HACCP Certification Scheme Requirements for Certification Bodiesnd2006

REQUIREMENTSFOR CERTIFICATION BODIES
in respect of

SCOPE OF ACTIVITIES, EXPERTISE and CERTIFICATION PERSONNEL.

INTRODUCTION:

This document stipulates the requirements forfigation bodies and their personnel.

These requirements have been drawn up by the (Phifional Board of Experts HACCP (NBE-
HACCP) and apply to all certification bodies whizte associated to the NBE-HACCP and are
authorised to grant certificates in accordance thigh'Requirements for a HACCP based Food Safety
System’.

These requirements are an explanation of the ddandbe accreditation standards EN 45011 and
ISO/IEC Guide 62, in particular the requirementatiiag to scope of activities and competence.
These requirements shall form an integral parhefinternal rules and regulations of the certifarat
body.

These requirements relate to the following aspects:
» the scope (field of work) of the accreditation
the audit team and auditors

staff personnel

Participate Harmonisation Committee

1. Scope of the accreditation

The 'Requirements for a HACCP based Food SafetieBysipply in the food preparation and food
processing industries/organisations, includingphenary sector and the transport and storage of
foodstuffs and beverages.

The Certification Bodies are to be accredited @nltasis of the standard EN 45011:1998 and EN or
ISO Guide 65: 1996.

With regards to the scope, the certification body be accredited for one or more sectors:

A Primary sector
(agricultural and horticultural produce, cattieeding)
B Food processing industry
(preparation, processing and treatment)
C Supporting activities
i.e. transport, warehousing, distribution andé@es and trade.
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A body that has been accredited for sector B Wslh e accredited for sector C; because the Idvel o
competency which is necessary to carry out HACGCRyais also extends to transport and storage.
However, the reverse is not considered; a bodyedded for sector C is required to qualify sepdyate
for sectors A and/or B.

For certification bodies accredited for sector écraditation also includes sector C, but this is
restricted to activities, which are directly rethte transport, warehousing, distribution and/or
sales/trade of primary products.

For sector C accredited certification bodies, aarsgrecific definition, for example, transport or
distribution may apply, depending on the level afiygn competency with the certification body.

Service activities; such as cleaning of processogpment or supply companies (e.g. manufacturing
packaging materials) do NOT fall under sector C.

When applying for accreditation as well as assmmawith the (Dutch) National Board of Experts
HACCP, the certification body must specify the regg sector, related to its competence and
experience.

Note. A contract with the certification body wilhly be entered after it has been accredited
for HACCP system certification in accordance with tequirements of the NBE-
HACCP.
The applicant certification body will be given vieih authorisation enabling it to use
the ‘Requirements for a HACCP based Food SafetyeSydor the accreditation
procedure.

Since the certification bodies are required to gpéo the Dutch Council for Accreditation or the
accreditation body in question whom of its auditsrgualified for the specified sub-sectors (see
section 2 of this document), the specific expeligsgufficiently defined.

It is compulsory for the certification bodies tlaat up to date specification is given to the Dutch
Council for Accreditation or the accreditation badyquestion.

However, the Dutch Council for Accreditation or tecreditation body in question will not publish or
communicate on request the sub-sectors for whidrt#fication body has notified expertise.
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2. Therequirementsof HACCP auditors

These requirements relate to the appointment of BR@uditors and/or HACCP audit teams.
With respect to the expertise necessary in spesgfitors, the NBE-HACCP has made the following
subdivision per sector:

Subdivision per sector:

A Primary sector:

e agriculture produce (growing of crops)

» horticultural produce (including nuts, herbs apitas)

» cattle(game)-breeding (meat)

e primary animal produce (milk, honey and eggs)

» fish breeding

B Food stuffs processing industry

» alcoholic beverages, soft drinks, fruit juices;

» bakery goods, confectionery, "dry" snacks, popatmucts, nuts and chocolate (processed);
* eggs and egg based products;

» grain and flour based products, starch based pts@nd sugar;
» fruit and vegetables, herbs and spices, nuts pnocessed);
e catering, canteens, restaurants, kitchens (itistitwelated);
* ready to serve meals, refrigerated salads;

e additives, including vitamins and flavourings;

* margarine, oils, fats and sauces, cocoa (non-psecs;

* meat, meat products and meat snacks;

« fish, crustaceans and shell fish;

e dairy products, including ice cream and desserts.

C Supporting activities

» transport

» storage

» distribution

» sales ortrade.

Note: If an organisation has been audited in sosexit specified in this subdivision, but is
included in the sector, it is the responsibilitytloé certification body to consider an
appropriate application.

Requirement of Notification:

For the time being, NBE-HACCP does not intend toaugeor require a central register of HACCP
auditors. It is up to the certification bodies theaives to register the competence levels of atgdito
per individual sub-sector.

However, they must notify the Dutch Council for Aeditation beforehand of each sub-sector for
which they have qualified auditors employed/undartact.

It is compulsory for the certification bodies tlaat up to date specification is given to the Dutch
Council for Accreditation or the accreditation badyquestion.
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If for a certain branch auditors/experts haven#drbeegistered by the Dutch Council for accreditatio
or at the accreditation body in question, they aaly be put in action in that branch.

This notification requirement is only intended f@rification purposes by the Dutch Council for
Accreditation or the accreditation body in questioid shall not be utilised to answer to market-thase
enquiries.

No information about the limitation of the competerof the certification body to sub-sectors will be
made public.

2.1 General reguirements

The following underlying principles have been eksdied for the selection of suitable HACCP
auditors (see 1SO 19011):

a. training qualifications as an auditor

b. system related knowledge
This relates to knowledge of the quality mamaget systems and knowledge of organisations.

c. subject matter related competence
This relates to expertise of the sub-secthesptoducts and production processes as well as an
understanding of contamination aspects (chemigabdical and physical).
Areas of expertise include:
- technology
- microbiology
- raw materials
- knowledge of products.

Depending on the sub-sector, one or more of theifige areas of expertise will be dominant with the
qualification and assignment of the auditor. Ineyah the auditor should be capable of judging the
hazards, which might arise within a particular seletor with regards to the raw materials, products
and processes used, and to have a sound undengtaridihe potential risks.

Experience, technical expertise and an analytimpacity are of vital importance. The auditor must
have an understanding of any codes of practicelwtnald be applicable within the sub-sector
(Hygiene and GMP’s).

The auditor shall be aware of the verification ficas of these codes by third parties. The auditor
shall consider the application and/or results ekéhverifications when conducting the HACCP audit.
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2.2 Specific requirements with respect to the HACCP auditor

The HACCP (lead) auditor:

« shall be aware of the safety principles embodietienHACCP based Food Safety Systems and
the food safety requirements that are mandatory;

« shall have knowledge of the certification schemaisfher own body;

« shall have experience in conducting HACCP systesasmsnents (at least four system audits, of
which two are HACCP system audits);

* asupplementary requirement for the lead auditdeasst eight system audits, of which four
HACCP system audits;

» shall have qualifications in management-(assurasyggiem auditing, which explicitly meet the
requirements stipulated for such training courgethb IACTA;

« shall have relevant knowledge of the food-processattor at academic level,

« shall possess good communicative skills;

« shall communicate effectively through personalliisgic skills, both in writing and verbally;

« has been employed for at least five years in aaelefood-processing sector/sub-sector, two of
which have been in the field of Quality Assuranc&GCP;

» shall possess sector/sub-sector related expentibe ifield of technology, microbiology, raw
materials and products in at least one sub-setthedood processing industry.

» for qualification in each of the above-mentionedrmhes two years work experience in quality
assurance/HACCP in that branch is minimally neagssa
In exceptional, individual cases it is possiblgustify before the accreditation body that a system
of specific education/training, experience and olisg/enforsing audits is equivalent to two
years. Audit experience only is not sufficient float justification.
In case of a dispute over the appraisal, the CCHTEP can give a binding pronunciation in a
case made anonymous.

The sub-sector related expertise requirements rhigihélaxed in case the organisation audited only
transports, stores and/or distributes foodstuffst(s C).

In cases where there is an insufficient level ehpetence within the audit team regarding the sub-
sectors to be audited, this competence shall bairachby conducting an oral
information/instructional meeting (‘briefing"). Hewer, the following additional conditions are

applied:
a. Expertise within the audit team must extendttleast two of the sectors specified in the sub-
sectors;
b. In case products are transported, storedaditributed in the following sub-sectors
- primary animal products - cattle-breeding
- refrigerated transport - eggs and egg<baseducts
- chopped vegetables and fruit - cooledestsalads

- meat and meat products (non-packaged arnideedted)
- fish, crustaceans and shell fish - daiydoicts

sub-sector specific expertise shall be presertdratidit team for each of these sub- sectors. When
packed, conditioned and unconditioned productsedexant, the requirement is limited to two sub-

sectors of the stated sectors in the sub-sect@ialivand one assessment of the risk-analysis by a

qualified auditor.

© Stichting Certificatie Voedselveiligheid, Dutchatibnal Board of Experts HACCP Page 5van 8
Option B: Process / Product Certification



HACCP Certification Scheme Requirements for Certification Bodiesnd2006

2.3 Specific requirementsfor the HACCP audit team

With regards to the audit team, the following aggli

e atleast half the participating HACCP auditors npstsess the relevant sub-sector-specific
expertise, obtained through minimally two yearskwexperience in quality assurance/HACCP;

« if not all auditors have the relevant sub-sectaeffic expertise, the lead auditor must arrange for
an oral briefing for the team prior to the audit;

* have documented knowledge of the applicable natiegislation;

» the assessment and recommendations with reg#énd tdassification of any of the non
conformities revealed, as conducted by the auditthr the sub-sector-specific expertise, shall be
communicated to the certification decision makdrisTalso applies to review of the sub-sector
specific auditor/expert of the audit team’s recomdwagions for certification.

3. Requirements of staff personnel

The certification body shall include the followipgsitions within their organisation: (co-ordinatjon
officer and decision maker(s). These can be ondlendame individual, but the decision maker(s)
shall not be part of the audit team that has coteduthe assessment in question.

Criteria have been established by the NBE-HACCRe&mh of these positions:

3.1. (Co-ordination) Officer

The certification body shall have at least oneceffivho has the following duties:
* execution of the contract review

» selection, training and briefing of audit teams

* participation in Harmonisation Committee discussio

e contact person for the NBE-HACCP.

The (cumulative) requirements for this official are
* be employed by the certifying body (no on-the-jointcacting; not necessarily full-time);
» meet the requirements with respect to ‘lead audiasrspecified in section 2 of this document;
« have a minimum of five years’ working experiengene or more of the following ‘sensitive’
sectors:
- primary animal products
- cattle breeding
- other primary sectors
- egg-producing and egg products
- chopped fruit and vegetables
- meat and meat products (unpacked and refrigeirat
- fish, crustaceans and shell fish;
- dairy products

For certification bodies, which have only been adied for Sector A, only the first three ‘sensgtiv
sectors apply. In this case, other ‘sensitive’ @ecare not considered.
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3.2 Decision maker(s)

The decision maker(s) responsible for grantinggrding, maintaining, suspending and withdrawing

HACCP certificates are required to satisfy eactheffollowing criteria:

* be employed by a certifying body (no on-the-jobtcacting), which is an integral part of the
organisational structure of the certifying body.ttbe requirements with respect to ‘lead auditor’,
as specified in the section 2 of this document.

* The requirement related to audit experience inrai@enaintain the qualification can be
withdrawn.

* have a minimum of five years working experiencerne or more of the following ‘sensitive’
sectors:

- primary animal products

- cattle breeding

- other primary sectors

- egg-producing and egg products

- chopped fruit and vegetables

- meat and meat products (unpacked and refrigdyrat
- fish, crustaceans and shell fish;

- dairy products .

For certification bodies, which have only been adied for Sector A, only the first three ‘sensativ
sectors apply. In this case, other ‘sensitive’ @scare not considered.

4. Re-Qualification of Certification personnel

The in paragraph two mentioned certification pensbmvill be re-qualified every three years.

For re-qualification as auditor at least four (aodior eight (lead auditor) audits for the HACGod
safety systems in the past three years must pegthraudits (third party) for other management
systems, such as ISO 9000 en ISO 14001 may coumeasf the audits, however at least one audit
for the HACCP food safety system is necessary.

At least one report (not older than three yeargroéittending of an audit for the HACCP food safety
system trough the concerned auditor must be given.

It is required that the witnessing auditor isn’ttpaf the audit team and strictly observes.

For the re-qualification to a branch the knowledygest transparently been kept up to standard. This
can only be done by means of specific audit- guécion experience, practical experience,
professional literature, seminars, workshops oemtise.

Each (lead) auditor must at least once every tyeaes participate actively on the HACCP auditors
harmonisation day, which is organised by the Haiisaiion- committee.

It is also necessary to participate actively thermal harmonisation activities.

5. Harmonisation Committee

The certification body is obliged to participatetiie Harmonisation- committee. This committee must
take place once every half year.

In principle the co-ordination officer (see belovl Brepresents the certification body in this
committee.

In the harmonisation committee cases will be brouglfor discussion.
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Each certification body in their own HACCP audifergperts shall discuss the cases and the results of

the Harmonisation- committee
A regulation can be set up for the Harmonisatiammittee.

The Dutch National Board of Experts HACCP approthegse requirements on 15 June 2006.
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