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Global Standard Food Safety (Issue 9) —Interpretation Guideline

BRES o

Global Standard
FOOD SAFETY
ISSUE9

Part 11
Guidance on the requirements
1 Senlor management commitment

1.1 Senior management comamitment and continual improwement

Fundamantal

o Tha uite's ueria mangpement snall demonitate thak tey am fuly commistes o the
mplemertation of the requ emeciaf the Globsl Stenderd Food Sefety and o proceass whch
Facilistn rontinusl improsmmani of faod sfety guality marsgermeant, and the ute's food wfety snd
cusliy culture

Interpretatson

A fundamanial facbor in tha manapemant of product sfety nthe product sfsty and cusliy culbue which prevals s
tha witw; Hrat 1y, e shased stbshces, vabuss and beliefa relat ing ko the mportance of product wfety, the confidence
in tha prochsct safety oroceuses veed st the wte, and the vyaberm rosilsble o report and act on amy coocem nelating
o prociuce safety

For this cuslture bo Rounsh and far the imporiance of product wafety to be underbocd by sl memben of aff, & o
wital that praduct wafety o bed from the bop of the oqgendutian Tha indudes not anly the offcel compeny polces
and procediuses, the KFis or lagets the company challerges itwtf ba mest, but ale the cultuos which preaih snd
the direction the comparny takoes. Th ieadersi p should slao smure that the necessry commitmant, wpaort and
ravzurees are avaiasle

Without tha culbure and senagement: commikmenk, s i very undibely tha the Stenderd could be conwtently
appled ar bhet Ere cuntomar snurence proviced by cerbhestan could ke Foncures Thare sre requrement:
tha Seanclard that neec :o be undentac and apeled by most functiom erthin the armnnation. from purchaning

o pemarnel snd from mentsrence bo production. Expenence has shown that anly where the most semor
muraparmant sre commibed b the process can to el of imebmect be schisec samiverily Lasdsohp
behaviours, terdencmn and maragesent practcm all influsnce tha culture of wety, ereeuny the lielhood of e
nsiw ach iy b good pracken

Senior managen whould therefoms be fully engaged rthe mplemertsthian of snd ongping complisnce wth the
Stancard

I NTE RP RET.ATI 0 N Continual maroverment 11 ac o~ mmocrtant prnciple of the Standerd This o not & cusbon of how many ron-

eonformiti e the s mcerved in consenutve sty slthough if the wme non -corformicy repsatediy cooumed
GU I D ELI N E wemry sucht, that may ndcabe o wider concenn Continuel mprovement ik whether the company e crgoing
oppoduniie ko improve releant spects of it weyn of working Thers am many claunes wnthen the: Standard that
pant towarch thn grinopie and prowde theae cpporturitien. For exemple

= Plara i develop and corbrusly improws peoduct wfeby and quality culture of the crganation fwee clase 112)

= R procewssn and mesting - for ssample, v or lesdenh o mensgement mestmg (we clae: 114]

+ Datm capture and tranding - for sxample, the trending of 5o thak sgn i regatne
trmnchy can b rvestuted and impeommenty made (e clene 30073

= Procswses for nemme ning up fodebe with smergng oo, legnlsbon and gocd practios (s daue 118;

= The role of pesentre sction [see clese 1117 and the clauss withm scben 37
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Auditor Checklist and Site Self-Assessment Tool (Thai)
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Global Standard Food Safety (Issue 9) Guide to Key Changes

BRES

Global Standard
FOOD SAFETY
ISSUE9

GUIDETO
KEY CHANGES

bregs.com

bsi.

1
11

Senior management commitment

Senior management commitment and continual improvement

& Fundamental

The site's senior management shall demonstrate they are Fully committed

to the implementation of the requirements of the Global Standard Food
Safety and to processes which Facilitate continual improvement of food
safety, quality management and the site's food safety and quality culture.

Several clauses in section 1 have
been updated to reflect the
importance of product safety culture
and management commitment to
the processes for effective product
safety, authenticity, legality and

quality.

Clause Requirements Comments

1.1.1

The site shall have a documented policy which
states the site’'s intention to meet its obligation
to produce safe, legal and authentic products to
the specified quality, and its responsibility to its
customers. This shall:

be signed by the person with overall responsibility

fFar the site

= be communicated to all staff

include commitment to continuously improve the
site’'s Food safety and quality culture.

A site must state its intention For the
continuous improvement of product
safety and quality culture.

Copyright © 2022 BSI. All rights reserved
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Food safety and quality culture

BRES
HACCP — Food Safety plan Cloba eandrd

FOOD SAFETY
ISSUEY

Outsourced Processing
Root Cause Analysis

Food Defense

GUIDETO
KEY CHANGES

Equipment

Animal
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maintain a clear plan for the development and datausdrniunisiaiunuazdsudgeiniusssusruanulaaasi
Food continuing improvement of a food safety and quality warAMAIWAIMNTALIGaLTaY LHUIUALUSENAUGIENIATNST
safety cutt.ure.—l'he p.l..an ShaL_L include measures needed to ﬁuﬂmﬁammmsmﬁwuﬂaoﬁa‘?&numsuimﬁomn
and achieve a positive culture change.
quality This shall include: daagsiavilsznausie
culture » defined activities involving all sections of the _ 4. Lo L , 4 o oan
Siteithat havearnimpactamprorlacts atalyhs AanssuriAiviue deiAmdasiunnaagiunassaunnannd
a minimum, these activities shall be designed WansznucaanNulaaniauatndniue atviaanga sagiinig
around: aanuuufanssuvarinaliudnadv
e clear and open communication on product
safety e AsRasINdauLasdanaAmAuaulaandauag
e training NEaNawal

= feedback from employees
e the behaviours required to maintain and

improve product safety processe

o A1sRnausu
. ANUAALAUNANTAIU

« performance measurement on ac; W COORL o wadnssuiindulunisfnenuazdiulsenszuiunisany
to the safety, authenticity, legality and quality of UaaadnuaIndndai o
products e AMyiaUszdNEAnuaIAINTIUNLALIADIAUANNURDAAE
« an action plan indicating how the activities will AUl aslfiidarunguuneg uazaA WU
be undertaken and measured, and the intended Naa e
timescales _ o wnuFLiuUASTYIEF L AUNTLRLTANAANTTN TINEY
* areview of the effectiveness of completed fimumnmﬁs?ﬂmm"l,i
activities.

° NSNUMIBUSLRNENAUDIAANTTUNALTAUNNTLETARULED
The plan shall be reviewed and updated at least

annually, at a mi

atnNvlaangs Amsnumultazdiulyunuattviaailazaiv

bsi.
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Food safety and quality culture

10

N\

1.1.1 launaaanIw 6ad 52udy ANNNITulun1slsulseninu
aaasdauadarvisiayrinusssuaaA N2 15991U

1.1.2 nsAmuafanssudusnlunisiavin food safety and
quality culture sasiinisnsiadgau uazdilianacinviaannil

|

‘ 1.1.4 siaviin food safety and quality culture waindseaiu
\ i‘ NUMIUNIEUTNG

[
& 1.1.11 vihugusmissasinennae Wasassunisasia food
“/ safety and quality culture
&

4o /
%""”"zmw ‘ ”,::w;ﬁ ‘ 3.4.1 a2 liluvhedatisnasnisasia internal audit s
/

b |
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HACCP - Food Safety plan H

iihuuna update anu Codex

1 [ Y | A 1 Q/
LiagnATUHABnAARNUN A AAIIAU

2.12 Validation of the HACCP Plan siav Validation HACCP Plan naulal wsaifiafinsildauunias
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Outsourced Processing

Aratuanns
ulssdiea
UAaAanauan

deudwyituag 1M

AsudssUTesummantauan (Sananact1aln "Arsudssduuusudneniae”) vunaaedumaus¥iiing
AsHasn Asuldssid asdatdu WdSailusausyiliivalsHanlaY Matduaisiasaauianausgnau
ralusaTuicnanau

TUsans1uinnisulssdiesuamnaniguan U afadumaUTYIAIIaATILIUANTHARA datiuluszing
ﬁnﬁﬂaﬂﬂﬂuanﬁhLﬁuﬂﬁinﬁﬁ HaAnsalerivisavutvalIunadHNAa A auaiMEHIuUANTHARAITEaYaanIA
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3.5.4 Management of outsourced processing

Outsourced processing = subcontracted processing

~ lupen

Production site

L N N <

P:’I‘ i

Farmer

lgpeD

Production site

L N N <

A
L T <

 kuppo

Production site
| I R <

hlea

Production site
| I R <

Cash & Carry Market

)
]

bSi Traded Products

= QOutsourced

= supplier

+ Outsourced
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Root Cause Analysis

authenticity or legality of a product at risk, or where
3.71 The site shall have a procedure for handling and there is an adverse trend in quality, this shall be
correcting issues identified in the food safety and investigated and recorded including:

quality management system. » clear documentation of the non-conformity

The site procedures shall include the completion  assessment of consequences by a suitably
of root cause analysis and implementation of competent and authorised person
preventive action. * the corrective action to address the immediate
Issue
373 Fhe-siteshatthaveeaprocedureforthecomptetion- » completion of root cause analysis to identify
of rootcauseanatystsAtamimmumroot cause- the fundamental cause (root cause) of the non-
mﬁwwm conformity
Wﬁﬁ&@wwﬁﬁﬁﬁ' + appropriate timescales for corrective and
conformities-when: preventive actions
o a-alvsic of rom-conformities for trends shomwes » the person(s) responsible for corrective and
there mas boem asig~ifoant (~orease g tyoe oF preventive actions
norm-conformity « verification that the corrective and preventive
» anon-conformity ptacesthe-safety tegatity or actions kas have been implemented and ts are
C[LTE'{TEY'GF a ot oductatrisk: effective.

Root cause analysis shall also be used to prevent

L?jauoiﬂﬂgﬂﬂjuggﬂ LW aiﬂiﬂﬁﬂj‘izj‘iﬂﬂiﬂaE!']\jmatua‘j . recurrence of non-conformities, and to implement
LLugu']Lﬂsa\jlla‘lﬂ?j')ﬂdtuﬂ'li'uﬂi']gviﬂ'uviﬂ 12U 5 Why, Fish Bone ongoing improvements when analysis of non-

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

b 1
Sl. Copyright © 2022 BSI. All rights reserved
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Food defense

bsi.

lLen site
security aan

ann Food

defense

1Ly
AaANUUR
\@w1e Food,
defense u1nau

siuuuranvua
\ifiau Food
Froud ‘laisl
fU1saNTUN
19 2 1329120
Aenu'le
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Equipment
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ailnsal Malny A1 davfividngiuanudaansdea gnaguune hanau
9ia psIAFaunaul Ul
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RS HYSTER

nsalla fork-lift , saauwtan, sanszia Tu open product
areas siadvinANu&zann
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Animal Primary Conversion- a1suilsgUa&niiusiu
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Unannounced audit programme

For Issue 9 there are 3 different audit options:
e Option 1 — an announced onsite audit
e Option 2 — a blended, announced audit

e Option 3 — an unannounced onsite audit

Announced audit programme (with mandatory

unannounced audit every 3 years)

bsi.

Site vo decide whether to jain the anmnownced, blemnded
ar unannownced sud ik progranmmme
[within 3 manths of last audit For certificated sives)

v l v

Announced audit

Sive may select a fully omn-sive or blernded aodit Unannounced sudit
For the announced audie® Site may choose bo receive a full on-site
(sites are required to have an unannounced unanmounced audit every year®

audit every 3 years)

v v l

Announced audit Blemnded Unannounced audit
(Fully om sibe) announced awdit {Fully om site)
Full on-aibe -

announced sudit Part 1 — annowunced Full on-site

umamnnounced audit

(For re-certification, remwobe audit. o e R

the audit will esccur in Drecurs within the e T e
the 28 calendar days 56 days prior to the :
E 3 thve & months prior bo
prior o the awdit audit due date e audit due date)
duse date)

-

Part 2 — anrounced
an-sibe audit.

Dhecurs within 28 days
af the remote audit

(Part 1) and usually in
the 28 days prios bo
the audit due date

- - v

Corrective actions, reot cause analysis and Corrective actions, root cause analysis amd
preventive action plan submitted within preventive action plan submitted within
28 days of completion aof the audit 28 days of completion of the audit

Grade A8, A, B, C, D or uncertificated Grade Ab+ A+ B+ C+, D+ or uncertificabed
(depending on the number and level of the (depending an the number and Level of the
nan-conformites) rron-conforrmities)

+ v

Ausdit repaort issued
(the cervificate ik isswed whwere the sive (3 certificabed)

20
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Unannounced audit programme

21

Table 3 Worked examples of an initial audit followed by announced and unannounced
recertification audits

Announced/unannounced Next audit due date

Initial audit at site (announced) 1-2 June 2020 1 June 2021

Re-audit (announced) 20-21 May 2021 (audit within 28 calendar days prior 1 June 2022
to the audit due date)

Re-audit (1 in 3 unannounced) 1-2 March 2022 (audit within 4 months prior to the 1June 2023
audit due date)

Re-audit (announced) 20-21 May 2023 (audit within 28 calendar days prior 1June 2024
to the audit due date)

Re-audit (announced) 20-21 May 2024 (audit within 28 calendar days prior  1June 2025
to the audit due date)

Re-audit (1 in 3 unannounced) 10-11 March 2025 (audit within 4 months prior tothe  1June 2026

audit due date)

bsi.
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Address: BSI Group (Thailand) Co., Ltd. 4 : : 4
127/29 Panjathani Tower, 24t FI. Nonsee Road, P S e A T
Chongnonsee, Yannawa, Bangkok 10120 ki R e i e S
Tel: 02 294 4889-92 M Tt
Fax: 02 294 4467 i I
Email: infothai@bsigroup.com .;fff-;;f';'--;--__ i :

Tel:  www.bsigroup.com/en-th 5

i
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