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2. Scope of Certification

What is the scope of the quality management system to be included in the certification?







5.
HACCP System Requirements

5.0 General

Has the organisation established, documented, implemented and maintained a HACCP management system and continually improved its effectiveness in accordance with the requirements of these criteria?

5.1 HACCP Policy and Management System

a) Is the policy and management system:

i) appropriate to the nature, scale and hazards of the organisation’s food production, manufacture and service activities;

ii) include a commitment to comply with requirements and continuously improve the effectiveness of the HACCP management system;

iii) established, documented, implemented and maintained;

iv) reviewed for continuing suitability.

v) designed and maintained to meet the seven principles of HACCP determined by the Codex Alimentarius Commission and explained in its Guidelines for the Application of the Hazard Analysis Critical Control Point (HACCP) System;

vi) communicated and understood within the organisation, and

vii) include a procedure to identify, and have access to, legal and other requirements directly applicable to the organisation’s food production, manufacture and service activities.  These shall include relevant legislation and regulations, standards, codes of practice, specifications and HACCP protocols required by the organisation’s customers?

b) Has the organisation established and maintained information, in any form or type of medium, to:

i) describe the elements of the HACCP system and their interaction; and

ii) provide direction to related documentation?







5.1.1 Structure and responsibility

a)
Are roles, responsibilities and authorities of people affecting food safety defined, documented and communicated in order to facilitate effective food hazard control?

b)
Have management provided resources essential to the implementation and maintenance of the HACCP system? Resources include human resources and specialised skills, technology and financial resources.

c)
Has the organisation’s top management appointed (a) specific management representative(s) who, irrespective of other responsibilities, have defined roles, responsibility and authority for:

(i) ensuring that HACCP system requirements are established, implemented and maintained in accordance with these Criteria; and

(ii)
Reporting on the performance of the HACCP system to top management for review and as a basis for improvement of the HACCP system.








5.1.2
Training, awareness and competence

a) Are personnel performing tasks encompassed by the HACCP system competent on the basis of appropriate education, training and experience.

b) Has the organisation:

i) Identified training needs;

ii) Required that all personnel whose work may affect food safety receive appropriate training; and

iii) Established, documented, implemented and maintained procedures to make its employees and providers of goods and services to the organisation, at each relevant function and level, aware of:

the importance of conformance with the organisation’s HACCP system;

the significant food safety hazards, actual and potential, of their work activities, and the benefits of working practices which minimise those hazards; their roles and responsibilities in achieving conformance with the HACCP system, and with maintaining and improving it; and the potential consequences of departure from specified operating procedures.

iv) Maintained appropriate records of education, training, skills and experience (see 5.10.2).







5.1.3
Communication

a) In regard to its food safety hazards and HACCP system, has the organisation established, documented and maintained procedures for:

i) internal communication between the various levels and functions of the organisation;

ii) 
External communication to 


suppliers of goods and services; 

and

iii) Receiving, documenting and responding to relevant communication, including complaints regarding products, from external interested parties?







5.2 Planning

Has the organisation responsible for the HACCP system shall, for all foods/products or processes under its control and for which it is responsible:

a) 
Identified the potential hazards associated with food production at all stages, from growth, processing, manufacture and distribution, until the point of consumption.

b) Assessed the likelihood of occurrence of the hazards and identify the preventive measures for their control.

c) Determined and documented the criteria/points/procedures/ operational steps, including maintenance activities, that can be controlled to eliminate the hazards or minimise their likelihood of occurrence.  (A “step” means any stage in food production, manufacture and delivery to customers including raw materials, their receipt and/or production, harvesting, transport, formulation, processing, packaging, labelling and storage).

d) Established critical limits, which must be met to ensure the critical control point is under control.







5.3 Monitoring performance

a) Has the organisation responsible for the HACCP system, for all foods under its control and for which it is responsible, established, documented and used a system to monitor control of the critical control points to verify that requirements have been met.

b) Has monitoring equipment been calibrated by an organisation which is either appropriately accredited by NATA for such calibration, or by an organisation which holds calibration standards legally traceable to national standards of measurement.

c) Has monitoring equipment been appropriately maintained and used.

d) Are calibration and maintenance records for monitoring equipment maintained (see 5.102)?

e) Has the organisation responsible for the HACCP system, for all foods under its control and for which it is responsible, established and taken corrective action when monitoring indicates that a critical control point is not under control.







5.4
Nonconformities: Corrective and 
Preventive Action

a)
Has the organisation established, 
documented, implemented and 
maintained procedures for defining  
controls and related responsibility and 
authority for:


i)
Handling and investigating non-


conformities;

ii) taking action to mitigate any effects caused,

iii) initiating and completing corrective 
and preventive action.

b) Is corrective or preventive action taken to eliminate the causes of potential or actual non-conformities appropriate to the magnitude of problems and commensurate with the hazard involved?

c)
Has the organisation implemented and 
recorded any changes in the 
documented procedures resulting from 
corrective and preventive action?






5.5 
Emergency Preparedness and 
Response 

a) Has the organisation:

i)
Established, documented, implemented and maintained procedures to:

· identify potential consequences 
of breakdowns in the HACCP 
system; and

· deal expeditiously with such 
break downs so as to minimise 
their effect, including provision of 
advice to relevant authorities 
and customers.

ii)
reviewed, and revised where necessary, its emergency preparedness and response procedures, in particular after the occurrence of any breakdowns in the HACCP system which resulted in reduced food safety;

iii)
where practicable, and without endangering public health, tested such procedures.







5.6
Verification, Internal Auditing and 
Management Review

Has the organisation responsible for the HACCP system shall, for all foods under its control and for which it is responsible, established and performed procedures for verification which include supplementary tests, support programs and procedures to confirm that the HACCP system is working effectively.

5.6.1
Internal audit

a)
Has the organisation established, documented, implemented and maintained programs and procedures for periodic HACCP system audits to be carried out at planned intervals in order to:

i) determine whether or not the HACCP system

· conforms to planned arrangements for food safety, including the requirements of these criteria;

· has been effectively implemented and maintained;

i) provided information on the results of audits to management; and

ii) periodically evaluated compliance with relevant legal and other requirements.

b) Has an audit program been planned taking into consideration the food safety risk of the activity concerned and the results of previous audits.

c)
In order to be comprehensive, have the audit procedures covered the audit criteria, scope, frequency and methods, as well as the responsibilities and requirements for planning and conducting audits and reporting 
results and maintaining records.

d)
Has the management responsible for the area being audited ensured that actions are taken without undue delay to eliminate detected nonconformities and their causes?  Have follow-up activities included the verification of the actions taken and the reporting of verification results.





5.6.2  Management Review 

a) Has the organisation’s top management, at planned intervals, reviewed the HACCP management system, to ensure its continuing suitability, adequacy and effectiveness.

b) Has the management review:

i) Ensured that the necessary information is collected to allow management to carry out its review;

ii) Addressed the possible need for changes to policy, objectives and other elements of the HACCP system, in the light of HACCP audit results, changing circumstances, and the commitment to continuous improvement; and

iii) 
been documented. 













5.7 Documentation and Records

Has the organisation responsible for the HACCP system, for all foods under its control and for which it is responsible, established, implemented and maintained documented procedures and records required by these criteria and by the organisation to ensure effective planning, operation, control and monitoring of its HACCP management system.

5.7.1 Document Control

a) Have procedures and responsibilities been established, documented, implemented and maintained concerning the creation, use and modification of the various types of documents and records.

b) As part of this, has the organisation established , documented, implemented and maintained procedures for controlling all documents required by these criteria to ensure that:

i) they can be located;

ii) they are periodically reviewed, revised as necessary and approved for adequacy by authorised personnel;

iii) the current versions of relevant documents are available at all locations where operations essential to the effective functioning of the system are performed;

iv) obsolete documents are promptly removed from all points of issue and points of use or otherwise assured against unintended use; and

v) any obsolete documents retained for legal and/or knowledge preservation purposes are suitably identified.

c) Are documents legible, identify current revision status, readily identifiable, and maintained in an orderly manner and retained for a specified period.







5.7.2  Records

a) Has the organisation established, documented, implemented and maintained procedures for the identification, storage, protection, retrieval, retention time and disposition of HACCP records.


b) Have HACCP records:

ii) 
been established and maintained, as appropriate to the system and to the organisation, to demonstrate conformance to the requirements of these criteria and effective operation of the HACCP system.

iii) Remained legible, readily identifiable and traceable to the activity, product or service involved and retrievable.










This document restates the requirements of NCS Internationals’ HACCP Certification Criteria and has been developed to assist NCSI and its clients in the assessment of food safety management systems for compliance.





This checklist presents the requirements of the HACCP Certification Criteria as questions and can be used as an effective tool for implementing the food safety management system and for self-assessment of the system.
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