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This document has been prepared to inform practitioners about the changes that they will see in the documents
for the Second Edition of the manufacturing scope for the Global Markets Programme.
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The GFSI Global Markets Programme seeks to build food safety capacity for small and/or less developed
businesses due to one or more of the following challenges: size, lack of technical expertise, economic resources or
nature of the work. The Programme is open access and is not accredited. There is no certification.
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The GFSI Global Markets Technical Working Group has concluded its mandate to revise the manufacturing scope,
comprising the protocol, checklist and the training guidance and competency framework. This document
summarises the resulting changes between First and Second Edition.
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1. There is recognition that the Programme has become a “pathway to market access and certification”

rather than a “pathway to certification.” The consultation process has shown that for many businesses
with local supply chains and customers, unaccredited Basic or Intermediate level will be adequate.
However, major suppliers and all those involved in export should aspire to achieve certification to a GFSI
recognised standard.
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2. The flowchart that guides users through the Programme has been simplified with new user guidance
developed for assessors to drive consistency.
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3. Inthe First Edition, a number of clauses had been pre-positioned as immediate ‘major’ nonconformances.
F1RTIE. LW<ONDEE D, BIZ ‘AT v—" GRBEE(— D TEHNIETEREBFNEEE SN TV,

a. All pre-positioning has been removed.
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b. Every clause would be assessed by one of these: Meets requirement, Minor, Major and Critical.
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c. To move up from 'Basic' to 'Intermediate,' a Supplier must have closed any Major NCs, verified by
their Assessor.
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4. There are new definitions of nonconformance: FEAEDFHLIVES:

a. Critical Nonconformance - Affects food safety or regulatory compliance directly.
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b. Major Nonconformance — May affect food safety.
Ao —FEE—BRREICHETHAEENELH D,
c. Minor Nonconformance — Is not likely to affect food safety.
YA FT—FEE—BRETEITHET LA RN DAL,
d. Conform — Fully meeting a requirement.
BE—EKRKBEZT2ITHEZLTLS,
Companies may choose to use it or not. Unless set by the Buying Company, there will be no 'pass/fail'
except in the event of a Critical nonconformance. Customisation options in the checklist allow the Buying
Company to turn on the scoring system and to set a pass score if required.
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BEDHENEIND Z EIFEL, FIvIIRNDAREIAZXDA T avlE. NAv—EMARTTY
VOVRTLEAVICTHIEEESILET LM ELGLERD RABERTETHIENEESD,
Due to variations in legislation, for certain international markets there are two Checklist Items that may
be exempted by the Buying Company. These are Items B.C. 2 (Control of allergens) and I.C. 4 (Food
defence).
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3 Checklist: Second Edition F= > 7 U X2 b : 8 2 kiR

Note to Practitioners: The checklist is not a standard, there is no audit process or auditors involved and the listed
items are to be assessed, not audited. There is no governance and no central record keeping. No certificate can be
issued because there is no accreditation process for the Assessors.
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1. The percentages for Edition 2 against the GFSI Guidance Document have been calculated as 35% = Basic,
65% = Intermediate.
GFSIHAF VAR FAAUMITL T, 5 2 FRD/NA—tT—T (%, 35% =EEE, 65% =ik EstHIN T,
2. Afull overview of Edition 1 and 2 is provided in Section 5 of this document.
FIREFE 2RODEEE (X, COXEDEYI IV 5 ITREHT D,
3. Within Basic: revised: EBDZEES:
a. Control of food hazards — ‘Preliminary tasks’: a specific description of a pre-requisite programme
approach.
BN\ —FHlE- EJEFIE FHREETOIT I LOAEICONTOERMLZE DR
4. From Basic to Intermediate: moving requirements up: ZERBEM LT ERFEN EAS-E0D:
a. Traceability: there are now requirements at both levels.
Fo—HEUTa ALANLTHLNEREB LGS,
b. Incident Management: there are now requirements at both levels.
EREE BLANLTHLWERSZIEL o,
c. Allergens: there are now requirements at both levels.

FUIWTY BN THLWEREBIFE ST,
5. From Intermediate to Basic: moving requirements down: RN SEEN  BERFBIEBHABHLI-LD:

a. Management Responsibility: there are now requirements at both levels.
BEHEE ALANILTHLWNEREBIEL G,

b. Record-keeping requirements: there are now requirements at both levels.
SLEREEEREIR LAV THLWEREBIE LGS,

c. Control of measuring and monitoring equipment: there are now requirements at both levels.
BIE-BEREEROEE MLANILTHLWEREE LG,

d. Training: there are now requirements at both levels.
F—=2F BLANILTHLWERBIB LGS =,

. Staff facilities. EXEBER

f.  Waste management. HREEIHE

Storage and transport: there are now requirements at both levels.

RE X AL AL THLWERFIRE G ST,
6 . The worksheet, which has a good level of functionality, has comprehensive advice in a worksheet titled:
“How to use this document”.
COBN-HEEZFHDT—IV—MIE, “COXEDENA"ELSEDT—I—rNEFEN . BFEHN
BEIEMEHSN TS,
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Comprehensive user guidance has been developed to explain to assessors and individuals in businesses
what each requirement means, against the following questions:
BREMLELI—YF—AAFORE UTOEMICHLT. TN TN OEREBEOEKRIMAA, FHEE LFHE
FTOEANEITDERBAEL TRFESNT =,

a. Whatdoes it mean? fAZEBKLTLNEDH?

b. Whatdo | needtodo? AIZTHULEMNHIDM?
c.  What will the assessor do? FHliE (fEF v o niELLDH ?
Supplementary guidance has been developed against selected clauses, such as in the section on HACCP.

| BEAAFURIL. HACOP Mot d . BRI R IEE BT 218 HE R Sh =,
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This framework has been developed to provide guidance on good practice for delivering training for food
companies that are implementing the GFSI Global Markets Programme.
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The document is in two sections: ZDXE(ZIE 2 DDEILaVhH D, :

1. Guidance on the development and delivery of training. This defines the roles and responsibilities of
companies, training providers and individual learners in the training and learning process, as they relate
to the Global Markets Programme.
F—ZUJ DRSS LUN—=0 T ORBIZETEHAE VR, F A=\ —rybh-TOT 35 L
[CHRDIEE LU TRER. BLUVELRDFZFBEEDORIEEBREZEERT S,

2. The competencies required to achieve the GFSI Global Markets Programme Basic and Intermediate Levels.
F1=(competencies)&lE, GFSIF O—/\)L-I—4yh-TOJSLDEBLANILELIUFHLAIILIZE
BIBD=HDITBELGHETHS,

5 Detailed clause overview: Edition 1 versus Edition2 SFHIFIEEE: S 1MW X E 2 I

Basic: Edition 1 ZH: 55 1 I Intermediate: Edition 1 F§k: 55 1 ik
A: Food Safety Management Systems BRREIRIAVI AT L
B.A.1 Specifications including product release .A.1 Management responsibility
LR —RIZHRD I BEEDEE
B.A.2 Traceability .LA.2 General documentation requirements
r—HE T4 —BXEDEREIE
B.A.3 Food safety incident management .LA.3 Procedures
BERREFHEE Fig
B.A.4 Control of nonconforming product .LA.4 Complaint handling
TEEERDEE HiENE
B.A.5 Corrective action .LA.5 Control of measuring and monitoring devices
=IELE HIE-BEREFOEE
I.LA.6 Product analysis
SR
.LA.7 Purchasing
e
.A.8 Supplier approval and performance monitoring

YISAV—RBELUHEEEE=2U T

.LA.9 Training
8B
B: Good Manufacturing Practices B 1F75 Sl FES)
B.B.1 Personal hygiene 1.B.1 Facility and equipment
(PN ERBSVREDRTER
B.B.2 Facility environment 1.B.2 Staff and facilities
IEERIRIE EEMEHR
B.B.3 Cleaning and disinfection 1.B.3 Waste
FARBLVHEE REERE
B.B.4 Product contamination control 1.B.4 Storage and transport
BEADFEEE WBEBLVRE
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B.B.5 Pest control
RRN (B R - PR - F REBARR) 2V b E—)L

B.B.6 Water quality
KEEHE

C: Control of food hazards B g/ \JF—F il

B.C.1 Control of food hazards-general and specific I.C.1 HACCP
B/ N\ — Rl (— R SR A )

B.C.2 Control of allergens I.C.2 Food defence
TLLT U ER T—FT47zVR
Basic: Edition 2 E##: 5 2 R Intermediate: Edition 2 F#k: 55 2 iR
A: Food safety management systems B R L EHES X7 L
B.A.1 Specifications including product release
) —RIZHRD LR
B.A.2 Traceability .LA.2 Traceability
ro—HE T4 ro—HE T4
B.A.3 Food safety incident management .LA.3 Food safety incident management
BERREFHERE BERREFHEE
B.A.4 Control of nonconforming product
TEEHBOER
B.A.5 Corrective action
EIELE
B.A.6 Management responsibility I.LA.6 Management responsibility
BEEDEE BEEDEE
B.A.7 Record-keeping requirements .LA.7 General documentation requirements
RROEHE — X EDEREIR
B.A.8 Control of measuring and monitoring equipment .A.8 Control of measuring and monitoring equipment
HIE-EREROEE HIE-BEREFOER
B.A.9 Training .A.9 Training
%E %E
I.A.10 Procedures
FIE
.A.11 Complaint handling
HiENE
.A.12 Product analysis
SR
.A.13 Purchasing
BE
.A.14 Supplier approval and performance monitoring
YISAV—RBBLUEEEE=2)2 T
B: Good Manufacturing Practices B 1775 Sl FES)
B.B.1 Personal hygiene
(PN
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B.B.2 Facility environment
IEERIRIE

B.B.3 Cleaning and disinfection
FRBLVES

B.B.4 Product contamination control
HE~DFREE

B.B.5 Pest control

RZXbarvka—)L

B.B.6 Water quality

KEEE
B.B.7 Staff facilities
[ =i
B.B.8 Waste management
REERE
B.B.9 Storage and transport 1.B.9 Storage and transport
WEBLVRE WEBLVRE
1.B.10 Facility and equipment maintenance
ERBSVREDRTER
C: Control of food hazards & &/ \¥F—F
B.C.1 Preliminary tasks
ERIFIE
B.C.2 Control of allergens
TFLIVTUER
I.C.3 HACCP
I.C.4 Food Defence
T—RT47zUR
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