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1. Scope of the Standard
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BRCGS Plant-Based
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1. Senior management commitment

2. The Food Safety Plan — HACCP

3. PBMS maintenance and reassessment
4. Documentation and Records

5. Internal audits

6. Supplier and ingredients/inputs approval and performance monitoring

/. Ingredient and Input Receipt and Acceptance
8. Suppliers of Services
9. Specifications

10. Traceability
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11. Complaint handling

12. Product Recall and Withdrawal

13. Product development

14. Approval and control of labels

15. Product authenticity, claims and chain of custody
16. Marketing claims

17. Cross contamination control

18. Control of recipes and formulations

19. Segregation and disposal of obsolete and waste material

20. Plant-based awareness training
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3

PBMS maintenance and reassessment

3.1

The PBMS shall be reviewed at least annually and prior to any changes that may impact the integrity of the
plant-based product and claim. These changes may include:

« change in ingredients or inputs intended for use in plant-based products
change in supplier of ingredients or inputs intended for plant-based products
change in ingredients/recipe
change in processing conditions, process flow, or equipment
change in packaging, storage, or distribution conditions
emergence of a new risk (e g , known adulteration of an ingredient or other relevant, published
information, e g., a recall of a similar product)
changes required following a recall or withdrawal
new developments in scientific and/or regulatory information associated with ingredients, process, or
product
nonconformities identified during monitoring and verification activities
consumer/client complaints
nonconformities identified during audits or surveys done by government agencies such as the national
regulatory competent authority
« change in production volume that impacts the product flow, sanitation schedule, employee training, etc.

Appropriate changes resulting from the review shall be incorporated into the PBMS, communicated
appropriately through training, and fully documented, and the validation recorded.

Copyright © 2022 BSI. All rights reserved
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13 Product development

13.1 The site shall provide clear guidelines on the restriction of materials of animal origin in new plant-based
product development (see Appendix 4, Common materials of animal origin).

13.2 All new plant-based products and changes to plant-based product formulation, packaging or methods of
processing shall be formally approved by the HACCP team and by the qualified individual for the Standard.
This shall ensure that hazards have been assessed and suitable controls, identified through the HACCP
system, are implemented. This approval shall be granted before products are introduced into the factory
environment.
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Appendix 4

Common materials of animal origin

Animal-derived addicives

Cloum masoinositol hexaphosphawe
E120 cocheneal

ES42 edible bone phosphaa

E631 dsodarn mosinxe

E901 boaswax

E904 shellac

Sperm od

Human-derived substances
Keraon
Pacama

lzems direct from che slaughcor of animals

Fizh

Game and darnawes
Maac

Poudery

Animal milks and animal milk derivacives
Casain

Marine animal produces

Ambergres
Gpa
Canarie)
Chiun
Conal

Fish scalas
Frshmeal

Isnglass

Marine oils and extracrs (fish oils, shark oll (squalenec or
squalane), seal oil, whale oil)

Paard roa

Sod maax

Shellfizh

Sperm ol

Spermacat wax

Whale me=x

Processing alds and/or release agenss of animal origin
Shellac

Silk

Srake venom

Some wiamins (D)

Uroa

Vellum

Skugheor by-products

Amino aads
Armniococ funds
Arvmal facs (dnpping, Lard, suor, wallow)
Aspic

Borno

Bone charcod
Bonermaal
Camingjcarmunic aod
Cagu

Chamoes

Cochinaal

Coliagen

Crushed srails andor insacxs

Drnied blood

Fauy aod darmaeves

Focxvas (musk, cvee, casoroum)

Galaunds)

Glycarnj@yghycsrol

Hoof and horn maal

Hormones (@strogen, progesianona, iRsomerons)
heory

Lanclng)
Oil of mink

Pepsn

Protein @lason karaon, reaculing
Rannat

Skins

Stoaraas

Staanc aod

Swaanne
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16 Marketing claims

16.1 Any reference to the Standard and/or trademark(s), including statements on labels, advertising, marketing,
and communication material (whether in print and/or digital/online or other media) must be:

« approved by BRCGS

« in compliance with the Plant-Based Global Standard Trademark Usage Guide and/or the requirements of
the owner of the trademark or statement

+ in compliance with the legislation of the country where the product will be sold.

Where certification to this Standard is used as part of the verification process for an “animal/meat free”
claim other than the BRCGS plant-based symbol, the site shall have:

 awritten defnition for the claim and labeling rules
+ an agreed contract for the use of any externally managed marks
» approval for the use of externally managed marks on each product to which they are applied.

b L
S l BSI. All rights reserved
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17 Cross-contamination control

171 Where applicable, and based on risk, the procedures and/or policies shall be developed and implemented
to control cross-contamination of material of animal origin into plant-based products. At a minimum,
consideration shall be given to the following procedures:

« production scheduling if dedicated lines for plant-based products are not available
» employee traffic patterns
« traffic low and handling during receiving, ingredient and finished product storage, processing, and
packaging
dedicated uniforms and personal protective equipment
dedicated or segregated storage
the identification and sanitation of bulk containers
dedicated utensils, equipment, and areas
the handling and storage of rework product(s)
the use of equipment, tools, and utensils with sound sanitary design
the cleaning of equipment and of product contact surfaces/areas during operations if dedicated lines/
equipment/areas for plant-based production are not available

dedicated maintenance and engineering tools

appropriate airflow

where there is potential for cross-contamination, ingredients that are used in both plant-based and non-
plant-based formulas must be controlled and separated.

b L
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18 Control of recipes and formulations

18.1 Procedures associated with weighing/blending/mixing/formulation shall be developed and implemented to
ensure that the correct ingredient is added to the correct product as indicated in the formula.

18.2 Where applicable, procedures and/or policies related to the use of rework shall be developed and
implemented to prevent the introduction of materials of animal origin into a plant-based product (e.g.,
control and labeling).

Procedures and/or policies shall be developed and implemented to ensure the correct identification and
labeling of ingredients and work in progress.

bsi
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19 Segregation and disposal of obsolete and waste material

19.1 The procedures and/or policies for the segregation and safe disposal of obsolete materials shall be

developed and implemented to prevent their inadvertent use (eg., Plant-Based Global Standard trademark)
or risk of cross-contamination with materials of animal origin. Obsolete materials may include:

+ labels (refers to any preprinted packaging that bears a list of ingredients)
+ ingredients and work in progress
+ finished products.

b L
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20 Plant-based awareness training

20.1 The site’s documented training program must include plant-based awareness training.

All relevant personnel, including engineers/maintenance, temporary staff, and contractors, shall have
received general plant-based awareness training.

Training shall be conducted at an appropriate predetermined frequency, at least annually, and must include,
where appropriate:

« ingredients, components of ingredients, and processing aids that contain materials of animal origin
» traffic patterns of people, equipment, and waste
» the controls to prevent cross-contamination, such as dedicated plant-based production areas, equipment,
and tools
separation and segregation of product and processes
dedicated uniforms and personal protective equipment, as required
job rotation practices
management of contractors, visitors, and temporary employees.

Copyright © 2022 BSI. All rights reserved
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Step 1: Step 2: Step 3: Step 4:

Download the Standard Sign a Plant-Based Attending training and Contact BSI for Certify
and the Interpretation Program License complete the self- Standard

guidelines Agreement (PLA) and a assessment tool

Schedule A




Tools to achieve certification
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ISSUE1
PLANT-BASED
GLOBAL STANDARD

*O

PLANT-BASED GLOBAL STANDARD - TRADEMARK APPROVAL FORM

BRCGS Plant-Based

Auditor Checklist and
Site Self-Assessment Tool

Please submit this form along with your Schedule A, PLA and artwork in .PDF format, saved at 100% to:

labels@brcgs.com More information can be found in our Free-From Trademark Guideline.

Label Approval Submitted by:
Company Name:

Product Manufacturing Site Information
[2 Name:

Contact Name:

Address Line 1:

Contact Phone:

Address Line 2:

Contact Email:

Postal/ZIP Code:

Date

BRCGS Site Code:

Approval Checklist: Please complete before submission — refer to BRCGS’ Free-From Trademark Guideline
1. Schedule A attached to email?

YesOO/No OO

2. Plant-Based Brand Owner Use of Mark — Program License Ag hed to email?

YesOO/No OO

3. Attached artwork saved at 100% and in .PDF?

Yes OO0/ No OO

4. Plant-Based Trademark correct size?

YesOO/No OO

5. Appropri: i on the artwork?

Yes 1/ No 1

6. Ti

Form saved in Word format and attached?

Yes OO/ No OO

Brand Name UPC Number

Product Information
Product Name

BR@S | Plant-Based

ISSUE1
PLANT-BASED
GLOBAL STANDARD

Interpretation
Guideline

INTERPRETATION GUIDELINE
Global Standard
Plant-Based

brcgs.com

Free-From trademark

guideline
January 2020

19

Copyright © 2022 BSI. All rights reserved



20

© Duration of the aud

Standalone audit is 1 day at the site
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Further Information & Support P

Address: BSI Group (Thailand) Co., Ltd. L :

127/29 Panjathani Tower, 24t Fl. Nonsee Road,
Chongnonsee, Yannawa, Bangkok 10120

Tel: 02 294 4889-92
Fax: 02 294 4467 o R A ST
Email: infothai@bsigroup.com 7 L 4 ;"
Tel:  www.bsigroup.com/en-th 2 LT ' 5
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