Q

Implementing a BRCGS Issue 9
Compliant Food Safety Management
System

Tony Connor
Chief Technical Advisor, IFSOQN



B U L I
BRCGS Global Standard for Food Safety Issue 9

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
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B U L I
BRCGS Global Standard for Food Safety Issue 9

| Issue8Sectons @ | Sectlons Issue 9 Sections
1 Senior management commitment
2 The food safety plag HACCP
3 Food safety and quality management system
4 Site standards
5 Product control
6 Process control
7 Personnel

8 Highrisk, highcare and ambient higkcare 8 Production Risk Zones
production risk zones Hightrisk, highcare and ambient higkcare

9 Requirements for traded products 9 Requirements for traded products
N
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Management

6 Process
Control




BRCGS Global Standard for Food Safety

The requirements in sectiong 7 are applied to all operations.

Sites with product requiring highsk, highcare or ambient higizare 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.
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8 PRODUCTION RISK ZONHGHRISK, HIGIEARE AND AMBIENT HIGARE

1 Senior
SET= L - anadafmert 8.1 Layout, product flow and segregatior
R_iSk ;ones Sza-{(;f/ pood 8.2 Building fabric
HI_IlgthCI:Sk& HACCP 8.3 Maintenance
igh-Care e
8.4 Staff facilities
BRCGS Global 8.5 Housekeeping and hygiene

Standard for = °LGuan" 8.6 Waste/waste disposal
Food Safety M&sn™ 8.7 Protective clothing

Issue 9

7 Personnel

All in highrisk and higkcare zones

6 Process 4 Site
Control Standards

5 Product

Control -
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] I y n 3 * Excludes most references to high-risk areas & production risk zone/zoning H y n
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v C Clause Area v
e = e
118 Senior management shall have a system in place to ensure that the site is kept inl and reviews: new risks to authenticity of raw materials
3 3 123 Staff shall be aware of the need to report any fisks or any evidence of unsafe or out-of-specification product, equipment, packaging o raw materials 5 5
7
3 3 251 Process flow diagram should include low risk/high risk/high care area segregation 3 3
8
3 3 274 The HACCP food safety team shall identify and record allthe potential hazards s 4 4
s
3 1 3 2123 The HACCP food safety team shall review the HACCP food safety plan & prerequisite programmes: emergence of a new risk (e.g. known adulteration. 3 5
1 3 3 341 Internal Audits - The scope and frequency of the audits shall be established in relation to the risks associated with the activity and previous audit performance 1 3
1
2 2 4 244 | all be a programme of documented Th ctions shall include: fabrication 4 5
1 1 1 344 The frequency of these inspections shall be based on risk but no less than once a month in open product areas 2 2
13
|
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RISK CALCULATOR

Score Likelihood Sewverity
Cartainty - expected to occur Catastrophic - death or large number of serous injuries
Likely - will probably accur Majar - sarous injury, extensive injuries
Possible - might possibly ocour Moderate - medical treatment required
Unlikely - could ocour Mirar - first aid treatmeant reguined
Rare - may oceur in axceptional circumstances Mirar - mo injuries
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Issue 9 Main Changes

The main changes in Issue 9 have included and considered:

v Product Safety Culture (Clause 1.1.2)

v HACCP/Food Safety Plaaligned with the requirements with the 2020
revision of the General Principles of Food Hygiene

v QOutsourced Processingipdated definition and some of the requirements
v Equipment- major revision of the requirements (Section 4.6)

v Animal Primary Conversiomposition statement on animal primary
conversion from Issue 8 incorporated into Issue 9.

v Authenticity¢ a change of wording Integrity to Authenticity throughout the

standard
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BRCGS Implementation Process

wLearn about thBRCGS Global Standard for Food Safety

wSenior Management Implementation

wimplementation of Good Manufacturing Practices

wFood Safety Quality Management System Implementation

wProduct and Process Controls

wTraining

wlinternal Audits & Corrective Actions

wManagement Reviews & Actions for Improvement

)
)
)
)
wFood Safety Plan/HACCP Implementation & Training ]
)
)
)
)
)

wSelf Assessment & Corrective Actions
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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 Senior management commitment and continual
improvement (1.1 improvement (1.1)

The food safety plarg HACCP (2 The food safety plag HACCP (2)

Internal audits (3.4)

Management of suppllers of raw materials and Management of suppliers of raw materials and
packaging (3.5.1)

Corrective and preventive actions (3.7)
Traceability (3.9)

Layout, roduct flow and segregation (4.3 Layout, product flow and segregation (4.3)
Housekeeping and hygiene (4.11)
Management of allergens (5.3)

Control of operations (6.1)
Labelling and pack control (6.2)

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




Developing a compliant Food Safety Management Syste

Document Hierarchy

Regulatory, Statutory an)i
Customer Requirements
J

<
Policies and Objectives

J

Food Safety & Quality
Management Procedure

Supporting Documents
and Records
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BRCGS Section 1 Senior Management Commitm

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 Informati~Z 5
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Main Changes Section 1 Senior Management Commitme

Statement of Intent

Additional requirement for commitment to
FILOAEAGIOS O2y UAydz f

The company’s food safety and quality policy is to provide competitive products and services
of the highest standards of performance and reliability. By achieving this goal, the company
will consistently satisfy the mutually agreed needs and expectations of its customers, achieve e ~

business success and ensure that our products are always safe to consume, are authentic and
« conform to statutory and regulatory requirements.

safety and quality culture.

Clause 1.1.1 Polie\Added commitment
O2y GAydzl £ &
guality 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.

~ ~

AYLINRE @GS GKS

This is achieved through adoption of a food safety quality management system containing.
food safety policies and procedures that meet legal requirements, the requirements of the
BRCGS Global Standard for Food Safety and industry hest nracl\ces so reflecting the
competence of the company to and ind . Senior Management
are committed to developing and improving the site’s food safety & quality management
system and the site’s food safety & guality culture

All employees are provided with the guidance and training necessary to enable them to
perform their tasks and are responsible for ensuring that they do so in a hygienic manner so
that the quality & safety of the food they handle is not put at risk. All employees are required
to co-operate with any authorised person to ensure that customer, statutory and regulatory
obligations are properly complied with.

Q¢
_|.|

This palicy is thoroughly communicated throughout the organisation and a copy is provided
and explained to each employee by the Department Manager or the Technical Manager.

The company food safety policy will be subject to continuous review and revision particularly
when changes to legislation or technical knowledge occur.

As Managing Director, | have overall respensibility for the site and ensuring that company food
safety & quality standards, policies and are mail and i and that
food safety & quality performance is regularly reviewed.

Company Managing Director

Date

*#)International

Food Safety & Quality Network
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BRCGS Section 1 Senior Management Commitm

Fundamental Requirement (1.1)

CKS aArAiSQa asSyiaAzN YIylF3as,
are fully committed to the implementation of the
requirements of the Global Standard Food Safety and t
processes which facilitate continual improvement of
food safety, quality managementy R 0 KS & A (i
safety and quality culture.
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BRCGS Section 1 Senior Management Commitm
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Insert  Design  Layout References  Mailings  Review  View

B FS 1.1 Senior Management Commitment [Compatil n Document

d d  AaBbCcDd AaBbCCDAE | AaBbCeDd
Paste B I U|reabe Xo x? A Heading 1 Heading 3 Heading & Heading § Normal Subtitle Styles
Pane
» 1,2 3 S 6.7 8
Management Commitment Management Commitment
e Providing the human and financial resources, and training, to manage the Policies and Objectives
Introduction effectively.
i Providing the work envi o manage licies and Objectives
enior lear and visio v system by effectivel
s i then fully and suppor s, procedures and - Promoting an ethic of continuous improvement throughout the company.
‘objectives. Senior is committed devel i Ensuring the strict observation of all food safety quality system procedures, the use of correct
. the food safety & quality tem and food safety & quality by regular audit, review materials and equipment, recording and reporting of both standard and non-standard events and
and proactive actions. compliance with the company rules.
4 - Providing the idit the Food Safety Qu
Scope Providing the resources necessary for the food safety team to effectively implement a Food Safety
HACCP plan.
The scope of the Food Safety & Quality includes all products onsite - Carrying out regular Management Reviews.
i and activities conducted on site. Implementing and maintaining Corrective Action, Preventative Action and Continuous Improvement
Plans.
i The scape is aligned with the policies and objectives of the site and includes the commitment to fully meet. Implementing the Site's Food Safety and Quality Culture Plan, M ing this Plan and
‘the requirements of the current issue of the BRCGS Global Standard for Food Safety. Implement Improvements to the Site's Food Safety and Quality Culture.
- Communicating effectively throughout the food chain from primary suppliers to end consumers
= Procedure including any relevant food safety information.
. Providing the resource to ensure the company is kept up to date with all Industry Codes of Practice,
o The Senior has a total commitment to food safety and q jing all legal, moral and Iegisiative, scientific and technical information appropriate to the products in the countries of raw:
ethical codes and this is the concern of every employee. material supply, production and product sales.
o - Providing the resource to ensure the company is kept informed of and reviews new risks to
enior lear and visib it authenticity of raw materials.
b3 - Where required by legislation, the maintaining appropriate registrations with the relevant
- Developing the Site's Food Safety and Quality Culture authorities.
= - Establishing and Implementing a Food Safety and Quality Policy.
- Communicating and Maintaining the Food Safety and Quality Policy.
Establishing and implementing Qually Objectives. ferences
‘Communicating and Maintaining the Quality Dmemves
r - Establishing and implementing Food Safety Objectives FSR 001 Management Review minutes
Cnmmu VII:EIIHI and Maintaining the Foed Safety OhJ EL‘IIV!S FS 1.1.1 Food Safety and Quality Policy
= - “ondu ro-active management reviews and communicating outputs F51.1.3 Food Safety and Quality Objectives
Cnmmu nlcs(mg the need to meet all customer, product authentieity, product \ag: iy, food safety, FS 1.1.4 Senior Management Review
2 food quality and service requirements.
- Supporting and planning the development and operation of the Food Safety Quality Management.
systems,
Ensuring the food safety quality stem is maintained planned and
B implemented.
Establishing required for i and updating
B of the food safety quality management system and communicating pertinent information
throughout the organisation.
- Document Management Commitment F$ 1.1 Document Management Commitment F$ 1.1
Revision 0 August 2022 Revision 0 August 2022
i Owned by: General Manager Owned by: General Manager
Authorised By: Managing Director p— Authorised By: Managing Directer -
Page 10f 2 555 Words English (UK) =) = m—— 4 100%
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BRCGS Section 1 Senior Management Commitm

Key requirements of Section 1.1 Senior
Management Commitment and Continual
Improvement

1.1.1 Documented Policy to produce safe, legal anc
authentic products to the specmed guality include
commitmentll 2 O2y UAydz2dzafeée A

safety and quality culture.
%& et A
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1.1.1 Documented Policy

~ B FS111Food Safety.. Q-
Insert Design Layout References Mailings Review

Page 1of 2
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Food Safety and Quality Policy

The company'’s food safety and quality policy is to provide competitive products and services
of the highest standards of performance and reliability. By achieving this goal, the company
will consistently satisfy the mutually agreed needs and expectations of its customers, achieve
business success and ensure that our products are always safe to consume, are authentic and
conform to statutory and regulatory requirements.

This is achieved through adoption of a food safety quality management system containing
food safety policies and that meet legal i the i of the
BRCGS Global Standard for Food Safety and industry best practices so reflecting the

of the company to andi ities. Senior
are i to ing and i ing the site’s food safety & quality management
system and the site’s food safety & quality culture.

All employees are provided with the guidance and training necessary to enable them to
perform their tasks and are responsible for ensuring that they do so in a hygienic manner so
that the quality & safety of the food they handle is not put at risk. All employees are required
to co-operate with any authorised person to ensure that customer, statutory and regulatory
obligations are properly complied with.

This policy is i the isation and a copy is provided
and explained to each employee by the Department Manager or the Technical Manager.

The company food safety policy will be subject to continuous review and revision particularly
when changes to legislation or technical knowledge occur.

As Managing Director, | have overall responsibility for the site and ensuring that company food

safety & quality standards, policies and procedures are maintained and implemented, and that
food safety & quality performance is regularly reviewed.

Company Managing Director

Date

Document Reference Food Safet
Revision 0 1* August 2022
Owned by: General Manager

Authorised By: Managing Director -
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1.1.2 Food Safety and Quality Culture

Plan for development of product safety and quality culture
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Food Safety Culture Food Safety Culture Food Safety Culture

Introduc The philosophy of Faod Safety is promoted throughout the organisation and in particular a copy of the Food Individual Food Safety Culture Development Table
- Safety & Quality Policy is previded and explained to each employee by their Department Manager of the

The company recognises that a successful food safety culture i the product of individual and group values, Quality Manager. All employees will undergo the following briefings and stages:
- attitudes, competencies and patterns of behaviour that determine the commitment to, and the style and

proficiency of the food safety management system. The site’s senlor plan for « ication processes for promoting food quality and safety indluding performance measurement on Food safety Policy
= and continuing improvement of food safety culture. product safety, authenticity, legality and quality related activiies ar Food Safety Objectives

Food Safety Management System Overview
2 Senior for deliveringa "It is ings here” food safety culture by: - Team briefings Job Descriptions
Staff reviews Job Training

Leadership— starting from the top Daily Management meetings Employee Briefing

Demonstrating visible commitment Feedback mechanisms Individual Objectives
hi to achieve the intended pos Newsletters CCP Controls — Training Procedures & Record Completion
i Effective communication of company philosaphy and palicy on food quality and safety Natice boards PRP Controls — Training Procedures & Record Completion
i om the top of Employee Review
i Developing employee confidence and mutual trust Monitoring Food Safety Culture
b Developing reward schemes including ‘Employee of the Month' aws eference
I Ensuring all employees are accountabie, engaged and unumxand e vaue of ntegrc and roactivy enior manitor gh individual is the degr

Developing an action plan for continuing  food development of the food safety culture by analysing information including KPIs from: F51.1.2 Food Safety Culture Planning:

Developing a Food Safety Culture Hygiene & Housekeeping Audits
o Internal Audits

i Asuccessful food safety culture can be :cmma only by following safe wnrkmg practices and procedures External Audits

= developed arder to achieve these aims, a robust. Non-conforming products

Hazard Analysis Critical Control Peints Suf;(em (HACC) s been niroduced folawing aul hazard analysis of Environmental monitoriny
. allfood related operations. Al i | mec Review of implementation plan and numbers trained

sk to food safety. Feedback from employeas
g Employee reviews

this policy Senior for food safety and quality by Staff surveys on values and culture

‘ensuring adequate; organisation and support, nqu\pm!n(am} facitis,raining and education of ol Customer Complaints

employees, reviewing d dri inuous i Detalled Staff Turnover
2 d food for alllevels of in the Staff Exit Interviews

food safety and quality manual and job descriptions.
El Results of monitoring are shared throughout the organisation.

Achiesementof i polcy nvolves al taff being indiidullyresponsiefortheaualtyof thei wor,
& and working I rovided Responsibilities

with m food ;aFEw training necessary to enable them to perform ther b .m are responsible for ensuring
R that they do 5o in a hygienic manner so that the safaty of the food they handle is not put at risk. enior are respansible for reviewing the effectiveness of completed activities at the monthiy

are required to co-operate with any authorised person to ensure that statutory and Review meeting, Senior management are responsible for reviewing and updating the of food
] properly complied with. safety culture development plan at.a minimum annually and when performance monitoring indicates the need
e for improvement. 3 —

Document Reference FS 1.1.2 Food Safety Culture Doeument Reference FS 1.1.2 Food Safety Culture Document Reference FS 1.1.2 Food Safety Culture
5 fon1 17 August 2022 Revision 1 1% August 2022 e = August 2022
I Owned by: General Manager ) Owned by: General Manager ) Ouwned by: General Manager )
8 Authorised By: Managing Director @ Authorised By: Managing Director & Authorised By: Managing Director @
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MAE w6 A FS 1.1.2 Food Safety Culture - Expected Behaviours
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Senior Management Action

Leadership - starting from the top
Demonstrati

Plan for development
of product safety and
guality culture

The company recognises that a successful C I a u S e 1 1 2
food safety culture is the product of n "
individual and group values, attitudes, ‘
competencies and patterns of behaviour

that determine the commitment to, and B
the style and proficiency of the food safety A I t I O n a
management system.
All personnel are responsible for ensuring

i wl e requirements for plan

International
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NS

Policies &
Standards

Contribute to company objectives
Compliance with company procedures
Correctly completing documentation and
records as required by your role within the
organisation

Adhere to Hygiene rules and comply with
expected personnel standards

Report non-conforming products or

equipment |
Report any issues or areas of concern that may ‘ \
affect product safety, authenticity, legality or ‘

quality

Report any problems with pests

Ensure site security procedures are followed
and unknown visitors are challenged

Adopt a ‘clean as you go’ policy

Contribute to hygiene and housekeeping
standards

Make suggestions for improvement I nte rn ati O n al

Food Safety & Quality Network

Communication

Education/
Training
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If You Think It Is Wrong
Report It!
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1.1.2 Food Safety and Quality Culture
Exit interview ‘indeed

questions to ask

COMPANY MORALE

What did you like best & least
about your job?

EMPLOYEE REWARD
SCHEMES INCREASE

Would you recommend
us to a friend?

Did we give you what

you needed to succeed?
How could we improve? - EMPLOYEE LOYALTY PRODUCTIVITY
\l
(/[ 2 AT\

Employee Develop Plan for Company Growth Confidential Reporting System
EmplOyee Of the Month Internal External
b i Employee of the Month 3 &
. . y : erm - e
| = 3 ] B
o !. Internal Reporting Channel External Reporting Channel
l ‘ & HR Group Compliance & Risk 31 Party Compliance & Risk
2 (X 2

8
i
$
}
:
3
i
2
i
i
$
rf

Congratulations to Tony for being our Star Employee of —
July!
Keep up the hard work and going above and beyond!

Well done.

8 =

Senior
Management
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BRCGS Section 1 Senior Management Commitm

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 gquality of products

/4
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1.1.3 Documented Food Safety Objectives

eee M H v & + B FS 1.1.3 Food Safety and Quality Objectives [Compatibili
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Food Safety and Quality Objectives

I a) To maintain a standard of manufacturing that complies with the current version of the BRCGS Global
standard for Food Safety ide B minimum on th audit

i b) To ensure that all foed is produced, stored, handled and transported in accordance with relevant
legislative requirements.

it < Toensure that all premises used for the of food are reg ith the iate Local

Authority.
d)  Toensure that product authenticity, safety, legality and quality are maintained.
e To ensure that all food handlers receive basic food hygiene training within 1 month of starting
employment
) Toensure atalltimes that there is an authorised release of products only when they have been
confirmed as complying with agreed specifications.
To ensure at all times that product released into the market place complies with relevant customer,
statutory and regulatory requirements.

o )

h)  Toendeavour, at all times, to maximize customer satisfaction and reduce complaint levels year on
year.
- ] To pro-actively promote and encourage a culture of continuous improvement within the company by
measuring performance and taking action meet the following criteria:
i B > 98% food safety audit score
o - 100% investigation of incidences of ill health or injury
R 10% Complaint reduction year on year
3 - <1% downgraded product
- »99.9% compliance with microbiological criteria
= - Na major GMP non-conformances
- Na eritical or major External Audit non-canformances
- R | hint i

Food Safety Objectives are cascaded through all levels of the organisation and monitored regularly by
management. Monitaring results reviewed by Senior Management and reported to all staff at a minimum

b AaBbCcDd  AaBbCcDd AaBbCcDd AaBbCeDAE | AaBbCeDd

b v Heading 1 Heading 3 Heading 4 Heading 5 Normal Subtitle

Food Safety and Quality Objectives

c i Food Safety and Quality Objectives

Copy to all staff including temporary and contract on induction

Capy on all Noticeboards

Language ~ translations provided where English is a second language
Staff Reviews

Team briefings when Objectives issued and for new revisions
Compulsory in staff training records

= quarterty and

8 Company Managing Director

5 Date
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Senior Management Review

Introduction

Senior Management Reviews are conducted in order to assess the suitability, adequacy and effectiveness
of it inually improve sit t

d exceed
Scope

The scope of the includes all activi cted on site and is as per the
equirements of the cutrent editon of the BRC Globl Standard forFood Safety.

Procedure

senior ata minimum, annually to ensure their

continuing suitability, adequacy and effectiveness.

‘The review includes d the need for h
systems, The proceedingsof all eviews are documented.
‘The review meeting is chaired by the Technical,

Operations, Engineering, Planning, Distribution and Qualfty departments.

Review inputs include:

- Review of the Food Safety and Quality Policy
- Review of the Food Safety and Quality Objectives*
- Review of Management Changes
- Reviewofsite Y plan
timescales from

It of internal and exte
- Results of external second and third-party audits
- Trend analysis of Customer and Supplier complaints
- Analysis

verification audits
- Food Safety and Quality Key Performance Indicators Review and trend analysis
- Emergencies and Accidents
- Process performance and product conformity
- Comective and preventive action status
- Food
withdrawals, safety or Iegal issues

-~ Review of HACCP systems
Document Reference FS 1
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Senior Management Review
- Review of changes which could affect food safety and the HACCP Plan (including legislation
changes and food safety related scientific information)

- Review of food defence measures
- Review of systems for ensuring ingredient and product authenticity
s |G i et d of cati
- Review of Resources and effectiveness of Training
- Recommended improvements
- Customer Feedback and Sales levels are reviewed to give an indication of trends
*For nh‘zmm that have not been met for the failure must be analysed and used

toset facilitate future

Review Input may include:

- Environmental performance and incidents
- Health and Safety performance and accidents

Based on the inputs Senior the site's

and consider:

policies and objectives

- Overall performance
- Thelevel of progress against expectations and timescales

- The need for actions to improve progress or accelerate timescales
- The need for more resources

- Anyunproductive elements

- Theneed to revise Policies or Objectives

Review outputs include:

- Revisions of the policy and obj continual i

- Corrective and Preventative Actions identified as a result of analysis of the review inputs

- Actionsf

- Resutsof ol
requirements

- Decisions and actions related to the review of compliance with product safety, legality, integrity,
authenticity and quality requirements

- Opportunities for improvement

- Change or elimination of non-productive elements

- Change or elimination of non-productive systems or procedures

- Supply of resource needed for further improvements

legality

integrity, authenticity and quality
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Senior Mz ement Review Record

Management Review Meeting - Date xx month YEAR

Meeting Objective

To review and assess t y Quality Systemand to

formulate action plans for improvement.

Attendees
Managing Director - Name
General Manager - Name
Operations Manager - Name
Engineering Manager - Name
Supply Chain Manager - Name
Distribution Manager - Name
Technical Manager - Name

Review Inputs

Performance, Review
anon g Comments & Details
Review of the Food Safety and | - 5
Quality Policy
Review of the Food Safety and | = -
Quality Objectives*®
Review of Management - -
Changes
Review of site food satety = =
culture development plan
performance
Minutes and Follow-up - -
actions and timescales from
previous review meetings
Gutstanding Non- z =
conformances as a result of
internal and external audits
Results of external second and | = T
third-party audits
Trend analysis of Customer - -
and Supplier complaints.

Details of Action Required

y: General Manager
ed By: Managing Dir
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Management Meetings
Introduction

Regular management meetings are conducted in order to ensure that the Food Safety Quality
Management System is effective with the aim of continually improvement.

Scope

‘The scope of the Management Meetings includes all activities conducted on site and is as per the
requirements of the current edition of the BRCGS Global Standard for Food Safety.

Procedure

Management review the company performance regarding authenticity, food safety, legality and quality at
aminimum monthly to ensure that the systems in place are effective.

‘The company has planned and implemented methods of monitoring, measurement and analysis to
ensure that the food safety quality management system conforms to product requirements and these
methods promote continuous improvement and increased customer satisfaction. Employees are all
briefed on the need to report any evidence of unsafe or out of specification product or raw materials, to a
designated manager to enable the resolution of issues requiring immediate action.

‘The Technical Manager reviews the following Key Performance Indicators on a weekly basis with the
Management team:

- Outstanding result of internal and I audit
Trends analysis of the results of internal and external audits

- Results of internal, hygiene, second and third-party audits

- Trend analysis of Customer and Supplier complaints

- Food Safety & Quality Key Performance Indicators Review and trend analysis

- Food Safety incidents, recalls, withdrawals

- Process performance and product conformity
Corrective and preventive action status

Analysis of this data allows the Team to assess th of the Food Safety Quality
Management System. Adverse trends and areas for improvement are identified as a result of this review
and the appropriate corrective action or preventative actions are rai

Reviews include assessing ity for i
The proceedings of all reviews are documented.

and the need for to the sy
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Management Meetings

Any food safety, legal or quality issues identified are reported to Senior Management. Itis the
responsibility of the relevant manager to assess the urgency of the issue and accelerate the reporting
process if deemed necessary.

Other review meetings are chaired by the most Senior Management Representative from Technical,
Operations, Planning, and Quality

Review activities to ensure compliance with objectives include:

- Management meeting (daily) to review recent
wide

- Key Performance Indicator Reviews (monthly) to review previous month's performance in product
conformity, efficiency, wastage and customer service.
Environmental performance review
Health & Safety review of performance

- HACCP verification reviews

- GMP inspections and reviews

- Quality Review

and issues arising by excepti

Responsibility

‘The Manager who s allocated as owning the review meeting is responsible for arranging, recording and
circulating the minutes of the meeting.

References

FSR 001 Management Review Meeting Minutes
Key Performance Indicator Review Meeting Minutes
Quality Review Meeting Minutes

GMP Review Meeting Minutes

HACCP Review Meeting Minutes
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Section 1 Senior Management Commitment
1.1.6 The company shall have a confidential reporting system
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Insoduction may aiso come vendors,
shareholders, etc. and 1 i i
The company System and how to use it. ol Risk channel. Confldentlal Reportlng SyStem
identi thenticity, safety,
Management. - e and e o internal
offer the following reporting channels ne
v Chat Repoet
 discourage unethical behaviour v WhatsApp
v fraudulent actviy v sms
z dantal e il Internal Reporting Channel External Reporting Channel
v product safety, integrity, qualy and legaity + Free hotine (0800) HR Group Compliance & Risk 3 Party Compliance & Risk
requirements are sold by the company ¥ Web-based form
v Emal
Confidenia Reporting Sysem Management v potox [z rmamil
The company personnel to Jude
confidentially report concerns relating to product authenticity, safety, quality and legality. Senior
i ¥ Team briefings
the process, v staff reviews
persons) reporting the issue. ¥ Daily meetings Senior
7 Newsletters
Confidential Reporting Systems for both internal and external personnelinclude: ¥ Notce boards
7 Letters
v o fath 7 websi
v , induction ¥ Social media
waring et and meetings
v ensuring that the career progression, g
against the issue retribution “business hours” 247
v ports, helpline
¥ the ability for reports languages (if
the word “y tends to have a
e
, therefc “Confidential " and “Integrity
a) External Reporting Channel - 3rd Party Compliance & Risk Helpline’ in the communication process.
b) Internal Reporting Channel - HR Group Compliance & Risk.
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Integrity Helpline
Integrity Helpline
‘Welcome to this briefing about the Integrity Helplines.
C lying with product authenticity, safety, quality and legal requirements is vital to the

success of the organisation. We can only avoid damage l:n our l:nmpany our emplwees
and business partners if rules and standards are r

must be r ized swiftly, p d and i diately d. That calls for vigil
on the part of everyone along with a willlnmes: to draw attention to possible serious
on the basis of We also value information of this nature

from business partners, customers and other third parties.

The Integrity Helplines guarantee the greatest possible protection for the persons
reporting and the persons implicated. An investigation is only initiated after very careful
examination of the facts and concrete evidence of a violation. There will be strict
confidentiality and secrecy throughout the i igative process. will be
reviewed fairly, promptly and in a sensitive manner.

Alist of all internal and external contact points is available from this page.

All contact options along with details and on the discl e of | data
can be found below.

The Internal Reporting Channel, the HR Group Compliance & Risk, is your internal contact.
Contact details:

email

phone

post

fax

social media

person
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Internal External

Personnel Personnel

Internal Reporting Channel External Reporting Channel

HR Group Compliance & Risk 31 Party Compliance & Risk

Investigate
& Report

——

Report &
Advise

Senior

Management

%) International

Food Safety & Quality Network


http://www.ifsqn.com/

BRCGS Section 1 Senior Management Commitm

Key reqguirements 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




1.2 Organisational Structure, Responsiblilities an
Management Authority

Key requirements of Section 1.2

1.2.1 Organisation Chart

1.2.2 Staff are Aware Of Responsiblilities

1.2.3 Staff Aware of Reporting Responsibilities

1.2.4 Use of External Expertissite retains dayto-day
responsibility
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Managing Director

General Manager

HR MANAGER

Maintenance A
Manager Technical Manager Operations Manager

——

Maintenance

Supervisor
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Responsibility and Authority Responsibility and Authority
Introduction d
Review minutes. Individual objectives are cascaded In staff appraisals.
pany levels of responsibilty ity thin
food safety i i
of y and quality 3 kept informed of and reviews:
Scope. New Food Safety risks/developments.
Scientific and technical developments
The scope of the defined resp v i staff, r taff Industry codes of practice
i The level of raw d the po dilution of the
P ingredients.
contractors.
known)
Responsibilty and Authority
This s achieved by:
authorities of induction and role training.
pany it Membership of the Industry Federation
“The identity of deputies is communicated to all employees. Alert services including:
' RASFF - Food en
Al + FDA Recalls, Market & Safety Al
fety, authenticy, ' USDA Current Recalls and Al
legality and quality are clearly allocated and understood by the managers responsible. public-health-alerts/current recalls-and-alerts
' FSA Recalls & Alerts hit
General authority are Al ¥ CFIA Food Recall http://inspection.
is held with their individual warnings/eng/1299076382077/1299076493846
FSANZ Food Recalls
sl . onsibi
and y food safery, and quality. HACCP Food Safety Plans and Government advisories
GMPs. monitoring, recording of Local enforcement advisories
results, i Regular updates from Legislation websites
Regular updates from Food Safety Standard websites
fety, authenticty, y
i In the event of the site , authenticity,legality or quality
relevant personnel at their work locations. knowleds ise may be used, th
remains the responsibilty of the company.
Senior management ensure that all empl their
procedures,
practices. During nitial trani unsafe or
out-of- specification product, equipment, packaging or raw materials, o their supervisor who is responsible
for resolving the port and
reporting the non-compliance to the Technical Manager.
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Responsibility and Authority Responsibility and Authority
Food Safety and Quality Audit Team
Appendix 2 Food Safety Responsiilties
FSQMS Audit Team Name Position Qualification
Responsible
Process Activity
Purchases Purchasing Wingredients nd certified
Manager sources, ensuring compliance with food safety, legality &
and that & ingredi
authentic.
Technical Ensure adequate Information on supply applcation form
Crisis Management/Product Recall Team Manager Ensure suppliers adhere to supply handiing practices
Perform suppllers audit o review supply status where
crisis Name s
Fire or Site evacuation Hht & ey auality requirements
Manager Receng 3nd “QAJC & Store | Compare Purchase Order (PO] 3nd Delivry Note (DN] or check
iy s Waltanares warehousing Executives | contracts s per Suppliers Specifcations criteri (1 applicabe)
anager chy ity,
1T systems faiure. oo packing conditons and ruck hygiene.
ager Observe unloading practices
Water Supply Contamination Technical Manager|
; = Ensure Good Storage Practices and FIFO rotation principles
Boeaches of securty Seevea) Masage: Preparation of QATaC, Follow safe food preparation and handiing practices
Dtetlbution Falare Oistribution Ingredients Production | Check environmental hygiene and safety
Manager Wanager & pert
Bomb Threator similar ‘General Manager Production | Check water quality and safety
Executive Check d traceabiity
Bioterrorism General Manager Producton agac, Maintain product recipes and characteritics
Extortion or Sabotage General Manager Prodicinn ify recipes prior
o Manager, Follow safe food handling practices
Product quality o safety Technical Manager Supervisor & | Ensure Good Manufacturing Practices are achered to
Operators i
Foliow the handling standards of raw and processed foods.
Wolding and Filing of | Production | Follow safe food holding res
Processed Food Supervisor & | Hokd foods outside the range of danger zone
Operators
Gapping coding and | Production | Follow safe capping procedures
packing s kaging are hyg)
Operators J
Follow second 10 protect product
<@ . 4
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