[image: image2.png]Cl.



       Scheme Application Form
	[image: image1.jpg]



	Application Form Announced Audit
BRC Global Standard for Food Safety



	 1. Site Audit Requirements

a.  Global Standard for Food Safety

	PLEASE TICK (() BOX FOR AUDIT TYPE REQUIRED

	Food Safety Initial Audit
	
	Food Safety Renewal Audit
	
	START Global Standard
	Basic
	
	Extension to Scope
	

	
	
	
	
	
	Intermediate
	
	
	

	1. Site Audit Requirements


b) Additional Voluntary Modules (AVMs)

	PLEASE TICK (() BOX IF AVM REQUIRED

	Section 9 of BRC Food Safety Std
	Requirements for Traded Products – this section replaced AVM8 Traded Goods. It is still voluntary.
	

	Module 11
	Meat Supply Chain Assurance AVM (applicable to meat processing facilities who wish to demonstrate to customers an increased transparency of their meat supply chains and verification of authenticity)
	

	Module

12
	AOECS Module for Gluten-Free Foods
	

	Module 15
	FSMA Preventive controls preparedness AVM (For facilities currently or wishing to export products and ingredients to the United Sates)
	

	OTHER
	AVM Title:
	


	2. Contact Details

	
	A. DETAILS OF PRODUCTION SITE TO BE ASSESSED

	Site Name:
	

	Site Address:
	

	County/Region:
	

	Postcode:
	

	Country:
	

	Contact Name:
	
	Position:
	

	Telephone:
	
	Mobile:
	

	E-mail:
	
	Fax:
	


	
	B. OTHER BUSINESS DETAILS  (if different from above) 

	Relationship to Site (Head Office, Co-operative etc.):
	

	Business Name:
	

	Business Address:


	

	County/Region:
	

	Postcode:
	

	Country:
	

	Contact Name:
	
	 Position:
	

	Telephone:
	
	Mobile:
	

	E-mail:
	
	Fax:
	

	Is the Head Office the main contact for the BRC Directory?
	Yes/No
	Contact Name:
	


	3. Site to be a Evaluated:

a. Evaluation Details:


In addition to the information requested below, please submit, with this form a site plan, organisation chart and a summary of all HACCP plans, description of any special handling requirements (e.g. allergens), description of site and building fabrications, outline of any outsources processes, any recent quality issues, withdrawals or customer complaints. 
	Is this site already certificated for any
· BRC additional voluntary modules  
· retailer modules such as ASDA or Costco 
· other standards e.g. ISO 22000, IFS 
	If Yes, state AVM / scheme name and last evaluation date 


	Wording of Proposed Scope, including Traded Goods (if Section 9 of BRC Food Safety Std is included)
· if unchanged from previous audit please still confirm scope
· Traded Goods – Details and description of any traded products
*It is your responsibility to ensure that production programme at time of the audit covers products for the intended scope of the certification. Where a significant production process is undertaken during a different period of year, a separate audit will be required to assess the production method at additional cost.  
	Scope (including packaging type and packaging format): 
Traded Goods details:


	Request for and justification for any proposed Exclusions from the scope.  Note that Exclusions are only granted by exception.

The exclusion of products produced at a site will only be acceptable where the excluded products:

· can be clearly differentiated from products within the scope,

and:

· the products are produced in a physically segregated area of the factory

Where a site handles traded goods and the section 9 of BRC Food Safety Std is excluded, a description of the excluded products must be provided.
	Exclusions:

 Justification:
Traded goods:

	BRC Product Categories – (see appendix 4 of the Standard). 
	(
	Notes

	Please select from and complete in full:
	
	

	  1 Raw red meat
	
	

	  2 Raw poultry
	
	

	  3 Raw prepared products
	
	

	  4 Raw fish products and preparations (to include cold smoked)
	
	

	  5 Fruit, vegetables and nuts:
	
	

	  6 Prepared fruit, vegetables and nuts
	
	

	  7 Dairy, liquid egg
	
	

	  8 Cooked meat / fish products (to include hot smoked)
	
	

	  9 Raw cured / fermented meat and fish
	
	

	10 Ready meals / sandwiches, ready to eat desserts
	
	

	11 Low / High acid in cans / glass
	
	

	12 Beverages
	
	

	13 Alcoholic drinks & fermented /brewed products
	
	

	14 Bakery
	
	

	15 Dried foods and ingredients
	
	

	16 Confectionery
	
	

	17 Cereals and snacks
	
	

	18 Oils and fats
	
	

	Processes to be evaluated 
	Provide full description of factory processing operations.


	Category 5 & 6 sites only: 

Are there any field rigs (please confirm how many) or similar packing processes?
	

	List any retailer brands you supply.

For example: ASDA, Tesco etc.
	


	3. Site to be Evaluated:

b. Site Details:

	Criteria
	Please answer as accurately as possible – this allows NSF to ensure that the assessor is fully prepared prior to your assessment. 

	Size of Site (please state actual sizes in square metres): 
	Total area of site (m2) - covered and external areas combined
	Size of Production Areas Only (m2)
	Size of Storage Areas Only (m2)

	
	
	
	

	Are all operations undertaken at this location? If no, please give details of any outsourcing.
	

	Number of Processing Lines 
	

	Confirm number of product lines and packaging types 
	

	Maximum number of employees on site during the MAIN shift at the PEAK of the season (must include seasonal staff in that shift and the administration, sales, etc.)
	

	Number of HACCP Studies / Plans

Note: HACCP STUDY = a family of products with similar hazards and similar production technology.
	

	Is any production seasonal? 
	If so please confirm product and season 

	Describe Shift Patterns / Working Hours
	

	Do you export or intend to export products to the USA?


	Please list any products that you export or intend to export to the USA:


	Detail any off-site storage areas under the control of site management
*in the vicinity of the company – within 50 km radius of the production facility
	

	Details of any significant changes since your last BRC audit.

For example: changes of key personnel; new technologies; extension or reduction in product range; change of location; change of ownership; product recalls; etc. 
	


	4. Do you have Certification for any other Schemes through NSF Certification UK or any other CB?

	Do you have an NSF number?
	
	Yes
	
	No
	
	If yes, please quote here
	C
	0
	
	
	
	
	
	

	Have you previously been registered with another Certification Body for BRC Food Standard?

	
	Yes
	
	No
	
	If yes, please give details:
	

	Please confirm the re-audit Due Date stated on your current certificate:
	
	


Please send a copy of your last report and certificate (if audited by another Certification Body last audit).
	5. Declaration:

	A copy of my report will be provided to the BRC in accordance with the BRC scheme requirements. The confirmation of audit completion will be made available on the BRC Global Standards Directory within 10 calendar days. Details will include only the date of audit, the scope of audit and the non-conformities found. However, no audit grade will be provided at this stage, since the whole certification process will not be yet completed. This will conclude within 42 days from last audit’s day. 

Where the audit would result in grade C or C+ with two major non-conformities, or a D or D= grade being awarded, the closure of non-conformities shall be by means of a future site visit to review the actions taken. This visit needs to be arranged within 28 days from last audit’s day and will be subject to additional costs. 
The certificate and audit report shall be not valid until the audit fee (that includes the BRC Global Standards service fee) is received.

I acknowledge that it is a BRC scheme requirement that the BRC may contact me directly in relation to the certification status of the site, or for feedback on Certification Body performance, or investigation into reported issues.  
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	Certification Scheme Regulations Governing Accredited Certificates to which you must adhere can be found via the NSF Certification UK Ltd website link: http://www.nsfinternationalfood.co.uk/about-us/certification.php  

	

	A key component of the scheme is the calibration of the auditors to ensure a consistent understanding and application of the requirements.  All Certification Bodies are required to have processes to calibrate their own auditors. An essential element of the training and calibration of auditors is the witnessed audit programme. Auditors are observed during an audit and provided with feedback on the performance of the audit. In order to ensure consistency between Certification Bodies, and for the purposes of accreditation, an audit may be witnessed by a BRC representative or Accreditation Body Auditor. This process forms an essential part of the scheme and sites are obliged to permit witnessed audits as part of the conditions for certification. (BRC Food Standard issue 8, Page 66 point 1.4, and page 85 section Calibrating Auditors). In addition to this, the BRC reserve the right to conduct a separate additional audit either announced or unannounced – the status of the current certificate may be affected, dependently of the result of such visit. 
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	Signature:
	
	
	
	

	Name:
	
	
	Company:
	

	Position:
	
	
	Date:
	




Calculation of audit duration
The typical duration of an audit is 18 hours (9 hours in production, staff facilities, interviewing staff and observing processes). BRC Global Standards has developed calculator (F086) to assess the expected duration to ensure consistency. It is available from their website – www.brcglobalstandards.com. 
The audit duration calculator is based on:

· Number of employees – as full time equivalent employees per main shift including seasonal

workers. This should be based on the maximum number expected in a shift.

· Size of the manufacturing facility (in square metres) - including storage facilities on site. The

converter from square feet to metres is 10.76, e.g. 86,000 square feet = 8,000 square metres.

· The number of HACCP studies included within scope – A HACCP study corresponds to a

family of products with similar hazards and similar production technology for the purpose of

the calculator.
The other factors identified in the Standard (Appendix 1) may influence the calculation but are considered to be less significant. These other factors shall not influence the audit duration by more than 30% from the total calculated audit duration.

Time spent within the production environment

The audit of a site to the Standard will involve time spent both within the production environment and reviewing records and procedures within an office.

Wherever practicable, evidence should be gathered within the production environment through interviewing staff, observing working practices and reviewing process controls and records.

Therefore, for a majority of sites, approximately 50% of the audit will be spent auditing production and site facilities, interviewing staff, observing processes and reviewing documentation in production areas with the relevant staff. However, it is recognised, that in simple operations, the time required may be less than 50% of the audit. In these circumstances the amount of time spent in production and site facilities can be reduced, but the expectation is that at least 30% of the audit (5 hours minimum), will still be spent in these areas. Where the size of the site is larger than 50 employees and 10,000 square metres then an increased proportion of the time allocated to the audit will be spent within these areas.

The production environment includes external site inspections as well as visits to ancillary services, for example maintenance departments, laboratories, NPD and despatch departments. Good practice is for the Auditor to make multiple visits into the production
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areas to view different activities, processes, areas of the facility or shifts, rather than spending one day (or one block of time) in production and one reviewing paperwork.

The duration of the audit of production and site facilities must be recorded in man hours (using whole numbers e.g. 6 not 5.5) giving the total time that has been spent in these areas. Any deviation from the calculated audit duration (either for total audit duration or for the time spent in production and site facilities) needs a valid justification which is recorded on the audit report.

Multiple identical key processes, such as several identical packaging machines, need not extend audit duration as sampling during the audit should address those identical functions. However, where there are significant variations or the auditor has concerns that require additional investigation (e.g. auditing of additional examples of the process) additional time shall be allocated.
Total time calculation
Audit time shall be calculated in man hours. A typical audit day shall be 8 hours (not including lunch breaks) and shall in any case not exceed 10 hours.

Allowance should be made to deduct time where audit teams are used and both auditors are

present e.g. at the opening and closing meetings.

The time for those personnel not ‘auditing independently’ should not be included within the total time calculation e.g.: Witness auditor, Trainee auditor, Technical Expert.
Where a combination of audits has been undertaken e.g. BRC and ISO22000, then a calculation for the total time taken for the BRC audit only should be stated. BRC expect that additional time is allocated over and above the minimum time for BRC audits whenever a combination audit is undertaken.
Where any BRC or retailer additional voluntary modules (AVMs) are also included with the Global Audit for Food Safety then additional time will be added to the audit duration calculated for the Global Standards for Food Safety audit. 

Various factors may lead to an increase in AVM duration from the expected (factors may include but not limited to the number of products covered etc.)
The total hours shall not include any calculation for writing of the final audit report away from site. This is additional time and is typically 4 – 8 man hours.
	For NSF Service Provider use only

	Application Review

	It is the responsibility of the Partner office to review the information provided by the client and to initially calculate the audit duration and provisionally assign the auditor.  It is the responsibility of the UK office to review and formally make the decision regarding the audit duration.
Audit Duration Based on 1 – 3 HACCP Plans (in hours)

Size of manufacturing facility

Nº employees
<10k sq. m
10k-25k sq. m
>25k sq. m
1 - 50

16*
16

18

51 - 500

18

20

24

501 - 1500

20

24

28

> 1501

20

28

32

*Where a site is exceptionally small, a shorter audit duration may be applicable. In this situation the site must meet all of the following criteria:

• There is only one, simple production process (for example, a small produce pack house, packing whole, fresh produce)

• The main shift consists of 5 or less employees

• The size of the manufacturing facility is 5k sq. m or less

In these circumstances an audit duration of 12 hours may be applied.
The auditor may identify reasons for an adjustment in the audit duration (for example for a well prepared or poorly prepared site), but under no circumstances shall the audit duration be less than 8 hours.

Additional time allocation for sites with greater than 3 HACCP Plans

Additional HACCP plans
Additional time (in hours)

(This time to be split between document review and the production environment)
4 – 6 plans 
4 
7 or more plans
7


	AUDIT DURATION CALCULATION

	BRC product categories
	

	Number of HACCP plans
	

	Max no. employees on main shift during busiest season including seasonal staff
	

	Size of site (production + storage areas)
	

	1. Calculation from table (including any additional time for > 3 HACCP studies)
	

	CALCULATOR DURATION:
	

	Justification for deviation from calculator duration:
	

	AMENDED CALCULATOR DURATION:
	

	Additional time allocation for sites certificated to the Traded Products Requirements (Section 9 of the Standard)

Where a site purchases and sells food products that would normally fall within the scope of the Standard and are stored at the site’s facilities, but which are not manufactured, further processed or packed at the site being audited, the site’s management of these products is covered the requirements of Section 9 of the Standard.

Where an audit includes assessment of compliance with Section 9 of the Standard additional time will be needed. This time will be ≥1 hour.
	

	2. Time Added for AVMs (meat assurance 2-4hrs, Gluten-Free 2-4hrs, FSMA = 2-4hrs)
	

	TOTAL TIME:
	

	Auditor Name:            
	

	List the last 3 audit dates and auditors (if there has been a break, list the year and ‘none’ or detail name of other CB who completed audit):
Date of previous audit: ………………… Auditor: ………………………………………
Date of previous audit: ………………… Auditor: ………………………………………

Date of previous audit: ………………… Auditor: ………………………………………


	Has there been a Head Office audit / central QMS audit?
Yes / No

Date:……………………….

Please confirm client number (C0…) for the Head Office audit / central QMS audit: ………………………………………..

Is this the first site audit to be conducted after the Head Office / central QMS audit?
Yes / No 

Please confirm client numbers (C0…) for other sites associated with the Head Office audit  / central QMS audit:



	Total or Amended Total Time (calculated above) =
Preparation time = 

Report writing time (minimum of 8 hours) =

Travel time = 

Total hours for quotation = 

	Reviewed by (ASP):
	Date:








BRC GLOBAL STANDARDS LOGO


Companies that achieve certification and have NO EXCLUSIONS from their scope are qualified to use the BRC Global Standards food logo on site stationery and other marketing materials. Note that the food logo shall not be used in promoting products purchased for resale by a site (traded goods) 


Information and conditions relating to the use of such logo is available at � HYPERLINK "http://www.brcglobalstandards.com" �www.brcglobalstandards.com�. 


*If the site is no longer certificated (including certificate suspension), it shall no longer use the logo.


** Please note that BRC Global Standards logo is not a product certification mark, therefore no reference to BRC Global Standards may be used on product or product packaging. Any certificated sites found to be misusing the BRC Global Standard’s name will be subject to the BRC Global Standards complaints/ referral process and may risk suspension or removal of its certification (BRC Food Standard issue 8, page 84 section – Achieving Consistency – Compliance). 





COMMUNICATION WITH NSF CERTIFICATION POST AUDIT


In the event that any of your site’s circumstances change that may affect the validity of continuing certification, you are required to notify us immediately. Circumstances may include: legal proceeding with respect to product safety or legality, or that which significantly affects the operation of your site; enforcement notices related to product safety or legality from authorities; product recalls since last BRC Global Standards audit, any significant public food safety incident, or any significant regulatory food safety non-conformities; significant damage to the site, such flood or damage by fire; change of ownership (when the title is transferred from one individual or entity to another and results in a change of control of organisation); any significant change to operation or scope. 


In case of such event, we are required to take appropriate steps to assess the situation and any implications for the certification. You are required to fully collaborate with us and provide all necessary information on request, so decision can be made on the validity of the current certificate (BRC Food Standard issue 8, page 77, and section 5.1).





I declare that I will abide by scheme and the NSF Certification UK scheme regulations, that I give permission for any witnessed audits, for the publication of the details, within this declaration, on the BRC public database, that all of the information given in this form is correct and that all information in order to evaluate compliance with the requirements of the Standard will be available for evaluation at the time of the audit.


I also declare that, should I be successful in achieving certification, I am required to advise NSF Certification UK Ltd of any change of circumstances that may affect the validity of certification.
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