequence. 'Effect' is defined as a positive influence on food safety caused by a process if performed 
optimally. 'Consequence' is defined as a negative influence on food safety caused by a process if not 
performed correctly.  

The expert assessments of each risk process were based on: 

Effect 

- Will a process reduce the microbiological risk for a food if performed correctly?  

- Will a process reduce the risk chemical substances hazardous to health if performed correctly? 

Consequence 

- Are there microbiological risks related to the process if it is not performed correctly?  

- Are there risks of chemical contamination linked to the process if it is not performed correctly?  

 
The size of the effects and consequences are awarded values based on expert assessment of their significance 
to overall risk in relation to the food. The values can be seen on the chart below. The number of risk points is 
the difference between the total value for effect and consequence for each process. That means that most risk 
points are awarded to processes with the biggest difference between a possible positive effect of performing 
the process correctly, and the negative consequence of performing it incorrectly. Physical inspection can be 
expected to give the biggest effect, when the distance between the effect of good processes and the 
consequences of error is greatest. 
 
The risk evaluation system does not allow for the risk of injury and disease caused by physical or foreign 
objects in foods, because that risk is deemed to be relatively the same between control objects and sectors.  
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Risk processes are as follows: 
 

Risk processes 

Effect Consequence 

Risk 
point Microbiology Chemical Total Microbiology Chemical Total 

Preparation in the form of heat 
treatment, boiling, roasting, baking - 
except culinary heating-up of packed 
goods and boiling water -10 0 -10 10 10 20 30 

Preparation in the form of smoking -5 0 -5 5 10 15 20 

Preparation except heat treatment 
and smoking -5 0 -5 5 5 10 15 

Handling soilcontaminated foods, 
including peeling/skinning/plucking -5 0 -5 10 0 10 15 

Handling open goods that require 
refrigeration 0 0 0 10 0 10 10 

Handling open goods that do not 
require refrigeration 0 0 0 5 0 5 5 

 
 
A control object can well have more than one risk process. In such instances, the points from the processes 
registered for that object are totalled. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Risk point 
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Handling, treatment and preparation 

The terms handling, treatment, preparation and packing are described in more detail in  
the Hygiene Guide, annex 2. 
 
 
 

 

 

 

 

 

 

 

  

 

 

 

Background to choice of risk processes 

The risk processes were chosen because they can influence a food with regard to microbiological and/or 
chemical risks.  

 

Microbiological risks 

Microbiological risks occur in processes when food can come into contact with raw ingredients, people, 
implements, machinery, product-bearing surfaces etc., and that imply risk of contamination with 
microorganisms and/or processes that imply a risk of cross- or re-contamination. Such processes are awarded 
points in the “Consequence” column of the chart above. Some processes reduce the microbiological risk of the 
food. The risk-reducing processes can include boiling, roasting, pasteurising, hot smoking, salting, fermentation 
and the like. The chart above shows risk reduction in the “Effect” column. Please note that some of these 
processes intended to reduce microbiological risk can result in an undesirable content of chemical substances, 
and are therefore also awarded a value under “Consequence – chemical” in the above chart. 

Whether a control object handles unpacked or only fully-packed foods influences microbiological risk. 
Control objects handling unpacked foods have a greater risk of microbiological contamination of foods than 
those that only handle fully-packed food, e.g. in connection with storage, transportation and sales. Please 
note that it is important to distinguish between the handling of products that do or do not require 
refrigeration here.  

Chemical risks 

Chemical risks cover foods that can be contaminated with undesirable chemical substances or can contain 
natural toxins. Contaminants can come from the primary producer stage, or introduced in the food product 
business. Foods received from the primary producer can be contaminated with veterinary medicines, process 
aids (e.g. pesticides), environmental contaminants (dioxins, PAH, heavy metals, PCB or the like), or can 
contain natural toxins (e.g. lecithins, solanine or mycotoxins). 

Even though such risks have to be prevented at the primary producer stage, control objects also have to ensure 
that foods are not treated, sold etc. if the content of chemical substances exceeds predetermined limit values.  

 

Handling foods in control objects is a risk process if it implies a risk of contamination with chemical 
substances. The above chart shows values awarded in the "Consequences" column for the relevant risk 
processes. Contaminants can include:  

– cleaning or disinfectant products, if such chemicals are not removed properly from machinery, 
implements or product-bearing surfaces when cleaning. The same applies to lubricants or the like 
from machinery and fittings, e.g. oil drops from rails or sliding bars, 

– chemical substances from materials or objects if packaging is used that is unsuitable for contact with foods,  

 

'Handling' is the general term used to describe storage, transportation or any other 
act performed with a food 

 Also includes treatment 

 

 

 

 

 

 

 

'Treatment' is any form of treatment that alters the food, e.g. 
cutting, mincing, slicing, refrigeration and freezing 

 Also includes preparation 

 

 

 

'Preparation', e.g. boiling, roasting, 
baking, smoking, salting, maturing, 
drying, marination, fermentation, 
sous-vide 

http://vejledninger.foedevarestyrelsen.dk/Selvbetjening/Vejledninger/Hygiejnevejledningen/Sider/Bilag-2-Definitioner.aspx
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– overdoses of additives or aromas as a result of recipe or similar error in production, 
– process contamination with chemical substances occurring due to specific process conditions. 

E.g. the formation of acrylamide from roasting/baking or PAH from e.g. smoking.  
 

Special issues concerning registration 

In principle, everything relevant to the control object in question should be registered. Calculation of the 
total number of risk points is automatic once registration is performed in KOR (Control Object Register). If 
there are conditions for awarding points, e.g. on a risk process, they will be automatically included in the 
calculation.  

Several forms of preparation in the same control object 

If a control object e.g. handles and then prepares a food, both elements must be registered. 
There is no form of ranking the three forms of preparation. That can mean that if a control object marinates 
a product to become a prepared product for example, and then heat-treats the product using a process that 
would in itself have produced a prepared product, then both “Preparation, heat treatment” and “Preparation, 
except from heat treatment and smoking” should be registered as risk processes for that business. 

Goods that do and do not require refrigeration 

Whether open goods that require or do not require refrigeration are involved is important to risk evaluation, 
as the risk of incorrect storage for products that do require refrigeration is greater than for those that do not. 
If both types are registered, the highest points are used. 'Open goods' are defined as those which are 
unpacked. Onions, fruit and vegetables in open boxes, nets etc. are regarded as open goods.  

Soil-contaminated goods 

The treatment of soil-contaminated foods only has to be registered for control objects that handle such 
goods. Registration is not necessary at grocers receiving soil-contaminated potatoes and selling them to 
customers unaltered – the grocer handles the potatoes, but does not treat them. 'Soil contaminated goods' 
are defined as those with visible soil on them. So if there is soil on the roots or base of a leek, risk data must 
be provided on soil-contaminated goods when the control object treats the leeks, e.g. cleans them. If there 
is only soil between the leaves at the top of the leek found when separating the leaves, the product is not 
soilcontaminated. Mushrooms with soil or other growth media on the roots/base shall be regarded as 
soilcontaminated. If a control object takes in soil-contaminated foods and washes them, registration for 
the treatment of soil-contaminated goods must be performed. The treatment of soil-contaminated goods 
means that the control object has taken into account soil contamination in its procedures for handling them. 

Products (with very high or low risk) 

A number of products can be regarded as representing a very high or low risk. Control objects handling such 
products are therefore awarded risk points according the following chart.  

 

Products 
Risk point 

Animal food products  50/15* 

Sprouts - Production of 60 

FCM - Wholesale production 5 

FCM- Wholesale trade -50 

Kiosk range and other non-perishable foods - sale of -5 

*50 risk points are awarded for the sale of animal food products if the customer base is “National sales to businesses”, 
and 15 risk points if the customer is “Regional sales to consumers” or “Local sales to consumers or businesses”. 
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Some types of foods are at greater risk of being exposed to contamination by disease-causing microorganisms 
than others, and some types support the growth of disease-causing microorganisms to a greater degree than 
others. Otherwise, different handling processes can contribute to cross- or re-contamination with 
production-related, possibly disease-causing microorganisms.  

Those products that are included in activity-based risk evaluation are animal foods, sprouts and food contact 
materials that represent high risk.  

On the other hand, foods that have undergone treatment that reduces or removes the amount of 
diseasecausing microorganisms are deemed to be low risk, e.g. kiosk ranges and other non-perishable foods. 

Extra points for the production of Food Contact Materials are only given if the control object belongs to 
a wholesale sector. Points are only deducted for wholesale trading of Food Contact Materials if that is the 
only activity registered.  

Points are only deducted for kiosk ranges if the sector is retail, and only if no other main activities than 
“Handling open goods that do not require refrigeration” are registered.  

Activities (with low or high risk)  

Some control objects only have activities that do not in themselves represent any particular risk, and a number 
of risk points are therefore deducted according to the table below. Others have activities that increase the risk to 
food safety, and that are therefore awarded points. An example of an activity that represents a risk and thus 
gives points is import. To follow is a table of the activities that give or deduct risk points. 

 

Activity  Points 

Agency trading – Agency trading only -50 

Factory ships – Factory ships only -35 

Fish auctions – Fish auctions only -50 

Freezer ships – Freezer ships only -35 

Cheese cutting – Cheese cutting only -45 

Collection Centre – Collection Centre only -50 

Transportation – Transportation only -50** 

Game depot – Game depot only -50 

Egg packing – Egg packing only -50 

Limited treatment -10 

Import 15 

Slaughter/cutting-up/production/freezing of meat, fish or products thereof – 

wholesale 10 

Production of <= 5 tonnes of foods containing meat per week – wholesale – 

Meat businesses, small * 

*Points are deducted for small meat businesses with a production of less than 5 tonnes of food products with meat 
content per week on average through their financial year equivalent to each of the main activities, product categories and 
activities registered for the control object, except for points that can be awarded for the “Animal foods” product category 
and the activity “Import”. 
** Points are only deducted for transportation businesses if no other main activities are registered, or if the only main 
activity registered is “Handling open goods” (regardless of refrigeration requirement) and if the customer base is 
“National sales to businesses”. 
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A number of points are deducted for control objects that only perform limited treatment, as the risk is lower as 
a result. E.g. control objects with a limited selection of goods or treatment to a lesser extent, including the receipt 
of raw ingredients in ready-to-serve or almost ready-to-serve condition, and that perform final treatment (e.g. 
heat treatment of pre-formed patties, the slicing of salad and vegetables received in ready-to-slice condition). 
 
Control objects that import are at higher risk of importing content substances that are banned in Denmark. 
Control objects that import goods are therefore awarded extra risk points. 
 
Animal foods represent a high microbiological risk when they are produced and sold in large volumes, as is 
typical for wholesale businesses. Extra points are therefore awarded to businesses with “Slaughter/cutting-
up/production/freezing of meat, fish or products thereof – wholesale”. Risk points are not awarded to 
businesses with low production of ≤ 5 tonnes per week, in accordance with the description marked “*” under 
the chart above. 

Vulnerable consumers 

Some consumer groups are more vulnerable to microbiological or chemical contaminants than average, 
and control objects are therefore awarded risk points if they supply foods to one or more of such groups. 
'Vulnerable consumers' are defined as: 
 

- Residents in protected homes and in nursing homes, hospitals and hospices 

- Residents in their own homes who a municipality has granted provision of a meals service 

- Pre-school children (0-4 years old) 

Registrations are shown below. Food supplements are divided into 2 categories according to when a business 
produces them or has only reported that they have food supplements for children under the age of 2 or 
pregnant women. 
 

Value Risk 
point 

Vulnerable consumers – Nursing homes etc. (serving/delivery of ready-to-serve) 
 

20 

Vulnerable consumers – Pre-school children. (serving/delivery of ready-to-serve) 
 

10 

Food supplement – Reported vitamin D, iron, children under the age of 2 – folic 
acid, calcium, iron and vitamin D for pregnant women 

21* 

Food supplement – Production of vitamin D, iron, children under the age of 2 – 
folic acid, calcium, iron and vitamin D for pregnant women 

61* 

*Businesses that report and produce the relevant dietary supplement, risk points are only awarded for production. 

 
 

 

 

 


