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Definitions : Aligy

mm Supplier

mmm Supplier of service

e Subcontracted

=  Outsource

mmm Cxternal provider

= Vendor

.
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A15AIUAN Supplier

Outsource Qutsource
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n1sAUAN Supplier/Outsource Tusianun1saidng

ANSARALADAN

(Approval ,Selection) Asuszuiulszansain
New (Performance evaluation,

ongoing supplier
performance review )

Ooid
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n1santdaan (Approval ,Selection) : New
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v =| Risk assessment nsusziiiu
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v=| faauzanuiay (L,M,H)

-

~

- Allergen contamination

- Foreign-body risks

- Microbiological contamination
- Chemical contamination

- Variety or species cross-contamination

- Substitution or fraud (see clause 5.4.2)

- Any risks associated with raw materials
which are subject to legislative control

.
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goon) | wWune'lédu CER. GFSI (BRC, FSSC
1| ,SQF etc.) : concern scope ,

status cer.

o= | e53xUszidiupane (Audit) :
1=l | concern report ,competence
n=|| | auditor

J
Tduuusgauain (Questionnaire) A
% *** Low Risk , Detail in
000 | questionnaire ,Traceability test
fas report etc. )

**x Criteria : thau2insaausy

Pass: Accept : add in AVL ,Asl
Not Pass: Not add in AVL ,Asl




A1sudsciudscansnaw (Performance evaluation,

ongoing supplier performance review ) : Old

e ANNUA uaIsnsiudunNaniIsUstiv 1y wuuwasunlg
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e Criteria : tnausinnsiiiu (score , grade, remove form AVL
etc.)

e Record kept.
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n15AuAN Supplier/Outsource Tusianun1saililna

Refer: Guideline

3.2 Emergency Supplier and
Raw Material Approval

BRES |,

FOOD SAFETY

Managing
Food Safety
during Covid-19

.
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3.2 Emergency Supplier and Raw Material Approval

3.2 Emergency Supplier and Raw Material Approval
It is quite likely that there will be shortages of raw materials as production shuts down or reduces in parts of the
world and the supply chains become disrupted as a result of sickness and absenteeism and potentially border

closures. If this happens alternative sources of supply for raw materials will need to be used to ensure continuity of
production. This brings increased risks and it is very important that these risks are understood and managed

Whilst supply issues cannot always be predicted steps should be taken to monitor the supply chain. This could include,
regular reviews with suppliers of their stock situation, understanding the situation in countries of origin for key raw
materials and watching commodity prices as an indication of product scarcity.

> Shortages of R/M , production shut down , supply chain disruption (sickness
,absenteeism)

> Alternative source : matdaniva |, Increase risk tAuAMULEE

» Monitor and review supplier : Stock , Country of origin , price indication product
scarcity

.
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3.2.1 Emergency Supplier approval
(n1santdan/auit uuusInIUKIaRNLAU)

It may be necessary to use emergency suppliers of raw materials, processing aids or packaging materials

Inevitably it will not be possible to visit or audit the site however the following options should be considered in order to
gain confidence in a potential new supplier:

+ check for existing certifications or audit reports to review

+ consider remote site audits

+ carry out online searches for historical site issues or information

+ request product samples and specifications for assessment

TunsaaRaninadu lunsoln Luavisa lilifiauzuvsaaadan i lsui146/21£ (not be Visit

Jaudit) lviguiunisaoil ;

> iagauzlususay (BRC, FSSC,GHP/HACCP,ISO etc.) LagNUMIUSIENIUNITATIAZUSAY
> Wasannsaadendu wyslunaads (remote audit)

> widayanvaauladiuduienfudsedd sneasdaatiyuiniatayacie

>

"afateingfiuuarinasgiuiiiavinnisnagay

°
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Where new raw materials are sourced via Agents or Brokers the manuflacturer of the new raw material must be known. This
enables checks on the raw material manufacturer to be carried out. |f the Agent or Broker is, itself, certificated and has
assessed the supplier then further investigation should not be required

The Technical Manager should always be part of the decision-making team and consent to the acceptance of a new
supplier. The information obtained as the basis of the approval needs to be documented for future reference

New suppliers approved through the emergency procedures need to be identified as such in the quality system to allow for
a more formal review when the situation returns towards normal.

> asdldianiulalan wialusatnas (uawiin, trade)
> Technical manager _Decision making , Approved document _maintain
> fanasnauiilasunisaudd iudusaunisayifuuuanidudasszylussuuaanin

Walgruisanumuagtdidumanistlugarunsainndunidudné
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3.2.2 Raw Supplier approval

When introducing new raw materials or processing aids whether from a new supplier or existing supplier it is essential to

have information about the material before acceptance. This allows for a full review of the consequences of its use. This

should include:

» product specification including all component ingredients as applicable

» identification of any significant variance from the current raw material it will be used to replace

« the nature of the raw material i.e. frozen, chilled etc

« Full list of allergens declared or considered likely to have cross contaminated during production. Most importantly check
for any new allergens not present in the original raw material

+ any potential effect on product shelf life

» the potential for fraud or substitution

Aayariasdnssasnsuuiasasinaunisaansuingdu isinadulnivayinafuidasuan

> asgIunasingfu
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3.2.2 Raw Supplier approval (na)

For each new raw material to be used a full list of Anished products which the raw material will be used to manufacture
should be compiled and reviewed with particular emphasis on any packaging claims being made which may be affected by
the change of raw material.

Where any changes have been identified for example the inclusion of a new allergen or component requiring a change to
ngredient declaration then this must be addressed before using or accepting the new raw material

> anmsduiuinadulniusazsianis NTdAundadaueid1sagdsanisiruiing A
ANTTIUTINLASNUMIU TALLAWILAITARNEN (claims) LUUTTIAUA Far1ansznuain
asul&aunasinadfulng

> dlafinssrunisid&aunidaslen wiu asnagfivwadialv uia wisugd unsuinadu
asuandaazidaaldaundaciusdasaiunsudlaliiidausasnauiaslavga
gansuinaauln
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3.2.3 Packaging Materials

Where it is necessary to change supplier of packaging materials it is important to understand any differences in
specification between the new and former product. The packaging specification needs to be reviewed with con
of any effect on

+ migration of chemicals into food (where direct food contact)

+ product shelf life - for instance where barrier layer|properties have changed

+ product protection durmg transit.

= al

dafinudndudasilfaundasgany ussasaal fanusdduiisadidnladedon
WANFIIILHININNATFIULTTAS Ui e TrlAuaLAN anasgruussasausiiniusdag
a5uAITNLMINLaEiatsan udssnvgifinanseny ¢odl

> Asunsnszanasstaill (Migration) Tunsaiussysasiduilidgarnisiaansd

> angnd@adaad iy nsdinsildsunlastuaasussasioad (Barrier layer)

> nsdnilay davAunNdnAasiseringn1sAuaInsIatAlauLNe
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3.2.4 Raw material inspection and testing

Where new raw materials or suppliers are being used then the raw material inspection and testing procedures
should be reviewed before first delivery and additional checks introduced as necessary. This should continue until
confidence is established in the new raw material. When setting the acceptance testing process consideration should
e given to:

+ the need for positive release of initial deliveries

» enhanced testing and inspection protocols for the new raw material receipt

» any specific additional laboratory testing required for the ingredient

+ the need for certificates of analysis to be supplied with the raw material

TunsdaininslaieafuTviniaguasalut Juaaun1TasIAgal NTNAFaUAITLAIUANT
NUMUNAUNTRINALATILTA wazasIadauANLGuaNANNI iy msdfiuniseaciiag
Wasgeulaludnafulnvi WaseaAuiasgrunIsaausuAIsNaITaUdg
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Fraud
mitigation plan
|/ Assessment

Allergen

\control plan

Alternative | | Legal and

Qurce /Sup | Q)ncern ‘; \regulation

Internal change | Specification

\ control / 7 \ review

Customer

\information
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Questions time 7
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Thank you for your attention

Phakham T.
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Contact Information

Address:

Tel:
Fax:
Email:

Web:

bsi.

BSI Group (Thailand) Co., Ltd.
127/25 Panjathani Tower, 24t Fl.

Nonsee Road, Chongnonsee, Yannawa,
Bangkok 10120

02 294 4889-92

02 294 4467
infothai@bsigroup.com
www.bsigroup.com/en-th

www.bsigroup.com , www.isotoyou.com
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