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Require

ment REQUIREMENT Conforms Comments

No

FUND | The company’s senior management shall demonstrate they are fully committed to the

AMEN | implementation of the requirements of the Global Standard for Food Safety and to processes which
TAL facilitate continual improvement of food safety and quality management.

State

ment usmisan TdzavavAnsgasuanaliiiudonisjeiuatnaidinilunsissansldiaiivuaunasgiu
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1.11 The company shall have a documented policy which states the

L]

company’s intention to meet its obligation to produce safe and legal
products to the specified quality and its responsibility to its customers.

This ghall be:

. signed by the person with overall responsibility for the site
. communicated to all staff.
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1.1.2 The company’s senior management shall ensure that clear objectives
are defined to maintain and improve the safety, legality and quality of
products manufactu_red,_ in accordance with the quality policy and this “Food Safety & Qua"ty" Objective ?2? 0N
Standard. These objectives shall be:

1 Asauulaune
. documented and include targets or clear measures of success Objective vs Target ??
. clearly communicated to relevant staff
. monitored and results reported at least quarterly to site senior Evid i
management. vidence :
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1.1.3 Management review meetings attended by the site’s senior

management shall be undertaken at appropriate planned intervals,
annually as a minimum, to review the site performance against the
Standard and objectives set in 1.1.2. The review process ghall include
the evaluation of:

. previous management review action plans and time frames
. results of internal, second party and/or third party audits
. customer complaints and results of any customer performance
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reviews

. incidents, corrective actions, out of specification results and
non-conforming materials
. review of the management of the HACCP system
. resource requirements.
:“ Records ofthe meeting shall be documented and used to revise
- the objectives. The decisions and actions agreed within the review
process shall be effectively communicated to appropriate staff, and
actions implemented within agreed time scale
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1.1.5 The company’s senior management shall provide the human and NSNENNS

financial resources required to produce food safely in compliance with
the requirements of this Standard and for the implementation of the
HACCP-based food safety plan.
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1.1.6 The company’s senior management shall have a system in place to .. S e,
ensure that the company is kept informed of scientific and technical ANUINWN Fﬁ’ufl ""ﬂ”m:}”ﬂa ,
developments, industry codes of practice and all relevant legislation ngwnauasinaiiaidaanunilaiias
applicable in the country of raw material supply, production and, deureIuUNITNARANT a9AAIINS TN
where known, the country where the product will be sold. FuaTasua sV
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1.1.7 The company shall have a genuine, original hard copy or electronic
version of the current Standard available.

B CopyRight !
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1.1.8 Audit Due Date :

Where the company is certificated to the Standard it shall ensure that
announced recertification audits occur on or before the audit due date

indicated on the certificate.
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1.1.9 The most senior production or operations manager on site shall v v e
attend the opening and closing meetings of the audit for Global vgu'swrsa'niammswsun'ﬁmaa
Standard for Food Safety certification. Relevant departmental
managers or their deputies ghall be available as required during the w”ﬁmmsma’iamuﬂﬁﬂ A9 QUAIIU
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1.1.10 The company’s senior management shall ensure that the root
causes of non-conformities identified at the previous audit against Aol q_‘f
the Standard have been effectively addressed to prevent LY
recurrence. . ’
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stateme | The company shall have a clear organisational structure and lines of communication to enable

of intent | €ffective management of product safety, legality and quality.
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1.2.1 The company shall have an organisation chart demonstrating the Taauseaod
[ | manssementstucuse ofthe company The responiites orpe | tidarausawiinomritasdufudazay
shall be clearly allocated and understood by the managers responsible. LAY UANUFANURIUITONE
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responsible person. - s f9agAnsuay N1sUAUWINT
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1.2.2 The company’s senior management shall ensure that all employees are ﬂﬁ"lﬁl ANUSUNaAAUADIWILTNIIU

aware of their responsibilities. Where documented work instructions
exist for activities undertaken, the relevant employees ghall have
access to these and be able to demonstrate that work is carried out in
accordance with the instruction.
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FUNDAM
ENTAL
Statement
of Intent

The company shall have a fully implemented and effective food safety plan based on Codex

Alimentarius HACCP principles.

vngaefinslszansly whunuanulaaadaluavnsanundnnisuas Codex Alimentarius HACCP atnaidiniiuags
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The HACCP plan shall be developed and managed by a multi-
disciplinary food safety team that includes those responsible for
quality/technical, production operations, engineering and other
relevant functions.

The team leader ghall have an in-depth knowledge of HACCP and
be able to demonstrate competence and experience.

The team members ghall have specific knowledge of HACCP and
relevant knowledge of product, process and associated hazards.
In the event of the company not having appropriate in-house
knowledge, external expertise may be used, but day-to-day
management of the food safety system ghall remain the
responsibility of the company.
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The company shall establish and maintain environmental and
operational programmes necessary to create an environment
suitable to produce safe and legal food products (prerequisite
programmes). As a guide these may include the following,
although this is not an exhaustive list:

. cleaning and sanitising

. pest control

. maintenance programmes for equipment and buildings
. personal hygiene requirements

. staff training

. purchasing

. transportation arrangements

. processes to prevent cross-contamination

. allergen controls.

The control measures and monitoring procedu I'€s for the prerequisite
programmes must be clearly documented and shall be included within the
development and reviews of the HACCP
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2.31

The scope of each HACCP plan, including the products and

processes covered, shall be defined. For each product or group of

products a full description ghall be developed, which includes all

relevant information on food safety. As a guide, this may include

the following, although this is not an exhaustive list:

. composition, e.g. raw materials, ingredients, allergens,
recipe

. origin of ingredients

. physical or chemical properties that impact food safety, e.g.

pH, aw

treatment and processing, e.g. cooking, cooling

packaging system, e.g. modified atmosphere, vacuum

storage and distribution conditions, e.g. chilled, ambient

target safe shelf life under prescribed storage and usage

conditions

. instructions for use, and potential for known customer
misuse, e.g. storage, preparation.
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23.2

All relevant information needed to conduct the hazard analysis

shall be collected, maintained, documented and updated. The

company will ensure that the HACCP plan is based on this may

include the following, although this is not an exhaustive list:

. the latest scientific literature

. historical and known hazards associated with specific food
products

. relevant codes of practice

. recognised guidelines

. food safety legislation relevant for the production and sale of
products

. customer requirements

dayariAmdasinilusanisiensiduanagaevin
AstAusIuTn av'ld Wuanans wasiiluidagiu,

w2 .
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CODEX, European Food Standard ,
USFDA, Internet
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241 The intended use of the product by the customer ghall be
described, defining the consumer target groups, including the
suitability of the product for vulnerable groups of the population
(e.g. infants, elderly, allergy sufferers).

Tonusyavanslandndauriteafusinagaslaiuns NA
szugazidae AMuuanauihning, sudeanu
wnguAaI HAasTarisan]ulssanNnTuITAAT

2aulmd (12U MmN AUAT LRTKLWEITAINS)

2.51 A flow diagram shall be prepared to cover each product, product NA
category or process. This shall set out all aspects of the food
process operation within the HACCP scope, from raw material
receipt through to processing, storage and distribution. As a
guide, this should include the following, although this is not an
exhaustive list:

. plan of premises and equipment layout
. raw materials including introduction of utilities and other

contact materials, e.g. water, packaging

. sequence and interaction of all process steps

. outsourced processes and subcontracted work

. process parameters

. potential for process delay

. rework and recycling

. low/high-care/high-risk area segregation

. finished products, intermediate/semi-processed products,
by-products and waste.

wHUfinTZIUNITHAR Gav lasun1TInLeTaY
ATDUARNUGARLHANTUY, UARLNAKY VBDUGRY
ATIIUNNTHER. @Ry la5un1sIRvinATaLA]UNA
szifuaasnszununsudcatinsnalsuauanuad
HACCP, annsuinadiu wiu aszuiuniswisyd, daAuy
UA¥ANTNTTANLRUAT. wialvitiluuuame msﬂs"nan
musanseanetl Lmea"”Lmﬂusmmsmauusm
unuvaaulsznauns feanmsuasiafice
A3adng . .
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Audda1nns L i ussasiaad
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AN531Ia5A ULAYSlaiLAR
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2.61

The HACCP food safety team ghall verify the accuracy of the flow
diagrams by on-site audit and challenge at least annually. Daily
and seasonal variations ghall be considered and evaluated.

Records of verified flow diagrams shall be maintained.
ﬁum'mﬂaamﬁﬂmmi HACCP gliagmugauany
nnmaommms\? 2DIUNUATNSTIUNTHAA TALNS
msaaﬂsvmutwamnmu oL FaUTNEARZY atviandl
a¥A%y. AMNULANAIITEMIINTHARTETULATaANA
ga91a5un1sNaNTaUN

11U :nmsmuaanLmuqﬁnszmumswﬁmﬁag"l,m“s“ums
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Sign & date

Wasataulanu flow oruraudu
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2.71

The HACCP food safety team shall identify and F€CO rd all the
potential hazards that are reasonably expected to occur at each
step in relation to product, process and facilities. This ghall include
hazards present in raw materials, those introduced during the
process or surviving the process steps, and allergen risks (refer to
clause 5.2). It ghall also take account of the preceding and
following steps in the process chain.

Muanulaanduaiins HACCP gavssuuaziuvin
duanavvuuanilansiiatiuluweaziunaun
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FEUIINTTUIUNTS, Suamefvdasan, uay Anu
Lammamsnanuuw (2@25.2). .
gayeilsnasands dunauiifadunauminduay
dupaunanfAatusaldlusaanisuée

NA

2.7.2

The HACCP food safety team ghall conduct a hazard analysis to

identify hazards which need to be prevented, eliminated or

reduced to acceptable levels. Consideration shall be given to the

following:

. likely occurrence of hazard

. severity of the effects on consumer safety

. vulnerability of those exposed

. survival and multiplication of micro-organisms of specific
concern to the product

. presence or production of toxins, chemicals or foreign
bodies

. contamination of raw materials, intermediate/semi-
processed product, or finished product.

Where elimination of the hazard is not practical, justification for
acceptable levels of the hazard in the finished product shall be
determined and documented.

Auanulaaasiaainng HACCP gayvinnsitasy
Fuanaiassuduanaiiniugasldsunsilasiu
nﬁmmaamymuaaasymumuamu"lm
m‘tnmiwmsmmammaqmu
Tan&nsLAnaunse
ANMuTUUSITifisacusing
m‘mLﬂﬂ"moaauimmawuﬂm
nsmiasanliia warAsRNA WU
maaaum%ﬂﬁtﬁmmaa
AsfiagvdansHAnaTAE J1sLad wiady
uﬂanﬂ@au
nstuitlaurasingdiu nandaueisening
ATENUNNTHAR WranAadauaid sl
nsmmmimamaumim"Lummimmuunﬁ"m”‘lumo
U116, gaefinsiiansanuazviniluanas waagine

NA
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Anmanadsurmiinaniuaasdunealundasoud
d5a

273

The HACCP food safety team ghall consider the control measures
necessary to prevent or eliminate a food safety hazard or reduce it
to an acceptable level. Where the control is achieved through
existing prerequisite programmes, this ghall be stated and the
adequacy of the programme to control the hazard validated.
Consideration may be given to using more than one control
measure.

i HACCP Gfaaw“msm'\mmsmsmunuﬁ:i']l,ﬂu Wia
i]aonu "3a mamaummmwmms Wa RARIFILHU
Aeausu'ls. wzjomsmnnnmmsansummu
Tudsunsu PRPs vmaﬂ g2y sryuayiusasin’lainig
mnaumuﬁumswumwmwaammwuowa WIRTANT
mnaummsﬂ‘lmﬁmnn’imfiommsms

NA

(3

283

2.81

For each hazard that requires control, control points shall be
reviewed to identify those that are critical. This requires a logical
approach and may be facilitated by use of a decision tree. CCPs
shall be those control points which are required in order to prevent
or eliminate a food safety hazard or reduce it to an acceptable
level. If a hazard is identified at a step where control is necessary
for safety but the control does not exist, the product or process
shall be modified at the step, or at an earlier or later step, to
provide as control measure.

Lwia.,ﬁumsmﬁGfaomsmsmuﬂu, AMIUANEDY 165U
AsnUMULiasTUINIRInas.
foilgaglarumsiasaniaalivdnfiviading Ads
anavinlaansly Decision tree.

CCPs gayiiluammuauiiiailasiu wiaidn duasa
anulaandaluains wiaanavgseduniaaniu'le.
fraunnaldsunissrylutunaulafiniudniuns
MuANFUALUE LIfiuInTAITAILAY, SRY1iNNT
Wuilyunszununisdonan wianssuaunisnaunin
vandenniunaudonaniiianiirumnasnisauAy

NA

(3

283

291

For each CCP, the appropriate critical limits ghall be defined in

order to identify clearly whether the process is in or out of control.

Critical limits ghall be:

. measurable wherever possible, e.g. time, temperature, pH

. supported by clear guidance or examples where measures
are subjective, e.g. photographs

uwsiazan CCP, m‘mmmnmmvaumm"lmumi‘svum

Lwa’t‘ummﬁuuamwmmu‘nnsumun'ﬁuuaﬂmﬂ’tu

ATAILANKIa I
AInad gay :
* v ldmnclulalle t2iu et aauugi @1 pH

auuauuimmm‘sman'ﬁﬂgummmn,aumarﬁaama
suayudiagnistaduuusssu viu suaw

oo

Critical Limit #a wnauaii¥a'ls iladautouan
nszuunstuviavanauau (Cluldud

LR e3Ign1svin wdauanusidunaulunisvin)
Legal / Valid Study / Industrial Best Practice
Sensory Test ??

Product Sample ?

2.9.2

The HACCP food safety team ghall validate each CCP.
Documented evidence ghall show that the control measures
selected and critical limits identified are capable of consistently
controlling the hazard to the specified acceptable level.

7uanulaandagaeiigidufuainulale (vaidate) we
[YAING 6. .
tanssuangiugasuaa Liitiuladunesnisaiuaui
ladadanuazAinad aansamuanduanalviag
aaldanaansuldatilvsalilassiigua

#asilienans ugnanns validate usiaz CCP

Pilot Plat Trial
Challenge Test
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a8l

2.101

A monitoring P rocedure shall be established for each
CCP to ensure compliance with critical limits. The monitoring
system ghall be able to detect loss of control of CCPs and
wherever possible provide information in time for corrective
action to be taken. As a guide, consideration may be given to
the following, although this is not an exhaustive list:

. online measurement

. offline measurement

. continuous measurement, e.g. thermographs, pH
meters etc.

. where discontinuous measurement is used, the
system ghall ensure that the sample taken is
representative of the batch of product.

fumaumsl,ﬂwsﬁoﬁumwﬂﬁmﬁmsifm/hl,wiazqm
ccp Walwiiula'ldindanndasauaringe.
suufumsmﬂwsuwmmmsnmnwmsamu:m
AsMILAN uay Ndelinalaiuriiaanunse
shdunsuficnsunla.

Wialvitiluuuime, 27131AIRAITUMINTIANTS
219819 wiTlunensibinsudiuauysal

* MseTalusanansnda

© ANTANITAUANFLNITHRG

* Msaninatveaciiag tiu nsldalnsal
Hurinaaunad _ ' .
“dlafinnsenaianlisaciiag, ssuugaeiiula’le
TlaFunsgusiadvlaalitiusmunuarasusaz
Jundadouai

ava

sumnu‘ﬂaum PPN RN
CCP azls
mnm ANMUSLAALaLURIWTNIUTA
anmaan;.l szivhinnu
asausundnilu
ANNA
AatuginINAgyinng LszivGiaau
aeg'ls
dariuualunisvingdusin ( 2.10.2)

Monitor walvinagamasuanuulsilsiu??
walvinazaaaMuLEevaau31na i
onlineg/off line , i1 salfiasnialusalilag

2.10.2

Records associated with the monitoring of each CCP shall
include the date, time and result of measurement and ghall be
signed by the person responsible for the monitoring and verified,

as appropriate, by an authorised person. Where records arein

electronic form there ghall be evidence that 'ECO rds have
been checked and verified.

fuiinAietasAunisihseiodunsausasCCP 31
sTUiuU, AT NaNIRATA LAY giasfiaadusiag
wilnounsudagaulunisidhsyivduanauaznismu
dgau, aMuANNLNgaN, Iaawinuildiunay
duna. diurinlugdunudidansadng dasfinvdngu
NuinillaFunIseTIARaLLASIURAL.

U A1 /HA Janandiurasiaiisede
/ wmmumVenfy

mnkae CL 1Ay &97i'leivin
Electronic ???

2.111

The HACCP food safety team ghall specify and documenteded the
corrective action to be taken when monitored results indicate a
failure to meet a control limit, or when monitored results indicate a
trend towards loss of control. This ghall include the action to be
taken by nominated personnel with regard to any products that
have been manufactured during the period when the process was
out of control.

Anuaulaaadaluaiis HACCP gavAivuauay
iYmvi"nanmsmsﬂ:jﬁﬁmsun“’L‘uLﬁawan'rzn,ﬂwsﬁosy%
AmuANAInasAInan, vialflana nistisyieded
FfunTiniasgaydanisaua. aauﬂm_suum
nanﬁnﬂ.g]nmmiun“lmmmimuwunmumimn
uauvang Aundadaeivings Tuthsnaigaidans
AILANAINAT

a2 va

wananssudeulfic

gianuanindadula Avuadadulananas
AsuLAla

AsAnAuNda sl
ﬂumaumsmmuwamﬂmmm"luﬂaamnﬂ
wumamwmmu wfu nsUl59LFy walsguluin
Winnsanaise e

atAudasndaduad lasdunisdeilu wiass
uautaaidgela

procedure
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2121 Procedures of verification shall be established to confirm that
the HACCP plan, including controls managed by prerequisite
programmes, are effective. Examples of verification activities

include:

. internal audits

. review of FECOrdS where acceptable limits have been
exceeded

. review of complaints by enforcement authorities or
customers

. review of incidents of product withdrawal or recall.

Results of verification shall be recorded and
communicated to the HACCP food safety team.

sufnulfialunismusaugasldsunisiavinia NA
fludiuin uwu HACCP, saudivnisaiuauinnisiag PRP
fidsyRnina dratvAanssuATMIusaulsynauele:
s Asanadeeuaaly
. msmumuﬁuﬁn’tunm‘iﬁmmsuau‘fv"lmﬂuvlﬂ
auAAtaniule
* nuMmutasadzaun MU uTeAuTaf
UL UIagnA
* AMsnumivaiifinisal aasnsiiudunianaa
aau

HANTMURa L@ lasunsiTuinuasdaasTui Ui
HACCP vs5u

documenteded

2.13.1 Documentededation and FeCOrd keeping shall be sufficient to
enable the company to verify that the HACCP controls, including
controls managed by prerequisite programmes, are in place and
maintained.

asiaLAuianasuasiuiingasfaonaliasdns NA
gransamudaulainniseuauiaauny HACCP
s:mAen1ITan1s et PRPs lafintssinifiunisuasd
Av'ly

2.14.1 The HACCP food safety team ghall review the HACCP plan and
prerequisite programmes at least annually and prior to any
changes which may affect product safety. As a guide, these may
include the following, although this is not an exhaustive list:

change in raw materials or supplier of raw materials
change in ingredients/recipe

change in processing conditions or equipment

change in packaging, storage or distribution conditions
change in consumer use

emergence of a new risk, for example adulteration of an
ingredient

developments in scientific information associated with
ingredients, process or product.

NA

Appropriate changes resulting from the review ghall be
incorporated into the HACCP plan and/or

Anvuanulaaadaiuaiwis HACCP @ﬁu‘gaiﬂﬁ
numuiu HACCP uag PRP atnviaailazasy uag
Aaun1sildsunilaslaqitanasinasaniiu
Uaaasdundnsioi. }
wiafluuuimy, Feflarasudenanisdneaneil uaiin
aztflusmanisnhinsudiusuysal:
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' mquﬁnuuﬂaﬁmqﬁnu%ac{z&ouau’?mqﬁn

* A9 Rnuul AU UNEN/FATNITHAR

* MstlReundasanwnsznunsudaveaainsal

* madRsuuilasussadadd Asdauiu wiagnIwag
AsTAURUM

- nMsidRanundasnsTddmiugusiaa
Canudmntdulu iuaamnluuiansuag
RIUNFN .

* AIvanaAimdasdusdiunan aszuiunTuia
RERhIt ]

wansldsunlasdnangagtinlunuiu wnu
HACCP wazvsaTluswnsu PRPs wag lasunisanviniu

o

Llan&s wazturinnsngauiudu
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z;?t%fp The company’s processes and procedures to meet the requirements of this Standard shall be
mtent | documented to allow consistent application, facilitate training, and support due diligence in the
production of a safe product.
AsYINUNTTAIIEENUAYTunaunsfiifaeialvdannaasnu Standard fayg: gﬁ’ﬂﬁuﬂumnms
Walvznsafiaznninllifidadvaanaaas, vinn1sausy wasatusyuMsHAaNanTauriilaanse
3.1.1 The company’s documented proced Ures, working methods and “J’quﬂisadﬁ )
practices ghall be collated in the form of a printed or electronic quality ° asiianans tduiusuaasszuy As
C‘ manual. ans -

tandsdunaudf i, 3B5vineu uasuwljie gay
1asunsateranlusduuungunsaiuwniaag Tusduuy
Saainsiialvd fugianaunn

e ulauna/procedure/WI Weviuaizanin
Food Safety and Quality Manual

e Policy fin1s Aan1sacing’ls

e Site vs H/O vs Intertact

o lifiviadvuaviuanlaaniidaniiviua
BRC 1&

3.1.2

The food safety and quality manual shall be fully implemented and the
manual or relevant components shall be readily available to key staff.

ﬂ'ﬁaﬂmmwu,aummﬂaamﬁﬂmmmmvlm“fs”umim"lﬂ
Ufiifacduii uags affavdaasdlsenauniiientasgng
wiand LIlvd uFuwilnounan

flﬂ LL@“’Q’]EIW@W]?L‘H']DQ

3.1.3

Al P rocedures and work instructions shall be clearly legible,
unambiguous, in appropriate languages and sufficiently detailed
to enable their correct application by appropriate staff. This shall
include the use of photographs, diagrams or other pictorial
instructions where written communication alone is not sufficient
(e.g. there are issues of literacy or foreign language).
ansssudoudjidvionueuazdanusinlunas
119U gagdnsaatuaan’ledia Lidiniu dn1wn
innzan wasiisngasiduaiaswasanisinlljlie
leatnvgngaslaawinouiiuunza.

&ofl ging Taudeglam, wHude wia auq’(usﬁuuu
‘uauwmmﬂusﬂmw m*ﬁamam*ﬁama‘uammmua

atadie isnnsadannubivieowa (unisainla
B Yia MEEvlTELNA)

lanasAdaLauddoniingu
WinYIUILTgANARAL
WITNUEAIE W59 iy wain vuus
fotae fluauU AW §a9

Documenteded

Statem
ent

of
Intent

The company shall operate an effective documenteded control system to ensure that only the correct
versions of documentededs, including recording forms, are available and in use.
usINgavIa lifiszuumuauanasnfidszd@ndna tialvitulananzianasndluaiiugngagsiués

wuuWasuildtiuiin sufaguayiaiiluly

3.2.1

The company shall have a D rocedure to manage
documentededs which form part of the food safety and quality system.
This ghall include:

. a list of all controlled documentededs indicating the
latest version number

. the method for the identification and authorisation of
controlled documentededs

. arecord of the reason for any changes or
amendments to documentededs

Documenteded Management System :
Taadseaod
aansAawaaifitaasanntayafianana
NANFIU

nedauanans

nangunsawititanans
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- s"uu'lumﬂsunnuﬂsuLﬂaumanmsﬂaauuma

. the system for the replacement of existing
dmumf_mm_ens when these are updated
nimmmumumautwaammﬂanmsmﬂumuuuamaa

syuunamnuazaNlaandaluatms.

Rotlgpemuds
- fig@nedaanasmuauidessumnaiaunisudia
- IENsTEUMINELAY uavmsauﬁﬁtanmsﬁmmu
ﬂ’uﬁnmqwa’lumsmﬁ'uuuﬂmun“'lmanms

finsulasuuilag

zailtem The company shall maintain genuine records to demonstrate the effective control of product safety,
of legality and quality.
Intent nswmmagm%ifonumnmaso Lwau,ammﬂs*’ﬁmﬁwamsﬂmﬂummﬂaamﬂuwamnm% NNUUE LAY
AUANW
3.3.1 Records shall be legible, retained in good condition and Record Completion:
retrievable. Any alterations to records shall be authorised and
justification for alteration shall be FéCOrded. Where records are 1hnnn vs Guaa (The company shall
in electronic form these ghall be suitably backed up to prevent loss. maintain qenume records) 1hAn1 Aay
ffuringavaiudng, leasunsdaAulugniwduasaiuisa fuxa Fuadnduridu
Faan'le. _ 116a5A17 38019 davAu Astiagn wA'la fTuvin
AsuAlatiuvinlaggavnsevinlaarfiaruraninnuas i 539 #ilnaN Aszardn nsTANATAL
winuauvensuAlatiuvin, aadanua
Wmuumn’(usﬂmanmsauna’vlw finsdrsavdaya Backup testing hard copy / Soft file
flagfunIsgau g Mnua.
332 Records shall be retained for a defined period with consideration
given to any legal or customer requirements and to the shelf life of the
product. This ghall take into account, where it is specified on the label, .
the possibility that shelf life may be extended by the consumer (e.g. by Record Storageu' -
freezing). As a minimum, records shall be retained for the shelf life % unmiug”nv‘sm:ﬂu ..
of the product plus 12 months. gmtmuusm 52\1 L‘a‘EItu m;.!mllrﬂﬂmm
uringasgniaiuauszaznaniiassananngng 3%5 $7mer vs Lountry of sale
WIagnALATANENAA A, . o
fotlgngldsunisanfieds Walafemudidiivualuaainds
AsuenanaLNiaduailaagnan.
dueh, Tuiingasfnsdafuvinduanyndasaviuiniiu
12 1éiau.
<;:z>
PO, | The company shall be able to demonstrate it verifies the effective application of the food safety plan
Stateme and the implementation of the requirements of the Global Standard for Food Safety.
nto a o 1% o . vl a8 a 3 °
Intent U3ENgasEuNsanzLan N lafinsmudaulssdnsnauasnislssansldunuanuldaaadaluairisuasnisiin
dadmunuay Global Standard for Food Safety ‘llu§ii&ila
3.4.1 There ghall be a planned programme of internal audits with a scope

D

which covers the implementation of the HACCP programme,

prerequisite programmes and [J rocedures implemented to
achieve this Standard. The scope and frequency of the audits ghall be
established in relation to the risks associated with the activity and
previous audit performance; all activities ghall be covered at least
annually.

gavfiunulisunsusuiunisanadaauaialuy anale
aagiualunisinlasunsu HACCP , PRP uaz dunau
Uideu Tafinsihlddfidldinalvizanadasiy
Standard.

=<

Internal Audit Program

HACCP Plan / PRP /
Policy/Documenteded/Hygiene/Production
Quality vs Food Safety

Risk / Customer requirement

Part of process / Documenteded /
Production

Checklist = BRC standard + as2atie&niu
nszuIun1s e HACCP/PRP/Quality Aspect

FOO034 BRC Global Standards Auditor Checklist

(TH Dec 2012 Revl :

Page 14 of 71)

V28.11.11




Global Standard for Food Safety

Issue 6 : July 2011

BRC Global Standards Auditor Checklist

auzauazaNualunsaralsafiv gafinsiavin
AUNUSAUANNLR LN UDIAINTTUAVAINTIUURLANTTOUS
nnsaNndssfiunauming Axnssunivnuasaglasunis

aUssdivatinviaailazasy.

3.4.2 Intg'rtnal aucﬁits Mc?e carc:ieci <f)ut b)t/happr%ptriztzly tra{ned fompetent N:'G]i)?lﬂi&ﬁu AUSY ARTY
auaitors, wno are inaependent from the auadite epartmen ﬁnﬂgnjimijaﬂigl’ﬁu
asenaUsziunalugaglasunisdndunisiaegnsa AsomafiauasAansadiana ( HACCP
ﬂsumum"Lmnmiansummmyau wastiludaszannann °
+ Tech Knowledge)
uNunTviinsaTa. HaTagiufinuazaTIadauNKNaadY i
A1saan CARs TIaCARs UACARS'166
3.4.3 The internal audit programme ghall be fully implemented. Internal audit Juiinnsasdadsadunialu wag asuala

reports shall identify conformity as well as non-conformity and the
results shall be reported to the personnel responsible for the activity
audited. Corrective actions and timescales for their implementation

shall be agreed and completion of the actions verified.
‘iﬂmnmmsmsaaﬂs iugas'lasunisinlddiicacine
L.

savunsasAlseiunalugasssunstannaad
ifudmAunshiganaday uay nagaglaiun1sseeug
WisuAataud mFuAanssuivinn1sesa.
Aanssunsudlailasiunazasaunardniunisini

UfiiRgas'lasunisaanduuaznismusaufianssugiisa.

ilasdu
WanTRIALas LG watick a1a'liwa dagd
nanguszy vin'luok vin'luCARs

Asan A1sae’lld nsduuangu Nledinag
A773 virldusanumulananas

fuvin lot luu wwiaviiadale sagam ;18013
ﬂu‘mau i llany tuvinile
nUMU

Faasuannanialu dszauile Usyause
Liau

aﬁmsmmmu CARs

wanasi3acil dagifvatnotan 2 1

3.4.4

In addition to the internal audit programme there ghall be a programme
of documented inspections to ensure that the factory environment and
processing equipment is maintained in a suitable condition for food
production. These inspections ghall include:
. hygiene inspections to assess cleaning and housekeeping
performance
. fabrication inspections to identify risks to the product from
the building or equipment.
The frequency of these inspections shall be based on risk but will be
no less than once per month in open product areas.

Wintinanasanadsadiunaly gaefitilsunsuiiilu
@ATIINTUNITNTIAHAUININLIAR AN TTIITULAS
tA3addinsiiiame LI EEATWANSHAA TN,
Aseadauligavilsznaues:

. nwsmﬂaaus{mﬁnwmmw“aﬂs uanssauzlunisvin

anuazaauavauilusadauzausan

- psaTAtasIERasTuAMdEsan&asaaian

flaseasvanAmsuialasacing
mma‘lumms‘maauumaoanuuwugmmwmamu,mmaa
Litdagnnfiauaza$s smsuiuinsndauuuila

Documented Inspection

e Internal audit vs documenteded
procedure

e Hygiene-fabrication based inspection :

cleaning, equipment,building, personel

* hygiene => high standard of
safe&hygienic&product env.

e  Open Production Area : Monthly

e High — Care, High - Risk : Daily/
weekly

e Line Start-up Check, Shift Change vs
Inspection Program

e lassnusaflugnamau

o lisnflugagindependent, line
supervisor manager ,Auuan

e Record , Trend, score, Risk Minimize

Statem
ent

of
Intent

The company shall have an effective supplier approval and monitoring system to ensure that any
potential risks from raw materials (including packaging) to the safety, legality and quality of the final

product are understood and managed.

uswmmaeus“unmuﬂsuamwa‘lum'saumwa\manu,a"mmm‘mma‘luuu‘la‘;‘mm‘mmuoﬁ"ﬁuusa‘mimqﬁn
(smdvussafauad) ifisia anudaaada nguuna aanw aandadasigarvine lasuiluinlauaslasy
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350

The company shall undertake a documented risk assessment of each
raw material or group of raw materials to identify potential risks to
product safety, legality and quality. This ghall take into account the
potential for:

. allergen contamination

. foreign body risks

. microbiological contamination
. chemical contamination.

Consideration ghall also be given to the significance of a raw material
to the quality of the final product.
The risk assessment ghall form the basis for the raw material

acceptance and testing proced Ure and for the processes adopted
for supplier approval and monitoring. y
avdnsgasdavinislssdumudasaasinafuusasé
maumaunamﬂutanms LWBSVHH’J’]MLNH\‘]MM‘L!UF;IVGIEI
ANulaaadaNAafaeT NUUNY LATAMATN.
fotigiavafiafivliaagann

msﬂutﬂaumsnaﬂmm

- audnsdatwdlauvnenianiw
: msﬂuu}aumoqammm
- msdwdaunmoad .
AsRsanfilviddvivanuddfdfisiananinuad
ARERGT R Tt 3
Asdszdiuauieavil dag galadiduiugiunasnisesa
NTTUIUNTATAINARAY dansuinadiu uaznszulun1slu
nsdatdanuazdsyidusfune

FansAurdonauingfunarussadaei : Raw
Material Risk Assessment

Approve vs Monitor

Raw Material Risk assessment ann HACCP
Plan ??

Group vs individual ( If Group, be careful)

duae

ldasetunauluu wanisnszanagnanioe
AnwagHRINAL Uszifin1sasIadaunandauai
Useidisgonay dssinandn 38Tun1sHER
Funadiunguats (Taduinladiaa)
dafrnuegne T8I IuNEUAINITUAIUIIN
Asadasau .
UANNTILATITHAMULREN L2afuGu (BCPA)

3.5.1.

The company shall have a documented supplier approval and ongoing
monitoring [J rocedure to ensure that suppliers are manufacturing
products under hygienic conditions, effectively manage risks to raw
material quality and safety and are operating effective traceability
processes. The approval and monitoring |2 rocedure ghall be
based on one or a combination of:

. supplier audits

. third party audits or certification, e.g. to BRC Global

Standards

. supplier questionnaires.
Where approval is based on questionnaires, these ghall be reissued at
least every three years and suppliers required to notify the site of any
significant changes in the interim.
aoﬁnsﬁaoﬁmﬁﬂuﬂaﬂﬁﬁLﬂmanms‘lumsauumwm
uau uazmsﬁmmmamuma’muuianQaauauums
waandafurinalddneguaunie, in1susmsinns
ANULREsanan INLasANlRaafauadIngfuuazie
dnsdfiidnsdaunduatinviilscdnsua. .
dueaunsaylitiuazineuil gavatuuiugiuaguuivia

ﬂmuamas‘mﬁu‘u av

- AIaTAUsTTURRINAY
- ANTATIRNNUAARTNRIN Wia lesusaiau
BRC

- LULRAUNKRINAL

mmiaunmaﬂuuwugmmaau,uuaaumu mumaa"l,msu
asnsevinghatwiaanng 3 1 uay saslviganauds
s‘mautaummsu]auuuﬂaomuuﬂﬂy’tmmaiumwnmuu

Documented supplier Approval and
Monitoring System .
Blumsawid anudlunstiaay, Wi,
JuaauUNTTUIUNNT

AANLLAN 1A sUaY WAILE risk

v gaviaiau azlsngasvinn1sasasy
aslsnla COA avlsnigasliaasudu azls
Neavanglvidgs wuusgaualu

Supplier List @n38A15 monitor

3.5.1.

The P rocedures shall define how exceptions are handled (e.g.
where raw material suppliers are prescribed by a customer or where
products are purchased from agents and direct audit or monitoring has
not been undertaken).

sefinulfifisasfinisszudioddnsuniiufivAy 1ag
sufiunisaene’ls (i Ingdiudelaagndl wiainahu
Fadaruuanin uazbifinnsanalssiiuniadianiu

Taaasefurguau)

Exceptlon Procedure

a9y dansoLden fudalina enndd sa
AsTIUAISAWTA anesnnsealiiavgag
gRNLIUNARaY Luganans
mnldiunu gavsiinavnds dayafiag waa
{i third party Susan&asiaued anu risk
assessment

mnanaivAuLdan nam"lﬂl,saomn o
maa‘tmnsn”l,mmuammLammammﬁa‘lmn
NIIA° ma"lmv\liﬂmuu"lmum‘imuﬂmmu
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sy
procedure
eS;?tem Controls on the acceptance of raw materials shall ensure that raw materials do not compromise the
o safety, legality or quality of products
Intent | prspuRNnsteniuTAgAL fag yiliafdladn TanAusinaniipnLlaendt asnadasnunguuig uaziamnan tnel
1lseililszuan
3.5.2.1 The company shall have a documented pl’OCGdUI’efor msauﬁﬁ"immu

the acceptance of raw materials and packaging on receipt
based upon the risk assessment (3.5.1). Raw material
acceptance and its release for use ghall be based on one or
a combination of:

. visual inspection on receipt

. certificates of conformance — specific to each

consignment

. certificates of analysis

. product sampling and testing.
A list of raw materials and the requirements to be met for
acceptance ghall be available. The parameters for
acceptance and frequency of testing shall be clearly defined.

o aa

vs¥vgasiitanassudaulie &S mdunisesa
suUnnAuuarusTAAaiuuR U IuA ALY
(3.5.1).
AsesIRTuLRzlAaninadu sasliuatiuuu
Augrunfiondasiuduaeil .

- AR UMEFAaTaTuuDY

- WwFusavAnudannand- LWITLARY

Tudvuay

- TwFusanan1siATIew

- NNIRUAIALNS WATNITNARAL
feydineiaianduuazdaivuainainisaansy
gaviinsanag inavigansuuazauduadinig
nasgay gagfinsAiinusateiarau

aafifia asnaanndl anagau asvdia

ATILNTA NAFRAU

Product acceptant matrix : Criteria vs
sample size vs type of check vs record

i? syifisy gaginnua Tasiiauia 65235 uag

&9

3.5.2.2 The procedures shall be fully implemented and Implement of Procedure
records maintained to demonstrate the basis for Record gavfiasidan atnduitiasgaudau 1!
acceptance of each batch of raw materials.
dunaulfifigacfinininlldfifasoduiiuag
grsesnnuiiniiawaae i udugugmsu
AsHANTULARLUNUDITRAGAU
iﬁ:ﬁmﬂ‘ The company shall be able to demonstrate that where services are outsourced, the service is
appropriate and any risks presented to food safety have been evaluated to ensure effective controls
are in place. .
u-n:nnmaommmu,ﬂm‘tvimunmauusmi‘tmmummmama, nsmsuumaommvau uaylafinsdszdiuanuaes
’tmmLnmmaaﬁummﬂaaﬂﬁﬂ‘tummﬂwaum-swm-sm'munﬁmuﬂumuﬂs"awﬁwaaﬂ
3.53.1 There shall be a documented Procedure for the approval and U3M5ULFMT ( Funinnaieg)

monitoring of suppliers of services. Such services ghall include as
appropnate

pest control

laundry services

contracted cleaning

contracted servicing and maintenance of equipment
transport and distribution

off-site storage of ingredients, packaging or products
laboratory testing

catering services

waste management.

audduarfnenuglviuanis
waue risk nm‘lﬂmmmsmnau‘lm 12y 2in
#1Au High Care/ High Risk

aNssnusaadflviuIng Wiy Internal vy ans
1iANMUFZAA W6l pest control / 4n3a ...
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'
ava o

ﬂ"_mﬁ?‘fumauﬂgnmm flulanssansunisauitiuas
AnenugRonay §1usuuTnsniag.
UINITEINRNIERITINTIONANULUANEHN:

C MIAUANFATWIUY

- uSANTLAMNA

S SuvinanuEzana .

- 9L U3ANsULAsIUAaN1ngILATavIng

- ANTAURIUALATEANRUAN

- AMTTALAURIUNEY UsTRFua Wiandadaiuan

gauilsznaunis

- iavdfiicinsnesay

- U3N52UNT

- ANTUBMNTTANNTULZADILRE

3582

pAe

Contracts or formal agreements ghall exist with the suppliers of
services which clearly define service expectations and ensure
potential food safety risks associated with the service have been
addressed.

Reuaun wia ju”lamnmamoLﬂumoms@ﬁaqﬁm{da
uauusnsTideinunatvdaRudisaNAIaUTILRY
virlviiulaanudasamulaaaduaiwisa iy
ATUINNSIATUNNTIEY

Favuasdeyan
Wlviusmsuniaaudsznaunisgagledunis
ausuNIih Iilugenansenusia
Safety/Quilaity/Legal

(S)ﬁ:\‘ig‘netm Where any intermediate process steps in the manufacture of a product which is included within the
scope of certification is subcontracted to a third party or undertaken at another company site, this
shall be managed to ensure this does not compromise the safety, legality or quality of the product.
mwinnsTuMSNANAaduriiag lurauinanisiusas i ldudalaardudnoimanhe wiausEnau
azgaviulannsinnstannaadIfuaAIW ANNURaALE LazANURAAARAINIINYUNE

3.54.1 The company ghall be able to demonstrate that where part of the Brand Owner Approva|
production process is outsourced and undertaken off site, this has .. v ve v o
been declared to the brand owner and, where required, approval Qﬂﬂ"l ( brandwca)wnver) _IGIEJ\‘]VLG]‘S‘]JFH‘SLLQ\‘] (LL""]”
granted. a1gagsaa Uit LaILATIE)
UFENEAIUEAIINVA NTEUIUNTNAR TUNER TAL faviaLauingne agree
HFULNN29 davaunsude Tl uasuuTus
wAASUITUNILLARzUNTdigad lasunisauifinau

3.54.2 The company ghall ensure that subcontractors are approved and Asausld Outsource
monitored by successful completion of either a documented site Yy ! o 4
audit or third-party certification to the BRC Global swmuwaomjumauu
Standard for Food Safety or other GFSI-recognised Standard (see www.mygf5|.com
Glossary). = o e furinA1a5 a9 S untususag ade
avAnsgaviulainFFurunzenIunTauld way SofAulinsansunsia
faenu lunasdiia Litianasnisanadsudunia
analszdulasuanandudyu BRC Global
Standard for Food Safety w3a snuunasgiuduqi
GFSI aausu

3.543 Any outsourced processing operations shall: VQJ., U

. be undertaken in accordance with established sYEU SIERZLA AU ﬁ‘lﬁn?mi
contracts which clearly define any processing v " ..
requirements and product specification wanjuumnsumumsmu product safety /
. maintain product traceability. quality /legal
e[S abi e ohl)
- Malddeygnirdvdasiinisssydaniivuauag
NTTUIUNTHRR LRLUNATFIUNIAA U
- av'linsRautdaundundadauai
3.54.4 The company shall establish inspection and test procedures ANTLANTULRLANINARAL

for outsourced product on return, including visual, chemical and/or

Addition test / Chemical test/allergen Test
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microbiological testirlg, dependent on risk assessment.
vi¥ngasInvidunaunseIRaLLAT A aY
wAafauziARTULAINaTun Y TIndens
f3IAFAUMLFILA NaFaULATT uazusa
nagauaiIInen nuwug’mmsﬂsvmummtam

Visual check
waLLe risk

Statement
of Intent

Specifications ghall exist for raw materials including packaging, finished products and any product or
service which could affect the mtegrlty of the finished product.
nassrugavfiagdmiuinadyu syudvussasiat ndafauaidsa uay nanSuaividausnsiaids

fusafinasannusuysalandniauridgsa

3.6.1

Specifications for raw materials and packaging shall be adequate
and accurate and ensure compliance with relevant safety and
legislative requirements. The specifications ghall include defined
limits for relevant attributes of the material which may affect the
quality or safety of the final products (e.g. chemical,
mlcroblologlcal or physical standards)

mmmumﬂmnuavussanmmmmamuuw
waiavuargngaguazgasiulainsanadasanu
dafiuan i uANlaanfaLaydaniiiua
AHRUEL o
1AsFIUGaITINGITTLINUTiRUR N s LA LR
Toaghudensznusananin wia amuilaaniusa
wandaa s (L wadl Aadrinen wiauasgu
FIUNTEATN).

Spec

Raw mat / ingredient / packagae...
Water / cleaning chemical/pest
control/cleaning service/distribution

Raw Mat Spec

3.6.2

Manufacturing instructions and process specifications shall
comply with recipes and quality criteria as detailed in agreed
customer specifications.

AUULUNIBNTHAALAZINATHIUNTTLIUNTHAAERY
danadavanugasuasinavinaunninlaanaedulu

saagtdanlifugnen.

Mfg Instruction / in process work parameter

Semi Product Spec / Process parameter

3.6.3

Specifications ghall be available for all finished products. These
shall either be in the agreed format of the customer or, in the case
of branded products, include key data to meet legal requirements
and assist the customer in the safe usage of the product.

nessugasiiagdmiunandndoad.
foilgasfinisanasatnadumenisiugndviadu
tuaILuTuaRAas e, TIndodayananiunisg
damadaviudanguuie uasiadivualunisly

HAndusiatinvlaansi.

Finish Product Spec vs Customer Product
Spec
Auune / damnuanisldeiu

3.6.4

The company shall seek formal agreement of specifications with
relevant parties. Where specifications are not formally agreed then
the company ghall be able to demonstrate that it has taken steps

to ensure formal agreement Iis in place.
u%ﬁmﬂ“_mﬁ‘ﬁamuumﬁ”m”%ummnaoﬁuadwtﬂu
mMuAsiuntevunLALNaY.
mamamuumm"lu”lmummnaomﬂuman'ﬁﬂm
susaudaladinddunauiasvinlvitiulalei
dannasritilunmenislsiinldnslis

Formal Agree of Spec
Spec msfinsiusszUINLRENALgn A
wmnlifigiasiivdangruduirdusge email

3.6.5
(—

A

Specifications ghall be reviewed whenever products change (e.g.
ingredients, processing method) or at least every three years. The
date of review and the approval of any changes ghall be

recorded.
mneszugay lddunsnumuiiandedueifinig
tlasunday (Wiu &unsun 33015015HER) W3a aeng

Review of Spec

lauldau ndadoual nszinuns gasuén
min'lbiuldau athoan 3 flafs .

finn319 log sheet wsau taiudadun Minaza

©
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vaannsudl. .
'Jummnmuuavauummil,ﬂﬁﬂuuﬂaommvlm”%un']s

ffuvin
P

L st | The company shall be able to demonstrate that they use the information from identified failures in

of Intent the food safety and quality management system to make necessary corrections and prevent
recurrence.
w¥ngasaunsaudaslitiunainsalddaygaannanuauimaizainisinnsaaninuazanulaansde
a5 Wadarvnmsualauarilasdunisiaeiauainuaiy

3.7.1 The company shall have a documented pl’OCGdUI’efor

handling non-conformances identified within the scope of this
Standard to include:
. clear documentededation of the non-conformity
. assessment of consequences by a suitably competent and
authorised person

. identification of the corrective action to address the
immediate issue

. identification of an appropriate timescale for correction

. identification of personnel with appropriate authority

responsible for corrective action

. verification that the corrective action has been
implemented and is effective

. identification of the root cause of the non-conformity and
implementation of any necessary corrective action.

u‘s‘ﬁmﬂ"_mﬁtanmssutﬁﬂnﬂfjﬁﬁmmumsammsmm
Lizanaaasluaautunuas standard f1en

- davihdoribisasedasbvitilwanasatretaiay

ﬂsuguuwansmu‘imﬂwummmmsmmuumma
Wi

ua'ﬁnan-s-sun'\sun"’lmmnsxmmum

uwnsamnm’tumsun”’lmmmm“au

- tvdiyararifidiunaming sufinvausafanssunis
wA'la
- mMavudaulfiidnrsualuinlafinainldufisuay
filse@nBNa

msuwmmmmaoaom"luaamﬂaao uazasin'll
dfnsualadswily

NC product / IA / Third audit / Complaint
Serious &9 Tunsdiianagay recall
anui'h 1av nsuAlailasAugday
seavtdgailayiin s1aazldaauasnIsuAta NIy
Wi saen saasidaauasnIsmugauin’le
fimsvihdusauazleang Naavdaauadnis
FLATEUNNLUAULRTAANTTUNATUUN

iﬁ:ﬁmm The company shall ensure that any out-of-specification product is effectively managed to prevent
release.
avAnsgagiiulanudadusinanaidla leasunisannisatefidse@nanaiiailasdunislaan
3.8.1 There shall be documented Procedures for managing non-
conforming products which include:
D . the requirement for staff to identify and report potentially
non-conforming product
. clear identification of non-conforming product, e.g. direct
labelling or the use of IT systems
. secure storage to prevent accidental release, e.g. isolation ° wﬁnmumnﬂuﬁuﬁ'\ﬁuzfaﬂmm
areas . o <
. referral to the brand owner where required ° nj‘;‘LL:N Brand Owner nsmuﬂsmy
+  defined responsibilities for decision making on the use or LAenavAu product Safety winviv am
glsposal_ of product_s appropriate to the issue, e.g. ) LAse ving sin'lisagndy walwensdl
estruction, reworking, downgrading to an alternative label e —_— »
or acceptance by concession e wWAadaui on hold giaglszunlsasiagau
=“ . records of the decision on the use or disposal of the tHulszan Ilisinsgenavaan’lal log
B product sheet anaduilu

. records of destruction where product is destroyed for
food safety reasons.
6y LaﬂNW‘SSVLI.IUI.IIJQIJGIﬂ'\ﬂ‘iﬂﬂ']i?lﬁﬂ'liﬂaﬁﬂm‘l/l

o dayailgavdalvifuins
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higanaaasidolsznaus }

. m”aﬁmumﬁ‘lﬁwﬁnmummsmﬁuazswﬂmu
wamnmmmuunn%uaamaao

. msmﬂjwamnmmmvluaamaaoamwmau 1ty
Astnilnavodl ma’lﬁsvwmsaumﬁ

. msamnnamoﬂaamnmwaﬂaanummamsam
Taelidala iy wanuiuRui

«  ffudinansvinansa wiaussuLuaHauaIANu Ll
Uaanst .

. mssmmum‘pm"waoLmsursﬁﬁa:mﬂu

«  Amuawiflunsasduanisdadula Tunisly
wia Mdn WAGAUYINAINIRINTEN 12U
inate msihunndalvl aatnsea anstldauaann
ASHANTULUURL AL

« udianisaedula Walviihunld wia Ada
WNAAAUYITIY .

- ffuvinaisvinane Wandadausifinnsvinaiaiiiasann

maNazadaNNlaandaluainis

LE

FoAvEnT | The company shall be able to trace all raw material product lots (including packaging) from their
of Intent supplier through all stages of processing and despatch to their customer and vice versa.
1S N@aIRINNTaRa LN UNNIan T gAU(TINAIUTTITUTIRNKUE) TUNATUNIUAAINTZIIUNTTNER
uaynsnsynadua ligudtaauazlunivndudu
3.9.1 Identification of raw materials, in}cludi'ng primary arjd any otlher aauﬂyamﬁ'ﬂjﬁaqﬁ’un—ﬁ recall / withdraw
+ aauilavannvens Ananavanu:
materials pending investigation shall be adequate to ensure visa"l,u nswmumsuummwam m‘m wane
traceability. , L L Hunauwda’ly A wiufudevida wia
gasfinistivvatanaiavd wiuinadiu ussafaain ReTinds
AuAIaans9Aua1s 819handneeg Naadual
FENINNTELIUNTS Taadfunilauaiuvaiu naasouad o Sy Smadu dEa
wagigaiiagdagsivgiia lviiulanaunsagaunau o sydunsRaULAU YNuRUand YL
1l e Bulk/ Pack / Silo /
e @AIUsIU primary Packaging
e Test per Batch of product / ingredient
e 539 3av Aa'lidn iy Organic autiau
&1, Halal, GMO , Allergen
Xk
BRC Auditor Test seuu (Verical Audit)
e &an product 2-5 tiaunauiuama
o wndl claim e (22 5.3) azdinislvivin
Mass Balance Au&uaiiuluig
e MAFAU &AM w6 Finish 9 Raw Mat
TnTeulvivin
3.92 The company ghall test the traceability system across the range of NAFAUTTUU

>

pAY

product groups to ensure traceability can be determined from raw
material to finished product and vice versa, including quantity
check/mass balance. This ghall occur at a predetermined
frequency and results ghall be retained for inspection. The test
shall take place at least annually. Full traceability should be
achievable within four hours.
UFEngasfinTnagausruuATRaLNAUUDINRY
wasndauzitialiiiulaldinnssaundusunsavin'le
nniaafullfvndadasinasvinlalunendudu ,

LARZARITINNITATIA aanﬂ%mmuazaumama.

Trace Test Aa msmqmdamﬁaﬂ‘?nﬂqa
datumanaauaaluuiuEasdday
gaunagau favenu lildenminuasgaundu
aneluudenauinadu ansaluule
Jueu

naFauagNal mnardgaganaau

4 4hHTuelitAen mass balance
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fefigay Tnagasfinnsnasavssuuamuanudn e
fi'n)mm"l:iuamannmmaan@"lm”%umﬁmﬁn
Wiansaaay
asmasauiigassifiunisadhodantlazuiisne
Assaunduriosruugagasanatudiniue

Mass Balance ennd&lel 100 % waifiliifiam
LR 555U ALRINSHUTUTIU

vinasine'ls Latu .

guidan Batch wav Aflaingaunauls,
wilsina an batch 1fu

AFOTNAG

QAUAUKNAR Awasunaiily uazdiua
ﬂsmmm"l,u"l,m”‘lﬂj

@I ¥aUT warehouse vinnsenuean

3.9.3 Where rework or any reworking operation is performed,
traceability shall be maintained. Rework
Tunsaiffinszuunsvirlulniansihaduunvinini anansenuIntey
asRaundusaglaTunIsanse’ly :
g}ﬁg‘n‘im Customer complaints shall be handled effectively and information used to reduce recurring
complaint levels. ) .
Aasasidauanngndgag lasunisianisasefiflsedndnavazlainsladtayafiviaannsidadud
3.10.1 All complaints shall be recOrded, investigated and the results Documenteded and Action
of the investigation and root cause of the issue F€COTrded where “ﬁ'lﬂmﬁiﬁmattagﬁ"lﬁﬁ WNUDELEILE T
sufficient information is provided. Actions appropriate to the au‘ua\‘]‘v]mau
seric_)usness and frequency of t_he problems identified Sh.al.l be ﬂu‘mmum‘mu maamuﬂu Proactlve muaa‘tu
carried out promptly and effectively by appropriately trained staff.
aasasiFauanngnAigay lasun1stiuin sausiu uay NN JuUsIUazAe ua9taesLsassty
NRUDINSRAUFIUTINGITINLMAGDS LT UNTTUTIA anuHlumsiuitas 6l drdny  wasilym
Tnafitayaadnoiiaswalvinyidl 1io3n uaﬂaaynuﬂagjm}ua?ummaa L
gavfinsanfiunisathamungansatioyvifiany RILAGTAL fad STNLRIMUUALIRTVIRNM
Haussuazfianudvasigyssyahoiuiuasd anavlvinaunaialu ... 209
Usz&ndua Taawiineunlasunisflinausu
AEILNUIERU
3.10.2 _Complaint data sh.a.ll be analysed for significant trends an_d used to w1y
implement ongoing improvements to product safety, legality and
qua_lity, and to avoid recurrence. This analysis shall be made ﬁmﬁmﬁxﬁuuﬂﬁ’u
available to relevant staff. u
rayadasadaugaylaumsiesed dmsuunliu dogg ratio winz Wimemskan miuinGn
nidguasladmiunmsdiudwacosiaiasitaly goansgmedoyaii lhinniigagminams ¢ i
wandauridaands nguunauaraanw Wailasiu ; o
Asiiegn. .
Asiazuitigayvinhviflag Tidmiuwitnoun
(Atniag
gﬁﬁmm The company shall have a plan and system in place to effectively manage incidents and enable the
effective withdrawal and recall of products should this be required. .
UIEngagitNuLRYsTuUNTAInNsALaTTfinNTal uasdunsavinnIsaanaauLazizanAuUNIa il
Fufluatnefidszdndna
3.111 The company shall have documented Procedures designed to Documented Procedure

report and effectively manage incidents and potential emergency
situations that impact food safety, legality or quality. This ghall
include consideration of contingency plans to maintain business
continuity. Incidents may include:

. disruption to key services such as water, energy, transport,

refrigeration processes, staff availability and communications

. events such as fire, flood or natural disaster

. malicious contamination or sabotage.
Where products which have been released from the site may be
affected by an incident, consideration ghall be given to the need to

ROANMULFEIFNUS TAALALEIAA
nannsAaliits uas dayadederudazay
fanslaasr
GhERY 5
o szianuasileyun Huan nvinu
Ty T lwsd
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withdraw or recall products.
uIEngpetavintangsseiaul {6 maanunmwams
smo'\uu,avammsanmmsmuauamumimanmmuuuuv
Adonsznusamulaaaialuainis NHNUUNE LAY
AOLATN.
aouﬂm‘nummiam‘muwuqnmutwamsasnmmm
fatilasuavgsna.
adfnrsaidsznausie }
© ANTNRLAALINVAINITUTAITUAN 124U U7 WU
Asaudy nsvinauiu nsdaguasniineu
ﬂﬁﬂﬁmuuavmsaams
mmmsmmmmu’Lm saiu Wnad ivine vidast
595U 6
. msﬂuu]aumanmnmsmlwsamsnmumnﬁu
landasaifianalaasanaanulsznauniswuinana
finansznuannatifinisal, gavfinisiaisandinisaan
aaunsaanfugudn

e WUNMITAVSU UM WEULWUNZIY
UWHRINWAIIUEITRVAY wuaaau

o Iﬂsmumnmﬂaa dunaminids ;
A3 Fadula T2 uNEn il
“LuLﬂu"l,ﬂmmamviummnwaniw‘mu

e 38lunsiasns Wouan Wolu wsw¥n
muanuaw‘tunm

o UNUASY UM LHENEN §5A3 Uy
Shwanusatiiavgsna

o gaufinsnumu Tviviuse

e 3avilaragasnadugndiivuanis
NILNULAINgANTTAL

3.11.2

PAY

The company shall have a documented product withdrawal and
recall pl’OCGdU I'€. This ghall include as a minimum:
. identification of key personnel constituting the recall
management team, with clearly identified responsibilities
. guidelines for deciding whether a product needs to be
recalled or withdrawn and the F€COrdS to be maintained
. an up-to-date list of key contacts or reference to the location
of such a list, e.g. recall management team, emergency
services, suppliers, customers, Certification Body, regulatory
authority
. a communication plan including the provision of information
to customers, consumers and regulatory authorities in a
timely manner
. details of external agencies providing advice and support as
necessary, e.g. specialist laboratories, regulatory authority
and legal expertise
. a plan to handle the logistics of product traceability, recovery
or disposal of affected product and stock reconciliation.

The proced Ure shall be capable of being operated at any time.
usEngasfitanassviiaudfiiinisaanaaunazizaniu
quen ,
J9il arhvvan gavilsznaudincoll .
«  msrinuaniinuuaus Ay aasinlediviua
wihiienusufavayliairedaiau
o wnnmensdadulaflandadarianilugnizan
Auvianaudu uasiiutingagae'ly
. swﬂauﬂﬂmnsm"lmumsﬂsmﬂauu’tmﬂu
Ay 1y Audvssdanisanisal 91y
UIN1IRALAUY H&oNau gnaAT nihasusad
. mmu‘mnummamunqumu
. u,wuaamﬁmﬁamﬁmmmauammm‘uaaﬁu
and {uilnm LLauLa'mmﬁvIﬁmmamu
AHUNE Tuszaz AN
. s’mauauwummumﬂuanm“mmuuumu,ay
ftugyuanuauEiu w.iumﬁmmmmn
ﬁaoﬂﬁﬁﬁms Lammﬁﬁﬁmmamunaumu
LALLM ETUAY WU
c  uRUNATIAANTRAULAUNRUYAIATUURY N5

ol ol

du wianYaudafaaiiinszny wazns

2o

dunauilfiia

TURLLENA .

Recall team unun % Sufasuay
dayadiasa anafidrinoulugl link szuing
recall team Aupusus .
wnMAnnsaadulaAmAundadaain
fugagBanfiu aannau wazn1sIAYn
fuiin winagennsannaatunsalidugadl
AITNERAUINNLGNRTURTU YUY
winauInshinea 1 recall Ain faouau
anA1 AAdg jauss CB vivuannaiuaslu
nual .

wHUNTTRa&s Tuusazaas
aavidgadaniguan Wasljiicnng
WAy wmmmmsmangumu
WHUAITIANITNAAT U 3 &9 LU uan Tie

n3FaULAUNIENUIRANHANA U AsvinnsENULan
dupaunmsifiidoruiigasaansansanlunslfiale
nALAN
3.11.3 The product recall and withdrawal PrOCedUr €s shall be tested, NAFAUTEUL .
at least annually, in a way that ensures their effgctive op_er_ation. ° fau ﬂ"aul,ﬂud';uuﬁ\nja\‘j
D Results of the test shall be retained and ghall include timings of key Recall/withdraw

.
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activities. The results of the test and of any actual recall ghall be

used to review the proced Ure and implement improvements as
necessary.
suigulfianissanfunaraisaaudugag lesunis
mmaamﬂuﬂiz:ﬁ'\amoﬁaﬂ‘ﬂawﬁocﬁo Toe 38 Avinlu
Tula'ldnnisafiunisazvin'ldatefidssdnana.
WanIsMaRau@ag lasun1siatduuazgaesinvIanlunns
sntfiun1sAanssunan
HRNTNARAULRLANTZEAAUIZIER YN INUNMIU

o aa

sufanlfifuazdlsunislssansldidasiniu

e nasauilaza’s

e NA&aUITTUU work

o flaylsuSuilgeleiineg

e Vinldmasivia'lai .

o HunsAndanlvduian Tuning aruna
waAadgaIUn1TaRe

e MAKAU TNuD NARAUAINTIUNAN
nadgaunszuIunIiadula neagauns
daudauanninafufefuiaisa

e HANINARAUGDY IHZUNITNUMIUTALIE]
ana wavdiudeaeaau

e WNLAAAZY Adaldnazaumnditiuiia

3.11.4

In the event of a product recall, the Certification Body issuing the
current certificate for the site against this Standard ghall be informed
within three working days of the decision to issue a recall.

TunsaininisGanAudud wiheiusasnaaniuiusas
atfuifaqiudnsuunesgiuiigay lasunisudenalu
szazIan 3 Jundvnisaadulazandu

w9 CB

CB glayfiziayalun1svunun1snsIasay
da'li wia dnsasuvaiIutiuLiadufuna
n155UsaY .

w39 3 Junav Recall (** TutAerAu
Withdraw)

FOO034 BRC Global Standards Auditor Checklist

(TH Dec 2012 Revl : Page 24 of 71) V28.11.11




Global Standard for Food Safety

Issue 6 : July 2011

BRC Global Standards Auditor Checklist

State | The production site shall be of suitable size, location, construction and design to reduce the risk of contamination
ment | and facilitate the production of safe and legal finished products.
of soufidogasfiaue sunis msnaavuarnisaanuuuiiinay Waaanslutlauwazausandnarsiilaande
Inte | uazilulideunguune
nt
4.1.1 | Consideration shall be given to local activities and the site environment, which g NIaasau
may have an adverse impact on finished product integrity, and measures shall
be taken to prevent contamination. Where measures have been put into place . . . ,
to protect the site (from potential contaminants, flooding etc.), they shall be Taasuead bilnansznusuausaniu
reviewed in response to any changes. Auysalndnsiauad
M Tagsaudgaulsenauns UaaINUTN
oL R L4 Tagsauuani’ 159y
629f1N1TRANTAUNAINTTUUDIYNAULREIAINLIAR AN, A1 mmmaasvaa
s ' P a & oo & v, = .
AIHNANTY ]]nn@amw?]au:jsmmawamm"mml,ia, Uay siavfl Aonasua: unsstuastin Tanativing
1asMsliavhunstutlau 4 J wsEniagsay Ustanuasssia adnd Uan
mjgjmzsmsmmu"l,muau Wia avAusaulsznaunis (3n WNINASNTT LfuAutinvinn WinszduaIuaN
nj]z ut ﬂaumnuuu i), fotlgasfinsnumuaiunis &aiwrue u‘msn'\s“lmsun'\s’ta’tauau
tURaULLAY U dnsdnauidail
4.1.2 | The external areas ghall be maintained in good order. Where buildings are AsauasnINuTisauuan
surrounded by grassed or planted areas, they shall be regularly tended and b
well-maintained. External traffic routes under site control shall be suitably e . ) o ,
surfaced and maintained in good repair to avoid contamination of the product. windfisuld dagvianiionnnndi 0.5 m .
L _ Hunneagliviudy was ananlale wia
Aunisauuangayasliludanens. . faviivianieseung
mnsaua1as g wiafiusays, il gasfimnudlunisda flasAudulAsfu gnnArauualIslasuns
UAILRZQURTNENA LI, AUR
iumeasuusunauanaaldnsauanuasaaulsznauns WnYitli'le 11eTN1T 81990 a1vaa AauLz
saylafidnwiiauunnsanuas lasunisqualusnwisiina NUNNAR
nan@avnsdutlaugndadoaad
4.1.3 | The building fabric shall be maintained to minimise potential for product
contamination (e.g. elimination of bird roosting sites, sealing gaps around
pipes to prevent pest entry, ingress of water and other contaminants). .
auasAEAAINAIAS
TasvasvaAsaas lasunisquatiaannislutlauniitaag o . . L
(1du nsilasAunisagadauasun viafinrstiaafinifiailasiu savhifimnudaslageaanistdutlaugaiatu
ASLNINAAIRATWIKEINT5A AMsHaunuLdBadILRZRY
wilaniaandug )
Statement | Security systems shall ensure that products are protected from theft or malicious contamination whilst under
of Intent the control of the site. . )
ssuusneNulaande sdasvihliliulainndadaailasunisdnilasduannatuavdanisaslaliduilauiaaanun
Tunazataalsnsamuauuasdarulssnaunis
4.2.1 | The company shall undertake a documented assessment of the security anassviaulfiidilsruivairnu

arrangements and potential risks to the products from any deliberate
attempt to inflict contamination or damage. Areas shall be assessed
according to risk; sensitive or restricted areas shall be defined, clearly
marked, monitored and controlled. Identified security arrangements shall
be implemented and reviewed at least annually.

15¥W siag vinnsdsadiuanuiaaiuwanans &wsunis

iaansa

o ilasAunis T iifidunaming a9
Tathdatnmn

o savilszuunsianig

o ANuNuAnLllasaTeiv
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:mmﬁnmmmﬂaamnunuwuswumnmswmmmmmma
namsﬂutﬂauma’luanm'\maﬂmﬂ
wummao"l,mnmsﬂs"mumum'\mam ANuaaulm wia
favanAanIsiande daelasunisAiiviue, vinedasvanalu

o 153 g CCTV ms‘lﬂjwaaan fi1dm
AT AU REY msmnﬂnmuumjn
f5uLn nstlede via seuu IT

. swvumsmsmsuqaanﬁaal,ﬂuﬁuﬁn ilay

Aatay, E5ufaan wazvintn1sauau. A9
nsdssanunuiashaNulaansdadaslesunisinld
Uffisiuazlasunisnunivatviasilazaie

4.2.2 | Measures shall be in place to ensure only authorised personnel have ﬁqnumﬁuﬁ;gw“g

access to production and storage areas and access to the site by
employees, contractors and visitors shall be controlled. A visitor reporting
system ghall be in place. Staff shall be trained in site security procedures
and encouraged to report unidentified or unknown visitors.

WAINTIEDY uamwam‘luuu’tmmmaﬁﬁ arunaming
whifufisnnsahfeiuindauasRuidaiiu UaznsLan
sonulsznaunnsiag wilnou sFumniuay sifauam dag
1eFunsmiunu.

ST AauANGa At

witnougiag ledunsilnausuitassaiaud fiicinnssnsaiu
Uaaaduuasaarulsznaunis gmz‘tﬁﬁmsswmumawn
uarandanminuianiaauuinligin

Aurindauaziaiiu nayua fiilseye Key
Code

wWunaaulm ( asdfiieinng dauiinge
FaLAuLanans)
AuAEuancadlduamineudInay
SNTANAUNNANLRE LavFaIgn NUNULY
LATRILLEIINITIR WY
wifnousaslasuausuanie Wisaouda
wuiuieAnlnd LiindaslaRunt lnusas
Feulitdming

4.2.3 | Where required by legislation, the site ghall be registered with, or be ﬂ;]“vimﬂﬂaa fun1snanissedulssgGulu
approved by, the appropriate authority. “ia ﬁ
lunsdldmualungvane dauilsznaunns gag'le¥unisdu P . oL
nufioy, Wiaauddlay, S vmihigiaiunamuatiavangay ngunEnItunsausMUNAEaa IS
FUNDAMENT | The factory layout, flow of processes and movement of personnel shall be sufficient to prevent the risk of
AL product contamination and to comply with relevant legislation.

Statement of

Intent

UNURI15991Y, UNUNINTZLNUNTHAR LAZNITAILANNISYINYIUTaINTINIUgaY Siiaswasanudaelunns
Juttlauaugndndaus uazfimnudannaanang)nuig

4.3.1 | There shall be a plan of the site which designates areas where product is wARLAUTR aasgruTAsAY
at.dlfferzrlj]tdlcej\slee(ljs;)rfozzlétfgr:a;ontammatlon, that is: \fiu Chilled / ready to eat /
«  low-risk areas Some area / Some product
. high-care areas
«  high-i .
See Apper?dr:erZSI;t)arrZaLlsidance. Ready to heat / to heat
This shall be taken into account when determining the prerequisite +
programmes for the particular areas of the site. Final Product store / distribute chilled or
o . frozen
m”l:jLmumsaanu,uuw“uﬁshu%uwﬁmﬁmwﬁﬁaﬂaaﬁums + )
duiilau da Jasanisiiiulauadiiia aw pH luiTaadu
. ﬁu‘ulmilmmmuwamﬂmm (enclosed product areas) L&
« Wufiauiaeen (low-risk areas) +
. ﬁuﬁﬁamumﬂuwmw (high-care areas) Open
* WunANUda9ge (high-risk areas) Some area avanisngn
muu'smo‘lmanmmuu 2 mwumaqmaauﬂﬂamswmsmw
msmﬂumiﬂmnmmuwugwumaoamumNam
4.3.2 | Thesite plan ghall define:

access points for personnel and travel routes
D location of staff facilities and routes to the facilities from places of
work
. production process flow
. routes for the removal of waste
. routes for the movement of rework.
If it is necessary to allow access through production areas, designated

NA
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walkways shall be provided that ensure there is adequate segregation
from materials. All facilities shall be designed and positioned, where
possible, so that movement of personnel is by simple, logical routes. The
movement of waste and rework shall not compromise the safety of

products.
uRudegagsey

+ 3ALNaaNUAIUAAR LFUNIIIA

+ @0UNaIRIENNLANNRTAINUDINTAIY LAY

WWumatAuanagaiunvineulddegearuiamnuszain

© WHUAANTEIUNISHAR

. Laumwmsmaaummmaotam

. Lz\iumomsmaaummmmmnanmwam‘mu
mLaumomsmummﬂumaamuwumwam Aa9AINUa
momummm”auua wannTaafuatitowaliien.
mmummmaumnmaaaamwnuanwmuuuo vilaluw
nﬂﬂamaumomumm uautﬂumsnnu .
AsLAdautauadL e LA e ThinndunHAaZn
sanNnuldlaafauaIndnsouad

a9 'ldnsenu

4.3.3

Contractors and visitors, including drivers, shall be made aware of all
procedures for access to premises and the requirements of the areas
they are visiting, with special reference to hazards and potential product
contamination. Contractors involved in maintenance or repair activities

shall be under the supervision of a nominated person.

WSULMNN2 wRzELEaNY, SIuboamindduse, gasiinu
aszuiinlusuiisudfitinisidnaan uasdamuuauasNuny

rhfivivduanauarlanidansdutlaugndadoumi.

WS Amtaviunsdaniing wia ianssuns
danuugavatnalsnisaIuANgLALaILIIURINUN TN
1aFunaunue.

1%

o o o
HWAULKUN LAY pLEIINAN

finmsmuan AU LanFIsudd Llue Uy
Adanisandeinun
WSuLINneaYlasunsausuanLtuniine Iy
WLEauanNulszAnsagleiun1sfinau qua
GIRH

f

be physical segregation between these areas and other parts of the site.
Segregation shall take into account the flow of product, nature of
materials, equipment, personnel, waste, airflow, air quality and utilities
provision. Where physical barriers are not in place, the site ghall
have undertaken a full evaluation of the risks of cross-contamination and
alternative effective processes shall be in place to protect products from
contamination.

uiuil high-care areas A3insiauanmanIanIw
atnetaaunRuiaua.

AsuanAu gasiansanamunTvanasndaiowi au uag
Wi Jaadu wiasda anmd wardeauaanuaraIn.
uwinAsuLvnInIaIwliidaay, gavilsadunnuies
asduilaudnuuazgaefisgnisfifidssdnauatunisilasiu
wansfawiannnistuilau.

4.3.4 | Inlow-risk areas the process flow together with the use of demonstrably
effective procedures ghall be in place to minimise the risk of the .
contamination of raw materials, intermediate/semi-processed products, ng RESderea . L
packaging and finished products. taTen wialeenn dnnsAirdadaly

AnuAnasdssian Ambient product

°Luwu1/|mml,amm mmi"l,vnans"mumswsamumaum atv'lsravsyie nsduilau
waqu’"lmmﬂswawﬁwa ma\maﬂ Lwaammwmammams
duflauianfiu, naadaaiszninondn, ussaso uas
PRIV el

4.3.5 | Where high-care areas are part of the manufacturing site there should High Care = High Standard

Reduce unnau
(Minimize product contamination by
pathogenic micro — organisms

daaﬂaaﬁumsﬂwﬂaumn Low Risk Area.
LLnnwum MUANAIAANITLANEY (anE AU
Lﬂ‘SENJJa ailnsal savin uwmomovlua )
numLLwamaofull LLauG\a\’iﬂﬂ'ﬂﬂLﬂﬂd
fufiaqluwa

Time/ Space /Movement )
gaviinng validate ! aavnsutlauzinu
WINLEN1TAENITUAAIRTYINGIY il e
L2k AsvinANNRzaa

winntilu closed loop siagse e
KHasaLAuaaLavsad ldlusaou

Where high-risk areas are part of the manufacturing site, there ghall be
physical segregation between these areas and other parts of the site.

High Risk
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Segregation ghall take into account the flow of product, nature of
materials, equipment, personnel, waste, airflow, air quality and utilities
provision. The location of transfer points shall not compromise the
segregation between high-risk areas and other areas of the factory.
Practices shall be in place to minimise risk of product contamination (e.g.
the disinfection of materials on entry).

°luwu1/|m'1mama gavgfinsiauannivniaaiwatngtdniau
T»]’1ﬂ‘1/‘l‘1‘l‘1/liﬂ‘1‘l °'|
msu,unwummaamuannnmﬂuamaowmnm% [2)1) ‘].IENLE\!EI
mzmn Lﬂia\‘llla a']ﬂ']ﬁ LLE\]“’E\NB'\H)HH)WHE\!”@)H
amﬂaaumusumwwum high risk uaziuau q Aaguen
amoﬂm 1Ay . .
msﬂﬁﬂﬁmumaoammwmamsiamsﬂmﬂau (vfu A2
YagAuhinanu ).

Highest level of hygiene , work practices,
design and fabrication , equipment to
prevent product contamination with
microbiological hazard.

gziannnau

Fully separate / Full physical segregation.
nAIANALA
12iTime segregation "lai'l6

Transfer Point !! ( Cross conyamination
Point)

nnaenruAunlile 1

AU msmma Assygianaan ussasaud
viaoifu gud Woidhuazaan
NRULAY .
gavivirlurasila wanifiaiiien

N3 Cross over

Operator / Clothing

Hand contaminatation form touching
tA3avfiantadlunsauss
asdudlaumisanniea
asdwilaumedaidau .

szuu single door fiuagiflunizntadu
WUNIU

4.3.7 | Premises ghall allow sufficient working space and storage capacity to v
enable all operations to be carried out properly under safe hygienic ANUNVIIUULALIALAL
conditions. g . Aunwa Linavau guad nasauainlale
mﬂanmw aAsaaui gagfifudiiaewadmiunis NAE WY B5IARAL VINANRZA6 AILAN
viuuazasiaiy tialisansasfiunisidatine Forfwne daniinse '
ngan Maldgnnwgudnracnlaaasds '
4.3.8 | Temporary structures constructed during building work or refurbishment,
etc. shall be designed and located to avoid pest harbourage and ensure . 4
the safety and quality of products. 1A59&5 AT
Tasoasvias i lalusswinenisnassonianisanue Mg 157U Nav¥an
fingq dagldsunisaanuuuasiindaiiandnidmansiiuiag Risk Assesssment
anduuasunasuardainiveihlsauaziannusiulaly
AaLANLaANNLRaasauaINdaf Ul
Statement The fabrication of the sjte, buildings and facilities shall be suitable for the intended purpose.
of Intent TAT9&TANIANS AALARIEIUEANNIALAINGTY 9 sadtrinsausainnilseavrnisladeiu
4.4.1 Walls ghall be constructed, finished and maintained to prevent the AN
accumulation of dirt, minimise condensation and mould growth, and
facilitate cleaning. A . B
006U LAUN NTLUIUAIT UFIR LAY
wilegadlefunisnaaing, anuavdiauazguainmiia iﬂWWdehmmme"lﬁf siifa’lel
flasdunsazanaagily, MuuluraailuazAIsRsaLALn Bau hifianyuvay 4 liwenlis
229l uasvinAuaza1n ladns say
4.4.2 Floors shall be suitably hard wearing to meet the demands of the ﬁ’u
process, and withstand cleaning materials and methods. They shall be
impervious and maintained in good repair. o . y . .
annd daule davduasiadl ae'leludn
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ugadimnzannansia & TtnunzAunszuIuAIS, Way Nu
ajfuazansvitanuazae.
silgaslifrdunasinunluanwiia

BoN 2

2

4.4.3

Drainage, where provided, shall be sited, designed and maintained to
minimise risk of product contamination and not compromise product
safety. Machinery and piping shall be arranged so that, wherever
feasible, process waste water goes directly to drain. Where significant
amounts of water are used, or direct piping to drain is not feasible,
floors shall have adequate falls to cope with the flow of any water or
effluent towards suitable drainage.

sws"muﬁw Wafida'ly, daseiay, aanuuy warsnELia
aaanudessianslulaundasae wasbifinasaniu
ﬂalamnﬂwamnm'gl.
Lﬂ"saﬁniuaz‘l(iam@'noLﬁumw"ma,mnL"ﬂu"l,ﬂ"lﬁ,msa
QUFTITINENN.

Tunsdln fusunauniann, wiavianv'liaunsaase ey
syunenin, wuaumaoumwmmammmwamm‘mumsa
idelvaasgmeszunmihdumuneay

AU

aansduidlau

ian1slua nviaslfifins asiadl ns
Andu Nieneii Basuasdadvasuih an
’uRIUNAnIAEY nnuilaneasd
ANudlal

E>U§

Where sites include high-care or high-risk facilities, there shall be a plan
of the drains for these areas which shows the direction of flow and
location of any equipment fitted to prevent the back up of waste water.
The flow of drains ghall not present a risk of contamination of the high-
care/risk area.

wngalulsenaudl &earwaanuazadn high care wia
high risk, gasfiunuuaadduNIRAN1I9NTIMasTLNaIn
u,aumtmuomimmmomJnsmmaﬂaon‘umsnaumaaml,aﬂ
ms"l:vm’uaomssumﬂmmao"l,una‘tmnmmsﬂmﬂauwum
high care »3a high risk

A1sszuna Au High Care High Risk

Flow Drian Plan ??
High Risk to Low Risk
asilavAulvataunau

4.4.5 Ceilings and overheads ghall be constructed, finished and maintained to INOY Wladss
prevent the risk of product contamination.

e . . wilaWu Jaadu wdau wde ussy 1o Wi
meuuauaomaﬂmuawumﬂ@ummumaﬂmnms nagsv ISP
Sgtlﬁgsﬁs;;?ag;:;mmmaﬂaonummtam"tumi sraudu azau'lain wan vinanuazaa

WWONURY enneansvintauazatn i
ATaUNUNNAALTENa LRI
4.4.6 Where suspended ceilings or roof voids are present, adequate access to
the void ghall be provided to facilitate inspection for pest activity, unless
the void is fully sealed. Huau wazdavidlandenn
dn . B o w4l davnsiadau daville arasaudanining
Tunsainfinsldiwauuuiu gavanunsaindonuning taodlandean 2?
i el 2 i . dastlanaden ?7
witlaiwenuillsiwa igunsarin ldesiagaudaininein
T3al6 LTuusidavinvdenaniinisiiaativauysal
4.4.7 Where there is a risk to product, windows, and roof glazing which is
designed to be opened for ventilation purposes, shall be adequately
screened to prevent the ingress of pests. . . .
nsduwinevdususzunaainie
lunsdinfianudassandndoed, wiieg,uasudonv WUNHAO WUNIALAL
lesunsaanuuuliilleaaniianisszunaainid, daglesy
AshadvazuasaiiailasAunisinuuasdainiuziinisa.
4.4.8 Where they pose a risk to product, glass windows shall be protected

against breakage. y
‘lunimmummtaﬂwawamnmm ninevNsEANGag 9'l6i3u
asilasiunisuan
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4.4.9 Doors ghall be maintained in good condition. External doors and dock
levellers shall be close fitting or adequately proofed. External doors to
open product areas shall not be opened during production periods
except in emergencies. Where external doors to enclosed product areas
are opened, suitable precautions shall be taken to prevent pest ingress.

Uszaginoneliluanwild Ustasuuanuaslszalunis Door
Tnangavilaiialia. '

Uszanauansag litllaaanseninniinisndn antiulsee
anLdu, .

windsyasuuantia enclosed product gniileaangagdi
AvsilasAunrsinuuasdaiwiune.

4.4.10 Suitable and sufficient lighting shall be provided for correct operation of
processes, inspection of product and effective cleaning.

URIRTWTUINERULALREIWE 6a9la5un1TTautAal Lighting

vinnsufifouacnegnsiag, nsasIaauNAndugl Lag
AsvinANuREaInatvidssdnina

4.4.11 Where they constitute a risk to product, bulbs and strip lights —
including those on electric fly-killer devices — shall be adequately
protected. Where full protection cannot be provided, alternative
management such as wire mesh screens or monitoring procedures

C‘ shall be in place.

unsdifianudavsandadad, vaaa'lWsuielngn
unavgay ldsunsilasiuadronaliie.
TunsalnasilasAulisunsavin'le, gdasfinisdanstu
sduuudy q iy nMsiazunavdaaniasyidaudfialu
nstihseivalnsaldonann

Protection of Lights against Break

4.4.12 | Adequate ventilation and extraction ghall be provided in product storage
and processing environments to prevent condensation or excessive dust.

AssTInNEaIMALaTNsARaINAgRYesaN TiE M LAuT Ventilation and extraction
i:“mLﬁnugwam'mnma"aumswﬁm wailasdunstianaaiin
waafununAulal

4.4.13 High-risk areas shall be supplied with sufficient changes of filtered air.
The filter specification used and frequency of air changes shall be

documented. This shall be based on a risk assessment, taking into
account the source of the air and the requirement to maintain a positive

air pressure relative to the surrounding areas.

E High risk area @ﬁmsn;aammﬂﬁtﬁuowa. Ventilation for High — Risk Area
aiiladnsasnlduazanudlunisildausgagiaviniu
Lanas. 3 .
Rofigavaduuiusuanuiias, iRNsandounasained
wazdafviualunisaslizavusesuarniaviciluuinsanui

Taasay
Statement Utilities used within the production and storage areas shall be monitored to effectively control the risk
of Intent of product contamination. . .
mﬁ]‘mutﬂinﬂmu’tuﬁuﬁNﬁmu.a:;msimLﬁu@mﬁz’;’oasiwﬁﬂszavlﬁmw WamUANANULREYGERNTT
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4.5.1 | All water used as a raw material in the manufacture of
processed food, the preparation of product, or for
equipment or plant cleaning shall be supplied in sufficient
quantity, be potable at point of use or pose no risk of

Water Supply
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contamination according to applicable legislation. The
microbiological and chemical quality of water shall be
analysed at least annually. The sampling points and
frequency of analysis shall be based on risk, taking into
account the source of the water, on-site storage and
distribution facilities, previous sample history and usage.

m‘lﬂummmmamn NSTLIUAITHRNDIUIT NTLAIEN
nanfviviala3asdnsg mamsmmma“ammaouﬂsmmm
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4.5.2

An up-to-date plan shall be available of the water
distribution system on site, including holding tanks, water
treatment and water recycling as appropriate. The plan
shall be used as a basis for water sampling and the
management of water quality.

unugagufaaifudmsusruunisuananairsudededaiu
szuulfulsonaniwin uavasunuiauinly unussuunng
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1l

Water Distribution

4.5.3

Where legislation specifically permits the use of water
which may not be potable for initial product cleaning (e.g.
for the storage/washing of fish), the water shall meet the
designated legal requirement for this operation.

wndangmineganiunisladind bitaihaulunisinan
szanandadauad iy MsdaAuniadnelan inldiugas
danadavaun)uanaitigIdag

Non Portable Water

4.5.4

Air, other gases and steam used directly in contact with
or as an ingredient in products shall be monitored to
ensure this does not represent a contamination risk.
Compressed air used directly in contact with the product
shall be filtered.

a1nd Azidu waglati auwammﬁumuwamaa
HARAUI maoLvh'su‘iaLwa’muu’tmﬂuum‘\maﬂamams
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Monitoring of gasses and strem

Statement

of Intent risk of contamination of product.

WARNA U

All food processing equipment shall be suitable for the intended purpose and shall be used to minimise the

aﬂnsmmsaauam‘mmaﬂmumsaanquamammvaumu‘maﬂivﬂanmi‘tﬂmaaﬂmmtﬂmmamiﬂmﬂauﬂ

4.6.1

All equipment shall be constructed of appropriate
materials. The design and placement of equipment shall
ensure it can be effectively cleaned and maintained.
aﬂnsmmsaanamaoﬂiwmmammmmuau ARERLRIBTTTEH
miamwﬁuu‘lanmmsammmavamuavms

Equipement design and construction
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4.6.2 | Equipment which is in direct contact with food shall be

suitable for food contact and meet legal requirements
where applicable.
adnsalnduNATaLATIAUAIMNTHRILIINERULATHRAARDY
ANNYUNE

Equipment in direct contact with food

Statemen
t
of Intent

and reduce the potential for breakdowns.

nnnsugetgInnalaindule

An effective maintenance programme shall be in operation for plant and equipment to prevent contamination

llsunsuaaninyndidszdninngasinnisTsssuuazalnsaiimasiiaiwailasdunisdwilau uazaanisduiilau

4.7.1

There shall be a documented planned maintenance
schedule or condition monitoring system which
includes all plant and processing equipment. The
maintenance requirements shall be defined when
commissioning new equipment.
gasfiununisaantingeriladaviniuanans wiaszuunns
vhsgieanneiaTsenunazalnsaiiasasfianilalunis
wén dainuanisdantingesasivuaTndadaingla
Asaddnsiva

Document maintainance schedule

4.7.2

In addition to any planned maintenance programme,
where there is a risk of product contamination by
foreign bodies arising from equipment damage, the
equipment shall be inspected at predetermined
intervals, inspection results documented and
appropriate action taken.
uanwtlaannuwunsAantingoiianisilasAuuad lunsd
Afianudassanisdudlaugnansaaiiaadoulaniaay
69 nnA3asdng alnsaififitem
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Equipment Inspection

4.7.3

Where temporary repairs are made, these shall be
controlled to ensure the safety or legality of product is
not jeopardised. These temporary measures shall be
permanently repaired as soon as practicable and
within a defined timescale.

unsdinifinsdaniiasm gao'ldsunismuauiial
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Temporary Repair

4.7.4

The company shall ensure that the safety or legality
of product is not jeopardised during maintenance and
subsequent cleaning operations. Maintenance work
shall be followed by a documented hygiene clearance

Post-maintainance cleaning
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procedure, which records that product
contamination hazards have been removed from
machinery and equipment.
avdnsgasiulainanulaandaniannusannsadny
nINguaINdadaual gaglhitiananssnuainnisday
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4.7.5

Materials used for equipment and plant maintenance
and that pose a risk by direct or indirect contact with
raw materials, intermediate and finished products,
such as lubricating ail, shall be food grade.
Yanildlunsadantinsouazdanuanlsenuifiduase
Wanmeasauarmedansainafundnsarisening
ASTINUNTHEALATHAA AT NTAT 1ty iuvidadu
gagilunsaaims

Us of food grade material

4.7.6

Engineering workshops shall be kept clean and tidy
and controls shall be in place to prevent
contamination risks to the product (e.g. provision of
swarf mats at the entrance/exit of workshops).
ﬁuﬁvﬁmuwawmmwuﬁmnssu@azam, Wlusaday
Uy @"LG\“%umsmuﬂm‘ﬁaﬂaoﬁummtﬁm‘tumi
duilaugnansoad idu Salvifidisasianans lunuiv
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Engineering Workshop

Stateme
nt

of
Intent

Staff facilities shall be sufficient to accommodate the required number of personnel, and shall be designed and
operated to minimise the risk of product contamination. The facilities shall be maintained in good and clean

condition.

ﬂ\‘l a‘m‘mm‘m aumnmw?uwuna'mma\mﬂsmmmmmuﬂuﬁummuwunmu wagaay lasunIsaantuuLaaLiunIg
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4.8.1

Designated changing facilities shall be provided for all
personnel, whether staff, visitor or contractor. These
shall be sited to allow direct access to the production,
packing or storage areas without recourse to any
external area. Where this is not possible, a risk
assessment shall be carried out and procedures
implemented accordingly (e.g. the provision of
cIean|ng facilities for footwear).
foansanuarminlunisldaueiasusoniasaglefu
asaanuuuLardalilidmsuntnunnau ey
HenamvzaFus1e Taagasag luiunilvfinisang
Wuinds ussavsadaiuladlaabinduaangnnauandn
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Chaning Facilities
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4.8.2 Storage facilities of sufficient size to accommodate
personal items shall be provided for all personnel who
work in raw material handling, preparation,
processing, packing and storage areas.
Luaasdnsuniinougasfinunawatfesdiniunis
amnn uazgasdalvifidmsuniinaunnauivinouly
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Storage of Personel Item

e <.

J

4.8.3 Outdoor clothing and other personal items shall be
stored separately from work wear within the changing
facilities. Facilities shall be available to separate clean
and dirty work wear.
Lﬁamwﬁno'\uumﬁ'omaom‘%ao‘lﬁz\hum@"lﬁ%“ums
Fafuuanandaidanlaluiasddeudac &
gNNEANURLAINGDILENTTUINIYARTAALATRN TN

Segregation of personel items from
workware

4.8.4 Where an operation includes a high-care area,
personnel shall enter via a specially designated
changing facility with arrangements to ensure that
protective clothing will not be contaminated before
entry to the high-care area. The changing facilities
shall incorporate the following requirements:

«  clear instructions for the order of changing into
dedicated protective clothes to prevent the
contamination of clean clothing

« dedicated footwear, by exception shoe
coverings shall be provided for visitors only to
be worn in the high-care area

- an effective system shall be provided to
segregate areas for wearing high-care from
other footwear (e.g. a barrier or bench system)
or there shall be an effective boot wash on
entrance to the high-care area

»  protective clothing shall be visually distinctive
from that worn in lower risk areas and shall not
be worn outside of the high-care area

* hand-washing during the changing procedure
shall be incorporated to prevent contamination
of the clean protective clothing

* on entry to high-care areas,hand-washing and
disinfection shall be provided.

wum high care Asaanuuuvasldaudargasiula
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High Care Changing Facilities
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o M'\om'\wum hlgh care aﬂnsmmsmoua
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4.8.5

Where an operation includes a high-risk area,
personnel shall enter via a specially designated
changing facility at the entrance to the high-risk area.
The changing facilities shall include the following
requirements:

« clear instructions for the order of changing
into dedicated protective clothes to prevent
the contamination of clean clothing

» dedicated footwear shall be provided to be
worn in the high-risk area

« an effective system shall be provided to
segregate areas for wearing high-risk and
other footwear, e.g. a barrier or bench
system

«  protective clothing shall be visually distinctive
from that worn in other areas and shall not
be worn outside of the high-risk area

« hand-washing during the changing
procedure shall be incorporated to prevent
contamination of the clean protective
clothing

* on entry to high-risk areas, hand-washing
and disinfection shall be provided.

Wudt high risk area msaammuuaamaﬂumammao
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High Risk Changing Facili

4.8.6

Suitable and sufficient hand-washing facilities shall be
provided at access to, and at other appropriate points
within, production areas. Such hand-wash facilities
shall provide as a minimum:
« sufficient quantity of water at a suitable
temperature
*  liquid soap
» single use towels or suitably designed and
located air driers
+  water taps with hand-free operation
*  advisory signs to prompt hand-washing.
maoam‘luummummmslvmn‘lumsmouammm"sm
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Hand washing facilities
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4.8.7

Toilets shall be adequately segregated and shall not
open directly into production, packing and storage
areas. Toilets shall be provided with hand-washing
facilities comprising:

«  basins with soap and water at a suitable

temperature
* adequate hand-drying facilities
« advisory signs to prompt hand-washing.

Where hand-washing facilities within toilet facilities
are the only facilities provided before re-entering
production, the requirements of 4.8.6 shall apply and
signs shall be in place to direct people to hand-wash
facilities before entering production.
favthgasuanuazgasbillanseg Wuiinde ussy uay
mtﬁn uagdadinlifideaunaanuszainlunisanviia
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Toilets

4.8.8

Where smoking is allowed under national law,
designated controlled smoking areas shall be provided
which are both isolated from production areas to an
extent that ensures smoke cannot reach the product
and fitted with sufficient extraction to the exterior of
the building. Adequate arrangements for dealing with
smokers’ waste shall be provided at smoking facilities,
both inside and at exterior locations.
nsdAnsguyvidanansasfiunsldanungvane
viavhu gasfifuiguuvidnaanuuuuasaiuauiaauean
NaRuAREaRaliiulaiafuyvdbisunsaings
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Smoking Area

4.8.9

All food brought into manufacturing premises by staff
shall be appropriately stored in a clean and hygienic
state. No food shall be taken into storage, processing
or production areas. Where eating of food is allowed
outside during breaks, this shall be in suitable
designated areas with appropriate control of waste.

2 sThinianuTsenuaawiinougasleyuns
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Staff Food
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4.8.10 Where catering facilities are provided on the
premises, they shall be suitably controlled to
prevent contamination of product (e.g. as a
source of food poisoning or introduction of
allergenic material to the site).
gasfinismuaumisluiiaugndniuaiainise
2 MsatIMINgEN iy avnsiiuie via
ansTluansnagfiuw

Catering Facilities

Stateme | Appropriate facilities and procedures shall be in place to control the risk of chemical or physical contamination
nt of | of product. . . .

Intent fearnamuszmnuasuifinuilfiifatowairies dasfiatiiiamiuauanuidavuadinisluilaunnianinuaziaf
SRR

4.9.1.1 Processes ghall be in place to manage the use, storage and handling

of non-food chemicals to prevent chemical contamination. These shall

include as a minimum:

. an approved list of chemicals for purchase
:‘ . availability of material safety data sheets and specifications
. confirmation of suitability for use in a food processing

environment

. avoidance of strongly scented products

. the labelling and/or identification of containers of chemicals
at all times

. segregated and secure storage with restricted access to
authorised personnel

« use by trained personnel only.

AszLIUATSGiaviiaYy Lﬁaﬁ@miﬁnmﬂﬁ, ANTIALAL
uaznsialautadsalin hildasiaddmivaims
wailavAunsduilaussiadl.
Joll duen gavisznavse: }
+  nadsusseinlasunisawiadsuiunisiada
«  fngsanudaaada MSDSuasiaila
o Huduanumungauamiunislalu
FANWIAFDUNITHANDINNT

«  nAnRaINTIARTIAINAULTY

+ AIRARRIN LAY/ WEA ALV LTI U
asafilinaaaian

«  nmsuandaiuuaznsdaivadislaaade lu
NunawizgmsuwiinuAdiaunamig
Wil .

o Tlafleawidneunledzunisausu

Chemical Control

4.9.1.2 Where strongly scented or taint-forming materials have to be used,
for instance for building work, procedures shall be in place to
I:‘ prevent the risk of taint contamination of products.

adaaniinduusensaiagniinlviidsazsitlaudasag
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4.9.2.1

There shall be a documented policy for the control of the use of
sharp metal implements including knives, cutting blades on
equipment, needles and wires. This shall include a record of
inspection for damage and the investigation of any lost items. Snap-
off blade knives ghall not be used.
gasfiutaunanladaviniduwanssdmsunisaiuquans
T Tangndanuunanausngs fia, lufindauuainsai,
iuuazane.
fotigiagrudvnisiiurinnisanadaudinsunisidavng
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4.9.2.2

The purchase of ingredients and packaging which use staples or
other foreign-body hazards as part of the packaging materials shall
be avoided. Staples and paper clips shall not be used in open product
areas. Where staples or other items are present as packaging
materials or closures, appropriate precautions shall be taken to
minimisthhe risk of product contamination.
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4.9.3.1

Glass or other brittle materials shall be excluded or protected against
breakage in areas where open products are handled or there is a risk
of product contamination.

um wiaddauaniindia gay Lild wiailavAunisuen
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4.9.3.2

Documented procedures for handling glass and other brittle
materials shall be in place and implemented to ensure that necessary
precautions are taken. Procedures shall include as a minimum:
. a list of items detailing location, number, type and condition
. recorded checks of condition of items, carried out at a
specified frequency that is based on the level of risk to the
product
. details on cleaning or replacing items to minimise potential
for product contamination.

afionlfiaridwanans smdunisianisud uas Jag
tlazaug dag dag was nainlddfidmavinlviiula
Jiiasnszvinateselnsg v,
dunaudaslsenausie Ausii:
«  finnansida dgavidaauadsiunis, a1y,
AAAUKTHN N
. ﬁﬂ’uﬁnmsmﬂaLﬁﬂaﬂjwmaoﬁ’am, 2
szagaNseNAdanAmua'ly Taaududuy
Asdsziiuanudny
«  ngazidaeduiunsvinanudzaianianis
asuigaumarfitiaaniiaaslunisdwilau

FOO034 BRC Global Standards Auditor Checklist

(TH Dec 2012 Revl : Page 38 of 71) V28.11.11




Global Standard for Food Safety

Issue 6 : July 2011

BRC Global Standards Auditor Checklist

4.9.3.3

Documented procedures detailing the action to be taken in case of
breakage of glass or other brittle items shall be implemented and
include the following:
. quarantining the products and production area that were
potentially affected
. cleaning the production area
. inspecting the production area and authorising to continue
production
. changing of workwear and inspection of footwear
. specifying those staff authorised to carry out the above
points
. recording the breakage incident.
sufavdfitidwanans deszunaazidaanisianislu
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4.9.3.4.1 | The storage of the containers ghall be segregated from the storage of raw
materials, product or other packaging.
asdaAunuzussgasuannasIaiuingiu, nandouad
wia usTfauaiaue

4.9.3.4.2 | Systems ghall be in place to manage container breakages between the

container cleaning/inspection point and container closure. This shall include,
as a minimum, documented instructions which ensure:

. the removal and disposal of at-risk products in the vicinity of the
breakage; this may be specific for different equipment or areas of
the production line.

. the effective cleaning of the line or equipment which may be
contaminated by fragments of the container. Cleaning shall not
result in the further dispersal of fragments, for instance by the use
of high pressure water or air.

. the use of dedicated, clearly identifiable cleaning equipment (e.g.
colour coded) for removal of container breakages. Such equipment
shall be stored separately from other cleaning equipment.

. the use of dedicated, accessible lidded waste containers for the
collection of damaged containers and fragments.

. a documented inspection of production equipment is undertaken
following the cleaning of a breakage to ensure cleaning has
effectively removed any risk of further contamination.

. authorisation is given for production to re-start following cleaning.

. the area around the line is kept clear of broken glass.
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4.9.3.4.3

Records ghall be maintained of all container breakages on the line. Where
no breakages have occurred during a production period, this ghall also be
recorded. This record shall be reviewed to identify trends and potential line
or container improvements.
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4.9.4.1

Wood should not be used in open product areas except where this is
a process requirement (e.g. maturation of products in wood). Where
the use of wood cannot be avoided, the condition of wood shall be
continually monitored to ensure it is in good condition and free from
damage or splinters which could contaminate products.
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Stateme
nt of
Intent

The risk of product contamination shall be reduced or eliminated by the effective use of equipment to remove or

detect foreign bodies.
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4.10.1.1

A documented assessment in association with the HACCP study shall
be carried out on each production process to identify the potential
use of equipment to detect or remove foreign body contamination.
Typical equipment to be considered may include:
. filters
sieves
metal detection
magnets
optical sorting equipment
. X-ray detection equipment
. other physical separation equipment e.g. gravity separation,
fluid bed technology.
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Foriencn body detection and
removalequipment
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4.10.1.2

[

The type, location and sensitivity of the detection and/or removal
method shall be specified as part of the company’s documented
system. Industry best practice shall be applied with regard to the
nature of the ingredient, material, product and/or the packed
product. The location of the equipment or any other factors
influencing the sensitivity of the equipment shall be validated
and justified.
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Filters and sieve

4.10.1.3

The company shall ensure that the frequency of the testing of the
foreign body detection and/or removal equipment is defined and
takes into consideration:

. specific customer requirements

. the company’s ability to identify, hold and prevent the release

of any affected materials, should the equipment fail.
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4.10.1.4

Where foreign material is detected or removed by the equipment, the
source of any unexpected material shall be investigated. Information
on rejected materials shall be used to identify trends and where
possible instigate preventive action to reduce the occurrence of
contamination by the foreign material.
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4.10.2.1

Filters and sieves used for foreign body control shall be of a specified
mesh size or gauge and designed to provide the maximum practical
protection for the product. Material retained or removed by the
system shall be examined and recorded to identify contamination
risks.
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4.10.2.2 | Filters and sieves shall be regularly inspected or tested for damage
on a documented frequency based on risk. Records shall be
maintained of the checks. Where defective filters or sieves are
identified this shall be recorded and the potential for contamination of
products investigated and appropriate action taken.
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4.10.3.1 | Metal detection equipment ghall be in place unless risk assessment
demonstrates that this does not improve the protection of final
products from metal contamination. Where metal detectors are not
used justification shall be documented. The absence of metal
detection would only normally be based on the use of an alternative,
more effective, method of protection (e.g. use of X-ray, fine sieves or
filtration of products).
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4.10.3.2 | Where metal detectors or X-ray equipment is used, this ghall be
situated at the latest practical step in the process flow and, wherever
possible, after the product has been packaged.
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4.10.3.3 | The metal detector or X-ray equipment ghall incorporate one of the
following:

. an automatic rejection device, for continuous in-line systems,
which ghall either divert contaminated product out of the
product flow or to a secure unit accessible only to authorised
personnel

. a belt stop system with an alarm where the product cannot
be automatically rejected, e.g. for very large packs

. in-line detectors which identify the location of the
contaminant ghall be operated to allow effective segregation
of the affected product.
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4.10.3.4 The company ghall establish and implement documented procedures
for the operation and testing of the metal or X-ray equipment. This
sh_a,l,l include as a minimum:
responsibilities for the testing of equipment
. the operating effectiveness and sensitivity of the equipment
and any variation to this for particular products
. the methods and frequency of checking the detector
. recording of the results of checks.
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4.10.3.5 | Metal detector checking procedures ghall be based on best practice
and shall as a minimum include:

. use of test pieces incorporating a sphere of metal of a known
diameter. The test pieces shall be marked with the size and
type of test material contained.

. tests carried out using separate test pieces containing ferrous
metal, stainless steel and typically non-ferrous metal, unless
the product is within a foil container.

. a test that both the detection and rejection mechanisms are
working effectively under normal working conditions.

. checks that test the memory/reset function of the metal
detector by passing successive test packs through the unit.

In addition, where metal detectors are incorporated on conveyors:

. the test piece shall be passed as close as possible to the
centre of the metal detector aperture and wherever possible
be carried out by inserting the test piece within a clearly
identified sample pack of the food being produced at the time
of the test.

Where in-line metal detectors are used the test piece shall be placed
in the product flow wherever this is possible.
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4.10.3.6 | The company ghall establish and implement corrective action and
reporting procedures in the event of the testing procedure
identifying any failure of the foreign body detector. Action shall
include a combination of isolation, quarantining and re-inspection of
all product produced since the last successful test.
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4.10.4.1 The type, location and the strength of magnets shall

be fully documented. Documented procedures shall
be in place for the inspection, cleaning, strength
testing and integrity checks. Records of all checks
shall be maintained
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4.10.5.1 | Each unit shall be checked in accordance with the

manufacturer’s instructions or recommendations.
Checks shall be documented.
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4.10.6.1 | Based on risk assessment, procedures shall be
implemented to minimise foreign body contamination
originating with the packaging container (e.g. jars,
cans and other preformed rigid containers). This may
include the use of covered conveyors, container
inversion and foreign body removal through rinsing
with water or air jets.
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4.10.6.2 | The effectiveness of the container cleaning equipment
shall be checked and recorded during each
production. Where the system incorporates a rejection
system for dirty or damaged containers, the check
shall incorporate a test of both the detection and
effective rejection of the test container.
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FUNDAM
ENTAL
Stateme
nt of
Intent

Housekeeping and cleaning systems shall be in place which ensure appropriate standards of hygiene are

maintained at all times and the risk of product contamination is minimised.
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4.11.1

Documented cleaning procedures shall be in place
and maintained for the building, plant and all
equipment. Cleaning procedures shall as a minimum
include the:
«  responsibility for cleaning
+ item/area to be cleaned
«  frequency of cleaning
« method of cleaning, including dismantling
equipment for cleaning purposes where
required
«  cleaning chemicals and concentrations
« cleaning materials to be used
« cleaning records and responsibility for
verification.
The frequency and methods of cleaning shall be
based on risk.
The procedures shall be implemented to ensure
appropriate standards of cleaning are achieved.
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Document Cleaning Procedure

4.11.2

Limits of acceptable and unacceptable cleaning
performance shall be defined, based on the potential
hazards (e.g. microbiological, allergen or foreign body
contamination). Acceptable levels of cleaning may be
defined by visual appearance, ATP bioluminescence
techniques (see Glossary), microbiological testing or
chemical testing as appropriate. The cleaning and
disinfection procedures and frequency shall be
validated and records maintained.

anmmsuauinu,au"Luuamnmaoiunnuwugwuﬂaa
duasa ldun 3adiinen asnaniuw vianistudlau
NWAELATINW FEALNNTHANFUADINNTVINANNRZA 1AL
521 Taaaadausiadaa imafialulagiiudiziu A
NARAINWAUIRTIINN vianInasauneafl

mumaumsmmm ﬂuﬂ'\ﬂLLE\luﬂ'\‘i‘N'\L‘HaﬂaOWﬂQuﬂuﬂu
wasduvingiavae'ly

Cleaning Inspection
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4.11.3 The resources for undertaking cleaning shall be
available. Where it is necessary to dismantle
equipment for cleaning purposes or to enter large
equipment for cleaning, this shall be appropriately
scheduled and, where necessary, planned for non-
production periods. Cleaning staff shall be adequately
trained or engineering support provided where access
within equipment is required for cleaning. Training and Resource
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4.11. The cleanliness of equipment shall be checked before
4 equipment is released back into full production. The
results of checks on cleaning, including visual,
analytical and microbiological checks, shall be
recorded and used to identify trends in cleaning
performance and instigate improvements where
required. Cleaning Sign Off
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4.11.5 Cleaning equipment shall be:
- fit for purpose
j suitably identified for intended use, e.g. colour
ﬁ coded or labelled

* cleaned and stored in a hygienic manner to

prevent contamination.

Equipment used for cleaning in high-care and high-
risk areas shall be dedicated for use in that area. Cleaning Equipment
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4.11.6.1 | Cleaning-in-place (CIP) facilities, where used, shall be
monitored and maintained to ensure their effective
operation.
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4.11.6.2 | A schematic plan of the layout of the CIP system shall
be available. There shall be an inspection report or
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other verification that:

« systems are hygienically designed with no dead
areas, limited interruptions to flow streams and
good system drain ability.

«  scavenge pumps are operated to ensure that
there is no build-up of cleaning fluids in the
vessels.

«  spray balls effectively clean vessels by providing
full surface coverage and are periodically
inspected for blockages. Rotating spray devices
should have a defined operational time.

«  CIP equipment has adequate separation from
active product lines, e.g. through the use of
double seat valves, manually controlled links or
blanks in pipework.

The system shall be revalidated following alterations
or additions to the CIP equipment. A log of changes
to the CIP system shall be maintained.
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4.11.6.3

The CIP equipment shall be operated to ensure
effective cleaning is carried out:

*  The process parameters, time, detergent
concentrations, flow rate and temperatures
shall be defined to ensure removal of the
appropriate target hazard, e.g. soil, allergens,
vegetative microorganisms, spores. This shall
be validated and records of the validation
maintained.

»  Detergent concentrations shall be checked
routinely.

*  Process verification shall be undertaken by
analysis of rinse waters and/or first product
through the line for the presence of cleaning
fluids or by tests of ATP (bioluminescence
techniques) allergens or micro-organisms as
appropriate.

»  Detergent tanks shall be kept stocked up and a
log maintained of when these are filled and
emptied. Recovered pre-rinse solutions shall be
monitored for a build-up of carry-over from the
detergent tanks.

»  Filters, where fitted, shall be cleaned and
inspected at a defined frequency.

FOO034 BRC Global Standards Auditor Checklist

(TH Dec 2012 Revl : Page 47 of 71) V28.11.11




Global Standard for Food Safety

BRC Global Standards

Issue 6 : July 2011

Auditor Checklist

ainsal CIP gavmuauatteflssd@naawdotl

o WINHALAATURINTAILAN IR ANULANAUUDY
g15vinAnuazatn daNnT A waramuni
gavszumunzanlunsAInduese lauwn
Au 81snagiuw aydunsedniidia, slas uas
savigUiudu uasiiuringasme'ly

+ AanunuRsLAfiiagnaTIARa LR
faisua 5

«  AsTIIUATIMUARUGITLATIUW AL TaiNET9
uay/viansluazandnfaeinaunisifiuuag
gan1suas LWadudunisanfvuadnisvin
AMIUFa1a wia ATP 3a &1snanfiuw wia
FRUNE

. ﬁomsvhm'mazam@ﬁmﬁulﬁmmﬁau,aw
Fnmanuindunasiiuvinansladildafinisiéiu
wia'lifl enuLnuaIRNTaratEadLlNTY I
fiauns1denu NsHasaTAIEAuNaunITaNY
gagfinisanadaauiialuliduAudeldans

+  dinsavgasinisvinanuszaIauazaIFau
gNMWauANUA

Statement | Waste disposal shall be managed in accordance with legal requirements and to prevent accumulation, risk of
of Intent | contamination and the attraction of pests. . .
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4.12.1 Where licensing is required for the disposal of

categorised waste, it shall be removed by licensed
contractors and records of disposal shall be
maintained and available for audit.

msﬁﬁmmamﬁﬂaama”aomwﬁaﬁmumngnmﬂ Tunsel
ndaviinsuaauanalunisidauasudazdssian gagd
AstAdaudiauadiudinanlaagildiuauaga
waziiurinn1sAtAngag lasunisiiusnnlivazidly
dsuniTesiIaday

Licensing and legistration

4.12.2

Food products intended to be supplied for animal feed
shall be segregated from waste and managed in
accordance with relevant legislative requirements.

swsundadaiavnsiiidurandadmiunssiouns
WA MR TGaIuaNINUAILTEAY 9 LAZIANTITAN
Aanguaunafiiianag

Food for animal feed

4.12.3

External waste collection containers and rooms
housing waste facilities shall be managed to minimise
risk. These shall be:

*  clearly identified

» designed for ease of use and effective cleaning

+ well-maintained to allow cleaning and, where

required, disinfection
+ emptied at appropriate frequencies
»  covered or doors kept closed as appropriate.
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External waste storage
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4.12.4

If unsafe products or substandard trademarked
materials are transferred to a third party for
destruction or disposal, that third party shall be a
specialist in secure product or waste disposal and
shall provide records which includes the quantity of

waste collected for destruction or disposal. Unsafe and trademarked waste
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Stateme
nt

of
Intent

The whole site shall have an effective preventive pest control programme in place to minimise the risk of
infestation and there shall be the resources available to rapidly respond to any issues which occur to prevent
risk to products.
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4.13.1

The company shall either contract the services of a
competent pest control organisation, or shall have
appropriately trained staff, for the regular inspection
and treatment of the site to deter and eradicate
infestation. The frequency of inspections shall be
determined by risk assessment and shall be
documented. Where the services of a pest control
contractor are employed, the service contract shall be
clearly defined and reflect the activities of the site.

Pest Control System
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4.13.2

Where a company undertakes its own pest control, it
shall be able to effectively demonstrate that:

+  pest control operations are undertaken by
trained and competent staff with sufficient
knowledge to select appropriate pest control In House Pest Control
chemicals and proofing methods and
understand the limitations of use, relevant to
the biology of the pests associated with the site

+ sufficient resources are available to respond to
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any infestation issues

« there is ready access to specialist technical
knowledge when required

+ legislation governing the use of pest control
products is understood

+ dedicated locked facilities are used for the
storage of pesticides.
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4.13.3

Pest control documentededation and records shall be
maintained. This shall include as a minimum:
« an up-to-date plan of the full site identifying
numbered pest control device locations
« identification of the baits and/or monitoring
devices on site
« clearly defined responsibilities for site
management and for the contractor
« details of pest control products used, including
instructions for their effective use and action to
be taken in case of emergencies
» any observed pest activity
«  details of pest control treatments undertaken.
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«  AvfuvIaNUiiafudnuaradnsainisié
2 I o

o AR UAANA LAANTITIANITUDITIGN
URTHTULANTNY .

+  aasduanmIMUANEATWIKE TINHVITNTNT
Usz&niaw uaznrsualunsaiiiniannisal
ANLAU

+ dadunsaseninensdfiitionu

+  saasLduaIgnIAIaAa TN

Pest Control Documentation and record

4.13.4

Bait stations shall be robust, of tamper resistant
construction, secured in place and appropriately
located to prevent contamination risk to product.
Missing bait boxes shall be recorded, reviewed and
investigated. Toxic rodent baits shall not be used
within production areas or storage areas where open
product is present except when treating an active
infestation.

Luﬁaﬁ)w@uﬁouw numu uazlaaads MNITAN0
ushunisilasiunisidaelunisdutlaugudadoat
wniiannefinsgaymasasfiinisiuvin miuday way

Bait station
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4.13.5 Fly-killing devices and/or pheromone traps shall be
correctly sited and operational. If there is a danger of
insects being expelled from a fly-killing extermination
device and contaminating the product, alternative
systems and equipment shall be used. Fly Killer
alnsalanuuasuaznza dndauuay 6agnelitusiunis

adda e

ﬁﬂnmaoLtavmaoaﬂ’tuamwm’tﬁn'\svlm ’Lunsmmuaums’m
ﬁ

4.13.6 In the event of infestation, or evidence of pest
activity, immediate action shall be taken to eliminate
the hazard. Any potentially affected products should
be subject to the non-conforming product
procedure Infestation
’(unsmmumssumm v3a wusavsaadainve dasiing
ffiunmiuiiiaideduaneaoviuiviule &udni
anR'ldfunansEnuAITazgnian1saNdunaun1sinnis
fundadaaiiliduldamdaiivus

4.13.7 Records of pest control inspections, pest proofing and
hygiene recommendations and actions taken shall be
maintained. It shall be the responsibility of the
company to ensure all of the relevant
recommendations made by their contractor or in-
house expert are carried out in a timely manner. Records of pest control inspections
ffurinfisnaazdaalun1sasIagaunITAmILANLNRILAY
dodwing dnusinlunisudla wanisualagaslédiuns
FouAy Humihiuasasdnsigagiiulaindruuging
mm’uaomnmm"lmmnum'imwsumomoma

o aa

& L‘ummm’u a9 Ts09ulsninllgnsufialudns e
LAUERY

4.13.8 An in-depth, documented pest control survey shall be
undertaken at a frequency based on risk, but typically
quarterly, by a pest control expert to review the pest
control measures in place. The timing of the survey
shall be such as to allow access to equipment for
inspection where a risk of stored product insect Pest control servey
infestation exists.

Turdedn, Lanmsmsmsaam-smunuamwmvmma
maoﬁmmuuwugwumwmam u,m‘tum'ayﬂnmmaammn
fuLhiau Tﬁmww.fmmmtwamumummmsmunuam’
WINY L:)a‘m‘tunﬁmsaa@umsaummmsmwao
adnsalduiunisaadau

4.13.9 Results of pest control inspections shall be assessed
and analysed for trends on a regular basis, but as a
minimum:

+ in the event of an infestation

« annually.
This shall include a catch analysis from trapping

Periodic assessment
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devices to identify problem areas. The analysis shall
be used as a basis for improving the pest control
procedures.

FIEIIUNTATIAFAUNTAILANTAIWNINE iaviinig
sziiunazitnnzun Tuudurtionan a

«  fwmgnsalnsunsszana

«  Hayuileady .
gagnuivnsiansviadnsalinldlunisidadainive
WatvdNunnduilau asiasnsvigas tiiunugiulu
AsdsudsvanesnisauaudaTnIng

Stateme
nt

of
Intent

All facilities used for the storage of ingredients, in-process product and finished products shall be suitable for its

purpose.

FoanmaanuazMINZIMEUATIALALAIRIUNFN NAAABUTITENININTELIUAS URzNAANLTREaTY sasfiau

wmangausanislal

4.14.1

Documented procedures to maintain product safety
and quality during storage shall be developed on the
basis of risk assessment, understood by relevant staff
and implemented accordingly. These may include as
appropriate:
« managing chilled and frozen product transfer
between temperature controlled areas
«  segregation of products where necessary to
avoid cross-contamination (physical,
microbiological or allergens) or taint uptake
- storing materials off the floor and away from
walls
- specific handling or stacking requirements to
prevent product damage.
tananssudauisnsdfiGsanisaslinaninuazaiu
aaadarandadaaigasimuiuunugiunissediu
ANuLdas AN laawiinouuaznslszanely
+  msdanselaudiaszuininisuaifiunazaig
wafudia o 5
«  asudvuaniuniiiailasdunsduiilau (vne
NN abm‘.'rﬁmm wiaasnanfiuw)
«ClhiheAuiulegesIuasieINAIUNG
+  192A1YRNTT WiataAInuanIIIANLIAE
flavAunsana

Document storage procedure

4.14.2

Where temperature control is required, the storage
area shall be capable of maintaining product
temperature within specification and operated to
ensure specified temperatures are maintained.
Temperature recording equipment with suitable
temperature alarms shall be fitted to all storage
facilities or there shall be a system of recorded
manual temperature checks, typically on at least a
four-hourly basis or at a frequency which allows for
intervention before product temperatures exceed
defined limits for the safety, legality or quality of

Temperature Control
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products.

Lﬁamiﬁmﬁn:ﬂnﬂ gavauauamuyiigasiinuauisa
mavsnmamuﬂuNamﬂmcm“lﬁ“l,mmﬂ’(ummsgmmmuum
fuumnammunni"nnmimaumaoLuu'\vaulumnwum
QRCElTEHT mamaausmnmsnumn‘imua furinaud
nndthTue wiaLilvindnsurifiaangdgenindadivius
druduqannanulaaadalasanusannsaadsa
AHVNNE

4.14.3

Where controlled atmosphere storage is required, the
storage conditions shaII be specified and effectively
controlled. Records shall be maintained of the storage
conditions.

nmsiafuaamigfiussennia asdaiugaad
sz&niaw dTurinannznsIadugagmae'ly

Storage in Control atmosphere

4.14.4

Where storage outside is necessary, items shall be
protected from contamination and deterioration.
unsdififinsiaAuniauaniseou &udgaglasunis
flasdunstutlauunarilasfuanudavne

Storage outside

4.14.5

Receipt documentededs and/or product identification
shall facilitate correct stock rotation of raw materials,
intermediate products and finished products in
storage and ensure materials are used in the correct
order in relation to their manufacturing date and
within the prescribed shelf life.
Lanaﬁuaumsﬂov"frﬁaommsnmummmaumn’tums
NYULILUTON AL, NAAAUVTEUITINTHNER LAY
ndnfauaigaving luiunidaiulsatnogngay uay
waliiiiulaindangnlalusaduiignsas danmsasdu
Fuiindauazgnldnialuarainiviua

Stock rotation

Stateme
nt

of
Intent

Procedures shall be in place to ensure that the management of dispatch and of the vehicles and containers
used for transporting products from the site do not present a risk to the safety or quality of the products.

AsnsEAaRuAILazNTaURIAaIfissdaulfTAUAINITIANTT ENUNIRUY LRZUFTAAUYTEUIIINTUURY Wiailasdu

ﬂ'.)'ml.ﬂtl\‘)

4.15.1

Documented procedures to maintain product safety
and quality during loading and transportation shall be
developed and implemented. These may include as
appropriate:
» controlling temperature of loading dock areas
»  the use of covered bays for vehicle loading or
unloading
» securing loads on pallets to prevent movement
during transit
» inspection of loads prior to dispatch.

assssLdsudfidinsuudegagwanunuazlssanelad

=D

Lan

61 L

+  mMImuANaangiuaINuNnTian

- a5l cover bays sgniten1sTuan
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ilasfunisiadaudraszuinenisuldauas
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. ANIATIARAUAT IURANDUATITNTTANLRUAT

4.15.2

Traceability shall be ensured during transportation.
There shall be a clear record of dispatch and receipt
of goods and materials demonstrating that sufficient
checks have been completed during the transfer of
goods.

msaanuaunanmaauu’tanmmmmﬂmaammsmum
u,a"maouu‘laa’mnumnwjmau‘lumssnu,avmsu,anam
uavuﬂsvwﬁn'\w‘lun'\smsaaaanamanmwmwasvmw
AsLAdautne

Traceable record

4.15.3

All vehicles or containers used for the dispatch of
products shall be inspected prior to loading to ensure
that they are fit for purpose. This shall ensure that
they are:
« in asuitably clean condition
« free from strong odours which may cause taint
to products
«  suitably maintained to prevent damage to
products during transit
*  equipped to ensure any temperature
requirements can be maintained.
Records of inspections shall be maintained.

ENUNINUL UIAUTTRAAUTIUDINTATLANRUATE DY
padgaunaunisivan alvifulaindanuminzay 4o
gavuulan
«  fianuazaa
o UnANNAUTTULSY TlanansEnunEadaal
«  nsilasAuanuemassuinenisiadausing
«  adnsainsieaanndisasmely
Tuinnsaadausgagaely

Vehicle inspection

4.15.4

Where temperature control is required, the transport
shall be capable of maintaining product temperature
within specification, under minimum and maximum
load. Temperature data-logging devices which can be
interrogated to confirm time/temperature conditions
or a system to verify and record at predetermined
frequencies the correct operation of refrigeration
equipment shall be used and records maintained.
lunsdifigasinismuauaangl Aunidaiuwiade
anaaudzanlunsuugpasdINTasnaaua il
fuan1ldanunAimiua MaldnsTuandsunaniaaign
wazunnga alnsainsmiuauaavgisuisanasiudiu
na uauammumﬂuam waiassuud I uMmIuRza UM
gngastadATasvinANuLiufinsivuaauduassag

M
o

ffuvin

Vehicle temperature control

4.15.5

Maintenance systems and documented cleaning
procedures shall be maintained for all vehicles and
equipment used for loading/unloading (e.g. hoses
connecting to silo installations). There shall be records
of the measures taken.

Vehicle maintenance and hygiene
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sruunsAaniingy wastangsseriaulfiidinisvinanyu
dgzanagagae lidnsunaeunwivusuazalnsailunis
Tvaa iy dasdansitandu'lela Tuingasaely

4.15.6

The company shall have documented procedures for
the transport of products, which shall include:
« any restrictions on the use of mixed loads
*  requirements for the security of products during
transit, particularly when vehicles are parked
and unattended
«  clear instructions in the case of vehicle
breakdown, accident or failure of refrigeration
systems which ensure the safety of the
products is assessed and records maintained.

v o P

vinanassudaudfiidnisuuse

sznaueael ‘

«  Aasidamauaansiuaatiiainisiuaauuy
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« famuansinaulaaafaseninens
aaauazn1siElilanela ‘
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Transport procedure

4.15.7

Where the company employs third-party contractors,
all the requirements specified in this section shall be
clearly defined in the contract and verified or the
contracted company shall be certificated to the Global
Standard for Storage and Distribution or similar
internationally recognised Standard.

lunsdlfasdnsndegFuaeziedmsunisiafiuuazns
AUy daivuaienuanalsiidatigas laiunissey
agvalauludygy1nae wiaudEvuasiiuane
wafigag1asunsiusavsyuuannsgu Global Standard
for Storage and Distribution w¥a uasg1uniluii

ad o

gansulussduuru AN e uLvin

Third party contractor
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State Product design and development procedures shall be in place for new products or processes and any changes to
ment product, packaging or manufacturing processes to ensure that safe and legal products are produced.
of
Intent i"mﬂnﬂ:jﬂﬁz\im%nmiaanunnua"ﬁmuwﬁmﬁmvmmj aavfiagdmdy nanduailud wia AssuIuns I waz A1s
D wdsuulasndndouei, ussadael wda nszuuasnée walvifulaldndinsnéandandndamiiiaulaandauazgn
nHNUNE
5.1.1 The company shall provide clear guidelines on any restrictions to the scope of

new product developments to control the introduction of hazards which would
be unacceptable to the company or customers (e.g. the introduction of
aIIergens, glass packaging or mlcroblologlcal risks).

U3EN gy uuumwmﬁmau Tunsdrdnuauiaanisionun

ndnfaailmitiamuaunistninduasnaiaialiaglunns

gausurasusENdagnd (1u nstniiansnandiuw, uss
AaugilszanuAl vva anudaInvaatininen)

New Product development

nansauailvisasladfunismuautuduiiia
{lavAudunse
Taaawzavansudulaunazasansnaniuw

5.1.2 All new products and changes to product formulation, packaging or methods of
processing shall be formally approved by the HACCP team leader or authorised
HACCP committee member. This shall ensure that hazards have been assessed
and suitable controls, identified through the HACCP system, are implemented.
This approval ghall be granted before products are introduced into the factory
environment. )
waaSaurilmivianistildaundaeges, ussadaei wia 3an1s St
AINTEIUNTIHER a9 MeFuanuiutavaafiunienis HACCP anvsunanamaitisl
AnIntTin HACCP vida gffidunaminiluvineu HACCP. r o L.

UNANSLURLURIUNINDINNT UTTAA UL
fofl gag sfulaiduanalasunislsudu uay gnauquating annzmsudadaviasasvidgmile
winngay, Masun1sdtestussuy HACCP, esunisunu{is. |adusanguaia andviingidas nau
BUNARAINAA

nsausftisasvinnaundafaueiidngannunaannisnan.

5.1.3 Trials using production equipment ghall be carried out where it is necessary to NAADIHANIZY [ "l,ai‘l"z.immaaoﬁn%'a
validate that product formulation and manufacturing processes are capable of o & v , -
producing a safe product of the required quality. “aﬂﬁjuﬂlﬂmf?mémnm/mamWaﬁ B
nsnaaaIndnlaaldiniasdnsnisndn gag finsnsevingla Wanadal HaWFIUsUad NIELIUNTT NSINL
Fnflulunsigaubusas gasn1THEALANTTUIUATTNENT dateshelf life
graunsanzndnNdadaurinilaaait auauAIwAcaIng

5.1.4 Shelf-life trials shall be undertaken using documented protocols reflecting

conditions experienced during storage and handling. Results shall be recorded
and retained and ghall confirm compliance with relevant microbiological,
chemical and organoleptic criteria. Where shelf-life trials prior to production
are impractical, for instance for some long-life products, a documented

science-based justification for the assigned shelf life shall be produced.

AsvaRauaaNdaNuisag ledunisiaviniaadiiunnsanale
lananssudauisnnsilafinisiansananngszninonsiaiu
LRLAITUURY
WagagldFunsiiufinuazsiaifuuazdasfiuduanusanasag
auaaivaIuthinw, teiuazsinarinsmagaun1ailsssn
Aui=.
mansMARaYaENTIaLAuNsEvinNaunTHANU G Li'le
iy wanfaueifiatgauin, lanasmeinamanssasdiliia
guduuangudndueisng lasun1siavin

Shelf-life evaluation
anasvidaadfiia 3anslunsnasay
WATU
AsnaFauNATaIdnITnTTAIN AN AT
astfiu/armsaaungfiviag
laflszaunisaldayadiusguulalaaianizaig
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5.1.5

All products shall be labelled to meet legal requirements for the designated
country of use and ghall include information to allow the safe handling, display,
storage, preparation and use of the product within the food supply chain or by
the customer. There shall be a process to verify that ingredient and allergen
labelling is correct based on the product recipe.

1/1fmﬁmﬁmsﬁ@ﬁamnﬁaamﬂa”aomungumqwaoﬂszmﬁ
Uarameldou uazdasnudvdayanisuussnlaansde, ans
M98, ALY AsLedaN waznsldndadaailunieta
271115 whalaugnen

&l gav finszununmsmudauindiunauuasansnaniuwuy
aanfuldeugasase

Legality of Label .
Sample sign-off label wanfauailv uaziiia
STETIN .
nssvdayaly brand owner vinnsavualiavin
2’1
tan&sulaune legal check / sign-off

5.1.6 Where a product is designed to enable a claim to be made to satisfy a
consumer group (e.g. a nutritional claim, reduced sugar), the company ghall sy -
ensure that the product formulation and production process is fully validated to Nufntdlonal Claims
meet the stated claim. _ siavdl Procedure
wiafinvsaanuuundadaeifia vilnngsaudmiunisuiinauag #av validate / On going Verify
HusTamuwnay (Ldu finnsaivaatdinieazuinis, Reduced “Low Fat, Low Sugar, No Salt, Free From
sugar) , Y3Enaa9TulaINFasnITNAaALANTTUIUNTHEAR 16TY XXX) ™
AseARFUduduatnafngluuuinganndasaninnisaieds

FUNDAMENTAL | The company shall have a developed system for the management of allergenic materials which minimises

Statement of the risk of allergen contamination of products and meets legal requirements for labelling.

Intent 1 NgainIsWUIsTLLRIUTUNTIANTENSAANAUN tRaraAmNLREvATsUuTautasssnaniuwea

HARAUY LRYRaaAaaIAUAAANUARRINMNNUNE
5.2.1 The company ghall carry out an assessment of raw materials to establish dszuiu Ynadu

the presence and likelihood of contamination by allergens (refer to
glossary). This shall include review of raw material specifications and,
where required, obtain additional information from suppliers, for
example through questionnaires to understand the allergen status of the
raw material, its ingredients and the factory in which it is produced.

u‘i‘ﬁm@mLﬁumsﬂsxtﬁummL;Sim’uaﬁmqﬁu Wila
Avuansiaguaziananisduilauuasarsnaniuw (819
fiv glossary).
fefigavsunsnumudaiuuaingiuuasdayaannegany,
shatvruLuugauauianmunlagauzaasdsia
AfiunTudnafiy, SIUNINLALTIIUNYINANTHER

muuﬁamaamsauﬁm{mﬂ Jdonau nslseifiu
ANMULEeN (2 3.5.1)
dafnuainadusadlasunisiuduainse
Nay 495N Asnagiuw (Usnauazanu
L&)
MNEDINITTDYREDIRILLUFAUAINYIANTIA
Useiiiu
mnsuxauaImsilu finaf dasusazidia

5.2.2

The company shall identify and list allergen-containing materials handled
on site. This shall include raw materials, processing aids, intermediate
and finished products and any new product development ingredients or
products.

130 gag teduasdnvinsanisasnaniuwiid luaanu
Usynaunisal

&uil glavsudvinndiy, a1sdhands ,NAnAusiszing
ATYUIUNNT URSHANSUTIHAVINY uay NAadusina
grunauini 1a9

sunsinaduiifiasnagiuw

dayasasdelifunnginouianatharsna
AduwLun

5.2.3

A documented risk assessment shall be carried out to identify routes of
contamination and establish documented policies and procedures for
handling raw materials, intermediate and finished products to ensure
cross-contamination is avoided. This shall include:
. consideration of the physical state of the allergenic material, i.e.
powder, liquid, particulate
. identification of potential points of cross-contamination through
the process flow
. assessment of the risk of allergen cross-contamination at each
process step

. identification of suitable controls to reduce or eliminate the risk
of cross-contamination.

nMsisziuauidavaasarsnaniunw

&lymnéﬁnhﬁ'l
lafundaniien tnigfiaaidusaenn
Allergen Process Flow Diagram / Allergen
Map
Each Raw Material route / Air flow/process
flow / share equipment / people ..etc
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ALUIUNT wasHAnAuvigaving Wiaiiulalaindnisuda
asdudlauanu.
&otlgavsiude
o ANTNANTANFTNWLIARANNIIANLATNURIRTAA
Afluw i u’]um UDILUAI wadusgunasnau
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ATYINUNTHER .
. msﬂsvtﬁum'\mﬁmn'lsﬂul,ﬂauﬁ'mmaamsﬁa
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. msmvj msmnnummmvamwaam wIaAAa
anuLdasanistwiiautu

5.2.4

Documented procedures shall be established to ensure the effective
management of allergenic materials to prevent cross-contamination into
products not containing the allergen. This shall include as appropriate:
. physical or time segregation whilst allergen-containing materials
are being stored, processed or packed
. the use of separate or additional protective over clothing when
handling allergenic materials
. use of identified, dedicated equipment and utensils for
processing
. scheduling of production to reduce changes between products
containing an allergen and products not containing the allergen
. systems to restrict the movement of airborne dust containing
allergenic material
. waste handling and spillage controls
. restrictions on food brought onto site by staff, visitors,
contractors and for catering purposes.

Lanmssumﬂnﬂa;]‘umma\mmsammma‘tmu’taﬂsuamwa
msqmmnmaﬂmﬂamwaﬂaanumsﬁumaumu"l,ﬂa;
wamnmmm‘lmmsnanmmmnma

fofl sing Usznause muAINRINZEN:

«  MsdauaAnAIEIaNIsLENaanNAAUNIY
nanw lussuadaiy nde warussinand
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o Aswisusndaivitauinidanaulunisianis
fsnaniun .

« g, 49, allnsal uasipdaviiadnsu
ATTUIUNITHAR . .

« MsinuAMTINNRANIaan1sIlRauLaY
FENIIRAASTuiNfidsnaniun uaglid
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«  Msdansuaiauaznisviiunnszang

+  mMsadeaITiINANTneu ez
HEFULNN2Y LAY RINTUUNEDTUNT

Cross Contamination Procedure

navnszdiuenu 5.2.3 Tvinssuuau
Tanueaud fdndauluaain
Physical / Time / Colour Code / Tool /
equipment / flour, milk poder /soya dust

Colour Code wilnvusauuang

5.2.5

Where rework is used, or reworking operations carried out, procedures
shall be implemented to ensure rework containing allergens is not used
in products that do not already contain the allergen.

laldnswaneh wda finnsnssvinniswanah, se e §ii6
siav lasunisinllUfua Lwam‘luuu‘laﬂmswamﬂﬁ“
ssnagfiuwaylildinnldlundadurividnaanasaa

AU

Re Work

Procedure!
Rework same allergen only together
When rework must record.

5.2.6

Where the nature of the production process is such that cross-
contamination from an allergen cannot be prevented, a warning shall be
included on the label. National guidelines or codes of practice shall be

On Pack warning Label

aunsdszfiuanuiesaua 5.2.3 /5.2.4
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used when making such a warning statement.

WINS5IUTNAUINTTIUNTHAR Laidnsailasiunis
duitlauznuzasgrsnagiunwles, Adiauvuaaingasiinig
seuaIRfiuwiena.

wnnInslfidszdumaniandnnslfiié dasanlina
sEUALfiaUAINET?

we'liinaa1e'ls AdavAusadan
ARA FGIUNUI VUG & daae

5.2.7

Where a claim is made regarding the suitability of a food for allergy or
food sensitivity sufferers, the company shall ensure that the production
process is fully validated to meet the stated claim. This ghall be
documented.

ﬁaﬁms o:n 21MmsiAauLINTEY GlEINLL‘WN'\SﬂEIﬂlI WA,

-

u3EngdagiiulainnszuunsHdn lasunsasiangaububdu
aeNIRU maamaaannmsmaaa

uYS
&oilgas 1a3unsvinduanans

Allergen Claims

When Claim.....

Full Validate & Full Verify

Process analysis

Analysis final product

Assessment of cleaning 5.2.8

Raw material Control ( Raw mat Test ,
Supplier questionaere, site audit)

5.2.8

Equipment or area cleaning procedures shall be designed to remove or
reduce to acceptable levels any potential cross-contamination by
allergens. The cleaning methods shall be validated to ensure they are
effective and the effectiveness of the procedure routinely verified.
Cleaning equipment used to clean allergenic materials shall either be
identifiable and specific for allergen use, single use, or effectively
cleaned after use. )

mumaumsmo msaaaﬂsaﬂnim mawum ginv 151013

aanuuuiaddavdaanssdunistduilauduuasansna
AfiuwASiaes.

JEnsvienudzanagag lasun1sWgubuduind
UssdvEna uay finsmudavlse&ninaciuilsean.
\A3audng ainsai Aldlunisvinanuazanassnandun
mao"lmsumsﬂuoua*”(ﬂﬂmsumsnanmmtam"’(ﬂ REICEN

L6 &9, wiafinsawatvfidssdngnanavanla.

Allergen Cleaning regimes

avnualuy daviiiznisaniy
ia'luseasane naldatvsnlunisang
nsilasAunisnsidu .
usazatnvaraldiiaaeAu un 91 67 analafl
AINENAYU LA3avinsadnsal duaaunieedy
n19 validate

Worst case

Target test area / location jnau

Target sample for Valid / verify

( ATP, LAB, Lateral Flow , swap, rise water)
plus first next production run.

Assessment new equipment / break cleaning

5.2.9

All relevant personnel, including engineers, temporary staff and
contractors, shall have received general allergen awareness training
and be trained in the company’s allergen-handling procedures.

wilneuiiAedamnay, 5UAIAINS, WilneuiiaT
uavHsuLvn, daglasunisiinausuizasanuaseniin
MmlsassnalviiAandiuw uagausnluizas seidiau
U§iidnsdansansnagfiunuasuisn

Allergen Training
Leing Au 1498

5.2.10

An effective system of documented checks shall be in place at line
start-up, following product changeover and changes in batches of
packaging to ensure that the labels applied are correct for the products
packed.

stuunsanadauiiiuanssifilssdngua gag Gu
AaLeLFuau tilafinnsulRaundasndaduai uay
Lﬂaﬂuuﬂaouumnuﬁaﬂmm vialu uu“la‘namnan
AUNAAT UYL

ileyuin recall / withdraw nannussyda
UsSIAUN

All Pack Check
Incoming Label batch check
Risk assessment for supplier (mix)

Statem
ent

of
Intent

Systems of traceability, identification and segregation of raw materials, intermediate and finished products shall be
in place to ensure that all claims relating to provenance or assured status can be substantiated.
sTUUNTRAU LR UNAL, Ao LAZANTULLANTROAL, NAAAUYITENINNTZLIUNTHAR LasHANAUYIgaVINe giag fiat
Watviiiulan msnm’smaﬁanm’sﬁm’m5"1’:quﬁﬁ1|meﬁmmaﬂi.ﬁuwQauﬁuuumwﬁngmim
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5.3.1 Where claims are to be made on finished packs about the provenance, o "
assured or ‘identity preserved’ status (see Glossary) of raw materials jﬂqﬂ‘ivﬂ\{ﬂ 5 3
used, the status of each batch of the raw material shall be verified and ATNANIAIAL raw mat & unsagauLaaumn
records maintained. TidsasBauazanannaainiiliguilam

3a 5919 B-B 1ihusannszua rgani
mauminmamonuwamnm%ammmnmnmmmmm . N P .\j’ O ganic,
, Mnnaugzuns ( da 5.1.6 nutri claim)
AsdseAu wia ﬂ'\‘iiJ\‘]E\lﬂEilL“’Mll'\LQW']" "].IEI\']'JGIOG’IU“VII‘H '
zximuvmaomqmmmaviu fag leFumusauuaziiu o =
o I dgarucaainNITMmuUIauInnau
uunn & v v N
Huminisiavasadgaulaagaiudsznauns
Identity preserved A product which has a defined origin or purity characteristic which needs to be ‘1%“5”—35’ vl’a‘lluaa AW
retained throughout the food chain (e.g. through traceability and protection from
contamination).

5.3.2 Where a claim is made relating to the provenance, assured or identity
preserved status of a product or ingredient, the facility shall maintain
purchasing records, traceability of raw material usage and final product

acking records to substantiate claims. The compan undertake
=7 p g pany shall

documented mass balance tests at least every six months and at a
frequency to meet the particular scheme requirements.

Lﬁaﬁmsnma;ﬁonuwﬁmﬁmﬁammmﬁ"mﬁ”mmaaﬁnﬁm,
ATslsyAU wia ssuRaurAuRanaINAR Ul wea
funan , aautsznaunrssasiafutiurinnisinda,
msaanuaunanms’tmmqmn way Tuinn1susIy
wWAaSuY AuniTnaNETY

UiEngas vinmsnasaunsraudauauaaiIassiiy
Llan&satvidag nanatiay LazAmNUdNZaandagfu
dafrnuaawig (particular scheme requirements)

5.3.3 The process flow for the production of products where claims are {lavAun1swain 1ida loss identity
made shall be documented and potential areas for contamination or
loss of identity identified. Appropriate controls shall be established to . _
ensure the integrity of the product claims. 5 analdunundnszuiunis HACCP wnaang
uwuﬂuﬂswmummammnanmomaommanms wayLel 5181A13 / process flow Ma1afinis MIX wiaa
Auiitamahwilau viamsganiansuod Loss Iden o
ANPULLAWY ssuvraaudinisdfudaudunau 33015 flow
AsAILANaNILAINEN davlasunsdavin valud gasfifluianans
AMUFNYTalUAINAASTUYIInE1NE
Statement | Product packaging shall be appropriate for the intended use and shall be stored under conditions to minimise
of Intent contamination and deterioration. . .
ussafarigagnsausniuinglssaednislal uazgasdaiumalsannsiaanisdutlauuaziiaanuiama
5.4.1 When purchasing or specifying food contact packaging the supplier of ANSAanARAYALANKUNL

packaging materials shall be made aware of any particular
characteristics of the food (e.g. high fat content, pH or usage conditions
such as microwaving) which may affect packaging suitability. Certificates
of conformity or other evidence shall be available for product packaging
to confirm it conforms to relevant food safety legislation and is suitable
for its intended use.

ANsdia wida AnuaLdan WRnau food contact material
dagafedivaaaniifiuasarsianz (laua anudu
Tasfugy, Way wiadgn1gn1sla vy i) Nnszny
mams‘lﬁuﬁanmm
Lanmﬁnsaommaamﬂaawaanﬁmmsmvisamangwuau
gaufilidmsuussadaed ihaluduanusanndasiu
ngungsuAmNLRandtaI IMTTIALIADY wazAIY
mangaunlunnslafonu

AsRassAUKNAaUsTATaaT iR 859l

recall 16

uvussasaarhildaanuuugwiuldaims

uaazussafurifunA1TRanARaINg) uNE

Ussinanled e

gavinuaaila

e AnmagnFUARAIUNT

o aaEulifvavatms Effect Migration,
gt pH

o A3TIIUNTS (BNt 2 Handousey
RIS TN 5

e manialduasgne ulasnisuiia
s9luana waidulauzude
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5.4.2

Where appropriate, packaging shall be stored away from raw materials
and finished product. Any part-used packaging materials suitable for use
shall be effectively protected from contamination and clearly identified
before being returned to an appropriate storage area. Obsolete
packaging shall be stored in a separate area and systems ghall be in
place to prevent accidental use.

MUANULRNNZAY, UTTNUTHas ld5unsTaLAuuLanann
mnmmtauwamﬂmmmtsa .
niinnmmman‘lﬂﬂmomumﬁqtuu'mian'\smvlﬂ’tﬁmu
dav'ldsunisdailasainnisduiilavacitefidsyninauay
TEUALAU
nssanmmmuumam

ag vailagdunisladtia

fag ”mﬁmmnﬁuﬁ WRYITUUADIT

asilagdu an arsdudlau

m"aaLmnstwvﬂul,ﬂauussaﬁmwﬁm wIaLde
gotdumaua?
wwzussataeiisaldussauintduagluiui
A6

ﬂaanumﬂ,aauamw nsvilagifluafiu wAruan
1hafiu Bitdwilau fra1anauussl
ussiauriinaaciag 59l e Lafunsg
wlsazitlau Auwdaanda sy
mauzledaslanguadun flasAunisnsuidiu
Wau wiaussaia

amﬁm”iaoaauﬂau
mnumirﬂamuamnmaaus"w‘lumsm
2a916u Uaan dusilagAuninintuladlidela

wIavinane
5.4.3 Product contact liners (or raw material/work-in-progress contact liners)
purchased by the company shall be appropriately coloured and resistant -‘a”aqsmwa"mﬁ’mm’
to tearing to prevent accidental contamination. 09529
fdavuuIna Juanee dnanavinas
wamnmmmﬁnsao( mnrsm/wamnmmsvmwnsvmumsm sasainadiudassasizalsi 2? anvwdaifiu
12i729) mja‘tmmumm gagfinssrydnsauuasnusa dudlau
asananauiailasAunislutiautagbidola
Statem | The company shall undertake or subcontract inspection and analyses which are critical to confirm product safety,
ent Iegallty and quality, using appropriate procedures, facilities and standards.
of U3EN gag Mmifiunis wialdrsuune lunisesiagavuasinms vmNans"mnnumsﬂuﬂunNamnmmumm
Intent laaads finnugagasamungrunauaziinauniw, taaladssdaud §iia, aomummmaumnLLaummﬁm Anungau
5.5.1.1 | There shall be a scheduled programme of testing covering products and Product test Schedule

the processing environment which may include microbiological,
chemical, physical and organoleptic testing according to risk. The
methods, frequency and specified limits shall be documented.

gavAimualdsunsuiinuanisniTnagauaAsauAay
NAAAUYIUATENITLIANANATELIUNT TidTINGINTS
NARAUNIIIATITINEN, MI9LAST, MAIEAIN UaveIU
sz nduda amauies.

38n13,au80 uasAmAnuatnai @4 ld5un1siavinilu
Llanss

ANubnavnIINARaL gty mqwmﬁmmn
HACCP wma&auasls Nanudlnu

seuu HACCP Vl,mﬂsauﬂamsaaﬂmmw WAL
mmmmmawanmumanm funiy
LAARNSIBAITNARAY Lastnawd] § nealsin
FRUEA UIATFIUBNEINITAIA

Environmetal test : Swap test / ATP , settle

plate
5.5.1.2 | Test and inspection results shall be recorded and reviewed regularly to
identify trends. Appropriate actions ghall be implemented promptly to
address any unsatisfactory results or trends. Review test Result
seuuTunstiuvnuaznunivaaatiunienng
HANTNARDULAYANTATIARAY siadlasun1stiurinuay ndngunsIanIsAuw TN n5w?
"lmumsmumutﬁuﬂsvmamtaumwamuummﬂuu
AanTsuiivangay ma\mmsmmumsﬁumwasmNam”Lu
tHuldeuadinuananul Tuy
5.5.1.3 | The company ghall ensure that a system of on-going shelf-life Shelf — Life Verification

assessment is in place. This shall be based on risk and shall include
microbiological and sensory analysis as well as relevant chemical factors
such as pH and aw. Records and results from shelf life tests shall
validate the shelf life period indicated on the product.

FTUUMIURALANE
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us¥ngatulaifiagdeszuunisdssfivaiandasioad
agwealiag. '
Rudigadatuuiusiuaadnisussiumudey LazEandsI
ANTATIAILATILUNIITIANUALAITATIARAUN W UTERN
FuAR ituldede vaed iy Aanudlunsaane wazean
Aw.
furinuaznaanNIsNedauatndniauvigaslaiunis
araRgiduduiniduldauarandndueinssyuu

WA U

va 4

wWaaAurinseilas angen ganndseia auq'le
WEGAIRITUTIN

5.5.2.1

Pathogen testing shall be subcontracted to an external laboratory or, where
conducted internally, the laboratory facility shall be fully segregated from
the manufacturing site and have operating procedures to prevent any risk
of product contamination.

nsanRdeneviiiaadunidiinalviinTsagaslefunis
sfiunsiagFustezheniauan via, eifiunisnialu
viavifiifing, dag u,ﬂnvi_wLﬁmmmmnajmswﬁmuagﬁ
sifisufunaun1slfid wiailasduanudaslunislwiiau
WA U

viaynasau iifanalsa

wastlevtiia Coliform , Total Viable Count (
TVC) 5

VNYsELNEU) N9sEUNEaINTA A5 ANsaan
A5 NS AsLALENaENY ...

5.5.2.2

Where routine testing laboratories are present on a manufacturing site, they
shall be located, designed and operated to eliminate potential risks to
product safety. Controls shall be documented, implemented and shall
include consideration of the following:

. design and operation of drainage and ventilation systems

. access and security of the facility

. movement of laboratory personnel

. protective clothing arrangements

. processes for obtaining product samples

. disposal of laboratory waste.

lunsalifinsanadiensimeviasdfifinsdseantulseny,
viavdfiifinnsgasevag, lédunisaanuuy uazeiiunisiia
anlanadasifitaazsannuilaaafauasndasiadi.
nsenuAugasldFunsIavinduanans, inlddfis uazdag
TIUATATUNRIGNY 9 Godl: ;

+  ANTAanUUUUAzANTYINANTIEINaNLAYTEUNaaINA

«  mMsnfvuazanulaanduuasiasilfiifinng

« MsARaunuaIniiney

s MIAANITLATDILEIAE

+  AszuuASEIRTUANINALALMIALT

a2 wa

+  msideuadianasiacilfitinig

2o

aanuuuiaslfiifnis
aFadfivlunisaanuuunas
21989 17025

5.5.2.3

Where the company undertakes or subcontracts analyses which are critical
to product safety or legality, the laboratory or subcontractors shall have
gained recognised laboratory accreditation or operate in accordance with
the requirements and principles of ISO 17025. Documented justification
shall be available where accredited methods are not undertaken.
lunsdinusEnsufiunisvizastediarzsiain gFusdreaeids
NuaNIdeNiinanssnudumulaasftianugncag
AMUNNNANNE, NMFFUANAWAINANEDY TATUNITTUTA
Wavdfiifing wiadinsufideutanivuasuasuinsgiu ISO
17025 .

anasssuakagagfl 1ilunsainlildign1ssunisiusas
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vavfiiinns2hvuan uin criticall!
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agmwwaomsmmaanﬁaoﬁwﬂﬁ tfiavann
Amdasnguung .
aglsviflunvedaufiddn nadaunisau
AAMEW &17271115 nadaunsluilay

wavilfiiinsldsun1ssusas afsasldnsa
favlaiusadtduiy

wn critical vilee'lai accredit
nangIuneasdl
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ATIRGAMNAETY

5.5.2.4

Procedures ghall be in place to ensure reliability of laboratory results, other
than those critical to safety and legality specified in 5.5.2.3. These ghall
include:
. use of recognised test methods, where available
. documented testing procedures
. ensuring staff are suitably qualified and/or trained and competent to
carry out the analysis required
. use of a system to verify the accuracy of test results, e.g. ring or
proficiency testing
. use of appropriately calibrated and maintained equipment.

sufloulfiia sasfiag ilabvifulamnumindadananisesia
Jeszvizasvaslfiidinig, uanwmtialdannnlaninualilu
2a 5.5.2.3.
follgavsiude: . .
. ms’(ﬁﬁ%msmspﬁmswﬁﬁLﬂuﬁﬂau%“n, wnd
. sifisulfiiarduwanastunisasaieszi
« vibiulaiwilnoulesinisiusasnaanid uag/
wia ausu uazdanuaunsalunisianzvindasnis
o FEUUHAMIUAIUAINUYNHDIUDINANITATIA
Jased _
e ASEAULTIEUILAUNERY LagnIs1nTTnalnsal

vinAnasaudei Bisnaé
gasvirliTulalunanisnesgay

Statement
of Intent

followed.

13 n_sagiulanndadauailignilaasauniiaylsiinigl

The company shall ensure that finished product is not released unless all agreed procedures have been

aoa a

Aideusudaul§aalasunisanasiunsn

5.6.1

Where products require positive release, procedures shall be in place
to ensure that release does not occur until all release criteria have been
completed and release authorised.

Adnansaridniusafinmsanadsan , dunaulfis
savfiag tWaliilula'ldin wwzndndurinidanndasanu
dafimuavniuileiunisddasaaniaawiinounlesu
uauaIud
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Asuaniui
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Pallet / Hold Product

Log Book
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T

FUNDA
MENTAL
Stateme
nt of
Intent

The company shall operate to documented procedures and/or work instructions that ensure the production of
consistently safe and legal product with the desired quality characteristics, in full compliance with the HACCP

food safety plan.

a2 wa

vs¥vgavdarviessdauljifuazdauuninlunisvineu Adevinlviiulanausavinnisuéaly Uaaads wanilull
MUAYUINE FILAMINHULAMNTWTAYUA, FanAdasfuuNuANNlaandalua1vns HACCP

6.1.1

Documented process specifications and work instructions shall be available
for the key processes in the production of products to ensure product
safety, legality and quality. The specifications as appropriate shall include:
recipes — including identification of any allergens
. mixing instructions, speed, time
. equipment process settings
. cooking times and temperatures
cooling times and temperatures
labelling instructions
coding and shelf life marking
any additional critical control points identified in the HACCP plan.

aea

dayaINNIENTTIUATT uag FUFTRw Adluianans gag
wianag §anFunsyiunITuan Tlunsndandnsdaai tialu
waasaifinulaands gsaaadasdudaniiiuan)unune Lag
finaunn.
dayaduwg gasisznaulileds (auanuuunzan)

o9 iwmmsswumsmna’tmﬁmaﬁuw
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o szaznauaraaungiilunisdegn

«  szaznauazaaunilunisvinlviubu

s UAsdLAUUARIN

« MslisUR uay anandaduad

«  ainaatiutAnaInszylu HACCP Plan

HACCP sing1&1dTuouilszaniu drassidau
UFalwiladanuaanin

1ana1336ANs1vinvIudaYaI L
fivneuad §138n15 dadavihu fadamlssyie 4

aoa

LMﬂuﬂﬂ'liﬂ;]‘].l AU

6.1.2

Process monitoring, such as of temperature, time, pressure and chemical
properties, shall be implemented, adequately controlled and recorded to
ensure that product is produced within the required process specification.

AstdNGaauATEUIUNTS, U augdll, IR, WSIAU UAY
aaanlGuall, fag insdszandly Tedunismuaun
Wewwa wag lesunistiuvin tialiiiulainndadusrinude
faaARAIANAAYRINNIZATZUIUNNT

Process Monitoring
siavvintuiiulanansaeilanuila
571 CCPs, CCPs
uin wWiasuuLiu

6.1.3

In circumstances where process parameters are controlled by in-line
monitoring devices, these shall be linked to a suitable failure alert system
that is routinely tested.

Tunsdl Tadansznunsudaiinismuaniaualnsalidhfinau
Tunseuuns (in-line), aaumaomaumanuiuuuuaomaum
winnga AdelasunisvasauduilszEn

In-Line Monitoring Device
Auto temp / pH Logger
Audio / Visual Alarm/Machine Stop
Function/Product divert system
Testing

6.1.4

Where variation in processing conditions may occur within equipment critical
to the safety or quality of products, the processing characteristics shall be
validated at a frequency based on risk and performance of equipment (e.g.
heat distribution in retorts, ovens and processing vessels; temperature
distribution in freezers and cold stores).

Adefinsfunlsiusnnenisndnaraasiaduduaiaciia
dyuansenusanulaands via aauawaaIndnioad ,
AUANBHAUTATILIUAT @By "lmnmswmuﬂunu RV P R ITN
wugwummLanoLtauaussnuumaomsaoani (t2du AsmnAn
NSLANLANNTDUAILATAY TNV, HAU LAY ANUULTUULIIGY ;
nﬁnszawamuaﬁ‘luﬁaaLl,‘zium‘ameﬁaatﬁu )

Critical Safety / Quality Parameter

Hot spot / cold spot / uniformity/worth-

case scenario => all product meets spec.

Set - 20 C instead -18 C depend on time
store /margin
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6.1.5 In the case of equipment failure or deviation of the process from sYULTUGI
specification, procedures shall be in place to establish the safety status
and quality of the product to determine the action to be taken. V6l o oA X oa VST
lunsdliiaasdnsanmal via ieuuanntaiivuaanmig mﬂmlumaammnmmjmm 1{5 UL
gasfidunaunissiniiuoua tiadavinaaugauau AUBIUINW AMULFHALTNILT UG
aaadauazaunmaadndnda tNaiasanAanssuiaas MARAVIHLNG MIFN Bio UayanszIunIg
nsevin fMuAmINTan Aslduundiues
lassudanaudndula
fuindasiiu
6.1.6 Documented checks of the production line shall be carried out before
commencing production and following changes of product. These shall Production Line Check
ensure that lines have been suitably cleaned and are ready for production. , PR
Documented checks shall be carried out at product changes to ensure all Qwsmzmaaunaumﬂsﬂmam f“’mf}“
products and packagings from the previous production have been removed LAULATANEAN TIU JEaNana WIANHNAR CCPs
from the line before changing to the next production. UaY Lﬂsaaqu‘iauvmqmunnmaa agmm.]
L , Tisunsui&an ussafaaignsias
tanasanagauluaanIsnan daviinisnsyvinnau BBuvinns
NaﬂLlﬂuﬂ'ﬁlﬂaﬂullﬂaﬁwamﬂm‘mmmﬁﬂﬂl'\ ﬂ'\ﬂflﬂ'\il,ﬂtﬁﬂua']ﬂﬂ'ﬁwﬁﬁl favdszuu
mumaam’tuuu’(mwmﬂmmamnmma”mmmmm“amm“ asAdavuavAa UKl Alasaan vinalNu
WIANGDNITHAG &ra1a nnatInsaNfuNdadaailil
Lanmsmmaan’(umumswam maeuminium%uaums AEYo{Ti () Lﬂuuﬁjﬁp{ﬁ’mﬂjsajﬂﬂjsmam
l8sundndoual Lwaﬂuﬂmwamnmmua"nssaﬂmmmnms LG R
wdnareminlafininihaannnaensudanauldaunsuéa ndng1u indas 5Ensuda daodl
da'la
6.1.7 Documented procedures shall be in place to ensure that products are packed
into the correct packaging and correctly labelled. These shall include checks at Packing Control
the start of packing, during the packaging run, following packaging changes
and when changing batches of packaging materials, in order to ensure that P -
correct packaging materials are used. The procedures shall also include n3LIEnNAY n?ﬂﬂ?udu']a'mn‘:i”ﬁa“wﬁa
verification of any code information or other printing carried out at the packing NUN KIAAVANNHA
stage. aaafunnluulunsazussysoai
T » 2avuuuLien Auussy lalunanaussaziad
Lanm‘mmuyﬂa{nmmaauagl,wav"muu’tmwamnmsm“lmums snofurtnesuziu ssnanfiuw Juvueany
ysaluussaianiuazaainiigneas. . dupau AUATUNITATIALRILEAAIND
aaumapswmmmnqaaumummmunjsui‘sa,szmwmiuﬁa, L‘%'m”u 524919 ﬁaunﬁomsmﬁﬂuuﬁaﬁm%
AstlRauuilasussaiaeinauu uasfiallRauuunuasussa o dnununtdussasas
Aauwvi,iialiiulanidgaussadavignaaslafinisin Ty, YUY SWE LAY ASRUNSLAIIILSTA
dupauaIINaIATIURaY tayasia wsa ASANWTle '
nszvihludumaun1susss
Statem | The company shall operate a quantity control system which conforms to legal requirements in the country where
ent the product is sold and any additional industry sector codes or specified customer requirement.
of UFEN mao mmuiunnmnnuﬂ‘smmmaamnaaaﬁumanmuﬂnaumﬂluﬂsumﬁ mmwamﬁmﬂuunnmuum 15314
Intent AafAINUALNNLANRNA Industry sector code mamanmumam"waa@nm
6.2.1 The frequency and methodology of quantity checking shall meet the Quantity Control — Legislative
requirements of appropriate legislation governing quantity verification, R
and records of checks shall be maintained. Reqmrement
Amuduarignsardgauliuna say dasndasiu .
dafinuangurinalunsmusaulsinn uaygasfiiugn wuvaalsd dasinsvmiuiacadiatonau
Vsl 1of
6.2.2 Where the quantity of the product is not governed by legislative
requirements (e.g. bulk quantity), the product must conform to Quantity Control — Customer

customer requirements and records shall be maintained.
Tunsetilsunauasndadaeiligniivdulsadaniviua
ngwuang (v bulk quantity ) wasasauvisasdannadasiu
dafnungnal waydasiiuiniiusne'ly

mnlufinguunaau Ladu flow meter /tanket
load
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State The company shall be able to demonstrate that measuring and monitoring equipment is sufficiently accurate and
ment reliable to provide conﬁdence; in measuremtint results. ; ) '

of 1590 siav funsaliivivineasiiatauaziadaviafasmuiamnuwivtuasnnagasivalianuiulalunanisin
Intent

6.3.1 The company shall identify and control measuring equipment used to
monitor CCPs, product safety and legality.
This ghall include as a minimum:

. a documented list of equipment and its location

. an identification code and calibration due date

. prevention from adjustment by unauthorised staff

. protection from damage, deterioration or misuse.

UFEN sy ﬁoﬂ“}ummnamn‘s‘aoﬁaﬁtﬂ'\ﬁmmamICCPs .
waz anNlaaasandadaed, nguung gassaudedeinani
Huatinedas

. Lanmsuamswmsmsaauamua"amum‘lm'\u

o ATUIEITR way msaammmuﬂsoﬂm"l,ﬂ

. msilasAunisUsuusoangidbisiduna

+ avsilasfuannnisvinane (&awa wia n1sladda

Uszian

CCPs Measurment

6.3.2 All identified measuring devices, including new equipment, shall be
checked and where necessary adjusted:
. at a predetermined frequency, based on risk assessment
. to a defined method traceable to a recognised national or
international Standard where possible.
Results shall be documented. Equipment shall be readable and be of a
suitable accuracy for the measurements it is required to perform.

alnsaiamiaiarionun suiaadaciialva gasfinis

anadavuaztuusdea NI niu: NA
. mmumsmﬂmmﬂmmm”m vURUFIUATS
Uszifiumnuies

. asAvuaIEnssaunduiouassruwvienng
wEa wesguuuang anilulyle
WREaIL adluwanans
A3adl fagavanunsaaulduaziianugngas nangauiy
ATiaNeLiunTg

6.3.3 Reference measuring equipment ghall be calibrated and traceable to a
recognised national or international Standard and records maintained.

msaoua‘mmoaa gay lasunssauiauuassaunau'ls NA
aammg‘mmmmaaamammg'mmmmm way fifuvin
LAusn'ly

6.3.4 Procedures ghall be in place to record actions to be taken when the
prescribed measuring and monitoring devices are found not to be
operating within specified limits. Where the safety or legality of products
is based on equipment found to be inaccurate, action ghall to be taken
to ensure at-risk product is not offered for sale.

ma\m's.,mﬂuﬂaumhamwauumnmsﬂgummimmLuums
maaﬂnsmm’m’mLLa"Lmmmm'mmn'mum"lmnwmﬂu
gnsaldoulaluwnawifininuua.
maNasmmmmum‘mﬂaamﬂﬂuayaammaaonunaumu
fhuagfuiadacfialiieinse , fianssudaglesunisnsevin
Lwa“lmu‘tmwamﬂmmmum‘mmamau"luqnamu'm"m
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FUNDAMENTAL The company shall ensure that all personnel performing work that affects product safety, legality and
Statement of quality are demonstrably competent to carry out their activity, through training, work experience or
Intent qualification.
aomsmaauu‘tmmnmnsmmmummwans"mnmammﬂaamnﬂ m'maamnaaamumamuumngumu
uazAaWonae Sdaanusunsaiiazvinming, siunsiinavsy, dssaunnsaivineu wiasusas
7.1.1 | All relevant personnel, including temporary staff and contractors, shall ausulsullmeARarANISALANG LA

be appropriately trained prior to commencing work and adequately
superwsed throughout the working period.
nﬂmnsmmmmaomwum swmwunmumasw {12} NL‘IMJ"I ﬂm
"l,mnmsansuamomm"annautsummu 5'JﬂJﬂdeﬂi‘lJﬂ’1561LLa

2w

ataiasnanaanssaznsliceu .

All Person: wﬁnmuﬁmsn 00NIR UIEN

supply nausuey

e wilnuuduiaa1us qualification

o suiiine

o ausnlusrunsznuduanulaaadalu
271919 LU ANTVINANURTANA AN
LATRIANT ATIAFAUAMATN NTHN

ATHUA LUU KFULUUT IUMNNYNIR

a5

7.1.2 | Where personnel are engaged in activities relating to critical control Critical Control Point Training
points, relevant training and competency assessment shall be in place.
lunsalyamnslasunsndelivihAanssuniimdasiuae tnauwd, 38015, CL, stihsziodiamu nns
Muaingn, gay lasunsilnausy uay lefinslseidu ety ArsuAta ArstuTin
ANURIUTTO AEIINZEAN gavfiszuulunismusauidavilacine

wWawiew

7.1.3 | The company ghall put in place documented programmes covering the Training Program
training needs of relevant personnel. These ghall include as a
m'”'m“_’:: ifving th rencies f ic rol WARY 6WLY VS ANEINNTa vs Training

| en_lfylng .e.necessary compe encies Tor speciric roles Matrix vs Procedure / WI
. providing training or other action to ensure staff have the 1 1’11 Jaudl 101
necessary competencies slddavudatidunduusgasinalnlu
+  reviewing the effectiveness of training nsdalyiniineunndunle
. the delivery of training in the appropriate language of trainees.
wiEngasfilisunsunsflnausuliidwanans mmauﬂaumm
a‘uﬂu‘lumsﬂnausmaouﬂmn'svlmr;mlao
fotlathoiian Ay TINde:
o asvianuansadidusdvruunumanig .
. 5mm'sau-mmamsﬂaumau 9 wialvisfuladnd g
Anuasarianily
«  numulseaniwauavnisilinausu
+  AWasandIansinausulitninsauduaeuaianiy
ANTaUIN
7.1.4 | Records of all training shall be available. This shall include as a mq‘teu”‘tususaa wsa lnaseu 1eafinig

minimum:

. the name of the trainee and confirmation of attendance

. the date and duration of the training

. the title or course contents, as appropriate

. the training provider.
Where training is undertaken by agencies on behalf of the company,
records of the training shall be available.

E]'I\‘]‘HE]NL‘SEI’N 'J‘LWI Naau LLE\IWM‘SE]NLL‘IJE\]
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y‘lﬁnmmniﬂﬁmum a9 Iafinsau.
Joil athetan gag TIude:

. ﬁammswuavuang'\umﬂﬁﬁim

. %uw,l,avsvﬂvna'm'\samu

- dadasvBadamnudngas, muanussneam

«  ghinsausu .
wnasiinausuafiunsiaagduluninuasuisdn, duvinans

Hnausugiasiiag)

7.1.5 | The company shall routinely review the competencies of its staff. As ANTNUMIVANNRINITA
appropriate, it shall provide relevant training. This may be in the form ainausauAAa daulnulan
of trai_ning, refresher training, coaching, mentoring or on-the-job Qn’l‘n/i’la’lu"imm?f’mﬂ’la‘lu
EXperience. Waa1nN15 line linspection / internal
1IN 6ay ﬁmsmnmummmmmwaowﬁnmuathoaﬁ"uaua. audlt/rewe;/vd[ecord
Refresh / WtRes / OIT / ...
ANANULULTHY, maoammsmumsansummmmao
mumaaﬂ’tusﬂunnmaomsansu Asausueh, Asaauey, i
&e9 wi3a Andaumineny
Statement | The company’s personal hygiene standards shall be appropriate to the products produced, documented, and
of Intent adopted by all personnel, including agency staff, contractors and visitors to the production facility.
essuFguauiaduyanazasuEngasvnsansansndandadued, lasudaviniuanans, uay iunladiy
UARINTNAAU TINFINTUAW HIUUIENIN, HFULNNN LRSHLASNAUNTEUIUATTNER
7.2.1 The requirements for personal hygiene shall be

documented and communicated to all personnel. This
shall include as a minimum the following requirements :

. Watches shall not be worn.

. Jewellery shall not be worn, with the exception of
a plain wedding ring or wedding wristband.

. Rings and studs in exposed parts of the body,
such as ears, noses, tongues and eyebrows, shall
not be worn.

. Fingernails shall be kept short, clean and
unvarnished. False fingernails shall not be
permitted.

. Excessive perfume or aftershave shall not be
worn.

Compliance with the requirements ghall be checked
routinely.

dafmuad miugudnsardiuyanagasdnviniu
LanET LAY "lmumsaams"tﬂmmmnsﬁmum
fotlatnnian gagsinds:
. m"l,umumﬂm 3
«  davhisueaiasilsedu, aariunmiuniu
uuuGay, asatadaueeenu
«  savinuldhywianyeiianganusnig
Ly 93, YN, AU Az A7
«  WRudasdu &vanm LAy uay gty
Wudaan
- gavhildihvauniamsunainisinunule
wnatAiutlal }
AsanAdavdutanIvuail saslasunisasiaatiig
tuilsgan

Prep/Process/store/pack.... a1 risk wag
m1u zone !! .
Asvitanasulaunazasguaniuyanan
GMP a5yaneiu / snadlenw

ANSFAUAY AAU AINTAULIAN
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7.2.2 | Hand cleaning shall be performed on entry to the production
areas and at a frequency that is appropriate to minimise the
risk of product contamination.
mim\mamaamtuumsmmwLmniumumiwam (I3 H]
m’mmnmm"amwaammwmam‘lumsﬂmﬂaua nsaviia
WA U daunugiinlunisaneiia ( 4.8.6)
7.2.3 | All cuts and grazes on exposed skin shall be covered by an
appropriately coloured plaster that is different from the product
colour (preferably blue) and containing a metal detectable LALAR
strip. These shall be company issued and monitored. Where ummmans{ﬁ o _ )
appropriate, in addition to the plaster, a glove shall be worn. MuAuMsld nsidnaig nsiihildliane
AunRNauearasisiasmuan i log
auKaLazIasdnaLUAIMITY g Tanaunasiawal book, A1elas Juluu naila nisdu Au
mmafﬁﬁamumnmomnawawamnmm (asiudingu) weldlunsznunis
uay fahuilsznavuaslaneiaunsansiadu'ls. ssuuadauusazng le/lans
muma\nﬂuﬂsumumaoummuavm"mw szuuliwilnouudviminmnvinannwan
unsdiiuneay, iudinuanann waaeas , dasldaeiia FLADTUEL WIDNTTUNNLLUG
AsaL
7.2.4 | Where metal detection equipment is used, a sample from each
batch of plasters shall be successfully tested through the
equipment and records shall be kept. Metal Detector Plaster
mwinfinisldiasasasaduiany, Matvwadinasuaazau NA
gy I5unesauTatsIULAIIANTIATUTANY LAY say
LAuiuvin'ly
7.2.5 | Processes and written instructions for staff shall be in place to ENRIULAAR
control the use and storage of personal medicines, so as to ViesUN NN UANES
minimise the risk of product cciniimination mnﬁmﬁﬁmﬁmma‘%\m favfisTuuay way
ni.,mumsuautanmimsﬂaummmmuwunmu GIFNJ-I m”aoﬁszuuLdoﬂth'swmﬁaomsﬂmnﬂwﬁuﬁ
FJEI L‘WBﬂ']iﬂ'J]JﬂllLLE\]"QG\LﬂUEI']E\TJu]Jﬂﬂa LWEE\]G\F\')"INLNH\T HEB
wnsduilauligudndoai
State | The company shall ensure that procedures are in place to ensure that employees, agency staff, contractors or
ment | visitors are not a source of transmission of food-borne diseases to products. .
of UIEN siag uu‘ta‘;‘ms vl fidag idadiaziulanwiiney, winousuwn, f¥unen via fiau Lildduame
Intent | wadntsuwsidiatsnlugnansoi
7.3.1 | The company shall have a procedure which enables Asudvulaiuthe
notification by employees, including temporary employees, of asalussuuausulsuiind
any relevant infgction, disease or conqition with which they Msiin1sANvuanTauasn s Uil mmnja
may have been in contact or be suffering from. 19 Swands
NG9l Ufiia Lwa’mummwimwunmu
UIHVERINTE L%ﬂu 1 1 1 Lmuaaumummmmw ANAFAUNARAU
?umwunmiu AN maums pH| ﬁﬂt‘lja 5A Waal ANNAULA AR Y
udsAualsANAUNEIE 4 wnlduuusgauain wia Miadnau ase
JarinTaaifimNaINITa WENLNR YiNa AN
nHuuel
7.3.2 | Where there may be a risk to product safety, visitors and wuUdaUaIN zqmn"lwai'\w%’mﬁﬁuwzm

contractors shall be required to complete a health
questionnaire or otherwise confirm that they are not suffering
from a condition which may put product safety at risk, prior to
entering the raw material, preparation, processing, packing and
storage areas.

ANUA UNUDLIUITAUIUNNT ATALARNVNA
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Tunsdinfianuiavsamnlaansiundadaad , giannunay

vaod

fFumansaslvidayalusuugauaugunn wia 1disdulalunis
uuuuaw"tu"l,mnwansmumnamammamluwasm cu'mnmmw

Y

Latl\‘] nautmwumnmmnmn LO3HU NSTUIUANS U939 LAY FauAu

@358 procedure

7.3.3 | There shall be documenteded procedures for employees,
contractors and vis_itors, relating to action_to be taken_where mumau“lumimmmsmuﬂ'm
they may be suffering from or have been in contact with an
infectious disease. Expert medical advice shall be sought where afinsudeildiauihe faia b2 .
required. mmuumao"lmunjiuald Msavammsmmmnu
gavfisufoulfiardavindwanans smsuniinew, nsilasiumslutlauguansdond
HRULIN URY WA fAasAuAanssuiisaovinila
anafinihadaiia wia lafunisiedadudxizalse.
maowmwm'nj'\mmwn'ﬁuwmm ladasnns
State | Suitable company-issued protective clothing shall be worn by employees, contractors or visitors working in or
ment | entering production areas. . . o
of wi¥neasialvifitatasusonadiviangas winey, fFumnn, viagifauan uld lunisvinouvdadauihgiui
Intent | W&A
7.4.1 | The company shall documenteded and communicate to all employees,
f:ontragtors or visitors the rule_s regarding the V\_/earing of pro_tective clothing Laﬂ&’liuiﬂ‘l.l'ltll,ﬂ%a\‘luﬁi\‘lﬂ’li
in specified work areas (e.g. high-care or low-risk areas). This shall also
include policies relating to the wearing of protective clothing away from the 4 .
production environment (e.g. removal before entering toilets, use of waLEiANULREY (119 BP A)
canteen and smoking areas). suuilaumlsseu
oo ) 4 oo » o aglssavaiu
UIBN oammtanmsuavaamﬂﬂmwunmumnﬂu WNILLWNN o 22l& azaanate'ls 1‘7i"l,viu Auaene'ls
wia Q 11‘].111 annungmumsmu’tmmaou,mmm-am"nu ﬁaﬁmumﬁuﬁmwwv Qi 7.4.4
97U (Lafu #Wudl high care uay low —risk) . msnamﬁamﬁwﬁao;ﬁw o
3\‘]‘1«! ﬁaoswu‘iﬂmﬂm*smmsa\mmnmaanuan o ﬂ"l‘SL?.I"I‘]AMEJ\‘IEI"IW’I‘S LAY a‘.u‘.um
amwumaaumwam (L‘qu namﬂiaoummmua"l,ﬂuaam [Ak) o 1/11611/111ﬂ'J"IﬁJLNEI\‘lGI"IWSEJVlﬁJﬂJﬂ'J”IﬂJLNEI\‘l
Tdfudsemuaims uasguuns) swhamsuaalng
o wAnlunfiada &aeen fnsuan
AuUNANANTHAR LkuLN open
productlon area.
. L:Jamwumwam TEUIIHNAR 161‘]
7.4.2 | Protective clothing shall ?Fe available that:f msaammmaaﬂau LA3avueINNE
. :z gttosﬁjtggl:andseusic_:ljﬂigtpnrlécjabnirZor?tra?;gtei:&pg)fytiz product (as a sammamsuwumwam
minimum containing no external pockets above the waist or sewn 8 WAG asdin
on buttons)
. fully contains all scalp hair to prevent product contamination
. includes snoods for beards and moustaches where required to
prevent product contamination.
w3asusInagasfifiagd :
+  Fabiwnuniaswadunsaswiineu
. "lm”ﬁmsaanLtuutwaﬂaanun'ﬁﬂumauawamm«m
(amauaumaﬂ muunmﬂ’mmmm‘muanmuatm
wiafifiunszan)
- dfinstlaraunuiadaiailasdunsluiaug
waafurd .
« uivnsiuneauuwaeN wWailasduns
duitlaugndadouai
7.4.3 | Laundering of protective clothing shall take place by an approved contracted AsAnI6a

or in-house laundry using defined and verified criteria to validate the
effectiveness of the laundering process. Washing of workwear by the
employee is exceptional but shall be acceptable where the protective
clothing is to protect the employee from the products handled and the

mnldusEnaiauaneday lazun1samIuANaIY
3.5.3 uazsaviszuulunsauliGuazilszdu
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clothing is worn in enclosed product or low-risk areas only.

asdiniAasusunagaIfLiunsTaL TN ARUANTa T

wiadnTaausdn uasfinnsiigadtuduiusas Uss@nina
ASYLNUNISEN

msqjmmaoumon’m‘imﬂwunmmﬂumannnu wasiageaNsy
"Lm”lunsmmuLaaﬂaummnnuwunmumnmsanwawamﬂmm
uaz teasussnafilsluiut enclosed product w3a low risk
winiiy

wn low risk : wuugauan Au Gaanud
Tavaeu

windniaae vin HACCP aauuadl wetinwan
na1 aglsniugdnaradu n1svinlruiie Ans
aTIARAUMIAFILAT A3 validate

ainLiy &1y low risk

t2fu pack tafu preparatlon area
tfududutniag )ﬁnﬁfzjn 58lun15auULA3aY
weN AU EN winNnusEnlunisiasniu
dsgnana WnvinTaanIsaadauaIaaann
dafinueauunaiinarnisansau

7.4.4

Where protective clothing for high-care or high-risk areas is provided by a
contracted laundry, this shall be audited either directly or by a third party,
or should have a relevant certification. The laundry must operate
ocedures which ensure:
. effective cleaning of the protective clothing
. clothes are commerecially sterile following the washing and drying
process
. adequate segregation between dirty and cleaned clothes
. cleaned clothes are protected from contamination until delivered to
the site, e.g. by the use of covers or bags.

lunsdiiiasasusonisamsuiui high-care or high-risk
la5unTstnInlaarEFuIANgnIA, Rofisaslasunisana
ﬂiutyu"memmwsa‘luuﬂﬂamammmsmnﬂsumu, wia
asniludusas . . _
Kansadavvitaudunautiavinliiula:
. ﬂsuawﬁwamsmmwaummmaau,mmﬂ
o isagusivnetaFunisaindaildudeandnas
UaznITViUnY
¢ AUEALATAILAINIERENILREINATEINIYATA
gnlsauazsazann
. Lﬂsaau,mmmna.,mm"lmumiﬂaanumiﬂmﬂau
aunFadedoriviung wu nsinistinaauvanisla
av

Lﬂ‘%aV\‘ILLGi\‘]ﬂ’IEIE\i’IMES"LI High Care-Risk
TJupaunsdn way Ussiuna
Comerccial Sterile > 65 C for 10 uni w3a
71 C for 3 ui

7.4.5

If gloves are used, they shall be replaced regularly. Where appropriate,
gloves shall be suitable for food use, of a disposable type, of a distinctive
colour (blue where possible), be intact and not shed loose fibres.

mnfinssinidasiia gofia savfinaldsusiinigua.
MuANNIANNEEY, gufiagasunizAunisladnuansivnsay
a1, ’t‘uﬂsammm f&Auansing (Fiwdu dndlutalls) ,
mamuuau"l,uummamaﬂ‘uaatau’m

avlia
wiavluitlauziia P
FYUUATIARAY LURauLianY

7.4.6

Where items of personal protective clothing that are not suitable for
laundering are provided (such as chain mail, gloves and aprons), these shall
be cleaned and sanitised at a frequency based on risk.
wmnfinsldsanisuadiasasnsan1snliuinngsianisdnia

(1u snaadas gofia mamnumau), fagrinANuEzaNALAY
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