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CONSUMER ALERT: FOOD SAFETY 

Following the reported death of three children, 

including a four-month-old, in the Eastern 

Cape, attention is being given to food safety for 

all South African consumers. Unsafe food has 

far-reaching and potentially fatal 

repercussions.  

The food industry often has to deal with 

maintaining a balance between ethical 

behaviour and legal requirements in the 

marketplace, where food poisoning and 

allergic reactions are common. Provision of 

contaminated food can lead to consumer 

health hazards (such as the listeriosis outbreak 

caused by ready-to-eat processed meat) that 

threatened consumers lives.   In these 

instances, both the ethical and legislative sides 

of the Act must be influenced. 

The entire food supply chain is responsible for 

supplying consumers with safe food and 

accurate information that complies with 

applicable laws. Content of food products need 

to be simplified and clearly marked on labels so 

that consumers know the contents of the 

products they buy. This also helps with 

conscious decision making should the 

consumer have a health condition that requires 

them to avoid certain food products.  

 

WHAT IMPACT DOES THE CPA HAVE ON 

THE ENTIRE FOOD SUPPLY CHAIN? 

The CPA espouses and is responsible to 

enforce the consumers’ right to disclosure and 

information. It also espouses the need for 

consumers to receive safe goods and of good 

quality. 

Food products should state and indicate 

product features on the packaging. The CPA 

does not specify a format for labelling, although 

it does require that it be written in simple and 

clear language. This means that a typical 

consumer with average literacy abilities and no 

prior experience with the relevant goods should 

be able to read and understand the label 

without difficulty. 

Food products should be safe to eat, which 

means they should be free of harmful objects 

and undesirable additives, and they should be 

packaged in a way that keeps them safe for 

consumption. 

WHAT SUPPLIERS SHOULD BE AWARE OF 

Food quality systems should be in place for 

suppliers, distributors, and retailers of food 

items. They should be able to provide 

information such as composition, recipes, 

additives used, storage and transportation 

temperatures, as well as delivery timesheets. 

http://www.thencc.gov.za/


2 | P a g e  
 

This will assist them in avoiding liability 

lawsuits. Liability claims are more likely to 

succeed than before because consumers no 

longer have to establish the supplier's 

negligence, but if the supplier may not be held 

accountable if they show  the following: 

• The supplier complied with all statutory 

requirements aimed at making sure 

that the product is safe. 

• At the time the items were delivered, 

the unsafe product characteristic, 

failure, defect, or hazard did not exist. 

Production monitoring further amplifies the 

importance of independent contaminant 

screen testing procedures to determine unsafe 

and defective products, safety monitoring, and 

recall of products. 

WHAT CONSUMERS SHOULD KNOW? 

Food products should be reasonably 

acceptable for the purpose for which they were 

produced, be of good quality, and consumable 

within the determined amount of time.  If food 

products fail to be safe, of good quality, or 

useable within the specified label period,   

consumers have the right to return them to the 

supplier with the option of receiving a 

replacement or a refund. 

WHAT CONSUMERS SHOULD DO? 

• Consumers must take responsibility to 

read food labels and food contents so 

that they can make informed 

purchases.  

• Follow appropriate precautions and 

instructions when handling, preparing 

and storing food.  

• Check date markings on food products 

such as use by, best before, consume 

within and expiry.   

• Report any food-product-related 

tendencies that purport to cause harm. 

• Respond to safety recall alerts by 

checking the fridge, pantry and any 

stored food and returning the foods 

reported as hazardous to the nearest 

supplier. 

Consumers should report any violations of the 

Act to the NCC’s contact centre number (012) 

428 7767. 

If the NCC discovers any violations of the law 

it will send the matter to the National Consumer 

Tribunal, which may impose an administrative 

penalty of 10% of the company's total annual 

revenue, or R1,000,000, whichever is greater. 

 


