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IFS Food
Version 6, April 2014

Unannounced Audit Overview

Audtf detau‘s

Lead Auditor: Dateftime of current audit:
Mr.
‘ 12-3-2018 (09:00-17:00)
Co-auditor: 13-3-2018 (09:00-17:00)
14-3-2018 {(09:00-14:00)
Trainee(s):

Date of previous audit:

13-4-2017

CB and auditor of
previous audit:

LRQA France SAS -

Name and address of the company (or headquarter):

Name and address of the audited site:

Vion N.V. N.V. Vion Retail Groenlo B.V.
Boseind 15 Den Sliem 1
5281 RM Boxtel 7141 JE Groenlo
Netherlands Netherlands
B - T EAN Code/ UCC Global
Location Number:
o e : i o iyl
Phone: Fax: Phone: Fax:
(+31) 411658555 (+31) (+31) 544473100 (+31) 544473111
; Scope of aua‘w
Production (cutting, slicing, mincing, battering, breading, blending, marinating) and packing {modified
atmosphere, vacuum, skin packed) of beef, pork or poultry in consumer and bulk packaging.
Product scope(s): 1
Technology scope(s) C,0,EF
Aud" f gart;cg:a_n_t_s
Name Position: Openmg ] Documenta- Site Closing
meeting tion review assessment meeting
(Audit)
Plant manager [v. vl {1 v
" Joa manager v ) v [v] _ ]
l' location o , ]
QA assistant L] v [v. L]
I ) — . !
i Super visor TD L) v [v! ]
! m——— L — — o — a— . 7 o ——— . e e o ——— T i . . * S 1ot~ . et - et § s
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Audit paricipanis - :
Name: Position: Opening Documenta- Site Closing
meeting tion review assessment meeting
{Audit)
| HR manager Cl Lﬂ l—.l "J
| Product O v O ]
development
| employee
[ Foreman CSIZ &
| Fore O 0] ™ ]
|
Foreman VKIZ D El .[_—_|
L
f Foreman RIZ & '
. Gehaktfabriek L. L] v! [
: Respaonsible O ] [w! ]
; operator line 8 ’
: TOG officer f ':| E' :l
I Foreman Receipt & [ ] v B
\ Expedition L
] Responsil'ale [ O] fwi Ll
aperator line 4
Responsible [_] ] v ]
' operator line 13
| Expedition officer |:l '7 E‘ l']
I Dispatch officer C il vi [
TOG officer [ ] o I o
Operator 1 . 0
“kruidenkamer” E' ‘__‘ U
Receipt officer C) L] vl ]
As a result of the audit performed from 12-3-2018 till 14-3-2018, ,LRQA Next audit
France SAS" found that the processing activities of Vion Retail Groenlo between 23-1-
B.V. for the above mentioned scope of audit comply with the requirements 2019 and 3-4-
set out in the IFS Food, Version 6, at Higher Level, with a score of 97,98%. 2018 or
unannotunced
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Company Piofile

VION Retail Groenlo BV (VRG) is one of the fresh meat products manufacturing sites of VION Food
Nederland BV.

Also to VION Food Nederland belong headquarters in Boxtel, a logistic site, four slaughtering sites (1
for cattle and 3 for pigs) and six other fresh meat products producing sites.

Main activity of VION Retail Groenlo BV is the producing of fresh meat and meat preparations {cutting,
slicing, mincing, battering, breading, blending, marinating) and packing of fresh meat, meat
preparations {chilled; modified atmosphere, vacuum skin pack) like beef or pork in consumer and bulk
packaging.

Seasonally and incidentally prepacked meat products and poultry is packed.

In total approximately 23 production lines can be used.

The customers are retailers and foodservice in the Netherlands, Denmark, Sweden and other
European countries.

The company employs approximately people of which ca. temporary workers. The production
is arganized in one day shift from 6.00 am.

The quality management system is based on one HACCP-study, which is centrally led and guided by
the headquarters QA in Boxtel.

In 2016-2017 several investments have taken place: implementation and improvements on the digital
system (eg to improve traceability), installation of a Cooling mixer unit to prepare fresh minced meat.
For 2018 a revision of the cooling systems (capacity and phasing out R22) is planned.

There is a management team on site. The company has successfully implemented VOS2.0 (and is
still improving this), the operating system based on lean management.

The meeting structure and the responsibilities per person are simple and clear.

The site has a veterinary number {NL 585 EG).

No exclusions are made for the scope.

The building is constructed in 1991 and measures app 9700 m2.

COID: 55701

Emergency contact person: (QA manager location); tel +31-(0)544-473100; E-mail:
@vionfood.nl

Web site: www.VIONfood.nl

Product groups: Chilled raw meat of pork, beef, chicken; MAP, vacuum packed; short shelf life <14
days.

Some trades goods: like packed smoked porc sausages.

Process view: Transport and some packaging (of packed) products is done by Distri Fresch and Distri
Food, that are parts of the Vion Group.

The IFS logo is not used.
Reduction in audit duration time is not applicable.

Other certificates held; VION Food Nederland BV is ISO9001 certified. The site has the organic SKAL
i approval (021116) and is producing and packing BLK meat and is certified against the Chain of
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Custody Standard.

The company was BRC certified from 2002 till 2017,
There are no seasonal breaks.

Next audit (2,5 day) Unannounced 2019.

.Reviewer:
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Explanations regarding the audit report

Evaluation of requirements

Result Explanation Points

A Full compliance 20 points

B (deviation) Almost full compliance 15 points

KO requirement Almost full compliance 15 points

scored with a B

C (deviation) Small part of the requirement has been 5 points
implemented

D (deviation) Requirement has not been implemented -20 points

Major

When there is a substantial failure to meet the
requirements of the Standard, which includes
foad safety and/or the legal requirements of the
production and destination countries. A major
can also be given when the identified non-
conformity can lead to a serious health hazard.
A major can be given to any requirement which
is not defined as KO.

15% of the possible total
amount of points is
subtracted

KO fequirement scored
with a D

The KO requirement has not been implemented

50 % of the possible total
amount of points is
subtracted

N/A

Not applicable
Requirement not applicable for a company

N/A requirements will be
excluded from the final
scoring

Vion Retail Groenlo B.V,
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Scoting and awarding of ceriificates
Audit result ! Status ! Action company Report form E Certificate
Atleast 1 KO Actions and new
scored with D Not approved initial audit to be Reg?;l'?swes Ne
agreed upon
> 1 Major and/or ;
Actions and new )
total score < 75% Not approved initial audit to be Reg:t);l?;ves No
agreed upon
Max 1 Major and Send completed
total score 2 75% action plan within Certificate at
Not approved 2 weeks of foundation level, if
unless further receiving the Report including the Major non-
actions taken and preliminarily action plan gives conformity is
validated after report. Follow-up status finally solved as
follow-up audit audit max. 6 controlled during
months after the the follow-up audit
audit date
Total score is 2 75 Send completed
Approved at A -
0, < 0,
% and < 95% foundation IFS actlg :vzlslssv;'fthm Report including | Yes, certificate at
Food level after LY action plan gives | foundation level,
receipt of the . elimingaril status 12 months validity
action plan P y
report.
Total score is 2 95 Send completed
o, . gy s
h h_Approved at BEtion pisg within Report including | Yes, certificate at
igher IFS Food AL action plan gives higher level, 12
level after receipt receiving the stpatu sg m%nths vali,d'
of the action plan preliminarily ity
‘ report.
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IFS Food
Version 6, April 2014

Unannounced audit report

Result:

The processing activities of company ,Vion Retail Groenlo B.V." met the requirements of the |IFS Food,
Version 6.

The company passed with a score of 97,98% at:

Higher Level
97,98 %

Date of renewal audit: between the 23-1-2019 and the 3-4-2019 or unannounced.

Chapter 1 Chapter 2 Ehapier 3 7 Chapter 4 Chapter 5 Chapter 6
Senior Quality and Resource Planning and Measurements, Food defense
management Food safety management production analyses,
responsibility management process improvements
system

KO 0 0 0 0 0 0
Majors 0 0 0 #] 0 0
A 22 33 26 125 42 6
B 0 0 0 1 0 0
c 0 ] 1 3 4] 0
D 0 0 0 1 0 Y]
NiA 0 0 1 12 3 2
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CA plan send: 15/03/2018

: Audited company: Vion Retail Groenla B.V.
Liayd's Register Den Sliem 1
LR 7141 JE Groenlo
Netherlands
Dateftime of current audi:  12/03/2018 / 09:00 - 17:00 (Audt)
13/03/2018 / 09:00 - 17:00 (Audit)
14403/2018 { 0%:00 - 14:00 {Audit)
Lead Auditor: Mr
Co-Auditor(s):

Tralnee{s):

CA plan return: 29/03/2018

F2R Evabuban  Explanation (by te sutbtor) Gormictva acton {by the company} ::::; by ke
1 i
ARy Pl ﬁ:;;}lgmﬁuﬂﬁy manager and foraman o
shall exdst o ensure that CS
all personnel, contraciors o Root cause:
and visitors are aware of o EmPI yee of the "slegers Dperator wasn't aware of this spacific fsk, Date:
- rulmte” who handles rew maat, 1-06-2018
the rules regarding the wears very dirty gloves. The Action ol
5 3 ion plan: L -
a2.21 ma‘;‘xem:m C:fweﬁﬂng c gloves were not changed after Qperator will be instructad, Staiua: 03 Aprit 2018
and changing \isiting the B and this spacific ¢aviation shal be part of new
g the waste container
pratective clothing In department. HACCP-training programgiven to all parmanamt - oparalor Is instructed
specifled areas In Workars.
accordance with product
CEOUIRMNEO e e - T G ———
There shall be a !
{procedure for the I [Rocl causa: Responsible: Qualily manager and I
reat 3 The specification wasn't reviewed by the japacirication centrober
:n d ap:' thelr:'odlﬂcallnn ; At the actual Vion raw material specification corroler
s pecifications for all parts specification of "Impuls” {natural Date: I
42.15 of the precess, which [+ flavour 100%) from suppier ﬁuh:nam"‘:ﬂcntb It ba adapiad lar and houita i T
o shall Include the Verstegen dated 06-01-2014 not 1= LIO SR ISR Ts MERPeC r supplerand. | ot 03 April 2018
preliminary acceptance of all required (green) figlds were 3.y wil ba d and adusted ficatiun Is adepled and implemented
the cus - filled in by the suppller. vhe.e necessary.
: St - when a new raw material will ba irlroduced a
59%"‘&&:‘5 have been lvenlication will be camied ol by the C1A manager
a9 with customers.
Waste shall be callected )
in separate contaners In :z‘“::““:n of © st .
raoken pal & maat sl T was contaminate 1=y b
Iaccmanne ethjtne Qutside, near the Technical usith remains of meat, Machanlc of the technical L)
Intencied means of ldepartmant wasn't a.~are of this spacific risk. depariment and G manager
disposal. Such waste = sniopen I
st shall be disposed by ¢ ;onmnsr;:cr;u;?:o‘;re‘:?#ml' Action plan: el 03 April 2018
authorised third partles Gm‘m:;'n:r - Broken part will bs cleansd so there is no risk far |o, o
only. Retards of waste : any containatian. broken part f6 cleaned and metal is removed
| ™ - All amployees of ihe technical department will be
[Gopoea shallbe kept by Fe-inatructnd
Tha storage conditions of
o mat;ialalds;'r:::h d In the 4°C sto there | el
processed an: & n the 4°C store "....." there is @ |Not observed during the 0P ( Sanitation 1 -
products as well as pallet with mest "schouders Standard Operating Procedura) chacks C;‘dp."p'::::“'m" marager and foraman
packaging shall In each ongenjecteard” that is not
4.14.2 case comespend to [+ sufficently coversd. The Data: ¥ .
. . |action plan: U3 fpril 2018
product requirements unprotected meat has contact with |y a in completancas coversd with plstic forl,  ['%-0+2012
(e-g. refrigeration, |the outside of a ddiav standing |- Al employses of the VK department will be re-
protertlve covers) and nend to it. instructad,
shall not be detimental to - QA managar will be vanfy the effectivenass
other products.
Roct cause :
Vien Retall Groenke was not aware of the specific
risk 1o cover cralss with a CBL crate regarding the
Stapeled cra_tis with rework are in | L otom,
the "VK cooling store”™. The top
Raw materlals, crates are covered with an empty  [Fozen drops on the csiling were not observed Rasponsibla: Quallty maneger and foreman
packaging. semi- CBL crate. Thare are holss in the  [during the SSOP ( Sanitati Oporating  [VK d
414, processed and finished bottoms of the CBL crates. Some {Procedura) chacks Dete: | R
" products shell be stored crales are a bit wet from the inside|, o 08 03 Apri 2018
$0 as to minimise the risk (there was no water leaking - drops of frozmn watar are ramoved fom the
of crass contamination. through the hotes), On the celling Jealing
there were some frozen water -Cratas ara covarad with plastic foll instead of
drops vslble. COL-cratss.
- All redavani parsonnel wil be reinstructed about
rermaving water drops and covering crates
- QA manager vill be varify the effectivenass
'
!
At saussage ine 13, a vega casing |Root Cause: !
solution is prepared and Tachnicu! dapartme_m was not awara nfl!-n? Raapensl_bb: Quakty manager and Haad of
processed. The prepared solution speplﬂc risk regarding the connectors. Original the tachnical daparimant
" . l=antary connactara (provi B er
The company shall is pumpad to the lina via a hose. L tars (providad by supplier of the
f " production lins) were replaced by ordinary hosa  [Datle;
ensure that all product The hose contalns 2 not sanitary | mee, 16+04-2018
4174 equipment is in good & connectlons {construction with B
o condition without any ordinary hose clamp on a nozzle). jAction plan: Ctatug; L April 2018
negative Influence on l When tleaning the hose damps  JCennactors will ba replacad by the sriginal lconnactors are raplaced by the original
food safety. 4 ere nat detached. The hose (incl, (“ariary hose demea, p W R
; connections}) is not demonstrable [\ 0 oo i
fchecked in hygiene montefing  |-Oa manager wil be varify the effaciiveness
programs.
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Not applicable
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100,00 -
5727 il = |
80,00
60,00 -
40,00
20,00 —
0,00
Chapteri  Chapter2 Chapter3  Chapter4  Chapler5  Chapler6  Total
Sl simimary of e audt
Chapter 1

VION Retail Groenlo BV (VRG) is one of the fresh meat products manufacturing sites of VION Food
Nederland BY. Also to VION Food Nederland belong headquarters in Boxtel, a logistic site, four
slaughtering sites (1 for cattle and 3 for pigs) and six other fresh meat products producing sites.

VION Food Nederland BV is IS0O2001 certified. The site has the organic SKAL approval (021116} and
is producing and packing BLK meat and is certified against the Chain of Custody Standard. The
company was certified for BRC from 2002 till 2017.

Main activity of VION Retail Groenlo BV is the producing of fresh meat and meat preparations (cutting,
slicing, mincing, battering, breading, blending, marinating) and packing of fresh meat, meat
preparations (chilled; modified atmosphere, vacuum skin pack) like beef or pork in consumer and bulk
packaging. Seasonally and incidentally prepacked meat products and poultry are packed.

In total approximately 23 production lines can be used. The customers are retailers and foodservice in
the Nethertands, Denmark, Sweden and other European countries.

The company employs approximately 1 people and ca. 1 temporary workers. The production is
organized in one day shift from 6.00 am. The building is constructed in 1991 and measures app 9700
m2.

A VION Food Group palicy is in place, P-NL-10002 and for the site P-RGR-NL-10001, electronically
signed by the site manager. Objectives are described by using the VOS2.0 x-matrix with
responsibilities for all depariment managers: Safety, People, Quantity Delivery and Cost. MT consists
of the plant manager, production managers, manager Maintenance, Manager HR, Manager F&C.
Quarterly management review takes place. Seen management review reviewing July 2016- June
2017, signed by most senior manager and discussed in the MT. All relevant items are addressed and
the resuits of internal and external audits were seen. KPI's are defined and MT evaluates the KPI's
weekly during MT meetings

No food safety issues in 2017 - 2018,

Management improvement plans are managed by using a PDCA board. During audit PDCA board
were seen, so the company was able to demonstrate an adequate communication system. System of
escalating actions and aspects is: MMM — Huddles - Tier 1, Tier 2 (Local MT), Tier 3 (BU MT). If items
occur to discuss HACCP it is added to the agenda of the weekly MT meetings. HACCP-team meetings
take place twice a year.

Improvements in organization are demonstrable.

Chapter 2:
A HACCP system is in place, P-FOOD-10000 and 10001 and P-VION-10020. All required aspects are

Vion Retail Groenlo B.V. Page 10 of 73
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addressed. Preventive measures are defined into CP’s and 1 CCP. HACCP-team is Manager QA,
assistant QA manager, Manager Production Foreman Preduction, Maintenance foreman and Supply
chain foreman and is described in P-RGR-NL-10004. Actions from the meeting are plotted in a sheet
in VOS2.0 structure. The PRP is present in the HACCP system, P-VION-10008 and P-RGR-NL-
10031. All required aspects are in place, 25 CP’s are defined. Plan is verified combined with
management review (seen for peried July 2016- June 2017). All preventive measures are verified
weekly. Intended use is defined, Flow diagrams are present and actual. Rework is described. All
product waste is cat. 3. The only packed preheated meat product in the assortment now is vacuum
packed cocked smoked sausage (rookworst).

All relevant QA documents are digitally available and controlled in -~ the VION
software system to manage documents. All procedures are coded through the whole VION group, by
using in the documents: VION, FOOD, NL and RGR. Also Forms and instructions are captured in the

system.

Chapter 3:

Required human resources are managed in good order.

Written instructions for personnel (e.g. work- and personal hygiene instructions) are in place,
communicated and implemented.

The need of training is identified yearly. Training programs are demonstrable and evaluated.

CCP training is organised, records seen for receiving employees, on knowledge of P-VGR-NL10076
conhcerning training on topic CCP Temperature of incoming raw materials.

All staff, (also temporarily} is trained prior to commencing work. Per agency excel-sheets with workers
are available including the date of induction training. The training is available in several languages
(Dutch, English, German, Polish, Romanian, Slovak).

Per workspace an instruction is written and competences per staff member are monitored. All
personnel and all workspaces/instructions are listed in excel-sheet “Function matrix”,

An e-learning program for Food safety, Food Defense and Hygiene is implemented. Every two year
employees are tested (seen test results for several employees in 2016). For this year (2018) new tests
are planned.

Staff facilities are well equipped. Sufficient number of lockers for personal clothing and items are
present. Clean work wear, white trousers and coats, are stored in a separate room. Hand washing and
disinfection and shoe brushes available with appropriate capacity, in the hygiene corridor at the
entrance of the production area. Different colors of hairnets are used for staff identification. It is not
allowed to wear the white coat outside the production area to prevent any contamination caused by
lunch or office work. All required aspects are correctly implemented, All personne! touching product
has to wear gloves and sometimes also sleeve protection.

Catering is not cutsourced, but done by own personnel with no limitations to recipes or ingredients.

No high risk or high care operations. No deviations seen during audit,

Infrastructure: The infrastructure faciiities comply with the standard, the buildings and grounds are well
maintained.

Chapter 4:

Specifications for raw fresh meat for inter company deliverances are controlled on VION-line and
MDM (Master Data Management).

Specifications for intermediate and finished product are displayed in the terminals on the packing lines
and the management of correct internal specifications is responsibility of the product development
manager. Pdf's are created from word files and placed on a secured part of the digital internai network
to be used by software).

Product development is managed by HQ procedures P-NLFOOD-10191 “Implementatie nieuw en
gewijzigd product” and P-NLFOOD-10190 "Product Ontwikkeling”. Checklists are used to verify each
step in a project. QA is always involved.

Change control for HACCP is part of the checklist F-RGR-NL-10061. Seen Product development
checklist for project “i

The purchase of raw material, addltlves and packaging, some maintenance suppliers and services, is
organized and managed by HQ. VION Retail Groenlo BV is authorized to order at approved suppliers.
All supplied material is reviewed by the HACCP system for the required hazards

Product packaging complies with the requirements.

The premises, grounds and buildings are suitable for the cperation. The factory environment meets
the IFS requirements. All walls, floors, ceilings, piping, lightning and ventilation is smooth and
cleanable. Structures are designed to minimize risk of contamination. Lighting is covered and fly killer
lights and glassing is protected. Drainage is suitable and sloped with gutters. If condensation appears

Vion Retail Groenlo B.V. Page 11 of 73
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strict orders and instructions apply on removal. Housekeeping and sanitation is in place. Waste is
handled properly.

The dispatch and transport is organized by procedure P-RGR-NL-10080 and 10079. At dispatch the
product temperature is checked. Records of dispatch are made: date and time of loading, name of
transporter, destination, truck sign, hygienic state of truck and temperature in the loading
compartment. Temperature limit is max 4°C. Some customers require max 2°C.

Maintenance is organized by using a maintenance management software system: All work
orders are scheduled and recorded.

Chapter 5:

Monitoring of the processes was demonstrated (QMS, Food safety, Legal requirements). During the
visit control of the CCP is checked. Calibration data of relevant measuring devices (in process control)
were available. Calibration is organized by the maintenance department and the QA department
{external services). According procedure P-RGR-NL-10024 all measuring devices must be calibrated.
All measuring devices for calibration are listed.

¢ Quantity control for packaging was demonstrated. Related weighing equipment (scales applied) was
calibrated. Product analysis is performed by an external accredited laboratory (microbiological,
physical and chemical analysis).

Product release is organized.

Management of non-conforming product, incidents, product withdrawal and product

Recall procedure is present. Recall test and Traceability are dohe yearly.

Vion Food has an internal audit team which visits all VION Food locations. They are trained and
harmenized by Headquarters in Boxtel. Also follow up, recording and planning is arranged centrally.
Hygiene inspections 1x/twe months, Glass inspections 1x/3months, daily CP verification and daily
prior production inspections. All listed items are checked, records seen and trended for analytic

results,

Chapter 6:
A defense assessment is made for this factory. Personnel and visitors are registered and instructed. |
The production location is situated at an industrial area. The outside area is paved and fenced with
two gates. No outside storage of materials, equipment, packaging. Water holding tank is situated
outside in isolated situation.

All entrances are restricted. All personnel and visitors enter the building through the main entrance.
No cther entrance is available, all secured. Personnel register their entrance by tagging. Visitors have
to sign in, after reading the hygiene rules and comply to health instructions. Visitors are only allowed
in the building together with the contacted employee. External maintenance workers sign a form called
F-RGR-NI-100010 "Werkvergunning® alsc concerning personal and safety instructions.

All docking trucks and trailers are registered.

All employees, also temporary employees, are identified by recording a copy of their ID and BSN.
Food defense is part of the management review.

Vion Retail Groenlo B.V. Page 12 of 73
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Adequate corrective actions have been taken aII devnatlons identified durlng the previous IFS-audit
were closed out and did not recur.
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Chapter 1: Senior management responsibility

Summary of all Chapter 1 deviations and non-conformities found.:

Nr.

Reference

IFS requirements

‘Evalua-
tion

Explanation

- —

e 1

Vion Retail Groenlo B.V.

No non—conformities found.
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Chapter 2:

Summary of all Chapter 2 deviations and non-conformities found:

uality and food safety management system

Nr.

Reference

IFS requirements

Evalua-
tion

Explanation

Vion Retail Groenlo B.V.

No non-conformities found.
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Chapter 3: Resource management

Summary of all Chapter 3 deviations and non-conformities found:

Nr. | Reference | IFS requirements Evalua- | Explanation
tion

1 3.2.2.1 Company procedures shall c An employee of the "slagers ruimte" who
exist to ensure that all handles raw meat, wears very dirty gloves.
personnel, contractors and The gloves were not changed after visiting
visitors are aware of the rules the waste container departiment.
regarding the management of
wearing and changing of
protective clothing in specified
areas in accordance with
product requirements.

L1 — - . —

Vion Retail Groenlo B.V.
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Chapter 4: Planning and Production Process
Summary of all Chapter 4 deviations and non-conformities found:

Nr. { Reference |IFS requirements Evalua- | Explanation

tion

1 4215 There shall be a procedure for c At the actual Vien raw material specification
the creation, the modification of " .5" (natural flavour 100%) from
and approval of specifications supplier 1 dated 06-01-2014 not all
for all parts of the process, required {(green) fields were filled in by the
which shall include the supplier.
preliminary acceptance of the
customer, if specifications
have been agreed with
customers,

2 41186 Waste shall be collected in c Outside, near the Technical department,
separate containers in there is an open container exclusively for
accordance with the intended old metal. However there is also meat in the
means of disposal. Such waste container.
shall be disposed by
authorised third parties only.

Records of waste disposal
shall be kept by the company.

3 4.14.2 The storage conditions of raw c In the 4°C store "......" there is a pallet with
materials, semi-processed and meat "schouders ongeinjecteerd” that is not
finished products as well as suffenciently covered. The unprotected
packaging shall in each case meat has contact with the outside of a dofav
correspond to product standing next to it.
requirements (e.g.
refrigeration, protective covers)
and shall not be detrimental to
other products.

4 4143 Raw materials, packaging, D Stapeled crates with rework are in the "VK
semi-processed and finished cooling store". The top crates are covered
products shall be stored so as with an empty CBL crate. There are holes in
to minimise the risk of cross the bottoms of the CBL crates. Some crates
contamination. are a hit wet from the inside (there was no

water leaking through the holes). On the
ceiling there were some frozen water drops
visible.

5 4174 The company shall ensure that B At sausage line 13, a vega casing solution
all product equipment is in is prepared and processed. The prepared
good condition without any solution is pumped to the line via a hose.
negative influence on food The hose contains 2 not sanitary
safety. connections (construction with ordinary

hose clamp on a nozzle). When cleaning

the hose clamps are not detached. The

hose (incl. connections) is not demonstrable
3 checked in hygiene monitoring programs.

Vion Retail Groenlo B.V.
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Chapter §5: Measurements, analyses, improvements
Summary of all Chapter 5 deviations and non-conformities found:

Nr.

Reference

IF$S requirements

Evalua-
tion

Explanation 1

Vion Retail Groenlo B.V.

No non-conformities found.
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Chapter 6: Food defense

Summary of ail Chapter 6 deviations and non-conformities found:

Nr.

Reference

[FS requirements

Evalua-
tion

Explanation

Vion Retail Groenlo B.V.

No non;conformities found.
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Report of the N/A evaluations

Nr.

Reference

IFS requirements

Evalua-
tion

Explanation

348

Where highly perishable food
products are handled, the
following additional
requirements regarding hand
hygiene shall also be
provided:

- hand contact-free fittings

- hand disinfection

- adequate hygiene
equipment

- signage highlighting hand
hygiene requirements

- waste container with hand
contact-free opening.

N/A

no highly perishable food

4.7.3

Outdoor storage shall be kept
to a minimum. Where goods
are stored outside, hazard
analysis and assessment of
associated risks shall be
undertaken in order to ensure
that there is no risk of
contamination or adverse
effect on quality and food
safety.

N/A

no outdoor storage of products or materials,

(]

483

In case of microbiologically
sensitive production areas,
these shall be operated and
monitored to ensure product
safety is not compromised.

N/A

no microbiological sensitive production

484

Laboratory facilities and in-
process controfs shall not
affect the product safety.

N/A

no internal lab

4953

Where windows and roof
glazing are designed to be
opened for ventilation
purposes, they shall be fitted
with easily removable, good
condition pest screens or
other measures in order to
avoid any contamination.

N/A

Windows and roof glazing are not designed
to be opened

4984

Dust extraction equipment
shall be installed in areas
where considerable amounts
of dust are generated.

N/A

no dust extraction

e . w—

Vion Retail Groenlo B.V.

.y
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Nr. ] Reference | IFS requirements Evalua- | Explanation
tion
7 4992 Recycled water which is used N/A no recycled water

in the process shall not pose
a contamination risk. The
water shall comply with
applicable legal requirements
for potable water; records of
compliance testing shall be
available.

8 4994 Non-potable water shall be N/A Non-potable water is not used
transported in separate,
properly marked piping. Such
piping shall not be connected
to the drinking water system,
or allow the possibility of
reflux to contaminate potable
water sources or the factory
environment.

9 4.12.11 Based on hazard analysis N/A No glass packaging
and assessment of
associated rigks, preventive
measures shall be in place for
handling of glass packaging,
glass containers or other
kinds of containers in the
production process (turn over,
blow, rinse, etc.}). After this
process step there shall be
no further risk of
contamination.

F—

10 }4.19.2 Raw material specifications N/A No GMO
and delivery documents .
identifying products
consisting of, being made
from, or containing GMOs
shall be available. The
assurances concerning the
GMO status of the raw
materials shall be agreed by
contract with the supplier or
the relevant technical
documents shall specify the
GMO status. The company
shall maintain a continuously
updated listing of all GMO
raw materials used at its
premises, which also
identifies all blends and

{ formulas to which such GMO
! raw materials are added.

ke - e - T o - o= —
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Nr.

Referance | IFS requirements

Evalua-
tion

Explanation

—

12

4.19.3 There shall be adequate
procedures to ensure that
where products consisting of
or containing GMQs are
manufactured, contamination
of non-GMO products is
avoided. Adequate control
measures shall be in place to
avoid GMO cross
contamination. The
effectiveness of these
procedures shall be
monitored by testing.

N/A

No GMO goods

4.19.4 Finished products containing
GMOs or labelled as not
containing GMOs shall be
declared in accordance with |
current legal requirements.
Delivery documents shall
include the comresponding

reference to GMOs.

N/A

No GMO goods

113

——— T B

4.20.4 Where customers specifically
require that products are “free
from” certain substances or
ingredients (e.g. gluten, pork,
etc.), or that certain methods
of treatment or production are
excluded, verifiable

procedures shall be in place.

N/A

No free from claims for allergens

i
|
i

Procedures shall exist which
ensure the reliability of the
internal analysis results on
the basis of official
recognised analysis methods.
This shall be demonstrated
by ring tests or other
proficiency tests.

56.3

N/A

No internal analyses

— -

15 l 566

Where internal analysis is
undertaken, qualified and
trained personnel shall be in
place, as well as appropriate
equipment and premises.

Lsemp el

N/A

No internal analyses

16

e o s

For verification of finished
praduct quality, internal
organolepfic tests shall be
carried out regularly. These
tests shall be in accordance
with specifications and
related to the impact on
respective parameters of
product characteristic, The
results of these tests shall be

5.6.7

documented.

Vion Retail Groenlo B.V.

L -

N/A

no organcleptic tests needed
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shall exist for managing
exterhal inspections and
regulatory visits. Relevant
personnel shall be trained to
execute the procedure.

Nr. i Reference jIFS requirements Evalua- | Explanation
tion
17 16.1.3 If legislation makes N/A No export to USA
registration or onsite
inspections necessary,
evidence shall be provided.
18 | 6.4.1 A documented procedure N/A No export to USA

Vion Retail Groenlo B.V.
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Detailed audit report

Nr.

oz

ReferenceA

IFS requirements

Evalua-
tion

Explanation

Senior Management
Responsibility

1.1

Corporate policy/Corporate
principles

LRy 1

111

The senior management shall
draw up and implement a
corporate policy. This shall
congider as a minimum:

- customer focus

- environmental responsibility
- sustainability

- ethics and personnel
responsibility

- product requirements
(includes: product safety,
quality, legality, process and
specification).

The corporate policy shall be
communicated to all

{ employees.

i .  A— — —

The content of the corporate
pelicy shall have been broken
down into specific objectives
for the related departments.
The responsibility and the time
scale for achievement shall be
defined for each department of
the company.

From the corporate policy, the
guality and food safaty
objectives shall be
coemmunicated to the
employees in the respective
departments and shall be
effectively implemented.

The senior management shall
ensure that the achievement of
all objectives is regularly
reviewed, as a minimum at
least once a year.

i Ay

1.4.5

All relevant information related
to food safety and quality shall
be communicated effectively
and in a timely manner to the
relevant personnel.

T T e T Y T T e R =

Corporate structure

Vion Retail Groenlo B.V.
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Nr.

Reference

IFS requirements

Evalua-
tion

Explanation

1.2.1

An organisation chart shall be
available showing the structure
of the company.

10

1.2.2

Competences and
responsibilities, including
deputation of responsibility
shall be clearly laid down.

1"

1.2.3

Job descriptions with clearly
defined responsibilities shail
exist and shall be applicable
for employees whose work has
an effect on product
requirements.

12

124
KO

KO n*1: The senior
management shall ensure that
employees are aware of their
responsibilities related te food
safety and quality and that
mechanisms are in place to
monitor the effectiveness of
their operations. Such
mechanisms shall be clearly
identified and documented.

13

1.2.5

Employees with influence on
product requirements shall be
aware of their responsibilities,
and shall be able to
demonstrate their
understanding of their
responsibilities.

14

1.2.6

The company shall have an
IFS representative nominated
by senior management.

15

1.2.7

The senior management shall
provide sufficient and relevant
resources to meet the product
requirements.

16

128

The department responsible
for quality and food safety
management shall have a
direct reporting relationship to
the senior management.

17

12.9

The company shall ensure that
all processes (documented
and undocumented) are known
by the relevant personnel and
are applied consistently.

o e  —

Vion Retail Groenlo B.V.
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Nr. | Reference | IFS requirements Evalua- | Explanation
tion

18 [1.2.10 The company shall have a A
systam in place to ensure that
it is kept informed of all
relevant legislation on foed
safety and quality issues,
scientific and technical
developments and industry
codes of practice.

i * — T . B ——— " "3 e

19 [1.2.11 The company shall inform its A
customers, as soon as
possible, of any issue related
to product specification, in
particular of all non-conformity
| (ies) identified by competent

§ authorities related to products
! ' which could have, has or has

i had a defined impact on safety
i and/or legality of respective
products. This could include,
but are not limited to
cautionary issues.

- o i = ) e 3. . a2 < et o = a5 e g

20 |13 Customer focus
21 1.3.1 A documented procedure shall A
be in place to identify
fundamental needs and
expectations of customers,

“r

22 1132 The results of this procedure A
shall be evaluated and
considered to determine
quality and food safety

objectives.
23 |14 Management review
24 1.41 Senior management shall A

ensure that the quality and
food safety management
systems are reviewed at least
annually or more frequently if
changes occur. Such reviews
shall contain, at least, results
of audits, customer feedbacks,
process compliance and
product conformity, status of
preventive and corrective
actions, follow up actions from
previous management reviews,
changes that could affect the
food safety and quality
manzagement systems and
recommendations for
improvement.
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Nr.

Reference

IFS requirements

Evalua-
tion

Explanation

25

14.2

This review shall include the
evaluation of measures for the
control of the quality and food
safety management system
and for the continucus
improvement process.

A

26

1.4.3

The company shall identify and
review regularly (e.g. by
internal audits or on-site
inspection) the infrastructure
needed to achieve conformity
to product requirements. This
shall include, as a minimum,
the following:

- buildings

- supply systems

- machines and equipment

- transport.

The results of the review shall
be considered, with due
consideration to risk, for
investment planning.

— e —

27

1.4.4

The company shall identify and
review regularly {e.g. by
internal audits or on-site
inspection) the work
environment needed to
achieve conformity to product
requirements. This shall
include, as a minimum the
following:

- staff facilities

- environmental conditions

- hygienic conditions

- workplace design

- external influences {e.q.
noise, vibration).

The results of the review shail
be considered, with due
consideration to risk for
investment planning.

28

29

Quality and Food Safety
Management System

28— T —

21

Quality management

30

2.1.1

Documentation requirements

31

2.1.1.1

The systemn for food safety and
quality management shall be
documented and implemented,
and shall be retained in one
location (food safety and
quality manual or electronic
documented system).

Vion Retail Groenlo B.V.
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Nr. | Reference

IFS requirements

Evalua-
tion

Explanation

32 j2141.2

A documented procedure shali
exist for the control of
documents and their
amendments.

33 12113

All documents shall be clearly
legible, unambiguous and
comprehensive. They shall be
available to relevant personnel
at all times.

34 (2114

All documents which are
necessary for compliance with
the product requirements shall
be available in their latest
version.

T i i it 7 btk

3 (2115

The reason for any
amendments to documents
critical for the product
requirements shall be
recorded.

B [21.2

Record keeping

A b . s i S

37 |121.241

All relevant records necessary
for the product requirements
shall be complete, detailed and
maintained and shall be
available on request.

38 121.22

Records shall be legible and
genuine. They shall be
maintained in a way that
subsequent manipulation of
records is prohibited.

- ———

39 l21.23

All records shall be kept in
accordance with legal
requirements and for a
minimum of one year after the
shelf life. For products which
have no shelf life, the duration
of record keeping shall be
justified and this justification
shall be documented.

40 12124

Any amendments to records
shall only be carried out by
authorised persons.

41 121.256

Records shall be securely
stored and easily accessible.

42 122

Food safety Management

Y4z |2.2.1

HACCP system

l—- 1

Vion Retail Groenlo B.V.
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Nr.

Reference

IFS requirements

Evalua-
tion

Explanation

44

2211

The basis of the company’s
food safety control system
shall be a fully implemented,
systematic and comprehensive
HACCP system, based upon
the Codex Alimentarius
principles. It shall take into
account any legal
requirements of the production
and destination countries
which may go beyond such
principles, The HACCP system
shall be implemented at each
production site.

A

45

2212

The HACCP system shall
cover all raw materials,
products or product groups as
well as every process from
goods into dispatch, including
proeduct development and
product packaging.

46

2213

The company shall ensure that
the HACCP system is based
upon scientific literature, or
technical verified specifications
relating to the manufactured
products and procedures. This
shall be maintained in line with
new technical process
development.

47

2214

HACCP system shall be
reviewed and necessary
changes shall be made when
any modification is made in the
product, process or any step.

48

222

HACCP team

49

2221

Assemble HACCP team (CA
Step 1)

The HACCP team shall be
multidisciplinary and include
operational staff. Personnel
appeinted as HACCP team
members shall have specific
knowledge of HACCP, product
and process knowledge and
the associated hazards. Where
competent knowledge is not
available, external expert

l advice shall be obtained.

Vion Retail Groenlo B.V.
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Reference

IFS requirements

Evalua-
tion

Explanation

50

2222

Those responsible for the
development and maintenance
of the HACCP system shall
have an internal team leader
and shall have received
adequate training in the
application of the HACCP
principles.

A

51

—

2223

223

e —

The HACCP team shall have
strong senior management
support and shall be well
known and established across
the whole facility.

HACCP analysis

2231

Describe product (CA Step 2)

A full description of the product
including all relevant
information on product safety
exists such as:

- composition

- physical, organoleptic,
chemical and microbiological
parameters

- legal requirements for the
food safety of the product

- methods of treatrment

- packaging

- durability (shelf life)

- conditions for storage,
method of transport and
distribution.

54

55

e

2.2.32

Identify intended use (CA Step
3)

The intended use of the
product shall be described in
relation to the expected use of
the product by the end
consumer, taking into account
vulnerable groups of
consumers,

2233

Construct flow diagram {CA
Step 4)

A flow diagram shall exist for
each product, or product
group, and for all variations of
the processes and sub-
processes {including rework
and reprocessing). The flow
diagram shall be dated, and
clearly identify each CCP with
the number assigned to it. In
the event of any changes the

flow diagram shall be updated.

Vion Retail Groenlo B.V.
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Nr.

Reference

IFS requirements

Evalua-
tion

Explanation

56

57

2234

On-site confirmation of the flow
diagram {(CA Step 5)

The HACCP team shall verify
the flow diagram, by on-site
checks, at all operation stages.
Amendments to the diagram
shail be made, where
appropriate.

A

22356

Conduct a hazard analysis for
each step (CA Step 6 —
Principle 1)

58

22351

A hazard analysis shall be
available for all physical,
chemical and biological
hazards, including allergens,
which may reasonably be
expected.

59

60

22352

The hazard analysis shall
consider the likely occurrence
of hazards and severity of their
adverse health effects.

o

2236

Determine critical control
points (CA Step 7 — Principle
2)

61

22361

The determination of relevant
critical control points (CCP's)
shall be facilitated by the
application of a decision tree or
other tool(s), which
demonstrates a logical
reasoned approach.

62

22362

63

2237

For all steps which are
important for food safety, but
which are not CCP’s, the
company shall implement and
document control points (CP's)
. Appropriate control measures
shall be implemented.

Establish critical limits for each
CCP (CA Step 8 — Principle 3)
For each CCP, the appropriate
critical limits shall be defined
and validated in order to
clearly identify when a process
is out of control.

One CCP is defined, about the
temperature of meat at receipt. Critical
limits for the temperature at receiving are
set for each type of meat received: fresh
meat £7°C, organ meat <3°C, meat
preparations =4°C, fresh poultry =4°C.

64

2238

Establish a monitoring system
for each CCP {CA Step ¢ —

Principle 4)

Vion Retail Groenlo B.V.
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Nr.

Reference

IFS requirements

Evalua-
tion

Explanation

65

66

2.2.3.81
KO

KO N° 2: Specific monitoring
procedures shall be
established for each CCP to
detect any loss of confrol at
that CCP. Records of
monitoring shall be maintained
for a relevant period. Each
defined CCP shall be under
control. Monitoring and control
of each CCP shall be
demonstrated by records. The
records shall specify the
person responsible as well as
the date and result of the
monitoring activities,

A

Monitering of the CCP is demonstrable by
trained workers,

Check is 5 temperature measurements
per received batch. During the audit, the
receiving employee shows adequate CCP
measuring, records seen. The
thermometer used was calibrated and
used correcily,

————_r_irv

The operative personnel in
charge of the monitoring of
CCP’s shall have received
specific training/instruction.

67

2.2.3.83

”Records of CCP’s mohitoring

shall be checked.

S i e —

A

68

22384

The CP's shall be monitored
and this monitoring shall be
recorded.

69

2239

Establish corrective actions
(CA Step 10 — Principle 5)

In the event that the monitoring
indicates that a particular CCP
or CP is not under conirol,
adeguate corrective actions
shall be taken and
documented. Such corrective
actions shall also take into
account any non-conforming
products.

Vion Retail Groenle B.V.
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Nr.

Reference

IFS requirements

Evalua-
tion

Explanation

70

2.2.3.10

Establish vertfication
procedures (CA Step 11 -
Principle 8)

Procedures of verification shall
be established to confirm that
the HACCP system is
effective. Verification of the
HACCP system shall be

performed at least once a year.

Examples of verification
activities include:

- internal audits

- analysis

- sampling

- evaluations

- complaint by authorities and
customers.

The results of this verification
shall be incorporated into the
HACCP system.

71

223.11

Establish documentation and
record keeping (CA Step 12 —
Principle 7)

Documentation shall be
available covering all
processes, procedures, control
measures and records.
Documentation and record
keeping shall be appropriate to
the nature and size of the
company.

72

Resource Management

73

Human resources
management

74

Ali personnel performing work
that affects product safety,
legality and quality shall have
the required competence by
education, work experience
and/or training, commensurate
with their role, based on
hazard analysis and
assessment of associated
risks.

75

3.2

Human resources

76

3.2.1

Personnel hygiene

Vion Retail Groenlo B.V.
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Nr.

Reference

IFS requirements

Evalua-
tion

Explanation

frie

77

3.211

There shall be documented
requirements relating to
personnel hygiene. These
include, as a minimum, the
following fields:

- protective clothing

- hand washing and
disinfection

- @ating and drinking

- smoking

- actfons to be taken in case of
cuts or skin abrasions

- fingernails, jewellery and
personal belongings

- hair and beards.

The requirements shall be
based on hazard analysis and
assessment of associated risks
in relation to product and
process.

3.21.2

KO N° 3: The requirements for
personnel hygiene shall be in
place and applied by all
relevant personnel, contractors
and visitors.

78

o e et

80

o .

3.21.3

Compliance with personnel
hygiene requirements shall be
checked regularly.

3.2.1.4

Visible jewellery (incl. piercing)
and watches shall not be worn.
Any exceptions shall have
been comprehensively
evaluated by hazard analysis
and assessment of associated
risks in relation to product and
process. This shall be
effectively managed.

81

3215

Cuts and skin abrasions shall
be covered by a coloured
plaster/bandage (different from
the product colour) —
containing a metal strip, where
appropriate — and in case of
hand injuries, in addition to a
plaster/bandage, a single use
glove shall be worn.

o -~

T W — | S r—

82

Protective clothing for
personnel, contractors and
visitors

Vion Retail Groenlo B.V.
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Nr.

Reference

IFS requirements

Evalua-
tion

Explanation

et ot

83

3.2.21

Company procedures shall
exist to ensure that all
personnel, contractors and
visitors are aware of the rules
regarding the management of
wearing and changing of
protective clothing in specified
areéas in accordance with
product requirements.

An employee of the "slagers ruimte” who
handles raw meat, wears very dirty gloves.
The gloves were not changed after visiting
the waste container department.

84

3222

In work areas where wearing
headgear and/or beard snood
{coverings) is required, the hair
shall be covered completeiy,
so that product contamination
is prevented.

85

3223 | Clearly defined usage rules

shall exist for work
areas/activities where it is
required to wear gloves
{coloured differently from the
product colour). Compliance
with these rules shall be
checked on a regular basis.

86

3.224

Suitable protective clothing
shall be available in sufficient
quantity for each employee.

87

3225

All protective clothing shall be
thoroughly and regularly
laundered. Hazard analysis
and assessment of associated
risks, together with
consideration given to the
processes and products of the
company shall determine if
clothing shall be washed by a
contract laundry, on site
laundry or by the employee,

88

3.226

Guidelines shall exist for
laundering of protective
clothing and a procedure shall
be in place for checking its
cleanliness.

89

323

Procedures applicable to
infectious diseases

g =

Vion Retail Groenlo B.V.
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Nr.

Reference

IFS requirements

Evalua-
tion

Explanation

3.2.31

There shall be written and
communicated measures for
personnel, contractors and
visitors to declare any
infectious disease which may
have an impact on food safety.
In case of declaration of
infectious disease, actions
shall be taken in order to
minimize risk of contamination
of products.

21
92

o .

3.3
!

Training and instruction

3.3.1

The company shall implement
documented training and/or
instruction programs with
respect to the product
requirements and the training
needs of the employees based
on their job and shall include:
- training contents

- training frequency

- employee’s task

- languages

- qualified trainer/tutor

- evaluation methodoclogy.

93

3.32

The documented training
and/or instruction shall apply to
all personnel, including
seasonal and temporary
workers and employees from
external companies, employed
in the respective work area.
Upon employment, and before
commencing work, they shall
be trained in accordance with
the documented
training/instruction programs.

94

pam—

3.3.3

Records shall be available of
all training/instruction events,
stating:

| - list of participants (this shall

include their signature)

- date

- duration

- contents of training

- name of frainer/tutor.

There shall be a procedure or
program in place to prove the
effectiveness of the training

and/or instruction programs.

Vion Retail Groenlo B.V.
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Nr.

Reference

IFS requirements

Evalua-
tion

Explanation

95

3.3.4

The contents of training and/or
instruction shall be reviewed
and updated regularly and take
into account company’s
specific issues, food safety,
food related legal requirements
and product/process
modifications.

96

3.4

Sanitary facilities, equipment -
for personnel hygiene and staff
facilities

97

341

The company shall provide
staff facilities, which shall be
proportional in size, equipped
for the number of personnel
and designed and operated so
as to minimise food safety
risks. Such facilities shall be
kept in clean and good
condition,

98

342

The risk of product
contamination by foreign
material from staff facilities
shall be evaluated and
minimised. Consideration shall
also be given to food brought
to work by personnel and
personal belongings.

99

343

There shall be in place rules
and facilities to ensure the
correct management for
personnel belongings and for
food brought to work by
personnel, food coming from
dining reom and from vending
machines. The food shall only
be stored and/or used in
designated areas.

100

3.4.4

The company shall provide
suitable changing rooms for
personnel, contractors and
visitors. Where necessary,
outdoor clothing and protective
clothing shall be stored
separately.

Vion Retail Groenlo B.V.
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Nr.

rReference

IFS requirements

Evalua-
tion

Explanation

101

345

Toilets shall not have direct
access to an area where food
products are handled. The
toilets shall be equipped with
adequate hand washing
facilities. Sanitary facilities
shall have adequate natural or
mechanical ventilation.
Mechanical airflow from a
contaminated area to a clean
area shall be avoided,

A

102

103

R

3486

Adequate hand hygiene
facilities shall be provided at
access points to and within
production areas, as well as at
staff facilities. Based on hazard
analysis and assessment of
associated risks, further areas
{e.q. packaging area) shall be
similarly equipped.

3.4.7

Hand washing facilities shall
provide as a minimum:

- running potable water at an
appropriate temperature

- liquid soap

- appropriate equipment for
hand drying.

o ey e g

104

348

Where highly perishable food
products are handled, the
following additional
requirements regarding hand
hygiene shall also be provided:
- hand contact-free fittings

- hand disinfection

- adequate hygiene equipment
- signage highlighting hand
hygiene requirements

- waste container with hand
contact-free opening.

N/A

no highly perishable food

105

3.4.9

106

[3.4.10

Based on hazard analysis and
assessment of associated
risks, there shalt be a program
to control effectiveness of hand
hygiene.,

Changing rooms shall be
situated so that they aliow
direct access to the areas
where food products are
handled. Based on hazard
analysis and assessment of
associated risks, exceptions

shall be justified and managed.

o — —
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Nr.

Reference

IFS requirements

Evalua-
tion

Explanation

107

3.4.11

Where the hazard analysis and
assessment of associated risks
show the necessity, cleaning
facilities shall be available and
used for boots, shoes and
further protective clothing.

108

Planning and Production
Process

| 100

41

Contract agreement

110

4.1.1

The requirements which are
defined between the contract
partners shall be established,
agreed upon and reviewed
concerning their acceptability
before a supply agreement is
concluded. All clauses related
to quality and food safety shall
be known and communicated
to each relevant department.

111

41.2

Changes of existing
contractual agreements shall
be documented and
communicated between the
contract pariners.

112

4.2

-

Specifications and formulas

113

4.2.1

Specifications

114

4.2.1.1

Specifications shall be
available and in place for all
finished products. They shall
be up to date, unambiguous
and be in compliance with
legal and customer
requirements.

115

4.2.1.2

KO N° 4: Specifications shall
be available and in place for all
raw materials (raw
materials/ingredients,
additives, packaging materials,
rework). Specifications shall be
up to date, unambiguous and
be in compliahce with legal
requirements and, if existing,
with customer requirements.

Specifications for raw materials,
ingredients, additives, packaging
materials, final product have been
checked during the IFS audit (as part of
the vertical audit) seen:

raw materials/ ingredients:

Natural flavour ( 3} 06-01-2014, Meat
"Schouders ongeinjecteerd" 12-08-2011
packaging material:

Scales "schaal transparant” specification
30-07-2015 & migrationtests 10-07-2015 |
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Nr.

Reference

IFS requirements

Evalua-
tion

Explanation

116

4213

Where required by customers,
product specifications shall be
formally agreed.

A

If necessary (retail brands), the final
product specifications have been agreed
upon with the customers, Such
specifications were checked during the
audit, e.g. " 1 6x500g9" 06-
10-2017 & " . 4x600g" 07-
02-2017 including costumers agreement.

117

4214

Specifications and/or their
cohtents shall be provided in
the relevant location and
accessible to all relevant
personnel.

118

4215

: for all parts of the process,

There shall be a procedure for
the creation, the modification
and approval of specifications

which shall include the
preliminary acceptance of the
customer, if specifications
have been agreed with
customers.

e

11

4216

1 on the final products.

The specification control
procedure shall include the
update of finished product
specification in case of any
modification:

- of raw material

- of formulafrecipe

- of process with influence on
the final products

- of packaging with influence

o ——

At the actual Vion raw material
specification of " -." (natural flavour
100%) from supplier dated 06-
01-2014 not all required (green) fields
were filled in by the supplier.

120

a2

121

422
42241
KO

T A3 o . = 2= s

Formula/recipes

KO N* 5: Where there are
customer agreements in
relation to the product
formuia/recipe and
technological requirements,
these shall be complied with.

Recipes and formulas are part of contracts
and specifiations. Examples seen for, "
6x500g" 06-10-2017 & "
. 14xB00g" 07-02-2017
including costumers agreement.

122

4.3

Product development/Product
modification/Modification of
production processes

123

431

A procedure for product
development shall be in place
which incorporates the hazard
analysis pringiples, in
accordance with the HACCP
system.

A
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IFS requirements

Evalua-
tion

Explanation

124 | 4.3.2

Product formulation,
manufacturing processes,
process parameters and the
fulfilment of product
requirements shall be
established and shall have
been assured by factory trials
and product testing,

1é5 433

Shelf life tests or adequate
processes shall be carried out
and consideration given to
product formulation,
packaging, manufacturing and
declared conditions; “Use by"
or “Best before” dates shall be
established accordingly.

126 [ 4.34

When establishing and
validating the shelf life of the
product (including long shelf
life product i.e. labelled with a
“best before date”), the results
of organoleptic tests shall also
be taken into account.

-

127 |4.3.5

Product development shall
consider the results of
organoleptic assessments.

e e e

128 | 4.3.6

A process shall be in place to
ensure that labelling complies
with current legislation of
destination country and
customer requirements.

129 |4.3.7

Recommendations for
preparation and/or use of the
food products shali be
established. Where
appropriate, customer
requirements shall be included.

130 | 4.3.8

The company shall
demonstrate through studies
and/or perform relevant tests in
order to validate nutritional
information or claims which are
mentioned on labelling. This
applies both for a new product
and during all its period of sale.

131 ;4.3.9

The progress and results of
product development shall be
properly recorded.

— A I . - 3 s
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Nr. | Reference

IFS requirements

Evalua-
tion

Explanation

132 | 4.3.10

The company shall ensure that
in the event of changes to
product formulation, including
rework and packaging
material, process
characteristics are reviewed in
order to assure that product
requirements are complied
with.,

A

133 |44

Purchasing

134 | 4.4.1

The company shall control
purchasing processes to
ensure that all externally
sourced materials and
services, which have an impact
on food safety and quality,

i conform to requirements.

Where a company chooses to

i outsource any process that

may have an impact on food
safety and quality, the
company shall ensure control
over such processes. Control
of such outsourced processes
shall be identified and
documented within the food
safety and quality
management system.

135 1442

There shall be a procedure for
approval and monitoring of
suppliers {(internal and
external), outsourced
production or part of it.

136 | 4.4.3

The approval and monitoring
procedure shall contain clear
assessment criteria such as:
audits, certificates of analysis,
supplier reliability and
complaints, as well as required
performance standards.

T e

137 {4.4.4

The results of suppliers’
assessments shall be reviewed
regularly and this review shall
be based on hazard analysis
and assessment of associated
risks. There shall be records of
the reviews and of the actions
taken as a consequence of
assessment,

Vion Retail Groenlo B.V.
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IFS requirements

Evalua-
tion

Explanation

138 |4.4.5

The purchased products shall
be checked in accordance with
the existing specifications and
their authenticity, based on
hazard analysis and
assessment of associated
risks. The schedule of these
checks shall, as a minimum,
take into account the following
criteria; product requirements,
supplier status (according to its
assessment) and impact of the
purchased products on the
finished product. The corigin
shall be additionally checked, if
mentioned in the specification.

"

139 [4.4.6

The purchased services shall
be checked in accordance with
the existing specifications. The
schedule of these checks shall
at least take into account the
following items: service
requirements, supplier status
{according to its assessment)
and impact of the service on
the finished product.

140 | 4.5

Product packaging

141 14.5.1

Based on hazard analysis,
assessment of associated risks
and intended use, the
company shall determine the
key parameters for the
packaging material.

Description of which kind of packaging
material is used for the final products:
plastic packaging like trays/scales with foil,
crates with innerbag efc.

T —

142 1452

Detailed specifications shall
exist for all packaging
materials which comply with
the current relevant legislation.

143 | 453

For all packaging material
which could have an influence
on products, certificates of
conformity shall exist which
comply with current legal
requirements. In the event that
no specific legal requirements
are applicable, evidence shall
be available to demonstrate
that packaging material is
suitable for use, This applies
for packaging material which
could have an influence on raw
materials, semi-processed and

finished preducts.
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IFS requirements

Evalua-
tion

Explanation

144

454

Based on hazard analysis and
assessment of associated
risks, the company shall verify
the suitability of the packaging
material for each relevant
product (e.g. organocleptic
tests, storage tests, chemical
analysis, migration tests).

A

145

4.5.5

| corresponds to the product

The company Shall ensure that
the packaging used

being packed. The use of
correct packaging shall be
regularly checked and checks
shall be documented.

146

4.56

Labelling information shall be
legible indelible and shall
comply with agreed customer
product specifications. This
shall be regularly checked and
checks shall be documented.

48

TP KN

4.6.1

Factory location

The company shall investigate
to what extent the factory
environment (e.g. ground, air)
may have an adverse impact
on product safety and product
quality. Where it is established
product safety and quality
could be compromised,
appropriate measures shall be
established. The effectiveness
of the established measures
shall be periodically reviewed
(examples: extremely dusty air,
strong smells).

= —r -

T e

S

S ——1

149

4.7

Factory Exterior

150

Tl

4.71

The factory exterior shall be
maintained to be clean and
tidy.

I TR -~ W 1

e o e, - —

151

472

All external areas of the factory
shall be maintained in good
condition. Where natural
drainage is inadequate, a
suitable drainage system shall
be installed.
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Reference

IFS requirements

Evalua-
tion

Explanation

1562

47.3

Outdoor storage shall be kept
to a minimum. Where goods
are stored outside, hazard
analysis and assessment of
associated risks shall be
undertaken in order to ensure
that there is no risk of
contamination or adverse
effect on quality and food
safety.

N/A

no outdoor storage of products or
materials.

153

Plant layout and process flows

154

481

Plans clearly describing
internal flows of finished

products, packaging materials,

raw materials, waste,

personnel, water, etc. shall be

in place. A site map covering

all buildings of the facility shall

be available.

155

4.8.2

The process flow, from receipt

of goods to dispatch, shall be
in place so that contamination
of raw materials, packaging,
semi-processed and finished

products is avoided, The risk of

cross-contamination shall be
minimised through effective
measures,

156

4.8.3

In case of microbiclogically
sensitive production areas,
these shall be operated and
monitored to ensure product
safety is not compromised.

N/A

no microbiological sensitive production

157

4.8.4

Laboratory facilities and in-
process controls shall not
affect the product safety.

N/A

no internal lab

158

49

Constructional requirements
far production and storage
areas

159

4.91

Constructional requirements

160

4.81.1

Rooms where food products
are prepared, treated,

processed and stored shall be

designed and constructed so
that food safety is ensured.

181

492

Wallis
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IFS requirements

Evalua-
tion

Explanation

162

4821

Walls shall be designed and
constructed to prevent the
accumulation of dirt, to reduce
condensation and mould
growth, and to facilitate
cleaning,

163

4922

The surfaces of walls shall be
in a good condition and easy to
clean; they shall be impervious
and wear-resistant.

164

4923

The junctions between walls,
floors and ceilings shall be
designed to facilitate cleaning.

.

165

483

Floors

166

4.9.3.1

Fioor covering shall be
designed to meet production
requirements and shall be in
good condition and easy to
clean. Surfaces shall be
impervious and wear-resistant.

— e — i — X T—— ]

167

4.9.32

The hygienic disposal of waste
water shall be ensured.
Drainage systems shall be
easy to clean and designed to
minimise the risk of product
contamination (e.q. ingress of
pests, etc.).

168

169

4.9.3.3

S M L W e o Vil

4934

Water or other liquids shall
reach drainage without
difficulties, using appropriate
measures. Puddles shall be
avoided.

- - A e

in food handling areas,
machinery and piping shall be
arranged so that waste water,
if possible, goes directly into a
drain.

T a—

170

171

494
4.9.4.1

Ceilings/Overheads

e — ar.

Ceilings (or, where no ceilings
exist, the inside of roofs) and
overhead fixtures (incl. piping,
cableway, lamps etc.) shall be
constructed to minimise the
accumulation of dirt and shall
not pose any risk of physical
andfor microbiological

contamination.
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Reference

IFS requirements

Evalua-
tion

Explanation

172

4942

VWhere false ceilings are used,
an access to the void shall be
provided in order to facilitate
cleaning, maintenance and
inspections for pest control.

A

173

4.9.5

Windows and other openings

174

4.9.51

Windows and other openings
shall be designed and
constructed to avoid the
accumuiation of dirt and shall
be maintained in good
condition.

175

176

bt 107, e

177

4.95.2

Where there is risk of
contamination, windows and
roof glazing shall remain
closed and fixed during
production.

4953

4954

e P

Where windows and roof
glazing are designed to be
opened for ventilation
purposes, they shall be fitted
with easily removable, good
condition pest screens or other
measures in order to avoid any
contamination.

N/A

Windows and roof glazing are not
designed to be opened

In areas where unpackaged
product is handled, windows
shall be protected against
breakage.

178

496

Doors and gates

179

4961

Doors and gates shall be in
good condition {e.g. no
splintering parts, flaking paints
or corrasion) and easy to
clean.

180

496.2

External doors and gates shall
be constructed to prevent the
ingress of pests; if possible,
they shall be self-closing.

181

497

Lighting

182

4971

All working areas shall have
adequate lighting.

183

4972

Al lighting equipment shall be
protected by shatter proof
covers and installed to
minimise the risk of breakage.

184

498

b m—. -

= p——r . .

Air conditioning/Ventilation

TE. ERTEHER STy
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Nr. | Reference | IFS requirements Evalua- { Explanation
tion
185 14.9.8.1 Adequate natural and/or A
artificial ventilation shall exist
in ail areas.
186 }14.9.8.2 If ventilation equipments are A

installed, filters and other
compeonents which require
cleaning or replacement shail
be easily accessible.

187 [4.9.8.3 Air conditioning equipment and A
artificially generated airflow
shall not lead to any product
safety or quality risks.

188 [4.9.8.4 Dust extraction equipment NiA no dust extraction
shall be installed in areas

where considerable amounts
of dust are generated.

189 [ 4.9.9 Water supply

190 14.89.91 Water which is used as A Water for cleaning (also as an ingredient
ingredient in the production into minced meat). No ice used. All gasses
process, or for cleaning, shall used are food grade. Water used on site is
be of potable quality and potable water. The water is tested 2 times
supplied in sufficient quantity; a year by an accreditated laboraty. Eg for
this also applies to steam and Coliforms and E Coli. Results were within
ice used within the production limits. There is no steam in the process.

area. A supply of potable water
shall be available at all times.

191 | 4.9.9.2 Recycled water which is used NIA no recycled water
in the process shall not pose a
contamination risk. The water
shall comply with applicable
legal requirements for potable
water; records of compliance
testing shall be available.

= -

192 14.8.9.3 The quality of water, steam or A
ice shall be monitored
following a risk based sampling
plan.

.

193 14.9.9.4 Non-potable water shall be NiA Non-potable water is not used
transported in separate,
properly marked piping. Such
piping shall not be connected
to the drinking water system,
or allow the possibility of reflux
| to contaminate potable water

i sources or the factory
environment.

o s s o ot

194 | 4.8.10 | Compressed air
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tion

195 14.9.10.1 The quality of compressed air A
that comes in direct contact
with food or primary packaging
material shall be monitered
based on hazard analysis and
assessment of associated

risks.
196 [4.9.10.2 Compressed air shall not pose A

a risk of contamination.
197 14.10 Cleaning and disinfection T
198 [ 4.10.1 Based on ha;;d analysis and A

assessment of associated
ricks, cleaning and disinfection
schedules shall be available
and implemented. These shall
specify:

- objectives

- responsibilities

- the products used and their
instructions for use

- the areas to be cleaned
and/or disinfected

- cleaning frequency

- documentation requirements
- hazard symhbols (if
necessary).

199 | 4.10.2 Cleaning and disinfection A
schedules shall be
implemented and documented.

200 |4.10.3 Only qualified personnel shall A
be allowed to undertake
cleaning and disinfection. The
personnei shall be trained and
retrained to carry out the
cleaning schedules.

201 |4.104 The effectiveness and safety of A
the cleaning and disinfection
measures, based on hazard
analysis and assessment of
associated risks, shall be
verified and documented
according to a sampling
schedule by using appropriate
procedures. Resultant
corrective actions shall be
documented.

202 1 4.10.5 Cleaning and disinfection A
schedules shall be reviewed
and modified, if necessary, in
the event of a change to
product, process or cleaning

| equipment.

E—— L %, A Y R R R v
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203

4,106

The intended use of cleaning
utensils shall be clearly
identified. Cleaning utensils
shall be used in a way to avoid
contamination.

204

4.10.7

Current material safety data
sheets (MSDS) and
instructions for use shall be
| available for chemicals and
cleaning agents. Personnel
responsible for cleaning shall
be able to demonstrate their
knowledge of such
instructions, which shall be
always available on site.

i

205

206

4.10.8

Cleaning chemicals shall be
clearly labelled, used and
stored appropriately, to avoid
contamination.

4.10.9

Cleaning activities shall be
carried out in periods of non-
production. If this is not
possible, these operations
shall be controlled as to not
affect the product.

e

207

4.10.10

Where a company hires a third
-party service provider for
cleaning and disinfection
activities, all requirements
specified within section 4.10
shall be clearly defined in the
respective confract.

o o de—

208

4.1

Waste disposal

209

4.11.1

A waste management
procedure shall exist and shall
be implemented to avoid cross
contamination.

210

4112

All current legal requirements
for waste disposal shall be
met.

211

4.11.3

b i 2l

Food waste and other waste
shall be removed as quickly as
possible from areas where
food is handled. The

1 accumulation of waste shall be
E avoided.

b o L I S T o A R AR Y R 1o 2% n TR AT
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212

4.11.4

Waste collection containers
shall be clearly marked,
suitably designed, in good
state of repair, easy to clean,
and where necessary
disinfected.

A

213

4.11.5

Waste collection rocms and
containers {incl. compactors)
shall be designed to be kept
clean to minimise pest
attraction.

214

4.11.6

Waste shall be collected in
separate containers in
accordance with the intended
means of disposal. Such waste
shall be disposed by
authorised third parties only.
Records of waste disposal
shall be kept by the company.

QOutside, near the Technical department,
there is an open container exclusively for
old metal. However there is also meat in
the container.

215

216

412

T ——— T ——

4.12.1

Risk of foreign material, metal,
broken glass and wood

7 KO N° 6 Based on hazardr

analysis and assessment of
associated risks, procedures
shall be in place to avoid
contamination with foreign
material. Contaminated
products shalf be treated as
non-conforming products.

For the removal of potential foreign bodies
metal detectors are in place at the end of
each packaging line. Accuracies are Fe
3,5 mm, non Fe 4,0 mm and SS 304 4.0
mm. The metal detectors are tested
4x/day, including the end of production, by
using test pieces according the accuracies
described.

217

4122

tn all areas, e.g. handling of
raw materias, processing,
packing and storage, where
hazard analysis and
assessment of associated risks
have identified the potential for
product contamination, the use
of wood shall be excluded.
Where the use of wood cannot
be avoided, the risk shall be
controlled and the wood shall
be in good order and clean.

218

4123

Where metal- and/or other
foreign material detectors are
required, they shall be installed
to ensure maximum efficiency
of detection, in order to avoid
subsequent contamination.
Detectors shall be subjected to
regular maintenance to avoid
malfunction.
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219 | 4.12.4

Potentially contaminated
products shall be isolated.
Accass and actions for further
handling or checking for these
isolated products shall be
carried out only by authorised
personnel according to defined
procedures. After this check,
contaminated products shall be
treated as non-conforming
products.

1220 14125

The appropriate accuracy of
detectors shall be specified.
Checks of proper function of
detectors shall be carried out
regularly. In case of
malfunction or failure of a
metal and/or foreign material
detector, corrective actions
shall be defined, implemented
and documented.

221 141286

In cases where special
equipment or methods are
used to detect foreign material,
thesa shall be properly
validated and maintained.

222 (4127

in all areas, e.g. handling of
raw materials, processing,
packing and storage, where
hazard analysis and -
assessment of associated risks
have identified a potential
product contamination, the
presence of glass and brittle
material shall be excluded.
Where the presence of glass
or brittle plastic cannot be
avoided, appropriate measures
shall be in place to protect
against breakage.

223 | 4.12.8

T e b e
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All stationary objects made of
or incorporating glass or brittle
material present in areas of
handling of raw materials,
processing, packing and
storage shall be listed in a
specific register, including
details of their exact location.
An assessment of the
condition of objects on the
register shall be performed on
a regular basis and recorded.
Frequency of this check shall
be justified by documents.

i e e e
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224

4.12.9

Breakages of glass and brittle
material shall be recorded.
Exceptions shall be justified
and documented.

225

4.12.10

Procedures shall be in place
describing the measures to be
taken in case of breakage of
glass andfor brittle material.
Such measures shall include
identifying the scope of goods
to be isolated, specifying
authorised personnel, cleaning
the production environment
and release of production line
for continued production.

===

226

227

4.12.11

Based on hazard analysis and
assessment of associated
risks, preventive measures
shall be in place for handling of
glass packaging, glass
containers or other kinds of
containers in the production
process (turn over, blow, rinse,
etc.). After this process step
there shall be ne further risk of
contamination,

N/A

by

No glass packaging

41212

Where visual inspection is
used to detect foreign material,
the employees shall be trained
and operative change shall be
performed at an appropriate
frequency to maximise
effectiveness of process.

228

4.13

Pest monitoring/Pest control
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i

229

4131

The company shall have a pest
control system in place which
is in compliance with local
legal requirements, taking into
account, as 2 minimum:

- the factory environment
{potential pests)

- site plan with area for
application (bait map)

- identification of the baits on
site

- responsibilities, in-
housefexternal

- used products/agents and
their instructions for use and
safety

- the frequency of inspections.
The pest control system shall
be based on hazard analysis
and assessment of associated
rigks.

A

External pest control is used:

Visit frequency: 8x/year routine visits;
1xfyear QA inspection, 4x/year counting
flying pest and 1x/year maintenance. All
reguired aspects are present in the
programme. Online log is available as well
as online correspondence on actions and
corrections. Outside are relatively many
bait stations because of activities of
neighbours which are acknowledged.
Findings are recorded and closed out.
Some incidental rat activity out site. No
structural problems with pest.

230

231

4132

The company shall have
gualified and trained in-house
staff and/or employ the
services of a qualified external
provider. Where an external
provider is used, the activities
required on site shall be
specified in a written contract.

4133

Pest control inspections and
resulting actions shall be
documented. Implementation
of actions shall be monitored
and recorded.

232

4134

Baits, traps and insect
exterminators shall be
functioning, shall be in
sufficient numbers and shall be
placed in an appropriate
position. They shall be
constructed and positioned as
not to cause any contamination
risk.

233

i Y

1234

b w bz =

4135

Incoming deliveries shall be
checked on arrival for the
presence of pests. Any
infestation shall be
documented and control

! measures taken.

(WS 3

4.13.6

The effectiveness of the pest
control shall be monitored with
the help of regular trend
analyses.

i L — e R T L T L e B 3 < e, F 157U
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236

4.14

Receipt of goods and storage

236

4.14.1

All incoming goods, including
packaging materials and
labels, shall be checked for
conformity against
specifications andto a
determined inspection plan.
The inspection plan shall be
risk based. Test results shall
be documented.

237

4.14.2

The storage conditions of raw

| materials, semi-processed and

finished products as well as
packaging shall in each case
correspond to product
requirements {(e.g.
refrigeration, protective covers}
and shall not be detrimental to
other praducts.

In the 4°C store ".._..." there is a pallet with
meat "schouders ongeinjecteerd” that is
not suffenciently covered. The unprotected
meat has contact with the outside of a
dolav standing next to it.

238

4143

Raw materials, packaging,
semi-processed and finished
products shall be stored so as
to minhimise the risk of cross
contamination.

Stapeled crates with rework are in the "VK
cooling store". The top crates are covered
with an empty CBL crate. There are holes
in the bottoms of the CBL crates. Some
crates are a bit wet from the inside {there
was no water leaking through the holes).
On the ceiling there were some frozen
water drops visible.

239

4144

Appropriate storage facilities
shall be availabie for the
management and storage of
working materials, process
aids, and additives. The
personnel responsible for the
management of storage
facilities shall be trained.

240

4.14.5

All praducts shall be clearly
identified. Use of products
shall be undertaken in
accordance with the principles
of First In/First Out and/or First
Expired/First Out.

241

4.14.6

Where a company hires a third
-party storage service provider,
the service provider shall be
subject to IFS Logistics
requirements. If the third party
service provider is not certified
to IFS Logistics, all relevant
reguirements equivalent to the
company's own warehousing
practices shall he fulfilled and
this shall be clearly defined in
the respective contract.

- —_—r " — . ——— "5 i
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Reference

IFS requirements

Evalua-
tion

Explanation

242

4.15

Transport

243

244

4151

Before loading transport
vehicles, their condition (e.g.
absence of strange smells,
high dust load, adverse
humidity, pests, mould) shail
be checked and action taken, if
necessary.

4.15.2

Procedures to prevent
contamination during transport
shall be implemented
(food/non-food/different
categaries of goods).

245

4.15.3

|

Where goods must be
transported at certain
temperatures, before loading,
the temperature inside the
vehicle shall be checked and
documented.

246

e -

247

o - T =

4.1 5.4

4155

Where goods must be
transported at certain
temperatures, maintaining the
adequate range of
temperatures during transport
shall be ensured and
documented.

Adequate hygienic
requirements for all transport
vehicles and equipment used
for loading/unloading {(e.g.
hoses of silo installations) shall
exist. There shall be records of

the measures taken.

248

4.15.6

Loading and unloading areas
shall have equipment in place
to protect transported products
from external influences.

249

o

250

v

F251

4.15.7

4.15.8

L

4.16

| Where a company hires a third

-party transport service
provider, all the requirements
specified within section 4.15
shall be clearly defined in the
respective contract or the
service provider shall be
subject to IFS Logistics
requirements.

Security of transport vehicles
shall be appropriately
maintained.

S — S T T T T T

.2 . e 2

N——

Maintenance and repair
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252

4161

An adequate system of
maintenance shall be in place,
maintained and documented,
covering all critical equipment
(incl. transport) for compliance
with product requirements.
This applies both for internal
and external maintenance
activities.

253

4.16.2

Product requirements and
prevention of contamination
shall be ensured during and
after maintenance and repair
work. Records of maintenance
and repair work and of
corrective actions taken shall
be kept.

254

4.16.3

All materials used for
maintenance and repair shall
be fit for the intended use.

255

4.16.4

Failures of plant and
equipment (incl. transport)
covered by the maintenance
system shall be documented
and reviewed with a view to
adapting the maintenance
system.

256

4.16.5

Temporary repairs shall be
carried out so that product
requirements are not affected.
Such work shall be
documented and a short-term
deadline set for eliminating the
fault.

257

4.16.6

Where a company hires a third
-party maintenance and repair
service provider, all the
company specified
requirements regarding
material and equipment shall
be clearly defined,
documented and maintained.

258

4.17

Equipment

259

4171

Equipment shall be suitably
designed and specified for the
intended use, Before
commissioning, it shall be
verified that the product
requirements are complied
with.
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260 j4.17.2

For all equipment and tools
with direct food contact,
certificates of conformity shall
exist which confirm compliance
with current legal
requirements. In case no
specific legal requirements are
applicable, evidence shall be
available to demonstrate that
all equipment and tools are
suitable for use. This applies
for all equipment and tools in
direct contact with raw
materials, semi-processed and
finished products.

A

L T W S £ . S, 3T

4.17.3

4.17.4

Equipment shall be designed
and located so that cleaning

and maintenance operations
can be effectively performed.

The company shall ensure that
all product equipment is in
good condition without any
negative influence on food
safety.

e — 2 o

At sausage line 13, a vega casing solution
is prepared and processed. The prepared
solution is pumped to the line via a hose.
The hose contains 2 not sanitary
connections (construction with ordinary
hose clamp on a nozzle). When cleaning
the hose clamps are not detached. The
hose (incl. connections) is not
demonstrable checked in hygiene
monitoring programs.

IS

263 [ 4.17.5

The company shall ensure that
in the event of changes to
processing methods and
equipment, process
characteristics are reviewed in
order {0 assure that product
requirements are complied
with.

-z - m

418

.

264

Traceability (including GMOs
and allergens)
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Evaiua-
tion

Explanation

265

4.18.1

KO N° 7: A traceability system
shall be in place which enables
the identification of product lots
and their relation to batches of
raw materials, packaging in
direct contact with food,
packaging intended or
expected to be in direct contact
with food. The traceability
system shall incorporate all
relevant receiving processing
and distribution records.
Traceability shall be ensured
and documented until delivery
to the customer.

A procedure defines how traceability is
operated with the help of a computer
system. The site’s traceability system
includes full traceability of raw materials,
intermediate products and final products at
all stages during food manufacturing and
dispatch / transport. The system bases on
input data at receiving stage, than labeling
semi-products and control them,

The site conducts minimal annual a
traceability {combined with recall) test. The
traces reconciled quantities of final
products produced forward to dispatch to
customer’s addresses and to the raw
material intake records and tests, mass
balance conducted with traceability test
complete.

Traceability test dated 14-07-2017
{combined with recall test} and a
traceability test conceming "Verse worst”
assessed. The test lasted less than 4
hours.

The auditor did do a trace test as part of
the vertical audit: {product was " :

. Bx500g"). A full review was
available and showed the test to have
been satisfactory. All demanded
information could be shown, CCP’s,
hygiene control, raw materials with coding
and specifications, start-up controls,
product- and label controls, cleaning,
specifications.
packing materials and specification and
label finished product. The traceability test
of this case was carried out within 4 hours.

266

4.18.2

Downstream traceability
records (from production sites
to the customers) shall be
available. The timeframe for
producing these records for
review shall be compliant with
customer's requirements.

267

4.18.3

Traceability shall be in place to
identify the relationship
between batches of final
products and their labeis.
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Evalua-
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Explanation

268 [4.18.4

269 | 4.18.5

T . B

The traceability system shall
be tested on a periodic basis -
at least annually and each time
traceability system changes.
The test shall verify upstream
and downstream traceability
{from delivered products to raw
materials, and vice versa},
including quantity checking.
Test results shall be recorded.

A

T T e B Y e

s — — e

Traceability shall be ensured at
all stages, including work in
progress, post freatment and
rework.

b man 20

270 14.18.6

Labelling of semi-finished or
finished product lots shall be
made at the time when the
goods are directly packed to
ensure a clear traceability of
goods. Where goods are
labelled at a {ater time, the
temporarily stored goods shall
have been provided with a
specific lot labelling. The shelf
life (e.g. best before date) of
the labelled goods shall be
calculated from the original
production batch.

|

L W o E— r— T, —  —— 1 - ——

271 1 4.18.7

If required by customer,
identified samples
representative for the
manufacturing lot shall be
stored appropriately and kept
until expiration of the "Use by”
or “Best before date” of the
finished product and if
necessary for a determined
period beyond this date.

272 1419

Géﬁetically modified
organisms {GMOs)

273 | 4.19.1

For products being delivered to
customers and/or countries
with GMO requirements, the
company shall have in place
systems and procedures to
allow the identification of
products consisting of GMOs,
containing GMOs or produced
from GMOs, including food
ingredients, additives and
flavouring(s).

B e e
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Vion Retail Groenlo B.V.

NO GMO's materials are used. Checked
raw material specifications.
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274

4.19.2

Raw material specifications
and delivery documents
identifying products consisting
of, being made from, or
containing GMOs shall be
available. The assurances
conegerning the GMO status of
the raw materials shall be
agreed by contract with the
supplier or the retevant
technical documents shall
specify the GMO status. The
company shall maintain a
continuously updated listing of
all GMO raw materials used at
its premises, which also
identifies all blends and
formulas to which such GMO
raw materials are added.

N/A

No GMO

275

4.19.3

There shall be adequate
procedures to ensure that
where products consisting of or
containing GMOs are
manufactured, contamination
of non-GMO products is
avoided. Adequate control
measures shall be in place to
avoid GMO cross
contamination. The
effectiveness of these
procedures shall be monitored
by testing.

N/A

No GMO goods

276

4.194

Finished products containing
GMOs or labelled as not
containing GMOs shall be
declared in accordance with
current legal requirements.
Delivery documents shall
include the corresponding
reference to GMOs.

N/A

No GMO goods

277

4195

Customer requirements
concerning the GMO status of
products shall be clearly
implemented by the company.

278

4.20

Allergens and specific
conditions of production

L.
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279 14.20.1 Raw material specifications A Allergens are managed by the company
identifying allergens requiring by separation in time and place. If
declaration that are relevant to a"ergens are present which can
the country of sale of the contaminate the product next in line
finished product shall be measurements are taken. Products with
available. The company shall the same allergens are planned together
maintain a continuously up to and new hand shoes, sleeves and aprons,
date listing of all raw materials the line will be cleaned dry. Measurements
containing allergens used at its are based on an allergen residue
premises, which also identifies validation plan
all blends and formulas to In the storage department are the

which such raw materials
containing allergens are
added.

additives with allergic component stored at
the bottom to prevent contamination is
case of package breakage.

Each employee takes an e-learning
coutrse at the start. Allergens are part of
this course.

Allergens present on site are: soya, celery,
mustard, gluten, milk / iactose.

280 | 4.20.2 The manufacturing of products A

which contain allergens

» requiring declaration shall be
carried out as to ensure cross
contamination is minimised as
far as possible.

4.20.3 Finished products containing A
| allergens requiring declaration
shall be declared in
accordance with current legal
regquirements. For the
adventitious or unintentional

H presence, the labelling of
legally declared allergens and
traces shall be based on
hazard analysis and
assessment of associated
risks.

282 | 4.20.4 Where customers speciﬁcally NiA No free from claims for a||ergens
require that products are “free
from® certain substances or
ingredients (e.g. gluten, pork,
etc.), or that certain methods of
treatment or production are
excluded, verifiable procedures
shall be in place.

283 |5 Measurements, Analysis,

Improvements
RS . | T SEY o ; =g —
284 151 Internal audits
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285

KO N° 8: Effective internal
audits shall be conducted
according to a defined agreed
audit program and shall cover
at least all requirements of the
IFS Standard. Scope and
frequency of internal audits
shall be determined by hazard
analysis and assessment of
associated risks. This is also
applicable for off-site storage
locations owned or rented by
the company.

286

51.2

Internal audits of activities
which are critical to food safety
and product specifications
shall be carried out at least
once a year.

Which activities has the company
identified as critical to food safety and to
product specifications?

The internal audit process is described
within a documented procedure, Internal
audits are executed by plan and comply
with yearly frequency (one announced
and one unannounced audit). Audits
performed by (external) quality manager.
A CA system is in place supporting
reporting non conformances and follow-up
activities, including RCA and evaluation of
effectiveness. Seen Audit reports 13-11-
2017 and 09-06-217.

287

The auditors shall be
competent and independent
from the audited department.

288

514

Audit results shall be
communicated to the senior
management and to
responsible persons of
concerned depariment.
Necessary corrective actions
and a schedule for
implementation shall be
determined and documented
and communicated to every
relevant person.

289

290

It shall be documented how
and when the corrective
actions resuiting from the
internal audits shall be verified.

Site factory inspections
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291

5.2.1

Factory inspections shall be
planned and carried out {(e.9.
product control, hygiene,
foreign material hazards,
personnel hygiene and
housekeeping). The frequency
of inspections in every area
{including outdoor areas) and
every single activity shall be
hased on hazard analysis and
assessment of associated risks
and on the history of previous
experience.

292

5.3

Process validation and control

293

5.3.1

The criteria for process
validation and control shall be
clearly defined.

— .t 1 A}

294

e

53.2

In circumstances where the
control of process and working
environment parameters
(temperature, time, pressure,
chemical properties etc.) is
essential to ensure the product
requirements, such parameters
shall he monitored and
recorded continuously and/or
at appropriate intervals,

e — TR ST T 41 B L A T L Y e~ .. s

=

295

5.3.3

All rework operations shall be
validated, monitored and
documented. These operations
shall not affect the product

requirements.

£ — A = L3

296

534

There shall be appropriate
procedures for prompt
notification, recording and
monitoring of equipment
malfunction and process
deviations.

287

298

d v

-

5.3.5

T—— - g———

5.4

Process validation shall be
performed using the collected
data that is relevant for product
safety and the processes. If
substantial modifications
occur, a revalidation shall be
carried out.

Calibration, adjustment and
checking of measuring and

monitoring devices

e e T T o a4 s« .,

—
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299
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Evalua-
tion

Explanation

54.1

The company shall identify the
measuring and monitoring
devices required to ensure
compliance with product
requirements. These devices
shall be recorded on a
document and clearly
identified.

A

300

54.2

All measuring devices shall be
chacked, adjusted and
calibrated, under a monitoring
system, at specified intervals
and in accordance with defined
recognised standard/methods.
The results of the checks,
adjustments and calibrations
shall be documented. Where
necessary, corrective actions
on devices and, if necessary,
on process and products shall
be carried out.

3

543

All measuring devices shall be
used exclusively for their
defined purpose. Where the
results of measurements
indicate a malfunction, the
device in question shall be
immediately repaired or
replaced.

| 302

544

The calibration status of the
measuring devices shall be
clearly identified (labelling at
the machine or on a list of test
devices).

303

55

Quantity checking (quantity
controlffilling cuantities)

———

304

5.5.1

The frequency and
methodology of quantity
checking shall be determined
so that the legal requirements
and custorner specifications, or
if appropriate, guidelines for
nominal quantity are met.

Consumer products are packed under E
weighing. Weights are controlled by
checkweighers with rejectsystems.
Registrations are checked and archived.
For bulk packingaging the weights (no E)
are printed on the labels. Weighers are in
a calibration program.

305

5.5.2

A procedure shall exist to
define compliance criteria for
lot quantity checking. This
procedure shall also, among
others, take into consideration
the tare, the density and other
critical attributes.

Vion Retail Groenlo B.V.
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306

553

Checks shall be implemented
and recorded, according to a
sampling plan which ensures a
proper representation of the
manufacturing lot.

307

554

Results of these checks shall
be compliant with defined
criteria for all products ready to
be delivered.

308

555

For purchased, already pre-
packed products from third
parties, there shall be evidence
about the compliance with the

 legal requirements for nominal

quantity.

309

556

If appliééble, -éll eqhipment
used for final checking shall be

I legally approved.

. —

310

56

Product analysis

311

5.6.1

There shall be procedures
ensuring that all specified
product requirements are met,
including legal requirements
and specifications.
Microbiological, physical and
chemical analysis required for
that purpose shall be
performed internally and/or
subcontracted.

Analyses regarding critical controls are
performed by an external lab.
(1ISO 17025 accredited laboratory L132).

Analyses performed in the own lab:e.g.
swabs and rodacs.

For "biefstuk tartaar" (fresh meat) there is
a positiv release based on quick analysing
(1 day test) of Salmonella and STEC.
Validation reports for these test are
demonstrable.

Products are checked for microbiological
values based on a monitoring program
advised by central VION QA. P-FOOD-
10010 Shelf live testing, and P-Food-
10009 Collection of amples for
microbiological Analysis) for TPC, E-coli,
Enterobacteriacea Listeria and
Salmonella. Translated in a site plan.
Results are monitored as a KPlon a
weekly basis. Products are also tested for
shelf life.

— L 2 £ el e T . = Y
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312

56.2

Analyses, which are relevant
for food safety, shall preferably
be performed by laboratories
having appropriate accredited
programs/methods (1ISO
17025). If the analyses are
performed by a factory internal
or a laboratory not having
appropriate accredited
programs/methods, the results
shall be verified on a regular
basis by laboratories
accredited on these
programs/methods (ISO
17025).

213

56.3

Procedures shall exist which
ensure the reliability of the
internal analysis results on the
basis of official recognised
analysis methods. This shall
be demonstrated by ring tests
or other proficiency tests.

N/A

L e

Neo internal analyses

— .

214

564

A test plan shall be drawn up
for internal and external
analysis, based on hazard
analysis and assessment of
associated risks, which covers
raw materials, semi-processed
and finished products as well
as processing equipments and
packaging materials, and
where necessary
environmental tests. The test
results shall be documented.

315

5.6.5

Results of analysis shall be
evaluated prompily.
Appropriate cofrective
measures shall be introduced
for any unsatisfactory results.
The analytical results shall be
reviewed regularly in order to
identify trends. Trends
indicating potential
unsatisfactory results shall be
taken into consideration.

316

566

Where Internal analysis is
undertaken, qualified and
trained personnel shall be in
place, as well as appropriate
equipment and premises.

N/A

No internal analyses
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317

56.7

For verification of finished
product quality, internal
organcleptic tests shall be
carried out regularly. These
tests shall be in accordance
with specifications and related
to the impact on respective
parameters of product
characteristic. The results of
these tests shall be
documented.

N/A

no crgancleptic tests needed

318

319

320

" —

56.8

Based on hazard analysis,
assessment of associated risks
and on any internal or external
information on product risks
which may have an impact on
food safety and/or quality (incl.
adulteration and fraud), the
company shall update its
control plan and/or take any
appropriate measure to control
impact on finished products.

S T I i ————

57

 Product quarantine
{blocking/hold) and product
release

L A

v

o — .-.;-\r--i

571

A procedure shall be in place,
based on hazard analysis and
assessment of associated
risks, for the quarantine
(blocking/hold) and release of
all raw materials, semi-
processed and finished
products and packaging
materials. The procedure shall
ensure that only products and
materials conforming to
product requirements are
processed and dispatched.

321

5.8

Management of complaints
from authorities and customers

322

ot s o e

5.81

P e — ——. o -

A system shall be in place for
the management of product
complaints.

' categories (Quality, Food safety and

—

A KPI goal of 6 complaints / 100 ton is set
for 2018. Complaints arrive from
customers per mail; and from retailers via
VION HQ database. Results together are
put in a database for trending and
analysing. KPI currently below 6. No direct
contact with retailers or consumers.
Complaints are on a various range of

Foreigh bodies). Past year several
complaints were received some on foreign
body. No serious food safety issues.

2 S pp—— = —,-.!-"—"-‘l
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323

582

All complaints shall be
assessed by competent staff.
Where it is justified appropriate
actions shall be taken
immediately, if necessary.

324

5.8.3

Complaints shall be analysed
with a view to implementing
preventive actions which avoid
the recurrence of the non-
conformity.

326

58.4

The results of complaint data
analysis shall be made
available to the relevant
respensible persons and to the
senior management.

328

5.9

Management of incidents,
product withdrawal, product
recall

327

S

5.9.1

A documented procedure shall
be defined for management of
incidents and of potential
emergency situations that
impact food safety, legality and
quality. This procedure shall be
implemented and maintained.
This includes as a minimum:
the nomination and training of
a crisis team, an alert contact
list, sources of legal advice (if
necessary), contacts
availability, customer
information, and a
communication plan, including
information to consumers.

328

5.9.2
KO

KO N° 9: There shall be an
effective procedure for the
withdrawal and recall of all
products, which ensures that
involved customers are
informed, as soon as possible.
This procedure shall include a
clear assignment of
responsibilities.

e

329

593

Updated emergency contact
details (such as names and
phone numbers of suppliers,
customers and competent
authorities) shall be available.
A person of the company, who
has the authority to initiate the
incident management process,

bt 1= e

shall be permanently available.

No withdrawals and recall have been

performed last year.

——
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330 | 594 The feasibility, effectiveness A

and timeliness of
implementation of the
withdrawal procedure shall be
subject to regular internal
testing, based on hazard
analysis and assessment of
associated risks but carried out
at least once a year. This shall
be carried out in a manner to
ensure the effective I
implementation and operation
of the procedure.

331 | 5.10 Management of non- o
| conformities and non-
conforming products

332 15101 A procedure shall exist for the A
management of all non- :
conforming raw materials, semi
-finished and finished products,
processing equipment and
packaging materials. This shall
include, as a minimum;
- isolation/quarantine
procedures
| - hazard analysis and
assessment of associated risks
- identification (e.g. labelling)
- decision about the further use
{e.g. release, rework/post
treatment, blocking,
guarantine, rejection/disposal).
The responsibilities for the A
management of non-
conforming products shall be
clearly identified. The
procedure for the management
of non-conforming products
shall be understood by all
relevant employees.

S PR -

1333 | 5102

i e S ——

334 15.10.3 Where non-conformities are A
present, immediate corrections
shall be taken to ensure that
product requirements are
complied with.

335 | 5.10.4 Out of specification, final A
packaged products or
packaging materials, both
related to private labels, shall
not be placed in the market
under the label concerned.

Exceptions shall be agreed in
writing with the contract

partners. 1
U — = |

e
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336

511

Corrective actions

337

5111

A procedure shall be in place
for the recording and analysis
of the non-conformities with
the objective to avoid
recurrences by preventive
actions and/or corrective
actions.

338

5.11.2

KO N*® 10: Corrective actions
shall be clearly formulated,
documented and undertaken,
as soon as possible to avoid
further occurrence of non-
conformity. The responsibilities
and the timescales for
corrective action shall be
clearly defined. The
documentation shall be
securely stored, and easily
accessible.

339

5.11.3

The performance of the
implemented comective actions
shall be docurmented and the
effectiveness shall be checked.

340

Food defense and external
inspections
Mandatory check-list

3

342

6.1

Defense assessment

6.1.1

Responsibilities for food
defense shall be clearly
defined. Those responsible
shall be key staff or shall have
access to the top management
team. Sufficient knowledge in
this area shall be
demonstrated.

Vion Retail Groenlo B.V.

Page 71 of 73




LRQA

Nr.

Reference

IFS requirements

Evalua-
tion

Explanation

343

e - =3

344

345

346

6.1.2

6.1.3

6.2
6.2.1

T —

A food defense hazard
analysis and assessment of
associated risks shall have
been performed and
documented. Based on this
assessment, and based on the
legal requirements, areas
critical to security shall be
identified.

Food defense hazard analysis
and assessment of associated
risks shall be conducted
annually or upon changes that
affect food integrity.

An appropriate alert system
shall be defined and
pericdically tested for
effectiveness.

If legisiation makes registration
or onsite inspections
necessary, evidence shall be
provided.

D T L ¥ T T SR

1 Sité Security

. —— . —— T S T T B T W A e T, AL T

Based on a hazard analysis
and assessment of associated
risks, identified areas critical to
security shall be adequately
protected to prevent

e — =y . i

NiA

No export to USA

-

unauthorized access.
Access points shall be
controlled.
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347

6.2.2

Procedures shall be in place to
prevent tampering and/or allow
identification of signs of
tampering.

348

6.3

Personnel & Visitor Security

349

6.3.1

Visitor policy shall contain
aspects of food defense plan.
Delivery and loading staff in
contact with the product shall
be identified and shall respect
the access rules of the
company. Visitors and external
service providers shall be
identified in areas with product
storage and shall be registered
at the time of access. They
should be informed about the
site policies and their access
controlled accordingly.
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Nr. | Reference

IFS requirements

Evalua-
tion

Explanation

e

350 [ 8.3.2

361 164

352 |6.4.1

All employees shall be trained
in food defense with respect to
the product requirements and
the training needs of the
employees or when significant
program changes occur. The
training sessions shall be
documented.

Employee hiring and
employment termination
practices shall consider
security aspects as permitted
by law.

A

———

External Inspections

A documented procedure shall
exist for managing external
inspections and regulatory
visits. Relevant personnef shall
be trained to execute the

T L — |\ A . i . .

procedure.,
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