BRC Food Safety Management System Implementation Workbook

We have written this workbook to assist in the implementation of your
BRC food safety management system. The workbook is divided into 8
steps that are designed to assist you in implementing your food safety
management system effectively:

v Step One: Introduction to the BRC Global Standard for Food
Safety

v Step Two: Gap Analysis

v’ Step Three: Senior Management Implementation

v’ Step Four: Food Safety Plan/HACCP Implementation

v' Step Five: Food Safety Quality Management System

v Step Six: BRC Implementation & Training

v’ Step Seven: Internal Auditing Training & Checklists

v’ Step Eight: Final Steps to BRC Certification
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The Workbook guides you through the process of implementing our BRC
Food Safety Quality Management System, which is an ideal package for
Food Manufacturers looking to meet British Retail Consortium Global for
Food Safety 2018 (Issue 8).

This comprehensive system contains:

Comprehensive Procedures Manual
FSMS Record Templates
HACCP Manual containing the HACCP Calculator
Laboratory Quality Manual
Training Modules and Exams
- BRC Standard for Food Safety Training Module
- HACCP Training
- Internal Audit Training and Checklists
BRC Global Standard for Food Safety Gap Analysis Checklists
Verification and Validation Record Templates
Free online support via e-mail

ANANENENAN
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As well as being updated this BRC Implementation Package includes
additional management tools to help you achieve BRC certification:

Unannounced Audit Guidance

Allergen Management Module & Risk Assessment Tool
Supplier Risk Assessment Tool

Product Development Module

BRC Risk Assessment Tool

Complaint Management Guidelines & Analyser

Hygiene Inspection Training

Verification Schedule Risk Assessment Tool and Template

NSNS

As a preliminary to Step 1 we recommend that the you get a copy of the
current issue of the BRC Global Standard for Food Safety. It is free to
download at the BRCBookShop
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Step One: Introduction to the BRC Global Standard for Food Safety

This PowerPoint training module presentation will introduce the BRC
Global Standard for Food Safety to the management team and explain
how to start the process of implementing a BRC compliant Food Safety
Management System.

B BAL () o 1 0aT By by Gt (b (1030

Introduction to the BRC
Food Safety Quality
Management System
Issue 8 2018
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2.14 Review the HACCP plan

Relevant Documentation Requirements

Compliant

Section 3 Food Safety and Quality
Management System

Yes

No

Comments

3.1 Food safety and quality manual

3.2 Document control

3.3 Record completion and maintenance

3.4 Internal audits

3.5 Supplier and raw material approval and
performance monitoring

3.6 Specifications

3.7 Corrective and preventive actions

3.8 Control of non-conforming product

3.9 Traceability

3.10 Complaint-handling

3.11 Management of incidents, product
withdrawal and product recall

Relevant Documentation Requirements

Compliant

Comments
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Step 2: Corrective Actions from Gap Analysis

BRC Food Safety Management System Implementation Workbook

The non-compliances identified in the assessment of compliance with Sections 1 - 9 of the BRC Global Standard
for Food Safety should be logged using the form below and used as input for Step Three: Senior Management
Implementation. In Step 3 the appropriate corrective action should be allocated by the Senior Management

Team and a corrective action plan formulated.

Step 2: Corrective Actions from Assessment of Prerequisites

Date

BRC Standard
Section

Details of Non-
Conformance

Identified
by:

Corrective Action
Required

Responsibility

Target
completion
Date

Date
Completed
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Step Three: Senior Management Implementation

A Senior Management Implementation checklist is provided that
establishes your Food Safety Management System fundamentals
including Food Safety Policies and Objectives.

The checklist guides Senior Management:

v in planning the establishment of the FSMS

v" in providing adequate support to establish the FSMS

v" in ensuring there is adequate infrastructure and work
environment

v" in allocating responsibility and authority

This stage requires the Senior Management to meet and establish the
foundations for the Food Safety Management System:

v

v

AN VAN

<SS

Formulating a checklist of Customer, Regulatory, Statutory and
other relevant Food Safety requirements

Decide which Food Safety requirements the company should
address and develop relevant policies.

Based on the Food Safety Policy Management Policies establish
Food Safety Objectives

Define the scope and boundaries of the FSMS

Plan the establishment of the FSMS using the project planner
Provide adequate support to establish the FSMS

Ensure there is adequate infrastructure and work environment and
develop a Corrective Action Plan to rectify Prerequisite shortfalls
Allocate responsibility and authority

Assess, plan and establish appropriate internal and external
communication (including the food chain) channels

As a decision has already been made to implement a system compliant
with the BRC Global Standard for Food Safety, the Senior Management
meeting should also consider the requirements of the Standard which
are summarised below and should be read direct from the Standard:
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Senior Management FSMS Implementation Meeting

Date

Time

Venue

Agenda

1.

2.

w

O©CeNDO A

Formulating a checklist of Customer, Regulatory, Statutory and
other relevant Food Safety requirements

Decide which Food Safety requirements the company should
address and develop relevant policies.

Based on the Food Safety Policy Management Policies establish
Food Safety Objectives

Define the scope and boundaries of the FSMS

Plan the establishment of the FSMS using the project planner
Provide adequate support to establish the FSMS

Ensure there is adequate infrastructure and work environment
Allocate responsibility and authority

Assess, plan and establish appropriate internal and external
communication (including the food chain) channels

Attendees:
Senior Management Team
Job Title Name Role in Team
Managing Director Chairman
Site Director Deputy Chair
Operations Manager Operations Reporting
Technical Manager Food Safety and Quality Reporting
Management Representative
Planning Manager Planning and Capacity Reporting
Distribution Manager Distribution Reporting
Maintenance Manager Services and Engineering Provision
Finance Manager Financial Reporting
Human Resources Manager Resource reporting
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Senior Management FSMS Implementation Checklist

The Senior Management FSMS Implementation Meeting should follow
the guidelines of the Senior Management Implementation Checklist:

Senior management formulate a checklist of Customer, Regulatory, Statutory
and other relevant Food Safety requirements

Customer/Regulatory/Statutory/Other Record Details

XYZ Customer Requires this

BRC Global Standard for Food Safety
2015

Action | Food Regulations

(i)

Senior Management decides which Food Safety requirements the company
should address and develop relevant policies.

Requirement Policy Details

Action

(ii)
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Food Safety Culture
Introduction
The Company recognises that a ful food safety culture is the product of individual and group values,
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 senior 2 plan for the devel
= and continuing improvement of food safety culture.
- Senior are responsible for delivering a "It is how we do things here” food safety cuiture by:
2 Leadership — starting from the top
g Demonstrating visible commitment
i Effective ¢ ication of ¢ y philosophy and policy
15 Ensuring there is accountability from the top of the organisation to the bottom
S Developi ployee confid and mutual trust
P Developing schemes including ‘Employee of the Month’ award
0 Ensuring all employees are accountable, engaged and understand the value of integrity and proactivity
- Developing an action plan for the devel, and continuing imp of food safety culture
~ Developing a Food Safety Culture
m A successful food safety culture can be achieved only by following safe working practices and procedures
developed through effective hazard analysis, training and experience. In order to achieve these aims, a robust
= Hazard Analysis Critical Control Points System (HACCP) has been introduced following a full hazard analysis of
all food related operations. All instructions and control mechanisms within HACCP are designed to control any
@ risk to food safety.
o To ensure success of this policy Senior Management are directly responsible for food safety and quality by
ensuring adequate; organisation and support, equipment and facilities, training and education of all
5 employees, reviewing and auditing performance, and driving contil i Detailed
organisational arrangements and food safety responsibilities for all levels of are ¢ ined in the
| food safety and quality manual and job descriptions.
& Achievement of this policy involves all staff being individually responsible for the quality of their work,
E resulting in a continual improvement culture and working envi for all. All employees are p d
& with the food safety 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 safety of the food they handle is not put at risk. All employees
N are required to co-operate with any authorised person to ensure that statutory and regulatory obligations are
i properly complied with.
Document Reference Food Safety Culture QM 1.1.2
& Revision 1 1* August 2018
Owned by: Technical Manager
~ Authorised By: Managing Director
2
Page10f 3 582 Words HE] = = - — + 100%
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Senior Management Define the Scope of the Food Safety Management
System:

The scope of the Food Safety Quality Management System includes all
product categories, processes and activities conducted on site. These
requirements are aligned with the policies and objectives of the site and
include those of the following standards:

Quality - 1ISO 9001
Food Safety — BRC Global Standard for Food Safety 2015

The scope of the Food Safety Management System includes all
customer, statutory and regulatory documents applicable to the
business:

- Food Regulations
- National/International Standards
- Customer Codes of Practice

The company has a system in place through the Industry Federation to
ensure that it is kept informed of all relevant legislation, food safety
issues, legislative scientific and technical developments and Industry
Codes of Practice applicable in the country of production and, where
known, the country where the product will be sold. This information is
used for reference and Hazard Analysis.

Where products or services are outsourced the organisation assumes
full control of this process.
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Senior Management Establish the Project Plan

Senior Management can adapt/use the template supplied with the
system to establish a Project Plan.
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Senior Management Establish a Product Recall/Crisis Management

Team
Crisis Management/Product Recall Team
Crisis Name Cr|_5|s Contact Details
Coordinator
Fire or Site evacuation Health and
Safety Manager
. . Maintenance
Utility Supply failure Manager
IT systems failure Ol\ﬁeratmns
anager
L Technical
Water Supply Contamination Manager
Breaches of security Site Director
Distribution Failure Distribution
Manager
Bomb Threat or similar Site Director
Bioterrorism Ma_naglng
Director
Extortion or Sabotage Site Director
, Technical
Product quality or safety Manager
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Senior Management Establish Food Safety Responsibility & Authority

Levels
Process RePs Pl Activity
ersons
Purchases Purchasing Purchase ingredients from approved and certified
Manager sources
Ensure purchase orders comply with applicable
specifications
Technical Ensure adequate information on supply application form
Manager Ensure suppliers adhere to supply handling practices
Perform suppliers audit or review supply status where
necessary
Receiving and QA/QC & Compare PO and DO or check contracts as per
warehousing Store Suppliers Specifications criteria (if applicable)
Executives Check receiving temperature, pest infestations, quality,
packing conditions and truck hygiene.
Observe unloading practices
Handle incoming goods as per documented procedures
Ensure Good Storage Practices and FIFO rotation
principles
Preparation of QA/QC, Follow safe food preparation and handling practices
Ingredients Production Check environmental hygiene and safety
Manager & Check equipment process performance and
Production maintenance
Executive Check water quality and safety
Check raw materials identification and traceability
Production QC/QC, Maintain product recipes and characteristics
Production Do not modify recipes prior to approval from top
Manager, management
Supervisor & | Follow safe food handling practices
Operators Ensure Good Manufacturing Practices are adhered to
Follow cleaning and sanitation standards and
procedures
Follow the handling standards of raw and processed
foods
Holding and Filling of | Production Follow safe food holding procedures
Processed Food Supervisor & | Hold foods outside the range of danger zone
Operators Follow safe food filling procedures into primary
packaging
Capping, coding and | Production Follow safe capping procedures
packing Supervisor & | Ensure food in primary packaging are hygienically
Operators located

Ensure coding for traceability is performed to
procedures

Follow secondary packaging procedures to protect
products
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Senior Management Establish Food Safety Responsibility & Authority
Levels

Responsible

Process
Persons

Activity
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is included in updating the food safety quality management system
where appropriate:

- Results of Inspections by Regulatory Authorities and any
changes in regulatory requirements

- New information regarding Food Safety Hazards and Control
Measures

- Food Safety Issues and Health Hazards associated with the
product

- Anything else considered likely to have an impact on food
safety

By communicating effectively with all employees all employees will be
able to contribute to the effectiveness of the Food Safety Quality
Management System.

Senior management assess plan and establish appropriate internal and
external communication (including the food chain) channels

Communication required Details Responsibility
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Step Four: Food Safety Plan/HACCP Implementation

HACCP Training

HACCP training is supplied to train your food safety team in the
preliminary steps to a Hazard analysis, the principles of HACCP and
Instructions in implementing your HACCP system.

N3 BRC HACCP Training
e Guide

PRINCIPLE |
i == Conduct o hazard analysis
F— PRINCIPLE 2
Determine the Critical Control Points {CCPs).
L J PRINCIPLE 3
Establish eriticel limit(s).
PRINCIPLE 4

Establish a system to monitor contrel of the CCP
& o PRINCIPLE 5
mroas Establish the corrective action To be Taken whea monitoning Indicates That o
T o particular CCP is mot under control.
PRINCIPLE 6

- Establish decumentation concerning ol procedures and records ate to
5 | these principles and their application ok
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HACCP System

The HACCP System is implemented by following the FSMS procedures:

FSMS Section 2

QM 2 HACCP System

QM 2.1 HACCP Team and Scope

QM 2.2 HACCP Prerequisites

QM 2.3 HACCP Product Description and Relevant Information
QM 2.4 HACCP Intended Use

QM 2.5 HACCP Flow Diagrams

QM 2.6 HACCP Flow Diagram Verification

QM 2.7.1 Hazard Identification

QM 2.7.2 Hazard Assessment

QM 2.7.3 Identification of Control Measures

QM 2.8 Identification of Critical Control Points (CCPs)
QM 2.9 Establishing Critical Limits for each CCP

QM 2.10 Establishing a Monitoring System for each CCP
QM 2.11 Establishing a Corrective Action Plan

QM 2.12 Establishing Verification Procedures

QM 2.13 Establishing HACCP Documents and Records
QM 2.14 Review of the HACCP Plan

Supplementary HACCP Manual
BRC Hazard Assessment & Critical Control Point Calculator
HACCP Calculator Instructions
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HACCP Implementation Guide Section 2.1 Food Safety Team

A core multidisciplinary team should be utilised within the company to
develop the Food Safety Management System. This core team should
be supplemented by other staff when specific areas or products are
being analysed. The team need to have knowledge and experience of
HACCP, Products, the Process, the Equipment, and Hazards and in
developing and implementing a food safety management system. The
HACCP team leader needs to be able to demonstrate competence in the
understanding of HACCP principles and their application. Key personnel
identified as HACCP team members should be HACCP trained and have
appropriate experience, all of which should be documented on the
HACCP teams training records. Expert external assistance may be used
as an aid.

A typical HACCP Team may include:

Team Member HACCP Training
Technical Manager Advanced
Laboratory Manager Intermediate
Processing Manager Intermediate
Engineering Manager Intermediate
Production Manager Intermediate

Food Safety Team

Food Safety Team Name Position Qualification
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Flow Diagram Example
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The steps in the process should be entered into the Process Flow sheet:

Process Worksheet

NS::Eer Step Name
1 Delivery of Ingredient A
2 Delivery of Ingredient B
3 Delivery of Ingredient C
4 Delivery of Ingredient D
5 Packaging Removed
6 Filtration
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HACCP Implementation Guide Section 2.7

The food safety team perform a food safety hazard analysis

The food safety team identify and document food safety hazards

List All Potential Hazards associated with each step:

The HACCP (food safety) team consider hazards present in raw
materials, those introduced during the process or surviving the process
steps, and following types of hazard:

Allergen risks (e.g. peanuts, egg, gluten, milk etc.)

Biological including Microbiological (e.g. Biological — parasites,
Microbiological — E.coli 0157 etc.)

Physical contamination (e.g. glass, metal, wood, plastic, packaging
offcuts, fruit stones etc.)

Chemical contamination (e.g. cleaning chemicals, lubricants,
pesticides, migration chemicals etc.)

Radiological contamination (e.g. lodine-131, Cesium-134, Cesium-
137 etc.)

Fraud (substitution or intentional adulteration) (e.g. Melamine,
meat species etc.)

Malicious contamination of products

|dentify and record all the potential hazards
Conduct a hazard analysis
Consider the control measures

The Food Safety Team should now conduct a hazard analysis for food
safety hazards that are reasonably likely to occur for each product and
process category.

The Food Safety Team should identify hazards taking into account the
steps preceding and following the specified operation, process
equipment, process service and surroundings and preceding and
following links in the food chain.
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The food safety team specify acceptable levels for each hazard

For each Food Safety Hazard ldentified, the acceptable level of the
hazard in the end product is determined, justified and recorded taking
into account regulatory requirements, customer food safety
requirements, historic information, scientific literature, professional
experience and intended use by the customer.

This hazard list is referred to as a preliminary hazard list and covers all
hazards that could potentially occur in the product.

The hazards identified should be entered into the list of Hazards on the
sheet in the HACCP manual:

Step

Step Name Hazards Identified
Number

Delivery of Ingredient A | Bone

Delivery of Ingredient A | Campylobacter spp.

Delivery of Ingredient A | Contamination with Bacteria from pests

Delivery of Ingredient A | Pesticides

Delivery of Ingredient A | Salmonella spp. (S. typhimurium, S. enteriditis)

Delivery of Ingredient A | Bacteria (spore-forming) General

RlrRrlrR]IR]IR]R|~

Delivery of Ingredient A | Pest control chemicals

The food safety team assess the food safety hazards

Each potential food safety hazard should now be risk assessed by the
Food Safety Team to determine whether its elimination or reduction to
acceptable levels is required to produce a safe product and also any
controls required to achieve the acceptable levels.

For each step grades of impact (severity of adverse health effects) and
probability (likelihood of a food safety hazard occurring) need to be
allotted and the combined matrix used to judge the severity and priority
for elimination or minimisation of the hazard.

The Food Safety Team should identify the hazards that need to be
prevented, eliminated or reduced to acceptable levels.
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The Food Safety Team need to consider the probability of the hazard
occurring, the severity of the hazard on the consumer, the vulnerability
of the targeted consumer, the survival and multiplication of any biological
hazards and any likely toxin production, the presence of chemicals or
foreign bodies, contamination at any stage in the process and possible
deliberate contamination or adulteration.

Taking these factors into account a rating is given for probability and
severity and entered:

¥ .| &
o ) =]
5|3 |3
g = Y]
Ste =< | 3
5 Step Name Hazards Identified < 8
Number
1 Delivery of Ingredient A | Bone 1 3 3
1 Delivery of Ingredient A | Campylobacter spp. 2 3 6
1 Delivery of Ingredient A | Contamination with Bacteria from pests 3 3
1 Delivery of Ingredient A | Pesticides 3 1
1 Delivery of Ingredient A | Salmonella spp. (S. typhimurium, S. enteriditis) | 3 3
1 Delivery of Ingredient A | Bacteria (spore-forming) General 2 2 4
1 Delivery of Ingredient A | Pest control chemicals 1 1 1

Firstly the Food Safety Team assesses the likelihood of the hazard
occurring and enter:

- 1 for Highly Unlikely
- 2 for Possible
- 3 for Likely

Then the Food Safety Team assesses the severity of the hazard and
enters:

- 1 for Not Severe
- 2 for Could possibly cause illness
- 3 for Severe (Could be fatal)

The Food Safety team should factor in the vulnerability of the targeted

consumer, the survival and multiplication of any biological hazards and
any likely toxin production, the presence of chemicals or foreign bodies,
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HACCP Implementation Guide Section 2.13 HACCP Documentation & Record Keeping

The food safety team document the HACCP plan - The Food Safety Team should complete the relevant

columns in the HACCP Plan Sheet:

Step Name Hazard Identified Control Measure Critical Limits Monitoring Procedures Corrective Action Responsibility HACCP Record
Retrain Staff.
Example covered No Inspect delivery for
Delivery of Contamination | Supervision by Warehouse . Good In Goods Receipt
. Bone and screened contamination.
Ingredient A ) Always load Manager N Manager Record
delivery area Reject if
under cover .
contaminated
Example covered Decide your enter the corrective
Transfer of P o . y Decide your monitoring action to take if Person Details of where
. Campylobacter spp. and screened critical limits and ) o . .
Ingredient A . procedures and enter here outside of critical Responsible CCP is recorded
delivery area enter here o
limits
Example covered Decide your enter the corrective
. Contamination with P o . y Decide your monitoring action to take if Person Details of where
Sorting . and screened critical limits and . s . .
Bacteria from pests ) procedures and enter here outside of critical Responsible CCP is recorded
delivery area enter here

limits

Procedures and Records should be put in place for all CCP’s

The management team ensure all staff is competent and adequately trained in the requirements of the

prerequisite programmes and the HACCP Plan:

Now that the Prerequisite Programmes and HACCP Plans have been documented the Steering Group should
develop a training plan to ensure that all staff is trained in the appropriate procedures, limits, corrective actions,

and record completion.
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Step Five: Food Safety Quality Management System

Our Food Safety Management System contains a comprehensive BRC
compliant documentation package.

At this stage you can choose to totally implement the procedures
supplied or pick those that are applicable to your process.

The Food Safety Quality Manual contains comprehensive top level
procedures templates that form the foundations of your Food Safety
Management System so you don't have to spend 1,000's of hours writing
compliant procedures:
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Step Six: Training and Implementation

A significant part of the implementation process is training. Job
Descriptions should be available for all staff and they should be briefed
and aware of their food safety responsibilities.

A training matrix and plans should be drawn up for all staff and the
relevant training given based on responsibility and authority.
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We have provided a Staff Training Matrix Template in Microsoft Excel
Format.
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For each employee and individual training record should be completed.
QMR 002 Training Record is provided in the documentation pack as a
template:

L
’
o f =& Training Record

Nurme: Employes Number:

Compaeny Start Date Pusition:
Prior External Qualification(s), Skdls & Experence

Asyossed as
Competent Signed
(Traénac)

Datesof | Signed
Training | (Tremes)

Basic Training should be given to all staff and also include:

Job/Task Performance

Company Safety and Quality Policies and Procedures
Good Manufacturing Practices

Allergen Controls

Cleaning Procedures

HACCP

Bio security and Food Defence

Product Quality

Chemical Control

Hazard Communication

Blood borne Pathogen

Emergency Preparedness

Employee Safety

Safety Regulatory Requirements/Quality Regulatory Requirements

AN N N N NN T N N N N NN

The Food Safety Team should receive extra training:

v" Internal Audit Training (Conducted in Step Seven)
v" HACCP Training

Remember all food handlers should receive Basic Food Hygiene
Training
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Project Plan

The Steering Group use the Excel Project Plan developed by Senior Management as a step by step guide to
implementing the Food Safety Management System.

=!m\lb«w-m
Implemant
Mantan
[s_-mm 1 Senior Management | D A 1 £ s
Fundo o regar - Semvior 9 need to & they ave fully committed fo the implementation of a =
the food scfety and quality system, meeting the requi of the Glob! Standord for Food Safety ond &/ /,%’f/:f A%‘%‘%Mw‘%f/f%ﬁ:
Senior 1A ommitment ] | | | | | | | | | | |
3. Ocushenied Food Safety Pallcy

|

1

221 Staff ng
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Step Seven: Internal Auditing Training & Checklists

Internal Auditor Training - An interactive and illustrated Internal Audit
training presentation to train your Internal Audit procedure.

S on . e it o 6256t e St WA PP

T wew | e Dumn  Seestme TP e Vew  WuIDPPtmies O
j o T S i U e vt

e o i e =57 Lo e
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Forn Faspme

3

ettt Temtad

—

czcllirz

Internal Audits Proy

The sudkt report s roted based on the fallowng aitena;
RED - Major Non-conformance(s) wdentfied and mmnent nsk.
tmmediate documented Camective Action is requered and a
written follow-up necessary,
dentfied there 15 a
potential nsk. The Camective Action required 1s documented
and @ verbal tollow up % required
GREEN - Sanafurtiny o Pastive with comments of sugestions
for improvernent
The cutput of such audits should be o report whech covers the
insuEs gang beyond mere compliance with the requirements of the
standord and identifies opportunities for performance
imorovement.

| Click to add mates

T wew | bee  Ougn St TeBww  Seww Ve WG Pt L
- T S S i A e
e T 25T Ll e
ceuty (B UM LA (e e

e frer rargm—

-

—
 Lamattts Jestas

Interninl Audits
Corrective Actions
e reported usng
QMR 032
Corrective Action

Request
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The senior management team carry out food safety management
reviews

Senior management should review the company management systems,
at a minimum, annually to ensure their continuing suitability, adequacy
and effectiveness.

The review should include assessing the opportunity for improvements
and the need for amendments to the systems. The proceedings of all
reviews are to be documented.

The review meeting is normally chaired by the most Senior Manager and
includes Senior Management from Technical, Operations, Engineering,
Planning, Distribution and quality departments.

Review inputs include:

- Review of the Food Safety and Quality Policy

- Review of the Food Safety and Quality Objectives*

- Review of Management Changes

- Minutes and Follow-up actions and timescales from previous
review meetings

- Outstanding Non-conformances as a result of internal and
external audits

- Results of external second and third-party audits

- Trend analysis of Customer and Supplier complaints

- Analysis of the results of verification activities including internal
audits, GMP and HACCP plan verification audits

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

- Emergencies and Accidents

- Process performance and product conformity

- Corrective and preventive action status

- Food Safety incidents including allergen control and labelling
non-conformances, recalls, withdrawals, safety or legal issues

- Review of HACCP systems

- 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 ingredient and product authenticity

- Communication activities and effectiveness of communication

- Review of Resources and effectiveness of Training
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The senior management team implement actions to continually improve
the FSMS

Senior Management should implement actions to improve the Food
Safety Management System. This will normally be as outputs from the
Management Review:

Review Outputs
CA or PA Required FY Wha
Timescale
Review of the Food Safety and - -
Quality Policy

Review of the Food Safety and - =
Quality Objectives*
Review of Management - a
Changes
Minutes and Follow-up - -
actions and timescales from
previous review meetings

Outstanding Non- - -
conformances as a result of
internal and external audits
Results of external second and | - -
third party audits

Trend analysis of Customer - =
and Supplier complaints
Analysis of the results of - =

verification activities including
internal audits, GMP and
HACCP plan verification audits
Food Safety and Quality Key - =
Performance Indicators
Review and trend analysis
Emergencies and Accidents - =

Process performance and - -
product conformity
Corrective and preventive - -
action status
Food Safety incidents - =
including allergen control and
labelling non-conformances,
recalls, withdrawals, safety or
legal issues

Review of HACCP systems - =

Document Reference S

Rev

nl 1*August 2018
Owned by: General Manager
Authorised By: Managing Director
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Self-Assessment

A final assessment should be made by the most senior technical member of the management team to decide if the Site
Food Safety Management System in its current form meets the Requirements in Sections 1 to 9 of the BRC Standard. The
nominated manager should read through the requirements in Section 1 to 9 of the BRC Global Standard for Food Safety
and assess for compliance using the checklist below to record their findings.

BRC Global Standard for Food Safety F804a: Issue 8 Auditor Checklist and Site Self-Assessment Tool can be used for this
task and can be downloaded here: https://brcglobalstandards.com/media/1055370/f804a-issue-8-checklist-english.docx

Findings can be summarised below.

BRC Global Standard for Food Safety Issue 8 Gap Analysis

Relevant Documentation Requirements Compliant
Comments

Section 1 Senior Management Commitment Yes No

1.1 Senior management commitment and
continual improvement

1.2 Organisational structure, responsibilities
and management authority

Relevant Documentation Requirements Compliant
Comments

Section 2 The Food Safety Plan — HACCP Yes No
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Ensure any areas requiring corrective action are addressed

BRC Food Safety Management System Implementation Workbook

The non-compliances identified in the assessment of compliance with the BRC Standard should be logged by
the Food Safety Team Leader and the appropriate corrective action allocated and taken:

Date

BRC Section

Details of Non
Conformance

Identified
by:

Corrective Action
Required

Responsibility

Target
completion
Date

Date
Completed
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