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Status Review- Issue 8

The BRCGS Global Food Safety Standard has set the benchmark for over 20 years. It is the
leading Global Food Safety Initiative (GFSI) scheme.

The BRCGS Food Safety Standard is the most widely accepted by global specifiers, brands
and retailers including:

« 70% of the top 10 global retailers
* 60% of the top 10 quick-service restaurants
 50% of the top 25 manufacturers



Developing Standards to reflect the needs of the industry

Input from global brands, delivery partners and manufacturers

International Advisory Boards

N APAC, European and North American Boards
@ consisting senior technical directors from
global brands that approve direction and
oversee progress

BRCGS Global Standards Team
Manage the process and create

draft documents




Drivers for the upgrade process




Most common non-conformities - Global

Position

Clause Issue 8 Global Non-Conformity Clause Details
2021 2020 2019

4.11.1 Premises and equipment hygiene

4.4.8 Doors — both internal and external

4.6.1 Equipment construction and maintenance

Chemical control

2.7.1 Hazard identification

1.1.2
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Food safety culture plan




Announced Blended Unannounced




4.11.1 Premises and equipment hygiene

4.4.8 Doors - both internal and external How many of the non-
4.6.1 Equipment construction and maintenance conformities would still
4.9.1.1 Chemical control occur if the

4.4.1 Walls- condition and cleaning fundamentals of
2.7.1 Hazard identification product safety were
4.15.1 :?nlsélieaj?szignent for safe storage of enhanced?

1.1.2 Food safety culture plan

Valldatlon : Incident
Internal Root cause Risk manageme Traceability
audits analysis veri flcatlon assessment




Key changes to
the
Requirements



Scope:

The Standard
sets out the
requirements for
the
manufacture,
processing and
packing of:

Additional
Modules
(AMs):

Processed foods
(both own brand and
customer-branded)

e

Certification applies to products that have been manufactured or prepared at the site where the audit has taken place
and includes storage facilities that are under the direct control of the production site management.

The AMs are separate

to the Standard

Raw materials or
ingredients
(for use by food
service companies,
catering companies
and/or food
manufacturers)

O

Primary products
(such as fruit and
vegetables)

Global GAP

Meat Supply Chain

Traded Products

Pet foods and

=)

Section 9 details the
requirements of traded

Food Safety
Modernization Act
(FSMA)




Food Safety and Quality Culture

Background & Objective

« Following its implementation in the Issue 8, further focus on
achieving positive culture change within an organisation

« Consideration of the behaviour changes needed to improve

culture - the site’s attitudes towards a specific product safety activity, and
its compliance with that activity

« Sites shall plan to maintain and develop product safety and quality
culture within the business

« Examples of activities defined within the standard.







HACCP- Food Safety Plan

Latest publication of the Codex Alimentarius HACCP principles influenced
update to several clauses

Sites are not required to use the specific terminology used in the Standard

The food safety plan/ HACCP requirements updated with the Codex
Alimentarius HACCP principles.

Sites are advised to avoid having multiple plans with different terminology




 Root cause analysis was first introduced into the Standard
for Issue 6

 Requirements have remained fairly static —best practice
continues to evolve

« A challenging, but vital tool for food safety and continual
Improvement

« Clauses reviewed to ensure consistent approach
« Better linkage to other sections for continual improvement




1.1.12

3.7.1

3.7.2

Senior management to ensure the root cause of non-conformities from the previous
audit ............

............ procedure for handling and correcting issues ............. the site procedures
shall include the completion of root cause analysis and implementation of
preventive action

Where a non-conformity places the safety, authenticity or legality of a product at

risk, or where there is an adverse trend in quality, this shall be investigated and

recorded including:

« Completion of root cause analysis to identify the fundamental cause (root cause)
of the non-conformity

Root cause analysis shall also be used to prevent recurrence of non-conformities,

and to implement ongoing improvements when analysis of non-conformities for

trends shows there has been a significant increase in a type of non-conformity



3.10.2

3.11.2

3.11.4

Complaint data shall be analyzed ............ Where there has been a significant
increase in a complaint, or a serious complaint, root cause analysis shall be used to
implement ongoing improvements ............

The company shall have a documented product withdrawal and recall procedure
« a plan to conduct root cause analysis and to implement ongoing improvements,
to avoid recurrence ............

In the event of a significant food safety, authenticity or legality incident, including a
productrecall ............ the certification body ............ shall be notified within 3
working days.

The company shall then provide sufficient information to enable the certification
body to assess any effects of the incident on the ongoing validity of the current
certificate within 21 calendar days. As a minimum this shall include corrective
action, root cause analysis and a preventive action plan.



Background & objective

« Hygienic design of equipment is an evolving concept

« Several standards and industry guidelines provide detailed
recommendations including:

o EN 1672-2:2009 - Food Processing Machinery - Basic Concepts -
Hygiene and Cleanability Requirements

o ISO 14159:2002 - Safety of Machinery - Hygiene Requirements for the
Design of Machinery

o GFSI Benchmarks - JI (for building and equipment manufacturers) and
JIl (for building and equipment users)

« Section updated to align with this industry best practice




e Equipment
purchase
specifications

4.6.2

*Equipmentin
direct
contact with
food

4.6.3

e Equipment
design and
construction

4.6.4

* Moving and
repositioning
of static
equipment

4.6.5

e Storage of
equipment

* Mobile
equipment

4.6.7

* Battery-
charging
equipment

Remember the intention is:

All production and product-handling equipment shall be suitable for the intended purpose and shall be usedto

minimise the risk of contamination of product.

Proportionate process/controls for each situation/piece of equipment

Don’'t forget interactions (e.g. cleaning (4.11), Maintenance (4.7), GMP inspections (3.4.4)




8.2.3

8.5.1

8.5.3

8.5.4

............ removable walls as part of the design ............ (e.g. to adllow occasional movement of
large items) ............ procedures shall ensure:

« removable walls are tight fitting

« their use is managed

« movement of walls is authorized and is completed only by trained and authorized staff

* cleaning and reconditioning procedures are in place prior to production

Environmental cleaning procedures in high-care/high-risk areas shall consider the different
microbiological risks associated with each production risk zone.

As a minimum, cleaning procedures ..... Shall include all the requirements in clause 4.11.2. The
frequency and methods of cleaning shall be based onrisk ............

Equipment used for cleaning ............

« visually distinctive and dedicated for use in that area
* Hygienically designed and fit for purpose

« Cleaned and stored in a hygienic manner ............

Where the site uses CIP equipment, either this shall be for a specific area only ............ or the CIP
system shall be designed and controlled so that it does not present a risk of contamination to the
high-risk/high-care area ............



Key change 1o
the Protocol
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Unannounced
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(Documentation
and Site)
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First stepping-stone to GFSI

Building Compliance & Fundamentals
High risk “tail”

Fully aligned with GFSI

Additional requirements

Reduction in 2" -party audits

Continual improvement and Culture
development

Apt for all food processing and fresh
produce packers/handlers

Fully aligned with GFSI

* Full Food Safety Issue 8 (Issue 9 due
August 2022)
* GFSI Benchmarked




Pathways to certification

Sign up
Access the Yum!
dedicated web

portal to learn
more about
BRCGS

certification and
the support and

guidance
available to you.

Download
From the portal you
will be able to
download a free
copy of the Global
Standard,
supporting
documentation, and
resources.

Discussion
Choose a
Certification Body
and make contact to
discuss your initial
interest in a BRCGS
audit and
provisional audit
dates.

Learn more
Attend tailored
BRCGS webinars

and training
courses to learn

more about
implementing the
standard
requirements at
your site.

Preparation
Use all resources
and guidance
available e.g. self-
assessment
checklist to
prepare your
business.

Audit
Audit is carried

out by your chosen

Certification Body.
The report will detail
any non-compliances

and it will confirm

audit grade.

Certification
granted

You will now be
added to the BRCGS
Directory and have
access to the BRCGS
Service Package. This
includes use of the

BRCGS logo.

Unable to meet Food
Standard

The site has the option of

requesting the auditor for

certifying them against the
START! Standard if they meet the
requirements. A new site can also
directly opt for the START! audit.

8



Issue 2 timeline

Nov 22 Feb —Aug 23 Aug 23

Sept 22 Feb 23 May 23




