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Mission

To positively impact the

food supply chain, by

* Promoting food integrity

* Equippingour clients
with knowledge

* Supporting the delivery
of safe, high-quality Y

food every day S a1
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Benz Thomas

Regional Head, South Asia Pacific
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Agenda

» Unlock Global Markets

» By Benz Thomas, Regional Head, South Asia
Pacific, BRCGS

» The BRCGS Certification Process

» By lInga Sadovskaia, Director Sales, Asia Pacific,
AIB International

AIB International Webinar with BRCGS - Your Passport to Global Food Safety A'
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Market Context

Brand owners are focussed on product integrity more thap€

Consumer consciousness about quality, safety, sustainabilif
provenance, ethical & nutrition on thetrise globall

Transparency enabled by, fechnology is fransfopming the
is won and lost

Supply chains are becoming longer and more comp
stakes higher:sfill

brcgs.com

Our History

Building a package of supply chain assurance services
2017
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2015 ; 2
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BRC Global
Standards was

set up fo reduce Food Safety first Food Safety Acquisition of the Allergen Virtual fraining Plant-based Standard Published
audit duplication standard fo be Consumer Agenfs and e-learning Culture Control Group Inc. (AGC) Tell BRCGS
by UK refailers recognised by Products first Brokers first launched Excellence e launched
GFsI published published launched New Service package Confidential Reporting launched
launched
Food safety first Packaging and Storage and Distribufion Offices opened in START! Global BRCGS Ethical
published Packaging Materials first published USA and India Markets Food Branding Trade and
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We Are Bigger
Over 30k Sites Worldwide
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Products and Services
Delivering supply chain assurance

Certification
Programmes

Performance
enhancement

Core standards

brcgs.com

Tools to improve performance,
continually improve and
demonstrate assurance

Food
Safety

Training Events

Culture

Intelligence and analytics
tools to manage risk and
provide supply chain
insight

Confidential

Horizon Reporting

11

All-Inclusive Service Package

Supporting development and confinual improvement

continuous improvement:

Insight reports

Food Safety Culture Excellence Lite
Logo License

Technical Support

Register for the Learning and
Development Programme Reports
to benchmark performance

with competitors

Benefit from an all-inclusive service package to support

« Listing on supplier shop window

» Subscription for all technical content
* An introductory Culture module

« License to use the BRCGS logo

+ Access to BRCGS technical team

Insight into your
cultural performance

Free accessto
essential guidance
and risk assessment

BRES|iZ

brcgs.com

against

BRES
e

Promote your

products with our
globally trusted brand

Allinc
service pa

Measure your

BRES | =

Connect with our
‘experts for
support

BRES

Free access to an extensive
technical document library

Maximise online
‘exposure to brands.
and specifiers

Unlimited training
&

BRES | -~

BRES
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The economic value for certificated sites

Commercial Benefits

Sites have invested in technology, staff, product development
processes and equipment fo gain certification. As a result:

28% 47%

Benefit from
greater
profitability

»

60%
Benefit from
export
growth

50%
Benefit from
domestic
growth

fewer
customer
audits

Generating an Generating an

average sales

growth of 7.5% in profitability

brcgs.com

Benefit from

average 6% increase

Operational efficiencies and improvements in
productivity:

Sites have invested in technology, staff, product development
processes and equipment to gain certification. As a result:

®r
AR

30%

have benefited from product
innovation

£
40%

reduction in food recalls

BRES

Source: The University of Birkbeck, London (October 2021)

§s
70%

have achieved efficiencies
and greater productivity

S0
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63%

reported production
improvements

Trusted By
% Ahold ~ {5 e
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BRCGS Food Safety
Issue 8

BRCGS Issue 8 FOOD SAFETY

Published — August 2018

Audits commenced - February
2019

BRES |,

ISSUE 8

Coverage

* Primary products, processed food,
food for further processing

+ Additional voluntary modules
 Branded & own label

brcgs.com BR@S .
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Aims of the Standard

Specifies :
and operational
criteria required to be in
place within a food
organisation to fulfil
obligations with regard

brcgs.com

BRES

17

Benefits of the Standard

brcgs.com

18
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Standard contents

brcgs.com

SENIOR MANAGEME
COMMITMENT

Senior management commitment and
continual improvement

Organisational structure, responsibilities
and management authority

THE FOOD SAFET
PLAN - HACCP

The HACCP food safety team
Prerequisite programmes

Describe the product

Identify intended use

Construct a process flow diagram
Verify flow diagram

List all potential hazards associated with
each process step, conduct a hazard
analysis and consider any measures to
control identified hazards

Determine the critical control points
(CCPs)

Establish critical limits for each CCP
Establish a monitoring system for each
CCP

Establish a corrective action plan
Establish verification procedures
HACCP documentation and record-
keeping

Review the HACCP plan

FOOD SAFETY AND
LITY MANAGEME
M

Documnent cor

Record completion and maintenance
Intarnal aud

Supplier and raw material approval and
performance monitoring
Specifications

Cafrective and praventive actions
Contro of non-canforming product
Tracsabifity

Complaint-handling

Management of incidents, praduct
withdrawal and product recall

SITE STANDARDS
Extarnal standards

Sita socurity and food defanca
Layout, product flow and segregation
Building fabric, raw material handling,
preparation, processing, packing and
storage areas

Utilities - water, ice, air and other gases
Equipmert

Maintenance

Staff facilities

Charnical and physical product
contamination control: raw material
handling, preparation, processing,
packing and storage areas.
Foreign-body detection and remaoval
‘equipmient

Housskesping and hyaiens
Waste/waste disposal

Management of surplus food and
products for animal faed

Pest management

Storage facilties

Dispatch and transport

PRODUCT CONTROL

Product desion/development

Product labelling

Management of allergens

Product authenticity, claims and chain

of custody

Product packaging

Product inspectien and laboratery
sting

Product release
Pt food

On ground feedback

and pack corttrel
‘olume and number

Calibration and contro| of measuring
and manitaring

ONNEL

terial handlir

onal hygiene: raw mater
handling, preparation, pr
packing and sto
Madical seraening
Protactive clothing: employe
Visitors to production area:

HIGH-RISK, HIGH-CARE

AND AMBIENT HIGH-

CARE PRODUCTION R

ZONES

Layolt, product flow and segregation

in high-risk, high-care and ambient
igh-care zones

Building fabric in high-risk and high-

care zones

Maintenance in high-risk and high-

Zzones

ies for high-risk and high-
care zones
Hausekeeping and hygiene in high-risk
and high-care zones
Waste/wasts disposal in high-ris!
high-cara zones
Protective clothing in high-risk and
high-care zones

EQUIREMENTS
TRADED PROI!
Approval and performance monitoring
of manufacturers/packers of traded
food products
Specifications
Product inspaction and laboratory
testing
Prodict legality
Traceablity

6/16/2022
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Case SfUdy - Tat Hui Foods, Quality Road Jurong, Singapore

Certification journey - ISO 9001- 1999 to 2005, HACCP -

2002) Halal - 2006), BRCGS - 2011 FOOd
Need for BRCGS Certification B R‘ G S ’

+ Adopting industrial best practices for operations SaFety

* Learn, develop and progress

+  Consumer demand Case StUdy

*  BRCGS is more relevant to the food industries

« Systemic approach covering food safety, traceability,
process and food defence in a very concise manner

Benefits

«  Competitive advantage as the Standard covers all
aspects

« Food safety, tfraceability, processes and food defense

« Certification stands as a testimony of core competence

to meet customer needs and expectations Tat H Ui Food S PTE LTD

brcgs.com BR@S '

21

BRCGS START!

11



About START!

The START! Program has been
developed to complement the BRCGS
Food Safety Standard.

This program is designed for small sites
where the full requirements of the
Standard may not be practical or add
value for those still developing food
safety management systems.

21

Countries

30 7

YoY growth

BRESIES,

ISSUES
START!

G ARKE
F

23

BRES &%,

FULL

BR@S START!

INTERMEDIATE

ER@S | START!

BASIC

brcgs.com

U717 ASDA

'

A

WAITROSE

& PARTNERS

Ahold
Delhaize

@ PEPSICO

24
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Entry levels for sites

« Audit and certification will apply only to products
manufactured/prepared at site

v Include storage facilities under direct control
of site.

« Does not apply to food products

x ﬂ_';of do not undergo any process at audited
site

x qactfivifies relating to wholesale, importation,
distribution

x Storage outside direct control of company.

e All clauses - basic and intermediate levels
numbered acc. to relevant clause number in
BRCGS Food Safety.

o Helps identify areas for further consideration when
moving from intermediate level to full certification.

o There are gaps in clause numbering system where
clauses in full Standard do not apply.

brcgs.com

25

Brand Confidence Starts With A Conversation.

At BRCGS, our definitive Global Standards underpin brand
reputation through compliance. To instil greater confidence in
your brands and manage your risks in rapidly changing times,
start a rewarding conversation with us.

Start the conversation:
Benz Thomas
+91 (0)88260 94632

Benz.Thomas@brcgs.com

brcgs.com

13
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Certification

AIB International Certification
Services, Inc. provides certification
audits for processing, packaging and
storage and distribution to all GFSI-
benchmarked standards, BRCGS,

FSSC 22000, IFS and SQF, and
consumer values standards, such as
Gluten-Free and RSPO.

AIB International Webinar with BRCGS - Your Passport to Global Food Safety

27

The BRCGS Standards

Global Recognition

Recognized by UK,
European, North American

and Global retailers and
brand owners and
Benchmarked by the Global
Food Safety Initiative.

AIB International Webinar with BRCGS - Your Passport to Global Food Safety A'

28
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GFSI-Benchmarked Certification BRES

Agents & Brokers
Food Safety

. = = Packaging
; Storage & Distribution
BRCGS Start!

ol

AIB International Webinar with BRCGS - Your Passport to Global Food Safety Al

29

The AIB Advantag

i

We are a 5-star rated certification body, with well
calibrated auditors.

Certificate issuance is 6 days faster than other
certification bodies.

90% of companies that use us as their certification

body stay with us. The industry average is 79.9%.
The number of BRCGS certificates issued by AIB
International has increased 70% over the past 5
years.

AIB International Webinar with BRCGS - Your Passport to Global Food Safety A'

30
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The BRCGS Certification Process
A |

1. Pre-assessment

':'l
.
bl
4
|
'

An optional audit used to
assess the level of a system’s
compliance against the BRCGS
Global Standard.

AIB International Webinar with BRCGS - Your Passport to Global Food Safety A'

31

The BRCGS Certification Process

2. Certification

A combination document/facility
audit with grades dependent on the

I number and nature of non-
conformances raised and whether
the audit was announced or
unannounced.

AIB International Webinar with BRCGS - Your Passport to Global Food Safety A'

32
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The BRCGS Certification Process

3. Re-certification Audit

This audit verifies continued
effectiveness of a facility’s system
and reviews past performance over
the period of the certification. The
frequency is either 6 or 12 months
and is related to the grade shown on
the certificate. See individual
Standards for details.

AIB International Webinar with BRCGS - Your Passport to Global Food Safety A'

33

The BRCGS Certification Process

4. Unannounced Audit

The facility will not be informed of
the audit date and the site tour will
need to begin within 30 minutes of

arrival. Companies can choose to
have every audit be unannounced,
and this will be indicated on the
certificate with a +, therefore the top
grade becomes AA+.

AIB International Webinar with BRCGS - Your Passport to Global Food Safety

17
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How Else can AIB International Help You

Other Value-Added Services

* Gap Audit
* Private Training

* GMP Inspections

B International Webinar with BRCGS - Your Passport to Global Food Safety

35

BRES AYAID

Questions?

18
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What’s Next?

How can | learn more or arrange a meeting?

Sales Director, Asia Pacific
Inga Sadovskaia
isadovskaia@aibinternational.com

AV

37

Schedule a Meeting

https://www.aibinternational.com/meeting

AVAIB

INTERNATIONALe
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