PAS 220 Requirements

PAS 220 REQUIRE

MENTS ANALYSIS

PAS 220 REQUIREMENTS

| Manual Procedures

4. Construction and layout of buildings

4.1 General requirements

QM 4 Prerequisite Programmes

4.2 Environment

QM 4 Prerequisite Programmes

4.3 Locations of establishments

QM 4 Prerequisite Programmes

5. Layout of premises workspace

5.1General requirements

QM 4 Prerequisite Programmes

5.2 Internal design, layout and
traffic patterns

QM 4 Prerequisite Programmes

5.3 Internal structures

QM 4 Prerequisite Programmes

5.4 Location of equipment

QM 4 Prerequisite Programmes

5.5 Laboratory facilities

QM 3.13 Laboratory Quality
Manual

QM 3.1 Quality and Hygiene Policy
and Objectives

5.6 Temporary/mobile premises
and vending machines

QM 4 Prerequisite Programmes

5.7 Storage of food, packaging
materials, ingredients and non food
chemicals

QM 5.4.2 Storage

6. Utilities — air

, water, energy

6.1 General requirements

QM 4 Prerequisite Programmes

6.2 Water supply

QM 4 Prerequisite Programmes

6.3 Boiler chemicals

QM 4 Prerequisite Programmes

6.4 Air quality ventilation

QM 4 Prerequisite Programmes

6.5 Compressed air and other
_gases

QM 4 Prerequisite Programmes

6.6 Lighting

QM 4 Prerequisite Programmes

7. Waste

disposal

7.1 General requirements

QM 4.5 Housekeeping and
Cleaning

7.2 Containers for waste and
inedible or hazardous substances

QM 4.6 Waste Management

7.3 Waste management and
removal

QM 4.6 Waste Management

7.4 Drains and drainage

QM 4 Prerequisite Programmes

8. Equipment suitability, cleaning and maintenance
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8.1 General requirements QM 4 Prerequisite Programmes
8.2 Hygienic design QM 4 Prerequisite Programmes
8.3 Product contact surfaces QM 4 Prerequisite Programmes
8.4 Temperature control and QM 3.8.2 Validation and
monitoring equipment Verification

8.5 Cleaning plant, utensils and QM 4.5 Housekeeping and
equipment Cleaning

8.6 Preventive and corrective QM 4.4 Maintenance

maintenance

9. Management of purchased materials

9.1 General requirements QM 3.8.3 Purchasing, Orders and
9.2 Selection and management of | Verification of Purchased Materials
suppliers

9.3 Incoming material requirements
(raw/ingredients/packaging)
10. Measures for prevention of cross contamination

10.1 General requirements QM 5.1.6 HACCP Pre-Requisites

10.2 Microbiological cross QM 4 Prerequisite Programmes

contamination QM 4.5 Housekeeping and
Cleaning

QM 3.1 Quality and Hygiene Policy
and Objectives

10.3 Allergen management N/A — can supply a procedure if
requested

10.4 Physical contamination QM 4.5 Housekeeping and
Cleaning

QM 5.3 Management of Pest
Control

QM 4.6 Waste Management

QM 3.1 Quality and Hygiene Policy
and Objectives

QM 5.1.1 Glass Policy

QM 5.1.2 Metal Detection

QM 5.1.5 Control of Knives

QM 5.1.3 Control of Brittle
Materials

QM 5.1.4 Glass and Brittle Material
Breakage Procedure

QM 6.3.1 Personal Hygiene Policy
QM 6.3.2 Hygiene Code of Practice
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