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BRCGS START! ISSUE 2

INTERMEDIATE DEVELOPMENT PROGRAMME
Food Safety Management System

DOC NO DOCUMENT NAME DOCUMENT TYPE PAGES

1. SENIOR MANAGEMENT COMMITMENT AND CONTINUAL IMPROVEMENT

Clause 1.1: Senior Management Commitment and Continual Improvement

BRCI001 Senior Management Commitment Procedure Procedure 6

BRCI002

BRCI003

Applicable Legislation

Organisational Structure

Form

Organogram

BRCI004

Responsibilities and Management Authority Procedure

Procedure

2. THE FOOD SAFETY PLAN - HACCP
Clause 2.1: The HACCP Food Safety Team

BRCI005 HACCP Plan Form 1
BRCI006 Food Safety Team Leader Appointment Letter Appointment Letter 2
BRCI007 Food Safety Member Appointment Letter Appointment Letter 2

Clause 2.2: Pre-requisite Programmes

BRCI008 Pre-requisite Programme Policy Policy 6

BRCI009 Pre-requisite Programme Verification Risk Assessment 3

Clause 2.3: Describe the Product

BRCI010 Product Description and Intended Use Example Form 1
Clause 2.4: Identify Intended Use

Refer to o

BRCI010 Refer to Product Description and Intended Use Example

Clause 2.5: Construct a Process Flow Diagram

BRCIO11 Construct a Process Flow Diagram

Clause 2.6: Verify Flow Diagram

Refer to

BRCIO11 Refer to Construct a Process Flow Diagram
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DOCUMENT TYPE

Clause 2.7: List All Potential Hazards

PAGES

BRCI012 Conduct a Hazard Analysis Excel Sheet

BRCI013 HACCP Methodology Procedure 13

BRCI014 Operation Pre-requisite Programmes Form 1
Clause 2.8: Determine the CCPs

Refer to ;

BRCI012 Refer to Conduct a Hazard Analysis

Clause 2.9: Establish Validated Critical Limits for Each CCP

Refer to _
BRCIO12 Refer to Conduct a Hazard Analysis
BRCI015 Validation Procedure Procedure 6

Clause 2.10: Establishing a Monitoring System for Each CCP

BRCI016

Refer to _
BRCIO12 Refer to Conduct a Hazard Analysis
Refer to HACCP Methodolo

BRCI013 gy

Clause 2.11: Establish a Corrective Action Plan

Corrective Action Plan for CCP Form

1

BRCIO017

Correction, Corrective and Preventive Actions
Procedure

Procedure

Clause 2.12: Validate the HACCP Plan and Establish Verification Procedures

BRCI018

Refer to
BRCI012

BRCI019

HACCP Plan Review Checklist Form

Clause 2.13: HACCP Documentation and Record-keeping

Refer to Conduct a Hazard Analysis

3. FOOD SAFETY AND QUALITY MANAGEMENT SYSTEM

Clause 3.1: Food Safety and Quality Manual

Food Safety & Quality Policy Policy

Clause 3.2: Document Control

BRCI020 Document and Record Control Procedure Procedure 7
BRCI021 Document Distribution Control Form Form 1
BRCI022 Document Amendment List Form 1
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DOCUMENT NAME

Clause 3.3: Record Completion and Maintenance

DOCUMENT TYPE

PAGES

BRCI023 Document Change Request Form

Clause 3.4: Internal Audits

BRCI024 Internal Audit Procedure Procedure 4
BRCI025 Internal Auditing Programme Form 1
BRCI026 Internal Facility Inspection Checklist Checklist 10

Clause 3
BRCI027 Supplier Approval & Performance Monitoring Procedure | Procedure 2
BRCI028 Supplier Approval & Performance Monitoring Form Form 2
BRCI029 New Supplier Assessment Form Form 2
BRCI030 Approved Supplier List Form 5
BRCI031 Raw Material & Packaging Risk Assessment Risk Assessment 5
BRCI032 Outsourced Process Procedure Procedure 2

Clause 3.6: Specifications

BRCIO33

Product Specifications Procedure

Procedure

Clause 3.7: Corrective and Preventative Actions

2

BRCI037

Clause 3.8: Control of Non-conformin

Control of Non-Conforming Products Procedure

BRCI034 Corrective and Preventive Action Procedure Procedure 5
BRCI035 Corrective Action Register Form 1
BRCI036 Corrective Action Form Form 2

g Products

Procedure

3

BRCI038

Product Control Form

Form

1

Clause 3.9: Traceability

BRCI039 Identification and Traceability Procedure Procedure 4
BRCI117 Identification and Traceability Form Form 2
BRCI040 Traceability Test Form 3
BRCI041 Rework Traceability Procedure Procedure 2
BRCI042 Daily Rework Form Form 1




DOCUMENT NAME DOCUMENT TYPE

Clause 3.10: Complaint Handling

BRCI043 Customer Complaints Form Form 1
BRCI044 Customer Complaints Procedure Procedure 2
BRCI045 Customer Complaints Trends Excel 1

Clause 3.11: Management of Incidents, Product With

BRCI046 Product Recall and Incident Management Procedure Procedure 10
BRCI047 Product Recall & Withdrawal Form Form 2
BRCI048 Mock Recall Test Form 3
BRCI049 Mock Recall Minutes Form 1

4. SITE STANDARDS

Clause 4.1: External Standards and Site Security

BRCI050 Site Security Procedure Procedure 2
BRCIO51 Threat Assessment Plan Form 1
BRCI052 Visitors Register Form 2
BRCIO53 Food Defence Procedure Procedure 4
BRCI054 Food Defence Risk Assessment Risk Assessment

Clause 4.3: Layout, Product Flow and Segregation

Clause 4.4: Building Fabric, Raw Material Handling, Preparation, Processing,
Packing and Storage Areas

BRCI056 Construction & Layout of Building Procedure 1

Clause 4.5: Utilities - Water, Ice, Air and Other Gases

BRCI057 Utilities Procedure Procedure 2

Clause 4.6: Equipment

BRCI058 Equipment Procedure Procedure 3




DOC NO DOCUMENT NAME DOCUMENT TYPE

Clause 4.7: Maintenance

BRCIO059 Preventive Maintenance Plan Excel 1
BRCI060 Equipment Inspection Form Form 4
BRCI061 Maintenance Job Card Form 2

Clause 4.8: Staff Facilities

BRCI062 Staff Facilities Procedure

Clause 4.9: Chemical and Physical Product Contamination Control: Raw
Material Handling, Preparation, Processing, Packing and Storage Areas

BRCI063 Master Chemical List Form 1
BRCI064 Product Protection Procedure Procedure 4
BRCI065 Glass and Hard Plastics Register Form 9
BRCI066 Glass Breakage Management Procedure Procedure 2

Metal, Wood & Glass, Brittle Plastics Management

BRCI067 Procedure

Procedure 2

Clause 4.10: Foreign-Body Detection and Removal Equipment

BRCI068 Metal Detector Risk Assessment Risk Assessment 2
BRCI069 Daily Metal Detector Test Log Form Form 1
BRCIO70 Filters Record Form 1

Clause 4.11: Housekeeping and Hygiene

BRCI071 Cleaning & Disinfection Procedure Procedure 4
BRCIQ72 Master Cleaning Schedule Form 5
BRCIO73 Housekeeping Checklist Checklist 5

Clause 4.12: Waste and Waste Disposal

BRCI074 Waste Management Procedure Procedure 2

BRCIO75 Daily Waste Control Checklist Checklist 1
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Clause 4.14: Pest Management

BRCIO76 Pest Management Procedure Procedure 3
BRCIQ77 Pest Sightings Log Form 1
BRCIO78 Fly Catcher Tubes Replacement Schedule Map 1
BRCIO79 Pest Devices Location Map Form 1
BRCI080 Pest Activity Checklist Checklist 3
BRCI081 Pest Verification Checklist Form 1

Clause 4.15: Storage Facilities

5. PRODUCT CONTROL

Clause 5.1: Product Design and Development

BRCI082 Storage Facilities Procedure Procedure 3
Clause 4.16: Dispatch and Transport

BRCI083 Distribution of the Final Product Procedure Procedure 3

BRCI084 Dispatch Form Form 1

BRCI085 Product Inspection Form 1

BRCI086 Product Control Procedure

Clause 5.2: Product Labelling

BRCI087

Product Labelling Procedure

Procedure

BRCI088

BRCI089

Labelling Inspection Form

Allergen Management Procedure

Form

Procedure

1

Clause 5.3: Management of Allergens

2

BRCI090

Allergens Risk Assessment

Risk Assessment

BRCI091

Product Information & Chain of Custody Procedure

Clause 5.4: Product Authenticity, Claims, and Chain of Custody

Procedure

Refer to
BRCI055

Refer to Process Flow Map
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Clause 5.5: Product Packaging

PAGES

BRCI092 Product Packaging Procedure

Clause 5.6: Product Inspection, On-site Product Testing and Laboratory

BRCI093

Analysis

Product Inspection & Testing Procedure

Procedure

3

BRCI094

BRCI095

Micro Monitoring Schedule

Product Release Procedure

6. PROCESS CONTROL

Form

Clause 5.7: Product Release

Procedure

Clause 6.1: Control of Operations

BRCI096 Process Control Procedure

Clause 6.2: Labelling and Pack Control

4

1

BRCI097

Labelling and Packaging Inspection Form

Form

BRCI098

Packing Process Procedure

Procedure

7. PERSONNEL

BRCI099 Mass Control Form Form 1

BRCI100 Calibration Schedule Form 1

BRCI101 Scale Verification Check Form 1

BRCI102 Daily Thermometer Verification Check Form 1

BRCI103 Daily Metal Detector Verification Form 1
Calibration and Control of Measuring Devices

BRCI104 Procedure Procedure 5

Clause 7.1: Training: Raw Material Handling, Preparation, Processing, Packing
and Storage Areas

BRCI105 Training Procedure Procedure 3
BRCI106 Allergen Awareness Assessment Assessment 2
BRCI107 Staff Training Register Register 1
BRCI108 Staff Training Assessment Assessment 5
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Clause 7.2: Personal Hygiene: Raw Material Handling, Preparation, Processing,
Packing and Storage Areas

BRCI109 Hygiene Code of Conduct Procedure 6
BRCI110 Glove & Plaster Register Form 1
BRCI111 Medical Screening Procedure Procedure 1
BRCI112 Annual Health Check Form 1
BRCI113 Personal Hygiene Checkilist Form 1

se 7.4: Protective Clothing: Staff or Visitors to Production Areas

BRCI114 Protective Clothing Procedure Procedure 1

BRCI115 Protective Clothing Checklist Form 1

8. HIGH-CARE AND AMBIENT HIGH CARE PRODUCTION RISK ZONES

BRCI116 High-Care & Ambient Care Procedure Procedure 2

HOW TO OBTAIN THE EREE PDF BRCGS START! ISSUE 2 STANDARD

Visit https://www.brcgs.com/store/global-standard-start!-issue-2/p-16914/

Under “Buy Now” select the dropdown under “Format” and select “Free PDF”
Select “Add to Basket”

You will notice a button “1 item (basket icon)” at the top. Select it.

Select “checkout”

Provide your details and follow the rest of the instructions.

ogrwNE

OTHER USEFUL INFORMATION

Toolkit page Visit our toolkit page here
Toolkit demonstration Join our free webinar for a toolkit demonstration here
Training View our training options here

Next no: BRCI118
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https://ascconsultants.co.za/fsms-templates/brcgs-start-intermediate-document-templates/
https://calendly.com/aluzar/free-1-hour-webinar-document-template-toolkits
https://ascconsultants.co.za/training/food-safety/

