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The FSA Strategy 2022-27

Our mission is food you can trust. We want to 

ensure that:

Food is safe: we all have the right to expect 

that the food we eat will not make us ill.

Food is what it says it is: when people buy 

food, they should be confident that it is 

authentic and described properly.

Food is healthier and more sustainable: we 

want to play our role in helping to ensure that 

food is healthier for people and more 

sustainable for the environment.



Challenges for food safety 
& standards

An Overview



Foodborne disease: cost of illness

https://www.food.gov.uk/research/research-projects/the-burden-of-foodborne-disease-in-the-uk-2018



Foodborne disease threshold 
breaches

Foodborne Disease - Update | Food Standards Agency

In June 2025, official data 
published by UK Health Security 
Agency (UKHSA)/Public Health 
Bodies for 2024 confirmed FSA 
threshold levels 
for Campylobacter and 
Salmonella had been 
exceeded.

https://www.food.gov.uk/board-papers/foodborne-disease-update
https://www.food.gov.uk/board-papers/foodborne-disease-update
https://www.food.gov.uk/board-papers/foodborne-disease-update


Annual Report of Incidents, 
Resilience and Prevention 2024-25

Annual Report of Incidents, Resilience and Prevention 2024/25 
| Food Standards Agency

https://www.food.gov.uk/board-papers/annual-report-of-incidents-resilience-and-prevention-202425
https://www.food.gov.uk/board-papers/annual-report-of-incidents-resilience-and-prevention-202425


Food authenticity & crime

National Food Crime Unit – Annual Update | Food Standards 
Agency

https://www.food.gov.uk/board-papers/national-food-crime-unit-annual-update-1
https://www.food.gov.uk/board-papers/national-food-crime-unit-annual-update-1
https://www.food.gov.uk/board-papers/national-food-crime-unit-annual-update-1
https://www.food.gov.uk/board-papers/national-food-crime-unit-annual-update-1


Rapid diagnostics to 
maintain food standards 

and regulatory compliance

Problem Statement



Targeting different food risks

Microbial (inc. 
pathogens)

Chemical 
contaminants

Allergens Authenticity



Production & 
processing

Trade
Food 

manufacturing

Catering,  
hospitality & 

retail
Consumers



Potential applications within the 
food system
• Low-cost assessment of hygiene or contamination in food businesses
• Evaluation of food quality to prevent spoilage and food waste
• Improved risk prediction for foodborne pathogens spread through water 

and the environment e.g. irrigation or aquaculture.
• Rapid inspection tools for goods moving in trade
• Testing within food manufacturing or processing plants to support 

regulatory compliance.
• New tools to predict food safety risks associated with food produced 

using engineering biology e.g. precision fermentation.
• Solutions for verifying food authenticity or detecting food fraud.



Alignment to engineering biology

In scope

• Using engineering biology 
approaches to develop novel 
reagents to create new tests that 
could be deployed using existing 
platforms

• e.g. creation of new/modified 
binding proteins for use within a 
biosensor/lateral flow platform, 
or as part of a novel 
capture/enrichment system

Out of scope

• Taking an established DNA-
based detection technology and 
designing additional tests or 
assays

• e.g. designing a suite of new 
real-time PCR assays



Thank you 
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