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HACCP

Section I The Food Safety Management System

1 Introduction

1.1 Background

1.2 What's new for Issue 6?

1.3 The scope of the Global Standard for Food Safety
1.4 Food safety legislation

1.5 Benefits of the Global Standard for Food Safety

1.6 The certification process

1.7 Effective date of Issue 6

1.8 Acknowledgements: ‘A thank you” from the BRC
2 The Food Safety Management System

2.1 Principles of the Global Standard for Food Safety
2.2 The format of the Global Standard for Food Safety
Section II Requirements

Introduction to the Requirements

The format of the Standard

Colour coding of requirements

Fundamental requirements

1 Senior Management Commitment

1.1 Senior management commitment and continual improvement

1.2 Organisational structure, responsibilities and management authority

2 The Food Safety Plan - HACCP

2.1 The HACCP food safety team - Codex Alimentarius Step 1

2.2 Prerequisite programmes

2.3 Describe the product - Codex Alimentarius Step 2

2.4 Identify intended use - Codex Alimentarius Step 3

2.5 Construct a process flow diagram - Codex Alimentarius Step 4
2.6 Verify flow diagram - Codex Alimentarius Step 5
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2.7 List all potential hazards associated with each process step, conduct a hazard analysis and
consider any measures to control identified hazards - Codex Alimentarius Step 6, Principle 1 16

2.8 Determine the critical control points (CCP) - Codex Alimentarius Step 7, Principle 2 16
2.9 Establish critical limits for each CCP - Codex Alimentarius Step 8, Principle 3 17
2.10 Establish a monitoring system for each CCP - Codex Alimentarius Step 9, Principle 4 17
2.11 Establish a corrective action plan - Codex Alimentarius Step 10, Principle 5 17
2.12 Establish verification procedures - Codex Alimentarius Step 11, Principle 6 18
2.13 HACCP documentation and record keeping - Codex Alimentarius Step 12, Principle 7 18
2.14 Review the HACCP plan 18
3 Food safety and quality management system 19
3.1 Food safety and quality manual 19
3.2 Documentation control 19
3.3 Record completion and maintenance 20
3.4 Internal audit 20
3.5 Supplier and raw material approval and performance monitoring 21
3.6 Specifications 23
3.7 Corrective action 24
3.8 Control of non-conforming product 24
3.9 Traceability 25
3.10 Complaint handling 25
3.11 Management of incidents, product withdrawal and product recall 26
4 Site Standards 27
4.1 External standards 27
4.2 Security 27
4.3 Layout, product flow and segregation 28
4.4 Building fabric 30
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4.5 Utilities - water, ice, air and other gases

4.6 Equipment

4.7 Maintenance

4.8 Staff facilities

4.9 Chemical and physical product contamination control
4.10 Foreign body detection and removal equipment
4.11 Housekeeping and hygiene

4.12 Waste/waste disposal

4.13 Pest control

4.14 Storage facilities

4.15 Dispatch and transport

5 Product Control

5.1 Product design/development

5.2 Management of allergens

5.3 Provenance, assured status and claims of identity preserved materials
5.4 Product packaging

5.5 Product inspection and laboratory testing

5.6 Product release

6 Process Control

6.1 Control of operations

6.2 Quantity - weight, volume and number control
6.3 Calibration and control of measuring and monitoring devices
7 Personnel

7.1 Training

7.2 Personal hygiene

7.3 Medical screening

7.4 Protective clothing

Section III The Audit Protocol

Part 1 General Audit Protocol

1 Introduction

2 Self-assessment of Compliance with the Standard
3 Selection of an Audit Option

3.1 Enrolment programme

3.2 Announced audit programme

3.3 Unannounced audit programme

4 Selection of a Certification Body

5 Company/ Certification Body Contractual Arrangements
5.1 Registration fee

6 Scope of Audit

6.1 Defining the audit scope

6.2 Additional locations and head office assessments
6.3 Exclusions from scope

6.4 Extensions to scope

6.5 Auditor selection

7 Audit Planning

7.1 Preparation by the company

7.2 Information to be provided to the Certification Body for audit preparation

7.3 Duration of the audit

8 The On-site Audit

9 Non-conformities and Corrective Action

9.1 Non-conformities

9.2 Procedures for handling non-conformities and corrective action
10 Grading of the Audit

11 Audit Reporting

12 Certification

13 BRC Logos and Plaques
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14 The BRC Global Standards Directory

14.1 Introduction

14.2 Directory functionality

15 Surveillance of Certificated Companies

16 Ongoing Audit Frequency and Certification

16.1 Scheduling re-audit dates

16.2 Certificate expiry - justifiable circumstances

16.3 Audits undertaken prior to due dates

16.4 Seasonal production sites

17 Communication with Certification Bodies

18 Appeals

Part 2 Audit Protocol for Specific Programmes

The Announced Audit Programme

1 Announced Audit

1.1 Eligibility

1.2 Benefits

1.3 Features of the audit programme

The Unannounced Audit Programmes

2 Option 1 - Full Unannounced Audit

2.1 Eligibility

2.2 Benefits

2.3 How the programme operates

3 Option 2 - Two-Part Unannounced Audit

3.1 Eligibility

3.2 Benefits

3.3 How the programme operates

The Enrolment Programme

4 Details of the Enrolment Programme

4.1 Eligibility

4.2 Benefits

4.3 How the programme operates

Section IV Management and Governance of the Scheme

1 Requirements for Certification Bodies

2 Technical Governance of the Global Standard for Food Safety

2.1 Governance and Strategy Committee

2.2 Technical Advisory Committee

2.3 The Certification Body co-operation groups

3 Achieving Consistency - Compliance

3.1 Calibrating auditors

3.2 Feedback

3.3 Complaints and referrals

Appendices

Appendix 1 The Global Standard for Food Safety and its Relationship with Other BRC
Global Standards

Appendix 2 Guidelines on Defining Production Risk Zones

Appendix 3 Qualifications, Training and Experience Requirements for Auditors

Appendix 4 Product Categories

Appendix 5 Certificate Template

Appendix 6 Certificate Validity, Audit Frequency and Planning

Appendix 7 Audit of Multiple Sites

Appendix 8 Extension to Scope

Appendix 9 Glossary

Appendix 10 Acknowledgements

www.haccp-polska.pl
tel. 71 733-67-67; tel. 605-660-993
ul. Zernicka 296, Wroctaw

GHP GMP

70
70
70
70
71
71
71
71
72
72
73
73
73
73
73
73
73
73
73
74
74
74
76
76
76
76
80
80
80
80
80
83
85
87
87
87
87
88
88
88
88
89

91
92
96
98
103
104
108
112
113
118

Strona: 4/4



