QM 015 Prerequisite Programmes

Introduction

The company has established, implemented a programme of
Prerequisites for the site, which is maintained in order to ensure effective
operation of the Food Safety Management system.

Prerequisite programmes (PRPs)

The organization ensures that PRPs are established, implemented,
maintained, reviewed, improved and updated to assist in:

e Controlling or preventing the introduction of food safety
hazards through the work environment.

e To eliminate, prevent or reduce to an acceptable level the
biological, chemical and physical contamination of the
product(s) including cross contaminations between products.

e To control, minimize and/or prevent food safety hazard levels
in the finished product, ingredients and product processing
environment.

All PRP’s are approved by the Food Safety Team, their relevance and
the reason for their inclusion is documented in the Hazard analysis
including details of why the PRP is appropriate to the organisation and
the control of food safety hazards.

PRP’s are categorised into two types
1. Infrastructure and Maintenance Programmes
2. Operational Prerequisite Programmes

When selecting and designing the PRP’s the organisation takes into
consideration:

- Known hazards and controls from historic information including
complaints

- Customer requirements and codes of practice

- Industry guidelines

- Industry codes of practice

- Regulations

- Appropriate international standards including ISO 22000
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Codex principles

GMP guidelines

The size and type of operation
Nature of the products

1. Infrastructure and Maintenance Programmes

The company has established, documented and implemented a food
safety management system for the site, as part of this system the
management are committed to identifying and providing the necessary
infrastructure and work environment required to meet policies and
objectives

The Food Safety Team through Hazard Analysis has identified the
following Infrastructure and work environment areas must be controlled
by a prerequisite programme:

Layout, construction and design of buildings including temporary
buildings

Layout, construction and design of workspace

Layout, construction and design of staff facilities and utilities
Equipment appropriateness including:

- preventative maintenance

- sanitary design

- ease of maintenance

- ease of cleaning.

Supply services including air, water, energy and other utilities
Local environment

Support services for waste management (including sewage)

The prerequisite programme standards are outlined in this document.

Location

Food facilities are located away from areas which present a
potential risk of contamination

Food facilities are located away from anywhere where, after

2 | considering protective measures, it is clear that there will remain a
threat to food safety.

Food facilities are located away from environmentally polluted
areas and industrial activities which pose a serious threat of
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