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PRP 11.1 Cleaning Prerequisite Programmes

PRP 11.2 Cleaning Agents and Equipment

PRP 11.3 Cleaning Procedures

PRP 11.4 CIP Systems Prerequisites

PRP 11.5 Monitoring of Cleaning Effectiveness
PRP 12.1 Pest Control Prerequisites

PRP 12.2 Pest Control Programme

PRP 12.3 Prevention of Pest Access

PRP 12.4 Prevention of Pest Harbourage

PRP 12.5 Pest Monitoring

PRP 12.6 Pest Eradication

PRP 13.1 Personal Hygiene and Personnel Facilities Prerequisites
PRP 13.2 Personnel Hygiene Facilities
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PRP 13.4 Protective Work Wear

PRP 13.5 Medical Screening
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PRP 14.2 Rework Storage Identification and Traceability
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PRP 15.1 Product Recall Prerequisite Programmes
PRP 15.2 Product Recall Procedure Prerequisites
PRP 16.1 Storage Prerequisites

PRP 16.2 Warehousing Prerequisites

PRP 16.3 Despatch and Distribution Prerequisites
PRP 17.1 Product Information Prerequisites

PRP 17.2 Product Labelling Controls

PRP 18.1 Food Defence System
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PRP 6.1 Site Services Verification Audit

PRP 6.2 Control of Water Supply Verification Audit

PRP 6.3 Control of Boiler Chemicals Verification Audit

PRP 6.4 Control of Air Supply Verification Audit

PRP 6.5 Control of Compressed Air and Gases Verification Audit
PRP 6.6 Lighting Verification Audit

PRP 7.1 Waste Management Verification Audit

PRP 7.2 Waste Container Management Verification Audit

PRP 7.3 Waste Disposal Verification Audit

PRP 7.4 Drainage Systems Verification Audit

PRP 8.1 Equipment Prerequisite Programmes Verification Audit
PRP 8.2 Equipment Hygienic Design Verification Audit

PRP 8.3 Food Contact Surfaces Verification Audit

PRP 8.4 Monitoring Equipment Verification Audit

PRP 8.5 Equipment Cleaning Verification Audit

PRP 8.6 Maintenance Prerequisite Programmes Verification Audit
PRP 9.1 Purchasing Prerequisite Programmes Verification Audit
PRP 9.2 Supplier Approval and Monitoring Verification Audit
PRP 9.3 Control of Incoming Materials Verification Audit

PRP 10.1 Prevention of Contamination Verification Audit

PRP 10.2 Prevention of Microbiological Contamination Verification Audit
PRP 10.3 Allergen Control System Verification Audit

PRP 10.4 Prevention of Physical Contamination Verification Audit
PRP 11.1 Cleaning Prerequisite Programmes Verification Audit
PRP 11.2 Cleaning Agents and Equipment Verification Audit
PRP 11.3 Cleaning Procedures Verification Audit

PRP 11.4 CIP Systems Prerequisites Verification Audit

PRP 11.5 Monitoring of Cleaning Effectiveness Verification Audit
PRP 12.1 Pest Control Prerequisites Verification Audit

PRP 12.2 Pest Control Programme Verification Audit

PRP 12.3 Prevention of Pest Access Verification Audit

PRP 12.4 Prevention of Pest Harbourage Verification Audit

PRP 12.5 Pest Monitoring Verification Audit

PRP 12.6 Pest Eradication Verification Audit

PRP 13.1 Personal Hygiene and Personnel Facilities Verification Audit
PRP 13.2 Personnel Hygiene Facilities Verification Audit

PRP 13.3 Personnel Canteen Facilities Verification Audit

PRP 13.4 Protective Work Wear Verification Audit

PRP 13.5 Medical Screening Verification Audit

PRP 13.6 Iliness Reporting Systems Verification Audit

PRP 13.7 Personal Cleanliness Verification Audit

PRP 13.8 Personal Behaviour Verification Audit

PRP 14.1 Rework Prerequisite Programmes Verification Audit
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PRP 14.2 Rework Storage Identification and Traceability Verification Audit
PRP 14.3 Rework Usage Prerequisites Verification Audit

PRP 15.1 Product Recall Prerequisite Programmes Verification Audit
PRP 15.1 Product Recall Procedure Prerequisites Verification Audit
PRP 16.1 Storage Prerequisites Verification Audit

PRP 16.2 Warehousing Prerequisites Verification Audit

PRP 16.3 Despatch and Distribution Prerequisites Verification Audit
PRP 17.1 Product Information Prerequisites Verification Audit

PRP 17.2 Product Labelling Controls Verification Audit

PRP 18.1 Food Defence System Verification Audit

PRP 18.2 Access Controls Verification Audit

Operational Prerequisite Programmes Manual

Procedures

OPRP 1 Hygiene and Housekeeping Management
OPRP 2 Management of Pest Control

OPRP 3 Control of Visitors and Sub-Contractors
OPRP 4 Management of Cleaning

OPRP 5 Despatch and Distribution

OPRP 6 Maintenance

OPRP 7 Hygiene Policy

OPRP 8 Hygiene Code of Practice

OPRP 9 Glass Policy

OPRP 10 Ingredients Foreign Body Control Policy
OPRP 11 Metal Detection

OPRP 12 Nut Handling Procedure

OPRP 13 Control of Knives

OPRP 14 Control of Brittle Materials

OPRP 15 Glass & Brittle Material Breakage Procedure
OPRP 16 Control of First Aid Dressings

Validation Records

OPRP 1 Hygiene and Housekeeping Management Validation
OPRP 2 Management of Pest Control Validation

OPRP 3 Control of Visitors and Sub-Contractors Validation
OPRP 4 Management of Cleaning Validation

OPRP 5 Despatch and Distribution Validation

OPRP 6 Maintenance Validation

OPRP 7 Hygiene Policy Validation

OPRP 8 Hygiene Code of Practice Validation
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OPRP 9 Glass Policy Validation

OPRP 10 Ingredients Foreign Body Control Policy Validation
OPRP 11 Metal Detection Validation

OPRP 12 Nut Handling Procedure Validation

OPRP 13 Control of Knives Validation

OPRP 14 Control of Brittle Materials Validation

OPRP 15 Glass & Brittle Material Breakage Procedure Validation
OPRP 16 Control of First Aid Dressings Validation

Verification Records

OPRP 1 Hygiene and Housekeeping Management Verification
OPRP 2 Management of Pest Control Verification

OPRP 3 Control of Visitors and Sub-Contractors Verification
OPRP 4 Management of Cleaning Verification

OPRP 5 Despatch and Distribution Verification

OPRP 6 Maintenance Verification

OPRP 7 Hygiene Policy Verification

OPRP 8 Hygiene Code of Practice Verification

OPRP 9 Glass Policy Verification

OPRP 10 Ingredients Foreign Body Control Policy Verification
OPRP 11 Metal Detection Verification

OPRP 12 Nut Handling Procedure Verification

OPRP 13 Control of Knives Verification

OPRP 14 Control of Brittle Materials Verification

OPRP 15 Glass & Brittle Material Breakage Procedure Verification
OPRP 16 Control of First Aid Dressings Verification
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