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Consumentenbond

• Dutch consumers’ union
• 570.000 members

• Test organisation

• Supplying members with independent, clear 
and sound information to make an informed 
choice

• Campaigning for consumers’ rights (16 mln
consumers in The Netherlands)



Consumentenbond
Campaigning for consumers’ rights

Eight basic consumers’ right (United Nations 
1985)

–Right to safety
–Right to be informed
–Right to choose
–Right to be heard
–Right to satisfaction of basic needs
–Right to redress
–Right to consumer education
–Right to a health environment



Consumentenbond
Why transparency of inspection results

Four consumers’ right at stake
–Right to safety
–Right to be informed
–Right to choose
–Right to be heard



Consumer research

Consumentenbond

1) Do you think it is a good idea for VWA to 
publish the inspection results?

2) Not all results have been made public yet, 
do you think all inspection results should be 
made public

3) Would you use the information provided in 
choosing, for example, a restaurant

4) What information should be published next?
a) Hygiene in food premises such as 

restaurants
b) Hygiene in butcher’s shops
c) Animal welfare during transport



Consumer research
Consumentenbond

1) Do you think it is a good idea for VWA to publish the 
inspection results?
• Yes: 98,2%
• No: 1%
• No opinion: 0,8%

• Not all results have been made public yet, do you 
think all inspection results should be made public?
• Yes: 93%
• No: 5,3%
• No opinion: 1,6%



Consumer research

Consumentenbond

3) Would you use the information provided in choosing, 
for example, a restaurant ?
• Yes: 82,8%
• No: 4,6%
• No opinion: 12,6%

4) What information should be published next?
a) Hygiene in food premises such as restaurants: 

91,4%
b) Hygiene in butcher’s shops:

85,9%
c) Animal welfare during transport: 70%



Consumer research

Which? (UK)

1) 97% of people feel they have the right to 
know

2) 87% wants to know the hygienic 
performances of restaurants before entering 
(at the door/entrance)

3) 90% thinks it should be available online



Consumer research
Ministry of Agriculture, Nature and Food Quality: 

1) 89% of people feel it is a good idea to ‘name and 
shame’

2) Why do you think it is a good idea:
• I want to have as much information as possible: 46%
• I want to know which companies I can trust: 33%
• I want to know which products I can trust: 27%
• I want to be able to make a better informed choice: 26%
• It will lead to better compliance by companies:  10%



Consumer research
Ministry of Agriculture, Nature and Food Quality: 

1) What companies would you be interested to be informed 
about? 
• Food manufacturers: 79%
• Restaurants and fast food: 75%
• Retailers: 66%
• Wholesalers: 36%

2) Do consumers want to see results of ‘bad’ companies or 
‘good’ companies:
1) Bad: 83%
2) Good: 75%



Consumer research
Ministry of Agriculture, Nature and Food Quality: 

1) 11% of people feels it is not a good idea to ‘name 
and shame’

2) Why do you think it is not a good idea:
• It is harmful for companies: 29%
• I don’t care: 19%
• I already get so much information: 15%
• I have faith: 13%
• Companies should get a chance first: 10%
• I don’t trust anything at all:  8%



Consumer research
Ministry of Agriculture, Nature and Food Quality: 
Panel discussions: conclusions:

• All panel members want inspection results to be published
• The information should be easy to understand and not too 

intrusive

• Panel members want to search for information in their own 
moment

• In some cases they prefer only to see the positive results

• There is a need to get an indication of the risk when a result is 
negative

• Not everybody will change his purchases according to the 
results

• The VWA should objectify the results in case of an incident

• They think measures should be made public as well



Hygiene in food premises
An overview of our tests:

2005: Döner Kebab
• 17 of 35 premises did not have the HACCP-code 

of practice
• Only 25% of premises scored ‘OK’ on hygiene

2006: Road house/ wayside restaurants
• 28 restaurants visited by us
• 3 refused to be visited
• 2 refused to have samples taken
• 23 others scored ‘OK’ on hygiene



Hygiene in food premises
An overview of our tests (continued):

2006: Pancake restaurants
• 29 restaurants in the test
• 4 refused to be visited
• 1 refused to have samples taken
• Of the others, only about one third of 

premises scored ‘OK’ on hygiene

VWA (2006): 20% of bars and restaurants do 
not meet the hygiene standards



Transparency inspection 
results
Some advantages of ‘naming and shaming’ for different 

parties

1) Consumers:
• Consumers can make an informed choice

2) VWA (Food Safety Authority) better known by 
consumers
• Greater authority of VWA

3) Industry:
• Creation of a level playing field

4) Win-win situation
• Better compliance by industry



Presentation of data: 
internet

Conditions for success
• Easy to find on homepage (www.vwa.nl)
• Enough results available
• Consumer friendly search engine

• Dutch examples:
–www.kiesbeter.nl
–www.iens.nl



Presentation of data: 
entrance of food premises
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Presentation of data: 
entrance of food premises



Conclusions
• Consumers have the right to know about inspection results, to 

make an informed choice for safe products and services
• Right to safe products is in many cases at stake
• Consumers feel they are entitled to know, however they won’t 

always use the information
• Transparency, provided that it is implemented correctly, will 

lead to:
– Consumers making an informed choice
– Better compliance by industry
– A well known VWA
Therefore:
– Creation of a level playing field for industry
– Greater authority of VWA

• Make sure information will be used:
– Keep it simple
– Think of what the consumer wants to know


