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Implementation Process 

The initial management system work began prior to the opening of the brewery itself, 
during the design and construction phase. As soon as the brewery was installed and 
operational, the management team then concentrated on the inculcation of the safety
culture; a decision was made to start with the legislated Occupational Health and Safety 
Aspects, followed by the Food Safety Certification. 

After bedding down the day-to-day operation, the focus turned to food-safety in 2017; 
initially, the HACCP principles were applied, as the start of the journey to FSSC 22000. In 
2018, 851 was engaged to certify the brewery to FSSC 22000 standard ... a journey that 
involved the management team, external safety and food safety consultants, equipment 
and raw material suppliers, and of course the 851 certification team. 

After almost a year of concentrated focus, the implementation phase was completed, and 
the brewery management team moved on the day-to-day maintenance of the food safety 
procedures. 

Benefits 

Alan Melville, MD of Redrock, believe that the international standards, and in particular 
the FSSC 22000 standard, offers a comprehensive management guide to good daily 
operational practice; he say "we chose this rigorous standard deliberately, as it enforced 
us to look holistically at all aspects of the business, many of which do not obviously 
relate to food-safety. " 

The main benefit of the system is the reputation of the Redrock Beers; they can be 
purchased with absolute confidence in the quality of the beer, and the consistency of that 
quality. 
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