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This is an ideal package for Agents and Brokers of Food and Packaging
Materials looking to meet the BRC Global Standard for Agents and
Brokers Issue 3. The Standard is intended to assist companies and their
customers in meeting the legislative requirements for food safety. The
IFSQN BRC Agents and Brokers Product Safety Management System is

the most comprehensive system available anywhere on the internet for
Agents and Brokers and includes:

V A comprehensive set of editable Product Safety Management
System Procedures in Microsoft Word format

V  Comprehensive HACCP documentation in accordance with CODEX

12 steps of HACCP Application (2020) including Hazard Analysis

Templates

Introduction to the IFSQN BRC Agents and Brokers Implementation

Package Training Presentation

Food Defence Risk Assessment Tool

Food Fraud Risk Assessment Tool

Supplier Risk Assessment Tool

Internal Auditor and HACCP Training Presentations

A range of Sample Food Safety Record Templates

Supplementary Allergen Risk Management Tools & Templates

Supplementary Product Development Module

Free Technical Support until you achieve Certification
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When you download the package, you will find a Start-Up Guide to help
you navigate the contents of the package.

There is also an Introduction to the IFSQN BRC Agents and Brokers
Implementation Package PowerPoint Presentation, an Implementation
Plan and 9 folders containing the package documents:

MName

B BRC A&B Implementation Plan Issue 3.xlsx

= BRC Agents and Brokers Product Safety Management System Start Up Guide.pdf

™ Intreduction to the IFSQN BRC Agents and Brokers Implementation Package.pptx
Section 1 Senior Management Commitment
Section 2 HACCP
Section 3 Product Safety and Quality Management System
Section 4 Supplier and Subcontracted Service Management
Section & Personnel
Supplementary Allergen Management
Supplementary Audit Training
Supplementary Product Development Module
Supplementary Sample Records
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Click here to order the IFSON BRC Agents and Brokers Product
Safety Management System Implementation Package
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Product Safety Management System Templates

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

The documents are provided in Microsoft Word English format and are
easily edited to suit your organization.

Section 1 Senior Management Commitment Documents

Name

= Y = Tl = N = Y > T = T = = Y = = el = i - Sl = i = Rl

PSM 1.1 Senlor Management Commitment.docx

PSM 1.1.1 Food Safety and Quality Policy.docx

PSM 1.1.2 Product Safety & Quality Culture

PSM 1.1.2 Product Safety & Quality Culture Planning.xlsx
PSM 1.1.3 Food Safety and Quality Objectives.docx

PSM 1.1.4 Senior Management Review.docx

PSM 1.1.5 Management Review.docx

PSM 1.1.8 Human and Financial Resources.docx

PSM 1.1.7 Communication.docx

PSM 1.2 Appendix Job Descriptions.docx

PSM 1.2 Appendix Organizational Chart

PSM 1.2 Responsibility and Authority.docx

PSMR 1.1.4 Management Review Record.docx

Section 1 Other ltems.docx

Senior Management PSQMS Implementation Checklist.docx

These Product Safety Management System Templates match the
clauses of the BRCGS Global Standard for Agents and Brokers Issue 2

and include:

PSM 1.1 Senior Management Commitment

PSM 1.1.1 Food Safety and Quality Policy

PSM 1.1.2 Product Safety & Quality Culture

PSM 1.1.3 Food Safety and Quality Objectives
PSM 1.1.4 Senior Management Review

PSM 1.1.5 Management Review

PSM 1.1.6 Human and Financial Resources

PSM 1.1.7 Communication

PSM 1.2 Responsibility and Authority & Appendices
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B PSM 1.1 Senior Management Commitment [Compatibility Mode]
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Senior Management Commitment Senior Management Commitment
Introduction
W = Ensuring the food v quality system is when changes are planned and
Senior management demonstrate clear and visible commitment to the food safety management system by implemented
h then fully and supporting s policies, procedures and - Establishing documentation required for the effective development, implementation and updating of
objectives. Senior is committed i of the food safety the food safety quality system and pertinent
" management system by regular audit, review and proactive mmm the organisation
- Providing the human and financial resources, and training, to achieve Policies and Objectives
i Scope effectively
- Providing the infrastructure to achieve Policies and Objectives
il The scope of the Foad Safety Management System covers all products that are handled and/or traded in - Promoting an ethic of cantinuous impravement throughout the company
the nature of the business. The Food Safety Management System is in place to ensure the legality of the - Ensuring the strict of all food safety g recording and reporting
i products within the business and in particular to ensure that: of both standard and non-standard events and mmphanc! ‘with the company rules
- Providing the resources to audit the Food Safety Quality Management system effectively
il - Comprehensive specifications are agreed with customers and suppliers that are lawful and include - Providing the resources necessary for the food safety team to effectively implement Food Safety
b compositional and faod safety standards for the products concerned and follows good food practices HACCP plans based on the in Cod Guidelines for
il - Suppliers are competent to produce the specified product, comply with legal requirements and the Application of the HACCP System CAC/RCP 11969, Rev. 4-2020:
N operate appropriate systems to contrel product authenticity, legality, quality and food safety - and ‘orrective Action, Preventative Action and Continuous Improvement
i - Supplier assurance systems are in place based on risk Plans
o - Product inspection is carried out based on risk - Communicating effectively throughout the food chain including any relevant food safety informati
- Providing the resource to ensure the company is kept up to date with all industry codes of practice,
o The scope is aligned with the policies and objectives of the company and includes the commitment to fully legislative, scientific and technical information appropriate to the products in the countries of
meet the requirements of the current issue of the BRC Global Standard for Agents and Brokers. material supply and product sales
Procedure References
The Senior has a total to food safety and quality observing all legal, moral and PSM 1.1.1 Food Safety and Quality Policy
£ ethical codes and this is the concern of every employee. PSM 1.1.2 Product Safety & Quality Culture
PSM 1.1.3 Food Safety and Quality Objectives.
5 Senior management demanstrate clear and visible commitment by: PSM 1.1.4 Senior Management Review
PSR 001 Management Review Minutes
i - Establishing and implementing a Food Safety and Quality Policy
- Communicating and Maintaining the Food Safety and Quality Policy
E - Establishing and implementing Food Safety and Quality Objectives
- Communicating and Maintaining the Food Safety and Quality Objectives
2 = The development of a product safety and quality culture within the company
- Con pro-active reviews and i outputs.
& - Communicating commitment to satisfying customer requirements including faod safety, quality and
service
B - Supporting and planning operation of the Food Safety Quality
Iy System

Document PSM 1.1 Senior Management Commitment
Revision 0 1% October 2021

Owned by: Technical Manager

Authorised By: General Manager

Document PSM 1.1 Senior Management Commitment
Revision 0 17 October 2021 [
Owned by: Technical Manager \

B Authorised By: General Manager k

N
Y

577 Words fc — — 100%

Page 1of 2 English (UK)

is = v

©-

&t Share A

H PSM 1.1.2 Produ...

Insert Design Layout References Mailings Review View

[ TimesNewRo.. v| 12 ~| A= Av |4~
Paste B I U |»abe X3 x2 s
& )
P T 1 2 3 4 & & 7 B 9
Product Safety & Quality Culture

Introduction
The company recognises that a successful culture is the product of individual and I

- attitudes, competencies and patterns of behaviour that determine the commitment to, and the style snd
proficiency of the Pmducl safety & Quality Management System. The site’s senior management plan for the

i and conti of foed safety culture.

= Senior management are respensible for delivering a “It is how we do things here” food safety culture by:

iy Leadership — starting from the top
Demonstrating visible commitment

n Effective communication of company philosophy and policy

i Ensuring there is ility from the top of thi to the bottom
Developing employee confidence and mutual trust

= D including ‘Employee of the Month’ award

n Ensuring all engaged and the value of integrity and proactivity

i D an action plan for thy and continuing improvement of food safety culture

- Developing a Product Safety & Quality Culture

m A successful Product Safety & Quality Culture can be achieved only by following safe working practices and
procedures developed through effective hazard analysis, t: g and experience. In order to achieve these

= aims, a robust Hazard Analysis Critical Control Paints System (HACCP) has been introduced following a full
hazard analysis of all food related operations. All instructions and control mechanisms within HACCP are

e designed to control any risk to food safety.

£ To ensure success of this policy Senior Management are directly mspﬂns\b\! for product safety and quality by

ion and support, equi and faclltes, training and education of all

: ol jing and auditing and driving Detailed
organisational arrangements and product safety and quali ibilities for all levels of are

= contained in the Product Safety and Quality Manual and job descriptions.

£ Achievement of this policy involves all staff being individually responsible for the quality of their work,

i resulting in a continual improvement culture and working environment for all. All employees are provided

= with the food safety training necessary to enable them to perform their tasks and are responsible for ensuring
that they do so in a hygienic manner so that the safety of the products they handle is not put at risk. All

i pl @ required to P ‘with am d person to ensure that customer, statutory and
regulatory obligations are properly complied
Document Reference QM 1.1.2 Product Safety & Quality Culture P
Revision 0 1% October 2021 (f‘\‘
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Section 2 HACCP Documents

Name ~

HACCP 0 HACCP Systern Overview.docx
HACCP 1 HACCP Team & Scope.docx
HACCP 2 Appendix 1 Sugar Specification.docx
HACCP 2 Appendix 2 Product or Material Summary.docx
HACCP 2 Appendix 3 Product Description.docx
HACCP 2 Product Descriptions.docx
HACCP 3 Intended Use.doex
HACCP 4 Appendix 1 Process Flow Diagram Sample.docx
HACCP 4 Appendix 1 Product Flow Diagram Sample.pptx
HACCP 4 Flow Diagrams.docx
HACCP 5 Flow Diagram Verification.docx
| HACCP 6 Hazard Analysis Template
HACCP 6 Hazard Analysis.docx
HACCP 7 Appendix Hazard Assessment.docx
HACCP 7 Determine Critical Control Points.doex
HACCP 8 Establishing Validated Critical Limits for each CCP.docx
HACCP 89 Establishing Monitoring Systems.docx
HACCP 10 Establishing Corrective Action Plans.docx
HACCP 11 Validation & Verification Procedures.docx
HACCP 12 Establishing HACCP Documents and Records.docx
B HACCP Training Guide - Read the Slides.pptx
@ HACCP Validation Record Example.docx
@ | Product Summary Sheet Example.docx

These HACCP document templates enable you to comply with the BRC
Global Standard for Agents and Brokers Issue 3 and establish a HACCP
System in based CODEX 12 steps of HACCP Application (2020).

HACCP 0 HACCP System Overview

HACCP 1 HACCP Team & Scope

HACCP 2 Product Descriptions

HACCP 3 Intended Use

HACCP 4 Flow Diagrams

HACCP 4 Appendix 1 Flow Diagram Sample

HACCP 5 Flow Diagram Verification

HACCP 6 Hazard Analysis

HACCP 6 Hazard Analysis Template

HACCP 7 Determine Critical Control Points

HACCP 7 Appendix Hazard Assessment

HACCP 8 Establishing Validated Critical Limits for each CCP
HACCP 9 Establishing Monitoring Systems

HACCP 10 Establishing Corrective Action Plans

HACCP 11 Validation & Verification Procedures

HACCP 12 Establishing HACCP Documents and Records
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Hazard Analysis

Hazard Identificat

The HACCP (food safety) team identify and record all the potential hazards that are reasonably expected
- o occur at each step for each product, process and activity. A hazard analysis is conducted every time
there are relevant changes.

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

Allergen risks (e.g. peanuts, egg, gluten, milk etc.) including cross-contamination during storage
or transportation of open product

Biological (e.g. Biological — parasites, Microbiological - E. coli 0157 etc.) including growth from
temperature abuse or exposure of unpacked products to environmental pathogens

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

Phy | damage (e.g. water ingress, puncture, breakage etc.)

i - Possible hazards impacting the functional integrity of packaging materials and their performance
Chemical contamination (e.g. cleaning chemicals, lubricants, pesticides, migration chemicals ete.)
including possible taint

i - Radiological contamination (e.g. lodine-131, Cesium-134, Cesium-137 etc.)
il - Fraud (substitution or intentional adulteration) (e.g. Melamine, meat species etc.}
i - Malicious contamination of products

n The HACCP Team identify hazards taking into account the steps preceding and following the specified
‘operation in the food chain. This include hazards present in raw materials, those introduced during the

" pracess or surviving the process steps, and allergen risks. The HACCP Team record the food safety
hazards that are reasonably likely to eccur for each product, process and activity as identified by the

e infarmation gathered in the steps so far:

= - HACCP Scope/Materials/Product Description

- Intended Use & User /Terms of Reference
3 - HACCP Flow Diagrams
2, In addition, Food Safety Hazards are identified and recorded based on:
2 - Experience (Food Safety Team knowledge)

- External Information such as epidemiological studies and other historical information relating to
= the product food safety

- Information from the Food Chain on Food Safety Hazards of relevance for intermediate products,
B end products and the product end of the food chain (including as mandated by the customer or

relevant regulatory authorities)

A Document Reference HACCP 6 Hazard Analysis
I Revision 0 7" October 2021
N Owned by: Technical Manager

Authorised By: General Manager
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Determine Critical Control Points

Identification of Critical Control Points (CCPs)

Each hazard on the Significant Food Safety Hazard list must be controlled by a control measure (or
ccombination of control measures) that prevent, eliminate or reduce the hazard to the defined
acceptable levels. The Food Safety Team reviews the effectiveness of the control measures by assessing
the effect on the Significant Food Safety Hazard. This is carried out using the HACCP decision tree.
Hazards identified at critical control points by the decision tree are controlled in the HACCP plan.

This process involves assessing the effect on the Significant Food Safety Hazard in combination with the
degree of control measure applied, feasibility of timely monitoring, position in flow relative to other
control measures and severity of the consequences if the control measure fails. Hazards identified at
critical control points by the decision tree are controlled in the HACCP plan.

Critical Control Points are established using the decision tree as the latest step in the flow path

y admini for a particular Significant Food Safety Hazard.
Question 1 Are control measures in place for this hazard?
Question 2 Does the step eliminate o reduce the hazard to an acceptable level?
Question 3 Could occur at level or increase level
Question 4 Will a subsequent step eliminate the hazard or reduce it to an acceptable level?
CODEX Decision Tree

[ i ———— _..,.,._]._.,,.
i

Document Reference HACCP 7 Determine Critical Control Points y
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Hazard Assessment of Control Measures Form

Step Number [ Step Name |

Hazard Category | Physical | Chemical | Biological | Allergen | Radiological

1 Not Likely I I 3 Probable

Tt
severe

| 3Severe

Hazard 5
Significance Go to Decision Tree

‘CODEX ecision Tree
Question 1: Are control measures in place for the hazard?

Yes-Goto | NaIs control necessary at | If Not, then stop, nota CCP

Question 2 _| this step for food safety? [

Question 2: Does table level?
No-Goto P

Question 3

Question 3: Could contaminalion occur at Unacceptable levels or Increase o Unacceptable levels?
Yes—Goto | No-Stop, this s not a critical control point

Question 4

Question & Wil b g table level?

es —This s not a critical control point No - This Is a Critical Control Point

Gint in HACCP Plan |

Prerequisite Programme
Seek Alternative Control Measure

Comments:

Document Reference HACCP 7 Appendix Hazard Assessment

N
Revision 0 7" October 2021 (.

Owned by: Technical Manager
Authorised By: General Manager
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B HACCP 6 Hazard Analysis Template
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mEovd =

insert  Design Animations  Slide Show  Review  View

Transitions &+ Share ~

Confirm the Flow Diagram is Correct
Confirm the processing operation against
operation.
L 3o

the flow diagram during allstages and hours

of

i

PRINCIPLE1
Y/,

Qimmeted Conduct a hazard
analysis and
identify control
iy PRINCIPLE 1
analysis and identify

control measures.

Conduct a hazard
analysis and identify
control measures.

HACCP Study - PRINCIPLE 1

I ER

With each step, conduct a hazard analysis to ientity the
significant hazards, and consider any measures to control
identified hazards (step 6)

() boernutionl

32

@ tocernations!

33

HACCP Study - PRINCIPLE 1

International
Food Safety & Quality Network

The HACCP system is designed, validated and implemented in accordance with the following seven principles.

Siide 3101 157 _ English (United Kingdom)

Znoes A 22 T - —— — +

180% E3

www.ifsgn.com

i HACCP Training Guide - Read the Siides (Read-Only) e O


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

BRC Agents & Brokers Product Safety Management System Brochure

Section 3 Product Safety and Quality Management System
Documents

PSM 3.1 Product Safety & Quality Management System.docx
PSM 3.2 Document Control.docx

P5SM 3.3 Control of Records.docx

PSM 3.4 Customer Focus.docx

| PSM 3.5 Audit Planner

PSM 3.5 Internal Audit Report Sample.docx

PSM 3.5 Internal Audit.docx

PSM 3.6 Specifications.docx

PSM 3.7 ldentification and Traceability.docx

P5SM 3.8 Appendix How to reduce your Complaint levels.docx
P5M 3.8 Complaint Handling.docx

P5h 3.8 Trends in Complaints Analyser Instruction. pdf

| PSM 3.8 Trends in Complaints Analyser.xlsx

PSM 3.9 Appendix Corrective Action Request

PSM 3.9 Appendix Preventative Action Reguest

PSM 3.9 Appendix Root Cause Analysis

PSM 3.9 Corrective Action and Preventative Action.docx
PSM 3.10 Appendix MNon-Conforming Product Log.docx
P5SM 3.10 Control of Non-Conforming Product.docx
PSM 3.10 Non-Conforming Product Record.docx

P5SM 3.11.1 Business Continuity Planning.docx

PSM 3.11.2 Product Recall Appendix Customer Log
PSM 3.11.2 Product Recall Procedure.docx

=
-]
B.EIBBBBBBBBEIJ-BBBBBBHBBBBa

These Templates match the clauses of the BRCGS Global Standard for
Agents and Brokers Issue 3 and include:

PSM 3.1 Product Safety & Quality Management System
PSM 3.2 Document Control

PSM 3.3 Control of Records

PSM 3.4 Customer Focus

PSM 3.5 Internal Audit

PSM 3.6 Specifications

PSM 3.7 Traceability

PSM 3.8 Complaint Handling

PSM 3.9 Corrective & Preventive Actions
PSM 3.10 Control of Non-Conforming Product
PSM 3.11.1 Business Continuity Planning
PSM 3.11.2 Product Recall Procedure
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Document Control

Introdu
Itis company policy to operate a document control systam within the scope of the Food Safety Quality
- Management System and to meet the of 5001:2015 and BRC
Global Standard for Agents and Brokers.
Scope
i All documents determined by the company to be necessary to ensure the effective planning, operation and
control of the processes are controlled within the food safety quality management system.
i Procedure
i which defi safety Q st lled pa
= operates a system of document control for procedures and standards which will enable the following
o activities:
il - All documentation is reviewed for adequacy before approval be authorised personnel
- - Document amendments shall show evidence of change or modification. Deleted words will be are
denctad with ch e
- - Identification of reasons for changes and revision codes
- Issuing new or amended documents to point of use
b1 - Maintaining legibility of issued documents
- Ensuring controlled status of externally sourced documents
2 - Identification and record disposition of obsolete documentation
- Periodic document review
@ - Documents are re-issued after a practical number of changes have been made
- Onlyapproved is used in the Qu
N - AMaster List of documents shall be kept to identfy status of all documentation.
ki Checking and approval of adequacy
2 All documents are reviewed for adequacy before approval by authorised personnel. Department Managers
s are responsible for documents used in their department.
dentification of changes, reasons and revision codes
Iy Changes in the record register. Record result in the
H issue of a new revision. The new revision number, date of revision and reason for change is clearly
I identified in a table at the bottom of the document.
b Document Reference PSM 3.2 Document Control
I Revision 2_10" October 2021
< Owned by: Technical Manager
i Authorised By: General Manager
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Control of Records
Introduction

‘The company operates a system for the control of records covered by the scope of the Product Safety

i Quality Management System.

i Scope

e Records d iined by the company to be y to ensure the effective planning, operation and
control of the P Quality System and of product legality, integrity,

quality and safety are established and maintained as evidence of system effectiveness and product
conformity to defined requirements.

Procedure

= ‘The company operates a system of record control procedures and standards. Records are available to
vto i The proced bles the following activities:

Identification and maintenance of records

Each record shall be given a unique reference code. The prefix letters of the code refer to a particular kind

m of document, as shown below:

= Product Safety PSR
Operations Record - OPRR

9 Quality Record -QUAR
Purchasing Record -PURR

3 Despatch Record -DESR
Distribution Record -DISR
Records for the specific areas are sequentially numbered and a Master List for each area is maintained by

2 ‘the Technical Manager.

e Identification of changes, reasons and revision codes

<

Changes to records are recorded in the record amendment register. Record amendments result in the issue
of a new revision. The new revision number and date of revision is clearly identified in the footer of the

& record.

B ‘The reason for changes and identification of changes are recorded on the Record Revision Log. Previous
& revisions can be retrieved from the obsolete document file held by the Quality Manager.

& Document Reference PSM 3.3 Control of Records

Revision 2 10" October 2021
Owned by: Technical Manager
Authorised By: General Manager
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Customer Focus
Introduction
The company has established methods to retain customer focus to monitor and measure customer
- satisfaction in order i L in meeting customer nd
exceeding customer expectations.
Scope

The scope of this procedure includes all products involved in the nature of the business services provided.

Procedure
agrees speci i inas per p . Customer
@ i i by the Senior Te learly icated to rel
staff and relevant suppliers of materials, products and services. Customer codes of practice and policies are
2 briefed and available to all relevant staff.

= When there are customer specified requirements for products and product handling, the Technical

= Manager i these to and to the relevant
i suppliers of products and services.

= Agreed d with suppli provid that where the
I company has been notified of these have been the relevant

£ immediate suppliers, and confirm that the suppli d i the requi

I satisfaction by ia for customer

" service and customer complaint levels, revi d pi y icating with the

Customer to seek feedback on performance levels.
‘The company monitors the following Key Performance Indicators for each Customer:

- Complaints per million units sold
Percent of deliveries made on time

I -
- Percent of orders complete
< - Sales volume
- New Product Launches
Customer service is regularly monitored and the key indicat d and reviewed
B regularly. When performance targets are not met, corrective action i taken. Underying trends are
monitored in Review meetings and areas for identified. Sales levels are also
& monitored to give an indication of trends.
~ Document Reference PSM 3.4 Customer Focus
& Revision 0 10" October 2021 [/’_\
4 Owned by: Technical Manager

Authorised By: General Manager
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Internal Audit

Introduction

The company has established, documented and implemented an internal audit system, which is maintained
o in order to verify the Food Safety Quality E and updated and
complies with planned legislation, tandards and best industry practice.

scope

The scope of the Internal l the food safety quality tem
and includes all products and ged by th ’

The scope of the internal audit pragramme covers as a minimum:

the P and Quality System
o HACCP/Product Safety Plans
I Product Security and Food Defence
- Product Fraud Mitigation Plans

Procedures implemented to comply with the BRC Standard for Agents and Brokers

The Internal Audit Schedule is planned annually and is designed to comprehensively cover all areas of the
e Food Safety Quality Management system including procedures, policies and activities as outlined in PSM 3.5
Audit Planner.

o

& Document Reference PSM 3.4 Internal Audit
I Revision 0 11° October 2021

~ Owned by: Technical Manager

Authorised By: General Manager
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An Internal Audit Risk Assessment and Schedule Template is included

T PSM 3.5 Audit Planner
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A supplementary Internal Auditor Training PowerPoint Presentation is
included with the Package

73 Internal Auditor Training Guide BRC Product Safety Management System (Read-Oniy)
Insert  Design  Transitions  Animations  Siide Show  Review  View
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Specifications
Introduc
The company has established, and i specifying ind

services, which are maintained in order to ensure all purchased materials, products and services conform to
agreed specifications in order that the quality and safety of the product is not compromised and customer
requirements are met.

This is achieved by:
Supplier and Service Management
Product and Service Specifications

Customer Input - Specifications

Scope

The scope of the pi includes all purchasing it have an impact on the
System. for product, services, materials and packaging
must adequate and accurate and ensure compliance with relevant customer, safety and legislative
o requirements. Material, product and packaging specifications include defined limits for chemical,
microbiological or physical attributes which may affect the legality, quality or safety of products.

Supplier and Service Management

The Technical Department is responsible for supplier assurance. Supplier Assurance will be conducted by
" requesting the completion of a Supplier Assurance Questionnaire by every supplier. The Technical Manager
assesses the completed questionnaire and decides if the supplier is approved, approved subject to further
] assessment or rejected. Suppliers are assessed according to risk by the Technical Manager.

Refer to Procedures:
PSM 4.1 A; land

Monitoring of d Packers of Traded Products
PSM 4.2 Management of Suppliers of Services

= Product and Service Specifications

Suppliers are required to provide a suitable specification for the products or services they are providing or

I o rm. The Technical reviews the completed specification
N for acceptability. The signed specification is authorised by the Technical Manager and held in the
purchased products and servi file. Itis the ibility of the Technical Manager to

ensure an up to date approved specification that has been agreed with the supplier is available for each
material or service purchased. These specifications should clearly define all the requirements of supply
including packaging and delivery arrangements.

Document Reference PSM 3.6 Specifications
Revision 0 11*" October 2021

Owned by: Technical Manager

Authorised By: General Manager
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3.5% UHT Milk Specification
i Product Description
3.5% UHT Whole Milk Homogenised and Ultra Heat Treated and Aseptically packed
i Organoleptic
o Appearance Homogenous white creamy colour, smooth no separation
I Aroma Milk/cream no cooked or off aromas
Iy Flavour ‘Whole milk with a smooth creamy taste
i Water, Full Cream Milk Powder, Skimmed Milk Powder, Anhydrous Milk Fat
= Allergens
b Milk
Packing
i 1. Homogenise: 200 Bar
= 2. UHT Tetra Flex 135 °C for 4 seconds
- 3. Storage in Aseptic Tank a0
i Storage 48 hours) 15-30°C
= 4. Filling TBA Butterfat=3.5-3.7%
iy i 24 Hours Intermediate clean every 12 hours) Total Solids = Minimum 12%
i 5. Packing/Storage Ambient
(]
= Content Control
< Declared Target Lower volume Upper . WEIEM, of
Volame (i} Average it () volume limit | Packaging Frequency
) olumeimi | youme (mi) Imit {m (ml) (8)
i 200 200 198 202 8 Start and end
ne of run plus
5 1000 1000 980 1010 29 half hourly
Document Reference UHT 3.5% Milk Specification FPSPEC 002
& Revision 1 17 August 2018
Owned by: Technical Manager
4 Authorised By: General Manager
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Identification and Traceability
For all products, the following information is traceable from the product date code:
Stage Details
Product/Label, Size, Date Supplied, Batch Code,
PIdiEs/pucker Volume, Certificate of Conformity
Product/Label, Size, Date Supplied, Batch Code,
Last Mandfactirer Volume, Certificate of Conformity
Product/Label, Size, Date of Pick Up & Delivery, Batch
Transit Code, Volume, Vehicle Details, Temperature &
Humidity Records if Applicable
Product/Label, Size, Date of Receipt & Despatch, Batch
Storage Records Code, Volume, Vehicle Details, Temperature &
Humidity Records if Applicable
Product/Label, Size, Date of Pick Up & Delivery, Batch
Code, Volume, Location Details, Temperature &
Packing Records Humidity Records if Applicable
Date, Label, Code, Code of Packaging, Reworked
material, Volume
Product/Label, Size, Date of Pick Up, Batch Code,
Dispatch Records Volume, Vehicle Details, Temperature & Humidity
Records if Applicable
Customer & Location Time, Product/Label, Size, Date of
Delivery Records Delivery, Batch Code, Volume, Vehicle Details,
& Humidity Records if Applicable
Fulltraceabity exercises are undernken regularly to validate the Identification and Traceability system.
These ‘The traceability
test includes the reconciliation alqu-mms of product traded by the company for the chosen batch.
Traceability should be achievable within a maximum of 4 hours or a maximum of 24 hours when
information is required from external parties including suppliers and service providers.
Where there is a to ensure identity p ion within the supply chain, e.g. to use a logo or
make claim to a product istic or attribute i and es s in place.
Document Reference PSM 3.9 Identification and Traceability f A
Revision 0 11*" October 2021 (( )
Owned by: Technical Manager
Authorised By: General Manager
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Management of Customer Complaints
Introduction

The company has established methods to capture, record and manage customer complaints.
The scope of this procedure includes all food products managed by the organisation

Procedure

The handling of customer complaints is categorized into non-critical and critical.

Critical Complaint - An unsafe product with an aspect of the product that will result in injury or liness to the
= customer or an llegal product. This includes metal or glass in me nmdum contamination with dangerous
Is and inati food ints such as a claim of
ks alleged injury or poisoning are notified to the Technical Mavuger whn willinstigate an immediate
investigation which may involve crisis and product recall

Non-Critical Complaint - A Quality is defined as ribute that s not ification of the
= customer and things as poor packaging, . Non li
complaints from customers are directed to the Customer Services Manager who co-ortinas Whe tormes
response with the Quality Manager.

Information may come from many sources includi agency or
I customer. The most important frst action is to ensure as much information is gathered as accurately as
i possible.

Receipt of External Inform,

Wherever the initial communication comes from, the following questions must be asked by the recipient to
rtain:

i asce
B 1 Product Label, including Pack Size.
o 2. Batch number or Date Code.
3. Name of person reporting fault - position, organisation, telephone number, address.

3 4 Natwreof fault.
o 5. Location purchased or received
&3 6. Details of anyaction taken by complainant.
b3 Document Reference PSM 3.8 Management of Customer Complaints N
li Revision 0_1* November 2019 ( \
< Owned by: Technical Manager

Authorised By: General Manager
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An Annual Complaint Analyser Template and Instructions are included

B Annual Complaints Analyser L~ @ -
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Juice Complaints Per Million Units 2019

= strawberry 250ml

=Strawberry S00m

™ Blackcurrant 250ml

Blackcurrant 500ml

= Banana 250m

™ ganana 500m|

" Raspberry 250mi
Rasgberry 500m|
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Corrective Action and Preventative Action
Introduction
blished procedures for corrective action and
" prmnunve mmn, which are maintained In ovderm mmmuallv improve the food safety quality
y in accordance with 'd best industry practice.
Scope

The Scoped of the procedures for cofvecﬂve ction and preventative action includes all food nmduas
managed Thes aligned with the polici e site
and include those o the BRC Glnbal Standard for Agents and Brokers.

Corrective Action Procedure

Corrective Action s the action taken to eliminate the cause of an existing non-conformance in order to

prevent a recurrence. The procedure for corrective action is managed by the Food Safety Representative

= (Technical Manager). This procedure defines that when Non-Conformances are raised a corresponding
agreed corrective action is raised to eliminate the and the cause of the

o and that action is taken to reduce the risk of or prevent a recurrence.

o Routine Corrections and Corrective Acti initiated by personnel in
procedures and the HACCP plans. Incidents where correction and corrective action has been taken are
= recorded and reported to the Technical Manager. The Technical Manager reviews the corrections and
taken and also monitors the source and type of
o nonconformity so that any adverse trends are recognised and preventative action taken.

2 When implementing a corrective action, the time and resource required takes into consideration the
significance of the non-conformance.

The Technical Manager re Food Safety Management System data on a daily basis in the form of a daily
‘exception report. Sources of non-conformances requiring corrective action include the following;

9 - Customer Complaints
Management Review

g
F
3
| 3
z
&
&

Product Analysis
! Quality Control Checks

‘Trend Analysis of Monitoring results
o - Non-Conformance Records

Document Reference PSM 3.9 Corrective Action and Preventative Action
Revision 0 11* October 2021

Owned by: Technical Manager

Authorised By: General Manager
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Corrective Action Request

3
e Corrective Action Request
it Root Cause Analysis Number:
(If Applicable)
I Corrective Action Report Number:
Issued to:
Date:
i The following Non-compliance has been
noted:
= Reference Audit Report or Food Safety
= Quality System Area
Risk Assessment
o High / Medium / Low
I Corrective action required:
Bl Person ible for corrective Action:
= Target Date to be completed by:
N Details of Action taken:
El Sign to confirm action completed:
A Date Completed:
B Document Reference PSM 3.9 Appendix Corrective Action Request
Revision 0 1 March 2020
= Owned by: Technical Manager

Authorised By: General Manager
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Root Cause Analysis
il Root Cause Analysis Number:
- Completed by:
i Date:
Define the Non-
Ts this the oot
i Why Number Answer sthe Action Required
- Yes - Stop/
1. Why did this oceur? s
It Yes - Stop/
= 2. Why did this occur? M
= Yes - Stop/
3. Why did this oceur? s
B Yes - Stop/
b 4. Why did this occur? M
4 Yes - Stop/
5. Why did this oceur? et
& Comments
A Corrective Action
iy Request(s) Raised
Preventive Action
&
< N
® Signed: Department Manager
B Date:
N Document Reference PSM 3.9 Appendix Root Cause Analysis
Revision 0 1% March 2020
= Owned by: Technical Manager

Authorised By: General Manager
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Control of Non-Conforming Product

Introduction
The established, and i procedure for th I of non
- conforming product, which is maintained in order to ensure out of specification product is managed
v release i
Scope

The scope of the procedure for the control of non-conforming pmduct -ppues toall pmczss steps where
controls are exerted and all products managed by the includi

Procedure

This procedure defines how those products that do not conform to product requirements are identified and
controlled so that their intended use or delivery is prevented.

B ‘The measuring and monitoring systems consider each stage of the s from supply to product delivery.

Releases of materals, in- finished product by authorised
- personnel. Monitoring and measuring results are recorded as evidence of ity ¢
acceptance criteria.

Product characteristics are monitored, measured and analysed as per Hazard Risk Management Plans,
B Supplier Contracts and company procedures to ensure compliance with specifications and regulatory
i y for human i

‘The dispatch of product to customer does not proceed if the product fails to meet the acceptance criteria,
in this case a Non-Conformance Notification is raised, and the product needs to be identified as Non-
Conforming The will be notified of any Non-Conforming Products.
‘The Operations Manager then arranges with the Supplier for the Product (5) to be identified as Non-
Conforming, Isolated and Quarantined.

Amember of the Food Safety Team in consultation with the Technical Manager evaluates the Non-
Compliance and the consequences in terms of customer, regulatory and statutory requirements and will
decide if the product can potentially be released, rectified or reworked (to defined acceptable limits) or

| rejected for destruction or disposal. The Non-Conforming Product s clearly identified in Stock Management
Systems and release prohibited pending investigation.

Appropriate analysis is carried out to determine if the product is within defined acceptable levels o can
A achieve defined acceptable level f rectified or reworked. Product that has been re-evaluated and found to
be within defined acceptable limits is released following authorisation from the Technical Manager.

B3 Document Reference PSM 3.10 Control of Non-Conforming Product
= Revision 0 11 October 2021
4 Owned by: Techical Manager

Authorised By: General Manager
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Non-Conforming Product Record

ke PSM 3.10 Non-Conforming Product Report

- To be Completed by the Supplier
Date:
Supplier:

Reported By:
= Contact Details:

Product Affected

The following Product Non-Compliance
£ has been noted:

° Product Quantity/Batch Code:

Location:

= Assessment of Suitability of the Product:
Corrective Action Required:

of Product

Completed by Technical Manager or
=: Operations Manager:

- Details of Decision of Product Disposition:

19

N Sign to Confirm:
: Date:
by Document Reference PSM 3.10 Non-Conforming Product Record
Revision 0 11* October 2021
£3 Owned by: Technical Manager

Authorised By: General Manager
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Business Continuity Planning

Adirectory of contact details for key Customer, Subcontracter and Supplier personnel is held in the main
office and by the Crisi Team for use in ituations (includi of h
details). Customers will be contacted if appropriate according to specific customer requirements.

The Crisis Management Team will include the following:
General Manager
Technical Manager
Operations Manager

All members must delegate a deputy to cover sickness, holidays and other absences.

Crisis Management Team
Crisis Name haim Contact Detalls
Fire or Site evacuation Operations
Manager
Operations
Flood
oo Manager
il il Operations
Utility Supply Fail
ility Supply Failure Manager
Operations
Storm D:
orm Damage fr.
Operatians
IT Systems Failure peratan
i Technical
Water Supply Contaminati
er Supply Contamination i
Breaches of security General Manager
Distribution Failure Operations
Manager
Extortion or Sabotage General Manager
Hazardous Chemicals Technical
Manager

It a call alleging or threatening extartion is received the person dealing with it should attempt to transfer
the call to a member of the Crisis Management Team if at all possible. See appendix 1 Instructions to
Personnel. The Crisis Team member contacted above will urgently contact the other members of the
Crisis Management Team.

Document Reference PSM 3.11.1 Business Continuity Planning

Revision 0 11*" October 2021 ﬁ

1
Owned by: General Manager
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Product Recall Procedure
Introduction

The company has established, documented and implemented a Product Recall Procedure which is
maintained in order to ensure products found to have serious defects are withdrawn from the market or
recalled in an efficient manner to minimise the risk to the consumer.

Scope

The scope of the Product Recall Procedure includes all food products managed by the organisation.

5 Procedure

& This procedure details the action that should be taken if for any reason a defective product reaches a
customer. The action taken would depend upon the nature of the defect. A customer is defined as anyone

b who receives any product that is sold by the company.

- Should non-conforming product be delivered to a customer causing a potential product recall then this is
reported immediately to Technical Manager. The Technical Manager assesses the situation and may choose

o to contact the customer for a concession or if the ity relates to a fo ide of
acceptable limits instigate the Initial Procedure of a Product Recall.

IE The handling of customer complaints s categorized into non-critical and critical. Non-Critical Quality

= complaints from customers are directed to the Customer Services Manager who co-ordinates the customer
response with the Quality Manager. Critical or Serious complaints such as a claim of alleged injury o

) poisoning are notified to the Technical Manager who will instigate an immediate investigation which may
involve crisis management and product recall procedures being followed. Refer to PSM 3.8 Management of

5 Customer Complaints

~ Suppliers and Subcontractors are required to notify the Technical Manager immediately if they identify a

Non-Conformity in a product that may impact the product’s safety, legality or quality.

A Critical Non-Conformity is defined an aspect of the product that will result in injury or iliness to the
= customer or an illegal product. This includes metal or glass in the product, contamination with dangerous
chemicals, the presence of food poisoning bacteria or their toxins. This is likely to result in product recall
from the market place/consumers as well as withdrawal from Subcontractor storage and Customer storage.

ANon-Critical Non-Conformity is defined as any attribute that is not to the specification of the customer
and includes such things as poor packaging, labelling or date coding, or any product that will spoil before
A the Best Before date on the pack. This is likely to result in withdrawal from Subcontractor storage and
Customer storage.

Document Reference PSM 3.11.2 Product Recall Procedure
Revision 0 11*" October 2021

Owned by: Technical Manager

Authorised By: General Manager
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Section 4 Supplier and Subcontracted Service Management
Documents

PSM 4.1 Approval and Performance Monitoring of Manufacturers and Packers of Traded Products.docx
PSM 4.1 Mon Approved Supplier Sample Plan.docx

PSM 4.1 Supplier Register.xlsx

PSM 4.1 Supplier Risk Assessment Calculator.xlsx

PSM 4.2 Management of Suppliers of Services.docx
PSM 4.3 Food Defense Threat Assessment. xlsx

PSM 4.3 Product Security & Food Defence.docx

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

PSM 4.6 Product Design & Development.docx

PSM 4.7 Product Release.doex

PSM 4.8 Food Fraud Assessment Template.xlsx

PSM 4.8 Product Authenticity.docx

PSM 4.9 Management of Surplus Products.docx

PSMR 4.1 Supplier Evaluation Form.docx

PSMR 4.1 Supplier Self-Assessment Form.docx

PSR 4.7 Double Hold Label.docx

PSR 4.7 Product Clearance Label.docx

=
-]
BBBBBBHBBBBBEBHEBBE

These Templates match the clauses of the BRCGS Global Standard for
Agents and Brokers Issue 3 and include:

PSM 4.1 Approval and Performance Monitoring of
Manufacturers/Packers of Traded Products

PSM 4.2 Management of Suppliers of Services
PSM 4.3 Product Security/Food Defence

PSM 4.4 Product Inspection and Laboratory Testing
PSM 4.5 Product Legality & Labelling

PSM 4.6 Product Design and Development

PSM 4.7 Product release

PSM 4.8 Product Authenticity

PSM 4.9 Management of Surplus Products
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Supplier Approval
Introduction
The company has established, documented and implemented procedures for product and supplier
i approval, which are maintained in order to ensure all purchased materials conform to agreed specifications
in order that the legality and safety of the product is not compromised.
This is achieved using this Purchasing Procedure including measures for:
Product Risk Assessment
Supplier Assurance and Approval
Verification of Purchased Products
Product Specifications
Scope
The scope of the procedures for purchasing and verification of purchased products includes all purchases of
I food products by the company to ensure that food products meet customer, quality and legal and safety
requirements and are authentic.

Product

Assessment

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

Microbiological, Chemical or Physical contamination
@ Allergens and possible allergen contamination
Possible substitution or fraud including variety or species cross-contamination
& Risks associated with products which are subject to legisl 1in the country of

In assessing risk the following factors are also considered:

2 History of supply of product by the supplier
Supplier's country of manufacture/production
8 If the product is imported and subject to less stringent legislation in the country of manufacture
If the material is intended to be introduced before or after a step which will eliminate a hazard (addition
¥ after a cook/kill step will mean higher risk for a pathogen presence such as E. coli 0157)
If the product is a branded product and if there are specific customer requirements and policies
A Effect on product quality - Consideration is given to the significance of a material to the quality of the final
product (e.g. flour in bread making)

Document Reference PSM 4.1 Supplier Approval
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There is also a Supplier Risk Assessment Template included
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