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WE BUILD
TRUST

As the world's leading INSPECTION, VERIFICATION,
TESTING and CERTIFICATION company, we provide

competitive advantage, drive sustainability and deliver trust.

WE DELIVER
EXPERTISE

5G5S helps customers all over the world operate in a more
SUSTAINABLE manner by improving QUALITY zand
PRODUCTIVITY, REDUCING RISK, verifying
COMPLIANCE =and increasing SPEED TO MARKET.

WE ARE THE

GLOBAL

BENCHMARK

SGS are recognised as the global benchmark for QUALITY and
INTEGRITY. Wea amploy over 53 000 pacole and operate a network
of maore than 1 000 offices and laboratories around the world.

WE CREATE
COMPETITIVE

ADVANTAGE

SGS offers the largest portfolio of services across the widest
network of experts, offices and laboratories. Unrivalled access to
LOCAL KNOWLEDGE, GLOBAL TOOLS =nd ADVANCED
TECHNOLOGIES is what makes SGS different,

OUR
VISION

wasmobsne MOST COMPETITIVE ws» MOST PRODUCTIVE

service anganisation i the world. Qur cone comaetencies in inspection, verification, testing and

carifcsion ars bsre CONTINUOUSLY IMPROVED 15 o6 boscin-ciss
They are at the heart of what we ane, Our chosen markets will be solely determined by our ahiity 1o be
the most ad o debver senvice 10 our customers all over the world

OUR
VALUES

We seek to be characterised by our PASSION. ""'EGR"Y,
ENTREPRENEURSHIP and our INNOVATIVE SPIRIT,

as we continually strive to fulfil our vision. These values guide us in all

that we do and are the bedrock upon which our organisation is built,
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SGS = TRUST

GLOBAL
REPUTATION FOR
INDEPENDENCE AND
INTEGRITY

TRANSPARENT AND
UNBIASED
INSPECTION,
TESTING,

VERIFICATION AND
CERTIFICATION

SOLUTIONS
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ASSURING THE
COMPLIANCE OF
PRODUCTS,
PROCESSES,

SYSTEMS AND
SERVICES




ESPANA

FUNDADA EN 1929

62 OFICINAS

20 LABORATORIOS
431TV

3.925 EMPLEADOS
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SGS IN SPAIN

EL GRUPO SGS EN ESPANA
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INSPECTION
VERIFICATION
TESTING
CERTIFICATION
€ CONSULTANCY
3 TRAINING

i OUTSOURCING
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SAFETY

THE KEY OBLIGATIONS OF FOOD AND FEED BUSINESS

OPERATORS ‘
‘ RESPONSIBILITY

Safety
Operators shall not place on the market unsafe food or feed

Responsibility
Operators are responsible for the safety of the food and feed which they
produce, transport, store or sell

TRACEABILITY

Traceability
Operators shall be able to rapidly identify any supplier or consignee

Transparency
Operators shall immediately inform the competent authorities if they
have a reason to believe that their food or feed is not safe

EMERGENCY

Emergency
Operators shall immediately withdraw food or feed from the market if
they have a reason to beheve that it 1s not sate

Operators shall identify and rggﬁ?;erwr.;:iew the cnitical points in their ‘ P R EVE NTI O N

processes and ensure that controls are applied at these points

‘ TRANSPARENCY

Co-operation

Operators shall co—operi;iev:r‘ittr; t::a\cilﬁg;nﬁ:tkgnt authorities in actio CO_O P E RATI O N

11
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‘ CONFORM TO SPECIFICATIONS

‘ SUITABLE TO USE
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FOOD SAFETY STANDARDS

U " B Universitat Autonoma
de Barcelona

GENERAL CLASSIFICATION OF FOOD SAFETY STANDARDS

INDEPENDENT

STANDARDS

THIRD-PARTY

( private comercial
standards )

7

non comercial / non
- govermental

e.g. : International
Standards Organization
\

Independent : written by

A [ Written by comercial A

organizations or by a
collaborative group of
stakeholdres

e.g. IFS, BRC, FSCC,

AIBE, NSF

S \ S

VOLUNTARY

~— Generic (i.e. across
food supply chain)

) 4 )

VOLUNTARY

~ Private food standards
Genric or sector specific

5l International
Iso Organization for
SN2 Standardization

J ~ ’
@ BRES 2SQF.
N e irs PR
qu.:f_, i e ——
(") FSSC 22000 @

INDUSTRY
STANDARDS

Written by industrial
trade associations

VOLUNTARY
Sector specific

XVl WORKSHOP

RETAIL- BRAND

STANDARDS

Written by individual
retailers and can be
linked to specific
standards

VOLUNTARY

=] But might be condition
by contract to supply

TESCO

r s 2 2 7 4

(@) MERCADONA

METODOS RAPIDOS Y AUTOMATIZACION
EN MICROBIOLOGIA ALIMENTARIA
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HOW TO CHOOSE A FOOD SAFETY CERTIFICATION STANDARD ?

-
Q1: Is it a customer NO Comply with any food law aplicable to your
requeriment to have a 3™ > business. |
party certification ? If you want to achieve industry best practice
: \_ Go to question 3- NO
YES
Q2: Does it have to be GFSI NO ( Ask the cutomer for a copy of their rules /
recognised scheme > requirements. This may be their own
standard ? t customer compliance standard
YES - ~
Q3: Does the customer state NO Review each of the GFSI scheme scopes to

see which fits your business type and food
business activity. Visit the web site of the
scheme to get a copy of their standard and
any other requirements aplicable for
certification

\_ /

what GFSI scheme you have
to have ? ©

YES

Visit the website of the scheme
to get a copy of their standard
and any other requirements
aplicable for certification

— /)

16



_SGS_ FOOD SAFETY CERTIFICATION  UMB i
GFSI ETon0s RAPoS Y AUTOMATIZACON

‘@)
@> Safe Food for Consumers,
GES: Everywhere

Global Food
Safety Initiative

GFSI brings together key actors of the food industry to collaboratively

WHAT WE DD drive continuous improvement in food safety management systems
uuuuu d the world.

ﬁ FSI m
Capabillity
Bullding n
Strategic
Harmonisation Ips
Thought
Leadership

https://mygfsi.com
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llllll“i“i“i”i@llll BRES,
Ml Bl = E IS R S IFS

e Bk e el TEET S International

::. = | = REER :_: (”) FSSC 22000

- = - RSQE..

2| FE | = ASIAGAP &
Tl S = GLOBALG A P
Copes o o S [ | [ Global
£ =1 =52 o Aquaculture
- === EE S =
== = == === CANADAGAP+
L= —— —_— =T == Food Safety for Fresh Fruits and Vegetables
[i5a ] B T e primus®m
Asiha? == =E =

~ | EE E @i jfom
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EUROPE MOST RECOGNIZED o
SCHEMES FOOD SAFETY e s
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EUROPE MOST RECOGNIZED URB amzci

SCHEMES FOOD SAFETY et o

INCLUDED SECTOR
NTRIE HEME
ol = ITEMS ( mostly) =€ =
QUALITY + INDUSTRIAL )
BR@S GLOEAL FOOD CONSUMERS SEYERAL ; foogl, packs,
(U ) SAFETY BRANDED PRODUCTS retail, consumer godos, etc..
[ ) GLOBAL QUALITY + INDUSTRIAL SEVERAL : food, packs,
I FS ( FRANCE- FOOD CONSUMERS retail, consumer godos, etc..
International GERMANY) SAFETY BRANDED PRODUCTS
Featured Standards
PRIMARY +
FOOD INDUSTRIAL
O FSSC 22000 GLOBAL SAFETY INTERMEDIATE & 1 SCHEME

CONSUMERS NOT
BRANDED PRODUCTS

20
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% EUROPE MOST RECOGNIZED
yp SCHEMES FOOD SAFETY

SCHEMES VIE:?)%'SN CHANGES 2020 UNAXB'SH.ECED WEBSITE
6 # NO
= https://brc.org.uk
BR@S scopes V8 ( voluntary) AL
V7
o 1st Q 2020 G
Publication _ .
IFS 97 V6.1 ( voluntary) Crgﬁﬁﬁé;mégsm
International :
Featured Standards SCOpeS 1st Q 2021
Mandatory
Implementation
ISO
22000:2005+ ISO 22000:
— ISO/TS 22002- 2018
(jrssconnn | L 2U= 1 55000, FSSC | e | it
>3 FSSC22000 additional y
additional requeriments 5
requirements 4.1
21
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BRCS .

Corporate Brochure

The BRC Global Standards
cover six core issue areas
and certification themes.
They are: Food Safety,
Agents and Brokers,
Storage and Distribution,
Consumer Products,
Packaging and Retail.

Each publication contains
prescriptive, clear and compelling
information, giving you everything
you need to achieve certification
in the designated area. Together,
QOGAL STANDAGD
DA%K&G&H& they cover the entire consumer
AN GING product supply chain, from raw
MATERIALS material production through
to manufacturing, distribution
and sales.

All BRC Global Standards are
underpinned by robust compliance
processes and a rigorous grading
system to help you achieve visible
improvements over time,

STANDARDS

22
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I FS ESTANDARES
International I Fs
Featured Standards

..IFS ..IFS .'lFS ..lFS

Gl b sl Marke
Food Cash & Ca
Whole alL

$IFS %IFS *IFS *$IFS

Broker HPC Food Store

Logistics
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L.:.j I :

L}
1 SCOPES IN FOOD SUPPLY CHAIN

TRANSPORT AND STORAGE Category G&GI

KSHOD:Ep .

CATERING e

L}
RETAIL AND WHOLESALE Catesery &
FARMING S senhit

ANIMAL FEED PRODUCTION Category DI & DI

FOOD PACKAGING MANUFACTURING LR

@, ci, Ci, v, Dil, K

FOOD MANUFACTURING

FSSC 22000 SCHEME VERSION 5

VERSION 5 | MAY 2019

24




EUROPE MOST RECOGNIZED URB amzci

METODOS RAPIDOS Y AUTOMATIZACION

S C H E M ES FOO D SAF ETY EN MICROBIOLOGIA ALIMENTARIA

o8
BRC Global Standards Always G\ Claarly proscrtbod, sasy to o Technical saquiry hapiing
Isa glo“I::ldotr:anlsatI?n minbgng Y mﬂ mmn (8) and amas suppeet
comm managing lo T T =
. and mitigating the riske gupp"er 3) foodssety - istiein ©) m‘f%%"
I FS within giobal supply chains. e Sl e el
IFS CERTIFICATES WORLDWIDE imespective ot whereyou | 304 G e G
Inkernational operate, we offer leading wibbia support
Featured Standards O e Pl Support for manufacturers
20801 protection solutions, () e
with Standards that i &
cover all markets, sectors () i rahane | (®
and Jurisdictions. Mefice
348
167

“. Over 22,000 certificates

Reaching across the entire
supply chain, we have over
27,000 chents in 130 countries.
Our Standards are available in

muitiple languages, while our free
downloads mean BRC Global
Standards materials can be easily
accessed anywhere in the world.
We also offer local guidance and
on-the-ground support through
our global office netwark.

FSSC 22000 21317 7 130 154

CERTIFICATES — — - -_—
FSSC 22000 Applicable to 7 Certification Countries
wo RLDWI D E certificates sectors Bodies
worldwide Worldwide

(") FSSC 22000

25




UNAB o™
FOOD SAFETY CERTIFICATION wvomre
BENEFITS o e

‘ IMPROVE FOOD SAFETY AND PRODUCTIVITY

a il S03 ‘ REACH CUSTOMER SATISFACTION AND CONFIDENCE

dd.
S i $IFS

MMMMMMM : = ‘ GLOBAL RECOGNITION AS A REPUTABLE

s
et

‘ LEGAL COMPLIANCE AND REDUCE LIABILITY RISKS
et

‘ CUTS INVESTIGATION TIME TO MINIMUM
. REDUCE COSTS

‘ INCREASE MARKET OPPORTUNITIES

26
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C E RT I F I CAT I O N EN MICROBIOLOGIA ALIMENTARIA

IFS

International
3 Food Standard

00’ m www.sgs.com/foodsafety

27
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BRC SCHEME

Control of operatiors

Labaling and pack contral

Guantity - welght, voluma and numbsar
cankrol

Calleration ard comtrel of measunneg
=nd monttaring devices

Food safety and quaitty marual

Crocumenit comtrol

Keytocolour-codingofrequirements = 00000000 Record completion and mal rberance
Auditof praduction faciliies and good manutacturing practice ¥ Irnternal audits

Suppliar and raw matarial approsal and
parfomanca monttaring

Key to colour-coding of requirements

Auditofrecords, systems and documentation

Requirements assessed in both Trainirg: raw materid handing,

A
Colourcoding of requremants
Fundamental requirements

continual Improvement

Organizational structura, responsibiiitics
and managament authority

PLAN - HA

Tha HACCF food safety taam
Prerequisita programmes
Describa the product

identify intended use

Construct a process flow disgram
Vanty Now ciagram

List all potential hazards assoclated with
aach procass step, conduct a hazard
analysis and consider any measures to
control identined hazards

Determing tha crtical control points
(CCP=)

Establizh critical limits for each OCP
Esctgbluh amonitoring systam for each

Establish a corrective action plan
Establizh verification procedures
HACCP documsntation and record-
koaping

Rewvlew tha HACCP plsn

Specfications

Comectiva ard preventiva actions
Contral of non-conforming product
Tracaabiltty

Comglaint-handing

Management of Incidants, product
withdraweal and product recall

Extamal standards

Elta seuty and focd dafeanca
Liayout, prociuct fiow and sagregation
Bulldireg fabric, raw material kanding,

praparation, processing, paddng and
shorsgs arcas

Uitk - water, ko, alr and other gases
Equipmiant

Malrta ranca

Staft faclitis

Chamical and prysical uct
contamiration corkrol: raw matanal
handing, preparation, procassing,
packrg and storage arcas
Foralgn-tody detaction and ramowal
equipmant
Housakeapirg and hyg kire

Washa wasba disposal

Maresgemenit of surplus food ard
producks for anl mal feed

Past managamant

Storage fadities

Cispatch and transport

Product deskgn,/devalo pment
Praduct lab<lling

Marsgement of allargens

Product autherticity, claims and chaln
of custody

Product packaging

Product inspaction and laboratony
teesting

Product rdeese

Pat food

preparation, processng, packing and
shoraga aress

Farsonal hygkane: raw material
hardlireg, praparstion, prooessing,
pecking and storage arcss

Madcal screening

Frotectiva dothing employacs or
wisitors to production areas

Layout, product flow and segragaton
In hiighr risk, high-care and amblent
highr care zones

Euliding fabric In highrerisk and high-
CANG ZONGS

Faimtenarcs In high-risk ard hlgh-cars
Tones

Staft fadities for Righrrisk and high-
CANG ToNes

H ng and &M N high-sk
and hlgrrc,u-ngzmmw =
Waste, waste disposal In highrrisk,
highr care zones

Protectiva dothing In igherisk ard
highr care zones

Approva and parformanca monitaring

of manuiacturers,packars of traded
Tood products

Spacificatiors

Froduct Inspection and laboratory
testing

Froduct lagalty

Traceabiity




IFS Food

Standard for auditing quslity
and food asfety of food products

gl

IFS SCHEME

FartZ List of audit requirements

1

11
12
13
14

2

Sonior Management Responsibility ...................... B1
Conporate policylCorporate prinoiples . ................... Bi
Corparats structura .. . Bi
CABBICHTMI TOOUME. ic v oo s ohn o sdim o s o b o e o i mdod E2
Management review B3
Quality and Food Sofety Managemant Systom E4
Ouality Managemant G4
Documentation requirerments Bd
PO RPN < oo cvss s o8 s 505506580585 555 88558 B4b 3855554 B4

Human resources managemant E?
Human nsounes . .........ccoociiaies . B&
Pormonnel hygiens . ... .....ccoiiiiiiiiiiiiciiiaiias 13

Protactive clothing for personnel, contractors. and \n:ll:ml. BB

Procedures applicable to infactious dizeasea 23]
Training and iNStruction . . ......coooiimiiiiiaeas .. B8
Zanitary facilitias, sguipmant for perscnnel hygiane and
ataff facilitien .. 2]
Planning and Production Process &1
Contract agreament. 1]
Spooifications and formulas &2
jons. &2
Formula/recipes 52
Product devwelopment/Product modificaticn’
Modification of production processes .................... &2
PPN cicasssoninseiaansssstsarinssssasedssissssssss &3
Product packaging . 4
Faotory location &E
Faotary Exterior .13
Flant layout and process flows ... ...l BE

Conatruotional requirermants for production and storaga

WP 5 c5sss5sisEiaspes SEFaaEsssEisdiissBisaeiis Bisantsaes
Construotional requirermants
L. A
iy
Cailings/Ovarheads ...........ccocvinnnn.n
‘Windows and other opanings

447
428
4428
4410

4.10
4.1

412
413
412
4.1
4.18
417
41

E.10

B

8.1

8.3

U " B Universitat Autonoma
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Risk of foreign matarial, metal, broken glass and wood ... T

Peat monitoring/Peat oontrol ... ... bl
Raoaipt of goods and storsge .. ...l T2
B T e s Ta
Maintanance and MPEIE .....cccieiiiiiiinaniisiiaiean T3
BRI 5 i3 0 509 5 B 406 B ERE R AR E AR EBAE B EEE S FEA S S ST B M
Traoaability (including GMOs and allergens) .............. 76
Garmtically modified organismes (GMOs) .. ... TE
Allergans and specific conditions of production .......... T
PoollPrmnd - . cccocnismissssssssnsnsiissses sassaess saiass 7
] Analysis, Improvements ................. bl
Il BTN cscccsscsassnissniasoiaseis se48Reasaiases ki
Sits factony inapeotions .. .. ...t aiiaiaa T
Prooess validationand contral ... 78
Calibration, sdjwstment and checking of massuring
mnd mondtoring devioss .. .. ... T
T
&

Product quarantine |blockinghold) and product relessa .. 81
Managemant of complaints from authorities and oustomens 81
Management of incidents, produot withdrawal, product recall 1
Management of non-conformities and non-<conforming

30
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150 22000 Food Safety Management Systems, Requirements for organizations throughout the

(") FSSC 22000

4 Food Safety Management System

5 Management responsibility

[ Resource management
INTERNATIONAL ISsO T Planning and realization of safe products
STANDARD 22000 E Validation, verification and improvement of the FSMS

g — —~
l— A & Way

(") FSSC 22000

Second edition
2018-06

Pre requisite program as per 150/T5 22002-1

4. Construction and layout of bulidings

5. Layout of premlses workspace

&. Utliies — alr, water, anargy

7. Wasts dlspozal

&. Equipmant sultabliify. cleaning and malntenance
3. Managemeant of purchaaing materlals

10. Magzsures for prevention of cross contamination
11. Cleaning and sanitizing

12. Pest conirol

13. Perzonnel hyglane and smployes facliitlas

14. Rework

15. Product recall procadures

16. Warshousing

Food safety management systems —
Requirements for any organization in
the food chain

Systémes de management de la sécurité des denrées alimentaires —
Exigences pour tout organisme appartenant d la chaine alimentaire

17. Product Information/conBumer awareneas
TECHNICAL ISO/TS 18. Food dafangg, blovigiance and oterroriam
SPECIFICATION 220021
FS 5C Part 2: Additional Requirements
First edition
2009-12-15
21.41 Management of services
2142 Product Labelling
2143 Food Defense
2144 Food Fraud Prevention
2145 Logo Use
. 2148 Management of allergens
Pr$rteqm5|te programmes on food 2147 Environmantal menitoring
safety —
Y 27.4.190 Product Release Procedure
Part 1. 2141 Supplier approval in case of emergenc
Food manufacturing — HE oL roEnEy
21412 Test of Incident Management Procedure
Programmes prérequis pour la sécurifé ali - 21413 Traceability of Final Products
Parfie 1: Fabrication des aliments
21414 Procurement of animals, fish and seafood {only for food chain category Cl)
2.1.415 Animal Inspection Process (only for food chain category Cl)
21418 Slaughter Time and Temperature {only for food chain category Cl)

31
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1 Senior management commitment
2 The food safety plan - HACCP

3 Food safety and quality management system

4 Site standards

5 Product control

v’
BRC
FOOD

CERTIFICATED

6 Process control

7 Personnel

8 High-risk, high-care and ambient high-care production risk zones

9 Requirements for traded products

Audit of production facilities and good manufacturing practice

Audit of records, systems and documentation

Requirements assessed in both

32
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Senior management commitment and continual improvement (1.1)

/ The food safety plan — HACCP (2)
BRC Internal audits (3.4
FOO S

CERTIFICATED

Management of suppliers of raw materials and packaging (3.5.1)
Corrective and preventive actions (3.7)
Traceability (3.9)

Layout, product flow and segregation (4.3)

1 2 Housekeeping and hygiene (4.11)

Management of allergens (5.3)

Control of operations (6.1)
Labelling and pack control (6.2)

Training: raw material handling, preparation, processing, packing and storage areas (7.1)

These requirements relate to systems that are crucial to the establishment and operation of an effective food quality and safety operation
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1 Senior Management Responsibility

2 Quality and Food Safety Management System

3 Resource Management

4 Planning and Production Process

5 Measurements, Analysis, Improvements

ITEMS 6 Food defense plan and external inspections
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1.2.4 Responsibility of the senior management

2.2.3.8.1 Monitoring system of each CCP
3.2.1.2 Personnel hygiene

I s 4.2.1.2 Raw material specifications

%%
.

Facd 4.2.2.1 Recipe compliance
4.12.1 Foreign material management
4.18.1 Traceability system
5.1.1 Internal audits

5.9.2 Procedure for withdrawal and recall

5.11.2 Corrective actions

If during the audit the auditor establishes that these requirements are not fulfilled by the company, this results in non-certification.
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4 Food Safety Management System

(") FSSC 22000
5 Management responsibility
INTERNATIONAL ISO
STANDARD 22000

Second editi

6 Resource management

7 Planning and realization of safe products

Food safety management systems —
Requirements for any organization in
the food chain

Systémes de management de la sécurité des denrées alimentaires —
Exig pour tout erganisme appartenant d la chaine alimentaire

8 Validation, verification and improvement of the
FSMS
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4. Construction and layout of buildings

5. Layout of premises workspace

6. Utilities — air, water, energy

@ Fssc 22000 7. Waste disposal

8. Equipment suitability, cleaning and maintenance

TECHNICAL SYALE 9. Management of purchasing materials
SPECIFICATION 22002-1

10. Measures for prevention of cross contamination

First edition
2009-12-15

11. Cleaning and sanitizing

12. Pest control

13. Personnel hygiene and employee facilities
Prerequisite programmes on food

safety — 14. Rework
Part 1:
Food manufacturing

15. Product recall procedures

Programmes prérequiz pour 1a sécurité aimentaire —
Partie 1- Fabricafion dez alimentz

16. Warehousing

17. Product information/consumer awareness

18. Food defence, biovigilance and bioterrorism
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2.1.4.1 Management of services

A

2.1.4.7 Environmental monitoring

2.1.4.10 Product Release Procedure

2.1.4.11 Supplier approval in case of emergency

(") FSSC 22000
[..Jv 2y U wayy,

() FSSC 22000 ~

==

2.1.4.12 Test of Incident Management Procedure
2.1.4.13 Traceability of Final Products
2.1.4.14 Procurement of animals, fish and seafood (only for food chain category CI)

2.1.4.15 Animal Inspection Process (only for food chain category ClI)

2.1.4.16 Slaughter Time and Temperature (only for food chain category CI)
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IFS
« KO non conformity
* Major non conformity

The 3 main
? Audit
Findings

Nonconformance,

BRC & FSSC
 Critical non conformity
* Major non conformity
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2.3 NON-CONFORMITIES AND CORRECTIVE ACTION
The level of non-conformity assigned by an auditor against a requirement of the Standard is an objective judgement with respect
to severity and risk and is based on evidence collected and observations made during the audit. This is verified by the certification

body management.

2.3.1 Non-conformities
There are three levels of non-conformity:

® Critical Wherethere is a critical failure to comply with afood safety orlegal issue.
® Major Wherethere is a substantial failure to meet the requirements of a ‘statement of intent’ or any clause of the Standard, ora

situation is identified which would, on the basis of available objective evidence, raise significant doubt as to the conformity of

the product being supplied.
® Minor Where a clause has not been fully met but, on the basis of objective evidence, the conformity of the product is not in

doubt.

METODOS RAPIDOS Y AUTOMATIZACION
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CRITICAL MAJOR
Critical failure to comply with Substantial failure to meet the Where a clause has not been
a food safety or legal issue. requirements of a fully met but, on the basis of

‘statement of intent’ or any objective evidence, the
clause of the Standard, or a conformity of the product is
situation is identified which not in doubt.
would, on the basis of
available objective

evidence, raise significant
doubt as to the conformity
of the product being
supplied.

CRITICAL MAJOR
Direct food safety impact Finding affects the capability Finding does not affect the
O FSSC 22000  without appropriate action of the management system capability of the
by the organization is to achieve the intended management system to
observed during the audit or results achieve the intended results

when legality and/or
certification integrity are at
stake
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Food

KO

B (deviation) C (deviation)

requirements
Full compliance Almost full Small part of the Requirement has
compliance requirement has been not been
implemented implemented
20 points 15 points 5 points — 20 points
All the B (deviation) C (deviation)
requeriments :
. Full compliance Almost full Small part of the The requirement
compliance requirement has been IS not
implemented implemented
. 15 points wA P 50 % of the possible
20 points > ne e scoring 1S total amount of points
possible is subtracted => No
certificate awarding
is possible
M ajor 15 % of possible total amount is subtracted
No certificate awarding is possible
50




CRITICAL

C
KO

MAJOR

M

MINOR
m

Deviation D
Deviation C

Deviation B

A

Critical failure to comply with a food
safety o legal issue = non-certification

Substancial failure of a statement of
intent or any clause of the Standard or
a situation is identified which would

raise significant doubt as to the
conformity of the product being
supplied

Max 1 NCM

A clause has not been fully met but the
conformity of the product is not on
doubt

NON CONFORMITIES GRADING

IFS

KO requeriment not fulfilled = non-certification

Substantial failure to meet the requirements,
which includes food safety and / or the legal
requirements of the production and destination
countries.  Also when the identified non-
conformity can lead to a serious health hazard-
15 % of possible total amount is subtracted

Max 1 NCM

Requirement has not been implemented — 20
points

Small part of the requeriment is implemented
+5 points

Almost full compliance +15 points

Full compliance +20 points

U " B Universitat Autonoma
de Barcelona

XVl WORKSHOP

METODOS RAPIDOS Y AUTOMATIZACION

EN MICROBIOLOGIA ALIMENTARIA

FSSC

Direct food safety impact without
appropriate action by the organization
is observed during the audit or when
legality and/or certification integrity are
at stake= non certification

The finding affects the capability of the
management system to achieve the
intended results

Every NC requires a visit in 28 days

The finding does not affect the
capability of the management system
to achieve the intended results
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TABLE1 SUMMARY OF GRADING CRITERIA, ACTION REQUIRED AND AUDIT FREQUENCY

ACTION FREGQUENCY
ANNOUNCED UNANNOUNCED

AA Al & or fewer
A A+ 6-10 Objective evidence within
12 months
B B+ 11-16 28 calendar days
B B+ 1 10 or fewer
C C+ 17-24 Objective evidence within
b months
C C+ 1 11-16 28 calendar days
C + 2 10 or fewer
D D+ 26-30 - ; .
Revisit required within 28 £ morths
D D+ 1 17-24 calendar days
D D+ 2 1116
1ormore
. 3lormore
NOt CertIfIEd Not 1 Eormore  Certificate not granted.
certificated Re-audit required
2 17 or more

3 ormore
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IFS CERTIFICATION GRADES

'.. I F S Audit rezult Status Agtion company | Report form Certifioats
L At least 1 KO | Not approved | Actions and new | Report gives Mo
Focd soored with D initial audit to be | status
NOT APPROVED greed upon
=1 Major Mot approved | Actions and new | Report gives Mo
and/or total initial audit to be | status
soors =75 % agreed upon
Max 1 Major Mot approved | Send completed | Report includ- | Certificate at
and total unless further | action plan ing action foundation
NOT APPROVED soors 275 % actions taken | within 2 weeks plan gives level, if the
R EQ UIR ES and validated | of receiving the status Major non-
after follow- preliminarily conformity is
FOLLOW -U P AU DIT up audit report. Follow-up finally solved
audit max. as controlled
6 months after during the
the audit date follow-up
audit
Total zoore iz | Approved at send completed | Report includ- | Yes, certifi-
275% and foundation action plan ing action cate at
FOUNDAMENTAL =95% IFS Food within 2 weeks plan gives foundation
level after of receiving the status lewvel,
> 75 0p receipt of the | preliminarily 12 months
- action plan report. validity
Total zoore iz | Approved at Send completed Report includ- | Yes, certifi-
HIGHER =05% higher IFS action plan ing action cate at higher
Food level within 2 weeks plan gives level,
0)
>_95 /0 after receipt of receiving the status 12 months
of the action preliminarily validity
plan report.
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(") FSSC 22000
NO GRADING - ONLY CERTIFIED OR NOT
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BRC CERTIFICATION GRADES

Certficate HR18/2003

Thils o cartly hat

CROMARIS d.d.

Gazenika cesta db,

Zadar, 23000, Crosta

BRC SITE CODE 6771347

s o st ot o o s o

Global Standard for
Food Safety

Issue 7: January 2015
Achieved Grade A
Audit Programme: Announced

o lowng acies
Sorting, processing and packaging of fresh and frozen fish and fish
fillets and steaks; Packaging of resh ish fillets and steaks in MAP.

Production offish products; smoked fillts packed in vacuum packaging

in duplex PAIPE and marinated fillets packed in PP containers sealed
with hot welded PETIPP foil.

Product Categories: 4,9
Exclusions from scope: None

Date of Evaluation 18 Aprl 2018

Certicate Issue Date 04 June 2018

Re-Evaluation Due Date: From 21 March 2019 to 18 April 2019
Certicate Expiry Date 30 May 2019

s

AUDITOR NUMBER
176273

directy to BRC, please contact enduiries@breglobalsiandards. com or al e TELL
BRC hotin 44 (0120 7717 5669

Aunorsaay

=

565 Unded Kngdom Lt
jsess Pk Elesere Pt Chashio CHBS
011513506655 (240151

Rossmore Bus EN
[t s
x o
wn «
o S et .
o
t

s coniate erans theprogary of

o

CERTIPICATION
0005

&«

Certificate HR18/2003
This is fo certify that

CROMARIS d.d.

Gazenitka cesta 4b,

Zadar, 23000, Croatia

BRC SITE CODE 6771947

has been assessed and certified as meeting the requirements of

Global Standard for
Food Safety

Issue 7: January 2015
Achieved Grade A
Audit Programme: Announced

For the following activites

Sorting, processing and packaging of fresh and frozen fish and fish
fillets and steaks; Packaging of fresh fish fillets and steaks in MAP.
Production of fish products; smoked fillets packed in vacuum packaging
in duplex PA/PE and marinated fillets packed in PP containers sealed
with hot welded PET/PP foil.

Product Categories: 4,9
Exclusions from scope: None

Date of Evaluation 18 April 2018

Certificate Issue Date 04 June 2018

Re-Evaluation Due Date: From 21 March 2019 to 18 April 2019
Certificate Expiry Date 30 May 2019

This cerfificate supersedes all other certificates bearing this certificate number with earfier certificate issue
dates.

if you would like to feedback comments on the BRC Global Standard or the audit process
directly to BRC, please contact enquiries@breglobalstandards.com or call the TELL
BRC hotline +44 (0)20 7717 5359

Visit the BRC Directory www . bredirectory,com fo validate certificate authenticity

BRC

CERTIFICATION

BODY

AUDITOR NUMBER
176273

Gk
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SGS

Certificate
oy STE ),
GOTEBORGS FOOD Budapest Zrt. L !ES :
com: s Certificate HU17/8065
nwmnﬁm
e Certificate . ,
] The certiication body SGS-ICS GmbH confirs that the processing activies of .. I F S
Technology scope: O, F -
o GOTEBORGS FOOD Budapest Zrt. -
e R COID: 57236
~ Bordkau. 1.
g/? 2330 Dunaharaszti
S i Hungary
T b meels the requirements of the
IFS Food
‘ Version 6, April 2014
and other associated normative documents for the audit scope:
Production of semi-finished products (coatings, fillings / spreads, chocolates,
toppings, fondant) for further processing in confectionery industry.
Product scope: 6 - Grain products, cereals, industrial bakery and pastry,
confectionary, snacks
Technology scope: D, F
on Higher Level with a score of 99,05%.
Issue: 2. Date of the audit: 11/04/2018 - 12/04/2018 « DAKKS
Next audit to be performed within the time period: 07/02/2019 - 18/04/2019 o::::g.: .
Akkri ierungsstelle
Certificate issued on: 01/06/2018 D:26-1603001:00,
Certificate valid until: 29/05/2019
Authorised by
% ==
G A 2 T -
4,(*7’— 7 59
/
Christian Rathje Joachim Schulz

Haad af Cartbirabing Raviv bl Borsd ot 88 en mm o MO
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Cortfcas INISB18042675 jﬁs i

T T——

Premier’s Tea Limited Certificate IN15/818842675 = < T

Food Safety System Certification “w _SGS The Food Safety Management System of
(FSSC) 22000
s sy i - ] . -
i i — Premier’s Tea Limited

Food Catogory: CIV - Procsssing of amblentstasle products

b s w8 i 3 1, () FSSC 22000 ; : ; 8,
el s me i
Date of Cenfication decision 12 September 2016
eI n T
e R

has been assessed and complies with the requirements of

Food Safety System Certification
(FSSC) 22000

(Version 4.1)
Certification scheme food safety management systems consisting of the following elements:
1S 22000:2005, 1SO/TS22002-2:2013 and additional FSSC 22000 requirement (version 4.1).

This certificate is applicable for:

Manufacturing (Blending, Flavoring, Packaging) of Tea in Bulk, Packet &
Tea Bags form.

Food Category: CIV - Processing of ambient stable products

This certificate is valid from 12 September 2018 until 01 August 2021 O FSSC 22000
and remains valid subject to satisfactory surveillance audits.
Date of Certification decision 12 September 2018
Re certification audit due before 22 June 2021
Issue 2. Certified since July 2012

Authorised by m

UKAS
Authorised Accredited Office Manager MANAGEMENT 60
SGS United Kingdom Ltd SYSTEMS

Rossmore Business Park Ellesmere Port Cheshire CHB53EN UK
£ +44 (0)154 3506868 £ 444 (01151 250.B800 wwr €ne rorm 0005
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- asgs "SR ASsuRce RES(JLT Leck SUCCESS
woss REPRESENTATIoN WSS BUSNESS_“ DI AMNING.
to STATISTICAL FINANCE 2 PeRroRMANce CASE " e
INFORMATION <=7 AubiTiNG L™

AUDITING

PLANING g ysipeSS

"= CONTRoL =" proint

RISKS
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SUCCESS

sewets ISKS PLANNING
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‘ INFORMATION SOURCES

‘ AUDIT-> FINDING EVIDENCES

REPORTING AUDIT RESULTS

PLANNING
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INCLUDE RECORDS, FACTUAL STATEMENTS, AND
OTHER VERIFIABLE INFORMATION THAT IS RELATED TO
THE AUDIT CRITERIA BEING USED

CAN BE EITHER QUALITATIVE OR QUANTITATIVE

INFORMATION THAT SHOWS OR PROVES THAT
SOMETHING EXISTS OR IS TRUE
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‘ PEOPLE

PROCESSES

‘ EQUIPMENTS, TOOLS,

MATERIALS

‘ DOCUMENTATION
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‘ BE DOCUMENTED

NAME OF COMPANY
Product Audit Checklist

Ismss o1
IsTAGE 02 -
STAGE 03 -

108 ORDER NO. ==
PARTY NAME =

BE IDENTIFIED

[SPECIFICATION, IF ANY :-
IMATERIAL DETAILS:-

[PRODUCT - REMARKS:

SHOW CONFORMITY AND NON
CONFORMITY

[REMARKS =

BE EVALUATED TO DETERMINATE
— P RESULTS — SYSTEM EFFICIENCY
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‘ CHECK AUDIT EVIDENCES

/‘ MAKE CLEAR & OPEN QUESTIONS
I
s

X \ |

USE CHECK LISTS

. TAKE NOTES

~
——

DO NOT TAKE FOR GRANTED

LET AUDITEE EXPLAIN HIMSELF

‘ MAKE COMPLIMENTS
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‘ AGRESSIVE AUDITEES

EN MICROBIOLOGIA ALIMENTARIA
‘ SHY AUDITEES

‘ MISSING AUDITEES
‘ SLOW AUDITEES
. MISSING DOCUMENTS

‘ PREVIOUSLY PREPARED DOCUMENTS

il

‘ “SPECIAL” SITUATIONS
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THE EVIDENCE

Situation 1

You are auditing Wines Priodes a winery that produces red wine 0,75 cl bottles. After asking about
batch R-20307 traceability, company shows all the traceability records More than 150 pages are
linked to this batch traceability , because product is an old ageing wine from 2015 harvest and it
has being coupaged and aged since 2015 , using several tanks and several winery co-aids.
Production records show that 25500 L have been bottled on 02/02/2019. You can trace all the steps
and can also trace all the co-aids batches used in tank each step. For each co-aids, you can also
check their technical data sheet; they show complete information about substance, allergens and
non-GMO status. Product is labelled as containing sulphite, according legal requirements. 3 CCP
have been established for this kind of product: wine microfiltration before filler, air rinse on glass
bottles and electronic inspection for foreign bodies in each filled bottle. All CCP records show that
controls have been done according HACCP frequency and show conformity. Also you have
chemical and organoleptical analytical & volume controls results , for r-20307 batch and
pesticides, mycotoxins and heavy metals analysis results from grape supplier, that is included into
an homologated suppliers list. You have also all the incoming grape and co-aids controls that show
that inspections on arrivals have been done according to internal procedures. For deliveries, you
have all the 20 deliveries notes for this batch exits, and you can link each delivery with each final
customer and each truck inspection that has been done before loading and also you have the
records that show that all the transport suppliers have been homologated as defined in internal
procedures. The total amount of delivered bottles is 35402 bottles.
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Situation 2

You are conducting an audit at the purchasing department of Trigex, a wheat processing factory.
After reviewing the hazard list (HACCP Hazards-05/1 Rev.2) and finding that various biological
and physical hazards were identified, you asks a buyer how to identify food safety hazards on
grain suppliers.

The buyer replies: "We are very concerned about contamination by microorganisms and foreign
bodies as you can see in the hazard list."

When you ask about the use of pesticides, the answer is: "We ask, if farmers use dangerous
chemicals, in which case, we don't buy them, but if they don't, we trust them, because they know
more than us about these matters "

You ask the same question to a HACCP team member, and he replies that pesticide’s
contamination had never been a problem, so it is not important."
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Situation 3

You are analyzing the HACCP plan for Carniques PP, a meat processing operator. You are in
Food Safety Team Leader office, and he has confirmed that the status of the plan remains in
place ( since May 2005).

HACCP plan details the meat cutting into slices process and states that the potential hazard is
related to microbiological contamination by dirty equipment. This hazard has been evaluated as
significant, the HACCP plan establishes that this point is a CCP and related monitoring activities
are control the surfaces by using microbiological swabs every 1 month and corrective actions to
be taken in the event of an incident like this are to sanction the cleaning staff.

Food Safety Team Leader confirms that monitoring activities have been done and shows you the
"Production CCP 1 Record". You note that there are three separate situations, in the previous 3
months [Batches 05643, 05644 and 05651] and that controls have been done and that company
has implemented disciplinary measures to staff for poor cleanliness. The Food Safety Team
Leader argues that, in each situation, no other actions have been taken and that HACCP
requirements had been fully met, and that the "Production CCP 1 Record " had confirmed the
effective plan implementation.
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Situation 4

You are auditing Milk Barcelona factory, that is a little dairy plant that produces UHT milk, UHT
cream, evaporated UHT products and pasteurized cream in bulk for own brand and also for
private labels. Milk Barcelona is located in Bellaterra and belongs to a very important dairy Group
In Spain. The factory is certified IFS v6.1 , BRC v8 and FSSC 4.1, and you are doing a multi-
scheme audit along one week in the factory. This is not your first audit on this factory, this is your
3rd year audit on this plant and you know well the group company system because you are also
the auditor for all the plant of this well know dairy group in Spain. You also know well factory staff
that has been working in the same factory for the last 25 years. Food safety system is hardly
implemented . Audit is about to end, and you have only two items to check for closing the audit
and results are to be, as expected, similar than in the las 2 audits. No KO’s — Major issues have
been detected. When you review last year non conformities action plan, you realize that 3 of the
last year non-conformities are equal than this year non-conformities because the same errors
have been detected in the same points . Last year deviations have been evaluated as a D in the
IFS, minors in BRC and minors FSSC.
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TONS OF INFORMATION

I ALY
N s

—
| BE AWARE ABOUT MIRAGES, NOTHING IS WHAT IT
SEEMS

BEFORE SETTING A DEVIATION BE COMPLETY SURE
THAT IT IS A REAL DEVIATION

YOU HAVE TO LEAVE COMPANY BEING SURE THAT ALL THE
RISKS HAVE BEEN FOUND AND EVALUATED PROPERLY
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