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1: INTRODUCTION IC®Iic

The GFSI Global Markets Programme has been launched in 2008 by the Global Food Safety Initiative for
small or less developed companies to help them achieve certification to GFSI recognised food safety
schemes and market access.

[GFSI ' A—/\)LI—4ybk-TaJS L&, MNRERUEEBEPDEEEIZKD GFSI EKZERB MR
REAX—LFIIME LTSS ADTIEZHRIEL T, 2008 12 GFSI (Global Food Safety
Initiative)[C&>THEELT=,

Aim:

v' Develop effective food safety management systems through a systematic continuous
improvement process.

JALN:

vV BRRHGBENRETOERICEY . NRNEBRREIROAVMN AT LERET S L,

Objectives:

v" Provide a route for small and less developed businesses to achieve accredited certification.
v Support capacity building efforts and improve market access opportunities for small suppliers
operating locally.

B&:
vV BESNFREAEIFTIELZ/NMRERVEREFOEEFITIRM TSI,

vV O—WLEHBTEREZTEI/NMABRERRICHL, BNERZEZXEL. TiESADHEEE
=H5HE,

2: THE TRAINING AND COMPETENCY FRAMEWORK
fo—=2T ERRNBE R DR H

This framework provides guidance on good practice for delivering training for food companies that are
implementing the GFSI Global Markets Programme.

R—=UH BN BROA L. TGFSIF O—/\L-T—4 vk TO5 S5 4 JIZCBRYSEA TR E
mERIZH LT Ff—ZV T DEBICET BT YR TSIOTARADFSIZEERTEDTHS,
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GFSl is not a training organisation and does not develop or deliver any training courses. However, the
Global Markets Programme Technical Working Group has developed the following two elements in this
framework:

GFSI [EbL—=2 BT FL—=2 7 3—R DR PRE I TH>TULELA, Fa—/3L-
R—ryb-TaTSL-TIOZANT—F TG IV—TTlE. COL—=U T LEENB RO HARA
BT, RITTRT 2 DEFAFEL TS,

1. Guidance on the development and delivery of training.
The competencies required to achieve the GFSI Global Markets Programme Basic and
Intermediate Levels for Food Manufacturing®.

1. fL—=V 7 ORBRVIREICEETSFEIE
2. BRMIEZERIT TGFSIZFO—/NL-—4yh-TO5 5L |1BBELARIL-hRLAR)ILDE
RICHELZHE

This document defines the roles and responsibilities of the following stakeholders in the training and
learning process as they relate to the Global Markets Programme:

AXETIE. RIZERITFTO—NIL-T—yh-TATSLIZEETERT—oHRILE —NrL—=2
JRUZEZFTORRICEVWTRETRERIIRUVEHRZTHBELLLTLS,

v/ Companies choosing a Training Provider are encouraged to specify that any training plans meet
the criteria defined in this framework.

v’ Training Providers should use this guidance to develop their training programmes.

v Individual Learners should use this document to help them develop their own training plan.

vV R MU TRBERIRT AN EE. HoW AN —ZU TR ENRREA TEDH LN
REXB-ITEFRET D,

vV PV BB FL—=0 TR S LDKREICEY,. KFFIFEFRTLHIL,

v ZHEE BoOMN—ZUJFBEORED—BELT. AXELERTIHIE,

3: BACKGROUND: THE GFSI GLOBAL MARKETS PROGRAMME
L8 -GFSI S O—/NLI—4yh-TaYgS L

Small or less developed businesses, because of their size, lack of technical expertise, economic resources
or the nature of their work, may encounter difficulties in implementing food safety management
systems in their food business. Successful implementation would allow them to take advantage of
emerging market opportunities as the supply chains become more formal with increased rigour.

Y WRAEPEMIT O BT, 2016 FRIZHITR TFTESIN TV S,
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The programme is based on key requirements extracted from the GFSI Guidance Document, but is
primarily based upon the Codex General Principles of Food Hygiene Code of Practice.

MNEEBRURRETDEEE L. TORK. EFMFLEFWNERORIN. HANIEDEXDM
BERIC. BERBECBVTERREVRVAVN AT LERRT HE. BH#ICEETHENHD,
BREEIRVAVN AT LOERICENTNIEL, T4 F—U A EESEELTRERLLIZE
KGR A LGDT=0 FIRTEHERICE VN TRAISII DL AREET D,

[GFSI&Z A—/\JL-T—4yh-TAY S L&, GFSIHA A VAN ETHET AT EEREIEICED
W=D TIEHBM, TELT CodexI BRBED—ARMRBIDIRE 1ZEBEELTINVS,

v" The GFSI Global Markets Programme has published voluntary food safety requirements in the form
of a checklist and a protocol that aim to drive a continuous improvement process.

v" Buying Companies may choose to use the programme or a business may decide to implement the
Programme as part of its business development, both in manufacturing sites and in primary
production.

v Itis a free access and voluntary programme that businesses can implement internally according to
their needs and strategic objectives.

v Itis designed as a non-certification assessment process.

v" Documents provide guidance to the food businesses, service providers and stakeholders.

v IGFSI 78— —ryh-TATS LTI #GEMNSRHETOERADOEEZBHIELT. ZED
BRREERBEZFVVIRAMRUTORIL OB THITLTINS,

V NAY—DEARTOTSLOEREZERTHIELHY. T #HGAOREXBLA. BMMNI
RU—REEQANICEVNTH, BHOEEREO—RELT. ATOTSLDOERERDHD
ELH5,

v TGFSI 78—/\)L-3—yh-TOJSL)EEMTHATESEENTOISLT,. £EEES
D=—XEHRBERICHSTHRATERIAY S LEERT HIENTES,

v ARTOTILIE, BAEFELLGEVEHETO R ELTEISN TS,

vV BRE#. Y —ERREE XT—IURILT—RAITOF5IEZRETIXENFIATES,

Disclaimer:

a) The Board of the Global Food Safety Initiative has no control over the nature of the assessments
carried out using the checklist.

b) Any outcome of an assessment against the items in the checklist does not imply a
recommendation or endorsement by the Global Food Safety Initiative.

c) This document is provided in English using United Kingdom spelling, in line with all documents
from the GFSI. Any translations that may be used have not been provided, recognised or
approved by GFSI.
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d) This document may be used as a source document by Standard Owners to develop their own

version of Global Markets. These may be certification schemes recognised by GFSI or others.

Though described as 'Global Markets' these may be developed and commercialised differently

so are not directly comparable with the checklist. There is no benchmarking of such schemes by

GFSI. However, the GFSI expects that such schemes developed from this original work will follow

the aim and objectives of the GFSI Global Markets Programme.

REEHR

a)

b)

c)

d)

GIW—NID—R =0T A= TFFIDEERIE. ZOFyIUAREFERL
ESnEOMEIZODWT—YIOXEAFE 4L,

FryIURDIEER ICEBLLIZFHEDOWLAEDSEERE . GFSI [CRDEIEBLTEER
FRETBHEDTIEALY,

AXE(X, GFSI K ETIHEXEICELT, EERXRARIEF - -EETRHESN
BEDTHD FRICHINDLNMNELERXEZE(CDOLNTH, GFSI [FIR#E. 258, &
LAY,

AX—LA—F—[F . HEDITO—NIL-—5 v 2B ETIEORERELTE
XEZFATHIENTED, CNlE. GFSI Ot DA R EL =R R T — L DS
B1HBH. CCTIEHMBEBEDSTO—/NIL-I—4 vk EREHELTWEA, KFvII) R+
[CEFEZEHLGZVEDTHNIE. ChEFERLGLIAFTHEEL, MGICHIILLTE
%, GFSI AR BRAF— LB DAV FI—F T H# T3 EIEH LA, GFSI ELTIE,
[GFSI ' A—/\)L-I—4yh R B ELTREIN-REXX—LIXIGFS] yo—
NILI—4yb-TOJSLINOENEBMERET LD THLIZEZHFLTLS,
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4: PROGRAMME DOCUMENTS 704 S L 3CE

Sa—nIILe—4yrFagS AL XEKR

ZJara
HEEERAIET S ATO0SS LOLEEEERLEXE
E—REELEERMIOVWTIICEERINS

®F, FL—= B, BE(CHL. FL—=F (BT 5 F5IE2R#ETHF VY

" Fo—=2 T LR N B RO R4AH
RFOEFEBICHET RN BOREHBEENTNS

FxyH AN ERINT | / A—P—HAE R \
BRMIEEERREL-ERLRLRUDHELAIL R 1R -

v AEBKLTLBION?
v AETEIDBENHBIDOMN?

FyI)ARS: —REE Y ffff:féﬁvwmi
—REEER/RELI-ERLRILBRUTHPELARIL K : /

Protocol: Encompasses the structure of the GFSI Global Markets Programme and a description of
progression through its phases.

FTOrGEEFIE):TGFSI FO—/N\L-R—4yh-TaJ S L DL EEE, VI, HEREE A
AIET S EDHRBEANEEIN TN,

Checklists: Outlines the food safety management requirements at Basic and Intermediate Levels for
both Food Manufacturing (Edition 2, April 2015) and Primary Production? (Edition 1, 2012).

FxYPVRAL BBELRILRUFHRLRILOBRREIARDAVNERFIEOBMEEZBE SIMNI(E 2
MR 20154 4 B)E—RAFEA(FE 1R 2012 E)FNEFNIZTDOVVTRLTLNS,

User guidance: Supplementary information for the business and assessors that match the requirements
of the checklists and provide further guidance against each clause using three headings:

— What does it mean?
— What do | need to do?
— What will the assessor check for?

2 The Primary Production Checklist will be reviewed and re-issued as Edition 2 in 2016.
—REERITOFyI)AMNE, SERELANTEON, 2016 FIZE 2 iELTHETINSGFELLG>TLS,
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A—H—HAF VR ERBIEICHEL-HRERELCERVEMEIRL, FIEEHICEAT 5574
FEIETERIZRT I DDRHLEFE->TIRRL TS,

- ZEERLTLSDMN?
- fIZTHBELAHLIDN?
- FMEEFEEFIvITRIENLDN?

Training and Competence Framework: Guidance to businesses, Training Providers and Learners who are
interested in using the GFSI Global Markets Programme. It includes competencies mapped against the
Global Markets Food Manufacturing Checklist requirements (see section 11) and is aimed at the
individuals responsible for managing the food safety requirements.

Fl—= L S REABTROSER : [GFSI 70— 3L« v —4w k » 25 5 OERICE
DB LEE, N—=U T SRR ICT RS &, Fr—L s v —Fy MBI
Fxv 7 UANOEREEIIHIGT S HEE2RLELOTHE 11 ESM), BALEEREEY
BEHTLHYEENRE LTS,

R U 7= A FESCEIE,. www.mygfsi.com TR BBkl 42 L7295 2 CHETx %,

5: TRAINING OVERVIEW fL—=245 DIBRE

There have been many pilot programmes that have used the
Global Markets Programme checklists to introduce food

safety management systems into smaller and less

The role of the GFSI

—  GFSI does not endorse or approve any
Training Providers or the Global Markets
Programme content training that they

developed businesses around the world. The pioneer

countries include the Ukraine, China, Japan, Russia, Chile,

Malaysia, USA and Zambia. Many of these first steps were

taken by retailers and brand manufacturers in partnership deliver.

—  The use of GFSI logos on training
material to imply endorsement or
support is prohibited.

—  Course attendance certificates should

not use the GFSI logo to imply any
competency or qualification.

with organisations such as the United Nations Industrial
Development Organisation (UNIDO) and the International
Finance Corporation (IFC). These partnerships have funded
training and mentoring programmes to raise awareness and
build capacity.

GFSI D&%

EHRADPMEERURBRETDERE~ADERKTEN —GFSI (£, FL—=> 7B —=2 7 8

ROANATLDEBEAZRT-H. [ O—/N)L-7—

kTGS LIDF V) ANEFE =/ /Oy TS

SLNGETHELEBEINTE =, 99547, FE. B
A, AT, F). =7 KB, YUET T, ZREIC
KERITTRITAT S LNBASNTIND, BEADREAERRE

MNEHTETO—/IL-2—Fyb-TagS L]k
L—=CJ ORNBEELR-ERBTDHLOTE AL,
—GFSIH KA RBOXIBEETBRT 5L54D 1=
Tho—=2 7 A%MIC GFSIOOTEFALTIE
BN,

—h—=2Ta—RETIEEICE, hEOEE
RBEETHRTIELS54EHI=HT GFSI DOT%ER
LTIEiEniLy,
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TIX PEREFBLPEHISVREHOERMISHA, EE T RFEFRMBUNDO)CERER A4
(IFC)r & LB L TMYMAERMET 52N B OLIEEEZBL T, FL—ZV T RUAVEYY
T0TOTSLIZEENESEN, BEA LLENFRNEDONTES,

The process begins with a self-assessment followed by a mentor working with the supplier to address
capability and compliance gaps. An actual assessment then allows a measurement of progress.
Significant improvement has consistently been identified between the two assessments and lessons
have been learnt.

ZTDEHAELTIE, FTHDICEEFHENITEDN., EDR., e h OB S EICRHENHLHEEI
BALTAVA—DTEREHKICRYBAZTED D, TORICEROFMZTEoT EBRREATET S,
SETOEREHTIILT, BCFEALREDTMEE OB ICHEELGHENR oI, HILEF
LN TS,

One example from a global retailer was that companies that had previously invested in training achieved
a 66% pass rate for their first assessment. For those that had not, the pass rate fell to 33%

INEREFOITO—NIILEEDOHTIE FL—=2F 2B ELTULV G EDSE. PIRFHETHE
BEN6WEEL FL—=U T ADEBEETHOTUWVENO=IEI £ TIXEREL 3IB3WIZTHNRDE
WSERMNHTILVS,

GFSI does not control training that is carried out worldwide against the Global Markets Programme.
There is no recognition or approval process for service providers. Instead, it is for the Buying Companies,
their Suppliers and their Service Providers to work together to build capability and achieve competency.
Case studies about implementation featuring training and competency are available on the GFSI website.
GFSI (. T A=/ )L %=~ ybh-TAYTS LI DN THAZE TERIA TSN ——2F DERE
(FATESTULVEL, Ff=. FL—Z U T HEICR L TARORRBETEITOERBLL, ThIZR DY,
NAY—ED, BHEMGIOHLIBEBERVY—ERTOAONAFT—LEIC ENERENEHRD
WMYMBAEITEOTND N L—=U T RUNEICET HEEEHIL. GFSIR—LR—CTHETE
o

However, GFSI does have an objective to “develop competencies and capacity building in food safety to
create consistent and effective global food systems”. As a result, this framework provides guidance and
direction to those who are procuring, delivering and receiving such competencies.
LITEZ.GFSITIXI—EMHIMENLZIO—NILBRVATLEEBET -0, BRRENFIC
BIENERVENEZERTDIEVIBELRBIT TSSO KA TIE. COXIGHELTHER.
Rt BRI HEHRITHLT, FEIERTIETRZRHEL TS,

v 1t will help Buying Companies assess training in terms of content and delivery, enabling them to
ensure that the training they procure is adequate.

v 1t will help training service providers to ensure that their offer considers the GFSI competencies
and meets the recommended guidelines.
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v" By matching good practice and improving efficiency, a fundamental principle of this framework
will be supported. Consistent delivery will help small and less developed businesses to access
high quality training while keeping control of additional costs.

vV ZOFBIERVERIE. NAVY—DENN—=V T OABREERETHET HRICEILOD
DT MYANTIZFL—=2 T D@ EEDTHAHILEZRESEDHIENTED,

v ZOFEIERVIERIE. FL—ZU T #ENRB T HL—=0 T AN GFSI D HEICEREL.
HRINTOAIEHZELI-LDOTHAZLEZRESEEIA TN —ZU BT XIETS
LDTHS,

V JIRTI9TAADBAEHMERLIZES>T, AREADRARRAAZZAON TS, — 8
MHAN VT OERE, MNIBERUEBREFOEEENEDOS W NL—=0 T 52T
DD, BMMIRMENHTEIEAD—BIERGD,

6: WHO DOES WHAT? EfMR[ZETHDM?

Responsibilities and Actions EXROEE)
Who? Business E3¥HE Learner SZEEE Training Provider
HEM 2 rL—=2 #E8
Function Manufacturer or Grower | Person currently or External agency or production
BEE BIEEE. XL, FEE- | aspiring to be site staff member if training is
EESE X5 accountable for internal.
production site’s food SR ER#ERE. IE. tRkL—=
safety. DUDEEITEENRDRS
ENSDBRETLRIC w7
DWTHRAFRREFH-T
W5, XIE, FDOZEZEB
BLTWLBA
Design — What evidence is — Pre-work if — Provide structure of
B4 there of capability applicable. training programme.

from pre- assessment | —

or qualifications?
— Identify production

site’s training needs —

(Objectives, content,
delivery method, venue,
etc.)

Identify Business and

Complete pre-training | —
assessment to
establish baseline.

BLUTRHBEE. T |-

— Select Learners
— Establish success

f=. BENIZB8 Y BaE

to define the EBE59 5 Learner needs.

appropriate delivery | — KL—Z=24HIDA |- Selecttrainer who will

method. =LAN)LEBRFEIZT localise and deliver training
— Select Training A= L—=245 based on audience profile.

Provider ROFEEERETS |- FL—=2TITATSLD

EHRBEETRY (B,
RE.RETE. B

measures. %)
—  EAIRHE X L . pERUSHEEO=-—X
MM L/ELN LRSS

READRHHZEHFZAT,
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- bL—=J#E%E
BEIS
- REETETIDS
- BYOESVEFHME
THIERERTET S
Delivery — Receive training. Learn and Course delivery
£t - Mo—=5 %25 demonstrate Knowledge checks
competencies. Measure success
Measure success fNo—=—2Fa—REEMH
FELT. hEZE EE)
H13E S MEEFIVITD
fL—=2T DY f—=2T DBRESEL
EEWEAETS ZHIET S
Outcome | — Measure success Evaluate training and Continual improvement
[543 — Monitor continuous delivery. based on feedback

improvement
fL—=25 DRI
EAEVWZRETS
el ETERY
%

Train internally.
Implement Global
Markets Programme
Receive mentoring &
coaching if applicable
Deliver continuous
improvement
fo—=V T RUZE
DEMEZEFHET S
AL —=2 %17
A%
roa—mi-<—%4
yhTOTSLIEE
i IS
ZATHEAIE, A
VR RUEA—F
VIERITS

R EEERY
%

Offer mentoring and
coaching if applicable.
TA—RNRyYICEDE,
M EETERT D
ZET DG AVF)
VU RVA—FUTERE
EK)
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7: DESIGN % &}

Training should be:

v' Versatile, scalable and adaptable.
v’ Localised to the audience and the sector.
v Easily applicable when Learners return to their workplaces.

F—Z b 1F, ROBEEEHT L,
v RRASIEL, T3 M NS TRE T, IR AN
v

REERVEEDTFITHELEZLOTHS
v ZBENBLDBIBICFERICESIERATESLOTHS

There are six steps described in this framework: Z#:48#4 Tl 6 DD RATYITRBAESNTIVS,

rL—=24
DHENEE
LDAIE

AEMODRET

N—=24
NBEDIEE

BEDEHRE

AHBE
M

Step 1: What’s needed?

Training carried out against the Global Markets Programme is designed to enhance understanding and
application of the basic elements of food safety. An objective evaluation of the baseline competency of
the Learners being put forward for training is required to deliver a successful training course. The
collection of information on the profile of the audience should include:

a) Number of Learners taking part
b) Gender

c) Age

d) Jobtitle

e) Geographic origin

f) Educational background
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g) Qualifications
h) Previous experience
i) Literacy level
j)  Thelocal culture
k) The local language
I) Other relevant demographic information

ATv7 1 {ARBEM?

7o—\)L-2—ryb- TS LICHLTERET SN —Z0T X BERREDERERDERLE
BRAZBIET DD THINELESEN, NL—=0 T a—REREEBITE, FL—=0 7128 M
BRBEDIN —ZUJHIDNELANIVERBNIEHET 20BN HD. ZHEEDFHICETS1E
HIVEICIE, ROFEZEDHSH &,

(AAGZREL: FEZE T S CTUTFDIFHIREICE L TEEEET S, )

a) F—=UJI28MT5ZEER

b) TEA
c) #h
d) ERfL
e) HEH
f) 2R
g) B

h) SEFEER

) BRAEITEHOLANIL

N BHhoxie

k) IRDEE

D ZOMBEHET S AOMETHER

Step 2: Set the objectives, which should include the following:
Learners shall acquire the knowledge and skills to help their business meet the relevant Basic or
Intermediate Level requirements.

a) Learners shall be able to pass on their improved knowledge and skills to others in the workplace
through subsequent in-business training.
b) There shall be a subsequent assessment of the Learner’s ability to apply knowledge and skills.

ATV 2: BROBE: RITRIBEERYAL L

a) REEE. BRICETAERLARNLEFHLANILOBERBEEADBEESDEREXIETE
585 BEGHBFERREEZFICD TR NIEELEL,

b) ZEEIL. FL—=UJRIZITEDODNASHAN —=2F%E LT, BOA N —=2F TEIC
DIFFHEEFREE RIS D RMEIZIEA DI ENTER T NIEE LAY,

c) HBEHEBRELZEATIZBEEDRNEN —— 2 RITFHELZ T RIEA DALY,
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g)

Building the content

The training content should use practical examples and exercises, tailored to the audience.

The content should incorporate all locally applicable regulations, local customs and customer or
sectoral requirements.

The training is designed for the individual responsible for food safety within their business.

The Training Provider should provide training materials e.g. case studies, photographs, flow
charts, videos, etc. in local languages and using sector specific examples.

The content should provide guidance on how knowledge gained can be passed on through an in-
business training programme.

o Materials should be well produced and in a visual format that provide the Learner with
reference documents that can be shared.

Use of “knowledge checks,” particularly after each of section of the training, can help Learners
to ensure they have fully understood the training, as well as helping trainers to assess whether
their messages need to be reinforced.

o Using a targeted list of questions at the end of each module or section is a useful
method of determining if learning objectives are being met. Questions should require
Learners to demonstrate understanding of the trained content rather than simply
repeating information given in the training content.

Learners should also have the opportunity to evaluate the training course and trainer.

o Feedback mechanisms should be open, objective and anonymous.

o They should not be linked to incentives such as awarding training certificates or course
attendance records.

o Feedback should seek to explore the quality of the training delivery and course content,
as well as identifying any elements that may be missing.

o While feedback may be particular to the sector or geographical location, it will help the
Training Provider with the design and delivery of future training.

RATYT 3B FL—=U T RNBEDEE

a)
b)

c)
d)

e)

f)

Fo—=U T ARICIE. ZEBEICEHOE TERLE-EERMNEBEFAOEZTERYALIL,
fo—=2F12I&, B TEAIND ARG, BOETE. BEXIIEESIFTFOEREEE
ETREYRADIE,
ZORL—= T L EDP TEBRETREFIHLATIAETHRELTRETHIE,
Fo—=2F#EIX, FfL—=2 T REH W 5—RRE T4, BE, 70—Fv—h, ETHEH)
FHRMOERET. £ XRBFOEENFICEEOEHEFE->THERTHIE,
Fo—=U S5 RBIZIE. CORL—ZU S THIZDIFTEMBEH AN —=25TOS5SLTE
DESIBEZNIENLDONZETEFESIEEEHBHIE,

o HBMITBEIZHERL. ZEENERNN —=25TOJSLTRIBEEETESSE

XEFX*RTHoNdEATRETSZL,

BICN—=—2 0 DRI a3 RICTRBF Ty 1HTHSICET. ZEBE L. FL—VF A
BOEELEBMREHETE, T, BMIELO AV E—CEBERATINELHINES
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MEHEY DI ENTES,

o BEVI—IREEILVIVDOEDLYICEOATZRBRL-HAREEZFATHIL
T ZEBFEDNERTELNEINERBOLIARLGAETHS, HBRMEIL., B
Fo—=2J TRHLEZBEHRERYRT IO TG FL—ZV T RBZEBRLICE
DRAEZFEICRODILDTHAH &

g REEICIK FL—=UJa—REHEMEITET AR LR T HIE,

o ZA4—FN\VIDEEAHE. RN DEFHNT, ERMZHERALIILOTHLI L,

o ZA—RNYIDIEMAIF FL—ZU T DETIE LS MERGEDRE LI TYEE
SINF=LDTHLHE,

o ARV FL—ZU T EBR UV —Z0 T aA—XORBEDEEWKKRL, K%
LTWSAIREEDHLBERERVHIT LD THI L,

o ZA—RNYIDBERIE. FL—ZUJERBLEERSH OMBHSFICEEOLO
THAAREMEEH DN, FL—ZU T HBICESSERDN —=0 T DFRE R UERE
EXETHIDELD,
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Step 4: Who can do the training?
Trainers should possess as a minimum the following technical experience and qualifications:

e Alocally recognised educational qualification to an appropriate level and/or industry experience
of between three and five years in food safety.
e Communication skills proven by positive references on their previous training experience.

ATy 4 EEORERE
HERIE, DdED RICRITEMMBRUEKREHRAI TSI,

o HMTARINTULWIEBFTEERDBEYILLAIL, RO/ XIE, EERIZEITSD 3 EHh5 5
FDEBGHREMEEDEHZER

o EBHIDSETHOIN —=UFa—REEICETIEEMLEHBEVSERICEITbSNOS
ity S D253:1

In addition:

a) The trainer should possess an appropriate mix of technical competency and teaching.
Experience in the sector is desirable to build credibility with the Learners.

b) Where more than one trainer is used it may be possible to combine skill sets and experiences to
enhance the training experience and build the capacity of the training team.

c) The Training Provider should be encouraged to provide up- to-date references from other clients
that can testify to the quality of the training provided.

d) Where possible a number of references should be taken up to ensure that the training is of the
desired quality.

e) Curriculum Vitae (CVs) or resumes of the trainers should be made available to the client before
training is commissioned.

f)  Where a Training Provider makes a change to the proposed trainer, agreement should be sought
on an alternative.

a) BERIL. EFNEBLBADNOBMAZHEILGEIETHRATNESI L, EXERFICHITH#E
BAHLHLIE. ZEBBENODIERERDIIATIFELL,

b) BEDEEACN —ZUTETEISEE. BMESAELTON —Z0 T ERERIELT
BENZEET 50, HRAGRBEERREZBAEHELSLLTES,

o) FfL—Z=UJHEIF. SETON—ZU T DEICONTIIEZRE L. thDBEEICLSIR

HOHBXERHET L,
d MEOEZEELIEN —ZVTAERIITEDNS LT 510, ATREGRISE(E, #2<
DHEBXEEDHDHE,

e) BMDEREXIIBEE L. BENN —=UJ2FKETHHIICBEICIRTITSIE,
) —ERRLEBAEZIN ——U 0 HBEANERYTH5EE, KITOBMICOVTEREZRDD
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c)

d)

f)

g)

h)

j)

k)

Delivering the training

Where there are Learners from multiple locations, care should be taken to ensure that there is a
similar level of knowledge among the Learners.

The duration of the course should be designed to accommodate the balance between absence
from the work place and the time required to train effectively.

Companies and Learners should be clearly advised of the time commitment, both in the
workplace and externally, that is needed to complete the course.

This should consider external reading, coaching and mentoring. The Training Provider should
discuss, agree and clearly communicate the anticipated course duration and delivery schedule
before training is commissioned and paid for.

Information with Learners about pre- and post-course assessments should be considered and
clearly communicated by Training Providers.

Delivery of the course should be in the local language wherever possible. If the use of
translators is unavoidable, ideally they should be technically qualified and/or experienced in
food safety management. Delivery of a whole training course through a translator should be
avoided where possible by selecting appropriate local Training Providers.

Where courses are delivered as e-learning or online training, regular interaction with the trainer
through voice, e-mail, messaging, blogs or online written forums is recommended.

When selecting delivery modes, it is important to consider the extent to which Learners have
access to IT infrastructure.

Trainers need to consider the size and format of any materials that will be made available for
downloading or online viewing, and ensure that it is accessible to all course participants. IT
constraints in developing countries should not interfere with the quality of the training delivered.
The Training Provider should therefore use a variety of formats to ensure that all participants
have access to the necessary materials and not assume that all Learners have access to the same
quality of IT resources.

Site and field visits can be used to demonstrate and apply knowledge in the workplace. These
visits should be accompanied by comprehensive worksheets clearly explaining the workplace
situation, and encouraging Learners to look for examples of best practice or potential problems.
There should be adequate provision for the Learners to add their own notes to the prepared
material.

Additional resources should be provided that complement the training course content, such as
appropriate reference materials and case study examples.

Learners should be engaged with the training programme before they enter the classroom. The
use of pre-course exercises will help Learners make best use of the training. This could include,
for example, researching local regulations, reading through case studies, or completing simple
exercises such a risk assessment of a particular process.

Training materials often remain the registered intellectual property of the organisation
providing the training. However, the Global Markets Programme is based on the principle that
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Learners will pass on the knowledge and skills to others within their business. The Training
Provider should be clear about the options for the business to access, customise and use the
materials for subsequent in-house training.
o) Training may be given in a combination of ways:
i Classroom or workplace

ii. Power point and/or written material

iii. Online or static distance learning

iv. Webinar or interactive instructor led events
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Step 6: Measurement of success

Training in support of the Global Markets Programme should be designed to help Learners understand

the need for food safety systems and the activities that contribute to safer food.

Training should not be designed to teach Learners how to pass assessments or memorise food safety

manuals.

ATYT 6:FL—=U T DRES LV OBIE

r(7o0—m\L-—ryh- TS L1EXETEIN 0T . BROREALICESETHRAR
EDVATLERVEBDOLEMZZBENER T LLIHAINEIENROLND,

FEICERTBIZIEESTNIEVLWHAEZZEZ =Y, BREZEVY-ATILEEZAFTEYITEHE5%4F
L—=2 0 TlEHoTIEAESALY,

Therefore, the measurements of success should be:

Improved food safety behaviours
Effective implementation of food safety systems
Passing-on of knowledge to others

WOT . FL—ZU T DOBYESVORIEICE, RITRTBIEEZEHLHE,

a)

b)

c)

d)

BRZE(CETLITHOHRE
BMREVATLOMRGE
fth DR B~ DR DR

Whether designing a course for a specific business or a group of them, the Training Provider
should work with its client, the companies and relevant stakeholders to identify indicators in
their current food safety processes which should be used and emphasised in the training
material.

To enable objective measurement of progress, the Training Provider should then help the
companies to implement procedures that will measure progress against these indicators.
Training Providers should consider how individual trainees will be assessed during the
programme. Will certificates be issued based on attendance or by achieving a particular level of
competency based on the course objectives? If the former, then there will be a trade-off on
driving continuous improvement. If the latter, assessment of individual competency could
include formal tests, written assignments, or other appropriate methodologies.

The Training Provider should be aware that Learners failing to reach the required level may face
penalties or sanctions in the workplace so there may be implications of communicating
participant assessment results and the principle of anonymity should be in place. However, the
wider food safety responsibilities of the business should also be considered when
communicating success or failure of Learners.
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a)

b)

c)

d)

Fo—= P a—REEFEDEEEZRNRELTEITIEE6L. HHOLEERMRIZRETTS
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8: DELIVERY ==

Mentoring and Coaching *>AYV G RUA—F 5
“Mentor” = A wise and trusted guide and advisor
“Coach” = A person who gives private instruction

Mentoring and coaching of Learners is a recommended component of the programme and should
extend beyond the training sessions, ideally taking place in the Learner’s work place. This approach will
aim to ensure that training not only provides knowledge and skills but also drives changes in practices
and behaviour.

[Ao5—)= RATEETESHEEERUVYESE

O—F 1= BEABEBZTEOA

REEIIHTIAVR) T RUEIA—F T N—20 0 TAT S LICRYRAD CEN RSN LG E
RT.F—Z0TtyiavzilBA T BENICEZEEDBISE TEESNSZENEFEFNS, COT
TO—F(& fL—Z0 T A BICHBEOREEZRET 5121 TG RERMMTHOELZRTE
DTHAHAFIOWMEST S LZERELTLS,

Mentoring and coaching could be delivered by the following:

e (Customers

e Suppliers

e Non-profit organisations

e Coaching and personal development service providers
e Public bodies including extension services

BT ROA—F T ERBLBIILDERITTY

o BE
. HIT Y-
e NPO

o A—FUIURVERNERY—ERRHE
o MR BERKREESLD)

a) If the mentoring and coaching is carried out by other entities than the Training Provider, then
there should be close liaison. Mentors and coaches should work with the same expectations as
the trainers and be familiar with the GFSI Global Markets Programme, its Protocol and this
Training and Competency Framework.
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b)

a)

b)

c)

The business should be made aware that an investment in mentoring and coaching will enhance
the value of all training and should be considered as an integral part of engagement with the
Programme. It should take place in the workplace environment and the business should make
provision for the Learner to receive the necessary support and time.

Where the business has an in-house training scheme there should be integration to support the
Learner’s personal development. Their training against the requirements of the GFSI Global
Markets Programme should form a part of their personal training plan.

Fo—ZU T HBEUNDBEXEENAL )T RUVIA—FUTEERTIHI5E L. REITEE
T L, AF—RUA—FIIEERERRDOIAFEZEEICHEE. IGFSI JO0—/\L-7—ry
b-TRGSL1 ZOTTORILNGEEFIR) I, TV, COTHEDHMAH 1 ZBFLTNSS
&
TEE AVA) T RUOIA—FOITADEEE. FL—=0 T 2ADMEEZSHZEDTHY.
TOTSLADEEICEWTFARGERTHDHCLERH T H_ &L ARV T RUPa—F

VUIRBISRETERL. XL SEBENDELGIBERUBBZERRATESLSLLLIAE

BEIDHL,

TEICHAN —ZUTHIELNHLIEEE. ZEEOENEHDOIELZTOHEICHKET S
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9: OUTCOME FRi&

The stakeholders involved in training against the Global Markets Programme have different expected

outcomes.

5 a—n\JL-v—45yb- T89S LT RN —=UF 5T AR T—IRILE —D BT 5
Bl AF—9HRILE—IZ&>TENEFNEL S,

Short Term Outcome 5 HARI AL R Long Term Outcome EHIMFER
Business v’ Cross check against the success v" Food safety culture/behaviour change
BmEE measures established in the v' Progression on the journey to
‘design’ phase. certification against a GFSI recognised
v IEREHIRBETRELINL—= scheme.
TORNESVOFHEIEEICE | v BRR2ICHAHLLIXE-1TEOEL
LbLi=Fzvy v GFSI ARBAX—LRBEEERFICRAIT
T-HIE
Learner v The Learner will demonstrate an v" Application of knowledge
ZHEE improvement in knowledge and v" Demonstrate skills
skills. v' Transfer knowledge to others within
v BoOHBRUBEEORLEE the business.
13 v ENEDE A
v REEDESE
v #HADRBE~DIHFEDIEE
Trainer v" Number of Learners achieving v' Use feedback to improve training
1T improvement above baseline. materials, delivery and effectiveness
v" Feedback on delivery, venue, of trainer.
materials, trainer. vV IJ4—Rn\yosnt-MEEEFHL
v FL—ZUJEIDONELRNILELY f=. \L—=2 T O %4t EhE. FEEh
LHENMEL-ZEEDH DEMEDRE
v h—ZU T DER. BT, B4,
E e R P AV

Expected Training Outcomes

BFSNBL—=UTRER

Companies commissioning training programmes are encouraged to carry out post course evaluations to
ensure that the knowledge has been transferred and retained by the Learner, and that the training
event represented value for money.

Learners should be able to answer questions in a way that demonstrates that they understand the issues,
and have the knowledge required to carry out the daily tasks under their responsibility.
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F—=29707 S LEFELEEEICTE, FL—=20 T 2—RBOFFEETHEIEN RSN D,
hizkY, ZBENTOMBERRICIEA . BOZDMBEREL. FL—=UJITRUF-2EEICR
Bof-(lEAFONI=CEEHRT S,

REEL BRZRI-5E. TORBZEBEL TS EEZRIETESALYGAN L TERICEEY
& F- . BoMELTHAEEBOREICLEGMBZHA TLDILE,

The following should be assessed:

e Was knowledge transferred and retained?

e Can the Learners now demonstrate the necessary skills?

e Can the Learners contribute to in-business training to ensure that employees have the necessary
knowledge and skills to be able to meet Basic and Intermediate Level requirements?

e |n the longer-term, has there been a change in attitudes and behaviour in respect to food
safety?

RISRYBEETET D&

o MEIIHADRFEIEZLON, REFSNTNSEN?

o ZEBIIVELUREEETFICDIT-CEEEIITESN?

o FREEIL.EBLANILRUVEHRLANIILOBEREEZ BT OHICLELGRMB R VEREEH
(BICHEEICEICDOHTESEE=HDHAN ——2F IZTEETETNVSN?

o REIMICIZ. BRELELICEETIZBRUITEICEEARGN TS, ?

Training outcomes may be measured at several points after the actual training event. Coaching and
mentoring after the training has been shown to help Learners retain knowledge for longer, and be more
able to apply that knowledge in the workplace. The monitoring of training outcomes should therefore
also take into account the mentoring and coaching activities that have taken place since.

The training company should receive feedback from the Learners with regard to the training content,
the training delivery, the quality of the trainers, the facilities, and the training materials. Any feedback
obtained should be used to modify and continuously improve future courses.

F—=2 T ORERIF. EEOMN —=0 T I—RAEEEDE DI DR R THHMET 51 TES, b
—ZUTBRDA—F T RUAVZIVT L RBENNEZRPBRFTES LS., £, TOHH
ERISISERT A NEBOAEIITIETHIDTH S, cO-O. FL—ZU T HRDERTIE, FL—
ZUTRICEESNIAVZI DT RUVIA—F T DFEHICEERETH L,

Fo—=2 B, FL—= T DAR. BifE., %, BEDE., BHM BT E2T71—F/\vI%EZE
ENDZITRMABIE, T—KN\VIEN-IFERETIE. SHEDOF—=2 5 —XDEE R VLR
WEICRITAHIE,



Questions regarding the delivery of the training might include:

Did the training meet your objectives and expectations?

Was the trainer a good communicator?

Did the training meet the design criteria outlined in this document?

Did you find the training relevant to your workplace?

Did you find the training materials clear and easy to understand?

Are the training materials useful to you after the course?

Was the training appropriate to the audience?

If translated materials were used, was the terminology used appropriate?

Fo—=V S DEHBIZETIERBICIE. ROBEZESHDHELTES,

fo—=2T 1%, ZEEOBHLEVICEARFIZEZDEDE21=h ?
EENIOSa=H/—2 a3 ES3FEE TN =M ?

Fo—=U T 1F AXEICRH N RETRELE /LD 7
fo—=2T 1%, ZEBEOBIGICE>TEKROHDIED=>1=h?

M IIBHENDEELZVED =M ?

fo—=2F % BMIEZEEDRIZIHO>TLNSN?

ro—=25 %, ZEESBICE>THERUGIDE>T=N?
BMOEREIN TV EE. BIRCELN-RAEILET = >7zh ?

Questions addressing the Learner’s ability to carry out the daily tasks asked of them:

Was knowledge transferred and retained?

Do the Learners now have the capacity to demonstrate the skills?

Can the Learners design an in business training system to ensure the other employees have the
necessary knowledge and skills to be able to meet Basic and Intermediate Level requirements?
In the longer term, was there a changing attitudes and behaviour in respect of food safety?

ZRENBERBERET SRENICEIHEM:

HEBIEEMEICIEA DN REFSN TSN ?

ZEEE BITOHERERET DRRNERERA TN ?

REEE ERLANILVERUPRLALOERFEE - -OICBEGNBERUEREEM
DREENHERIZHIIDTEODHRAN —ZU T O RT LEEGTTHIENTELIMN?
REHMIZIE. BRREICHETIEBRMITHICELELARLON TSN ?



The Consumer Goads
FORUM  .anim.

10: SUMMARY CHECKLIST ##EFTvo!) Xk
Design E%&t

1 Is the training programme localised to the audience and sector?
F—=277003LK. REERVEENFIHELIELOTHIN ?

2 Does the training programme content cover the elements of the Global Markets Programme
Basic and Intermediate Levels?
f—=25 705 LORARIE. TTO—/NIL-7—4yb-TRISLIDEFELNIL R YT
BLANILDERZHRELTLEN?

3 Has information on the profile of the audience been collected?
RHEEDOHRICEIIERIIESOONEMN?

4 Does the training contain practical examples and exercises that are tailored to the audience
and the work that they do?
fo—=2F121F, REBELVICREENTEOEBICEHLE TERLI-EBRMEFOE
BMEYRAENTLEMN?

5 Has a post-assessment to measure improvement been planned for the end of the training?
HEORLEZRETEHODN —=U T HOFHEEIN —=20 T DORRICERTLHIEN
FTESN TS/, ?

6 Does the training incorporate all locally applicable national regulations, local customs, and
additional customer or sectoral requirements?
fo—=2F121F RTEAINSERH ., RO BE. BEXTEXIHFHNSDEMNE
REBENETREYRAFNTLEN?

7 Is the training designed for the individual responsible for food safety within their business?
F—Z=U P HATERTLEHELEIIEERRELTERIASATLEMN?

8 Will the materials be available to access, customise and use them for subsequent in-house
training?
fo—=F R#EMIE FL—=2F 2—REOHANL —=2 T TR ENAFL. HRA LI
L. FIATESLIICTGEoTLVDHA?

9 Will the training allow for success to be measured via improved food safety behaviours, more
effective implementation of food safety systems, and trainees being able to impart that
knowledge to others in their organisations?

F—=UT 3 BRREICETHTHORE. RRZXEVATLERODENEOM L, Z
BENOCHANDRBEANDIHBDIRE. LLV>-BAMD TORIESWVABIETESELD
[Z7E>TLNSM?

Delivery i

10 Will pre-course exercises be sent prior to the training course?
Fo—=2T3—RIZHEEF T FL—Z0 F3—REIDEBRFEE N EMFEINEIEITEST
WaHm?

11 Will the course be delivered in the local language?
FL—=UJ FRBD S/ TEESNSEITHEOTLEA ?

12 If delivered online, will there be regular interaction with the trainer through voice, e-mail,

messaging, blogs or online written forums?
FUSAUTL—Z V2RI HEE. TR HDAWVIE E A=), Avt—2057 . J0
JADSGADITA—FLANDEZAHZBLT, EHMIEEEOYEYNTEDLSITHS
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K

Outcome R

13 Does the training have a post-course evaluation to ensure that the knowledge has been
transferred and retained by the Learner?

fo—=2F 12, ZEENZOHEBLZEEIZIEA. BoFTOMEERIFTIEEZHETS
=D —=Fa—A B OFHENH DM ?

14 Does the Learner have the opportunity to anonymously evaluate the training course and
trainer?

REEICIE FL—=U T a—REBMITOVWTEATIHET AN EZoN TSN ?
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11: COMPETENCY FRAMEWORK: FOOD MANUFACTURING
BENBROBREA - BRINIE

These competencies are written for an individual (or team) responsible for managing the food safety
requirements to comply with the Global Markets Programme for Food Manufacturing at Basic and
Intermediate Levels. Note: A matching document for Primary Production is planned for release in 2016.

Items addressed in the Basic Level are referenced with a “B” and highlighted in blue.

llII’

Items addressed in the Intermediate Level are referenced with an “I” and highlighted in green.

An individual implementing the Intermediate Level requirements should also have achieved all
competencies identified at Basic Level.

NHDAZEF. BRMIDSTO—/N)L-—4ryb-TOT S LEBERBLARIVIZEE T H-ODEAN
(F=EZF—L)T. BRREEH{EEEITIEFEDEOIZEM: . —REED-OHDEEXE
[E. 2016 E([Z)) —AMNFTESNTLNS,

ERLAILIF. “B"EL. HERTRE.

L AL, “T"EL. B TRE.

BAD, RN EGEZRT H=OZF ERELASAILDAELT N TERLGCTIRELELY,

Code | Requirement | Criteria Competency definition:
a—F | EBREIE E# hERE:
A Food safety management systems BREEIRIAVINRATLA
B.A.1 | Specifications The business shall ensure that a) Will describe the principles and
including product specifications are reasons for meeting established
product release | adequate, accurate and ensure specifications of raw materials,
41 —X (H | compliance with relevant ingredients, product contact
MZEELEH | safety, legislative and customer materials and finished goods.
requirements. b) Will know how to access the
The business shall prepare and information necessary to define the
implement appropriate product legal and customer requirements.
release procedures. c) Will explain the process for updating
EXFFERMEERLIEY) - EFE specifications based on changes in
THHAIEEZHERIZL. MDD HE legal and customer requirements.
HEIEREEMEREELE | d) Wil maintain knowledge of food
VBEEERFIEICESTHIE safety requirements which will affect
FHEEICLEFNIEESEN, F specification information.
X(EFBTEYLER))—R(H e) Will construct written specifications
B FIEEEBLETLE TN for raw materials, ingredients,
(X570, product contact materials and
finished goods including product




release.

f)  Will describe the appropriate
procedures before product is
released by the business.

a) JR#E., M "HRITHADIMHED
EREMBICEYT RSN
—HI5EDRAEBNERRD,

b) EMBFIVERTEKRFEEZEETD
F=OICBEERHERADT I ERA
EEBELTLS,

c) EMBLUVEEERFEDERIIS
CTHBEEEHITH5TOLREHAT
Do

d) AHRERICEEEZRETERLLRE
REFEOMBERIFELTLD,

e) BRV)—R(HEZEEH.FH. #
#HACHANIMHEUVRRES
[CEI AXEBLSN - HRHEHES
nTuLd,

f) FEREBIZIYHSN)—XHFEDS
NARIDBEYEFIEMNBATEESNTL
2o

B.A.2 | Traceability The business shall establish a a) Will describe the principles, scope

kL—HE1)T4 | traceability system which and reasons for product traceability.

enables the identification of b) Will describe their awareness of the
product lots and their relation regulations and customer
to batches of raw materials, requirements associated with
primary and final packaging product traceability.
materials, processing and c) Will collate data on origins of raw
distribution records. Records materials, usage of ingredients and
shall include: product contact materials.
¢ |dentification of any out d) Will design a system (i.e. lot
sourced product, ingredient or identification, finished product
service. coding) that identifies the
¢ Records of batches of in relationship and linkage between
process or final product and finished goods and raw materials,
packaging throughout the ingredients, rework, product contact
production process. materials and process conditions.
¢ Records of purchaser and e) Will describe how to manage the
delivery destination for all system (i.e. implementing and record
products supplied. keeping).
BEEIHEOVNORFES L | a) HBN—HEYTsDRE, &K
CEHEDO/NNYF | —REOEH . VE#ZE®BR~RD,
EREGOBRFAZEEMER | b) HEN—HEYT/ICEET HEM
EOVEORER, IMIEIVHR BFUBERERFEICDONTRHL
BELBREHFETESNL—HE TWAIEFIRRD,
TAVATLERILGTNES | o FEH. MEOMER., "alliihdi




BIELN,
RRIITEDERZEFL TN

HOVWTOT—2HERNRIERE
SNTa,

(F7RH7ELN: d) RBREFERERH.ME VT—0(E
e ETDHERRZEL-E&A. # MI/FEL) . 8EMRUVEEKRE
B FEEY—ERDETE EDRBEMZHANT S AT LAY
s WETREWNEBL-/\VTF. HAl, BB —NMEF) HEES
FROEFLARBREZELU ncTd,
AEDEER e) YATLEEETLHAHECERRUE
o AN -ETOHADIEA BREF) TR R5,
EHRIVREITEDR R
I.LA.2 | Traceability The business shall establish a a) Will explain the reasons for effective
kL—HE1)T4 | traceability programme which document control.
enables the identification of b) Will explain the principles of effective
product lots and their relation document control.
to batches of raw materials, c) Will develop and manage a system to
primary and consumer unit ensure all document control and
packaging materials, processing record retention complies with
and distribution records. regulatory and customer
The business shall ensure the requirements including completeness
traceability programme is and confidentiality.
tested at least annually and d) Will explain what food safety and
updated as necessary. legality regulatory records are
Records shall include required, maintained and retained.
¢ Records of annual testing of e) Will describe how records are
the traceability system. safeguarded and made available.
¢ Records of updating the f)  Will ensure current documents and
system as applicable. forms are in place.
EEEIHEEOVIDEESEL | g) Willaddress how obsolete
VIRHEON\YF, —REBEH. documents and records are
RERABORFDEEM LR managed.
EOVROBFR. MIBLUGHR |a) IRHALGXEEEOBEMZHRALT
BELBREHFETESNL—HE AV
TATATSLERILGTNIE | b) MRAGXEEEDRAIZERALT
TEBTELN, W3,
EEHIINL—HETA4TOY | ) TRTOXEEHLEHRRED, £
SLNDVIELELFE1B TR DELEEBBEHESALEET &
EiESh . BEICIECTEHS MHA NEEEEREELETL:
NTWBIEZEHERICLETH DATLEBELERLTLS,
(FRBHELN, d) MORGRERVENERNDBESL
RERFITROEEMNEENL S, BEH  RESNSNZHRALT
(FHIFTESALY, AV
e NU—HEUTALRTLNDE |e) LMNIIERENMRESNGEHLLFIA
RT AERER DFEER SN TS MEERBALTLY
e VAT LDEHEHEGEMA S Do
na5:a8) f) BIROXEBERUVIA—<VbEFIAT

g)

BHIEEHEEICLTLNS,
WX EZER UGN RE - ERS




nemzExRLTLD,

Food Safety
Incident
Management
BERTEENE
H

The business shall demonstrate
the ability to withdraw and
recall affected product, contact
relevant customers and
maintain records of these
incidents.
BEEIBHOZELZIT-
HEDEERVD)I—IL, B&E
FABENDEREINSEBBRDE
BRERETDRENZIBALLIT
NIFEBALY,

a)

b)

d)

f)

g)
h)

j)

k)

a)

b)

c)

d)

Will describe the principles and
reasons for incident management.
Will identify product
issues/complaints with respect to
consumer safety, as they occur.
Will analyse the significance of
product issues/complaints with
respect to consumer safety and
determine if it requires action.
Will explain the actions required in
the event that product
issues/complaints warrant action by
the business.
Will describe the regulations and
customer requirements associated
with the management of incidents.
Will describe how to manage a
product quarantine system for
product within control of the
business.
Will design a product recall system.
Will understand how to review and
test the incident management
system and implement corrective
action based on finished product
specification.
Will understand how the incident
management system links to control
of nonconforming product and the
corrective action process.
Will explain how to manage a
product recall system and can
demonstrate how it functions.
Will understand what elements need
to be covered in a communications
plan with customers and regulatory
authorities.
EHWEEICHY SHRAEBMELH
LTL%,
REDRIZ HEZEDREICHET
HEREH/ BHERELTLS,
HEEORZICEHEY HIRASEH/
HIEDEXRMEZSIL. fAIoh D
ENBBEESNENEINRELTLY
s
IGER/EBENESTEREITHRER




e)
f)

g)

h)

i)

k)

[CTRVWTRHELESNDEEZHRIALT
L3,
EHEBICHAETLIRAFNIRAVEETE
REIFEZFIRARD,
EEEOEETT.EDLSIZES
R AT LEEETHIMNRRD,
1RO — LY AT LEFRETLTLY
3
EHEEATLNEDKSIZHREE -
TR RRERERRICEDER
FUENREDLSIERSh I EE
LTS,
EHEEATLANRNEESELDE
BERIURELETORRIZED LS
[CESEL TLVAMEAEL TS,
) A= LV RTLBNEDLSIZE
HEhn, EOLSITHEEEL TS MER
BALTL\3,
BAERLURHABEENIZ2 = —
VT SUERTTDEICLELE
LERTEMLTND,

LA3

Food Safety
Incident
Management
BERTEENE
H

The business shall have an
effective incident management
procedure for all products
including reporting,
communicating with
customers, product withdrawal
and recall.

Records of annual review,
testing and verification of the
system shall be available.
EXREIFEHRE. BELDD
Sazy—av HalES&
W) I—ILFIREZETCHEMGE
MEEFIRZI N TOHRMIZD
WTHILZFNIEESL,
Ff-. —&FTLILEa—L. T
ALDERE, PR T LDIRIED
RENF AR RE TR NIEES
LY,

d)

e)

f)

a)

b)
c)

d)

Will analyse the significance of product
issues/complaints with respect to
consumer safety and determine if it
requires action.

Will design a product recall system.
Will understand how to review and test
the incident management system and
implement corrective action based on
finished product specification.

Will understand how the incident
management system links to control of
nonconforming product and the
corrective action process.

Will explain how to manage a product
recall system and can demonstrate how
it functions.

Will understand what elements need to
be covered in a communications plan
with customers and regulatory
authorities.

HEEORZICEALTHMOME/
BIROEEMESNL. TAHT
DNERTINEINERET B,

S MEURS AT LERRELTLNS,
RREROEHKRICE DV TEIERE
ZREIL. FHREE VAT LET AL
L.LEa—9 %A EEEBLTD,
FHREHECATLRTFRBLEZER




e)

f)

EJOCRDOHETHAEEEDNES
[T OLTVSMNERELTILS,
HMEIR AT LEEET 5HEE
FREAL. ENAED LS ITHEREL TLY
BRI TED,
ADOEZRNEECRFEBHENIZ
A =3 EETHN—ENEE
NLELGOMNEFELTNS,

B.A.4

Control of non-
conforming
product
FTEEHMBDE
b

The business shall ensure that
any product which does not
conform to requirements is
clearly identified and controlled
to prevent unintended use or
delivery.
EXEFFITESHEOEEL
EUVMERERHFAZSSC 4. BA
HICHERY, EEITHLE
REAILZ T NIEAESTEL,

d)

f)

g)

h)

a)
b)

c)

d)

e)

Will describe the principles and
reasons for control of non-
conforming product.

Will describe the regulations and
customer requirements for non-
conforming product.

Will identify, understand and
describe the regulations and
customer requirements for control
and reporting of non-conforming
product.

Will explain and understand the
difference between product quality
and the food safety significance of
product quality in relation to non-
conforming product.

Will describe how to analyse the food
safety risks associated with non-
conforming product.

Will explain the options available for
disposal of non-conforming product.
Will explain how to design a product
guarantine system within control of
the business.

Will explain how to manage a system
necessary for proper evaluation and
disposal of non-conforming product.
TEEROEEICOLVTORE. B
- OFPUTQNEY (N
TEEGRICHATIENELUVBREE
REFEZBRON S,
TEERDEELLUH|EITHKL
T.RHABLUVBEEERFRERE.
HfE w5 hnd,
FEEGRICALT. HanEIceE
ZRETERARELRBELOEES
EREAL . EEEL TS,
FEERICEAETIRRTEIRY
RIS AEET BRGNS,




f)

g)

h)

FEERDEZEICEALTORREA
BTSN TS,

EXOEETT. HmfmL A T4

MEDRSITERETSNTLSAEREAL
W%,

FEE DB 7l & BRI E
LTREELGDVATLEEDLSIC

EELTLSHERBALTLS,

B.A.5

Corrective action
=IENE

The business shall ensure that
corrective action be undertaken
as soon as possible to prevent
recurrence of non-conformity.
BXEIEGATEENFEE
TBHIEEBCAIZ, TEHET
B RENENEREINDS LR
BEICLEITNIEESAEL,

b)

c)

d)

f)

g)

h)

a)

b)
c)

d)

Will describe the principles and
reasons for corrective actions as they
relate to process, product and
system non-conformities.

Will describe a process for corrective
action that provides links to other
system processes.

Will identify, understand and
describe the regulations and
customer requirements associated
with corrective actions.

Will identify the possible causes of
non-conformities.

Will identify the options for
corrective action based on sound
risk-based decision making.

Will describe how to analyse the
significance of food safety risks in
determining corrective action.

Will understand and explain how to
check that corrective actions taken
have been effective.

Will explain the difference between
correcting a problem and taking
corrective action to prevent the
problem from reoccurring.

Will explain how to design and
implement a system necessary for
effective implementation and
documentation of corrective actions.
TO+EX BEBLVSRTLOTE
AICHAYLREREDREA BHMZE
BB,

R EHEOQDIEN M AT LEREE
FHEERROND,
EEHREICATIEMNELUVBREER
REBIEEZEHE. B Boh b,
TEEDFEES HATREMEIZDLNTH
ELTLS,




e)

f)

g)

h)

REMDOHIBEBRRTEICHEDE. B
EHEDERKREFFELTLD,
EEHRBZRETIRIC.EELER
BBREVRVEDNTEHEERRS
nbd,
REHENSIRMTHEINEFIVY
TEHHEEEME, FHBALTLS,

R 2IETALE. BMEODERE
LT B AEICESNDZIEHEEDE
WEERBAL TS,
RELNEDOHRMNLERASLUXE
[CEHF B RTLMNEDKSIZE%ET.
BRASNhTWANERBAL TS,

B.A.6

Management
responsibility

REEDEE

The business shall ensure there
is management commitment to
provide the resources to
develop, implement and
comply with their food safety
programme.
EXxEFIBHHORRRETO
T LEEE. ERRVETT
BHITNEEES))—R(E
R ZFRETHEVVSBEESEDS
YAV EEEN D ELHE
EITLARFNIEES,

a)

b)

c)

d)

a)

Will describe the persons in the
business that are responsible for
food safety. This includes person(s)
who are ultimately responsible for
food safety at the facility (e.g.
Managers/Directors), those who
develop and implement food safety
management plans (e.g. Corporate
/manufacturing quality & food safety
managers), those who are
responsible for managing and
documenting specific aspects of the
company food safety system (e.g.
quality & food safety managers) and
those responsible for training and
education of employees on
appropriate food safety practices.
Will describe and communicate the
responsibilities of those persons
involved in managing and
implementing the food safety system
for the business and show where
these are documented.

Will describe how these
responsibilities are communicated to
staff.

Will describe and communicate the
responsibilities of those persons
involved in production and the
relevant aspects affecting food safety
and legality.
EXEDHFTRRRZICEEDHD
AEYIERH LTS, LTDRAE
VIEEDHD,




-TIHETORRLREERSE ;5
YrR—Tvy—, IHR)

- BRREIRDAVNTISUEER
T ERTARAYT (il Kt/ Ti5
DREREIR—Iv—)
-BRREVATLOBANEE
XEILLTHIEXRE W, THZORER
EIR—Tr—)

- BULGBERREREERES(ZAN
B.EBEITLERSE

b) BEANMMBEVTERREVATLA
EE ERYLIEEETRH. BE
L. ESITXENHENETRLTLVS,
c) NMobDEBEENEDIIIREES
~BHENSINERE LTS,
d HESIVEGMREICEETHHEXE
BOBBEEEZRE&L. BEELTL
2o
I.LA.6 | Management The business shall establish a a) Will identify the persons responsible
responsibility clear organisational structure, for executing specific food safety
BEEZEDER which defines and documents tasks including those who are
job functions, responsibilities responsible when key staff are
and reporting relationships of absent from the facility.
at least those staff, whose b) Will explain the organisational
activities affect product safety. structure, showing the activities that
EEFIEMHOERETETO impact product safety.
J5L%EK. BERARUVESTT |a) BASICRESINTLNDSINTDHE
BITLELGD))—R(E CEALZEM a) Frool XL YEr
R ZFRETHEVVSBEEZDS i)
YRAVIDEEEINSILEHE | b) BHEDRRZEMYEAZRETIS
EITLARFNIEES, EEBEEBEELTND, (FELRRAY
EXEH(T, AEGEBEREIIL IR TG TRENHZENDEREELSE
TIFNIEESEL, Diaded, )
BRREICHEERIFIRE | HARRERAL.ZRR2ICEEE
B DBSER., BERE. &% RIFTEEERLTLNS,
RfEEERLXEELGTNIE
TEH7ELY,
B.A.7 | Record-keeping | The business shall ensure that a) Will explain the reasons for effective
requirements records are available to prove document control.
SLERREDEK | the business is complying with b) Will explain the principles of effective
=I5 the food safety system which document control.
includes all relevant regulatory | ¢) Will develop and manage a system to

and customer food safety
requirements.
EXEHILTORET HEM
RUBEERFIEZED. BfA
BEVATLNEFEINTIND

ensure all document control and
record retention complies with
regulatory and customer
requirements including completeness
and confidentiality.




CEFFIAY B ADEHENFIA
AIRETHAHEEHRICLET
VARV A

d)

f)

g)

a)
b)

c)

d)

e)
f)

g)

Will explain what food safety and
legality regulatory records are
required, maintained and retained.
Will describe how records are
safeguarded and made available.
Will ensure current documents and
forms are in place.

Will address how obsolete
documents and records are
managed.
MRALGXEEEIIHTHEMEER
BALTL %,
MRMGEXEEEDRAZHRALT
W3,
TRTOXEFHLEHRREFN. T
EMLBBRETEAEINEIVER
BERBEEZETLTWNSIEHEEICT
VAT LEEELERLTLD,
ENBRERELSIWENRFIEHEN
BELEN, BFESh . RESATL
HMEFRBAL TS,

ED LSRR HFEARESN ., FIASH
TS EitELl TS,
HIROXELHBENMERSA TS
CEEHERIZT B,
EDFSITHBELI-XE RN ERY
FTHONTNDHTRESNTIND,

LA.7

General
documentation
requirements
—EXEDEKR
31|

The business shall establish and
implement procedures to
ensure that all documents
required demonstrating the
effective operation and control
of its processes and its
management of product safety,
are maintained and kept up-to-
date. Records shall be retained
for a time period required to
meet customer and/or legal
requirements.

EXEL. ETOXENRE-
BHSNDILEHEREICT DA
[CHELGFIREFEIIL. ERAL
TIFNIEESAEL,
NoDXEF. HRNEE
EHLHAREDODIEEEEA
BT S5-I EEEIND,

h)

j)

k)

Will explain the reasons for effective
document control.

Will explain the principles of effective
document control.

Will develop and manage a system to
ensure all document control and
record retention complies with
regulatory and customer
requirements including completeness
and confidentiality.

Will explain what food safety and
legality regulatory records are
required, maintained and retained.
Will describe how records are
safeguarded and made available.

Will ensure current documents and
forms are in place.

Will address how obsolete
documents and records are
managed.




h)

i)

k)

m)

n)

SERMLEXEEEDBMEHRALT
L3,

B XEESEDORAZEHALT
L3,
ITRTONEEHEERFEREN. T
LHEBERETEHENBLIUVEE
ERFEFZETLTWAIEHERIZT
HUATLEHELERALTLNS,
EDEBRETEHLIVEMRFIZERD
WEEESh, BHFESh ., REShTL
M ZEERBALTINS,
EDISITREHEMNRESN., FIASH
TS EEH LTS,
BROXELETH—TYEIMERSN
T3,
EDESITHEL=XEPRERHERY
F’HNTNBHRENTIND,

B.A.8

Control of
measuring and
monitoring
equipment
BI7E - B R AR
DEME

Measuring and monitoring
devices critical to food safety
and regulatory requirements
shall be reliable.
BEMRELEMERSFEICKE
TR EE R DRE - BERMER
X, BB TERITNIEESALY,

b)

c)

d)

f)

g)

h)

a)

Will describe the principles and
reasons for ensuring the reliability of
monitoring and measuring devices.
Will identify and describe monitoring
and measuring devices requiring
calibration and the frequency of
calibration.

Will identify where procedures for
calibration are located.

Will identify the frequency of
calibrating monitoring and measuring
devices.

Will describe the control of
monitoring and measuring devices to
ensure they are in working order and
provide accurate measurements.
Will describe the key elements of a
calibration programme including
recognised standards.

Will demonstrate that all devices
identified as critical to food safety
are linked to an appropriate
calibration programme.

Will identify what to do with devices
and affected product that are found
to be out of specified limits, including
disposal.

Will identify how procedures deliver
a corrective action process.

AE-ESR) T HBDIERIEEHE




Re55DRBEBMZREREHELTL
%o

b) RIEMNNELLLAE-E=2)T
MESLUREHEEZHFEL. BLEL
T3,

c) REDFIEBNEZIZHAIMEFELT
L3,

d) BIE-E=ZRI I HMBOREEES
EELTWS,

e) MERICEMELIEMBIEZHEREELT
HPIE-EZA T HBOEEE
LTS,

f) REEEFSORETOISLOE
EERFILEHLTLS,

g BmETEZEBRIILIIATEERLGHE
BOTRTHBEULGRETOT S LA
[ZREEL TLNAIEEBRLTLVS,

h) BREZEH.EENOEZE LU
WEBFETHIHEEIREL TS,

i) FIEBOFTREHETOERANED
FOIZEFTINEMFESNTLND,

I.LA.8 | Control of The business shall identify a) Will describe the reasons for
measuring and measuring and monitoring calibration against a recognised
monitoring devices critical to food safety, national or international standard.
equipment ensure that they are calibrated | b) Will identify which devices are critical
HBIE-BESfR#E3S | and traceable to a recognised to food safety.

NER national or international a) BAS IZEEEHIN TS TN TDHE
standard. (ZHAZE a) Froo0l X LY ERFD)
EXEQ. BRREICTKELGE | b) ENFIERREREEICEIEKE
Bt ORNE-BEEKREHRE | ShHEMZEHLTLS,
L. ZDHBENIRESN. RBE | o EORBIBERLEICRVWTEEIF
EECEWLTODILEREE | BHELTWLS,
[CUAR T NIEAESAE,

B.A.9 | Training The business shall ensure that a) Will describe the training
£ =] all people are adequately programme, including who is trained,

trained in food safety and
practices according to their job
responsibilities.

EXEL. ETOREENBE
BREICSL-ERRERUVRE
[COWTHEYIHEEZIT5
EEHERICLETNIRESEELY,

how often and on what topics.

b) Will provide documentation of
training and explain differences
between individual training plans.

c) Will write and execute an effective
training plan for all affected
personnel.

a) FEA. LD AIORNBEDOHELZITS
DOMEVSTHHET O S LEREEHLT
W3,

b) BHERBEMNXELEh. ERDHHE
NAEDERIZOWTHBAL TS,




) IRNTOREETHREXAICKHT DM
RHMLGHHERSTEMNILESN, EITS
nTuLd,
ILA.9 | Training The business shall implementa | a) Will describe the necessary content
£ =] system to ensure that all of an effective training programme.
people are adequately trained, | b) Will identify measures to evaluate
instructed and supervised in training comprehension.
food safety principles and a) BASIZEHINTNSTRTODEE
practices that matches their (EAZXGZEN a) Frwo) XLV
work. aC)
EXBF. ITATORKEN. | b) MRMNTHERNBICLEGTRNEER
BRTERAIBLUREIZDL #HLTW5,
TOEYICADEBITHLLLY | o) BHMERREEHET 2FEEHELT
BE.ET.EBERITHILE L3,
HERIZTHVRATLEERLE
(FhIFESEL,
I.LA.10 | Procedures The business shall prepare and | g) Will describe the rationale for clearly
FIE implement detailed procedures defined procedures to be
and instructions for all established, implemented and
processes and operations maintained.
having an effect on product h) Will identify which procedures are
safety. required to be developed.
EEHEIRRLLIEEEE | i) Willidentify the key stakeholders
ZBTRTOIEEEZEIH required to be trained and
L. MG FIEEER~E/ERL knowledgeable in procedures and
ETLEFNIXESEELY, frequency of training.
j)  Will describe the key elements of an
effective documented procedure
(why, who, what, when, how).
k) Will explain the required criteria for
the effective implementation of a
procedure.
I)  Will design a system to monitor
compliance with procedures.
m) Will evaluate the effectiveness of
procedures.
g) BAREICERSINT-FIEMNER. ER
BIUHFIN TSI LDHWNEER
BALTL\ %,
h) EDFIEAMEREINGZITNITRSAE
LWAZEREELTL S,
D MESELUVFIEOMBEZLELTS
FELGBAGRESLUTHEDHREZ
ELTLS,
J) RMIIXELSN-FIROETESR

(I, M, A%, VD, EDKSID)
#itEL TS,




FIEA S RIERAINTLNSELDS
BERKEZERBAL TS,
FIEAERITESFL TSI LT HERR
THLLAFERETLTULVD,
FIEDENMEZEFHEL TS,

LA.11

Complaint
handling
HiENE

The business shall prepare and
implement an effective
programme for the
management of customer and
consumer complaints.

Data shall be controlled and
managed to ensure that there
are corrective actions for
compliance and food safety
issues.

EXEIT. BEESHEEOEE
*EBTLEOMENGETOS
FLEERBUERLGT ISR
BELY,
ERETFERERTERHIH
TEHORENEDEMEHERIZT
5|12 FHRAHEE-EEING
(TR,

d)

a)

b)

c)

d)

Will describe key elements of an
effective complaint management
system.

Will describe who is responsible for
collecting, communicating and
responding to customer complaints.
Will describe requirements for
recording complaints, completing
corrective action and subsequent
follow up with customers on
complaint resolution.

Will explain rationale for established
time frames, including timely
response to customer complaints,
corrective action planning and
execution including time to resolve
customer complaints resolution time.
Will describe internal and external
communication requirements for
complaint handling, as well as who is
responsible and has authority to
communicate internally and
externally.

DR EEEBEVATLOEER
ZEcEL TS,

BEEEROIE. EESLUXRGI
DNWTHNIEREZHODOMNEREL
TW%,

HE. REHEEDTETHIUEEN
fERENF-BEND#GEHI+O—
DEFEHZRELTLD,
BESN-FERORIERBALT
W5, ENICE BEEFEADZA
L) =755, REREBEDFES LU
BREITESHTLS,
HANERZEOTLSHEED. BE
W23t HREE LUz a=
r—avIIDOWTHOEREEHLT
W3,

.LA.12

Product analysis

o

The business shall implement a
system to ensure that product/
ingredient analyses critical to

a)

b)

Will describe the principles and
reasons for conducting analyses.
Will describe regulations and




food safety and legal
requirements are undertaken

customer requirements governing
analyses.

and the business shall ensure c) Willidentify analyses critical to food
that the methods used provide safety and legality of product.
valid results (e.g. by procedures | d) Will identify analyses critical to
set forth in ISO 17025 and/or meeting customer specifications.
industry recognised methods). e) Willidentify frequency for
EXFFT . BAEOLEKELLY undertaking analyses.
[CERBEHLWENERE |a) HNEERITIRAUNEBHZRRD,
BICHLTERLLGSEIEZE |b) ANICEEEEZ5ENEIUVER
YDA HAELEMHOS EXRFBEZEHLTLD,
WHAERMICERESNTAS | o) HAEDEBRREELVHRGHICEEE
LEREICTEHTATILEE BEZ57MEHELTND,
LT nIEAESA, d) BEEERBHEICERGZETRITT
EEEIL. (1S017025 [TIRED DMERELTLS,
FIEIZHRESI M ERNEDI=A | o) HNEERTIHEEEZREL TS,
FERE)BYLGRREEEHYE
AFFEHERICERLAZTAE
TEDIELN,
I.LA.13 | Purchasing The business shall control d) Will explain the rationale for the
BE purchasing processes to ensure need of effective control of
that all externally sourced purchased products and services.
items and services conform to e) Will describe the key documents
written requirements. which should be in place for an
EXEFHE SO CEBALLY effective control of purchased
BHLUVHY—ERNXELSH products and services.
=-ERFBIEICEESTHEEHE | ) Will design and manage a system to
EIZTRAICEETOEREE ensure all purchased products and
BLEGFNIEESEEL, services meet current specifications
and contractual agreements.

g) Will describe actions and
responsibility in case of any
deviations of purchased products and
services.

d) BEHSSIUY—ERIZHTIHM
RN EEOLEMEORIEGAL
TW%,

e) BEHSKIUY—ERIZHTIHM
RGEENERINSGADIEX
ExitEL TS,

) TRTCOBEHRBLIUY—ERN
HIROEHREELVEZNANBITES
LTWAILEHEIZTH=HDUR
TLEHRE . BELTLS,

g) BEERBIUY—EXDEEAF

AL EOHESLUBHELE
LT,




FORUM .5,

I.LA.14 | Supplier The business shall operate a) Will explain the rationale for clearly
approval and procedures for approval and defined procedures for supplier
performance continued monitoring of all its approval and performance
monitoring suppliers whose products or monitoring to be established,
"5‘754’(’ —7K services may affect product documented, implemented and
BB ELVEENEE | safety. The results of maintained.

{i evaluations and follow-up b) Will describe clear assessment
actions shall be recorded. criteria and responsibility for supplier
$¥%li BRTeEhLURE approval and continued performance

ICEEBEHKFTHEROY—E monitoring.
RERWBT LI RTOYTSA4 | ¢) Will design and manage a system
V—Z AR -BGENICE=R)Y based on risk assessment for the
54 5FIEEERLERLEIT evaluation, approval and continued
NnIEE540, monitoring of suppliers.
SEDIEES LU TI+O0—7y | d) Will define which records should be
TEEEREELTTNIE S in place for supplier approval and
LY, performance monitoring.

e) Will design and manage a system for
supplier feedback, internal
communications and review based
on results of supplier performance
monitoring.

a) YTV —&KR. BN, FIEA
BE. XEL.ERBIUVHEEINT
WHILZEAMEICERT Dimla A
EEN

b) YTTAV—HEKRBELUVHEKRAIAE
FHEDFHEREES LV EREEZ RN
®o

c) n$1ﬁ %EIL &J:U\'U‘jb’f’(’ G)%&%JL
MIE=2)JIZELT, YR VFHEIC
B RTLERET. BELTLS,

d) YTV —FKRBELURENFHEIZ
AL TEDRFENRMFEINEINENE
HET D,

e) YITAVY—T1—K/\vY, REOS

A= —2ar B LU TSV —HE
AEZBI T DRRIZEDILES
_(~F9§76/ZT-L\EEXH+s MIEL—C
W3,

B Good manufacturing practice

B.B.1 | Personal hygiene | The business shall ensure the a) Will describe the principles and
BEAEE implementation of appropriate reasons for effective personal

hygiene practices for all its hygiene (i.e. hand washing, personal
people and visitors. cleanliness, illness, injury, personal
Such practices shall result in behaviour and visitor control).
sanitary handling and delivery b) Will identify how to access the




of safe and quality products to
customers.

The Codex Alimentarius
Commission’s recommendation
on personal hygiene shall be
followed.

BEXEL. 2 TOREERVE
BEICLTEYG R L RE %
ERELGZITNIXESAEL,
BRI, FIAEMGERRLT
ZETHmEORVWHRTHEE
BT AT EETREIZT 1D
TRITNIFESAL,
A—TYIREBRIZESEAN
BEICAYTAEMEFEEZEAL
T NIFESELY,

d)

e)

f)

g)

a)

b)

c)

d)

e)

regulations and customer
requirements governing effective
personal hygiene.

Will understand and describe the
regulations and customer
requirements governing effective
personal hygiene.

Will understand and explain how and
when to apply proper hand washing
techniques.

Will describe symptoms of illness (i.e.
fever, vomiting, diarrhoea and sore
throat) so they can ensure that
potentially ill individuals who might
pose a food safety risk are not
allowed working with food or food
contact materials.

Will design and operate a system for
employees, contractors and visitors
to notify the organisation of any
symptoms of illness and injury that
may preclude them from working in
direct contact with food or food
contact materials.

Will design and operate a system to
enforce procedures in relation to
illness and injury, personal
cleanliness, personal behaviour and
protective clothing requirements of
personnel, contractors and visitors
which could result in the
contamination of food and food
contact materials.
SEMLEANGELEICETARAIER
HIZEEEHLTLS (Bl Fiklr. HfZL
TH AR EH REEB LUK
EEH),
SERMGEANBEICEEERITTE
HEFVBEEERFEOAFHEE
HELTLS,
SERMGEANBEICEEERITTE
HEFVBEEERFETZERL, b
~%Bo

BUGEFRNAEE. LVDED LI
BATAMNEREL, SREAL TS,
FRSDIEIR (B FEEh, B, THIE
FUMREERF)ZRiEL. BERREY




f)

g)

ROEBAENICLE0T HREEDHD
AEDNEGPERICANDSHHDER
YiRWERETHIEEERICL TS,
HEE.FEEFELSIVIHMEICH
L. mREICIEHDOIERE A
oA . BRICEEHDVIEFEENIC
N DERILEEY H=HDU X
TLERET B RVERLTLS,
BRBIUVRMICETIMHDIER
ZLEOTAIREIEDHAHNERE. B
EEBFIVHBEICHT AR F
. BELGH EXBTHEIUMN
EROERFHICEHEYS HFIREE
LI BN AT LERETL. EA
LTLD,

B.B.2

Facility
Environment
MR IREE

The business facilities shall be
located and maintained so as to
reduce the risk of
contamination and enable the
production of safe and legal
products.

EXEOMEIE. FEIURIE
ERL. R TREMNLGE AT
HETEDLSIC BEBESNHF
SINEFNIFIESALY,

d)

e)

f)

g)

Will describe the principles and
reasons for maintaining the site and
facility to ensure the production of
safe food.

Will describe regulations and
customer requirements governing
the facility environment.

Will describe and assess the site
against the criteria to be in place
within a food premises to ensure
food safety, with particular reference
to: power supplies, fuel supplies,
lighting, heating/chilling
(environmental), toilet provision,
washing (personal hygiene) facilities,
and fabrication maintenance.

Will describe and assess the site
against the requirements in relation
to surfaces and finishes for: work
surfaces, food equipment, fittings
and utensils, walls, floors and
ceilings.

Will describe and assess the site
against the requirements for
effective workflow arrangements to
avoid cross contamination.

Will describe and assess the site
against the requirements for regular
and reliable maintenance, including
prevention of contamination during
maintenance.

Will describe and assess the site




h)

j)

a)

b)

c)

d)

e)

f)

g)

h)

against the need for suitable storage
facilities in order to avoid cross
contamination and temperature
abuse.
Will describe and assess the site
against the need for suitable access
arrangements with particular
reference to product incoming and
outgoing, worker access, and
emergency services.
Will describe and assess the site
against the need for suitable waste
storage and/or disposal facilities.
Will communicate on the findings of
the assessments and the actions
needed to meet the facility design
requirements.
RELGRBAELTHERITTE-HD
MRS LUVEMDEEICDOLVTOR
B, BMZE&EHLTLS,
MERRENEN S SFUVBREEREE
[ZBSFLTWNAIEZREL TS,
MEEEHERICTLH-ORMEE
RGN TR EEZLHLTML T
W5, HITUTIZOWTDRE; &
RILHE. ARG, IREA. AERE (R
1]R) . MUERR. FEVD EARLE)
MEER & S UREER R SF,
SERETERY (ERIGORE ., HEH
= BEBIUHEM. B REELUX
H)ICREY SR ERFEZRHL
FF@ELTLN S,
REFRZREET H-6. RN
J—9o0—%EELI-EEREKEIR
ZEeE. FHELTLVS,
R EEOYMEIZH T 55L% 5
THILEED. EHME SUEREMS
DHAHMEHDRTFTEEERFIEEZRE
. FHMELTLNS,
REFREBIVEERERZRETD
=2 BULGRERBEDLEMEIC
DULVTEEE. FHMEL TLVS,
HEMDOALR . EEXET7 VLR BR
FREED. BEOBYLT IR
A9 2 EM(ICDULNTERE., AL T
W3,
REEREEYORESLV/BLLE




j)

BEERRODBHEMECDVNTICE, 5T
ffiL Tl %,

B R RS KU, BRI EHIE
BIAOICHRERDEIBRILT
A

B.B.3

Cleaning and
disinfection
BERRVES

The business shall ensure
appropriate standards of
cleaning and disinfection shall
be maintained at all times and
throughout all production
stages.

EXEHQ, BUGEEDFRES
FWHENERINTOHEHAT
HEEEINTWSEERIIL
TIFNIEESAEL,

d)

f)

g)

a)
b)

c)

d)

e)

Will describe the principles of and
reasons for cleaning and disinfection.
Will describe regulations governing
cleanliness requirements.

Will describe the regulations and
customer requirements associated
with use of cleaning and sanitizing
chemicals.

Will describe the appropriate use (i.e.
concentration, contact time,
temperature, pH, contamination
level, microbial targets) of chemicals
to ensure appropriate levels of
cleanliness.

Will design a system for suitable
cleaning and disinfection (i.e. who,
what, when, frequency, how).

Will operate a system to manage (i.e.
implementing, monitoring, corrective
actions) and maintain (i.e.
effectiveness, continuous
improvement) a documented
operational procedure for identifying
that appropriate cleaning and
disinfection procedures are in place.
Will explain how to assess (i.e. visual,
record review, or other methods) the
effectiveness of cleaning and
disinfection practices that have been

applied.
BREIWHSICETHRE. B
ZEtEL TS,

FAROERBEHICEEY DERTER
BLTWLS,
BRBIWHBICHEATHLFESR
[CRET HEMBLUBEEEREIR
ZELEL TS,
HRSDBEYGLANIVEHERIZT BT
& eFEROBEYGFERZLEHL
TWa, (Bl: RE. ERAKM. RE.
pH. BELAIL EYFHIHRRE)
BYREREFIWHEICEH TSR




TLZEEHLTD, (B, AT
Z. WD EDEIGHEET, EDES
1BHET)

f) WYGEBERBIVHEBDFIENER
SNTLSIERTET 5=, XEIL
SN-FIEEZEE M, BEA.E=
R REREBE)BLUVHFETS
(5l BEE. R E) VAT L%
ERLTWS,

g) FRBIWHEBIERSIN-FHE
Tl 5K (] =, 58k, fthd
AR EHALTL D,

B.B.4 | Product The business shall ensure a) Will understand and describe the
contamination appropriate facilities and principles and reasons for ensuring
control procedures are in place to product contamination control
BWREADFLEE | minimise the risk of physical, including but not limited to potential
L2 chemical, or microbiological sources of contamination and cross-

contamination of product. contamination.
BEZIT.EAZOYMEHN. 1EF | b) Will describe regulations and
B, I MEYERNLGEEY customer requirements governing
AV &/NRICINZST=61Z. the control of product
BULGHEERS SUFIENBFES contamination.
NTWBIEEEERIZLETN c) Will explain the steps taken to
A=Y AW prevent or minimise the risk of
contamination by physical, chemical
and biological contaminants.

a) BEMGBERICBREETRESFE
ZEO-HAEREEEHEEICTD
= DRAI. BRIZEME-FLHLTL
®o

b) HEBFEOERICHELRITTIEN
BLUBERERFEZREHL LD,

o) MEM. BEMESUOHMEMFENTS
FICLHFEIRVEEEH DR
MET B DFIEZEHRBAL TS,

B.B.5 | Pest control The business shall ensure a) Will describe regulations and
ARXkarvkO— | controls are in place to reduce customer requirements relating to
JU(FHE-FHER - or eliminate the risk of pest pest control.
= REFRER) infestation (including rodents, b) Will explain the hazard posed by

insects and birds). specific food pests and the controls
FEEI. R-B-FRENR required to reduce the risk to the
AT BDIRIEFIEHFE T HERR product.
THHDEEMNBEINTLY | c) Will explain the preferred habitat of
BIEEHEERIZLEITNIE RS relevant food pests with particular
LY, reference to the facility.

d) Will explain the use and proper

storage of pest control chemicals.




f)

g)

a)

b)

c)

d)

e)

f)

g)

Will explain the environmental,
physical and chemical methods of
preventing and controlling pest
infestations of the facility.

Will explain the system used to
monitor the effectiveness of pest
controls and define corrective
actions.

Will design and operate a system to
minimise the risk of pest infestation
of the product and facility through
the inspection and control of raw
materials, factory cleanliness,
maintenance and specific control
measures.

RO —VIZEEY BIEMNE
FUBEBEERFHEELH LTS,
HEDRK - ERGEDHELEYIC
KYBIZFERISNAEE. BLUHSA
AD)RAVERBT BT-OITILEL
AHHIHZEERBAL TS,
HEDMRICEEY SRk BERA
EDREEYDOIFCENEZIRBALT
W3,
RRPAVPA—ILDIEZEZ D FEA
EEYREIC DL TEHREAL TS,
MERDEER-ERGEDFELEND
BIEAMHE . EETIREN. MEHN
BEMEZH A EZHRBAL TS,
RZRPaAVAO—ILOENMEEE=S)
VL. REHBEEERTHVATL
ZERBAL TS,

FEHRREEHE, mEROFR. &R
BIUORFENDEEAEZBELT, HA
BLUOBHROEREEEIRVER
IMES BV RT LZERET ERLTLY
B,

B.B.6

Water quality
KEEHE

The business shall ensure that
the quality of water, ice or
steam in contact with food
product is suitable for is
intended use.

All food contact water,
ingredient water and water
used in cleaning and sanitising
operations shall be from a
potable source.

a)

b)

Will describe the principles and
reasons for ensuring the quality of
water, ice and steam.

Will describe the regulatory and
customer requirements associated
with the quality of water, ice and
steam.

Will explain the characteristics of
properly constructed water wells
(where applicable) and plumbing




EXET. BMAICEMT DK,
K. FRERODREN ER
Sh-ERBMISEY THSH
EEREEICLAETNIXESA,
BmlcEMY DK MHDK,
AR HBERICERT K
TARTERABEELLGITNIEES

20N,

d)

a)

b)

c)

d)

systems necessary for delivery of
potable water, ice and steam.

Will design, document and operate a
system to ensure the quality of
water, ice and steam.
KKBIUVERDREEHERICT
SRA BHZREEL TS,
KKBIUVERDREICEET D
FEMBLUVBEERFEZLHLT
W3,

BUCEER SN = (FIFARTRER) 3
F.BLUEABEOK, K. BT D
HBICDELLGIREDHHZRELT
W3,
KKBIUVERDREEHERIZT
BV AT LEHRE XEIEBFVER
LTL%,

B.B7

Staff facilities
EEXBEMmE

The business shall ensure that
staff facilities be designed and
operated so as to minimize
food safety risks.
EXBF.REXERBREEREK
2DV RAVER/NMRICHIZ 5K
[CERETLERALZIT IR S
LY,

Will describe and assess the site against
the following:

a)

b)

d)

e)

f)

g)

Criteria to be in place within a food
premises to ensure food safety, with
particular reference to: power
supplies, fuel supplies, lighting,
heating/chilling (environmental),
toilet provision, washing (personal
hygiene) facilities, and fabrication
maintenance.

Requirements in relation to surfaces
and finishes for: work surfaces, food
equipment, fittings and utensils,
walls, floors and ceilings.
Requirements for effective workflow
arrangements to avoid cross
contamination.

Requirements in relation to the need
for regular and reliable maintenance,
including prevention of
contamination during maintenance.
Need for suitable storage facilities in
order to avoid cross contamination
and temperature abuse.

Need for suitable access
arrangements with particular
reference to product incoming and
outgoing, worker access, and
emergency services.

The steps necessary to ensure the




h)

i)
j)

staff facilities, including separate
lunch room facilities, are designed
and operated as to minimise food
safety risk.

Need for suitable changing rooms
and the need for provision of storage
for personal items.

The need for suitable toilet areas.
The need for the use of potable
water at the appropriate
temperature for hand with effective
hand drying facilities.

MEERICBIY A LI T DI B ZACHE. STEL
TWa,

a)

b)

c)

d)

e)

f)

g)

h)

j)

BRREFHEEICTS-HICERIE
ERATERSINOIELE, FICLUTOD
IHE EIRHA. PAEHtie, BBEA A
BEE GREMIZ) . bR, FikLy
(BABE) K. BLUHEER R,
NERETERY ERIGDRME. BERK
#=EBEBIUEHM. B KBKLUX
H)ICBEET LHEREREIR
REFLZRET 576, DR
J—o0—%#&ZELI-EREREIR
R EEOHMBIZH 5555 EE
THILEED. EHNBELVERM
DHLMEFEDRTEHEREIA
REFEBSIVEEEEZRET D
=12 BUGREHBZ D LB
21\ T

HEDALE. REETIER . ER
EREEFESD.HEEROBULTIEXIC
B9 HEMIZDINT
SUFIN—LDDBESDHI-REE
A, BREEVRIEZR/IMET S
FOITERET BRSNS -OITHER
FE,

WULGEKRE, BLUOEANETRD
REGFTOBEMEIZDNT
BIERM L AR—ZADHEMEIZDUY
T

MBMENVRRSA VY —ERFEES
. FITH L GEYIEETOEA
BFEADULEMIZDONT

B.B.8

Waste
management

REEE

The business shall have a
programme in place for the
collection and disposal of waste

a)

Will explain the rationale for the
provision of storage and waste
removal suitable for the site.




material.

BEEL. BEMH OB, L
BCRETHEULTOI S L%
EHELZ T IXESEL,

b)

d)

a)

b)

c)

d)

Will explain the impact of waste
management on integrated pest
management of the facility
Will explain the rationale for
designating clearly marked
containers for different waste
products (i.e. inedible, by-products
and waste).
Will explain the steps necessary to
ensure systems are in place for the
collation, collection and disposal of
waste.
RICELE-RERBESSIVEEY
PREDRMZHRAL TS,
BOMERANERIZRITOHEE
EEOEELHRBALTLD,
B HBRER ML CTHAREIZHA
SN-BHRETEEL T SiRIE LA
T4, (B, BRAICESGVEMEE
Y. BIEY. BIUBEEY)
BE RERLUEEYONEEZE
TIBVATLIZRELGDFIEZR
BALTL %,

B.B.9

Storage and
transport

WoE B IR E

The business shall ensure that
all raw materials (including
packaging), semi processed
product and finished product
be stored and transported
under conditions that protect
the product.
EXEL.RH(BEMES
L), FE8 M mREREFTR
T.HAEEZRETDHRET
REBSLUHELGZ T NIEES

20N,

a)

b)

d)

e)

f)

Will describe the principles and
reasons for protecting product,
packaging and ingredients during
storage

Will describe the specific food safety
risks associated with the storage and
transportation of raw materials,
intermediate products and finished
products, including but not limited to
biological, physical, chemical (including
allergens).

Will explain regulations and customer
requirements governing storage of
product and ingredients.

Will describe and assess the site's
storage requirements affecting the
safety and integrity of food and
ingredients, including but not limited
to biological, physical, chemical
(including allergens).

Will identify appropriate requirements
for cold storage and handling of
perishable items.

Will describe the appropriate rotation
requirements for raw materials,
ingredients and finished product (e.g.




g)

h)

a)

b)

c)

d)

e)

f)

g)

h)

First-In-First Out, First-In-First Expired).
Will describe the principles and
reasons for ensuring the safe storage
and transportation of food (including
raw materials, ingredients, and
packaging).

Will describe and assess the site for
suitable storage facilities in order to
avoid cross contamination and
temperature abuse.

Will describe and assess the site to
determine whether product
transportation procedures adequately
protect the product's integrity.

Will design, document and operate a
product transportation procedure,
which includes maintenance and
hygiene procedures.

RETDOER. BEMB LU HE
RETH-HDORAEBHZREHLT
(AT

EWMER. YR LM (TLILYT
VEBU)DHELT R, RRESE
MmBLUREREADORE - #x(2R
EYTORENEMREIRVEREL
TWL%,
HEBLUVRHOREICEELZRIT
PTEMBRIUVBEETERFEERAL
TW%,

EWMZER. YR LM (TLILYT
VEBU)DHELT  BRMEMHED
REMBLUTLEICEELTRITT
R DREEREFEZRCH. sTMMEL
TW%,
AE-ARREBLVEHRRDE
HWNET B G EREEERTE
LTL%,

FE# MRELURRRRKICETS
BUGEMEEOEREIBZREHL
TW%, (B, EALH HELARMN
thdtOhosetl. F)

B (EH. MHEBLUVaEMEZE
L) DRELGRES FVOHEZHERIC
I HOHORA, BrZEEHELTLY
s
REFREBIVEEREREZRETD
=8, B RERERZ R E. FTEL
TW%,




) HEEEEFHEENS, BEYICHRDOE
LHERELTLDENEINEE. 5T
ffiLTL %,

) RIFBLVEEFIEZED. Emik
EFIEZEERET. XBEBIMERALT
W3,

I1.B.9 | Storage and The business shall ensure that a) Will design, document and operate a
transport all raw materials (including product transportation procedure,
WEP IR E | packaging), semi processed which includes maintenance and

product and finished product hygiene procedures.

be stored and transported a) BBIDINTOEKCEALZMR:
under conditions that protect a) Fryv YR LY ERFE)
product integrity. b) RFLBEFIEZET . HAMEF
All vehicles, including gz &5, XEL. ERALTLS,
contracted vehicles used for

the transportation of raw

materials (including packaging),

rework, semi processed

product and finished product

shall be suitable for the

purpose, maintained in good

repair and be clean.

EXEL.RH(BEMES

L), F&8 M mREREFTR

T.HAREEZRETDHRET

REBSLUHELGZ T NIEES

BU B (BEMEED).

BMIG. fE/4FEG 8

DWEIERASNDERIT T~

THVIDEmREZESH. BRI

BLTHEY. RIFVIRETHER

THAZLEREEICLA T NI

H7ELY,

1.B.10 | Facility and The business shall implementa | a) Will describe the principles and
equipment system of planned, preventive reasons for a maintenance
maintenance and corrective maintenance to programme including preventive
MERH K UVEKME | ensure an adequate level of maintenance.

DRFTEE food safety in the facility. b) Will identify equipment and site
EXEFI EROBRRTELA facilities requiring maintenance.
LB THAZEFFEERIZT | ¢) Willidentify who is responsible for
B2, FHRSTEHERAT site and equipment maintenance.
LEFFELEHRLLZTNIEDS | d) Wil identify where procedures for
A AW maintenance are located.
e) Will identify the sources of

preventive maintenance procedures
and frequencies including
manufacturer recommendations,




f)

g)

h)

j)

a)
b)
c)
d)
e)
f)
g)

h)

j)

equipment history and experience.
Will identify the frequency of
preventive maintenance activities.
Will describe the key elements of a
preventive maintenance programme.
Will design a system to assess the
effectiveness of the maintenance and
design of the site and facilities.

Will describe the principles and
reasons for a hygiene and clearance
programme in the event of
maintenance activities, including
maintenance personnel.

Will describe the reason for using
cleanable materials for all repairs
including temporary repairs.
FHRTFEEORTIOTSLICE
$HRA. BRZLEHL TS,
RIFEMELTIHBE LU
HELTLS,

BB LUVHBRTORETEEZRE
LTL%,

RFICEATAIFIREEZREL TS,
FHHRFFIES KUMRFHEE (BEA
—h—D#EE  BBOFERABEEZS
L) DIRWEREL TV S,
FHHRTFEBOHEZREL TS,
FHRFIOTSLDEEREZRE
LTL%,
REFDENEETH T SV ATLE
|ETL. B - R ERETL TLV5,
RFEEBNEMEINLE. RFAER
EEOBERLIVERTOISLICHE
$HRA. BRZLEHL TS,
—RHGEBEEZEN . TRTOIEE
[CERTAEMMNBERAIGEELGLDT
HHERZEELRLTLD

C Control of food ha

zards 8 &/ \H—FHl{

B.C.1

Preliminary tasks

ERIFIR

The business shall identify and
comply with regulatory and
customer requirements related
to the product and to the
product category.

For all products, the following
shall be included:

¢ Task 1: Establish a multi-

disciplinary food safety team.

a)

b)

Will describe the principles and
reasons for controlling food hazards.
Will describe the customer
requirements and legislation related
to control of food hazards.

Will explain the nature of food safety
hazards (biological, chemical,
physical) and factors influencing the
likelihood of their occurrence (e.g.




¢ Task 2: Describe the product

and product category of all

ingredients (including raw

materials, packaging, finished

product) and the required

conditions for storage and

distribution.

¢ Task 3: Describe the intended

use of the product and identify

the target consumer.

¢ Task 4: Describe all of the

steps taken to produce the

product in a process flow

diagram.

¢ Task 5: Compare the process

flow diagram with the

production process to ensure it

is accurate.

EXEF EHEEEZHTTY

—IZEETHEMELVERE

REBIEEZFELETFLAETNIE

TEBHIELY,

FTRTOUIIZUTHIERSN

TIFNIEESAEL,

cFIE 1 BREZEDHEMRF
— /s (HACCP F—L) &R
EEN

eFlE2: WBpLBEFZATI—
(22T, 2TOMH (M.
BEEM. RREAZED).
EURELYRBFOLESH
Zid B,

cFIEIHMNDERTLHHEM
FEERREEL. MRETDEESE
ZBAREE T %,

eFE 4. HRBEHIETHHD
TRTORTYT4EI70—HT
BT

e FE5:EFRLI-70—RZIE
HLELDICT 5=, 70—H
DTAERERETIEE L
ERCER NS HIE RS

d)

f)

g)

h)

a)
b)

c)

d)

conditions which influence food
safety hazards commonly associated
with specific ingredients used,
specific processes undertaken, and
specific foods produced).

Will conduct and document a hazard
analysis which takes into account the
nature of food safety hazards
(biological, chemical, physical) and
factors influencing the likelihood of
their occurrence (e.g. conditions
which influence food safety hazards
commonly associated with specific
ingredients used, specific processes
undertaken, and specific foods
produced).

Will explain the recognised and
known control measures and how to
apply these to control hazards
relevant to specific products while
taking into consideration local
regulatory compliance and customer
requirements.

Will design the monitoring
procedures necessary to ensure
control of food safety hazards
relevant to the product.

Will perform corrective actions when
control measures are not achieved.
Will operate a system for maintaining
comprehensive records in relation to
the control of identified hazards.
BEmfEEcEEYARARVERE
BT .
BEmEE0EEICHYTIBREERSE
BEEIVEREERAT D,
BEMmREBEOHEWEYEMN. 1t
FH.PER) BXURLET LHATHEE
HICEEILIERWBIZE. EFHTS
HEDRERMM. THhDR/HENT
B.HESNIFEDRRICHBELT
BETIRRLTL/BEICEELRIT
TEMGGE)EHRBAT S, .
BEmREBEOHEMEYEMN. 1t
FH.EM B XU, BET LHATEE
HICEETLIER. BIZIE. ERAT
PREDQEME. THOIAIEENT




e)

f)

g)

h)

BLABIhIBENERICHELT
BETI2ERLRE/EICHELFRIT
TELRE)EEBLIREESIEST
L\ XEIET S,

B0 ERADIEFLREFEREBIR
~DEEMEEEL. BFEDRMIC
BETLEEEEETHHIZ. B
SN EEFERSLIVERA
EERAT S,
HRIEETIRRRERETNERE
EHERIZTEE-DICBRELREZSYY
JFIBEHRET o
EEFREFETTELRVEAF. 2
EREEEITT 5.
BESh-RENEEICEIHIERE
MRS EM T AOD R T LE
BET 5,

B.C.2

Control of
Allergens
FLUILX—EHE

The business shall ensure that
there are adequate control
measures in place to prevent
cross contamination of
allergens.

All ingredients known to cause
food allergies in the product
shall be clearly identified and
communicated to the
customer.
BEEEITLUILXF—DREF
REFHIABEUGERTEN
HEZLEHELLGTNITGES
7EUY,
HRPTEYTLILX—%5|F
I ETORMIE. BiECE
ESNTHEY. BEICEHSNG
(TR,

b)

c)

d)

e)

f)

g)

h)

Will describe the principles and
reasons for controlling food
allergens.

Will describe regulations and
customer requirements governing
the presence and control of
allergens.

Will identify the potential sources for
cross contamination with allergens
within the facility from receipt of raw
materials through production and
shipment.

Will explain the recognised and
known control measures and how to
apply these to control food allergens
within the facility taking into
consideration local regulatory
compliance and customer
requirements.

Will design and operate the
monitoring procedures necessary to
ensure control of food allergens.

Will explain corrective actions when
control measures are not achieved.
Will describe the cleaning procedures
to control the potential for
contamination with allergens.

Will describe the process for
continuous identification and
traceability of allergenic raw




j)

a)
b)

c)

d)

e)

f)

g)

h)

materials, ingredients and work in
process within the facility

Will describe the labelling process to
correctly identify allergens on the
ingredient statement and product
label.

Will operate a system for maintaining
comprehensive records in relation to
the control of allergens.
BYM7UILTUEERY LHRAICES
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I.C.3

HACCP

The business shall perform a
hazard analysis of their food
manufacturing process as a
minimum step in order to
determine if there are any
hazards associated with the
production of their food item.
The business shall use the
HACCP [Hazard Analysis Critical
Control Point] tool to
accomplish this assessment.

b)

Will explain the rationale for
identifying all the products within the
scope of the HACCP programme.

Will explain the elements of a food
product description and list factors
the HACCP team should consider
when developing a comprehensive
product description.

Will explain considerations the
HACCP team should consider when
describing the intended use of a food
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The product.
Each business shall have d) Will explain the rationale for
performed a hazard analysis, including the flow diagram per
and if hazards are identified product type, including all processing
within the manufacturing steps.
process, it is expected that the | e) Will explain the rationale and steps
business will take appropriate necessary for ensuring procedures
action necessary to develop a are in place to address all controls
HACCP Plan that meets the 7 measures, whether CCPs or not.
principles defined within Codex | f) Will define criteria for assessing
Alimentarius. record-keeping and the
BROEELEEL-AEER implementation of document
NHEIMEIDRET B1=8 procedures.
2. BEXEHIREBEBREET | g) Will describe processes needed for
AERADEEERSTEEITL evaluating and improving record-
(TH(EE S, keeping and implementation of
F- . BEEX. CONICY documentation procedures.
t=2TIL HACCP W—IL%&f#+ |a) HACCP TRV SLMEENTHRET
T NIFESELY, NCERET SRENGIERZ A
HLAETOERBICREER EECE
DEESNT-IBAIZIX, Codex | b) BRMDEIAZL. HACCP F—LAE
ZFEZTRNSA TS 7 RE EHGRMDEREROLMRIZEE
%i1=9 HACCP F5 %% IREEREETD,
TEDIWHELIEBLEELEDTE, | o BROERSh-AREREBTHEE
[ZHACCP F—LNEETRELE
BT B,
d 2TOIRRTYIZEH. WADE
LoD —RZzRI5mEMERE
BT B,
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f) REREEEIMIIEELZREL.X
ELEETITELFIEZRDS,
g) AEBREEHOFERVHKEICLELGT
AtX, XELFIEDETIZONT
H B,
1.C.3.1 Principle 1: Explain the stages involved in completing
Is a hazard analysis conducted a hazard analysis for each product type
for each process step in the and their rationale:
manufacturing of the food a) Preparation for hazard analysis.
item? b) Identification and classification of
REI1: BERMHEOREITHT hazards (biological, chemical and
HIEERECLIC. BEERS physical) and their cause within all
W fTHhN TSN ? processing steps for raw materials,
ingredients, food contact packaging
and other inputs such as water, air




and gas.

c) Assessment of significant hazards.

d) Effective design of control measures.

e) The principles and reasons for
controlling food hazards.

EREOHBICOVTEEIMETTTS

FTOERBE LUV DREMERZ A

EER

a) EESITOER

b) INTHOIEERET.FR. .MM B
MmICEN S EEM, TDOM. K, ZE
RARGEDHEEH (AT IR I
DT, BEHEYMZER. 1LF/H.
W) ERE . DT 5.

c) EELEE O

d) BEEFEOMRNLGEE

e) BMEEEEDRAKRUVIER

1.C.3.2
(F=
>V
X FrT
/L,
1.C.3.3)

Principle 2:

If the hazard analysis indicates
any significant hazards not
minimised or eliminated by
Good Manufacturing Practices
(GMPs) that are present within
the food manufacturing
process, are they identified as
Critical Control Points (CCPs)?
[RAI 2: EEZRADICEY. f&
EERNRRHETOERIIE
WTHEL. BERERE
(GMP)IZ &> TEB X [EHEFR T
ERVNEE . EEEEA
(CCPs) MERESNTLNDM ?

Explain the stages and rationale for

Critical Control Point identification:

a) Define “Critical Control Point” and
describe the general process for
determining CCPs in a HACCP plan.

b) Discuss examples of CCPs that can
prevent or eliminate a hazard or
reduce a hazard to an acceptable
level.

c) Describe the appropriate use of CCP
decision trees in developing a HACCP
plan.

d) Describe how control measures differ
when associated to Prerequisite
Programmes, CCPs or other control
measures.

e) Discuss options for categorizing and
recording CCPs in a HACCP plan.
CCP ZHEY SRS LimIBRI B R Z 2R A

EEN

a) TEEEERIZHREL.HACCP 75
VIZBWWTCCPZRET HTAER
AT D,

b) B TEAREFTRIEDFHE:
(BN DTES CCP DHIEEHL S,

c) HACCP JSU%ITHEED, CCP
ToarV)—OEYGERT RN
Do

d) BEJHEMREHTOI 5L, CCP,
FHIEFOMOBEBRFEREEED LSS




EERFENELLINBRD,

e) HACCP FSuIZHI+5H.CCP DAHT
) — S KUERERDEIREZHRL
éo

1.C.3.3
(F=
>V
X FrT
/L,
1.C.3.4)

Principle 3:

Are Critical Limits established
for each CCP?

[RAI 3: BFBRAIE. CCP L
[CHEILESN TSN ?

Explain the rationale for setting Critical

Limits:

a) Define “Critical Limit” and describe
how they are set in a HACCP plan.

b) Discuss examples of parameters that
might be critical limits in a HACCP
plan.

c) Define “Deviation” and discuss what
it could indicate in a HACCP system.

d) Discuss factors the HACCP team
should consider when establishing
critical limits.

e) Define “Operating Limit” and explain
it might be used by a food facility.

f) Discuss considerations in establishing
effective critical limits.

g) Describe how to document critical
limits in a HACCP plan.

HFRRALZHRTEY SimEMIERZHAT

Do

a) THFBRMRFIZEEL.HACCP T3V
[ZBVWTED KSR ESNSHER
~%Bo

b) HACCP FSUICBVWTHBBRREL
Y55EDHIERE S,

c) HACCP FoIZHE T, MNERi &1
DEFAC VAL [

d) HFBRRHFERTET HEEIT, HACCP
F—LIXEAGEREERT NEN
Wb,

e) [ERPRS] “Operating Limit” Z5E
ZL. BRI CHEAY HATREMED
HHEEFHRAT B,

) MRHGHBRRRLZRET HHEIC
EEIREILEMLD,

g) HACCP JSUIZTHARRREZED &
JITXET iR B,

Principle 4:

Are Monitoring procedures
established for each CCP? Are
the CCPs effectively
implemented?

[RE 4 E=2) T FIEIF

Explain the rationale for testing CCP

implementation:

a) Define criteria for assessing CCP
implementation level.

b) Describe processes needed for
evaluating CCP implementation.




CCP CEIZHEIISN TSN ?
CCPs [&. $hRMIZETINT
WBM?

c) Describe processes needed for
improving CCP implementation.

d) Describe how to document evidence
of CCPs being effectively
implemented.

CCP EfETArDiREHEMZ RS,

a) CCP EMELANILEFHE I HEELR
EY %o

b) CCP EE&F I 5-dIZBELT
AtRXzZd~ 5%,

c) CCPEMEHETA-DITRELT
AtRXzZd~ 5%,

d) CCP MZhRMICEESN TLVAHEEHL
EXERT DA EERRD,

Principle 5:

Are corrective actions
established for each CCP in the
event critical limits are
exceeded?

[RRI 5: SFRRFEBRI-1H5E
DERENEIFT®ZRELS CCP
CEICERESN TSN ?

Explain the rationale for establishing

corrective actions:

a) Define “Corrective Action” and list
the three things a corrective action
must achieve in a HACCP system.

b) Discuss considerations when
determining and correcting the cause
of a deviation in a HACCP system.

c) Describe the steps taken to identify
product subject to a corrective action
and the process for determining its
final disposition.

d) Describe how to document corrective
actions in a HACCP plan.

REHEEZHRTEY SimEMNIERZHRAT
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a) REREIZERL. BEHEN
HACCP Y AT LIZHWTERLAIT
NIEESHEN 3 DDEHREBITS,

b) HACCP AT LIZEWNTERDER
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1.C.3.6
(F=
>V
X FrT
/L,
1.C.3.8)

Principle 6:

Are verification procedures
established?

[REI 6: BHRALFRIIMHEILESN T
Wom?

Explain the rationale for verification

procedures:

a) Define “Validation” in the context of
HACCP systems and describe
validation procedures in a HACCP
system,
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b) Define “Verification” in the context
of HACCP systems and describe the
two critical issues that HACCP
verification procedures address.

c) List situations that require
revalidation and reverification of a
HACCP plan.

d) Discuss verification activities for
prerequisite programmes, critical
control points and the overall HACCP
plan.

e) List examples of verification records
for a HACCP plan.

BREALFIEDFRIEMERZTHRAT S,

a) HACCP Y RTLIZHITAI ZLERE
RIZEEL, ZEMMHEZEFIREZRA
Do

b) HACCP Y RTLIZHITAHI ZL R
R1EFEEL.HACCP ZL4EMERTF
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BHRENDELLGLHRRE®B TS,

d) BRFHIOISL . EEEHEA.
£{KH7E HACCP 5 &5 55E
B DOLTHL S,

e) HACCP 752 MDIRLEEERDHIEZ
5.

1.C.3.7 HACCP Principle 7: Are record- Explain the rationale for ensuring
(F= keeping and documentation for | verification procedures are effectively
»7J HACCP procedures established? | implemented:
X/; © [REI 7. HACCP FEMTf=H® | a) Define criteria for assessing
e SERENEERIIHEINTINS verification procedure level.

3.10) ne b) Describe processes needed for
evaluating verification procedure
implementation.

c) Describe processes needed for
improving verification procedure
implementation.

d) Describe how to document evidence
of verification. Procedures being
effectively implemented.

BRELF BN S RMICERESINTINSIE

ZHERICT HmEMIERZREAT S,

a) RREEFIELANILVEHET HAEELTE
&9 %

b) HREIFIEZEMEL TSI ELEFFMT
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c)

d)

BREAIFIEDEHFEHESES=HIC
WELZTOwRZRRS,
BREIZIAAT S X EILDFiET RN
5. NRMICEBEINTLSFIE(F
HwRD),

I1.C.4

Food defence
T—RT47z>
A

The business shall assess its
ability to prevent intentional
product tampering/intentional
contamination and put in place
the appropriate preventive
control measures.

EXEHET. EHMGEAORE
RUERBGEEREMHLIEL., &
UICZ DL EBRFEREZELCK
(TR,

b)

c)

d)

f)

g)

h)

a)

b)

c)

d)
e)

Will describe the regulations and
customer requirements for food
defence in the country of production
and (if applicable) destination.

Will describe why food defence is
important and why a facility should
implement food defence measures.
Will evaluate the facility's physical
security (i.e. locks, access to facility,
visitor protocol, etc.), personnel and
systems to identify any potential
gaps.

Will identify the food process steps
for the facility.

Will assess each process step for
vulnerability against intentional
contamination to identify the steps
that are most vulnerable.

Will identify the appropriate
mitigation measures to protect any
process steps identified as vulnerable
against intentional contamination.
Will develop a response plan that
includes local, state and federal
emergency contacts, with supplier,
customer and contractor contacts.
Will develop a disposal and
decontamination plan for any
product that has been contaminated.
SEE. LUV GERSNDGE) &
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f)

g)

h)

TETORRATYTEFEHEL. o0&
LBNRTYVTEHET S,
ERMEEAICHLTHLEEESN
=70t RAZXTYFIZDL T, @Y
BRFREHFTET S

A, MW OERORRERLEEZST.
IS4V — BE. FXELOXE
FTEEERT S,
BRERINFHETNTITHL, BEL
DIESVITEREREFEEERT D,




