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V.1. Operation mode of AFSCA 
(Agence fédérale pour la sécurité de la 
chaîne alimentaire) 
or FASFC
(Federal Agency for the Safety of the Food Chain)
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http://www.afsca.be
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Impact of emerging risks

examples : BSE, dioxin…

Emotional trauma amplified 
by the media

risks 
for the public health

Strength crisis : 
•political

•socio-economic 
20 109 BEF for the dioxin crisis 

drop of exports…

•institutionnal
ex : loss of confidence …
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http://www.commondreams.org
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Professional sectors
Warrant the quality and security of 
process and products
Notification to AFSCA (mandatory 
notification)

Consumers
Good usage
vigilance

Primary 
production

Good practices
Guides to good 
hygiene
registers

Autocontrole and HACCP
Cold chain
Hygiene

The authority
Legislation (SPF)
Audit of autocontrol systems in companies
Control of processes and products
Control : respect of legislation + frauds
Communications (consumers + sectors) 



Operation mode of AFSCA - FASFC

• Type A public Organism (direction : Ministry of Agriculture)

• Scope
• Food safety

• Animal diseases 

• Plant health

• Missions 
• Analysis and management of risks

• Controls 
• products, processes

• Traceability
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Operation mode of AFSCA – FASFC 
(2)

• Management of authorizations et approvals
• Management of databases
• Prevention
• Respect of legislation at all the steps of the food chain

• Organisations
• Managing Director 
• Consultative Committee
• Scientific Committee
• Permanent contact Point 
• Mediation, recourse service
• Service to administrative fines

• Inspection organism only … but … 
• Scientific Committee… (risk management)
• Proposition of decrees (submission to the king)
• Information to the public 
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AFSCA Controls
• Cooperation principle

• (controller, inspector) can have access to facilities where ones process, 
transforms food products

• Access to documents, registers ...
• [house of the owner : ability of a judge (between 5h and 21h)]

• Can make samplings, protective seizures, definitive seizures...

• Services of administrative fines

• Sanctions
• warnings, minutes
• seizures(costs allocated to the owner)
• Possibility of appeal at criminal level
• Temporary, definitive closures
• Withdrawal of authorizations and approvals
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Personnel de l’AFSCA
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AFSCA, faits et 
chiffres 2015



May 2018 ASIFOOD Bankgok – N. KORSAK 12

Types of controls implemented by the FASFC
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The FASFC carries out different types of missions or visits to operators in the food chain:
• Inspections in which the FASFC inspectors check compliance with Belgian and European 

legislation: they take place either within the framework of the control plan, according to a 
defined frequency of inspection, or following a complaint, a suspicion of illness Animal 
health, a measure against another operator, mandatory notification, RASFF (European 
early warning system), food poisoning, irregularity on import or export, An incident in the 
food chain (traceability of an animal or a contaminated product, further investigation, 
etc.).

• Re-checks: in the case of an unfavorable inspection, one or more recontrols are 
systematically carried out after the time necessary for the development has elapsed.

• Follow-up inspections: a certain percentage (depending on the activities) of the operators 
who have been subject to a sanction (PV, warning) and which have been put in order is 
checked before the inspection provided for by the pre- inspection. This is to ensure that 
the operator does not re-offend.

• Sampling: one or more samples of a product is taken for analysis in one of the 
laboratories of the FASFC or approved by the FASFC.

• Expertise, ie before and after slaughter to which all animals must be subjected. The 
primary purpose of this expertise is to ensure the protection of public health by excluding 
from meat consumption meat with abnormalities that are contaminated with pathogens 
or contain residues of veterinary drugs or contaminants. The expertise is carried out by 
an official veterinarian, usually an independent veterinarian appointed by the Agency.

A visit (or mission) may consist of one or more controls, such as conducting an inspection 
simultaneously with sampling. During inspections as part of the control plan, the AFSCA 
supervisors complete checklists (CL): they contain the various points to be checked and are 
available on the AFSCA website to allow any operator Check whether their establishment is 
in compliance with the regulations. Other types of controls are reported, not checklists.



The values of the FASFC

• Professionalism 

• Integrity

• Opening

• Respect

• Equity

• Trust.
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AFSCA, faits et 
chiffres 2015

Our mission is to ensure the safety 
of the food chain and the quality of 
our food, in order to protect the 
health of humans, animals and 
plants
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Mandatory notification

Products with risk

Other cases
Eg: foreign 

bodies in food, 
contaminatiopn of 

feed

Always warn the UPC
inform AFSCA of the risk and 

on the measures taken to 
eliminate the risk

Actions to be taken?

For the raw materials 
that presents a hazard

Block
The products 
stay on site
No use nor 

transports to 
customers

Inform
Give to 

AFSCA the 
tracing of 

product (who 
delivered ?

Non compliant products 
distributed

Withdrawal
Withdrawal of 
all concerned 
products in all 
operators of 

production and 
distribution 

(without recall)

recall
When the 

product is at 
the consumer, 
ask him to get 
the product to 
the store et 

withdrawal of 
the product 

form the store

Press communication
The press communication will 

explain the risks and what to do 
with the products



Notification limits of AFSCA

Notification conditions?

• Loss of control of food

• Following a screening 
assessment of the risk to 
human, animal or plant 
health, depending on the 
context.

• Laboratories and inspection 
bodies verify that their 
clients have notified the 
FASFC
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Mandatory notification 
and notification limits
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management of  food safety 
at the belgian level

Scientific

advices

risk analyses

stakeholders RASFF publications

Programming : f risk + 

self checking

Inspections 

samplings

analyses

Plan  regional services

realization by regional 

services

Reports : analysis and 

inspections



sampling plan and programming of inspections

• set up of a plan by Central Adm. Centrale (R 882/2004) on the basis of a risk 
assessment (sectors, food and hazards)

• independent validation by the scientific committee

• transmission to PCU in function of operators repartition

• plan realization by PCU et feedback to the Central Adm. 

• feedback : mandatory notification, RASFF…

May 2018 ASIFOOD Bankgok – N. KORSAK 19



programming of inspections

• several types of inspections in the facilities
• infrastructures, installation and hygiene

• self-checking system

• mandatory notification

• traceability 
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principle of inspection system 
in AFSCA
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rapport de l’AFSCA 2009

In 2009, 145,989 inspections were carried
out during 100,347 missions to 51,336 
operators out of a total of approximately
170,000 registered operators; 85% of 
inspections were favorable.

Total inspections carried out in 
2009
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AFSCA, faits et 
chiffres 2015



MANCP : multi-annual national 
control plan (reglt 882/2004)

• based on risk

• food chain cut
• Suppliers of agriculture (feed, Fertilizer, phyto)

• primary production (vegetal and animal)

• transformation (cutting plants – meat, fish, geltin, milk, eggs …)

• distribution (Wholesaler, retailers, HoReCa, transport)
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MANCP : multi-annual national 
control plan (reglt 882/2004) (II)

• inspection frequencies
• processing of food from animal origin : 3 fréquencies (Reduced, 

basic, high)

• other sectors
• 2 frequencies (Reduced and  high)

• surveillance (10 to 50%) of the operators in breach after the corrective 
actions have been taken at the operators
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MANCP : multi-annual national 
control plan (reglt 882/2004) (III)

• Criteria for selecting the frequency (operator risk profile)
• certified selchecking system

• Sanctions during the previous 2 years

• Results of recent inspections
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score of operators (0 à 80 pts)

• selfchecking system
• non validated : 0 pts

• validated : 40 pts

• Sanctions during the previous 2 years
• no sanctions : 20 pts

• if sanctions : 20 pts – ns 

• (ns = 2 si warning; ns = 6 if minutes; ns = 10 if Withdrawal of 
approvals) 
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score of operators (0 à 80 pts)

• Inspection results (when the basis frequency ≥ ½ a year)
• class I : 20 pts

• class II : 14 pts

• class III : 8 pts

• class IV : 0 pts
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frequency applied to operator

applied 
frequency

proceesing of food 
from animal origin

Other field of activity

basis frequency ≥ 
1/2

basis frequency < 
1/2

reduced 61 - 80 60 - 80 53 - 60

basis 39 - 60 0 - 59 0 - 52

high 0 - 38 surveillance
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Inspections

• inspection non annonced (always >< audit)
• cf. frequencies

• Inspector's and Controller's Charter
• Code of good conduct
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Inspections (2)

• administratif check

• physical check
• inspection check-lists

• infrastructure facility and hygiene

• traceability

• mandatory notification

• self-checking
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Non-compliance in the context of an 
AFSCA inspection

• Major (10 ou 10*):

• Failure to comply with the main legal requirements (absence of approval not example).

• These non-conformities result in an opinion not favorable to the inspection.

• Minor (3): 

• Non-compliance with lesser legal requirements.

• More than 20% of NC minor during an inspection results in an unfavorable opinion.

• Remarks (1):

• Remarks made to operators but not involved in the conclusion of the inspection
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inspection check-lists 
(http://www.afsca.be/checklists-fr/)

• For the sector of

• distribution

• Animal production

• vegetable production

• transformation
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http://www.afsca.be/checklists-fr/


Distribution
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http://www.favv-afsca.be/publicationsthematiques/_documents/2012-08-02_Syllabus-
AA-version-4_fr.pdf

One of the main tasks of the FASFC is to carry out inspections on the ground. 
This means that the controller or inspector travels to a specific location to 
verify compliance with the applicable regulations. Inspection is not done in an 
inconsiderate manner but is determined by a number of factors.

The FASFC draws up a control plan based on risk analyzes. It defines the areas that 
will be controlled and how often. This control plan is implemented at the provincial 
level in the Provincial Control Units (UPCs) by inspectors and controllers.

When is there a control?

In addition to routine checks, there are other cases that require control.
- Complaints
- Suspicion of disease (food poisoning)
- Co-operation within a multidisciplinary team (social inspection, inspection 
Economic, customs, police, etc.)
- Control of road transport
- Rechecking after an unfavorable check
- Monitoring following mandatory notification
- RASFF
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http://www.favv-afsca.be/publicationsthematiques/_documents/2012-08-02_Syllabus-
AA-version-4_fr.pdf

What is controlled and how?

Everything that falls under the competence of the FASFC is controlled.

For example:
• Hygiene, 
• Infrastructure and Equipment (BPH)
• Auto control
• Traceability
• Compulsory notification-...

The AFSCA has created checklists in order to carry out checks in a 
uniform and objective manner. The checklists are organized by 
theme.Checklists are a valuable aid for the Controller and the Controlled 
Company. They provide an overview of the control performed, 
supplemented by the regulatory reference. These checklists are available 
to the public on the AFSCA website: www.afsca.be professionnel 

checklists-en 
Inspections are carried out on the initiative of the FASFC and usually 
unexpectedly.



inspections in HORECA sector
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In 2009, more than 22,000 
missions were carried out in horeca
establishments, community
kitchens, retailers, wholesalers and 
transporters of foodstuffs.

In the horeca, only 31% of the controls of the self-checking systems were in order, 
92% for the controls on the smoking ban and 87% for the traceability were
favorable (27%, 90% and 80% respectively in 2008 ). TheNonconformities resulted
in 5,573 warnings, 814 PVs, 224 seizures (including 335 kg of ice cream and 
desserts and 275 kg of poultry).



Distribution  and horeca : Can do better!

Distribution and the horeca remain the weak links with only 72% of 
favorable results. Perhaps you have learned, "announced" 
control actions (max. 5% of total controls) are undertaken at the 
distribution sector level, once a month in a different province. 
These checks carried out with the support of the communal 
authorities make it possible to raise operators' awareness of their
obligations and the surveillance organized by the FASFC at the 
level of retailers, collective kitchens and the horeca.
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Distribution  and horeca : Can do better!

1 establishment / 2: lack of infrastructure, 
hygiene and self-control
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most Frequent
Major NC In 
Horeca
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SURFACES in contact with foodstuffs (including plants and equipment) are clean 
(Examples: worktop, slicer, robot, kneader, cutting board, containers, utensils, etc.)

There is no FOOD (DA) damaged or whose DLC (DEADLINE OF CONSUMPTION) 
is exceeded or which are unfit for human consumption

The temperatures of refrigerated foodstuffs and the cold chain are respected

Defrosting is done under suitable conditions(For information: in a refrigerator or in 
a microwave oven or under cold running water for hermetically packaged products)

Good PERSONAL HYGIENE + CLOTHING adequate and clean(For info: no jewelry 
and no watch, short nails, clean and non-varnished, no false nails, no personal 
belongings in the workplace, ...)

Temperatures of frozen products

The hot chain is respected(Hot commercial DA should be maintained at + 60 ° C 
(keep warm and warm)

There are no pets (except in consumer premises), no pets (mice, insects, etc.).

Food is transported at the required temperature.

DRINKING WATER is used where necessary(For information: drinking water testing 
should be available except for distribution water)

Leftovers from dishes, glasses, etc. are not reused
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management 
of 
températures 
in the 
distribution 
sector

http://www.afsca.be/autoc
ontrole-fr/guides/qsfiches/

Keep the temperature of the foodstuffs as fast as possible at 60 °C minimum when reheating them

Keep hot foods at 60 ° C minimum

Control the temperature of hot products

HOT FOOD

Store frozen foodstuffs at -18 ° C maximum

Ensure that the brief inevitable upward fluctuations remain limited to 
maximum + 3 ° C

FROZEN FOODSTUFFS

Check the refrigerator temperature every day

Ensure that the brief upward fluctuations remain limited to -15 ° C

Check the temperature of the freezers every day



animal productions
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Most frequent non-
conformities in animal 
production

Identification in cattle herds
The major non-conformity (weighting 10) found here 
also relates solely to the failure to keep an operating 
register (Sanitel inventory) containing the 
identification of all the animals present on the farm. 
The data to be recorded there are births, the 
introduction of imported cattle (from third countries), 
as well as data on cattle entry, departure and 
mortality.
Among the non-conformities of weighting 3 are 
mainly the presence of calves of more than 7 days 
unidentified (animals that bear no auricular 
mark)There are also passports of animals that have 
left the farm. The passport must follow the animal in 
case of sale or slaughter. It must be returned within 
7 days to the ARSIA or DGZ in case of death of the 
animal.
It should be borne in mind that all requirements for 
bovine indentification are set out in the Royal Decree 
of 23 March 2011 establishing a system for the 
identification and registration of bovine animals.
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Most frequent non-
conformities in animal 
production

Drugs and guidance
The major non-conformities (weighting 10 - 10 *) found mainly relate to 
the presence of medicinal products on the farm which are not justified by 
a prescription or by an administrative and supply document (DAF) issued 
By the veterinarian. These documents are essential to ensure traceability 
in prescribing and using medicines. Furthermore, 25% of the major non-
conformities concern the presence on the exploitation of unauthorized 
medicinal products (eg medicinal products which can only be 
administered intravenously and which can not be injected by the operator 
) Or prohibited (eg medicines containing hormonal substances, 
tranquillizers, phenylbutazone, etc.).
Other nonconformities include:
• The presence of medicinal products which, although authorized, can 
only be present Where there is a guidance agreement (except for a 5-day 
treatment maximum),
• Incorrectly completed register of drug use by the operator(Eg 
administered treatment not mentioned, identification of treated animals 
Missing, ...),
• The absence of a register of use for each animal species presents,
• The absence of the drug's provenance data on its packaging Primary: 
the pharmacist's label or DAF number must be present.
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Fight against ABresistance

• Royal decree of 21 july 2016
• Conservative use of critical AB (Céphalosporins of 3 et 4th genération + 

Fluoroquinolones)
• if use of these AB, antibiogram (no in place for horses, pets and mammary tubes)

• register of AB use and antidiarrhéics drugs of Zn oxyd
• Mandatory: vels, pigs, laying hens and broilers

• Optional: cattle
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http://www.afmps.be/
fr/SANITEL-MED



Fight against Abresistance (2)

• Removal of the period at risk (at the level of the breeders' 
registers: Belgium will be condemned by the COM in 2014) except 
:
• Veals < 1 m (waiting period < 1m)

• non weaned piglets < 1 m (id.)
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vegetal production 
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Transformation

vegetal productions 
transformation
import, export and notification



Become of controls

• classification of non-conformities
• 1 / 3 / 10 ou 10*
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warning

minutes



Become of controls (2)

• Favorable without remarks 

• Favorable with remarks

• Warning

• seizures of products

• Product consignment (release analyzes)

• Temporary closure (ex: C @ D)

• Withdrawal of authorization, approval

• Definitive closure (eg illegal trade)
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Funding of the FASFC

• Contributions
• mandatory

• Participation in the control operations of any operator

• Payment by sector

• Retributions
• re-check

• certification

• Exportation

• expertise 
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V.2. meat Inspection
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fresh meat – inspection tasks

A. FCI

B. ante-mortem inspection

C. animal welfare (transport and slaughter)

D. post-mortem inspection

E. risk specified materials and other animals by-products

F. laboratory test 
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laboratory test

• control plan

• Targeted monitoring plans (ex : directive 96/23) 

• BSE

• diseases detection (OIE)

• trichinae…
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fresh meat – inspection tasks

A. FCI

B. ante-mortem inspection

C. animal welfare (transport and slaughter)

D. post-mortem inspection

E. risk specified materials and other animals by-products

F. laboratory test 

G. health mark
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fresh meat : health mark

• Applied by or under the responsibility of the official VT

• No reason to declare meat unfit for human consumption

• Carcasses of:
• Ungulates
• Farmed game other than lagomorphs
• Wild game

• Brand on each part:
• Half-carcass
• quarter
• Half-carcass cut into 3 pieces

• Ink or fire
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health mark : no restriction

• no restriction : The carcass is fit for human consumption (at EU level)
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999

6,5 cm

4,5 cm

pays en lettre capitales
ou code ISO

n° d’agrément de l’abattoir

CE si abattu dans la Communauté
CE, EC, EF, EG, EK ou EY

lettres : ht 0,8 cm
chiffres : ht 1 cm
info permettant d’identifier le VT officiel 



fresh meat : actions

• Communication of inspection results

• Decision on FCI

• Decision concerning live animals

• Decision on welfare

• Decision on Meat
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fresh meat : communication

• If risk to human or animal health:

• Operator

• VT of exploitation, possibly competent authority of the herd of origin

• Competent authority if compulsorily notifiable disease (OIE)

• Competent authority of another MS

• database (Beltrace – Foodnet):
• inspections results 

• tests results
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fresh meat : decision FCI

• Slaughter only if FCI present

• If absent:
• Possible slaughter authorization

• Separate storage

• No health mark before arrival

• > 24 hours: final seizure

• If FCI reveals NC:
• Animal, holding or blocked area

• Drug treatment, other risk

 Refusal, separate slaughter or seizure

 AC measures against the operator
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Fresh meat: decision live animals

• Correct identification
• If not verifiable: separate slaughter and seizure

• Horses: slaughter authorized for welfare but
• No mark before regularization

• State of cleanliness

• Health status: if disease => separate slaughter and seizure

• If slaughter on order: precautionary measures

• No output except severe failure
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Fresh meat: decision welfare

• Immediate corrective and preventive measures by the operator

• Proportionate and progressive approach:

• instructions

• Slow production

• Stop production

• Possibly informing CA

• Welfare Measures in Transportation
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Fresh meat: decision on meat

• No ante mortem

• Non-inspected post-mortem offal

• Animals dead, stillborn or <7 days

• Sick animals (OIE, other generalized disease)

• Non-compliance with microbiological criteria

• Parasitic infestation (except limited cysticercosis)

• Residues, contaminants, prohibited substances

• (Livers and Kidneys> 2 years: heavy metals)  kidneys> 1 year

May 2018 ASIFOOD Bankgok – N. KORSAK 67



Fresh meat: decision on meat

• Illegal treatment (decontaminants, ionizations, ...)

• Physiopathological alterations, emaciation

• Organoleptic abnormalities (sexual odor)

• MRS

• Fecal contamination

• Any other reason in the opinion of the VT
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• Belgium: 'region at 
negligible risk of 
trichinae in domestic 
pigs' 
• No requirement for 

systematic testing if 
accommodation 
conditions are 
controlled (eg testing 
for outdoor pork)
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Fresh meat: remark for trichinae



Revision of meat inspection

• Context of the modernization of meat inspection

• Tasks entrusted to EFSA

• Procedures not adapted to the current context (eg Salmonella, 
Campylobacter)

• Cross contamination

• Inspection procedures come from a historical context (tuberculosis, 
trichinellosis and cysticercosis)
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The situation of bovine 
tuberculosis in Belgium
• Since 2003, officially free of BT (0.1% contaminated herds)
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AFSCA



May 2018 ASIFOOD Bankgok – N. KORSAK 72



V.3. Validation of ACS
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Business plan de l’AFSCA 2015-2017



Validation ACS
After the guide validation...

• Entreprise : 
1. Implement the guide + follow training

2. Request a validation audit of the ACS

• OCI : To be accredited (Belac) + to obtain agreement 
(AFSCA)

May 2018 ASIFOOD Bankgok – N. KORSAK 75



Validation of ACS
Audit vs inspection
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(validation 
SAC)

At the 
request
of the 
company

On the 
initiative of 
the FASFC

NB: if no guide in the area,
It is the AFSCA that audits

http://fr.123rf.com/photo_9543647_les-hommes-avec-des-dossiers-sur-fond-blanc-isol--3d.html
http://fr.123rf.com/photo_14799998_les-gens-3d--caractere-humain-personne-avec-la-loupe-a-la-main-3d-render.html


Validation of ACS : guides in B2B

• G-002 Dairy Products

• G-004 Breweries

• G-005 Ice Creams

• G-006 Poultry preparation 
slaughtering

• G-011 Food supplements

• G-014 Potatoes and Vegetables

• G-017 Transport

• G-018 Cutting and Cutting Red 
Meat Preparation
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 G-019 Meat Products

 G-020 Meuneries

 G-022 Choprabisco

 G-024 Margarine

 G-026 Bakery

 G-027 Coffee

 G-029 Drinking Water

 G-030 Mielleries

 G-032 Fish

 G-038 Agrofournitures



Validation of ACS : guides in B2C

• G-003 butchery

• G-007 Retail Trade in General 
Supply Version 2

• G-023 sector Horeca

• G-025 community kitchens and 
nursing homes
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 G-026 bakeries and pastries 
version 2

 G-034 production and sale of 
dairy products on-farm (G-034) 
version 1

 G-041 Collective Community 
Settings for Early Childhood 
Version 1



Validation of ACS
The principles

• A company must have a ACS possible  sanction (there are self-inspection 
inspection LCs)

• A company can use a guide to develop its ACS

• A company can have its ACS validated through an audit

• A company with a validated ACS for all its activities can benefit from a bonus

• A company may benefit from a decrease in inspections for validated activities

• Validation of the SAC can be done by an CIO or the FASFC
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E.g. : primary production
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AFSCA, 2012

In short, the self-control you need to apply is:
•To regularly monitor compliance with hygiene rules,
•To put in place traceability: keeping a register for a number of data,
•Where applicable, to comply with the mandatory notification: inform the 
FASFC of risks to human, animal or plant health (UPC coordinates in annex 
pg.18).
To achieve this you have an essential tool: the sector guides.



The audit…

• Long-term view of the overall quality system of the company 
 global and extended in time.

• On a repository

• Continuous improvement

• Audit report + certificate
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The categories of non-conformities
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The categories of non-conformities
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Non-Conformitis Justification Notification ? Sanction ? CA ? Audit

Minor indirect risk of 
contamination

No No in a longer period
of time (max 6 
mo)

Favorable if CAP 
correctives actions 
plan (approuved
by auditor)

Remarks weak Risk of 
contamination 

No No not mandatory Favorable



Key-elements of CL

• I. KEY ELEMENT: FOOD SAFETY MANAGEMENT SYSTEM

• II. KEY ELEMENT: GOOD MANUFACTURING PRACTICES, GOOD 
DISTRIBUTION PRACTICES

• III. KEY ELEMENT: HAZARD ANALYSIS AND CRITICAL CONTROL POINTS
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Validation of ACS
Numbers of establishment units with a 
entirely validated ACS : évolution
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CIBs
Requirements for CIBs (Certification and 

Inspection Bodies)

• Accreditation (~Belac or equivalent) 
• ISO 17020, EN 45011, ISO 17021

• Agreement (only AFSCA)
• Royal decree self-check

• Independence

• Professional secrecy (no professional secrecy towards the authorities)

• Qualification of auditors

• Follow Agency's instructions

• Mandatory notification
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CIBs
Auditors
• General: knowledge of the sector guide and audit techniques, 

independence, ...

• AR 14-11-03; art. 10: diploma, experience, ...

• OCI Auditors: OCI Liability Selection Procedure
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Specifications VIII "self-checking audits": additional requirements

Special case of slaughterhouses and cutting plants: 

audits By official veterinarians (FASFC or CDM)



CIBs
Specifications VIII

• Request for audit and audit via an CIB (never directly via an auditor)

• Auditor works as independent through an CIB (not salaried)

• Auditor signs the report and assumes responsibility as a natural person

• Auditor = certified veterinarian: loss of approval  can no longer perform audit

• Signature of the agreement with the Agency  is not a qualification  qualification = 
responsibility CIB

• Independence: flexibility  do not exaggerate
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Period of validity (validity of the 
ACS)

• Agrofourniture & Transformation: 1 year

• Wholesale trade: 2 years

• Distribution and HoReCa: 3 years

• Primary sector & transport: 4 years
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AFSCA, faits et 
chiffres 2015



Note: At the distribution level

• Almost all the distribution sector has advantages! (Rare exceptions)
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