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SENIOR MANAGEMENT COMMITMENT
	SENIOR MANAGEMENT COMMITMENT

	
	The company’s head office senior management shall demonstrate that they are fully committed to the implementation of the requirements of the Global Standard for Retail and to the operation of processes which facilitate continual improvement of their product safety and quality management services.

	Clause
	Requirements
	Conforms
	Comments

	1.1.1
	The company shall have a documented policy which states the company’s intention to meet its obligation to supply safe and legal products of the specified quality, and its responsibility to its customers. This shall be:
signed by the person with overall responsibility for the company 
communicated to all staff.
	
	

	1.1.2
	The company’s senior management shall ensure that clear objectives are defined to maintain and improve the retail offering, both of products and service. These objectives shall be:
documented and include targets or clear measures of success
clearly communicated to the relevant staff
monitored, and the results reported at least six-monthly to company senior management.
	
	

	1.1.3
	Management review meetings attended by the company’s senior management shall be undertaken at appropriate, planned intervals, at least annually, to review performance against the Standard and the objectives set out in clause 1.1.2. The review process shall include the evaluation of:
previous management-review action plans and timeframes
results of internal, second-party, regulatory, and/or third-party audits
relevant customer complaints and their trends
significant incidents, corrective actions, and out-of-specification results
review of supplier performance
resource requirements.
Records of the meeting shall be documented and used to revise the objectives, encouraging continual improvement.
The decisions and actions agreed within the review process shall be effectively communicated to appropriate staff, and actions implemented within agreed timescales.
	
	

	Clause
	Requirements
	Conforms
	Comments

	1.1.4
	The company shall have a demonstrable system which ensures that significant product safety, legality, and quality issues are brought to the attention of senior management.
	
	

	1.1.5
	The company’s senior management shall provide the resources required to ensure that the product safety, legality, and specified quality of the products supplied comply with the requirements of this Standard and its mandate to customers.
	
	

	1.1.6
	The company’s senior management shall have a system in place to ensure that the company is kept informed of any emerging product safety, quality, or legality issues, including industry codes of practice and all relevant legislation.
	
	

	1.1.7
	The company shall have a genuine, original, hard-copy or electronic version of the current Standard available.
	
	

	Clause
	Requirements
	Conforms
	Comments

	1.1.8
	Where the company is certificated to the Standard, senior management shall ensure that recertification audits occur on or before the audit-due date indicated on the certificate.
	
	

	1.1.9
	The opening and closing meetings of the audit for this Standard shall be attended by a senior manager of the company.
	
	

	1.1.10
	The company’s senior management shall ensure that the nonconformities against the Standard identified at the previous audit have been effectively addressed to prevent recurrence. This shall include head office and related store audits (for stores where certification has been granted).
	
	

	1.1.11
	If any store in the annual sample fails certification, a documented root-cause analysis for the failure must be completed, and will be reviewed during the subsequent head office audit.
	
	

	ORGANIZATIONAL STRUCTURE

	
	The company shall have a clear organizational structure and lines of communication to enable effective management of services ensuring product safety, legality, and quality.

	Clause
	Requirements
	Conforms
	Comments

	1.2.1
	The company shall have an organization chart demonstrating the management structure of the company. The responsibilities for the management of activities which ensure product safety, legality, and quality shall be clearly allocated and understood by the managers responsible. Personnel providing backup to critical functions shall be documented.
	
	

	Clause
	Requirements
	Conforms
	Comments

	1.2.2
	The company shall have an organization chart demonstrating the reporting and responsibility channels between head office and store locations.
	
	

	1.2.3
	The company’s senior management shall ensure that all employees are aware of their responsibilities. Where documented work instructions exist for activities undertaken, the relevant employees shall have access to these and be able to demonstrate that work is carried out in accordance with the instructions.
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THE FOOD SAFETY PLAN
	FOOD SAFETY PROGRAM MANAGEMENT

	
	The company shall have a fully implemented and effective food safety plan based on risk assessment, covering the processes for which it is responsible.

	Clause
	Requirements
	Conforms
	Comments

	2.1.1
	The food safety team shall have demonstrable knowledge of hazard analysis for the products and processes being managed. External expertise may be sought, but management of the system must be the responsibility of the organization.
	
	

	2.1.2
	
	The scope of the analysis shall cover sourcing and store operation, including implementation and limitations (of local offerings) at store level.
	
	

	PREREQUISITE PROGRAMS

	Clause
	Requirements
	Conforms
	Comments

	2.2.1
	The company and stores shall establish and maintain environmental and operational programs necessary to create an environment suitable for the retail of safe and legal food products (prerequisite programs). As a guide these may include the following, although this is not an exhaustive list:
cleaning and sanitizing
pest control
maintenance programs for equipment and buildings
personal hygiene requirements
staff training
purchasing
transportation arrangements
processes to prevent cross-contamination
allergen controls.
The control measures and monitoring procedures for the prerequisite programs must be clearly documented and shall be included within the development and reviews of the food safety plan.
	
	

	DESCRIBE THE PRODUCTS AND PROCESSES

	Clause
	Requirements
	Conforms
	Comments

	2.3.1
	
	The company shall define the products and processes covered by the program. This shall include:
a description of the nature of the products (e.g., frozen, refrigerated, open produce)
a description of the offering (e.g., bulk self-serve, sealed package, employee service)
a description of the in-store process (e.g., cook, chill, thaw, grind, wash, assemble, cut, mix).
	
	

	IDENTIFY INTENDED USE

	Clause
	Requirements
	Conforms
	Comments

	2.4.1
	The intended use and any known alternative uses shall be described. If the customer target is specifically a high-risk group, this shall be noted.
	
	

	CONSTRUCT A PROCESS FLOW DIAGRAM

	Clause
	Requirements
	Conforms
	Comments

	2.5.1
	Flow diagrams or process descriptions for in-store processing shall be part of the analysis, identifying key process steps or requirements.
	
	

	HAZARD ANALYSIS

	Clause
	Requirements
	Conforms
	Comments

	2.6.1
	Potential hazards that are reasonably likely to occur shall be identified. These shall include hazards in sourcing, possibly including:
processing verification
hazard control verification
food fraud
food defense.
Additionally, it shall include hazards at store level, possibly including:
chemical, physical, biological risks
food fraud
food defense
regulated risks.
	
	

	2.6.2
	A risk analysis shall be used to identify those risks which must be controlled. The analysis shall be up to date.
	
	

	2.6.3
	A risk management or mitigation strategy shall be defined for those risks which must be controlled.
	
	

	CONTROLS

	Clause
	Requirements
	Conforms
	Comments

	2.7.1
	Controls, including critical control points, shall be identified. A formal approach to identifying critical control points shall be utilized (e.g., a decision tree).
	
	

	CONTROL LIMITS

	Clause
	Requirements
	Conforms
	Comments

	2.8.1
	For each control step, appropriate limits shall be defined which must be:
measurable wherever possible
supported by clear guidance where direct measures are not possible.
	
	

	2.8.2
	Where empirical data, or regulatory or accepted industry practices are not in place, validation of limits shall be incorporated in the justification.
	
	

	MONITORING OF CONTROL POINTS

	Clause
	Requirements
	Conforms
	Comments

	2.9.1
	Monitoring for each control point shall be established in order to verify that limits have been maintained, or loss of control has been identified. Critical control monitoring shall be recorded.
	
	

	ESTABLISH A CORRECTIVE ACTION PLAN

	Clause
	Requirements
	Conforms
	Comments

	2.10.1
	Corrective actions in the event of loss of control shall be established. These may include deferring decisions to a competent authority (e.g., head office expertise).
	
	

	ESTABLISH A VERIFICATION PROCEDURE

	Clause
	Requirements
	Conforms
	Comments

	2.11.1
	Verification steps (including exception monitoring) shall be in place to confirm that the food safety plan is in force and functioning. This may be part of the internal audit program.
	
	

	DOCUMENTATION

	Clause
	Requirements
	Conforms
	Comments

	2.12.1
	Sufficient documentation shall be in place to verify operation of the plan, and/or of specific actions, where regulated.
	
	

	REVIEW OF SAFETY PLAN

	Clause
	Requirements
	Conforms
	Comments

	2.13.1
	The food safety plan shall be reviewed in the event of a significant food safety event indicating failure, an uncontrolled situation, a significant new risk, or at least annually.
	
	






FOOD SAFETY AND QUALITY MANAGEMENT SYSTEM
	FOOD SAFETY AND QUALITY MANUAL

	
	The company’s processes and procedures to meet the requirements of this Standard shall be documented to allow consistent application, facilitate training, and support due diligence and supply of a safe product.

	Clause
	Requirements
	Conforms
	Comments

	3.1.1
	The company’s documented procedures, working methods, and practices shall be organized to provide logical access.
	
	

	3.1.2
	
	The food safety and quality manual shall be fully implemented and the manual or relevant components shall be readily available to key staff and locations.
	
	

	3.1.3
	All procedures and work instructions shall be clearly legible, unambiguous, in relevant languages or covering relevant methods, and sufficiently detailed to enable their correct application by relevant staff.
	
	

	DOCUMENTATION CONTROL

	
	The company shall operate an effective document control system to ensure that only the correct versions of documents are available and in use.

	Clause
	Requirements
	Conforms
	Comments

	3.2.1
	
	The company shall have a procedure to manage documents which form part of the quality system. This shall include:
identification to enable version control
controlled document authorization
a record of the reason for any changes or amendments to documents
a system for the replacement of existing documents when these are updated.
	
	

	RECORD COMPLETION AND MAINTENANCE

	
	The company shall maintain records to demonstrate the effective control of product safety, legality, and quality.	

	Clause
	Requirements
	Conforms
	Comments

	3.3.1
	
	Records shall be legible, retained in good condition, and retrievable. Any alterations to records shall be authorized and justification for alteration shall be recorded.
	
	

	3.3.2
	
	Electronic record controls shall take into account:
duplicate safe storage
security of the information
regulatory requirements
data integrity.
	
	

	3.3.3
	
	Records shall be retained for a defined period with consideration given to any legal or regulatory requirements. Shelf life of products shall be taken into account when determining record retention programs.
	
	

	3.3.4
	
	Where records are held by third parties the company shall be able to obtain copies of the records, typically within one working day.
	
	

	3.3.5
	Customer information security shall be evaluated by a competent source, and the results provided to senior management.
	
	

	INTERNAL AUDITS

	
	The company shall be able to demonstrate it verifies the effective application of the food safety plan and the implementation of the requirements of the Global Standard for Food Safety.

	Clause
	Requirements
	Conforms
	Comments

	3.4.1
	
	There shall be a planned program of internal audits with a scope covering the implementation of the product safety and quality management system and procedures implemented to achieve this Standard at the core office location.
	
	

	3.4.2
	
	Internal audits shall be undertaken by appropriately trained, independent, and competent auditors.
	
	

	3.4.3
	
	Results of internal audits shall be documented. Corrective actions and their timescales shall be included in the documentation.
	
	

	3.4.4
	
	A program of store inspection shall be included in the internal audit program, which looks at those expectations that are critical to maintaining product safety, quality, and regulatory compliance.
The minimum frequency is annually, for 100% of the stores.
	
	

	SUPPLIER APPROVAL AND PERFORMANCE MONITORING

	
	The company shall have an effective system for approving and monitoring suppliers to ensure that potential risks to the safety, authenticity, legality, and quality of the products are understood and managed. This shall include both corporate and store level supply decisions.

	MANAGEMENT OF PRODUCT AND MATERIAL SUPPLIERS

	Clause
	Requirements
	Conforms
	Comments

	3.5.1.1
	
	The company shall have a risk-based supplier approval process based on one or more of the following options:
certification to the relevant BRC Global Standard or other scheme benchmarked by the Global Food Safety Initiative (GFSI)
supplier audit, performed by qualified auditors, covering: product safety, traceability, hazard analysis, and good manufacturing practices
supplier contract covering regulation, recall, and agreement to specification
supplier questionnaire
historical relationships and performance and brand reputation
regulatory compliance.
	
	

	3.5.1.2
	
	Branded, finished products shall be sourced from suppliers meeting legal compliance requirements.
	
	

	3.5.1.3
	
	Store-brand (and unbranded) food products shall be sourced from suppliers who have been certified to a GFSI scheme, audited or alternatively approved as appropriate to risk.
	
	

	3.5.1.4
	
	Nonfood, store-brand products shall base supplier approval programs on product risk.
	
	

	3.5.1.5
	
	Ingredient suppliers shall be certified to a GFSI scheme, or have an alternate, effective approval program.
	
	

	3.5.1.6
	
	Packaging component suppliers shall be certified to a GFSI scheme, or demonstrate that packaging materials are approved for intended use.
	
	

	3.5.1.7
	
	Where agents or brokers are used to source supply, the agent or broker shall be certified to a GFSI scheme, or have risk-based supplier approval programs in place.
	
	

	3.5.1.8
	
	Where exceptions to the supplier approval program are necessary, risk-based alternative strategies (i.e., inspection, testing, documented guarantees) shall be in place.
	
	

	3.5.1.9
	
	Stores shall have a documented policy outlining the scope and limitations of local and independent sourcing, including the methodology to be used to approve such suppliers.
	
	

	MANAGEMENT OF SERVICE SUPPLIERS

	Clause
	Requirements
	Conforms
	Comments

	3.5.2.1
	
	Service suppliers which have the potential to impact product integrity or safety shall be approved, managed, or controlled to mitigate potential risks.
	
	

	MANAGEMENT OF IN-STORE VENDORS AND CONTRACTED ARRANGEMENTS

	Clause
	Requirements
	Conforms
	Comments

	3.5.3.1
	
	All in-store vending operations shall be considered when developing and reviewing risk analyses and management for the organization or site.
	
	

	3.5.3.2
	
	Clear responsibilities and reporting expectations and channels, as they pertain to product safety and customer safety and satisfaction, shall be documented.
	
	

	3.5.3.3
	
	In-store vending operations shall be covered by an internal audit program, either part of the organization being certified, or via a vendor-managed program. Effectiveness of vendor-managed programs shall be assessed by the organization.
	
	

	SPECIFICATIONS

	
	Specifications or product descriptions shall exist for products purchased and produced in-store.

	Clause
	Requirements
	Conforms
	Comments

	3.6.1
	
	Specifications and product descriptions shall:
be available
include storage instructions, handling, and pack size
ensure regulatory requirements are met.
	
	

	CORRECTIVE ACTIONS

	
	The company shall be able to demonstrate that they use the information from identified failures in the product safety and quality management system to make necessary corrections and prevent recurrence.

	Clause
	Requirements
	Conforms
	Comments

	3.7.1
	
	The organization shall have a documented procedure for handling and correcting failures identified in the food safety and quality system.
	
	

	3.7.2
	
	Where nonconformity places the safety, legality, or quality of products at risk this shall be investigated and recorded, including:
clear documentation of the nonconformity
assessment of consequences by a suitably competent and authorized person
the action taken to address the immediate issue
an appropriate timescale for correction
verification that the correction has been implemented
identification of the root cause of the nonconformity and implementation of any necessary actions to prevent recurrence.
	
	

	CONTROL OF NONCONFORMING PRODUCT

	
	The organization shall ensure that out-of-specification materials are effectively managed.

	Clause
	Requirements
	Conforms
	Comments

	3.8.1
	
	There shall be a procedure for the control of nonconforming product. This shall cover
supplier-mandated, organization-directed, and store-specific issues. The procedure shall include:
reporting to and from stores
management of inventory at various points within the organization
disposition instructions.
	
	

	TRACEABILITY

	
	Traceability systems shall be in place that allow the identification of materials potentially involved in recall or withdrawal.

	Clause
	Requirements
	Conforms
	Comments

	3.9.1
	
	Products, including in-store production, shall have appropriate coding to allow traceability.
	
	

	3.9.2
	
	Product recall actions shall take into account any limits of traceability.
	
	

	COMPLAINT HANDLING

	
	Complaints shall be managed effectively and data used to measure performance.

	Clause
	Requirements
	Conforms
	Comments

	3.10.1
	
	All complaints relating to product failure shall be recorded. Relevant data shall be compiled from stores and corporate sources. A system shall be in place to identify, elevate, and react to critical issues.
This shall include issues identified by staff and customers.
	
	

	3.10.2
	
	Complaint data for the organization shall be analyzed for trends. These trends shall be evaluated and assessed for appropriate action.
	
	

	3.10.3
	
	A system shall be in place to transfer relevant complaint data for branded products to the brand owner.
	
	

	INCIDENT MANAGEMENT

	
	The company shall have procedures in place to manage adverse situations so as to protect products and minimize negative customer impact. The procedures shall include assessment and contingency plans for products at risk.

	Clause
	Requirements
	Conforms
	Comments

	3.11.1
	
	Where the retailer engages in emergency community support, specific guidelines shall be in place to protect product and consumers.
	
	

	3.11.2
	
	Documented recall and withdrawal procedures shall be in place, and include:
identification of key personnel
clearly defined responsibilities for personnel
record-keeping requirements
up-to-date contacts of the organization, both internal and external
a plan to handle recovered product logistics.
	
	

	3.11.3
	
	In the event of a product recall attributed to retailer activity, the retailer must report the situation to their certifying body within three working days.
	
	





FACILITY STANDARDS
	EXTERNAL STANDARDS

	
	Retail store locations shall be maintained to reduce external risks to product safety.

	Clause
	Requirements
	Conforms
	Comments

	4.1.1
	Local conditions, activities, and environment shall be considered and, where necessary, appropriate actions put in place to minimize negative product impact.
	
	

	4.1.2
	Company standards shall be defined for external areas, and shall be adhered to. Long-term storage and product-receiving areas shall be managed to prevent negative product impact.
	
	

	4.1.3
	The building shall be maintained to minimize pest activity and protect internal conditions.
	
	

	SITE SECURITY

	
	Security measures shall be in place to ensure that products and premises are protected from theft and malicious contamination while under the control of the site.

	Clause
	Requirements
	Conforms
	Comments

	4.2.1
	
	The company shall undertake a documented assessment of the security arrangements and potential risks to the product and premises to protect from deliberate attempt to inflict contamination and damage. Areas shall be assessed according to risk; sensitive or restricted areas shall be defined, clearly marked, monitored, and controlled. Staff shall be aware of security arrangements and their management, including reporting of suspicious activity and situations. Security assessments shall be reviewed at least annually.
	
	

	4.2.2
	
	Measures shall be in place to ensure only authorized persons have access to non-public areas, and access by employees, contractors, and visitors shall be controlled. A visitor management system shall be in place.
	
	

	4.2.3
	
	The sites shall abide by jurisdictional requirements for security and defense.
	
	

	LAYOUT AND SEGREGATION

	
	The layout, flow of process, and movement of personnel shall be sufficient to minimize the risk of product contamination and comply with relevant legislation.

	Clause
	Requirements
	Conforms
	Comments

	4.3.1
	Preparation areas shall be assessed based on product risk, taking into account the need for segregation of raw and ready-to-consume products, allergens, and incompatible products. Effective layout, segregation, and practices shall be in place to minimize cross-contact risks; including the management of people, equipment, interventions, and product flow.
	
	

	4.3.2
	Staff shall be aware of practices to prevent cross-contact and product contamination.
	
	

	4.3.3
	Where the site includes facilities designed for customers to consume food products in-store, these areas must be controlled, including:
appropriate sanitation and waste controls
facilities for cleaning hands prior to returning to the open product area.
	
	

	INTERNAL STANDARDS

	
	The retail site shall be suitable in layout and maintained to protect product integrity.

	Clause
	Requirements
	Conforms
	Comments

	4.4.1
	The site shall be constructed and maintained to protect product integrity.
	
	

	4.4.2
	Doors and separation equipment shall be maintained, clean, and in good repair.
	
	

	4.4.3
	Display units shall be maintained to protect product integrity.
	
	

	4.4.4
	Open refrigerated-display units shall have maximum load indicators, and maxima shall be adhered to.
	
	

	UTILITIES

	
	Utilities used in the production and offering of products shall support product integrity.

	Clause
	Requirements
	Conforms
	Comments

	4.5.1
	Water used for product contact and sanitation shall be potable. Nonmunicipal water sources shall be effectively managed.
	
	

	4.5.2
	
	In-store bulk water or in-store water bottling systems shall have a documented sanitary management and maintenance program, and meet regulatory testing requirements.
	
	

	4.5.3
	
	Ice for sale and in-store use must be produced from potable water. Ice production and storage systems shall have a sanitation and maintenance program.
	
	

	EQUIPMENT

	
	All food-related equipment shall be suitable for the intended purpose and used in a manner that minimizes the risk of product contamination.

	Clause
	Requirements
	Conforms
	Comments

	4.6.1
	Food handling and processing equipment shall be constructed of the appropriate materials, designed for effective sanitation. Equipment in direct contact with food shall not pose a contamination risk.
	
	

	MAINTENANCE

	
	An effective maintenance program shall be in place to prevent contamination and support operations and product safety and integrity.

	Clause
	Requirements
	Conforms
	Comments

	4.7.1
	The site shall ensure safety, legality, and integrity of product is maintained during maintenance and subsequent cleaning operations.
	
	

	4.7.2
	Materials used for maintenance shall not pose a risk of contamination, and where product contact or contamination is at risk, be suitable and approved for their intended use.
	
	

	4.7.3
	Active store renovations or remodeling shall have practices and procedures in place to protect product and customers.
	
	

	STAFF FACILITIES

	
	Staff facilities, where available, shall minimize the risk of product contamination, and be maintained in good condition.

	Clause
	Requirements
	Conforms
	Comments

	4.8.1
	Policies for safe storage of personal items shall be in place for staff. Where company-provided facilities are in place, they must be maintained in sanitary condition.
	
	

	4.8.2
	Where staff are preparing or processing food products, suitable protective clothing shall be designated and utilized.
	
	

	4.8.3
	Suitable hand-washing facilities shall be available to staff at designated work areas, prior to beginning work, and in staff and public washrooms. These areas shall include:
signage
water of suitable temperature
soap
sanitary drying systems.
	
	

	4.8.4
	Where smoking is permitted by law, and allowed by the company, designated smoking areas shall be defined. Sanitation arrangements shall be made to control smoking waste.
	
	

	4.8.5
	All food brought onto the site by staff shall be appropriately stored. No staff food shall be taken into storage or preparation areas. Where outdoor breaks are allowed, appropriate control of waste shall be in place.
	
	

	CHEMICAL AND PHYSICAL CONTAMINATION CONTROL

	
	Appropriate procedures and systems shall be in place to minimize the risk of product contamination.

	CHEMICAL CONTROL

	Clause
	Requirements
	Conforms
	Comments

	4.9.1.1
	Site cleaning products shall be:
stored in a designated, controlled area
be designed or approved for their intended use
have appropriate documentation available (i.e., safety data sheet).
	
	

	4.9.1.2
	Repurposing or reuse of packaging materials shall not occur, for product or product contact equipment, or utensils.
	
	

	4.9.1.3
	Retail nonfood products shall be handled, stored, and displayed to prevent risk of cross-contact with food.
	
	

	METAL CONTROL

	Clause
	Requirements
	Conforms
	Comments

	4.9.2.1
	
	There shall be a documented policy for the use of sharp metal implements including knives, cutting blades, needles, and wires.
	
	

	4.9.2.2
	Staples, paper clips, and tacks shall not be used in open product areas. Where hard (metal and other materials) closures or other packaging materials are opened, precautions shall be taken to minimize product contamination.
	
	

	GLASS CONTROL

	Clause
	Requirements
	Conforms
	Comments

	4.9.3.1
	The use of glass and brittle materials for in-store packaging or display purposes shall be minimized where risk of breakage is present (this does not include products purchased in glass packaging).
	
	

	4.9.3.2
	
	Documented procedures shall be in place to manage glass or brittle material breakage, including:
identifying and quarantining potentially contaminated product
cleaning and inspection
minimizing risk to product and customers.
	
	

	WOOD CONTROL

	Clause
	Requirements
	Conforms
	Comments

	4.9.4.1
	Wooden utensils and boards shall be designed for commercial food use, maintained, clean, and intact. Wood used for food contact shall be appropriate for use, and obtained from an appropriate source.
	
	

	HOUSEKEEPING AND HYGIENE

	
	Housekeeping and cleaning procedures shall be in place to ensure appropriate standards are maintained to prevent risk to product and customers.

	Clause
	Requirements
	Conforms
	Comments

	4.10.1
	The premises and equipment shall be maintained in a clean and hygienic condition.
	
	

	4.10.2
	Cleaning procedures shall be in place and maintained for the building and equipment. Cleaning procedures for food contact surfaces, and environmental cleaning in high-risk areas shall include:
description of cleaning intent, and defined final condition
frequency
method, materials, and concentrations.
Where appropriate or indicated (by expertise or result), cleaning procedures shall be validated.
	
	

	4.10.3
	Cleanliness of food contact surfaces shall be checked prior to use, and results recorded.
	
	

	4.10.4
	Cleaning equipment shall be:
dedicated for cleaning
designed and fit for purpose
identified for intended use (for example, drain cleaning)
kept clean, and stored in a hygienic manner.
	
	

	WASTE AND WASTE DISPOSAL

	
	Waste disposal shall be managed in accordance with legal requirements and to prevent accumulation, risk of contamination, and attraction of pests.

	Clause
	Requirements
	Conforms
	Comments

	4.11.1
	External waste collection containers and rooms housing waste facilities shall be managed and shall be:
clearly identified
designed for ease of cleaning
well maintained
emptied at an appropriate frequency
covered, with access restricted where necessary.
	
	

	4.11.2
	
	Procedures must be in place for the disposal of unsafe products, in a manner that prevents reintroduction of product to the supply chain.
	
	

	4.11.3
	
	Procedures must be in place for the disposal of substandard trademarked materials, to protect the brand owner.
	
	

	4.11.4
	
	All waste streams and their disposal shall meet regulatory requirements.
	
	

	4.11.5
	
	Waste destined for animal feed must be managed according to regulatory requirements. The feed should be collected in designated containers. Product shall be provided to customers under contract.
	
	

	MANAGEMENT OF DIVERSION PRACTICES

	
	Where products are diverted out of normal retail processes, product integrity and brand protection shall be managed effectively.

	Clause
	Requirements
	Conforms
	Comments

	4.12.1
	
	Procedures shall be in place for salvages, reclaim, or alternate use of any products, which:
ensure the products are suitable for use
protect product and brand integrity
have brand owner’s approval.
	
	

	4.12.2
	
	Procedures shall be in place to manage product that is damaged, returned from consumers, or where integrity is compromised.
	
	

	4.12.3
	
	Surplus product not destined for planned sale shall be tracked and managed within legal, brand owner, and company policy. The company shall have a policy on disposal of surplus product.
	
	

	PEST CONTROL

	
	The site shall have an effective preventive pest control program in place to minimize the risk of infestation or undue pest activity.

	Clause
	Requirements
	Conforms
	Comments

	4.13.1
	If pest activity is identified it shall not present a risk of contamination to products.
	
	

	4.13.2
	The site shall either contract the services of a competent pest control organization, or have appropriately trained staff, for the regular inspection and treatment of the site to deter and eradicate infestation.
The frequency of inspections shall be determined by risk assessment and shall be documented.
	
	

	4.13.3
	Where a site undertakes its own pest control, it shall be able to effectively demonstrate that pest control operations are undertaken by trained and competent staff with sufficient knowledge of products and practices used. Staff undertaking pest control activities must meet any legal requirements for training or registration and ensure that:
expert resources are available if needed
legislation governing the use of pest control products is understood
dedicated, locked facilities are used for the storage of pesticides.
	
	

	4.13.4
	Pest control documentation and records shall be maintained. This shall include as a minimum:
an up-to-date plan of the full site, identifying numbered locations for pest control devices
identification of the baits and/or monitoring devices on site
clearly defined responsibilities for site and for the contractor
details of pest control products used, including instructions for their effective use and action to be taken in case of emergencies
any observed pest activity
details of pest control treatments undertaken.
	
	

	4.13.5
	Traps or other rodent control devices shall be appropriately located and maintained to prevent contamination risk to product, interference from or impact on consumers. Toxic rodent baits shall not be used within production or storage areas. Where toxic baits are used these shall be secured.
	
	

	4.13.6
	Fly-killing devices and/or pheromone traps shall be correctly placed and operational.
	
	

	4.13.7
	In the event of infestation, or evidence of pest activity, immediate action shall be taken to identify at-risk product and to minimize the risk of product contamination. Any potentially affected products should be subject to the nonconforming product procedure.
	
	

	4.13.8
	Records shall be maintained of pest control inspections, and pest proofing and hygiene recommendations and actions taken. It shall be the responsibility of the site to ensure that all of the relevant recommendations made by its contractor or inhouse expert are carried out in a timely manner.
	
	

	4.13.9
	Results of pest control inspections shall be assessed and analyzed for trends on a regular basis, but, as a minimum:
in the event of an infestation
annually.
	
	

	4.13.10
	Employees shall understand the signs of pest activity and be aware of the need to report any evidence of pest activity to a designated manager.
	
	

	STORAGE FACILITIES

	
	All areas and facilities used for the storage of products, ingredients, and other materials for the operation shall be suitable for purpose.

	Clause
	Requirements
	Conforms
	Comments

	4.14.1
	
	Procedures to maintain product safety and integrity during storage shall be developed on the basis of risk assessment, understood by relevant staff, and implemented accordingly. These may include, as appropriate:
managing chilled and frozen product transfer between temperature-controlled areas
segregation of products where necessary to avoid cross-contamination or cross-contact (physical, microbiological, or allergens) or taint uptake
storing materials off the floor and away from walls
specific handling or stacking requirements to prevent product damage.
	
	

	4.14.2
	Where temperature control is required, the system shall be capable of maintaining product temperature within specification and operated to ensure specified temperatures are maintained. Temperature or system alarms, or manual evaluation (at a suitable frequency), shall be in place.
	
	

	4.14.3
	Where storage outside is necessary, items shall be protected from contamination and deterioration. Items shall be checked for suitability before being brought into the site.
	
	

	4.14.4
	
	The site shall facilitate correct stock rotation to ensure that products and materials are used in the correct order in relation to their manufacturing date and within the prescribed shelf life. Where alternate use methods are used (i.e., promotional material) alternate rotation programs shall be communicated and utilized.
	
	

	SHIPPING, DELIVERY, AND TRANSPORTATION

	
	Practices shall be in place to ensure that transport out of the facility to a customer or consumer does not present a risk to product safety, quality, or security.

	Clause
	Requirements
	Conforms
	Comments

	4.15.1
	Products shall be adequately protected during loading, transport, and delivery. This shall include consideration of:
contamination
temperature abuse
security.
	
	

	4.15.2
	
	Vehicles used for delivery shall be suitable for the intended use. Delivery personnel shall understand product risks, and have a reporting mechanism for incidents or risks.
	
	





PRODUCT CONTROLS
	PRODUCT DESIGN AND DEVELOPMENT FOR STORE-BRANDED AND STORE-PRODUCED PRODUCTS

	
	Product design for own-brand products shall be in place to ensure products meet safety and 
regulatory expectations.

	Clause
	Requirements
	Conforms
	Comments

	5.1.1
	
	The company shall have clear guidelines on restrictions and control of product design and development, aimed at managing risk.
	
	

	5.1.2
	
	The company shall have valid support for all shelf life claims.
	
	

	PRODUCT LABELING

	
	Product labeling, where managed by the organization, shall comply with regulatory requirements and facilitate safe usage by the customer.

	Clause
	Requirements
	Conforms
	Comments

	5.2.1
	
	Processes shall be in place to ensure purchased products meet regulatory labeling requirements. Where store-branded products make label claims, evidence substantiating claims shall be part of the supplier approval and monitoring process.
	
	

	5.2.2
	
	Store-labeled products shall meet regulatory labeling requirements. There shall be a process to verify that all allergen labeling is correct according to the product recipe.
	
	

	5.2.3
	
	The company shall have a system to ensure all product information conveyed to customers is correct and meets regulatory requirements. This includes:
information on electronic media
published information and advertisements
in-store information
supplier-provided information (recipes, promotions, advertising).
	
	

	ALLERGEN MANAGEMENT

	
	The organization shall have a system to manage allergenic materials, and mitigate the risk of cross-contact.

	Clause
	Requirements
	Conforms
	Comments

	5.3.1
	
	The site shall have a list of allergens that pertain to the organization, and where they are controlled.
	
	

	5.3.2
	
	Strategies to mitigate allergen cross-contact shall be in place where necessary. Strategies could include: segregation, sequencing, labeling, signage, and other effective means.
	
	

	5.3.3
	
	Where claims are made, on store-labeled products, regarding the suitability of a product for allergy or sensitivity sufferers, validation is required to ensure the product(s) meet the claim.
	
	





PROCESS CONTROLS
	CONTROL OF IN-STORE PROCESSING

	
	The company shall operate procedures to ensure production within specification of consistently safe and legal products.

	Clause
	Requirements
	Conforms
	Comments

	6.1.1
	Where appropriate, instructions, training, and guidance for staff shall be provided, which may include:
recipes and instructions
equipment settings, cooking, cooling, or mixing times, and temperatures for use and/or storage
labeling instructions.
	
	

	6.1.2
	Process monitoring shall be implemented, controlled, and where necessary recorded to ensure product is produced within specifications. Process monitoring may be manual, automatic, or by exception, alarm.
	
	

	LABEL AND PACKAGING CONTROL

	
	Labels and packaging shall be managed to ensure products meet specification and regulatory needs.

	Clause
	Requirements
	Conforms
	Comments

	6.2.1
	Where in-store packaging or labeling takes place, staff guidance shall be sufficient to mitigate risks of mislabeling. Verification steps shall be introduced where risk or historical evidence indicates need.
	
	

	WEIGHT AND QUANTITY CONTROL FOR IN-STORE PACKING AND WEIGHING

	
	The company shall operate systems to ensure weights and measures meet regulatory and specification expectations.

	Clause
	Requirements
	Conforms
	Comments

	6.3.1
	There shall be a system that ensures regulatory requirements for weight control are met. In the absence of regulatory requirements, the company shall define standards for control at store level.
	
	

	6.3.2
	
	There shall be a risk-based verification program for weight, volume, and quality controls. The basis for verification may include:
complaints
regulatory actions or audit findings
yield measurements.
	
	

	CALIBRATION

	
	The site shall be able to demonstrate that critical measuring equipment is operating within allowable tolerances.

	Clause
	Requirements
	Conforms
	Comments

	6.4.1
	
	The site shall identify any equipment which requires periodic accuracy verification or calibration.
	
	

	6.4.2
	Each identified piece shall have a defined:
frequency for evaluation
acceptable range
action to be taken where the item is found to be out of specification
record of activities.
	
	

	STOCK ROTATION

	
	The company shall control and direct rotation of stock to ensure adherence to expiry coding and effective stock management.

	Clause
	Requirements
	Conforms
	Comments

	6.5.1
	
	The company shall have in place procedures to manage stock rotation, including minimum acceptable shelf life for purchases and shelf stock. The procedure shall also define culling requirements.
	
	

	6.5.2
	
	The company shall have a defined program to code product life for own-brand and store-packaged products (i.e., use by, consume by, expiry, packaged on) that is consistent and understandable to consumers.
	
	

	6.5.3
	
	Where exceptions to the rotation policies are made, there must be a documented procedure to be followed.
	
	

	STORE SAMPLING

	
	Where store sampling takes place, it shall support customer safety.

	Clause
	Requirements
	Conforms
	Comments

	6.6.1
	
	The company shall have a policy regarding in-store sampling programs. The policy will cover regulatory requirements for the stores, and in addition may include:
any restrictions on the type of products sampled
requirements for sampling being attended or unattended
allergen controls and notifications
age restrictions
training for personnel engaged in sampling
sanitation and cold or heat chain requirements.
	
	

	AGE-RESTRICTED SALES

	
	Where a site retails products available to restricted age groups, procedures shall be in place to ensure regulatory compliance.

	Clause
	Requirements
	Conforms
	Comments

	6.7.1
	Where the company sells products restricted to specific age groups, a policy shall be in place regarding display, age verification practices, customer notification, and training for staff.
	
	

	PRICING ACCURACY

	
	The organization shall have systems in place to support accuracy of pricing, and respond to errors.

	Clause
	Requirements
	Conforms
	Comments

	6.8.1
	The organization should have a policy regarding the accuracy of stated and charged prices for products and services. This may include:
a public display of the code of practice
actions to take in the event of a discrepancy
a public display of errors and corrections to advertised prices.
Relevant staff shall be aware of these expectations to ensure that the policy is followed.
	
	

	CONTROLS OVER FOOD WASTE

	
	The site should have a policy intended to minimize wastage of food products.

	Clause
	Requirements
	Conforms
	Comments

	6.9.1
	The company should have a policy to reduce or minimize food and nonfood waste.
	
	

	6.9.2
	Where arrangements for recycling of waste or return of containers to suppliers are available, they shall be utilized wherever possible.
	
	

	INSPECTION MANAGEMENT

	
	The organization shall manage and respond to regulatory and other outside inspections.

	Clause
	Requirements
	Conforms
	Comments

	6.10.1
	
	The company shall have a policy for sites to follow when government, regulatory, or other institutions visit for the purpose of audit or inspection. This policy shall cover sampling protocol, reporting to head office, and guidance for the site during the audit or inspection activity.
	
	





PERSONNEL
	TRAINING

	
	The company shall ensure that all personnel are adequately trained in the operations they are carrying out, and understand basic food safety protection as relevant to their position.

	Clause
	Requirements
	Conforms
	Comments

	7.1.1
	
	Prior to beginning work, all staff shall undergo induction training sufficient to support job duties, and covering food handling and hygiene.
	
	

	PERSONAL HYGIENE

	
	The sites’ personal hygiene practices shall support the minimization of product contamination risk.

	Clause
	Requirements
	Conforms
	Comments

	7.2.1
	
	The company shall have a policy on the wearing of jewelry, and the use of personal items during work periods.
	
	

	7.2.2
	
	All cuts on the hands or arms shall be covered. Bandages on hands shall be covered with a glove.
	
	

	7.2.3
	
	The company shall have a policy on personal medicines, which meets legal guidelines.
	
	

	7.2.4
	
	The company shall have a procedure for bodily fluid clean-up.
	
	

	MEDICAL AWARENESS

	The company shall provide staff with information regarding relevant diseases and conditions. Staff shall be instructed on any policy for sickness absence.

	UNIFORMS AND PROTECTIVE CLOTHING

	
	The site shall manage staff protective clothing to prevent risk of product contamination, and protect the organization’s brand.

	Clause
	Requirements
	Conforms
	Comments

	7.4.1
	
	The company shall identify, based on risk, where protective clothing shall be worn to protect the products from contamination. Procedures on protective clothing shall include:
effective laundering programs
wearing of the protective clothing away from the work area
when gloves are to be worn for food handling
where hair restraints are required.
	
	

	7.4.2
	
	The company shall have a policy regarding uniforms, where they exist. The policy shall include:
care and modification instructions
expectations around return after employment, or use outside working duties.
	
	

	OCCUPATIONAL HEALTH AND SAFETY

	
	The site should not present a hazard to customers.

	Clause
	Requirements
	Conforms
	Comments

	7.5.1
	There shall be no imminently unsafe conditions facing either staff or customers.
	
	

	VISITOR POLICY

	
	The organization shall have a policy to manage interactions with noncustomer visitors.

	Clause
	Requirements
	Conforms
	Comments

	7.6.1
	The site shall have a policy regarding documentation of official visitors to the store. Where necessary, sign-in protocols shall be in place. Visitors must be escorted, or given information on product protection and site security, prior to being allowed outside of publicly accessible areas.
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