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OTA risk management: 
Guidelines for green coffee buying 
 

 
 
 
 
Background 
 

The Executive Director presents his compliments and wishes to inform Members that 
the European Coffee Federation Bureau has approved the attached document entitled “OTA 
risk management: Guidelines for green coffee buying”.  The Guidelines are in addition to a 
separate Code of Practice for the Prevention of Mould Formation which provides 
recommendations to all participants in the chain on how to prevent mould formation and 
OTA contamination (previously circulated as PSCB No. 36/02). 
 
Action 
 

Members are requested to circulate these guidelines to appropriate institutions in their 
countries. 
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The method of sampling referred to in ISO 6673 is ISO 4072:  
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Annex 6: Article 19 General Food Law 

 
Article 19 

Responsibilities for food business operators 

1. If a food business operator considers or has reason to believe that a food which it has 
imported, produced, processed, manufactured or distributed is not in compliance with 
the food safety requirements, it shall immediately initiate procedures to withdraw the 
food in question from the market where the food has left the immediate control of that 
initial food business operator and inform the competent authorities thereof. Where the 
product may have reached the consumer, the operator shall effectively and accurately 
inform the consumers of the reason for its withdrawal, and if necessary, recall from 
consumers products already supplied to them when other measures are not sufficient to 
achieve a high level of health protection.  

2. A food business operator responsible for retail or distribution activities which do not 
affect the packaging, labelling, safety or integrity of the food shall, within the limits of its 
respective activities, initiate procedures to withdraw from the market products not in 
compliance with the food-safety requirements and shall participate in contributing to the 
safety of the food by passing on relevant information necessary to trace a food, 
cooperating in the action taken by producers, processors, manufacturers and/or the 
competent authorities. 

3. A food business operator shall immediately inform the competent authorities if it 
considers or has reason to believe that a food which it has placed on the market may be 
injurious to human health. Operators shall inform the competent authorities of the action 
taken to prevent risks to the final consumer and shall not prevent or discourage any 
person from cooperating, in accordance with national law and legal practice, with the 
competent authorities, where this may prevent, reduce or eliminate a risk arising from a 
food. 

4. Food business operators shall collaborate with the competent authorities on action 
taken to avoid or reduce risks posed by a food which they supply or have supplied. 
 


