
Method

A support program was designed to overcome identified barriers by addressing three areas: “knowledge and skills 

development,” “accessing financial support,” and “improving information and communication.” The program consisted of six 

support-mechanisms ( fig 1-4): (i) self-assessment tool, (ii) internal systems review, (iii) “audit-ready” workshop, (iv) pre-audit 

factory inspection, (v) post-audit support, and (vi) audit-fee contribution. Welsh food-manufacturers (n = 62) expressed an 

interest in joining the support-program; eligible businesses (n = 9) joined the program.
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Results 

Table 1.0  Difference between self - assessment and post support mechanisms

Introduction

To enable growth of the food-sector in Wales, the
Welsh Government has recognized there is a need to
support small food-manufacturing businesses to obtain
food-safety certification1. SALSA (Safe and Local
Supplier Audit) is a robust and effective food-safety
certification scheme appropriate for smaller food-
manufacturers, which is seen as a precursor to
obtaining more complex, international-certification
such as BRC (British Retail Consortium). Previous
research has identified the barriers for Welsh
businesses to obtain food-safety certification2 as
“knowledge and skills;” “time, cost and resources;” and
“access to information.” Consequently, the Welsh
Government wants to determine the most appropriate
way to support food-manufacturers/processors in
Wales to overcome barriers and obtain food-safety
certification.

Significance of study

This pilot study has successfully designed, developed, delivered and evaluated a support-program (Fig. 5)
that has resulted in 100% of small food-manufacturing businesses that completed the support-program
obtaining food-safety certification. Launch of the holistic support-program will assist to accelerate food-
industry sector growth in-line with Welsh Government aspirations.

Purpose

To design, develop and pilot a bespoke support-
program for small food-manufacturing businesses in
Wales to obtain food-safety certification.

Fig 2.  Internal System ReviewFig 1. Self assessment tool 

Fig 5. Flow diagram depicting the mechanisms within the support package and 
the relationship with Food Innovation Wales’ Helix Project and other Welsh 

Government business support interventions.

Fig 3. Audit ready workshop 
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Fig 4.  Factory inspection checklist 

Attitudinal statements 

 Mechanism 1 

 Self-
Assessment 

Difference between self -assessment and after each support mechanism 

Mechanism 2 

Internal system 
review 

Mechanism3 

Audit ready 
workshop 

 Mechanism 4 

Pre-audit 
inspection 

Mechanism 5 

Post-audit 
support 

Mechanism 6 

Audit cost 
contribution 

The business has a good 
understanding of 
potential gaps within the 
existing food safety 
system 

0% Strongly 
agree 

p>0.05 

57% Strongly 
agree  

z = -2.000, n = 
7, p = 0.046, r 
= 0.5 (large 

effect) 

67% Strongly 
agree  

 z = -2.000, n = 7, 
p = 0.046, r = 0.5 

(large effect) 

p>0.05 p>0.05 

I thoroughly understand 
the process of booking a 
SALSA audit 

0% Strongly 
agree 

33% strongly agree 

z = -2.232, n = 8, p = 
0.026, r = 0.6 (large 

effect) 

57% Strongly 
agree  

 z = -2.251, n 
= 7, p = 0.024, 
r = 0.6 (large 

effect) 

83% Strongly 
agree  

 z = -2.232, n = 8, 
p = 0.026, r = 0.6 

(large effect) 

p>0.05 p>0.05 

The business has 
sufficient in-house 
knowledge to implement 
SALSA 

9% Strongly 
agree 

33% strongly agree 

z = -2.070, n = 8, p = 
0.038, r = 0.5 (large 

effect) 

p>0.05 

67% Strongly 
agree  

 z = -2.070, n = 8, 
p = 0.038, r = 0.5 

(large effect) 

p>0.05 p>0.05 

The business has 
sufficient in-house skills 
to implement SALSA 

9% Strongly 
agree 

50% strongly agree 

z = -2.000, n = 8, p = 
0.046, r = 0.5 (large 

effect) 

p>0.05 

67% Strongly 
agree  

z = -2.000, n = 8, p 
= 0.046, r = 0.5 

(large effect) 

p>0.05 p>0.05 

I have access to 
sufficient information to 
implement SALSA 

0% Strongly 
agree 

17% strongly agree 

z = -2.271, n = 8, p = 
0.023, r = 0.6 (large 

effect) 

43% Strongly 
agree  

 z = -2.121, n 
= 7, p = 0.034, 
r = 0.5 (large 

effect) 

67% Strongly 
agree  

z = -2.271, n = 8, p 
= 0.023, r = 0.6 

(large effect) 

p>0.05 p>0.05 

 

The attitudes and awareness of businesses regarding the requirements of the SALSA
standard and towards the support mechanisms were assessed after the implementation of
each mechanism, significant improvements in attitudes and awareness were found ,
detailed in Table 1.0.

The Understanding of potential gaps within the food safety system increased from pre
intervention (0%) following the audit ready workshop (57%) and the pre – audit inspection
(67%).

Similarly, an increase in understanding the process of booking an audit and following an
internal system review ( from 0% to 83%).

The perception of the business having sufficient in house knowledge to implement SALSA
Increased from 0% pre intervention to 38% following the internal system review and 67%
post pre- audit inspection.

Having access to information and knowledge to implement the SALSA standard increased
significantly following interventions 1 -4.
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