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Global Standard for Food Safety Issue 7: July 2015

Company name:

Site name

Scope of audit

Exclusiuns from
scope

Justification for
exclusion

Audit Finish Date

Re-audit due date

Vion Food Group oRe Ste 9714502

Encebe Vieeswaren B.V.

Producing (cutting, slicing, mincing, blending, fermenting, pasteurising,
sterilising, marinating) and packing {modified atmosphere, chilled, frozen,
canned) of meat products of beef, pork and poultry in consumer and bulk

packaging.
none
Justification for exclusion

2017-11-14

2018-12-17

(p
i by

“Modules Result | Details
Choose
Choosei ngule an item | o
Choose |
| Choose s modde | o fom
Choose a module Ch(_)ose
ah item

Audit result Certificated Audit grade A Audit type Announced
Previous audit grade ' B Previous audit date ' 2018-11-23
1
; Fundamental 0
Number of nhon-conformities ! Critical 0
. Major 0
| Minor 8
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Boseind 10, 5281 RM Boxtel
Country The Netherlands Site +31 411 658736
Telephone
Number
Commercial Email i @vionfood.com
representative
Name
Technical Email @vionfood.com
representative
Name

: r&’ﬂ,?

gy SR TR

Plant size
(metres square)

Subcontracted processes
Other certificates held

Regions exported to

Company registration
number

Majeor changes since last
BRC audit

Furthermore the saies
activity is moved from
VION HQ to Encebe BV
so the company has its
own responsibility (hack)
in sales and NPD
activities.

<10K sq.m

No. of HACCP 1-3
plans

No. of 51-500

employees

No
1809001, CoC/CBL, Organic, BeterLeven Keurmerk

Europe

Choose a region
Choose a region
Choose a region
Choose a region
Choose a region

EG 61 NL

Management of the organisation has changed: new general manager, new
QA manger, new production leader all in MT. Further new QA officer. Since
last audit an investment plan is made and improvement activities are carried
out. Over 2017 and 2018 appr €1,4 million will be invested in new floors,
ceilings, walls and new smoking/cooking equipment including software
application. Floors in the tumbling department an ceiling in the salting
department are aiready improved.

LRQA Ltd 1 Trinlty Park, Bickenhill Lane , Birmingham, B377ES
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Company Description

Encebe Vleeswaren BV is a middle-sized producer of meats preparations and meat products and is part
of the Vion Food Group. The company is located in Boxtel at the same location as the slaughterhouse of
Vion Boxtel. Encebe Vileeswaren BV has employees in a one shift operation {excepting smoking
department; 2 shifts). Only a small part of them {(+/- ) is working at a temporary base. 1 HACCP study
is available and site is appr. 8.000 m2 (part of facility YIQN Boxtel).

The company is preducing and selling ca. 300 different final products divided into several product groups
of meats and sausages: meat preparations, (smoked) cooked sausages, sterilised products and
fermented sausages. Most of the products are produced by the own production process. Additionally
purchased product (poultry) is sliced and packed in a special depariment.

The company is also producing an assortment of products based on organic raw materials (SKAL
certified). The company is certificated for '‘Beter Leven Kenmerk', CoC of CBL and ISO 9001 as part of a
multi site 1ISO system.

Main selling market is the industrial market and a minor part at the retail (supermarkets). The strategy is
focused at growth in the industrial market, for which an assortment tailor-made product is produced, and
growth in the retail market of sliced ready to eat meat products. Since the previous audit no major
changes in processing, equipment, routing and assontment have been occurred but several
improvements on floors, ceilings and walls are observed.

Official approval EG-61-NL of the Food and Consumer Product Safety Authority which is also the
number of the slaughtering house.

Product categories 03 - Raw prepared products (meat and vegetarian)
08 - Cooked meatffish products
09 - Raw cured or fermented meat and fish
Category
Category
Category

Finished product safety rationale Finished product safety rationale: Short shelf life, presence of
preservatives, packed at modified atmosphere or vacuum, cooked,
chilled, frozen, hermetically closed casing or vacuum packaging or

canned.
Highcare Yes High risk No Ambient high care No
Justification for arez Preservation of products is based on the combination of a heath

treatment and another preserving method; eg acetate, diacetate.

LRQA Ltd 1 Trinity Park, Bickenhlll Lane , Birmingham, B377ES
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Allergens handled on site Soya
Milk
Celery
Mustard
Cereals containing gluten
Sulphur dioxide and Sulphites
Choose an allergen
Choose an allergen
Choose an allergen
Choose an allergen
Choose an allergen
Choose an allergen
Choose an allergen
Choose an allergen
Choose an allergen

Product claims made e.q. IP, Organic, BLK, CoC
organic

Product recalls in last 12 Months Yes

Products in production at the time  Slice: ontbijtspek. Smoke: rookworst. Salting: belly. Worstmakerij:
of the audit Berliner and Leverkaas

On-site duration 16 man hours Duration of production 7 man hours
facility inspection

Reasons for deviation 18 hours is to be expected but due to good results in the past and a mature
from typical or expected  system incfuding HQ support, it was reduced to 16 hours
audit duration

Next audit type selected  Announced

U B e e R ans,

| AudtDeys | AudiDates | AudtStariTme | AudtFinish Time |
1 (start date) : 2017-11-13 , 09.00 ! 17.30
o 2 ’ 2017-11-14 ; 08.30 I 17.00 o
Auditor_(s) number(s) Names and roles of others
Auditor Number
Second Auditor Number  N/A
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manager on site should be listed
first and be present at both
opening & closing meetings (ref:
clause 1.1.9)

Name / Job Title

Opening
Meeting

Site Inspection

Lioyd's Register

LRQA

Procedure
Review

Closing
Meeting

/ General Manager

X

/ QA Manager

X

“/Quality Assurance
Assistant

X

~Production
Manager

/HR Manager

»xioX| X X| X

XXX x| X

fForeman E2 (High
Care) '

/Employee smoking T
department E2

1 [JEmployee
storage dispatchE2

f
Assistant Foreman industrial E2

[Assistant Foreman
SlicngE2

/Employee Slicing E2

fAssistant Foreman
Storage dispatch E2

X [ X I X | X | x| x| x>

/
| Sourcing Manager Ingredients

/

| Department Manager E1
/

Assistant Foreman incoming
| goods

=
Assistant Forewoman Cutting dep.

[Assistant Foreman
Casing dep.

fAssistant Foreman

Salting dep. o
! /Maintenance worker

XX | x| X

{Employee planning

‘IEmponee
NPD/Specs
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Detailed Audit Report

1. Senior management commitment

1 1:Senier managament commitment and continual improvement

The signed Management Review (Q3/2016 - Q2/2017) displays an overview of all relevant KPI's and

subjects as prescribed by the X-matrix reporting system of all VION plants. The Quality Management

System is evolved and matured and KPI’s are: registration of failures in production; customer complaints;

IFS certification; new planning method Encebe 1; increase discipline and awareness on hygiene;

realisation of OEE and several others.

The management team of Encebe comprises 6 persons of which 4 are in position less then a year. The

team managed to realise several investment budgets on improvements (on floors, ceilings and smoking

and cooking cabinets) and the team has a task in reviving the company to increase added value in the

meat chain. )

The management team showed commitment to the QMS which is also present in the systematic for

continuous improvement, e.g. PDCA cycle of the multi-site 1SC 9001 approval.

internal communication is conducted by daily white board (Huddle/Tier) meetings with all employees.

Several samples of this type of communication seen and discussed with the responsible department

manager. A system of presenting issues like (product) quality, improvement actions and complaints is

seen.

The company demonstrated a system which is maintained and compliant with the process controls and is

effective in meeting customer, process and product measures. There was evidence that resources had

improved the working of the QMS.

The MR contains the relevant review subjects (objectives, complaints, verification and validation of the

management system, CCP control, PRP control). The reassessment of the system is done in Q2 2017 and

as prescribed on a quarterly base instead of once a year.

There is an organisation with short communication lines {effective) and a direct control of the production

by the management. Communication (Procedure Overlegstructuren P-NCP-NL-10006 ) is conducted by:
White board communication (Hurdle Tier boards); concemning quality issues (VOS version 2)

— MT-meeting once per week;

— PPD-meeting & HACCP team meetings once per 4 weeks;

— Employees meeting once per year;

The General Manager attended the opening and closing meeting of the audit and intensions were
discussed during the opening meeting with the General Manager |

Root causes of the 1 major and 6 mineor non-conformities of the latest BRC audit have been identified. The
NC's did not reoccur. Also, the recall in the Q1-2017 is discussed as is was reported to LRQA and a report
available on closure (dd 10-7-2017).

1.2 Organisational structure, responsibilities and management authority

The organisational structure is part of P-NCB-NL-10001 v21 dd 30-10-2017. The production depariments
directly report to the production-manager. The production manager is member of the MT. The QA
manager (also MT member) informs the general manager concerning food safety issues, complaints and
results of internal auditing. The responsibilities, authorities and reporting relationships of all staff members
are described in the job description. Replacement is arranged in P-NCB-NL-10008.

LRQA Ltd 1 Trinity Park, Bickenhill Lane , Birmingham, B377ES
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Detdils of non-applicatleiclausssmwith justification

Clause Justification
reference

na

2 The Food Safety Plan=HACCP

Based on the principles of the Codex Alimentations, in 2 manual a complete system has been
documented and implemented in practice. At VION Food NL level a thorough HACCP analysis {P-VION-
10000) is made and available for the sites. The local HACCP system {(P-NCB-NL-10027 v32 dd 30-10-
2017 was developed by a multi-disciplinary HACCP team, namely General Manager, QA Manager, Quality
Assurance Assistant, Production Manager and team leader. All team members show enough and the right
experience and knowledge.

The HACCP system has full management commitment and is an integral part of the company’s Quality
Management System (QMS). The HACCP system was found to be well documented and effectively
implemented. Full product description including microbiological limits and shelf life is in place. The
intended use (B to B/Consumer Products) of the product by the customer has been clearly defined.

Flow diagrams are prepared and available in all process steps were present. Verification is
done yearly in Q2-2017 as part of the management review. A good detailed lay out (P-NCB-NL-10002 v4)
was shown in the manual as well as process flows. Zoning, Employee, Raw materials, Product and Waste

flow are determined on the lay out.

Each identified hazard was reviewed and given a risk rating to define the severity (1 — 3) and likeliness (1
— 3} of a hazard occurring. The risks (R >=3) have been defined from the hazards with adoption of a
decision tree: Risk < 3 = PRP, Risk 3 or 4 = CP, Risk 6 or 9 = CCP. Assessed:

— Procedure Procesbeheersplan Encebe Vieeswaren (P-NCB-NL-10027) v32 dd 30-10-2017

— Summary Allergens and CCP's (P-NCB-NL-10223 v4 dd 22-9-2017)

CCP’ s which are determined, including critical limits, according to P-NCB-NL-10027 dd 13-01-2015:
— CCP 1. Temperature control of (returned) fresh pork meat / beef at reception (<7°C)

— CCP 2. Temperature control of (returned) animal by-products/organs at reception (£3°C)

— CCP 3. Temperature control of separated meat at reception (s2°C)

CCP 4, NO2 in brine (absence or presence by indicator paper)
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— CCP 5. Temperature control of heat treated meat products sterilization (2,45 hours at 106°C)
— CCP 6. pH after fermentation process {pH<5,3 within 45 and 84 hours)

- CCP 7. Temperature control of heat treated meat products pasteurization (P70>3 minutes)
— CCP 9. Temperature control of chicken meat at reception (<4°C)

{CCP 8 does not exist anymore)

In the HACCP analyse there are several product groups determined. For each group there is a risk
analyse available and out of this risk assessment CCP’s and CP’s are installed. During the assessment
last year (a major on CCP determination and after the recall in Q1 a reassessment was done and resulted
in the determination of the above 8 CCP's. All CCP's are assessed during the audit and found to be
working correctly. Critical limits have been defined for each CCP and are related (if applicable) to the legal
temperature requirements for meat and meat products. CCP monitoring has been established and
documented.

Corrective actions are clearly defined according to the CCP overview. The CCP’s were demonstrated,
including a well recording during the audit, including corrective actions. Verification during the year is
demonstrable. Several reports seen.

Minor 1: Control measure to prevent pathogen growth is time in climate cell 103 which is verified on F-
NCB_NL-10066. The circumstances in the cell are monitored but not verified so correct drying conditions
are not demoenstrated.

Details of non-applicable clauses with Justification

Clalse Justification
reference

B Esodisatetyrand qualiﬁr management system

el oodsalety andinualitysmanual

The company has a quality manual, complying with 1SO 9001 and BRC F7, which states the company’s
commitment to quality and food safety. The quality manual is the total of all quality documents, going from
the policy, over system procedures (P), working procedures (P), work instructions {P), registration
documents (F). An electronic quality manual named in* "is in place and available to
departmental managers.

; si2Doetumentationicomitool
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A document control procedure (P-NCB-NL-10007) controls the issue of documents to ensure they are at
the correct issue status at points of use or reference. It also includes how obsolete documentation is

handled.

BEReCordiconipleto/anmalneHEAES

L =i . :
The procedure for quality records (P-NCB-10011) defines how long records are maintained, how they are
reviewed and where they are storad / archived. Most records are hand written. All documents are kept for
at least BBD + 12 months. Longest shelf-life is 15 months (sterilized products). Al electronic data (eg

cooking and cooling times and temperatures, temperatures in cells) are secured by daily back-ups.

ORI IE A BTG W =

There are detailed schedules of internal audit against documented procedures, carried out by trained
independent staff (from the VION company). All departments are included in the plan. The audit is done
twice a year. One unannounced and one announced audit by VION QA Mangers, trained and
experienced. The audits have been carried out to schedule and are on food safety, product integrity,
1052001 reported in several annexes. Corrective action have been taken in a timely manner.
Assessed: Announced audit report .

In addition, hygiene audits and site / building inspections are performed at weekly intervals to respond to
the KPI of increasing discipline and awareness on hygiene. This interval is more frequent (it was monthly)
and because of positive result will be continued.

35S pplierand raw matesr fapproyaland pERoRnancenontorn 1g

BB Management of suppliers of raw materials and packaging

Purchasing and supplier approval is a corporate quality department responsibility {(at VION central office —
VION Food NL). Approval is on base of a questionnaire and a GF S| certificate and/or an audit. Suppliers
are divided in two divisions: Meat and Ingredients. Ingredients includes all that is not pork or beef, so
chicken meat, packaging, additives, casings, is bought by Sourcing manager ingredients. The decision is
made on quality and commercial parameters. Suppliers performances are monitored and followed up. The
risk assessment depends on the kind of material and is based on enquiries, specification / food grade
declaration, trial delivery and GF S| certificated QMS of the supplier and microbiolegical performance
(meat suppliers). '

Close communication was demonstrated. All suppliers of packaging have to be approved by the central
VION office and entered into the system before they can be used. Seen P-100197 Process Purchase Non
Food, P-Food-10026 and S-MMI-10548 v4 including questionnaires and specifications. Also, F-Food-
10001 VB 16-4-14 is complete. Seen for supplier supplying garfic mash specification dd 28-9-
2017. In P-Food-10048 vt 30-68-20116 includes retrieval times of relevant information as questionnaires
and specifications. Seen for several ingredients/products in the trace test the acceptance document in F-
NLFCOD-10037 Article Entrance; 26HK505500 Flavour bouillon WM-872-505-9 dd 1-4-2015;

25HK$91050 nietrietzout 0,9% dd 12-2-2015; 25HK891040 fijn keukenzout dd 12-2-
2015; 25HK854010 : 13-11-2015; 256HK623000 Wiincervelaat 13614dd 22-9-2016;
25HK901030 100 23-1-2015.

Risk assessment on Food fraud is done by Vion Central and implemented in the risk assessment of

ENCEBE.
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On receiving of raw material meat temperature is recorded of all deliveries {as it is a CCP). During the
trace test the acceptance of packaging and additives is assessed. Good practice seen.

Felsisianaocn ch toisUpplisrs ot Services

All suppliers of services have to be approved. Purchasing and supplier approval is a corporate quality
department responsibility (at VION central office — VION Food NL). Suppliers performances are well
monitored and followed up. The risk assessment dépends on the kind of material and is based on
enquiries, specification / food grade declaration, trial delivery and GFSI certificated QMS of the supplier.
Close communication was demonstrated.

TDIE IECHiCh Calions
Specifications for raw materials, packaging materials, cleaning agents and finished products are available
through Navision and managed by the involved departments. Specifications are reviewed internally to
ensure they are correct and up to date. Food specifications {meat-containing raw materials + finished
products) managed by PPD reviewed once in 2 year. Other specifications checked 1 x/ 3 years.
Specifications contain relevant aspects and requirements. Samples of specifications taken at this visit
demonstrate control, eg:
—  End product “Wiincervelaat gerookt ind. 012400 dd 6-7-2017
- Ingredients and additives: see 3.5.1.

“Viiessnippers” ham 23 dd nov 2016
Food safety declaration

dd 02-05-2013

; nalnteves
Correctlve actlon system is based upon the information from internal audits, SSOP, pre SSOP, hygiene
audits, pest control, non-conforming product, complaints ete. Action plans (overviews) are in place.

For daily actions the huddle white boards system is used.

Non-confon'mng products / product on hold are physically identified as such with a red coloured label.
There is a clear documented procedure for the identification and disposal of non-conforming product, (P-
NCB-NL-10013). Direct action towards non-conforming products was clearly demonstrated during the

audit.

Traceability system is well developed. It covers raw materials through work in progress to finished product
including additives and packaging materials and distribution. This system is fully based on written
documents, batch codes (input > output per process step), bar codes and an ERP-system ¢

according to ‘procedure identification — traceability’. A suitable system has been explained during the
audit. The way of coding was shown during the audit.

Test for recall and traceability at least annually but due to the recall which started on 17-3-2017 the test
was replaced by a real example. Performed on 17-3-2017 and as concluded during the IFS audit (the
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evaluation was missing) ended with an evaluation dd 19-10-2017.

Trace test during the audit was on raw material 48163 “Vliessnippers Ham" (delivered at 18-8-2017
1002kg, including packaging) was possible within the records. Information was available within time. Mass
balance, for raw material to final product was correct. End specification available {dd 6-3-2017)

Raw material specifications , PRE SSOP's and SSOP's, training records on CCP were all available in
time.

180 Conplaintbandling

The procedure for complaint handling defines types of complaints and addresses requirements in terms of
incident reporting as these are escalated to relevant personnel for action (corrective / preventive) and
review as appropriate. Complaints can come from internal or customers and also complaints on suppliers
are analysed. All complaints are trended, weekly reviewed by the site management team and monthly
reported. The reduction of complaints and complaint costs is a topical subject and part of the x-matrix/KPI
setting as there should be a decline with 10% with previous year.

Overview of complaints 2017 ytd: 124 complaints from custemers with majority on packaging
openfleakage (19). Regarding to food safety, foreign body (plastic and metal) is the major part of the
complaints and several complaints on mould and weight.

The Management focuses on reducing all customer complaints and seen is a shift from customer to
internal complaints. Actions are taken such as the usage of the huddle system to improve daily
communication with employees about quality and safety issues and furthermore projects as the A3
|mprovement pro;ect reducing the use of blue plastlc in production. No complalnts from the authorities.

1 Managementiof incidents, product withdrawal and praduct recall

There is a company's crisis and recall management procedure (P-FOOD-10014) which covers the process
which is applicable for all VION sites. The procedure for non-conforming product defines ‘incidents’ and
addresses requirements in terms of incident reporting as these are escalated to relevant personnel for
review and action as appropriate. Business continuity guaranteed by central procedures and emergency
coordination protocol. The recail procedure is used past year as a fermented product with listeria was
found due to shortened fermenting/ripening time caused by commercial pressure. Authorities, CB and
customers were informed correctly and an evaluation was written om 19-10-2017 to close out the recall.

B2 Clstomer focts anaicommunication

Most articles are Private Label articles. This means that products are developed on the basis of customer
specifications and products are developed in close consultation with the customer. After testing the
costumer gets an advice for e.g. BB period and important quality and food safety issues. PD and QA are
involved in these processes. Further personnel are instructed were necessary. Were applicable suppliers

are contacted.

'Details uf nan-appln:aﬁh clausesiwiti WS" iﬁﬁafmn

Clause | Justification
teference.

I 354 No primary product processes are outsourced.
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E ASitelstandatas

A ExteTnatstandards
This location has been suitable maintained and well equipped; makes in general a logical and safe way of
processing possible; f.e. intake, storage, processing (raw material preparation, mixing, packing), storage
and dispatch. The factory is situated in an industrial area, well maintained external areas.

Nc local activities that would risk product contamination could be recognized. External areas to production/
office buildings are well maintained. A paved surface is built around the building.

(4.2 Security. o i
The site is part of the VION plant and together they use approval EG61 NL. The company is registered by
the Food and Consumer Product Safety Authority (cofficial). Site boundaries well defined and 24 hour

security in place with security card for employees on all potential entry points to the plant. ENCEBE has its
own tag system. The site is fully fenced in and has camera surveillance.

contamination risk. Based upon a risk assessment all zones are “low risk” or “high care”. Transfer points
have been considered as part of the HACCP study and do not represent a potential threat to product
safety. Premises allow sufficient working space and capacity to work in a proper way. There were no
temporary constructions.

Minor 2:- The map to show the designated areas where product is at different level of risk from
contamination is made (P-NCB-NL-10002) but some enclosed product areas are designated as high care
area (eg storage of ingredients in carton boxes) and some areas were product is sliced (ready to eat and
heated above 72°C for eg cooked ham “Achterham™) are not defined as high risk. Prerequisite program fits
to the chosen area (high care) but not to the level of risk from contamination.

| 4:4 Building fabric, raw matearial handling, preparation, processing; packing and storage areas

The fabric and internal condition of the site was suitable and satisfactory for the process. Walls, ceilings
and floors were mostly suitable. No direct product contamination seen. The ‘high-care’ area does contain
several departments of which only two departments are equipped with a positive air pressure ventilation
system. Recently an investment plan was made and several ceilings and floors were improved e.g. in
tumbling area.

dOlULLOESEVATeTIC CRalEnEOtheEtases

Utilities constructed, maintained and monitored to a good degree.
The water used for cleaning and process is mains water (| ). Quality of water is monitored in
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En adequate way and is included in the microbiological monitoring program. Also the ice is included in this

program (P-NCB-NL-10080} as in an internal audit was found that it was not included.

The air is controlled by regular filter inspections (airbags in place). and All gases used on site in contact

with food or packaging are bought from approved suppliers and certified as being food safe.

Compressed air is used for equipment and to clean, filter changes done by service supplier Seen

proof of [atest filter change 4-11-2017. Oil used in the system is food approved (seen specification
2-5-2013).

Steam comes in direct contact with products. The steam is supplied by Vion. One food grade additive is

used in the steam (specification oxygen binder).

: 48 Eqiipment

All equipment was seen as suitably designed and used to minimise potential contamination. The used
equipment is suitable for its purpose. No evidence is found during the inspection on contamination of the
product. Use of well-known brands of equipment for food applications. New equipment is purchased as

required and specified.

4.7 Maititenance:

Equipment is maintained and on the planned maintenance system. Maintenance is also outsourced to
established companies within the food and meat business. Registrations to confirm that the preventive
maintenance or preventive controls have been carried out as planned are in place. Seen “Smeerschema
P12-2017". Specifications:

GEEEHGTTES

There are suitable changing rooms for staff. The rooms are sited next to production. Separation in work
wear and personal clothing/items is arranged. Staff facilities are designed and operated to minimise the
risk of contamination. Staff facilities are suitable for the operation both changing on high care as on low
risk. Suitable hand washing facilities with suitable warm water, liquid soap, single use towels, taps with
hand-free operation and clear advisory sign to prompt hand-washing.

High-care area, personnel entered area via a specially designated changing facility with arrangements to
ensure that protective clothing will not be contaminated before entry to the high-care area. The changing
complies with the requirements. Well-designed canteen separated smoking area. Well controlled facilities.
No external catering.

e e e

YaleReheniicallandiphysical p-ro;rtunt contamination control
Rawimateralnandliad;preparation, processing, packing and storageareas

In production areas regular foreign body checks are done on products and semi-finished products
{“conformiteits controles™ seen various records of such checks during the audit).

{423 Chemical control

Control over cleaning chemicals on site was demonstrated. Separate storage facility for cleaning
chemicals in place. Authorised access by cleaning company and production department. MSDS
available and specifications confirm suitability for use in food processing industries.
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The HACCP s study has determined that metal detection is not necessary as CCP, but is a CP. Procedure
is described in P-NCB-NL-10211.

The metal detectors are checked during production by the quality employee. Procedures are in place in
case the metal detector does not detect the test buliet. Metal hazard is controlled by metal checks too
{machine / knife intactness) in relation to the hazard analysis. Registration and corrective actions could be
demonstrated. A knife handling policy is in place, During the audit the correct working of several metal
detectors was checked.

A glass / hard plastlc reglster is in place and records the Iocatlon and condition of glass / hard plastic.
Daily hygiene audits by production department (pre-SSOP and SSOP) include glass / hard plastic. Glass /
hard plastic audits regularly carried out by department management (4 x / year). The frequency of the
weekly HON (Hygiene Orde Netheid) rounds are intensified and done by QA together with production as
previously they were done only by production.

“Wooden pallets are not perrmtted in production, but clearly used at the end of the packing line; no risks to
product as all products are fully packed. (But these pallets should not be in high care areas, see minor in
4.3

%
aONECTEgLEb cVid Stectivand removatiequipiment

EHCHEStegnabotctectioniEnuicemovatequtpoient
Metal detection in processes.

A S e
[ Not applied.

Yot afidetecTopsTanaiRsTayEeqUIBE

Metal detection in processes.

SOV gNE1S
Not applied.

Cans are checked at recelpt and before usage
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4. Housekeepingand hybiens = . .
Cleaning is done by subcontractor in the evening / at night when production has stopped. Cleaning
schedules of are available and cover equipment, plant, buildings and services (with daily / weekly /
monthly cleaning frequencies). Low frequent cleaning schedule (ceilings, walls above 2,5m, evaporators)
executed on demand. Socks controlled by maintenance department. The effectiveness of the cleaning
and disinfection process is followed by hygiene audits (pre-SSOP). Swabs for pathogenic bacteria like
Listeria are taken.

Minor 3: The cleaning procedure includes all equipment but the method and materials of cleaning done by
own employees instead of external cleaners is not specified. Some equipment is cleaned by Encebe but
method, frequency and materials and monitoring is not demonstrated. (Eg of the clipper in the production
department is no planned cleaning program available)

Minor 4: The cratewasher does not function correctly as the cans for “leverkaas” were dirty after washing.
The cleaning machine has no monitoring on temperature and no control on stopping if temperature is too
low.

Minor 5: Lorries to transport meat in are cleaned but after cleaning residual water stays in. It is not
demonstrated that this water is no risk to the product.

4.41,7 Cleaning in placa (GIF)

o A el posel

A set of types of waste are defined. Correct collection and identification was demonstrated. Legal handling
of categorised meat is collected by a licensed company or pet food application. Cat 3 is correctly applied,
no deviations seen during the audit. Procedure on Cat 3 materiaal is described in P-NCB-NL-10145.

a3 iManagementiofsurplus food and products for animal feed

Cat 3 material is held separately and cooled. Legal handling of categorised meat is collected by a licensed
company for pet food appiication.

Contracted ' {(central) for rodents (rats and mice) and insects (cockroaches and flying insects);
frequency of control is 8 x / year; maintenance of EFK is 1 x / year. And assessment on the Pest control
system and a Pest risk inventory 1x / year (Frequency of the in-depth pest control survey is risk based and
accepted). All documentation is present in the contract map of (digital). Up to date site plans (are
available to show the location of rodent baits, mouse traps, crawling and flying insect control units.
Constructional action points are solved. An effective control programme could be shown and on 21-04-
2017 EIV tubes are placed. On total location Non Tox is used.

Intemnai storage in separated cooling departments, temperating cells and cold stores. Control of
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temperatures is established including temperature alarm settings. Finished products are transported to a
distribution centre nearby (Distrifresh). General handling procedure and temperature control is applicable
during storage and loading of raw materials and products, No outside storage applicable.

Minor 6: In P-NCB-NL-10230 temperature settings per cell are displayed but the critical limits are for the
freezing cell set to -10 and -11. It is not demonstrated what delay times are chosen. Correct monitoring not

demonstrated.

[ Dispatchiahditranspon

Dispatch and release of products is based upon general handling procedures. Checks are recorded.

| Temperature control is applicable during storage, loading and transport of the products. Product is loaded
in covered bays. All transport and storage is subcontracted following P-NLFOOD-10038. VION Food
(central office) is contract owner. The content of the contract complies with the requirements. VION

| reviews the performance of these transport companies (eg Distrifresh).

Detdils of non-applicable clauses withjustification

e lause Justification

ireference
4,35 4.8.4 No High Risk area
437,485 No ambient High Care area
453 No unpotable water used
4,;9.4 No products packed in glass
4.‘1 02 No sieves
4.10.4 No magnets in the processes
4.10.5 No optical sorting equipment
4.11.7 No CIP

5. Product control

e e

RO UTARIE

Product- or process development is part of the QMS and recently a new gateway procedure is put in place
partly copied from the former documented product design and development procedure (P-NCB-NL-
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10122). A development / validation protocol is included. Claims made on organic status / non GMO / BLK
1* / Good Farming Star. Procedures and working instructions are available and in practice correct
implementad to comply with the claim(s) standard. No remarks. Seen PPD for 0391 on 334700 which is

included in the PPD-actionlist.xlsx.
The Gateway procedure guarantees that all relevant departments as QA, production etc. are involved

where required in R&D projects.
Allergen policy is part of the product development process and changes are discussed in the HACCP

team,
Seen the checklist “Aankopen nieuwe materialmen” as the new curtains, floors and ceilings are also

validated.
R B BT irG

The product labels are defined by R&D in cooperation with Vion group and private label owners where
applicable. The EU 1169 has been implemented.

VA agementoTa LI enss &= = -
A general production method for handling specific materials like allergens is applied. Risk assessment of
allergen cross contamination has been considered for products - under the scope. Identification and
segregation preventive measures in place. Proper precautions of segregation are mostly taken to prevent
cross contamination. Allergen containing ingredients are listed: mustard, celery, gluten, milk and soya. A
list has been made in which slicing sequence is normally defined. Additional cleaning required between
certain slicing steps. Rework is in accordance with the rework procedure and ensures traceability.

Minor 7: For allergen management, a table is made with risk factors. The chosen risk factors are set and
cleaning is to be executed in between. The cleaning is the rinsing with warm water after production of
Berliner at cutter 1 in the production. Not demonstrable is whether this cleaning step is sufficient to prevent
cross contamination of the allergen lactose.

Minor 8: Ingredients containing allergens were temporary stored in an area were storage of allergens not
is allowed in storage cell 10.

LriRioducimitennciiVEIaims and CHain of CHStady |
Logo’s and claims applicable about organic status / nonGMOQ / BLK-Good Famming Star. Identity
preservation is applicable, e.g. for organic products “SKAL" as demonstrated during the visit. Measures to
ensure identity of organic products are in place, e.9. green identification labeling. Organisation adapted
also the chain of custody principals and is approved for “Beter leven keurmerk. The documented
vulnerability assessment is made in conjunction with VION HQ as showed during supplier evaluation. P-
NLFood-10211.

ey

?;—Eﬁ-_ﬂ BESUUCHIDaCKat i

Primary packaging materials are appropriate for the intended use and stored under conditions to minimise
the risk of contamination and deterioration. Packaging is segregated from raw materials and finished
products. Return of packaging materials towards storage area does not take place. Coloured inliners are
applied depending on the content. Casings to produce sausage is also seen as primary packaging.
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5.6 Product Inspection ajdlaboratory testing

5.6.1 Product Inspection and testing

A sample scheme is set up as part of a microbiological monitoring program for product testing at
production date and at end of shelf life conforms to Regulation 2073/2005/EC. The frequency of
monitoring depends on the risk and the product group.

— Pasteurized and packed products: every 4 weeks 3 microbiological analyses;

—~ Pasteurized and sliced products: 1 x / week 5 microbiological analyses;

— Femmented products: 1 x / week 5 microbiological analyses.

Monitoring program (P-Food-10008) is available and used as plan.

Results of TPC and pathogens are analysed and reported on a monthly basis (periodical report). Trend
graphs are applied. Raw materials are checked visually and on temperature at receipt. Seen "Trend
analyse Microbiologie 2017".

Preduct (organoleptic) test is conducted after each production batch and testing on pH, Aw is in place.

5.6.2 Laboratory testing

All analyses are subcontracted to an accredited laboratory operating in accordance with 1SQ 17025:

5.7 Product release

IFinished product is fit for delivery unless it is in blockade. Only authorised personnel are allowed to
release products. Product release is done by the QA Manager or General Manager.

| ‘Datailsor nonapplicableiclatuses WithYjustification

| Clause Justification
i reference

8. Process control

RAHNC onTro O HODatat S

The site demonstrated a good control of operations. Process conditions and methods are well looked at
and revalidated. Systematic monitoring is demonstrated. During production the correct application of
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CCP's is monitored and verified on a day to day basis. All processes are validated with records
maintained, to demonstrate that the process is capable of producing safe, legal and quality products.
Process control is based upon the HACCP study, legal and customer requirements, Documented starts up
checks are applied. All CCP check's where demonstrated during the audit. Essential equipment for CCP
control and the weighing devices were calibrated,

. 6.2 Labelling and pack control

During the production only the label involved is present on the line. Consumer label is added during slicing
and clear instructions and registrations are demonstrated to comply. Procedure on rework is described in

P-NCB-NL-10041.

6.3 Quantity, weight, voluma and number control

Products are sold by weight and in slicing sold by e-weight. Permit available and good system shown for
100gr and 175 gron ™ Metrology controls the balances for
commercial purpose. 1he devices are tested internally on a daily basis. No issues identified. Calibration of
the scales is demonstrable using standard weights. Records were available.

6.4 Calibration and conltol of measuring and monitoring devices

Calibration procedures ensure relevant equipment is identified and regularly calibrated. Critical measuring
equipment are thermometers (CCP related) and weighing scales. Calibration with 2-monthly frequency
(thermometers CCP), 8-monthly frequency (other thermometers) or yearly frequency (balances, PT 100
prebes) is adequate according to the calibration records. No adjustments are possible.

Calibration planning 2017 including results of thermometers CCP 1/2, metal detectors, scales, pressor

meters (for sterilisation), smoking equipment.

Betailsigtion-applicableiclaisasiwithijb=tification

Clause Justification
refarence

7. Personnel

7.4 Fealiin g ravmaterial hand'ling* prep‘amti on, processing, packing and storage areas

1

There is available a procedure on training education P-NCB-NL-10127 v3 dd 12-10-2017. There is
evidence of induction training for new starters, temporary workers and contractors. (Vragenlijst
voedselveiligheid en hygiene including exam. Competency training (on food safety and quality) has taken
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place for the staff sampled. Training effectiveness is menitored (exam). Checked for several employees if
they are trained for their job, working with a CCP and personal hygiene.

There is a skill matrix available in xlsx (with 1 to 5 level of experience) and a training/education plan.xlsx
which include all personel with their skills and trainings. On individual training is registered on F-NCB-NL-
10238. Seen the CCP training on 2-6-2017 for 7 persons ( oy QA.
Assessed: Files Temporary worker, OK deone on 10-11-2016

.-?.-E.Persene! h}_-_gi__pn't_a: raw n_'l_'a_;ei_(i_;-:u_l hendi_lgg i praparation, processing, packin g-a_ml sloraye areas

The standards for personal hygiene, dress code, medicines, jewellery and medical screening have been
defined and communicated te all personnel prior to commencing work. These hygiene rules are effectively
enforced. Well detailed hygiene rules are documented and signed by employess. Checked for temporary
workers {1x) and own employees (3x). Smoking is only allowed at a separate room at the canteen. Hand
cleaning is provided at the entrance of the production and special for packing employees at the entrance
of the clean room. Medicine use is set at the hygiene rules.

The medical sc screemng is part of the intake of new employees and part of the instructions to visitors. The
site makes all visitors, new starters and contractors aware of the need to report infectious disease via the
hygiene protaceol. Health questionnaire is applicable for all visitors and contractors. Persons who are

suffering from a relevant infectious disease are not allowed to enter the production facilities. Medicine use

| is set set at the hgg;ene rules.

mplayees or visitors to production afeas

Company issued protective clothing {inclusive work shoes) is given to all staff and visitors. Protective
clothing includes red trousers, jackets and rubber boots / shoes in low risk. Balaclava hairnets with
surgical masks are applied in high care, and all hair is enclosed. White clothes and white shoes in high
care. Good adherence to the dress code observed during the site evaluation. No tap coat during breaks
{eating, drinking and / or smoking). Clean and dirty clothes stored separately. Sufficient amounts are
available at all times. Employees can change daily. The external iaundry complies with the requirements
of the Global Standard for Food Safety. Cleaning of work wear checked by means of agar.

| Details of non-applicable clauses with justification

Clause. Justification
reference
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Modula 8 - Traded Goods

Scope

8.1 Approval andiperformanceimonitoringo¥manufacturersipackers of traded food products

B2 Sperifications

LeiProdactinspectionand fabordtorraestig

aidProduetiedality

Batliraceability

LRQA Litd 1 Trintty Park, Bickenhill Lane , Blrmingham, B377ES
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STANDARDS:

iMoHaleCiManadement of Food Materials for Animal Feed
Scape
S ManadenentiCommitment

RIRRGOR

90 utsonced Broduction

Haispeciications

msraceability

SeChenticaliatid Bhysical Pragduct Contamination Conthal

Mg " i-ainiﬁg
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Medule 112 Meatisupnly ehainjgssifance
Scopo
114 Traceability

114.2 Approval of meal supply chain

1.3 Raw material receiptand inspection

11.4 Management of cross-contamination betweern peties

11.5:Product testing

&l Tealming

LRQA Ltd 1 Trinity Park, Bickenhill Lane , Birmingham, B377ES
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Madule 12 AODECS Glnten-Frep Eoods
Scopo

124 Seniopmanagement

12,2 Management of suppliers of raw materfals and packaging

12:3 Dutscourced production

P24 Snecifications

i

25 Ma nanshe atetalitemcrossCcontaminatian

l1ZieManatementofincidents, product withdrawal and product recall

158 Productinspectioniand laboratory testing
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e T S A PTEVEh e COR OIS R Hareuness Mo aus

B0, [CIAUSE [ Madulgitem Confors | Comments
(¥IN)

'h 17.20 andwashing area. dressing ad locker rooms, and
bathrooms must have adequate lighting.

2 117.37 | The water distribution system must prevent backflow from,
or cross-connection between, piping systems that
discharge waste water or sewage.

3 117.40 | All food contact surfaces of plant equipment and utensils
used in manufacturing, processing, packing, or holding
food must be corrosion resistant.

Seams on food-contact surfaces must be smoothly
bonded or maintained so as to minimize accumulation of
food particles, dirt, and organic matter and thus minimize
the opportunity for growth of microorganisms and allergen
cross-contact.

4 117.80 lce used in contact with food must be manufactured in
' accordance with the good manufacturing practice (GMP)
requirements of 21 CFR § 117.

5 117.110 | Where defect action levels (DALs) are established for a
food, quality control operations must reduce defects to the
lowest level possible.

Defect levels rendering the food adulterated may not be
reduced by mixing the food with another lot.

6 117.130 | The hazard analysis must additionally identify and
(a) - evaluate the following known or reasonabiy foreseeable
hazards, which are associated with the food or facility:
+ economic adulterants which affect food safety
o environmental pathogens where ready-to-eat
{RTE) food is exposed to the environment prior to
packaging and the packaged food does not
receive a kill step
« radiological hazards
« unintentional adulterants that affect food safety.
7 117.130 | All identified, known, or reasonably foreseeable hazards
(b) must be evaluated to determine ‘hazards that require a
preventive control’ {i.e., significant hazards).
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117.135

Establish one or more preventive control(s) for each
identified ‘hazard that require a preventive control’ {i.e.,
significant hazard) such that the control significantly
minimizes or prevents the food manufactured, processed,
packed, or held by the facility from being adulterated
under section 402 of the Federal Food, Drug, and
Cosmetic Act or misbranded under section 403(w) of the
Federal Food, Drug and Cosmetic Act.

117.139

Evaluate and update the recall and withdrawal procedure
as necessary to ensure it contains procedures and
responsibility for the following:
« notifying consignees of how to return or dispose
of recalled product
¢ conducting effectiveness checks to verify recall is
carried out
e appropriate disposal of recalled product {i.e.,
destroy, divert, repurpose).

10

117.145

Establish monitoring activities and a written procedure for
each preventive contrel in a manner consistent with the
requirements of BRC section 2.10.

11

117.150

Establish corrective action procedures when preventive
controls are not implemented in a manner consistent with
the requirements of BRC sections 2.11 and 3.7.
Corrective action procedures must be established and
implemented when the presence of a pathogen (or
indicator organism) is detected as a part of verification
activities (i.e., product testing and/or environmental
monitoring).

12

117.160

Validate all established process controls prior to
implementation of the food safety plan, upon changes
requiring revalidation or within 90 calendar days of the first
food production.

Validate allergen, sanitation and supply-chain controls as
appropriate to the nature of the hazard, control and
facility.

13

117.165
(@)

The PCQI (or authotized designee) reviews the monitoring
and corrective action records within 7 days. Where an
alternate timeframe exceeding 7 days is used, the PCQI
must document justification.

The PCQI {(or their authorized designee) reviews the
verification records for all preventive controls {e.g.,
calibration records, product testing, supply-chain audits)
within a reasonable timeframe after the record has been
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created.

14

117.165
(b)

Where product testing for a pathogen (or indicator
organism) or other hazard is used as a verification activity,
a scientifically valid and written testing procedure must
identify the following:
¢ sampling procedure to include method, quantity,
frequency, and number of samples
s analytical method
s |aboratory conducting an analysis
s corrective action procedure where a pathogen is
detected.

15

117.165
(c)

Where environmental monitoring for a pathagen (or
indicator organism} is used as a verification activity, a
scientifically valid and written testing procedure must
identify the following:

+ adequate humber and location of sample sites

+ timing and frequency of sampling

+ analytical method

o laboratory conducting the analysis

s corrective action procedure where a pathogen is

detected.

16

117.165

Devices used to verify preventive controls must be
calibrated.

17

117.180

Identify a PCQI responsible for developing the food safety
plan, validating preventing controls, review of records, and
reanalysis of the plan.

Document the PCQI's training or qualifications via job
experience.

18

117.305

All records required by 21 CFR § 117 must include:

s the date and time of the activity being
documented

s signaturefinitials of individual performing the
activity or conducting the record review

¢ information to identify the facility (e.g., name and
location)

¢ the identity of the product and lot code where
applicable.

19

117.310

The owner, operator or agent in charge of the facility must
sign and date the written food safety plan initially and
again upon any changes following reanalysis.

20

117.315

All documents and records relating to the food safety plan
(i.e., all records required by 21 CFR § 117) must be

- LRQA Ltd 1 Trinity Park, Bickenhlll Lane , Blrmingham, B377ES

LRQA BRC 7 Food English Issue 7 August 2017 Page 35 Report No. RQAG032199 job 370014 Auditor:




Eﬁ) LQ H%{is Register

GLOBAL
STANDARDS

retained at the facility for 2 years after the record is
created. Where records are stored offsite, they must be
retrievable within 24 hours, with the exception of the food
safety plan, which must remain onsite.

21 117.405 | Where a hazard requiring a supply-chain-applied control is
identified in the hazard analysis, the receiving facility must
establish and implement specific supplier approval and
verification activities.

Where a hazard requiring a supply-chain-applied control is
identified and the control is applied by an entity other than
the receiving facility’s supplier, the receiving facility is
responsible for verifying implementation of the control.

22 117.420 | Supplier approval must be documented before receiving
and using raw materials and ingredients.

Verification activities must be conducted before receiving
and using raw materials and ingredients on a temporary
basis from unapproved suppliers.

23 117.430 | One or more supplier verification activities (as defined in
21 CFR § 117.410(b)) must be conducted for each
supplier before using raw materials and ingredients and
periodically thereafter at an adequate frequency.
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