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Org Benchmark Part  Clause Element title Element content WG Member comments Comments Overview
AB1 Part Il 4.13 Maintenance of auditor  The Certification Programme Owner shall ensure that Certification The Certification Programme Owner shall ensure In many cases the country of sale may ~ Agree
skills and competence Bodies have a structure in place so that auditors keep up to date with that Certification Bodies have a structure in place not be known during Certification Body
industry sector best practice, food safety and technological so that auditors keep up to date with industry Assessment. Don’t change .

developments, have access to and are able to apply relevant laws and sector best practice, food safety and

regulations. The Certification Bodies shall maintain written records of all technological developments, have access to and

relevant training undertaken. are able to apply relevant laws and regulations
for the country of sale of goods. The Certification
Bodies shall maintain written records of all
relevant training undertaken.

AB1 Part IV Glossary Glossary ~ Competence Ability to apply knowledge and skills to achieve intended results. 1SO/ IEC 19011 Replace by 1SO 19011 ISO 9000 Agree
1SO/ IEC 9000
AB1 Part IV Glossary Glossary  Complaint Expression of dissatisfaction made to an organisation, related to its 1SO / IEC 9000 Replace by I1SO 9000 Agree

product or service, or the complaints-handling process itself, where a
response or resolution is explicitly or implicitly expected.

AB1 Part IV Glossary Glossary  Correction Action to eliminate a detected nonconformity. 1SO / IEC 22000 Replace by I1SO 22000 Agree

AB1 Part IV Glossary Glossary  Corrective action Action to eliminate the cause of a nonconformity and to prevent 1SO / IEC 9000 Replace by I1SO 9000 Agree
recurrence.

AB1 Part IV Glossary Glossary  Customer Person or organisation that could or does receive a product or a service 1SO / IEC 9000 Replace by I1SO 9000 Agree

that is intended for or required by this person or organisation.

AB1 Part IV Glossary Glossary Feed Single or multiple products, whether processed, semi-processed or raw, SO / IEC 22000 Replace by I1SO 22000 Agree
which is intended to be fed to food-producing animals. CAC/GL 81 2013
AB1 Part IV Glossary Glossary Food Substance (ingredient), whether processed, semi-processed or raw, 1SO / IEC 22000 Replace by I1SO 22000 Agree

which is intended for consumption, and includes drink, chewing gum and CAC/GL 81 2013
any substance which has been used in the manufacture, preparation or

treatment of “food” but does not include cosmetics or tobacco or

substances (ingredients) used only as drugs.

Umbrella term for any product in the GFSI scope, i.e. packaging, feed,

etc.

AB1 Part IV Glossary Glossary Food safety Assurance that any product within the GFSI scopes of recognition (e.g. ~ CAC/RCP 1-1969 Replace by I1SO 22000 Agree
food, packaging, feed, etc.) will not cause an adverse health effect for 1SO / IEC 22000
the consumer when it is prepared and/or consumed and/or used
according to its intended use.
Umbrella term to define any product which is subject to GFSI scope of

recognition.
AB1 Part IV Glossary Glossary Food Safety Management Set of interrelated or interacting elements to establish policy and 1SO / IEC 22000 Replace by I1SO 22000 Agree
System objectives and to achieve those objectives, used to direct and control an
organisation with regard to food safety.
AB1 Part IV Glossary Glossary Monitoring Determining the status of a system, a process or an activity. 1SO / IEC 22000 Replace by I1SO 22000 Agree
AB1 Part IV Glossary Glossary Non-conformity Non-fulfilment of a requirement. 1SO/ IEC 19011 Replace by 1SO 19011 ISO 9000 Agree
1SO/ IEC 9000
AB1 Part IV Glossary Glossary  Organisation Person or group of people that has its own functions with 1SO / IEC 22000 Replace by I1SO 22000 Agree
responsibilities, authorities and relationships to achieve its objectives.
AB1 Part IV Glossary Glossary Procedure Specified way to carry out an activity or a process. 1SO / IEC 9000 Replace by 1SO 9000 Agree
AB1 Part IV Glossary Glossary Process Set of interrelated or interacting activities which transforms inputs to 1SO / IEC 22000 Replace by I1SO 22000 Agree
outputs.
AB1 Part IV Glossary Glossary Product Output that is a result of a process. 1SO / IEC 22000 Replace by I1SO 22000 Agree
AB1 Part IV Glossary Glossary  Specification Document stating requirements. 1SO / IEC 9000 Replace by 1SO 9000 Agree
AB1 Part IV Glossary Glossary  Validation Obtaining evidence that a control measure (or combination of control 1SO / IEC 22000 Replace by I1SO 2000 Agree

measures) will be capable of effectively controlling the significant food
safety hazard.

AB1 Part IV Glossary Glossary  Verification Confirmation, through the provision of objective evidence, that specified 1SO / IEC 22000 Replace by I1SO 2000 Agree
requirements have been fulfilled.
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Org

AB 4

AB 4

AB 4

AB 4

AB 4

AB 4

AB 4

AB 4

AB 4

AB 4

ABS5

ABS5

ABS5

ABS5

Benchmark Part

Part IV Glossary

Part IV Glossary

Part IV Glossary

Part IV Glossary
Part IV Glossary
Part IV Glossary
Part IV Glossary
Part IV Glossary

Part IV Glossary

Part IV Glossary

Part Il

Part Il

Part Il

Part Il

Clause

Glossary

Glossary

Glossary

Glossary
Glossary
Glossary
Glossary
Glossary

Glossary

Glossary

217

4.7

413

5.18

Element title

Non-conformity

Normative documents

Organisation

Procedure
Process
Product
Remote
Specification

Validation

Verification

Accreditation of
Certification Bodies

Auditors’ Scopes of
Activity

Maintenance of auditor
skills and competence

Audit Reporting

Element content
Non-fulfilment of a requirement.

Documents stating the specified requirements (need or expectation that
is stated) such as regulations, standards, and technical specifications.
Note: normative documents are part of the Certification Programme.

Person or group of people that has its own functions with
responsibilities, authorities and relationships to achieve its objectives.

Specified way to carry out an activity or a process.

Set of interrelated or interacting activities which transforms inputs to
outputs.
Output that is a result of a process.

From a location other than the physical location of the audited
organisation.
Document stating requirements.

Obtaining evidence that a control measure (or combination of control
measures) will be capable of effectively controlling the significant food
safety hazard.

Confirmation, through the provision of objective evidence, that specified
requirements have been fulfilled.

The Certification Programme Owner shall ensure that Certification
Bodies seeking accreditation for the Certification Programme shall be
accredited within 12 months from the date of application to an
Accreditation Body.

The Certification Programme Owner shall ensure that Certification
Bodies base the scopes of auditors’ activities on the sectors described in
table 1 and the scopes of certification defined by the Certification
Programme Owner.

The Certification Programme Owner shall ensure that Certification
Bodies have a structure in place so that auditors keep up to date with
industry sector best practice, food safety and technological
developments, have access to and are able to apply relevant laws and
regulations. The Certification Bodies shall maintain written records of all
relevant training undertaken.

The Certification Programme Owner shall ensure that appropriate
confidentiality is in place and that the audit report is only released at the
discretion of the contracted organisation. Ownership of the audit report,
determination of details made available and authorisation for access
shall remain with the contracted organisation.

WG Member comments

1SO/ IEC 19011
1SO/ IEC 9000
1SO / IEC 17000

1SO / 1IEC 22000

1SO / IEC 9000
1SO / IEC 22000

1SO / IEC 22000

1SO / IEC 9000

1SO / IEC 22000

1SO / 1IEC 22000

Suggest to allow an equivalence system: " for
higher education or X years of relevant industry
experience.

Rationale: given the reduced number of auditors,
there needs to be alternative ways to qualify and
industry experience is more beneficial than just
higher education. "

The Certification Programme Owner shall ensure
that Certification Bodies have a structure in place
so that auditors keep up to date with industry
sector best practice, food safety and
technological developments, have access to and
are able to apply relevant laws and regulations
for the country of sale of goods. The Certification
Bodies shall maintain written records of all
relevant training undertaken.

The Certification Programme Owner shall ensure
that appropriate confidentiality is in place and
that the final audit report is only released at the
discretion of the contracted organisation.
Ownership of the audit report, determination of
details made available and authorisation for
access shall remain with the contracted
organisation.

Comments
Replace ISO/IEC 19011 to ISO 19011

Add ISO 17007

Replace ISO/IEC 22000 to I1SO 22000

Replace ISO/IEC 9000 to I1SO 9000
Replace ISO/IEC 22000 to I1SO 22000
Replace ISO/IEC 22000 to I1SO 22000
Add ISO/IEC TS 17012

Replace ISO/IEC 9000 to I1SO 9000

Replace ISO/IEC 22000 to ISO 22000

Replace ISO/IEC 22000 to I1SO 22000

What does clause 2.17 mean?

Since accreditation is granted by an
accreditation body, it is not possible to
ensure that the CPO will grant
accreditation within 12 months.

We support the WG members'
comments.

It is an excessive request to the
certification body to assess, as part of
the certification audit, whether the
relevant laws and regulations of the
country to which the organization
exports are being met.

If the scheme owner chooses ISO/IEC

Overview

Agree

Agree

Agree

Agree

Agree

Agree

Agree

Agree

Agree

Agree

Misunderstood

Agree

Couldn’t reach

17021-1 as the certification process, this consensus

is inconsistent with the provision in
ISO/IEC 17021-1 clause 9.8.4.1 that “the
certification body has ownership of the
audit report”. Therefore, it is necessary
to align the GFSI Benchmark
Requirement with ISO/IEC 17021-1.
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Org

AB7

AB7

AB7

AB7

AB7

AB7

AB 8

AB 8

AB 8

Benchmark Part

Part I

Part Il

Part Il

Part Il

Part Il

Part Il

Part Il

Part Il

Part Il

Clause

2.14

2.15

2.16

217

3.1.2

39

214

2.15

217

Element title

Accreditation of
Certification Bodies

Accreditation of
Certification Bodies

Accreditation of
Certification Bodies

Accreditation of
Certification Bodies

Relationship with
Certification Bodies

Relationship with
Certification Bodies

Accreditation of
Certification Bodies

Accreditation of
Certification Bodies

Accreditation of
Certification Bodies

Element content WG Member comments
The Certification Programme Owner shall ensure that the scope of

accreditation of Certification Bodies shall be publicly available and

precisely defined in terms of the exact name of the Certification

Programme in scope, its revision number and / or date and its sector of

application reference (e.g. industry sector).

The Certification Programme Owner shall ensure that Certification
Bodies undertaking audits against a GFSI-recognised Certification
Programme have the named Certification Programme and its revision
number included in their scope of accreditation.

The Certification Programme Owner shall ensure that the accreditation
standard used by all Accreditation Bodies for their Certification
Programme is consistent and, where appropriate, facilitates a
harmonised agreement on behalf of the contracted Certification Bodies.

The Certification Programme Owner shall ensure that Certification
Bodies seeking accreditation for the Certification Programme shall be
accredited within 12 months from the date of application to an
Accreditation Body.

The Certification Programme Owner shall ensure that IAF MD4 (current
version) is included as a normative reference for their certification
programme(s).

The Certification Programme Owner shall publish guidance /
requirements to Certification Bodies on transition arrangements when a
new version of the Certification Programme is issued. The Certification
Programme Owner guidance / requirements may encompass elements
such as the following:

- terms and conditions of transition period between previous and
new versions;

- defined timeline for transition;

- comparative information between previous and new versions;

- timeline in which Certification Bodies are required to cascade
information to all auditors and certified organisations.

The Certification Programme Owner shall ensure that the scope of
accreditation of Certification Bodies shall be publicly available and
precisely defined in terms of the exact name of the Certification
Programme in scope, its revision number and / or date and its sector of
application reference (e.g. industry sector).

The Certification Programme Owner shall ensure that Certification
Bodies undertaking audits against a GFSI-recognised Certification
Programme have the named Certification Programme and its revision
number included in their scope of accreditation.

The Certification Programme Owner shall ensure that Certification
Bodies seeking accreditation for the Certification Programme shall be
accredited within 12 months from the date of application to an
Accreditation Body.

Comments

Proposal to limit "revision number" only
to the major version as a minor version
is expected not to entail competence
changes and therefore would not
require an assessment prior to changing
the accreditation scope (but should be
evaluated during the first regular

surveillance audit)

See above

Unclear requirement.

A CPO has no direct impact on the
accreditation process. They can however
monitor that the accreditation request
was made and contact the AB on the
reasons of any possible delay

Include the reference to IAF MD 25

Transition periods shall take into

account the cascade of processes for all
interested parties and allow sufficient

time.

- evaluation of the new version

- preparation of the CB

- accreditation to the new version
- certification according to the new

version

The scope shall precise at minimum the
major revision number (Second digit

shall be optional)

The scope shall precise at minimum the
major revision number (Second digit

shall be optional)

The 12 Months timeframe from
requesting to receiving accreditation is
effectively outside the span of control of
the CPO. A CPO could however include a
provision to allow a temporary
recognition until accreditation is
obtained and limit that to 12 months at
maximum after the application has been
reviewed and determined as suitable by

AB.

Overview

Misunderstood

Agree

Couldn’t reach
consensus

Couldn’t reach
consensus
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Org Benchmark Part  Clause Element title Element content WG Member comments Comments Overview
CB7 Part Il 3.13 Office Visits The Certification Programme Owner shall implement a risk-based "Product recalls" should not be listed as
Office Audit programme of Certification Bodies office audits, focusing on the a KPI to measure CB performance

implementation of the Certification Programme’s requirements by the
Certification Bodies.

Risk factors may include:

- the number of countries in which a Certification Body operates;
- the number of auditors employed;

- languages in which audits are undertaken;

- number of certified companies;

- number of centralised Certification Body offices;

- number of audits undertaken per auditor;

- grading and number of non-conformances;

- product recalls;

- number of relevant complaints.

CB7 Part Il 3.14 Key Performance The Certification Programme Owner shall define and monitor Key GFSl to consider transparency on the We do not support publication of CB KPI Couldn’t reach
Indicators Performance Indicators for Certification Bodies including complaints, performance monitoring of CPOs through GFSI results. This information is confidential  consensus
results of desktop assessments and office visits. public page and/or mandate that these are and should be share only with the CPO
The Key Performance Indicators shall be communicated to and reviewed published at the CPOs public pages and GFSI upon request.
with the Certification Bodies at least once a year.
CB7 Part Il 41 Certification Body The Certification Programme Owner shall ensure that all management, Those requirements are assessed during Couldn’t reach
Personnel Competence administrative, technical and auditing personnel meet the competence the certification body assessement made consensus
required by the Certification Bodies, the Certification Programme and by the accreditation body.

the GFSI Benchmarking Requirements.

CB7 Part Il 43 Certification Body The Certification Programme Owner shall ensure that the Certification Those requirements are assessed during Couldn’t reach
Personnel Competence Bodies clearly document all requirements of 1SO / IEC 17065 or ISO / IEC the certification body assessement made consensus
17021-1 with I1SO / TS 22003, and IAF MD4, relating to personnel and by the accreditation body.

make them known to their employees.

This shall include systems and procedures to ensure that auditors
conducting assessments meet the capabilities described in I1SO / IEC
17065 or ISO / IEC 17021-1 with ISO / TS 22003, and the requirements of

IAF MD4.
CB7 Part Il 4.8 Auditors’ Industry The Certification Programme Owner shall ensure that Certification The Certification Programme Owner shall ensure It's very hard to find auditors in primary
Experience Bodies appoint auditors with experience in the food or associated that Certification Bodies appoint auditors with  production who have 2 years full time in
industry, including at least two years full time work in quality assurance  experience in the food or associated industry, a food safety role. This requirement
or food safety functions and requirements defined in table 1, column 4. including at least two years full time work in means that the auditors that we can
quality-assurance-orfood safety functions and qualify in primary production have more
requirements defined in table 1, column 4 ( to be of a profile of quality manager in food
linked with GFSI Auditor Training and processing. They lack knowledge in
Professional Development framework - see primary production and this causes
upcoming consultation). frustrations among producers who
consider that the auditors lack
knowledge in their food sector
categories.
CB7 Part Il 49 Auditors Training The Certification Programme Owner shall ensure that the Certification Auditors who are already qualified
Bodies appoint auditors that have the required education, as described should not have to go through a
in table 1, column 3, and Hazard Analysis and Critical Control Point qualification process again. Only new
(HACCP) / Hazard and Risk Assessment training course relevant to their auditors should comply with the
sector of activities. new/current requirements.
CcB7 Part Il 4.13 Maintenance of auditor  The Certification Programme Owner shall ensure that Certification The Certification Programme Owner shall ensure We cannot expect to auditors to be able Agree
skills and competence Bodies have a structure in place so that auditors keep up to date with that Certification Bodies have a structure in place to apply relavant laws and regulations in
industry sector best practice, food safety and technological so that auditors keep up to date with industry an unlimited number of export markets.

developments, have access to and are able to apply relevant laws and sector best practice, food safety and

regulations. The Certification Bodies shall maintain written records of all technological developments, have access to and

relevant training undertaken. are able to apply relevant laws and regulations
for the country of sale of goods. The Certification
Bodies shall maintain written records of all
relevant training undertaken.
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Org Benchmark Part  Clause Element title Element content WG Member comments Comments Overview
CB8 Part Il 4.13 Maintenance of auditor  The Certification Programme Owner shall ensure that Certification The Certification Programme Owner shall ensure The Certification Programme Owner Couldn’t reach
skills and competence Bodies have a structure in place so that auditors keep up to date with that Certification Bodies have a structure in place shall ensure that Certification Bodies consensus
industry sector best practice, food safety and technological so that auditors keep up to date with industry have a structure in place so that auditors
developments, have access to and are able to apply relevant laws and sector best practice, food safety and keep up to date with industry sector
regulations. The Certification Bodies shall maintain written records of all technological developments, have access to and best practice, food safety and
relevant training undertaken. are able to apply relevant laws and regulations  technological developments, have access
for the country of sale of goods. The Certification to and are able to apply relevant laws
Bodies shall maintain written records of all and regulations for the countries of sale
relevant training undertaken. of goods. The Certification Bodies shall

maintain written records of all relevant
training undertaken.

CB8 Part Il 4.14 Maintenance of Auditor  The Certification Programme Owner shall ensure that the Certification  The Certification Programme Owner shall ensure We agree with this provision to allow 5  Couldn’t reach
Skills and Competence Bodies implement an annual programme for auditors to carry out at that the Certification Bodies implement an audits in any GFSI-recognised CPO. consensus
least five on-site audits at different organisations against any of the annual programme for auditors to carry out at
relevant GFSl-recognised Certification Programmes owned by the least five on-site audits at different organisations
Certification Program Owner to maintain sector and Certification against any of the relevant GFSl-recognised
Programme knowledge. Certification Programmes-ewned-by-the-
Certification Prog e} to maintain sector

and Certification Programme knowledge.

CB8 Part Il 5.5 Audit Programme —audit  Irrespective of the defined minimum audit frequency, the Certification  Irrespective of the defined minimum audit Irrespective of the defined minimum Couldn’t reach
frequency Programme Owner shall ensure that the Certification Bodies undertake frequency, the Certification Programme Owner  audit frequency, the Certification consensus
additional audits if there is evidence or suspicion of non-conformity shall ensure that the Certification Bodies Programme Owner shall ensure that the
within a certified organisation. undertake additional audits if there is evidence  Certification Bodies undertake additional
or suspicion of non-conformity within a certified audits if there is evidence or suspicion of
organisation. significant food safety issues within a

Should be based on the type of non conformity,  certified organisation based on

with a need for a re audit to be defined by the regulatory inspections or recalls.

CB’s internal procedure where there is a

potential food safety risk. [Note: Should be based on the type of
non conformity, with a need for are
audit to be defined by the CB‘s internal
procedure where there is a potential
food safety risk.]

CB38 Part Il 5.6 Audit Programme — The Certification Programme Owner shall ensure that Certification Consensus amongst the group to present a Note: Unannounced audits do not work
unannounced audit Bodies perform at a minimum: proposal to the GFSI Technical Sub Committee for the horticulture industry. Often
- For scopes Al, All, Bl, Bll and BIIl: 10% of audits unannounced per  for this requirement to become non applicable to times the windows for crop harvest and
year or one audit every 4 years for each certified organisation; Primary production scopes. packing is quite small and the auditor
- For scopes CO, Cl, CllI, Clll, CIV, DI, E, FI, G, H, JI, K and I: one audit has to travel great distances. Auditors
unannounced every 3 years for each certified organisation. have turned up at a site only to find
For scopes Fll and JII, unannounced audits may be available as an option. production not happening. The

unannounced criteria needs to be
removed for primary production.

CB8 Part Il 5.18 Audit Reporting The Certification Programme Owner shall ensure that appropriate The Certification Programme Owner shall ensure The Certification Programme Owner Couldn’t reach
confidentiality is in place and that the audit report is only released at the that appropriate confidentiality is in place and shall ensure that appropriate consensus
discretion of the contracted organisation. Ownership of the audit report, that the final audit report is only released at the confidentiality is in place and that the
determination of details made available and authorisation for access discretion of the contracted organisation. final audit report is only released at the
shall remain with the contracted organisation. Ownership of the audit report, determination of discretion of the contracted

details made available and authorisation for organisation. Ownership of the audit
access shall remain with the contracted report, determination of details made
organisation. available and authorisation for access

shall remain with the contracted
organisation.
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Org

CPO 1

CPO 1

CPO 1

CPO1

CPO1

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

Benchmark Part
Part Ill FSMS
Part Ill FSMS
Part lll FSMS
Part lll FSMS
Part lll FSMS
Part Ill FSMS
Part Ill FSMS
Part Ill FSMS
Part Ill FSMS
Part Ill FSMS
Part Ill FSMS
Part Ill FSMS
Part Ill FSMS
Part lll FSMS
Part lll FSMS
Part lll FSMS

Clause

4.2

43

4.4

5.2

6.2

7l

AL

7.2

J/2250)

7.3

784

8.1

8.2

8.3

Element title

Food safety legislation

Food safety legislation

Legislation

Food Safety Management

system

Hygienic Design
Management System

Food safety policy and

objectives

Hygienic Design Policy

Food defence

Food defence

Food defence

Food defence

Food defence

Food defence

Food fraud

Food fraud

Food fraud

Element content WG Member comments
Procedures shall be established, implemented and maintained to ensure

that suppliers’ activities and food comply with applicable legislation (in

both countries of production and intended sale).

Procedures shall be established, implemented and maintained to ensure
compliance with applicable legislation.

Procedures shall be established, implemented and maintained to ensure
that buildings and equipment are legally compliant in the hygienic design
requirements in the country of known implementation / sale.

The elements of the Food Safety Management System shall be
established, implemented, maintained and continuously improved and
shall have a scope appropriate to the range of business activities to be
covered.

A Hygienic Design Management System shall be established,
implemented, maintained and continuously improved.

A clear, concise and documented food safety policy statement shall be in
place, as well as measurable objectives specifying the extent of the
organisation’s commitment to meet the food safety needs.

A clear, concise and documented Hygienic Design policy statement shall
be in place, as well as measurable objectives specifying the
organisation’s commitments to meet the food safety needs of its
products

A food defence threat assessment procedure shall be established,
implemented and maintained to identify potential threats and prioritise
food defence measures.

The agent / broker shall ensure that their suppliers have established,
implemented and maintained a food defence threat assessment
procedure to identify potential threats and prioritise food defence
measures.

A documented food defence plan shall be in place specifying the
measures implemented to mitigate the public health risks from any
identified food defence threats.

The agent / broker shall ensure that their suppliers have a documented
food defence plan in place specifying the measures implemented to
mitigate the public health risks from any identified food defence threats.

This food defence plan shall be supported by the Food Safety
Management System.

The agent / broker shall ensure that their suppliers’ food defence plan is
supported by the suppliers’ Food Safety Management System.

A food fraud vulnerability assessment procedure shall be established,
implemented and maintained to identify potential vulnerability and
prioritise food fraud mitigation measures.

A documented food fraud plan shall be in place specifying the measures
implemented to mitigate the public health risks from the identified food
fraud vulnerabilities.

This food fraud mitigation plan shall be supported by the organisation's
Food Safety Management System.

Comments

Agree if this requirement applies to
category F2 as per the current v 2020.1

Agree if this requirement applies to
category G as per the current v 2020.1

Agree if this requirement applies to
category J1 as per the current v 2020.1

Agree if this requirement applies to
categories as per the current v 2020.1:
€0, C2, C1,C3, C4, Al, A2, B1, B2, B3, D,
E,F1,F2,G, I, K

Agree if this requirement applies to
category J1 as per the current v 2020.1

Agree if this requirement applies to
categories as per the current v 2020.1:
Co, C2, C1C3, C4, A1, A2, B1,B2,B3,D,
E, F1,F2,G, K

Agree if this requirement applies to
category J1 as per the current v 2020.1

Agree if this requirement applies to
categories as per the current v 2020.1:
Co, C2, C1,C3, C4, A1, A2, B1, B2, B3, D,
E, F1,F2,G, I,K

Agree if this requirement applies to
category F2 as per the current v 2020.1

Agree if this requirement applies to
categories as per the current v 2020.1:
Co, C2, C1,C3, C4, A1, A2, B1, B2, B3, D,
E,F1,G,I,K

Agree if this requirement applies to
category F2 as per the current v 2020.1

Agree if this requirement applies to
categories as per the current v 2020.1:
Co, C2, C1,C3, C4, A1, A2, B1, B2, B3, D,
E,F1,G,I,K

Agree if this requirement applies to
category F2 as per the current v 2020.1

Agree if this requirement applies to
categories as per the current v 2020.1:
€0, C2, C1,C3, C4, Al, A2, B1, B2, B3, D,
E,F1,G, I, K

Agree if this requirement applies to
categories as per the current v 2020.1:
€0, C2, C1,C3, C4, Al, A2, B1, B2, B3, D,
E,F1,F2,G, I, K

Agree if this requirement applies to
categories as per the current v 2020.1:
€0, C2, C1,C3, C4, Al, A2, B1, B2, B3, D,
E,F1,F2,G, I, K

Overview

Agree
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Org Benchmark Part  Clause Element title Element content WG Member comments Comments Overview

CPO 1 Part Ill FSMS 14.3 Traceability Appropriate procedures and systems shall be established, implemented This requirement applies to category CO Couldn’t reach
and maintained to ensure the traceability of all edible parts of the as per the current v 2020.1, but it should consensus
carcass is maintained until the carcass is deemed fit for human not be requried to specify the parts of
consumption which includes blood for human consumption. the carcass and blood specifically -

suggest to remove this requirement as it
is already covered under 14.1.1

CPO 1 Part Ill FSMS 14.4 Traceability Livestock and the records associated with that livestock that has been Agree if this requirement applies to
treated with veterinary medicines and are within the manufacturer’s categories as per the current v 2020.1:
recommended waiting period for that course of treatment shall be Al, A2
clearly identified.

CPO 1 Part Ill FSMS 14.5 Traceability Specific policies shall be in place for the procurement of approved Agree if this requirement applies to
veterinary medicines. categories as per the current v 2020.1:

Al, A2

CPO 1 Part Ill FSMS 15 Product development Product design and development procedure shall be established, Agree if this requirement applies to
implemented and maintained for new products and changes to product categories as per the current v 2020.1:
or manufacturing processes to ensure safe and legal products are C0,C2,C1,C3,C4,D,E, F1, 1, K
produced.

CPO 1 Part Ill FSMS 16.1 Key elements of An allergen management plan shall be established, implemented and An allergen management plan shall be Element title in line 61 appears to be
discussions from the maintained. This shall include a risk assessment of allergen cross established, implemented and maintained. This  incorrect. Agree with element content if
group + LINK to the Moms contamination, implemented controls to reduce or eliminate that risk,  shall include where possible the elimination of  this requirement applies to categories as
document and labelling of the food in compliance with the allergen labelling the risk by design, a risk assessment of allergen  per the current v 2020.1: CO, C2, C1, C3,

legislation in the country of intended sale. cross contact eentamination, implemented C4,B3,E, F1,G, K

controls to reduce or eliminate that risk, and
labelling of the food in compliance with the
allergen labelling legislation in the country of
intended sale.

CPO 1 Part Ill FSMS 16.2 Allergen management An allergen management plan shall be established, implemented and An allergen management plan shall be Agree if this requirement applies to
maintained. This shall include a risk assessment of allergen cross established, implemented and maintained. This  category | as per the current v 2020.1
contamination, implemented controls to reduce or eliminate that risk.  shall include a risk assessment of allergen cross

contact, implemented controls to reduce or
eliminate that risk.

CPO 1 Part Ill FSMS 16.3 Allergen plan validation Consider adding a clause 16.3 requirement on Agree if it applies to scopes B3, CO, C1,

allergen management plan validation. C2, C3, C4 and E. It is currently not clear
which categories this requirement will
apply to. It should not apply to all

categories
CPO 1 Part Ill FSMS 17.1 Control of measuring and The equipment / devices used to measure parameters critical to ensure Agree if this requirement applies to
monitoring equipment /  food safety shall be identified. categories as per the current v 2020.1:
devices €0, C2, C1, C3, C4, A1, A2, B1, B2, B3,
D,E, F1,G, 1, K
CPO 1 Part Ill FSMS 17.2 Control of measuring and  The identified equipment / devices shall be regularly calibrated; Agree if this requirement applies to
monitoring equipment /  calibration shall be traceable to a national or international standard or categories as per the current v 2020.1:
devices method. €0, C2, C1, C3, C4, Al, A2, B1, B2, B3,
D,E,F1,G, I, K
CPO 1 Part Ill FSMS 18.1.1 Product labelling and Finished product shall be labelled to ensure safe use of food, in Finished product shall be labelled to ensure safe Do not agree with WG comment - Couldn’t reach
product information compliance with the applicable food safety legislation in the country of  use of food, in compliance with the applicable labelling in compliance with legislation is consensus
intended sale. food safety legislation in the country of intended sufficient
sale - add intended consumption as well?
CPO 1 Part Ill FSMS 18.1.2 Product labelling and Finished product shall be labelled to ensure safe use of feed, in Agree if this requirement applies to
product information compliance with the applicable food safety legislation in the country of category D as per the current v 2020.1
intended sale.
CPO 1 Part Ill FSMS 18.2 Product labelling and When product is unlabelled, all relevant product information shall be Agree if this requirement applies to
product information made available to ensure the safe use of the food by the customer or categories as per the current v 2020.1:
consumer. C2,(C3,C1,C4,D,E,F1,F2,K
CPO 1 Part Ill FSMS 18.3 Product labelling and Suggest adding a clause for the management of  New requirement if it applies to CO, C2,
product information packaging material during production to verify C1,C3,C4,A1,A2,B1,B2,B3,E F1,F2,
the correct material is being used on the G, 1,K,J1,)2

production line.
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Org

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

CPO1

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

Benchmark Part
Part Ill FSMS
Part lll FSMS
Part Ill FSMS
Part Ill FSMS
Part Ill FSMS
Part Ill FSMS
Part lll FSMS
Part lll FSMS
Part Ill FSMS
Part Ill FSMS
Part lll FSMS
Part Ill FSMS
Part Ill FSMS

Clause

18

19.1

19.2

123

19.4

125

20

20.2

21

22

22

22.2

223

Element title

Printed material control

Testing

Environmental monitoring

Environmental monitoring

Testing

Testing

Internal audit

Internal audit

Complaint handling

Serious incident
management

Serious incident
management

Serious incident
management

Serious incident
management

Element content

Procedures shall be established, implemented and maintained to
manage packaging materials printed with product ingredient list(s),
allergens, identification code and other critical information and prevent
mis-printing.

A procedure shall be established, implemented and maintained to
ensure that analyses of food parameters critical to food safety are
undertaken by competent laboratories and using appropriate sampling
and testing methods and that such analyses are performed in
accordance with the applicable requirements of ISO/IEC 17025.

A risk-based approach shall be in place to define the microbiological
environmental monitoring programme which shall be established,
implemented and maintained to reduce the risk of food contamination.

A risk-based approach shall be in place to define the environmental
monitoring programme which shall be established, implemented and
maintained to reduce the risk of food contamination.

Where external testing of construction materials, buildings or equipment

is required, it shall be carried out by an accredited testing facility or one
that follows relevant international testing guidelines.

Where in-house testing is carried out, calibration of equipment that is
critical to food safety shall be carried out against national standards or
other accurate means.

An internal audit procedure shall be established, implemented and
maintained; it shall cover all elements of the Food Safety Management
System.

An internal audit procedure shall be established, implemented and
maintained; it shall cover all elements of the Hygienic Design
Management System.

A procedure for the management of complaints and complaint data shall
be established, implemented and maintained to ensure that complaints
are assessed and corrective actions implemented, when necessary.

An incident management procedure, including product recall and
withdrawal, shall be established, implemented and maintained. The
recall procedure shall be regularly tested for effectiveness.

An incident management procedure, including product withdrawal, shall
be established, implemented and maintained. Withdrawal procedure
shall be regularly tested for effectiveness.

In case of any livestock found to be infected with a notifiable disease,
parasite or condition that would compromise food safety, measures for
the containment and quarantine shall be established and implemented.

Measures for the withdrawals and containment of contaminated
feedstuff shall be established and implemented.

WG Member comments

61/388

Comments Overview

Element number is missing the last digit.
Agree if this requirement applies to
category | as per the current v 2020.1

Suggest to remove: in accordance with  Couldn’t reach
applicable requirements of ISO/IEC consensus
17025 - it is difficult to audit, and

encompassed in the GFSI definition of a

competent laboratory

Categories as per the current v 2020.1:

€0, C2, C1, C3, C4, Al, A2, B1, B2, B3, D,

E,F1,1, K

Agree if this requirement applies to
categories as per the current v 2020.1:
C0,C2,C1,C3,C4,B3, 1

Agree if this requirement applies to
categories E, F1 as per the current v
2020.1

Agree if this requirement applies to
category J1 as per the current v 2020.1

Agree if this requirement applies to
category J1 as per the current v 2020.1

Agree if this requirement applies to

categories as per the current v 2020.1:

€0, C2, C1, C3, C4, Al, A2, B1, B2, B3, D,

E,F1,F2,G, I, K

Agree if this requirement applies to Couldn’t reach
category J1 as per the current v 2020.1  consensus

Agree if this requirement applies to Couldn’t reach
categories as per the current v 2020.1:  consensus

Co, C2, C1, C3, C4, A1, A2, B1, B2, B3,

D,E, F1,F2,1,K,J1,G

Requirement seems to be split -row 79  Misunderstood
on product recall - then remove

reference to withdrawal in this line, as it

is included in row 80;

Current categories in v 2020.1: CO, C2,
C1,C3,C4,A1,A2,B1,B2,B3,D, E F1,

F2,G. LK

New (Split) requirement if it applies to  Misunderstood
0, C2, C1, C3, C4, A1, A2, B1, B2, B3, D,

E, F1,F2, G, |, K, J1, )2 focuses on testing

of withdrawal only, recall addressed in

the above. Withdrawal has not been

removed from line 79.

Agree if this requirement applies to
categories as per the current v 2020.1:
Al, A2

Agree if this requirement applies to
categories as per the current v 2020.1:
Al, A2
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Org

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

CPO1

CPO 1

CPO 1

CPO1

CPO 1

CPO1

CPO 1

CPO 1

CPO 1

CPO 1

Benchmark Part
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP

Clause

32

4.1

4.2

43

4.4

4.5

4.6

4.7

4.8

4.9

4.10

4.11

Element title

Local environment

Local environment

Local environment

Site design, construction,
layout and flow of
operations

Site design, construction,
layout and flow of
operations

Product contamination
risk and segregation

Product contamination
risk and segregation

Product contamination
risk and segregation

Product contamination
risk and segregation

Product contamination
risk and segregation

Product contamination
risk and segregation

Product contamination
risk and segregation

Product contamination

risk and segregation

Product contamination
risk and segregation

Product contamination
risk and segregation

Product contamination
risk and segregation

Element content WG Member comments
All grounds within the site shall be maintained to prevent contamination
and enable the production of safe products.

All grounds within the site shall be maintained to prevent contamination
and enable the offering of safe products.

All grounds within the site shall be maintained to prevent contamination
and enable the reception, storage, and distribution of safe products.

The site, both the exterior and the interior, shall be designed,
constructed and maintained to minimise food safety risks.

The layout and flow of operations shall be suitable for the intended
purpose and designed to minimise food safety risks.

The building in which equipment is manufactured shall be designed,
constructed and maintained to minimise any contamination of the
manufactured equipment which may affect food safety.

Procedures shall be established, implemented and maintained to
prevent or minimise risk of contamination and cross-contamination of
purchased materials, work in progress, rework, packaging and finished
product covering all aspects of food safety.

Procedures shall be established, implemented and maintained to
maintain product integrity and regulatory compliance regarding the
disposal, resale, donation, restocking or reuse of product being salvaged
or reclaimed.

Procedures and control measures shall be in place to manage the use of
feed medication where applicable.

The use of ingredients that contain substances that can be deleterious to
certain classes of animals shall be appropriately managed.

An inspection process shall be in place at lairage and / or at evisceration
to ensure animals are fit for human consumption.

Defined post-slaughter time and temperature requirements shall be in
place in relation to the chilling or freezing of product.

Procedures shall be established, implemented and maintained to ensure
printed materials are not mixed or intermingled with other materials
including in-process and reworked materials.

Suitable employee, contractor and visitor access requirements shall be in
place such that food safety is not compromised if construction is
undertaken at a site in which food is being handled.

Procedures shall be in place to prevent the cross-contamination of food
from hazards created by construction activities if construction is
undertaken at a site in which food is being handled.

Prior to building commissioning or equipment dispatch, buildings /
equipment shall be cleaned by the manufacturer / constructor using
appropriate methods that will remove all food safety hazards associated
with the construction process. Cleaning should be recorded and verified.

Following purchase (and installation), all buildings and equipment shall  Following purchase (and installation), all
buildings and equipment shall be cleaned /
commissioned by the user before they are used
for the processing of food. Cleaning activities
shall be recorded and verified.

be cleaned / commissioned by the user before they are used for the
processing of food. Cleaning should be recorded and verified.

63/388

Comments Overview
Agree with requirement if applies to

categories as per the current v 2020.1:

C2, 1, C3, C4,C1,C0,B3, C1,D,E,K

Agree if this requirement applies to
category F1 as per the current v 2020.1

Agree if this requirement applies to
category G as per the current v 2020.1

Agree with requirement if applies to
categories as per the current v 2020.1:
C2, 1, C3, C4,C1,C0,B3,D,E,F1,G,K

Agree if this requirement applies to
category J1 as per the current v 2020.1

Agree with requirement if applies to
categories as per the current v 2020.1:
C2, 1, C3, C4,C1,C0,B3,D,E,F1,G,K

Agree with requirement if applies to
categories as per the current v 2020.1:
E,F1

Agree if this requirement applies to
category D as per the current v 2020.1

Agree if this requirement applies to
category D as per the current v 2020.1

Agree if this requirement applies to
category CO as per the current v 2020.1

Agree if this requirement applies to
category CO as per the current v 2020.1

Agree if this requirement applies to
category | as per the current v 2020.1

Agree if this requirement applies to

category J1 as per the current v 2020.1

Agree if this requirement applies to
category J1 as per the current v 2020.1

Agree if this requirement applies to
category J1 as per the current v 2020.1

Agree if this requirement applies to
category J2 as per the current v 2020.1
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Org

CPO 1

CPO 1

CPO 1

CPO1

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

Benchmark Part
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP

Clause

6.1

6.2

6.3

6.4

7.2

7.3

8.1.1

8.1.2

8.13

8.2

Element title

Employee facilities

Personal hygiene,
protective clothing and
medical screening

Personal hygiene,
protective clothing and
medical screening
Personal hygiene,
protective clothing and
medical screening

Personal hygiene,
protective clothing and
medical screening

Training

Training

Training

Housekeeping, cleaning
and disinfection

Housekeeping, cleaning
and disinfection

Housekeeping, cleaning
and disinfection

Housekeeping, cleaning
and disinfection

Element content

Employee facilities including hand washing and toilet facilities, and
public facilities where applicable, shall be provided, designed and
operated to minimise food safety risks.

Documented personal hygiene standards shall be established,
implemented and maintained to minimise food safety risks.

Suitable protective clothing shall be provided to minimise food safety
risks.

A medical screening procedure shall be established, implemented and
maintained to identify conditions impacting food safety and that any
person affected shall immediately report illness or symptoms to
management, subject to legal restrictions in the country of operation.

The requirements 6.1, 6.2, and 6.3 shall apply to employees, contractors
and visitors commensurate to their impact on food safety.

Procedure shall be established, implemented and maintained to ensure
that all employees are trained, and retrained as necessary to have an
understanding in food safety, commensurate with their activity.

Procedures shall be established, implemented and maintained to ensure
all employees and contractors involved in building and equipment
evaluation, specification, purchase and hygienic design shall be trained
in hygienic design principles appropriate to their tasks and to the
hygienic design requirements of the building or equipment for its
intended use.

Procedure shall be established, implemented and maintained to ensure
all employees and contractors involved in building construction and
equipment installation, undertaken at a site handling food shall be
trained in food safety principles appropriate to their task.

Procedure of housekeeping, cleaning and disinfection shall be
established, implemented and maintained. Its effectiveness in
minimising food safety risks shall be verified, based on the risks
associated with the product or activity.

Cleaning activities shall not represent a food safety risk.

Procedure of housekeeping, cleaning and hygiene disinfection shall be
established, implemented and maintained. Its effectiveness shall be
verified, based on the risks associated with the product or activity.
Cleaning activities shall not represent a feed safety risk.

Procedure of housekeeping, cleaning and hygiene disinfection shall be
established, implemented and maintained. Its effectiveness in
minimising food safety risks of cleaning shall be validated and verified,
based on the risks associated with the product or activity.

Cleaning activities shall not represent a packaging safety risk.

Cleaning facilities, equipment and chemical materials shall be suitable for
their intended use and shall be stored and used appropriately.

WG Member comments

Procedures shall be established, implemented
and maintained to ensure all employees and
contractors involved in building construction and
equipment installation, undertaken at a site
handling food shall be trained in food safety
principles appropriate to their task.

Procedures for housekeeping, cleaning and
disinfection shall be established, implemented
and maintained. Its effectiveness in minimising
food safety risks shall be verified, based on the
risks associated with the product or activity.
Cleaning activities shall not represent a food
safety risk.

Procedures for housekeeping, cleaning and
hygiene disinfection shall be established,
implemented and maintained. Its effectiveness
shall be verified, based on the risks associated
with the product or activity.

Cleaning activities shall not represent a feed
safety risk.
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Comments Overview
Agree with requirement if applies to

categories as per the current v 2020.1:

C2, 1, C3, C4,C1,C0,B3,D,E,F1,G,K

Agree with requirement if applies to
categories as per the current v 2020.1:
C2, 1, C3, C4,C1,C0,B3,D,E,F1,G,K

Agree with requirement if applies to
categories as per the current v 2020.1:
C2, 1, C3, C4,C1,C0,B3,D,E,K

Agree with requirement if applies to
categories as per the current v 2020.1:
€2, 1,C3, C4,C1,C0,B3,D,E,F1,K

Agree with requirement if applies to
categories as per the current v 2020.1:
C2, 1, C3, C4,C1,C0,B3,D,E,F1,G,K

Couldn’t reach
consensus

Agree with requirement if applies to
categories as per the current v 2020.1:
C2, 1, C3, C4,C1,C0,B3,D,E,F1,G,K

Agree if this requirement applies to
categories J1, J2 as per the current v
2020.1

Agree if this requirement applies to
category J1 as per the current v 2020.1

Agree with requirement if applies to
categories as per the current v 2020.1:
€2, C3, C4,C1,C0, B3,E,F1,G,K

Agree if this requirement applies to
category D as per the current v 2020.1

Agree if this requirement applies to
category | as per the current v 2020.1

Agree with requirement if applies to
categories as per the current v 2020.1:
C2, 1, C3,C4,C1,C0,B3,D,E,F1,G,K
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Org

CPO 1

CPO1

CPO 1

CPO1

CPO 1

CPO 1

CPO1

CPO 1

CPO 1

CPO1

CPO 1

CPO 1

CPO 1

Benchmark Part
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP
Part Il GMP

Clause

9

10

11

111

12.1

12.2

13

14

15

15.2

16.1

16.2

16.3

Element title

Rework

Site inspections / checks

Air and water quality

Water as an ingredient

Waste management

Waste management

Pest control

Reception of purchased
materials

Transport

Transport

Storage

Storage

Storage

Element content WG Member comments

Rework shall be managed to minimise food safety risks and not to
compromise traceability.

A programme of site inspections / checks shall be established,
implemented and maintained to ensure the site environment and
processing equipment are maintained in a suitable condition to ensure
food safety, as applicable to the activity of the site.

Air, compressed gases, and water (including ice and steam) in any form  Air, compressed gases, and water (including ice

which could impact food safety shall be regularly monitored, and and steam) in any form which directly or

adequately stored and handled in order to minimise food safety risks. indirectly could impact food safety shall be

Water not intended for use in food production, if available on site, shall  regularly monitored, and adequately stored and

be managed to minimise food safety risks. handled in order to minimise food safety risks.
Water not intended for use in food production, if
available on site, shall be managed to minimise
food safety risks.

Add a requirement around potability. When
using water as an ingredient in food, it should be
potable (CXG 100-2023)

A procedure shall be established, implemented and maintained for the
collection, storage and disposal of waste material, including waste water
and drainage.

A system shall be in place to control the disposal of trademarked

material.

A procedure shall be established, implemented and maintained to A procedure shall be established, implemented
prevent, monitor and control or eliminate the risk of pest infestation at  and maintained to prevent, monitor and control
the site. or eliminate the risk of pest infestation on site,

including the risk of pest harborage in clutter,
waste and stagnant water.

Appropriate procedures for the reception of purchased materials shall be
established, implemented and maintained to assure that only materials
that meet food safety requirements are accepted.

All containers and vehicles used for transportation in a way that could
impact food safety shall be designed, constructed and maintained to
minimise food safety risks. They shall be suitable for the intended
purpose

Manufactured equipment shall be stored and transported to the final
customer in a manner that prevents contamination of the equipment
which may affect food safety.

Food shall be held or stored in designated areas and handled under
controlled conditions to minimise food safety risks.

Feed shall be held or stored in designated areas and handled under
controlled conditions to minimise food safety risks.

Packaging shall be held or stored in designated areas and handled under
controlled conditions to minimise food safety risks.

Comments

Agree with requirement if applies to
categories as per the current v 2020.1:
C2,C3,C4,C1,D,K

Agree with requirement if applies to
categories as per the current v 2020.1:
C2,1,C3, C4,C1,C0, B3, D,E,F1,G,K

Agree with requirement if applies to
categories as per the current v 2020.1:
C2,1,C3, C4,C1,C0, B3, D,E,F1,G K

New requirement if it applies to C2, I,
€3,€4,C1,C0, B3,D,E,F1,G,K, J1, J2;
Ingredient is not defined in the glossary,
so shouldn't be used here without a
glossary definition.

Also note that potable water on raw
materials isn't always potable e.g. raw
fish is often washed with salt water
during catch and prior to filleting. There
may also be examples in fresh produce
for removing soil.

Agree with requirement if applies to
categories as per the current v 2020.1:
C2, 1, C3,C4,C1,C0, B3,D1,E,F1,G,K

Agree if this requirement applies to
category | as per the current v 2020.1

Agree with requirement if applies to
categories as per the current v 2020.1:
€2, 1, C3,C4, C1,C0, B3,D,E,F1,G,K, J1

Agree with requirement if applies to
categories as per the current v 2020.1:
€2, C3,C4,C1,D,E,F1,K

Agree with requirement if applies to
categories as per the current v 2020.1:
€2, 1, C3,C4,C1,C0, B3, D,E,F1,G,K

Agree if this requirement applies to
category J1 as per the current v 2020.1

Agree with requirement if applies to
categories as per the current v 2020.1:
C2, C3,C4,C1,C0, B3,E,F1,G,K

Agree if this requirement applies to
category D as per the current v 2020.1

Agree if this requirement applies to
category | as per the current v 2020.1

Overview

Couldn’t reach
consensus

65/388
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Org

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

CPO 1

CPO1

CPO 1

CPO 1

Benchmark Part
Part Il GMP
Part Il GMP
Part Il GMP
Part Ill HACCP
Part IIl HACCP
Part Ill HACCP
Part Ill HACCP
Part IIl HACCP
Part Il HACCP
Part Il HACCP
Part Il HACCP

Clause

17

18

19

il

Al

a11.2

1.3

1.1.4

1.2

1.3

14

Element title

Stock management

Equipment

Maintenance

Hazard and Risk
management system

Hazard and Risk
management system

Hazard and Risk
management system

Hazard and Risk
management system

Hazard and Risk
management system

Hazard and Risk
management system

Hazard and Risk
management system

Hazard and Risk
management system

Element content

A procedure shall be established, implemented and maintained to
ensure that purchased materials, work in progress and finished products
are used in the correct order, and within the allocated shelf life when
applicable.

Equipment shall be suitable for the intended purpose. Equipment shall
be designed, constructed, maintained, used and stored to minimise food
safety risks.

Effective planned maintenance shall be in place for the site and
equipment to minimise food safety risks.
Maintenance activities shall not represent food safety risks.

A Hazard and Risk Management System including prerequisite
programmes shall be implemented to identify and control food safety
hazards, including allergens.

This system shall be systematic, comprehensive and shall take into
consideration relevant law.

This may be a HACCP based system or another hazard and risk
management system that covers the Annex of Codex Alimentarius
General Principles of Food Hygiene.

This shall be a HACCP system, based on the Annex of Codex Alimentarius
General Principles of Food Hygiene.

This shall be a hazard and risk assessment system, based on the Annex
of Codex Alimentarius General Principles of Food Hygiene or other
applicable internationally-recognised industry guidelines.

A hazard and risk management system shall be implemented to identify
and control food safety hazards, including allergens. This system shall be
systematic, comprehensive and shall take into consideration relevant
law.

The scope of the Hazard and Risk Management System shall be defined
per product / product category and / or per process or production step.

The Hazard and Risk Management System shall be applicable to the
site’s scope of certification.

The Hazard and Risk Management System shall be reviewed regularly,
and in case of any change that impacts food safety.

WG Member comments

A Hazard and Risk Management System including
prerequisite programmes shall be implemented
to identify and control food safety hazards,

mel’H’d’mg-a“’ng‘eﬂs‘ i .

This system shall be systematic, comprehensive
and shall take into consideration relevant law.

This may be a HACCP based system or another
hazard and risk management system as per the
latest the version of Codex Alimentarius General

Principles of Food Hygiene.

This shall be a HACCP system, based on the latest

version of the Codex Alimentarius General
Principles of Food Hygiene.

This shall be a hazard and risk assessment

system, based on the latest version of the Codex
Alimentarius General Principles of Food Hygiene
or other applicable internationally-recognised

industry guidelines.

A hazard and risk management system shall be
implemented to identify and control food safety
hazards, including the likelihood of occurrence in
the absence of control measures. This system
shall be systematic, comprehensive and shall

take into consideration relevant law.

The Hazard and Risk Management System shall
be reviewed at a minimum set frequency, and in
case of any change that impacts food safety,

Comments

Agree with requirement if applies to
categories as per the current v 2020.1:
C2, 1, C3,C4,C1,C0, B3,D,E,G,F1,K

Agree with requirement if applies to
categories as per the current v 2020.1:
C2, 1, C3,C4,C1,C0, B3,D,E,G,F1,K

Agree with requirement if applies to
categories as per the current v 2020.1:
C2, 1, C3,C4,C1,C0, B3,D,E,G,F1,K

It is not clear in this whole section which
scopes (food chain categories) the
element applies to - this needs to be
clarified and clear for each element in
Part Il of the benchmarking
requirements and resubmitted for
commenting;

Assume this requirement applies to A1,
A2, B1, B2 B3,C0,C1,C2,C3,C4,D, E,
F1,G,l, K as per the current v 2020.1

Remove reference to "latest version" for
Codex - a transition period should
always apply;

Assume this requirement applies to A1,
A2, B1, B2, B3 as per the current v
2020.1

Remove reference to "latest version" for
Codex - a transition period should
always apply;

Assume this requirement applies to CO,
C1, C2, C3, C4 and K as per the current v
2020.1

Remove reference to "latest version" for
Codex - a transition period should
always apply;

Assume this requirement applies to cat |
as per the current v 2020.1

Agree if this requirement applies to cat
F2 as per the current v 2020.1

Agree if this requirement applies to
categories A1, A2, B1, B2
B3,C0,C1,C2,C3,C4,D,E,F1, F2,G,I K as
per the current v 2020.1

Agree if this requirement applies to
categories A1, A2, B1, B2
B3,C0,C1,C2,C3,C4,D,E,F1, F2,G,I, K as
per current v 2020.1

Agree if this requirement applies to
categories A1, A2, B1, B2
B3,C0,C1,C2,C3,C4,D,E,F1, F2,G,I K as

such as but not limited to temporary, emergency, per current v 2020.1

unplanned, planned changes.
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Org

CPO 10

CPO 10

CPO 10

CPO 10

CPO 10

CPO 10

CPO 10

Benchmark Part

Part Il

Part Il

Part Il

Part Il

Part Il

Part Il

Part Il

Clause

4.13

414

4.15

55

5.6

5.22

5.24

Element title

Maintenance of auditor
skills and competence

Maintenance of Auditor
Skills and Competence

Maintenance of Auditor

Skills and Competence

Audit Programme — audit
frequency

Audit Programme —
unannounced audit

Management of
Certification

Management of
Certification

Element content

The Certification Programme Owner shall ensure that Certification
Bodies have a structure in place so that auditors keep up to date with
industry sector best practice, food safety and technological
developments, have access to and are able to apply relevant laws and
regulations. The Certification Bodies shall maintain written records of all
relevant training undertaken.

The Certification Programme Owner shall ensure that the Certification
Bodies implement an annual programme for auditors to carry out at
least five on-site audits at different organisations against any of the
relevant GFSl-recognised Certification Programmes owned by the
Certification Program Owner to maintain sector and Certification
Programme knowledge.

In specific situations where requirement 4.14 cannot be met, the
Certification Programme Owner shall ensure that Certification Bodies
implement an annual programme for auditors to carry out at least five
onsite audits against GFSl-approved Certification Programmes and at
least one annual onsite audit against the relevant GFSI Certification
Programmes.

Irrespective of the defined minimum audit frequency, the Certification
Programme Owner shall ensure that the Certification Bodies undertake
additional audits if there is evidence or suspicion of non-conformity
within a certified organisation.

The Certification Programme Owner shall ensure that Certification
Bodies perform at a minimum:

- For scopes Al, All, Bl, Bll and BIIl: 10% of audits unannounced per
year or one audit every 4 years for each certified organisation;

- For scopes CO, Cl, CllI, Clll, CIV, DI, E, FI, G, H, JI, K and I: one audit
unannounced every 3 years for each certified organisation.

For scopes Fll and JII, unannounced audits may be available as an option.

The Certification Programme Owner shall specify the information
required on the certificate.

Evidence of corrections or corrective actions shall be returned,
completed and verified by the Certification Bodies, within a timescale
defined with the Certification Programme Owner, before certification
can be awarded.

WG Member comments Comments Overview
The Certification Programme Owner shall ensure Leave requirement as is - relevant laws is Agree
that Certification Bodies have a structure in place sufficient

so that auditors keep up to date with industry

sector best practice, food safety and

technological developments, have access to and

are able to apply relevant laws and regulations

for the country of sale of goods. The Certification

Bodies shall maintain written records of all

relevant training undertaken.

Couldn’t reach
consensus

The Certification Programme Owner shall ensure Change to 3 against the relevant GFSI
that the Certification Bodies implement an CPO; WG comment is contradictory to
annual programme for auditors to carry out at 4.15.

least five on-site audits at different organisations

against any of the relevant GFSl-recognised

Certification Programmes-ewned-by-the-

Certification Prog e} to maintain sector

and Certification Programme knowledge.

If 4.14 is accepted. 4.15 is not needed.

Irrespective of the defined minimum audit
frequency, the Certification Programme Owner
shall ensure that the Certification Bodies Proposal to change to where the
undertake additional audits if there is evidence  integrity of the certification could be at
or suspicion of non-conformity within a certified risk.

organisation.

Should be based on the type of non conformity,

with a need for a re audit to be defined by the

CB’s internal procedure where there is a

potential food safety risk.

Having a "type" of non-conformity is not Couldn’t reach
a requirement. consensus

Consensus amongst the group to present a
proposal to the GFSI Technical Sub Committee
for this requirement to become non applicable to
Primary production scopes.

Agree.Unannounced audit also needs be
defined in the glossary.

Couldn’t reach
consensus

Consensus from the group to have an indication
on the certificate that it is issued against a GFS/
recognised programme . An "e-solution" /
database was preferred considering the
possibility that GFSI recognition may be
suspended/withdrawn for a given programme
during the validity period of the certificate in
question.

Evidence of corrections or corrective actions shall agree with WG
be returned, completed and verified by the

Certification Bodies, within a maximum timescale

defined by the Certification Programme Owner,

before certification can be awarded.

Do not agree with WG comment - this
would add further complexity to the
system, and an e-solution is different to
a certificate. CPO suspensions are
published on the GFSI website already.
Keep requirement unchanged.

Couldn’t reach
consensus
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Org

CPO 10

CPO 10

CPO 10

CPO 10

CPO 10

CPO 10

CPO 10

CPO 10

Benchmark Part
Part Ill FSMS
Part lll FSMS
Part lll FSMS
Part Ill FSMS
Part Il GMP
Part Il HACCP
Part IIl HACCP
Part IIl HACCP

Clause

10.1

16.1

18.1.1

27

13

i

Al

a11.2

Element title

Specified requirements /
Specifications

Allergen management

Product labelling and
product information

Change Management

Pest control

Hazard and Risk
management system

Hazard and Risk
management system

Hazard and Risk
management system

Element content

Specified requirements or specifications shall be established,
implemented and maintained for all inputs to the process, including
services that are purchased or provided and have an effect on food
safety.

An allergen management plan shall be established, implemented and
maintained. This shall include a risk assessment of allergen cross
contamination, implemented controls to reduce or eliminate that risk,
and labelling of the food in compliance with the allergen labelling
legislation in the country of intended sale.

Finished product shall be labelled to ensure safe use of food, in
compliance with the applicable food safety legislation in the country of
intended sale.

A procedure shall be established, implemented and maintained to
prevent, monitor and control or eliminate the risk of pest infestation at
the site.

A Hazard and Risk Management System including prerequisite
programmes shall be implemented to identify and control food safety
hazards, including allergens.

This system shall be systematic, comprehensive and shall take into
consideration relevant law.

This may be a HACCP based system or another hazard and risk
management system that covers the Annex of Codex Alimentarius
General Principles of Food Hygiene.

This shall be a HACCP system, based on the Annex of Codex Alimentarius
General Principles of Food Hygiene.

WG Member comments Comments
Specified requirements or specifications shall be Do not agree with WG proposal - leave
established, implemented and maintained for all requirement as is.
inputs to the process, including services that are

purchased or provided and have an effect on

food safety.

Suggest to update according to Codex:

Specifications shall be based on sound scientific

principles.

Alternative options:

i) Specifications shall be based on recognised

scientific principles

ii) Specifications shall be based on established

scientific principles

iii) Specifications shall be based on

comprehensive scientific principles

An allergen management plan shall be
established, implemented and maintained. This
shall include where possible the elimination of
the risk by design, a risk assessment of allergen
cross contact eentamination, implemented
controls to reduce or eliminate that risk, and
labelling of the food in compliance with the
allergen labelling legislation in the country of
intended sale.

"where possible"is not clear enough
from an auditing point of view - consider
that sites can unlikely to be able to
invest in a new production line and
segregated area.

Finished product shall be labelled to ensure safe not agree with WG comment, intended
use of food, in compliance with the applicable use

food safety legislation in the country of intended

sale - add intended consumption as well?

Introduce a general requirement to have a
documented procedure for change management
particularly focusing on those changes with
potential impacts on food safety.

This should be covered in the
management review process.

A procedure shall be established, implemented
and maintained to prevent, monitor and control
or eliminate the risk of pest infestation on site,
including the risk of pest harborage in clutter,
waste and stagnant water.

The added wording is too prescriptive
and doesn't allow for regional
differences in terminology and risk.

A Hazard and Risk Management System including It is not clear in this section which
prerequisite programmes shall be implemented  scopes (food chain categories) the
to identify and control food safety hazards, element applies to - this needs to be
including allergens. clarified and clear for each element in
This system shall be systematic, comprehensive Part Ill of the benchmarking

and shall take into consideration relevant law. requirements and resubmitted for
commenting.

There must be a system of change
management for external references.
Changes to an external reference
documents cannot instantly be
incorporated into a Standard.

This may be a HACCP based system or another
hazard and risk management system as per the
latest the version of Codex Alimentarius General
Principles of Food Hygiene.

This shall be a HACCP system, based on the latest 1.1.1, 1.1.2 and 1.1.3 are obviously

version of the Codex Alimentarius General designed for different GFSI scopes.

Principles of Food Hygiene. However, GFSI have not listed which will
be applied to which scope. It is therefore
not possible to comment on the
acceptability or otherwise of the
wording to the specific scope.

Overview

Misunderstood

Agree

Couldn’t reach
consensus

Couldn’t reach
consensus

Couldn’t reach
consensus
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Org Benchmark Part  Clause Element title Element content WG Member comments Comments Overview
CPO 11 Part Il 6.23 Site audit sampling The annual sampling size of the Certification Body audit sampling The annual sampling size of the Certification please provide the specific IAF MD1
programme shall be based on IAF MD1 current version. The square root Body audit sampling programme shall be based  section/subsection. Note that IAF MD1
sample of the Certification Body’s audit of the sites shall be calculated  on IAF MD1 current version. The square root 6.1.3.3 includes a second additional
per risk category. sample of the Certification Body’s audit of the survellance audit, which is not currently
The sampling programme can be adjusted based on the use of sites shall be calculated per risk category. required by SQF or USDA Group GAP or
monitoring technologies. The sampling programme can be adjusted based practically any other multisite
on the use of monitoring technologies as per IAF certification other than GLOBALG.A.P.
MD1 While this change would level the

playing field, referring to IAF MD1 for
this seciton without naming having
surveillance audits (during the cycle) will
create industry confusion and perhaps
pushback. Also the .6 multiplier is higher
than the GG .5 multiplier.

CPO 11 Part Il 6.24 Site audit sampling The programme shall be partly selective and partly non-selective, but at  The programme shall be partly selective and please provide the specific IAF MD1
least 25% of the sample shall be randomly selected from the total partly non-selective, but at least 25% of the section/subsection.
number of sites. Selected sites shall be identified based on the sample shall be randomly selected from the total
organisation’s internal audit programme findings and the site risk number of sites. Selected sites shall be identified
profiles. based on the organisation’s internal audit
programme findings and the site risk profiles as
per IAF MD1
CPO 11 Part Il 6.25 Management of non- Non-conformities found on sites shall be assessed to ascertain if these ~ Non-conformities found on sites shall be please provide the specific IAF MD1
conformities indicate an overall Food Safety System deficiency and therefore may be  assessed to ascertain if these indicate an overall section/subsection.
applicable to all or other sites. If non-conformities relate to all or other  Food Safety System deficiency and therefore may
sites, corrective action shall be undertaken and verified both by the be applicable to all or other sites. If non-
central function and by the Certification Body. conformities relate to all or other sites,

corrective action shall be undertaken and verified
both by the central function and by the
Certification Body as per IAF MD1

CPO 11 Part Il 6.28 Site audit sampling A risk-based approach shall be in place to determine the eligibility of A risk-based approach shall be in place to This strategy does not support food Couldn’t reach
commodities. Certain crops or activities deemed "high-risk" shall not be  determine the eligibility of commaodities. Certain safety. The term high risk is consensus
eligible for multi-site or group certification. crops or activities deemed "high-risk" related to  controversial, and the labeling by GFSI

food safety, financial or other risk categories as  further alienates these producers.

per the risk profile described by the site shall not Multisite certification is very effective,

be eligible for multi-site or group certification. including internal controls, that in my
expereince, have been better at
company buy-in for food safety culture.
Excluding these groups from multisite
and forcing single site certification is
harmful to the GFSI brand, limiting
market access.

CPO 11 Part Il 6.29 Site audit sampling The sampling programme shall be determined so that all members 3-5 years is not realistic, if you give a
within the group or multi-site organisation are audited within a defined number, it will be assumed that that is
period, based on the risk of the commodity, for example 3-5 years. the min-max. However GG uses 10 years,

but this has been accepted. Keep in
mind that the average group is 60-80

operations.
CPO 11 Part Il 6.32 Certificates If the multi-site organisation is allowed to sell their product outside of  Certificate to include detailed description of the  This should be better controlled, if Couldn’t reach
the group or multi-site organisation, in all cases the member sites shall  scope as it relates to the inclusion of Head Office allowed. Such as defining who is consensus
be transparent about the source and scope of certification, by providing or not. responsible if the outside seller sold the
customers with a copy of the certificate as issued above. product?
CPO 11 Part Il 6.33 General requirements Multi-site certification shall only apply to organisations with more than ~ Question on the number 20. Some are 5-8 sites. 20 does not make

20 sites operating similar processes. sense.
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Org Benchmark Part  Clause Element title Element content WG Member comments Comments Overview
CPO 12 Part Il 4.9 Auditors Training The Certification Programme Owner shall ensure that the Certification Auditors that were previously qualified,

Bodies appoint auditors that have the required education, as described are being challenged with their level of

in table 1, column 3, and Hazard Analysis and Critical Control Point competence against the current GFS|

(HACCP) / Hazard and Risk Assessment training course relevant to their requirements. It is important to

sector of activities. recognize that as the requirements

evolve, we need to ensure that auditors
previously credentialed are recognized.
It is expected that all auditors are
checked to ensure their qualifications
meet the requirements linked to the
benchmarking standard at the time of
the original acceptance date.

Many of the CPOs, CBs and PRBs have
data retention policies that don't exceed
5 years. Rather than understanding if a
long standing auditor (>5 years) meets
existing requirements, the focus should
be on the performance of the auditor.

Please consider recognizing alternative
forms of HACCP training specifically the
Food Safety Preventive Controls Alliance
(FSPCA) training. The FSPCA has
reworked their current training program
to include the same proven principles
and application guidelines that are used
within CODEX General Principles of Food
Hygiene CXC 1-1969 (2023). The FSPCA
Preventive Controls for Human Food
curriculum is an extensive training
program that incorporates the HACCP

nrinrinlac whila amnhacizinag cnarific

CPO 12 Part Il 4.10 Initial Auditor The Certification Programme Owner shall ensure that Certification The Certification Programme Owner shall ensure Allow for the recognition of other
Qualification Bodies have a documented program for initial auditor qualification. This  that Certification Bodies have a documented recognized GFSI CPO witness audits.
shall include as a minimum that auditors will be assessed on their program for initial auditor qualification Consider a risk based approach to
performance during at least 3 food safety audits against the GFSI- respective of a given certification programme. determine witness audits.
recognised Certification Programme the auditor is being qualified for, This shall include as a minimum that auditors will
including at least one witness audit, and until they are assessed as be assessed on their performance during at least
competent. 3 food safety audits against the GFSI-recognised

Certification Programme the auditor is being
qualified for, including at least one witness audit,
and until they are assessed as competent.

CPO 12 Part Il 4.11 Scope Extension of The Certification Programme Owner shall ensure that Certification Suggest to authorise the use of ICT for the Allow the CPO to define procedure and
Auditor Activities Bodies require an auditor extending his scope of activity to undergo a supervised audit as in case of scope extension requirements for scope extensions.
programme including training in the new sector, supervised audits as per Remove the requirement for prescribed
4.10 and assessment and sign off as competent in the new sector by the training and supervised audits that
Certification Body. follow the requirements in 4.10.
CPO 12 Part Il 4.13 Maintenance of auditor  The Certification Programme Owner shall ensure that Certification The Certification Programme Owner shall ensure Do not agree with change. This is more  Agree
skills and competence Bodies have a structure in place so that auditors keep up to date with that Certification Bodies have a structure in place prescription. The site could have over
industry sector best practice, food safety and technological so that auditors keep up to date with industry 100 countries that are involved in the
developments, have access to and are able to apply relevant laws and sector best practice, food safety and export process. How is the auditor to
regulations. The Certification Bodies shall maintain written records of all technological developments, have access to and know the relevant laws of the country of
relevant training undertaken. are able to apply relevant laws and regulations  the sale of goods. The intent of the site
for the country of sale of goods. The Certification requirement is for the auditor to ensure
Bodies shall maintain written records of all the site has the means to assess the
relevant training undertaken. regulatory requirements in the country

of manufacture and sale of goods.
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Org

CPO 12

CPO 12

CPO 12

CPO 12

CPO 12

CPO 12

CPO 12

Benchmark Part  Clause Element title

Part Il 414 Maintenance of Auditor
Skills and Competence

Part Il 4.15 Maintenance of Auditor

Skills and Competence

Part Il 55 Audit Programme — audit
frequency

Part Il 5.6 Audit Programme —
unannounced audit

Part Il 5.18 Audit Reporting
Part Il 5.19 Audit Reporting
Part Il 5.22 Management of

Certification

Element content

The Certification Programme Owner shall ensure that the Certification
Bodies implement an annual programme for auditors to carry out at
least five on-site audits at different organisations against any of the
relevant GFSl-recognised Certification Programmes owned by the
Certification Program Owner to maintain sector and Certification
Programme knowledge.

In specific situations where requirement 4.14 cannot be met, the
Certification Programme Owner shall ensure that Certification Bodies
implement an annual programme for auditors to carry out at least five
onsite audits against GFSl-approved Certification Programmes and at
least one annual onsite audit against the relevant GFSI Certification
Programmes.

Irrespective of the defined minimum audit frequency, the Certification
Programme Owner shall ensure that the Certification Bodies undertake
additional audits if there is evidence or suspicion of non-conformity
within a certified organisation.

The Certification Programme Owner shall ensure that Certification
Bodies perform at a minimum:

- For scopes Al, All, Bl, Bll and BIII: 10% of audits unannounced per
year or one audit every 4 years for each certified organisation;

- For scopes CO, ClI, Cll, Clll, CIV, DI, E, FI, G, H, JI, K and I: one audit
unannounced every 3 years for each certified organisation.

For scopes Fll and JII, unannounced audits may be available as an option.

The Certification Programme Owner shall ensure that appropriate
confidentiality is in place and that the audit report is only released at the
discretion of the contracted organisation. Ownership of the audit report,
determination of details made available and authorisation for access
shall remain with the contracted organisation.

The Certification Programme Owner shall ensure that necessary
agreements are in place with the audited organisations and the
Certification Bodies so that the audit records are available on request to
the Certification Programme Owner and to GFSI.

The Certification Programme Owner shall specify the information
required on the certificate.

WG Member comments

The Certification Programme Owner shall ensure
that the Certification Bodies implement an
annual programme for auditors to carry out at
least five on-site audits at different organisations
against any of the relevant GFSl-recognised
Certification Programmes-ewned-by-the-
Certification-Prog Owner to maintain sector
and Certification Programme knowledge.

Irrespective of the defined minimum audit
frequency, the Certification Programme Owner
shall ensure that the Certification Bodies
undertake additional audits if there is evidence
or suspicion of non-conformity within a certified
organisation.

Should be based on the type of non conformity,
with a need for a re audit to be defined by the
CB’s internal procedure where there is a
potential food safety risk.

Consensus amongst the group to present a
proposal to the GFSI Technical Sub Committee

for this requirement to become non applicable to

Primary production scopes.

The Certification Programme Owner shall ensure
that appropriate confidentiality is in place and
that the final audit report is only released at the
discretion of the contracted organisation.
Ownership of the audit report, determination of
details made available and authorisation for
access shall remain with the contracted
organisation.

Consensus from the group to have an indication
on the certificate that it is issued against a GFS/
recognised programme . An "e-solution" /
database was preferred considering the
possibility that GFSI recognition may be
suspended/withdrawn for a given programme
during the validity period of the certificate in
question.

Comments Overview
Agree that it be to any relevant GFSI Couldn’t reach
recognized certification program. consensus

Recommend that the total annual audits
to be 3 against the relevant GFSI CPO.

If 4.14 is accepted. 4.15 is not needed.

Having a "type" of non-conformity is not Couldn’t reach
a requirement. Change to where the consensus
integrity of the certification could be at

risk

Agree to remove unannounced audit for
primary production. This is needed to
protect the safety of the crop, animal,
and the auditor.

Please see recommended definition of
Unannounced audit in the glossary.

Change is not needed. Recommend that Couldn’t reach
it continues to read audit reports. This  consensus
ensures that confidentiality applies to all

types of audit reports.

This is confidential information but Misunderstood

documents are sent to a general GFSI
email address
(gfsibm@theconsumergoodsforum.com)

This should be addressed, also to

manage GDPR requirements.

Information should only be sent to

known recipients.

Do not support the additional language Couldn’t reach
and comment by the working group. consensus
This adds complexity to the process

since the certificate is issued by the

certification body.

If GFSI is moving forward with an e-

solution, this is not needed.
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Org Benchmark Part  Clause Element title

CPO 2 Part Il 43 Certification Body
Personnel Competence

CPO 2 Part Il 4.7 Auditors’ Scopes of
Activity

CPO 2 Part Il 4.8 Auditors’ Industry
Experience

CPO 2 Part Il 4.9 Auditors Training

CPO 2 Part Il 413 Maintenance of auditor
skills and competence

CPO 2 Part Il 4.15 Maintenance of Auditor

Skills and Competence

Element content

The Certification Programme Owner shall ensure that the Certification
Bodies clearly document all requirements of 1SO / IEC 17065 or ISO / IEC
17021-1 with I1SO / TS 22003, and IAF MD4, relating to personnel and
make them known to their employees.

This shall include systems and procedures to ensure that auditors
conducting assessments meet the capabilities described in 1SO / IEC

17065 or ISO / IEC 17021-1 with ISO / TS 22003, and the requirements of

IAF MD4.

The Certification Programme Owner shall ensure that Certification
Bodies base the scopes of auditors’ activities on the sectors described in
table 1 and the scopes of certification defined by the Certification
Programme Owner.

The Certification Programme Owner shall ensure that Certification
Bodies appoint auditors with experience in the food or associated
industry, including at least two years full time work in quality assurance
or food safety functions and requirements defined in table 1, column 4.

The Certification Programme Owner shall ensure that the Certification
Bodies appoint auditors that have the required education, as described
in table 1, column 3, and Hazard Analysis and Critical Control Point
(HACCP) / Hazard and Risk Assessment training course relevant to their
sector of activities.

The Certification Programme Owner shall ensure that Certification
Bodies have a structure in place so that auditors keep up to date with
industry sector best practice, food safety and technological
developments, have access to and are able to apply relevant laws and
regulations. The Certification Bodies shall maintain written records of all
relevant training undertaken.

In specific situations where requirement 4.14 cannot be met, the
Certification Programme Owner shall ensure that Certification Bodies
implement an annual programme for auditors to carry out at least five
onsite audits against GFSl-approved Certification Programmes and at
least one annual onsite audit against the relevant GFSI Certification
Programmes.

WG Member comments Comments

Duplication of AB work by CPOs. Remove Couldn’t reach

Suggest to allow an equivalence system: " for
higher education or X years of relevant industry  specific education requirement. Having a
experience. degree in a specific field does not make a
Rationale: given the reduced number of auditors, good auditor and is currently a
there needs to be alternative ways to qualify and restriction to onboard new auditors. An
industry experience is more beneficial than just  evaluation of the candidate's education
higher education. " can be included in the auditor
qualifications; however, the years of
industry and auditing experience, in
addition to continuing education courses
should be granted more value. Provide
an avenue for additional training or a
plan for further education vs only using
higher education.

Agree. Remove the emphasis on the

The Certification Programme Owner shall ensure We do not support WG suggestion.

that Certification Bodies appoint auditors with Removing "quality assurance"
experience in the food or associated industry, experience will make it even harder to
including at least two years full time work in find auditors who meet the
guality-assuranee-orfood safety functions and requirements. It's very hard to find
requirements defined in table 1, column 4 ( to be primary ag auditors who have 2 years FT
linked with GFSI Auditor Training and in a food safety role

Professional Development framework - see

upcoming consultation).

Need to allow for grandfathering of
existing auditors and have requirements
linked to the benchmarking version in
effect at the time of qualification. Only
new entrants need to meet current
requirements.

The Certification Programme Owner shall ensure Leave the requirement as it is currently  Agree

that Certification Bodies have a structure in place worded. For exports, the onus is on the
so that auditors keep up to date with industry FBO to obtain and provide to the auditor
sector best practice, food safety and relevant information about export
technological developments, have access to and market requirements. Auditors cannot
are able to apply relevant laws and regulations  be expected to be familiar with the

for the country of sale of goods. The Certification relevant laws and regulations in an
Bodies shall maintain written records of all unlimited number of export markets.
relevant training undertaken.

If WG proposed changes to 4.14 are
accepted, then 4.15 is not needed.
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Org

CPO 2

CPO 2

CPO 2

CPO 2

CPO 2

CPO 2

CPO 2

Benchmark Part

Part Il

Part Il

Part Il

Part Il

Part Il

Part lll FSMS

Part lll FSMS

Clause

6.26

6.27

6.31

6.32

6.28

1

2

Element title

Management of non-
conformities

Management of non-
conformities

Certificates

Certificates

Site audit sampling

Management
responsibility

Management
commitment and food
safety culture

Element content

In the event that non-conformities are found when auditing sites, which

may not jeopardise certification but may raise concerns on conformity of

the organisation, the Certification Body shall increase the sample size to
ensure adequate confidence in the conformity of the organisation.

If the central function, or any site fails to meet the critical Certification
Programme requirements, then the whole organisation, including the
central function and all sites, will fail to gain certification. Where
certification has previously been in place, this shall initiate the
Certification Body’s process to suspend or withdraw its certification.

The Certification Programme Owner shall determine the methodology
for issuing certificates to the central function and the sites.

A certificate shall be issued to the central function of the group or multi-
site organisation.

Separate certificates may only be issued to sites that were audited as
part of the sample programme. Those certificates shall be clearly
distinguishable from certificates that are issued to individually certified
companies and shall state explicitly that the recipient is part of a
certified group or multi-site organisation, and any limitations to the
scope of certification shall be transparent to customers.

If the multi-site organisation is allowed to sell their product outside of
the group or multi-site organisation, in all cases the member sites shall
be transparent about the source and scope of certification, by providing
customers with a copy of the certificate as issued above.

A risk-based approach shall be in place to determine the eligibility of
commodities. Certain crops or activities deemed "high-risk" shall not be
eligible for multi-site or group certification.

A clear organisational structure identifying the job functions and
responsibilities of at least those employees whose activities affect food
safety shall be established, implemented and maintained.

Evidence of the senior management’s commitment to establish,
implement, maintain and continuously improve the Food Safety
Management System shall be provided. This shall include elements of
food safety culture, at a minimum consisting of: communication,
training, feedback from employees and performance measurement on
food safety related activities.

WG Member comments

In the event that non-conformities are found
when auditing sites, which may not jeopardise
certification but may raise concerns on
conformity of the organisation, the Certification
Body shall increase the sample size to ensure
adequate confidence in the conformity of the
organisation as per IAF MD1

Define "critical Certification Programme
requirements" or suggest to replace by "leading
to major non conformities". Some members
suggested " fundamental certification
programme requirements".

Debate around issuing a certificate to HO where
the audit may not have included ALL standards
requirements. IF allowed, transparency on the
certificate around scope of the audit. Add clarity
around HO/Central function.

Certificate to include detailed description of the
scope as it relates to the inclusion of Head Office
or not.

A risk-based approach shall be in place to
determine the eligibility of commodities. Certain
crops or activities deemed "high-risk" related to
food safety, financial or other risk categories as
per the risk profile described by the site shall not
be eligible for multi-site or group certification.

Evidence of the senior management’s
commitment to establish, implement, maintain
and continuously improve the Food Safety
Management System shall be provided. This shall
include elements-efa clear mention of food
safety culture and shall be constituted of key
elements as described in the latest version of the
Codex Alimentarius General Principles of Food
Hygiene.
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Comments Overview
Note that IAF MD1 only applies to
management system certification.

Change to: fails to meet the certification Couldn’t reach
programme requirements (including not consensus
addressing any NCs raised within the

defined timelines)

In terms of a multi-site - the central
function is responsible and HO
terminology should not be introduced
here.

Agree

Couldn’t reach
consensus

Already covered by another proposed
revision (6.3.1)

Couldn’t reach
consensus

Couldn’t reach
consensus

It is not clear in this section which GFSI
scopes the element applies to - difficult
to comment without that context.

As with Part Il HACCP comments - the
term 'latest version' needs a system of
change management as a change to a
Codex document cannot immediately be
incorporated into CPO standards. We do
not support additional wording
proposed by WG. This requirement is
about a site's senior management
commitment. The evidence of that is
built into the site's processes as defined
elsewhere in this benchmark; therefore,
the proposed addition does not add
value.
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Org

CPO 4

CPO 4

CPO 4

CPO 4

CPO 4

CPO 4

Benchmark Part
Part Ill FSMS
Part Ill FSMS
Part lll FSMS
Part Ill FSMS
Part Ill FSMS
Part lll FSMS

Clause

13.2.1

14.1.1

14.1.5

16.1

16.2

16.3

Element title

Purchasing and supplier
performance

Traceability

Traceability

Key elements of
discussions from the
group + LINK to the Moms
document

Allergen management

Allergen plan validation

Element content

A procedure for the evaluation, approval and continued monitoring of
suppliers which have an effect on food safety shall be established,
implemented and maintained. The procedure shall address procurement
in emergency situations to ensure that food still conforms to the
documented specified requirements or specifications, and the supplier
has been evaluated. The results of evaluations, investigations and follow
up actions shall be recorded.

Procedures shall be established, implemented and maintained to ensure
product identification from the supplier (minimum one step back)
through any processes undertaken to the recipient of the food
(minimum one step forward).

Procedures shall be established, implemented and maintained to ensure
the ability to trace or follow a material or article critical to food safety
through all stages of purchase, construction and distribution (minimum
one step forward and one step backward).

An allergen management plan shall be established, implemented and
maintained. This shall include a risk assessment of allergen cross
contamination, implemented controls to reduce or eliminate that risk,
and labelling of the food in compliance with the allergen labelling
legislation in the country of intended sale.

An allergen management plan shall be established, implemented and
maintained. This shall include a risk assessment of allergen cross
contamination, implemented controls to reduce or eliminate that risk.

WG Member comments

A procedure for the evaluation, approval and
continued monitoring of suppliers which have an
effect on food safety shall be established,
implemented and maintained. The procedure
shall address procurement in emergency
situations to ensure that food still conforms to
the documented specified requirements or
specifications, and the supplier has been
evaluated. The results of evaluations,
investigations and follow up actions shall be
maintained as per the procedure for the control
of documented information, to demonstrate the
effective operation the Food Safety Management
System.

An allergen management plan shall be
established, implemented and maintained. This
shall include where possible the elimination of
the risk by design, a risk assessment of allergen
cross contact eentamination, implemented
controls to reduce or eliminate that risk, and
labelling of the food in compliance with the
allergen labelling legislation in the country of
intended sale.

An allergen management plan shall be
established, implemented and maintained. This
shall include a risk assessment of allergen cross
contact, implemented controls to reduce or
eliminate that risk.

Consider adding a clause 16.3 requirement on
allergen management plan validation.

Comments Overview
Couldn’t reach
1) The intension of the WG member consensus
amendment isnt clear and is therefore

unlikely to be effective.

2) 'As per' is unlikely translate, leading to

poor understanding of the requirement.

The term 'based on' is of greater value.

3) There is a problem with this clause

relating to emergency purchases - if its

an emergency purchase, then there

won't be a full supplier approval, in the

way that is normaaly used by that

organisation.

4) Recommend supplier approval is

clearly based on a raw material risk

assessment

Couldn’t reach
consensus

Suggest adding for clarity...procedures
shall be established, implemented and
maintained to ensure product (finished
product, raw materials , work in
progress, and packaging) identification
from the supplier (min one step back)
and any processes undertakne to the
recipient of the food. Traceability of all
raw materials and packaging.

or similar as often packaging traceability
is not completed effectively.

can we clarify this includes packaging.  Misunderstood

Couldn’t reach
'where possible' is problematic from an  consensus
auditing point of view - GFSI would need
to define what is possible. All these
requirements refer to "implemented
controls" . Would recommend this is

changed to "control measures" .

Couldn’t reach
consensus

As with previous comments - it is
unclear which scopes 16.1 and 16.2 will
apply to. There is a lot of overlap
between the clauses. Change to "control
measures"

Agree but GFSI must highlight that it will
be most relevent to scopes with open
product. G, F1 & F2 are much less
implicated (likewise with primary
scopes).

if the addition is being made it should be
both validation and verification.
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Org

CPO 5

CPO 5

CPO 5

CPO 5

CPO5

CPO 5

CPO5

CPO 5

Benchmark Part

Part |

Part Il

Part Il

Part Il

Part Il

Part Il

Part Il

Part Il

Clause

16

3.10

3.14

4.7

4.10

4.10.2

4.13

Element title

Sanctioning

Product Labelling

Integrity Programme

Key Performance
Indicators

Auditors’ Scopes of
Activity

Initial Auditor
Qualification

Initial Auditor
Qualification

Maintenance of auditor
skills and competence

Element content

The Certification Programme Owner shall submit an

appeal to the GFSI Executive Director within 30 days

of the matter in dispute occurring. The appeal shall

be submitted in writing to the GFSI Executive Director

and shall clearly describe the reason and provide a

full explanation together with substantive evidence to

support a thorough investigation of the appeal.

The Certification Programme Owner shall not allow products produced

under the conforming Certification Programme to be labelled, marked or

described in any manner which implies they meet specific food safety
criteria.

The Certification Programme Owner shall implement a risk-based
programme to monitor and regularly review the performance of
Certification Bodies, and their compliance to the Certification
Programme’s requirements. This programme shall consider the number,
size and complexity of audits carried out by the Certification Bodies.

The Certification Programme Owner shall define and monitor Key
Performance Indicators for Certification Bodies including complaints,
results of desktop assessments and office visits.

The Key Performance Indicators shall be communicated to and reviewed
with the Certification Bodies at least once a year.

The Certification Programme Owner shall ensure that Certification
Bodies base the scopes of auditors’ activities on the sectors described in
table 1 and the scopes of certification defined by the Certification
Programme Owner.

The Certification Programme Owner shall ensure that Certification
Bodies have a documented program for initial auditor qualification. This
shall include as a minimum that auditors will be assessed on their
performance during at least 3 food safety audits against the GFSI-
recognised Certification Programme the auditor is being qualified for,
including at least one witness audit, and until they are assessed as
competent.

The Certification Programme Owner shall ensure that the witness
audit(s) carried out as part of the certification body’s initial auditor
qualification follows the standard audit plan agreed with the certified
organisation, including the use of ICT if applicable, as long as this does
not compromise the effectiveness of the assessment. The Certification
Programme Owner shall ensure that the witness assessor is present on
site for parts of the audit carried out on site.

The Certification Programme Owner shall ensure that Certification
Bodies have a structure in place so that auditors keep up to date with
industry sector best practice, food safety and technological
developments, have access to and are able to apply relevant laws and
regulations. The Certification Bodies shall maintain written records of all
relevant training undertaken.

WG Member comments

Replace reference to "days" by "working days"
applicable throughout the document

GFSl to consider transparency on the
performance monitoring of CPOs through GFSI
public page and/or mandate that these are
published at the CPOs public pages

Suggest to allow an equivalence system: " for
higher education or X years of relevant industry
experience.

Rationale: given the reduced number of auditors,
there needs to be alternative ways to qualify and
industry experience is more beneficial than just
higher education. "

The Certification Programme Owner shall ensure
that Certification Bodies have a documented
program for initial auditor qualification
respective of a given certification programme.
This shall include as a minimum that auditors will
be assessed on their performance during at least
3 food safety audits against the GFSI-recognised
Certification Programme the auditor is being
qualified for, including at least one witness audit,
and until they are assessed as competent.

Suggest to introduce a distinction for 1st
approval where the entire witness audit should
be conducted on site (no permitted use of ICT).

Comments

We support comment from WG.

In product certification, products should Misunderstood

be able to be labeled.

The division of roles between
accreditation body and CPO should be
clarified regarding the monitoring of
certification bodies.

The results of monitoring of certification Couldn’t reach

bodies should not be made public.

We support the comment from the WG.

If a food safety auditor is already
approved for auditing GFSI-recognised
Certification Programmes, only one
witness audit against the specific
Certification Programme is needed.

ICT should be allowed for document
review.

Overview

Agree

consensus

The Certification Programme Owner shall ensure Do not include “for the country of sale of Agree

that Certification Bodies have a structure in place
so that auditors keep up to date with industry
sector best practice, food safety and
technological developments, have access to and
are able to apply relevant laws and regulations
for the country of sale of goods. The Certification
Bodies shall maintain written records of all
relevant training undertaken.

goods.”
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Org Benchmark Part  Clause Element title Element content WG Member comments Comments Overview
CPO 6 Part Il 3.13 Office Visits The Certification Programme Owner shall implement a risk-based
Office Audit programme of Certification Bodies office audits, focusing on the

implementation of the Certification Programme’s requirements by the
Certification Bodies.

Risk factors may include:

- the number of countries in which a Certification Body operates;
- the number of auditors employed;

- languages in which audits are undertaken;

- number of certified companies;

- number of centralised Certification Body offices;

- number of audits undertaken per auditor;

- grading and number of non-conformances;

- product recalls;

- number of relevant complaints.

CPO 6 Part Il 3.14 Key Performance The Certification Programme Owner shall define and monitor Key GFSI to consider transparency on the This statement is not clear. Does this Couldn’t reach
Indicators Performance Indicators for Certification Bodies including complaints, performance monitoring of CPOs through GFSI  mean posting of the CPOs monitoring or consensus
results of desktop assessments and office visits. public page and/or mandate that these are CB monitoring.
The Key Performance Indicators shall be communicated to and reviewed published at the CPOs public pages
with the Certification Bodies at least once a year. KPIs are intented to drive or reinforce

good performance to CPO's programs
and are intended to be used to
optimized the program, drive
collaboration and open communication
with CBs. Since KPlIs are very much
driven by the CPO they are likely unique
to each program with different criteria
and will like drive confusion if published.

CPO 6 Part Il 4.7 Auditors’ Scopes of The Certification Programme Owner shall ensure that Certification Suggest to allow an equivalence system: " for Agree.
Activity Bodies base the scopes of auditors’ activities on the sectors described in higher education or X years of relevant industry Remove the emphasis on the specific
table 1 and the scopes of certification defined by the Certification experience. education requirement. Education can
Programme Owner. Rationale: given the reduced number of auditors, be included in the auditor qualifications

there needs to be alternative ways to qualify and however, the years of industry and

industry experience is more beneficial than just  auditing experience, in addition to

higher education. " continuing education courses should be
granted more value.

CPO 6 Part Il 4.13 Maintenance of auditor ~ The Certification Programme Owner shall ensure that Certification The Certification Programme Owner shall ensure  The WG member comment seems to Agree
skills and competence Bodies have a structure in place so that auditors keep up to date with that Certification Bodies have a structure in place deminish the requirement if the auditor
industry sector best practice, food safety and technological so that auditors keep up to date with industry needs to assess compliance to FSMS 4.1.

developments, have access to and are able to apply relevant laws and sector best practice, food safety and

regulations. The Certification Bodies shall maintain written records of all technological developments, have access to and

relevant training undertaken. are able to apply relevant laws and regulations
for the country of sale of goods. The Certification
Bodies shall maintain written records of all
relevant training undertaken.

CPO 6 Part Il 5.7 Audit Programme — Reports, certificates and grading systems shall clearly identify whether ~ Consider to mandate the information on Couldn’t reach
unannounced audit certification audits are unannounced. unannounced in e-systems publicly available consensus
CPO 6 Part Il 5.18 Audit Reporting The Certification Programme Owner shall ensure that appropriate The Certification Programme Owner shall ensure Would recommend that you just make it Couldn’t reach
confidentiality is in place and that the audit report is only released at the that appropriate confidentiality is in place and audit reports so that confidentiality consensus
discretion of the contracted organisation. Ownership of the audit report, that the final audit report is only released at the would cover all reports and there isn't a
determination of details made available and authorisation for access discretion of the contracted organisation. need to then come up with different
shall remain with the contracted organisation. Ownership of the audit report, determination of ~defiintions for audit reports released at
details made available and authorisation for different stages of the audit process.

access shall remain with the contracted
organisation.
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Org

CPO 6

CPO 6

CPO 6

CPO 6

CPO 6

CPO 6

CPO 6

Benchmark Part  Clause Element title

Part Il 4.10 Initial Auditor
Qualification

Part Il 4.11 Scope Extension of
Auditor Activities

Part Il 414 Maintenance of Auditor
Skills and Competence

Part Il 5.19 Audit Reporting

Part Il 5.24 Management of
Certification

Part Il 5.27 Management of
Certification

Part Il 5.28 Management of

Certification

Element content

The Certification Programme Owner shall ensure that Certification
Bodies have a documented program for initial auditor qualification. This
shall include as a minimum that auditors will be assessed on their
performance during at least 3 food safety audits against the GFSI-
recognised Certification Programme the auditor is being qualified for,
including at least one witness audit, and until they are assessed as
competent.

The Certification Programme Owner shall ensure that Certification
Bodies require an auditor extending his scope of activity to undergo a

programme including training in the new sector, supervised audits as per

4.10 and assessment and sign off as competent in the new sector by the
Certification Body.

The Certification Programme Owner shall ensure that the Certification
Bodies implement an annual programme for auditors to carry out at
least five on-site audits at different organisations against any of the
relevant GFSl-recognised Certification Programmes owned by the
Certification Program Owner to maintain sector and Certification
Programme knowledge.

The Certification Programme Owner shall ensure that necessary
agreements are in place with the audited organisations and the
Certification Bodies so that the audit records are available on request to
the Certification Programme Owner and to GFSI.

Evidence of corrections or corrective actions shall be returned,
completed and verified by the Certification Bodies, within a timescale
defined with the Certification Programme Owner, before certification
can be awarded.

The Certification Programme Owner shall define minimum requirements
for Certification Bodies considerations when organisations switch
between GFSI-recognised Certification Programmes. This should include
but not be limited to an evaluation of the organisation’s audit history,
last unannounced audit, etc.

The Certification Programme Owner shall ensure that Certification
Bodies have agreements in place with certified organisations ensuring
that the Certification Programme Owner is informed of any significant
public food safety incidents, such as significant regulatory food safety
non-conformities, product recalls, etc.

WG Member comments

The Certification Programme Owner shall ensure
that Certification Bodies have a documented
program for initial auditor qualification
respective of a given certification programme.

This shall include as a minimum that auditors will

be assessed on their performance during at least
3 food safety audits against the GFSI-recognised
Certification Programme the auditor is being

qualified for, including at least one witness audit,

and until they are assessed as competent.

Suggest to authorise the use of ICT for the
supervised audit as in case of scope extension

The Certification Programme Owner shall ensure
that the Certification Bodies implement an
annual programme for auditors to carry out at

least five on-site audits at different organisations

against any of the relevant GFSl-recognised
Certification Programmes-ewned-by-the-
Certification-Prog Owner to maintain sector
and Certification Programme knowledge.

Evidence of corrections or corrective actions shall This should also be applied to the

be returned, completed and verified by the

Certification Bodies, within a maximum timescale

defined by the Certification Programme Owner,
before certification can be awarded.

The Certification Programme Owner shall ensure
that Certification Bodies have agreements in
place with certified organisations ensuring that
the Certification Programme Owner is informed
of any significant public food safety incidents,
such as significant regulatory food safety non-
conformities, product recalls, etc.

Introduce definition of "incident to be reported"
in the glossary.

177/388

Comments Overview
Suggest adding the following sentence: If

a food safety auditor is already approved

for auditing GFSI-recognised Certification
Programmes, only one witness audit

against the specific Certification

Programme is needed (there should be

mutual recognition of auditors who have

already completed initial qualification

with a GFSI CPO).

remove the requirement for supervised
audits and training. CPO shall define
procedure and requirements for scope
extensions

Couldn’t reach
consensus

Change to 3 against the relevant GFSI
CPO; WG comment is contradictory to
4.15

GFSI requests these reports and they are Misunderstood
sent to an undisclosed email address.

This should be addressed, also to

manage GDPR requirements

Couldn’t reach

contract. 30 days to respond to NCs. consensus

Couldn’t reach
consensus

GFSI recognized programmes do not all
operate under the same accreditation
norms, and therefore checking audit
history and unannounced audits is not
practical. Change last part of
requirement as follows: This shall
include a confirmation that the
certification is still valid at the time of
switching.

It would be helpful if there was a report
or report infromation that GFSI wants to
receive from a CPOs on events.
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Org

CPO 8

CPO 8

CPO 8

CPO 8

CPO 8

CPO 8

Benchmark Part  Clause Element title

Part Il 4.8 Auditors’ Industry
Experience

Part Il 4.10 Initial Auditor
Qualification

Part Il 4.10.2 Initial Auditor
Qualification

Part Il 4.11 Scope Extension of
Auditor Activities

Part Il 413 Maintenance of auditor
skills and competence

Part Il 4.14 Maintenance of Auditor

Skills and Competence

Element content

The Certification Programme Owner shall ensure that Certification
Bodies appoint auditors with experience in the food or associated
industry, including at least two years full time work in quality assurance
or food safety functions and requirements defined in table 1, column 4.

The Certification Programme Owner shall ensure that Certification
Bodies have a documented program for initial auditor qualification. This
shall include as a minimum that auditors will be assessed on their
performance during at least 3 food safety audits against the GFSI-
recognised Certification Programme the auditor is being qualified for,
including at least one witness audit, and until they are assessed as
competent.

The Certification Programme Owner shall ensure that the witness
audit(s) carried out as part of the certification body’s initial auditor
qualification follows the standard audit plan agreed with the certified
organisation, including the use of ICT if applicable, as long as this does
not compromise the effectiveness of the assessment. The Certification
Programme Owner shall ensure that the witness assessor is present on
site for parts of the audit carried out on site.

The Certification Programme Owner shall ensure that Certification
Bodies require an auditor extending his scope of activity to undergo a
programme including training in the new sector, supervised audits as per
4.10 and assessment and sign off as competent in the new sector by the
Certification Body.

The Certification Programme Owner shall ensure that Certification
Bodies have a structure in place so that auditors keep up to date with
industry sector best practice, food safety and technological
developments, have access to and are able to apply relevant laws and
regulations. The Certification Bodies shall maintain written records of all
relevant training undertaken.

The Certification Programme Owner shall ensure that the Certification
Bodies implement an annual programme for auditors to carry out at
least five on-site audits at different organisations against any of the
relevant GFSl-recognised Certification Programmes owned by the
Certification Program Owner to maintain sector and Certification
Programme knowledge.

WG Member comments

The Certification Programme Owner shall ensure
that Certification Bodies appoint auditors with
experience in the food or associated industry,
including at least two years full time work in
gquality-assuranece-orfood safety functions and
requirements defined in table 1, column 4 ( to be
linked with GFSI Auditor Training and
Professional Development framework - see
upcoming consultation).

The Certification Programme Owner shall ensure
that Certification Bodies have a documented
program for initial auditor qualification
respective of a given certification programme.
This shall include as a minimum that auditors will
be assessed on their performance during at least
3 food safety audits against the GFSI-recognised
Certification Programme the auditor is being
qualified for, including at least one witness audit,
and until they are assessed as competent.

Suggest to introduce a distinction for 1st
approval where the entire witness audit should
be conducted on site (no permitted use of ICT).

Suggest to authorise the use of ICT for the
supervised audit as in case of scope extension

The Certification Programme Owner shall ensure
that Certification Bodies have a structure in place
so that auditors keep up to date with industry
sector best practice, food safety and
technological developments, have access to and
are able to apply relevant laws and regulations
for the country of sale of goods. The Certification
Bodies shall maintain written records of all
relevant training undertaken.

The Certification Programme Owner shall ensure
that the Certification Bodies implement an
annual programme for auditors to carry out at
least five on-site audits at different organisations
against any of the relevant GFSl-recognised
Certification Programmes-ewned-by-the-

= Prog o to maintain sector

and Certification Programme knowledge.

Comments Overview
Please keep 'quality assurance' in this

requirement because quality assurance
department often involves food safety

function.

Please remove "respective of a given
certification programme" from WG
proposal. This will be a auditor
registration problem for small/new CPO
and CB.

Please allow us to maintain a system
that can also operate by ICT. It is
necessary that Interviews or hearings or
other desktop audit should be executed
by ICT, taking into account the response
to emergency situations

Agree with WG member comments

For a CB, "access" is possible, but "are Couldn’t reach
able to apply" is that it may require legal consensus
qualifications and expertise, which runs

the risk of exceeding the CB's

capabilities. "Are able to apply" is not

necessary for feasible operation.

Couldn’t reach
consensus

Agree with WG member comments
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Org Benchmark Part  Clause Element title

CPO 9 Part Ill FSMS 3 Management review

CPO9 Part Ill FSMS 6 Food safety policy and
objectives

CPO9 Part Ill FSMS 10.1 Specified requirements /
Specifications

CPO9 Part Ill FSMS 13.2.1 Purchasing and supplier
performance

CPO9 Part Ill FSMS 16.1 Key elements of
discussions from the
group + LINK to the Moms
document

CPO9 Part Ill FSMS 16.3 Allergen plan validation

CPO9 Part Ill FSMS 18 Printed material control

Element content

The senior management shall review all elements of the Food Safety
Management System, including the Hazard and Risk Management
System HACCP plan or HACCP-based plans regularly, and in case of any
change that impacts food safety, to ensure their continuing suitability
and effectiveness.

A clear, concise and documented food safety policy statement shall be in

place, as well as measurable objectives specifying the extent of the
organisation’s commitment to meet the food safety needs.

Specified requirements or specifications shall be established,
implemented and maintained for all inputs to the process, including
services that are purchased or provided and have an effect on food
safety.

A procedure for the evaluation, approval and continued monitoring of
suppliers which have an effect on food safety shall be established,
implemented and maintained. The procedure shall address procurement
in emergency situations to ensure that food still conforms to the
documented specified requirements or specifications, and the supplier
has been evaluated. The results of evaluations, investigations and follow
up actions shall be recorded.

An allergen management plan shall be established, implemented and
maintained. This shall include a risk assessment of allergen cross
contamination, implemented controls to reduce or eliminate that risk,
and labelling of the food in compliance with the allergen labelling
legislation in the country of intended sale.

Procedures shall be established, implemented and maintained to
manage packaging materials printed with product ingredient list(s),
allergens, identification code and other critical information and prevent
mis-printing.

WG Member comments Comments Overview
We suggest to refrase the element: The
senior management shall review all
elements of the Food Safety
Management System, including the Food
Safety Culture, the Hazard and Risk
Management System, HACCP plan or
HACCP plans regularly, and in case of any
change that impacts food safety, to
ensure their continuing suitability and
effectiveness.

We suggest to make it clear that growing Couldn’t reach

a strong Food Safety Culture should be  consensus
part of the food safety policy.

Specified requirements or specifications shall be Do not agree with working group Agree

established, implemented and maintained for all proposed changes, leave requirement as

inputs to the process, including services that are is. If the WG are to update the

purchased or provided and have an effect on requirement to meet the revised Codex

food safety. document then we agree with that

Suggest to update according to Codex: principle but recommend alternative,

Specifications shall be based on sound scientific  clearer wording.

principles.

Alternative options:

i) Specifications shall be based on recognised

scientific principles

ii) Specifications shall be based on established

scientific principles

iii) Specifications shall be based on

comprehensive scientific principles

A procedure for the evaluation, approval and The intension of the working group Agree

continued monitoring of suppliers which have an amendment isnt clear and is therefore
effect on food safety shall be established, unlikely to be effective.
implemented and maintained. The procedure

shall address procurement in emergency

situations to ensure that food still conforms to

the documented specified requirements or

specifications, and the supplier has been

evaluated. The results of evaluations,

investigations and follow up actions shall be

maintained as per the procedure for the control

of documented information, to demonstrate the

effective operation the Food Safety Management

System.

An allergen management plan shall be
established, implemented and maintained. This
shall include where possible the elimination of
the risk by design, a risk assessment of allergen
cross contact eentamination, implemented
controls to reduce or eliminate that risk, and
labelling of the food in compliance with the
allergen labelling legislation in the country of
intended sale.

The elements title for 16.1 appears to be
incorrect

Consider adding a clause 16.3 requirement on
allergen management plan validation.

Applicable scopes are not identified.

Element number is missing the last digit
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Org Benchmark Part  Clause Element title

El 2 Part Il 2 Management
commitment and food
safety culture

El 2 Part Il 3 Management review

El2 Part Il 13.1.2 Purchasing and supplier
performance

El2 Part Il 16.1 Key elements of
discussions from the
group + LINK to the Moms
document

El2 Part Il 16.2 Allergen management

El2 Part Il 17.1 Control of measuring and

monitoring equipment /
devices

Element content

Evidence of the senior management’s commitment to establish,
implement, maintain and continuously improve the Food Safety
Management System shall be provided. This shall include elements of
food safety culture, at a minimum consisting of: communication,
training, feedback from employees and performance measurement on
food safety related activities.

The senior management shall review all elements of the Food Safety
Management System, including the Hazard and Risk Management
System HACCP plan or HACCP-based plans regularly, and in case of any
change that impacts food safety, to ensure their continuing suitability
and effectiveness.

A purchasing procedure shall be established, implemented and
maintained to ensure that all inputs to the process, including externally
purchased materials and services which have an effect on food safety,
conform to specified requirements or specifications as well as food
safety and regulatory requirements.

An allergen management plan shall be established, implemented and
maintained. This shall include a risk assessment of allergen cross
contamination, implemented controls to reduce or eliminate that risk,
and labelling of the food in compliance with the allergen labelling
legislation in the country of intended sale.

An allergen management plan shall be established, implemented and
maintained. This shall include a risk assessment of allergen cross
contamination, implemented controls to reduce or eliminate that risk.

The equipment / devices used to measure parameters critical to ensure
food safety shall be identified.

WG Member comments

Evidence of the senior management’s
commitment to establish, implement, maintain
and continuously improve the Food Safety
Management System shall be provided. This shall
include elements-ofa clear mention of food
safety culture and shall be constituted of key
elements as described in the latest version of the
Codex Alimentarius General Principles of Food
Hygiene.

An allergen management plan shall be
established, implemented and maintained. This
shall include where possible the elimination of
the risk by design, a risk assessment of allergen
cross contact eentamination, implemented
controls to reduce or eliminate that risk, and
labelling of the food in compliance with the
allergen labelling legislation in the country of
intended sale.

An allergen management plan shall be
established, implemented and maintained. This
shall include a risk assessment of allergen cross
contact, implemented controls to reduce or
eliminate that risk.

Comments

Senior management commitment is
cited in Preliminary Steps (Chapter 5)
and Food Safety Plan Implementation
and Management (Chapter 14) in the
(ORGANISATION)
curriculum.(ORGANISATION) states that
Management must demonstrate
commitment to producing safe food and
ensure that appropriate resources a
made available to enable that to occur.

Senior management commitment and
review of Food Safety Management
System are included in Preliminary Steps
(Chapter 5) and Food Safety Plan
Implementation and Management
(Chapter 14) in the (ORGANISATION)
curriculum.In Chapter 14, it is further
stated that the food safety plan must be
reviewed and signed by owner,
operator, or agent-in-charge per FDA's
regulation 21 CFR 117.310.

An entire chapter on Supply-Chain
Preventive Controls (Chapter 13)
discusses food safety hazards in
ingredients and other raw materials that
may require the supplier to control
those hazards. Specifications are also
addressed in this chapter as well as
supplier verification requirements to be
conducted at the supplier level, e.g.,
audits to assure supplier's control of
food safety hazards.

Chapters 4 and 11 in the
(ORGANISATION) curriculum address
food allergen controls (allergen
management plan) that must be
established to control both undeclared
allergens and allergen cross-contact.

Chapters 4 and 11 in the
(ORGANISATION) curriculum address
food allergen controls (allergen
management plan) that must be
established to control both undeclared
allergens and allergen cross-contact.

Chapter 8, 9, 10 in the (ORGANISATION)
curriculum discuss process preventive
controls (CCPs), critical limits,
monitoring, and verification (calibration
of CCP monitoring devices). Examples
are provided of equipment and devices
used to measure parameters critical to
ensure food safety.

Overview

Misunderstood

Misunderstood

Misunderstood

Misunderstood

Misunderstood

Misunderstood
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Org

El2

El2

El2

El2

El2

El2

El2

Benchmark Part  Clause Element title Element content WG Member comments
Part Ill FSMS 13.1.2 Purchasing and supplier A purchasing procedure shall be established, implemented and
performance maintained to ensure that all inputs to the process, including externally

purchased materials and services which have an effect on food safety,
conform to specified requirements or specifications as well as food
safety and regulatory requirements.

Part Ill FSMS 16.1 Key elements of An allergen management plan shall be established, implemented and An allergen management plan shall be
discussions from the maintained. This shall include a risk assessment of allergen cross established, implemented and maintained. This
group + LINK to the Moms contamination, implemented controls to reduce or eliminate that risk,  shall include where possible the elimination of
document and labelling of the food in compliance with the allergen labelling the risk by design, a risk assessment of allergen

legislation in the country of intended sale. cross contact eentamination, implemented

controls to reduce or eliminate that risk, and
labelling of the food in compliance with the
allergen labelling legislation in the country of
intended sale.

Part Ill FSMS 16.2 Allergen management An allergen management plan shall be established, implemented and An allergen management plan shall be
maintained. This shall include a risk assessment of allergen cross established, implemented and maintained. This
contamination, implemented controls to reduce or eliminate that risk.  shall include a risk assessment of allergen cross

contact, implemented controls to reduce or
eliminate that risk.

Part Ill FSMS 17.1 Control of measuring and The equipment / devices used to measure parameters critical to ensure
monitoring equipment /  food safety shall be identified.
devices

Part Ill FSMS 17.2 Control of measuring and  The identified equipment / devices shall be regularly calibrated;
monitoring equipment /  calibration shall be traceable to a national or international standard or
devices method.

Part Ill FSMS 19.2 Environmental monitoring A risk-based approach shall be in place to define the microbiological

environmental monitoring programme which shall be established,
implemented and maintained to reduce the risk of food contamination.

Part Ill FSMS 19.3 Environmental monitoring A risk-based approach shall be in place to define the environmental
monitoring programme which shall be established, implemented and
maintained to reduce the risk of food contamination.

Comments Overview

An entire chapter on Supply-Chain Misunderstood
Preventive Controls (Chapter 13)
discusses food safety hazards in
ingredients and other raw materials that
may require the supplier to control
those hazards. Specifications are also
addressed in this chapter as well as
supplier verification requirements to be
conducted at the supplier level, e.g.,
audits to assure supplier's control of
food safety hazards.

Chapters 4 and 11 in the Misunderstood
(ORGANSATION) curriculum address

food allergen controls (allergen

management plan) that must be

established to control both undeclared

allergens and allergen cross-contact.

Chapters 4 and 11 in the Misunderstood
(ORGANSATION) curriculum address

food allergen controls (allergen

management plan) that must be

established to control both undeclared

allergens and allergen cross-contact.

Chapter 8, 9, 10 in the (ORGANISATION) Misunderstood
curriculum discuss process preventive

controls (CCPs), critical limits,

monitoring, and verification (calibration

of CCP monitoring devices). Examples

are provided of equipment and devices

used to measure parameters critical to

ensure food safety.

Chapter 8, 9, 10 in the (ORGANISATION) Misunderstood
curriculum discuss process preventive

controls (CCPs), critical limits,

monitoring, and verification (calibration

of CCP monitoring devices). Examples

are provided of equipment and devices

used to measure parameters critical to

ensure food safety. The curriculum cites

calibration shall be traceable to a

national or international standard.

(ORGANISATION) curriculum's Chapter ~ Misunderstood
12 and Appendices 5 and 6 address

environmental monitoring programs as a

means of verification of effective

equipment / facility sanitation.

(ORGANISATION) curriculum's Chapter ~ Misunderstood
12 and Appendices 5 and 6 address

environmental monitoring programs as a

means of verification of effective

equipment / facility sanitation.
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Stakeholder C