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PURPOSE
The purpose of this procedure is to ensure that the cause of any non-conformity is recorded, identified, investigated and analysed to minimize the risk of non-conformities against standards, specifications and procedures which are critical to product safety legality and quality.
SCOPE
This procedure applies to:
Repetitive product non-conformances (After three occurrences within the same 3-month period).
System deficiencies
Repetitive Customer / Consumer Complaints
Design and Maintenance issues
Non-conformances to specifications / procedures
Repetitive Audit Findings
CCP Failures
PRP’s/GMP Failures
Preventative actions
Class 1 Product Recall
REFERENCES
ISO/TS 22000:2018, FSSC 22000 version 5.
RESPONSIBILITY
	QA Manager
	Ensure that all corrective and preventive actions are recorded on the CAR Register and CAR’s are closed out within the due date. Reporting of CAR summary analysis at Management Reviews

	All personnel
	To report all non-conformances to the QA Manager


ACTION/METHOD
A corrective action is action that is required to correct a problem after it has occurred.  A Corrective action is completed when:
1. There are product non-conformances (Receiving of incoming materials, Work-in-Progress or Final product)
1. System deficiencies
1. Customer/Consumer complaints
1. Internal/External Audit findings
Any corrective action plan pertaining to food safety, legality or quality is assigned to personnel who have a defined responsibility and accountability for these areas of control.
Categorizing Corrective Actions
The CAR is logged on the CAR register and allocated a unique number. A brief description of the problem is recorded and the CAR is categorised depending on the impact on consumer safety:
1. Critical - Any CAR which has a direct impact on food safety, including any non-conformances pertaining to CCP’s. Must be closed out within 24 hours.
1. Major – Any CAR which has a direct impact on non-conformance to customer requirements/      San Miguel brand image. Must be closed out within 7 days
1. Minor – Any CAR which has no direct impact on consumer safety or customer requirements, but does not comply with the requirements of Good Manufacturing Practices. Must be closed within 30 working days, unless there are justifiable reasons for not closing off the finding.
A due date is allocated and a person is made responsible for the close out of the CAR.
A Preventive Action is action that is required to prevent a problem from occurring and therefore is action required before a problem can occur. The CAR is primary tool used to identify and follow-up on specific opportunities for Preventive Action such as Planned Maintenance.
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