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About us

What we offer:

Certification + Supplier SIS + Training

Audits Check

= Sustainable success for our customers
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About us

Facts & Figures

34 years of experience

Around 80 offices in 60 countries
More than 2,500 auditors

More than 65,000 certification sites in more than 130 countries

More than 1 2 5 y O O 0 assessment days per year
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About us

Shareholders of DQS

u Underwritc_ars
Deutsche Gesellschaft ® |. Laboratories

DGQ, DIN, UL each 28 %

and four industry associations as minority shareholders

i\ ZVEl: F SPECTARS  /7yppma

DIE DEUTSCHE fiir optische, medizinische und
BAUINDUSTRIE mechatronische Technologien e.V.
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About us

Our Structure

LiF T CFS

DC\\S.‘A_MED
THE AUDIT COMPANY Competerye for Scstainabiity
DQS CFS

DQS Med

Aerospace Sustainability
IT Security
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Quallty along the_‘_SuppIy Chaln

Food & Non- —— # Storage &
Food Products = == ——— Distribution
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Certification Schemes
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Pick the Standard

Implementation

Self-Assessment

Pre-Audit

Certification Audit
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a Pick the Standard

=>» Depending on the customers you have: some retailer requires
specific certification

= Depending on availability: availability of accredited Certification
Bodies and availabililty of competent auditors
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a Pick the Standard

Standards available on the websites of the scheme owners:

FSSC: https://www.fssc22000.com/scheme/
- remark: As DIN EN ISO 22000 and the relevant technical specification are
basis for this certification, these standards must be purchased

BRC: https://www.brcgs.com/brcgs/food-safety/help-and-quidance/

IFS: https://www.ifs-certification.com/index.php/de/

SQF: https://www.sqfi.com/resource-center/sqf-code-downloads-edition-8/
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Implementation

Implementation based on the three pillars:

» Create documentation

» Facility and equipment: fit for intended use,
maintained, clean, good conditions

« Staff: informed, competent, trained

—> Providing the financial and personnel
resources by Top Management
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Creating the team:

1. Nomination of a team leader and the team members

2. Inform all the staff about this project and that they are involved as well.

Training on the standard

1. Team must have sufficient knowledge and background to make the correct
interpretation of the requirements

2. Could be done external or internal with a consultant or learninig by doing
(risk!)

Gap-analysis

1. Use a checklist which considers all requirements from the standards

2. GAP Analysis can be done in parts (HACCP, Supplier Approval and
monitoring, Traceability, etc.)

3. Determine the deviations and necessary actions and corrective actions

4. Perform GMP inspections in short frequencies — weekly in the beginning:
to identify needs in maintanance, repairs, training of staff
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Training of the staff:
Almost the most important part

Employees are the persons who operate the processes
- Must be competent and trained and aware of the tasks and responsibilities!
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Training topics (minimum)

Company culture!
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Training
How to increase effectiveness of trainings?

- Small groups: 10-15 people maximum
—> Duration between 20 — 30 minutes
- Specific topics, relevant for the delegates

- Company related: use foto's, pictogram, examples from own
processes/ products etc.
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Implementation at least 3-4 months before audit

- To have sufficient experience with the system
- Time to check if the system is robust

- Time to modify the system

- Sufficient evidences for audit
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Self-Assessment: Internal Audits

Done by trained and independant staff
Interviews with responsible persons

To become familar in the role as an auditee
Open communication

Use Checklist

Make photos
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Self-Assessment: Internal Audits

Non-conformities must be

- Recorded
- Corrections and corrective actions determined

- Corrective actions verified

www.dgs-cfs.com O @ O



www.dgs-cfs.com

Ongoing test of the system by vertical audit
Traceability challenge through all process steps:

|[dentification of all used raw materials (incl. Ingredients, additives, utiliies (e.g.
gas), packaging materials - to used lot

4

|[dentification of customers (related to selected lot of final goods)

4
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Check of all records created during the whole process:

= |nspection of raw material = Analysis
= Recipe = Maintenance records from concerned

equipment

= Training records from staff, invovled in
the production during this period

= CCP-records

» Temperature records

= Ansoon

= Specifications
= Supplier status
= Allergen and GMO status

= Cleaning and desinfection records
from date of production
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4

Mass balance test in both directions
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Steps for preparation

1. Choose the standard (Foto mit Fragezeichen und den Logos der bekannten Standards
drumherum: IFS, BRC, FSSC, SQF)

Implementation of the standard

Self assessment

Pre-Audit — optional (with choosen CB or consultant)
Certification

a s~ LN
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Evidence-Traceability-Test(during-audit—-vertical-audit)y v
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rRecords-from-processing-1|
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A pre-audit...

- Usually covers all requirements of the standard
- Is optional
- Is particularly relevant prior to initial certification
0 - Can be done by the certification body that will do the certification audit
- Has no consequences for the certification audit
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Certification

Choose the Certification body:

- Must be registered in the individual data base

- Accredited for the scheme and the scope

- Must have competent auditors (for the category which fits to your products)
- Auditors should speak the language of your staff
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Certification

You must provide sufficient information to the CB to determine
- The auditduration according the rules from the respective scheme
- The auditor with approval for the scope

- Please note: the scope is very important. The scope should mention all
products/ productgroups which are produced at the company (the site)
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Certification

Top Management must participate at the beginning and at the end of the
audit (at least) and will be audited — usually in the beginning.

Top Management must convince the auditor that they are familar with the
scheme and will support the maintanance and development of the food
safety management system.

www.dgs-cfs.com
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And after the audit?

* Implement and verify the corrective actions,

* Working in line with the described processes

« Maintaining documentation up-to-date

* Monitoring the full system.

« Establish reporting system and Review the relevant processes
* Provide necessary ressources
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Thank you for your attention

Christine Floter

Compliance and Business Development Manager
DQS CFS GmbH

Deutsche Gesellschaft fur Nachhaltigkeit

August-Schanz-Str. 21
60433 Frankfurt am Main
Tel.: +49 69 95427-234
Mobile: +49 160 90731912
christine.floeter@dgs.de
www.dgs-cfs.com
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THANK YOU

info@dqs-cfs.com www.dqs-cfs.com
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