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The key components to the BRCGS standard are:

V Senior Management Commitment

V A HACCP/food safety plan 

V A Product Safety & Quality Management System

V Prerequisite Programmes

BRCGS Global Standard for Food Safety Issue 9
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BRCGS GLOBAL STANDARD FOR FOOD SAFETY
Issue 8 Sections Issue 9 Sections

1 Senior management commitment 1 Senior management commitment
2 The food safety plan ςHACCP 2 The food safety plan ςHACCP 
3 Food safety and quality management system 3 Food safety and quality management system
4 Site standards 4 Site standards
5 Product control 5 Product control
6 Process control 6 Process control
7 Personnel 7 Personnel
8 High-risk, high-care and ambient high-care 
production risk zones

8 Production Risk Zones
High-risk, high-care and ambient high-care

9 Requirements for traded products 9 Requirements for traded products
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The requirements in sections 1ς7 are applied to all operations. 

Sites with product requiring high-risk, high-care or ambient high-care facilities 
(as defined in Appendix 2) must meet the requirements in section 8. 

Where a site also handles traded products (i.e. products not manufactured or 
processed on the site but bought in and sold by the site), there are additional 
requirements for these products as detailed in section 9. 

BRCGS Global Standard for Food Safety 
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8.1 Layout, product flow and segregation 
8.2 Building fabric
8.3 Maintenance 
8.4 Staff facilities
8.5 Housekeeping and hygiene 
8.6 Waste/waste disposal
8.7 Protective clothing 

All in high-risk and high-care zones

8 PRODUCTION RISK ZONES - HIGH-RISK, HIGH-CARE AND AMBIENT HIGH-CARE
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The main changes in Issue 9 have included and considered:

V Product Safety Culture (Clause 1.1.2)
V HACCP/Food Safety Plan ςaligned with the requirements with the 2020 

revision of the General Principles of Food Hygiene
V Outsourced Processing - updated definition and some of the requirements
V Equipment - major revision of the requirements (Section 4.6) 
V Animal Primary Conversion - position statement on animal primary 

conversion from Issue 8 incorporated into Issue 9. 
V Authenticity ςa change of wording Integrity to Authenticity throughout the 

standard

Issue 9 Main Changes



BRCGS Implementation Process
ωLearn about the BRCGS Global Standard for Food Safety

ωSenior Management Implementation

ωImplementation of Good Manufacturing Practices 

ωFood Safety Quality Management System Implementation

ωFood Safety Plan/HACCP Implementation & Training

ωProduct and Process Controls

ωTraining

ωInternal Audits & Corrective Actions

ωManagement Reviews & Actions for Improvement

ωSelf Assessment & Corrective Actions



BRCGS Global Standard for Food Safety 
FUNDAMENTAL REQUIREMENTS

BRCGS GLOBAL STANDARD FOR FOOD SAFETY FUNDAMENTAL REQUIREMENTS
Issue 8 Fundamental Requirements Issue 9 Fundamental Requirements

Senior management commitment and continual 
improvement (1.1)

Senior management commitment and continual 
improvement (1.1)

The food safety plan ςHACCP (2) The food safety plan ςHACCP (2)
Internal audits (3.4) Internal audits (3.4)
Management of suppliers of raw materials and 
packaging (3.5.1)

Management of suppliers of raw materials and 
packaging (3.5.1) 

Corrective and preventive actions (3.7) Corrective and preventive actions (3.7)
Traceability (3.9) Traceability (3.9)
Layout, product flow and segregation (4.3) Layout, product flow and segregation (4.3)
Housekeeping and hygiene (4.11) Housekeeping and hygiene (4.11)
Management of allergens (5.3) Management of allergens (5.3)
Control of operations (6.1) Control of operations (6.1)
Labelling and pack control (6.2) Labelling and pack control (6.2)
Training: raw material handling, preparation, 
processing, packing and storage areas (7.1)

Training: raw material handling, preparation, 
processing, packing and storage areas (7.1)



Developing a compliant Food Safety Management System 

Regulatory, Statutory and 
Customer Requirements

Policies and Objectives

Food Safety & Quality 
Management Procedures 

Supporting Documents 
and Records

Document Hierarchy



Key requirements of Section 1.1 Senior Management Commitment and 
Continual Improvement

1.1.1 Documented Policy to produce safe, legal and authentic products to the 
specified quality 
1.1.2 Food Safety and Quality Culture 
1.1.3 Documented Food Safety Objectives 
1.1.4 Senior Management Review 
1.1.5 Meeting Program 
1.1.6 Confidential Reporting System 
1.1.7 Human and Financial Resources 
1.1.8 Informed of all Relevant Legislative, Scientific Information

BRCGS Section 1 Senior Management Commitment



Statement of Intent

Additional requirement for commitment to 
ŦŀŎƛƭƛǘŀǘŜ Ŏƻƴǘƛƴǳŀƭ ƛƳǇǊƻǾŜƳŜƴǘ ƻŦ ǘƘŜ ǎƛǘŜΩǎ ŦƻƻŘ 
safety and quality culture. 

Clause 1.1.1 Policy - Added commitment 
Ŏƻƴǘƛƴǳŀƭƭȅ ƛƳǇǊƻǾŜ ǘƘŜ ǎƛǘŜΩǎ ŦƻƻŘ ǎŀŦŜǘȅ ŀƴŘ 
quality culture 

Clause 1.1.2 Added requirements for plan to 
achieve a positive culture change and plan review

Clause 1.1.11 Added member of the senior 
management team available during the site audit 
for a discussion on effective implementation of the 
food safety quality culture plan. 

Main Changes Section 1 Senior Management Commitment

http://www.ifsqn.com/


Fundamental Requirement (1.1)

¢ƘŜ ǎƛǘŜΩǎ ǎŜƴƛƻǊ ƳŀƴŀƎŜƳŜƴǘ ǎƘŀƭƭ ŘŜƳƻƴǎǘǊŀǘŜ ǘƘŜȅ 
are fully committed to the implementation of the 
requirements of the Global Standard Food Safety and to 
processes which facilitate continual improvement of 
food safety, quality management ŀƴŘ ǘƘŜ ǎƛǘŜΩǎ ŦƻƻŘ 
safety and quality culture. 

BRCGS Section 1 Senior Management Commitment
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Key requirements of Section 1.1 Senior 
Management Commitment and Continual 
Improvement

1.1.1 Documented Policy to produce safe, legal and 
authentic products to the specified quality include 
commitment ǘƻ Ŏƻƴǘƛƴǳƻǳǎƭȅ ƛƳǇǊƻǾŜ ǘƘŜ ǎƛǘŜΩǎ ŦƻƻŘ 
safety and quality culture. 

BRCGS Section 1 Senior Management Commitment



1.1.1 Documented Policy



Plan for development of product safety and quality culture 

1.1.2 Food Safety and Quality Culture 



Plan for development 
of product safety and 
quality culture 

(Clause 1.1.2)

Additional 
requirements for plan

Issue 9 Change

http://www.ifsqn.com/
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1.1.2 Food Safety and Quality Culture 



1.1.2 Food Safety and Quality Culture 



Key requirements of Section 1.1 Senior Management 
Commitment and Continual Improvement

1.1.3 Documented Food Safety Objectives 

Defined to maintain and improve the safety, authenticity, legality 
and quality of products 

BRCGS Section 1 Senior Management Commitment



1.1.3 Documented Food Safety Objectives 



1.1.4 Senior Management Review 

BRCGS Section 1 Senior Management Commitment



1.1.5 Meeting Program 

BRCGS Section 1 Senior Management Commitment



1.1.6 The company shall have a confidential reporting system

Section 1 Senior Management Commitment



http://www.ifsqn.com/


Key requirements of Section 1.1 Senior 
Management Commitment and Continual 
Improvement

1.1.7 Human and Financial Resources 

1.1.8 Informed of all Relevant Legislative, 
Scientific Information

BRCGS Section 1 Senior Management Commitment



Key requirements of Section 1.2

1.2.1 Organisation Chart 

1.2.2 Staff are Aware Of Responsibilities

1.2.3 Staff Aware of Reporting Responsibilities

1.2.4 Use of External Expertise ςsite retains day-to-day 
responsibility

1.2 Organisational Structure, Responsibilities and 
Management Authority



1.2 Organisational Structure, Responsibilities and 
Management Authority



Responsibilities and Authority


