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Are you
pre-internet?




Resilience

e Ability to withstand shocks

e Adaptability to changing conditions

* Continuing to function despite disruptions and uncertainties
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Food Safety Issue 9 - Timeline

March 2021 Aug 2022 Aug - Oct 2022 Feb 2023 Current
e Process commences * Publication * Training * Audits commenced e Ask the experts series
e Webinars e FAQs
e Events e Guidance publications

e Roadshows



Key Drivers (1)
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Codex General
Principles of Food
Hygiene

Product recalls
and withdrawals
(and processes for
managing them)
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Emerging new
products safety
risks
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Enhance
requirements
related to core
product safety

activities

Providing greater

clarity for sites:

e animal primary
conversion

e producing animal feed

e food fraud



Key drivers (Il)
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Glebal Food
Safety Initiative

New auditing

technigues and Changes in global GFSI Benchmark —
development of : .
approaches food safety including sector
product safety : : . . .
culture expanding the audit legislation specific requirements

options to include ICT



Strengthening the fundamental concepts

Root Validation :
cause & Risk
analysis verification

Incident
assessment  management

Infernal

audits Traceabillity



Key changes to requirements

Equipment

N

Product Safety Culture Behaviour changes needed to improve culture

HACCP - Food Safety Plan Codex publication on HACCP principles

N

Outsourced Processing Outsourced processes need to be part of the HACCP plan

Root Cause Analysis Consistent and thorough approach to a core food safety tool
Food Defence Food defence requirements updated

N

Hygienic, well-maintained equipment

Animal Primary Conversion

Specific controls required to ensure safety, authenticity and legality during
animal primary conversion




Early indicators on non-conformity data

_ _ Up to 75% site data 1year's
<50% site data available becomes increasingly worth data
is only indicator data meaningful reliable

<50% 75% 1 year

Top global non-conformity trends

Clause 4.11.1 Clause4.9.1.1 Clause 4.6.2 Clause 4.4.8 Clause 4.4.1

Clause wording
updated from
Issue 8 to 9

Clause wording
updated from
Issue 8 to 9

Clause wording
updated from
Issue 8 to 9

Clause wording
unchanged from
Issue 8 to 9

Clause wording
unchanged from
Issue 8to 9




Key changes to protocol

Blended audits

Voluntary unannounced audits

Announced audit with a
mandatory unannounced once
every 3 years

To provide flexible audit options, and to maximise time use
2-part audit - remote document audit plus an onsite audit

To provide greater confidence to customers
Every audit unannounced (audit in a 4-month audit window)

To increase customer confidence
Complies with the GFSI benchmark 2020 requirement
Announced audits with mandatory unannounced every 3 years




Percentage of Food Standard audits by audit type (2023)

31.2%
20.2% 0.9%
An:;frzo:ed fannouncid Unannounced Blended
(Tin every'3 (Voluntary) (Announced)
years)

\



The benefits of certification

BRCGS Certification — Delivering Improved
Regulatory Compliance
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Figure 9: Percentage of certified and non-certified FBOs with an intervention on EC
reg. 852/853 (Food hygiene).
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Figure 7: Percentage of certified and non-certified FBEOs with an intervention on
EC reg. 2073 (Micro-Biological Criteria)

The Economic Impact for Food Manufacturing
Sites Operating to BRCGS Certification

The empirical evidence indicates
that certification to BRCGS
standards generates extensive
and positive business impacts
for suppliers.




THE ECONOMIC IMPACT
FOR MANUFACTURING
SITES OPERATING TO
BRCGS CERTIFICATION

BRCGS Certification =
Delivering Improved

GUIDETO
KEY CHANGES

bregs.com

Comprehensive
guidance available on

the BRCGS website &
BRCGS Participate




BRGS

BRCGS START! - journey to certification

START!
> ‘E”
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DKREY

» Full Food Safety Issue 9
« GFSI Benchmarked

2,

\\_A INTERMEDIATE

D DA C | START!

« Additional requirements
» Continual improvement

D D@ | START!
N N BASIC
* First stepping-stone
 Building fundamentals &
compliance



BRES BRCGS START! - Clause distribution

Full certification - provides
highest level of customer
confidence

Basic level + detailed HACCP
+ further development of

START! Intermediate 51% documented Food Safety

and Quality Management

Legislation + Codex compliant
36% HACCP + Traceability + Staff
training + Complaint handling
+ Allergen management

Full Food Standard

START! Basic




Thank You



	Slide 1: Food safety, compliance & third- party auditing
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12
	Slide 13
	Slide 14
	Slide 15
	Slide 16
	Slide 17: Thank You

