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TERMS AND DEFINITIONS

For the purposes of this document, the following terms and definitions shall apply:

DEFINITION

An organisation or individual that sources, and / or arranges
the procurement or selling of any type of food, feed and

/ or packaging. These activities may or may not take

place in accordance with customer requirements.

Agent

A substance (usually a protein) capable of causing a response

Allergen
9 (allergic reaction) mediated by the immune system.

An organisation asking to be assessed against the GFSI Technical
Applicant Equivalence Requirements. Applicants to technical equivalence
may be a government or an agency linked to a government.

A systematic and functionally independent examination to determine
whether activities and related results comply with a set of requirements,
Audit regulations and codes of practice, whereby all the elements in scope
should be covered by reviewing the supplier's manual and related
procedures, together with an evaluation of the production facilities.

An organisation or individual that sources, and / or arranges
the procurement or selling of any type of food, feed and

/ or packaging. These activities may or may not take

place in accordance with customer requirements.

Broker (see Agent)

An organisation which is employed by or is a subsidiary of a
Central Controlling Organisation larger organisation and has the responsibility to plan, control and
manage the organisation’s Food Safety Management System.
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FORUM

A process by which accredited certification bodies,
based on an audit, provide written assurance that food
safety requirements and management systems, and
their implementation, conform to requirements.

Certification

The granting, continuing, expanding the scope of, reducing the
Certification Decision scope of, suspending, restoring, withdrawing or refusing of
certification by a Certification Body.

Competent Able to apply knowledge and skills to achieve intended results.

A legal document that is an expression of displeasure

Complaint
P or dissatisfaction, but is not an appeal.

General agreement, characterised by the absence of sustained
opposition to substantial issues by any important concerned
Consensus party and by a process that involves seeking to take into
account the views of all parties concerned and to reconcile any
conflicting arguments. Consensus need not imply unanimity.

Steps taken to timely identify, correct and isolate the

Corrective action
problem that has an effect on food safety.

A recognised organisation or individual who procures or

Customer . . )
receives products or services from another provider.

An article that is used in the operation of a food or feed

Equipment
quip establishment which is used to convey or process food or feed.
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An examination of production facilities or services in

Evaluation
order to verify that they conform to requirements.

A building or structure that provides a particular service or is
Facility used by a supplier for the manufacturing, packaging, labelling
or storage of raw materials, ingredients or food or feed.

A concept that feed will not cause harm to animals or adversely affect

Feed safet
v human health when utilised according to its intended purpose.

Those surfaces that contact human food and those surfaces from
which drainage onto the food or onto surfaces that contact the
food ordinarily occurs during the normal course of operations
and include utensils and food contact surfaces of equipment.

Food contact surfaces

A collective term encompassing the deliberate and intentional
substitution, addition, tampering or misrepresentation of

Food fraud food, food ingredients or food packaging, labelling, product
information or false or misleading statements made about a
product for economic gain that could impact consumer health.

A concept that food will not cause harm to the consumer when

Food safet
Y it is prepared and / or eaten according to its intended use.
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A systematic plan which has been developed, implemented
and maintained for the scope of food safety.

This shall consist of a Food Safety Standard and Food Safety
System in relation to specified processes or a food safety
service to which the same particular plan applies. The food
safety scheme should contain at least the following items:

Food safety scheme

a standard
a clearly defined scope
a Food Safety Management System

A series of defined rules, policies and procedures which are intended

Food Safety System
ty Sy to ensure the safe supply of food and protect public health.

Hazard Analysis and Critical Control Point.

A system which identifies, evaluates, controls and monitors hazards
relating to food safety and specified by Codex Alimentarius or the
National Advisory Committee on Microbiological Criteria for Foods.

HACCP

HACCP training course An industry recognised training course of 2 days
minimum based on Codex Alimentarius.

A process of identifying and managing any event where, based on the
information available, there are concerns about threats to the food
safety of product that could require intervention to protect consumers
interests, such as isolation and removal from the supply chain.

Incident management

An agreement between two (bilateral) or more (multilateral)
parties. It expresses a convergence of will between the
parties, indicating an intended common line of action.

Memorandum of
Understanding (MoU)
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Certification covering multi-site organisations including several

sites (when applying the square root rule) and where sampling of

these sites may be used by a Certification Body in its conformity
Multi-site certification assessment work. The scope of certification covers the actual products

and processes as defined in the normative documents. Every site

covered by this certification is mentioned on the main certificate

documentation and every site is entitled to get its own sub-certificate.

A deviation of product or process from specified requirements,

or the absence of, or failure to implement and maintain, one or
Non-conformity more required management system elements, or a situation which

would, on the basis of available objective evidence, raise significant

doubt as to the conformity of what the supplier is supplying.

Carrying out a process on products or service

Out i
utsourcing on the behalf of the site audited.

A food that requires a refrigeration temperature between 5°C

Perishabl
erishable (41°F) and 0°C (32°F) to retain its safety and wholesomeness.

Process A set of interrelated or interacting activities which result in an outcome.
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Processed food

Food product, which has undergone any of the following processes
changing the nature of the food:

Aseptic filling
Baking
Bottling
Brewing
Canning

Coating / Breading /
Battering

Cooking
Curing

Cutting / Slicing / Dicing
Dismembering
Distillation
Drying
Extrusion
Fermentation
Freeze Drying
Freezing
Frying

Hot Filling

Irradiation
Microfiltration
Microwaving
Milling

Mixing / Blending

Packed in

Modified Atmosphere
Packed in Vacuum Packing
Pasteurisation
Pickling

Purification

Roasting

Salting

Slaughtering
Smoking

Steaming Sterilisation
Quick Freezing

Product categories

A grouping of products which have a like origin or processing
technology involved in the production of the product.

Product rework (feed only)

The process of reutilisation of feed, ingredients, or raw materials.

Product withdrawal

The removal of product by a supplier from the supply chain
that has been deemed to be unsafe, which has not been
placed on the market for purchase by the end consumer.

Reassessment

Version 7.2

The process of assessing an applicant that was previously
acknowledged by GFSI and that is seeking renewed acknowledgement.
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Imposition of rules by government, backed by the use of penalties
Regulation / law that are intended specifically to modify the economic behaviour
of individuals and firms in the private sector. (OECD)

The result of the process of risk evaluation which has been undertaken

Risk profile
i by a competent authority, who has considered all appropriate criteria.

A programme of site audits defined by the applicant, but determined

Sampling programme
Al el by the certification body based upon specified criteria.

A specific sector of the food or feed industry, or the
Scope of recognition provision of related food safety services, defined by GFSI,
for which an applicant is seeking recognition.

A result of at least one activity performed at the

Service . .
interface between a supplier and a customer.

Site A permanent location where an organisation carries out work or activity.

The holding of product or raw materials at a specific

Storage
9 location under defined conditions.

Supplier An organisation supplying food, feed, packaging or a service.
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The process by which an applicant is

s .
R temporarily not recognised by GFSI.

Traded material Food, feed, packaging or a service.

Vessels in which the product or raw materials is

Transport containers
P placed or held during storage and distribution.

Validation An activity to obtain evidence that a requirement is controlled effectively.

A confirmation, through the review of objective

Verification
evidence that requirements have been fulfilled.
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