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3 Terms and definitions

For the purposes of this PAS, the following terms and definitions apply.
The terms and definitions given in BS EN ISO 22000 also

apply.

3. fignuuazA1INAnaINU }
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3.1 certificate of analysis (CoA)

document that indicates results of specific tests or analysis, which may
include test methodology ,performed on a defined amount of material or
product

3.1 l.anms%usaan'li'um'lm
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3.2 cleaning
removal of soil, dirt, solvents, grease or lubricant, ink residues or other
objectionable matter

3.2a1s51vihAanudzana
AsANARaanuaY Avinarall szl ulagsuaadu nilnRunAnne1 uiatnailaing
UseaAaU

3.3 contaminant

any biological or chemical agent, foreign matter or other substance
not intentionally added to the product which may compromise food
safety

3.3 asuuilau . o ] .
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3.4 contamination
introduction or occurrence of a contaminant in the product

3.4 nsuuilau .
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3.5 declaration of compliance DOC

document that confirms conformance to specifications or regulations
Note 1 to entry: This is sometimes referred to as a certificate of
conformance (CoQ).

3.5 landrsudaavauANudanAdaY .
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3.6 establishment

any building or area in which raw materials, intermediate products,
chemicals or food packaging are handled, and the surroundings under the
control of the same management

3.6 aauvilsznaunis .
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3.7 food packaging

any product to be used for containment, protection, handling, delivery,
storage, transport and presentation of food

Note 1 to entry: Food packaging may have direct or indirect contact with
the food.

— Direct food contact surfaces or materials are in contact (i.e. physically
touching the food or in contact with the headspace) or will be in contact
with the food during normal use of the food packaging.

— Indirect food contact surfaces or materials are not in direct contact with

3.8 ussasialridusuaung
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the food during normal use of the food packaging, but there is the
possibility for substances to be transferred into the food.

The classification of the food packaging as direct or indirect food contact
should be part of the hazard analysis.

o _, o

Hufivtaiaar lidudaduavinslnenseasarag lugiuuasmsiassidunse

3.8 food packaging hazard

biological, chemical or physical agent in food packaging, or condition of
use, with the potential to cause an effect in the food leading to adverse
health effects

3.8 duasiuduiuussyinieiaiuis .
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3.9 food packaging withdrawal

removal of non-conforming food packaging from any part of the food
supply chain because the food packaging does not meet specified food
safety standards or requirements

EXAMPLE Any part of the food supply chain includes trade warehouses,
distribution centres or customer operations and warehouses.
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3.10 hygiene
set of measures taken to ensure the food safety of a product that might
otherwise become hazardous or harmful

3.10 sudnuaie ) .
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3.11 incident
event that might potentially compromise the food safety of a material or
product

3.11 aifénsal
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3.12 intermediate product
product that is not yet food packaging and will undergo further processing
or transformation by the organization

= i | Py
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3.13 migration

transfer of substances from an external source to food

EXAMPLE Examples of external sources are packaging material and
environment.

3.13 a1sunsnscang
NN3RIADUDIRITNNAUUFIALUDNGDAINT
£AMIALNY AIALNIUDILURINLUANADTRALITANUVILREIANLIAR AL

3.14 outsourcing
any activity subcontracted by an organization to an external organization

3.14 vruannunavniauan
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3.15 packaging
any kind of product or material used to hold and protect food packaging
during shipping, transport and storage

3.15 Jaqdmisuussy ‘
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3.16 rework
reuse of internal scrap of certain production into material with the same
composition

3.16 n151inain
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3.17 risk
probability of the occurrence of a hazard and the severity of its outcome

3.17 anudug
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3.18 safety
condition of a product being free from unacceptable hazards

3.18 ilaansn
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3.19 set-off

transfer of substances from one surface of a material or from the surface
of a contiguous surface, to the food contact surface through direct contact
between the surfaces caused by the stacking or reeling of the material(s)

3.19 n1sdvaan
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3.20 specification
detailed description of the properties and requirements of a material, in
particular in relation to its technical and specific suitability

3.20 11n551u
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3.21 waste
any substance or object that the organization discards or intends or is
required to discard

3.21 2andy ‘ o .
asusaingleq Advavansiilugndnaussadiauvidmiuainisfiazio lanunviaiaasnism
ANI

4 Generic PRPs

4.1 Establishment

4.1.1 General requirements

The establishment shall be designed, constructed and maintained in a
manner fit for the nature and purpose of the food packaging
manufacturing operations to be carried out, the food safety hazards
associated with those operations and the potential sources of
contamination.

Buildings shall be of durable construction that presents no food safety
hazard to the food packaging.

EXAMPLE All openings to the outside for auxiliary devices and equipment
should be suitably protected.

4. PRPs vl

4.1 aauvidy

4.1.1 jutari'mumﬁ'a“lﬂ '
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4.1.2 Environment

Consideration shall be given to potential sources of contamination from the
local environment.

NOTE 'Local environment” includes both internal and external areas.

4.1.2 annnIaaau
favRNsanLuaIniilanmanazsiinnsdutilauanagamniinsaulunun

Note &nwwinsauluAu sydeRuinaluwaraiauan
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4.1.3 Location of establishment

The boundaries of the establishment shall be clearly identified.

All areas within the boundaries of the establishment shall be maintained in
an appropriate condition to prevent contamination.

4.1.3 vinlaideaavaniuiilsznaunis
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4.2 Layout and workspace

4.2.1 General requirements

Internal layouts shall be designed, constructed and maintained to facilitate
good hygiene and manufacturing practices.

The movement patterns of materials, as well as recycled materials, if
applicable, products and people and the layout of equipment shall be
designed to protect against contamination sources, unintended mixing of
materials or products and cross-contamination.

4.2 unudsuaziunlunsvineu

4.2.1 qiasuuaiin
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4.2.2 Internal design, layout and traffic patterns

Buildings shall provide sufficient space to allow a logical flow of materials,
products and people through the production process.

Openings intended for transfer of materials and products (e.g. transport
hoses, conveyors) shall be designed to prevent entry of foreign matter and
pests as appropriate to the activities taking place inside the building or
area of the building.

4.2.2 n'lsaanuuvum;l‘lu WHUKFY LAY msﬁmuma"umstﬁuma
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4.2.3 Internal structures and fittings

Walls and floors shall be washable or cleanable, as appropriate for the
food safety hazards associated with the food packaging production.
Standing water shall be prevented in areas where food safety can be
impacted.

Drains shall be trapped and covered.

Ceilings and overhead fixtures shall be designed to minimize build-up of
dirt and condensation and shall be accessible for inspection and cleaning.
In areas where routine cleaning of overhead fixtures and structures is not
feasible or practical and there is a potential for introducing a food safety
hazard, the equipment shall be covered.

External opening doors, windows, roof vents and fans in production and
storage areas shall be closed or screened (e.g. insect screens, air curtains)
appropriate to the activity in the building.

IMPORTANT — External openings should be avoided wherever possible.
Where this is not possible, keeping these openings closed is the preferred
option.

4.2.3 Tasvasnalu uas alnsal
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4.2.4 Equipment

Equipment shall be designed and located to facilitate good hygiene and
manufacturing practices and monitoring.

Equipment shall be located to permit access for operation, cleaning and
maintenance.

4.2.4 alnsai 3
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4.2.5 Temporary/mobile structures
Temporary structures shall be designed, located and constructed to
prevent pest harbourage and contamination.

4.25 danlgnsswinen/ amﬁamaaumu“lm
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4.2.6 Storage

Facilities used to store raw materials, intermediate products, chemicals or
food packaging shall provide protection from dust, condensation, drains,
waste and other sources of contamination.

Internal storage areas shall be dry and well ventilated. Monitoring and
control of temperature and humidity shall be applied where necessary.

If raw materials, intermediate products, chemicals or food packaging are
stored outside, appropriate measures shall be in place to manage potential
contamination.

Storage areas shall be designed or arranged to allow segregation of raw
materials, intermediate products, chemicals and food packaging.

Raw materials, intermediate products, chemicals and food packaging
which are suitable for food contact shall be segregated from those which
are not.

All raw materials, intermediate products, chemicals and food packaging
shall be stored in @ manner to minimize the potential for contamination
and with sufficient distance from the walls to allow inspection.

Storage areas shall be designed to allow maintenance and cleaning and to
prevent contamination and deterioration.

Chemicals shall be suitably labelled. Hazardous materials and hazardous
chemicals shall be secured in closed containers and used in accordance
with manufacturers’ instructions.

426 M3AALAL
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4.3 Utilities

4.3.1 General requirements

The provision and distribution routes for utilities to and around produdion and storage areas
shallbe designed to prevent contamination.

4.3. ars1503linacvg
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4.3.2 Water supply

The supply of water of a suitable quality shall be sufficient to meet the
needs of the food packaging production process and not cause a food
safety hazard.

The organization shall establish requirements for water (including ice or
steam) used for direct food packaging contact or cleaning and shall
monitor accordingly.

Non-potable water shall have a separate supply system, labelled, not
connected to the potable water system and prevented from refluxing into
the potable water system.

4.3.2 nsindviin
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4.3.3 Air quality and ventilation
The organization shall establish requirements for air used for direct food
packaging contact and shall monitor accordingly.

Suitable and sufficient ventilation (natural or mechanical) shall be provided
to remove excess or unwanted steam, dust and odours.

Where appropriate room air supply quality shall be controlled to prevent
airborne microbiological contamination.

Ventilation systems shall be designed and constructed such that air does
not flow from contaminated areas to clean areas.

Ventilation systems shall be accessible for cleaning, filter changing and
maintenance.

4.3.3aain 1N aava1NaRarsTuLscUNaa A
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4.3.4 Compressed air and other gases

Compressed air and other gas systems used in food packaging
manufacturing shall be constructed and maintained so as to prevent
contamination.

The organization shall establish requirements for gases used for direct
food packaging contact (including those used for transporting, blowing or
drying raw materials, intermediate products, food packaging or
equipment) and shall monitor accordingly.

4.3.4 m'sé’mmmﬁu%aﬁ'mﬁ'uq
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Oil used for compressors shall be food grade wherever there is a potential
for contamination.

Requirements for filtration, humidity and microbiology shall be assessed.
Control and monitoring measures shall be applied as determined by the
assessment.

Filtration of the air should be as close to the point of use as is practicable.

uiunldsmsuesasdnaina daoduriialaddmiuamis Adefinuiieesanis
duiilau
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4.3.5 Lighting
The lighting provided (natural or artificial) shall allow correct operation of
the food packaging production process.

The intensity of the lighting should be appropriate to the nature of the
operation.

Where there is a food safety hazard, light fixtures shall be protected to
prevent contamination of raw materials, intermediate products, chemicals,
food packaging and equipment in the case of breakages.

4.3.5 usgvaing .
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4.4 Waste disposal

4.4.1 General requirements

Systems shall be in place to identify, collect, remove and dispose of waste
in @ manner that prevents contamination.

4.4 nsAndnuavid

4.4.1 aafuenll
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4.4.2 Waste handling

Containers for waste shall be emptied at appropriate frequencies and kept
in an adequate condition of cleanliness.

Waste shall be kept away from production and storage areas. Bins and
containers for non-production waste shall be appropriately identified,
emptied regularly and if necessary, provided with lids.

Food packaging identified and designated as waste shall be disfigured or
destroyed so that

a) trademarks or food ingredient information cannot be reused;

b) it cannot enter the supply chain again.

4.4.2 an2ue S usuaas
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4.4.3 Drains and drainage
Drains shall be designed, located and constructed to prevent potential for
contamination.

4.4.3 s"uusvmuuaumssumum
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4.5 Equipment suitability, cleaning and maintenance

4.5.1 General requirements

Equipment used in production and packaging areas shall be designed to
prevent contamination.

Where relevant, equipment used for irradiation processes shall meet the
provision given in relevant food packaging specifications.

4.5.aMuninsauaavalnsal n1svinaud&zana uar A1sig9snEN
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4.5.2 Hygienic design

All parts of equipment coming into contact with food packaging shall be
designed and constructed to facilitate cleaning and maintenance.
Equipment shall meet established principles of hygienic design, including:
a) smooth, accessible, cleanable food packaging contact surfaces and
surfaces likely to constitute a source of contamination ;

b) self-draining (for wet processes);

) use of construction materials compatible with the intended food
packaging, lubricants and cleaning or flushing agents.

Piping and ductwork shall be cleanable and drainable and shall not cause
condensation or leakage that could contaminate food packaging.

Valve connections and controls shall have fail-safes to prevent
contamination.

Equipment components containing metals of known toxicity (e.g. mercury)
shall not be allowed where they could compromise the food safety of the
food packaging.

4.5.2 m'saanuuuﬁanamé’numu
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4.5.3 Food packaging contact surfaces
Food packaging contact surfaces shall be constructed from materials
suitable for the intended use, to prevent contamination.

4.5.3 WuAIMAUNIAUNAaAaL2 @S ULs53a1Is
wuﬁmauNannwﬁmﬂmmmmnnssamms sfavvinannigaitunnineguananisladeiu
flasfunsiuiiay

4.5.4 Maintenance

A system of planned maintenance shall be in place including all equipment.

Maintenance programmes shall be systematically applied to minimize the
potential for contamination of product by equipment.

Priority shall be given for maintenance request where food safety is at risk.

4.5.4 n1sadauiinge

savfiszuuuasnisdavinldsuasunisingednendeilasiu )
Tisunsumsingednensanilulszansdlaiflusyun tlaaauu Tunuasnstutlau
WAnAuvianniadasilia
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A procedure shall be in place to remove any potential contaminant from
machinery and equipment after maintenance work.

Maintenance personnel shall follow the prescribed procedures including,
where appropriate, hygiene measures.

Temporary engineering and modifications should be avoided, shall be
controlled and shall not become permanent. Effective measures shall be
implemented.

ALTUNNTALNILIIAIU
fupaunslfiifsasfiagiiatinarwunluunmsluiauannadasinsuazia’asiandsann
NrvinmMsAauLingILal

uﬂﬂa17i'vi'm'lquaumqam”aoﬂﬁﬁﬁmufumauﬁonanmLLa"'; AUANULKRUNTRN UIRTNIS
AU UINT UL

AsrantIATIILREATUSULGY 6ia9sedy uaziinsmuay wazsiagluiflunisvinauas

mesnsilavdurifidsedndnwsaciial

&

4.6 Management of purchased materials and services

4.6.1 General requirements

Purchasing of materials, services and subcontracted activities that may
impact food safety of food packaging shall be controlled such that the
suppliers used have the capability to meet the specified

requirements.

NOTE Services can include (but are not limited to) third-party storage and
rework by subcontractors.

The organization shall set clear requirements to relevant outsourced
processes. There shall be a written contract.

4.6. n'lsn'ﬁﬁm?z.r'fas\ua:o'mu%n15

4.6.1 sdiaruuainn il .

MsIndaizn viuuimMsuazudi deanaaziinanssnusannulaanduaimsuad
ussafaridviuanns dasgnauauiNavinlvilulanladfunenlafisusiuisaaniu
NasgIuRlainua’ly

Note 5
MMuLsITAANINaTINa (LeLilaI1AR) AMsFedatAuaIAauanLazuvingdlaans
A9 ' o
avAnssiaviinsinvindariivuaidnlauiiAeaIAun1TASTLIUANTININER favlinsidau
GATRIRERN

4.6.2 Selection and management of suppliers

There shall be a documented procedure for the evaluation, approval and
monitoring of suppliers in place to ensure compliance.

The method used shall be justified by risk assessment and hazard analysis,
including the potential food safety hazard to the food packaging.

The process includes:
a) assessment of the suppliers’ ability to meet food safety requirements;
b) description of how suppliers are assessed.

Monitoring may include conformance to specifications, meeting COA
requirements and satisfactory audit outcomes.

4.6.2 nsAnLAaNUATNISUIUISIANISHE AL
m"aoﬁmifimumLﬂuLgJnmiﬁumaun'\svi'\o'md'm%“nnismu’tumsﬁmﬁan AMTaUIE LRzAS
whiaeusanaiatuladvauanaaag . 5
Jansnldsasinsdadulalaanssuifiuanudavnarnmsitasesaung s3uvivuun Uy
avduaNLFMTUaIMsAauTTN UV RN LIS

funaUMSYINIUTINIT
FAa95INA
a) dszduinanafienusnsalumsaiuauaanmuazaulaandaluaws i
Huldenunasgunlanivualy
b) meazduaignsdseidusanaainels
AN3ATIAARAMUAATIUAIANURAAARDIALANHAULLIANICUITRAUIANANST U NNTUIIR
dafiuualu COA wanmisasadgaumuivnala

4.6.3 Incoming raw materials

Loads on delivery vehicles shall be checked prior to and during unloading
to verify that food safety and safety of raw materials have been
maintained during transit.

4.6.3 TnafiusuLain 3
TOUUKIADIHNATIAXAUVINDU UALITUIWANTENLRUA tRIMUFDLAUATWILAEAIIN
Uaanduuavinadulsgnalauazin¥ITznININsUURY
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Where tamper-evident seals are used, a verification process shall be in
place to verify conformance to relevant customer or regulatory
requirements.

All incoming raw materials shall be inspected, tested or covered by
COA/DOC to verify conformance to specified requirements prior to
acceptance or use.

The method of verification shall be documented.

Sufficient data shall be available to enable hazard analysis for food
contact.

NOTE 1 For example where incoming raw materials are from a recycled
source or are plant-based materials, it is intended that appropriate
measures be in place to verify food safety and traceability requirements
are met prior to acceptance.

NOTE 2 The inspection frequency and scope can be based on the risk
presented by the material and the risk assessment of the specific
suppliers.

Raw materials that do not conform to relevant specifications shall be
handled under a documented procedure that prevents their unintended
use.

Access points to bulk raw materials receiving lines shall be identified and,
if appropriate, capped and secured. Discharge into such systems shall take
place only after approval and verification of the raw materials received.

‘lumumﬂ‘umﬂ avfumsdauszuuuganala nszinumMsmIutausiasiinsiiua
dHudunauliiausaemnusanadasmutiaiuanguinauiataiuuauas
ane

nafurisunionuasagnaadau nagau via Asauaay COA/COC tamudaufs
AmMuFanARaviuINassIU s vualinaunsaausunialal

JEnmsmurausasiimsinvindutanans
°1|anammewama\maL|Lwa’tummimms’uﬁé”ummai’m%“nﬁ

o
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mmammﬂuwugmmaﬂ mmammmaaummsmsmmmvauamwamuaau AU
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il 10 TunszinunsHEn

asihdeaniifinssuinasuluaunnlugl safinsdie uay MUUINYEN NSARN URLANS
favdu msdaaainadiululdlussuusasvinnandsiinadulasunisayidivarvinnismniu
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4.7 Measures for prevention of contamination

4.7.1 General requirements

A hazard analysis shall be carried out. If applicable, measures to prevent
microbiological, physical and chemical contamination shall be
implemented.

Where external product testing is required, it shall be carried out by an
accredited test facility or one that follows international test facility

4.7 .mmﬁﬂaaﬁqmsﬂmﬂau

4.7.1 fiafAriuaiin 'l )
ATiezduaasasiinisafiunis erfinsuszanelyd esaisilasdu ansduiilau
MIRUNIE M nwLeEILAdl siasfinsiseensilal

winfimnusasnslunssedudinnagaumeauan sadiiluagrnsiilasunissusasseuy
WIANARAUMUIEUUINMIIATNARAUTZAUUIUNLNE
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guidelines.
Where in-house testing is carried out, calibration of equipment shall be
carried out against national Standards or other accurate means.

Mixing of raw or intermediate products shall be prevented where hazard
analysis reveals a food safety hazard.

Whenever a contamination incident occurs, the process of cleaning up or
the maintenance shall be carried out under the control of a designated
person. After cleaning up or maintenance a documented release

minfinsnegaunalu AsauiaLATasiatnsfasanARAALINATFIUSETUUNUNNE
NIAUIRTFIUDULTALULYAN .

AITHENTRA TaaIzUIATELIUMS siaviinisilavAufiafinnsdseiduduansamesiuainy
daanduuavarnislaseidiuly

minfimamsainisduilaudadu mumaumsvnmmaymwsaeﬁanmsomaaumi
aLflung mu‘lmmsmuﬂmaouﬂaﬂ"l,msumsmvium nIANAVNANURE AU a2lan
mqomaamanmamsﬂaan

4.7.2 Microbiological contamination

Where there is a potential for microbiological contamination, measures
shall be implemented to prevent

or control the hazard.

4.7.2 n'lsﬂuﬁ'vjaual"'luy'\oﬁ'luaa’iiﬁvnm .
winfilanmatAnnstuitlaurnunmedruaatiiinen unasaisilasdusasiininlszansladiina
favAuniamiuausunse

4.7.3 Physical contamination

Where glass and brittle material are used (for applications other than the
food packaging production itself) in production or storage areas, periodic
inspection requirements and defined procedures in case

of breakage shall be put in place.

Glass and brittle materials (such as hard plastic components in equipment,

sight glasses on storage vessels) shall be avoided where relevant and
possible.

In production and storage areas, surfaces intended to have contact with
the product shall be free from splinters and any other source of
contamination. They shall be suitable for easy and effective cleaning.

A formal procedure for the use of “sharps” shall be in place. No sharp
objects or loose tools shall be left in any place and on surfaces where
product contamination can occur.

The use of snap-off blade knives shall be forbidden.

Buildings, facilities and equipment shall be cleaned to remove dust,
cobwebs, flakes and fragments to maintain an acceptable level of
housekeeping.

4.7.3 msﬂuﬁ]aumamgmw .
asdlnfinmsldumuasizariuanilszie (Smiunsldviiinaninnssuiumswanuag
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wsavifiarifidy gare I luiuileg uazuuruflaaivinliudandausiiAinnisduitau
a5l Wfiavivinaanlssiasviu
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(RYRBILY uruLasduaY asnseauaNuRzaaiaansyle

4.7.4 Chemical contamination
Printed and coated materials shall be handled and stored in their

4.7.4 msduilaunsiad )
JaanfinsAunuazmsiadausiad'ldsunisauausneiuazintiuluseniniiunaunIsNan
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intermediate and finished states in such a manner that transfer of
substances to the food contact side via set-off or other mechanism is
reduced to a safe level appropriate for these materials as defined by
hazard analysis.

Chemicals, including cleaning materials and lubricants, shall be evaluated
and controlled in order to prevent product contamination.

Lubricant intended to come in contact with the product shall be of a grade
suitable for the intended use.

uazdiagl ‘lusﬂuuuﬁmsdomumsﬁmumauwanumms syunevinissvaanuia
nsvInUNsaU anavlussduilaandelsatraminsausaigamiatiu muilasinis
Jagviduana’ly

fsiadl smﬁommﬁ‘lmunﬁmmmavmmua”msuaaﬁu faviinislseifiu uazaruay
WalwiAamsilassunslutiausnandasoed
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Asuaaduiiavsasnduiafunandaed saofurfiadumuncanduinglseaodnnsla

4.7.5 Chemical migration

Where there is a potential food safety hazard due to migration or other
transfer mechanism, controls shall be implemented to prevent or control
the hazard.

Packaging (e.g. pallets, films, containers) shall be made of suitable
material and be clean and shall not contaminate the food packaging.

NOTE In some cases, chemical treatment of pallets can be necessary (such
as insecticides, fungicides, pesticides or other chemicals) to meet
regulatory or customer requirements.

4.7.5 n1sunsnscanaAavddnstal
WNIHULL TUN AT UM EURIITARNINAATUNI AT LNTANITUTD
nsiszane e tiailasAuuasmIuANEUAIIE

fu MsmuANsasf
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ﬂswﬁmnmsmﬁﬂomaﬁiamaﬂuLiIaumaussanmsmmusnussamms

Note Tuunvnsdl n13vin treatment witanalasinilu (1fu enginuuad g9 enddm
JuRyuassiadiaug ) autaiivuan)uINaLazAaiInuagnA

4.7.6 Food allergen management

Where a potential for contamination from food allergens has been
identified, controls shall be established, documented and implemented to
prevent or control the hazards and to record and label accordingly.

4.7.6 nsinnsiuasnaniiun
mnﬁiamﬁﬁavtﬁmmsﬂutﬂaua’ma’lsnaaﬁuw”lmnnﬂuo AsauANsiavfinslssane ol
maﬂaanuuavmnmuaumwﬂu,avuumnsmmommamamnmanmaa

4.8 Cleaning

4.8.1 General requirements

Cleaning programmes appropriate for specific areas shall be established to
maintain the production equipment and environment in a hygienic
condition.

If cleaning activities are outsourced, the approved supplier shall be
competent and shall maintain documentation as specified by the
organization.

4.8. msv‘hmquam

4.8.1 siaruuaiin il . . . ‘
Tsunsutumsvinanugzainuazaiseiitiiatsasdasdavintmavinliiiulainiadaiia
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4.8.2 Cleaning programmes

Cleaning programmes shall specify, as a minimum:

a) areas and items of equipment to be cleaned;

b) responsibility for the cleaning tasks specified;

¢) cleaning method(s) and frequency;

d) monitoring and verification arrangements for the cleaning.

4.8.2 Tlsunsunisvinanudcaia
Tusunsumsvihanudzanasagssyatolas

a) u3a nansuadalnsailasiaiadiia NazvinAugzann
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4.8.3 Cleaning agents and tools

Equipment shall be maintained in a condition which facilitates cleaning.
Cleaning agents shall be clearly identified, stored separately and used only
in accordance with the manufacturers’ instructions.

Cleaning tools shall be of hygienic design and maintained in a condition
that does not present a potential source of contamination.

4.8.3 a1svinAuaranauaindaviia
aﬂnszumaannmsasnm‘luau‘luamwmmﬂmamsmmmavmm
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4.8.4 Monitoring cleaning programme effectiveness

Cleaning programmes shall be monitored, at frequencies specified by the
organization, to assess their

continuing suitability and effectiveness.

4.8.4 astinsradaaulszansainuagnisgurfiuna .
LAUATSYINANNREAIALAENTHUIALIRADIHNAATIRAAMNAIUANNATIANUU TALaIANT
fulaiuaufianuaaiiad gy wasidssd@nsnin

4.9 Pest control

4.9.1 General requirements

Appropriate measures shall be implemented to avoid creating an
environment conducive to pest activity.

4.9. MsAILANENISUNIU

4.9.1 mamuumﬁﬂﬂ

mmmsmuﬂummmuaumaoﬁmsﬂsvunm”m LAR5ETITUATRS RN aNTIININ G
dnisuniu

4.9.2 Control programmes

The organization shall have a designated person to manage pest control
activities or deal with appointed expert contractors.

Pest management programmes shall be documented and shall identify
target pests and address plans, methods, schedules, control procedures
and, where necessary, personnel training requirements.

Programmes shall include a list of chemicals approved for use in specified
areas of the establishment.

4.9.2 Tusunsunisaruaudaisuniu .
BEnaILAIRILAARLAaLTuATAILANRR TWINELRY/WIaldanTadkidenayann
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4.9.3 Preventing access

The establishment shall be maintained in good conditions.

Effective measures shall be in place to prevent pests from entering the
establishment.

External doors, windows or ventilation openings shall be designed to
prevent entry of pests.

All external doors shall be kept in good condition and closed when not in
use.

NOTE Incoming and outgoing products and materials should be checked
for presence of contaminants from rodents, flying and crawling insects,
birds and any other pests.

Anua'ly

4.9.3 n:lsﬂaoﬁun'ﬁm"'mwaaﬁm’ UNIU
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4.9.4 Harbourage and infestations
Raw materials, intermediate products or food packaging found to be

494 ﬁﬁnuazn'ﬁtﬁ'\aajaw'fu
nsaatAusiavaanuuutiatdunsannislviaimsuazinuagn Twne
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infested shall be handled in such a way as to prevent contamination of
other raw materials, intermediate products, food packaging or the
establishment.

Potential pest harbourage (e.g. burrows, undergrowth, stored items) shall
be removed.

Where external space is used for storage, stored items shall be protected
from weather and pest damage (e.g. bird droppings).

"J”mqﬁnfiwn Iidaiwuziinnagardasasinssinitiunisg WiailasAunsuitlaulily
naeuau nanfaivasauiau .
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4.9.5 Monitoring and detection

Pest monitoring programmes shall include the placing of detectors and
traps in key locations to identify pest activity. A map of detectors and traps
shall be maintained.

Detectors and traps shall be designed and located to prevent
contamination of raw materials,intermediate products, food packaging and
equipment.

Detectors and traps shall be of robust, tamper-resistant construction. They
shall be appropriate for the target pest.

Detectors and traps shall be inspected at a frequency intended to identify
new pest activity. The results of inspections shall be analysed to identify
trends in pest activity.

4.9.5 N15057GAMNUUATATITNSTIANL
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4.9.6 Eradication

Eradication measures shall be put in place immediately after evidence of
infestation is reported.

Pesticide application shall be restricted to trained personnel and shall be
controlled to prevent food safety hazards.

Records of pesticide use shall be maintained to show the type, quantity

and concentrations used; where, when and how applied; and the target
pest.

4.9.6 n15dR ‘
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4.10 Personnel hygiene and facilities

4.10.1 General requirements

Requirements for personal hygiene and behaviour proportional to the
hazard posed to the food packaging shall be established and documented.
All personnel, visitors and contractors shall be required to comply with the
documented requirements.

4.10. gadnuarzdrulanaLazFIE1UILAINETAIN

4.10.1 AiaAnuavin 'l
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4.10.2 Personnel hygiene, changing facilities and toilets
Personnel hygiene facilities shall be available to maintain the degree of
personal hygiene required by the organization. The facilities shall be
located close to the points where hygiene requirements apply

and shall be clearly designated.

4.10.2 5oa1muamﬁnumud'zuuﬁﬁauamaem
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According to their size and complexity, organizations shall:

a) provide an adequate number and location of means of washing, drying
and, where required, sanitizing hands (including wash basins, supply of
hot and/or cold or temperature-controlled water and soap or sanitizer);
b) provide an adequate number of toilet facilities of appropriate hygienic
design sufficiently separated from the production area, each with hand-
washing, drying and, where required, sanitizing facilities;

toilet and changing facilities shall be kept clean;

¢) have adequate changing and storage facilities for all personnel who
work in production, packaging and storage areas.

These changing and storage facilities should be accessible without crossing
the production and storage areas when coming from outside.

NOTE Where for safety or other considerations, the facilities cannot be
accessed without crossing the production areas, this can be managed by
using controlled or designated routes.

dsenauniseag :
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4.10.3 Staff canteens and designated eating and smoking areas
Staff canteens and designated areas for food storage, consumption and
smoking shall be situated and appropriately managed to prevent
contamination of production areas.

All food, drinks and medicines should be stored in designated areas.
Procedures should be in place to control the use of medicines to prevent
product contamination.

Eating (including consuming confectionery, chewing gum or chewing
tobacco), drinking, other than water and smoking should only be allowed
in designated areas. Where drinking water is allowed, it should be subject
to control to prevent spillage and contamination.

All such areas should be kept clean. Appropriate and cleanable lidded
containers should be used for disposal of waste.

Adequate containers for smokers” waste should be provided.
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4.10.4 Workwear and protective clothing

The organization shall ensure that personnel who work in or enter into
production or storage areas shall wear work clothing which is fit for
purpose, in good condition and which not present any potential

for contamination.

Work clothing shall be suitably segregated from personal clothing.

Where appropriate, work clothing or other adequate protection shall
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provide coverage so that hair, perspiration and loose items cannot
contaminate raw materials, intermediate products, food packaging

or equipment based on a food safety hazard analysis.

Where gloves are used for food packaging contact, they shall be fit for
purpose and in good condition.

Personal protective equipment, where required, shall be designed to
prevent contamination and shall be maintained in hygienic condition.
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4.10.5 Iliness and injuries

Personnel shall follow the organization’s documented guidelines for injuries
and diseases.

CAUTION — Personnel infected with, or carrying, a disease or illness
transmissible through food should be prevented from handling food
packaging. A medical screening procedure may be in place.

All injuries, including minor cuts, shall be treated immediately and in an
appropriate manner.

Dressings shall be controlled and changed at appropriate intervals. Self-
adhesive plasters shall not contaminate the product. They shall be
differentiated from the product (e.g. by colour).
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4.10.6 Personal cleanliness

Personnel who are working in production areas shall be required to wash
their hands:

a) before starting any food packaging handling activities;

b) immediately after using the toilet, eating, smoking or drinking (other
than water);

¢) immediately after handling any potentially contaminated material.
IMPORTANT — Hand-cleaning products suitable for food safety
(e.g. odourless) should be used.

Personnel shall be required to refrain from sneezing or coughing over raw
materials, intermediate products or food packaging. Spitting expectorating)
shall be prohibited.

Fingernails shall be kept clean and trimmed.
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4.10.7 Personal behaviour

A documented procedure shall describe the behaviour required of
personnel in production and storage areas. The policy shall, ata
minimum, cover:

a) permissibility of smoking, drinking (other than water), eating and
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chewing in designated areas only; the prohibition of wearing jewellery,
wristwatches and visible piercings, unless they are appropriately controlled
to minimize contamination. The organization shall clearly define the type
of jewellery allowed to be worn as determined by hazard analysis;
b)permissibility of having personal items, such as smoking materials and
medicines, in designated areas only;

¢) prohibition of the use of nail polish, false nails and false eyelashes;

d) control measures to restrict writing implements or loose items in areas
where they could

contaminate raw materials, intermediate products or food packaging;

e) maintenance of personal lockers so that they are kept free from rubbish
and soiled clothing;

f) prohibition of storage of food packaging contact tools in personal
lockers.
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4.11 Rework

4.11.1 General requirements

Rework shall be stored, handled and used in such a way that the food
safety performance of food packaging, quality, traceability and regulatory
compliance are maintained.
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4.11.2 Storage, identification and traceability

Stored rework shall be segregated and protected against contamination.
Rework shall be clearly identified and labelled to allow traceability.
Traceability records for rework shall be maintained.

The rework classification or the reason for rework designation shall be
recorded (e.g. food packaging name, production date, shift, production
line of origin).
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4.11.3 Rework usage

Where rework is to be incorporated back into the production process, the
acceptable quantity, type and conditions of rework use shall be specified.
The method of addition, including any necessary

preprocessing stages, shall be defined.

Measures shall be in place to prevent rework processes allowing raw
materials, intermediate products or food packaging to be contaminated
with materials not intended for food contact.

Validation records shall be kept to demonstrate that conformance to
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regulatory and customer’s requirements are maintained by following the
specified rework process.

4.12 Withdrawal procedures

Systems shall be in place to ensure that products failing to meet required
food safety standards can be identified, located and removed from all
necessary points of the supply chain.

The system shall be recorded and tested at an appropriate frequency.
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4.13 Storage and transport

4.13.1 General requirements

Raw materials, intermediate products and food packaging shall be stored
and handled in such manner to avoid contamination such as dust,
condensation, fumes, odours or other sources.

Subcontracted storage areas shall fulfil the requirements of this Technical
Specification.
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4.13.2 Warehousing requirements

Effective control of warehousing temperature, humidity and other
environmental conditions shall be provided where required by food
packaging or storage specifications.

Waste and chemicals (cleaning products, lubricants and pesticides) shall
be stored separately.

Measures shall be in place (electronically or physically separated) to avoid
non-conforming materials to be released and or delivered.

Specified stock rotation systems should be implemented.
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4.13.3 Vehicles, conveyances and containers

Vehicles, conveyances and containers shall be maintained in a state of
repair, cleanliness and condition consistent with requirements given in
relevant specifications and contracts.

Vehicles, conveyances and containers shall provide protection against
damage or contamination of the food packaging.

Where required, control of temperature and humidity shall be applied,
recorded and readily available.

Transport vehicles shall be checked before loading and unloading. They
shall be in good usable condition, clean and free from foreign bodies,
pests and undesirable odour.

Food packaging shall be protected from contamination during loading
operations. Where required by the organization, bulk containers shall be
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dedicated to a specified food packaging material.

Pallets shall be inspected before use. They shall be suitable for the
intended use and clean, free from foreign bodies, pests and undesirable
odours.

Pallets shall not contaminate raw materials, intermediate

products and food packaging.

fa9n15a9Fns usTafaiauning sasszyinlddmsuussadaeidamsuaimsiviniu

wiansavinisanagaunaunsly munzanduinalssavauasnisladeu dsiaands
Uaaulu deiuaznduluRoilsead

wiansadlitutlausie nadiu ndnfuriseninonssununs uarussatauvidviuaIvs

4.14 Food packaging information and customer communication
The organization shall be able to demonstrate compliance with food safety
requirements and agreed specifications.

The organization shall obtain the information necessary to determine that
the food packaging to be provided is suitable for the intended use and will
meet the food safety requirements. In case of changes

to the food packaging, the organization shall assess any implications for
food safety and compliance.

The organization shall provide and update food safety relevant information
on product applicability and restrictions of use to its customers.

NOTE Information can be provided by labelling or other means, such as
company websites and advertisements and may include storage,
instructions applicable to the product.

Where as part of the process food safety, information is provided on the
food packaging, this information shall be complete, legible and controlled
to prevent misprinting.
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4.15 Food defence and bioterrorism

Each organization shall assess the risk to products posed by potential acts
of sabotage, vandalism or terrorism and shall put in place proportional
protective measures.

A procedure shall be in place for management of security incidents.
It may include but is not limited to:

a) building and infrastructure design to prevent unauthorized entry;
b) reference checks for personnel;

¢) control of confidential information;

d) security of storage and production areas;
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e) transport and distribution.
The site security assessment shall be kept up to date. Personnel shall be
trained in site security measures.
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