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FOOD QUALITY AND SAFETY OBJECTIVES AND MEASURES
All these food quality and food safety objectives will be discussed and reviewed by the HACCP Team at least quarterly.
	FOOD QUALITY OBJECTVIES AND TARGETS



	FOOD QUALITY OBJECTIVES
	KEY SUCCESS ACTIVITY
	PERFORMANCE MEASURE / INDICATOR
	TARGET
	RESPONSIBILITY FOR ACTION & REPORTING
	FREQUENCY OF REPORTING
	REVIEW FORUM
	FREQUENCY OF REVIEW

	Customer focus
	No Customer Complaints received
	#/% Customer Complaints
	Less than Food Quality Complaints in any given year
	Quality Manager
	Monthly meetings
	Management Team
	Annually 

	
	Customer Satisfaction questionnaire supplied with good/positive feedback
	% Score
	70% Score Satisfaction questionnaire
	Quality Manager
	Management Review meetings
	Management Team
	Annually

	Supplier assessments
	Annual Supplier Assessments completed on time with positive scoring
	Completed Assessments
	Completion of all supplier assessment
	Quality Manager
	Annually
	Management Team
	Annually





	FOOD SAFETY OBJECTVIES AND TARGETS



	FOOD SAFETY OBJECTIVES
	KEY SUCCESS ACTIVITY
	PERFORMANCE MEASURE / INDICATOR
	TARGET
	RESPONSIBILITY FOR ACTION & REPORTING
	FREQUENCY OF REPORTING
	REVIEW FORUM
	FREQUENCY OF REVIEW

	MRL residues testing
	Annual MRL residue testing that s within specification
	Actively according to schedule
	MRL to be within specification
	Quality Manager
	Every six months
	Management Team
	Annually

	Pathogen testing in the final product and surface swabs
	Monthly pathogen testing 
	Actively according to the sampling plan
	Pathogen testing as per the sampling plan
	Quality Manager

	Monthly
	Management Team
	Annually


	Major findings 
	No major finding relating to product safety
	Zero major finding relating to food safety

	No major finding relating to food safety
	Quality Manager
	Quarterly
	Management Team
	Annually

	Food Safety customer complaints
	Preferably not more than 1 customer complaint relating to product safety
	Zero customer complaint relating to product safety
	No customer complaint relating to product safety
	Quality and Marketing
	Quarterly
	Management Team
	Annually

	Potable water as per the SANS 241
	Full compliance with SANS 241:2015
	Meeting minimum requirement of the SANS 241:2015
	No deviation from SANS 241:2015 scope with no deviation from scope
	Quality Manager
	Quarterly
	Management Team
	Annually

	Internal audits
	Internal audits to be conducted at least four times a year with specific focus on HACCP and key processes
	HACCP study and key processes to be audited at least twice a year
	HACCP studies and key processes to be audited with no exception
	Quality Manager and General Manager
	Quarterly
	Management Team
	Annually
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