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Control of Hazards

Food business operators should control food hazards through
the use of systems such as HACCP.
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The Food Safety Plan — HACCP

CAC/RCP 1-1969, Rev.4- 2003 Page 10f 31
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HAZARD \\ \L\ sls \\D CRIII( \L CONTROL POINT (HACCP) SY
GUIDELIN

Annex to CAC/RCP 1-1969 (Rev. 4 - 2003)
PREAMBLE

The first section of this document sets out the principles of the Hazard Analysis and Critical Control
Point (HACCP) system adopted by the Codex Alimentarius Commission. The second section provides
general guidance for the application of the system while recognizing that the details of application may
vary depending on the circumstances of the food operation.”

The HACCP system, which is science based and systematic, identifies specific hazards and measures for
their control 1o ensure the safety of food. HACCP is a tool to assess hazards and establish control
systems that focus on prevention rather than relying mainly on end-product testing. Any HACCP
system is capable of accommodating change, such as advances in equipment design, processing
procedures or technological developments

HACCP can be applied throughout the food chain from primary production o final consumption and its
implementation should be guided by scientific evidence of risks to human health. As well as enhancing

food sal . implementation of HACCP can provide other significant benefits. In addition, the
application of HACCP systems can aid inspection by regulatory authorities and promote international
trade by increasing confidence in food safety

The successful application of HACCP requires the full and invol of

and the work force. It also requires a y approach; this y approach should

include, when appropriate, expertise in agronomy, veterinary health, production, microbiology.
medicine, public health, food technology, environmental health, chemistry and engineering, according
to the particular study. The application of HACCP is compatible with the implementation of quality
mana ms, such as the 1SO 9000 series, and is the system of choice in the management of
food safety within such systems.

While the application of HACCP to food safety was considered here, the concept can be applied 10 other
aspects of food quality

DEFINITIONS

Control (verb): To take all necessary actions to ensure and maintain compliance with criteria
established in the HACCP plan

Control (noun): The state wherein correct procedures are being followed and criteria are being met.

Control measure: Any action and activity that can be used to prevent or eliminate a food sa
or reduce it to an acceptable level

fety hazard

Corrective action: Any action to be taken when the results of monitoring at the CCP indicate a loss of
control.

Critical Control Point (CCP): A step at which control can be applied and is essential to prevent or
1

eliminate a food safety hazard or reduce it to an acceptable level

Critical limit: A criterion which separates scceptability from unacceptability

The Prinipleof the IACCP Syt e the basi e reguiremens for he applicion of ACCP, whik the
plic ral guidunce for practical application.
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Preliminary Steps in Food Safety

Prior to conducting
a Hazard Analysis it
is essential to
ensure Good
Manufacturing
Practices are in
place.

Good Manufacturing Practice Manual

Geod Manufacturing Practice Manug) index

1. Hygiene and Housekeeping
Hygiene General

iv.  Protective Wark Wear
v.  Contral of First Aid Dressings

Vi, lliness Reporting Systems
vii. Visitor/Contractor Sereening
viil.  Medical Screening

2. Manufacturing Contral
3. Raw Material Foreign Body Control Palicy
4. Management of Cleaning
I General
i, Cleaning Agents
iil.  Cleaning Equipment
iv.  Cleaning Procedures
v.  CIP Systems
vi. Monitoring of Cleaning Effectiveness
5. Equipment
6. Waste Management
7. Access Controls
8. Prevention of contamination
i Glass & Brittle Materials Policy
il Glass Used in Equipment
i, Glass Windows
iv.  Lighting
V. Electronic Fly-killing Units
Ingredient Containers
vii.  Glass & Brittle Material Auditing and Recording Procedures.
vill.  Glass & Brittle Material Breakage and Investigation Procedures
ix.  Control of Knives & Blades
X Knife Loss/Blade Breakage Procedure
xi.  Prevention of ¢rass contact of contamination
ii.  Prevention of Microbiological Contamination
Document Reference Good Manufacturing Practice Manual FS 010
Revision3 15" June 2012
Owned by: Techrical Manager
Muthorised By: General Manager
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Good Manufacturing Practices

WIKIPEDIA
‘The Free Encyclopedia
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Good Manufacturing Practices

Good Manufacturing Practices
create base conditions for the
hygienic prodfuct(;on/handling of
ood.
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Good Manufacturing Practices

Good Manufacturing Practices are put in
place to control general hazards.
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Good Manufacturing Practices

Programmes such as

Good Agricultural Practice
Good Manufacturing Practice
Good Storage Practice

Good Distribution Practice
Good Hygienic Practice

must be working effectively within the
system before HACCP is applied.
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Good Manufacturing Practices

Good Manufacturing Practices are established to assist in:

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

To eliminate, prevent or reduce to an acceptable level
the contamination of the product(s) including cross
contamination between products.

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

ar
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NN
Prevention of Contamination

So what Good
Manufacturing Practices
are recommended to
prevent contamination of
food products?
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Good Manufacturing Practices

Good Manufacturing Practices include:

Environment controls

Construction and layout of buildings and utilities

Layout of premises, including workspace and employee
facilities

Supplies of air, water, energy and other utilities
Supporting services, including waste and sewage disposal

| 7
Utilities Offices Offices Offices Offices [
atch

Intake
Changing Toilets hop | Changin,
| Service Corridor
Intake | Changing | Store | Hygiene ‘ Changing | Changing | Hygiene | Admin
Storage Debox [  Production Packing | nished
SSSSSSS
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Good Manufacturing Practices

Suitability of equipment
Management of purchased materials

Measures for the prevention of contamination/cross-contamination
Cleaning and sanitizing
Pest control

Personnel hygiene

The following colours identify allergens on site

Cereals

Milk

Celery/Celeriac
Mustard

Lupin
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Good Manufacturing Practices

Control of rework
Product recall procedures

Warehousing
Product information and consumer awareness

Food defense, biovigilance and bioterrorism
Training and Supervision

2 I
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e, 15y
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Environment controls

Potential sources of contamination from the environment should be considered.

Potential sources of contamination need to be considered when deciding where
to locate food establishments in conjunction with the effectiveness of any
measures that might be taken to protect food.




.
Environment controls - Location

Establishments should not be located anywhere where, after considering
such protective measures, it is clear that there will remain a threat to food
safety or suitability.
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Construction and layout of buildings,

13
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Home Insert Design Layout References

Calibri (Body) v 14 v A~ A~

Review

View

Aa ¢ d
Paste B I U vabe X; x? X A Styles  Styles
L = = Pane
1 1 2 3 4 5 6 7 B 11 2 1 22 3 24
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Document Reference
Revision 1 11™ May 2019
Owned by: Quality Manager
Authorized By: Managing Director
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workspace and utilities

The fabric of site,
buildings and
facilities should be
applicable




Internal Structure

Internal Structures
should be soundly
built of durable
materials and be
easy to maintain,
clean and where
appropriate, able to
be disinfected.
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Internal Structure

QM 4.4 Building Fabric [Compatibility Mode]

gs  Review View
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Pane
¢ 1 INRARARAE N AR AR A A TR AL AR AR AR
Building Fabric Building Fabric Building Fabric
m 5 Disused drains are filled with concrete 16 ‘ All voids behind the door frame should be filled
Introduction 3 Separate drainage systems are provided for sewage from staff facilities. jhting.
il 7 Drainage systems are designed and constructed so that they do not flow over food handling’
The company has established d i ta facilitate the areas. 1 ‘Good lighting is maintained nsure clean conditions, allow
i production of safe and legal finished products. 8| Uncontrolled sewage water flow into irrigation facilities and other water basins is prevented effective inspection of product and operatior
i P 5| Uehting levels are > 200 ux when an area i n use by e nspedo arca i
Building Fabric = ux,
I 1 s are solid and not hollow 3| Alllight aled and protected by diffusers
‘The Food Safety Team has determined the prerequisite standards required for building fabric to reduce the 2 gs are fire resistant e
tisks of product contamination. ) g5 and their finshes are impervious and non absorbent, washable and easiy deaned,
and non-tainting T [ Allsite services are it ices map.
Iy This that product ination risks from by 'd building fabric lled. 4| Celings and overhead fxtures are constructed to minimize the bulld-up of irt and condensation 3 | The supply and distribution of services to and around product handliing and storage areas are
of particies esigned, maintained and monitored to minimise the risk of product
' Prerequisite standards are for building fabric are outlined in this document. False ceilings have adequate access to the vaid for cleaning and pest management unless they are 3| Alducts, pipes 7y redominantly located above the cefling In corridors or voids with
access to allow cleaning, maintenance and pest control.
® | fully sested “ cont .
o @[ Allservices pass through walls, floors or ceilings local to their point of use
J BUILDING FABRIC PREREQUISITES.
= Elevated Walkways 5| Entrance holes to product areas are adequately sealed.
Bl Internal Walls Where elevated walkways are adjacent to, ot pass over nmaumon Tines, they are: G | Services passing through external walls and floors have a pipe
1 designed to prevent contamination of preducts production lines access
B} 1 T Allinternal walls are solid and not hollaw _ 2 |easy toclean 7| Overhead pipes Go not pass Over Open vessels of production lines
7| Internal walls are damp proofed and fire resistant 3| correctly maintained 8| Non-potable water supplies such as fire sprinkler systems are not routed T
o 5| Al mtemal wall, walljunctions and their ishes e durable, impervious, non-absorbent, Sarinkier systems in production areas are supplied with potable water and not connected n any
‘washable, easily -taintin Doors 9
= a All coving is designed to pmwmnlmage and to be easy to clean 1 “Access to production areas is imised. are ez ~cessible for
" 5 ‘Window sills must be sloped at a minimum of 45 * to prevent accumulation and for ease of 2 External doors do not open directly into production areas 10 cleaning, pest control and maintenance or routed in open channels but sufficiently protected to
<leaning 3| Brush strips are fitted o the outside of external doors withstand cleaning operations.
6 | Any windows that can be opened are protected by washable insect screens. 4| Rapid close doors are used whenever possi 11| Rainwater pipes are protected by 5mm wire mesh balloons at the top
i 7 | Walljunctions are rounded n process areas. 5| Extemal doars to raw material handling, processing, packing and starage areas are protecied with 3| xhaust fans are fitted with self-closing shutters that dose when the fan is not in use.
8 Fioars fiaps or screens to prevent pest ingress “Adequate ventiation is provided (@ prevent excessive condensation or GUst. At miake ports for
) 6 | Roller doors have rubber strips and strip brush h 13 | ventilation systems are protected with wire mesh and periogically inspected for to ensure they
(] Floors are made of durable, bent, washable and - T = are intact.
1 7 dock a o
and non-tainting material Doors areall: "AllBoller chemcals have either been approved as food a0aitives that meet
o 7| Floors are constructed to allow adequate drainage and eaning 8 | Tightfing 14| or have been approved by our regulatory authority as safe for use in water intended for human
Drainaj E) ed i
= 10| Easy to ciean
‘Adequate drainage systems of sufficient capacity are provided and designed so that waste flows T ygenic
. 1 | away from high risk areas and the systems so that the risk of food T2 Hoee no exposedwond
or the potable water supply is avoided. —t
13 Self-Closing
oy 7| Alldrains are covered and protected by traps to prevent rodent access. |13 |
o ~ 14 Have kick plates, push plates and closers
Drains and sewers are proofed and regularly maintained to prevent rodents from gaining access e _ _
b 3 When used vision panels in doors should be of sultable materials, glass s only permitted
2 or using them as harbourage. 15 e
[ Drains are regularly checked and redded pro protection Is provi

R Document Reference Building Fabrie QM 4.4 Document Reference Building Fabric QM 4.4 Document Reference Building Fabric QM 4.4
o e

jon 1 1% August 2018 Revision 1 1% August 2018
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Construction and layout of buildings,

workspace and utilities

The design and layout of food establishments should
permit good food hygiene practices including
protection against cross-contamination.

Utilities
Intake Cantean
Toilets Toilets op
| Service Corridor
Intake | Changing | Store | Hygiene | Changing | Changing | Hygiene | Admin
Storage | Debox Production Packing | Finished
sssssss

Offices | Offices Offices Offices [
Dispatch
i h

‘
[ FOOD SAFETY FRIDAYS
g BITE-SIZED EDUCATION

ar



Personnel Facilities H
-/
Personnel hygiene facilities should be available to ensure &7

that an appropriate degree of personal hygiene can be
maintained and to avoid contaminating food.

Facilities should include:

* adequate means of hygienically washing and drying hands,
including wash basins and a supply of hot and cold (or
suitably temperature controlled) water

 lavatories of appropriate hygienic design
* adequate changing facilities for personnel
Facilities should be suitably located and designated.
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Staff Facilities

There should be Facilities for:

. S psna g
ge of personal items B E%Aﬁ\

v Segregation of personal items from work clothing is; =

v Hand-washing

v Toilets <

v Smoking areas /\ﬁ\%,

v Eating/Drinking t_//)
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Layout of premises, including

workspace and employee facilities

eoe EEIEI-n-o 3 = ]OMJFIimNuLwo_ Q-

= |3E. D588 & Where appropriate, the
| : internal design and layout of

food establishments should

e e permit good food hygiene

Ves | Tmm)o T practices, including
o T T protection against cross-
e tmm) | Tom contamination between and

u e Zmﬂ'— ”l during operations by

I e foodstuffs.
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. Product Area [ 1-5'C ing.
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Layout of premises, including

workspace and employee facilities

chanai ) . Utilities Offices | Offices | Offices | Offices
anging Room Hygiene Requirements
oroceds Intake Canteen Work Dispatch
roc re
Changing Toilets Toilets Changing

To maintain the status of the environment by implementing adequate control over Shop
all personnel entering the area to minimize microbiclogical cross contamination . .
from personnel to food products, Service Corridor

feeat System Intake [Changing| Store | Hygiene |Changing|Changing| Hygiene | Finished

) - - Storage
Enter changing area Storage Debox Production Packing =

Remove outer clothing

|

Remove footwear

! [T T T T TT1]

Sit and cross swing over bench

Hygiene Barrier Plan

Put on hairnet

j—’—‘ ’—l—l—'—y—l—lm H - Hairnet dispenser

[ fnwrance | V - Visitors Coats

/ DL = Dirty Laundry

| M

Put on dedicated footwear

Wash and sanities hands

Put on factory clothing

Pass through footwear sanitizing systems

1

Sanities hands on entering production areas

Footbath
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Supplies of air, water, energy and other
utilities

08 ME w-U B =
PPl nsert Design  Layout References  Mailings  Review  View
- Arial 14 A~ A S = = = | 9=
Paste B | 2 Bl e X; | x* . e
r 1 T2 34,567, 8,9, ;0 1l 12 13,14 15 16 17,18
Introduction

‘The company has established si to facilitate the

n of safe and legal finished products.

prerequisite

‘The Food Safety Team has determined the prerequisite standards required for Utilties to reduce the risks
of product contamination

o ‘This process means that product contaminatien risks from Utilities are controlled.

- Prerequisite standards are for Utilities are outlined in this document. Utilties used within the prod ucion
and storage areas are monitored to ensure effective control and prevent the risk of product cantar

B QM 4.5 Utilities - Water and Air [Compatibility Mode]

bl AaBbCcDd  AaBbCcDd  AaBbCcDd AaBbCeDdE | AaBbCeDd

v Hesding Heading 3 Heading @ Heading 5 Normal subtiia Styles
Pane

Chlorinated water is tested to ensure that the residual chiorine level at the point of use is within

specified limits
Air and other Gases

y | Ventilation systems are designed with specified air differentials so that air flows from high risk
areas to low risk areas and constructed so that they can be maintained and cleaned

5| A fitered when necessary by fiters that are easy accessible for ease of cleaning, maintenance
and filter changes

5| Ventiation s provided to control hummidty, ambient and to minimise air-borne

food by over pressuring high risk areas with HEPA filtered air

| Whenair is used as an ingredient the appropriate fitration and microbiological controls are in
place

5| Airand gases used for direct and Indivect product contact are fitered, at the point of use, 1o
remove dust, oil and water

6 | Filter system is regularly tested t confirm it is working correctly
Temperature and humidity are controlled based on risk assessment and whenever necessary

UTILITIES ~ WATER & AIR PREREQUISITES

Water Supply

“An adequate supply of potable water, conforming to the World Health Organization's Guidelines

7 | systems in place to monitor these parameters
| Adequate ventilation s T place 1o prevent; condensation 1o excess or urwarted steam, dust
and odours, and to facilitate drying after wet cleaning
5| Adequste dust control and extracton & I place.
T ed air and other gas systems used are constructed and mamtained so
2 | astoprevent
17| I Gases used for diect or ndirect product contact are purchased from approved supplers and

confirmed as suitable for food contact use

L} 1 | for drinking-water quality and meeting legislative requirements, is provided from the company
water supplier as per the procedure for supplier approval
N Each facilty b Tate storage, Tand di o provide
2 | potable water where required and allthese systems can be disinfected should there be a
2 requirement to do so
5| Only porable water s used in food handling and processing areas and for cleaning in any product
5 area
i The microbiological and chemical quality of water is analysed at point of Use on a frequency based
y 4 | on risk (taking into account the seurce of the water, on-site storage and distribution facilities,
i previous sample history and usage) and at a minimum annually
: 5| Water recycled for reuse is treated and maintained so Ehat 1 does not represent a fisk to-food
: 3 ot used in production areas

i ‘A schematic diagram of the water distribution system including holding tanks and water
7 | treatment is held by the Engineering Manager, the plan is used to assess where to sample water
and to ensure water quality is maintained

Where Non-potable water systems are used externally they are identified by colour coding and do
8 not connect with potable water systems

‘Steam and ice used as ingredients or that come into contact with food are generated from
th: relevant to the product and

P that
Systems are in place to prevent
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Supplies of air, water, energy and other

utilities

Control & Monitor:

v The water supply
v Water distribution
v Monitoring of gases and steam
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Water Supply

Al

An adequate supply of potable water with appropriate facilities
for its storage, distribution and temperature control, should be

available whenever necessary to ensure the safety and suitability
of food.

Potable water should be as specified in the latest edition of WHO
Guidelines for Drinking Water Quality, or water of a higher
standard.

Control Non-potable water.
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Only potable water, should be used in
food handling and processing.

Water recirculated for reuse should
be treated and maintained in such a
condition that no risk to the safety and
suitability of food results from its use.

The treatment process should be
effectively monitored.
‘5
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Non-potable
water.

Do not use for
drinking, washing

or cooking purposes.

Water

When water is used as an ingredient potable water
should be used wherever necessary to avoid food
contamination.

Ice should be made from water that meets the
conditions of Water Supply.

Ice and steam should be produced, handled and stored

7 to protect them from contamination.

Steam used in direct contact with food or food contact
4 surfaces should not constitute a threat to the safety

and suitability of food.
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Air Quality and Ventilation

A HEPA air filter can reduce the
amount of airborne allergens

Adequate means of natural or mechanical
ventilation should be provided, in particular to:
* minimize air-borne contamination of food,
for example, from aerosols and condensation

* control ambient temperatures

* control odours which might affect the suitability
of food

* control humidity, where necessary, to ensure the
safety and suitability of food

Ventilation systems should be designed and
constructed so that air does not flow from
contaminated areas to clean areas.
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Lighting

Adequate natural or artificial lighting should be provided
to enable the undertaking to operate in a hygienic
manner.

Where necessary, lighting should not be such that the
resulting colour is misleading.

The intensity should be adequate to the nature of the
operation.

Lighting fixtures should, where appropriate, be
protected to ensure that food is not contaminated by
breakages.

i; FOOD SAFETY FRIDAYS
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Prevention of Contamination

5|

Waste Control
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Drainage and Waste Disposal

Adequate drainage and waste disposal systems and
facilities should be provided.

Systems should be designed and constructed so that the
risk of contaminating food or the potable water supply is
avoided.

‘
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Supporting services, including waste and
sewage disposal

Systems should be in place to minimise the accumulation
of waste including arrangements to control the collection,
collation and disposal of waste material.

‘
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g BITE-SIZED EDUCATION

ar



Prevention of Contamination

Waste is likely to be contaminated
and so should not be allowed to
accumulate.

Food handlers should always wash
their hands after handling waste.

Lids should be kept closed on waste
containers as waste attracts pests.
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Waste Control

5]

Provision must be made for the removal
and storage of waste.

Waste stores must be kept appropriately
clean.
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Supporting services, including waste
and sewage disposal

Containers for waste, by-products and inedible or
dangerous substances, should be specifically identifiable,
suitably constructed and, where appropriate, made of
impervious material.

Containers used to hold dangerous substances should be
identified and, where appropriate, be lockable to prevent
malicious or accidental contamination of food.

‘
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Management of Surplus Food &
Products for Animal Feed

Surplus customer branded products
should be disposed of as per customer
requirements and the brand name
removed from the products whilst
under control of the factory.

Products intended for animal feed
should be segregated, protected from
contamination.
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Suitability of Equipment
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Suitability of Equipment

coee MEw-U &8 ~ R QM 4.6 Equipment [Compatibility Mode]
Home Insert Design Layout References Mailings  Review Table Design  Layout
o v Ruler Q One Page B .
Gridlines Multiple Pages
r b Draft Zoom  Zoom New Arrange Split Switch Macros
Layout Layout Navigation Pane t0100% Page Width Window Al Windows
o 1 TEKZ 3 4,5 67§, 95,10, 1l & 0 1 5 16 17 1%
iy 14| Iseasytouse
Introduction 15| 1s easily cleaned
B 16 | Has a cleaning procedure
< The company has and 2 food safety 17 | Has a cleaning checklist
system for the site, as part of this system the are to identifying and 18 | Operators are trained to diean and are
- providing the necessary work environment required to meet policies and objectives. 19 | Has no detrimental effect to other plant or the work
- 20 | There enough space for access to all areas
The standard of equi required isa isite for product and the 21 | Change parts must have hygienic storage
B requirements are specified in detail in this document. Must not represent a foreign body risk, product contact surfaces are impermeable
22 | and corrosion free.
= The work environment s reviewed and managed to ensure that quality, food safety, health 75 T All operators are rained to use 3nd
< and safety, and environmental control objectives are not compromised. Particular attention 22 TTs easy to maintain
is paid in high risk areas to hygiene requirements and to ensure the exclusion of 75| s an sppropriate breskdown procedure
= contamination. 26| Engineers are trained in the planned mall and o
= 27 | Condition of iis frequently assessed
: EQUIPMENT PREREQUISITES 28| Is sell-draining in wet process areas
5 . P
y o v the following criteria: of F:::::ﬁem laion s e ﬂsiumanixed 0 ensure it does not
& When in direct contact with food is suitable for food contact and meets all legal Delivery into the factory Is discussed, planned and

ments Any likely disruption is and i plans made
Located away from drains/drainage systems Screening is put in place when required to maintain product safety and quality
Located in a place that facilitates good hygienic practices ‘Al contractors and engineering staff are briefed on hygiene standards

1
2
3
0
Located for ease of access for cleaning, and morni 5| Permits to work are managed by the project manager
3
7
B
9

Does not contain any loose moving parts over exposed food C plans are in place if the il overruns

Has good access for hygiene inspection and swabbing The i area is audited on a daily basis

Has smooth, accessible, cleanable surfaces, made from suitable materials that will Thorough pre production cleaning s compulsary

7 | not affect, or be affected by, the product, cleaning agent or cleaning system such as Equipment is signed off by the Food Safety representative to confirm It is clean and

aln|alw|n|

o high grade stainless steel. free from foreign bodies prior to first production
- 8 | Does not include have glass, plastic, or wooden parts Equipment is signed off by the Engineering Manager to confirm the installation is
g g | All lubricants used are food grade 10 | operating correctly and safely
10 | Islocated so that it functions as per its intended use HACCP plans, control measures, monitoring procedures, records and corrective
i 11| Does not represent a pest risk 11| actions are update to include the new equi
5 12| Changeovers do not represent a food safety risk 12| The New Product Development procedure is followed
E The throughput and capacity is adequate at standard efficiency so that there is no 13 [ The mai procedure is followed
& 13 | likely to be excessive running hours
& Document Reference Document Reference
" Revision 1 & January 2015 Revision 1 8% January 2015
. Owned by: Technical Manager ) Owned by: Technical Manager )
s Authorised By: Site Director — Authorised By: Site Director "
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Equipment

Equipment should:
permit maintenance and cleaning
function as intended
be hygienic
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Suitability of Equipment

e0e ME v~ T QMR 015 Equipment Commissioning Checklist [Compatibility Mode]

[T insert Design Layout References
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515 there go0d manufacture suppart?
m L Wil changeovers cause problems? 5. Can process settings be set securely? 3 What = the effect of the equipment on product
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7. Can all parts Indluding underneath be accessed? tacds -
10. Are the tolerances acceptable? 3,15 any special raining required? second hand? A
I T1 What are the wastags factars? 3 Should it be scraened of? I5-Frow do we gt T
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Equipment
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Management of purchased materials

Management of Suppliers of Raw
Materials and Packaging

oo Gkt
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Management of purchased
materials

Consider risk of:

¢ allergen contamination

e foreign-body risks

e microbiological contamination
e chemical contamination
e substitution or fraud

coee M EH wv- & 1B Supplier Risk Assessment Calculator
Home Insert Page Layout Formulas Data Review  View
o X cut = AutoSum ~
. . Calibri (Body) ~| 11~ A~ A~ = =|_|®- =70 Wrap Text General . . Normal Bad == T . & futoSum =
Copy ~ = & > Fill * -
Paste B I U- - - - - 3 |[ %2 4% Conditional Format Good Insert  Delete  Format Sort &
% Format = Formatting as Table /' Clear ~ Filter
F26 v fx v
A B c o E F G H 4 K L
1 Supplier Risk Calculator
2
3 ) Risk
, s Supplier Category Rating Severity of Risk score Rating What should | do?
4 5 Final Packer ‘Catastrophic - death or large nUMber of Serious injunes 25 Extreme Close Supplier Required
5 4 Risk Service Major - serious injury, extensive Injuries 16- 20 High Supplier and Material/Service Monitoring Required
& 3 Contact Packaging Moderate - medical treatment required. 9-15 Moderate Material/Service Monitoring Required
7 2 Non Contact Packaging Minr - first aid treatment requirad <9 Low Prerequisites an Goods In/Service Pravision Sufficient
8 1 Low Risk Servies Minor - no injuries
s
i
L) 5 C 5 '}
uaRr e n
ptal w i
10 pet| e £
tegif o« i
ien| i € Supplier Control Measures Required
14 ergl t a
ry ¥ n
Supplier e
—bor Supplier Materials/ Service Supplied Supplier Category Identify the Risks List the Current Controls in Place . Primary Cantrol v y
12
13 1 A Chocolate Topping Final Ingredient ‘Salmonella Present Not Further Processed on Site 5 5 Supplier Audit every 6 months. Positive Release by Site prior to Use Audit every 6 mon
14 2 B Flour for Baking Raw Ingredient Salmonella Present Further Processed on Site 4 4 16 Certification to GFSI Approved Standard |plier Audit every 2 Yea
15 3 c Contract Scanes Contract packer Salmonella Present None Currently 5 5 Supplier Audit every 6 months Certification to GFSI Approved Standard _Jler Audit every 6 mbn
16 a D Cake Tray Contact Packaging. Foreign Bodies. Packaging Rinsed and Inverted 3 0 12 Certification to GFSI Approved Standard Supplier Asst i Jon to GFSI Approved 5
17 5 E Cardboard Box Non-Contact Packaging Yeasts & Moulds No access to Production Facllity 1 1 Supplier Assurance €OC with each Delivery r Assurance Question
18 [3 F 1 5 supplier Audit every 6 months. Supplier Audit every 6 months Audit every 6 mon

4 » | Supplier AssessmentList | Supplier Risk Calculator

Supplier Category

Controls on Site | Supplier Control Measures | +

Pasting comments (ESC to abort): 6
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Supplier and Raw Material Approval

Valid certification to an applicable o
GFSI benchmarked standard. _— ()

Food Safety
issve . 215

sue 7: January

The scope of the certification " -

flllets and stoaks; Packaging of fresh fish filets and steaks in MAP.

should include the raw materials T
purchased.
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Supplier and Raw Material

Approval

Certificate and Scope Validation Directories:

BRC - https://brcdirectory.co.uk

SQF -
https://lwww.ac.parkcitygroup.com/application/vwave
cgi/public/register.cgi/search/blcares

FSSC 22000 -
http://www.fssc22000.com/documents/certifiedorga
nizations/complete-list-version-4.xml?lang=en

IFS - https:/Iwww.ifs-
certification.com/index.php/en/tools/ifs-database

‘
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https://brcdirectory.co.uk/
https://www.ac.parkcitygroup.com/application/vwavecgi/public/register.cgi/search/blcares
http://www.fssc22000.com/documents/certifiedorganizations/complete-list-version-4.xml?lang=en
https://www.ifs-certification.com/index.php/en/tools/ifs-database

Certificate and Scope
Validation Directories:

ABOUTAND FAQS ~ DEVELOPMENT  SUPPLIER APPROVAL

FIND A BRC CERTIFICATED SITE
RESULTS :

112 sites found New search Order by Sie Name

AFP advanced food products - Visalia

Ciy Visalia

Supplier and Raw Material
Approval

Loon [N

PERFORMANCE

FIND A BRC CERTIFICATION BODY

TATES

1095 and 5o
Aupuuﬂlly packaged i metal
123 Drive, Vi

AFP advanced food products lic - Clear Lake

dard: 1 - Food Scope: mmm-mmmaw. Grade: AA

Gy Cloar Laka
Standard: 1 - Food Scopa Th oo of st s Grace: A
i f00ds; cheese sauces,
aps pmm. and saisa
Aeplcaly packaged et

3, plastic cups of pouches.
mm i mariasorage a
jon Drvo, Cloar

Lake, WI

AFP advanced food products, fic - New Holland PA

Gy Moe ol

wd: 1 - Food Scope: The procucton ofshel sat,  Grace: AA

Albertsons Companies LLC

Ciy Bollowue

Standard: 1 - Food ‘Scope: The product

ids. Bmmmpb:kw abison
Producton of bulk
oo

CONTACT

N

] Y
=]
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Supplier and Raw Material
Approval

# » Cortled Organizations > Complets List Version 4

Certificate and Scope

”)FSSC 22000

Validation Directories: T

Ovgarization ety Country
Spsdricinia Mleczarsks MLEKOVITA Oddiial rodcriny
KURPIE w Bararawin z= e
ShunsadellCorparation, Sagamihara Factory Sagamivara Karagawa  Japan
- il =
S Classic Fine Foods Edwardovile Canads
Tosu Defic Co. L Head Offce Factry Tos, 5s5 oy
C1-Procesingof perishabie niml
o MAPFOCDS COLTD. Gurma o
it Processing ofperishatie plant SHIHPCHPACK COATD Saara Japan
procucts EGE CIGERCISISAKATAT VE ET URUMLERIGIDANAKLIVE 1 -
arber
) iz Processiog oépershe " TURIZM SAN.VE TIC.LTD.STI
andplant products ribed geodcts) Gustoso G Fulenbach Switzartand
s Pracesing of ambient sable s e e
aroducts
Sanin Town, Pudong New
racction of e Ganers! Mils . Pucdong New Ara g China
21: PraductionofFeed e Area,Sharhal
O1 Eroductonof et Food fr Da General Mills, Inc- Guangzhou Guangrhos. Guangdong  China
General Mils Foods San He) Lt Co Sanbie Hebe Cira
Ol Preduction of Pt Faod for ot
Dogs and Cat
N General Mil, Inc.- Chinhasien Chanhassen =
Stotes
Caterny
- MeCain Foods (NZ) Limited - Hastl Hast e
Reta, tramspart andstorage CainFoods N2 Limited - Hastings astings Zaakand
Farming Shunsadll Corparation Goka Factory Sasimagunlbordkd  Japan
Peckaring Aciel BakoryLid Halfa facl
Biochemicl ESTIABAKERYSA Thessalriki Grooce
) United
Nestlé PTC Frement] Fremort et
Mest supply CoLtd Soc Faciory Vashiorshi Jopn
MARUFA NICHIRO CORPORATION OF-E PLANT NISHLMURAYAMAGUN,  Jspan
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Supplier and Raw Material Approval

Or Approval by
Supplier audits,
with a scope to
include product
safety, traceability,
HACCP review and
good
manufacturing
practices, ....

Certification

‘Are your facilties and products certified to any recognised

above:

‘Technical or Quality Manager Contact Detalls

Company Details foed safety or quality schemes?
‘Company Name: If ves which?
Address:
Please provide a copy of your certificates
¥ v in place i
e Legislation?
Does your organiation have membership of any I
Please provide Head Office address if different from

Hygiene

17 you are supplying food Ingredients or food packaging,
then are your Operatives given any formal hygiene
training?

If yes which scheme? And by whom?

Do you have documented procedures/polces relating 1o

Name of Contact:

Position Held: Hand Washing?

Telephone No: Smokra?

Fax No: :
Name of Deputy: —

‘What is the total number of employees in your company?

Use of approved sticking plasters?

How many people do you employ in direct labour?

How many pEopIe are empioyed In your Quallty
Assurance Department?

‘What levels of qualifications are held within your

Products to be Supplied

d exclusion?

Waaring of watches/jewsliery?

Wearing of make up/nall varnish?

Foreign Body Control

Ts there  policy for the control of glass and exclusion of
@ass from production areas;

Product Name

Specification Number

Is there a glass/brittle material breakage procedure?

Tsthere a policy for the control of wood and exclusion of
‘wood from production areas?

15 there a policy for the control of cardboard and
exclusian of cardioard from production areas?

Revision 1 1* Augus
Owned by: Technical Manage
Authorised By: General Manager

Ts there a palicy for the conirol of metal and exclusion of
potential e

15 there a policy for the Control Of KNIvEs and exciusion of

Docun
Rev
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Management of purchased materials

Where a supplier audit is
completed by a 2nd or 3rd party
you should be able to demonstrate
the competency of the auditor,
confirm the scope of the audit and
obtain and review a copy of the full
audit report.
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Management of purchased materials

Supplier Risk Calculator Risk
PP Rating What should | do?
Score
Scare ‘Supplier Category Rating Severity of Risk 25 Extreme (Close Surveillance of Supplier and Material Required
5 Final IngredientContract Packer ‘Catastrophic - ceath or largs number of serious Injuries. 16 - 20 % St M ERE s ol [ )
4 Raw Ingredient/High Risk Service Major - serious injury. extensive injuries =2 M -
3 ‘Contact Packaging Moderate - medical lreatment required <9 Low Prerequisites on Goods In/Service Provision Sufficient
2 Nan Contact Packaging Minor - irst aid treatment required
1 Low Risk Service Minar - no injuries

Where a valid risk-based — e

Tyt whihT
g
Plesse provide & copy of your cemficates

justification is provided e

. . shars: Hygiene
and the supplier is
Techeical or uality Manager Contast Details Wyes which scheme? And by whom? I
assessed as low risk, a
, Fax No- Na eating/drinking in production aress?

Use of spproved ticking slasters?

M Wiht 1 the tatal number of cmplayees in your company?
compietea su ier e S e

sesurance Department? feaing o ratvarmr
Vit eves of STt earng of e sp/ral e o
° . tachnca daporent? Foreign Bogy Cantrol
uestonnaire ma e ——
- s rom production ress?
Froduct Name Specheaton Humber e

TR
suood from production sreas?

used for a pprova l. i el

Authoried By: General Manager

+ 75%

Pagezof7 [¥  English (UK)
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Supplier Monitoring:
Incoming Materials

Process for the
ongoing review — |

and monitoring of = SRR
suppliers, based ey

on risk and using s
defined

performance
criteria. L=z
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Management of purchased services

Approval an
monitoring of
suppliers of
services.
Outsourced
processors
approval an
monitoring
procedure.

ials are p ity of the \m v
must be packer subject to the s, g
d broke d Spprousefthe ngind manutaca o
the agent/broker

for Agents and Brokers.

For suppliers of materials that have been assessed to be low risk a completed supplier questionnaire:
(including product safety, traceability, HACCP, GMPs and a traceability test) may be used for iitial approval
ppr 4

When a Critical New Supplier, Service or Material s initially approved by the Technical Manager an
be

requirements. The ipp trial
i ides upon the level of moni

Suppliers of Services

The. is ourced any risks to food
arein pl liers are required to provide a proposed
service contract, a supplier assurance questionnaire and specification for the services they are providing (or

oy “The Technical
for deckdes whatcontrolsare
tokbe Inplemented inorder toersure the sece i« monforedsnd controlled. A maniring schedule s
Technical
monitoring. A signed sn!(mcmnn i authored by the Techicl Manager and heid i he purch s
services specification file.

Services contracted to site to which these controls apply include:

Pest control
Contracted cleaning

Contracted laundry services

Contracted servicing and maintenance of equipment
Transport and distrbution

Laboratory testing

Catering services

Waste management

Offsite storage or packing

P R

Document Reference
Revision 1 1* August 2018
Ouned by: Technical Manager
Authorised By: General Manager

Outsourced Processing/Manufacturing.

of pack
the safety, integity,legality or quality of the product. Where applicable such activites are approved by
brand owner prior to outsourcing. The Technical Manager s responsible for managing outsourced
processing cither
audit (with a scope to bility, HACCP review and

b uditor or the supplier to
the BRC Global Standard for Food Safety or other GFSi recognised standard (As per the Supplier Approval
Procedures).

staff by the Technical
Manager such that all outsourced products are subject to visual inspection, chemical and microbiological
‘analysis on return tosite and positively released prior to use. Outsourced operations are included within
the HACCP plan, carried out as per the agreed contract and operated in such a way that product traceability
s maintained.

Purc

‘Suppliers are required to provide a the p

. The specification
for acceptability. The signed specification is authorised by the Techrica Mansger an el 1 16
purchased products and services specification file.

been greed with he supoler s avalable o each miterlal o serce purchased.Tese specicatons

Packaging Direet food contact compliance

Allpacaging for the acts,
regulations and orders appli Kingdlom and all the

Its the
tatus. A for each type of certificates are
maintained:

Specification mutually agreed with the Supplier
‘Annual certificate of conformity

Food conact aprovalstatement

Migration ce
Heavy metal earance cerifcate

RN

Document Reference
Revision 1 17 August 2018
Owned by: Technical Manager
Authorised By: General Manager

l[l|ln‘a
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Management of purchased materials —
Food Adulteration or Substitution

b a «

Insert  Design

Layout References View &t Share A

Vulnerability Risk R ar—— E—— v
Assessment = o IMlisEile A g | = ==
Approval and Monitoring of

Suppliers of based on Risk

Consideration is given to the significance of a material to the quality of the final product. The results of
the risk analysis dictate the criteria for supplier assurance, testing and acceptance of raw materials and
procedures for supplier monitoring. All risk assessments are reviewed when there are changes to
materials and at a minimum annually.

B QM 2.7.2 Food Fraud Assessment Template

Review
il X . . — © . Insert B
he Calibri (Body) = |1 v | A= Av == | & ZT¢ Wrap Text General v v - ] -rv’.
| - . e e - W= Dalete ¥ s =
Pasta B I U - - . A, = Il = | &= = v = v % | > . 00 conditional Format  Cell = Sort &
% = L L =% 2 Formatting as Table Styles Format = 7™ Filer
126 : ﬁ( Mislabeling/Misbranding v
A -1 C

o
m
]
T
=

1 |Food Fraud Vulnerability Assessment & Plan Summary

2
Risks to consider are emerging and historical issues, Historical evidence of substitution or adulteration, Value of the material, Availability - e.g. a poor harvest may restrict availability and may
increase the potential for adulteration, Sophistication of routine testing to identify adulterants (if testing within the supply chain is comprehensive and focused on potential fraud issues, then the

3 likelihood is less), Country of origin, Length and complexity of the supply chain

a

5 Score Product or Material Category Rating.

[ 5 Very high - a high profile product or material with recent reports of adulteration published by regulatory authorities = action or monitoring is required to ensure only genuine materials are purchased.

7 4 High - a high profile product or material that provides an atractive target for potential - some g is required to genuine materials are purchased.

B 3 Medium - a product or material that may be adulterated - action is required to ensure only genuine materials are purchased

g 2 Low - this product or material is unlikely to be a target for i or however a ry may be necessary if new information becomes available.
10 1 Negligible - no further action required as the product or material is extremely unlikely to be a target for food fraud.
11
12

4 » Food Fraud Summary =~ Assessment Category | Food Fraud Categories | Existing Controls  Additional Control Measures  Data Review | Online Tools qr

Ready

@‘ - — — + 100%




Packaging

Packaging design and materials should provide adequate protection
for products to minimize contamination, prevent damage, and
accommodate proper labelling.

Packaging materials or gases where used must be non-toxic and not
pose a threat to the safety and suitability of food under the specified
conditions of storage and use.

Where appropriate, reusable packaging should be suitably durable,
easy to clean and, where necessary, disinfect.
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Specifications

3. Pasteurise at: 90°C - 95°C for 300 Sec [ P o0t [ Lid Summer Fruits (Aduft Yoghurt] | |
CILHET 3D . Cool 1o give 2n Incubation temparature of: Short Sets 42°C £ I°C [ 002 | Base Web for Fruit Yoghurt 100 [ ]
&, Incubate pH=43:01
Contact Detalls QA Parameters
6. Filter <imm Product pH BF s Temperature | Frequency
Telephane | 0
7. Cacl 10-20'C Finished
Fax [ . 40-45 | 285-3.15% | 24.5- 255 <s'c Each Pallet
. Dose Summer Fruit Conserve 15% /- 1% Product
5. il 10-20'C
Product Description 10 Coding 0.0.F+ 21 Days QA Positive Releass Parameters DOF + 2
‘A whale milk stirred frulted bio yogurt with a creamy mixed berry flavaur 11.Coal the yogurt 1°C-5C Product oH Frequency
Organoleptic Te-5¢ Finfshed Product .
40-45 <10/ <s°C £ach Pallet
nopearance Mauve in colour, smooth, shiny yoghurt with blackberry & 12. QA Release — Start of Run & End each Pallet pH<45 for Release
i rasphery pieces Engerp < 10/g
Aroma ‘A fresh fruity mixed berry aroma Finiahed Product Microblaiogioal Standards
Flavour Sweet creamy fresh mixed berry Flavour with a slight lactic nate ‘Weight Contral i VR ‘ PP
Packed 35 2 4 pack on an X¥Z filling machine but Individually bar coded and snap Inta 4 pats Eatare
Target <10/g <10/ S00/g__| Absentin 25g | Absentin 25
Ingredients Declared Target L ne | U h Approximate Praduct tested manthly on a
aclare: ower weight | Upperwaight | Weight of
Potable Water, Whalz Wk Pawder, Sugar, Blackberries [3 75R], Raspherries (3755 Summer weigne(g) | AvereEe i (g) imit (g) Packaging | [E0UENTY frequency | EschBawch | EachBarch | Each Batch ratating schedule
Frult Syrup [(water, glucose syrup, thickeners (modified starch, carrageenan), black carrot juice Weight [g] &
concentrate, fiaxer, sodium citrate, potassium sorbate]], Milk Protein, Skim Milk Tored g
Powder, Stabilier (acatylated distarch adipats, gelatin, guar gum, pecting), Yoghurt Culture, 100 100 5 108 B of run g
Bifidobacterium, Lactobacillus acidophilus ol hoat
Allergens e
Milk
Coding
Minimum Life for
+ Packing Use By DoP + 21 dispateh DoP+7
" Butteriat=35-3.7%
1. Mixand standardise the base Tota! Solids » 2.0 210
1. Homogenise: 200 Bar [ Code I ftem I Supplier ]
[ F 001 | Fruit Pulp Summer Fruits | |

eral Manager

eral Manager
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Measures for the prevention of
contamination

[int)
‘ - - [ ]
Bleach
%o

Physical and Chemical
Controls
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Physical and Chemical Controls

Systems should be in place to prevent
contamination of foods by foreign bodies
such as glass or metal shards from
machinery, dust, harmful fumes and
unwanted chemicals.
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Chemical and Physical Product

eee M H -8

Home

Insert Design Layout

Contamination Control

References

Mailings Review

B QM 4.9 Product Contamination Control [Compatibility Mode]

- Arial ™A bl AaBbCoDd  AaBNCcDd  AaBbCcDd
Paste B I U |vabe Xy x2 v Heading 1 Heading 3 Heading 4 Styles
Pane
P 1.2 3 4 & 6 7 8 8
; Product Contamination Control Product Contamination Control
~ QM 4.5 Utilities - Water and Alr
QM 4.6 Equipment
it QM 4.7 Maintenance
- The company , d physical QM 4.8 Staff Facllities
cantamination control palicy for the site, which is maintained as part of the food safety QM 4.9.1 Chemical Contamination Contral
n programme in order ta mest the requirements of the Food Safety Quality Management QM 4.9.2 Metal Contamination Control
Iy System and ensure the safe praduction of products. M 4.9.3 Control of Brittle Materials
i QM 4.9.4 Control of Wood
seon M 4.10 Forelgn Bady Detection and Removal
QM 4.1 Housekeeging and Hygiene
= The seope of the palicy an site. All QM 4.12 Waste & Waste Disposal
[y required to be famliar with the policy and adhere to company procedures. QM 4.13 Pest Control
i QM 4.14 Storage
Chemical and Physical Praduct C Contral Policy M 4.15 Dispatch and Transport
QM 5.1 Product Design & Development
= Appropriste facilities and procedures are in place to control the risk of chemical or physical QM 5.2 Management of Allergens
& contamination of product and Implement the controls Identified In the HACCP study and M 5.2.1 Nut Control Procedure
i implamentad 2 part of both the Faod Safety Management System and HACCP QM 5.2.2 Types of Allergens
o Prerequisites. Areas addressed by these procedures include: QM 5.3 Identity Preserved Materials
QM 5.4 Product Packaging
) Chemical Contral QM 5.5.1 Praduct Inspection
b Metal Contral QM 6.1 Contral of Operations
: Control of Glass, Brittle Plastic, Ceramics and Similar Materials QM 7.2 Personal Hygiene
Waod Contral QM 7.4 Protective Clothing
- Chemical and Physical contamination controls are deseribed In food safety management HACCP documentation - Hazard and risk analysis is used to Identlfy all patential sources of
5 system procedures Including: foreign bodies.
2 QM 2.2 HACCP Prerequisites
- HACCP Plans
L QM 4 Site Standards
i QM 4.1 External Standards
i QM 4.2 Site Security
a QM 8.2.1 Cantral of Visitars and Cantractors
QM 4.3 Layout, Product Flow and Segregatian
B4 QM 4.4 Bullding Fabric
3 tomination Control QM 4. ontarmination Control QM 8.9
Page 10f 2 327 Words English (UK} =) - + 75%
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Physical Contamination

Foreign objects cause iliness, distress, adverse
publicity and loss of business, and fines. Procedures
should ensure no foreign matter gets into food
products, but constant vigilance in employees
following the rules and reporting risks can eliminate
unwanted items totally.

ar
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Physical Controls

Glass in food can cause
serious injuries.

Glass items should be prohibited unless absolutely necessary.
When used they should be checked regularly.

‘
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When used glass
items should be
checked regularly
and any breakage
reported
immediately.

Physical Controls

eee M H v~ U B + BAMNISCGasaBbit. 2

Home Insert Design Layout References Mailings Review  View

I Calibri (Bady)  + |14~ A=~ A~ | &% || Ap = Az |
Paste b X 2 & A Styles  Styles
< BT e % X — HETN IR ! Pane
3 1 1,2 3 4 5 6,7 8 8 10 1 12 13| 14 15 16 17| 18 418
Glass & Brittle Material Breakage Procedure
This Glass and Brittle Plastic Breakage procedure applies to all Glass and Brittle Plastic in the factory
i manufacturing and storage areas. This procedure is to ensure that product contamination is avoided.
i 1 In the event of a glass or brittle plastic breakage production must be stopped immediately.
i 2. A shift Manager must be informed immediately.
3. All Personal must remain at their work place until the Shift Manager arrives to instruct and
n supervise the relevant staff as per this procedure.
hi 4. Thearea must be quarantined.
5. Any pieces of glass or brittle plastic must be removed.
6. Collect all the pieces of glass or brittle plastic and place into a strong labelled disposable plastic bag
" and pass to the Quality Manager for further investigation.
7. The surrounding area must be cleaned with a dedicated red broom and dedicated red dustpan and
. the contents placed into another strong disposable bag together with the red broom and red
dustpan.
g 8. The bag must be safely discarded in the outside waste container.
9, All staff must be checked for glass or brittle plastic debris in their footwear and protective clothing.
= 10. Al protective clothing must be changed.
11 The Engineering Manager must be informed of the breakage so that repairs may be carried out
o immediately.
12.  All Products in the surrounding area of the glass or brittle plastic breakage must be quarantined
*_ immediately and disposed of safely.
13.  Anlnvestigation must be carried out to ascertain which products have been packed or processed
5 since the previous satisfactory glass audit in the affected area in order to assess the risk of any
broken glass or brittle plastic having contaminated the product.
] 14, Record all the actions taken must be recorded on the glass/brittle plastic breakage report.
15, Ifthere isany risk that product may have been despatched containing glass then Senior
Management must be informed immediately.
16. If any ‘at risk’ product Is still on site it must be put it on hold pendi
17.  The equipment and area must be cleaned
I 18.  Amember of the Senior Management team must inspect the equipment and area prior to starting
i production. Check must also be made to ensure including cleaning equipment and footwear free
I from glass.
1 19.  The Senior Manager must then sign off the breakage report to confirm that they have authorised
o production to start again.
iy The glass/ plastic breakage report must be given to the Quality Manager.
o If glass or plastic are found to be missing or damaged a Shift Manager must be informed immediately and
iy this must be recorded onto the appropriate inspection record and a breakage log completed. All breakage
uy incidents must be recorded in the glass/brittle material breakage log and must include products
il contaminated (if any), date, time, place and actions taken.
o Document Reference QM 11.7.5C Glass & Brittle Material
Iy Revision 1 9 May 2019
S Owned by: Quality Manager | y
I Authorized By: Managing Director "~
Page 10f 1 487 Words 0= =) = — + 100%
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Physical Controls

Containers

Based on risk assessment, procedures shall be
implemented to minimise foreign-body contamination
originating with the packaging container.

5
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Physical Product Contamination Control

i
4

16em
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P————— SN
Physical Product Contamination Control

The risk of product contamination can be reduced or eliminated by
the effective use of equipment to remove or detect foreign bodies.

Typical equipment to be considered may include:

v Filters/sieves

v Metal detection

v’ Magnets

v Optical sorting equipment
v’ X-ray detection equipment

A Y
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Physical Product Contamination Control

Metal Detectors and X-Ray Equipment

Metal detection equipment should be in place unless risk
assessment demonstrates that this does not improve the
protection of final products from metal contamination.
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Other Potential Physical Contaminants

AUTO CHEESE BLOCK DEBOXING

The Auto Cheese Block Deboxing System removes the
corrugate on 40 Ib. (20 kg) cheese blocks up to 12
blocks per minute. The system can reduce labor,
improve safety and eliminate ergonomic issues typically
seen with manual deboxing. The machine was designed
with limited space in mind. A fully automatic robotic
system removes cheese blocks from wood pallets with
the option of restacking on a plastic pallet for clean
room acceptability.

« Deboxes up to 12 blocks per minute

Fully guarded machine with safety interlocks on all
doors

Fully automatic machine with Allen Bradley or
Siemens controls

Eliminates ergonomic issues typically seen with
manual deboxing

Reduces labor costs over manual deboxing
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Other Potential Physical Contaminants
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Chemical Controls

Chemicals should be securely
stored away from food and
packaging.
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Potential Chemical Contamination

Food handlers need to be alert to the
possibility of chemical contamination in the
form of cleaning fluids, pesticides, and so on.

Instructions for use and storage of chemicals
must be followed.

[
"N
Bleach A
- O

. O
Pesticide

A Y
[5a) & § FOOD SAFETY FRIDAYS
\ g IIIIIIIIIIIIIIIIIII




Chemical Contamination Control

Storage and handling of non-food chemicals.
Restriction and control of chemicals with
strong scents or the potential to taint.

Chemical Contamination Control
Introduction
The company has established, d

control policy for the site, which is maintained a5 part of the food safety programme in
order to maet the Food Safety Qu

y Systam and ensure
the sefe production of products

Seope

The scope of the policy on site. All

required to be familier with the policy and adhere to campany procedures.

Poliey.

‘The company has

controls to from any
hazerd. Faciities and procedures are In place to control the risk of chemical contamination
of product identified in the HACCP study
Chemicals Including Inks, cleaning materials, lubricants and shesives are confirmed to be of
P [ to prevent

of the product,

Itis company policy to manage the use, sorage and handling of chemicals. This includes
minimum:

+ approved suppliers of chemicals
 approved lst of chemicals for purchase
v

 instructions for use
v

ina food

¥ avoldance of strong scented products

¥ the labelling of chemicals/chemical containers

+ segregated and secure storage with restricted access to authorised personnel
+ use by trained personnel only

ation Control QM 4.9.1

Authorised By: S
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Prevention of Contamination

Maintenance

N
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Maintenance

Maintenance work should be carried out outside of
production hours.
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Maintenance

Where there is a risk, maintenance chemicals
such as lubricants should be food grade.
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‘
[ FOOD SAFETY FRIDAYS
g BITE-SIZED EDUCATION




revention of Contamination

Operational Controls

SECTION V - CONTROL OF OPERATION

OBJIECTIVE:
To produce food which is safe and suitable for human consumption by:

—  formulating design requirements with respect to raw materials, composition, processing,
distribution, and consumer use to be met in the manufacture and handling of specific food
items; and

— designing, implementing, monitoring and reviewing effective control systems.
RATIONALE:

To reduce the risk of unsafe food by taking preventive measures to assure the safety and
suitability of food at an appropriate stage in the operation by controlling food hazards.

5.1 CONTROL OF FOOD HAZARDS

FOOD SAFETY FRIDAYS
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Control of Operations

Equipment Settings

PARAMETERS umits UNITS

Preheater in Temp. 45-50 C
Holding time (CCP)
Min. 15 seconds Min 15 ¢
Pasteurizer in Press 05-10 Bar

i Temp. 31 C
End Holding Temp. (CCP) P

+

Min. 72.0°C L <
F_ Cooler Out Flow Rate 5.0-5.25 mi/h
Milk Outlet Temp. a:2 C
Product Outlet Overpressure >1.0 Bar
Homo Press. (1st/ 2nd Stage) 150/50 Bar

DATE
Froduct: Tank | Product | Far% aotal | Temp. Q) | ac.sign
Feed Tank: Fill Tank:

Volume:
Production Start Time: Production End Time: 1P Star/End Time:
TIME
PARAMETERS umTs UNITS
Flow Rate (CCP Maximum 5250 5000-5250 h
Pre-heater In 4555 'c
::f'[l::)nzancn Temp. (Homo In s2e2 <
Pasteurizer Out Press. Pl
Homo In Press. 2]
Pressure Difference (CCP) Minimum 0.8 Pl
End Holding Temp. (CCP) Min. 77.0 K
Product Outiet Temp. (CCP) <5 C
Homo Press. (1st/ 2nd Stage) 175/50 Bar
Homa Pressure (Total] 275 Bar
Glass 8 Perspex ltems Check & Sign_| Intact/No Cracks
82:2 °C |
Diversion Test Before Production Winimum 77 'c
Record Diversion & sign
Operator Name & Sig Supervisor Sign:

Document Reference
Revision 1 10
Owned by: P
Authorised

Ensure that the Pasteurization Temperature is 73 £ 1 °C (Min.72 °C) and the holding time is a
minimum of 15 seconds.

During processing, to change to another Ice Cream Tank put the pasteurizer on recirculation,
change to the required tank then press forward flow.

‘When the product finishes flush the pasteurizer with water. Record the Volume Processed,
Processing Time & Production End Time.

After rinsing proceed to Clean in Place. Record the CIP Start & End Times.

IF ANY PROCESS PARAMETERS ARE OUT OF SPECIFICATION DO NOT CONTINUE TO PROCESS,
PUT THE PASTEURIZER ON RECIRCULATION AND CONTACT THE PASTEURIZER SUPERVIZER
IMMEDIATELY.

REFERENCES

1kg Ice Cream Specification SPEC 1
FSR 1 Pasteurizer Log Sheet

Document Reference
Revision 1 11* April 2016

Owned by: Pasteurizer Supervisor
Authorised By: Production Manager
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Time and Temperature Controls

Inadequate food temperature control is one of the most
common causes of food borne illness or food spoilage.

Such controls include time and temperature of cooking,
cooling, processing and storage.

Systems should be in place to ensure that temperature is
controlled effectively where it is critical to the safety and
suitability of food.
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Time and Temperature Controls

Temperature control systems should take into account:

 the nature of the food, e.g. water activity, pH, and level and types of microorganisms
* the intended shelf-life of the product

* the method of packaging and processing

* how the product is intended to be used, further cooking/processing or ready-to-eat?

Such systems should also specify tolerable limits for time and temperature variations

Temperature recording devices should be checked at regular intervals and tested for
accuracy.
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Specific Process Steps

Other steps which contribute to food hygiene could
include:

e thermal processing

e irradiation

e drying

e chemical preservation

e vacuum or modified atmospheric packaging
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Operational Controls

Inadequate allergen segregation is a common cause of
food borne illness.

Controls include the separation of allergens, the areas and
people handling them.

ALLERGEN MANAGEMENT TOOL

Risk of Cross-Contamination at each Process Step

Cross- Contamination Risk Assessment

Ingredient |  Supply Raw Packaging Air Rework |Intermedia | Movement | Equipment | Utensils |Production Staff Protective | Cleaning cip Removal of| Transport Commen its.
at Supplier Chain Material Particles te Product | of Part lines. Movement | Clothing Areas Systems waste
Handling Operations Used
Materials
Yes No No No No No No No Mo Mo MNo No No No No Mo No
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Management Of Allergens

A system must be in place for the management
of allergenic materials which minimises the risk
of allergen contamination of products and meets
legal requirements for labelling in the country of
sale.

Celery/Celeriac
Mustard

Lupin N

_ L}
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Management Of Allergens

eee D H -0 - 1 QM 5.3 Mergan Control Systam (Compatibiity Mode)
Home insert  Design

Pagetota0  acsawods  CE  ogieh UK) BHs == - —-~ + x
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Management Of Allergens

eee D W «- = 1 QM 53 Aergan Control System (Compatibiity Modo)
MHome insert  Design

Allergen Control Syste

[P
|, R ——

Pastioiz0  dcnawos G Eoghsh UK
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Management Of Allergens

Introduction

The company has and maintains th d
the and y of all product This procedure defines how
those products are uniquely identified and traceable.

scope

This procedure applies to all process steps where controls are exerted include raw material
intake, ingredients and primary packaging, work-in-proress, final product and dispatched
shipment to customer.

Procedure

A system for identification and traceability of product batches is maintained which, in the
event of quality or food safety incidents will enable tracking of raw material batches
through to distributed batches of finished product using label detail and expiry code.

Allfinished products are identified by their label, size and expiry date code. In addition, the
production time to the nearest second is automatically coded on the label. For a traceability
to be enacted the product expiry code must be known. The company traceability system
takes both the form of documented records and plc programme, which enables a full
product history to be produced in a timely manner.

Traceability records by Label and Expiry date are maintained and retained for all product
batehes. This allows the site to trace materials from goods receipt to customer for every
delivery. Records are maintained of raw material and packaging usage, batch mixes and
finished product volumes. Reworked material will also remain identifiable and traceable.
Where rework or any reworking operation is performed, traceability shall be maintained by
completing traceability records to the finished product to ensure that product safety or
legality is not compromised e.g. allergy status, identity preservation and ingredient
declarations.

The traceability will provide details on all parts of the product from raw material intake
through to filing time.

Document Reference
Revision 1 1% August 2018

d by: Technical Manager
Authorised By: General Manager

The traceability entails tracing a product backwards from finished package to its raw
materials, ensuring that all associated chemical, physical and microbiological tests, cleaning
of equipment and all relevant paperwork has been completed and is within specification.
Amass balance exercise is conducted from of raw material and packaging usage and
finished product volumes to ensure that all finished products are accounted for.

For all products, the following information is traceable from the product expiry code:

Stage Details Relevant Record
Raw Material Time, Date, Temperature, Batch Code, | QMR Raw Material Intake
Intake Supplier, Amount, COC or COA Record

Batch Code, Date, Supplier, Amount, | QMR Packaging Intake

Packaging Intake | ("0 "Con Record

Records all Ingredients mixed

In-Process batches -
including Reworked material

QMR In-Process Record

Process Records | Hot/Cold Temperature and Time: QMR Process Record

Bulk Storage .

Records Temperature and Time QVIR Bulk Storage Records
Production Time, Date, Label, Expiry Code, Code

Records of Packaging, Amount | MR Production Records
Storage Record | Time, Date, Label, Expiry Code QMR Storage Record

Time, Date, Label, Expiry Code,

Dispatch Records Amount, Customer

QMR Dispatch Record

Critical Control . QMR Critical Control
For all Cantrol Points
Records Records

Cleaning Records | For all stages QMR Cleaning Records

Customer & Location Time, Date,

Delivery Records | |y | expiry Code, Amount

QMR Delivery Record

Document Reference
jon 1 1% August 2018

d by: Technical Manager
Authorised By: General Manager
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Traceability

Traceability@ystem@Diagramf

1 2 3 4 5 6
. Culturel
AMFDelivery SMP@Delivery W.M i Staplllser Su'ga = Delivery
Delivery Delivery Delivery
\_ Supplier®@BatchdQMR& oodsAn@Record )
( 7 8 9 10 11 12 \
ili Culturel
AMFStoragel SMPBtorage WMPE Stabiliser® Sugarf Storage
Storage Storage Storage
Ingredient®Batch@DMRBtorageRecord
13 14
AMFR AMFE 19
Warming Decanting V\F:astemags
. . emoves
| Ingredient®@Batchm@MRBatch@lix®Record |
18 22 7 20
15  Wastel 16 AMFR . Yoghurt®Basel ROMVater
DrumsB AMFBtorage T Debagging Blending Heating ROMVater
Removed
25 24
27 26

23
Transfer@®&a
Holding

Homogenisatio

Cooling Pasteurisation Filtration

BatchmMIIiIBatchI?rocessERecord
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Operational Controls

Inadequate raw and cooked food segregation is
one of the most common causes of food borne
iliness or food spoilage.

SEPARATE

Don’t cross-contfaminate.
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Microbial Cross-Contamination

Pathogens can be transferred from one food to another, either by
direct contact or by food handlers, contact surfaces or the air.

Raw, unprocessed food should be effectively separated, either
physically or by time, from ready-to-eat foods, with effective
intermediate cleaning and where appropriate disinfection.
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Operational Controls

Systems should be in place to ensure that rework is controlled.

‘
la FOOD SAFETY FRIDAYS
g BITE-SIZED EDUCATION

ar




Cleaning and Sanitizin

n

Sample Cleaning Procedure

Food Contact Parts — Non CIP Items

Application: Typical residues:

surface cleaning Mixture of fats, protein, food residues.
Specific application area; General information:

Food contact hoses and machine Clean after production run using wash bath.
parts

Cleaning frequancy: Daily after production

Cleaning Procedure & o Notes
Chemicals ® o] =
E Cleaning Preparation Remove products from the production
area, Remaove pallets, trays and
packaging

i n Remove coarse soil
@ Pre-rinsing - Water

Thoroughly rinse all parts inside and
out with hot water,

09-0%

Document sample E Cleaning
Revision 1 29" Saptember 2012

Owned by: Production Superviser

Authorised By: Production Manager
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Cleaning Facilities

Adequate facilities, suitably designated, should be
provided for cleaning food, utensils and equipment.
Such facilities should have an adequate supply of hot
and cold potable water where appropriate.
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Cleaning and Sanitizin

Sample Cleaning Procedure

& ! Alkaline Cleaning (Daily)

will make a solution of 2%.

vz
0£-07

09-05

to soak for at least 30 minutes

@ Acidic Cleaning (Weekly)

Fill a scak bath half full with hot water
and 2,000m| of Alkaline Cleaner which

Scrub all accessible areas then leave

Fill a soak bath with hot water and
2,000m| of Acid Cleaner which will

~ | & | 8 |make a solution of 2%.
e s
‘Scrub all accessible areas then leave
to soak for at least 30 minutes
Intermitted rinse Water =
' ] Thoroughly rinse all parts with hot
3 water.

_ h‘
CQ Cleanliness check Check all areas.

Re-clean if necessary.

D Sample Equij Cleaning
Revision 1 29" September 2012

Owned by: Production Supervisor

Authorised By: Production Manager
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Cleaning

Floor and Drains Cleaning Procedure

P ing, Filling, Packing & Storage Areas
Application: Typical residues:

Floor and Drains cleaning Mixture of fats, protein, food residues.

Specific application area: General information:
Floor and Drains cleaning in Filling,

h % Clean out of production hours using low pressure
Processing, Packing & Storage Areas.

foaming equipment. Care should be taken not to
c i i with spray when
cleaning the drains.

Cleaning frequency: Hose Daily and Foam Weekly.

Cleaner: Area Operator Responsible: Supervisor

Cleaning Pracedure & Notes

Chemicals

@ Cleaning Preparation

Remove products, pallets, trays and
packaging. Lift off drain covers and lay
next to drain.

Gather waste with a squeegee, Broom
(Angle cut) & Shovel and deposit in a
waste bin. Use red Squeegee, Broom
(Angle cut) & Shovel for Process
rooms, green squeegee, Broom (Angle
cut) & Shovel for Filling rooms and
blue squeegee, Broom (Angle cut) &
Shovel for Packaging and Storage

@ Remove coarse soil

rooms.

Rinse with low pressure water in the
direction of the floor/ drain,

5 ’ Pre-rinsing - Water

or
14

Collect waste with a squeegee, Broom
(Angle cut) & Shovel. Remove waste
bins.

@ Collect residues

Floor and Drains Cleaning Procedure

kﬁe Alkaline Cleaning
FoamGel

(Use FoamGel to remove Food
Residues)

Foam in the direction of floor/ drain. A
minimum contact time of 20 minutes
is needed to loosen deposits.

Scrub drain covers and drain channels
after foaming with 2-4% Solution of
FoamGel using scrubbing brush of
correct colour code.

14
o5z
0£-02

Use white top Red Broom for Process
rooms, white top Green Broom for
Filling rooms and white top Blue
Broom for Packaging and Storage
rooms ta scrub floor or drains when
deposits are loosened. Use round long
handle broom of correct colour code
to clean drain holes.

,,.3/

Acidic Cleaning (Use Acid FoamGel to remove mineral
Acid FoamGel stains If necessary.)
R 8 |Foam in the direction of drains/ floor.
& | & | & | Aminimum contact time of 20
© | minutes is needed to loosen deposits.
i j Intermediate Rinse - Water 5 Remove deposits by rinsing with low
é pressure water in the direction of

drain/ floor.

Floor and Drains Cleaning Procedure

Cleanliness check Check all areas.

Re-clean if necessary.
é ] Neutral Disinfection - (Use XYZ to disinfect floor/ drain)

& & & |8 B Disinfect all areas of the floor/drain
d ' |using low pressure spray.
é Final rinse - Water 3 Remove disinfectant residues by
. rinsing with low pressure water. Rinse

with potable water.

To prevent cross-contamination, rinse
all cleaning tools and soak into a 1%
L S | Sanitiser solution for 10 min and hang
on correct rack. Ensure fresh solution
is used for soaking every day.

T[] store cleaning tools
.

|
4 . -J |
Processing Area Colour Filling Area Colour Packaging & Storage Area Colour
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Cleaning and sanitizing

It is important that all parts of the factory are
clean and free from contamination.
It is even more critical with food contact
surfaces.
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Cleaning and Disinfection

What is the function of cleaning?
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Cleaning and Disinfection

Remove Dirt/Debris/Food Residues on which
bacteria can grow

Reduce bacteria levels
Allow disinfection

Remove materials which could encourage
pests
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Disinfection/Sterilization

Disinfectants are chemicals that destroy micro-
organisms

Sterilization: Surfaces and equipment are
sterilized with heat after normal cleaning.
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Why Clean?

to reduce the risk of bacterial contamination
reduce the risk of food poisoning and spoilage
reduce/eliminate problems from pests
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P————— SN
Cleaning in the Factory

Floors, ceilings, walls, drains, pipes and all other
surfaces must be kept in a clean hygienic condition.

ar
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Monitoring of Sanitation

Sanitation systems should be monitored for effectiveness, periodically
verified by means such as audit pre-operational inspections or, where
appropriate, microbiological sampling of environment and food
contact surfaces and regularly reviewed.

Note:

The use of ATP swabbing is now an effective method of monitoring
cleaning effectiveness.
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Acceptable and Unacceptable Cleaning
Performance

Food Contact Surface — Filler Nozzle

Monitoring method:
ATP Swab after cleaning before Start
Up

FETY FRIDAYS

EDUCATION
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Cleaning and Sanitizing

Environmental Monitoring

Changing

Changing

Production
Hygiene/Changing
Packing
Debox
Storage
Finished Storage
Intake
Dispatch

Toilets I Toilets I Workshop Changing

Store Hygiene Changing Changing Hygiene Admin
Debox Production Packing Finished
Storage
Slides 2 - 5 Target Walls
o Weekly Levels Floors
S izsiy TVC <10 Drains
< Weekly Y&M <10 Other
(e) Monthly Ent Ent "
a <
% Monthly ntero ntero
B Monthly
Monthly
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Environmental Monitoring

Enclosed product areas:

Warehouses

Storerooms

Flow & entrances to the above areas
Non-product areas:

Canteens

Laundries

Environmental
I\/Ionitoring

‘ Sujjdwes |jejuswuouinu
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Environmental Monitoring

Cabinet
Non-Food Contact Surface — Cleaning Equipment
Non-Food Contact Surface — Floor under Filler
Non-Food Contact Surface — Outside Storage Tank
Non-Food Contact Surface — Drain

Non-Food Contact Surface — Wall

Non-Food Contact Surface — Floor near Entrance
Non-Food Contact Surface — Hand Wash Sink

P10 Kiorid

N
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Environmental Monitoring

Cabinet

Non-Food Contact Surface — Floor under Filler
Non-Food Contact Surface — Outside Storage Tank
Non-Food Contact Surface — Drain

Non-Food Contact Surface — Wall

Non-Food Contact Surface — Floor near Entrance
Non-Food Contact Surface — Cleaning Equipment
Non-Food Contact Surface — Hand Wash Sink
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Environmental Monitoring

Cabinet
Non-Food Contact Surface — Floor under Filler
Non-Food Contact Surface — Outside Storage Tank
Non-Food Contact Surface — Drain

Non-Food Contact Surface — Wall

Non-Food Contact Surface — Floor near Entrance
Non-Food Contact Surface — Cleaning Equipment
Non-Food Contact Surface — Hand Wash Sink

FOOD SAFETY FRIDAYS
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Environmental Monitoring

Filling Room

Cabinet
Non-Food Contact Surface — Floor under Filler
Non-Food Contact Surface — Outside Storage Tank
Non-Food Contact Surface — Drain

Non-Food Contact Surface — Wall

Non-Food Contact Surface — Floor near Entrance
Non-Food Contact Surface — Cleaning Equipm« nt
Non-Food Contact Surface — Hand Wash Sink




Schedule

abine
Non-Food Contact Surface — Cleaning Equipment
Non-Food Contact Surface — Floor under Filler
Non-Food Contact Surface — Outside Storage
Tank

Non-Food Contact Surface — Drain

Non-Food Contact Surface — Wall

Non-Food Contact Surface — Floor near Entrance
Non-Food Contact Surface — Hand Wash Sink

eekly
Weekly
Monthly
Monthly
Monthly
Monthly
Monthly
Monthly
Monthly

Environmental Monitoring

E.Coli

Monthly

Quarterly
Quarterly
Quarterly
Quarterly
Quarterly
Quarterly
Quarterly

. sen
Staph Contact

aureus* *< 10
Non-contact



Prevention of Contamination

Pest Control
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Common Pests

Rats
Mice
Cockroaches

Flying Insects
Birds

‘
[ FOOD SAFETY FRIDAYS
g BITE-SIZED EDUCATION

ar



Pest Control

As well as carrying bacteria,
rodents can gnaw their way into
materials and can cause
substantial damage to buildings.
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Pest Control

<),

PEST CONTROL
N\

It is important to prevent access to pests.
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Pest Control

Adequate measures in
place to prevent birds
from entering buildings
or roosting

PEST CONTROL
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Pest Control

PEST CONTROL

Pests pose a major threat to the safety of food. Pest infestations
can occur where there are breeding sites and a supply of food.

The whole site should have an effective preventive pest
management programme in place to minimise the risk of
infestation and resources shall be available to respond rapidly
to any issues which occur to prevent risk to products.
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73 FEN TIGER Service

{J PEST CONTROL

Report

Date of treatment. Call Type:  Follow Up
IName/Company:  Berkshire Farm
Address: 25 Drury Lane

Pest Activity
Found:

Area Of
Inspection:

Inspection
Findings

Pest Risks
Found

Action Taken:

Product Used/
Quantity

RatsMice w  Emai

Inside and outside farm buildings

Continued mouse activity inside fan tunnel and fan room. Rat activity along
front of barn with new tunnels made.

 Stock Damage ¥ Contamination V Legal Action
V Reputation ¥ BuildingDamage ¥ Safety/Weltare

¥ DiseaseRisks ¥/ Others

Reset mouse traps inside fan tunnel
Cleaned and inspected bait stations . No re baiting needed externally.
Baited inside fan tunnel in cardboard boxes and in trays.

120g x Vertox Whole Wheat
100g Bromard

Pest Control

FOOD SAFETY FRIDAYS
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Pest Control

. .
PEST CONTROL
N\

Pesticides should not be used in
food areas.
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Prevention of Contamination

Personal Hygiene

1 Hygiene

e
~ Semaigie
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Personal Hygiene

o a

Insert  Design  Layout References Review  View

Calibrl (Body)  ~|[14 || A% Ax | £~ N = ik AsBbCcDd  AsBbCcDd AaBbCcDd  AabCobife | AsBbCeDdE: | AaBBCEDd  AsBCeDIE
B I U -abe X, x? R = b . Jeadng Heaarg 3 Heaera Headea & n No Spacing
Personal Hygiene Personal Hygiene
Introguction Personal Hygiene Policy
h has established, a hyiene policy te, ' part of Staff, incluc wash
which is maintained ity i i i is suppli by
d the safe i products. the Company.
Scope Clean Headwear (includir beards) and ears must be worn.
Ths mcans s ae ot t be caried beni the o The only exception o fac  ai being
The scope of the Personal all prod site and covered Is when the mouth with 3 PPE [ quipment)
taff, visitors and facemask.

are required to be familiar withand folln thePersone m.|m Policy.

Procedurs

rained particular
emphasis durng nduction uaining A amployeesrecive nd sgn fo  coy ofth e

s y of all Managers hese rul non-
conbormances must be addrassad immediekely. Repest non-somplisnce will be doat wkh
through the normal disciplinary procedures,

Allvisitors 1o the site Includi
briefed by the racaption staff bafore entering and must sign in, showing that that hm bean
briefed and must carry a Visitors badge to identify themselves.

Documert eference ersonl Hygiens OM 7.2 -
Revisios 2

Owned by: T

chnical W
Authorised By: General Manager <
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Permanent staff will be issued with protective shoes r wellington boots.

i pe must fssi enter

Pl pr g
Wellington boots. Agency staff and Contractors must wear and supply their own protective
footwear.

Company supplied protective clothing and footwear must not be worn off site

Cigarettes, tobaceo, lighters gt including any logse items must not be carried in the pockets
of clothing when In the manufacturing areas.

Nallarnish,fals rals, ay!\ashu and hairgrips are not permmad Fingernais ;nuum be
ko

nat allowed.

With the exception of a Plain band ring and medical alert jewellery (allowed at Management
discretion only), No Jewellery Including watches is permitted to be worn in the
manufacturing areas. medical alert jewellery is only. Rings and studs in exposed parts of the
bady are not permitted.

Al cuts, wounds and septic by site issued

ressing (and a glove for &
the end of the shift. Any loss of dressing must be reported to Management immediately.

g
urad by Techbcal nager y

Authorised By: General Manager -

AusbCeodte

AaBbt

AabCeDdEe

ieaseg

ersonal Hygiene

Al personnel are required to report any iliness but particularly sickness or diarrhoea prior to
commencing work. On returning to wark following a period of liness, clearance s required
from the Technical Manager prior to.commancing work in an exposed proguct area.
Personnel returning from farelgn travel are again screened prior to commencing work.

Eating and drinking is only permitted in the designated area which is the canteen.

Non-hand operable hand washing facilities are provided at entrances o production aress.
Hands must be regularly and thoroughly washed and disinfeeted particulariy:

Before starting work

Every time you enter a manufacturing area
After every break

- After smoking, eating, or blowing your nose
- After using the tollet

Personal medicines must not be taken into product areas.

This is @ nan-smoking site. Smoking is only permitted in the

Spitting s forbidden anywhere on site.

Only authorised d Engl 8 0.

Authorised by Technical Manager

Documet efrencePesonal e O 7.2
August 2018

Autharised By: General Manager .
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Personal Hygiene

There should be:

v Documented personal hygiene policy
v Hand-washing

v Control of cuts and grazes
v Control of personal medicines

ar
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Medical Screening

There should be: ¥ nam =
v lliness notification procedures for employees P
v lliness notification procedures for visitors to el
the site N c————
v Documented infectious disease procedure e

FOOD SAFETY FRIDAYS
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Personal Hygiene

Conditions which should be reported to management so that any need
for medical examination and/or possible exclusion from food handling
can be considered, include:

e jaundice

e diarrhoea

e vomiting

e fever

e sore throat with fever

e visibly infected skin lesions (boils, cuts, etc.)
* discharges from the ear, eye or nose
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Protective Clothing: Employees or Visitors to
Production Areas

B QM 7.4 Protective Clothing [Compatibility Mode] earch in Documen

AaBbCoDd  AaBbGeDd  AaBbCcDd AaBbCeDdE | AaBbCcDd

Weadingl  Meadingd  Meaingd  Meading Norms! subiitia Styles

Protective Clothing

3. Company issued haimets must be worn enclosing all hair and the ears. Hairnets should be put on
prior o other protective clothing and no hairgrips or clips should be worn outside the hairnet.

4. Company: must v o ith beards as
twao or more day's growth).

5. Sensible clean footwear should be worn at alltimes. The wearing of high heels and open toe shaes
is not allowed in production areas. Safety shoes, where provided, must be worn.

6. Disposable gloves where used should be changed regularly.
7. Protective clothing when changed should be placed into lockers or the apprapriate receptacle.
£ When out of hours working such as cleaning of the factory and equipment or stocktaking i taking

place protective clothing, including hairnets, must be worn.

9. Protective clothing must be removed when leaving the manufacturing areas and before visiting the
canteen, tollet and smoking areas.

Contracted Cleaning of Protective Clothing

Laundering of protecth s carried out by an
Itis company policy that the contracted laundry ensures:

- effective cleaning of the protective clothing

- protective clothing is commercially sterile following the washing and drying process
- cleaned clothes are protected from contamination until use by the use of covers or bags

‘The contracted laundry is subject to the supplier approval process and is required to be audited by the
Technical Manager annually.

‘Washing of protective clothing by i | i the protective
clothing is to protect the employee fram the products handled and the clothing is worn in enclosed product
or low-risk areas only.

Non-Laundered Protective Clothing/Equipment

Items of protective clothing that are not suitable for laundry operations are cleaned and sanitised at a pre-
determined frequency based on risk and also when they become excessively soiled.

Document Reference Protect
ision 1 17 August 2018

ned by: Technical Manager
General Manager ~

e Clothing QM 7.4

eee MU w-U & =
B insert Design  Layout  References  Mailings  Review  View
B Calibri (Body)  +|[12 + A = | [e= o= |24
Paste B I U ~abe X; Xx? = =&~
" 1 T 17 18 4.
Protective Clothing
Introduction
The (anlVl‘i has tslshl\jl\cd documented and \mnl:men(ed protective clothing procedures for the site,
i which a order to ensure that protective clothing shall be worn by
Employees, contractrs of viltos working hof ariGrng roductan reas.
i Scope
“The scope of the Protective Pracedures includes al personnel including temporary staf, visitors and
contractors,
Procedure for Protective Clothing and Work wear
I Suitable company issued protective clothing that is approved by the Technical Manager is worn by
s ‘employees, contractors or vsitors working in or entering product areas.
) Itis company policy to provide Protective Clothing:
5 - insufficient numbers for each employee
- of revent of the product (as a i
a pockets above the waist or sewn on buttons)
- that fully contains all scalp hair to prevent product contamination
= - including snoads for beards and maustaches
u) Dress code standards are clearly displayed. The requirement to wear the correct colour coged work wear in
product areas is briefed to all staff on induction. Compliance to gress code is monitored by the supervisory
staff in each area. Al visitors and contractors are required to follow the dress code standards.
Staif are instructed to change protective clothing if they become soiled to an unacceptable level.
= Staff Instruction
A 1w personnel entering the factory for any reason must wear the appropriate protective clothing,
the company. clean, worn in the 3
u; and kept od state of repair. Jumpers, cardigans etg, if worn should be on the inside of the
Z protective garments and fully covered.
iy 2 Protective clothing should be kept on the premises, changed regularly and must not be worn to and
E ork. A daily change of faod grade work wear is provided to al staff. Dirty clothing isto be
- lace 1 the aundey collcton bnsat the end o each st
A Document Reference Protective Clothing QM 7.4
b Revision 1 1% August 2018
A Owned by: Technical Manager )
= Authorised By: General Manager "
Page 10f 3 766 Words 2 English (UK)
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Typical Hygiene Policy

The company should have a documented hygiene
policy that is followed at all times:

Personal Hygiene

Personal Hygiene Policy

Before entering 2ny part of the manufacturing area all Staff, including Agency must wear
suitable clean protective clothing. These will be supplied and laundered by the Company.

Clean Headwear to enclose hair (including moustache and beards) and ears must be worn.
This means pens are not to be carried behind the ear. The only exception 1o facial hair being
covered is when the mouth has to be covered with a PPE (Personal Protective Equipment)
facemask. Permanent staff will be issued with protective shoes or wellington boots.

Visitors and outside personnel must have permission from Factory Management to enter
manufacturing areas. Approved visitors will be supplied with protective clothing and
Wellington boots. Agency staff and Contractors must wear and supply their own protective
footwear. Al protective clothing and foatwear must not be worn off site

Cigarettes, tobacco, lighters etc including any loose items must not be carried in the pockets
of clothing when in the manufacturing areas.

Nail varnish, false nails, eyelashes and hairgrips are not permitted. Fingernails should be
kept short and clean. The use of cosmetics such as perfume, lipstick and aftershave is also
not allowed.

With the exception of a Plain band ring No Jewellery including watches is permitted to be
worn in the manufacturing areas. Religious artefacts are allowed at Management discretion.

All cuts, wounds and septic skin complaints must be covered by formally issued blue
coloured detectable waterproof dressing. These must be accounted for at the end of the
shift. Any loss of dressing must be reported to Management immediately.

All personnel are required to report any illness but particularly sickness or diarrhoea prior to
commencing work. On returning to work following a period of illness, clearance is required
from the Technical Manager prior to commencing work in 2 high risk area. Personnel
returning from foreign travel are again screened prior to commencing work.

Eating and drinking is only permitted in the designated area which is the canteen.

Document Reference Personal Hygiene QM 3.2.1
Revision 1 21% December 2012

Owned by: Technical Manager

Authorised By: Site Director
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Typical Hygiene Policy

This is a food
production area

Protective
clothing

must be worn

Wash your
hands before
commencing

work

4
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Typical Hygiene Policy

Protective clothing is worn
to prevent contamination of

food by workers and their
clothes.

Food
production area

Protective clothing
must be worn

[
\

N
N
By
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Typical Hygiene Policy

Clean Headwear to enclose hair and ears must
be worn.
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Typical Hygiene Policy

Visitors and outside personnel should have permission
from Management to enter product areas.

No entry
staff only
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Typical Hygiene Policy

Cigarettes, tobacco, lighters etc including any
loose items must not be carried in the pockets
of clothing when in the product areas.
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Typical Hygiene Policy

Nail varnish, false nails,
eyelashes and hairgrips are not
permitted.

Fingernails should be kept short
and clean.

The use of cosmetics such as
perfume, lipstick and aftershave
is also not allowed.
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Typical Hygiene Policy

Jewelry can:

Fall into the food

Get caught in machinery
Harbor bacteria

Please
remove

jewellery
before
commencing
work
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Typical Hygiene Policy

ap

Please
remove

jewellery
before
commencing
work
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Typical Hygiene Policy

Eating and drinking should only be permitted in
a designated area such as a canteen.

STOP

BEYOND THIS
POINT
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Typical Hygiene Policy

Eating, smoking and drinking transfer bacteria
from the mouth to hands which could then
contaminate the food.

No Bacteria
from Clean
Hands
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Typical Hygiene Policy

Hand washing facilities should be provided at
entrances to product areas.
Hands must be regularly and thoroughly washed.
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Typical Hygiene Policy

It is best practice to use an antibacterial soap
for hand washing.

A Y
[5a) & § FOOD SAFETY FRIDAYS
\ g BITE-SIZED EDUCATION




Typical Hygiene Policy
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Typical Hygiene Policy

ON THE FLOOR,
INTO CORNERS
AND OUT OF THE WAY
PLACES IS UNLAWFUL,
UNHEALTHY,
UNSANITARY AND
DANGEROUS

IT WILL NOT
BE TOLERATED!

‘
[ FOOD SAFETY FRIDAYS
g BITE-SIZED EDUCATION

ar



Typical Hygiene Policy

First Aid Ef |
Drugs and medicines are T
prohibited from all food |
handling/processing areas. .
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Typical Hygiene Policy

Cuts, grazes, scratches and boils can contain
germs and so should be covered with
waterproof colored dressings.
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Typical Hygiene Policy

Only authorised personnel should enter the
Laboratory or the Engineering workshop.

®

r

AUTHORISED
PERSONNEL
ONLY

‘
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Typical Hygiene Policy

Infected food handlers can contaminate food and
cause food poisoning outbreaks.
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Typical Hygiene Policy

All personnel should be required to report any
iliness but particularly sickness or diarrhoea
prior to commencing work.
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‘Vehicles’ of Cross-contamination

Food handlers should
always wash their hands
after they have been to
the toilet.

Touching cooked food
should. be avoided - clean Now wash
utensils should be used. | KVZTITRPTRYe I
N
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Control of rework

[ ]_F\'our J ( 2. Sugar

L 2

) G )

( 5. Bulk Storage (Ambient) J

[ 6. Ambient Storage ]

W

8 Sieving (Xum)

14.Cutiing
17 Baking
(2X°C, Y minutes)
18. Cooling
(Ambient, X minutes)

7 Chilled Storage (X-°C)

4, Tempering
[Ambient <X hours)

183, Pre-Printed
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Recall Procedures

Managers should ensure effective procedures are in place to deal with
any food safety hazard and to enable the complete, rapid recall of any
implicated lot of the finished food from the market.

Where a product has been withdrawn because of an immediate health
hazard, other products which are produced under similar conditions,
and which may present a similar hazard to public health, should be
evaluated for safety and may need to be withdrawn.

fi \ of [rl_)
LT product Recall & Withdrawal
i

sduction

nnnnnnnnnnnnn
& major defects
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Product recall procedures

The Team will have immediate eall on any Senior or Departmental Manager in its attempt to define the
i i by carrying out a full

he
identification and traceabilty exercise for the suspect product including checks of:

. Compliance with Standard Instruction and Process.

b. Compl Raw

Department records of the product during, before and after the time of the production date, in
particular Micrabiclogical, Quality Audit, Chemical testing, Production, Cleaning, with references to
final chill process and time restrictions.

=

Checks of Cleaning procedures and condition of equipment and fabric.

»

Condition of product in stores, depots and cold stores (within our control) and transport should be
checked,

Samples of the defective product should be carried out to determine the cause of defect. Analysis
should be carried out at the in-house Laboratory until the Technical Manager has assessed the risk.

Allinvestigation results should be fully reported and circulation restricted to the Product Recall Team.
At this stage, the Product Recall eonsider the need to eall in external expertise to provide advice and

support as necessar gulatory , central o
legal expertise (Relevant contacts are listed in the reference section),

Communication

Aninitial brief on the situation should be prepared which will contain ail the relevant information including
product defect and all suspect products. This should be made available to members of the team.

The information should be updated continually and issued with sequential numbers, date and time as
recard of recard timings of key activities. From this data, a brief for the media, customer, company
management and work-force should be prepared and agreed by the team.

Any out of hours contact with customers should only be made by authorised personnel

A communication plan for the timely provision of information to customers, consumers and regulatory
authorities is followed:

Document Ref

Trace Details & Batch Number Weight
Raw Material 1
Raw Material 2
Raw Material 3
Raw Material 4
Rework if Appropriate
Total Mixed
Mixing Confirm Batch Mixes & Weight Accounting for Losses
Storage Confirm Batch Mixes & Weight Accounting for Losses
Product Filling Confirm Batches, Products, Codes, Customer, Weight & Losses
Product Storage Confirm Products, Codes, Customer & Weight Accounting for Losses
Product Dispatch Confirm Products, Codes, Customer & Weight Accounting for Losses
Distribution Confirm Products, Codes, Customer & Weight Accounting for Losses
Customer 1 Confirm Products, Codes, Customer & Weight Accounting for Lasses
Customer 2 Confirm Products, Codes, Customer & Weight Accounting for Losses
Customer 3 Confirm Products, Codes, Customer & Weight Accounting for Losses
Customer 4 Confirm Products, Codes, Customer & Weight Accounting for Losses
Total Product Delivered to Customers.
Discrepancy
Criteria Pass/Fail Signed by
Total Hours < 4 Hours
Recall Test > 99% Product Traced

Document Reference QM 058
Revision 1 1% August 2018
Owned by: Technical Manager

Authorised By: General Manager




Warehousing

Storage and Temperature
Controls
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Storage Facilities

Food storage facilities should be
adequately designed and constructed \5
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R RRNNNNNNNNNNSNSSSSS====
Storage

Adequate facilities for the storage of food, ingredients and non-food
chemicals

(e.g. cleaning materials, lubricants, fuels) should be provided.

Food storage facilities should be designed and constructed(if
appropriate) to:

e permit adequate maintenance and cleaning
 avoid pest access and harbourage

e enable food to be effectively protected from contamination during
storage

e where necessary, provide an environment which minimizes the
deterioration of food (e.g. by temperature and humidity control)

Where necessary, separate, secure storage facilities for cleaning
materials and hazardous substances should be provided.
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Temperature Controls

Cold Food should be
refrigerated at0-5 °C
(32- 41 °F)
Frozen food should be
stored below - 18 °C

‘
la FOOD SAFETY FRIDAYS
g BITE-SIZED EDUCATION

ar




Storage Segregation Controls

Food storage facilities should be designed and
operated to Prevent Cross-contamination

O

Always separate and
store raw foods

from cooked foaods
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Storage Controls

Products, packaging and materials should never
be stored directly on the floor.
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Dispatch and Transport

Page 10l 3

QM 416 Dispatch and Transport [Compatibility Mod]
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Transport
During the transport of food measures should be taken where necessary to
protect food from potential sources of contamination, damage likely to
render the food unsuitable for consumption and provide an environment
which effectively controls the growth of pathogenic or spoilage micro-
organisms and the production of toxins in food.
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Transport

Conveyances and bulk containers should be fit for purpose
and adequately designed and constructed:
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Transport

Conveyances and containers for transporting food
should be kept in an appropriate state of
cleanliness, repair and condition. Where the same
conveyance or container is used for transporting
different foods, or non-foods, effective cleaning
and, if necessary, disinfection should take place
between loads.

Where appropriate, particularly in bulk transport,
containers and conveyances should be
designated and marked for food use only and be
used only for that purpose.

Everything You Need
to Know About

Food Grade
IBC Totes
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Product Information

Products should bear appropriate information to ensure that adequate
information is available to the next person in the food chain to enable them
to handle the product safely.

The lot or batch should be easily identified and so it can be effectively
recalled if necessary.

Consumers should have enough knowledge of food hygiene to enable them
to understand the importance of product information, make informed
choices appropriate to the individual and prevent contamination and
growth or survival of food borne pathogens by storing, preparing and using
it correctly.

Information for industry or trade users should be clearly distinguishable
from consumer information, particularly on food labels.

T mrmwmm the: roast is
L

Beef Bottom Round Roast
Cooking Instructions

(Suggested Roasting Method
For Medium/Medium Rare Beef)

1. 1f Bhis produc is frozen, nﬁkemrlﬁwmm
thawed in the refagacator befone cooking.

2, Prehest the oven lo450°F.

3 Hﬁm’ehmﬁﬂtﬁomﬂ:erefrmmhandaeasm
it as desired

4. Place the beef on a rack in a shallow roasting pan,
fat side up. Do not covar the maat,

5. Cook the beef 15 to 30 minutes
intemal ure of the noas amea!
e the inlemal temperalure reaches
141P°F, rermdve e roast from the oven,

6. Remaova tha roast from tha pan and place it on a
cuttng board. Cover the roast with almanum
fioil andl el it vt for 15 minutes. The inlemal

eansimplion. For modim wid or well dong, & lenger masing
1 i e,
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Product Information &

Consumer Awareness and Education

Insufficient product information and/or inadequate knowledge of general food hygiene, can
lead to products being mishandled at later stages in the food chain.

Pre-packaged foods should be labelled with clear instructions to enable the next person in
the food chain to handle, display, store and use the product safely.

Health education programmes should cover general food hygiene and enable consumers
to understand the importance of any product information and to follow any instructions
accompanying products.

i SPAR SMART CHEF | )
'
SHRIMP RISSOLES: 9 KG '
& ! —
. . | —
7 200 units (Packed 5 x 40 units) | —
|
TR COOKING INSTRUCTIONS: | —
t ? Cook from frozen. 1 ™
Smar | —
DEEP FRYING INSTRUCTIONS [ COMBI STEAMER INSTRUCTIONS | | o
Fry at 160°C for 7 minutes, until golden brown. | Do not bake. | 0
Due to varying conditions, cooking times may differ. : ~
: ; MERCHANDISING INSTRUCTIONS: i @
St Instructions: quired phtter : S
Jionnge e Ry Once cooked, mwmmuphewu mmmmdss'cfumlwwau s | —
OZEN — ——
BELOW -1 8 C. DO 3.:"“" Paste (23%) [srm\o (Shellfish), wcz‘wm&m Preservatives (Sodium Memumr. Sodium Citrate), Coloura m]. | —
No N mﬁ?’mm Wmi (&&% }IEK M))], Omm [El.w"ro&lgl Malt len‘(lilky Whu( : S o
SPAR Consumer Help u : 0860 313141 Mg,cmgmm,mcm‘im et sm e ot o 1 — =
Specially packed and g ranteed MK, mmlﬁmmw f‘oww%am M, Ly cmmmm (m | ——
for SPAZR Souu A’ (P!y) le Potassium/Sodium Nitrate, NorwAnimal m Lactic Cukures), Flavourings, we [Water, Lemon m : —
P.O. Box |589P town 3600. ;g';m mm&mow’dakwmc«mwm vwwmkm) Mnew.ﬂedl’wp:g, : EROEDS ISZAEFEF-EYD EF(’“ADI.?‘O(%
L FRGDIED N SOUTH AFRICA C"""““"‘-“"‘ St Wt G Couvs Il Sy : )




P————— SN
Lot Identification and Labelling

Pre-packaged foods should be labelled with clear instructions to enable the
next person in the food chain to handle, display, store and use the product
safely

Lot identification is essential in product recall and also helps effective stock
rotation. Each container of food should be permanently marked to identify
the producer and the lot.
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Product

Labelling

|

This is a 100% pure form of virgin coconut oil. It can be used in cooking,
baking, frying and added raw to recipes and meals. Coconut oil has long
been recognised as a healthy nutrition option and is equally kind to the
outside of your body as a skin or hair conditioner.

Cocanut oil is known as an ‘energy fat, embraced by dieters, athletes, and
Richis Lauri

y . the
livar where it is converted directly into energy. Coconut oil is ant-viral,
antibacterial, and anti-fungal. Coconut oil can provide a quick boost in
energy and the valuable medium chain triglycerides will help reduce
inflammation and strengthen immunity.

For tips and recipes about using our raw coconut oil visit our website
www.rawfoods.co.uk

100% Organic’
100% Raw'

No Cholesterol
Gluten Free
Lactose Free
Cold Pressed
No Additives

Non-EU Agriculture

[i

50

Organic

Nutrition Facts

Energy - kJ
Fat
Carbohydrate

Lauric Acid
Peroxide Value

le Ingredients: 100% Organic Raw Coconut Oil

3700 kcal 900
100g

Og

50 - 54%
<0.23meqg/kg

p EXIIa
Virgin

Il Pure Coconut Oil

Free Fatty Acid 0.05%
Moisture Content 0.10%

Store at room temperature in a cool, dry place.
Coconut Ol is solid below 25°C. At temperatures above
this coconut oil will melt, this is a natural occurrence.

Raw Foods Ltd,

5 Knowle Business Units,
Exeter, Devon, EX2 8HJ'
www.rawfoods.co.uk

Best before date see bottom of jar

an
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Product Labelling

Where cooking instructions are provided to ensure

product safely, they should be fully validated

ING INSTRUCTIONS

y on low-medium
on renders and is
our desired crispness.

n't know how to

please contact your
icials and complain
tic ‘.stem. Every

Ny,
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Labelling and Pack Control

The management controls of product labelling activities need
to ensure that products will be correctly labelled and coded.

A Y
[5a) & § FOOD SAFETY FRIDAYS
\ g BITE-SIZED EDUCATION




Labelling and Pack Control

NEG

Label Retention and Check

Date: ‘ 17/10/18 | Time: 06:00 Hrs | Line Number: ‘ 1 Sample: Start ‘Up
- oo Check and Sign
OrgE?(rt]:(a; Operator 1 Anne O}:emtor
e V" ln : Operator 2 Arno Operator
E?% ”“l[m”l pure Goconut 0" Supervisor Sue Pervisor
Date: ‘ 17/10/18 I Time: ‘ 08:00 Hrs I Line Number: ‘ 1 Sample: Reel Change
0_ Check and Sign
r%?(?:g Operator 1 Anne Operator
kR |’ |n Operator 2 Arno Qpemtor
Gluten Froe 5
E:’TEET‘.E‘ ““Ml"" prB GUCO"Ut 0" Supervisor Sue Pervisor
’ Production Manager Check Date: b 7/1 0/18 ’ Time: ‘ 1 7:00‘}(1’5 Sign: Paul’ Munager
Document Reference Label Retention and Check QMR 002
Revision1 1*' August 2018
Owned by: Technical Manager @
Authorised By: General Manager
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P————— SN
Product Label and Labelling Control

Changes to raw materials (including labels) are
communicated to goods receipt personnel

A procedure to manage obsolete packaging (including
labels)

Control of offline coding and printing of packaging
materials

Relevant personnel receive training on the labelling and
packing processes

v Organic —
il
= i Virgin -
EE%%%}E Pure Goconut UII %é !r:fDTOEDs ISZAEFE!EI‘g EBIADT‘?‘X%




Food Defence

Site Security and Food Defence

The assessment examines supporting information to evaluate the potential risks to products from any
deliberate attempt to inflict or damage. Th of the facility as a target is
considered as well as vulnerability of IT systems and data protection

For each of the threats identified, an assessment of vulnerability to the threat is performed. The
vulnerability assessment considers the potential impact of loss from a successful attack as well as the
wulnerability of the facilityflocation to an attack. Impact of loss is the degree to which the company is
affected by a successful attack.

Vulnerability is defined to be a combination of the attractiveness of a facility as a target and the level of
deterrence and/or defence provided by the existing measures. Target attractiveness is a measure of the
asset or faciity in the eyes of an aggressor.

Risk Analysis
A combination of the impact of loss rating and the vulnerability to threat rating can be used to evaluate the

potential risk to the facility from a given threat. A risk matrix is used to conduct the risk analysis by
combining the vulnerability with the impact of loss for the facility.

Assessment Vulnerability to Threat
Impact of Loss High Medium Low
P
.
P

High risk - actions are implemented immediately.

Medium risk - actions should be planned in the near future.

Low risk - actions will enhance security but are lower priority.

Based on the findings from the risk analysis, the Crisis Management Team identify and implement actions in
adocumented threat assessment plan that will lower the various levels of risk.

Document Reference Site Security and Food Defence QM 4.2
Revision 2 1* August 2018

Owned by: Technical Manager

Authorised By: General Manager .
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Need for a Documented Threat Assessment and

Food Defence

subsequent Food Defense Plan

Food Defene Plans
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Training

Training and Supervision are important
elements in maintaining food safety.
Employees need to understand their

responsibilities and should be adequately
supervised.
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Membership | Media kit | Editorlal Submi

, Training
=#) International

Food Safety & Quality Network

HOME SPONSORS FORUMS MEMBERS RESQURCES v~ FILES FAQ v 0BS WEBINARS ~ TRAIN

]

View New Content View Unreplied Topic# Guick Navigation

Food hygiene training is
Food Safety & Hygiene Training for Food fu ndamenta' 'y importanto

Handlers

R — All personnel should be aware of
—— their role and responsibility in
e e B S vain e S protecti ng food from

presentation slides, exam and certificate.

e A oot~ contamination or deterioration.

Cost per attendee: $57.00 USD

e s e e o 5 Food handlers should have the

LEVEL program and is suitable for all personnel working in food manufacturing,
food handling, food storage or food distribution operations providing the

necessary knowledge and skills

The training webinar may be used as part of new starter induction or as a
refresher for all staff as part of an ongoing food safety training program.

S to enable them to handle food

and question and answer sessions. After the webinar there Is an online exam
and an IFSQN Academy certificate is awarded to all candidates that pass the

e hygienically.

» Copy of the training material

* Personalized IFSGN Training Academy Certificate awarded on successful
completion of the course and end test

+ 7 day access to the webinar recording

The course is delivered in 4 sections followed by an end test: ‘

1. Introduction to Food Safety and Hygiene
2. Food Contamination

3. Prevention of Contamination

4. Summary and Rules

5. Online Exam

FOOD SAFETY FRIDAYS
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Training

oee MEw- & = Department - Example Training Matrix ©-
Insert  Pagelayout Formulas Data Review View &+ Share A
o — v _
L, oo Wingdings  +| 11 v| A~ Ar| |= 9 = Wrap Text General . . | [Homa Bad «m . x5 2y LN Ag-
L Copy ~ = = * v » 3] Fin - Z
Paste B I U - | . v Merge & Center = =+ % | ) || %2 2 Conditional Farmat Good Insert  Delete  Format Sort &
%’ Format = — = ° 90 [*2] | Formatting as Table @ Clear ~ Filter
K16 B fe b -
A B c D E F G H 1 1 K L M N o P a R s T u v w X ¥ z AA AB AC AD AE AF AG AH Al Al AK AL AM AN
1 rtment Training Matrix 8th January 2019
2
3 |Training Required
4 |TrainingNotRequired | B |
5 |Tralning Completed
&
&
£ 4 o(p*“’
S & S
&S s
v S LSS ESE
O WSS
S EYLTCILE
f& f‘“ & ,,A“‘[? 5
) Sl
Cyds; S
6 Qo#‘
7 CCP Procedural Training OPRP Prerequisite Training
8 Em:]l::u Name Surname Department Position CP1|CCP2 PRP LOPRP 2l PRP 1| PRP 2 | PRP 3| PRP 4 | PRP 5 | PRP 6 | PRP 7 | PRP B | PRP 9 |PRP 11/PRP 12|PRP 15|PRP 16| 13 |PRP 13|PRP 21|PRP 22(PRP. PRPR 2PRPR 'R 1|CCPR 2|
0001 A smith | Produion | PPYON | g | g g|o|e|e|le|e|e|e| |
9 Supervisor
r
o 0002 B Smith Production |Filler Operator| E =} = = =} = =] = =} = =} =} =
r
| oo c Smith | Processing | oo E|lE|g|e|8|s|2|8|8|=
r
1 0004 D Smith Production =} =} = =] =} =} =} =} =} =
r
L, ooos E Smith | Warehouse B|e|e|le|le|e|a|la|s|as
¥
L 0005 F smith Goods In B e |e|le|(le|e|a|ls|8|as
-
5| 0007 G Smith General BB |8 | 8|(e|e|e|=|B|®
[ 0008 H Smith Dispatch =} = =} = =] = =} = =} =} =
16 Supervisor
4
- Laboratory
P 1 Smith aualy | SPC BB B e BB |2 e8| |e|e|le|B|®
4 » Big Columns Small Columns Sheet2 Sheet3 +
Ready - e—— 100%
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P————— SN
Management and Supervision

The type of control and supervision needed will depend on the size of the
business, the nature of its activities and the types of food involved.

Managers and supervisors should have enough knowledge of food
hygiene principles and practices to be able to judge potential risks, take
appropriate preventive and corrective action, and ensure that effective
monitoring and supervision takes place.
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Training

The company shall ensure that all personnel performing work that

affects product safety, legality and quality are demonstrably competent

to carry out their activity, through training, work experience or
qualification.

MmE o- v B QMR 002 Training Record [Compatibility Mode] Q~
Insert  Design Layout References  Mailings Review View  TableDesign  Layout
Calibri (Body) 4 A= A || £3| AP i=|7|1=|r i= | = T A
B I U |-abe X; x ~ A B =|==|2= E Styles  Styles ¢
) ¢ C 5
Training Record
Name: | |lmuhynmr: ‘
Prior External QualHfication(s), Skills & Experience ;
Period B Assessed as
Training Details of internal Training or External Training Course mlnld I:.I'_) Competent Signed
| Required s rainer] |
Weeks1-4 | Induction
Food Safety & Quality Policy Briefing
Food Safety & Quality Objectives
Health and Safety Procedure
Records monitoring and control
and Waste Management
Packing Procedure
Weeks 5- 13 | Operating Procedure
Document Reference Training Record C
= 1 August 2018
e | Manager ] R
General Manager __/
150 Words O  English (UK) E B = = - — + 100%
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Training

There should be:
Initial training and supervision

Critical control point (CCP) training

Documented training programme

Allergen training

Training on the site’s labelling and packing processes
Training records
Competency review

.....

MHBBBHREH

ar

‘
la FOOD SAFETY FRIDAYS
g BITE-SIZED EDUCATION

BAs fElc £ 5 8 B [E o s jue




Training

coee M HWM-UJ ~ 1B QM 1.1.2 Food Safety Culture Planning v ©-
Insert Page Layout Formulas Data Review  View &+ Share ~
il == i ing * o v
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| A B c D 3 3 [ H | | 3 L M N o P a R H T L
1 I[I:ulture Development Planning
'
2
3 Required
4 Mot Required [ = |
5 Completed L@ |
6
o &
o & fr o S S S
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o $8 e i &S S S
/6 & EA4E eﬁ‘? TS S S E S
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: E"':)'::* Name | Surname | Department | Position Food Safety Culture Training Overview
r
0001 A smith | Production | O | g g | g [ g | @
10 Supervisor
r
1 0002 B Smith Production (Filler Operator| B =i =] =) =}
r
0003 ¢ smith | Processing | "0 | @ | ®m | @ | @ | ®
12 Operator
r
0004 o smith | production | P2 | g | @ | @ | @ | @
13 Operator
r Loading
0005 E smith | Warehouse ¥ | @ | & @ | &
14 Operator
r Checking
0006 F Smith Goads In =) = =] =] =)
15 Operator
r
0007 G Smith General | SN | gl g | @ | @ | om
16 Operator
r
0008 H Smith Dispatch Dispatch I - O O = I O
17 Supervisor
r
N Laboratory
" 0009 | Smith Quality Technician B = B =] )

4 b FS Culture Planning | Detailed Training Sheet2 Sheetd +
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Good Practices

LBE'\[B Good Manufacturing Practice Manual

Good Manufacturing Practice Manugl index

1. Hygiene and Housekeeping
e erence to company Goo
i Personnel Hygiene Facilities
iv. Protective Work Wear (]
v.  Control of First Aid Dressings
ractices such as Goo
i, Visitor/Contracter Screening
wiil. Medical Screening
. Manufacturing Control [ ] L3
Raw Material Foreign Body Control Pelicy
Manufacturing Practice Standards
General
ii. Cleaning Agents
iii. Cleaning Equipment

[ ] [ ]
v deanng e .
e g teaeness
e
Waste Management
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R RRNNNNNNNNNNSNSSSSS====
Requirement for Prerequisite Programmes

(Good Practices)

When selecting and/or establishing PRP(s), the food safety team will
need to consider appropriate information.

Prerequisite programmes will need to be appropriate to the
operation and proportionate to the product risk.
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R RRNNNNNNNNNNSNSSSSS====
Documents and Records
Where necessary, appropriate records of processing, production

and distribution should be kept and retained for a period that
exceeds the shelf-life of the product.

Documentation can enhance the credibility and effectiveness of
the food safety control system.
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Requirement for Prerequisite Programmes

(Good Practices)

Documentation should verify proper
implementation of Prerequisite Programmes.

Records should be generated from
prerequisite programs to demonstrate they
are implemented and working effectively.

Records generated from prerequisite
programs should be monitored by authorized
personnel.

Prerequisite Pr Verification

Equipment Prerequisite Programme Verification Audit

Auditor Name

Date

Site Standard

Audit Findings

Is all food contact equi designed and
constructed to facilitate cleaning, disinfection and
aintenance?

m
Do contact surfaces do not affect the products or
I ing system?

\If od contact equi pmentconstruc{edcfdurab\e

mal ials such as high grade stair I s steel that
able uw1thta d clea r\g opel ns?
thel d acces: und equipment for hygien

and swabb g?
usi

ed on food grade equipment foo

od

Are changeovers on equipment carried out so that
they do not represent a food sal fty isk?

Is the throughput an dcap city adequate at m d rd

efficiency so that thers o likely to be
nnnnnn g hours?

Is equipment easy to use?

Is equipment easily cleaned?

Does all equipment have a cleaning procedure?

Does all equipment have a cleaning checklist?

Is there enough space for access to all areas?

Do change parts have hygienic storage?
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International

o7 Food Safety & Quality Network

Practical HACCP Training for
Food Safety Teams

https://www.ifsqn.com/forum/index.php/store/product/71-
practical-haccp-training-for-food-safety-teams

For more information please contact:
Tony Connor  support@ifsgn.com
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