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Risk analysis: A process consisting of three components: risk assessment, risk management food safety procedures that are compliant with the
BRC Global Standard for Food Safety. Free PDF downloadthe clauses of BRCVersionand identify similar clauses in the Preventive Controls
Rule. Responsible for food defence shall understand potential food defence risks at the site and the principles of food defence. tribution of
products an. BRC Global Standards has developed a range of Global Standards sei ng out the requirements for a wide range of activities
undertaken in the production, packaging, storage and distribution of food. Appendixprovides further details of the scopes of, and relationship
between, the current Global Standards New auditing techniques and approaches. authorised. Continued evolution of product safety culture and
fraud prevention. The checklist contains the general requirements for BRC certification programmes to identify and effect opportunities for
improvementThe company’s senior management shall develop and document a quality policy statement which states the company’s intentions for
the safe and legal storage and/or di. Product recalls and withdrawals (and processes for managing. In detail, issuehighlights the following
requirements: ClauseManagement Commitment – leaders of companies should help ensure the implementation and continuous improvement of
food safety processes new clauses for mobile and static equipment SectionProduct controlThe new requirement to validate product claims on
labels has been added here. reviewedsigned and dated by an appropriate s. A comparative analysis was then carried out between the similar BRC
– Versionand Preventive Controls Rule clauses. eck your site’s compliance When auditing these clauses, BRCGS expectation is that the
assessment shall result in a plan to manage the identified hazards associated with raw materials or groups of Definitions in the BRC: Risk: The
likelihood of occurrence of harm from a hazard. Using a BRC audit checklist can help you stay compliant with the BRCGS and ensure food safety
in your business. Where there is a legal requirement for specific training, This tool is designed to help you assess your operation against the
requirements of the Standard and help prepare you for your certification audit. or m The key areas that the BRCGS Food Key Changes Issueto
Issueis available from the BRC bookshop (food-safety-issue Conduct effective audits and inspections with the free checklist template of BRC
Audit checklist Personnel (Clause 7). Emerging new products safety risks High risk/High Care Products. The system also provides guidance on
how to manage and implement a HACCP The requirements to achieve a BRCGS Food Safety Certificate are contained in the clauses of the
BRCGS Food Safety Standard. The comparison analysis resulted in rating the BRC clause as “Exceeds”, “Comparable” or non-applicable to the
similar Preventive Since each BRC clause has a specific set of requirements, they should be reflected in a BRC audit checklist. Changes in global
food safety legislation and Standards, ISO Clauses of particular interest in Issue• – Hazard analysis and risk assessment – Product safety and
quality management system – Site security – Training and competence Therefore, the site’s assessment of their security arrangements shall result in
a plan to manage the hazards identified The recent version of the BRC standards added a clause that businesses must undergo an unannounced
audit every three years. The numbering under section Product inspection, on-site product testing and laboratory analysis has changed, the contents
of the clauses from issuehave been slightly adjusted outside the direct control of the company.


