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1. Introduction 
The aim of this paper is to critically analyse an international food supply chain of the authors choice whilst addressing several important questions relating to that supply chain. The author will analyse the potential risks that exist relating to the chosen supply chain using a supply chain risk model which will aid in the evaluation of this question.  This paper will also evaluate what steps can be taken to make the chosen food supply chain more resilient and robust after identifying what risks are related to it. Finally, the author will critically appraise how the performance of the supply chain can be measured effectively and improved so to make it more efficient and effective in the international arena. The author will address this question by comparing peer reviewed academic journals relating to the international food supply chain subject as well as questioning arguments published in books and case studies. Additionally, the author will challenge existing theories and models pertinent to the chosen supply chain by reviewing a plethora of reliable sources and studies already published in the academia forum. Finally, this paper will offer well thought out recommendations based on the findings and research obtained so that the reader is well informed on potential improvements to the said supply chain.  The author has selected Halloumi cheese as the international food supply chain product, a complex supply chain in which this paper will critically evaluate using the Failure Mode Effects Analysis model. 
Background 
Cyprus is famed for its traditional halloumi cheese, a local delicacy steeped in Cypriot history. According to Papademas (2000), halloumi cheese origins date back to the Medieval Byzantine period of AD 395 – 1191 and was traditionally consumed throughout the Middle East. Etymology tells us that the word halloumi derived from the Egyptian Arabic language but was adopted by the Cypriot farmers, the name halloumi remains similar in both Arabic and Greek tongues.  During the Byzantine period, Cypriot farmers relied heavily on halloumi to sustain the people, but they also championed it due to its valuable source of protein, it was the staple commodity for many of the Cypriot population. The consumption of meat was deemed a luxury and only for the wealthy, therefore, halloumi became increasingly widespread.  By the 19th century, halloumi cheese was so popular and so important to the people of Cyprus that many Cypriot families adapted the word halloumi as their surname, Hallumas, Halluma or Hallumakis are such examples as suggested by Karinarides and Anifantakis (1981).  Farmers produced huge batches of this local cheese and often became extremely proud of the varying methods and recipes each region produced, often boasting secret ingredients so to gain a competitive edge on rival farmers (Osam and Kasapoglu, 1981).  
Halloumi cheese is white in colour with a distinctive layered texture which is often confused with mozzarella. It had a salty taste and is often referred to as the ‘squeaky cheese’. When produced, halloumi is stored in a salty solution laced with mint leaves.  Local farmers state this helps to infuse the cheese with flavours as well as helping to preserve the cheese by prolonging the commodity (Constaninou, 2010).  Traditionally, halloumi is made from a mixture of sheep and goats milk but as the commercial production of halloumi intensifies, cow’s milk is consistently used. Although, halloumi must always have a higher percentage of goat/sheep milk than that of cow’s milk for the cheese to be classed as halloumi. Halloumi’s strong favours comes from the brine preserve it is stored in. Halloumi has a very high melting point meaning the cheese can be extremely versatile. It is often used to barbeque, for grilling, baking or even frying (Papademas and Robinson 2001). 
It is widely agreed and recognised that halloumi derives from the Mediterranean island of Cyprus. However, Cyprus has long suffered a divided history. The island is separated by a UN peacekeeping force which separates the Turkish Republic of Northern Cyprus (TRNC) in the north of Cyprus from the Greek Cypriots in the south of the island. In the TRNC, halloumi cheese is just as popular but adopts a Turkish name; Hellim (Pope, 2010). Relations between the North and South have always been somewhat delicate, the Turkish military invaded the north of Cyprus in 1974 and since then, the island has been divided. Tight border controls were established meaning trade was restricted as was the passage of people. Although there is obvious fraction between Northern Cyprus and the Greek Cypriots, one thing can be agreed upon and that is Halloumi/Hellim is most certainly a Cypriot cheese (Patapiou, 2006).  However, Papadakis (2008) argues that history suggests halloumi was widely consumed by the Venetians and indeed, the Ottoman period so therefore Cyprus’ claim on this cheese is unfounded. The longest remaining occupation in history, Southern Cyprus and the TRNC may be close to an agreement, four decades of dispute may finally be nearing its closure with politicians agreeing plans of reunification (The Economist, 2016). What would this mean for halloumi/hellim? How may this affect the supply and demand of this sort after cheese delight? The author will now use the Failure Mode Effects Analysis model to question what risks are out there which challenge the food supply chain and halloumi cheese. 

2. Failure Mode Effect Analysis – Risks to the Halloumi Supply Chain
Failure Mode Effects Analysis or FMEA, is a model designed in the early 1950’s by reliability engineers in order to test malfunctions that may have arisen in military equipment. FMEA is now widely used amongst a varied plethora of businesses and organisations to test failure modes within a product, piece of equipment or even a supply chain (Ericson, 2005).  Ericson continues by stating that FMEA tests all possible variables such as components, assembly, subsystems and construction. Although, Goble (2012) argues that FMEA is much more than an application in which to test failure, he states FMEA is a systematic process which reliably analyses all potential failure effects. He suggests the FMEA system is, systematic, robust and extremely effective but can be long-winded and repetitive. The FMEA process has become increasingly popular over the past decade, more so in the automotive and technological industries. Due to the nature of the FMEA process and its ability to highlight failure in components, businesses tend to rely on the outputs driven by the application based on its unbiased detection of failure or break points (Zhy, 2012). 
Interestingly, Aqlan (2015) challenges the theory and approaches of FMEA, he states that FMEA is a laborious and pointless process which is unfounded, counterproductive which delivers little effect. He continues by stating FMEA is merely a risk management tool which evaluates risk and severity, nothing more. An argument in which Teng et al (2006) fiercely rebut, they argue that FMEA is the foundation of assurance and upholds the pillars of control and confidence in a process or product. Teng et al continue by stating the FMEA theory proves fundamental when applied to the supply chain process but accept the theory process has numerous problems if not conducted precisely. It is accepted that the FMEA process lends itself well when applied to the automotive industry, however, if applied correctly, can be equally effective when applied to the food supply chain (Suh, 1990).   
The author will now apply the FMEA model to the supply chain linked to halloumi in Cyprus and analyse the risks and failure modes within the chain. According to Thorn (2000), there are thirteen detailed stages (Shown below) when preparing an FMEA document, these stages must be followed meticulously for the failure mode to effects to be identified accurately.  Thorn continues to suggest that FMEA requires the team to brainstorm when creating the document and for this to be effective they must use the six elements of process; people, materials, machine, methods, measurement and environment. 


Stages of compiling an FMEA Document: (Thorn, 2000). 
· Function Description 			
· Potential Failure Mode 
· Potential Failure Effects 
· Severity 
· Inverted Delta 
· Potential Causes of the Failure 
· Occurrence (OCC) 
· Current Controls 
· Detection (DET) 
· Risk Priority Number (RPN) 
· Recommended Action
· Responsibility/Target Date 
· Actions taken 
When critically evaluating the supply chain for halloumi cheese produced in Cyprus the author has uncovered various risks that can be investigated by applying the FMEA model to them. Table A below illustrates several factors identified which may cause potential failure in the specific supply chain. The FMEA document illustrates the Risk Priority Number attributed to the potential failure mode and how the FMEA model can combat or mitigate such potential risks or failures. In this example, the higher the RPN the higher the risk is to the supply chain. In Table A, equipment failure within the processing plant proves a high-risk potential failure. Should the manufacturers fail to recognise the importance of equipment maintenance then the whole supply chain could be disrupted.  Equipment is often recognised as the most common factor when applying the FMEA model to the food supply chain (Maloni and Brown, 2006).  
When critically analysing the factors identified within the FMEA document below, the author identifies several potential failure modes which halloumi manufacturers would need to consider whilst producing and exporting their halloumi cheese. Cyprus currently has 53 halloumi producers in Southern Cyprus and 34 producers of hellim in the North of Cyprus. These producers all export their halloumi/hellim cheese to varying countries internationally. They also produce cheese for sale within Cyprus, but not only do they produce cheese they also supply other dairy products too (Halloumi Producers, 2016).
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	Process Step
	Potential Failure Mode
	Potential Failure Effect
	SEV1
	Potential Causes 
	OCC2 
	Current Process Controls 
	DET3
	RPN4
	Action 
Recommendation 

	What is the step? 

	How can it go wrong? 
	Impact on the customer? 
	How severe is the impact on the customer?  
	What causes the step to go wrong? 
	Frequency of the cause? 
	Existing controls in place to combat failure? 
	How probable is the detection of failure? 
	Risk Priority Number
SEV X OCC X DET 
	What are the actions for reducing the occurrence? 

	Sheep & Goat Acquisition
	Lack of animals 
	No milk to produce cheese
	
10
	Breeding of animal issues
	
2
	Farmers control breeding programme
	
4
	
80
	Farmers maintain levels of sheep and goat. Breeding programme  

	Processing Halloumi 
	Equipment failure 
	No halloumi produced
	
9
	Power outages 
Lack of maintenance 
	
4
	Inspection regime 
Backup generator 
	
5
	
180
	Maintenance programme to ensure equipment remains operational 

	Export – Sea Air Road 
	Strikes Supply chain cut off 
	No halloumi exported to customers 
	
10
	Weather, Strike action: Sea port & airport
	
2
	Limited control measures. Weather 
	

2
	

40
	Monitor sea, air and road transportation news. Monitor potential strike actions. 

	Disease   
	Animals suffer disease 
	Reduced levels of halloumi produced
	
9
	Animals not immunised routinely 
	
3
	Farmers vaccination programme 
	
2
	
54
	Cypriot Government Animal Health Website. Veterinary vaccine regime 

	Brexit 
	Ban on export 
	No halloumi exported 
	
10
	EU political constraints 
	
2

	EU Trading regulations 
	
2
	
40
	Monitor the EU stance on importing goods to the UK

	1. Severity of impact on a scale of 1-10
2. Occurrence – Frequency of the cause on a scale of 1-10  
3. Detection – Probability of detection on a scale of 1-10
4. Risk Priority Number – The overall risk number of an event. Calculated by multiplying the Sev x OCC x Det 


Table A – Failure Mode Effects Analysis for Halloumi cheese supplied from Cyprus
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3. Food Supply Chain Resilience 
How can the halloumi supply chain in Cyprus be more resilient? The author will now critically analyse existing literature and case studies on supply chain reliance whilst applying such theories to the chosen supply chain. According to Ponomarov and Holcomb (2009), supply chain resilience is more than just a risk management tool. They suggest that resilience within a supply chain offers a company a competitive advantage, it secures trust and safeguards reliability for the end users. Supply chain resilience has been defined by various disciplines, although still a relatively new concept in logistics, resilience and the methodology or approaches of the theory have proven to impact enormously on the well-established logistical organisation framework. The hypothesis of resilience is multidimensional and multidisciplinary, meaning resilience is, on one hand scientific but on the other hand is very much psychological.  Lambert and Cooper (2000) dispute this argument, they suggest supply chain resilience requires a deeper understanding of the relationships between the conceptual framework of logistics, a more comprehensive theoretical knowledge of supply chain paradigms and an entrenched understanding of the organisational business model which will allow managers to develop resilient necessities. 
There are five crucial pillars when businesses consider how to ensure their organisational framework is resilient. Building resilience helps to promote a more flexible approach, it ensures visibility and helps to align the value chain whilst creating a positive joined up culture for your suppliers.   Jonas (2016) suggests the five pillars of resilience are intertwined, allowing for a systematic, transparent and robust operation. Jonas argues the pillars help reduce the potential impacts on supply chains by eradicating the threats. The pillars are; understand the risk, be open from the outset, take the long-term view, do the analysis and finally, evolve your approach through lessons learned.  A theory in which Stoltz (2004) agrees with, he suggests for organisations to accept and understand risk, they must comprehend the approaches of resilience first. Mandal et al (2016) suggests that resilience is the capability of reacting to disruptions through sufficient preparation well in advance and sustaining continuity of operations. Disruptions can be foreseen, mitigated against and more importantly, effects of disruptions are recoverable if the right processes are implemented (Skipper and Hanna, 2009). However, Sheffi and Rice (2005) argue that flexibility communicates capability in supply chains which helps in the detection of disruption leading to resolution and mitigation.  

Accepting all the above theories and approaches relating to the resilience in supply chain management, this paper will now apply such paradigms to the supply chain of halloumi in the Republic of Cyprus and will evaluate what steps can be taken to ensure the chain is more resilient. Cyprus has just five sea ports, of which, three are tourist ports, not commercial shipping ports. The main shipping ports are in Limassol and Larnaca, with Limassol being the largest. Although, a title held by the port of Famagusta in the Turkish Republic of Northern Cyprus for centuries, Limassol port is now recognised as the principal seaport in Cyprus. This was largely as a direct result of the Turkish invasion of Cyprus in 1974 leaving the port of Famagusta within the occupied territory and inaccessible to the Greek Cypriots. The port is the largest and busiest harbour on the island, capable of handling hundreds of vessels monthly.  
With Cyprus a recognised player in the shipping industry, Limassol and its new port have accumulated importance over time and is now a hub for countless shipping companies. Most of the island’s cargo including the export of its halloumi (importation and exportation) is handled here. In the year 2000, 3,589,000 tonnes of cargo were handled in Limassol port (Panaydies et al, 2017). The diagram below illustrates the sheer volume of export Cyprus handles, much of which is halloumi cheese. The importance the Limassol port to the halloumi supply chain should not be underestimated, with €76.394M of cheese exported in 2013 alone, increased year on year. Massos (2009) explains that Limassol shipping port authorities have encountered many disruptions by disgruntled workers causing strike action and disruption to both imports and exported goods, further compounding how important resilience is to the supply chain. 
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Statistical Service of Cyprus (2016)
Due to the nature of Cyprus’ geographical location and isolated global standing, it relies heavily on sea and air transportation. With no connecting road networks to mainland Syria, Turkey or Lebanon, air and maritime is the principal means of import and exporting goods.  Cyprus must recognise the importance of resilience to combat potential failure modes in the export of their halloumi. This paper has already identified the potential weaknesses in the supply chain should Limassol port become disrupted. Similarly, the Republic of Cyprus relies heavily on its two main airports, Paphos and Larnaca to export goods (Jenkins and Katircioglu, 2010). They suggest that Cyprus’ economic growth depends on a reliable and dependable supply chain, which includes an international link via its air and sea bridges. 
[image: ]
Image illustrating Cyprus’ geographical location (Geographic Guide 2016)
Further resilience needs to be contemplated if Cyprus is to secure the export of its halloumi. The author identified various potential failure modes in the FMEA chapter. Domestic competition has exploded since halloumi became immensely popular, a trend attributed to the rise of the celebrity chef and televised cooking programmes (DeSoucey, 2010).  The cheese market in Cyprus (as assessed by Pittas Dairy) is dominated by Pittas (30.5 per cent of the market) and Christis (22.3 per cent). The next two suppliers account for 15 per cent, Kese (11 per cent) and Kouroushis (4 per cent). Pittas, based in the Capital, Nicosia, are the principal cheese producer in Cyprus. Exporting globally, with the UK importing 250 tonnes annually. Pittas also has an affluent market in Australia, where there is a large expatriate Cypriot population. Total company sales of dairy products surpass £13 million and revenues grew by over 27 per cent between 2000 and 2004. The percentage of revenue from overseas sales has remained constant, amounting to approximately 35 per cent of all production. 
[bookmark: _GoBack]Christis Dairies are dairy producers centred in Limassol and have approximately 45-55 per cent of the export market which includes 60 tonnes per annum from America. Europe and its markets equate for some 160 tonnes of all halloumi production. Christis boasts clients in Saudi Arabia, the Arabian Gulf as well as various other Middle Eastern countries. Christis Dairies has an established affiliation with intercontinental businesses such as Ehrmann, in Germany, and Uniq, in the UK, providing consumers with an extensive variety of excellent products, mainly Cypriot Halloumi. Charalambides Dairy was established in 1945 and is the market front-runner in the Republic of Cyprus. Charalambides Dairy commands roughly 55 per cent market segment in the fresh milk division in Cyprus, including its assortment of fresh products which includes halloumi. Despite these major companies, there are many lesser municipality producers, fourteen in Larnaca, eleven in Nicosia, three in Limassol, two in Paphos and one in Famagusta. In total, there are about one hundred dairy suppliers all which export halloumi. The number of companies remains unsustainable and the inauguration of the costly EU standards of production and hygiene are likely to see a consolidation of the marketplace (Cyprus Chambers of Commerce, 2012). To make the supply chain more resilient, the halloumi producers may consider how they attack the supply and demand of the halloumi market. A difficult conundrum because when profit drives a business, it is challenging to ghettoise resilience from a business driver such as the euro. 
Due to the complex and abhorrent nature of the relations between the TRNC and the Republic of Cyprus it has become evidently clear that business relations are difficult to maintain. The supply chain of halloumi and hellim may well be harmonised, by accomplishing this, a level of resilience would be achieved. Security, longevity and stability would most certainly deliver a sustainable halloumi supply chain (White, 2015).  Interestingly, Scholten et al. (2014) conceptualised this theory by stating in the case study that sociological and political domains often assist resilience in supply chain management by integration and communication. Furthermore, to reduce vulnerabilities within supply chains, the empirical study by Stevenson and Spring (2009) argues that organisations need to learn from experiences of failure, gain a deeper understanding of market trends and supplier demands, accept risk, evaluate them regularly and assess the impact of failure on the supply chain. They continue by stating that supply chain resilience attracts three main pillars; Readiness, Response and Recovery. 
	

4. Food Supply Chain Improvements and Performance 
According to Wells (2009), improvements to supply chain performance can be achieved by joint ventures, increased collaborative working initiatives between suppliers and customers as well as instigating concepts of transparency. A theory upheld by Essex at al (2016), who argue that performance of a supply chain should be measured using a horizontal dynamic capability and not a performance measurement tool such as key performance indicators. They continue to argue that organisations need to measure both macro and micro levels of outputs by studying functions within each of their deliverable frameworks. To simplify; supply chains need to look not only up and down the chain but horizontally too, delivering a more dynamic approach to improved performance outputs.  However, according to Beamon (1999), measuring performance within a supply chain is a complex and problematical function to execute due to the nature of systems as well as the interoperability of the supplier relations. He continues to suggest that the more integrated a supply chain becomes; the more discombobulated performance management becomes.   An approach that New (1996) fiercely disputes, in his case study he argues that performance can be measured effortlessly, businesses merely need to adopt one of two concepts; measure performance through cost or measure performance through customer responsiveness and satisfaction. Additionally, qualitative and quantitative measures can be used to monitor supply chain performance, the contemporary case study by Gölgeci et al (2018) states that the performance of a supply chain can be measured by using innovative and contemporary means. They suggest that information technology and shrewd software platforms in this digitalised era affords us the opportunity to measure deliverables more easily than merely interrogating a colossal volume of data.  The plethora of existing literature and research on this subject would lead us to believe that the measurement of supply chain performance is a convoluted task. According to Hong et al (2018), there are three pillars to measuring performance; inventory, working capital and time.  
Applying all these tested and peer reviewed approaches and philosophies to the halloumi supply chain in Cyprus, the author will now critically appraise the performance of this supply chain whilst explaining how it can be measured effectively and improved. The supply chain of halloumi in the Republic of Cyprus is complex; from farm to customer there are many links to the chain. With well over one hundred manufactures of the cheese ranging from small farms to well established international suppliers.  When you interrogate the abundance of companies required to ensure the halloumi is sold at supermarkets, the supplier list proves enormous. To measure the performance of this supply chain proves difficult, various connecting suppliers of whom all depend on one another to ensure the halloumi reaches its destination. The author has uncovered a startling failing in this specific supply chain. The UK and many other nations are experiencing a halloumi shortage, this has been attributed to the unusual hot weather during the last three months and the fact halloumi is a barbeque favourite. It has been reported that Cyprus is struggling to meet the increased demand for halloumi, so much so that halloumi suppliers have resorted to extraordinary measures by exporting the cheese by road via mainland Greece (Howell, 2018). This example illustrates that the supply chain can become exposed, climatic conditions in the UK and the surge in demand for the cheese identified a weakness in supply. The performance of the supply chain could be improved, closer analysis of demand should be investigated, trends and lessons learnt will allow for increased efficiencies. 
By using supply chain technology to improve overall measurement and proficiency, the halloumi supply chain would be enhanced.  In today’s highly competitive marketplace, it is essential for businesses to create novel ways to rationalise their supply chain and enhance productivity. With the aid of modern supply chain technology functions, suppliers can create superior visibility within supply chains, which will enable them to have more control over their business whilst remaining ahead of the competition. Technology can help to simplify supply chain management, which will enable businesses to drive efficiencies, give more visibility and control over inventory, and help to lessen operational costs (Fang and Zhang, 2018). 
According to Chibba (2015), the performance and measurement of supply chains such as Cyprus should not reply entirely on key performance indicators. Performance should be measured through qualitative data analysis, consumer surveys and satisfaction trends, an argument which Hoek (2001) wholeheartedly agrees with, he states international supply chain rely on relations rather than numerical statistics. The halloumi supply chain may learn valuable lessons from such case studies, relations are the underpinning frameworks for supply chain success. The emphasis of the supply chain management role has shifted to forward-thinking processes planning, less focus on analytical interrogation for cost functions is now the trend. Cyprus must consider fostering closer relations with the TRNC hellim manufactures, an interoperable business model will surely combat performance failings such as the UK halloumi shortage identified earlier. Furthermore, Cyprus may consider a systematic review of the UK supply chain for halloumi, a joint venture may help to enhance performance. 

5. Conclusion
This paper has critically evaluated an international food supply chain: halloumi cheese from the Republic of Cyprus, whilst using the Turkish Republic of Northern Cyprus’ supply chain of hellim cheese as a comparative study. This study has reviewed current literature on risk management, using the Failure Mode Effects Analysis model whilst offering recommendations on potential failure modes to the supply chain in question. Additionally, the paper has compared and differentiated supply chain resilience studies, linking in current philosophies and attitudes to the halloumi supply chain in Cyprus. The author appraised how the performance of the supply chain could be measured effectively and how to apply improvements. Due to Cyprus’ geographical position the halloumi supply chain attracts various risks, some of which are arguably uncontrollable, meteorological conditions for example. Mitigating risks such as air and sea bridges are difficult to foresee, strike action interferes with the supply operations. However, building relations with suppliers is more achievable; the fractured relations between the Republic of Cyprus and the TRNC could be massaged so that a collaborative approach to supply could be realised. 
Cyprus supplies tonnes of halloumi not only to the UK but internationally, whereas the TRNC supply hellim to mainly the Middle Eastern countries. Cyprus controls the supply and demand of halloumi based on its PDO status and that original halloumi cheese can only be produced in Cyprus, giving it the competitive advantage over similar hard cheeses produced in the UK. Supply chain management is critical to the success of any business model, not just food supply. To add further complexities, international supply chain demands closer management review. So that companies can compete they must consider building in resilience into their business model or management processes. 
This paper has suggested the supply of halloumi, internationally, has points within the chain which are weakened by certain factors. In order to improve the supply chain, management must consider innovative supply chain information technology, supplier relationship collaboration and supplier interoperable functions. Only then will the supply chain become robust, defined and trusted. The author recommends that more empirical research approaches are conducted so that the supply chain for halloumi cheese in both the Republic of Cyprus and the Turkish Republic of Northern Cyprus are understood, only then will the manufacturers, suppliers, retailers and consumers be unequivocally assured.   
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Cyprus is an island in the Eastern Mediterranean, the   third largest and third most popular in  the Mediterranean. A rich culture which spans over 10000 years, with heritage and  civilisations cited at the crossroads of three  continents; Asia ,  Africa and Europe. Cyprus’  unique geographical position allows for a n affluent trade passage (Padgham, 2014).  However, arguably, because of Cyprus’ isolated island status, it can be problematic when  exporting goods to nations such as the UK. Cyprus relies heavily on both sea and air to  transport its goods (Gibbs et al 2004 ). G ibbs et al continue   to argue   that Cyprus’ halloumi  producers must continually address varying supply chain issues such as the lack of grazing  pastures due to climatic condit ions, EU restrictions on the volumes   of cow’s milk in halloumi,  market demands   and trends   such as  low - fat   cheese and  the lack of available milk due to the  quasi - government which controls milk produce.    Export in g   halloumi is an  extremely   profitable business, it is estimated that  t he main export  markets for halloumi in 2000 were the UK (656 tonnes), Greece (379 tonnes), Kuwait (363  tonnes), United Arab Emirates (389 tonnes), Saudi Arabia (215 tonnes), USA (202 tonnes),  Germany (192 tonnes) and Demark (148 tonnes) and Lebanon (109 t onnes).  The dairy  sect or in Cyprus has undergone   a process of concentration within recent years and has  become  governed   by a handful of comp anies. Halloumi exports have more than tripled in  the past decade, with their annual value avera ging around euro30 milli on (Gibbs et al, 2004 ).  Export grows year on year with  the UK remaining  the markets largest export with 32% of  total exports (Welz, 2013).  Welz continues to argue that such volumes of halloumi export  are   unsustainable for such a small island, he continues to challenge that C yprus must accept  strong  opposition   is  challenging their halloumi stronghold   on the  global   market. UK farmers  are producing tonnes of UK  halloumi,   400 tonnes in 2015 alone (Wallop, 2015).  Wallop  disputes   the claim made by Welz by arguing the UK halloumi producers are in a  formidable   market  position   due to the ongoing dispute between   Cyprus   and the European Union in that  halloumi has   no  Protected  Designation   of  Origin   (PDO)   for it s halloumi cheese ,  meaning  global cheese  competitors   can challenge the market place.  When applying the FMEA model  to the export of  halloumi , competitor s like the UK cheese industry would most certainly  attract   a high score.  T he  potential failure effect and the  subsequent   risk priority number  would require close scrutiny by Cypriot dairy producers, if they failed to act on such potenti al  failure effects, then the consequences may well be catastrophic.     


