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Dairy, Food &
Environmental
Health 
Symposium

Since 1979

Matt Mathison

Global Food Safety Initiative (GFSI)Global Food Safety Initiative (GFSI)

� Launched in May 2000 at the
CIES International Food Safety
Conference in Berlin

� The GFSI Mission is : 

� Continuous improvement
in food safety management
systems to ensure confidence
in the delivery of safe food to
consumers 

GFSI Program ObjectivesGFSI Program Objectives

� Convergence between food safety standards 
through maintaining a benchmarking process for 
food safety management schemes. 

� Improve cost efficiency throughout the food supply 
chain through the common acceptance of GFSI 
recognized standards by retailers around the 
world. 

� Provide a unique international stakeholder platform 
for networking, knowledge exchange and sharing 
of best food safety practices and information.
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GFSI Recognized StandardsGFSI Recognized Standards

� British Retail Consortium (BRC) Global Standard
for Food Safety (Issue 5)

� Safe Quality Food (SQF) 2000 Level 2

� International Food
Standard (Issue 5)

� Dutch HACCP
Standard 

BRC – North American VersionBRC – North American Version

Why Choose BRCWhy Choose BRC

� Confidence

� Credibility

� Collaboration and Continuous Improvement

� Consistency

� Competence

� Cost effective

Source: BRC Global Standards Home Page
http://www.brcglobalstandards.com/about-the-standards
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Selecting a Certification BodySelecting a Certification Body

� Certification Bodies "approved" by BRC

� Must satisfy detailed requirements

� Accredited by a recognized accreditation body

� US – ANSI [American National Standards Institute]

� Approved CB's listed on BRC Directory

� http://www.brcdirectory.com/

US Certification BodiesUS Certification Bodies

� AIB International  [Kansas]

� Cert ID LC  [New Jersey]

� DNV (USA), Inc.  [Illinois]

� NSF International  [Michigan]

� SGS (USA)  [New Jersey]

Auditor SelectionAuditor Selection

� 18 specific product categories

� Auditor must be skilled to audit in the relevant product 
category

� Certification Body responsible for auditor "credentials"
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Elements of the AuditElements of the Audit

� Opening meeting

� Document review

� Facility inspection

� Check back of audit trails

� Final review of findings

� Closing meeting

The Audit ProcessThe Audit Process

� People

� Personal hygiene, health screening, protective 
equipment, training

� Documentation/Records

� Authorized, adequacy, identification, issue, 
availability, controlled, retrievable

� Equipment

� Identification, appropriate design, location, cleaning 
access, maintenance

The Audit ProcessThe Audit Process

� Process

� Temperature, quantity, process validation, 
calibration, handling

� Product Control

� Packaging, product analysis, potential 
contamination, stock rotation, release

� Site Standards

� Layout, building structure, lighting, ventilation, 
utilities, cleaning, pest control
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BRC Seven Requirement SectionsBRC Seven Requirement Sections

1. Senior Management Commitment and Continuous 
Improvement 

2. The Food Safety Plan – HACCP 

3. Food Safety and Quality Management System 

4. Site Standards 

5. Product Control 

6. Process Control 

7. Personnel

BRC Total RequirementsBRC Total Requirements

Section No. of Statements of 
Intent (fundamentals)

No. of other 
requirements

Total

Senior Management 
Commitment and 
Continuous 
Improvement 

1 (1) 13 14

The Food Safety Plan – 
HACCP 

1 (1) 27 28

Food Safety and Quality 
Management System 

13 (3) 54 67

Site Standards 13 (2) 101 114
Product Control 7 (1) 40 47
Process Control 4 (1) 14 18
Personnel 5 (1) 32 37

Total 44 (10) 281 325

Fundamental ClausesFundamental Clauses

� Product certification is dependent upon continuous 
compliance and certain requirements have been 
designated as "fundamental" requirements.

� These relate to systems that are critical to the 
establishment and operation of an effective food quality 
and safety operation.

� Failure to comply results in:

� Non-certification at initial audit or withdrawal of 
certification at subsequent audits.

� Full audit to prove future compliance.
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Senior Management CommitmentSenior Management Commitment

� Fundamental Clause # 1:

BRC places high priority on the demonstration of 
commitment by the Company Management

� Fully committed to the implementation

� Provide adequate resources

� Provide effective communication

� Review and actions taken

� Identify opportunities for improvement

� Requirements specific to audit process

The Food Safety Plan – HACCPThe Food Safety Plan – HACCP

� Fundamental Clause # 2:

� Systematic

� Comprehensive

� Thorough

� Fully implemented and maintained

� Follows Codex Alimentarius HACCP principles

� Reference to relevant legislation

� Reference to Codes of Practices or guidelines

Internal Audit – Section 3.5Internal Audit – Section 3.5

� Fundamental Clause # 3:

� Program of audits critical to safety, quality and 
legality

� Scheduled and frequency by risk assessment

� Competent, independent personnel

� Documented results of audit positive and negative

� Corrective and preventive actions verified

� Record of audits and actions must be maintained
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Corrective & Preventive Action – Section 3.8Corrective & Preventive Action – Section 3.8

� Fundamental Clause # 4:

� Investigation of cause

� Corrective actions completed in a timely manner

� Implementation of corrective actions

� Review of corrective actions

� Verification of actions

� Actions must be documented and assign 
responsibility

Traceability – Section 3.9Traceability – Section 3.9

� Fundamental Clause # 5:

� Raw materials to finished product and vice versa

� Testing procedures for identity preservation

� Product identifiable at all stages of production

� Traceability during rework

Layout, Product Flow & Segregation – Section 4.3.1Layout, Product Flow & Segregation – Section 4.3.1

� Fundamental Clause # 6:

� Designed to control risk of contamination

� Process flow suitably arranged

� Segregation of product, equipment, personnel, waste, 
airflow and utilities 

� Control of laboratories

� Segregated cleaning facilities

� Segregation of high risk and high care areas

� Control of temporary structures

� Transfer points to minimize contamination

� Lack of congestion 
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Housekeeping and Hygiene – Section 4.9Housekeeping and Hygiene – Section 4.9

� Fundamental Clause # 7:

� Documented cleaning schedules

� Control of CIP systems

� Carried out by trained personnel

� Documented procedures and records

� Strict control of chemicals

� Monitoring of effectiveness of cleaning

� Procedures re-validated after building work

Handling Requirements for Specifics – Section 5.2Handling Requirements for Specifics – Section 5.2

� Fundamental Clause # 8:

� Risk assessment for specific allergens

� List of all allergens on site

� Cross contamination during processing

� Training for allergen handling

� Re-working

� Identify preserved materials

Control of Operations – Section 6.1Control of Operations – Section 6.1

� Fundamental Clause # 9:

� Validation prior to production and according to 
"worst case scenario"

� On-going validation according to risk assessment

� Control of additives and temperature control

� On-line quality control

� Temperature monitoring equipment

� Re-establish characteristics when changes occur

� Procedure for equipment or process failure
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Training – Section 7.1Training – Section 7.1

� Fundamental Clause # 10:

� All staff trained prior to commencing work

� Additional training for CCP's

� Documented procedures and full training records

� Routine review of training procedures

� Refresher training

Recurring  ThemesRecurring  Themes

� Risk Assessment

� Corrective Action

� Review

Risk AssessmentRisk Assessment

� Cornerstone of HACCP

� Vital tool

� Guide to creating your procedures

� Guide to justifying your procedures

� 27 specific clauses that refer to risk assessment
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Corrective ActionCorrective Action

� Central to safety and quality systems

� Corrective actions must be:

� Clearly recorded

� Clearly allocated to specific personnel

� Completed within agreed timescales

� Signed off by the person taking the action and 
authorized senior personnel

� 16 specific clauses require corrective action

ReviewReview

� Must be part of safety and quality program

� Fact – change is necessary

� Happen under control

� Happen out of control

� 17 specific clauses that require review

Audit Report – Types of FindingsAudit Report – Types of Findings

� Critical Non-conformities

� Major Non-conformities

� Minor Non-conformities
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Audit Report – Types of FindingsAudit Report – Types of Findings

� Critical Non-conformities

� Where there is a critical failure to comply with a food 
safety or legal issue

Audit Report – Types of FindingsAudit Report – Types of Findings

� Major Non-conformities

� Substantial failure of procedures

� Substantial failure to meet the requirements of the 
Standard

� Normally expected to be completed within 28 days

� No certification can be issued until corrective action 
is completed

� Re-visit may be required before certification is 
issued

� If there is no formal commitment or no reaction the 
company will remain un-certified

Audit Report – Types of FindingsAudit Report – Types of Findings

� Minor Non-conformities

� Usually undertaken, temporarily forgotten

� Document not completed fully

� Records not completed and filed as per procedures

Perhaps a single lapse or human error
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Closing Non-ConformitiesClosing Non-Conformities

� Up to 28 days to provide evidence that the non-
conformities are "closed out", may be by:

� Re-visit by the auditor

� Documentary evidence

� Photographs

� Documents

� Records

� Invoices

Audit Report FormatAudit Report Format

� Audit Details

� Audit Summary – Overview of Performance

� Non-Conformity Summary Sheet

� Detailed Audit Report

Detailed Audit ReportDetailed Audit Report

� Open text narrative to assist reader to:

� Gain greater understanding of individual clauses
- either compliance or non-compliance

� Be aware of corrective actions taken that day

� Be aware of improvements made since last audit

� Understand "best practice" systems, procedures, 
equipment or fabrication in place

� To allow auditor to add pertinent comments
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Grading the AuditGrading the Audit

� Certification body shall issue a grade relating to the 
type and number of non-conformities raised

� The purpose of the four tier grade system is to indicate 
to the user of the report the commitment of the 
Company to continual compliance and will dictate the 
audit frequency for future audits

Audit ScoringAudit Scoring

Grade Critical or major non-
conformity against the 
"statement of intent" of a 
"fundamental" 
requirement

Critical Major Minor Corrective Action Audit 
Frequency

A 0 10 or 
fewer

Objective evidence in 28 calendar days 12 months

B 1 10 or 
fewer

Objective evidence in 28 calendar days 12 months

B 0 11 to 20 Objective evidence in 28 calendar days 12 months

C 2 20 or 
fewer

Re-visit required within 28 calendar days 6 months

C Fewer 
than 2

Up to 30 Re-visit required within 28 calendar days 6 months

D 1 or more Certification not granted
Re-audit required

D 1 or more Certification not granted
Re-audit required

D 3 or Certification not granted
more Re-audit required

D 2 21 or Certification not granted
more Re-audit required

D Fewer 31 or Certification not granted
than 2 more Re-audit required

Reference Book AvailableReference Book Available
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Questions/DiscussionQuestions/DiscussionQuestions/Discussion


