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Exclusions from

scope

Justification for
exclusicn
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Re-audit due date

BRC Site
Code

1812048

Vion Apeldoorn B.V.
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7302 HD Apeldoorn

Country The Netherlands Site +31 055 5492994
Telephone
Number
Commercial Email @vionfood.com
representative
Name
Technical Emzll @vionfood.com
repregentative
Name

Plant size | No. of No ol HACCP  1-3
{metres square) emiployees plans

Subcentracted processes  No

Other certificates held 1S092001:2008 (multisite), welfare
Regions exported to Europe

Asia

Oceania

Choose a region
Choose a region
Choose a region

Company registration NL 312
number

Major channes since last ~ Approved for production for Chinese market. This is part of the valorisation
BRC audit strategy of Vion Food. Due to project "improvement plan meat” initiated by
Apeldoorn is pilot plant for  the dutch authorities, the scalding process is extended. Recently the

the new labelling system  ceilings in the cutting department are replaced.

within Vion, based at

central database, driving

the label printers in the

production areas. A

project to prepare the

redesign of the cutting
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- LRQA

and packaging process is
running.

Cempary Doscridon

Vion Apeldoorn BV is a slaughterhouse and industrial butcher. The company is part of the Vion

Food group (Vion Food Nederland). The company is slaughtering in general pigs / week

( pigs/ hour} on one line. The slaughtering and cutting departments are working in 1 shift;
employees. The slaughtered pigs are from Dutch or Belgium origin. Also an amount of

hams are received from German slaughterhouses of the Vion company. These are cutted to

specification for the Italian market at Vion Apeldoorn.

Livestock status from the slaughtered pigsis  IKB Welfare, IKB or QS (Belgium origin).

Purchasing- and transport process from livestock is organised by Vion Farming (HQ Boxtel).

Vion Apeldoorn is producing bulk products (in bone, boneless, hanging products, and packed

products) for the European and Asian market (China, Japan).

Sales, transport and purchasing processes are centrally organised by the HQ within Vion.

Vion Apeldoorn is USA-approved and is allowed to export to Russia and China. EG registration

nris EG 312 NL.

e ————

01 - Raw red meat
Category
Category
Category

Finished product safety rationale  Fresh pork meat (bulk, carcasses and cut to specification:
further processing required), chilled (max. 7 degree}, short
shelf life, no presence of preservatives, packed at semi bulk
level or vacuum

High care No High risk No Arbient high care No
Justification for crea Production of fresh pork meat which undergo a full cocking prior to
consumption.
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Allergens handled on site

Preduct claims made e.g. IP,
crganic

Product recalls in last 12 Months

Products in production at the time
of the audit
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None

Choose an allergen
Choose an allergen
Choose an allergen
Choose un allergen
Choose an allergen
Choose an allergen
Choose an allergen
Choose an allergen
Choose an allergen
Choose an allergen
Choose an allergzn
Choese zn allergen
Choose an allergen
Choase an allergen

None

No

2-split UDE, ham Pharma snit, middles for bacon production, foots
and heads for Chinese market,
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On-sﬂe duratlon 16 man hours Puration of production 10 man hours
facility inspection

Re&azons for deviativn None
from typical or expected
audit duration

Next audit type selected  Announced

Asdit Days |  AuGtbacs | AwgstrtTime | Ahm I—; e Tme .
1 (start date) 2016 01-25 | 09.00 I 17.00
2 j 2016-01-26 | 08.30 16.45
- i . 'SR U
Audiior{g) nurbet(s) Naros and rolus of othors

Auditor Number

Second Auditor N/A
Number

Nota. he: raost se,nloroperatlons l
manager on site should be llst xd | l
firet and be present al o I t
opcring & closing mee: mcs r(.f : !
o cawetl®) | [ |
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Namz flob 1Tle Or.ening Mealinn 'f Cite Inspziion | Frocedure ! Closing Mooting
| i | Roviws
' EH
x } |
| Plant manﬂSfL__ o | SR A SR ‘S
: X l X i X i X
,PTOdUCt'O_nMaEQeL___ - _______I sy = S N v M A WS N | ) ——
= N X X [- X ’ X
QualityManager . I I S U R
- X ! [
. ‘ X
Maintenance manager i ] ; 1
L LU - LSS VY Pt Y e e S Sy Wl i S| S S VNS S Ve | S SO
- ! X | x [ |
| Manager cutting department 1 _ _ . _ C_ . s
LRQA Ltd 1 Trinity Park, Bickenhill Lane , Birmingham, B377ES
LRQA BRC 7 Food English Issue 3 January Page 5 RQAQ7322308_0050_0116_BRC7_evaluation  Auditor:

2016 report January 2016 Vion APD CPZ



Manager expedition X X
department = ] [ i o i
| 1
Manager slaughtering % X ' !
department — T K
i - x x | |
Facility department y |

e MR

Lloyd's Register
LRQA

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

LRGA BRC 7 Food English Issue 3 January
2016

Page &

RQAS7322308_0050_0116_BRC7_evaluation
report January 2016 Vion APD CPZ

Auditor:



ZdD OdV UoiA 910z Arenuer podas o102
Heypny  uojienjeAs 20N L0 0900 BOSZZELEVON Labeq  Arenuer g enss| ysilbu3 pood £ O¥d VOU

53/:£9 "weybupuiig * sue (Yusng 3ed Aluul T pY] vOu1

oyep Y pne-a1 pajedjopuy

fjuuouas-uou Jo spelaq esne|n | "oN

a3ep ypne-a1 pejed|appuy

Liofep Jo [eapua Ayuucjuos-uou jo sjejeq esnejy | 'oN

T2
d
e
=

. .
...1“&,.-.‘_ .\.o.h..Hn ..o...
sy 3 s 3 R

joayg Arewwng AJiuLiojuo-uoj

SAHVONYLS
1va01d

VO i

1915163y S phof

Vs



Zd0 Qdv UoIA m..omlbm::m_. Hodal o102
HJoypny  uogeneAs /OMHE 8110 0500 BOEZZEL6VDY g efieg Aenuer ¢ enss) ysiibu3 pood 2 ONE VDN

S3£/£6 ‘WeyBUULIG ¢ UET [IYUSYING S1ed ANUUL T PTT YOUT

0} WwejsAs e dn pejs [e21j0ead ‘pasolo s1 Joulpy U] "9uUop ApEdlje 21e Yolym
(oL0z'2Z0°2) 0} Xujew-y ayj uo ‘p3INpayos Se paplodel
uoisan) | aaeniu Juawsaoldw | ‘pequossp Bulnpsayss jo Ajuoud syse} ale aIsy) ‘sjep-ol-dn
_ 80001 ue sey woopjady ay} Buipnjaul Buussubue sy Lusi 81| 3y ‘(doueusjURBU o
8l-z0-9l02 “IN-Qdv-d UOIA ‘Jouoo | Jo poyiew Bunyiom suj si (gA) 11| OP 0}} JUBINDOP [30X .
Jape| 108loig ul Jusl Juswyedsp | 800°0L-TN-GdV-d 2inpasoid uj ue ul palaisibal ale syIom
I o0q oL Buussuibue | "Ajajes pooy Joj pappe si Ajuoud souBUBUIEW pawlodsd
8y} jo mojpiom ay] | e pue pajepdn s| sij 0p-0} oYL pue pajnpayas ey
JaioaIsia
Aq PEMBIAD .._%._ﬂu_ﬁun o ﬁﬁbﬂ:u%m: uoo#oo.. uajjsamo fuucjuos n 0|
- : u uojoe 8.1 LE-T a .
pemeiAay sieq Eﬂﬂu?o._“ g_ucﬂﬂwﬂ _vuwonw._n_ " 0 fiitioytigoucu jo sisea g z
aauepjag

dsyjonisia
‘ydesdojoyd {s|sfjeue asnes
£q pamajrey | pemelas ejeq Juaunaop jood uo paseq) uejd uonjoe uonIaM0D Ajjuuojuos-uou Jo spigjeq asne|n | 'oN
pepjacad aApuersud pasodolg

23usplAg

YOu1
1318163y 5,pAO[




Joypny

ZdD AdV UoiA, 810 Aenuer podal

uopenieas” e 8110 0500 BOSZZELEVON

& abeg

Loz

Amenuer g enss| ys|iBuz pood £ DYE VDU

$3£2€8 "‘weybupulg ¢ SuE [PYusyNg yed AL T P VOYT

JOBJUO? J0IIP) A[ojeIpalui)

'8L02-10

8L1°0L | "92UBLNIV03 Juaaald dn mojjo} 03 sey uIp -Cl PUe §1L02-10-il ‘9L0Z
“IN-Odv-4 | ol siusupiedepieyio |  jo uoneirsp Alea ‘Auond ay; -L0-90 Jo} 3|qeljsuowiep
8lL-¢0-9L02 uoneayLioa I[e 91| weisAs SOA | Buipniaul )1 op o} moy pajonssul Lus! (81 LOL-IN-dAV S'LiY
}si Buluuelg | 8y} jo yed pue a|ppny s 9ahojdw3 eafojdwe -4) seaie Buljooo ay} jo sy
JsI] uononysu| | Wea) sy} ui passnasip Aq Jeappun sem Luonelrsp d0Oss-a.d sy} je paplodel
8q ||im suoljeirep ||y | jo dn-mojjoj 8y} jo uonessibay suoljelaap jo dn mojjo) ey
((8A
‘ZLL0L-IN-OdV-d)
[04u02 dOSS
sy jo ped Apueoal pasojo A|ny s| ON .
S| pUB y}oq [01)uod 0} . . ._QMB Ehm% ON
o 21101 | pelengsul si sebeuew usyo.q Fm___m%wLM Mtwwﬂ :M_m N
8L-20-910¢ “IN-QdV-d auy 8y “1ojem [2 84} 0} Joop 3y 98Y¥

8y} Jo ainjesadws)
ay) jou Aj@reUnuojun
‘Buiysem

puey au} jo Bunom
ay) syoayd sebeuew
auf| ay) Aep fusag

"BA[eA pafiewep

ay) aoejdal pue uononposd
Bunnp Buiysem puey

8y} pauredal sey Buussuibug

Jsye i1snl ‘ealse Buipjeoss ay)
u Ayjioey Buiysem-pusy ey

Iays)| oeload

93§ "910Z-90-10
210jeq pajuswajdu
pue [apolu

£V e Aq pezes)

2q ||Im wWwalshs

siy] ‘yuewpedep
Buusswbue

2y} Jo Buiinpayos

Jo Alloud Buipnoul
MOLPLOM BU) [oNUaD

‘Npne 9yg

Xau payusa aq |im ueld uooe
pasodoid ayj jo uonejususidu

‘slaedse

Alajes pooy 0} pajejal
Buynpeyos jo fuoud syy
Jnoqe asuepinbjwa)sAs ou
s, 818U} yJom jo Buuueld ay)

vOu1
1215103y S,pAo[




Loupny

2dD Qdv UoIA 9102 Aenuer podsd
UORENIEAS JOME 8110 0500 B0£ZZELEVIY

1374

0} ebed Asenuer ¢ enss| ysibu3 pood £ DHE VDU

S3££€8 ‘weybuiug * sue [yusMg Sded ANULL T pTY YOUT

‘1ebelewW juawpedap
alqisuodsal
salnpasold mau jo
8se2 U] "suoijonJsul
plo 8y} sAcWwBL

"pasojo Ajnj s DN JOuN

‘asn
ul Jusem Buiuoz meu ay)
Buipnjau uioopjady uol fiq

SI0)ISIA, 'sispod uoonsisuy woyam,, Js|jes| |enype ey
81209102 siapod [ o EUPE SO swyoeye 995 Papinoid | asn Ul sem (0107 UCISISA) AR
uofohJsut ﬁw: w_ 0.“ pt §1 uoonJisul meN “Alsjetpawiw $9[NJ 8SNOY / SUOIDNIISUI
0} AUQ "9J8jdwos Jou $3|NJ @SNOL/SUCONISUI SIOYSIA OU] JO UOISIBA
cwﬂﬁ,em,wm_mwm_wﬁ% JOYSIA B} JO UOISIBA pio ue 8Bpo| siepod sy}
“unb $1 woopjedy PIo 8y} paAowal sey Jopod 8yl |  je siopsiA Jo ul-osyd ay) Iy
0 j8)jes| ayL
‘pajesio
s| Ajpqisuodsal "pasod Auny si ON Joulpy
pue ssusjedwos
‘ d
9102'10'62 o m““wwﬁ_ ‘sieusiew Bubesoed jo
psjep %EooE -aBeio}s Buibesoed ‘moy Buibexoed | ©eJe abeias ayj ul a|qejins o
81-20-910¢ el ay; 0} Buiwinjas | @Y Jo Bunnol ey} sAeme mojjoy | PISAOD 1 USEBM YDiym "punoy 2G| ¥
BuiBexoed SMSRBULLI B
moy Buibexoe 10 peaisu Aeme y 0} pejonIIsul aq sey Jojesedo s| BuiBexoed Aewnd pasn
uolanIsuU| -Med ypne sps ay; Buung

MO.Y] 0] pey Jojelado
8y] alowdhue

pasn aq JL,Up|noo

pue pebewep sem
wnnoeA 10y |10} 3y

olqisuodsal ay) ‘ebeiols
fuibexoed oy uoijonpoad
wouy yoeq Bulg Jeasu
pinoys buibeyoed Arewug

YO Aq
yuow AloAa payan
94 {m Juswabeuew

Ayjioe) wialshs
dOS$S woy dn
AO|0} PUB SPIO2SY

pesofo AlIny st ON Jouly

‘Buiuesjo jeoipouad
Jo} psuueld 1o (aoeld 1oeU0D
1oalipun) Aep xau ay) ‘(eoeld

VOGNS —

1915163y s pAo




Zdo adv VoIA o—omlb_wz:m__ Hodal sL02
Jojpny  uohenieas JOWR 9140 0500 S0EZZSlEVDY | L} abeg Aenuer ¢ snss| ysiBug pood £ D8 YO

$322€9 ‘Weybujug * sue |yusyaig H4ed AL T PYT vOU

uopesuoyine uoijeayiueo o} soud ‘Metas) [ed1uys) o) 1oefqns 8q mou fm Jodel sy

"SjUBWIBINSESLW BAD9.L0D 3Y) JO Uoiejuawaidw) [eonoerd
1€ PILLISA 8 |IIM pUE PISO[D S| N JOUIL | "SJUSWRINSESL SAIIDI0Y PAUSP PUE SOSAEUR SSNED JOOI PUB SUCHOE SAIJI9.I0D 3} JO UOHEIIBA SU)
isye paso|d Ajn} aJe S,ON SIOUIW p 'SUOHOE aAIjoe1I09 ejeldoldde uaxe) sey pue s,ON JOUIW § 8y} INoge sesAleur ashes 100J & suop sey Auedwos oy

‘Bunuaweidw
ayl Ajuan o) sey

vOu1
1915163y 5,pAO[




ZdD Qd¥ UOIA SL0Z Asenuer Lodel 2102
WJolphy  Uopenjeas LOdMd 9110 0500 S0€ZZEL6WDN 7l ofed . Aenuer g anss| ysiBu3 pood ; JuE YDU1

$3££€9 "WeyBuLIg * U [IYUSXIE Bed AJupL T P11 VO

ejep Jpne-3) pajed\opuy fywiopuoo-uou jo sjejeg asners | oN

vOu1
1915163y spAO[




VOU1
1318162y $,pAOIT

Zd0 OdV UOIA 9L0Z Arenuer yodes 9102
GJO§pnY  UOREN[EAST L10NT 9110 0500 BOEZZEL6VDY ¢l ofieg Asenuer £ enss| ysybug poog 2 ONE YO
S3£Z89 ‘WeyBug * SUET [IYuSRIg Hed Ayuny T P3N vOHD
1SYIoAISIA .
[ |sAeur
uoio_.,un uasw_«wﬂ ._..“H_m.w_“wun #5ne? Jood uo paseq) ueyd uopsslion | AuuLojuad-uou Jo sElRQ ssnejy oN
papjacid sauapiag uopoe sapueasad pasodold




Zd0 adY UolA 910Z Arenuer podas

14174

Jojpny  uojlenieAsTLOWE 911070500 80EZZE/6VDY vl efied  Aenuer ¢ enss| ysibul pood L O VDU
S3//€6 "weybujung * sue [Iiyuaxaig ied UL T P11 v
Jayiofsia
. ‘ydesBoyoyd {s|sfjeur
pamalAsy pemelaal ajeq ‘Juswnacp sned Jo0. uo paseq) uejd uoi}aN0D Auuejuos-uou jo sejeq esne|y | "oN
B pepiaoid uope sapueassd pasodosy
8JuepiAg

YOu1
1915169y S pAO|T




Lloyd's Register
LRQA

Detailed Audit Report

1. Senlor managemant commitment

| 1.1 Senlor management commitment and continual improvement

Vion Apeldoorn BV is part of the Vion Company, head quarter is located in Boxtel. A clearly quality policy
is documented as P-APD-NL-10001 and is demonstrable signed by the plantmanager at
04.01.2016.

The YOS systematic for continuous improvement based at lean management is implemented; the plant in
Apeldoorn is pilot plant for the upgrade of the VOS system to VOS level 2. Most important changes are
more ownership at shop floor level and more focus for the local MT at structural and long term projects /
continuous improvement.

The X-matrix is in use for the definition and monitoring of objectives. Far 2016 objectives are: investment
in internal logistic/routing of the cutting department, implementing of VSLP with use of

improvement of maintenance structure and development of policy for older employees.

Communication is linked to the VYOS system: 5x/day team huddles, daily tier1 meetings, weekly tier 2
meetings (trends, MT level), monthly tier 3 meetings (including monitoring progress realisation objectives).
The managemenit review is kept at a quarterly base. The HACCP verification is integrated in the
management review report. Report last management review is demonstrable discussed in the
management team at 19.01.20186. {review Q4 2015)

Review is based at review of KPI's and realisation progress realisation X —matrix.

The company is informed about changes in relevant legislation and technical developments via the QA
department of the HQ,

Due date BRC audit is 04.02.2018; so the BRC audit is scheduled on time. The plant manager has
attended the opening- and closing meeting.

Outstanding points from the previcus BRC audit (2 outstanding minors) are fully closed.

1.2 Organisational structure, responsibilities and management authority

An actual organ chart (P-ADP-NL-10010 version 02.12.2014) is seen. Employees are informed via
information boards and internal publications of Vion. The responsibilities, autherities and reporting
relationships of all staff members are described in the job descriptions. Responsibilities related to
focdsafety and quality aspects are clearly defined.

Detalls of non«applicable clauses with justification

Clause Justification
feterentce

LRQA Ltd 1 Trinity Park, Bickenhill Lane , Birmingham, B377ES
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The company's food safety control system is based on the Codex Alimentarius HACCP principles. The
HACCP system is implemented and maintained. At VION Food NL corporate level a thorough HACCP
analysls {P-VION-10000} is made and avallable for the sites.

The local process control plan (P-APD- NL-1 0022 from 19.01.2015, authorised by the plant manager) was
developed by the multi-disciplinary HACCP team. The HACCP system has full management commitment
and is an integral part of the company’s Quality Management System (QMS). The HACCP system is well
documented and effective. Prerequisite program (with 42 CP’s) assessed. Full product description
including microbiological limits and shelf life is in place.

Daily check at CP’s is integrated in the SSOP and pre-SSOP check’s. Menthly verification by the QA
manager.

The local MT is also the HACCP team, the food safety team leader is demonstrable qualified for this role
(bachelor level foodtechnology).

The intended use of the product by the customer has been clearly defined. Vion Apeldoorn is producing B-
to-B products. No ready-to-eat or consumer products.

Flow diagrams are documented as P-ADP-NL-10014/Procedure flow diagram Vion Apeldoorn including
intestine processing. This is verified for the cutting/processing of shoulders (vertical test); no remarks.

The HACCP plan included a review of potential physical, chemical and microbiological hazards. Each
identified hazard was reviewed and given a risk rating to define the severity (1 — 3) and likeliness (1 — 3) of
a hazard occurring. The risks (R >=3} have been defined from the hazards with adoption of a decision
tree: Risk < 3 = PRP, Risk 3 or 4 = CP, Risk 8 or 9 = CCP. The company has defined 4 Critical Control
Points (CCP's) relating to product safety and the scope of the BRC audit:

»  CCP 1. Faecal contamination of carcasses;
=  CCP 2. Temperature control of animal by-products at dispatch + temperature control of (returned)
animal by-products at reception;
s CCP 3. Temperature control of fresh / vacuum packed pork meat at dispatch + temperature
control of {returned) fresh pork meat at reception;
= CCP 4. Temperature control of partially chilled pork meat at dispatch.
Critical limits have been defined for each CCP and are related to the legal temperature requirements for
meat and corporate engagements:
=  CCP 1. Zero tolerance for macroscopic visible faecal contamination (hourly, in line measurements)
= CCP 2 - 4. Core temperature of fresh pork meat <7°C, of animal by-products <3°C and of partially
chilled pork meat (legs) at dispatch: <33,5°C (sampling for each truck). Surface temperature
measurement by means of contact (vacuum packed products) <6°C.

LRQA Ltd 1 Trinlty Park, Bickenhill Lane , Birmingham, B377ES
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CCP monitoring has been defined and documented. Records of CCP monitering and verification show
measurements are carried out by authorised persons as planned. This is verified for 17 & 18% of

November 2015 (vertical test); no remarks.
The procedures for each CCP identify the corrective action to be taken when the limits are exceeded.

Records are kept of adjustments made and any actions taken.

The HACCP system is verified through the internal audit process, the management review/HACCP
reassessment (24.09.2015), Q-base management review including food safety KPI review and periodical

report.

No minors reported for this chapter

Detalls of non-applicable clatises withjustification

Clause Justification
|reference

3. Food safety and quality managament systam

ASSIREO OIS aTatIATEIIC 0 ATEAT AT
The company has a quality manual, complying with ISO 9001 and BRC 7 requirements, which
demonstrates the company’s commitment to quality and food safety.

VT entationeontiol

The documented QMS system is organised and distributed to relevant staff via the electronic quality
manual named * '. No restrictions for use with valid password.
A document control procedure controls the issue of documents to ensure they are at the correct issue

status at points of use or reference

138 Record completion arid malbtarance

Record verification was part of the vertical audit (Test date 17 & 18 November 2015). All relevant records
to the test were found in the archive of records.
Storage term for quality and foodsafety records is 3 years. J

LRQA Ltd 1 Trinity Park, Bickenhill Lane , Blrmingham, B377ES
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Internal audits are coordinated by QA HQ Boxtel. The internal auditplan 20186 isn't published yet.Schedule
is based at 1 unannounced and 1 announced internal audit. In 2015 plant Apeldoorn have had 1* an
internal audit, the 2™ one was rescheduled to 13.01.2016. The internal audit is-demonstrable

trained (LRQA, July 2015)).
Audit report 14.01.2016 is verified. Follow up at the 7 minor NC’s is demonstrable and effective.

Hygiene mspectlons are daily (pre-SSOP s and SSOP's); quarterly verification of the cleaning process.
Action points related to the pre-SSOP and SSOP are daily discussed in the tier 1 meetings and corrective

actions are taken quick and effectively. J

3.5 Suppller and rawisaterial approvalang pemormancaimonitoring

L &BdManagementol suppliers of raw tnalerials and packaging

The purchase- and delivery/tiransport process of pigs is the responsibility of Vion Faming, which is located

at the HQ of Vion in Boxtel.
Vion Apeldoorn is taken care of the verification of the administrative documents related to the delivery of

pigs.

The vertical audit concerns the production of packed at 18.11.2015; slaughtering
date 17.09.2015. This product should be produced from livestock origin GB welfare. Lwestock status
fattener is verified at the |KB website (\Varkenspost.nl); this fattener is demonstrable
recognized for the production of welfare pig in 2015.

The approval and assessment process of suppliers of non-food is centrally organised and managed by the
central purchasing department at HQ Vion.

The plant is reporting complaints and gives input for the assessment at a yearly base. Is verified for the
plant assessment of supplier (cleamng) and (Iaboratory) over 2014; no remarks.

3 62 Raw matesial and p:ckaging acceptance; ami muﬂiiuﬁng procedlras.

Control of administrative documents related to the delivery of livestock. (IKB/UBN nr, origin). Also check at

animal welfare aspects.
Incoming packaging products are controlled at quantity, traceability and quality aspects.

258 ahagement oFsupplicrs Of Sen/icos

The plant is reporting complaints and gives input for the assessment at a yearly base. Is verified for the
plant assessment of supplier {cleaning) and (pestcontrol) over 2015.

[ g;'Jecﬂ' cations fon_' réw materials, packaging materials, cleaning agents and finished product are defined

and managed by the involved depariments.
Based upon sampling during this audit the specifications were readily available.

Checked as part of the vertical audit for the finished product
. LRQA Ltd 1 Trinity Park, Bickenhlll Lane , Birmingham, B377ES
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Specifications are reviewed to ensure they are correct and up to date. Specifications are available for
relevant staff (MT).

Due to changes in data management en preparation for the new labelling system a review process
to update each specification is running. Coordinated and performed by Vion HQ.

DTG CTINEH B QD LV T MR | (TR SN gy o g -
The system of lean management / VOS 2.0 is used for the management of corrective and preventive

actions.
There are team huddles, 3x shift, with a defined agenda. Daily tier 1 meeting and weekly tier 2 meetings.

Escalation model! in order to manage a timely corrective action.
In case of the need of an in-depth root cause approach A4 (tier 1 level) and A3 (MT level) forms are in

use.

B ont el ORAEOTE Ot RGO CHNS -
Non-conforming products / products on hold are physically identified as such. In the expedition area a
dedicated corner is seen for returned products from customers and non-conforming products. During the
site audit no blocked batches were seen.

The expedition supervisor and production manager are authorised to release a blocked batch. The QA
manager is verifying the process at a regular base.

SRAC I ]

Traceability system is developed. It covers raw materials through work in progress to finished product
including packaging materials and distribution. This system is fully based on written documents, batch
codes and bar codes according to ‘procedure identification’

= Pigs bear an earmark (+ accompanied by track record and VKI)

= Half carcasses get an EG-mark + serial number (together with date of slaughter + livestock status /
origin)

Technical parts get a batch code (EG-mark + date of production + origin)

By-products get a batch code (date of slaughter / production)

Primary packaging materials are traceable via the first- and last date of use of at batch

Returned product {destination form).

No consumer packed end products are applicable.

A vertical test was part of the site audit. The product , , packed
and dispatched at 18.11.2015 was the trial. Slaughterdate was 17.11.2015.Traceability was possible
within 4 hours. Ali relevant documents (dispatch documents, CCP records, livestock information, pre-
SSO0P, SSOP, pre-shipment, registration of knife management) were all found.

Gl CemplamuiEndhng s - -
Complaints are received via the complaints inbox of the | system (complaint registration system of
Vion}. The QA manager is taken care of a quick response to the complaining customer.

Periodic complaint analysis as part of the monthly quality report and the quarterly management review.
Stable trend in complaints, last months a slight increase of complaints related to foreign bodies. Recently
the ceilings of the cutting areas are replaced. A decrease of foreign bodies is expected the coming
months.
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1Bt Managameniotincidents; product withdrawal and product fecall

Vion has 3 slaughterhouses. In case of incidents related to business continuity, production volumes are
reallocated between the remaining slaughterhouses. For that purpose the SKAL cerification {production of
bio products) will be maintained.

Vion has a centrally recall protocol: P-VION-10015.

Mock up recalls are kept at a yearly base, the last one at 13 & 14 January 2016 The report of the mock-up
recall is seen; in depth report. The objective of this test was to verify the practise of the protocol outside
production hours.

In 2015 the company doesn’t have had a product recall.

The certification body will be mfon-ned in case ofa product recall {.described in P-VION-10015)..

' 3;11 Customer focus and nummunl-:.nﬁan

The sales department is centrally organised within Vion. No local sales managers.,

In case of new customers or dedicated customer demands related to cuts, the local MT is involved to
adjust this into specmcatlons

Dﬁtalis of non-applicable clauses with justification

Clause Justification
referofice

3.54. No outsourced processes

The SIte is Iocated at 'the industrial estate of Apeldoorn-South. Local activities give no potential risk. A veal
slaughterhouse is located at the other side of the road, no direct risks for cross contamination.

External areas are paved and well maintained. The building fabric is also well maintained.

The site is completely surrounded by fencing. There's site security by porter arrangements (2-shifts) and
by an external contracted security service during night hours. Controlled entrance for staff in place with
badge control on all potentlai entry points to the plant. Staffs have been trained in site security procedures.

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

LRGA BRC 7 Food English lssue 3 January Page 20 RQA97322308_0050_0116_BRC7_evaluation  Audita)
2016 report January 2016 Vien APD CPZ



Lloyd's Register
LRQA

|_Registration of visitors is part of the intake procedure at the porter lodge. The site is registered by the
Food and Consumer Product Safety Authority (official approval EG 312 NL).
The security arrangements are yearly reviewed as a part of the reassessment process.

diRitavouy nrodiotiflawand Segregation

The processing and packaging parts of the production are designed to prevent contamination risk. Based
upon a risk assessment and the BRC decision tree all zones are “low risk areas”. Site plan assessed and
is up-to-date,

No high risk, high care or ambient high care.

Recently a clearly described zoning by colour for the plant is introduced. The plant has 8 zones. Each
zone has dedicated instructions about safety aspects (helmet, ear protection, safety boots) and hygiene
aspects (for example clothes, snoods, disinfecting of shoes).

The workers of the “dirty” slaughtering department have their own sanitary facilities. Premises are suitable
for the intended purpose. Process flow is straight forward and agreed with the Dutch Food Authority.
(NVWA)

During the site audit, no building activities were in place.

i ?;':_ﬂ,itf;-‘,lm;g; T & WA nihm‘u.ﬁ}iif:éfzm-lting hreparatioh, processing, packing and storage area: 3

The fabric and internal condition of the site was suitable and satisfactory for the process. Walls, ceilings
and floors were generally suitable.

Based at the results of the monthly hygiene audits and daily SSOP checks a continuous maintenance
programme is running to maintain the condition of the site. Walls, ceilings and floors were generally
suitable. Indoor storage of packaging materials.

The China packaging process is located in the corridor between chilling — and packaging areas. Narrow
and limited working space for the workers.

An investment project is prepared for the redesign of this process.

Drainage is sufficient.

Ceilings and overheads are made of cleanable materials.

Tube lights are adequately covered. Condition is controlled daily with SSOP checks.

s Utilitles —watar ice, alr and other passs - 4

Utilities constructed, maintained and monitored to a good degree. The water used for cleaning and
process is water from mains supply. This has been tested 4 times a year for both microbiological and
chemical quality. The samples are analysed by (IS0 17025 accredited laboratory). Water quality is
defined as a general control measure. A water distribution plan is available.

The results of the monitoring pian shows a deviation for PCA 22 °C, found in the hand-wash facilities in the
scalding area. In conformity with the procedure 3x an extra control is performed. The results are in
conformity with legislation now.

b EqUIpTAgnt

All equipment was seen as suitably designed and used to minimise potential contamination. 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. Conveyor belts of deboning line at the cutting
department supplied with confirmation of approval for food use.
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The documentation of the new scalding equipment ( }) is seen. The final acceptance of the equipment
will be checked next month.

Gz Zinienants ——= I
Each device and machine has its own logbook, in which all breakdowns and maintenance works are

recorded. |s verified for the CO2 stunning equipment ( } and evisceration equipment in the
slaughtering department.
Scheduled maintenance work is listed in an excel file. The ' maintenance programme is only used

for administrative purposes.
The actual list is verified: several scheduled tasks from 2014 are found, which were already finalised in

practise (administrative backlog}, no system integrated in the excel tool to give priorities to maintenance
work related to food safety aspects (for example cross contamination)
A minor NC is raised for this. (nr 01).

Daily team huddle with the technician. Feedback about daily maintenance works and breaks downs in the
Tier1 meeting.

Temporary repairs are taken place, but finalised within at least one week.

Hygiene clearance is the responsibility of the supervisors of the production areas.

In order to reduce the contamination with lubricant new transport chains are installed (synthetic) and a
new lubricating plan is in preparation. The storage of lubricants is checked; MSDS sheet of lubricant
is verified; no issues identified.

|28 Srattaarfutios

There are two separate staff facilities (m/w); one for the employees of the dirty slaughter department and
one for the pork cutting and expedition department. The staff facilities were seen as satisfactory designed.
They are in good order, clean and in a good state of maintenance. The surface of storage facilities (staff
lockers) is in line with the number of employees. Non high risk areas/high risk areas. Hand-washing
facilities (with hand-free soap tap operation and single use paper towels) were provided in toilets and at
entry points to production areas. Before entering the production areas a sole washer and hand disinfecting
equipment is installed; tourniquet system.

The factory is totally non-smoking. Smoking is only allowed in a separated area of the rest room. Catering
facilities are provided for staff. The canteen has its own HACCP plan and procedures.

During the site audit 1 hand-washing facility (dirty slaughtering area) was found with only cold water. A
minor was raised for this. {minor 02)

(—
4.0 Ehomroaland phzsicel product contammnation control

Rawmatenalhardling, prepatation, processing, packing and =foragearsas

Control over cleaning chemicals on site was verified during the site audit.
For Japan/Korea products an intensive product control system is running to check at foreign bodies (for
example bone, plastic, paper). This is a visual inspection.

;‘f B o N N LA —— —" 1
s ke tRicAl Contel
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Separate storage facility for cleaning chemicals in place (container). The storage was locked during the
site audit. Authorised access by production department and cleaning contractor, MSDS available and
specifications confirm suitability for use in food processing industries. MSDS sheet of brusspray

is verified; no remarks.

The HACCP study has determined that metal detection is not necessary a CCP. The metal detector is
checked during production by the employee of the slaughter by-products department. Only tongues are
tested, because pigs can eat some smail metal parts which can be found in tongues. Metal hazard is
controlled by metal checks (machine / knife intactness / counting numbered sets) in relation to the hazard
analysis. Registration and corrective actions could be demonstrated. A knife handling policy is in place.
Records of knife counting at 17 & 18 November 2015 are seen (vertical test).

i sin HHen NCetan, ! e S Ll
A glass I hard plastic reglster is in place and records the Iocatlon and condition of glass / hard plastic. This
is verified for the tube lights in the storage area of work clothes, this area is listed at the actual glass
register. Glass / hard plastic audits are regularly carried out: by production department (daily pre-SSOP
and SSOP) and by QA (reduced check: 1 x / month for open product situations —and full inspection: 4 x /
ear). Records of breakage and corrective actions are listed.

Foreign body alertness has’.the attentlon of all people dealing with products. Metal detection device (CP) is )
applied for tongues. During the site audit no toengues were packed. Records of the control of the metal

detector were seen.
| No consumer Eacked end products are applicable.

“.- ) _. i - ‘:‘. o 5 i B 3 'ﬁabi_: - -‘- v
%»The used metal detector is based ata belt stop system

Check at performance before and after the packaging process of tongues.

No use of optlcal sortlng eqmpment in this plant.

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

LRQA BRC 7 Food English Issue 3 lanuary Page 23 RQA97322308_0050,_0116_BRC7_evaluation  Auditor; *~
2018 report January 2016 Vion APD CPZ



Lloyd’s Register
' LRQA

The company has a contracted specialised cleaning company for the daily cleanlng and disinfection of the
plant. The cleaning schedule is seen. 1* week the piant is disinfected with a disinfectants at chloride base
to prevent resistance.

Periodic cleaning is scheduled 2x/year; is verified for the cleaning of the corridor between chilled storage
carcasses and cutting line > 3m and this was demonstrable.

Daily check at visual quality of cleaning in the pre-SSOP controls. Records are seen from 17,11.2015 and
18.11.2015(vertical audit). Corrective actions are clearly defined and timely handled.

Weekly control at disinfection process by agar checks. Results 2015 are verified. Incidental higher values,
but overall good results. Residue checks are done at a 2-weekly base.
Results of agar checks are reported periodically and as a KPI in the Q-base management review.

During the verification of the pre-SSOP records of the chilled area, it was noticed corrective actions were
demonstrable in all recorded deviations. In January 2016 already 3x a deviation recorded and no
corrective action demonstrable {minor 03).

ﬁfﬁmﬁ? t-'i&amng In ptaca {CIP)

The company has a tank for the storage of human blood. There's a CIP ¢leaning at this tank. The tank is
owned by the customer of the human blood ( . ), the CIP process is not the responsibility of Vion
Apeldoorn and not a part of the scope of the BRC audit.

4% Wassedwastedis posal

During the site audit a good control was seen over the collection and disposal of waste. Waste disposal is

handled by licensed contractors: {(paper, plastic, etc), {category 2-3
material} and (blood). A register is kept. Legal requirements are met, e.g. separate storage

and clear identification.

} 4 13 Managament n'l surplus food and products foranimal fecd

NA, in conformity with the legislation it's not allowed to give surplus food an animal feed destination.

The company has a contract with a specialised pest control company. Inspection frequency 8*/year; in

depth audit 1*/year.

Internal activity of mouses (canteen, technical areas, not in chilled areas). In 2015 several actions have
taken place to improve the condition of the building and good house keeping related to the pest control
programme. A long list with improvements and recommendations reported by the pest control company is
followed.

Due to the new legislation about the use of pest control products {chemicals) the outside terrain is more

sensitive for activity of mouses.
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The location of baits at the site plan is verified for SEN 527 and SEN 255, both are located in conformity

with the plan,

The training of the pest control inspector, is verified, he's demonstrable qualified until
01.07.2019.

The MSDS sheet of the used non-tox blocks at the outside premises is verified and this is

ah approved block according the new legislation aspects.

The trend report 2015 is integrated in the HACCP reassessment report.

;;*'-'_!'.LE'!:E; G E;-g =

The plant has the possibility for internal storage in chilled storage area (chilled or frozen).
General handling procedure and temperature control (with automatic temperature monitoring and alarm
system) is applicable during storage and loading of raw materials and final products. Temperature of
storage areas of carcasses (chilling nr 4} is verified for 17 & 18 November 2015 (vertical audit).
Temperature was < 3 °C.

No outside storage of raw materials or final products applicable, only from technical materials.

Stock rotation based at FIFO.

Segregated storage of primary packaging materials. During the site audit it was noticed part-used primary
packaging materials was stored without effective protection in the storage area of primary packaging
materials (minor 04).

4160

Dispatch and release of products is based upon temperature measurements at CCP level. Products and
trailers are inspected before loading. Product is loaded in covered bags. Only use of approved transport
companies. All transport is subcontracted following the central arranged procedure. VION Food (central
office) is contract owner. The content of the contract complies with the reauirements. VION reviews the
performance of these transport companies ( ' . ) by transport
audits. In 2015 8 transport audits are kept. Is verified for report 15.04.2015 and

report 01.09.2015; both report shows good results. Both transport companies are contracted by foreign
sales offices of Vion. There are temporary approved, the formal approval via questionnaires / cerificates is
in progress and is coordinated by the central QA department of Vion.

Dispatch process is verified for 18.11.2015; the dispatch of the . (vertical test).
CCP checks and preshipment procedures are followed demonstrable; records are seen.

Details of non-applicable clauses with justification

Clause Justification

reference

436,436, No high-risk, high care or ambient high care based upon appendix 2 risk zone decision
43.7.,4.44., tree

44,13, 4.84.,

485,

492, No use of strongly scented or tain-forming materials
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No products p;;k;l i;;o_gjlgs; ;;ther brittle r;nta_in_e—rs_ ___________

4102 | Nouse of fiters and sieves ]
4103 |Nouseofmetaldetectors ]

4.104. No use of magnets

4105 No use of optical sorting equipment

4.10.6 No use of container cleanliness euipment

4.11.7 No CIP cleaning

413 No production of animal feed

5. Product control

"-.-L Z Jaheer

it e S b

No product design /development activities are taken place at this site. No production of consumer
products. At corporate level a development procedure is available. Systematic HACCP analysis and food
safety assessment is integrated in the process of developing new products or medifying existing products.
In 2015 a system is installed for the selection of the flow of pork carcasses from the chilled areas to the
cutting lines. In 2016 this will be linked to the autofom selection equipment in the sfaughtering department.
Important issues for the specification are the weight and cut. New cuttings are tested first in the production
departments and samples are discussed with the customer before a new product is accepted. Factory
trials are undertaken. Regular shelf life testing takes place according to central procedure
‘Houdbaarheidsonderzoeken’. Results are published in quality trends. No claims labelled.

Vion Apeldoorn BV is producing single meat products. Labelling aspects are production date and land of
origin. This verified for the labelling of products, produced at 18.11.2015 (vertical test). For products,
based at Belgium pork, the text born in Belgium is in use, the same situation is suitable for the ham
products from German origin.
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The company has 2 product integrity lines: Welfare and QS. In case of a main breakdown in the site of
Vion in Groenlo, Vion Apeldoorn BV is the back-up location for the slaughtering of bio pigs. The company
has a SKAL recognition for this purpose.

In December 2015 the company is audited against the requirements of the chain-of-custody. This is a
certification standard related to product integrity of sustainable meat.

Daily and weekly check at mass balance.

The audit is audited agamst the chain-of-custody requirements (Dutch standard) and approved.

5.5 Product pa::kaging

| Packaging is segregated from raw materials and finished products. Return of packaging materials towards
storage area does not take place. Coloured in liners are applied depending on the content and origin of

| the lifestock (GB, Welfare, QS). Based upon sampling packaging materials specifications reveal food safe

| declaration, e.g. Regulation 1835/2004/EC. Packaging of products from vertical audit checked (Meat

‘ brackets) assessed including declaration of conformity.

f.

156 Produrtiasyaction and faboratory testing

?_5,_5:1 Produciiaspectiananditestiag

All microbiological analyses are cutsourced to a contracted 1SO17025 recognised laboratory { |3
Shelf life tests are taken place, but his is coordinated by the central QA department in Boxtel.
Daily samples at carcasses (PCA, entero’s) and weekly check at several pathogens (Salmonella,
Lysteria). Reports of result in Quality Trend. Lysteria results were good until November 2015, The new
ceilings in the cutting areas are installed and the ventilation system to dry the ceilings after cleaning is
programmed to reduce the RH during processing. No Lysteria is found in 2016 yet.

st taberatonsesting

All microbiclogical analyses are carried out by the contracted external laboratery
Laboratory

5.7 iproduct reitasa

Product release is based upon product ternperature measurements (CCP) before dispatch as part of the
preshipment procedure. Product release is based upon product temperature measurements (CCP) before
dispatch. 5 samples are taken from every batch. Checked during vertical audit and site tour; good
organised. No positive release systems in place. Only authorised personnel (QA manager / production
manager} are allowed to release non-conforming products. Product release is done by the QA Manager /
Plant Manager / departmental manager.

Detalls of nonapplicable clauses with justification

Clause Justification
reference
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No products with claims

524 No use of labels, prescribed by customers

5.3. No allergens on site

6. Process control

161 Colitrol Sl opEEatiohs

The site clearly demonstrated a good control of operations. Process conditions and metheds are well
checked. Systematic monitoring is demonstrated. Is verified for the daily SSOP checks of the process in
the dirty slaughtering department. Process checks done at animal welfare aspects, stunning (CO2),
scalding and killing. Standards are defined in document process check dirty slaughtering. No deviations
seen.

During production the correct application of CCP’s is monitored and verified on a day to day basis.
Processes are validated 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. The main change
over moment in the process is the startup of the process in the morning. This is controlled via the pre-
SSOP systematic (cleaning, sterilizers, glass, maintenance checks). Good organized, no deviations seen
during the audit.

$6.2 Uabeliing and pack control

The used procedures to control labelling and pack control are decumented as P-ADP-NL-10181 vs
23.01.20186.

For the Japan, Korea and China product the 15 and last used label of a batch is stucked on a recording
form to control the use of the right label. Recently the new central controlled label system is put into
service. Vion Apeldoorn is pilot plant for this new system. ‘is based at a central managed data base
with label information (a cloud), which is linked to the label equipment in the packaging lines. The label
equipment in the packaging areas is operating via touch screens, which seemed to be user friendly.

antity, welght, volume and number contro)

All products are sold and invoiced by actual weight. ' controls the balances for
commercial purpose. The devices are tested internally on a daily basis. Weighing equipment
(legal) is calibrated once a year. Records were available. is verified for the weigh bridge
(calibrated at 08.12.2015) and balance 17 (weighing of China products, calibrated at
09.09.2015).

514 6. el OO 1 763 G b A TR Hou e

|

Calibration procedures ensure relevant equipment is identified and regularly calibrated. Critical measuring
equipment is thermometers (CCP related) and weighing scales. Calibration with 2-monthly frequency
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(thermometers CCP), 6-monthly frequency (other thermometers) or yearly frequency (balances,
probes) is adequate according to the calibration records. No adjustments are possible. Records checked;

no remarks

D’&ta]ls,af mnaap,p‘]wahie clauses With jastification

Clause Justification
relerence

6.2.4. No use of in line vision equipment

7. Personnel

i ’ﬂ'ﬁﬁﬁn@mﬁﬂal h&ndli'ng; preparation, processing, packing andsterage areas

New (temporary) workers are trained and instructed before they start working. There's an instruction film in
several languages for this purpose. Records of this introduction training are verified for temporary worker
{06.01,2016) Effectiveness of training is verified by the use of questionnaires,

Refresher training is organised at a regular base. Seen for + (18.06.2014) and
(15.09.2015).

Employees, taken care for CCP controles, are demonstrable trained. Verified for {CCP 1 at
18.06.2014) and (CCP 2,3,4) at 13.06.2014

Animal welfare training (employee stable) at 01.11.2013.

The yearly permit to use the shooting mask in the stable for *and - is verified,

All sampled training records and permits were demonstrable.

se2Personal hyrienes rawmaterallhandling, preaparation, processing, packing and storage aras

The standards for personal hygiene, dress code, medicines, jewellery and medical screening have been
defined and communicated to all personnel through brochure “Werken bij VION" (in different languages)
prior to commencing work. These are also part of the housekeeping instructions inside Vion.

The wearing of jewellery isn't allowed.

The ‘medical s screemng is part of the intake of new employees and part of the :nstructlons to wsﬂors The
site makes all visitors, new starters and contractors aware of the need to report infectious disease via the
food safety instruction. Employees, visitors and contractors have to complete a health questionnaire prior
to entry to any production areas. Persons who are suffering from a relevant infectious disease are not
allowed to enter the production facilities. o _ N
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7.4 Protective clothing: employees orvisitors to production areas

All employees (including temporary workers and visitors) are wearing protective clothing (inclusive work
shoes). Protective clothing includes white or blue trousers, jackets and rubber boots / shoes.Disposable
hairnets are applied, all hair is enclosed. Disposable gloves are worn where necessary. Protective clothing
is removed on leaving the production areas. Operators know the house rules very well on gloves. Good
adherence to the dress code observed during the site evaluation. The external laundry ¢ }
complies with the requirements of the Global Standard for Food Safety. This is a low risk operation.

There are sufficient facilities to clean shoe soles, gloves and knifes.

During the check-inn at the porters lodge it was noticed the previous version of the house rules (version
2010) was in use for the instruction of visitors. {minor 05)

atisesWith JOstication

Detailsietnon-applicablaic]

ause Justification

rafarance

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

LRQA BRC 7 Food English Issue 3 January Page 30 RQOAS7322308_0050_0116_BRC7_evaluation  Auditor:
2016 report January 2016 Vien APD CPZ



v

D Lloyd's Register
BIRG LROA
STANDARDS

Madiie 8 - Traded Goods
Seopa

(sl Approvalland peHionance genitonng cfenaruiactErrsipackens Ghiraded food
iproduots

B2 Bpeclfications

sgiaProduct inspection andiaboraiory testing

18P rottctifeality

LRQA Ltd 1 Trinfty Park, Bickenhili Lane , Birmingham, B377ES

LRQA BRC 7 Foed English !ssue 3 January Page 31 RQA97322308_0050_0116_BRC7_evaluation  Audilor:
2016 report January 2016 Vion APD CPZ



Lioyd's Register
LRQA

v l
BRC .{
GLOBAL !

BIARDARDS

8.5 Traceability

Madule 2: Management ot Food Materials for Animal Feed

SYeelsi

FHe it Emitnent

B Sgntscntced Production

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

LRQA BRC 7 Food English Issue 3 January Page 32 RQAS7322308_0050_0118_BRCY_evaluation  Auditor:
2016 report January 2016 Vien APD CPZ



" Lloyd's Register
- LRQA

"1"-9:@5‘ ﬁﬁeml*ééi and Hiysteal Product Contamination Control
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