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Audit Report

Global Standard for Food Safety Issue 6: July 2011

Company niame VION Food Nederland BV BRC Site Code 1886989

Sitz name VION Tilburg BV

The slaughtering of cattle and the deboning, cutting to specification and packing
Scupe of audit in bulk packaging of beef. The processing (washing and heating), packing in bulk
and freezing of the third and fourth stomach.

Exclusions fietr scope . None

Audit Finigh Date 2015-05-27

At result Certificated Audii grade A Audil typa Announced
Audit freruency 12 months Re-audit due date 2016-06-27
Previous audit grade A FPrevimis audit date 2014-05-27
Fundamental 0
n Critical 0
Nurnher of Non-Conformities .
Major 0
Miner [+]

3.Company Details

Fuduiress Enschotsestraat 28
5013 BD Tilburg

Couritiy The Netherlands Telephens +31 (0) 13 462 08 00
Commercial Email

ieplesentative

Mame:

LRQA Ltd 1 Trinity Park, Bickenhill Lane , Birmingham, B377ES

English Food Version 10 April 2015 Page 1 of 63 Repart No. RQAS732086_0061 Auditor:
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Technical Emall !
represenfative
Narme

4.Company PrBfilef J

Plant size 9780 MNo. of Na. of HACCP 1
{metres square} employees plans

Subcontracted vrocesses No

Other certificates held IS0 9001:2008, SKAL

Regicns exported to Europe

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

Major changes since |ast Finishing the refurbishment of the freeze and cooling storage; renovation of
BRC auat the ceilings, replacement of the cable trays (flaking paint) and replacement
of all the lights

Comp.ny Description

VION Titburg B.V. (previously Kroot Viees B.V.) is a cattle slaughterhouse and industrial butcher. It's
one of the sites of VION Food NL. The lecation is VWA approved {EEG 87 and 87-1). VION Tilburg B.V.
produces semi bulk beef products. VION Tilburg B.V. has a SKAL approval (001997). The animals are
bought by VION Rundvee B.V. at the general market. The capacity of slaughtering is about OWS
and bulls per day. Currently, caused by a shortage on the market, 50% of the slaughtering capacity is in
use ( cows a day). In addition to slaughtering fresh beef{ cows a day}) is also purchased
("bijkoop™). There are several cocled areas. The cutting department includes about 3 main routes
(forequarter, hindquarter and butcher handling). There are many equivalent activities (deboning, cutting
to specification, order picking). Packing is at semi-bulk leve! (no consumer packed items). The organs
follow a separate route. The main customers are operating companies in the VION Food Group and
retailers within the Netherlands and Europe. The site is situated at an industrial area near the center of
the town. The oldest part of the building is from 1920. In 2006 a new building for the cutting and packing
departments has been constructed. In 2014/2015 the refurbishment of all of the cooling- and freezing
storages is finished. The scope is extended with the processing {(washing), packing in bulk and freezing
of the third and fourth stomach. Both products are sold (B to B} in Asia for human consumption. Before
consumption the sotmachs are sliced and heated. The extension of the scope has no influence the audit
duration. VION Tilburg B.V. is certificated against 1SO 9001:2008 {multi-site certification). At the moment
the company employs approximately {including subcontracted personnel). The production
takes place without shifts. The surface is sq. meters and the used quality system is based on one
HACCP-study.

5.Product Characteristics,

Preduct categerias 01 - Raw red meat
Category
Category

LRQA Ltd 1 Telnity Park, Bickenhill Lane , Birmingham, B377ES

English Food Version 10 April 2015 Page 2 of 63 Report No. RQA9732086_0061 Auditor: .
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Finished product safety rationale

High care No

Allergsns handled on ete

Preduct claims made e.q. IP. organic

Product recalls i last 12 Menthe

Produztz in preduction at the ime of
the audit

Lloyd's Regjister
LRQA

Category

Fresh cocled red meat (< 7°C) with a shelf life of production + 6
days, vacuum packed and cooled organs (<6°C) with shelf life of
production + 10 days, vacuumed cooled red meat {< 6°C) with &
shelf life of production + 35 days and vacuum packed and cooled
beef shred (< 6°C) with a shelf life of production + 14 days, frozen
packed organs (stomachs) with a shelf life of a year.

High rigk No
None
Organic products (SKAL/ EKO !
No

Dunne Lende 7,0Kg lot 2226A, Rundersnippers 80/20
Bovenbil gevliesd 4kg and vacuum rump gerijpt 2,17
Kg tht 30-06-2015, boekmaag en lebmaag

LRQA Ltd 1 Trinity Park, Bickenhlll Lane , Birmingham, B377ES

English Food Version 10 April 2015
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‘6.Audit Duration Details

Gin-site duration 16 man hours Duration of producticon 10 man hours
facility insp:5ction

Peacons for deviation frem No deviation
typical or expecied audt
duration

Meext audit typs select:d Announced

Audit Days ‘ Audit Dates I Audit Start Time Audit Finish Time
1 (start date) 2015-05-26 ; 08:00 ' 18:00
1 !
2 2015-05-27 e 08:00 17:00
T = -

Auditor Numbet Auditur Names and roles - Lead Auditor

Predent at audit

Note: the most senior operations
manager on site should be listed
first and be present at both
opening & closing meetings (ref:
clause 1.1.9)

Name 7 Job Title Opening Meeting Site Ingpection Procedurs Closing Meeting
Review

_Production Manager

QA Manager

Chief cutting department

Foreman Expedition

Foreman slaughtering X
_department

Chief maintenance

Manager P&0O

LRQA Ltd 1 Trinity Park, Bickenhill Lane , Birmingham, B377ES

English Food Version 10 April 2015 Page 4 of 63 Report No. RQA9732086_D061 Auditor:
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Foreman packing departement X
Employee “Afsteck” X
Line controller X

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

English Food Version 10 April 2015 Page 5 of 63 Report No. RQAS732086_0061 Auditor:
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4..SeniorManagement Commitment
aiSeniomanagement commilmant Gnd onuntal improvement
The by Mr. General Manager, signed Management Review 2013/2014 of 18t of

September 2014 shows a good working Quality Management System.

The review contains the verification of the HACCP system, complaints, the review of the objectives,
training activities and the definition of the objectives and training activities. The management review
contains also evidence for continuous improvement (e.g. PDCA cycle of ISO 9001:2008 approval,
projects and microbiological analyses via i. The outcome of the review contains actions for
improvement taken by the management. Assessed:

- Overview action points management review 2013/2014; discussed 17-10-2014
~ Reassessment report HACCP system 2013/2014 dd 19-08-2014
~ Action point list production/HACCP meeting minutes 17-10-2014 and 19-05-2015

Clear objectives are part of the MR, concerning quality, hygiene and complaints. Relevant Quality
Objectives for 2014-2015 have been defined, e.g. for hygiene, better performance of cleaning and
disinfection, customer complaints reduction, integrity and sustainability (organic production) and BRC,
ISO and Skal certification objects. They are monitored monthly.

Through the stated objectives and during the evaluation, it is demonstrated that the senior management
commits itself to the quality management system.

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 no evidence that a lack of
resources had substantially affected the running of the QMS. The company demonstrated an effective
system.

There is an erganisation with short communication lines (effective) and a direct control of the production
by the management. At the weekly Production/HACCP meeting (minutes seen), objectives (complaints,
hygiene targets) are discussed. If it is within the targets no corrective actions are taken.

Because of the absense of the Site Manager {vacation) the opening and closing meeting of the audit was
attended by the Production Manager. All intensions were discussed during the opening meeting.

In 2014 one GFL-notification was done at the Dutch Authorities concerning cows which has eaten feed
probably contaminated with antibiotics. All products are destroyed corectly. Another notification was
done by a customer concerning a result of a micriobiological analysis in minced meat (esthec). After re-
analysing the remaining bacth in the freezer no estec was found.

Non-conformities identified at the previous audit are effectively corrected. The outstanding minor non
conformities can be fully closed now.

Requirement No | REQUIREMENT Conforms
e The company’s senior management shall demonstrate they are fully 14

committed to the implementation of the requirements of the Global Standard

LRQA Ltd 1 Trinity Park, Bickenhill Lane , Birmingham, B377ES

English Food Version 10 April 2015 Page 13 of 63 Report No. RQAS732086_0061 Auditor:
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LRQA

for Food Safely and to processes which facilitate continual improvement of
faod safety and quality management.

111 ‘The company shall have a documented policy which states the company's
intention to meet its obligation to produce safe and legal products to the
specified quality and its responsibility to its customers. This shall be;

« signed by the person with overall responsibility for the site
= communicated to all staff.

1.1.2 The company’s senior management shall ensure that clear objectives are
defined to maintain and improve the safety, legality and quality of products
manufactured, in accordance with the quality policy and this Standard.
These objectives shall be;

» documented and include targets or clear measures of success

» clearly communicated to relevant staff

» maonitored and results reported at least quarterly to site senior
management.

1.1.3 Management review meetings attended by the site’s senior management
shall be undertaken at appropriate planned intervals, annually as a
minimum, to review the site performance against the Standard and
ohjectives set in 1.1.2. The review process shall include the evaluation of:

previous management review action plans and time frames

results of internal, second party and/or third party audits

customer complaints and results of any customer performance reviews
incidents, corrective actions, out of specification resuits and non-
conforming materials Y
» review of the management of the HACCP system
»  resource reguirements.

Records of the meeting shall be documented and used to revise the
objectives.

The decisions and actions agreed within the review process shall be
effectively communicated to appropriate staff, and actions implemented
within agreed time scale

1.1.4 The company shall have a demonstrable meeting programme which enables
food safety, legality and quality issues to be brought to the attention of
senior management at least monthly and allows for the resolution of issues
requiring immediate action.

1.1.5 The company's senior management shall provide the human and financial
resources required to produce food safely in compliance with the
requirements of this Standard and for the implementation of the HACCP-
based food safety plan.

LRQA Ltd 1 Trinity Park, Bickenhill Lane , Birmingham, B377ES

English Food Version 10 April 2015 Page 14 of 63  Report No. RQAS732086_0061 Auditor;
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The company’s senior management shall have a system in place to ensure
that the company is kept informed of scientific and technical developments,
industry codes of practice and all relevant legislation applicable in the Y
country of raw material supply, production and, where known, the country
where the product will be sold.

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

1.1.8 Where the company is certificated to the Standard it shali ensure that
announced recertification audits occur on or before the audit due date Y
indicated on the certificate.

1.1.9 The most senior production or operations manager on site shall attend the
opening and closing meetings of the audit for Global Standard for Food
Safety certification. Relevant departmental managers or their deputies shall
be available as required during the audit process.

1.1.10 The company's senior management shall ensure that the root causes of
non-conformities identified at the previous audit against the Standard have Y
been effectively addressed to prevent recurrence.

] :
: JCiganisational structisre, responsibilities and mahagementauthiarity.

The organisation is defined. Together with Vion Enschede BV is it a part of the BEEF-group. The
departmental/side managers directly report to the Business Unit Manager. Key staff has to report to the
Plant Manager.

The QA manager informs the site manager conceming food safety issues, complaints and results of
internal auditing.

The responsibilities, authorities and reporting relationships of all staff members are described in the job
descriptions. There is a matrix in place for the production personnel to cover the responsibilities.

Assessed:
- Organisation chart up date Q1-2015
- Form communication plan dd 17-04-2013

osﬁ:‘;"ng"t The company shall have a clear organisational structure and lines of Y
communication to enable effective management of product safety, legality
and quality.
1.2.1 The company shall have an organisation chart demonstrating the
management structure of the company. The responsibilities for the
management of activities which ensure food safety, legality and quality shall Y

be clearly allocated and understood by the managers responsible. It shall be
clearly documented who deputises in the absence of the responsible person.

122 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 Y
| and be able to demonstrate that work is carried out in accordance with the
| instruction.
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English Food Version 10 April 2018 Page 15 of 63 Report No, RQA9732086_0061 Auditor:



L:sn G

8l GLOBAL STANDARD

FUNDAMENTAL | The company shall have a fully |mp!emented and effective food safety plan

=) FOR FOOD SAFETY Lloyd's Register
LRQA
e L : =S Y | 3
2 The Food S M;L.rr_.”@%‘ : ‘ F

Staternent of Intent

based on Codex Alimentarius HACCP principles.

The company's food safety control system is based on the Codex Alimentarius HACCP principles: an
assessment is made of microbiological, chemical and physical risks for all steps in the production
process, packing material and general elements. The HACCP team consists of: Plant Manager,
Production Manager, QA Manager, Departmental Managers (HR, Cutting, Slaughtering, and Expedition)
and Manager Maintenance. All HACCP team members had fraining in HACCP in 2011. The HACCP
team meets every week.

The HACCP manual defines all inputs who give the necessary information about legislation, scientific
background, microbiological flora relevant for the products in the scope, the sector guide, website VWA,
At the highest level there is made a comprehensive document following the Codex (P-VION-10000)
available for the sites. No specific groups are applicable. Report of yearly verification discussed by the
HACCP team and seen:

~ Re-assessment HACCP system Vion Tilburg 2013/2014 dd 19/08/2014

—  Minutes HACCP meeting 10-10-2014 concerning HACCP verification report 2013-2014

Flow diagrams are prepared and available in . All process steps were shown. The
accuracy of the flow diagrams is verified through the yearly HACCP reassessment. Assessed fiow
diagram concerning scope extension “ Stroomschema Darmwasserij vs4 dd 21-04-2015". No remarks.

A good detailed lay out was shown in the manual as well as process flows. Employee, Raw materials,
Product and waste flow are determined on the lay out.

The HACCP system has full management commitment and is an integral part of the company's Quality
Management System (QMS). The HACCP was found to be well documented and effective. The intended
use (B to B) of the product by the customer has been clearly defined.

CCP’ s which are determined, including critical limits:

— CCP 1: Faecal contamination of carcasses; Zero tolerance for visible faecal contamination

— CCP 2: Temperature control of fresh / vacuum packed beef and animal by-products at dispatch

— {core temperature of fresh beef <7°C, surface contact temperature of vacuum packed fresh beef
<8°C, core temperature of animal by-products <3°C, surface contact temperature of vacuum packed
animal by-products <2°C)
CCP 3: Temperature control of {returned) fresh / vacuum packed beef and animal by-products at
reception, Limits see CCP 2

— CCP 4. Removal of spinal cord; Zero tolerance for visible spinal cord or husks of spinal cord

For the washing and heating proces of the stomachs no CCP's are defined (assessed Procedure
Procesbeheersplan vs 7 dd 28-04-2014); oké

Subjective critical limits are applicable, on site is verified that personnel have been trained on CCP’s.
Once day CCP verification is done. The procedures for each CCP identify the corrective action to be
taken when the limits are exceeded. In all cases the departmental manager is informed.

The HACCP system is verified through the internal audit process, the management review, the quarterly
KPI report and the yearly HACCP-reassessment (from 19-08-2014). Seen report CCP’s trend analysis
P7-2014 untill P4-2015; oké
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Minor 2.7.1
The hazard analysis of the stomach washing process is not correct and complete

211

food safety team that includes those responsible for quality/technical,
production operations, engineering and other relevant functions.

The team leader shall have an in-depth knowledge of HACCP and be able to
demonstrate competence and experience.

The team members shall have specific knowledge of HACCP and relevant
knowledge of product, process and associated hazards.

In the event of the company not having appropriate in-house knowlsdge,
external expertise may be used, but day-to-day management of the food
safety system shall remain the responsibility of the company.

221 The company shall establish and maintain environmental and operational

programmes necessary to create an environment suitable to produce safe
and legal food products (prerequisite programmes). As a guide these may
include the following, although this is not an exhaustive list:

cleaning and sanitising

pest control

maintenance programmes 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
programmes must be clearly documented and shall be included within the
development and reviews of the HACCP

E_ Besiiue the prodict - Codex Alimentajivs Step 2
_ duct - Coex Alimentaiivs Step2 rey= e

23 The scope of each HACCP plan, including the products and processes
covered, shall be defined. For each product or group of products a full
description shall be developed, which includes all relevant information on
food safety. As a guide, this may include the following, although this is not an
exhaustive list:

composition, e.g. raw materials, ingredients, allergens, recipe
origin of ingredients

physical or chemical properties that impact food safety, e.g. pH, aw
treatment and processing, e.g. cooking, cooling

LRQA Ltd 1 Trinity Park, Bickenhill Lane , Blrmingham, B377ES
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« packaging system, e.g. modified atmosphere, vacuum
= storage and distribution conditions, e.g. chilled, ambient
» target safe shelf life under prescribed storage and usage conditions
« instructions for use, and potential for known customer misuse, e.g.
storage, preparation.
232 All relevant information needed to conduct the hazard analysis shall be

collected, maintained, documented and updated. The company will ensure
that the HACCP plan is based on this mayinclude the following, although this
is not an exhaustive list:

the latest scientific literature

historical and known hazards associated with specific food products
relevant codes of practice

recognised guidelines

food safety legislation relevant for the production and sale of products
customer requirements

2.4
2

|.'- “'r.-.,,'..h nded usa- Codex Aimentanus Step -3

2.4.1

The intended use of the product by the customer shall be described, defining
the consumer target groups, including the suitability of the product for
vulnerable groups of the population (e.g. infants, elderly, allergy sufferers).

2.5.1

2.6.1

| Constrics prote ~|=-I oW Tling |;"’1'..| Codax Alimants ..|IE—'§":, ;E..

A flow diagram shall be prepared to cover each product, product category or
process. This shall set out all aspects of the food process operation within the
HACCP scope, from raw material receipt through to processing, storage and
distribution. As a guide, this should include the following, although this is not
an exhaustive list:

=  plan of premises and equipment layout

raw materials including introduction of utilities and other contact
materials, e.g. water, packaging

sequence and interaction of all process steps

outsourced processes and subcontracted work

process parameters

potential for process delay

rework and recycling

low/high-care/high-risk area segregation

finished products, intermediate/semi-processed products, by-products
and waste.

W T sl ALk

WL TR AN o e S el ™ g T
fatify flow disgram = Codex Alimenterhis: Step 5

The HACCP food safety team shall verify the accuracy of the flow diagrams
by on-site audit and challenge at least annually. Daily and seasonal variations
shall be considered and evaluated. Records of verified flow diagrams shall be
maintained.
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271 The HACCP food safety team shall identify and record all the potential
hazards that are reasonably expected to occur at each step in relation to
product, process and facilities. This shall include hazards present in raw
materials, those introduced during the process or surviving the process steps,
and allergen risks (refer to clause 5.2). it shall also take account of the
preceding and following steps in the process chain.

272 The HACCP food safety team shall conduct a hazard analysis to identify
hazards which need to be prevented, eliminated or reduced to acceptable
levels. Consideration shall be given to the following:

likely occurrence of hazard

severity of the effects on consumer safety
vulnerability of those exposed

survival and multiplication of micro-organisms of specific concern to the v
product

presence or production of toxins, chemicals or foreign bodies

« contamination of raw materials, intermediate/semi-processed product, or
finished product.

Where elimination of the hazard is not practical, justification for acceptable
levels of the hazard in the finished product shall be determined and
documented.

27.3 The HACCP food safety team shall consider the control measures necessary
to prevent or eliminate a food safety hazard or reduce it to an acceptable
level. Where the control is achieved through existing prerequisite
proegrammes, this shall be stated and the adequacy of the programme to
control the hazard validated. Consideration may be given to using more than

one control measure,
i Detormine the-chitical contro poiits {CCR) = Codex Alimentarius Step 7 Principla 2

281 For each hazard that requires control, control points shall be reviewed to
identify those that are critical. This requires a logical approach and may be
facilitated by use of a decision tree. CCPs shall be those controi points which
are required in order to prevent or eliminate a food safety hazard or reduce it
to an acceptable level. If a hazard is identified at a step where control is
necessary for safety but the control does not exist, the product or process
shall be modified at that step, or at an earlier or later step, to provide a control
measure.

—PEreEr I T et SR e iy i g T T e e | T i i e % L -
Q I IR -1 e e . *mrdow et g Stam B Froncale 3
E Eataish Erincal imitsJoreach UUP - Codme Alimentariys .t'.:!-" oy FNEHRe 2

2.8.1 For each CCP, the appropriate critical limits shail be defined in order to
identify clearly whether the process is in or out of control. Critical limits shall
be:

|

= measurable wherever possible, e.g. time, temperature, pH |
»  supported by clear guidance or examples where measures are

LRGA Ltd 1 Trinity Park, Bickenhill Lane , Birmingham, B377ES
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subjective, e.g.
»  photographs

292

The HACCP food safety team shall validate each CCP. Documented

evidence shall show that the control measures selected and critical limits
identified are capable of consistently controlling the hazard to the specified Y
acceptable level.

250

2,101

ystem for each CCP - Codex Alimentarius Step 8-Principle 4

P A e e e ¥ ¥
CHIRDYED B momianng S U

A monitoring procedure shall be established for each CCP to ensure
compliance with critical limits. The menitoring system shall be able to detect
loss of control of CCPs and wherever possible provide information in time for
corrective action to be taken. As a guide, consideration may be given to the
following, although this is not an exhaustive list:

online measurement

offlinemeasurement

continugous measurement, e.g.

themmographs, pH meters etc.

where discontinuous measurement is used, the system shall ensure that
the sample taken is representative of the batch of product.

2.10.2

Records associated with the monitoring of each CCP shall include the date,

time and result of measurement and shall be signed by the person

responsible for the monitoring and verified, as appropriate, by an authorised Y
person. Where records are in electronic form there shall be evidence that

records have been checked and verified. '

zstablish'a comective actinh pian = Codax Alimentanu -stop 0, Prnciple 5

The HACCP food safety team shall specify and document the corrective |
action to be taken when menitored results indicate a failure to meet a control |
limit, or when monitored resuits indicate a trend towards loss of control, This
shall include the action to be taken by nominated personnel with regard to
any products that have been manufactured during the peried when the
process was out of control.

Establish vorfication prospdures - Codax Aimentants Step 11 Principla 6.

==

|

2121

Procedures of verification shall be established to confirm that the HACCP
plan, including controls managed by prerequisite prograrmmes, are effective.
Examples of verification activities include:

internal audits
review of records where acceptable limits have been exceeded Y
review of complaints by enforcement authorities or customers

review of incidents of product withdrawal or recall,

Results of verification shall be recorded and communicated to the HACCP
food safety team.
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paning » Codex Alimentanis Stop 12, Principle 7

Documentation and record keeping shall be sufficient to enable the company
to verify that the HACCP controls, including controls managed by prerequisite
programmes, are in place and maintained.

The HACCP food safety team shall review the HACCP plan and prerequisite
programmes at least annually and prior to any changes which may affect
product safety. As a guide, these may include the following, although this is
not an exhaustive list;

change in raw materials or supplier of raw materials

change in ingredients/recipe

change in processing conditions or equipment

change in packaging, storage or distribution conditions

change in consumer use

emergence of a new risk, for example adulteration of an ingredient
developments in scientific information associated with ingredients,
process or product.

Appropriate changes resulting from the review shall be incorporated into the
HACCP plan and/or prerequisite programmes, fully documented and
validation recorded.,

All documentation is managed by central and site level procedures (

Statement
of Intent

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 in the production of a safe product.

The company’s documented procedures, working methods and practices
shall be collated in the form of a printed or electronic quality manual.

The food safety and quality manual shall be fully implemented and the
manual or relevant components shall be readily available to key staff.
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). Specific controls
over the manufacturing process are defined in the HACCP documents that define CCPs and CPs. This
system was found to be working effectively and meets the requirements of the Global Standard for Food
Safety and ISO 9001:2008. An electronic quality manual is in place and available to departmental
managers. Documents for registrations are available (paper) at the lines. Assessed:
- Procedure "Temperatuur verladen producten rev 6 dd 26-03-2015"

registration of changed documents 2014-2015; oké
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3.1.3 All procedures and work instructions shall be clearly legible, unambiguous, in
appropriate languages and sufficiently detailed to enable their correct
application by appropriate staff. This shall include the use of photographs, Y

diagrams or other pictorial instructions where written cornmunication alone is
not sufficient (e.q. there are issues of literacy or foreign language).

2 Doacumentaton control
mﬂ;:fﬂ The company shall operate an effective document control system to ensure Y

that only the correct versions of documents, including recording forms, are
available and in use.

3.21 The company shall have a procedure toc manage documents which form part

of the food safety and quality system. This shall include:

» alist of all controlled documents indicating the latest version number

» the method for the identification and authorisation of controlled
documents

= arecord of the reason for any changes or amendments to documents

« the system for the replacement of existing documents when these are
updated.

Record completon and mainlenance.

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

3.31 Records shall be iegible, retained in good condition and retrievable. Any
alterations to records shall be authorised and justification for alteration shall
be recorded. Where records are in electronic form these shall be suitably
backed up to prevent loss.

3.3.2 Records shall be retained for a defined period with consideration given to any
legal or customer requirements and to the shelf life of the product. This shall

take into account, where it is specified on the label, the possibility that shelf Y
life may be exténded by the consumer (e.g. by freezing). As a minimum,
records shall be retained for the shelf life of the product plus 12 months.

E I Rlemal Bugit - s

There are detailed schedules of internal audit against documented procedures, carried out by trained

independent staff (VION sister company employees). There is a schedule for the internal audits

according to procedure ‘interne audits’ (P-VION-10011). Seen auditplanning 2015 dd 24-02-2015. Non

conformities are clearly listed with their corrective actions. Besides the intemal audits daily hygiene

inspections are in place. Assessed:

— Internal audit report dd 28-11-2014 and 06-04-2015; corrective actions (majors) are defined correctly
and als closed by the site

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

3.4.1 There shall be a planned programme of internal audits with a scope which
covers the implementation of the HACCP programme, prerequisite
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programmes and procedures implemented to achieve this Standard. The
scope and frequency of the audits shall be established in relation to the risks
associated with the activity and previous audit performance; all activities shall
be covered at least annually.

3.4.2 Internal audits shall be carried out by appropriately trained competent

auditors, who are independent from the audited department. Y
4.3 The internal audit programme shall be fully implemented. Internal audit

reports shall identify conformity as well as non-conformity and the results

shall be reported to the personnel responsible for the activity audited. ¥

Corrective actions and timescales for their implementation shall be agreed
and completion of the actions verified.

344 In addition to the internal audit programme there shall be a programme of
documented inspections to ensure that the factory environment and
processing equipment is maintained in a suitable condition for food
production. These inspections shall include:

* hygiene inspections to assess cleaning and housekeeping performance vy
= fabrication inspections to identify risks to the product from the building or
equipment

The frequency of these inspections shall be based on risk but will be no less
than once per month in open product areas.

' o) 't:'-"-i-_j BT TP R e et ST o (e ety Atarnn
SURNSL AT AW matenal approvel and pedormancemonionng

J 4

il | vianagenient of supplisrs ol rawimatalists and packahing

Purchasing and supplier approval is a corporate quality department responsibility (at VION central office
— VION Food). Suppliers are well monitored and followed up. Supplier approval is based on risk
assessment and analysis. Suppliers are monitored on an on-going basis. The assessment is based on
enquiries. Assessed:

— List approved suppliers Vion Q1-2015; oké

Tilburg has its own Procedure purchasing of extra meat (bijkoop) P-TIL-NL-10105. Suppliers are formally
approved and ensure they continue to meet their obligations to supply safe, legal and quality products.
Incoming raw material is visually inspected, systematically controlled for temperature and monitored for
microbiological condition,

Incoming packaging materials are checked at the packing department. Purchasing and supplier approval
is a corporate quality department responsibility (at VION central office — VION Food).

Statement The company shall have an effective supplier approval and menitoring Y
of Intent : . . 0 b

system to ensure that any potential risks from raw materials (including
packaging) to the safety, legality and quality of the final product are
understood and managed.

3.5.1.1 The company shall undertake a documented risk assessment of each raw
material or group of raw materials to identify potential risks to product safety, Y
legality and quality. This shall take into account the potential for:
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allergen contamination
foreign body risks
microbiological contamination
chemical contamination.

Consideration shall also be given to the significance of a raw material to the
guality of the final product.

The risk assessment shall form the basis for the raw material acceptance and
testing procedure and for the processes adopted for suppiier appreval and
menitoring.

3.5.1.2 The company shall have a documented supplier approval and ongoing
monitoring procedure to ensure that suppliers are manufacturing products
under hygienic conditions, effectively manage risks to raw material quality
and safety and are operating effective traceability processes. The approval
and monitoring procedure shall be based on one or a combination of:

» supplier audits Y
« third party audits or certification, e.g. to BRC Global Standards
+ supplier questionnaires.

Where approval is based on questionnaires, these shall be reissued at least
every three years and suppliers required to notify the site of any significant
changes in the interim.

3.5.1.3 The procedures shall define how exceptions are handled (e.g. where raw
material suppliers are prescribed by a customer or where products are v
purchased from agents and direct audit or monitoring has not been
undertaken).

B e e T e
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Statement Controls on the acceptance of raw materials shall ensure that raw materials Y
do not compromise the safety, legality or quality of products.

3.5.2.1 The company shall have a documented procedure for the acceptance of raw
materials and packaging on receipt based upon the risk assessment (3.5.1).

Raw material acceptance and its release for use shall be based on one or a

combination of:

visual inspection on receipt
certificates of conformance — specific to each consignment Y
certificates of analysis

product sampling and testing.

A list of raw materials and the requirements to be met for acceptance shall be
available. The parameters for acceptance and frequency of testing shall be
clearly defined.

3.5.2.2 The procedures shall be fully implemented and records maintained to vy
demonstrate the basis for acceptance of each batch of raw materials.
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Minagement of sippliers of sendces
fﬁ:;‘:‘f"‘ The company shalil be able to demonstrate that where services are g

outsourced, the service is appropriate and any risks presented to food safety
have been evaluated to ensure effective controls are in place.

3.5.3.1 There shall be a documented procedure for the approval and monitoring of
suppliers of services. Such services shall include as appropriate:
« pest control
* laundry services
« contracted cleaning v
» contracted servicing and maintenance of equipment
+ transport and distribution
« off-site storage of ingredients, packaging or products
* laboratory testing
» catering services
+ waste management.
3.5.3.2 Contracts or formal agreements shall exist with the suppliers of services
which clearly define service expectations and ensure potential food safety Y

risks associated with the service have been addressed.

Managemen| ol allsolced processng

No ocutscurced processing (subcontracted: freezing of packed product in collaboration with customer

(who does its own audits there). The cold store ' is an approved supplier. oké
gfﬂl'r?t;"n:"‘ Where any intem'lediate‘brocess 'stebs in the manufacture of a product which | Y

is included within the scope of certification is subcontracted to a third party or
undertaken at another company site, this shall be managed to ensure this
does not compromise the safety, legality or quality of the product.

3.5.4.1 The company shall be able to demonstrate that where part of the production
process is outsourced and undertaken off site, this has been declared to the Y
brand owner and, where required, approval granted.

3542 The company shall ensure that subcontractors are approved and monitored
by successful completion of either a documented site audit or third-party
certification to the BRC Global Standard for Food Safety or other GFSI-
recognised Standard (see Glossary).

3.5.4.3 Any cutsourced processing operations shail:

* be undertaken in accordance with established contracts which clearly Y
define any processing requirements and product specification
* maintain product traceability.

3544 The company shall establish inspection and test procedures for outsourced
praduct on return, including visual, chemical and/or microbiological testing, Y
dependent on risk assessment.
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Specifications for raw materials, packaging materials, cleaning agents and finished products are

available. Samples of specifications taken at this visit demonstrate control. This is verified for e.g.:

Finished products

— Specification “Verdedelde delen runderen"dd 10-08-2013

— Vion Foods BV: “gebroeide producten: pens, boekmaag, lebmaag, aorta” dd 28-04-2015

- {fresh liver) with a shelflife specified 7 days

— Fresh liver {crate) article nr 411 dd 04-07-2014 with shelflife & days

Packaging materials

- ; Combitherm SC XX 5 PA FP 06-02-2013

- : Boneguard article 4808000-000

: PP containers and lids dd 27-03-2015

Alt this spemf catlons were present in the actual version.

fﬁr‘;;"n:"‘ Specifications shall exist for raw materials including packaging, finished Y
products and any product or service which could affect the integrity of the
finished product.

3.6.1 Specifications for raw materials and packaging shall be adequate and
accurate and ensure compliance with relevant safety and legislative
requirements. The specifications shall include defined limits for relevant i
attributes of the material which may affect the quality or safety of the final
products {e.g. chemical, microbiological or physical standards).

3.6.2 Manufacturing instructions and process specifications shall comply with v
recipes and quality criteria as detailed in agreed customer specifications.

3.6.3 Specifications shall be available for all finished products. These shall either
be in the agreed format of the customer or, in the case of branded products, Y
include key data to meet legal requirements and assist the customer in the
safe usage of the product,

3.6.4 The company shall seek formal agreement of specifications with relevant
parties. Where specifications are net formally agreed then the company shall v
be able to demonstrate that it has taken steps to ensure formal agreement is
in place.

3.6.5 Specifications shall be reviewed whenever products change (e.g. ingredients,
processing method) or at least every three years. The date of review and the Y
approval of any changes shall be recorded.

[ Cotfective action

FUNDAMENTAL . | The company shall be able to demonstrate that they use the information from | Y
identified fallures in the food safety and quality management system to make
necessary corrections and prevent recurrence.

3.7.1 The company shall have a documented procedure for handiing non-
conformances identified within the scope of this Standard to include:

« clear documentation of the non-conformity v
= assessment of consequences by a suitably competent and authorised

person
» identification of the corrective action to address the immediate issue
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= identification of an appropriate timescale for correction

» identification of personnel with appropriate authority responsible for
corrective action

= verification that the corrective action has been implemented and is
effective

» identification of the root cause of the non-conformity and implementation

of any necessary corrective action. |

[ ]
| Contrel of nan<onforming product

Corrective actions will be taken in case of non-conformity. This can be initialized from several sources:
(internal) audits, complaints, analyses, product controls, and hygienic controls. Corrective action was
seen to take place in a timely manner. CCP-checklists, CP-checklists, pre-SSOP-lists, SSOP-lists and
incident reports assessed. No issues identified. Seen “Form returns Expedition” dd 13-03-2015
concerning “longhaas” (including receive-, temperature and visual control and authorized release by
production manager).

fﬁ:;"nf"* The dompany shall ensure that any out-of-specification product is effectively | Y
managed to prevent release.
3.8.1 There shall be documented procedures for managing non-conforming

products which include:

» the requirement for staff to identify and report potentially non-conforming
product

+ clear identification of non-conforming product, e.g. direct labelling or the
use of IT systems

= secure storage to prevent accidental release, e.g. isolation areas

» referral to the brand owner where required

» defined responsibilities for decision making on the use or disposal of
products appropriate to the issue, e.g. destruction, reworking,
downgrading to an alternative label or acceptance by concession

= records of the decision on the use or disposal of the product

+ records of destruction where product is destroyed for food safety
reasons. |

Traceability system is well developed. It covers raw materials through work in progress to finished

product including packaging materials and distribution according to procedure identification and

traceability (P-TIL-NL-10067). This system is fully based on written documents, batch codes and bar

codes:

— Cows and bulls bear an earmark (+ accompanied by passport, track record and VKI)

- Beef carcasses / quarters get a serial number (together with date of slaughter + origin)

- Quarters (own production + additional purchase) get a batch code (date of production + origin)

~ Finished product is traced depending on the date of production (SSCC-number per peace / crate /
box is scannad at dispatch)

~ Primary packaging materials are traced on the date of breaking into new batches

- Time of label printing is only indicative.

Assessed:

- Report Recall en Tracing test dd 12-03-2015 concerning “Longhaas Bio delivered 10® and 11t of
March 2015 at Vion Enschede”; All required information was readily accessible. With this tests
traceability can be determined within 4 hours from raw material to finished product and vice versa.
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No allergens applicable.
During the audit a tracing test is done by the auditor for “article 255 Tartaar delivered at
dd 27-11-2014). All meat, process, calibration, packaging, transport and cleaning
documents were available (within the requested time of 4 hours). Mass balance was oké.
Minor 3.9.1
There is no system implemented for the tracing of the white buckets and lids used for the packaging of
liver
-, | The company shall be able to trace all raw material product lots (inciuding Y
packaging) from their supplier through all stages of processing and despatch
to their customer and vice versa.
3.9.1 {dentification of raw materials, including primary and any other relevant
packaging and processing aids, intermediate/semi-processed products, part N
used materials, finished products and materials pending investigation shall be
adequate to ensure traceability.
3.9.2 The company shall test the traceability system across the range of product
groups to ensure traceability can be determined from raw material to finished
preduct and vice versa, including quantity check/mass balance. This shall v
occur at a predetermined frequency and results shall be retained for
inspaction. The test shall take place at least annually. Full traceability should
be achievable within four hours.
3.93 Where rework or any reworking operation is performed, traceability shall be y
maintained.

Compkalnt handling

Complaints are received by the sales department (Tilburg). Any complaints which are considered to be
attributable to the site are communicated and investigated. A new system of analysing and trending of
complaints is implemented. Assessed:
- Overview complaints 2013/2014 and complaint analysis 2015 ytd of complaints per relevant code:
o Total complaints:
o Food safety/meat quality:
o Temperature:
o Foreign Bodies:
— Complaint dd 20-03-2015 {metall}, glas and hard plastic dd 23-02-2015 and 29-03-2015 and plastic
dd 08-05-2014; re-analysing by the company is demonstrable and oké.

The procedure for complaint handling (P-TIL-NL-10099) defines complaints and addresses requirements
in terms of incident reporting as these are escalated to relevant personnei for review and action
(corrective / preventive) as appropriate. All complaints are trended and reviewed by the site
management team and discussed frequently (direct or weekly).

Minor 3.10.2

Food safety complaint data’s {4-weeks report and monitoring) are used insufficiently for analysing
purposes

Sﬁm'n:"t Customer complaints shall be handled effectively and information used to Y
\s reduce recurring complaint levels.

LRQA Ltd 1 Trinity Park, Blckenhill Lane , Birmingham, B377ES

English Foed Version 10 April 2015 Page 28 of 63 Report No. RQAS732086_0061 Auditor:



r— 1

() il—
=¥

GLOBAL STANDARD

il = J FOR FOOD SAFETY

I LRQA

Lioyd's Register

3.10.1

All complaints shall be recorded, investigated and the results of the
investigation and root cause of the issue recorded where sufficient
information is provided. Actions appropriate to the seriousness and frequency
of the problems identified shall be carried out promptly and effectively by
appropriately trained staff.

3.10.2

Complaint data shall be analysed for significant trends and used to implement
on-going improvements to product safety, legality and quality, and to avoid
recurrence. This analysis shall be made available to relevant staff.

There is a Vion crisis and recall management procedure (P-FOOD-10015) which covers the process

Mianagement of incidents, product withidrawal gnd product recall

which is applicable for all VION sites. This includes requirements for stock, logistics, recovery, storage
and disposal as appropriate. Part of the recall procedure is tested by the site in Tilburg 1 x / year. And
the procedure is reviewed yearly by the head quarter.
No recalls to date (only GFL notifications).

Statement
of Intent

The corﬁpany shall have a plan and system in place to effectively manage
incidents and enable the effective withdrawal and recall of products should
this be required.

3.11.1

The company shall have docurented procedures designed to report and
effectively manage incidents and potential emergency situations that impact
food safety, legality or quality. This shall include consideration of contingency
plans to maintain business continuity. Incidents may include:

= disruption to key services such as water, energy, transport, refrigeration
processes, staff availability and communications

» events such as fire, flood or natural disaster

+ malicious contamination or sabotage.

Where products which have been released from the site may be affected by
an incident, consideration shall be given to the need to withdraw or recall
products.

3.11.2

The company shall have a documented product withdrawal and recall
procedure. This shall include as a minimum:;

« identification of key personnel constituting the recall management team,
with clearly identified responsibilities

= guidelines for deciding whether a product needs to be recalled or
withdrawn and the records to be maintained

* an up-to-date list of key contacts or reference to the location of such a
list, e.g. recall management team, emergency services, suppliers,
customers, Certification Body, regulatory authority

s acommunication plan including the provision of information to customers,
consumers and regulatory authorities in a timely manner

» details of external agencies providing advice and support as necessary,
e.g. specialist laboratories, regulatory authority and legal expertise

» aplan to handle the logistics of product traceability, recovery or disposal
of affected product and stock reconciliation.
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The procedure shall be capable of being operated at any time.
3.11.3 The product recall and withdrawal procedures shall be tested, at least
annually, in a way that ensures their effective operation. Results of the test
shall be retained and shall include timings of key activities. The results of the Y

test and of any actual recali shall be used to review the procedure and
implement improvements as necessary.

3.11.4 In the event of a product recall, the Certification Body issuing the current
certificate for the site against this Standard shail be informed within three Y
working days of the decision to issue a recall.

activities that are expected to have an adverse effect. This location has been suitable maintained and
well equipped; makes in general a logical and safe way of processing possible; f.e. receiving cattle’s,
intake and storage “Bijkoop” meat, processing (slaughtering, cutting, packing), storage and dispatch.
External areas to production/ office buildings are well maintained. A paved surface is build around the
building. No potentiaily risks assessed to product safety.

No issues identified.

Sﬁ&mn:"f The production site shall be of suitable size, location, construction and design | Y
-4 to reduce the risk of contamination and facilitate the production of safe and
legal finished products.

411 Consideration shall be given to local activities and the site environment,
which may have an adverse impact on finished product integrity, and
measures shall be taken to prevent contamination. Where measures have Y
been put into place to protect the site (from potential contaminants, flooding
etc.), they shall be reviewed in response to any changes.

4.1.2 The external areas shall be maintained in good order. Where buildings are
surrounded by grassed or planted areas, they shall be regularly tended and
well-maintained. External traffic routes under site control shall be suitably
surfaced and maintained in good repair to avoid contamination of the product.

4.1.3 The building fabric shall be maintained to minimise potential for product
contamination (e.g. elimination of bird roosting sites, sealing gaps around Y
pipes to prevent pest entry, ingress of water and other contaminants).

Sty S i | - = g =

I
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= S - —

. ik iy m—

Site boundaries are well defined and 24 hour security is in place with badge control for employees on the
single potential entry point to the plant. The site is fully fenced in and has camera surveillance. Separate
storage takes place for cleaning chemicals and waste. The site is registered by The Food and Consumer
Product Safety Authority {official approval EG 87 + EG 87/1).
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No issues identified.

Statement Security syétems shall ensure that products are protected from theft or Y
of Intent = A n 4 -
malicious contamination whilst under the control of the site.

421 The company shall undertake a documented assessment of the security
arrangements and potential risks to the products from any deliberate attempt
to inflict contamination or damage. Areas shall be assessed according to risk; Y
sensitive or restricted areas shall be defined, clearly marked, monitored and
controlled. identified security arrangements shall be implemented and
reviewed at least annually.

4.2.2 Measures shall be in place to ensure only authorised personnel have access
to production and storage areas and access to the site by employees,
contractors and visitors shall be controlled. A visitor reporting system shall be Y
in place. Staff shall be trained in site security procedures and encouraged to
report unidentified or unknown visitors.

4.2.3 Where required by legislation, the site shall be registered with, or be vy
approved by, the appropriate authority.

eyl Prodie Flb

In practice the processing and packaging parts of the production are well designed to prevent
contamination risk. Premises are suitable for the intended purpose. Process flow is straight forward and
agreed with the Food and Consumer Product Safety Authority. Effective procedures are in place to
minimise the risk of the contamination. There is a good flow to minimized product contamination. Critical
flows like waste and chemicals are controlled.

An up to date site plan is in place and personnel flows, material flows, air flows, services and equipment
are placed such as to minimise the risk of product contamination.

There is a plan from the low-risk areas and enclosed product areas. According to the production zone
decision tree of the BRC 6 there are no high care or high-risk areas, only low risk and enclosed areas.
All products will be heated before consumption.

Minor 4.3.1
There is no assessment conducted to classify the risk level of the stomach washing area. The site plan
which designates the area is not complete for the stomach washing room.

amentotaen | The factory layout, flow of processes and movement of personnel shall be Y
sufficient to prevent the risk of product contamination and to comply with
relevant legislation.

4.31 There shall be a plan of the site which designates areas where product is at
different levels of risk from contamination; that is:

+ enclosed product areas N
«  low-risk areas

« high-care areas
«  high-risk areas.
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See Appendix 2 for guidance.

This shall be taken into account when determining the prerequisite
programmes for the particular areas of the site.

4.3.2 The site plan shall define:

access points for personnel and travel routes

location of staff facilities and routes to the facilities from places of work
production process flow

routes for the removal of waste

routes for the movement of rework. Y

If it is necessary to allow access through production areas, designated
walkways shall be provided that ensure there is adequate segregation from
materials. All facilities shall be designed and positioned, where possible, so
that movement of personnel is by simple, logical routes. The movement of
waste and rework shall not compromise the safety of products.

4.3.3 Contractors and visitors, including drivers, shall be made aware of all
procedures for access to premises and the requirements of the areas they
are visiting, with special reference to hazards and potential product Y
contamination, Contractors involved in maintenance or repair activities shall
be under the supervision of a nominated person.

434 In low-risk areas the process flow together with the use of demonstrably
effective procedures shall be in place to minimise the risk of the
contamination of raw materials, interrmediate/semi-processed preducts,
packaging and finished products,

435 Where high-care areas are part of the manufacturing site there should be
physical segregation between these areas and other parts of the site.
Segregation shall take into account the flow of product, nature of materials,
equipment, personnel, waste, airflow, air quality and utilities provision. Where N/A
physical barriers are not in place, the site shall have undertaken a full
evaluation of the risks of cross-contamination and alternative effective
processes shall be in place to protect products from contamination.

43.6 Where high-risk areas are part of the manufacturing site, there shall be
physical segregation between these areas and other parts of the site.
Segregation shall take into account the flow of product, nature of materials,
equipment, personnel, waste, airflow, air quality and utilities provision. The N/A
location of transfer points shall not compromise the segregation between
high-risk areas and other areas of the factory. Practices shall be in place to
minimise risk of product contamination {e.g. the disinfection of materials on

entry).

43.7 Premises shall allow sufficient working space and storage capacity to enable Y
all operations to be carried out properly under safe hygienic conditions.

438 Temporary structures constructed during building work or refurbishment, etc. Y
shall be designed and located to avoid pest harbourage and ensure the
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safety and quality of products.
i i andling, preparstion. procassing, packing snd storag;
The oldest part of the building is from 1920. In 2006 a new building for the cutting and packing
departments has been constructed and in 2012 expansion of the storage department took place.
The fabric and internal condition of the site was suitabie and satisfactory for the process. Walls, ceilings
and floors were generally suitable. Ceilings, cabletrays and lights are renewed and renovated last year
(project is still in progress). Floors constructed of granite are generally in good condition and maintained.
False ceilings are used in manufacturing areas. They are totally closed. Glass windows are protected by
foil. Suitable ventilation provided into the factory (except working platform-see minor). No issues
identified.
Minor 4.4.3
Inadequate drainage seen at the carcass washer (slaughter hall) and packaging machine
Stalement The fabrication of the site, buikdings and facilities shall be suitable for the Y
of Intent 2
intended purpose.
4.4.1 Walls shall be constructed, finished and maintained to prevent the
accumulation of dirt, minimise condensation and mould growth, and facilitate Y
cleaning.
442 Floors shall be suitably hard wearing to meet the demands of the process,
and withstand cleaning materials and methods. They shall be impervious and Y
maintained in good repair.
44.3 Drainage, where provided, shall be sited, designed and maintained to
minimise risk of product contamination and not compromise product safety.
Machinery and piping shal! be arranged so that, wherever feasible, process N
waste water goes directly to drain. Where significant amounts of water are
used, or direct piping to drain is not feasible, floors shall have adequate falls
to cope with the flow of any water or effluent towards suitable drainage.
4.4.4 Where sites include high-care or high-risk facilities, there shall be a plan of
the drains for these areas which shows the direction of flow and location of N/A
any equipment fitted to prevent the back up of waste water. The flow of drains
shall not present a risk of contamination of the high-care/risk area.
445 Ceillings and overheads shall be constructed, finished and maintained to y
prevent the risk of product contamination.
4.4.6 Where suspended ceilings or roof voids are present, adequate access to -
the void shall be provided to facilitate inspection for pest activity, unless the Y
void is fully sealed.
44.7 Where there is a risk to product, windows, and roof glazing which is
designed to be opened for ventilation purposes, shall be adequately Y
screened to prevent the ingress of pests.
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448

Where they pose a risk to product, glass windows shall be protected against
breakage.

449

Doors shall be maintained in good condition. External doors and dock
levellers shall be close fitting or adequately proofed. External doors to open
product areas shall not be opened during production periods except in
emergencies. Where external doors to enclosed product areas are opened,
suitable precautions shall be taken to prevent pest ingress.

4410

Suitable and sufficient lighting shall be provided for correct operation of
processes, inspection of product and effective cleaning.

4411

Where they constitute a risk to product, bulbs and strip lights ~ including
those on electric fly-killer devices — shall be adequately protected. Where full
protection cannot be provided, alternative management such as wire mesh
screens or monitoring procedures shall be in place.

4412

Adequate ventilation and extraction shall be provided in product storage
and processing environments to prevent condensation or excessive dust.

4.4.13

High-risk areas shall be supplied with sufficient changes of fitered air. The
filter specification used and frequency of air changes shall be documented.
This shall be based on a risk assessment, taking into account the source of
the air and the requirement to maintain a positive air pressure relative to the
surrounding areas.

T T o W e [ o e P e e T
Utilitiss < wiatar, ion, nirand othel gases

N/A

Utilities constructed, maintained and monitored to a good degree. The water used for cleaning and

process is mains water. Water quality is defined as a general control measure. A water distribution plan
is available. Quality of water is monitored in an adequate way (2 times a year).
The air is controlled by reguiar filter inspections and changes. For compressed air the control is less well
developed due to a lack of suitable methods. Assessed:

— Water analyse dd 06-03-2015 (canteen slaughterhouse), 08-01-2015 and 01-08-2014
“Runderdouche” and 29-07-2014 Deboning department. Sample *
an increased number KFU; re-sampling is issued; oké
- Sampling Icemachine Stomach washing process dd 01-08-2014; cké
— Steamvac: no boiler chemicals in use; preventive maintenance working order dd 07-05-2015; oké

d 07-04-2015 shows

For a better cutting the legs are inflated with compressed air. This proces is validated (report seen dd 14-
12-2012) and the compressed air is filtered with a special unit. Validation Certifcate of the filter seen and
maintenance records of the airfilters (report 08-05-2015). oké

preparation of product, or for equipment or plant cleaning shall be supplied in
sufficient quantity, be potable at point of use or pose no risk of contamination
according to applicable legislation. The microbiological and chemical quality
of water shall be analysed at least annually. The sampling points and
frequency of analysis shall be based on risk, taking into account the source of

?&mn:"‘ Utilities used within the production and storage areas shall be monitored to Y
effectively control the risk of product contamination.
4.5.1 All water used as a raw material in the manufacture of processed food, the
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the water, on-site storage and distribution facilities, previous sample history
and usage.

452 An up-to-date plan shall be available of the water distribution system on site,
including holding tanks, water treatment and water recycling as appropriate. v
The plan shall be used as a basis for water sampling and the management of
water quality.

453 Where legislation specifically permits the use of water which may not be
potable for initial product cleaning (e.g. for the storage/washing of fish), the Y
water shall meet the designated legal requirement for this operation.

454 Air, other gases and steam used directly in contact with or as an ingredient in
products shall be monitored to ensure this does not represent a v
contamination risk. Compressed air used directly in contact with the product
shall be filtered.

B

The used equipment is suitable for its purpose. Use of well-known brands of equipment for food

applications. New equipment is purchased as required and specified.

3;7:::;"‘ All food processing equipment shall be suitable for the intended purpose and | Y
shall be used to minimise the risk of contamination of product.

4.6.1 All equipment shall be constructed of appropriate materials. The design and
placement of equipment shall ensure it can be effectively cleaned and Y
maintained.

4.6.2 Equipment which is in direct contact with food shall be suitable for food v
contact and meet legal requirements where applicable.

Mamtonance
Equipment is maintained and on the planned maintenance system ( ). Cooling equrpment

calibration and new equipment are part of it. Maintenance department employs several servicemen.

Maintenance is also outsourced to established companies within the food and meat business.

Registrations to confim that the preventive maintenance or preventive controls have been carried out as

planned are in place. Assessed:

- Alarm settings, alarm logbook, temperature control “ Vioorraadcel E011, Organencel E06 and
Expedition. Trending assessed; oké

— Callibration report temperature sensors ( dd 06-10-2014) and monthly control;
records seen dd 14-04-2015 and 18-05-2015

- Registration "Koeltechnische storingen iogbook 2014/2015" no issues identified

ff*'il;:;"niﬂ‘ An effective maintenance programme shall be in operation for plant and Y
equipment to prevent contamination and reduce the potentiai for breakdowns.
4.7.1 There shall be a documented planned maintenance schedule or condition

monitoring system which includes all plant and processing equipment. The
maintenance requirements shall be defined when commissioning new
equipment.
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4.7.2 In addition to any planned maintenance programme, where there is a risk of

product contamination by foreign bodies arising from equipment damage, the
equipment shall be inspected at predetermined intervals, inspection results Y
documented and appropriate action taken.

4.7.3 Where temporary repairs are made, these shall be controlled to ensure the
safety or legality of product is not jeopardised. These temporary measures
shall be permanently repaired as soon as practicable and within a defined Y
timescale.

474 The company shall ensure that the safety or legality of product is not
jeopardised during maintenance and subsequent cleaning operations.
Maintenance work shall be followed by a documented hygiene clearance Y
procedure, which records that product contamination hazards have been
removed from machinery and equipment.

475 Materials used for equipment and plant maintenance and that pose a risk by
direct or indirect contact with raw materials, intermediate and finished Y
products, such as lubricating oil, shall be food grade.

4.7.6 Engineering warkshops shall be kept clean and tidy and controls shall be in
place to prevent contamination risks to the product (e.g. provision of swarf Y
mats at the entrance/exit of workshops).

Changing facilities are provided for company personnel, visitors and contractors to ensure correct work
wear is worn prior to entry to any production areas. Staff facilities are designed and operated to minimise
the risk of contamination. Staff facilities are suitabie for the operation. Outdoor clothing and shoes are
stored separately from work wear. Hand-washing facilities were provided in toilets and at entry points to
production areas (with hand-free soap tap operation and single use paper towels or air blade).
Before entering the production areas a sole washer is installed and an extra hand disinfecting system.

No high risk or high care production. Rest room and catering facilities are provided for staff. Eating is
allowed in the canteen; smoking is only allowed in a separated area of the canteen.

Staff facilities shall be sufficient to accommodate the required number of Y
Statement personnel, and shali be designed and operated to minimise the risk of
otinient product contamination. The facilities shall be maintained in good and clean
condition.
481 Designated changing facilities shall be provided for all personnel, whether

staff, visitor or contractor. These shall be sited to allow direct access to the
production, packing or storage areas without recourse to any external area.
Where this is not possible, a risk assessment shall be carried out and Y
procedures implemented accordingly (e.g. the provision of cleaning facilities
for footwear).
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4.8.2 Storage facilities of sufficient size to accommodate personal items shall be
provided for all personnel who work in raw material handling, preparation, v
processing, packing and storage areas.
483 Outdoor clothing and other personal items shall be stored separately from
workwear within the changing facilities. Facilities shall be available to v
separate clean and dirty workwear.
484 Where an operation includes a high-care area, personnel shall enter 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 facilities shall incorporate the foliowing requirements:

» clear instructions for the order of changing into dedicated protective
clothes to prevent the contamination of clean clothing

* dedicated footwear, by exception shoe coverings shall be provided for
visitors only to be worn in the high-care area

+ an effective system shail be provided to segregate areas for wearing
high-care from other footwear (e.g. a barrier or bench system) or there
shall be an effective boot wash on entrance to the high-care area

» protective clothing shall be visually distinctive from that worn in lower risk
areas and shall not be worn outside of the high-care area

» hand-washing during the changing procedure shall be incorporated to
prevent contamination of the clean protective clothing

*  on entry to high-care areas,hand-washing and disinfection shall be
provided.

N/A

4.8.5 Where an operation includes a high-risk area, personnel shall enter via a
specially designated changing facility at the entrance to the high-risk area.
The changing facilities shall include the following requirements:

» clear instructions for the order of changing into dedicated protective
clothes to prevent the contamination of clean clothing

= dedicated footwear shall be provided to be worn in the high-risk area

+ an effective system shall be provided to segregate areas for wearing N/A
high-risk and other footwear, e.g. a barrier or bench system

« protective clothing shall be visually distinctive from that worn in other
areas and shall not be worn outside of the high-risk area

« hand-washing during the changing procedure shall be incorporated to
prevent contamination of the clean protective clothing

= on entry to high-risk areas, hand-washing and disinfection shall be
provided.

4.8.6 Suitable and sufficient hand-washing facilities shall be provided at access to,
and at other appropriate points within, production areas. Such hand-wash
facilities shall provide as a minimum:

= sufficient quantity of water at a suitable temperature
» liquid soap
= single use towels or suitably designed and located air driers
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+ water taps with hand-free operation
= advisory signs to prompt hand-washing.
4.8.7 Toilets shall be adequately segregated and shall not open directly into

production, packing and storage areas. Toilets shall be provided with hand-
washing facilities comprising:

= basins with soap and water at a suitable temperature
+ adequate hand-drying facilities v
= advisory signs to prompt hand-washing.

Where hand-washing facilities within toilet facilities are the only facilities
provided before re-entering production, the requirements of 4.8.6 shall apply
and signs shall be in place to direct pecple to hand-wash facilities before
entering production.

4.8.8 Where smoking is allowed under national law, designated controlled smoking
areas shall be provided which are both isolated from production areas to an
extent that ensures smoke cannct reach the product and fitted with sufficient
extraction to the exterior of the building. Adequate arrangements for dealing Y
with smokers' waste shall be provided at smoking facilities, both inside and at
exterior locations.

4.8.9 All food brought into manufacturing premises by staff shall be appropriately
stored in a clean and hygienic state. No food shall be taken into storage,
processing or production areas. Where eating of food is allowed outside Y
during breaks, this shall be in suitable designated areas with appropriate
control of waste.

4.8.10 Where catering facilities are provided on the premises, they shall be suitably
controlled to prevent contamination of product (e.g. as a source of food Y
poisoning or introduction of allergenic material to the site}.

49

Control over cleaning chemicals on site was demonstrated. Separate storage facility for cleaning
chemicals with authorised access by cleaning company and production department. MSDS
available and specifications confirm suitability for use in food processing industries from supplier

and The risk analysis reveals the potential risks. For the several departments good
manufacturing practices are in place. The HACCP study has determined that meta! detection is not
necessary as CCP. The metal detectors are checked during production by the foreman. Procedures are
in place in case the metal detector does not detect the test bullet. Metal hazard is controlled by metal
checks in relation to the hazard analysis. Registration and corrective actions could be demonstrated. A
knife handling policy is in place,

A glass / hard plastic register are in place and record the location and condition of glass / hard plastic.
Glass / hard plastic audits are regularly carried out by production department (daily pre-SSOP and
SSOP + 1 x/ 3 months - ). No products are packed into glass.

Wooden pallets are not permitted in production, but clearly used at the end of the packing line were,
there is no risk to product as all products are fully packed.
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Assessed:

- Procedure “Glasbeheersing” P-TIL-NL-10054 dd 10-10-2013 which defines the protocol for glass
breakage and actions to be taken to prevent product contamination.

- Form checklist glas and hard plastic control 2014 (ytd)

- Overview glasincidents; no incidents reported 2014/2015 (ytd)

— Performance several metalidetector tested on site by operator and checking registrations; oké

Minor 4.9.2.1

The knife bucket found at the the packaging machine did not belong to the employees working
at this depatment. The owner of this bucket was not registered.

ff‘fl*';':;"n:"t Appropriate facilities and procedures shall be in place to control the risk of Y

chemical or physical contamination of product.

m Chzriical contral

49.1.1 Processes shall be in place to manage the use, storage and handling of non-
food chemicals to prevent chemical contamination. These shall include as a
minimum:
» an approved list of chemicals for purchase
= availability of material safety data sheets and specifications ¥
= confirmation of suitability for use in a food processing environment
+ avoidance of strongly scented products
» the labelling and/or identification of containers of chemicals at all times
= segregated and secure storage with restricted access to authorised
personnel
= use by trained personnel only.
4.9.1.2 Where strongly scented or taint-forming materials have to be used, for
instance for building work, procedures shall be in place to prevent the risk of Y

taint contamination of products.

viainl control:

There shall be a documented policy for the control of the use of sharp metal
implements including knives, cutting blades on equipment, needles and

wires. This shall include a record of inspection for damage and the N
investigation of any lost items. Snap-off blade knives shall not be used.

4822 The purchase of ingredients and packaging which use staples or other
foreign-body hazards as part of the packaging materials shall be avoided.
Staples and paper clips shall not be used in open product areas. Where
staples or other items are present as packaging materials or closures, Y
appropriate precautions shall be taken to minimise the risk of product
contamination.

Glass: bt plastic, commics.and similar me

s

4.9.3.1 Glass or other brittle materials shall be excluded or protected against
breakage in areas where open products are handled or there is a risk of Y
preduct contamination.
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4.9.3.2 Documented procedures for handling glass and other brittle materials shall be

in place and implemented to ensure that necessary precautions are taken,
Procedures shall include as a minimum:

= a list of items detailing location, number, type and condition Y

» recorded checks of condition of items, carried out at a specified
frequency that is based on the level of risk to the product

= details on cleaning or replacing items to minimise potential for product
contamination.

4933 Documented procedures detailing the action to be taken in case of breakage
of glass or other brittle items shall be implemented and include the following:

+ guarantining the products and production area that were potentially
affected

cleaning the production area

inspecting the production area and authorising to continue production
changing of workwear and inspection of footwear

specifying those staff authorised to carry out the above points
recording the breakage incident.

Producis packesd into glass orother brttks conlaines

4.9.3.4.1 The storage of the containers shall be segregated from the storage of raw

materials, product or other packaging. N/A

4.9.34.2 Systems shall be in place to manage container breakages between the
container cleaning/inspection point and container closure. This shall include,
as a minimum, documented instructions which ensure:

¢ the removal and disposal of at-risk products in the vicinity of the
breakage; this may be specific for different equipment or areas of the
production line.

+ the effective cleaning of the line or equipment which may be
contaminated by fragments of the container. Cleaning shall not result in
the further dispersal of fragments, for instance by the use of high
pressure water or air. N/A

+ the use of dedicated, clearly identifiable cleaning equipment (e.g. colour
coded) for removal of container breakages. Such equipment shall be
stored separately from other cleaning equipment.

« the use of dedicated, accessible lidded waste containers for the collection
of damaged containers and fragments.

» adocumented inspection of production equipment is undertaken
following the cleaning of a breakage to ensure cleaning has effectively
removed any risk of further contamination.

= authorisation is given for production to re-start following cleaning.

» the area around the line is kept clear of broken glass.

49343 Records shall be maintained of all container breakages on the line. Where no
breakages have cccurred during a production period, this shall also be
recorded. This record shall be reviewed to identify trends and potential line or
container improvements.

N/A
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4.9.4.1 Wood should not be used in open product areas except where this is a

process requirement {e.g. maturation of products in wood)}. Where the use of |
wood cannct be avoided, the condition of wood shall be continually monitored
to ensure it is in good condition and free from damage or splinters which

could contaminate products. ‘

s P-\ = = TR = Tt e paks
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| Forelgn body deteciion and ramaval equjpmant

Foreign body alertness has the attention of all people dealing with products. No consumer end products

applicable. Metal detection devices are applied for specific products on request: 70/30 meat and vacuum

packed products (in boxes and crates). The HACCP study has determined that metal detection is not

necessary as CCP, but as CP. Metal hazard is controlled by metai procedure P-TIL-NL-10054.

Metal detectors | )) are operating to the best industry standards and are located at the packaging

department. 2 Levels of sensitivity for Ferrous —Non Ferrous —Stainless Steel for vacuumed/packed

products and open product in crates and dolavs. Checks take place every break. Registration on sheets

(F-TIL-NL-10064) and corrective actions could be demonstrated. Analysis takes place on found metal.

Assessed:

~ Minced meat production and packaging line: Working metaldetector (Fe 4,0 — NFE 4,8 and RVS
6,0); Records of daily control seen; No remarks,

- Packaging line 2: Working metaldetector (NFE 1,6 — RVS 1,6 — FE 1.0); Records of daily control
seen; No remarks.

— Registration “metaal uitstoot tijdens detectie’up date March 2015 line 2

N/A

ff“i':;';"t The risk of product contamination shall be reduced or eliminated by the Y
effective use of equipment to remove or detect foreign bodies.

I 3 = Py 5 . i
M Foraign body dalection and removil BOuipment

4.10.1.1 A documented assessment in association with the HACCP study shall be
carried out on each production process to identify the potential use of
equipment to detect or remove foreign body contamination. Typical
equipment to be considered may include:

« filters
» sieves Y
« metal detection
= magnets
¢ optical sorting equipment
»  X-ray detection equipment
» other physical separation equipment e.g. gravity separation, fluid bed
technology.
4.10.1.2 The type, location and sensitivity of the detection and/or removal method
shall be specified as part of the company's documented system. Industry best
practice shall be applied with regard to the nature of the ingredient, material, ¥

product and/or the packed product. The location of the equipment or any
other factors influencing the sensitivity of the equipment shall be validated
and justified.

4.10.1.3 The company shall ensure that the frequency of the testing of the foreign v
body detection and/or removal equipment is defined and takes into
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consideration:

+ specific customer requirements
» the company's ability to identify, hold and prevent the release of any
affected materials, should the equipment fail.

4.10.1.4 Where foreign material is detected or removed by the equipment, the source
of any unexpected material shall be investigated. information on rejected
materials shall be used to identify trends and where possible instigate Y
preventive action to reduce the occurrence of contamination by the foreign
material.

ind sieves

4.10.2.1 Filters and sieves used for foreign body control shall be of a specified mesh
size or gauge and designed to provide the maximum practical protection for
the product. Material retained or removed by the system shall be examined N/A
and recorded to identify contamination risks.

4.10.2.2 Filters and sieves shall be regularly inspected or tested for damage on a
documented frequency based on rigsk. Records shall be maintained of the
checks. Where defective filters or sieves are identified this shall be recorded N/A
and the potential for contamination of products investigated and appropriate
action taken.

- = % e i — retie |74 - —ny = =
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4.10.3.1 Metal detection equipment shall be in place unless risk assessment
demonstrates that this does not improve the protection of final products from
metal contamination. Where metal detectors are not used justification shall be
documented. The absence of metal detection would only normally be based Y
on the use of an alternative, more effective, method of protection (e.g. use of
X-ray, fine sieves or filtration of products).

4.10.3.2 Where metal detectors or X-ray equipment is used, this shall be situated at
the latest practical step in the process flow and, wherever possible, after the v
product has been packaged.

4.10.3.3 The metal detector or X-ray equipment shall incorporate one of the following:

« an automatic rejection device, for continuous in-line systems, which shall
either divert contaminated product out of the product flow or to a secure
unit accessible only to authorised personnel

»  a belt stop system with an alarm where the product cannot be
automatically rejected, e.g. for very large packs

» in-line detectors which identify the location of the contaminant shall be
operated to allow effective segregation of the affected product.
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4.10.3.4 The company shall establish and implement documented procedures for the
operation and testing of the metal or X-ray equipment. This shall include as a
minimum:
= responsibilities for the testing of equipment Y

= the operating effectiveness and sensitivity of the equipment and any
variation to this for particular products

» the methods and frequency of checking the detector

= recording of the results of checks.

4.10.3.5 Metal detector checking procedures shall be based on best practice and shall
as a minimum include:

+ use of test pieces incorporating a sphere of metal of a known diameter.
The test pieces shall be marked with the size and type of test material
contained,

» tests carried out using separate test pieces containing ferrous metal,
stainless steel and typically non-ferrous metal, unless the product is
within a foil container,

= atest that both the detection and rejection mechanisms are working
effectively under normal working conditions.

= checks that test the memory/reset function of the metal detector by Y
passing successive test packs through the unit.

In addition, where metal detectors are incorporated on conveyors:

» the test piece shall be passed as close as possible to the centre of the
metal detector aperture and wherever possible be carried out by inserting
the test piece within a clearly identified sample pack of the food being
produced at the time of the test.

Where inHine metal detectors are used the test piece shall be placed in the
product flow wherever this is possible.

4.10.3.6 The company shall establish and implement corrective action and reporting
orocedures in the event of the testing procedure identifying any failure of the
foreign body detector. Action shall include a combination of isolation, Y
quarantining and re-inspection of all product produced since the last
successful test.

a4 agmes it iy e OO

4.10,4.1 The type, location and the strength of magnets shall be fully documented.
Documented procedures shall be in place for the inspection, cleaning,

strength testing and integrity checks. Records of all checks shall be NIA
maintained.
—_ I .L__T
' Oplical=zering squipment
W AT .
4.10.5.1 Each unit shall be checked in accordance with the manufacturer's instructions N/A
or recommendations. Checks shall be documented.
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4.10.6

Vet {igid Containers.

4.10.6.1 Based on risk assessment, procedures shall be implemented to minimise
foreign body contamination originating with the packaging container (e.qg. jars,
cans and other preformed rigid containers). This may include the use of N/A
covered conveyors, container inversion and foreign body removal through
rinsing with water or air jets.

4.10.6.2 The effectiveness of the container cleaning equipment shall be checked and
recorded during each production. Where the system incorporates a rejection
system for dirty or damaged containers, the check shall incorporate a test of N/A
both the detection and effective rejection of the test container.

W Housekseping and holene: : :

Cleaning of equipment is carried out according to documented and detailed cleaning schedules. These
detail the chemicals to use, precautions to take and method of cleaning. Cleaning is done by
subcontractor in the evening / at night when production has stopped.

The effectiveness of the cleaning and disinfection process is followed by hygiene audits (pre-SSOP) and
hygiene programs. Swabs for pathogenic bacteria like Listeria Monocytogenes are taken regularly.
Records of checks are maintained and were sampled during the audit. Cleaning schedutes of are
available (‘Reinigings- en desinfectieschema’ P-TIL-NL-10081) and cover equipment, plant, buildings
and services (with daily / weekly / monthly cleaning frequencies). Low frequent cleaning schedule
(ceilings, walls above 2,5m, evaporators)} assessed also. Socks controlled yearly by maintenance
department .

The fellow up of cleaning is done by daily visual inspections (pre-3SOP), hygiene program by means of
agar and microbiological analysis (P-NL-FOOD-10031) of end products to ensure the cleaning was
effective.

Review of records assessed. Cleaning was being carried out as planned. Verification takes place.
Blood collecting equipment is cleaned in place (CIP). CIP precessing is under control by

Residue controf after cleaning is conducted by Vion Tilburg.

Assessed:

— Procedure agar contact sampling dd 16-08-2010

— Agar controle R&D results P7-2014 unitll P4-2015 ("Vlees contact plaatsen”); oké

— Hygiene control R&D agar plates overview wk 18-21; oké

— Trending SSOP and pre-SSOP results ytd 2015

— Callibration report “Spuitlanzen” by dd 24-03-2015 (jan-feb-mar) and Q4-2014; ocke
e« | Housekeeping and cleaning systems shall be in place which ensure Y

appropriate standards of hygiene are maintained at all times and the risk of
product contamination is minimised.

4.11.1 Documented cleaning procedures shall be in place and maintained for the
building, plant and all equipment. Cleaning procedures shall as a minimum
inciude the:

»  responsibility for cleaning
» item/area to be cleaned
= frequency of cleaning
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» method of cleaning, including dismantling equipment for cleaning
purposes where required

= cleaning chemicals and concentrations

« cleaning materials to be used

= cleaning records and responsibility for verification.

The frequency and methods of cleaning shall be based on risk.

The procedures shall be implemented to ensure appropriate standards of
cleaning are achieved.

4.11.2

Limits of acceptable and unacceptable cleaning performance shall be
defined, based on the potential hazards (e.g. microbiclogical, allergen or
foreign body contamination). Acceptable levels of cleaning may be defined by
visual appearance, ATP bioluminescence techniques (see Glossary),
microbiological testing or chemical testing as appropriate. The cleaning and
disinfection procedures and frequency shall be validated and records
maintained.

4,113

The resources for undertaking cleaning shall be available. Where it is
necessary to dismantle equipment for cleaning purposes or to enter large
equipment for cleaning, this shall be appropriately scheduled and, where
necessary, planned for non-production periods. Cleaning staff shail be
adequately trained or engineering support provided where access within
equipment is required for cleaning.

4.11.4

The cleanliness of equipment shall be checked before equipment is refeased
back into full production. The results of checks on cleaning, including visual,
analytical and microbiological checks, shall be recorded and used to identify
trends in cleaning performance and instigate improvements where required.

4.11.5

Cleaning equipment shall be:

» fit for purpose
» suitably identified for intended use, e.g. colour coded or labelled
+ cleaned and stored in a hygienic manner to prevent contamination.

Equipment used for cleaning in high-care and high-risk areas shall be
dedicated for use in that area.

4116

Cleanilig in place (CIP)

4.11.6.1

Cleaning-in-place (CIP) facilities, where used, shall be monitored and
maintained to ensure their effective operation.

N/A

4.11.6.2

A schematic plan of the layout of the CIP system shall be available. There
shall be an inspection report or other verification that:

« systems are hygienically designed with no dead areas, limited
interruptions to flow streams and good system drain ability.

* scavenge pumps are operated to ensure that there is no build-up of
cleaning fluids in the vessels.

N/A
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» spray balls effectively clean vessels by providing full surface coverage
and are periodically inspected for blockages. Rotating spray devices
should have a defined operational time.

s CIP equipment has adequate separation from active product lines, e.g.
through the use of double seat valves, manually controlled links or blanks
in pipework.

The system shall be revalidated following alterations or additions to the CIP
equipment. A log of changes to the CIP system shall be maintained.

4.11.6.3 The CIP equipment shall be operated to ensure effective cleaning is carried
out:

« The process parameters, time, detergent concentrations, flow rate and
temperatures shall be defined to ensure removal of the appropriate target
hazard, e.g. soil, allergens, vegetative microorganisms, spores. This shall
be validated and records of the validation maintained.

+ Detergent concentrations shall be checked routinely.

Process verification shall be undertaken by analysis of rinse waters N/A
and/or first product through the line for the presence of cleaning fluids or
by tests of ATP (bioluminescence techniques) allergens or micro-
organisms as appropriate.

» Detergent tanks shall be kept stocked up and a log maintained of when
these are filled and emptied. Recovered pre-rinse solutions shall be
monitored for a build-up of carry-over from the detergent tanks.

+ Filters, where fitted, shall be cleaned and inspected at a defined
frequency.

m | Whaste/Wastes disposal

Waste containers are available throughout production areas and are emptied regularly to prevent an
accumulation of waste. No trademarked materials applicable. Partly the waste is collected for animal
feed. Legal requirements are met (e.g. separate storage and clear identification). Waste disposal is
handled by licensed contractors:

(paper, plastic, e.g.), 1 (category 1), (fat), -
- {bones), {category 3, feed)

gftj'l:;"n:"‘ Waste disposal shall be managed in accordance with legal requirements and | Y
to prevent accumulation, risk of contamination and the attraction of pests.

4.12.1 Where licensing is required for the disposal of categorised waste, it shall be
removed by licensed contractors and records of disposal shall be maintained Y
and available for audit.

4.12.2 Food products intended to be supplied for animal feed shall be segregated
from waste and managed in accordance with relevant legislative Y
requirements.

4.12.3 External waste collection containers and rooms housing waste facilities shall
be managed to minimise risk. These shall be: Y
s clearly identified
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» designed for ease of use and effective cleaning
» well-maintained to allow cleaning and, where required, disinfection
» emptied at appropriate frequencies
= covered or doors kept closed as appropriate.
4.124 If unsafe products or substandard trademarked materials are transferred to a
third party for destruction or disposal, that third party shall be a specialist in v
secure product or waste disposal and shall provide records which includes
the quantity of waste collected for destruction or disposal.
hlﬁ | Bastoontro
Pest control is contracted to contract dd 24-04-2006). Service contracts are available to specify
the requirements and contractual obligations of the pest control contractor. The company has a contract
with about the pest control of Rodents, Cockroaches, Crawling insects and Flying insects.

The frequency of control is 12 x / year for Rodents, insects 8x/year, maintenance of EFK is 2 x / year and

determination 2 x / year.

An in-depth pest control survey will be conducted 4 times per year.

All documentation is available on the website via

Up to date digital site plans are available to show the location of rodent baits, mouse traps and flying

insect control units (checked for EIV 7 and baith station 51-52 and 14). Occurrence of infestation has

been reported internally. When necessary the external service provider is involved (at the moment toxic
rodent baits are used at the attic with packaging material). Assessed:

- Overview action points (Dashboard): number of action points older 61-90 days is 1 and 2
outstanding action points older then 90 days. Caused by Technical depariment and related to
refurbishment project

- Vist report dd 18-05-2015 and 19-11-2014; oke

— In-depth inspection report dd 30-09-2015 and 03-12-2014; oké

- Pest activity checked for baith station number 51 and 14; oké

- Trend overview ytd (last 12 months) for rodents and insects. Increased activity in October 2014. To
day pest is under control.

fﬁr‘;::"t The whole site shall have an effective preventive pest control programmein | Y

place to minimise the risk of infestation and there shall be the resources
available to rapidly respond to any issues which occur to prevent risk to
products.

4.13.1 The company shall either contract the services of a competent pest control
organisation, or shall 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 Y
documented. Where the services of a pest control contractor are employed,
the service contract shall be clearly defined and refiect the activities of the
site.

4132 Where a company 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 to select appropriate pest control chemicals and
proofing methods and understand the limitations of use, relevant to the
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biclogy of the pests associated with the site

« sufficient resources are available to respond to any infestation issues

» there is ready access to specialist technical knowledge when required

» legislation governing the use of pest control products is understood

+ dedicated locked facilities are used for the storage of pesticides.
4.13.3 Pest control documentation and records shall be maintained. This shall

include as a minimum:

* anh up-to-date plan of the full site identifying numbered pest control device
iocations
identification of the baits and/or menitoring devices on site Y
+ clearly defined responsibilities for site management 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.

4.13.4 Bait stations shall be rebust, of tamper resistant construction, secured in
place and appropriately located to prevent contamination risk to product.
Missing bait boxes shall be recorded, reviewed and investigated. Toxic rodent v
baits shall not be used within production areas or storage areas where open
product is present except when treating an active infestation.

4.13.5 Fly-killing devices and/or pheremone traps shall be correctly sited and

operational. If there is a danger of insects being expelled from a fly-killing
extermination device and contaminating the product, alternative systems and Y
eguipment shall be used.

4,136 In the event of infestation, or evidence of pest activity, immediate action shall
be taken to eliminate the hazard. Any potentially affected products should be Y
subject to the non-conforming product procedure.

4.13.7 Records of pest control inspections, pest proofing and hygiene
recommendations and actions taken shall be maintained. It shall be the
responsibility of the company to ensure all of the relevant recommendations Y
made by their contractor or in-house expert are carried out in a timely
manner.

4.13.8 An in-depth, documented pest control survey shall be undertaken at a
frequency based on risk, but typically quarterly, by a pest control expert to
review the pest control measures in place. The timing of the survey shall be v
such as to allow access to equipment for inspection where a risk of stored
product insect infestation exists.

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

This shall include a catch analysis from trapping devices to identify problem
areas. The analysis shall be used as a basis for improving the pest control
procedures,

m' SlorageteEc|bes - S h i
G

eneral handling procedure and temperature control is applicable dunng storage {(CCP). Cleaning and
maintenance records can be shown. Documented procedures are in place to ensure product
temperature requirements are met. Products are labelled. Stock rotation is FIFO. Assessed:
— Checklist CCP 2 “Verladen Expeditie” Product temperature delivery dd 25-05-2015
— Checklist CCP 3 “Ontvangst Expeditie” delivery 2032135; temperature oké

fﬁr‘;““f“‘ All facilities tised for the storage of ingredients, in-process product and Y
finished products shall be suitable for its purpose.

4.14.1 Documented procedures to maintain product safety and quality 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 Y
controlled areas

= segregation of products where necessary to avoid cross-contamination
{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 storage area shall be capable of
maintaining product temperature within specification and operated to ensure
specified temperatures are maintained. Temperature recording equipment
with suitable temperature alarms shall be fitted to all storage facilities or there
shall be a system of recorded manual temperature checks, typically on at Y
least a four-hourly basis or at a frequency which allows for intervention before
product temperatures exceed defined limits for the safety, legality or quality of
products,

4.14.3 Where controlled atmosphere storage is required, the storage conditions shall
be specified and effectively controlled. Records shall be maintained of the v
storage conditions.

4144 Where storage outside is necessary, items shall be protected from

contamination and deterioration, Y
4.14.5 Receipt documents and/or product identification shall facilitate correct stock

rotation of raw materials, intermediate products and finished products in Y

storage and ensure materials are used in the correct order in relation to their
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manufacturing date and within the prescribed shelf life.

ﬁ Dispatch and transpan

Transport is subcontracted. Temperature is monitored and logged. On a daily basis products are sent to
the customers. VION Tilburg reviews the performance of these transport companies (e.g.

. The content of the contract complies with the requirements. General handling procedure
and temperature control is applicable during storage and loading of the products. Product is loaded
covered. Assessed:

— Report verification trailer temperature ( . trip nr 122 dd 12-05-2015
‘S,ftm;ﬂn:m Procedures shall be in place to ensure that the management of dispatchand | Y

of the vehicles and containers used for transporting products from the site do
not present a risk to the safety or quality of the products.

4.15.1 Documented procedures to maintain product safety and quality during loading
and transportation shall be developed and implemented. These may include
as appropriate:

contralling temperature of loading dock areas

the use of covered bays for vehicle loading or unloading
securing ioads on pallets to prevent movement during transit
inspection of loads prior to dispatch.

4.15.2 Traceability shall be ensured during transportation. There shall be a clear
record of dispatch and receipt of goods and materials demonstrating that Y
sufficient checks have been completed during the transfer of goods.

4.15.3 All vehicles or containers used for the dispatch of products shall be inspected
prior to loading to ensure that they are fit for purpose. This shall ensure that
they are:

in a suitably clean condition

free from strong odours which may cause taint to products

suitably maintained to prevent damage to products during transit
equipped to ensure any temperature requirements can be maintained.

Records of inspections shall be maintained.

4.15.4 Where temperature control is required, the transport shall be capable of
maintaining product temperature within specification, under minimum and
maximum load. Temperature data-logging devices which can be interrogated
to confirm time/temperature conditions or a system to verify and record at Y
predetermined frequencies the correct operation of refrigeration equipment
shall be used and records maintained.

4.15.5 Maintenance systems and documented cleaning procedures shall be
maintained for all vehicles and equipment used for loading/unloading (e.q. Y
hoses connecting to silo installations). There shall be records of the
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measures taken.

4156 The company shall have documented procedures for the transport of
products, which shall include:

* any restrictions on the use of mixed loads

* requirements for the security of products during transit, particularly when Y
vehicles are parked and unattended

» clear instructions in the case of vehicle breakdown, accident or failure of
refrigeration systems which ensure the safety of the products is assessed
and records maintained.

4.15.7 Where the company employs third-party contractors, all the requirements
specified in this section shall be clearly defined in the contract and verified or
the contracted company shall be certificated to the Global Standard for

Storage and Distribution or similar internationally recognised Standard.

‘5, Producticontrol
P iroeLy

(AL

No real product design takes place at the site. No consumer end products are applicable.

At central level a development procedure is available. Important issues for the specification are the

weight and cut. New cuts are tested first in the production departments and samples are discussed with

the customer before a new product is accepted. Factory trials are undertaken.

- Trend microbiological resuits 2014-2015; free of salmonella, E. coli and Listeria Monocytogenes

- Periodic monitoring (PCA-Enterobacteriaceae) Beef/Carcas, Trimmings and “Bijkoop” periode 04-
2015

- "Bijkoop"microbial analysis PCA/Enterobacteriaceae/Salmonella/Listeria period 2014-08 and 2014-
12; oké

~ Microbiola analysing “Boekmaag” and ‘Lebmaag” frozen (n=5) dd 15-04-2015; oké

rodict design/d

Minor 5.1.4
The specification of fresh liver described a shelf life of 5 days. In practice the shelf-life of fresh lever
packed in buckets is 7 days. There are no tests conducted to verify this extension.

Statemant Product design and development procedures shall be in place for new Y
of Intent )

products or processes and any changes to product, packaging or
manufacturing processes to ensure that safe and legal products are
produced.

5.1.1 The company shall provide clear guidelines on any restrictions to the scope
of new product developments to control the introduction of hazards which

would be unacceptable to the company or customers (e.g. the introduction of Y
allergens, glass packaging or microbiological risks).

5.1.2 All new products and changes to product formulation, packaging or methods
of processing shall be formally approved by the HACCP team leader or
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authorised HACCP committee member. This shall ensure that hazards have
been assessed and suitable controls, identified through the HACCP system,
are implemented. This approval shall be granted before preducts are
introduced into the factory environment.

5.1.3 Trials using production equipment shall be carried out where it is necessary
to validate that product formulation and manufacturing processes are capable Y
of producing a safe product of the required quality.

5.1.4 Shelf-life trials shall be undertaken using documented protocols reflecting
conditions experienced during storage and handling. Results shall be
recorded and retained and shall confirm compliance with relevant
microbiclogical, chemical and organoleptic criteria. Where shelf-life trials prior N
to production are impractical, for instance for some long-life products, a
documented science-based justification for the assigned shelf life shall be
produced.

5.1.5 All products shall be labelled to meet legal requirements for the designated
country of use and shall include information to allow the safe handling,
display, storage, preparation and use of the product within the food supply Y
chain or by the customer. There shall be a process to verify that ingredient
and allergen labelling is correct based on the product recipe.

5.1.6 Where a product is designed to enable a claim to be made to satisfy a

consumer group {e.g. a nutritional claim, reduced sugar), the company shall
ensure that the product formulation and production process is fully validated Y
to meet the stated claim.

No allergens are used, only fresh meat under current scope. An assessment is carried out at possible
risks of milk from the udders. Precautions are taken concerning other sources of allergen contamination
at the staff canteen (pull out jacket and washing hands).

Cimement of ot | 1€ cOmpany shall have a developed system for the management of Y
allergenic materials which minimises the risk of allergen contamination of
products and meets legal requirements for labelling.

5.2.1 The company shall carry out an assessment of raw materials to establish the
presence and likelihood of contamination by allergens (refer to glossary). This
shall include review of raw material specifications and, where required, obtain
additional information from suppliers, for example through questionnaires to Y
understand the allergen status of the raw material, its ingredients and the
factory in which it is produced.

5.2.2 The company shall identify and list allergen-containing materials handled on
site. This shall include raw materials, processing aids, intermediate and
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finished products and any new product development ingredients or products.

5.2.3 A documented risk assessment shall be carried out to identify routes of
contamination and establish documented policies and procedures for
handling raw materials, intermediate and finished products to ensure cross-
conhtamination is avoided. This shall include:

= consideration of the physical state of the allergenic material, i.e. powder,
liguid, particulate Y

» identification of potential points of cross-contamination through the
process flow

= assessment of the risk of allergen cross-contamination at each process
step

« identification of suitable controls to reduce or eliminate the risk of cross-
contamination.

5.24 Documented procedures shall be established to ensure the effective
management of allergenic materials to prevent cross-contamination into
products not containing the allergen. This shall include as appropriate:

» physical or time segregation whilst allergen-containing materials are
being stored, processed or packed

» the use of separate or additional protective over clothing when handling
allergenic materials

= use of identified, dedicated equipment and utensils for processing

= scheduling of production to reduce changes between products containing
an allergen and products not containing the allergen

» systems to restrict the movement of airbomne dust containing allergenic
material

« waste handling and spillage controls

= restrictions on food brought onto site by staff, visitors, contractors and for
catering purposes.

525 Where rework is used, or reworking operations carried out, procedures shall
be implemented to ensure rework containing allergens is not used in products N/A
that do not already contain the allergen.

5.2.6 Where the nature of the production process is such that cross-contamination
from an allergen cannot be prevented, a warning shall be included on the

label. National guidelines or codes of practice shall be used when making N/A
such a warning statement.

5.2.7 Where a claim is made regarding the suitability of a food for allergy or food
sensitivity sufferers, the company shall ensure that the production process is N/A
fully validated to meet the stated claim. This shall be documented.

5.2.8 Equipment or area cleaning procedures shall be designed to remove or
reduce to acceptable levels any potential cross-contamination by allergens. N/A
The cleaning methods shall be validated to ensure they are effective and the
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effectiveness of the procedure routinely verified. Cleaning equipment used to
clean allergenic materials shall either be identifiable and specific for allergen
use, single use, or effectively cleaned after use.

5.2.9 All relevant personnel, including engineers, temporary staff and contractors,
shall have received general allergen awareness training and be trained in the N/A
company’s allergen-handling procedures.

5.2.10 An effective system of documented checks shall be in place at line start-up,
following product changeover and changes in batches of packaging to ensure N/A

that the labels applied are correct for the products packed.

; o : i T S e L S e e
E' | Proveinanca, 8ssuied sialus and elaims bf idsniity presaived materals

SKAL/EKO |, controfled by certification. Identity preservation is appiicable for organic
products {SKAL / EKO ) and demonstrated during the visit. Slaughter and production of
EKO is separated in time (Monday and Tuesday in the morning and after break). The

company undertakes several documented mass balance a year. Assessed:
— Procedure “Duurzame productie” P-TIL-NL-10055 dd 08-01-2015
—~ Chain of Custody audit and report dd 25-03-2015; oké

fﬁh:njm Systems of traceability, identification and segregation of raw materials, Y
4 intermediate and finished products shall be in place to ensure that all claims
relating to provenance or assured status can be substantiated.

5.3.1 Where claims are to be made on finished packs about the provenance,

assured or 'identity preserved’ status (see Glossary) of raw materials used,
the status of each batch of the raw material shalt be verified and records Y
maintained.

5.3.2 Where a claim is made relating to the provenance, assured or identity
preserved status of a product or ingredient, the facility shall maintain
purchasing records, traceability of raw material usage and final product
packing records to substantiate claims. The company shall undertake Y
documented mass balance tests at least every six months and at a frequency
to meet the particular scheme requirements.

5.3.3 The process flow for the production of products where claims are made shall
be documented and potential areas for contamination or loss of identity
identified. Appropriate controls shall be established to ensure the integrity of
the product claims.

E rodutt Packaging

All packaging and supplier approval is controlled from VION central office. The central system is a part of

the multi-site ISO 9001 approval. Primary packaging materials are appropriate for the intended use and

stored under conditions to minimise the risk of contamination and deterioration. Product packaging

material is checked against visual standards of acceptability upon arrival at site. Packaging materials

specifications reveal food safe declaration (EU-directives). Assessed:

- (PP containers and lids): specification, bisphenol statement and declaration of compliance
27-03-2015
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- specification amd declaration of compliance (including test results) dd
27-05-2015
Statement Product packaging shall be appropriate for the intended use and shall be Y
of Intent 24 i . A ] 3
stored under conditions to minimise contamination and deterioration.
5.4.1 When purchasing or specifying food contact packaging the supplier of
packaging materials shall be made aware of any particular characteristics of
the food (e.g. high fat content, pH or usage conditions such as microwaving) Y

which may affect packaging suitability. Certificates of conformity or other
evidence shall be available for product packaging to confirm it conforms to
relevant food safety fegislation and is suitable for its intended use.

5.4.2 Where appropriate, packaging shall be stored away from raw materials and
finished product. Any part-used packaging materials suitable for use shall be
effectively protected from contamination and clearly identified before being Y
returned to an appropriate storage area. Obsolete packaging shall be stored
in a separate area and systems shall be in place to prevent accidental use.

54.3 Product contact liners (or raw material/work-in-progress contact liners)
purchased by the company shall be appropriately coloured and resistant to v
tearing to prevent accidental contamination.

’5.50 Frogoctinspecton @nd Iabaratory esting
3 I [

Cows are controlled by a veterinarian during the arrival at the slaughter department and during the
process in the clean slaughter line.

All analyses {microbiological tests of products, GMP analyses — hygiene programs, water analyses) are
subcontracted to accredited laboratory :

A microbiological monitoring program and shelf life testing program is in place (‘bemonsteringsplan VION
Tilburg’). The frequency of monitoring depends on the risk:

- Carcasses own production, carcasses additional purchase, technical cuts, technical parts
by-products: 1 x / week microbiological analysis of TPC, entero’s, Salmonella {pool), E. coli and
sometimes Listeria,

— Extra parameters: 1 x/ 3 months microbiological analysis of yeasts + moulds, Pseudomonas,
Staphylococcus aureus.

fﬁmm The company shall undertake or subcontract inspection and analyses which | Y
are critical to confirm product safety, legality and quality, using appropriate
procedures, facilities and standards.

5.5 {00 il ispesih ond esun |

5.5.1.1 There shall be a scheduled programme of testing covering products and the
processing environment which may include microbiological, chemical,
physical and organoleptic testing according to risk. The methods, frequency Y
and specified limits shall be documented. '
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5.5.1.2 Test and inspection results shall be recorded and reviewed regularly to
identify trends. Appropriate actions shall be implemented promptly to address v
any unsatisfactory results or trends.

L il The company shall ensure that a system of on-going sheifife assessment is
in place. This shall be based on risk and shall include microbiological and
sensory analysis as well as relevant chemical factors such as pH and aw. v
Records and results from shelf life tests shall validate the shelf life period
indicated on the product.

55.2 | aboralon tasting

5.5.21 Pathogen testing shall be subcontracted to an external laboratory or, where
conducted internally, the laboratory facility shall be fully segregated from the
manufacturing site and have operating procedures to prevent any risk of
product contamination.

5.5.2.2 Where routine testing laboratories are present on a manufacturing site, they
shall be located, designed and operated to eliminate potential risks to product
safety. Controls shall be documented, implemented and shall include
consideration of the following:

design and operation of drainage and ventilation systems Y
access and security of the facility
movement of laboratory personnel
protective clothing arrangements
processes for obtaining product samples
disposal of laboratory waste.

5.5.2.3 Where the company undertakes or subcontracts analyses which are critical to
product safety or legality, the laboratory or subcontractors shall have gained
recognised laboratory accreditation or operate in accordance with the Y
requirements and principles of ISO 17025. Documented justification shall be
available where accredited methods are not undertaken.

5.5.24 Procedures shall be in place to ensure reliability of laboratory results, other
than those critical to safety and legality specified in 5.5.2.3. These shall
include:

« use of recognised test methods, where available

» documented testing procedures Y

s ensuring staff are suitably qualified and/or trained and competent to carry
out the analysis required

» use of a system to verify the accuracy of test results, e.g. ring or
proficiency testing

= use of appropriately calibrated and maintained equipment.

E | Biodictielease d_Sun.

Finished product is released unless it is in blockade. Those products are cnly released by competent
personnel and after checking all relevant production data. For one customer, positive release is
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required. No issues identified.
Statement The company shall ensure that finished product is not released uniess all Y
of Intent
agreed procedures have been followed.
5.6.1 Where products require positive release, procedures shall be in place to
ensure that release does not occur until all release criteria have been Y
completed and release authorised.

ERETy ey
6. Process Cantrol

Ry [ I =
Controls of bparatio

The site clearly demonstrated a good control of operations. The process is suitable for this type of
production. Process conditions and methods are well looked at and revalidated. Systematic monitoring is
demonstrated. During production the correct application of CCP’s is monitored and verified on a day to
day basis. Assessed for CCP temperature control (delivery/receiving goods), faecal contamination of
carcasses and removal of spinal cord; 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. Maintenance of the cold chain is of primary importance. Continuous real-time temperature-
recording equipment is linked to an automatic alarm system. Alarms are set and maintenance
department is notified of any alarm. The system is tested weekly.

Packing takes place in line with production planning and customer requirements. QC tests (product
labelling, traceability code, shelf life, disclaimer, seal control) carried out in accordance with
specifications.

Employees with log year experience are responsible for the departmental processes.
Minor 6.1.1

The documented process specification (seen up date 12-02-2015) for the stomach washing process
does not comply with the process settings in practice.

Stamercotien: | 1D€ company shall operate to documented procedures and/or work Y]
instructions that ensure the production of consistently safe and legal product
with the desired quality characteristics, in full compliance with the HACCP
food safety plan.

6.1.1 Documented process specifications and work instructions shall be available
for the key processes in the production of products to ensure product safety,
legality and quality. The specifications as appropriate shall include:

recipes — including identification of any allergens
mixing instructions, speed, time

equipment process settings

cooking times and temperatures |
cooling times and temperatures

labelling instructions
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» coding and shelf life marking
= any additional critical control peints identified in the HACCP plan.

6.1.2 Process monitoring, such as of temperature, time, pressure and chemical
properties, shall be implemented, adequately controlled and recorded to v
ensure that product is produced within the required process specification.

6.1.3 In circumstances where process parameters are controlled by in-line
monitoring devices, these shall be linked to a suitable failure alert system that Y
is routinely tested.

6.1.4 Where variation in processing conditions may occur within equipment critical
to the safety or quality of products, the processing characteristics shall be
validated at a frequency based on risk and performance of equipment (e.g. Y
heat distribution in retorts, ovens and processing vessels; temperature
distribution in freezers and cold stores).

6.1.5 In the case of equipment failure or deviation of the process from specification,
procedures shall be in place to establish the safety status and quality of the ¥
product to determine the action to be taken.

6.1.6 Documented checks of the production line shall be carried out before
commencing production and following changes of product. These shall
ensure that lines have been suitably cleaned and are ready for production.
Documented checks shall be carried out at product changes to ensure all
products and packaging from the previous production have been removed
from the line before changing to the next production.

6.1.7 Documented procedures shall be in place to ensure that products are packed
into the correct packaging and correctly labelled. These shall include checks
at the start of packing, during the packaging run, following packaging
changes and when changing batches of packaging materials, in order to Y
ensure that correct packaging materials are used. The procedures shall also
include verification of any code information or other printing carried out at the
packing stage.

S g A N e T He bl BT I
| Lusnlimv-araiaghl wol i1 Tt 3 b
E sl R R s B SR o e M

All products are sold by weight. Metrology controls the balances for commercial purpose. No issues
identified. Calibration of the scales is demonstrabie. The devices are tested internally on a weekly basis
(records avialable}. Procedure scale control P-TIL-NL-10115. Weighing equipment (legal requirement) is
calibrated twice a year (reports seen).

e p— T, B —

fmn:ﬂ' The company shall operate a quantity control system which conforms to legal | Y
requirements in the country where the product is sold and any additional
industry sactor codes or specified customer requirement.

6.2.1 The frequency and methodology of quantity checking shall meet the v
requirements of appropriate legislation governing quantity verification, and
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recerds of checks shall be maintained.

6.2.2 Where the quantity of the product is not govemed by legislative requirements
(e.g. bulk quantity), the product must conform to customer requirements and v
records shall be maintained.

F Glitiration-and cantrol elmeastining and mo £ices
Critical measuring equipment are thermometers (CCP related) and weighing scales. These are
calibrated. Records were available. The equipment used to measure on CCP's is identified. List of
measuring devices in place (F-TIL-NL-10049). Assessed:
— Callibration Handthermometers certifcate serial nr id 18-12-2014 and serial nr:

dd 08-12-2014

Statement The company shall be able to demonstrate that measuring and monitoring Y
of {ntent v A : . o c

equipment is sufficiently accurate and reliable to provide confidence in
measurement results.

6.3.1 The company shall identify and control measuring equipment used to monitor
CCPs, product safety and legality.
This shall include as a minimum:

+ adocumented list of equipment and its location
* an identification code and calibration due date

« prevention from adjustment by unauthorised staff
« protection from damage, deterioration or misuse.

6.3.2 All identified measuring devices, including new equipment, shall be checked
and where necessary adjusted:

« at a predetermined frequency, based on risk assessment
= to a defined method traceable to a recognised national or international Y
Standard where possible.

Results shall be documented. Equipment shall be readable and be of a
suitable accuracy for the measurements it is required to perform.

6.3.3 Reference measuring equipment shall be calibrated and traceable to a
recognised national or international Standard and records maintained. Y

6.3.4 Procedures shall be in place to record actions to be taken when the
prescribed measuring and monitoring devices are found not to be operating
within specified limits. Where the safety or legality of products is based on y
equipment found to be inaccurate, action shall to be taken to ensure at-risk
product is not offered for sale.
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af handiing. preparation processing. packing!

There was evidence of introduction training for new starters, temporary workers and contractors. Clear
competency training (on food safety and quality} had taken place for the staff in 2011.

On site interviews confirm personnel have been trained in HACCP and CCP’s relevant to operation
within production prior to work. A competence matrix is in place with evidence that relevant personnel
are trained in the slaughter department. In case of a new or adapted procedure all involved employees
are trained and instructed for understanding the procedure. Checked for “Procedure temperatuur
controle veriaden producten vs 6 dd 26-03-2015° concerning the transport of frozen products (seen
attendance list training and instruction dd 24-03-2014).

Assessed:

HACCP training staff {(including maintenance) d 21/28-03-2015

CCP 4 training employee 74 and 40; cké

Employment agencies; introduction course new employees and training personal hygiene including
food safety checked for  dd 068-11-2012

Employee i HACCP training and appraisal interview dd 12-12-2014

Employee HACCP training 11-03-2013 and 05-09-20123, Competence matrix deboning
department; Machine instruction 09-2013

Employee » HACCP training 12-05-205, Machine instruction 19-05-2013

— CCP training (CCP 2) for employee expedition dd 08-03-2012
CUNDAMENTAL | The company shall ensure that all personnel performing work that affects Y

product safety, legality and quality are demonstrably competent to carry out
their activity, through training, work experience or qualification.

Tl il All relevant personnel, including temporary staff and contractors, shall be

appropriately trained prior to commencing work and adequately supervised y
throughout the working period.

7.1.2 Where personnel are engaged in activities relating to critical control points,
relevant training and competency assessment shall be in place. Y
7.1.3 The company shall put in place documented programmes covering the

training needs of relevant personnel. These shall include as a minimum:

« identifying the necessary competencies for specific roles

» providing training or other action to ensure staff have the necessary ¥
competencies
» reviewing the effectiveness of training
» the delivery of training in the appropriate language of trainees.
7.1.4 Records of all training shall be available. This shall include as a minimum:
Y

= the nhame of the trainee and confirmation of attendance
= the date and duration of the training
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= the title or course contents, as appropriate
» the training provider.

Where training is undertaken by agencies on behalf of the company, records
of the training shall be available.

7.1.5 The company shall routinely review the competencies of its staff. As
appropriate, it shall provide relevant training. This may be in the form of Y

training, refresher training, coaching, mentoring or on-the-job experience.

DICRSEING,

The standards for personal hygiene are documented and adhered by all personnel and visitors.
Effectiveness of the hygiene procedures for personnel is measured on a regular basis and
communicated to the personnel. Training needs are determined accordingly. The standards for personal
hygiene, dress code, medicines, jewellery and medical screening have been defined and communicated
to the personnel through brochure “Werken bij VION”.

Staffs have signed for it by introduction and others by entrance of the production site. Records of several
(temporarily) employees seen.

Minor 7.2.1
Several employees and visitor seen without a beard snood. This does not complies with the own
documented requirements for personal hygiene.

osﬁ::n:m The company’s personal hygiene standards shall be appropriate to the Y
products produced, documented, and adopted by all personnel, including
agency staff, contractors and visitors to the production facility.

7.2.1 The requirements for personal hygiene shall be documented and
communicated to all personnel. This shall include as a minimum the following
requirements:

e Watches shall not be worn.

» Jewellery shall not be worn, with the exception of a plain wedding ring or
wedding wristband.

« Rings and studs in exposed parts of the body, such as ears, noses,
tongues and eyebrows, shall not be worn.

» Fingernails shall be kept short, clean and unvarnished. False fingernails
shall not be permitted.

« Excessive perfume or aftershave shall not be worn.

Compliance with the requirements shall be checked routinely.

7.2.2 Hand cleaning shall be performed on entry to the production areas and at a
frequency that is appropriate to minimise the risk of product contamination. Y

7.2.3 All cuts and grazes on exposed skin shall be covered by an appropriately
coloured plaster that is different from the product colour (preferably blue) and Y
containing a metal detectable strip. These shall be company issued and
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monitored. Where appropriate, in addition to the plaster, a glove shall be
worn.

7.24 Where metal detection equipment is used, a sample from each batch of
plasters shall be successfully tested through the equipment and records shall Y
be kept.

7.2.5 Processes and written instructions for staff shall be in place to control the use
and storage of personal medicines, so as to minimise the risk of product v
contamination.

. 'l"-ll-':‘-.-I..';.fi-r-.:.'u.‘~'-';5;."'.i.!' |

The medical screening is part of the intake of new employees {several recors seen) 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 protocol. 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 at the hygiene rules.

Visitors and contractors fill in a voluntary checklist on medical conditions when taking note of the
companies’ hygiene rules (*Vion Food Nederland BV richtlijnen voor bezoekers").

AL The company shall ensure that procedures are in place to ensure that Y
of Intent T

employees, agency staff, contractors or visitors are not a scurce of
transmission of food-bomne diseases to products.

7.3.1 The company shall have a procedure which enables notification by
employees, including temporary employees, of any relevant infection, disease v
or condition with which they may have been in contact or be suffering from.

7.3.2 Where there may be a risk to product safety, visitors and contractors shall be
required to complete a heaith questionnaire or otherwise confirm that they are
not suffering from a condition which may put product safety at risk, prior to v
entering the raw material, preparation, processing, packing and storage
areas.

733 There shall be documented procedures for employees, contractors and

visitors, relating to action to be taken where they may be suffering from or
have been in contact with an infectious disease. Expert medical advice shall Y
be sought where required.

J. Riolectvelclofing '
= __M'J'-- 1_._;:.. prody .'nl. .L irens: —

Company issued protective clothing is given to all staff and visitors. Good adherence to the dress code
observed during the site evaluation, The standards for personal hygiene, dress code, medicines,
jewellery and medical screening have been defined and communicated to the personnel through
brochure “Werken bij VION". These hygiene rules are effectively enforced. Records seen.

Clean and dirty clothes are stored separately. Employees can change daily. The clothes are extemally
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cleaned by This is a low risk operation with visual inspection by the company. Chain mail
and chain gloves are washed daily and monitored by the company.

ff""m Suitable company-issued protective clothing shall be wom by employees,
Intent o a ; 5 n
contractors or visitors working in or entering production areas.

7.4.1 The company shall document and communicate to all employees, contractors
or visitors the rules regarding the wearing of protective clathing in specified
work areas {e.g. high-care or low-risk areas). This shall also include policies
relating to the wearing of protective clothing away from the production
environment {(&.g. removal before entering toilets, use of canteen and
smoking areas).

7.4.2 Protective clothing shall be available that:

» is provided in sufficient numbers for each employee

« is of suitable design to prevent contamination of the product (as a
minimum containing no external pockets above the waist or sewn on Y
buttons)

= fully contains all scalp hair to prevent product contamination

» includes snoods for beards and moustaches where required to prevent
product contamination.

7.4.3 Laundering of protective clothing shall take place by an approved contracted
or in-house laundry using defined and verified criteria to validate the
effectiveness of the laundering process. Washing of workwear by the
employee is exceptional but shall be acceptable where the protective clothing
is to protect the employee from the products handled and the clothing is worn
in enclosed product or low-risk areas only.

744 Where protective clothing for high-care or high-risk areas is provided by a
contracted laundry, this shall be audited either directly or by a third party, or
should have a relevant certification. The laundry must operate procedures
which ensure:

effective cleaning of the protective clothing NIA
clothes are commercially sterile following the washing and drying process
adequate segregation between dirty and cleaned clothes

cleaned clothes are protected from contamination until delivered to the
site, e.g. by the use of covers or bags.

7.4.5 If gloves are used, they shall be replaced regularly. Where appropriate,
gloves shall be suitable for food use, of a disposable type, of a distinctive v
colour {blue where possible), be intact and not shed loose fibres.

746 Where items of personal protective clothing that are not suitable for
laundering are provided (such as chain mail, gloves and aprons), these shall Y
be cleaned and sanitised at a frequency based on risk.
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