bsi.

BRC Global Standards
Audit Guideline

Rev 1 May 2021

BRCGS Storage and Distribution Issue 4
for Training Only

Issue 4 Training guideline

BRCGS Storage and Distribution

Version 00: 11/02/2021

Page 1 of 103




bsi.

Contents

1. AU U DI LT VNTTE N UG errrrernrarsersersessssassassassesssssssassassessessssassassassesssssssassassnssnssnss O

1.1 AU LD LI ITUATAITUFUUTODENIBALIIDT cvevveisriee ettt sre e es e s et e s e s e sr e e s e sresre e e e sresreseesesresnens 6
0 bk ot U WY oY 10
1.3 TAT9RT AU URA AU AL L RSE U RN TN 1T 11 vervreerrnennnnnnnnsnnnsnnnsnnsssssssnsssssssssssssssnsssssssssssnssssssnssssnsssnnsnnnes 13

2 ANTILAT I REA I VUL T aurerennsrrnnssrnnssssnnsssnnssssnnsssnnsssnnnsssnnssssnssssnnsssnnssssnnsssnnssrsnnssnnnss LD

3.aNUURAAHUAINRAAUNUREITULATIANTAMA NN cassrrrnnsssrssnnnsssssnnnssssssnnnssssnnnnsssrnnnns 24

TR TN e MO a1 T LAk IE A1 TP TR TR TR PRSP 24
G T8 3T o I 1o T3 T Y Y 27
3.3 ANTE I UAITI A LR ET DU st eiii it e e e e rr e e ra e e ra e e raaraans 29
R b (oYX e T N[ N (3T 3 1o NI 2 T2 I PP 31
CIE TR TR (o1 Tk TR TR T 32
3.5.1 32
Asauduaznasanadaudssanianaadilviuinisuasdnnataaasalnsal ................. 32
I I LTS ST AL 1T P PPTP 38
3.7 M5IANTNTNAUAUNR AN UVLARLAVTIUNAUNROAOLY .oeeeeeiviiiiiie e e e e e e e eeee 39
3.8 NMIFANTIATUNITANLAULREAINADLHDINIITTAR cveeveeeeeeeieecre ettt st se et se e e sbese e 41
3.9 M5AIUANNAA ALY LU LA NADATUA, AINHLEEVEUATAITUINTL c.eveeeeereeeeesre e e e e sresreeeeesresneea 43
I (O L (o T b o Lo N T TR 45

4 0NUUTEAAUATURLNIOTTIUD VA N Terernnnsssrrrnmnsssssnnnsssssnnnssssssnnnsssssnnnssssssnnnsssssnnnsssssnnnnss 40

4.1 T, TUT LT LI RELTII M e vesveeeeeeseesteseeessesseseessssessesbessesessesbeseesessesseseessssesseseessenessesbeseessssesreseeseeses 46
4.2 MR NUURAAAELRLANTI DI AUNR AT T . .eeerri i e e e rr e e rr e e rraa e ens 47
4.3 Huf, nslvazasndadaaiuarnisulswan - Maindn&adued, n1sdanis, Auiinsdafunasnsings ......49
4.4 TA59&519- MFUNBINEATUYT, AI1TTANTT, ATTALAULRZAUTINITIARD ceveeeereeereereeeeeeeeeeeeseeeeeeeeeeeseeseseeens 51
4.5 T TUIEIADTHRERIN c. v veveereeeeeeeeeeeeeseeeeeeeseeeeeeeasesseeseeseeseeseeeaseseseseasseseesens et eeeseseasaeeseseteeseeseneaneeeeeneasaeene 53

5 HATFIUNTITANTUI N U ssrnnnsrrnnssrnnnssmnnsssnnsssnnnsssnnsssnnnssennsssnnnsssnnssennnsssnnsssnnnsrnnnsssnnnsnnnnss DG

T I i e £ A=) = PP 54
5.2 eNUNIRULLALANT TRRADLIIAIIUURDAAE 1oreeeiereriiirerrrerererrr s e e reerrrrrrn s e e e eerrrrrasarrrreeererrssnnsnsrrreerreees 56
TR I3 e T T e U A 58
5.4 ATAIUANDAUADTTAUURY coeeereeeeieeeeeeeeee e eee s ee s e e e s e e e e e e e s e e s s e e s s e e s s e e s s e e e s e e s s e e s s e e s s e e e s eassaaasaaasaaaaeenaaansaanas 59

6 NMTAANITRIT VUV AITVURLA I Muvrnnrrnnsrnnssnnsrnnsrnnsrnnssnsssnnssnsssnsssnnssnnssnnsrnssrnnsrnnsrnnsrnssrnnsen OL

o T 2 S 61
o0 2 a1 U X - S 63
6.3 MIHAULTULAZAITAIUANDUATAIATIATAURLATINEDL ceeeeeeeeieeeeeeereee e e e e e e e e e e e e e e e e e e e e e e e e e eees 64
6.4 MTALAYINANTUAEA AR EHUDU NI E .. iiiiieeeerriiis e r s e s e rrrr e e s s e e e e er e e e s e e e ee e e s e e e aeeeee e et rreaeeeeeenrnaaan 66
Issue 4 Training guideline BRCGS Storage and Distribution

Version 00: 11/02/2021 Page 2 of 103




bsi.

R I G e [ L S L 12 F TR RO TR 69

o IR T Lo S (510 i T 70

7 WHIVNOUGIATAB suvurerrerserserserarsarsersessssassassessssssssssnssnssessssassassnssessssassassnssessnsassassassess 7.5

728 T 210 -1 572 T TS 75
28 2 4 o 1 T2 A T 2T R 78
7.3 ATAILAURNTIELIMRDU 1eerruurrrrrnnsrerrrnurerrrnusesrrnarssersnstaerrnnraerrneerrnnsteeeeneeenm e 80
7.4 @ UAEINITUUL T A UL DI HEOFOTILATILRZLAT .. veveeeeeeeeeeeeeeeeeeeteeeeeeeteeeeeeeseeeeeeeeseseeesaeeeseeesesesseseseeaseeesens 85
7.5 N TUHULTEURITRN ooeeieee e —————— 87
A AT I 1 ST LT 2T 112 88
7.7 AT RNNITRNTADDIII c o et eeeieee s ————— 89
S T2 - 3 L —— - L |
S A e b1 Fa o B T T2 o R X T U 91
8.2 RURNMAUEHIULIARA 1oveviiieiiiiiiiiiiiisiiitieistettttttttetttet ettt ittt it at ettt t ittt ittt et ta et tatatee et e et taette et teattettteetteataeaataaaaenss 93
9 MFAANTUDINAAAUNTD NN ITUUULY A reeenssrrnnnnsssrrnnmsssrsnnnssssssnnnsssssnnnssssssnnnsssssnnnssssnnnnsss 95
0.1 AITTLATIEVREADNUEEEIY ceeeeeeeeeeeeeeeeteeeee et eeeeeeteeeeeeeeeeseeeeeeeeeseeseeasseseseeseeseeeesenaseeeeesensesseeseneasseseeneaseeens 96
0.2 BT TUIHIADTHREAIN ¢ veveeeeeeeeeeeeeeeseeeeeeeseeeeeeeesseseesensaeseseeenasesseeeeasseseeeess et seeesenasseseeaeseeseeseneesseseennaseeens 97
9.3 TATIRTI — MTFUNRANUY NMITIANTT ANTTALALUATATTVARY c.vvvrrrrrrrreeiiiiiiirrrrrreeseeessssrrrrrreesssssssssssssenes 98
0.4 MT T DU LIITI ettt i e ee it et 99
R R b Lo TUE Nl T2 b b U R o T ot T Y i D 100
0.6 LADMAIIEINU «o.vveveeeeeeeeteeeetee e et e eeeeseteseeeeses et eaeesasesese e eseseseeeaeee et eseasee et ese e eseseneaeeeeseseneenenereren e et eneneneaes 100
TUQRU AT csssssrrrrnnnnnnnssssssernnnnnsnsssssssssnnnnnnssssssnnnennnnnnsssnsssnsnns EFFOF! BOOKkmMark not defined.
dafi1iuan15ue 10 Wholesale ....ccvieiesniesnisssinssmsssinsssssaa EFrOr! Bookmark not defined.
10.1 i rnua i LA T AU AU A HOTINA . c.eevrereeeeee e Error! Bookmark not defined.
10.2 RO OLYILLITUG cevueeeeerieeeeeeee e e eerns e e e eres e eerenn s eeernnn e erranareeersnnseerrsnnneeees Error! Bookmark not defined.

10.3 gAdviilutdrnasndndausiilaniziadiuay / wiaawizgnan (1a 10 nsdadauaznisianisndnsiugiaain
IHAIRILAZUUTUATILHULAARINBLDRWIZUAIEATRI) cveeevrere e Error! Bookmark not defined.

THAANITUULNLADLED surerrersarsssssessersassasssssssssassassasssnnsensansnnnns EFFOF! BoOOkmark not defined.

11 Aai11un CrosS-dOCKIiNG «.uieeeeiisssmmssssssnmmssnnsnnmssnnnnnaannnnnnas EMFOr! Bookmark not defined.

11.1 ROTUUTENDUATIT LT UATITEUTA 1 veerveeeereesrresrrresessseesssesssesssseesseesssessseens Error! Bookmark not defined.

LROUITHOUUDIADA MU «.eenveeneiriirieieeeerreenrernreenss Error! Bookmark not defined.
! oo o s o = ' o o
gaudsznaun1snlasunissusasuian azausaudayLiitiudvnisaiuquatinvtilunivnisiaenfunis
a a o o 1 a o o 1 a
wadaulaasndnsaieiniudvaruiaanusgzainnisautinacaatiiasError! Bookmark not

defined.
11.2 anuansalunisfiaanuazmnuguaanla (mass balance) ....ccvvveevvvereeees Error! Bookmark not defined.
LROUVNTHALUDIAD AU ...eeveeennninnnnnaaaes Error! Bookmark not defined.

Issue 4 Training guideline

BRCGS Storage and Distribution

Version 00: 11/02/2021

Page 3 of 103




bsi.

'
a

fvdnnaanuszainnisautiasatilas cross-docking araunsadaaiunisiadaulinizasHinsaueiniu
ANSeNLIUIIU 5uHINIsHINAUTe q warluntvnduduError! Bookmark not defined.
11.3 M5AANITHANAUUULAENITUINNRL. .oeeeeeeerriiies e eeerrrn s seer e aeeen Error! Bookmark not defined.

RAUISHAIADIWDAIUUR ..o, Error! Bookmark not defined.
varunaanuazainaisaudraeatilag cross- docking avmaemLuumsmumumaumsﬂﬁﬁﬁ‘iua" / 'nsa
muuzu-\’lun-ﬁmmmwa’muu‘la‘nmsammswamnmmmﬂaamnmnamnnaumuamoammua
frudnuazaanINisasn1sauunNy HARA 13a HACCPError! Bookmark not defined.
e b T2l SR 2B T )T o P e To T o Error! Bookmark not defined.

LROUVNSTHALUDIAD AU ...oennneennniennnaaans Error! Bookmark not defined.
= 1% 1 a a > P °o o 1 s a s o~
Tunsainsannwnaan (12u aatindndaussainanaIual) innudrdasanuldaansuuasndnsoni
ANNQAGAY ADNNUUNLUATAANTIN TUTZKITINITIANITUATATITAURY AZADIAILANNTIAAAL

HUNRALAZNIUADLDLNILNESND ..o eeeee. Error! Bookmark not defined.
TUARBADULITY wussssssssssssssssssssssssssssssssssssssssssnnnnsnnsnnnnnnnsnnnnnnnss IO BOOkmark not defined.
AAANNUA 12 E-COMMEICE ..umireesrerensmsmnssssnsnssmnnsnnnennnsennnnnnnns EFFOr) BOOKmMark not defined.

Tusansuineiaznanisnssanasuiviaiazne ldseaibdgliuinsiagotasnitanusansaiivoudssianiaanin
Tanazmuaglurauiuauasitugail wanistivdulday 1de aginaarungavinauasnisefiunisings

WU Lo Error! Bookmark not defined.
12,1 AU UUDIE VB LT wevvrerreereeereeeeeeereenererrrnnernnennnrrnsennsssnsssnssnnnsnnssnnnes Error! Bookmark not defined.
12.2 A2 NRIATUFEYAIUDIRAR . cevreereirirrrersesrrressssssresssssseeessssseessssssesssnns Error! Bookmark not defined.
LROUNTHALUDIADANUUR ...oevnnnneninnennaaaaans Error! Bookmark not defined.

Wusrssedugeaasaaiulsznaunisazdavasragauhiiilainnszurunisagluaauimiandiiuaainu
amaviirasanAfiviuazafuatanguunalulssmaianauazlsunandouauuazasiagay
Winiladasivuamiaiiizinlauasdiiunisatnadui inayaainsitaaizag Error!
Bookmark not defined.

12.3 A9ATARaUEAUNRULREAMURUARUDIUIR . ceeevnnrrerrrnrrerrnnnrrerrnnnarerrennneeees Error! Bookmark not defined.

LRAUITHATADIUDANRUR cevviivnrierrerrrerrnnrernrernnrerens Error! Bookmark not defined.
amuﬂsmaumsmmmsnmmmuaummnuaau“laumumssummeﬂamsuuuussanmmmsan
InuanaznIsIndsiinuana1sruioni1sdvdaule 9 uazlunenduduError! Bookmark not

defined.
12.4 AT ITRUATLAEAITAURUA Y erutreerreerrerrrrrrnrrersrerrrersrrrssrernssersssrsnns Error! Bookmark not defined.
LRAUITHOTADIUDANMRUG cevvriivnrienrerrrerrnrrenreenareenns Error! Bookmark not defined.

amuﬂsunaumsaummumsmumumaumsﬂgumu,a., / wsamuuvm’tum‘imw'lmwa’muu‘ta'nm‘i
ammswamnmmwﬂaamnuuamnnaumuamoammuamuanumuﬂmmwmmmmsmuuwu
HARA 14132 HACCP............cccccvvviieeeeee e Error! Bookmark not defined.
12.5 dse@naniwaavssuuussada - msneadauwaznisigalduduanuladls ....Error! Bookmark not defined.

0}

LRAOUISUALADIADANUUA ..ceevvvinieeireeecerriiiee e, Error! Bookmark not defined.
o o~ o vas a P o L | I |
sruuussyfiaviazaavlidsunIsnadaunazrasiigatduduaruladle iausdasliiuinwinngiunsa
Snanullaafuaatndnsainnugnaay Aanuung ALATNLATANNRNLYSaIA T

AU TUNITUUR .o ee e Error! Bookmark not defined.
12.6 mslaie3aznanIsATENa@INTUAISRINAUR VA URAVINELVINTUY evvverrvrveieniinnns Error! Bookmark not defined.
LRAOUISUALUDIADANUUO ..eevvvvnniieeireeeeerrriien e e e e eeeenns Error! Bookmark not defined.

dumaunisufiidazdasaluanuiniatinilainieiazianisnszana (saufinsaznalilsuditdndouaz
wumnwsamsmtuumuﬂs“mmuaun’n‘iuam) aninunlddusunisnszanandasatvininin
Bildinauaaudavsaaiulaaasaanulaaasavtananinaasndasoel Error!
Bookmark not defined.

Issue 4 Training guideline BRCGS Storage and Distribution

Version 00: 11/02/2021 Page 4 of 103




Si.

TUQAUFNITONUTEYEYT srrsnnnsnrrrrrssssssssnnnnnnrrsnsssssssnnnnnnnnennnnsnsnnnnns EFFOrT BOOkmark not defined.

13 MIAVINFYQT (U3ATONUA) wererrerserassarserserssssssassensensennns EFTOr! Bookmark not defined.

14 A5OTIARDUNIOSTOUYT wannrrnrrnrrnsrnsrnsnnnnnnsensennnnnnnnnnnnnnnnnnnnnens EMFOF] BoOOkmark not defined.

15 nsussaanudaen (Asuia repacking, A15Us3RAUUA) ....... Error! Bookmark not defined.

16 NM30AFAUNTAIUANUIU N crssssrrrnnnnnmmmnsssssssnnnnnnnsasssnnsnnnns EFFOr! Bookmark not defined.

17 msvindyannisuaiiiiy / nsuauds / nsanaaugdl / nsazaraitudenaznsyinunisanuduge Error! Bookmark

not defined.

18 SuderinAnNZaInALANT NTINIULRLATULIRI MUY 9 ... Error! Bookmark not defined.

19 MS5UAULR LULARUDILRE vennrrerrenmsrerrnnmnssnrnnnnsnnnnnnnsnnnnnnnass EFFOrT BOOkmark not defined.

Issue 4 Training guideline

BRCGS Storage and Distribution

Version 00: 11/02/2021

Page 5 of 103




2ia

o

aANKU”

1
o v a

1.a7u9IuADIHUSUNSFTLALFHY

o

1.1 auyjesiunaviiusvinsuaznisisuilsatinvaatilag

WROUNS | HUFUNTITAUFIADY UFEN ma\umma’tmﬁunwanl.'zl'm\muamatﬁum’tun'ﬁm'll,uun'l‘m'\wzlan'mum'zlaeu'msg'm

uaiuav frusunsiatdunazrnisananuiig maas‘mmms’tum%'wmnsmwatwm, msaam‘muﬂsvamswa, TUUNNT

adaf | numy, uarasaivnsiasryuaznanalanialunisusuilse

U The company’s senior management shall demonstrate that they are fully committed to the implementation of the requirements of the
Global Standard for Storage and Distribution. This shall include provision of adequate resources, effective communication, systems of
review, and actions taken to identify and effect opportunities for improvement.
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The company’s senior management shall develop and
document a quality policy statement which states the
company's intentions for the safe and legal storage and/or
distribution of products and its responsibility to its customers.
This statement shall be:

e authorised

o reviewed

 signed and dated by an appropriate senior manager

« effectively communicated throughout the company.
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The site’s senior management shall define and maintain a clear
plan for the development and continuing improvement of a
product safety and quality culture. This shall include:

 defined activities involving all sections of the site that have
an impact on product safety.
As a minimum, these activities shall be designed around:
e communication
e training
 feedback from employees
» performance measurement on product safety related
activities
e an action plan indicating how the activities will be
undertaken and measured, and the intended timescales
» a review of the effectiveness of completed activities.
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The company’s senior management shall provide the human
and financial resources required to implement the
requirements of this Standard and effect improvements
identified through management review processes.
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The company'’s senior management shall ensure that
objectives are established for the storage and/or distribution of
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products to maintain product safety, quality and legality in
accordance with the company’s quality policy and this
Standard. The objectives shall be:
* documented and include targets or clear measures of
success
e clearly communicated to relevant staff and each
operating location
* monitored, and the results reported at least quarterly to
the company’s and site’s senior management.
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Employees shall be aware of the need to report any evidence
of product safety, legality, quality or integrity issues to a
designated manager to enable the resolution of those issues
requiring immediate action. This shall include suggestions for
improvement.
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The company shall have a confidential reporting system to
enable staff to report concerns relating to product safety,
legality, quality and integrity.

The mechanism for reporting concerns must be clearly
communicated to staff.
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The company’s senior management shall have a process for
assessing any concerns raised. Records of the assessment
and, where appropriate, actions taken, shall be documented

o
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The company shall have a current, original hard copy or
electronic version of the Standard available and be aware of
any changes to the Standard or protocol that are published on
the BRCGS website.
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The most senior operations manager on site shall attend the
opening and closing meetings of the audit for the Standard.
Relevant departmental managers or their deputies shall be
available as required during the audit. Where central
management systems are operated for multi-site operations, a
manager with responsibility for the management system shall
be available during audits of hub and satellite operations.
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Where required by legislation, the company and operating
locations shall be registered with (or approved by) the
appropriate authority, and evidence of this shall be available.
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Where the site is certificated to the Standard, it shall ensure
that announced recertification audits occur on or before the
audit due date indicated on the certificate.
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The site’s senior management shall ensure that the root
causes of any non-conformities against the Standard identified
at the previous audit have been effectively addressed to
prevent recurrence.
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(fhufi III Ui 6.6)

The BRCGS logo and references to certification status shall be
used only in accordance with the conditions of use detailed in
the audit protocol (Part III, section 6.6).
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The site’s senior management shall ensure that a management review is undertaken to ensure that the product safety and quality
management system is both fully implemented and effective, and that opportunities for improvement are identified.
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Management review meetings attended by the company’s or
site’s senior management shall be undertaken at appropriate
scheduled intervals, as a minimum annually, to review the
site’s performance against the Standard and the objectives set
out in clause 1.1.4.
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o ANUNARINIINTNENATIAY
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SusasiitAgas

The review process shall include, but is not limited to, the

evaluation of:
* previous management review documents, action plans
and timeframes
o the results of internal audits, including any prerequisite
programmes
« the results of second- and third-party audits
* any customer performance indicators and feedback
« the underlying reasons for any objectives that have not
been met. This information shall be used when setting
future objectives and to facilitate continual improvement
« feedback from a review of the effectiveness of the HARA
or HACCP system, product safety and quality culture plan,
product fraud vulnerability or authenticity plan, product
defence plan and site security risk assessments, where
applicable
« any complaints, incidents, product rejection/returns,
wastage and resultant corrective and preventive action
plans, and non-conforming materials
® any resource requirements
 the impact of any applicable legislative and certification
scheme changes.
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The meeting shall be documented and used to revise the
objectives. The decisions and actions agreed within the review
process shall be effectively communicated to appropriate staff,
and actions implemented within agreed timescales. Records
shall be updated to show when actions have been completed.
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The site shall have a demonstrable operational meeting
programme that enables product safety, legality, quality
and integrity issues to be brought to the attention of
senior management. These meetings shall occur at
least monthly.
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company shall have an organisational structure that clearly ensures the definition and documentation of the job functions,
responsibilities and reporting relationships of staff whose activities affect product safety, legality and quality.
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The company shall have an up-to-date organisational chart
demonstrating the management structure of the company.

This shall, where appropriate, include the responsibilities for
any associated hub or satellite depots and any responsibilities
carried out by a head office.
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The senior management of the company shall ensure that all
employees are aware of their responsibilities and that
mechanisms are in place to monitor the effectiveness of their
operation.
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The senior management of the company shall ensure
that levels of responsibility and accountability are
clearly defined for key staff involved with product
safety, legality and quality systems. To this end, job
descriptions shall be available. There shall be
appropriate documented arrangements in place to
cover for the absence of key staff.
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The senior management of the company shall have a system
in place to ensure that it is kept informed of all relevant
legislation, product safety issues, scientific and technical
developments, and industry codes of practice. There shall be a
system in place to ensure that relevant information is passed
to the management at other locations, where appropriate.
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ua ammunssumwﬁuanmsmmmﬂuwgannuma"lﬂ'n HACCP (ms‘ams‘nmaumﬁuuauammuqummnm)
The site’s product safety plan shall be based on the principles of hazard and risk analysis (HARA) or the Codex Alimentarius General
Principles of Food Hygiene; the plan shall be documented, systematic, comprehensive, fully implemented and maintained, and meet
the relevant legislative requirements. In the food industry, these principles are commonly known as HACCP (hazard analysis and critical
control points).
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Tusunsusndnuaiziiugiu (Prerequisite Program)
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a2 va

o wumaumsﬂﬂummsamﬂma (nMsviheugzana

warn1s2iiia)

o msinmaangilu cold chain (Lidavliuladwiu
Namﬁmﬂﬁﬁlﬁu‘tuqmﬂawao) LARYEMNIIARANTN
MuAN (LAuaudiy, eawilsussannie)

o wessuguataIutaaa (Adanistiedulddiu
Hansdaia1ns Pre-packed wia&umadlnauiina
(Consumer Products)

o Msilnausy .

o AansandulafiasaurauiaaiugasiaslatmiuLGy

(voluntary modules)

07

GLAmaasAuLKNUTANTANIAE

Prerequisite programmes
Prior to conducting a hazard analysis, the company shall
ensure that any prerequisites are in place. The control
measures and monitoring procedures for the prerequisite
programmes must be clearly documented and included within
the development and reviews of the HARA or HACCP plan.
Where applicable, product safety prerequisites or handling
requirements shall include, but not be limited to:
o the condition and maintenance of buildings, equipment
and transport vehicles as appropriate
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¢ documented practices for the safe handling, storage and
transport of products

» procedures for handling damages, waste product and
returns

» procedures related to the allergen management plan

* pest management procedures

o the approval of services or subcontractors

o sanitation procedures (cleaning and disinfection)

* maintenance of the cold chain (not applicable to ambient
stable products) and controlled environment (e.g. humidity,
modified air)

» personal hygiene standards (limited applicability to pre-
packed food products or consumer products)

e training

 any other activities covered by the additional voluntary
modules.

a1 dw (Multi-disciplinary team)

uny HARA w5a HACCP savlasunisdnvinuazinnisiag
Ainunvainuaig, udewilnoulfiinisuasdianis
AfidsyaunisailuAanssuanisiaaganuilssnaunns.
sundnludineasfianuglunannis HARA wia Codex

based HACCP principles LLRuNﬂ'J'UJ‘iMLﬂLI'J‘J.Ia\‘)ﬂ‘]J
WARAUY, ATTUIUAT wazduasafitieita

Multi-disciplinary team

The HARA or HACCP plan shall be developed and managed by
a multi-disciplinary team, including operators and managers
who are experienced in the particular activities undertaken by
the site. The team members shall have knowledge of the
HARA or Codexbased HACCP principles and have relevant
knowledge of the product, processes and associated hazards.

ax’lsﬁvjmsaammmm
o MUMUTINNUNIINTAYIN HARA / HACCP
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Team leader

The person responsible for leading the HARA or HACCP
team on site shall be able to demonstrate competence,
experience and/or training in the understanding of
HARA or Codex-based HACCP principles and their
application. Where there is a legal requirement for
specific training, this shall be in place. In the event of

ar157MKns13AIUAIUMN
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the company not having appropriate in-house
knowledge, external expertise may be sought but the
day-today management of the system shall remain the
responsibility of the company and a nominated site
deputy team leader shall be identified.

. ngsuangIuAaFNTGragwIni (Ldu
anudFAnasndngasnisilnausu HARA / HACCP
nldsuniseansuluansunssu)
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(Asnansau'lulyiulale)

e aAnUAlNAN

e AAMUUANHKUE

Team members shall ensure that the HARA or HACCP study is
based on comprehensive information sources, which are
referenced and available on request. As a guide, these may
include the following, although this is not an exhaustive list:
« historical, known and foreseeable product safety hazards
associated with specific processes and products

» known likely product defects that affect safety, legality,
quality and integrity

e relevant codes of practice or recognised guidelines (where
applicable)

e customer requirements

« |egislative requirements.
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Where the HARA or HACCP study has been undertaken
centrally, the site shall be able to demonstrate that the
study has been verified to meet the specific activities of
the local operation to which the study applies, including
any additional voluntary modules.
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The HARA or HACCP plan and resulting procedures shall have
senior management commitment, and shall be implemented
through the site’s documented management systems.

MuUgaul

lnasiGaa3ay

e Na

Aovicneszyaiiluviven
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haul) w3adanssunsaedule ¢

Scope

The scope of the HARA or HACCP plan shall be clearly defined
and documented, and shall cover all products/product
categories and processes included within the intended scope
of certification. Consideration must also be given to the
activities that are bespoke to the additional voluntary modules.

The scope shall include:
 a description of the types of products stored or
distributed, subcontracted activities, and any particular
specified storage or handling conditions (e.g. temperature
control, fragility, maximum stacking height, propensity to
water damage, conditions of light)
 the product flow from receipt, storage and dispatch,
including transport to the recipient of the product, as
applicable. The flow shall detail any intermediate storage
steps which may be used in the distribution, and any back-
haul or returns activities.
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° uwuﬁamaaamuﬁua gainsal (s2udva1uan)

o ndndauaifiuugis, Iudensanaisaiag (1u 1)
o dunauuazliduiusuasnniunaunszuiunis

o MIUTATTUATAANTTUITULNANNAII2AIY

o AMTANNRINUBDINTELIUANIAHNEIEY

o Msfinduuaruacids, sudeiaaiizleba

o Aanssuiinsaunaniaaluganusinslaiudu

7iy HARA w5a HACCP iavyiugauaiiugnaaduay
wruMwasvaatividasilazasvuayaiualifnnisain
shéley (Nsaau uazBanAundndmad 181 ) wia ns
waauulansziunls, JTuaAITMIURAULNUATNANT
Wadagiusnisn'ly

Product flow

A flow diagram shall be prepared to cover all products or
product categories and process steps on site. This shall set out
all aspects of the operation within the scope of the HARA or
HACCP plan as identified in clause 2.7. As a guide, this shall
include the following (although this is not an exhaustive list):

e plan of premises and equipment layout (including yard)

e products handled, including introduction of utilities (e.g.

water)

* sequence and interaction of all process steps

« services and subcontracted activities

« any potential for process delay

 returns and waste, including recycled materials

« activities covered by the additional voluntary modules.
The HARA or HACCP team shall verify the accuracy of the flow
diagrams at least annually and following any significant
incidences (product withdrawals and recalls, etc.) or process
changes. Records of verified flow diagrams shall be
maintained.
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Hazard analysis and risk assessment
The HARA or HACCP team shall identify and record all
potential hazards associated with each step of the product
flow as identified in clause 2.8. The company shall include
consideration of the following types of hazard:
* microbiological growth resulting from temperature abuse
of products that require temperature control
 physical contamination (e.g. glass contamination from
broken lights, wood splinters from pallets, dust, splashing
during transfer, pests)
» chemical contamination (e.g. product tainting, spillage,
cleaning chemicals)
 physical damage (e.g. breakage, puncturing of
packaging, water damage)
« allergenic risks (e.g. cross-contamination of loose product
or outer packaging by allergenic products)
e malicious contamination of products
* hazards mandated by the customer or relevant regulatory
authorities
» hazards associated with activities covered by the
additional voluntary module.
7iu HARA w3a HACCP siavvinnisitansviiiuianans az151ins13AITUAIUN
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The HARA or HACCP team shall complete a documented
analysis of the potential hazards in order to identify those
which need to be controlled. The following shall be
considered:
« the likely occurrence of the hazard, as established by
previous company/industry experience
« the severity of the hazard (e.g. injurious to health,
potential to cause food-poisoning, rejection or a product
recall)
» existing prerequisite programmes that effectively prevent
or reduce the hazard to acceptable limits.
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Critical control points

For each hazard that requires control, control points shall be
reviewed to identify those that are critical. This requires a
logical approach and may be facilitated by the use of a
decision tree. Critical control points are defined as those
control points which are critical to prevent, eliminate or reduce
a significant hazard to acceptable limits.
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Critical control points — additional requirements

If critical control points (CCPs) have been identified where
product safety and legality require control measures to be in
place (e.g. storage temperature), then for each CCP it is
necessary to establish:
o critical limits
¢ a system to monitor control of the CCP
« the corrective action to be taken when monitoring
indicates that a particular CCP is not under control
« procedures of validation and verification to confirm that
the system is working effectively, including auditing of the
system
¢ documentation concerning all procedures and records
appropriate to these principles and their application.
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Control by prerequisites and documentation

Where the control of hazards is by means of prerequisite
programmes, these shall be fully implemented and be
demonstrably effective in controlling or reducing the hazard.
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Review

The HARA or HACCP plan and prerequisite programmes shall
be reviewed whenever new product types that have different
characteristics from the products included within the original
study are stored or transported, or where new
operations/process steps (including additional voluntary
modules) are introduced that may affect product safety. This
review shall be documented by the HARA or HACCP team at
least annually.

az’lsﬁﬁm)amsumm

o musaumanlinunlaslugarulsznaunis anaa
adn Nlainsinuutatansandsunlfau
HARA/HACCP/PrPs w3a'li

e le3unsnunu HARA/HACCP/PrPs Tusaul? whau
AsuinIalai

tana1sﬁsl"aa§m%uu

o uAngunIavinfluanaisilaafiunisasaniu
1a2339 (12U Llanasaunsdssu ) wia
wuuwWasusavuauayaniuns

>

RAuiicnesrialuie

AsnuuLKY HARA wia HACCP uayTisunsu
guanwagWugu (Prerequisite Program)als'lesunis
numuliuilainasdnmduesnamunzduaniizulu
iy subeilgyssyluivsaiatulni (1dunis
Usngduasansnagfiuwlutio WAt/ wN uay
Usednanauadsruulaad1defosedunissaaizau ns

9ARAUIYU 184 )

Asfiszuulumsnumuuny HARA wia HACCPvLﬁ'aﬁ
AunAadae it iansulasuwdaslutiiaduy 1aiin
@573 ULaL HARA u¥a HACCP tnshundaionua
dialaAeuifinsuldsundlasiaday

msﬁmmnszmuajumLﬂmanm;ﬁafimumﬁﬁh Ealihab
Aanssumraanisildaundasiaqnazingnisasianiu

uny HARA 1132 HACCP a1avinTiiuan1suaamailtiiun
192129

lunsdinnaisaruanlasunisszulnauny HARA #ia
HACCP giavin'liudf1id 1aerpi1viuzansnaanzutniuningang,
LWHULRZANIAIUANEDY IAFUATNUMIUTAEKTANRIUNTA

WaRansanauilssdnana, wia LHULAZNITAIUAN
savatluraliannisiusadannylrin1ssusadnsadsuing
uuasusavszuu (Accreditation Body)uavelruinaisnia
FEULKANF92IY

feuaneavinlu uu‘memquamuuﬁaammﬂm’tmﬂmmu
HARA w3a HACCP siav'lsunisdasnsiuussnaauiazin
asul8auuilaglalilfis. mnﬂaﬂuuﬂm‘lm siavldsunis
numuTaaninususatiafansanaufilssdnina
amammuawaouwunaumsmauuuﬂmimmuusms
WiansuLNE19the. Tuindagldsunisiiusnuia
LRAINAADIAITNUNIU

HARA or HACCP plans of service providers or
subcontractors

Where controls identified by HARA or HACCP plans are
operated by service providers or subcontractors, either their
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plans and controls shall be reviewed by a competent person to . mimi’mﬂi"mu‘nwwmuLaas'LumuLmu HARA
determine their effectiveness, or the plans and controls must wsa HACCP anses0ailsy muuauma\naiqauiﬂﬂwu
be w_ithin the scope of an accredited certification of the service dsgauntsalLazfinNgINIsa
provider or subcontractor. . furingasdaAulidundngiu 1y &uun
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Contracts must ensure that any significant changes to the msurla

HARA or HACCP plans are communicated to the company
before the changes are implemented. Any changes shall be
reviewed by a competent person to determine the ongoing
effectiveness of the plan before the changes are implemented
by the service provider or subcontractor. Records shall be
maintained to demonstrate the results of these reviews.
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The company shall document procedures and processes to demonstrate compliance with the Standard, facilitate training, and support
due diligence. It shall ensure that all documents necessary to demonstrate the effective operation and control of the processes
underpinning this compliance are in place.
afa iaf1ua dan AU AR LAY
AaA
9
uleng, Funaunslfsia, 380151191y uay n1sifLE ar157Kns13AITUAIMN
rasanuilsznaumsiiluianansdassiusiulvagiu e  MuUMULAARNTUINTAETINADIRAUUTEADUANT
sluuuafianamwiitiuw wiadidansafindidesnunsa
inde'lel lanasisavasuy

unsdifaarudlsznaunisiflusgruniionasid¥niaaels

shiinoulnal, nmsljduiussenineszuunasaniu Avidavszioiluvite
dsgnaunig wasdaulsgnaunisau uazdrinoulvai

ageag'lasunisiaviniuianans. ulsunauasiunaunis uTawne dunaunislfia uazAuzin lunsvinousag
dAidenuanandusrniunisditidaisuasaaiu guysal ahusazangladne uagwsanldoudiasiniu
sznaunssiasfinsaulwiinguiitisluasfianiu

UAZEABIATAUARNAINGAINITUDINIATFIU LAARTS
wiailagsasuailugianamwnioatiudull dodlu
angvdsdmFuanansionualustuuanulaandauay
Ao waaIndadagl araatlusduuunszany wia
amuauluszuudidansaiing Litnsallamsitasans
fneu uaznsvinliviuaie

dsgnaunig

The site’s documented policies, procedures, working methods
and practices shall be collated in the form of a printed or
electronic quality manual which is readily accessible.

Where the site is part of a company governed by a head dwvsusaulsenaunsitlidudauuarauadn aiia
office, the interaction between the site’s system and that of anAnutuaaumsdfiidvianuaninlishadu Taaudn
other sites and the head office shall be documented. All Aflaszun nsIu AsSans sedey ulaunawazdunau

policies and procedures necessary for the operation of the site
must be readily available to relevant staff at the site.
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ua The company’s senior management shall ensure that all documents, records and data critical to the management of product safety,
legality and quality are in place and effectively controlled.
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The company shall have a procedure to manage documents
which form part of the product safety and quality management
system. This shall include a list of all controlled documents
indicating the latest version number, and the method for the
identification and authorisation of controlled documents.

Where documents are stored in electronic form, these shall be
stored securely (e.g. with authorised access, control of
amendments, or password-protected) and backed up to
prevent loss.
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Documents shall be clearly legible, unambiguous, in
appropriate languages and sufficiently detailed to enable their
correct application by appropriate personnel. They shall be
readily accessible to relevant staff at all times.
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There shall be a record of the reason for any changes or
amendments to documents critical
to product safety, legality or quality systems and procedures.
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Changes to documents shall be effectively notified to
document users. A procedure shall be in place to ensure
obsolete documentation is rescinded and, if appropriate,
replaced with a revised version.
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The records shall be legible and genuine, and retained in good
condition for an appropriate defined time period. The record
retention time period shall reflect product shelf life and any

specific customer or legal requirements, but shall never be less

than 1 year.
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The company shall operate procedures for the alteration,
collation, maintenance, storage and retrieval of all relevant
records. Justification for alterations shall be recorded.

Where records are in electronic form, these shall be:

o suitably backed up to prevent loss

o stored securely (e.g. with authorised access, control of
amendments, or password protected).
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ue The company shall audit those systems and procedures that are critical to product safety, legality and quality to ensure
they are appropriate and complied with.
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There shall be a scheduled programme of internal audits.
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As a minimum, the programme shall include at least two
different audit dates spread throughout the year. The
frequency at which each activity is audited shall be established
in relation to the risks associated with the activity and previous
audit performance. All activities and locations included within
the scope of certification shall be covered at least once each
year.

As a minimum, the scope of the internal audit programme
shall include the:
* HARA or HACCP plan
e prerequisite programmes
 procedures implemented to achieve the Standard and any
additional voluntary modules.
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Internal audits shall be carried out by appropriately trained,
competent auditors, who shall not audit their own work or
those areas where they have direct influence on the
operation being audited.
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Records of internal audits shall be maintained to ensure that
conformity, as well as nonconformity, can be clearly identified,
and include objective evidence of the findings.
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Results of the internal audit and positive and negative Fuuusanuvdawinwasialvuwilandidudayai
comments shall be brought to the attention of the personnel faaAdag
responsible for the activity audited. Corrective actions and Winulaneasadsefiuianududgszanniuiias)a
timescales for their implementation shall be agreed. Root seifiu ”

cause analysis shall be used to determine preventive actions
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where appropriate, and their completion verified.
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In addition to the internal audit programme, there shall be a

separate programme of documented inspections to ensure that aauginsaradaulufiuidanisndnsaaiuuutad
the site environment and equipment are maintained in a winTinvavtiasnn(unefuvianadla) yuanai
suitable condition. The frequency of these inspections shall be HiAewaulunsasIagauinislazunisilnausui
based on risk, but no less than once every 3 months. As a NN CRUEN WS USTULTIRSA AL
minimum, these inspections shall include: )
« hygiene inspections to assess cleaning and housekeeping dadvuadmiuanuiudasyiisvyliluda 3.2.2 aile
performance TddunsesIadgauvani

« inspections to identify risks to the product from the
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um
The company’s senior management shall ensure that procedures exist to record, investigate, analyse and correct the
cause of failure to meet standards, specifications and procedures which are critical to product safety, legality and
quality.
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An appropriate staff member shall be identified and allocated
the responsibility and accountability for each corrective action.
This shall be documented.
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The company shall ensure that effective actions are taken to
correct each non-conformity and shall monitor and record their
completion within an appropriate timescale.
Where a non-conformity places the safety, legality or quality of
products at risk, this shall be investigated and recorded
including:

« clear documentation of the non-conformity

« assessment of the consequences by a suitably competent

and authorised person

e the action to be taken to address the immediate issue

» an appropriate timescale for correction

« the person responsible for correction

« verification that the correction has been implemented and

is effective.
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The site shall have a procedure for the completion of
corrective actions and root cause analysis to determine
preventive actions (where appropriate). As a minimum, root
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cause analysis shall be used to implement ongoing
improvements and to prevent recurrence of non-conformities
in the event of:
 an analysis of non-conformities for trends which shows
that there has been a significant increase in a type of non-
conformity
 a non-conformity which places the safety, legality, quality
or integrity of a product at risk (including withdrawals and
recalls).
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qiaf1u | The company’s senior management shall ensure that processes are in place to determine their customers’ needs and expectations,
o) clearly define their requirements and ensure that these requirements are fulfilled.
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Customer requirements for the storage and/or distribution of
their product shall have been agreed with the customer and
documented prior to fulfilment. This shall include any specific
handling requirements for the products, e.g. temperature,
humidity, light conditions, stack height or compatibility
requirements. This may be in the form of a company-issued
service specification where no customer-issued specification
exists.
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The company shall have the ability to meet defined customer
requirements without compromising product safety, legality
and quality.
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Where specified by the customer, a review of customer needs
and requirements shall be undertaken. Any changes to existing
agreements or contracts shall be agreed, documented and
communicated to appropriate personnel.
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There shall be key performance indicators established relating
to customer requirements, performance shall be measured,
and results communicated to relevant staff.
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The company shall control all its purchasing processes that are critical to product safety, legality and quality to ensure

that services procured conform to defined requirements.
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There shall be a documented procedure for the approval and
monitoring of suppliers of services and equipment. Such services, as
appropriate, shall include (but not be limited to):

e pest control

e laundry services

e contracted cleaning (both storage and vehicles)

e contracted servicing and maintenance of equipment

» equipment providers (e.g. of racking, pallets)

e use of consultants.

The approval and monitoring process shall be risk-based and
take into consideration compliance with any specific legal
requirements or potential risks to the security of products (i.e.
risks identified in the product fraud vulnerability and defence
assessments).
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Specifications or contracts shall exist between the company e lunsdivigwwaiaLa aslifidarvuadeyan
and the supplier to define the service provided and ensure that dafinuaazsaddavindlutang s iaagau
potential product safety risks associated with the service have Usznauns uaniludrundlonasdeyan

been addressed. They shall include key data to meet customer
and legal requirements and assist the site in the safe handling
of the product. Where specifications are not formally agreed,
the company shall be able to demonstrate that it has taken
steps to put a formal agreement in place.
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Specification or contract review shall be sufficiently frequent to

ensure that data is current or as a minimum every 3 years, 1 - G:VL . J& Uaeil P A
taking into account product changes, suppliers, regulations UNTEUTIUINTSLIREULLRVTINILLNATUISAEY

and other risks. Reviews and changes shall be documented. m?“i"‘avﬂﬁfl-lmlamfﬁ?ﬂnﬂ 3 ﬂmgﬁgumumr@nﬁw
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subcontractor shall be required to work in accordance with the relevant requirements of the Standard and the relevant

legislation.
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A contract or written agreement shall exist with all
subcontractors, which shall, on the basis of risk and any
specified customer contracts, define requirements for the safe
handling, storage and transport of products (e.g. temperature
range, special handling requirements, product security,
segregation of incompatible products, vehicle type).
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There shall be a documented process for the review and
acceptance of a subcontractor who could potentially impact
product safety, legality, quality and integrity.

The approval and monitoring procedure shall be based on risk
and include either one or a combination of:

« a valid certification to the applicable BRCGS or GFSI-
benchmarked standard. The scope of the certification shall
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include the products/product categories or process steps being
subcontracted or
¢ an audit, with a scope to include product safety, traceability,
HARA or HACCP review and good product-handling practices,
undertaken by an experienced and demonstrably competent
product safety auditor. Where the subcontractor audit is
completed by a second or third party, the company shall be
able to:

* demonstrate the competency of the auditor

 confirm that the scope of the audit includes product

safety, traceability, HARA or HACCP review, and good

product-handling practices

« obtain and review a copy of the full audit report or
» where a valid risk-based justification is provided and the
subcontractor is assessed as low risk only, a completed
questionnaire may be used for approval. The questionnaire
shall have a scope that includes product safety, traceability,
HARA or HACCP review, and good product-handling practices,
and it shall have been reviewed at least once every 3 years
and verified by a demonstrably competent person.
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There shall be a documented risk-based process for the
ongoing review of subcontractor performance, with defined
performance criteria. The process shall be fully implemented,
reviewed annually, and records of the review shall be kept.
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A register of suitable approved subcontractors shall be
maintained, which shall include subcontractors required
irregularly (e.g. to meet peak seasonal demand, breakdown
cover).

The list or relevant components of the register shall be readily
available to the appropriate staff.
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There shall be a documented procedure to define how
exceptions to the subcontractor approval process in clause
3.5.2.2 are handled (e.g. where subcontractors are prescribed
by a customer or where information for effective approval is
not available).
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Where a site handles customer-branded product, the customer
shall be made aware of any relevant exceptions.
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Where a site subcontracts the distribution of products, the
requirements of section 5 shall be included within the
subcontracted arrangements for each distribution company.

There shall be a documented procedure for the site to verify
that the activities critical to product safety have been
implemented correctly by the subcontractor, or the
subcontracted company shall be certificated to the Standard or
similar GFSI-recognised scheme.
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The company shall develop a documented fraud vulnerability
assessment plan to establish levels of confidence in the
customers for whom the company stores and/or distributes
products to reduce the risk of handling fraudulent products;
the plan shall be fully implemented. The plan may consider:

« historical trading relationships

« the nature of the products with regard to the risk of fraud

asiszdudasiviaavnisaaine

wnunsdszfiuzasivizasnisdalneadsiavingu
Llanans:

msmmaauﬁawhﬁnqnm‘lmjLtaxagnmﬂaaﬁu
AaNudlunssntiiunIasIaal
{suRnuaulun1sasIAFAL
wagwsuavasIadaudinaazvinfduanaisuay

fimuatne'ls

msmmaauqnaanu,u'umgﬁaasﬁommﬁu’ta‘tﬁﬁu
JnANLavLsEY NAaduYiidaulstnaunisazgnuali
FaLAuuazuanaty MITuAITRTIARAUAIATING:

. ﬂsﬁﬁms«ﬁgmﬂwamﬂmﬁnamuﬂsznanms

o ilgyunla NAduvinuasnsdaTavudaniseLiiuadg
2a9gnA1 (21307I3TAl LUURAUAINWTaNTRUAY
YIMIAULNAsLIR)

Issue 4 Training guideline

BRCGS Storage and Distribution

Version 00: 11/02/2021

Page 36 of 103




bsi.

« the need for a new customer approval process (e.g.
trading history, financial security, customer profile).
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Where a high risk of fraudulent product handling is identified,
the fraud vulnerability assessment plan shall include
appropriate processes to mitigate the identified risks.
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The fraud vulnerability assessment plan shall be kept under
review to reflect any changing circumstances that may alter
the potential risks. It shall be formally reviewed annually.
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The site shall have adequate procedures to ensure products
and/or pallets are labelled and/ or coded to allow product
identification and traceability at all times.
As a minimum, these shall include:
« a description of how the traceability system works,
including a summary of the documents and records that
capture product identification and traceability information,
and the link between them
 the documents that should be referenced during a
traceability test
* a procedure for ensuring that records are maintained.
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Inventory records for vehicles shall enable products to be
tracked from loading to delivery,including the tracking of
trailers/vehicles.
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Procedures shall ensure traceability of damaged packs and of
products returned to stock or disposal.
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The system shall be tested at a predetermined frequency, at
least annually, to ensure that traceability can be determined,
including consignor details, through the warehouse/store
and/or distribution to the final consignee and vice versa,
including any quantity check and mass balance exercises. The
test shall include subcontracted storage and/or distribution

where appropriate. The results shall be retained for inspection.

Full traceability should be achievable in 4 hours.
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The company shall have a documented product withdrawal

and recall procedure. This shall include, as a minimum:
« identification of key personnel who constitute the
withdrawal and recall management team, with clearly
identified responsibilities
« guidelines for deciding whether a product needs to be
withdrawn and/or recalled and which records need to be
maintained
« an up-to-date list of key contacts (including out-of-hours
contact details) or reference to the location of such a list
(e.g. withdrawal and recall management team, suppliers,
customers, certification body, regulatory authority)
* a communication plan, including the provision of
information to customers, consumers and regulatory
authorities in a timely manner, as appropriate
* a plan to handle the logistics of product traceability,
recovery or disposal of affected product, and stock
reconciliation
« a plan to record timings of key activities
* a plan to conduct root cause analysis and implement
ongoing |mprovements to avoid recurrence.
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The company shall ensure that systems are in place to
formally notify the owner/ manufacturer of products where
evidence of a product quality or safety issue becomes
apparent during the storage or distribution of their product,
and to agree what action should be taken. Documented
evidence of the formal notification and agreed actions must be
retained.
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The procedures relating to product withdrawal and product
recall shall be appropriate,formalised and capable of being
operated at any time, and will take into account all stages of
stock requisition including disposal (see section 3.9). The
procedures shall be regularly reviewed and, if necessary,
revised to ensure that they are current.
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The product recall and withdrawal procedures shall be tested
at least annually to ensure their effective operation. All records
supporting the recall data and results of the test shall be
retained.
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planning to enable business continuity in the case of major incidents which may affect the operation.
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The company shall provide written guidance to relevant staff
regarding the type of event that would constitute an incident,
and a documented incident-reporting procedure shall be in
place.
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Procedures shall exist to ensure that product put at risk by an
incident is held pending further investigation.
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The owner of the product shall be informed when an incident
occurs that may put the safety or quality of their product at
risk.
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The company shall develop contingency planning for business
continuity in the event of major incidents such as:

o disruption to key services (e.g. water, energy, staff
availability)

» events such as flood, fire and natural disaster

* malicious contamination or sabotage

« failure of, or attacks against, digital cyber-security.
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The procedures shall include, as a minimum:
« identification of key staff constituting the incident
management team and their responsibilities
» an up-to-date list of key contacts (including out-of-hours
contact details) or reference to the location of such a list
(e.g. deputies, emergency services, suppliers, customers,
certification body, regulatory authority)
« alternative arrangements to fulfil customer expectations
e a communication plan, including the provision of
information in a timely manner to customers, consumers
and, where appropriate, regulatory authorities.
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In the event of a significant product safety incident or
regulatory product safety nonconformity (e.g. a regulatory
enforcement notice), the certification body issuing the current
certificate for the site against the Standard shall be informed
within 3 working days.
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un The site shall have documented procedures to ensure that all non-conforming product is clearly identifiable, effectively

quarantined to prevent release, and issues investigated.
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There shall be procedures for managing non-conforming
products. These procedures shall
include:
« the requirement for staff to identify and report a
potentially non-conforming product
* clear identification of a non-conforming product (e.g.
direct labelling or the use of IT systems)
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* secure storage to prevent accidental release (e.g. physical
or computer-based isolation)

« defined responsibilities for decision -making on the use or
disposal of products appropriate to the issue (e.g.
destruction or acceptance by concession, with permission
from the owner of the products).
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Where products are held pending further investigation, they
shall be held in such a way as to minimise any further
deterioration or prevent contamination of other products.
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All non-conforming products shall be handled or disposed of
according to the nature of the problem and/or the specific
requirements of the owner. Records shall be maintained.
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The site shall have a defined policy for customer returns and
rejections.
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Where returns are accepted, procedures shall define, on the
basis of risk, the disposition of returned stock (i.e. disposal,
return to good stock or collection by the product owner).
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Records shall be retained.
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All complaints shall be recorded, adequately assessed and
investigated where required. The results of any investigations
shall be documented where sufficient information is available.

Actions appropriate to the seriousness and frequency of the
problems identified shall be carried out promptly and
effectively, and records shall be retained.
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Complaint data shall be analysed to identify significant trends.
Where there has been an increase or repetition of a complaint
type, root cause analysis shall be used to implement ongoing
improvements to activities affecting product safety, legality,
quality and integrity to avoid recurrence. The trend analysis
shall be made available to relevant staff.
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A system shall be in place to notify the product manufacturer,
supplier or owner of the complaint about their products where
the cause of the complaint does not relate to the activities of
the site.

4 amuﬂsxnaumsuazmmsg‘mmms
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A%

uen The site shall be located and maintained so as to provide protection and prevent hazard to products. Safety,legality and
quality of products shall not be compromised.
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Consideration shall be given to local activities and the
environment which may have a potentially adverse impact on
products, and measures shall be taken to prevent product
contamination. Where measures have been put into place to
protect the site from any potential contaminants, these shall
be regularly reviewed to ensure they continue to be effective.
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All grounds within the site shall be finished and maintained to WunuanadvduainlsiinisilasAulailviuasi uaznis
an appropriate standard. Where grass and other planted areas vintnssduasuuwanluseninganistuanusauuaie
are located near buildings, they shall be regularly tended and
maintained.
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walls of buildings used for the storage of products.
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Sites shall be adequately drained. Where natural drainage is
inadequate, additional drainage shall be installed.
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Where undertaken, external storage shall be minimised, and
items protected from contamination and deterioration.
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2@iafiti | The site security shall ensure product safety and integrity.
ua
. iafNuua dan | AU An Win
ua P ED]
]

asusziiumndasianizanaiuilsznaunis (nslseidiu
AuanmAu) maomLﬁumsmasunmmLﬁmﬁﬁuuﬂumams
Samanulaansandasasiidadulugauiviauu
ENUNWINUY, URZNTAILANTILINE RN anin 1§16, n1s
dsifiudannandadniuiedannauaialunasaiauan
u,avmaa"lmnmsmnmu‘lummnmmmyau w3, agi1g

dannnil. dagladunisunmiu wialeAaui:

o AnaNudasmiAadu (1u fnsidawasaanaiulvai

waalasun1ssey)

e LAnARINTAL, mmmﬁnmwmmﬂaamnmwamﬂmmusa

asUnilasudnfauaitAiag

A site-specific documented risk assessment (threat
assessment) shall be undertaken to identify any potential risks
to the security of products held on the premises in storage or
on vehicles, and appropriate controls shall be implemented.
The threat assessment shall include both internal and external
threats, and shall be reviewed at an appropriate frequency or,
as a minimum, annually. It shall also be reviewed whenever:
* a new risk emerges (e.g. a new threat is publicised or
identified)

e an incident occurs, where product security or product
defence is implicated.
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Access to the site by employees, contractors and visitors shall
be controlled and a visitor reporting system shall be in place.
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The company shall have documented site security
procedures. Staff shall be trained in the site security
procedures and encouraged to question or report
unidentified or unknown visitors.
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Contractors and visitors, including drivers, shall be made
aware of all procedures for access to premises and the
requirements of the areas they are visiting, with special
reference to hazards and potential product contamination.
Contractors working in product storage areas shall be the
responsibility of a nominated person.
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L0] The design and layout of the premises shall provide a working environment that prevents the risk of product damage
and facilitates product safety, legality, quality and integrity.
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There shall be a current map or plan of the whole site
(including internal and external storage areas, and yard) which
defines:

e access points for personnel

o travel routes for personnel and product

o staff facilities

o routes for the removal of waste

e process flows

e storage areas (ambient, chilled and frozen areas)

¢ chemical-handling areas (e.g. battery storage areas).
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Premises shall allow sufficient working space to enable all
operations to be carried out properly under safe hygienic
conditions and prevent the risk of product damage.
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Adequate segregated storage facilities shall be available to
enable incompatible products to be effectively segregated,
where required, to minimise the risk of taint or cross
contamination.
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4.3.4 v aagLAIaYdng, alnsal, fed1naAmNuREAIN UKL
usA1s, NAaludl, daclufludussadannusuysaiuas
XD W&sTuad, uarilasdunisduilaunazanudaniauas
FERhGIL
The positioning of machinery, equipment, site facilities and
services, where provided, shall not jeopardise the integrity of
the product, and shall prevent product contamination and
damage.
4.3.5 iﬁmﬁmmsﬁmm"auLLa"LﬁuawaGYaommuﬁuﬁ Nana ﬁuﬁﬁm”umaa“auavsfaasvmﬂmmﬂ"m"ﬁl,wa‘tmtula
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Suitable and sufficient extraction methods shall be provided in
areas where fumes may build up (e.g. battery-charging areas).
These areas shall also be segregated from product storage
areas.
4.3.6 ga1unFaLAuAanzausiadlinIsmIuANLARLIRLAY aisldgniagRanuansivmniialiiagvinanuazain
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Appropriate storage facilities shall be provided for the control
and storage of cleaning and maintenance chemicals, and sited
so they shall not compromise the safety, legality, quality and
integrity of the product.
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Cleaning facilities (e.g. for tray-washing) shall, where
appropriate, be adequately segregated from product handling
and storage.
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Where products are eptible to weather damage. vehicle o suanuasussAauad - asilasAuiifiuaziiaiu
Products are Susceptivi a amage, venicles WHeeiasAnanuamne (vdu msAaafiu N3
shall be loaded and unloaded in covered bays so as to protect
the product, or other effective measures shall be put in place. LNEI‘VI’]EI‘J.IEIOQE]’IH)
e szaunsilavAu
dasiuaniiasaunan Msluannalanngiiasay as
dluaanzviulnd lunsdiildnsuasauutdasd
Asdsziuanuiey Walvuwilainfinsiailas
WAaAULIALNEIND
4.3.9 Tﬂsaaswomﬂsnmaswwusmawmsnaaswmm‘swsams 1A59s51927ATN (\uRvAadsneszuingnsnaasonia

Usulsesiagldsunisaanuuuuwaza1saadLiandnieg
asiiluuvaeiatdaswine uazvinhiitiulatuaiulaaasis
LREANUIUUTAIUDINR O S U

anuaalni) dasidsunsaanuuuuazdeatiiia
nandavnsilluiiatuasdainive wialvindndaaiag
Tugnwingnguaneazuaslilasunisdutlau

Issue 4 Training guideline

BRCGS Storage and Distribution

Version 00: 11/02/2021

Page 50 of 103




bsi.

Temporary structures constructed during building work or
refurbishment shall be designed and located to avoid pest
harbourage, and ensure the safety and integrity of products

4.4 Tas9as19- Mvtinaindasaiei, nmsautinyg, A1siatfunaziiuiiiade Fabrication — product intake,
handling, storage and dispatch areas
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AU
uen Construction and maintenance of product-handling and storage facilities shall be commensurate with the
activities being undertaken by the site and shall not have a detrimental effect on product.
ofa Aafua dan | AU aa Hiu
AAA
v
4.4.1 Wil9 WU IWAULARZIUIaazsaglaTuANsLNTen N T ag W9 WU LWeNU A vsuRuAnIsIaAuuarn1singesiad
TuamwiuazsiasanunsasnmanuazaiInle’ wr'lilugnwduavaziasamsvinanuazanauayiuy
XD nsalAAilulunsginda
Walls, floors, ceilings and pipe work shall be maintained in fadoidunivazaasifnunazlssaasasaauan NufI
good condition and shall be capable of being kept clean. o , o , o
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and, where appropriate, withstand cleaning materials and
methods. They shall be impervious and maintained in good
repair.
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Where there is a need for drainage, it shall be designed and
maintained to minimise risk of product damage or
contamination, and not compromise product safety, quality,
legality or integrity.
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All water supplies used for cleaning or in connection with any : T B ) )
operation in the storage of products (including hand-washing) ANuduasnIsiaiinassaviiuatAuauia
shall be potable at the point of use or pose no risk of FIUH9:
contamination according to applicable legislation. The water
shall be either drawn from mains supply or suitably treated o dayaluadin . .
according to its source. e UMAIINNANMN (LaunnaNAIGUNRNUIaNAY
1Y)
e Aadnalawzaaudsznaunis (Lau szagANg
oA viatagvia)
e As1nTAN
e mslaviu
4.4.5 AdasnvuadanmssasaNnsatnalagniunisaiaday iﬁqﬂixmﬁmaaﬁaﬁmumﬁﬁaﬂaaﬁu"l;i‘lﬁﬁao’ho
LAY, N5YNIANULAIAMNANULUNNEHN aaaiuunenddnamwimiudadisuniu dasine
XD wiailaaruatlunisanasaudaining
Building voids shall be accessible for inspection and, where
appropriate, cleaning.
4.4.6 m“aaﬁLLmarhoLﬁmwaf?hw’fnmnﬁuﬁvhmu. @iao’[,ml,aoﬁ LLmﬁmmsauuaztﬁﬂawaawh‘lﬁwﬁnmugnmm
nzauLaziaIwalialinse s adauNaa A euaind ATIAFAUAMAINUALATIANNABUANTAY AN
X Use@nnauasndasiaaitazasvinanusdcanaid ngneay tWavihANugzaanfidss&nana
Uszdnana
Adequate lighting shall be provided for all work areas. Suitable
and sufficient lighting shall be provided so as to permit
effective inspection of product and effective cleaning.
4.4.7 vaaalluaruauionuaiidaosanisuaniin, sIude LﬁaﬂistﬁumwLé‘immawaam"l,wwﬁmsmm?mLﬁuaﬁ
viaaa'lWdnuuag,saell shatterproof plastic diffusers , #h sLAnANNLR BN ETTUIN AN anITLIARa Ul
XD asauwadéin,vuia trdauilaviuuan. Tunsdinlisunse waINAa i
» o . . o e e
‘ljzimjﬂaonumugﬂunu”lm, sruuNTIaAsLAIGAavATbY msfiulmnauayiusaumnlfiansiamsaszan
LA dusunsaiuaunszan (uariaaulng, waadaude,
. tf9din, uwagidganaanadu) IudinNITaTIARaULARE
All bulbs and strip lights that are vulnerable to breakage, ! o . .
including those 0?1 eglectric fly killer units, shall be protgecéed by MmuAuMsuAnnaaL (arfa 7.4.1)
shatterproof plastic diffusers, sleeve covers or a shatterproof
protective coating. Where full protection cannot be provided,
the glass-management system shall take this into account.
4.4.8 unsdindanudaesanistuitiauannnsuaninuas wihswaialasunisilasduannnisuaniinTaaldfldusie
Aszanuliey, wievnseansaglasunisiailasainang n3¥AN NIaaINEUL
XD waniin niandadausisaslesunisAuasavatiiaIwa
Where there is a risk of contamination from glass window
breakage, glass windows shall be protected against breakage
or the product shall be adequately protected.
4.4.9 alaseagiminzanlunsilasdunisiinunuasdainine lunsdinfinmnudnssandndouad unitsouaznsyan
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XD o aszunsvvAIRMINsNaantuuNniaLlaszune gadwivzutadu (\dunisldandranfizuiauiniesu
ane iWalviasaumauuniineng)
. ’ o R UL
mggmﬁﬁ}:tgmz:;ﬂg gﬁ;;;t?ﬁ;::%ﬂ? wa wmuﬂuﬂmmmmi‘lumLtuyuunmnnmamssywm
. Y
fla9anATSaaALLLEANS WD TR iUt avdaseLfiunsiiaanmnuideasnisiin Taadas
wivg uiaratauauuzlunsaiiunns.
dufiuoy, aauilsznaunissasldunesnisilasiud . L
winngauiailasAunisiinzasdniwivisiiailsen Tunsainuseanauaniillalddonunndnduaignille
mmuums‘lmm (way ﬂmma“lu‘lmwu) tlavannnisaanuuunsAagIzaddaulsEnauns
o mmmmuunsoua fudnuiassunmihuarilasfudas wiadlalsyggnillaluaasiuuinaszuinemsInaasag
WIvigngWud Tdanussiassisnimnnsauiailasdunisiainuasdad
o msilavdunauarannnisinzaasunuaznsvingeg WINE
Buildings shall be suitably proofed against the entry of all wuhusauduitilitunstimsilasdy adolsfa
9 - vy P gain y mao"lmnmsmnﬂuamoLwuawmwa’tmmhnmsmm
pests. This shall include, as appropriate: Alss 1 1
« the screening of windows that are designed to be open for fanunlszaninataominan (uudasbidomavia
ventilation Junne szazaniiu)
;ézgugrt%‘l’;ls';’rr(‘)gffe?terna' doors that are close-fitting or WialdilszanalanaznisilasAuiisdusinisladouacne
¢ where external doors to storage areas are kept open due to paiuay mss?uauﬂ}l'iﬂiunsun'lwsi:n‘;jasm:tlmirmLmuma
the design of the building or operational requirements, the site MUFNW (1uAIsINSNELAzdaNL LN TiASINAT)
shall adopt suitable precautions to prevent pest ingress when ms*s"mﬂma"mao"LG]ifumiaanLL‘].ltLlLLa"msainHW
these doors are in use (and be dosed when not in use) Lwa‘luuu‘hnmwmﬁuamsﬂutﬂau‘uaowam.ﬂmﬂnau
o the fitting of screens and traps to drains to prevent pest
entry anad Miatividunsaanuuun1ssELNaina1anIuds
« the protection of canopies from bird roosting and nesting. IensilasAudadwivsiain
daudlsznauns (MiarFuandanisdainiueg) adslyd
JEnslssifiuanuiieviiansiadauinidnaaiwlunns
LnNUaIUNUIANITING wwum‘iuamusawumuuaawa
dszfivanasnisiandulunisananudes
4.4.10 gnwualavdsvaInsaay lasuNsfiaaINEIUNITATIA AsanadauTasvasatmsastilugiuniisuasns
Useiliutanans. msdannannazn1slsulsenssusiag aaday GMP v ldvidaidudrundenasnisnsa
XD Auatiludinuanis gnwiindanaaddnaiulsznauns ANudavduagu

The condition of the building fabric shall be monitored through
documented audits. Repairs and improvements identified shall
be scheduled.

&ﬂ'lWﬁ'Jvl,ﬂ‘ll av mmsl,l,a"mmLﬁmmawamﬂmmm
mmﬂ‘lumsmﬂaaaumsmamouauvm 3 iau

4.5 dearuraanusizarndusuniinu

1_OUIS mmmumwavmnmaewunmumael,wmwawavsaa%ummuunmnfsmmaon-ﬁ,uavaanuuuuavmmumszwaam
uaimas | mnndunmsiuidlaundnsowd. aammum’msl.,mnmaa"lmsumssnm‘tuaq‘luamwmmuauamwaumm uay
AU aamnammumamuummwnaumﬂmuonu’h.l
ua
Staff facilities shall be sufficient to accommodate the required number of personnel, and designed and
operated to minimise the risk of product contamination. Such facilities shall be maintained in good and
clean condition and meet any applicable legal requirements.
. iaA1uua daa | AU An iy
ua Ada
9
45.1 ﬁaoﬁwﬁwnms{aﬁmm‘%ﬂuﬁomummmazmn‘lumsaﬁo Auusindungandniunsldulaaiiaisanann

fiadivilsznausie:
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All toilets shall be provided with hand-washing facilities
comprising:

 basins with soap and water at a suitable temperature
¢ adequate hand-drying facilities

¢ hand-wash signs.

whilanaanuuumnuazavag) daunygnndelidluna
gaufuilagann'lulaldiiagasodier vnldeidns
wuuldaseifanalsaanuuuLasI eI ALALRNNTEY

wunMvljiianangafanisladdanindnisvinounuy
waUsnE (1 Aanfiuinvdaniviaifiidueainsiady
asadautlm)

asladiaaaefiavdasnsgindan i lduisansy

4.5.2 fednzmiuszanlunsviiauszaafiafiminsauuas
LRENWAMNANNLEEN siadialvfiuavindeladiadinsy

X wuﬂmuuaw,wun‘umuwmum51'1msﬂu1|"l,ﬂﬂ‘su’l=u“'l,m
siagvinnsafialumnudduinsauiaananudasea
amsduilaundasaai

Suitable and sufficient hand-cleaning facilities based on
risk shall be provided and easily accessible to staff and,
where applicable, vehicle drivers. Hand-washing shall
be performed at an appropriate frequency to minimise
the risk of product contamination.

msaﬂmuammmaomamauamaatﬂuvlﬂmuu,mma
UATAAR smbenistsudiuanudad nsunisuanin
WIaANULRaUWNE

453 &oarwraanuazanadaddialuidrnsunsiaiAuuasle
mummﬂaamnﬂ Lwalmwﬂmsmnmﬂnnnuum"lﬂ’lu
XD Ruiaiy

Facilities shall be provided for the safe storage of
personal items so that such items are not taken into
storage areas.

o Lwaﬂaanu"lu‘luwunmumawaamumLﬁunmLLa
Tnsdnvidadauay msummﬂﬂiuwumamnnmmn
naradudlaungndoal (hwilufoutaniaay)

avsaviinmsdaiAuiiinonauaslaanfadniuzng
aasniineu

. msam|,m.|a\maamum‘mmmuumnﬁuuanswm
éwaomumLanLﬁuLmaoﬂsummLaumms AudAy
maams"lmnmsaanLanwa‘memamsmmw
&zaa (L“J.iumnwaaﬁﬁﬁaﬂshgmﬂ iailasAunis
fedunavnay uazaadunniuliaduIaAIN
gzannlunsvinanuazaia)

4.5.4 FunU IR WIEANURFLAINTUAITIUAINNS, TINHIE
mhaluddaluifning, saslufluduasmasaninu

X Uaande, ANNgN6ay, Aan)uuauasaAAINLag
PERHBIL

The position of catering facilities, including vending
machines where provided, shall not jeopardise the
safety, legality and quality of the product.

unsdiAus¥nILsnIsTs9aIsutaL3n1sanuisau q
(smmusmsammﬂmmsam‘luum) fuduwiinou
‘viaam')LtauquMaamummaoumsmnﬂummmuau

wWiailasdunstuitiaunasndasaai (ulaaqdunse
wiaasnaniun)

Tunsel A"Lﬁﬁm’aﬁmummongumﬂﬁLaww LANLAIUAL
m‘iﬂsumudmsnmsmuﬂuaumm‘luﬁomummm
avmnmiqmauamsﬁnmmuuanms HACCP @35
@fiunis mwmamms"ums"lmumsmnﬂuam\m
ﬂsuawﬁwa‘imuLawwuamaummnmmaanuamaumr;l
aaswiinuvinaNuazana msduilauznuszuing
2IMTALLARZAIMTUIRN URZIATWANSLALTAE

5 uassrunisetiivviuanunivue Vehicle operating standards

5.1 sessruanuniuiue

& e ¢ o ] = o - o YY) } PV = '
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All vehicles used for the transportation of product shall be suitable for the purpose, maintained in good

repair and in hygienic condition.

2ia

o

aA1KU”

sgaa

Al

AU AR LU

Wunitnaasavlsdanderinandie, damaged panels
wia nMsfiuaanvianadanuidavsanisvinlindnsauad
W’anne

The load-carrying area shall be free from loose items,
damaged panels or projections which could present a risk of
damage to products.

AITATIAFAUAN WA DU LS UM UL L angan

Hunnansasladiunisarseinmn Wiag luanwiineay
wWailavAunisanuaadnl undamNdUsTnINe NSAURIT
wAnAaifinnuaaulimnsanisiinAnuiamaanngnin
anne

The load-carrying area shall be maintained in a suitable
condition to prevent the ingress of rain or dampness during
transport where the product is vulnerable to weather damage.

WAadaurindaussdausinaragnuudelanaliinig
flavfudandafiaainluldsunanssnuannaniwaine
aeiILYiaze (Ldudgnassy uvAdia)

AunTnanagsa laiunisinm tvadluganwnaruraainy
ganfanIsvinANUFTaa

The load-carrying area shall be maintained in a condition
which facilitates ease of cleaning.

&

W
W

uiTnanazsdasnnaviaaviuatfuninuas
dndarinussnn gniséimuda 5.1.1

RunnansaslasunisanagaunauTnanialvitulain

winnzauaaiagussavd. dasvirhiwulain(advian):

o agludnnnazann

o pily, i unasiuatIugaIwg, Tealaifiauiuduaiu
Sautwaluiiiu

o daisyanatlugning

o Lifindnsrunaddaiwive wiadanssudainine

o sszmg‘lfj (674) szarauazaaniuutiailasfudaining

LNgNUA

U / uwau (a1d) grarauazliuusant

ety (ahd) Biyuaads

Mn§uLL‘§0°ﬁamam’tmﬁmﬂmﬂauﬁnNﬁmﬁmm‘

LifianuzfudiuAudearavilvitiamsiadguiuiauas

Linky!

o

ffuinnisenaraudasgatiusne'ly

The load-carrying area shall be inspected prior to loading to
ensure it is fit for purpose. This shall ensure that (as a
minimum):

e it is in a clean condition

« the walls, ceiling and floor are in a good condition, with no
exposed insulation

o the door seal is intact

o there is no evidence of pests or pest activity

« the drain holes (if present) are clean and designed to prevent
pest entry

o the polar/strip curtains (if present) are clean and intact

e the internal lights (if present) are intact

e it is free from strong odours which may cause taint to
products

favaaRauRun anRaliuilainas ifinanseny
fandadusrinAIdvnusy
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o it is free from excess humidity which may cause growth of
moulds.
Records of inspections shall be retained.

Xs

SHuadusgyunisivan, Insanan, mﬂuamuuuﬁaﬂ
uasfia siavFn luaawnduasdinuiutiasnatialu
Msluaadildiasawatinefidss&ninassninvnasuusv.
AMsdad1msuenuninuzaurinusadag lugnnanay
Shanuilaansde

Load supports, lashing points, load lock strips and fastenings
shall be maintained in good condition and adequate in number
to allow loads to be stabilised effectively during transport.
Fastenings for curtain-sided vehicles shall be in good condition
and secure.

AsasadausuwInusiludseirazaasaifiuns ey
dudniarfinnisuaralnsainiigasas lasusiaau
Walnsdanwauauniivua

muilszguasuazeving (Adinea) dadaglugninyineu
né

Rear door shutters and tail lifts (where fitted) shall be in good
working order.

lunsainldunulszandouardwvivinaassasviangdu
Taniseavruazingednatnanusay
Tunsdinldadnsalan (srud9&Wvivine) azsaslasunis
ATIARDUA NN Wnd

unsdAenunrusiinsfadoviadnalauwaziuamsu
AsE LR RUATULAYRY e duaraluund, Luafiay
atluan wi, Auvia capped way Shanulaaads

s o

FEUINATAURY. InTasndndaaiiiAiitaslageag
Tesunssne lviag lugané

Where vehicles are equipped with transfer hoses and pumps
for the loading or unloading of tankers, these shall be in good
condition, with the hoses capped and securely contained
during transport. Any associated product filters shall be
maintained in good condition.

TunsdAldiunviunedsmiunsuugeanmmia
ndndaafdugiifiannudes, uidndasiulanisaanaday
MuMNIaAAL, MIINHNUUIELURLLHUINUTLALIADY
Aafiinualaniy. TunnlseIfAsTUaRENUNIRULLRLANT
anuaeaaazsadlasun1sssesnLasnsaudsily
fnFugnAInIN6aINIg

Where bulk tankers are used for transporting food or other
vulnerable products, the company shall ensure compliance
with relevant safety, legislative and scheme-specific
requirements. Records of the vehicle load history and
cleaning interventions shall be maintained and available to
customers as required.

atvianiurinlsyifinnsTuanasgaiiuliannnisivas
guasvnauniniinialuaaianuafawenIs1inAIu
gzanawsandusgazidaauainisvinmnudgsalnange

T,umanszﬁ@nﬁ]maﬁmym‘lﬁﬁmsvhmmaammﬁa‘lﬁ
wilainasduilavdnuiuasasuiagaulsznaunis
aadilusasuaaslitiudonislfiidauraninua
lawlasIATuIan)uINe

5.2 muniiuznazaisivanativsnnaulaaasia Vehicle and load security
waus | dusaunisdfiiddasiagialiiiulainnansael / Tuanazassrinanaladaulainineanuilaaasusziinenis
unizay | audnay,mumnuisnzay, ussrItvnsad e dudidunarasiiiailavAunistasnssundanisudiauiiiliu
Aafi1u | duasiy
um
Procedures shall be in place to ensure product/load is held under secure conditions during transport and, where
appropriate, during loading and unloading to prevent theft or malicious contamination.
. iaA1uua dan | AU A Liu
ua Ada
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msﬂiumumwLﬁmmﬂumnms (MsUszufufannain)

savsfunsiiassyanudaeifivasy (Wenaluuay
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ilalaf drop-offs, vi3a saufunininuasdulaaeuniviuy

Wiendu. msmnaummmvamao"lmumsm"l,ﬂﬂ;]nmwa
AAANULREN

msdsufiufaanausasldiunsmumuluaudi
winnzauwea atvdan,nnil. uananiigaslaiunis
anagauialaAaun:

o fimudnolmitAndy (1iu Gnswaunwsuasyusia

anau i) .
o alifinnsaiviiady, detimrasAusnainulaansis
HanAu wian1suniladndnduaiiiaag

A documented risk assessment (threat assessment) shall be
undertaken to identify any potential risks (both internal and
external) to the security of the load during transportation,
when using drop-offs, or accepting returns on the same
vehicle. Appropriate controls shall

be implemented to reduce the risks.

The threat assessment shall be reviewed at an appropriate
frequency or, as a minimum,annually. It shall also be reviewed
whenever:

¢ a new risk emerges (e.g. a new threat is publicised or
identified)

¢ an incident occurs, where product security or product
defence is implicated.

miﬂswmummLﬁuwaammﬂaamnumaaiuamumao
MiledoRuiilag Marafienudavsanulaaniauas
MTTRAALRYIEWININTTUURY

‘mqﬂs"aanﬂaLwaﬂaaﬁumsmmmuwmu"‘l'.mﬂ”l,u"l,m
suauanadevinlindadmridanudosanistuiaud
Huduasa

asdszdfiuanuilaasfaazdasldsunisasiagawiu
seag q (advdaanail) viadafinsudaunlasdunie
nMsuudy idaanaulminiainisuinisaszanadud
Tni

A dssnumnugionuacadgnaAe LlawizuAaInsi
1e5uaugn

Access to all vehicles shall be restricted to authorised
personnel.

ﬁumaumsﬂﬁﬁﬁms‘?m:nm’mﬂaamﬁumur’muz
geiavfiag uazsilunislaaszuunisfaniiasnsn
amulaande

ffurinnsilnaususdudazsasinsau

Funaumsifiianisinnanulaaasauasenuniviugsag
1aFunsvindluiansnsuasitnlalaagduduaswiinou
A0

Procedures for maintaining the security of the vehicle shall be
documented and understood by drivers and delivery staff.

naidavinanansaaswsanlduasidudsasdnlang
wiadl

aganaglusduuugiianudu

AsAusaETuina1sinausy
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wsENndasfidunaunsUfifn1sausindnfouad, 99ay
UV (MIUANULNIZAN):

ufinuasndnfuaifazaune, saudonissodu
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e mMImuANATUaALNanAnLRaIATTIULTAUAN, AT
way, uiansduiiay

sipyassaunaldavinsauuaziznlalaaaudy

The company shall have procedures for the transport of
products, which shall include (where appropriate):

« the types of products that will be handled, including returns
e exceptions, including any restrictions on mixed loads and
waste handling

dunaunslfiifazsassinge:

o mIsryndadaeiianunsadanisiduusuninug
AuLdiendu

o dad1Anlag dnFuTuaanan (:IN89n1sAnns
2MswarastAill) vusnuwInusLiedu windinng
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e segregation controls to avoid cross-contamination, mixing of
sorts, or taint.

This information shall be available and understood by the
driver.

’tunsiﬁﬁﬁumiuaﬂﬂmumﬂm ﬂsvmmaaﬂnaamnamaﬂ
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’tunsmmu ﬂ"lidl‘li‘lia ﬂd 8] mum 2IQNATIARAUANNANYTO

sdafiruadldfuaumivusiuaaluiuitladanag
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wndeRuTnanuaseuwIKuy, daofiudng 1y, uaznns
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Where locks or seals are not fitted to vehicles, alternative
security arrangements shall be employed, in accordance with
risk, together with inspection procedures. The system shall be
sufficient to ensure that if access to the load-carrying area of
the vehicle has occurred, this would be evident, and action
taken to ensure the safety of the products.

Xs AauTuamaan ulaunguaIusEn

Wh Hide load cully enclosed. d hall b lunsdiAeunvusgaieliluidaands (1iu fians
cre venicle foad areas are fully enclosed, doors shall be fnunanulaandaaraflunsdlaaainadonsasau
locked when vehicles have been loaded. Where seals are used, Jss e\ & o . A
these shall be checked for integrity before unloading. ‘sunanmswaoanm) HUVUIINAETUNTIUZNIALIAA
[aavmnanuldaanit

5.2.6 °lunm‘)‘.ﬁ§aﬂvisaﬂﬁa"l,u'wamnnmuwmuu,maa“lﬁmﬁnm MSLeRaNAITShEIAINNLRandandansiaviiating
anuilaanfaniaiian, muanuday, sIudutdunaunis g nanazasagau vt lanmainisigndenwun

Xs Ufiifnsasazay. svuusaiaswaiialiiiiulanmin ussAuadNUNINUE siulatauazaslasuns

fflunisiiannulaaasauasndn o

gnunIus lignsasnANulaaadassiineivian
Linseauradivuauasunsgiu asdliidasanidulai
GhIEELY

ﬁumaum‘sﬂﬁﬁﬁdaaﬁaLiLﬁ'au‘ssmmnmﬁuoﬁﬁﬁwzg\‘a
amnulaaadandndusivianivangiunavaifinisal (W
fiay wia sxringnsInandu/ad). Auunariaasings
TEHRLLAEAADY:

e msmuAuANERNialiulain s1avualiGasal
s lunazaauan(sagnal LAYUUIEIIUT

yAtnad) gneiag
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Procedures shall be in place for mitigating any potential risk to
product safety if there is evidence of an incident (either before
or at the point of loading/unloading). These shall include
details of:

« appropriate controls to ensure the correct reporting of
incidents both internally and externally (to the customer and
relevant authorities)

* how to manage any contamination risk to products.
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5.3 nnsiann1ssaauss
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uen The management of vehicles shall be organised to ensure that legal requirements are met and that there
is minimal risk of disruption to the service provided.
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Procedures shall be in place to ensure that road vehicles are
maintained in a roadworthy condition to reduce the risk of
vehicle breakdown and consequent failure to meet customer
requirements.
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Where legally required, vehicle operators shall be registered
with the appropriate authority.
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Procedures shall be in place in the case of vehicle breakdown,
accident or incident. The procedures shall ensure that product
safety, legality and quality are maintained and shall include:

e clear instructions and emergency contact numbers for the
drivers

« instructions on how to preserve any specific temperature or
other environmental controls appropriate to the load

» checks required to be made and recorded on the load before
continuing the journey.
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5.4 nseuquanluniisauausdy Vehicle temperature controls
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Where environmental control of product (e.g. temperature or controlled atmosphere) is critical to product
safety, legality, quality and integrity, the operating limits shall be clearly specified and adequately
controlled, monitored and recorded.
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The company shall have a system of validation and ongoing
verification in place for the vehicle and equipment employed
(within the vehicles) to demonstrate that they are capable of
consistently maintaining specified product temperature
requirements in all weather conditions, including the warmest
and coolest months. The company shall take into
consideration:

« the effect of maximum and minimum loads

o the risks during loading and unloading operations, including
those at delivery points.
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Automatic temperature and time-recording equipment shall be
used to monitor and record the temperature of the load-

carrying area to ensure that the product temperature remains
within specification throughout the journey. Where a real-time
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temperature monitoring system is used, temperature records
shall be readily accessible.

In the absence of such equipment, manual checks shall be
carried out and recorded at an appropriate frequency that
allows for intervention before product temperatures exceed
the defined limits for the safety, legality, quality or integrity of
products. Records of inspections shall be maintained.

o o v o~
Wamnudaaasde AnugadasauAguue ALATN U3a
ANUFNYTAIHAR A

Tunsdlfignsalfunsdodld, daefiinasnisiianu
aaumsmamammwaamuwmumaumsmmumum
wazlaanaan. Muwnusinusdindadaaiutidunazua
um\maoau‘Luaqwmummmuauf\au'ivlalmmsamaomsa
aavnfiannansasnstunaIiivantiasgannaadsdunis

$nwaaungfiuasndndaaifisyy. n1susuildsumaniisas
LaEILRS uaymiugaulaawinduilasunisausy

Where settings can be adjusted, measures shall be in place to
verify the temperature settings of vehicles prior to loading and
dispatch. Vehicles transporting chilled and frozen products
shall be at a suitable temperature before loading, or the
required air temperature shall be achieved within a defined
time of loading that is commensurate with maintaining the
specified product temperature. These adjustments shall be
completed and verified by trained staff.
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Loading and unloading operations shall be undertaken in such
a way as to maintain product temperature within the specified
limits.
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A system shall be in place to enable the driver to be made
aware if the temperature of the load-holding area varies from
the specified limits.
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In the case of equipment failure, procedures shall be in place
to establish the safety and quality status of the product and to
determine the actions to be taken prior to release to the
customer.
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Equipment shall be suitably designed for the intended purpose and shall be used so as to minimise the

risk of damage to, or contamination of, product.

o

Roll cages, pallet lifts and forklift trucks shall be maintained in
a good working condition to prevent damage to product.
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If racking is present, it shall be adequately maintained,
constructed and periodically inspected for damage. The
frequency of inspections shall be determined by a nominated
person based on risk assessment. Records shall be maintained.
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All diesel-powered handling equipment, where used, shall
incorporate an appropriate exhaust filter system for the
removal of particulates that can pose a contamination risk to
product.
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Where physical automation systems (including vertical lifts,
retrieval systems, conveyor systems, robotics, etc.) are used
for product-handling activities, a documented risk assessment
shall be completed to identify potential risks to product safety,
legality, quality and integrity (including from spillage and
damage), while maintaining traceability at all times. The risk
assessment shall form the basis for defining a procedure for
the acceptance,operation, maintenance, calibration, testing
and validation of the system, as appropriate.

fatvnvdiuravalnsaiuaziaagiuiniasinsnaniie
Tunsafiunuadvdudtaadn U@ laun:

o syuudatfuuazanAudnTulia
e fMIFEIATGY
o FTUUAHW UL

aslaszuudaTudGadofidss@vanaluganulsznaunis
BuIEAITIANLULLALAIANTELY F9Tfusaiy
ﬂsvnanmsmmaaumsmsuaaamwauuuunmsaammu
AsderLaznsaLiuulEuaTa9TTLLLMINEE U
asldeuiisasnis

qi’wwmnLaafmsﬁmm%uuu,wuwhiwuavﬁjﬁammmﬁa
fnavszuunazaaglasunisddinannasaniinig
wl&suulasnuderansiuifalnsaiuazasvineuuas
ERATN

donulse ﬂaumsmao‘tﬁmsﬂsumummLﬁﬂotwanmum
amnudeeiianaAadudiuanulaandanasnd o
AUAFAINUAHUNTE ALATWULRTANUANYTAL

naanmMsdsadiuanudasanansaladiianivue
dad14a mmimnzueﬁmsnau%u AaiInuanNITRaL
Wiguwazaud sruudadasadauiiussasuaeainnig

Issue 4 Training guideline

BRCGS Storage and Distribution

Version 00: 11/02/2021

Page 62 of 103




ulaauudasnianisiinles walwuwulaindeaavineu
MmuUNAaly

auANNmNEaN, TunaunsUfiGsasfiagiiadaau
gnwuaswianlinazaananadiniiailasiuainuies
aasnsdutlauvsaanuiiavnasanda i

Where appropriate, procedures shall be in place to monitor the
condition of wooden pallets and plastic trays to prevent the
risk of contamination or damage to products.
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Knives or other tools provided shall be used in such a way as
to prevent damage to products. Snap-off blade knives shall not
be used.
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A documented planned maintenance schedule or condition
monitoring system shall be in place which includes all plant
and equipment. The maintenance requirements shall be
defined when commissioning new equipment.
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6.2.2
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The site shall ensure that the safety, legality or quality of a
product is not jeopardised during maintenance operations.
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All third-party contractors and engineers shall be aware of and
adhere to the site’s operating standards. Where appropriate,
this shall include the site’s hygiene standards and
contamination control policies.
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Cleaning or replacing light fittings and glass shall be done in a
manner so as to minimise the potential for product
contamination.
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Records shall be kept of vehicle and equipment maintenance
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Temporary repairs/modifications shall only be permitted in
emergencies and where product contamination is not at risk.
Such modifications shall be subject to a time limit and shall be
recorded and scheduled for permanent repair.
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Measuring equipment used to monitor critical control points (CCPs) and product safety and legality shall
be identified. The identified measuring equipment shall be calibrated and adjusted or its accuracy

verified.
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The site shall identify and control measuring equipment used
to monitor CCPs and product safety, legality and quality. This
shall include, as @ minimum:

¢ a documented list of equipment and its location

« an identification code and calibration due date

 prevention from adjustment by unauthorised staff

« protection from damage, deterioration or misuse.
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The company shall check measuring and monitoring devices at
a predetermined frequency based on risk assessment and,
where necessary, adjust the devices to ensure accuracy within
agreed parameters. Where adjustment is not possible,
inaccurate equipment shall be replaced.
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Equipment shall be readable and of a suitable accuracy for the
measurements it is required to perform. Equipment specified
to measure CCPs or product safety, legality and quality shall
be traceable to a recognised national standard.
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Reference measuring equipment shall be calibrated and
traceable to a recognised national or international standard
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and records maintained. When equipment is used to assess
critical limits, any uncertainty in calibration must be
considered.

fupaunsififinseasfiviatiurindanssuiisasnsevia
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Procedures shall be in place to record the actions to be taken
when the prescribed measuring devices are found not to be
operating within specified limits. Where the safety or legality
of products is based on equipment that is found to be
inaccurate, action shall be taken to ensure that at-risk product
is not offered for sale, and the owner/manufacturer of the
product shall be notified to agree actions (where appropriate).
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sl ligusadsuldadasainligasavazanilfau

Procedures shall be in place to calibrate, verify or, where
necessary, adjust self-calibrating devices (including robotics
sensors) to ensure accuracy within agreed parameters at a
predetermined frequency (as identified in clause 6.1.4). Where
adjustment is not possible, inaccurate equipment shall be
replaced.

6.4 nsauarinaNudraIatarguaul

FUNNTUL

The premises and equipment shall be maintained in a clean
and hygienic condition.
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Documented cleaning schedules shall be in place and
implemented for the building, vehicles, plant and all
equipment. The frequency and depth of cleaning shall be
based on risk. Cleaning procedures shall include, where
applicable:

e responsibility for cleaning

o the item/area to be cleaned

« frequency of cleaning

» method of cleaning

e cleaning chemicals and concentrations

e cleaning materials to be used

e cleaning records and responsibility for verification.
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Cleaning practices shall be completed so as to maintain a
suitable environment for the storage and distribution of
products. Practices shall minimise risk of contamination to the
product. Where cleaning procedures are part of a defined
prerequisite plan to control the risk of a specific hazard, the
cleaning and disinfection procedures and their frequency shall
be validated, and records maintained.
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Where clean in place (CIP) systems are in use for cleaning
tankers, these shall be designed and operated to ensure
effective cleaning, commensurate with the products
transported. To ensure effective operation, the following shall
be in place:

« validation, confirming the correct design and operation of the
system

¢ an up-to-date schematic diagram of the system layout

* where rinse solutions are recovered and re-used, an
assessment of the risk of cross contamination (e.g. due to the
re-introduction of allergen).

Alterations or additions to the CIP system shall be authorised
by a suitably competent individual before changes are made. A
record of changes shall be maintained.

The system shall be revalidated at a frequency based on risk
and following any alteration or addition.
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Adequate staff, facilities and equipment shall be provided to
allow cleaning to be undertaken at a level commensurate with
the activities being undertaken by the site.
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Records shall be maintained of the cleaning undertaken. These
shall include any cleaning of vehicles carried out by
subcontractors (e.g. tanker cleaning) and, where required by
customers, cleaning certificates.
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Where appropriate, the effectiveness of the cleaning and
sanitation procedures shall be verified and recorded.
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Products that require specific conditions for disposal shall be
separated and disposed of using licensed contractors and in
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compliance with any legal requirements. Records of removal
shall be maintained and available.
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In the event that substandard trademarked materials are
transferred to a third party for destruction or disposal, that
third party shall be in the business of secure product or waste
disposal and shall provide records of material destruction or
disposal.
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Surplus customer-branded products shall be disposed of in
accordance with customer specific requirements and records
maintained. Customer brand names shall be removed from
packed surplus products before the product enters the supply
chain, unless otherwise authorised by the customer.
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Where customer-branded products which do not meet
specification are sold to staff or passed on to charities or other
organisations, this shall be with the prior consent of the brand
owner. Processes shall be in place to ensure that all products
are fit for consumption and meet legal requirements. Records
shall be maintained.
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The company shall be responsible for minimising the risk of pest infestation on the site.
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All products shall be stored so as to minimise the risk of
infestation. Where stored product pests are considered a risk,
appropriate measures shall be included in the control
programme.
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In the event of evidence of pest activity, immediate action
shall be taken to identify at risk products and to minimise the
risk of product contamination. Any potentially affected
products shall be subject to the non-conforming product
procedure.

The presence of any infestation on site shall be documented in
pest control records and be part of an effective pest
management programme to eliminate or manage the
infestation so that it does not present a risk to products.
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The company shall either contract the services of a
competent pest control organisation or shall have trained
personnel for the regular inspection and treatment of
premises, in order to deter and eradicate infestation.

The frequency of inspections shall be determined by risk
assessment and documented. The risk assessment shall be
reviewed whenever:

« there are changes to the buildings or processes which could
have an impact on the pest management programme

o there has been a significant pest issue.

Service provision (regardless of the source) shall meet with all
applicable regulatory requirements.
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Where the services of a pest control contractor are employed,
the service contract shall be clearly defined and reflect the
activities of the site.
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Pest management documentation and records shall be
maintained. As a minimum, these shall include:

¢ an up-to-date plan of the whole site, identifying pest control
devices and their locations

« identification of the baits and/or monitoring devices on site
« clearly defined responsibilities for the site management and
the contractor

e details of pest control products used, including instructions
for their effective deployment and action to be taken in the
case of emergencies

 any observed pest activity

e details of pest control treatments undertaken.

Records may be on paper (hard copy) or controlled in an
electronic system (e.g. an online reporting system).
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Where a site undertakes its own pest management, it shall be
able to effectively demonstrate that:

e pest management operations are undertaken by trained and
competent staff with sufficient knowledge to select appropriate
pest control chemicals and proofing methods and understand
the limitations of use, relevant to the biology of the pests
associated with

the site

« staff undertaking pest management activities meet any legal
requirements for training or registration

o sufficient resources are available to respond to any
infestation issues

o there is ready access to specialist technical knowledge when
required

« |egislation governing the use of pest control products is
understood and complied with

« dedicated locked facilities are used for the storage of

pesticides.
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Results of pest management inspections shall be assessed and
analysed for trends on a regular basis. As a minimum, results
of inspections shall be analysed annually or in the event of an
infestation.

The analysis shall include results from trapping and monitoring
devices to identify problem areas. The analysis shall be used
as a basis for improving the pest management procedures.
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Records of pest management inspections, pest
proofing, hygiene recommendations and actions taken
shall be maintained. It shall be the responsibility of the
site to ensure that all of the relevant recommendations
made by its contractor or in-house expert are
documented and carried out in a timely manner.
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An in-depth, documented pest management survey shall be
undertaken at a frequency based on risk, but at least
annually, by a pest control expert to review the pest
management measures in place. The survey shall:

« provide an in-depth inspection of the facility for pest
activity, including advice on stock held for a prolonged period
« review the existing pest management measures in place
and make any recommendations for change.

The survey shall be timed to allow access to equipment for
inspection where a risk of stored product insect infestation
exists.
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Where specific measurable conditions, such as temperature,
are critical to the safety, legality, quality or integrity of
products, processes shall be in place to ensure requirements
are fulfilled before acceptance.
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There shall be a procedure for inspection of loads on arrival to
ensure that products are free from pest infestation,
contamination or damage and are in a satisfactory condition.
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Procedures shall also be in place to ensure that the loads or
products have been held under secure conditions before
acceptance.
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Where products are marked with a durability code, the residual
shelf life shall be checked to ensure that this meets any
specified customer requirement as a minimum, and assist in
stock rotation.
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uaiaay | Product handling and movement shall be carried out to minimise the risk of product damage
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Personnel shall be aware of any products requiring specific

handling conditions and be trained in appropriate procedures.

The procedures shall include, as appropriate:

e instructions for handling different product types

e  segregation of products where necessary to avoid cross-
contamination (physical, chemical, microbiological or
allergenic), mixing of sorts, or taint

« specific handling requirements to prevent product damage.
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Where products are repacked onto pallets for storage or
further distribution, the packing configuration shall prevent the
risk of damage (e.g. overhanging cases). Where required,
repacked pallets shall be band-wrapped to prevent damage in
storage or distribution.
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Products shall be stored off the floor either on pallets or
racking.
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Monitoring shall be carried out in accordance with product
specification requirements and/or specified procedures.
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Facilities shall be adequate to maintain products within the
temperature range detailed in the product specification.
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Where temperature control is required, process parameters
critical to product safety (including product handling and
scheduling of transfer operations) shall be monitored to
maintain temperature control.

Procedures shall be established which clearly define acceptable
and unacceptable criteria so that appropriate actions can be
taken. The procedures shall take into account:

e maximum limits for the period of time that particular
types of product may remain outside a temperature-
controlled environment, including at loading, unloading
and staging areas

e the effect of local seasonal temperature variations (e.g.
temperature, condensation, humidity).
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In the case of equipment failure, procedures shall be in place
to establish, in conjunction with the product owner, the safety
status and effect on the quality of the product prior to release
to distribution. Records shall be maintained.
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In circumstances where a controlled atmosphere is critical to
product safety, quality,legality or integrity, manual or
automatic gas proportioning and/or time-recording equipment
shall be used to monitor (at an appropriate frequency) the gas
proportions in the controlled atmosphere. Changes to the
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equipment settings shall only be completed by trained and
authorised staff and, where applicable, controls shall be
password protected or otherwise restricted.

uae msuaulaaan’lad Taadsulvilsinaaandiausn
wazlsunamsuaulaaanlasgenin ﬂsmmmuau’tu
ussenAdlnd dnsfaanuuazaiuaul flsunauaeit
ARAATALIANT LALSAMN

ASLALSARILLLAILANLSSENAE (controlled
atmosphere storage) ﬁn’hfaim‘s“nm;nﬁu%nmﬁnuas
wa'ld luannznfinsaiuauamngiisn (cold storage)
uazmUANFAFIULTIENNA Aa WBinauasaandiau
asuaulaaanlas uazlulasiau ilminsauuazasn
paanszazaInsLAusaun deanzdonanaunsaly
Hluisnisauanains (food preservation) Taaaaans
mamala hefearamsiAuinendnuazkalal Tiuu
du'lel

’tunsa‘lﬁ‘lvfmsmnauaqmqﬁ ANMULAU w3a AILAN
1558NMA ,AsAILANRalUfia R ENa (iu NS
nsumﬂamu.ﬂu) siavlasun1sInvin maawmuﬁuﬁuuaz
1a5unismudauauamINiaIuauLdssudalunsdi g
assvudainde AsniuAedunisiannondadaal

Where temperature, humidity or controlled-atmosphere stores
are used, the level of uniformity of the environmental
condition under control (e.g. temperature distribution) shall be
established, validated and verified at a frequency based on risk
or where necessary restrictions on product placement have
been identified
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In the event of changes to equipment, the company shall,
where appropriate, re-establish the performance capability
within the storage area.
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Glass or other brittle materials in product-handling areas shall

be excluded or protected against breakage or the product shall

be adequately protected. Procedures for handling glass and

other brittle materials (other than product packaging) which

pose a contamination risk in identified areas shall include:

e alist of those items, detailing their location, number, type
and condition

e recorded checks of the condition of these items, carried
out at a specified frequency that is based on the level of
risk to the product

e  details on cleaning or replacing these items to minimise
the potential for product contamination.
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All spillages or breakages that pose a risk of product
contamination shall be recorded in an incident report.
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Processes shall be in place to manage the use, storage and
handling of chemicals to prevent chemical contamination.
These shall include, as a minimum:

» an approved list of chemicals for purchase

« availability of material safety data sheets and specifications
« confirmation of suitability for use

 avoidance of strongly scented products

« the labelling and/or identification of containers of chemicals
at all times

* a designated storage area with restricted access by
authorised personnel

o use of chemicals by trained personnel only.
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bsi.

An effective system shall be in place for identifying the
location of stock within the storage area to facilitate stock
rotation.
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Product shall be handled with due regard to the stated shelf
life for onward sale, and shall be in compliance with the
minimum specified shelf life on delivery where this is specified
by customers.
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Where products require positive release, procedures shall be
in place to ensure that the release does not occur until all
release criteria have been met and the release has been
authorised. Records shall be retained.
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In circumstances where release of product is authorised by the
owner of the products or legal clearance (e.g. customs), the
management shall have systems in place to ensure that the
authority for release has been provided prior to dispatch.
Evidence of authorisation shall be retained.
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The company shall have a procedure in place to ensure that
the potential risk of allergenic contamination of products is
minimised. This shall take into account the particular
packaging formats of products that are at an increased risk of
damage, along with the physical state of any allergen-
containing products (i.e. powder, liquid, particulate).
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A documented allergen management plan shall be established
to mitigate the cross contamination risk to products. Control
measures shall consider:

« spillage controls

« specific handling procedures to reduce product damage

* any additional controls requested by the customer/product
owner (e.g. segregation control based on manufacturing
guidance/specifications).
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Spillage procedures shall be designed to remove or reduce to
acceptable levels any potential cross-contamination by
allergens. The cleaning methods shall be validated and
routinely verified for their effectiveness.
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All personnel, including employment agency or temporary
personnel and contractors, shall be appropriately trained prior
to commencing work and adequately supervised throughout
the working period.
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The company shall have documented training procedures and
training records to demonstrate that the training is appropriate
and effective.

a wa

ifumaumsﬂ.z]ummsri’lna‘usm"aau,ﬂm’(,mﬁui'lmu’mﬁ
savladmnususa Msadunsiiatuilainwidney
Agldsumuansaatil uasnsnumulssdnina
maomsnsummmﬁ Taalafia3asfiaciu win3ndais
Eflnansumu«ﬁaLLammmauwuﬁnnmnuum‘(uamu

dsznauns wiaumnaasdaainsaslddunaunisilfire
wavAkuzinlunsvinouladniuusazunuin

Huderidmnavsusmaa s dunganlifugianiuns
Anavusu (1du Teansudadfluasdnuwaldnes vians
wilaussene) ‘Lilddadivuadmsuianasiasulaiiiu
VAAEIUINTAIIU WANTNINUNNAUILHDIRINT
whladuusinAsuiludmiueu

fadviduanafingdruguaudalunisulaiuais
anwaldnwsuialusluwuy pictorial ’Lumm"mmuu”m
Asesasau CCP maanuﬂmﬂummmwunmum
Wendasluiuiiiaanisasunadianmlduas
wilnou

nsflnausuananialunianiauan Lmnii:mmtﬂuﬁfao
amagaulviwilainnsfnavsufitssdndna &ofiarunsa
lsrunsdssifiuanusiunsavaswiinonulunig
U§ifdeu N Teanmmagauanuiudalaanislseiiu
n15vinulueiu

fuinnsAnausuisvuasasingay. unafisdassiuds,
atinviae:

‘fiauao KLanhsunsilnausuuaynsiudunisiaingiu
JuiuazszazaIuasnsinasy
iasaguiaiiamndngns,muanuINzEY
Wlusnisinausy ‘
shudunadngesnaluy,msavdviedanisdau,

a2 oo o

Auusinniatiunaunisufiianlalunistnausu

lunsdinnsilnausuaifiunsiaaninadiudanmiulu
UNADIVFEN, siaviiiurina1silaausu

Records of all training shall be available. These shall include,
as a minimum:

 the name of the trainee and confirmation of attendance

« the date and duration of the training

« the title or course contents, as appropriate

o the training provider

o for internal courses, a reference to the material, work
instruction or procedure that is used in the training.

Where training is undertaken by employment agencies on
behalf of the company, records of the training shall be
available.

MﬁngmwaomsﬂnansuﬁwumfaqiﬁnmsﬁmLﬁ:u"b”
wazsavnuNaavidaaianuaauissyliludaninua

5'1uaztﬁummawﬁmasmagi‘tu‘lu%usapmsm’ﬁmﬁw
Tlundngasaauanuianialu vialllavuasnangns
m:muauiuﬂuanwsansuﬂguumﬁ waaagluay
isgdrfmlugiunsausu (Nd i}ammﬁnmsﬂnausu Fuii
wazdtazavyAnaau wiandunsasiasusas)
'Lunszﬁ:ﬁmsﬂnaysuLﬂumﬂ‘lumstﬁnmsﬁwﬁoﬁa?ia
ausunly (1du dusaunisufiGuasus¥n uasrevise )
Tunsdlnagaulsenaunisldisnsfnausuuuy 'on-the-
]ob' wia'liflumenis (du Mmswaae) &ansaldagl

tlamn mwsau dwmfunisarvae'le

ﬁuﬁnmsﬂnausuajm’s“uwﬁnmwﬁmsn WSIUTATAMN
Taamhavuniandinanauansasufinsanidudu
RFIERIB I

unsdifiuaansfidiusinlufanssuiiisdasduan
AIuAuInga (CCPs), winnaglasunsilnausuaniei
enaiaady CCPs. lunsdifiuaannsaiiiuAanssuiana
fonanszvnusanulaandauasndndagd Anugnaas
danguananazaann, v3En daglivinulanueainslesy

asflnausulundnnslfideuiddgad miueuaniy
uq

Where personnel are engaged in activities relating to critical
control points (CCPs), they shall receive specific training
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relevant to the CCPs. Where personnel carry out activities
which could affect product safety, legality and quality, the
company shall ensure that personnel have been trained in the
best-practice operating principles for the particular task.
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The company shall routinely review the competencies of staff
and provide relevant training as appropriate. This may be in

the form of training, refresher training, coaching, mentoring or

on-the-job experience.
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The site’s personal hygiene standards shall include policy for
the following:

« the wearing of protective clothing/workwear

« the wearing of jewellery

* smoking, eating and drinking

« hand-cleaning/personal hygiene

e reporting of sickness.
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The requirements for personal hygiene shall be communicated
to all personnel, agency staff,contractors and visitors. msm’;aaan'h"lmﬂﬁﬁﬁmunasymnuvi%a"lli a13TIURE
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Smoking (including the use of electronic cigarettes), where °L“v|’

permitted under law, and eating and drinking shall only be

permitted in designated areas and shall not be permitted in RN AIEIUILAITNALAINLTEIWALALANNERUF NS
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Where workwear is provided, this shall be maintained in a
good and clean condition.
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All cuts and grazes on exposed skin shall be covered by an
appropriately coloured plaster that is site-issued and
monitored.

Issue 4 Training guideline

BRCGS Storage and Distribution

Version 00: 11/02/2021

Page 94 of 103




8.2.6 AsznunsuazAnuziniluandnsaldnsss1msy ﬁm‘]u@faamuﬂumshulgﬂﬂmﬁa’tﬁuuladﬂﬁﬁa:{mﬁm
wunmumaauanLwamuﬂums‘lﬁua”msamnnmmu ANuLAasandndael aauilsznaunisazdasfidunau
yanatiaanAudnvuasmMslutaundadoual asUfdianasiieifunismuANuazNIsALS AN

mndlulllabinrsaugnaliiineninlduiuiauegie
naafu uasnsaiyliludiiuaaswsanduaasly
o ) ) giudhdug aiv'lsAaulunsdgifiwiinoudausasnis
Processes and written instructions for staff shgll be in place to memsunnelunisfnsesdiuyanaduwine (i
(r:noi:tirr:il Szhfhgsﬁ saknodf spt%rggft 2';Efarrsrﬁ’i::lti?§d'c'nes soasto winunfiTsavayi mr%aismmmm)}fuﬂ aumsUfIA
agsiavadlusauniiamuauenmanil (Ldudaivue
Wawd T U3 N nudianusaINITMIINITUNNEN
Aunua'ld)
AsiAsansluuuLarussIiaaiuaden (11u waua)
taaaauLdsnaratiaduarinnsduitlauuas
TEEHGIL

8.2.7 mnnQuaNeauane, [N ANLALEEULKNNGAAINTAN winaguunaauqa §lanruazaaslasurunTAnnsag
wuugzauauguawmwsafiuduirwiaiunbilethaan Taalduuusaua I UFUNIW DITINAIL22AN LAY

X 21115109 Aaraviniudanudanesamnuilaaasauag HFutnandnd lunneu usEnatauan wiaKlusnig
nandouei, naulasuauanalyiainiuiiaifu AUAUTATWINE

_ . lunsdinfinslduuusauain wuudauauiisaslasy
Whe_re perml_ttgd by law, V|S|tor_s and_contractors s_haII be msnumulearigauauise
required to fill in a health questionnaire or otherwise confirm ©
that they are not suffering from any symptoms which may put ?fumaum‘;'ﬂﬁ TGsiadnvindlutanans
product safety at risk, prior to being allowed into storage
areas.
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There shall be a procedure for the notification by employees,
including temporary employees, of the details of any relevant
infectious disease or condition with which they may have come
into contact or from which they may be suffering. Expert
medical advice shall be sought where required.
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The Standard applies primarily to the storage and distribution of packaged products which are already protected; however, there are
permitted exceptions (as specified in Part I under ‘Scope of applicable products), and this section applies to the activities surrounding
open food products.

Where a site handles open food products, all the relevant requirements from sections 1 to 8 of the Standard must be fulfilled in
addition to the requirements listed here.

Permitted open food products are limited to:

» open boxes and trays of fruit and vegetables — this includes a small amount of order-picking from trays of fruit and vegetables to
smaller quantities to fulfil customer orders (e.g. for food service customers)

e trays of raw fish/crustaceans/other sea food

o carcasses of meat.

To be covered by the Standard, only the open food products listed above shall be received into storage and released for distribution
without any further preparation (including cutting and trimming) or processing.

For all other open food product handling and processing operations, the Global Standard for Food Safety shall be
used.
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L0] The site shall be able to demonstrate that facilities and controls are suitable to prevent pathogenic
contamination of open food products.
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The map of the premises (clause 2.8) shall include those areas Uaaafavasndadoai
where the product is at different levels of risk from
contamination. The map shall show:
« open food product handling areas
« pre-packed food product handling areas.
These areas shall be considered when determining the
prerequisite programmes for reducing the risk of cross-
contamination.
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Where open food products that are prone to microbial growth
(clause 2.9) are handled, a documented risk assessment shall
be completed to determine the risk of pathogenic cross-
contamination during storage and transportation, and
appropriate controls shall be implemented. The risk
assessment shall take into account the potential sources of
microbiological contamination and include:

 the nature of the products

« the flow of products, packaging (where applicable),
equipment, personnel and waste

e air quality

¢ a programme of environmental control and monitoring
(where appropriate)

« the provision and location of utilities.
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Suitable and sufficient hand-washing facilities shall be provided
at access points to open food product handling areas. Such
hand-washing facilities shall provide, as a minimum:

 advisory signs to prompt hand-washing

« a sufficient quantity of water at a suitable temperature

e liquid/foam soap

e single-use towels or suitably designed and located air driers.

Y RuiYansndafarivuudauazainainu
wiNga araRndualuiuilfianis tialvuila
Ffialdsunisarsunnniiaunatnidanausduvineu

wazanuaNNTiduluszuineiuvineu

Tureamnwnsaniuiadondniasain taansa
waanagadginigda araldunudaruaanuszainly
asaviia winwinnuazfvavdavatiianautan

30a"n:nﬂm'mazmn‘lumm”‘mﬁaﬁaoﬂsznamhuéa

wianil:

o Auuninminaudmiunsidouiaaiiansan
AINANNFDINTEIUA B UDINITNIU (LU
7U" W) Msuazuuuuauans (1du fanidlase
innwauin M"‘saﬁuLefiuwjaimmwmsmaau”l,m)

e M luBunaiiaswanaziaaugidangau
mautﬂumuuuaimsnu’nsamwsnmsé’uwaﬁnm
saueh azRuAmNdEseaTsa@vile (Taavily
ushausuneiainlszuna 45 © C)

o dwazanayuaInIalnu .

o &uanmnaanuazaInnsvinlilauviviiavign
guanwaguanzan (Liiasnduidasiauuulyd
afadmviawniasihfafiaanuuminadnog
Waunyuuugnnfelitiunaansuiiasaini'lale
WasaoLdien) mn’hjmmmunuwﬂ?ﬁLﬁmms
aanu:.u'uLLa.,mﬂaomummmuau

. )ﬁﬂanmmmﬂaivimmmtﬁamua‘lumnamumma
fia

Issue 4 Training guideline

BRCGS Storage and Distribution

Version 00: 11/02/2021

Page 97 of 103




e As¥aMIuaridenavavaviianiainasiiuldeny

Ltuamwﬂ@ummmiuaﬂamnssn sudvnsussidiu
ANuLdagEInsuAIsLANTAUIaANULEEUNY

o AailavAuazsasainlsa

. mu,uvu”mmLaummumﬁaiums‘taua N300 AR
flasAwiailasAunisdwilauuasdamiazain

. rmmsnjsmoua”tusumwwumaumstﬂaumwaﬂaaﬁu
nslutlavuadidamingzain

Where separate changing facilities are required, the site shall
provide documented instructions on the following:

o protective clothing required to be worn

e clear instructions for the order of changing into and out of
dedicated protective clothes to prevent the contamination of
clean clothing

¢ a hand-washing routine during the changing procedure to
prevent contamination of the clean clothing.
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Where products come into direct contact with water, steam,
ice, air, compressed air or other gases, the microbiological and
chemical quality of the product shall be regularly monitored
based on risk assessment. The gases, water or ice shall
present no risk to product safety or quality and shall comply
with relevant legal regulations.
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Food grade lubricants shall be used and be of a known
allergen status.
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The site shall define the corrective action to be taken when
monitored results fall outside the acceptable limits.
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A documented risk assessment shall be completed to
determine what protective clothing is required to be worn by
employees to control contamination risk to open food product.
Where risk assessment has determined that protective clothing
is not required, it shall be fully justified, documented and not
pose a contamination risk to the product.
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The company shall document and communicate to all
employees (including agency and temporary personnel),
contractors and visitors the rules regarding the wearing of
protective clothing in specified areas. This shall also include
policies relating to the wearing of protective clothing away
from the product-handling area (e.g. removal before entering
toilets and the use of canteen and smoking areas).
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Protective clothing shall be laundered on a regular basis. A
system shall be in place to ensure the effectiveness of the
laundering process.
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Disposable protective clothing, if used, shall be subject to
adequate control to avoid product contamination.
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All hair shall be fully covered to prevent product
contamination.
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All cuts and grazes on exposed skin shall be covered by a

contrasting-coloured plaster that is site-issued and monitored.
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