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Part |
Introduction

Welcome to the interpretation guideline for the ninth issue of the Global Standard Food Safety (hereafter referred
to as the Standard). The interpretation guideline is designed to accompany Issue 9 of the Standard and should

be read in conjunction with it. The full details of the certification process and protocol are contained within the
Standard.

This document helps in the understanding of each requirement of the Standard and identifies methods of
compliance.

Examples are given to explain the type of documents, procedures and level of detail that would be required by a
certification auditor.

The contents of the guideline are designed to help interpret the Standard across all food sectors; however, the exact
requirements for any particular product, process or site will be specific to that industry and situation. Users of the
guideline are therefore cautioned not to rely solely on the information provided here, but also to reconfirm needs
on a product-by-product basis. Both legislative and voluntary safety requirements change frequently, highlighting
the need for regular checks of precise requirements.

While adherence to the guideline does not specifically form part of the requirement to achieve certification to the
Standard (i.e. it does not form part of the audit requirements), companies will need to demonstrate that they have
taken account of the topics addressed within this guideline. Examples are given as points to consider but should
always be used in the correct context relevant to the business. Practices should be able to withstand challenge by an
auditor and be in line with good industry practices.

Achieving a particular requirement is based on evidence collected, observations made during the audit,and on

the procedures expected within that industry sector. The level of non-conformity assigned by an auditor against a
requirement of the Standard is an objective judgement with respect to severity and risk. It is based on the evidence
seen during the audit and independently verified by the certification body management.

Certification to the Standard

Why is certification required?

Certification to the Standard was developed to establish a common standard for food safety and product quality
management. It allows brand owners to demonstrate control and satisfy legal responsibility for products and
consumer safety, as well as reducing audit duplication for manufacturers. The Standard has become a benchmark for
best practice and is recognised worldwide by brand owners and manufacturers in the supply chain, with more than
20,000 food companies now certificated to the Standard. The Standard has been developed for manufacturers of
food; however, certification throughout the supply chain is available through other BRCGS Standards:

» Global Standard Agents and Brokers

o Global Standard Consumer Products

» Ethical Trade and Responsible Sourcing

o Gluten-Free Certification Program Global Standard
» Global Standard Packaging Materials

o Plant-Based Global Standard
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Part |1

Guidance on the requirements

1 Senior management commitment 17 217 Establisha corrective action plan (equivalent to

1.1
improvement

Organisational structure, responsibilities and
management authority

1.2

The food safety plan - HACCP

The HACCP food safety team (equivalent to
Codex Alimentarius Step 1)

Prerequisite programmes

Describe the product (equivalent to Codex
Alimentarius Step 2)

Identify intended use (equivalent to Codex
Alimentarius Step 3)

Construct a process flow diagram (equivalent to
Codex Alimentarius Step 4)

Verify process flow diagram (equivalent to
Codex Alimentarius Step 5)

List all potential hazards associated with each
process step, conduct a hazard analysis and
consider any measures to control identified
hazards (equivalent to Codex Alimentarius
Step 6, Principle 1)

Determine the CCPs (equivalent to Codex
Alimentarius Step 7, Principle 2)

Establish validated critical limits for each CCP
(equivalent to Codex Alimentarius Step 8,
Principle 3)

2.10 Establish a monitoring system for each CCP
(equivalent to Codex Alimentarius Step 9,
Principle 4)

2.2
2.3

2.4

2.5

2.6

2.7

2.8

2.9

Senior management commitment and continual

17

35

38

38
40

42

4t

45

49

50

54

55

56

Codex Alimentarius Step 10, Principle 5)
2.12 Validate the HACCP plan and establish
verification procedures (equivalent to Codex
Alimentarius Step 11, Principle 6)
2.13 HACCP documentation and record-keeping
(equivalent to Codex Alimentarius Step 12,
Principle 7)

3 Food safety and quality
management system

3.1 Food safety and quality manual

3.2 Document control

3.3 Record completion and maintenance
3.4 Internal audits

3.5 Supplier and raw material approval and

performance monitoring
Specifications

Corrective and preventive actions
Control of non-conforming product
Traceability

3.6
3.7
3.8
39

3.10 Complaint-handling
3.11 Management of incidents, product withdrawal
and product recall

58

58

61

62

62
63
67
69

78
99
101
105
106
110

112




4  Site standards

4.1 External standards and site security

4.2 Food defence

4.3 Layout, product flow and segregation

4.4 Building fabric, raw material-handling,
preparation, processing, packing and storage
areas

4.5 Uetilities — water, ice, air and other gases

4.6 Equipment

4.7 Maintenance

4.8 Staff facilities

4.9 Chemical and physical product contamination

control: raw material-handling, preparation,
processing, packing and storage areas

4.10 Foreign-body detection and removal
equipment

4.11 Housekeeping and hygiene

4.12 Waste and waste disposal

4.13 Management of surplus food and products for
animal feed

4.14 Pest management

4.15 Storage facilities

4.16 Dispatch and transport

5 Product control

5.1 Product design/development

5.2 Product labelling

5.3 Management of allergens

5.4 Product authenticity, claims and chain of
custody

5.5 Product packaging

5.6 Product inspection, on-site product testing
and laboratory analysis

5.7 Product release

5.8 Pet food and animal feed

5.9 Animal primary conversion

6 Process control

M7 7
117 71
119
122 72
126 7.3
131 7.4
133
140
143 8
148 8.1
160 8.2
172
185 8.3
188
197 8.5
200
8.6
2
03 8.7
203
205
208
9
215
223 91
9.2
226
233
234 93
236 94
9.5
239 96

6.1 Control of operations 239
6.2 Labelling and pack control 243
6.3 Quantity - weight, volume and number control 248
6.4 Calibration and control of measuring and

monitoring devices

250

Personnel 253

Training: raw material-handling, preparation,

processing, packing and storage areas 253
Personal hygiene: raw material-handling,
preparation, processing, packing and storage

areas 257
Medical screening 261
Protective clothing: staff or visitors to

production areas 262

Production risk zones - high risk,
high care and ambient high care 267

Layout, product flow and segregation in high-

risk, high-care and ambient high-care zones 267
Building fabric in high-risk and high-care

zones 273
Equipment and maintenance in high-risk and
high-care zones 275
Staff facilities for high-risk and high-care

zones 276
Housekeeping and hygiene in high-risk and
high-care zones 278

Waste and waste disposal in high-risk, high-care

zones 280
Protective clothing in high-risk and high-care
zones 281
Requirements for traded

products 284
The food safety plan - HACCP 284
Approval and performance monitoring of
manufacturers/packers of traded food

products 285
Specifications 289
Product inspection and laboratory testing 291
Product legality 294
Traceability 294
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