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Application information
Benchmarking Assessment team and date

	Certification Standard Name(s)
	IFS Food V8, April 2023

	Certification Standard* owner name and address
	IFS Management GmbH
Am Weidendamm 1A DE – 10117
Berlin, Germany 

	Certification Standard* owner name, email, contact number
	Mrs. Chryssa Dimitriadis
Director IFS Standard Management
Berlin Phone: +49 (0)30726105374 Email: info@ifs-certification.com

	Date of previous application if applicable
	

	Benchmark Leader name and contact details
	 Jackie Pelham
jackiepelham@bigpond.com 


	GFSI Technical Manager name
	N/A


	Observers name
	 N/A


	Interpreter’s name (if applicable)
	 N/A


	Date of this office assessment
	11-12 December 2023


	Language (e.g. English or other)
	 English


* Cross as appropriate



Benchmarking Scopes included in this application


	GFSI Scopes
	Scopes applied For

	AI
	Farming of Animals for Meat/ Milk/ Eggs/ Honey
	

	AII
	Farming of Fish and Seafood
	

	BI
	Farming of Plants (other than grains and pulses)
	

	BII
	Farming of Grains and Pulses
	

	BIII
	Pre-process Handling of plant products
	X

	C0
	Animal Conversion
	X

	CI
	Processing of perishable animal products
	X

	CII
	Processing of Plant Perishable Products
	X

	CIII
	Processing of Animal and Plant Perishable Products (Mixed Products)
	X

	CIV
	Processing of Ambient Stable Products
	X

	D
	Production of Feed
	

	E
	Catering
	

	FI
	Retail / Wholesale
	

	FII
	Food Broker / Agent
	

	H
	Provision of Food Safety Services
	

	G
	Provision of Storage and Distribution Services
	

	I
	Production of Food Packaging
	

	JI
	Hygienic Design of Food Buildings and Processing Equipment (for building constructors and equipment manufacturers)
	

	JII
	Hygienic Design of Food Buildings and Processing Equipment (for building and equipment users)
	

	K
	Production of (Bio) Chemicals (Additives, Vitamins, Minerals, Bio-cultures, Flavourings, Enzymes and Processing aids)
	X





EXECUTIVE SUMMARY AND RECOMMENDATION TO THE GFSI STEERING COMMITTEE

Executive summary

IFS Management GmbH (IFS) is based in Berlin Germany and owned by Handelsverband Deutschland (HDE) – and its French counterpart – Fédération des Entreprises du Commerce et de la Distribution (FCD).

IFS applied for IFS Food V8 GFSI benchmarking on 10 March 2023, with the new V8 standard published in April 2023. All Certification Bodies are required to be auditing against the new version of this document as of the 1st January 2024. The IFS Food V8 Doctrine (V2) is a normative document referenced in the standard and was also reviewed as part of the benchmarking process.

A desktop review was completed during June/July 2023 for Part III, BIII – Pre-process Handling of plant products,  CO – Animal Conversion, CI- Processing of perishable animal products, CII - Processing of Plant Perishable Products, CIII - Processing of Animal and Plant Perishable Products (Mixed Products), CIV - Processing of Ambient Stable Products and K - Production of (Bio) Chemicals (Additives, Vitamins, Minerals, Bio-cultures, Flavourings, Enzymes and Processing aids).  

The part II governance documentation was submitted to GFSI 5th September 2023 and reviewed 19th October 2023.

A conference call was held 17 November 2023 to review any findings raised through the self-assessment review process for both Parts II and III.

Twelve partly findings were raised through this desktop review process (Part II: three partly findings; Part III: nine partly findings). Clarification was provided during the zoom conference call held 17th November 2023 and six of the findings closed out as a result.  Updates have been made in IFS’s documentation and as at the 13th March 2024, all findings from the desktop review process with the exception of two partly findings in Part III have been closed out. 

An office assessment was held at IFS’s office in Berlin Germany 11-12 December to review the implementation of IFS Food V8 (and review MCA requirements). One new partly finding was raised against Part II requirements during this office visit. This is in progress however remains open.

Currently there is one partly finding that remains open (Part II: one partly finding from the office visit).



Recommendation to the GFSI Steering Committee



RESULTS OF ASSESSMENT 

Time and location details

	
	Location
	People present
GFSI, consultant, CPO. Names and roles
	Date and time

	Self-assessment review (Part III)
	Remote
	Jackie Pelham, Benchmark Leader
 
	June/July 2023

	Self-assessment review (Part II)
	Remote
	Jackie Pelham, Benchmark Leader
 
	19 October 2023

	Review calls - 1
	Remote
	Jackie Pelham, Benchmark Leader
Chryssa Dimitriadis - Director Standard Management
Britta Müller-Wahl - Director - Auditor and CB Management
Joachim Schulz - Director Quality Assurance/Integrity Program
Awura Abena Lily Nyarko – GFSI Administration Support
	17 November 2023; 
7.00pm-9.45pm

Part II, Part III (BIII, CO, CI-CIV, K)


	Office visit
	Onsite
	Jackie Pelham, Benchmark Leader
Chryssa Dimitriadis - Director Standard Management
Britta Müller-Wahl - Director - Auditor and CB Management
Joachim Schulz - Director Quality Assurance/Integrity Program
Stephan Tromp - Managing Director
	11-12 December 2023



*Note: Dates and times above are Melbourne/Sydney time zone related.

Currently there is one partly finding from Part II that remains open however corrective actions to fully address this requirement is in progress. Final review of evidence provided by IFS is with GFSI for final review.

Once the remaining partly finding has been resolved, a recommendation for recognition can be made however it is at a stage ready to present for public consultation and IFS has requested that the public consultation process continue.





List of findings

	Element reference
	Non-conformity
	Partly / no
	Corrective action
	Recommendation from Benchmark leader
	Decision from GFSI technical manager

	II, 2.4

	There is no evidence of an agreement between the CPO and the accreditation body DAkkS
	Partly
	As done with all ABs, an email communication from DAkkS from 10-01-2024 was shared as evidence with GFSI and the GFSI BL. In addition, the Food V8 (Doctrine V2) was reviewed and the amendment made was clear on the requirement of ABs to notify IFS if they suspend/withdraw a CB. Also an email communication dated 30-01-24 "IFS Food News and Notifications" was sent out to all public stakeholders advising of an amendment made in the V8 (2) doctrine Part 3, 3.1.1.1 on the suspension/withdrawal of the accreditation of a certification body as well as a separate but identical communication specifically for CBs 12-01-24 and also for ABs to ensure all stakeholders are clear about the amendments.
IFS has a signed scheme endorsement agreement with IAF. DakkS is an IAF MLA signatory and has voted positively during the IAF ballot about the IFS MLA agreement (evidence shared with GFSI).IFS informed Dakks via email about the signed endorsement agreement with IAF. 20/03/2024
	Corrective action response accepted. Email confirmation received from DAkkS 10-01-24 confirming agreement with IFS's requirements (and GFSI) to advise IFS if a CB’s accreditation is suspended or withdrawn. It is implied but perhaps not fully clear that DAkkS has made a written commitment to agree to IFS’s requirements. OPEN. 13/03/24. DAkkS IAF MLA signatory status previously confirmed. Part 3 of the IFS Food V8 standard section 2.1 requires CBs to be accredited by an AB that is an IAF MLA signatory. The part II, 2.4 requirement is specifically about an agreement between the CPO and the AB (to ensure accredited CBs meet 17065 requirements).  This is the part that is not clear.  Email communication from 10-01-24 from DAkkS confirmed their commitment to one of the GFSI requirements and therefore CPO requirements however it is not clear that the commitment (agreement) relates to  other relevant CPO accreditation requirements.  This finding is with GFSI for further review. OPEN. JP. 21-03-24.
	

	III, FSM 13.4 (CO)
	There does not appear to be a specific procedure requirement for the procurement of animals, fish, seafood which are subject to control of prohibited substances.
	Partly
	The IFS checklist is not specific to product scopes but addresses in a general to all applicable product scopes under the IFS Food standard scope. The requirements  4.4.1 refer to the procedure for the sourcing of  raw materials, semi-finished products and packaging materials and the approval and monitoring of suppliers that needs to contain among others: raw materials and/or suppliers’ risks. Also in chapter 4.14 about receipt and storage of goods, it is explained that the incoming goods need to be checked for compliance with specifications and a determined risk based monitoring plan. 
In addition, 4.4.1 and 4.14.1 are requirements with compulsory fields in the IFS report, which mean that a justification and explanation needs to be given by the auditor even if the requirement is scored with an A. 
Also under 5.6.1:  Testing and monitoring plans for internal and external analyses shall be documented and implemented and shall be risk-based to ensure that product safety, quality, legality, authenticity and specific customer requirements are met. The plans shall cover a minimum of:
• raw materials
• semi-finished products (if applicable)
• finished products
• packaging materials
• contact surfaces of processing equipment
• relevant parameters for environmental monitoring.
All test results shall be recorded. Clarification will be added in the IFS Food v8 interpretation checklist Guideline which will be published on the IFS Website beginning of the year that for requirement 4.4.1 (receipt and storage of goods), there needs to be specific procedures in place to make sure that the procurement of animals, fish and seafood is subject to control of prohibited substances. 16-12-23: Communication will be sent to CBs during second week of January 2024. In addition, this explanation will be added in the IFS Food v8 checklist Guideline that will be published end of January. 30-01-24: Evidence communication to CBs on 12/01/2024 and then about publication of the doctrine and guideline sent on 30/01/2024
This clarification will be added in addition in the next IFS Food v8 doctrine which is a normative document. The doctrine is usually published twice a year during first half and last half of the year. It will be exceptionally republished earlier during April 2024 and a communication will be sent beginning of March to the certification bodies asking them to consider this clarification already in their auditors’ training together with the content of the IFS Food v8 Doctrine v2 published in January 2024.
	This will need discussion in the phone review.  Currently V8 does not meet this requirement for scope CO relating to animal/seafood/fish subject to prohibited substances. OPEN. JP. 17/10/23. Reviewed 17/11/23 during SA phone call. Does not appear to fully meet this requirement. OPEN. 17/11/23. V8 part 1, chapter 1 of the standard has the guidance document referenced (as a normative document). In the Guidance document last updated 11/12/23, section 4.4.1 addresses FSM 13.4 and 4.18 addresses FSM 14.3). This guidance document will be re-published in January 2024. Once this has been completed, and a copy of the communication sent to CBs advising of the changes, then this finding can be closed out. OPEN. JP. 12/12/23. Update: The guidance document states that it is not a normative document. Appropriate updates have been made to address this requirement however it is listed under the "best practice" section and is a guidance only i.e. not mandatory. Email communication to CBs noted 12-01-24 confirming and outlining changes. OPEN. JP. 21-02-24.  In the V8 guideline for the IFS Food audit checklist, in the objectives section, it states "The document is not normative nor legally binding" and in 4.4.1 it clearly states the specific requirements which meets this GFSI requirement, but it is under the heading of "best practice". Whilst the statement contains "shall" which usually means mandatory, an organisation may not make this level of distinction. OPEN. JP. 29-02-24.  IFS has proposed to add this requirement into the V8 doctrine document which is a normative document. This corrective action proposal is accepted. Once the following evidence has been provided, this partly finding can be closed out: updated doctrine including required wording regarding prohibited substances, copy of relevant communications to stakeholders including CBs and there will need to be evidence that the V8 doctrine document has been published. The CPO has confirmed that they will send out communications to stakeholders early March and publish the updated doctrine early April 2024. OPEN. JP. 01-03-2024.
The V8 Doctrine (version 3 of the doctrine) which is a normative document, has been amended and includes relevant wording around traceability to all edible parts of the carcass etc. in section part 2 - 2.4.4.1. This will be published 3rd April 2024. An email to CBs was sent out 20/03/24 highlighting several things including the addition in the doctrine of the prohibited substances wording as per FSM 14.3. The same email was also communicated to all relevant stakeholders 20-03-24. Once the V8 food doctrine has been published and there is evidence of this, the finding can be closed out. OPEN. JP. 21-03-24. Food V8 Doctrine (V3) was published 03/04/24. Part 2, 2.4.4.1 details the specific wording relating to prohibited substances. Email communication to stakeholders (including CBs) was sent 04/04/24 advising of the changes and a reminder that the doctrine is a normative document. CLOSED. JP. 08/04/24.
	

	III, FSM 14.3 (CO)
	Traceability requirements do not specifically reference traceability to "all edible parts of the carcass…" etc.
	Partly
	In the IFS glossary, traceability is defined as "Ability to trace and follow a food, feed, food-producing animal or substance intended to be, or expected to be incorporated into a food or feed, through all stages of production and distribution.". The traceability chapter in the checklist is applicable to this scope. Clarification will be added in the IFS Food v8 interpretation checklist Guideline which will be published on the IFS Website beginning of the year that for requirement 4.18.1 (Traceability KO), there needs to be in the traceability system, appropriate procedures to ensure the traceability of all edible parts of the carcass is maintained until the carcass is deemed fit for human consumption which includes blood for human consumption. 16-12-23: Communication will be sent to CBs during second week of January 2024. In addition, this explanation will be added in the IFS Food v8 checklist Guideline that will be published end of January. 30-01-24: Evidence email to CBs on 12/01/2024 and communication about publication of the doctrine and guideline sent on 30/01/2024
In addition to the clarification in the IFS Standard under the compulsory fields table for requirement 4.8.2 that in case of animal slaughtering sites the CB needs to add in the IFS report further detail if there is an inspection plan in place at lairage and/or evisceration to ensure animals are fit for human consumption or not and If yes to describe this plan, a clarification will be added as well in the IFS Food Doctrine v3 which will be published in April and communicate again to all CBs for requirement 4.18.1 about traceability: 
In case of animal slaughtering sites, it shall be considered that traceability starts for all edible part of the carcass including blood even before they are deemed fit for human consumption.

	Does V8 link glossary terms to program requirements anywhere? OPEN. JP. 17/10/23. Reviewed during the 17/11/23 SA phone call. Annex 12 definitions refers to food producing animals - all stages of production and distribution. Does not appear to fully meet this specific requirement. OPEN 17/11/23. V8 part 1, chapter 1 of the standard has the guidance document referenced (as a normative document). In the Guidance document last updated 11/12/23, section 4.4.1 addresses FSM 13.4 and 4.18 addresses FSM 14.3). This guidance document will be re-published in January 2024. Once this has been completed, and a copy of the communication sent to CBs advising of the changes, then this finding can be closed out. OPEN. JP. 12/12/23. Update: The guidance document states that it is not a normative document. Appropriate updates have been made to address this requirement however it is listed under the "best practice" section and is a guidance only i.e. not mandatory. Email communication to CBs noted 12-01-24 confirming and outlining changes.  OPEN. JP. 21-02-24. IFS has proposed to add this requirement into the V8 doctrine document which is a normative document. This corrective action proposal is accepted. Once the following evidence has been provided, this partly finding can be closed out: updated doctrine including required wording of this requirement, copy of relevant communications to stakeholders including CBs and there will need to be evidence that the V8 doctrine document has been published. The CPO has confirmed that they will send out communications to stakeholders early March and publish the updated doctrine early April 2024. OPEN. JP. 13-03-2024.
The V8 Doctrine (version 3 of the doctrine) which is a normative document, has been amended and includes relevant wording around traceability to all edible parts of the carcass etc. in section part 2 - 2.4.18.1. This will be published 3rd April 2024. An email to CBs was sent out 20/03/24 highlighting several things including the addition in the doctrine of the traceability wording as per FSM 14.3. The same email was also communicated to all relevant stakeholders 20-03-24. Once the V8 food doctrine has been published and there is evidence of this, the finding can be closed out. OPEN. JP. 21-03-24. Food V8 Doctrine (V3) was published 03/04/24. Part 2, 2.4.18.1 details the specific wording relating to traceability/carcasses etc. Email communication to stakeholders (including CBs) was sent 04/04/24 advising of the changes and a reminder that the doctrine is a normative document. CLOSED. JP. 08/04/24.
	

	II, 2.18
	There is no provision for situations where there is a delay (after 12 months), for the CB to then provide the CPO with a plan for approval to achieve accreditation.
	Partly
	Addition of this step in case of delay in the internal IFS process description CBM_PD_001_Approval and maintenance of Certification Bodies (plan of CB and follow-up). 16-12-23: Communication will be sent to CBs during second week of January 2024.
30-01-24: Evidence communication sent to CBs on 12/01/2024.
	CBM_PD_001_Approval and maintenance of Certification Bodies, V5, 01/12/23. In the flow diagram, if longer than 12 months for achieving accreditation, requirement for a plan now added into flow diagram. Evidence of communication to CBs of updated requirement required to close out finding. OPEN. JP. 12/12/23. Email communication 12-01-24 specifically confirms to CBs regarding the process of providing IFS with a plan for approval if there is a delay in accreditation longer than 12 months. CLOSED. JP. 21-02-24.
	

	II, 2.6
	It is not clear that the CPO require ABs to notify them if the AB suspends/withdraws a CB.
	Partly
	Information is sent to all ABs with request for confirmation and agreement that in case of a suspension/withdrawal of a CB, IFS needs to be informed. We are currently collected the responses. 16-12-23: Currently discussing this point with DakkS. It will be added in the next IFS Food v8 Doctrine (publication expected in April 2024 after IFS ITC meeting in March) that ABs need to inform IFS in case of suspension/withdrawal of a CB's accreditation related to an IFS Standard. In addition, this information will be sent to ABs and CBs.: 30-01-24: Evidence of an answer from DakkS 09/01/2024 and communication sent to ITC stakeholders for comments on 12/01/2024  and then to ABs and CBs on 30/01/2024.
	Email to all ABs 30/11/23 - asked ABs for responses - all on file (ABs currently used = 15). Requirement communicated to ABs via email and responses received from all except DAkkS. Requirement not documented however (V8 part 3, section 1.6 implied but not specifically). OPEN. 12/12/23. An email communication dated 30-01-24 "IFS Food News and Notifications" was sent out to all public stakeholders advising of an amendment made in the V8 V2) doctrine Part 3, 3.1.1.1 on the suspension or withdrawal of the accreditation of a certification body (as well as a separate but identical communication specifically for CBs 12-01-24 and for ABs to ensure all stakeholders are clear about the amendments. The Food V8 (Doctrine V2) was reviewed, and the amendment made was very clear on the requirement of ABs to notify IFS if they suspend/withdraw a CB. Email latest communication from DakkS 10-01-24. CLOSED. JP. 21/02/24.
	

	II, 3.10
	It is not fully clear that the risk based programme for monitoring  the performance of Certification Bodies, has considered the number, size and complexity of audits carried out by the certification bodies.
	Partly
	Creation of a new IFS IP procedure “CB Monitoring” which will include explanation of criteria about the risk based programme for monitoring the performance of CBs.
	New procedure developed QA_PD_003c_CB_Monitoring_Procedure V1, 1/12/23. Includes mention of performance, number of certifications and complexity of audits. Considerations capture all GFSI requirements for consideration. CLOSED. JP. 16/12/23.
	

	III, FSM 5 (BIII, CI-CIV, CO, K)
	Not fully clear that the scope of the FSMS is required to be appropriate to the range of business activities to be covered.
	Partly
	The IFS Food v8 scope is explained under section 2.2 of Part 1 in the standard and in the annex 1. It is also explained under requirement 2.2.1.1. An additional table in the standard explains the different product and technology scopes applicable for the standard and therefore for the FSMS of the related company (Annex 3).
	Additional references clarify FSMS scope.  CLOSED. JP. 17/10/23.
	

	III, FSM 6 (BIII, CI-CIV, CO, K)
	Implied but not specifically stated/required that objectives shall be measurable. 1.1.1 requires objectives about food safety culture.
	Partly
	In the requirement 1.1.1 it is requested that the senior management shall develop, implement, and maintain a corporate policy which shall be broken down into specific objectives. By implemented and maintained we explain during IFS TTT v8 trainings that it needs to be possible to check the implementation of the defined objectives.
	Specific objectives relating to different departments (and linking to the policy) clarified in 1.1.1. CLOSED. JP. 17/10/23.
	

	III, FSM 8.1 (BIII, CI-CIV, CO, K)
	States that food fraud vulnerabilities are required to be identified - implied but not clear that mitigation measures are required to be prioritised.
	Partly
	In the glossary of the IFS Food v8 standard, food fraud vulnerability assessment is defined and "The evaluation of the level of risk, both product and supply source" is part of its definition: A systematic documented form of risk assessment to identify the risks of possible food fraud activity within the supply chain (including all raw materials, food, packaging materials and outsourced processes). The method of risk assessment may vary from company to company, however the systematic methodology for food fraud vulnerability assessment shall include, at a minimum:
• The identification of potential food fraud activities, using known and reliable data sources.
• The evaluation of the level of risk, both product and supply source.
• The evaluation for the need for additional control measures.
• The development and implementation of the food fraud mitigation plan, using the results of the vulnerability assessment.
• An annual review, or more often if there is increased risk identified by change to defined risk criteria. The criteria used to evaluate the level of risk should be, for example:
• History of food fraud incidents
• Economic factors
• Ease of fraudulent activity
• Supply chain complexity
• Currently implemented measures
• Supplier confidence.
	The glossary clearly defines mitigation measures requiring to be prioritised. Does the V8 document link the definition in the glossary in Annex 12 to e.g. part 2 requirements such as the food fraud section in part 2 anywhere? OPEN. JP. 17/10/23. Addressed in annex 12 and definitions section of V8. CLOSED. 17/11/23.
	

	III, FSM 23 (BIII, CI-CIV, CO, K)
	The references provided refer to nonconforming product. This requirement is about release of product e.g. to market/customer.
	Partly
	This chapter existed also in previous version and includes all situations for product release (title of the chapter). 5.7.1 requirement states that only " only raw materials, semi-finished and finished products, and packaging materials,
complying with food safety, product quality, legality, authenticity, and customer requirements, are processed and delivered."
	This will need further discussion. 5.7.1 in part 2 of V8 refers to having a quarantine procedure in place "to ensure only raw materials, semi-finished and finished products, and packaging materials....". This addresses FSM 24.1. V8 is not specifically asking for a procedure on an organisation's product release process. OPEN. JP. 17/10/23. Product release section 5.7.1 and Annex 10 - addressed.  CLOSED. 17/11/23.
	

	III, GMP 6.2 (BIII, CI-CIV, CO, K)
	It is unclear what the expectations of the CPO are with respect to laundering of protective clothing by employees.
	Partly
	In requirement 3.2.10 it is explained in a prescriptive way what is expected for laundering of the protective clothing by employees: 3.2.10 All protective clothing shall be thoroughly and regularly laundered in-house, by approved contractors or by employees. This decision shall be documented and based on risks. Requirements
related to laundry shall ensure a minimum of the following:
• sufficient segregation between dirty and clean clothing at all times
• laundering conditions on water temperature and detergent dosage
• avoidance of contamination until use.
The effectiveness of the laundering shall be monitored.
	Requirement clarified. CLOSED. JP. 17/10/23.
	

	III, GMP 4.5 (CO)
	Does not specifically require lairage and/or evisceration inspections to ensure animals are fit for consumption.
	Partly
	In the compulsory field of the IFS report it is required as mentioned in the IFS Food v8 standard page 129: 4.8.2 • Only to be filled in for animal slaughtering sites: [Add further detail if there is an inspection plan in place at lairage and/or evisceration to ensure animals are fit for human consumption or not.]
• If yes: description of the plan.
	This is documented in part 3 of the program in the audit report section. This may not prompt organisations to implement an inspection process in lairage and evisceration areas to ensure animals are fit for consumption. OPEN. JP. 17/10/23. Addressed in Annex 10, and 4.8.2. CLOSED. 17/11/23.
	

	III, GMP 4.6 (CO)
	There is no specific reference to defined post-slaughter time and temperature requirements in relation to chilling or freezing of product.
	Partly
	The IFS checklist is not specific to product scopes but addresses in a general to all applicable product scopes under the IFS Food standard scope. In 5.3 chapter of the checklist about Process validation and control, requirement 5.3.2 requires that: Process parameters (temperature, time, pressure, chemical properties, etc.) which are essential to ensure the food safety and product quality shall be monitored, recorded continuously and/or at appropriate intervals and secured against unauthorised access and/or change.
	This does meet the requirement to have defined post-slaughter time and temperature requirements relating to the chilling or freezing of product, in place. Discuss further at phone call review. OPEN. JP. 17/10/23. Addressed in section 5.3.2 where critical food safety times and temperatures are required to be monitored/recorded. CLOSED. 17/11/23.
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RESULTS OF THE PUBLIC STAKEHOLDER CONSULTATION
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List of findings – public stakeholder consultation

	GFSI requirement
	CPO reference
	Feedback
	Answer
	Recommendation from Benchmark leader
	Decision from GFSI technical manager
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