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Welcome to the IFSQN BRC Agents and Brokers Product Safety
Management System Start-Up Guide which will guide you through the
contents of the package. The IFSQN BRC Agents and Brokers Product
Safety Management System includes:
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A comprehensive set of editable Product Safety Management
System Procedures in Microsoft Word format

A comprehensive HACCP Manual including Hazard Analysis
Templates

Introduction to the IFSQN BRC Agents and Brokers Implementation
Package Training Presentation

Food Defence Risk Assessment Tool

Food Fraud Risk Assessment Tool

Supplier Risk Assessment Tool

Internal Auditor Training

HACCP Training

A range of Sample Food Safety Record Templates in Microsoft
Word format

Supplementary Allergen Risk Management Tools & Templates
Supplementary Product Development Module

Supplementary Laboratory Quality Manual

Free Technical Support until you achieve Certification
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BRC Agents & Brokers Product Safety Management System Start Up Guide

When you download the package, you will find this Start-Up Guide,
the Introduction to the IFSQN BRC Agents and Brokers
Implementation Package PowerPoint Presentation and 10 folders
containing the package documents:

MName ~

= BRC Agents and Brokers Product Safety Management System |ssue 2 Start Up Guide.pdf
= Introduction to the IFSQN BRC Agents and Brokers Implementation Package.pptx

Section 1 Senior Management Commitment

Section 2 HACCP

Section 3 Product Safety and Quality Management System

Section 4 Supplier and Subcontracted Service Management

Section 5 Personnel

Supplementary Allergen Management

Supplementary Audit Training

Supplementary Laboratory Quality Manual

Supplementary Product Development Module

Supplementary Sample Records

¥ ¥ ¥ ¥ ¥y ¥y ¥y ¥yvyr

Your first job is to obtain your own copy of the BRCGS Global
Standard for Agents and Brokers from the BRCGS website
(The locked version is free to download)
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Start by opening the Introduction to the IFSQN BRC Agents and

Brokers Implementation Package PowerPoint Presentation

Name

(1 ME
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BRC Agents and Brokers Product Safety Management System Issue 2 Start Up Guide.pdf
Introduction to the IFSQN BRC Agents and Brokers Implementation Package.pptx
Section 1 Senior Management Commitment

Section 2 HACCP

Section 3 Food Safety and Quality Management System

Section 4 Supplier and Subcontracted Service Management

Section 5 Personnel

Supplementary Allergen Management

Supplementary Audit Training

Supplementary Laboratory Quality Manual

Supplementary Product Development Module

Supplementary Sample Records

This IFSQN BRC Agents and Brokers Implementation Package

Powe

rPoint Presentation can be used to introduce your Management

Team to the contents of the package.

s T Introduction to the IFSQN BRC Agents and Brokers Implementation Package (Read-Only)

Section 1 Senior Management Commitment

seliarTacmeny “ e T gt it requirements of the
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Next open the Section 1 Senior Management Commitment folder

P5M 1.1 Senior Management Commitment.docx
P5SM 1.1.1 Food Safety and Quality Policy.docx
PSM 1.1.2 Food Safety and Quality Objectives.docx
P5SM 1.1.3 Senior Management Review.docx
P5SM 1.1.4 Management Review.docx

PEM 1.1.5 Human and Financial Resources.docx
PSM 1.1.8 Communication.doecx

P5SM 1.2 Appendix Job Descriptions.docx

PS5 1.2 Appendix Organizational Chart

P5SM 1.2 Responsibility and Authority.docx
Section 1 Other ltems.docx

=
]
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These Food Safety Management System Templates match the clauses
of the BRCGS Global Standard for Agents and Brokers Issue 2 and
include:

PSM 1.1 Senior Management Commitment

PSM 1.1.1 Food Safety and Quality Policy

PSM 1.1.2 Food Safety and Quality Objectives
PSM 1.1.3 Senior Management Review

PSM 1.1.4 Management Review

PSM 1.1.5 Human and Financial Resources

PSM 1.1.6 Communication

PSM 1.2 Responsibility and Authority & Appendices

The Product Safety Management System Procedure Templates form the
foundations of your Product Safety Management System so you don't
have to spend 1,000's of hours writing compliant procedures.

The documents are provided in Microsoft Word English format and are
easily edited to suit your organization.
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These HACCP Templates match the clauses of the BRCGS Global
Standard for Agents and Brokers Issue 2 and include:

HACCP 1 HACCP Team

HACCP 2 Product Descriptions & Scope

HACCP 2 Appendix 1 Sugar Specification

HACCP 2 Appendix 2 Raw Material Summary

HACCP 2 Appendix 3 Product Description

HACCP 3 Intended Use

HACCP 4 Flow Diagrams

HACCP 4 Appendix 1 Flow Diagram Sample

HACCP 5 Flow Diagram Verification

HACCP 6 Hazard Analysis

HACCP 6 Hazard Analysis Template

HACCP 7 Determine Critical Control Points

HACCP 7 Appendix Hazard Assessment

HACCP 8 Establishing Critical Limits for each CCP
HACCP 9 Establishing a Monitoring System for each CCP
HACCP 10 Establishing a Corrective Action Plan

HACCP 11 Establishing Verification Procedures

HACCP 12 Establishing HACCP Documents and Records

eee® M Hw- & ~ i HACCP 6 Hazard Analysis Template
Home Insert Pagelayout Formulas  Data Review &+ Share -~
v 70%
Normal Page Custom v Gridlines ' Headings '—-k Zoom to 100% Freeze Freeze Freeze First Split
Layout Views Panes Top Row Column
B20 fx  Labelling
A s c
Hazard Analysis
Tazard Asiesiment [

« | ooz aymasang|

i
i
§
E
1
]
i
t

‘Salmanella spp. (5. typhimusium,

Prodct Farmulation Physical Stones Frait sicaes in Cherries| 2 | 3

Filling Bialogicl Glass [ - GMP § Produst contamination risk.

www.ifsqgn.com



https://www.ifsqn.com/forum/index.php/store/product/59-brc-agents-and-brokers-product-safety-management-system
https://www.ifsqn.com/forum/index.php/store/product/59-brc-agents-and-brokers-product-safety-management-system
http://www.ifsqn.com/

BRC Agents & Brokers Product Safety Management System Start Up Guide

Oawv- 8 - JHACCP8Establ.. Q- [0}

Design Layout References Mailings Review View &t Share A

Establishing Critical Limits for each CCP

Establishing Critical Limits for each CCP
For each Critical Control Point the Food Safety Team identify the appropriate control measure(s) and critical
i Ilmhs for each CCP monlmrln‘ procedure ensuring whenever possible critical limits are measurable. Critical
is in or out of control and if the identified acceptable level of the food
o salety hazard n the finished product is exceeded.

The critical limits are specific for each Significant Hazard identified and where more than one food safety
hazard has been identified at a CCP then critical limits are established for both hazards and the most
stringent imit applied. Critcal Limits based on subjective datasuch a visual nspections are supported by
specific procedures, and where appli

Validation of Control Measures

s The HACCP team confirm that the control measures (or combination of control measures) are capable of

i achiving the defined acceptable levels for each food safetyhazard by valdation actvte, Th valdation

= proof that blished limits at critical control points ensure the designated level
of control of the identified food safety hazard (s); and that all critical limits and control measures

~ individually or in combination effectively provide the level of control required.

- Control Measures and Control imits are defined, often using guidance from the external approved
‘documents inclt of practice and reg. The Food Safety Team justifies and

= documents how ritca limit levels have been determined. Evidence to show the prescribed critca imits
will consistently ensure a safe product can may be from such sources as professional bodies, rade

B technical | legislation.

B When this s not the case it may be that historical data, pilot trial data or challenge testing, may be required
to confirm the capability of the process. The HACCP team confirm that the control measures (or

5 f control ) of achieving the defined acceptable levels for each food

safety hazard by validation activities. The validation provides documented proof that the established limits
2 at critical control points achieve the intended control for the designated food safety hazards. Products are
analysed by the Laboratory and the results are checked by the HACCP Team ensure that the control
2 of control ) ng the v tothe
defined acceptable level.

I Finished products are analysed by the Laboratory for the Food Safety and the results are checked by the
~ HACCP Team ensure that the control measures (or combination of control measures) are effective in
controlling the food safety hazard to the defined acceptable level.

‘When validation results fail to confirm the above then the control measures are re-evaluated and

A appropriately modified by the HACCP Team. These modifications may include changes to:
B3 Document Reference HACCP 8 Establishing Critical Limits for each CCP =
5 Revision 0 7*" March 2020 1
Owned by: Technical Manager
I Authorised By: General Manager
Page 10f 2 484 Words [acg = = = o— — 100%

This folder also contains a HACCP Training PowerPoint Presentation:

d HACCP Training Guide - Read the Slides (Read-Only)

Animations  Slide Show  Review  View
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Read all the slides as you go through

slide 10f 63  English {United Kingdom) H = — e +  126% H
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An Internal Audit Risk Assessment and Schedule Template is included

B PSM 3.5 Audit Planner

Paste B I U- &AL == =] +=| [o]Megescemer]r = % 3 |[%3 ;B Conditonal Format  Cell nsert  Delete  Format Sort&
* — Formatting as Table Styles 7" Filter
A8 = fx  Section 1 Senior Management Commitment
"
1 |BRC Audit Plan with Risk Rating
2
3 High Risk - Quarterly Audits |
Mecium Risk -Six Monthly Audits |
5 Low Risk- Annual Audit |
January | February | March | April | May | June | July | August | September| October | November | December
& [Sectiona
9 [ 1.1 Senior Commitment
10 | 1.1.1 Food Safety and Quality Policy
11 | 1.1.2 Food Safety and Quality Objectives
12 | 1.1.3 Senior
112 Review
14 | 1.1.5 Resources
15 [116¢
16
17
o HACCP is cavered by Product Category Quarterly.
= HACCP Team
20 HACCP Scope and Product Information
21 HACCP Intended Use
2 HACCP Flowcharts
n HACCP Flowchart Verification
24 Hazard Identification
- Hazard Assessment
ns ent of Control Measures
26
27
E
29
20 res
31 Establishing HACCP Documents and Records
32 Review of the HACCP Plan
33
34 [Section3
35 |3.1 Product manual
363 ntrol
37 e d nce
383
39
a0
P eability
42
] X ion
24 [3.10 Control of non-con orming p roduct
as[am of incidents, product product recall
46 | Section 4 Supplier
47 4.1 Approval and pe traded products|
ag | of suppliers of services.
43 |4
50 [2.4 Product inspection and laboratory testing
4 b | AuditRiskRating | Audit Schedule | +
Ready Count: 35 [l et w 100%

Note: A supplementary Internal Auditor Training PowerPoint
Presentation is with the Package and is in the Supplementary Audit
Training Folder

R Internal Auditor Training Guide BRC Product Safety Management System (Read-Only)
lInsert  Design  Transitions  Animations  Slide Show  Review  View

= Internal Auditor Training Guide
BRC Agents and Brokers
= Product Management System

There are no notes ~ Read the sides.
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An Annual Complaint Analyser Template is included
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B PSM 3.9 Correc...

Insert  Design References Review  View

[y - Calibri (Body) ~ + /(12 +| A= Av
Paste B I U -abe X, x2 v
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Corrective Action and Preventative Action
Introduction
The company has established and i corrective action and
x preventative action, which are maintained in order to continually improve the food safety quality
system in i i d d best industry practice.
Scope
The scope of the procedures for corrective action and action includes all food products
managed by isati are aligned with ic i f the site
Ik and include those of the BRC Global Standard for Agents and Brokers.
e Corrective Action Procedure
o Corrective Action is the action taken to eliminate the cause of an existing non-conformance in order to
I prevent a recurrence. The procedure for corrective action is managed by the Food Safety Representative
= (Technical Manager). Thi d when Non-C raised a
agreed corrective action is raised t the and the cause of the non-conformance
o and that action is taken to reduce the risk of or prevent a recurrence.
- Routine Corrections and Corrective Actions are initiated by authorised personnel as documented in
procedures and the HACCP plans. Incidents where correction and corrective action has been taken are
= recorded and reported to the Technical Manager. The Technical Manager reviews the corrections and
corrective actions taken to ensure they are effective and also monitors the source and type of
u nonconformity so that any adverse trends are recognised and preventative action taken.
3 When implementing a corrective action, the time and resource required takes into consideration the
significance of the non-conformance.
The Technical Manager reviews Food Safety data on a daily basis in the form of a daily
= ‘exception report. Sources of non-conformances requiring corrective action include the following;
2 - Customer Complaints
I - Management Review
~ - Customer Surveys
I - Internal audits
& - External audits
P - Product Analysis
B - Quality Control Checks
Ik - Trend Analysis of Monitoring results
& - Non-conformance records
3 Document Reference PSM 3.9 Corrective Action and Preventative Action
s Revision 0 1% November 2019
o Owned by: Technical Manager
i Authorised By: General Manager
Page10f5 About 1247 Words [ =Y = — i 100%
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The next folder to open is the Section 4 Supplier and Subcontracted

=
-]
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Service Management Folder

3

PSM 4.1 Approval and Performance Monito..turers and Packers of Traded Products.docx
PSM 4.1 Non Approved Supplier Sample Plan.docx

- PSM 4.1 Supplier Register.xlsx
~ PSM 4.1 Supplier Risk Assessment Calculator.xlsx

PSM 4.2 Management of Suppliers of Services.docx
PSM 4.3 Product Security & Food Defence.docx

PSM 4.4 Product Inspection and Laboratory Testing.docx
PSM 4.5 Product Legality.docx

PSM 4.6 Product Design & Development.docx

PSM 4.7 Product Release docx

" PSM 4.8 Food Fraud Assessment Template.xlsx

PSM 4.8 Product Authenticity.docx

PSM 4.9 Management of Surplus Products.docx
PSR 4.7 Double Hold Label.docx

PSR 4.7 Product Clearance Label.docx

These Templates match the clauses of the BRCGS Global Standard for
Agents and Brokers Issue 2 and include:

PSM 4.1 Approval and performance monitoring of
manufacturers/packers of traded products

PSM 4.2 Management of suppliers of services
PSM 4.3 Product security/food defence

PSM 4.4 Product inspection and laboratory testing
PSM 4.5 Product legality

PSM 4.6 Product Design and Development

PSM 4.7 Product release

PSM 4.8 Product Authenticity

PSM 4.9 Management of Surplus Products
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Design

Insert

PSM 41 Approval and Per... Q- (0]

Layout References Mailings Review View &* Share A

=it Styles  Styles

Supplier Approval

Introduction

company has established, documented and implemented sy for product and supplier
approval, which are maintained in order purchas
in order that the quality and safety of the end product is not mmpmmlsed

‘This is achieved using this Purchasing Procedure including measures for:

Product Risk Assessment

Supplier Assurance and Approval
Verification of Purchased Products
Product Specifications

Scope

‘The scope of the procedures for purchasing and verification of purchased products includes all purchases of
food products by the company to ensure that food products meet customer, safety, quality and legal
requirements and are authentic.

Product Risk Assessment

A documented risk analysis of each product or group of products to identify potential risks to product
safety, integrity, legality and quality is carried out by the Food Safety Team taking into account the
potential for:

Microbiological, Chemical or Physical contamination
Allergens and possible allergen contamination
Possible substitution or fraud

Variety or species cross-contamination

Risk ted with are subject

in the country of
In assessing risk the following factors are also considered:

History of supply of product by the supplier

Supplier’s country of manufacture/production

If the product is imported and subject to less stri jslation n t ry

If the material is intended to be i before or imi

after a cook/Kil step will mean higherrisk or a pathogen presence such as . coll 0157)
If the product is a branded product and if there are specific customer requirements and policies

Effect on product quality - Consideration is given to the significance of a material to the quality of the final
product (e.g. flour in bread making)

hazard (addition

Document Reference PSM 4.1 Supplier Approval
ision 0 1* November 2019

Owned by: Technical Manager

Authorised By: General Manager

Page 10f 8

100%

2325 Words 0

| 8 D)

There is a Supplier Risk Assessment Template included

insert  Pagelayout Formulas Data  Review View

B PSM 4.1 Supplier Risk Assessment Calculator

- cut — 1 AutoSum * p
G 5 Wrap Text General . g | [Nowma dac e mx. (g Z Autosum Ay
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Paste “+| Merge & Center = % )| % % conditional Format Good Insert  Delete  Format Sort&
& Format - U0 | ormatting 2= Table @ clear + Filter
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Supplier Risk Calculator
Risk
3 Score Supplier Category Rating ‘Severity of Risk. o Rating ‘What should | do?
1 s Final ProductiGontract Manufacturer ‘Catasirophic - doath or large number of sanous inuries 2 Extrame Ciosa Survellance of Suppler and Material Reguired
s a Raw Material/High Risk Service Major - serious njury. extensive Injuries. 16-20 High “and Material/Service Monitoring Required
6 3 Contact Packaging/Medium Risk Service Moderate - medical treatment required 9-15 Moderate Material/Service Monitoring Required
7 2 Non Contact Packaging Minor - first <9 Low. Prerequisites on Goods In/Service Provision Sufficient
8 1 Low Risk Service Minor - no injuries
s
i
L] s c s €
war| e n
ptal v i
1 pet| e f
tgi| o r i
ienl i < ‘Supplier Control Measures Required
B e gl t a
ry v n
supplier P
o Supplier Materials/ Service Supplied Supplier Category . Primary Control Secandary Control Primary Control
1p | Mimea
3 1 A Chocolate Topping Final Product Salmonella Present Not Further Processed by Customer 5 5 Supplier Audit every 6 months. Positive Release prior to Use
u 2 B Flour for Baking. Raw Material Salmonella Present Further Processed by Customer 4 a 16 Supplier Audit every 2 Years Certification to GFSI
5 3 c Contract Manufacturer Salmonalla Present Non Currently 5 5 Supplier Audt every 6 menths Certification ta GFSI
16 4 o Cake Tray Contact Packaging. Foreign Bodies Packaging Rinsed and Inverted 3 4 12 Certification to GFSI Supplier
w[ s E Cardboard Box Ton Contact Packaging Yeasts & Moulds o access to Product Areas 1 1 Supplier COC with each Dalivery
B[ 6 P [ 1 5 Supplier Audit every 6 manths Supplier Audit every 6 months
19 7 & I 1 B Supplier Aud\l every 6 monthe. Suppler Audit every 6 months
4 pplier Risk Calculator | Supplier Category = Controls on'Site | Supplier Control Measures |  Sheet1 | +
Ready - —— +  100%
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Product Inspection

Introduction

‘The company has planned, d applicable method product
compliance with specifications, customer and regulatory requirements.

Scope.
‘The scope of product inspection and verification includes all the products managed by the organisation. The

company has considered the type, method and extent of these activities necessary ta ensure the products
meet specification.

Product Inspection

‘The company has identified and implemented product sampling and verification programmes to ensure the
release of safe products.

- Suppliers of products are required to conduct product inspections as per:
o - HACCP plan reguirements
- Contractual requirements
o - Specifications
H Product characteristics are monitared, measured and analysed as per the HACCP Plans, Contractual

requirements and Specifications to ensure product compliance. Key chemical, micrabiological and physical
parameters are specified such as size, weight, and acceptable bacteria levels. Organoleptic testingIs carried
‘out at regular intervals by trained staff as per the product specification.

Test and Inspection results for all analyses are required to be recorded and reviewed. Routine sheif life
assessment Is required by chemical, mierobic and sensory analysi meets the
critetia laid down in the product specification.

‘Where verification of conformance is provided by the supplier, for example certificates of conformance or

2 analysis, the product Is also subject to periodic independent product analysis based on risk and according to

b the certification status of the supplier's laboratory.

Iy ‘The frequency of independent analysis is based on product risk but also considers if the supplier's

= laboratory has a recognised laboratary certification or operates in accordance with the requirements and

Iy principles of 150 17025 General requi for testing ibration laboratories. In

R this case, the Technical Manager will confirm the certification covers the specified tests.

= Document Reference PSM 4.4 Product Inspection

Iy Revision 0 1* November 2019 N

= Ouined by: Technical Manager y

: Authorised By: General Manager <
Page 10f 3 813 Wards 0z Elle = = m — — 100%

In addition to PSM 4.4 Product inspection and laboratory testing a
Supplementary Laboratory Manual is included in the package

Name -

LABQM 001 Laboratory Quality Manual.docx

LABR 001 Laboratory Audit Form.docx

LABR 002 Laboratory Training Form.docx

LABR 003 Laboratory Autoclave Record.docx

LABR 004 Microbiclogical Sample Plan.docx

LABR 005 Product Sample Plan.docx

LABR 006 QA Sample Plan.docx

LABR 007 Factory Sample Plan.docx

LABR 007 Factory Sample Plan.xlsx

LABR 008 Daily Balance Calibration Sheet.docx
LABR 0089 Laboratory Exception Report.doex

LABR 010 QC Online Check Sheet.docx

LPOL 001 Laboratory Quality Policy.docx

LPPRO 001 Laboratory Operating Procedure for the Autoclave.docx
MICRO 001 Enumeration of Total Viable Counts.docx

¥
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Including a comprehensive Laboratory Manual based on the
requirements of ISO 17025

& = B LABQM 001Laboratory Qu... Q~ ©-

Design Layout References Mailings Review =t Share A
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P s 1, 2,3 4 E. 6 7 &8 4 _L '_1I'_2 I'_a '_Iq '_5I '_EI'_? I'_a 1 20
i Laboratory Quality Manual
o CONTENTS
i 1 Quality System
I 2. Organisation and Management
j 3. Personnel
i 4, Laboratory Accommeodation and Environment
o 5. Personnel Hygiene
| 6. Confirmation of Work and Client Requirements
i 7. Handling Test Items
: 8. Test Methods
- 9. Bench Practices
b 10. Assuring Quality of Results
A 11. Equipment, Calibration and Measurement Traceability
i 12, Calibration Standards / Reference Materials
=
h 13. Reporting Test Results
= 14. Records
b 15. Purchase of Outside Services, Supplies and Laboratory Consumables
A 16. Non-Conforming Work
: Document Reference Laboratory Quality Manual LABQM 001
~ Revisiom 1 1% August 2019
n Owned by: Laboratory Supervisor
o Authorised By: Technical Manager
Page 1of 24 5288 Words 0~ E = = - e—— 100%

www.ifsqn.com




BRC Agents & Brokers Product Safety Management System Start Up Guide

MName
@ FPSPEC 001 Whole Milk Summer Fruit Bio Yoghurt 100g Specification.docx
@ FPSPEC 002 Whole 3.5% UHT Milk Specification.docx
@ FPSPEC 003 1.5% Matural Set Yoghurt Specification.docx
B NPD 001 Product Development Plan.docx
@ NPD 002 Product Development Brief Sign Off Form.docx
@ WPD 003 Artwork Approval Form.doex
B NPD 004 Market Review Form.docx
@ NWPD 005 Project Request Farm.docx
@ NPD D06 Development Recipe Sheet.docx
@ NPD 008 NPD Costing Form.docx
@ NPD 007 Taste Panel Form.docx
@ NPD 008 Factory Trial Assessment Form.docx
B RMS 001 Milk Powder Specification.docx
@ RMS 002 Refined White Sugar Specification.docx
B RMS 003 Cocoa Powder Specification.docx
B RMS 004 Chocolate Specification.docx
B RMSP 001 Fruit Conserve Sample Plan.docx

i~ |

Insert
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8 NPD 001 Product Development Plan [Compatibility Mode]

Design Layout References Mailings Review View
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Product Development Plan
Stage 1 Responsibility Date Signed
STAGE 1: Product Brief from Customer
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Management of Surplus Products
Introduction

Itis company policy to ensure that all surplus products meet the required standards when released to
alternative customers or other organisations.

Surplus Branded Products
Surplus branded products are handled in accordance with customer specific policies and agreements.

Where required by the customer, surplus trademarked materials are rendered unusable through a
destructive process and records retained. If substandard products are transferred to a waste disposal
contractor for ion or disposal, th is required to be in th of secure product or
Th is required to provide record: quantity of the material destroyed or
disposed of and this record is retained on site by the Technical Manager.

Where agreed by customer and as per legal requirements, customer brand names are removed from
o packed surplus products before the product is delivered to the new customer or organisation.

& With customer permission, these products are passed on isati for staff sales.

b} Sub-Standard Branded Products
b1 Sub-standard branded products are handled in accordance with customer specific policies and agreements.

Where required by b-standard terials are rendered unusable through a

destructive process and records retained. If substandard products are transferred to a waste disposal

= contractor for or disposal, th is required to be in of secure product or
disposal. Th is required to provide records of the quantity of the material destroyed or

5 disposed of and this record i retained on site by the Technical Manager.

E] There may be occasion: branded products are legal and safe but do not meet
specification. With customer permission, these products are passed on to charitable organisations or for

o staff sales. In this case the Technical Manager i release of sub. dard product to chariti
staff sales. Staff are briefed that these sales are for their personal consumption and under no circumstances
are the sub-standard product to be passed on or sold on.
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