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WELCOME

Three day workshop on
Conducting Internal Verification Audit of Food
Safety System implemented according to Codex
HACCP

by Dr. Namrata P Wakhaloo, Food Safety Expert

“Improving Food Safety and Compliance with SPS measures to increase
export revenues in the Oilseeds Value Chain” (STDF/PG/486)

o AN



Introduction (S059005(gC:)

221TC

3

EXPORT IMPACT
FOR GOOD



Toplcs — Day 1

SESSION 1 — Recap on requirements of Codex
Recommended International Code of Practice General
Principles of Food Hygiene

« SESSION 2 — Recap on requirements of Hazard Analysis
and Critical Control Point (HACCP) System and
Guidelines for its Application

 ACTIVITY 1 — Exercise on application of principles of
hygienic and HACCP

« SESSION 3 - Introduction to Auditing

« SESSION 4 — Principles of auditing and audit
management

« SESSION 5 — Scheduling and Planning of Audit

 ACTIVITY 2 — Audit Planning
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Topics — Day 2

« ACTIVITY 3 -

« SESSION 6 —
« ACTIVITY 4 —
« SESSION 7 —
« SESSION 8 —
* ACTIVITY 5 —
« SESSION 9 —
« ACTIVITY 6 —

221TC

Preparing a checklist

Performing an audit

Conducting and opening meeting
Collecting and verifying information
Generating audit findings
ldentifying non-conformities
Non-conformity writing
Non-conformity writing
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Toplcs — Day 3
SESSION 10 — Conducting closing meeting
« SESSION 11 — Corrections and corrective actions
« SESSION 12 — Preparing and distributing audit report
« SESSION 13 — Conducting audit follow up
« SESSION 14 — Competency of auditors
« ACTIVITY 7 — Exercise on auditor response

« SESSION 15 — Maintaining and improving auditor
competency

« SESSION 16 — Planning to conduct audit at beneficiary
facility

 ACTIVITY 8 — Beneficiary to prepare audit plan
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Learning objectives

TO BE ABLE TO CONDUCT INTERNAL VERIFICATION
AUDIT BY UNDERSTANDING

« THE OBJECTIVE AND RATIONAL OF FOOD HYGIENE
PRINCIPLES WITH RESPECT TO HACCP

« HOW TO IMPLEMENT Codex HACCP PRINCIPLES
* AUDIT PRINCIPLES AND MANAGMENT
* INTERPRETING AND CONCLUDING AUDIT FINDINGS

* WRITING NON-CONFORMITY STATEMENTS AND
AUDIT REPORTS

« CORRECTION AND CORRECTIVE ACTIONS
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Code of Conduct

 Participation

‘ * Attendance

\

* Mobile phones

 Essentials

* No late comers

N4
Z21TC g



GRODCQ$IDYOIGPS

. GoforcBacpotfe
* pqPiGod00gs

+ Geabian ofdlaf
+ 52§§3orcSecpotE

s
\

oS
ZL1TC 9



Session 1 — Recap on
requirements of Codex
Recommended International
Code of Practice General
w, IFfenmples of Food Hygiene. .z
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Food Safety

IS an assurance that food
will not cause harm to the consumer
when it is prepared and/or eaten
according to its intended use

Food safety hazards — biological, chemical or
physical agent in or condition of food to cause
adverse effect
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Have you ever suffered from?

jaundice;
diarrhea;
vomiting;
fever;

sore throat
with fever:
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Harm can be caused by
(hazards)

Bacteria
Virus

Fungus
Harmful chemicals

Physical injury due to glass, Wogd,
metal pieces, stones ‘\“"
A
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Globalization

World Agriculture and Food trade — USD 3,251 billion
Ry WTO international Food Statistics 2015

H1TC RG]


http://marcys.files.wordpress.com/2008/03/spinch-leaves.jpeg
http://marcys.files.wordpress.com/2008/03/spinch-leaves.jpeg
http://images.google.com/imgres?imgurl=http://img.alibaba.com/photo/11435606/Fresh_Baby_Corn.jpg&imgrefurl=http://www.alibaba.com/product/vgomez-11435606-10881602/Fresh_Baby_Corn.html&usg=__YkddAKLHe5qnYaDqYzIOrKWhDZI=&h=480&w=640&sz=91&hl=en&start=1&tbnid=T0pP8qq6YZvKmM:&tbnh=103&tbnw=137&prev=/images?q=baby+corn&gbv=2&hl=en
http://images.google.com/imgres?imgurl=http://img.alibaba.com/photo/11435606/Fresh_Baby_Corn.jpg&imgrefurl=http://www.alibaba.com/product/vgomez-11435606-10881602/Fresh_Baby_Corn.html&usg=__YkddAKLHe5qnYaDqYzIOrKWhDZI=&h=480&w=640&sz=91&hl=en&start=1&tbnid=T0pP8qq6YZvKmM:&tbnh=103&tbnw=137&prev=/images?q=baby+corn&gbv=2&hl=en
http://www.yes-zim.com/shopimages/products/normal/milk powder.jpg
http://www.yes-zim.com/shopimages/products/normal/milk powder.jpg
http://z.about.com/d/pediatrics/1/0/Z/O/peanut_butter.jpg
http://z.about.com/d/pediatrics/1/0/Z/O/peanut_butter.jpg

Globalization

00§) 90 2056EE328 0oLy
B
e oo 20§t cooataedE: p jgo $E5a001

e’
Z21TC N


http://marcys.files.wordpress.com/2008/03/spinch-leaves.jpeg
http://marcys.files.wordpress.com/2008/03/spinch-leaves.jpeg
http://images.google.com/imgres?imgurl=http://img.alibaba.com/photo/11435606/Fresh_Baby_Corn.jpg&imgrefurl=http://www.alibaba.com/product/vgomez-11435606-10881602/Fresh_Baby_Corn.html&usg=__YkddAKLHe5qnYaDqYzIOrKWhDZI=&h=480&w=640&sz=91&hl=en&start=1&tbnid=T0pP8qq6YZvKmM:&tbnh=103&tbnw=137&prev=/images?q=baby+corn&gbv=2&hl=en
http://images.google.com/imgres?imgurl=http://img.alibaba.com/photo/11435606/Fresh_Baby_Corn.jpg&imgrefurl=http://www.alibaba.com/product/vgomez-11435606-10881602/Fresh_Baby_Corn.html&usg=__YkddAKLHe5qnYaDqYzIOrKWhDZI=&h=480&w=640&sz=91&hl=en&start=1&tbnid=T0pP8qq6YZvKmM:&tbnh=103&tbnw=137&prev=/images?q=baby+corn&gbv=2&hl=en
http://www.yes-zim.com/shopimages/products/normal/milk powder.jpg
http://www.yes-zim.com/shopimages/products/normal/milk powder.jpg
http://z.about.com/d/pediatrics/1/0/Z/O/peanut_butter.jpg
http://z.about.com/d/pediatrics/1/0/Z/O/peanut_butter.jpg

Impact of globalization

Contaminants/hazards associated with food
enter food chain — consequences
»Risks to human health (food safety)

»Economic impact (product destruction, market
losses, etc)

»Less availability of food due to contaminants

Governments imposing regulatory requirements
especially for health & safety - Private sector
also imposing standards

To facilitate international trade WTO was
established in 1995
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WTO Agreements....

To prevent indiscriminate use, rules & disciplines laid down in
Non-tariff Agreements

 Agreement on the Application of

Sanitary and Phytosanitary
Measures (SPS)

 Agreement on Technical Barriers
to Trade (TBT)
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Recognition & status of
Codex Standards

Since 1995 Codex standards have become
International benchmarks for harmonization

under the Agreement on the Application of Sanitary and Phytosanitary
Measures (SPS)
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Codex Alimentarius

Commission
Intergovernmental body single reference

point

Founded in 1962 to implement the Joint
FAO/WHO Food Standards
Programme

Membership - 187 countries & 1
member org (EU)

Programme Objectives
»protect the health of consumers
»ensure fair practices in international

%3 ppd trade TORNSS

coordinate all food standardization
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Codex Alimentarius Purpose

Codex Alimentarius developed
collection of:

code of practices i.e. General
Principles of Food Hygiene (51)

* Guidelines (73)

. Standards (212)

» Other related text or
recommendations (9)

ively referred Codex EXPORT IMPACT
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Codex General Principles of Food
Hygiene - objectives
 |dentifies principles of food hygiene

applicable throughout the food chain

« Recommends a HACCP-based approach to
ensuring food safety

* Provides guidance on how to implement
hygiene principles

» Establishes a framework for specific
hygiene codes
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Farm-to-fork concept

Food Safety is
ensured only
when good
hygienic
practices are
Implemented
along the entire

food chain
221TC Therefore....  "%IS
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Governments can use it to:

« protect consumers adequately from iliness or
injury caused by food; policies need to consider
the vulnerability of the population, or of different
groups within the population;

* provide assurance that food is suitable for
human consumption;

* maintain confidence in internationally traded
food; and

* provide health education programmes which
effectively communicate the principles of food

hygiene to industry and consumers.
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Industry can apply hygienic practices to:

« provide food which is safe and suitable for
consumption;

* ensure that consumers have clear and easily-
understood information, by way of labelling and
other appropriate means, to enable them to
protect their food from contamination and
growth/survival of foodborne pathogens by
storing, handling and preparing it correctly; and

* maintain confidence in internationally traded
food.
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Consumer to apply these hygiene
principles to:

* recognize their role by following relevant
instructions and

* Applying appropriate food hygiene
measures.
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Do | understand food safety terms
used....
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Definitions from Codex Standards

* Food Hygiene- all conditions and measure
necessary to ensure the safety and suitability of
food at all stages of the food chain

* Food Safety- assurance that food will not cause
harm to the consumer when it is prepared
and/or eaten according to its intended use

« Hazard- a biological, chemical or physical agent
In, or condition of, food with the potential to
cause an adverse health effect

« Containment- a biological and chemical agent,
foreign matter, or other substances not
intentionally added to food which may

compromise food safety or suitability
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Hygiene in Primary Production

Environmental Hygiene

* Prevent introduction of potentially harmful
substances from environment that would lead to
an unacceptable level of such substances in
food

Hygienic Production

 control contamination from air, soil, water,
feeds, fertilizers, pesticides, veterinary drugs

e control plant and animal health
 prevent faecal and other contamination
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Hygiene in Primary Production

Handling, Storage and Transport

« Sort to segregate material which is
evidently unfit for human consumption;

* dispose of any rejected material in a
hygienic manner; and

* Protect from contamination by pests,
chemical, physical or microbiological
contaminants or other objectionable
substances
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Hygiene in Primary Production

Cleaning, Maintenance and Personal
Hygiene

Appropriate facilities and procedures should
be In place to ensure that:

*any necessary cleaning and maintenance
Is carried out effectively; and

*an appropriate degree of personal hygiene
IS maintained.
EXPORT IMPACT
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Establishment: Design & Facilities

Establishment location
« away from pollution, flooding, infestation
o facilitate waste removal

Equipment location

o for proper functioning, maintenance, cleaning,
sanitation and monitoring

Design and layout of premises and rooms
e sorting, segregating and hygienic disposal of
unfit food

e permit good food hygiene and prevent cross-
contamination
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Establishment: Design & Facilities

Internal structure and fittings

*wall, ceilings and floors smooth and impervious,
non-toxic materials

*floors allow drainage and cleaning

* ceilings and overhead fixtures minimize dirt,
condensation and particles

 windows cleanable, minimize dirt, fitted with
screens

«doors smooth and non-absorbent for cleaning
and disinfection

- food contact surfaces smooth, impervious, non-
toxic materials, easy to clean and sanitise
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Establishment: Design & Facilities

Temporary/Mobile Premises and Vending Machines

* sited, designed and constructed to prevent
contamination of food and harbouring pests

Equipment and Containers

«designed to be cleaned, disinfected and prevent
contamination

 materials nontoxic under use conditions

*can be moved or disassembled for cleaning,
sanitation and inspection
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Establishment: Design & Facilities

Food control and monitoring equipment

« cooking and refrigeration equipment for control
and monitoring of time/temperature of food to
control microorganisms

* monitoring of critical limits in HACCP plan
Container for waste and inedible substances

* clearly identified to prevent accidental
contamination of food

e consider construction, impervious materials and
lockable, as appropriate to prevent malicious or

accidental contamination
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Establishment: Design & Facilities

Facility water supply

e adequate potable water (meeting WHO
guidelines)

* non-potable water systems identified and
separate

* N0 cross-connection of potable and non-potable
systems

Drainage and waste disposal

«designed and constructed to prevent
contamination of food and potable water
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Establishment: Design & Facilities

Cleaning facilities
for cleaning food and utensils
*adequate hot and cold potable water
Personal hygiene facilities and toilets

«adequate for hygienic washing and
drying of hands

|lavatories of hygienic design

*facilities for personnel to change clothing
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Establishment: Design & Facilities

Temperature control

*adequate facilities for heating, cooling,
cooking, refrigerating and freezing food

«adequate refrigerated and frozen storage
of food

*monitoring of food temperatures
econtrol of ambient temperatures for food
safety and suitability
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Establishment: Design & Facilities

Air quality and ventilation

* natural or mechanical ventilation to minimise air
borne particles and moisture

» control of ambient temperatures
e control odours
e control humidity

* prevent air-flow from contaminated areas to
clean areas

* maintenance and cleaning
Lighting

* adequate for hygienic operations

* not to be misleading of colours

* protect food from contamination and breakage
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Establishment: Design & Facilities

Storage

*adequate for food, ingredients and non-
food chemicals

*designed and constructed for
maintenance and cleaning

*prevent harbouring
*prevent contamination of food

*minimise deterioration (temperature and
humidity control)
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Control of Operations

Control of food hazards
*HACCP
Time and temperature control
* most common cause of foodborne iliness
» control of cooking, cooling, processing and storage
* specify time and temperature limits
» calibration and testing of temperature recording
devices
Specify process steps
* processes contributing to food hygiene may include
chilling, thermal processing, irradiation, drying,
chemical preservation, vacuum modified
atmosphere packaging
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Control of Operations

Microbiological and other specifications
*in HACCP or other management systems,
microbiological, chemical or physical specifications,
iIncluding action limits, monitoring and analysis,
should be based on sound science
Microbiological cross-contamination
* system for preventing contamination of ready-to-eat
food by raw, unprocessed food
* food handlers
 physical and time separation
* processing areas
» protective clothing and footwear
e equipment and utensils
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Control of Operations

Physical & chemical contamination
* as appropriate, specifications for raw materials
 not acceptable materials/ingredients known to
contain parasites, undesirable microorganisms,
pesticides or toxic substances which would not be
reduced to acceptable levels
Packaging
* design and materials to minimise contaminates,
prevent damage, accommodate labeling
* materials or gases non-toxic under storage and use
conditions
* durable, cleanable, able to be disinfected
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Control of Operations

Water

* potable water (meeting WHO guidelines) for
contact with food, as an ingredient, or for ice or
steam in direct contact with food or food contact
surfaces

» exceptions: steam or fire protection; in food
handling without hazard (clean seawater);water
circulated for reuse. Must not be a risk to the
safety and suitability of food

* Management and supervision

« knowledgeable of food hygiene (see item 10.3)
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Control of Operations

Documentation and records
*where necessary and appropriate
* refined for shelf-life of product

Recall procedures
for complete, rapid recall for any food safety
hazard
e consider need for public warnings
e disposition of recalled product.
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Establishment: Maintenance and
Sanitation

Maintenance and cleaning

« maintain facility and equipment for function,
cleaning and sanitisation, and preventing
contamination

* cleaning chemicals; use instruction, segregation,
identification

« cleaning procedures and methods

Cleaning programme
« All parts of establishment cleaned
« Continually and effectively monitored
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Establishment: Maintenance and
Sanitation

Pest control programs
*Preventing access
*Harborage and infestation: prevent access
to food, water, breeding sites, refuse
*Monitoring and detection
Eradication
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Establishment: Maintenance and
Sanitation

Waste management
*removal and storage
 prevent accumulation in food handling
and storage areas
* clean waste storage areas
Monitoring effectiveness
e pre-operational inspections
* microbiological sampling and testing
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Establishment: Personal Hygiene

Health status
* prevent people with foodborne iliness from
handling food
* medical examinations if clinically or
epidemiologically indicated
lliness and injury
- Jaundice; diarrhoea; vomiting; fever; sore
throat with fever; visibly infected skin lesions;
discharges from ear, eye or nose

*to be reported to management
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Establishment: Personal Hygiene

Personal cleanliness
 personal cleanliness
e wear protective clothing, head covering, footwear
» cuts and wounds should be covered
* hand washing
Personal behavior
e refrain from smoking, spitting, chewing/eating,
sneezing or coughing over unprotected food
* prevent jewelry, watches, etc. in food handling
areas

Visitors
*to meet same expectations for personal hygiene
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Transportation

Conveyance and bulk containers designed and constructed to
 prevent contamination
* be effectively cleaned and sanitized
» permit effective separation of food/non food during
transport
« Effective protection from contamination
* maintain temperature and other conditions to protect food
from bacteria growth & deterioration
» allow for measurement and monitoring
Use and maintenance
* maintained in state of cleanliness, repair & condition
» effective cleaning and sanitization between loads
 consider need for dedicated transport and containers
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Product Information & Consumer
Awareness

Lot identification
» permanently marked to identify producer and lot
(Codex Stan 1-1985)
Product information
* for next person in food chain
 proper handling, display, storage, preparation and use
Labeling
 prepackaged foods
 proper handling, storage and use (Codex Stan1 - 1985)
Consumer Education
* in particular, relationship of time/temperature control
and foodborne illness
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Training

Awareness and responsibility
« all personnel handling food

* special training for cleaning chemicals and other hazardous
materials

Training programs
» depends on the food, the process and storage conditions
Instruction and supervision

* periodic assessment of training effectiveness

» food hygiene knowledge of managers and supervisors (see
item 5.6)

Refresher training
* routine review and updating
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Session 2 — Recap on requirements of
Hazard Analysis and Critical Control Point
(HACCP) System and Guidelines for its
Application
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HACCP

Hazard
Analysis
and
Critical
Control
Point

S

221TC

A system which
identifies,
evaluates and
controls

hazards which are
significant

for food safety
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/ Principles of HACCP

Hazard Analysis

‘~ Critical Control Points

Critical Limits

Monitoring & Sampling
Corrective Action
Verification

Record Keeping
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Application of HACCP Principles

10. Establish Corrective Actions
11. Establish Verification Procedures
S ITC 12. Establish Documentation & Record Keepipg-;

FOR GOOD

S 1. Assemble HACCP Team
P T 2. Describe Product
. E 3. ldentify intended Use
= E 4. Construct Flow Diagram
S 5. Onsite Confirmation of Flow Diagram
6. List all potential hazards associated with each
PP step, conduct a hazard analysis & consider
R L any measures to control identified hazards
| E /. Determine the CCPs
N S 8. Establish Critical Limits for each CCP
C 9. Establish a monitoring system for each CCP
I
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How do | start ?

Obtain Management
Commitment
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Top Management Role

Ensure Compliance with Regulations
Ensure provision of resources
Define/communicate Food Safety Policy

Ensure Food Safety Objectives are defined
and communicated

Select HACCP team with authorities

Effective implementation & periodic review

oS
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Food Safety Policy
Appropriate to the purpose

« complying with requirements
« continually improving effectiveness

Framework for setting objectives
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Food Safety Objectives

SMART
Consistent with Food Safety Policy
Set at relevant functions & levels

S pecific

M easurable

A chievable or Attainable
R elevant

T ime Bound
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The HACCP Team — Pre step 1 (2/2)

Leader-personal skills paramount
Specialist®

Technical expertise: microbiologist, engineer,
food technologist, packaging, HACCP, food
scientist

Practical expertise: production, QA
Technical secretary-to record findings

Devil’'s advocate - What if? * may be co-opted for
specific meetings
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Define Scope/Term of

Reference
Product / line / process wise

Specific Hazards controlled
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Product Description/Intended Use — Pre steps 2/3

Prepare a full description of the product under study
Consider what is essential to product safety like

« Composition

Processing

Packaging

Storage/distribution conditions

Instructions for use

Intended use and consumer group
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Flow Diagram & its verification —

Pre steps 4 & 5

* Defines all operational steps in sequence.

« Typically raw material intake to, at least, product
despatch

» Correct for all operational times Include return loops
or product reworking.

« Confirm as correct.

« Supplementary information may also be required:
= floor plan/site plan
* equipment layouts
= personnel routes
= waste material flows
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Hazard

A biological, chemical or physical agent in, or
condition of, food with the potential to cause
an adverse health effect
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Biological Hazards

Micro-organisms of greatest concern:

* Salmonella Virus
e Clostridium s
* Hepatitis
 Staphylococcus aureus . Nofwalk Moulds
* Clostridium perfringens S Byt Alternaria,
* Listeria monocytogenes . Polio *Aspergillus,
 Enterovirulent E. coli *Cladosporiu
» Shigella Protozoa «Fusarium,
 Cyclospora cayetanensis, «Penicillium

Yeasts - Giardia lamblia, Fasciola,  +Rhizopus

- Candida, - Entamoeba,

« Saccharomyces, - Ascaris,

« Zygosaccharomyces e Anisakis,

* Cryptosporidium,
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Micro-organisms of greatest concern:
«Salmonella (000503:800z)

«Clostridum (900503:&z0002) Virus
eStaphylococcus aureus (o00903:§s00s) eHepatitis (°8:<;1§>8)
oClostridium perfringens (00050%:&t00:) eNorwalk (c%%:qo&)
sListeria monocytogenes (000503:&00:) *Rota (3C:q00)
«Enterovirulent E.coli (900503:&s0o02) *Polio (3&:q00)

«Shigella (000503:&00z)

Protozoa
Ye = Sts ( cON0S ) *Cyclospora cayetanensis

eGiardia Lamblia, Fasciola

eCandida

eSaccharomyces eEntamoeba

eZygosaccharomyces Ascaris
eAnisakis

oCryptosporidium

};:\' ITC eClonorchis

Moulds (Q)

eAlternaria
eAspergillus
eCladosporiu
eFusarium
ePenicillium
*Rhizopus
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Chemical Hazards

Main sources include:
* Food chemicals
Colours, flavours, preservatives, etc
* Plant chemicals
Cleaners, sanitisers, oil, petrol, etc 2505

 Agricultural chemicals

Fertilisers, fungicides, pesticides, antibiotics, growt
hormones, etc

: : »
* Naturally occurring toxicants ~
Mycotoxins, histamine, ciguatera, poisonous shellfish,
etc

4
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Physical Hazards

Sources of physical hazards

*Field Hazardous material
* Processing or handling ~ Includes:
* Metal

 Distribution

« Sabotage or tampering  Glass

* \Wood
» Stones
* Bone
* Insulation
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Principle 1
Conduct Hazard Analysis

The process of collecting and evaluating
information on hazards and conditions
leading to their presence to decide which are
significant for food safety and therefore
should be addressed in the HACCP Plan
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Conduct Hazard Analysis

List all hazards associated with each process step
Conduct a hazard analysis

List of measures which will eliminate or reduce hazards: control
measures
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211G BoR T



coniang, epudlgbeouyp:a? Slgo:dodiye [gfac:

*00050004[§OOD 3280¢03C:RC [gdedl §E6000 GoHgdSCY

qPi0p EQSHIRISC:
*DSPUO|YOSCHGPR[eBad|PEr|gLs
*GoH{gdSCagPiaerqRoy[a: (99,) ©udaoabgtsacgad
a3C:0maygPs 03 oL plgcs

s"
$1TC 9



Principle 2-Critical Control
Points

A step at which control can be applied and is essential to prevent
or eliminate a food safety hazard or reduce it to an acceptable
level

221TC
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Determine the CCP

Use professional judgement

Application of a decision tree may be useful
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Decision Tree

Do control measures< | 1 O
exist? Ny Modify step or
Voo \_ No process? t

- [

i Is the step specifically designed Is control at this step
to eliminate or reduce the Y necessary for safety?— Yes
hazard to an acceptable level? No _
No
Could contamination occur in excess of n o —— -
acceptable levels or could these u
increase to unacceptable levels? nm—mlp No ‘_
Yes

Will a subsequent step eliminate or
reduce the hazard to an acceptable inmm—>No 4

Y6S Mmm—p NotacCP
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Decision Tree

| 1 O
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Establish Critical Limits (Principle 3)

* Critical limits are defined as

the criteria that must be met =1ucal limits

. iInclude:
for each preventive measure
_ — Temperature
* Should be meaningful and _ Time
realistic — Moisture level
* Are used toreduce or — pH
eliminate hazards — Water activity
* Need to validate the — Available chlorine
critical limits — Visual
appearances

and texture

EXPORT IMPACT
FOR GOOD
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Establish Monitoring
system (Principle 4)

* Monitoring is done of control
measures for hazards
Identified

* Indicates when there is loss of

control at a CCP or if there Is a
trend toward the loss of control

* Provides records for use in

verification
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Monitoring procedure

Monitoring procedures
should include:

— What - describe
— How - it Is monitored .
« Sampling

— Where - in the process o
the critical limit is Must be statistically
sound

monitored o
_ Who - is responsible ~ ©ontinuous monitoring
: (100 %) is preferred

— When - continuous, where feasible - most
scheduled, sampling reliable
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Establish Corrective
Actions (Principle 5)

e |f a critical limit is

exceeded (deviation), . Must correct the cause
corrective action must of the deviation and

be implemented control the actual or

 Need to be developed poten.tlal o ©
resulting from the

for each critical limit deviation

« Should take into

@w consideration risks. . . ..
,3 ITC involved FOR GOOD
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Corrective Action

B\Feo vff ?ten procedures

 What is the corrective action
» Determine disposition of product
» Fix the cause of the problem
» Segregate all product since last monitoring
activity
+ |dentify who is responsible to take action
* Where they are recorded
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Establish Verification
procedure (Principle 6)

Establish procedures for verification to
confirm that the HACCP system is working
effectively, which may include appropriate
supplementary tests, together with a review

*Verification
Validation (where possible)

‘Review

%"o EXPORT IMPACT
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Key Terms

VERIFICATION

The application of methods, procedures, tests and
other evaluations, in addition to monitoring to
determine compliance with the HACCP Plan

VALIDATION

Obtaining evidence that the elements of the HACCP
plan are effective
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Review

Scheduled

- Typically at least annually
Triggered

- Before change

- Internal factors

- External factors

43 11C = FOR GOOD



[Rigop:o009y0>

0;80$:®§
*095500D(g0p0qF
890(3“3 §83

e[ E:00
9°

>,

oW

Eislatelopteticataloatelek

BisielcotalToata et
I'TC

EXPORT IMPACT
FOR GOOD



Establish Documentation
(Principle 7)

Establish documentation concerning all
procedures and records appropriate to these
principles and their application

S
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HACCP Plan

A document prepared in accordance with
the principles of HACCP to ensure control
of hazards which are significant for food
safety in the segment of the food chain
under consideration

4



HACCP Plan
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Requirement for
documentation

Documentation requirement comes from food hygiene not
HACCP

« HACCP requires only CCPs to be documented and recorded
« Effective and efficient documentation and record keeping
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HACCP Documentation

 HACCP plan
* Policy statement
* Procedures/work instruction (PRPs)
* Formats for
» Control/monitoring records
» Corrective action records
» Verification activity records

» HACCP team meetings
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Common Good Practice
Procedures

Customer complaint handling
« Management Review
* Internal Verification/Audit
« Document control

« Record control
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SESSION 3 - INTRODUCTION
TO VERIFICATION AUDITING
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What is internal food safety

verification audit?

A Systematic and Independent
examination to determine
whether food safety activities
and related results comply with
planned arrangements and
whether these arrangements are
implemented effectively and are
suitable to achieve its objectives
of producing safe food
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Definition of AUDIT SO

19011:2011
Systemic, independent an

documented process for
obtaining audit evidence a
evaluating it objectively to
determine the extend to

FOR GOOD
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Definition of AUDIT EVIDENCE

ISO 19011:2011
records, statements of facts

or other information which

are relevant to the audit

criteria and verifiab
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Definition of AUDIT CRITERIA

. ISO 19011:2011
set of policies,

procedures or
requirements used as a
reference against which

audit evidence Is
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Auditor

Person authorised to conduct an audit

Auditor needs competence !

Auditee

Person or department being audited
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Definition of COMPETENCE

1ISO 19011:2011

ability to apply
knowledge and skills to

achieve intended results
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Auditor competency
requirements

Personal attributes

Appropriate education

Appropriate work

experience Appropriate audit

Au_cli_tor experience
training
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Purpose of verification audit

* Review and verify documentation,
implementation and effectiveness of the
System

» Collect objective evidence
» Compare with specified requirements

» Highlight deficiencies and compliances
observed
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Purpose of verification audit

* Provide the auditee with an opportunity to
improve the food safety system by taking
corrective action

 To submit an informed judgement report
about the status of the Food Safety system

* An essential requirement for any standard
to improve continually

4
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Characteristics of verification

ﬁrim med by competent trained audit team members
froblems

 Are samples of the system

 Isolate one small moment of time and/or Place and/or person and/or
process

«  Draw a conclusion based on the sample
Must be sure the sampling is correct

S
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Types of Verification Audit

Internal Audit (First Party)

—-Self-Assessments
Second Party

—Supplier/Customer Audits

Third Party

—Regulatory Audits
—Certification Body Audits
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Benefits

|dentify weaknesses in the food safety system
Powerful tool for aiding in improvements

*Used by management as a control mechanism
*Promote understanding of food safety
*Mandatory specified requirement of food safety

Non-conformances can be corrected before
external audit or corporate audit panel

*Reduction of customer complaints
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SESSION 4 - PRINCIPLES OF
AUDITING AND AUDIT
MANAGEMENT
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Principles of Verification
Audelirmg

Fair presentation

3. Due professional care

4. Confidentiality

5. Independence

6. Evidence based approach
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Principles of Auditing —
Integrit

Foundati®n of Professionalism

S
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Principles of Auditing — Fair
&Egcﬁ @ thJattL!QLm/ and accurately

*  Audit findings
* Audit conclusions
Audit reports

Unresolved diverging opinion between auditor and auditee reported and
communication to be truthful, accurate, objective, timely, clear and complete
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Principles of Auditing — Due
Professional Care

Application of diligence and judgment in audit
« Importance of the task being performed
Confidence placed in them

«  Ability to make reasoned judgments in all audit situations
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Principles of Auditing —
Confidentiality

Security of information

Exercise discretion

No be used inappropriately for personal gain

Proper handling of sensitive or confidential information
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Principles of Auditing —
Inde&endence

Basis for the impartiality of the audit and objectivity of the audit
conclusions

 Independent of activity being audited

Free from bias and conflict of interest

« Maintain objectivity throughout the audit process to ensure
audit findings and conclusions are based only on audit
evidence
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Principles of Auditing —
Evidence based Approach

Rational method for reaching reliable and reproducible audit conclusions in a
systematic audit process

«  Verifiable evidence
 Based on sample of information available
«  Appropriate use of sampling to ensure confidence on audit conclusions
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Managing an Audit Program

Establishing the audit programme
objectives

Establishing the audit programme

Implementing the audit
programme

Monitoring the audit programme
Reviewing and improving the
audit programme

221TC
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Performing an audit

 Initiating the audit
* Preparing audit activities
« Conducting the audit activities

* Preparing and distributing the
audit report

 Completing the audit
« Conducting audit follow-up
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Competency and evaluation
of auditors

Determining auditor competence to fulfill the needs of the
audit programme

. Establishing the auditor evaluation criteria

. Selecting the appropriate auditor evaluation method
. Conducting auditor evaluation

. Maintaining and improving auditor competence
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Stages in Verification Audit
. csxe%ul% and Planning
Execution — performing an audit
Recording — |
Follow-Up for Close-Out

2L1TC SCORIPACT
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Verification Audit
Administration

Initiation and Preparation Is at Least
25% of Auditors’ Time
—Areas to Be Verified — Verification Plan
—Team Composition
—Notification to Auditee

—Checklist Development
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Verification Audit

Administration
On-Site Audit Performance Approximately

50% of Auditors’ Time

Reporting and Closure Approximately 25% of
Auditors’ Time

— Verification Report
— Verification Records
— Tracking and Closure

Y
Z21TC N



00qCeyP:030780C00680gCian0qI0806

- 0E:008:006C:00[08:000C§:0950000 9§ 0s:c
gq&:e)@{ﬁqgo% Bqﬁéﬁ 2TPR O3 pRop

- 28qEd[:sc BoH0aC:0008 o 3G
mq&g&ﬁ eﬁib%@ﬁqeg- 2 %930l

" OD0HEOCOD60:gC:38qCo00
i ealeslseleltiletset sl sloati ot
" 28320DP:sC 3052365 s

oS
ZL1TC N



SESSION 5 - STAGES OF
VERIFICATION AUDITING —
Scheduling and Planning
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Scheduling and Planning

— Schedule, Plan

— Obijective, Scope

— Verification team and leader
— Verification duration

— Verification Plan

— Verification Checklist
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Verification Audit Schedule

Broad blueprint of audits to be conducted over a period (say one year)
taking into consideration :

 Declared frequency in SOP
» External verification scenario
» Changes in business, scale, sites, products etc.

Schedule is a controlled document and is revised if necessary, based on
the health of the system / continuing suitability and effectiveness

Y
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Month of the year

Department Apr. [ May | Jun | Jul | Aug | Sep

Filling -

Admin.

Extraction

Planning
QA

Purchasing

Audit date
planned

Correctlve actions
proposed

Closed out by
follow up

Audit carried out E Corrective actions taken

and reported o s,
R EXPORT IMPACT
B § FOR GOQOD




Month of the year

Department Apr. [ May | Jun | Jul | Aug | Sep

Filling -

Admin.

Extraction

Planning
QA

Purchasing

Audit date
planned

Correctlve actions
proposed

Closed out by
follow up

Audit carried out E Corrective actions taken

and reported o s,
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It Is said ...

Verification audit programme shall be planned taking into consideration the
importance of the processes and areas to be verified as well as
updating actions resulting from previous verifications.

“Importance” -
. How critical that area is to the food safety of what is produced

o4 EXPORT IMPACT
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Elements of Verification
Audit Plan

Verification objective
Verification scope
Nomination of Team Leader

Verification duration (days of audit) is influenced by

« Size of business, range of products, location (s), results of previous
audits,
type of audit
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Elements of Verification
Audit Plan

Select the Verification Team

Factors for selection of Verification Team Members:
» Familiarity with operations
* Interpersonal skills
* Independence of function being audited
 Acceptability within the team
» Acceptabillity to the auditee
» Language skills

Verification program

Qrawmg up Checklist (s)
2 ITC I
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Sample Verification Audit

Program

Team Leader: AS Bose Team 1: AS Bose, PKRao Team 2: RM Sen, A K Roy

Audit Date

DAY 1

to

TIME

DAY 2

0930 - 1000
1000 - 1030

1030 — 1200
1200 - 1330
1430 — 1630
1600 — 1700

TIME

0930 - 1200
1200 - 1330

1430 - 1530
1530 — 1630

TEAM 1 & TEAM 2

Opening Meeting
Verification Programme Review

TEAM 1
Purchase
Hygiene
Production
Servicing

TEAM 1

Production Planning

Production

TEAM 1 & TEAM 2

TEAM 2

Receiving
Quality Assurance
Inspection

TEAM 2

Human Resourse
Marketing

Preparation for Closing Meeting
Closing Meeting

EXPORT IMPACT

FOR GOQOD



02qC:000583C 00600 gC:308200D00

3 .69IC:68008

OQC:000006S

0000GS, 34 23.(0)$¢328.( )
ORPO-0000 3DE9CIODIIDG0:

0000-0090 of)oga@&@ caoggC: m@moé&@a?soo&qo%

33%%(0) 320.(J)
000-0_J0O 00dLIgCs adcanCesep
0 _J0O0-09p0 0D030OgR0$CO0d0SIE
208 qCiee: NEHH[gE:
0G0-0620 05098@%: cPoleNtcrlcieRticeplatals
ogoo-oqoo ?)Eeooo&ﬁeo:@& 0dGa0gqC:
8030065, ORPO-0_JOO 000DM0003OI0D Cp000230qCe3a(gd
0 _JOO-0990 on?orSC\PSg&& GQEOROIEPCYGEE

328,(9) $¢ 228.(J)
0990-0890 20053200:3560:320905(qCs0c(g s

o]
OSQ()-O Q() G’DOUSS'DO e39G 03

oS
ZL1TC N



};o

Verification Documents
The requirements (Food Safety & Regulatory)

The Food Safety Policy and Objectives
Specifications / Reference documents

Earlier audit reports

Related Standard Operating Procedure

Related Pre Requisite Programmes
I TC EXPORT IMPACT
FOR GOOD
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Activity 2: Audit Planning

All Teams to identify
the department and/or
function to audit the
requirements of Codex
hygiene and HACCP
requirements

o4
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Preparation of Checklists

Develop Checklists to Provide
« Structure
» Required Coverage
« A Communication Document
* A Place to Record Data

* Help in Time Management (Pace of Verification)

o
ZL1TC N



o&sao. DO
ooqCs @ 908 GIP i

00GE0:qEPYB]QCHYpsPaRE VloCqepdodun

. oS

+ C9FROOPiaP [{E3Ce

SR gcelateHe lTveloateulovIticatolloptctobloalt ot

+ 2000E:IYOITPOOIGPETD YODI00EPIGSEPODDY

. 32§88 Boo§ 340b ogpS8Eaf(oBodeBEobesofEiancnf)

s"
$1TC 9



Benefits of Checklists

*Keep the objective clear
*Evidence of planning

*Maintain audit pace and continuity
*Reduce auditors bias

*Reduce work load during audit

Aids in time management

o
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Checklist

ook at Look for

Product ldentification
«Document *Issue status
«Equipment Calibration status
*Record *Approval by

authorized person
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Activity 3: Preparing a checklist

Prepare a checklist for
« HACCP team leader

» Purchase and receiving of
raw material

 Quality control/assurance
* Processing of sesame

* Dispatch and sales

4
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SESSION 6 — STAGES OF
AUDITING - Performing an Audit
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48 110 " FOR GOOD
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Performing a verification

audit
Opening Meeting

Collecting Evidence
Documenting Observations
Closing Meeting

"'o EXPORT IMPACT
//‘\ I'TC FOR GOOD
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Opening Meeting (1)

* Introduction of Members

«  Confirmation of Scope / Objective
«  Summary of Methods / Procedures
«  Confirming Resources / Facilities

. Confirm that all concerned are aware that an internal audit is about to be
conducted

. Establish an attendance list

e’
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Opening Meeting (2)

«  Confirm if any guides are required

«  Confirm if documents are latest versions available

«  Establishing Communication Links

«  Finalizing Time / Date of Closing Meeting

«  Clarifying any other details

Any special points the auditor should be aware of eg: safety, restricted

areas
Do EXPORT IMPACT
/,s I'TC FOR GOOD
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Activity 4: Opening Meeting

I'TC

All Teams prepare
agenda for opening
meeting for an
internal verification
audit
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Auditor’s Task

S

9

VERIFY THAT THE REQUIREMENTS OF THE

STANDARD ARE ESTABLISHED, IMPLEMENTED

AND ARE EFFECTIVE

I'TC
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Objective Evidence

EVIDENCE THAT EXISTS
AND IS NOT AUDITORS OPINION
VERIFIABLE
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Collecting Objective Evidence

CONDUCTING INTERVIEWS
EXAMINATION OF DOCUMENTS/PRODUCTS
OBSERVATION OF ACTIVITIES
OBSERVATION OF CONDITIONS/HOUSEKEEPING

@"o EXPORT IMPACT
/,;\ I'TC FOR GOOD
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Auditor’s Task

—_—

DA

9

EXAMINATION

INTERVIEWS

+

VERIFY

T

OBSERVATION

QUESTIONS

S ——————

OBJECTIVE EVIDENCE
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What do we examine ?

DOCUMENTATION

TOOLS

MATERIALS

PRODUCTS

S

43 11C
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Documentation

FAILURE REPORTS PLANS

DEFECT ANALYSIS DATA PROCEDURES

DELIVERY DOCUMENTATION WORK INSTRUCTIONS
PURCHASE ORDERS TEST / INSPECTION RESULTS

VENDOR PERFORMANCE RECORDS AUDIT REPORTS
PRODUCTION ROUTING DATA  MINUTES OF MEETINGS
VERIFICATION DATA CONTRACTS / ORDERSl

SPECIFICATIONS DESIGN SPECIFICATIONS
ETC.

24
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Tools

CORRECT TOOLS
STORAGE FACILITIES
OPERATING INSTRUCTIONS
ADEQUATELY MAINTAINED
CORRECTLY USED
| COMPANY ISSUE |
IDENTIFIED

RESPONSIBILITIES (CALIBRATION /
MAINTENANCE ETC.)
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Materials

CORRECT MATERIALS
HANDLING / STORAGE FACILITIES
IDENTIFIED
CORRECTLY USED
DISPOSAL FACILITIES
SHELF LIFE REQUIREMENTS
APPROPRIATE INSTRUCTIONS

SAFETY INSTRUCTIONS
RETURN TO STORES

S’
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Products

IDENTIFICATION
STORAGE
HANDLING
PACKAGING
TEST RESULTS
INSPECTION RESULTS
TRACEABILITY

CONFORMANCE
PAPERWORK

kY
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People

TRAINING
QUALIFICATIONS
PHYSICAL ABILITIES
FAMILIARITY WITH PROCEDURES & INSTRUCTIONS
AWARENESS OF RESPONSIBILITIES
AVAILABILITY
SUITABLE WORKING ENVIRONMENT
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Taking Notes

@"
%

RECORD THE IMPORTANT FACTS
FOR FUTURE REFERENCE

WHERE THE AUDITOR HAS VISITED
WHO WAS MET & SPOKEN TO
RECORD OF WHAT WAS SEEN & HEARD

AUDITO

GOO

RS NEED TO LEARN

THE ART OF

D NOTE TAKING

I'TC
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SESSION 7
Collecting and verifying information
— Generating audit Findings

NG/ :
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Ask ‘Yes’ and ‘No’
Questions only

Adjacent to a dense forest just near the lonely road, a man is found
dead. His head is injured apart from which he has no other apparent
injury. He has a small packet near him.

Try and investigate the exact cause of his death?

oS
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Method for Effective Interviews

Utilize Proper Questioning
Techniques

» Ask Open Ended Questions

« Avoid Leading Questions

» Use the “Pregnant Pause”

« Ask Why Five Times (Why, Why, Why, Why, Why)

» Ask the 5 W'S (Why, Who, What, When, Where) and a How

Listen Twice As Much As You Talk

@"
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Method for Effective Interviews

Analyze and Verify What Is Said
» Believe a Confession

* Verify a Claim
e Write Your Notes Out Loud

* Do Not Keep Secrets
* Be Flexible—Allow for Additional Information and Discussion

Explain Your Next Step

« Conclude Cordially
* Follow Up

o
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Techniques of Verification

Questioning Techniques:
* Open Ended
— (“How?”, "What?”, “Why?”, “When?”, “Where?”)
* Hypothetical

— (“What if?”)

* Systematic
— (“Explain the stages of...”)

« Comparative — analyze in line with other
processes

— (“Compare ... t0 ...")
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Techniques of Verification

Listening Techniques:
Passive

—Nod, Non verbal, Eye conté
Posture, Gestures 2, %
Active, Non directional ,"
\|

—Verbal, Encourage general
iInformation

Active, Directional

7 —Verbal, Encourage specific
(4 g .
43 11C information FOR GOOD
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Techniques of

Verification
Response Techniques:

» Clarification Response

Confirm your interpretation of the information

« Sympathetic Response

(“l can see why it may be difficult.”)

 Self Disclosure Response

(“Good — I'm pleased with the progress.”)

 Joining Response

Provides structure (“Having talked about ...., let’s now talk about ..."”)

« Confrontation Response

Sometimes necessary

@"
ZL1TC N



0P05e3Codee0ogtien §05:0p0¢

[9flopess / 09§ Joese spdopangp:

¢« QC300C360 n:facs
ﬁ:l)&éﬁa)m&gi%{;sgmcﬁ@c?odiwosemm&@qo%qp:

NGRS GYPEIFEROE0DI
° oxe onifac: (54l OPC0OIAS
o e for Bt (Ssomelopbocded

e M0S3EodeHG|lopieon [uslodac:
((i)cry;e& o%m--%gcﬁﬁeogi%) ¢l cogl$0000d)

- @OOS—OBQS 200 p) UP$°B$QIOSS (§°®é:c"@p38é s (--
seloEielgpesonud-—, d3e9----36opep03,))

oY
Z21TC N



Nonconformity

Non fulfilment of a requirement

Non conformity
Non compliance

FACTUAL EVIDENCE
OF A CONDITION
NOT IN ACCORDANCE
WITH A
SPECIFIED REQUIREMENT

2L1TC

Deficiency
Discrepancy

I EVIDENCE

=) CRITERIA
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Evaluating Results

MAJOR CONCERNS

>

MINOR CONCERNS

YOU WILL NOT EARN RESPECT
FOR REPORTING ONLY TRIVIA
S
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Categories of Non-
conformity

Major non-conformity

Minor non-conformity
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Major non-conformity

*The absence or total breakdown of a system to meet standard
requirement

*A number of minor nonconformities against one requirements could lead
to total breakdown of the system

*Any non-compliance that would result in the probable shipment of a non-
conforming product

Y
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Minor non-conformity

* Failure in some part of the supplier’s food safety system

« Asingle observed lapse in following one item of food safety system

o
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Consider...

Before declaring any nonconformity as major or minor, following points
may be considered

*  What could go wrong if it remains uncorrected?
* How often can such a nonconformity may be repeated?
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Activity 4: Identifying Non-

conformities
Handout 4
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SESSION 9 — Nonconformity
Writing
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Reporting and non conformance
Writing — Elements of the NC

%besgr(\?alu‘t?on

 Factual information gathered substantiated by
objective evidence

Attribution

* Reference to the Codex Hygiene and HACCP
guidelines/ company documents/regulatory
requirements

Explanation

Q * A brief explanation of why stated observation
4 1'Ti6:a non-conformity EXPORTIMPACT
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Nonconformity

MANAGEMENT NEED THE FACTS !

WHAT WAS FOUND
WHERE WAS IT FOUND
WHY IS IT ANON-CONFORMITY
(WHO WAS PRESENT)
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Nonconformity

Procedure EMOOS issue 03 requires that all
dispatch trailers have the presence of
tarpaulins to protect from rain checked
before loading finished product.

Records of such checks viewed in the
Logistics Department indicate that Vehicle
trailer GB107 has been in service for six
months without such a check having been
performed.
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Nonconformity Statement

In process line B temperature of sesame
roaster RT1 on 4 May Oy was recorded as
80 deg C without remarks for action taken.

This is not complying with HACCP plan
which gives 85 deg C as Critical Limit &
Procedure(P03) also requires recording of
action taken on deviation.
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Headgear

At the entrance of a powdered roasted
sesame processing hall meant for direct
consumption, a hygiene instruction (Hyg.05
Rev.02) was displayed which states that all
persons in this hall shall use company issued
headgear (cap). The Auditor found that 3
persons out of 10 were not using any kind of
head-gear. The supervisor explained to the
auditor that in the past no contamination of
powdered roasted sesame has been found
due to some persons not wearing headgear.
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NON CONFORMITY REPORT

Company under Audit: XYZ Ltd. Nonconformity Number: SA/01
Area under review: FSTL Office HACCP Reference: Personal
Hygiene

Nonconformity

Three persons in the hall processing powdered roasted
sesame powder meant for direct consumption were not
wearing company issued headgear.

The hygiene instruction (Hyg.05 Rev.02) which was displayed
at the entrance of the processing hall & which requires wearing
of headgear by all persons inside the hall.

Personal Hygiene require implementation of PRP relating to
wearing protective clothes

Auditor: S Arnold 05.02.200y
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In the Supermarket

The Auditor, Bob Jones, watches with Iinterest as
warehouse workers placing bags received on top of bags
received a month before. He asks them if they
implemented FIFO. They replied that is not really
necessary to have FIFO as the entire stocked would be
processed by the end of the season. | check the date
codes when | have time.” Bob read the work instruction
SWQO86 where it is clearly stated that all new stock was to
be placed in a separate pile. He asked Carol if she was
familiar with SWO86, and was told that she was and had
her own personal copy.

(Interpret “Tops up” as ‘adding new stock on top of
existing stock’)

NS/
F2ITC i



8 ZtloplesTents

00Ge0s0) Bob Jones 0000 0@0O:adGaIC 00093
0pCsen0 QRS@C\PSOOm:qpsmé Gﬁ%i})g‘)?;\agogqp?o%
OQ$P07  0DOCOMQO;  330560R4,3060 ¢ COO|G:
BG$OM BODOCO:QD % GHODLD DM
20000eP:3:  FIFO o"%cx?oei algrdlonudi
QR%O‘) 20 033208010 360GOF0ROFIH
PO S spCinzapigndal
clopadodo0udi Bob oo 3200009803 0> SWO86

ooD|pdoloned  SWO86 oo qtcuCigng
220022029 320000CGEPINAINTZORAO

g@:o& ODOPLD  COV3ELLOCD ecs%@ooo:ooooSu
2000 Carol 03 206 (SWO86 o Googpaddloocons)

Go:0looudl apem  23026dl i% &> personal copy

o (ﬁoéc‘}&oo@@)om&%smzo%oﬁ G@D(SIOOO%I{P » -

/’$ I FOR GOOD




NON CONFORMITY REPORT

Company under Audit: XYZ Ltd. Nonconformity Number: SA/01
Area under review: FSTL Office HACCP Reference: Incoming
Nonconformity Material Requirement

Received bags were observed to be placed on top of bags
received a month before.

Work Instruction SWO086 requires all bags to be placed in a
new pile to ensure FIFO.

Food Hygiene require implementation effective stock rotation.
LAuditor:S-Arnold 0502 200y
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Company under Audit: XYZ Ltd. Nonconformity Number: SA/01
Area under review: FSTL Office HACCP Reference: Incoming
Nonconformity Material Requirement
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Activity 6: NON CONFORMITY
WRITING
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SESSION 10
Correction, Corrective Action
and Conducting closing
Meeting
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Correction
Action to eliminate a non conformity

Corrective Action

Action to eliminate the cause of a detected non conformity or other undesirable
situation

(Corrective action includes root cause analysis & is taken to prevent recurrence)
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Examples of correction
and corrective actions
from NCs of handout 4

0F

EXPORT IMPACT

/,s I'TC FOR GOOD



NCs &l ©050(G) 3¢ 3208juEeotlat:sc
39?$@§oogegooc\;}3 cgige‘ﬁeogaqgs

oS
ZL1TC 9



Conducting
Closing Meeting
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SESSION 11
Conducting audit follow up
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Conducting audit follow-up

* Internal verification audit does not end with conducting the audit and
reporting it

« Audit objective is defeated if proposed corrections and corrective actions or
preventive and improvement actions are not implemented

-  Effective implementation of these actions needs to be verified and recorded
this may be done at subsequent audit.
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ACTIONS C90Ge0Cagp: RESPONSIBILITY 008

Follow up

NC Identified | NC 200590503 AUDITOR
\ 4
899$|§66]:$ODGOOOOQ@5= Agreeing for Corrective Action AUDITEE

ma@@loooseoaosa?.‘%@&@&a?&imﬁqcﬁ r

Proposed Corrective Action

Change AUDITEE

200500DIHAGIN

s Agree a Target Date
AUDITOR

———| Implement 226070E3200006650 AUDITEE

I Take v

?9058@;?59@39?0% S:itta.ble Internal Audit 90:?0%)83066903(]{ AUDITEE
ction
l:oafﬁeepcﬁﬁ AUDITEE
) o) oS/

Osgzaéquéj%gﬂz . Notification to the Auditor AUDITEE
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SESSION 12
Competency of Auditors
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Do more than look — OBSERVE

Do more than read — ABSORB

Do more than hear — LISTEN

Do more than listen — UNDERSTAND
Do more than think — PONDER

Do more than talk — SAY SOMETHING
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Criteria and conducting
audltor evaluation

The criteria for auditor evaluation for conducting internal verification audit
need not be as stringent or necessarily documented.

« Organization needs to follow requirements of food safety system standard
implemented

 Keep the system simple
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What | need to be a good auditor

Knowledge of:
« Standard Requirements

*Food Safety System Requirements
* Product Specifications
*|nvestigation Techniques
*Sampling Techniques
*Verification Techniques
 Communication Techniques
 Human Nature

e Time Management
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Desirable Auditor

Characteristics

Ica

Open minded

Diplomatic

Observant

Perceptive

Versatile Acting with fortitude
Tenacious Open to improvement
Decisive Culturally sensitive
Self reliant Collaborative
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Auditor competency for
internal verification auditors

Auditors and audit team leaders should continuously improve their competency
even for internal audits. This may be done by:

*  Conducting audits regularly

«  Continual professional development by additional work experience, training,
private study, coaching, attendance at meetings, seminars & conferences
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My Responsibilities (Auditor)
Complying with the audit requirements

Communicating and clarifying audit
requirements

Documenting the observations
Reporting the audit results

Verifying the effectiveness of corrective actions
taken as a result of the audit

Retaining and safeguarding documents
pertaining to the audit

ﬁﬁerating with and supporting the lead .., ;on e

FOR GOOD
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My Responsibilities (HACCP Team
Leader)
Prepare the Audit Plan

Select the Audit Team (Most Cases)
Brief the Audit Team

Submit a Report

e EXPORT IMPACT
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Activity 7 — AUDITORS RESPONSE
HANDOUT 5
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SESSION 13

Planning to conduct audit at
beneficiary facility
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Internal verification audit
needs

Scope of food safety system defined
«  Documents completed and issued

 Records of about a month or two available as per the
documented system

. Trained internal verification auditors
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Documentation to be
Comgleted

HACCP manual with food safety policy and objectives

. HACCP plans
«  Pre requisite programme (PRPs)

«  Standard operating procedures (SOPs) including system
mandatory procedures

« Records to provide evidence system is implemented as
documented
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Records of internal
verification audit

Records needed for internal verification audit include:
 Audit plan

«  Checklist (optional)

*  Auditor observation/notes

*  Non-conformity report
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Preparing the internal
verification audit plan needs
follow ity irforimation:

itors needed

This depends on
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Activity 8 —

Beneficiaries to
prepare audit plan
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Questions and doubts
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Workshop Assessment

Please give your feedback on the course
conduction and content.

Thank You ...
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TO END ...
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Games Auditees pla

Recognize any of these
* Time Wasters
» Compliant
» Arrogant/Stubborn
« Argumentative
* Angry A8
 Disrespectful
* Unconcerned
* Non Serious
* Emotional
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Overcome these by:

« Having a Professional Attitude / Integrity
« Being Adaptable

« Being Cooperative

« Being Firm but Polite

« Having Patience

« Showing Interest

« Possessing Good Listening Skills

« Drawing on your Experience

« Being Objective

« Being Empathetic

Do EXPORT IMPACT
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Undesirable Auditor
Characteristics

« Lazy  Uncommunicative
 Easily Influenced ¢ Devious
e Inflexible * Poor at Planning

* Impulsive-dJumps ° Unprofessional
to Conclusions  ° RJ’;QSCFID’[IVG

» Gullible
* Argumentative

A EXPORT IMPACT
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