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• The National Service of Agrifood Health, Safety and Quality is a
decentralized administrative body of Ministry of Agriculture and Rural
Development, SADER, with technical, operational and management
autonomy.

• Established in 2001 under the name SENASICA.

• Recognized by the National Security Council as a National Security
Instance on April 26th, 2012.

• It has an organic structure and specific attributions, aimed at carrying out
sanitary actions to protect agricultural, aquaculture, and livestock
resources from pests and diseases and also;

• Regulates and promotes the application and certification on Contamination
Risk Reduction Systems (SRRC) of food and its agri-food quality, to
protect the consumers and facilitate national and international trade.

SENASICA
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REGULATORY AGENCIES ON FOOD SAFETY IN 
MEXICO

Primary Production

Management in production unit

Field packing of vegetables and primary processing 
plants

(without further modification of produce)

Transportation

Gathering warehouses and
supply centers

Processing and food transformation plants.

Regulation in secondary 
handling, transformation and 

commercialization of food

Regulation in processes of 
primary production of 

Agricultural, Livestock, 
Aquaculture and Fishery 

products

Federal Commission for the 
Protection Against Sanitary 

Risks



Federal 
Law of 
Animal 
Health 
(LFSA)

(FOD Jul-
25th-2007)

LFSA BY 
LAW

(FOD May-
21st-2012)

Federal Law of 
Plant Health 

(LFSV)
(FOD Jan-5th-

1994)

LFSV
BY LAW

(FOD Jul-15th-
2016)

General Law on 
Sustainable 

Fisheries and 
Aquaculture 

(LGPAS) 
(FOD Jul-24th-

2007)

REGULATORY FRAMEWORK

General guidelines for 
the operation and 

certification of SRRC

Technical Annexes and 
Good Practices Manuals



This General Direction develops and executes voluntary certifications on food safety in the primary
production of agricultural, livestock, aquaculture and fishery products, promoting the application of Good
Practices and certifying Contamination Risk Reduction Systems in food.

WITH THE PURPOSE OF:

OPERATION SCHEME

Achieve Food Safety to

Prevent harm to consumer 
health

Support producers to access 
more and better international 

and national markets



Contamination Risk Reduction Systems Technical Principles 
Prevention as main 

strategy

Design of control measures based on 
production processesDemonstration of applied 

treatments effectiveness

Control measures in place where 
contamination comes

Search for comprehensive solutions and 
according to production conditions

Evaluation and monitoring of 
applied control measures

Creation of evidence that demonstrates the 
effectiveness of applied control measures

OPERATION SCHEME



“Food safety in Mexico 
keeps the principle of 

prevention in production 
systems”

SRRC CERTIFICATION PROCEDURE

Implementatio
n through an 
Authorized 
Professional 
(PSRRC)

Initial
internal
Audit 
(PSRRC)

Authorization 
request to 
SENASICA for 
Evaluation of 
conformity by a 
TEA

Evaluation of 
conformity and 
Corrective
Actions

Certification / 
accreditation 
issued by 
SENASICA



TOTAL certified / accredited

10,569 units

87,068 hectares

83 crops

Highlighting:
Avocado, Papaya, Cilantro, Tomato,
Mango, Pepper, Chili and Citrus.

SRRC CERTIFICATION AND ACCREDITATION

ACCREDITATION

• Field packing of vegetables (BPEC, in Spanish)
415 accredited packing houses

• Good Use and Management of Pesticides 
(BUMP, in Spanish)

579 recognized production units

• Good Practices in the harvesting activity 
(BPCo, in Spanish)

50 recognized harvest crews

CERTIFICATION

• Good Agricultural Practices (BPA´s, in 
Spanish)

9525 certified units
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In recent years Mexican products have been involved in outbreaks of
foodborne diseases in the United States of America, so we have
established different programs to support producers/exporters to adhere to
the safety culture and certify themselves in contamination risk reduction
systems, so we have developed protocols, agreements, commitments,
workshops and working groups, with the sector involved in order to take
care of consumer health and continue to access domestic and international
markets

Papaya, cantaloupe melon and cilantro

SPECIAL PROJECTS
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Memorandum of 
understanding that 

has allowed the 
commercial flow to 

continue.
Salmonella spp.

11 Measures to prevent the 
risks of microbiological 

contamination
Cyclospora cayetanansis

Constant communication with 
the sector.

Action Plan for
Papaya

Salmonella spp.

Permanent working  
group with the 

sector.

OPERATION SCHEME
Cases of attention and commercial impact



SPECIAL PROJECTS
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List of companies that comply with the Action Plan for papaya (Carica papaya L.)

• 73  Production Units
• 54  Field Packing Units

Trustworthy suppliers that apply measures to prevent or reduce the risks of microbiological 
contamination in primary production

• 7 Production Units that apply 11 measures
• 15 SRRC Certified Production Units

Memorandum of Understanding on the entry of Mexican cantaloupe melon to the United 
States of America (MOU) in force, signed in 2012 between FDA and SENASICA.

• 29 SRRC certified companies attended to arrange their inclusion on the yellow list of the import 
alert 22-01.



 In November 2020, the FDA-SENASICA-COFEPRIS Statement of Intent for
Collaboration in Food Safety was signed, and with it, the creation of 4 working groups that
collaborate closely to achieve the objectives stipulated, for which, monthly meetings are held
in the following working groups:

 Group 1. Strategic priorities

 Group 2. Laboratory Collaboration

 Group 3. Outbreak communication and attention strategy.

 Group 4. Fresh Produce Safety Training.

Additionally, SENASICA took part in the Working Group of the Texas International Produce
Association (TIPA), for the preparation of the:

• Guide for the best practices during the production and post-harvest handling of Mexican
Papaya, available since April 24th, 2020 in English and Spanish versions. Which was
aligned with the Action Plan for papaya in Mexico.
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STRATEGIC ALLIANCE 
WITH THE UNITED STATES OF AMERICA



STRATEGIC ALLIANCE 
WITH THE UNITED STATES OF AMERICA
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Target Progress (%) Planned 2021 Progress (%) to
Original Project

40 Lead Instructors 
accredited by the PSA.

29 Lead Instructors accredited by the
PSA.

(72.5%)
Coordinated by PSA. N/A

32 Replica courses in 
FSMA's Produce Safety 

Rule (PSR)

25 Replica courses in FSMA’s
Produce Safety Rule (PSR) in 32 

states
(78.1%)

81 crops attended (Avocado, Peach, 
Grape, Tomato, Berries, Vegetables, 

Cucumber, among others)

10 online training courses:

Guanajuato, Michoacán, Hidalgo,
Puebla, Sonora, Sinaloa, Durango,
Jalisco, Baja California y Chihuahua.

100%

840 producers, food safety 
managers, etc., trained

562 producers, food safety 
managers, etc, trained.

(67%)
300 producers trained 100%

Coordinated strategy to strengthen training in safety of fresh agricultural produce, with the following advances to date :



1. SENASICA reaffirms its commitment to continue working closely
with the United States of America on issues of common interest.

2. We focus our measures and procedures towards a culture of
prevention and monitoring.

3. Compliance with the measures and procedures reduces the risks of
physical, chemical and microbiological contamination.

4. Joint activities have allowed us to strengthen the commercial flow
and care for consumers in both nations.

CONCLUSION



THANK YOU!

Q.F.B. Amada Vélez- Méndez
amada.velez@senasica.gob.mx
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