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M eat Processors

Key — Those standards which have greater significance (all other standards are normal)

Recommendation — Those which do not affect certification

New — A completely new standard which the member must now adhere to

Revised — A standard that has changed and requires the member to take some different or additional action to before
Upgraded — The standard has been upgraded to a Key standard or from a Recommendation to a full standard
Appendix — this is referenced in the ‘How you will be measured’ column and indicates that additional information is
provided in the Appendices.

This icon indicates that a record is required.

JL Wheretofind help _ 4t the end of each section we have indicated where you can get extra guidance if you need it.



AIM: ANIMAL WELFARE (AB)

Standards
An animal welfare policy for the site must be documented and communicated
AB.AW.a
How you will be measured
¢ A documented policy outlinesthe site's objectives with regardsto achieving and delivering
standards of animal welfare and conforming to the scheme standar d and relevant legislation
e Policy signed off by relevant senior management
¢ Policy communicated to relevant persons e.g. through training, posters, work instructions, staff
handbook
e Thepolicy isreviewed annually (demonstrated with a signed and dated review) and kept up-to-
date

Standards
Animal Welfare Officer(s) (AWQ) must be on-site during operational hours and hold overall
ABAW.a.1 responsibility for Animal Welfare on the site

How you will be measured
¢ A documented management structur e identifiesthose fulfilling role
¢ A documented procedure detailsthe responsibilities of the AWO
e AWO(9):
o hold appropriate Certificates of Competence for the species and operationsthey are
responsible for
o have sufficient authority and competence to provide guidance to personnel that manage
poultry on-site
o have sufficient authority to make decisionsto safeguard welfare

Standards
There must be a sufficient number of trained and competent persons working within the lairage and

ABAW.a.2 slaughter areas during operational hours to care for and handle livestock

How you will be measured
e During operational hours competent per sons over see/ undertakes unloading, lairaging and
slaughter

e Competent persons may include deputiesto the AWO
e Arrangementsarein placeto ensure sufficient people are present during holidays/ sick leave



AB.AW.a.3

AB.AW.a4

AB.AW.a.5

Standards
All staff involved in the care and handling of livestock must be trained and assessed as competent

How you will be measured
e Asrequired by legisation, personsthat areresponsible for or undertake the following roles, hold
a Certificate of Competencerelevant to the species:
o the handling and care of animals before they arerestrained
o therestraint of animalsfor the purpose of stunning or killing
o the stunning of animals
the assessment of effective stunning
e theshackling or hoisting of animals
¢ the bleeding of live animals and monitoring the absence of signs of life
o Staff have been trained to proceduresrelevant to their roles. Training may include
Certificate of Competencetraining delivered in house by an official training provider or
by external training providers

Standards
The ongoing performance of staff who care for and handle livestock must be monitored and training
updates or refresher training given as required
How you will be measured
e Training needsfor each role are established

e Employeetraining needs arereviewed on arisk assessed frequency and where needed training
and updates are given e.g. change in process, changein legislation

Standards
Systems must be in place to ensure appropriate, competent persons are contactable out of
operational hours when livestock are on-site
How you will be measured
¢ Person(s) contactablein the event of a problem/ emergency

e Thepoint of contact isa competent member of staff who can contact an AWO at any timeor is
an AWO

Standards

The AWO(s) must have access to or hold a copy of the most up-to-date regulations and
recommendations relating to protecting the welfare of animals at the time of killing

How you will be measured

e Up-to-date copies of industry codes of practicerelevant to stunning and killing system held (such
asthose produced by Defra, trade associations or the Humane Slaughter Association)



AB.AW.b

AB.AW.b.1

AB.AW.b.3

Standards
Suitably designed and constructed unloading facilities must be provided

How you will be measured
¢ Designed in accordance with legislation and with regard to the livestock species being unloaded
e Design of facilitiesto minimiserisk of dlipping, falling or injury (e.g. minimal ramp incline, ramp
surfaces are non-dlip)
e Where necessary, species-specific bays are operated
¢ Solid and secure unloading points prevent the escape of livestock

Standards
Walkways and the lairage must be designed and constructed to allow animals to move freely in the
required direction

How you will be measured
e Theareafacilitatesthe movement of livestock and does not present obstructionsto livestock

Standards
Walkways and the lairage must be suitably designed and constructed to provide a suitable
environment for livestock

How you will be measured
e Thelairage provides a safe, hygienic and comfortable environment (i.e. no sharp edges,
projections or hazardous electrical installations)
e Thedesign of pens and gates allows inspection of livestock and reducestherisk of livestock
becoming injured or escaping

Standards
Livestock areas have sufficient lighting to allow normal behaviours, effective handling and inspection

How you will be measured
e Theloading areas, walkways and pens are appropriately lit, to allow inspection and effective
handling
e |f livestock are kept overnight, a period of low level lighting or darknessis provided to allow rest

Standards
Walkways, the lairage and any pens must be constructed and maintained in a manner that enables
effective cleansing and disinfection

Standards
Walkways, the lairage and any pens used must be cleansed and disinfected regularly to minimise
the risk of contamination

How you will be measured
e Dedicated facilities are availablein the lairage area to do this
e Pensarethoroughly cleansed and disinfected at |east weekly
¢ No evidenceof dried or built up manure, old-bedding or feed



AB.AW.b.6

AB.AW.c.1

Standards
The lairage must be suitably designed and constructed to provide appropriate thermal conditions for
livestock

How you will be measured

e Thelairageisventilated to minimise high humidity, the build-up of odoursand to maintain
temperature

e Ventilation may be natural or artificial

e Thelairage shelterslivestock from adver se weather conditions. If the lairage is not roofed, some
protection from inclement weather isprovided (e.g. walls, hedges)

e Thelairage has systemsin place to cool animalsto prevent overheating. Pig lairages have a
system for misting pigs (or similar)

Standards
Ventilation systems must be maintained and alarms regularly tested

How you will be measured
¢ Ventilation systems maintained and effective
e Where ventilation is controlled mechanically, alarms and emer gency back-up systemsarein
place to notify failures
e Alarmsaretested every seven days

Standards

In the event of ventilation equipment failure, contingency plans and corrective actions must be
implemented

How you will be measured

e Where necessary, emergency back-up systems areimplemented
e Corrective actionsand repairsare recorded

Standards
Floors which livestock have access to must be designed, constructed and maintained in a manner
that minimises the risk of slipping, falling or injury

How you will be measured
¢ Includesloading ramps, walkways, pens, stun pens
e Floor surfacesare sound and livestock can walk at ease
¢ Design of any dats are suitable for the species and do not cause livestock to slip, fall or cause foot
injuries
e Any drainsthat areaccessibleto livestock (i.e. in areaswherethey are moved or held) are
maintained with sufficient grip and are secureto prevent them being lifted by livestock

Standards
Livestock must not be subjected to avoidable, excessive or sudden noises

How you will be measured
o Effortsare madeto minimise avoidable, excessive or sudden noises
¢ Noises may be caused by people, equipment or ventilation systems
¢ Noisesin thelairage environment do not cause livestock distress



AB.AW f

Standards
A daily, visual check of the facilities used for livestock must be carried out by a competent member
of staff, prior to the start of the day’s kill

How you will be measured
¢ A visual check of the unloading, lairage, handling, restraining and stunning facilities
¢ |f thevisual check identifies an issue, thisisrecorded and corrective action isimplemented
o wherethereisarisk to animal welfaretheissueisaddressed immediately, recorded and

reported toan AWO
e Wherenecessary production is halted until the problem isresolved or the affected areais not
used
Standards

Where waiting pens are used, they must be of suitable design

How you will be measured
e Thewaiting or crowd pen hasaleve floor, solid sides with no sharp edges and allows the flow of
livestock directly to the place wher e they will be stunned/ killed

Standards
The facilities used for holding livestock for stunning must be suitably designed to allow effective
stunning

How you will be measured
e Theequipment or facilities present no sharp edges
e Thedesign or location facilitates movement of stunned animalsto the sticking point to ensurethe
stun to stick timeisminimised (and within the timescales prescribed in the relevant Appendix)
The design allows the stunning process to be monitored
Whererestraining devices or individual stun pens are used:
o entry to the pen encour ages the flow of livestock into the pen
o the equipment restrictslivestock movement (forward, backwards or sideways), minimises
livestock struggling and negatesthe need for animalsto becarried or inverted
o the equipment presentsthe animals head for effective stunning
Where group stunning pens are used:
o entry to the pen encourages the flow of livestock into the pen
o thesize of the group needsto be matched to the size of the pen to give appropriate
working spaceto allow effective and efficient stunning

Standards
Field lairages must be equipped with appropriate facilities to deliver welfare needs

How you will be measured
e Field lairages provide livestock with protection from adver se weather conditionsi.e. hedges,
trees or man-made walls, banks, provide shadeto livestock in hot weather and provide shelter in
cold weather
e Field lairages have a perimeter fencethat iscomplete and structurally sound. The fence:
o preventsdirect contact between abattoir livestock and other livestock
o givesa 3 metre gap between abattoir and other livestock e.g. by double fencing
o reducesthelikelihood of escape
e Fresh, clean drinking water isprovided to livestock in water troughs. Troughs are cleaned out as
needed to ensurewater isof suitable cleanliness
e Hazardsareinaccessibleto livestock
e Fixed or portablelighting is available to enable livestock to be seen at any time



AB.AW.h.1

AB.AW.i.1

Standards
Field lairages are effectively managed

How you will be measured
e Livestock are managed in batchesand a control system ensurestraceability is maintained for
livestock lairaged in afield
e Weeds are managed and thefield isgiven a period of rest from livestock/ rotated as needed to
enable grassto recover
e Stocking densities are managed to ensurethe field does not become excessively poached

Standards
The site must operate a system that ensures that livestock vehicles are unloaded without delay

How you will be measured
e |f livestock cannot be unloaded immediately upon arrival, arisk assessed unloading sequenceis
decided
¢ Risk assessment takesinto consideration the species, length of journey, climatic conditions and
signs of distress
e Wherelivestock are held on the vehicle, their welfareis continuously monitored

Standards
A record of the date and time of livestock arrival and unloading must be displayed and kept

How you will be measured
e Record kept in thelairage
e Therecordisvisiblein thelairage (e.g. on aboard in the lairage/ on the pen)

Standards
A system must be in place to check the health and welfare of all livestock that come onto site at
unloading or shortly after arrival

How you will be measured
e All livestock are checked at unloading or shortly after penning by a competent member of staff
(which may include site security)
o in the case of out of hoursdeliveries, thetransporter may sign that livestock were okay at
ddivery, provided checks are undertaken by the first competent person to arrive on-site
(note thisdoes not override the need for transportersto check livestock upon unloading and report
issues)
e Thechecks madeidentify if livestock are showing signs of distress, pain or injury

Standards
A system must be in place to check the health and welfare of all livestock regularly whilst the
livestock are on-site

How you will be measured
e Thechecks madeidentify if livestock are showing signs of distress, pain or injury



AB.AW, .2

AB.AW. .5

Standards
A system must be in place to check the health and welfare of livestock that are lairaged out of hours

How you will be measured
e Livestock that arelairaged overnight are checked asa minimum in the evening and then again in
the morning (applicableto livestock lairaged over the weekend also)
e Thechecks madeidentify if livestock are showing signs of distress, pain or injury

Standards
Prompt appropriate action must be undertaken in the event of an animal arriving in distress, pain or
injury or becoming distressed, injured or in-pain whilst on-site

How you will be measured
e Theissueisreported tothe AWO and the unfit animal procedur es areimplemented immediately
o the procedur e outlinesthe action/s to be taken (including out-of-hoursif applicable) and
when they should betaken
o actions may include segregation (in a different pen or theoneit isin), limiting accesstoiit,
emergency killing
o livestock are only moved if movement (or separation) will cause no further pain or distress
e Relevant staff understand the actionsto be taken
e A record of identified issuesis kept

Standards
Appropriate facilities must be available on-site to segregate sick or injured livestock

How you will be measured
e A penisavailable and ready to use prior to thearrival of thefirst livestock of the day
e Thereisameansto identify the pen e.g. signg/ marker boards
e Water isavailable and bedding (if appropriate) provided to livestock in segregation facilities
e Where possible the pen situation allowsthe sight and sound of other animals, unlessthereare
significant disease implications

Standards
Livestock that require emergency killing must be dealt with immediately by a competent person
according to the site’s documented procedure

How you will be measured
o Livestock requiring emergency killing include those experiencing pain or suffering and those too
young to take solid feed
e Theprocedureidentifies:
o the equipment to be used for emergency slaughter and itslocation
o who thewelfareissueisreported to (i.e. AWO, official veterinarian)
o who will dlaughter the animal —including out of hours
e Equipment for emergency daughter iseasily accessible. Wherethelairageisin close proximity
to the stunning and killing points, and stunning equipment can be moved to the affected animal,
separ ate equipment is not necessary



AB.AW k

AB.AW k.2

Standards
System must be in place to ensure livestock are penned at appropriate stocking densities to ensure
animals are not overcrowded

How you will be measured
¢ In situations approved by the AWO and where livestock will be held on-site for short time
periods, the minimum space allowancesin therelevant Appendix are adhered to
e |nall other situations, thereis sufficient spacein the pensto allow all livestock to lie down
simultaneously, rise without difficulty and turn around
e Space allowances are adjusted as a result of humidity, temperature and length of stay

Standards
Guidance must be provided to personnel who pen livestock, on the normal number of livestock each
pen is capable of holding under normal conditions

How you will be measured
e Theguidanceisvisible (e.g. on aboard in thelairage/ on the pen) to relevant personnel (e.g. staff,
hauliersand farmers)
e Thenumber may be arange or multiple figuresfor short, medium and long term (over night)
stays

Standards
Livestock must be grouped appropriately to avoid bullying, injury or distress

How you will be measured
e Thefollowing categories of livestock are not mixed:
o different species
> pigsof different origin
> animals of significantly different sizesor ages unlessthey are from the same farm and
have been managed together
> horned and un-horned cattle, unlessthey have arrived in the same group
o sexually mature males and females, unlessthey have arrived in the same group
¢ In thefollowing cases, livestock are penned individually:
o mature, entire bullsand rams, unlessraised in compatible groups
o boarsover 6 months
e Livestock that become aggressivel start bullying one another are separated or penned
individually

Standards
Livestock must be provided with access to fresh, clean drinking water at all times whilst in the lairage

How you will be measured
e Fresh, clean drinking water isprovided to livestock in water troughsor appropriatedrinkers
(e.g. nippledrinkersfor pigs)
Water supply issufficient to cover times of peak demand
Thereissufficient trough space/ drinkersfor the number of livestock
Troughg drinkersare positioned so that all classes of livestock have accessto them, whilst
minimising therisk of fouling
Troughs are cleaned out as needed to ensure water is of suitable cleanliness



AB.AW.l.1

AB.AW.I.2

AB.AW.1.3

Standards
Suitable feed must be available and provided as necessary to meet welfare needs

How you will be measured

e Suitablefeed for the species stored on-site or easily and quickly available (including out of hours)

e Competent personsare responsible for identifying if feed needsto be provided to ensure welfare
needs are met

e Livestock to belairaged overnight/ morethan 12 hoursare provided with feed on arrival and
every 12 hours

e Bought-in forages (e.g. hay, straw) sourced from merchantswith a warranty declaration, or
direct from farm with arecord of supply details

e Compound feeds (e.g. nuts) are sourced from assured suppliers or manufacturers (UFAS,
FEMAS accredited or equivalent)

e Wherefeed isstored on-site, it isstored in away to avoid contamination

Standards
Where feed must be provided, it must be provided in a way that enables all livestock to take
sufficient feed, presents no risk of injury and minimises the risk of fouling

How you will be measured
o Sufficient feed provided
e Feed provided in a suitable manner (e.g. racksor troughs)

Standards
Bought-in feed purchase records must be kept

How you will be measured

¢ Detailing:
o supplier name and for bagged, compound feed assurance details
o dateof délivery
o feed type
o volume

e Warranty declarations kept

e Recordskept for 2 years

Standards
Livestock to be lairaged overnight/ for more than 12 hours are provided with a comfortable lying area
that enables them to keep clean

How you will be measured
e Suitable bedding for the species stored on-site or easily and quickly available (including out of
hours)
e Thesystem used enableslivestock to stay clean and rest and may include:
o the provision of bedding materialsthat are safe, suitable, legal
o theprovision of rubber matting or slats (used without bedding material), provided faeces/
urinemay drain from thelying area



Standards
Livestock must be handled appropriately to their species behaviour

AB.AW.n
How you will be measured
e Livestock are handled in a quiet manner, without frightening, excitement, mistreatment or force.
Handlersdo not:
o strikeor kick livestock
> apply pressureto sensitive parts of the animal’s body
> lift or drag livestock by the head, ears, horns, legs, tail or fleece
> overturn livestock
> rush livestock at unloading

Standards
Livestock movements around the site must be kept to a minimum

How you will be measured
e Livestock arenot moved unnecessarily around the lairage
e Livestock are moved to the point of stunning when they can bekilled without delay

Standards
Handling aids used on-site must be suitable for the species and used appropriately
AB.AW.n.2
How you will be measured
e Handling aidsare not used in such away it could cause pain, injury or distress
e Handling aids used by any user on-siteinclude:
> paddles, rattles, flags— used as an extension of the arm to guide livestock
> boar ds (pigs)
> mechanised gates
> electric goads—on matur e cattle which refuse to move, but have room ahead of them to
do so; on mature pigswhereav restrainer stunning system isused (note electric goads
arenot to beused on pigsin any other system)

Standards
Where electric goads are used, they must be used by competent persons in the correct manner
AB.AW.n.3
How you will be measured
e Aidswhich administer electric shocksare only used asa last resort by trained personsand are
avoided where possible. Electric goads are only used:
o in accordance with legislation and the site’ s standard operating proceduresfor electric

goads
o on the muscles of the hindquarters. The shockslast no longer than 1 second and are
adequately spaced
Standards
Livestock must be stunned and killed in accordance with current legislation

How you will be measured
e For livestock toretain their assurance status, they must be pre-stunned and then exsanguinated
(bled)
e Stunning is effectivein ensuring unconsciousness until death supervenesthrough exsanguination
e ‘Stunning’ means any intentionally induced process which causes loss of consciousness and
sensibility without pain, including any processresulting in instantaneous death



AB.AW.0.3

AB.AW.04

Standards
Livestock must be restrained appropriately before stunning and killing

How you will be measured
e Held in facilitiesasrequired in AW.gand AWg.1

Standards
Stunning and killing must be carried out in accordance with legal requirements, best practice
guidelines and the site’s standard operating procedures

How you will be measured
e Thesite' sproceduresoutline the different requirementsfor different species, categories of
animals (e.g. calves, mature bulls) and slaughter lines
¢ Themethods outlined in the Appendix ar e used
e For each method used, specific parameters outlined in therelevant Appendix are adhered to

Standards
Captive bolt stunning equipment used is designed to ensure an effective stun

How you will be measured
e Thecorrect cartridgeisused for the stunner, size and species of animal
e Animalsarestunned , in the correct position
e Manufacturer’sinstructions are followed

Standards
Electrical stunning equipment is designed to ensure an effective stun

How you will be measured
e Thevoltageand current (under load) isvisible to those operating or monitoring the process
e Theequipment incorporates an audible or visible deviceindicating the length of application to
an animal

e Whererequired by legislation, the system recor ds voltages and currents. Records are kept for at

least 1 year



Standards
Gas stunning equipment used for pigs is designed to maintain welfare and ensure an effective stun
AB.AW.0.5 and kil

How you will be measured
e Theequipment isdesigned to:
o measure, display and record gas concentrations and the time of exposure
maintain gas concentration
allow pigsto be monitored in the stunner and accessed without delay
o allow atmospheric air to be promptly flushed through the stunner
avoid compression of the chest of a pig
enable a pig to remain upright during consciousness
o enableapigto see other pigsasit is conveyed through the stunner
allow pigsto seetheir surroundings (through lighting)
e Systemsarein place, visibly and audibly to alert an operator of dropsin gas concentration and
equipment failure
e Recordsarekept for at least one year
e Manufacturer’sinstructions are followed

¢

19

¢

9

¢

9

¢

19

¢

19

Standards
Every animal is checked for signs of an effective stun/ kill with re-stuns carried out where the primary

AB.AW.0.6 stun was ineffective

How you will be measured
¢ Signsof an effective stun monitored through till death
e Livestock arere-stunned without delay, where applicable using an alter native appropriate

method

Standards

Where re-stuns/ double stuns are undertaken, a record is kept
AB.AW.0.7

How you will be measured

¢ Record detailsthe date, operative and equipment used

Standards

Livestock must be exsanguinated or bled without delay
AB.AW.p

How you will be measured
e Stun to stick timesare asshort as possible (but long enough to allow an assessment of stun
effectiveness), and as a maximum do not exceed those defined within the site’s documented
proceduresor the relevant Appendix
¢ Asaminimum thetwo carotid arteriesand the jugular veins (or the vessels from which they
arise) are severed



Standards
It is recommended that livestock are bled with a chest (thoracic stick)
AB.AW.p.1

Standards
Livestock must be left to bleed and no further dressing procedures undertaken until the bleeding has
ABAW.p.2 ended and it has been verified that the animal has no signs of life
How you will be measured
e Dressing proceduresinclude (but are not limited to) scalding or electrical smulation
e Thefollowing times elapse before any dressing procedures are undertaken:
o cattle 30 seconds
o sheep and goats 20 seconds
o pigs 90 seconds
e Linespeed allowsfor verification that an animal is showing no signs of life prior to dressing

Standards
A suitable alternative method of stunning is available and ready for immediate use should the
primary stunning equipment fail

How you will be measured
e Available at the stun and bleed points
e Themethod isasoutlined in the Appendix
e Themethod isready for immediate use

Standards
Where there is a recurring need to use the stun back-up method, the line must be stopped
immediately, the root cause established and corrective action undertaken

How you will be measured
e A record of when the back-up deviceisused, root cause and corrective action taken is kept

Standards

Equipment used to restrain, stun and kill must be maintained in good repair and effective working
AB.AW.r

order

How you will be measured

e All equipment used (including back-up equipment) is maintained to be effective and parts
replaced according to manufacturer’s guidance and as necessary

e Equipment replaced as necessary if faults cannot berectified, or recurring issuesimpacting on
welfare occur

e Maintenanceisundertaken in accordance with maintenance clausesin the Food Safety M odule,
and includes complete records of all maintenance

e Manufacturer instructions are held/ accessible to the responsible person and followed



Standards
Stunning equipment must be calibrated to ensure it works effectively

AB.AW.r.1
How you will be measured

e Equipment calibration isundertaken in accordance with manufacturer’sinstructions. For
electrical equipment thisinvolves calibrating the current and frequency; for gasthisinvolves
verifying gas levels and timings and calibrating sensors

e Thesite'sdocumented procedur e identifies frequencies of verification or calibration and critical
limitsthat arerequired

e At least annually, equipment isverified/ calibrated by an independent party

e Recordsof verification/ calibration, including any corrective actions are kept

Standards
Plans must be in place and implemented as necessary for handling livestock in the event of
slaughter line stoppage or breakdown

How you will be measured
¢ Plan detailswhen the contingency plan should beimplemented, e.g. when the breakdown is such
that all livestock scheduled for slaughter that day, cannot be and action is necessary
e A planisin place detailing the actionsto be taken for dealing with livestock on-site:
o livestock in the stunning pen/ moving to the stunning pen areremoved and re-lairaged
o livestock already stunned are humanely Killed
e A planisin place detailing the actionsto betaken for dealing with livestock due on-site.
o thesituationsthat might result in lorries being diverted from the site, and wherethey
would go
o wherean off-site lairage/ collection centre/ farm isused, the siteis certified to the relevant
assurance scheme
o plan includes the processto be followed to stop the collection of livestock from farm
e Theplan isdocumented and understood by relevant staff

Standards
The AWO must maintain a record of all serious welfare incidents that occur on-site

How you will be measured
e A seriousincident isdefined as:

o whereacutedistress, injury or pain iscaused to an animal (including if an animal arrives
in that condition) e.g. where an animal escapes, becomes entrapped, or iskilled in the
lairage/ on a vehicle

o areoccurring welfareissue caused by a supplier or transporter

o catastrophic or ongoing equipment failure which has an impact on animal welfare



AB.AW.t.1

AB.AW.t.2

Standards
Each welfare incident must be investigated and appropriate corrective action implemented

How you will be measured
e Theroot cause of each incident is determined
e Appropriate corrective action isimplemented
e Wheretheincident causeiswithin the business's control (e.g. the causeisrelated to the site or
staff) corrective action may include staff retraining, repairs
¢ Wherethe cause of the welfare incident is outside of the business's control, corrective action may
include reporting theincident to relevant interested parties, including (but not limited to):
o thefarmer, haulier or market
o relevant assurance scheme (if areoccurring incident)
o Official Veterinarian
o Local Authority
o equipment manufacturer

Standards
A record of the investigation, findings and any corrective action undertaken must be recorded, held
by the AWO and reported to relevant senior management

How you will be measured
¢ Record includes:
e description of incident
e who undertook theinvestigation
¢ findings, including theroot cause
¢ details of any corrective action

Standards
Regular internal auditing must be undertaken across the site to establish whether all welfare
procedures, from unloading through to bleeding, are effective and working

How you will be measured
e A risk assessed schedule/ documented plan outlinesthe areasto be audited and frequency of
auditing
o over aperiod of ayear all relevant proceduresand areas are seen
o thefrequency of auditing is based on how regularly the facilities are used and previous
audit results
e The person undertaking the audit is suitably qualified, holding the appropriate Certificate of
Competence and may be in-house or an external appointment



AB.AW.u.l1

AB.AW.u.2 Key

AB.AW.u.3

Standards
The results of monitoring and internal auditing must be kept and any issues acted upon promptly

How you will be measured
¢ A record of internal audits (including who undertook the audit) is kept
e Wherethe monitoring identifies an issue:

o it isaddressed immediately (i.e. livestock in the sample stunned effectively with back-up
equipment immediately and if necessary the slaughter line halted until the problem has
been resolved)

o theroot causeisidentified

o corrective action implemented

e A record of themonitoring, result and any corrective action isrecorded, held by the AWO and
reported to relevant senior management

Standards
A CCTV system must be in operation which is used to review practices and behaviours around key
welfare activities

How you will be measured
e A CCTV system with a complete and clear view of all the following areaswheretherearelive
animals:
o unloading
o thelairage
o movement of livestock from the lairage to stunning
system

handling

e restraining

e stunning

e sticking and bleeding

CCTV operational and recording at all timeswhen and wherethereareliveanimalsin

the daughter plant

o CCTV maintained and in good working order

o CCTYV capable of constant recording so that images can be produced for inspection

without stopping the overall operation of the system

Documented procedures detail how the footage will be reviewed and used to review

practices and behaviours around key welfare activities

CCTV footage is kept securely for aminimum of 3 monthsand is only accessible by

nominated staff

CCTV system capable of storing, processing and transmitting (for example moving to

removable stor age devices or showing on a television monitor) images and information of

the same quality asthe original recording

o CCTV images are available on request

o Employeesareinformed that CCTV isin useand sign to say that they understand it isin
use

¢

9

9

9

9

Standards
Staff must be assessed, supervised, checked or observed to ensure they use handling aids correctly

How you will be measured
e Assessment by an AWO or approved trainer
e Methods may include a visual assessment, areview of CCTV footage, measurement of the
per centage of animals goaded/ struck, measur ement of the number of timesthe aid was used, etc.
e A record of the assessment (including who undertook the task and who was assessed, etc.),
resultsand any corrective action (e.g. staff retraining) is kept



AB.AW.u4

AB.AW.v.0.1

AB.AW.v.1

Standards
The effectiveness of stunning and killing for each species and slaughter line must be regularly
assessed, supervised, checked or observed

How you will be measured
e Assessment in accor dance with a documented schedule:
o thefrequency is based on the number of livestock slaughtered
o thedifferent personnel involved in the stunning and killing of livestock to ensureall are
included
o undertaken by a person with competency for thetask they are assessing
¢ Methods may include (but are not limited to) recording and reviewing re-stuns; watching and
timing of stunning and slaughter; stun assurance monitor (or equivalent), review of CCTV
footage

Standards
Vehicles that unload livestock at the site must be cleansed and disinfected after use

How you will be measured
¢ Vehiclesthat unload cattle, sheep and goats:
e arecleansed and disinfected on-site
e or farmer/ haulier completes a declaration confirming they will cleanse and disinfect elsewhere.
Note: where necessary the site provides a template and keeps completed declarationsfor a
minimum of 3 months, if the Local Authority does not carry out thisfunction

Standards
Vehicles that unload pigs at the site must be cleansed and disinfected on-site

How you will be measured
¢ Declarationsto clean offsite are not permitted under this schemefor pig ddiveries
¢ Vehiclesused for pigsare spot checked against a risk assessed schedule to assess cleanliness. A
sample of lorries are spot checked for visual cleanliness by a person other than thedriver, before
they leave the site. Recor ds of cleanliness checks kept by the site for a minimum of 12 months

Standards
A vehicle wash facility must be available and useable during all times of the year the site is in
operation

How you will be measured
e Available and useable during the times of year the siteis operated (i.e. year-round operating sites
are ableto offer wash facilities during winter and normal freezing conditions)
e Facility availablefor use at all timesor at times pre-communicated to users



AB.AW.v.2

AB.AW.v.3

AB.AW.v.3.1

AB.AW.v.5

Standards
The wash facility must be suitably managed and maintained

How you will be measured
¢ Responsible person contactable during the hoursthe facility is open
e Baysareleft clean and tidy after use
e Therearesystemsin placetoinvestigateissuesraised by users

Standards
The wash facility must be of suitable design to allow effective cleaning of vehicles and avoidance of
cross contamination

How you will be measured
e Thelocation of thefacility posesnorisk of cross contamination to livestock or impact upon their
welfare
e Theareais
o on hard-standing (concr ete, tarmac or similar) and capable of cleansing and disinfection
o well-drained, with a suitable gradient that allowswater to drain out and away from the
vehicle (note: a bund between the tailboard and wheelsor similar system that deliversthe
same outcome is acceptable)

Standards
Sites that receive deliveries of pigs, systems are in place to prevent cross contamination between
clean and dirty vehicles

How you will be measured
e Wheremultiplewash baysarein use, systemsarein place to avoid cross contamination between
dirty and clean vehicles by direct water spray e.g. use of bays separated by time, space or
physical barriers

Standards
Suitable, functioning equipment must be available for use at the wash facility

How you will be measured
e Equipment:

o isdedicated to the wash facility

o isuseablein normal winter conditions

o issuitablefor thetype of vehiclesthat comeonto site (i.e. ableto reach thetop deck of a
multi deck lorry as applicable)

o iscapable of providing sufficient volume or pressure of water to clean the vehicle

o includeslighting that enablesthe exterior of the vehicleto be seen (if the facility isused in
the dark)

Standards
A supply of water must be available for use at the wash facility

How you will be measured
e Water isconstantly available, except in extreme weather conditions
e When a siteisused in winter months, itswater supply is protected/ useable in normal winter
frosts



AB.AW.v.6

AB.AW.v.8

Standards
Suitable disinfectants must be available for use along with application equipment at the wash facility

How you will be measured
¢ Disinfectants used are approved by Defra (or equivalent)
e Disinfectantsused arerelevant to the species, disease risk and movement license requirements
e Disinfectants arediluted in accordance with manufacturer’sinstructions and where applicable
at General OrdersRates
e Chemical datasheetsfor disinfectants on-site are easily accessibleto relevant staff or users

Standards
It is recommended that sufficient wash bays are provided

How you will be measured
o Sufficient for the number of vehiclesthat come onto the site, so that all vehicles can cleanse and
disinfect on-site
o Sufficient to cope with peaksin demand

Standards
Wastes from the vehicle washing facility are stored and disposed of appropriately
How you will be measured
e Dirty water isstored in a non-per meable store and disposed of via a waste contractor, or where

appropriate disposed to mains systems
e Bedding materialsand manure are stored and disposed of by a waste contractor



AIM: COOKED MEATS (CP)

Standards
Dedicated high care production facilities must be in place in order to prevent contamination risks
CP.CM.a
How you will be measured
e Facility physically separated from low care production areas
¢ Segregation appliesto the flow of product and materials such as packaging, equipment,
personnel, waste airflow, air quality and utilities such asdrains
e Own dedicated entry into production

Standards
Dedicated facilities for employees working in high care production facilities must be in place in order
CP.CM.a2

to prevent contamination risks

How you will be measured
¢ Dedicated high care changing facilities
¢ Dedicated boot washing facilities
¢ Dedicated hand wash facilities

Standards
Personnel who enter or work in high care areas must be provided with dedicated, clean high care
CPCM.a21 protective clothing and footwear

How you will be measured
e Clothing provided is colour coded or easily distinguishableto the area
e Clothing provides protection around the neck area
o Facilitiesare provided for dirty/ worn protective clothing from high care areas which prevent
them coming into contact with dirty/ worn protective clothing from low risk areas

Standards
Dedicated high care production equipment must be in use in order to prevent contamination risks

How you will be measured
e All equipment in useisnever used in low care facility

Standards
A hygiene management system that prevents the risk of high care production areas being
contaminated by low care production areas must be in place

How you will be measured
e System includes:
o listeria swabbing of the high care area, to arisk assessed schedule
e Thehigh careareashaving:
o dedicated cleaning facilities
o dedicated cleaning equipment
o dedicated cleaning chemicals and chemical storage areas
o dedicated cleaning staff



CP.CM.a5

CP.CM.a8

Standards
Systems must be in place to ensure all maintenance tools used in the high care area are clean

How you will be measured
¢ Routinely used maintenance tools ar e dedicated to the high care area
e Rarely or occasionally used tools may be shared with the low care areas, provided they are
cleaned and sanitised prior to entering the high care area

Standards
Cooked meats must be packed in a way to maintain integrity and safety during storage and transport

How you will be measured
e Double packed during transport

Standards
Cooked meats must be stored in a dedicated cooked meat storage area with no opportunity for
contact with open or packed raw meats

How you will be measured
No raw meatsin cooked meat storage area

Standards

Cooked meats must be segregated during transport in a manner that prevents product or packaging
coming into contact with open or packed raw meat

How you will be measured

¢ Whereavehicle has been used to transport open raw meat the vehicleisthoroughly cleansed and
disinfected before being used for packed cooked meats



AIM: FOOD SAFETY MANAGEMENT (AB)

AB.FSa

AB.FSal

AB.FSaZ2

Standards
A food safety policy is documented and implemented on site

How you will be measured

e Company-wide documented policy outlining the site's obj ectives with regards to achieving and
delivering standards of food safety and conforming to the scheme standard and relevant
legislation

e Policy signed off by relevant senior management

¢ Policy communicated to relevant persons e.g. through training, posters, work instructions, staff
handbook

e Thepoalicy isreviewed annually (demonstrated with a signed and dated review) and kept up-to-
date

Standards
An individual must be appointed to hold overall accountability for Food Safety for the site
How you will be measured

¢ A documented management structureidentifiestherole

e Person holdsoverall responsibility and sufficient authority to make decisionsto safeguard Food
Safety

Standards

Reporting systems must be in place to ensure persons with roles of key accountability are kept
informed of the site’s compliance position

How you will be measured

e Personswith the overall accountability for Food Safety are provided with Management reports;
information on the site's compliance position e.g. Customer Complaints, I nternal Auditing results

Standards
The site must have a documented food safety HACCP plan which complies with all current, relevant
EU and UK legislation

How you will be measured
e The HACCP plan isbased on the CODEX principles



Standards

A HACCP team leader must be appointed

AB.FSbh.1
Standards
A knowledgeable and experienced team must be in place to manage the HACCP plan
AB.FSbh.2
How you will be measured
e The HACCP team:
o hasaccountability for the production, implementation and review of the HACCP plan
o includesa HACCP team leader
o includesa HACCP team leader who holds a formal Food Hygiene qualification (that
includestraining to the HACCP principles) to Level 3 or equivalent, or an external
consultant with equivalent qualifications
o aremulti-disciplinary with experience of the site operations and functions
Standards
The HACCP plan must include a statement clearly outlining its scope
AB.FSb.3
How you will be measured
e Thescope of the plan detailswhat is covered by the plan, including the:
o gpecies
o products
o processes
o subsequent use/ end-consumers
Standards
The HACCP plan must include a flow diagram of the production process
AB.FSb.4
How you will be measured
¢ Flow diagram (can be one or multiple) detailsthe production process for each species and
process (e.g. cutting)
Standards
The HACCP plan must identify the hazards for each process step
AB.FSb.5
How you will be measured
e Hazardsthat need preventing, eliminating or reducing to acceptable levels areidentified
e Hazardsareeither biological, chemical (including allergens) or physical in characteristics
Standards
The HACCP plan must identify the Critical Control Point for each hazard
AB.FSb.6
How you will be measured
e A decision treethat isused to identify the critical control pointsfor all hazardsidentified asa
risk that is not controlled by the pre-requisite programme, may help with this process
Standards
The HACCP plan must detail the critical limits for each identified CCP
AB.FSb.7

How you will be measured
e Critical limitsestablished to identify when the hazard is controlled/ at an acceptable level



AB.FSb.8

AB.FSb.9

AB.FSb.11

AB.FSb.12

Standards
The HACCP plan must detail the monitoring procedures for each CCP

How you will be measured
e Monitoring procedures detailed include:
o theresponsibility for the process
o methods of monitoring
o frequency of monitoring
o thecritical limitsand corrective actionsto betaken if a CCP isoutside of itscritical limits
e Recordsof monitoring are kept:
o recordsinclude dates, findings and actions

Standards
The HACCP plan must be validated before implementation and following any significant change to
the plan or CCPs

How you will be measured
¢ Validation processis documented

Standards
The HACCP plan must be implemented, kept up-to-date and be effective

How you will be measured
e CCPsare being monitored, controlled and action taken wher e necessary
e Theplan isrelevant to what isoccurring on site

Standards
The HACCP plan must be reviewed and verified regularly

How you will be measured
¢ Review undertaken at least annually or more frequently if there are changes or eventsthat
compromise the validity of the HACCP, including: changesto legislation, serious food safety
incidents or changesto practicesthat impact on the processes covered in the HACCP plan
e Thereview and verification is controlled by the HACCP team
e A record of thereview and any corrective action or changes made to the HACCP plan is kept
e The HACCP team signs off thereview of the HACCP plan

Standards

Pre-requisites to the HACCP must be implemented, with control measures and monitoring
procedures documented and included within the development and review of the HACCP
How you will be measured

e Prerequisitesinclude (but arenot limited to) cleaning, maintenance, personnel hygiene, staff
training, process controls, allergen management (if allergenic materials used in manufacturing)



Standards
A documented plan to the effective management of serious incidents and potential emergency

ABFSc situations must be in place and known to key staff

How you will be measured
e Theriskstothesite have been considered and actionsto be taken documented
e Documented procedur es have been developed for high risk/ highly likely incidents and include
within them the name of therole or position with overall accountability
Plan includesrelevant contact details (including out of hours' phone numbers) for:
o the management team
o key external contacts (including: water supplier, electricity supplier, Government
departments, external laboratory, refrigeration engineer, pest control supplier,
customer s, certification body)
Key staff have accessto the plan, including staff working out-of-hours
Theplan isreviewed when a seriousincident occursand at least annually

Standards
The emergency management system must be challenged to ensure it is effective

How you will be measured
e System challenged following a changeto the system or at least annually (i.e. a mock challenge)

Standards
Procedures for product recall and withdrawal must be documented, up-to-date and known by key
AB.FS.c.2 staff

How you will be measured
e Proceduresoutlinethe stepsto betaken to recall and withdraw defective product that has been
dispatched from the site

Standards
Systems must be in place for recording, investigating and resolving any complaints that are relevant
to the requirements of the Meat Processing standard

How you will be measured
e Complaints made by customers, general public, Environmental Health Officer or other
e Complaintsrelated to, but are not limited to, product quality or safety, compliance
e System includesrecording the:

> complaint

> investigation result and root cause analysis

> action taken to reduce thelikelihood of theissue happening again

> the complainant response, wher e applicable



AB.FSd.1

Standards
Compilaint information must be reviewed by management teams

How you will be measured
e Complaint data collated and trended to identify recurring issues
¢ Information presented in management reportsfor review by management teamsin atimely
manner (i.e. timing of reporting isrelevant to the size and complexity of the business and the
severity of theissue)
e Corrective actionsfollowing reviews documented and implemented

Standards
A schedule for internal audits is documented and implemented

How you will be measured
e Auditsundertaken acrossthe site, covering all procedures and practicesrelevant to the scope of
the standard
e Schedule details:
o theareasto be audited
o frequency of auditing
e Documented procedures are audited at least annually
¢ Internal auditsundertaken by someone:
o independent of the process being audited (either somebody in house but independent of
the processing activity or somebody external to the company) wherever possible
o trained in auditing

Standards
Where internal audits identify non-compliance, corrective action is implemented
How you will be measured

¢ Where applicable the management team areinvolved in agreeing the appropriate corrective
action

Standards

Results and corrective action for all internal auditing undertaken must be kept and reported to the
management team

How you will be measured

e Record detailsthe date, auditor, results, root cause analysis, corrective and preventative actions
to be undertaken



AIM: FOOD SAFETY MANAGEMENT (CP)

CP.FSa

CP.FSa.l

CP.FSa.2

Standards
A food safety policy is documented and implemented on site

How you will be measured

e Company-wide documented policy outlining the site's obj ectives with regards to achieving and
delivering standards of food safety and conforming to the scheme standard and relevant
legislation

e Policy signed off by relevant senior management

¢ Policy communicated to relevant persons e.g. through training, posters, work instructions, staff
handbook

e Thepoalicy isreviewed annually (demonstrated with a signed and dated review) and kept up-to-
date

Standards
An individual must be appointed to hold overall accountability for Food Safety for the site
How you will be measured

¢ A documented management structureidentifiestherole

e Person holdsoverall responsibility and sufficient authority to make decisionsto safeguard Food
Safety

Standards

Reporting systems must be in place to ensure persons with roles of key accountability are kept
informed of the site’s compliance position

How you will be measured

e Personswith the overall accountability for Food Safety are provided with Management reports;
information on the site's compliance position e.g. Customer Complaints, I nternal Auditing results

Standards
The site must have a documented food safety HACCP plan which complies with all current, relevant
EU and UK legislation

How you will be measured
e The HACCP plan isbased on the CODEX principles



Standards

A HACCP team leader must be appointed

CP.FSbh.1
Standards
A knowledgeable and experienced team must be in place to manage the HACCP plan
CP.FSb.2
How you will be measured
e The HACCP team:
o hasaccountability for the production, implementation and review of the HACCP plan
o includesa HACCP team leader
o includesa HACCP team leader who holds a formal Food Hygiene qualification (that
includestraining to the HACCP principles) to Level 3 or equivalent, or an external
consultant with equivalent qualifications
o aremulti-disciplinary with experience of the site operations and functions
Standards
The HACCP plan must include a statement clearly outlining its scope
CP.FSb.3
How you will be measured
e Thescope of the plan detailswhat is covered by the plan, including the:
o gpecies
o products
o processes
o subsequent use/ end-consumers
Standards
The HACCP plan must include a flow diagram of the production process
CP.FSb.4
How you will be measured
¢ Flow diagram (can be one or multiple) detailsthe production process for each species and
process (e.g. cutting)
Standards
The HACCP plan must identify the hazards for each process step
CP.FSb.5
How you will be measured
e Hazardsthat need preventing, eliminating or reducing to acceptable levels areidentified
e Hazardsareeither biological, chemical (including allergens) or physical in characteristics
Standards
The HACCP plan must identify the Critical Control Point for each hazard
CP.FSb.6
How you will be measured
e A decision treethat isused to identify the critical control pointsfor all hazardsidentified asa
risk that is not controlled by the pre-requisite programme, may help with this process
Standards
The HACCP plan must detail the critical limits for each identified CCP
CP.FSb.7

How you will be measured
e Critical limitsestablished to identify when the hazard is controlled/ at an acceptable level



CP.FSb.8

CP.FSb.9

CP.FSb.11

CP.FSb.12

Standards
The HACCP plan must detail the monitoring procedures for each CCP

How you will be measured
e Monitoring procedures detailed include:
o theresponsibility for the process
o methods of monitoring
o frequency of monitoring
o thecritical limitsand corrective actionsto betaken if a CCP isoutside of itscritical limits
e Recordsof monitoring are kept:
o recordsinclude dates, findings and actions

Standards
The HACCP plan must be validated before implementation and following any significant change to
the plan or CCPs

How you will be measured
¢ Validation processis documented

Standards
The HACCP plan must be implemented, kept up-to-date and be effective

How you will be measured
e CCPsare being monitored, controlled and action taken wher e necessary
e Theplan isrelevant to what isoccurring on site

Standards
The HACCP plan must be reviewed and verified regularly

How you will be measured
¢ Review undertaken at least annually or more frequently if there are changes or eventsthat
compromise the validity of the HACCP, including: changesto legislation, serious food safety
incidents or changesto practicesthat impact on the processes covered in the HACCP plan
e Thereview and verification is controlled by the HACCP team
e A record of thereview and any corrective action or changes made to the HACCP plan is kept
e The HACCP team signs off thereview of the HACCP plan

Standards

Pre-requisites to the HACCP must be implemented, with control measures and monitoring
procedures documented and included within the development and review of the HACCP
How you will be measured

e Prerequisitesinclude (but arenot limited to) cleaning, maintenance, personnel hygiene, staff
training, process controls, allergen management (if allergenic materials used in manufacturing)



Standards
A documented plan to the effective management of serious incidents and potential emergency
CP.FSc situations must be in place and known to key staff

How you will be measured
e Theriskstothesite have been considered and actionsto be taken documented
e Documented procedur es have been developed for high risk/ highly likely incidents and include
within them the name of therole or position with overall accountability
Plan includesrelevant contact details (including out of hours' phone numbers) for:
o the management team
o key external contacts (including: water supplier, electricity supplier, Government
departments, external laboratory, refrigeration engineer, pest control supplier,
customer s, certification body)
Key staff have accessto the plan, including staff working out-of-hours
Theplan isreviewed when a seriousincident occursand at least annually

Standards
The emergency management system must be challenged to ensure it is effective

How you will be measured
e System challenged following a changeto the system or at least annually (i.e. a mock challenge)

Standards
Procedures for product recall and withdrawal must be documented, up-to-date and known by key
CP.FS.c.2 staff

How you will be measured
e Proceduresoutlinethe stepsto betaken to recall and withdraw defective product that has been
dispatched from the site

Standards
Systems must be in place for recording, investigating and resolving any complaints that are relevant
to the requirements of the Meat Processing standard

How you will be measured
e Complaints made by customers, general public, Environmental Health Officer or other
e Complaintsrelated to, but are not limited to, product quality or safety, compliance
e System includesrecording the:

> complaint

> investigation result and root cause analysis

> action taken to reduce thelikelihood of theissue happening again

> the complainant response, wher e applicable



CP.FSd.1

Standards
Compilaint information must be reviewed by management teams

How you will be measured
e Complaint data collated and trended to identify recurring issues
¢ Information presented in management reportsfor review by management teamsin atimely
manner (i.e. timing of reporting isrelevant to the size and complexity of the business and the
severity of theissue)
e Corrective actionsfollowing reviews documented and implemented

Standards
A schedule for internal audits is documented and implemented

How you will be measured
e Auditsundertaken acrossthe site, covering all procedures and practicesrelevant to the scope of
the standard
e Schedule details:
o theareasto be audited
o frequency of auditing
e Documented procedures are audited at least annually
¢ Internal auditsundertaken by someone:
o independent of the process being audited (either somebody in house but independent of
the processing activity or somebody external to the company) wherever possible
o trained in auditing

Standards
Where internal audits identify non-compliance, corrective action is implemented
How you will be measured

¢ Where applicable the management team areinvolved in agreeing the appropriate corrective
action

Standards

Results and corrective action for all internal auditing undertaken must be kept and reported to the
management team

How you will be measured

e Record detailsthe date, auditor, results, root cause analysis, corrective and preventative actions
to be undertaken



AIM: PRODUCTION & PROCESS CONTROLS (AB)

Standards
The flow of the process from intake to dispatch must be controlled in order to prevent cross
AB.PC.a contamination between production areas, by people, equipment or waste

How you will be measured
e Restrictionsarein placeto minimise movement of people between dirty and clean areas
¢ Where movement between dirty and clean areas occurs, risk assessed controls such as designated
protective clothing and clean protective footwear arein placeto reduce therisk of contamination

Standards
Systems must be in place to thaw frozen products in a controlled manner

How you will be measured
e Thawing isundertaken in accordance with documented proceduresthat outline the temperature
and timerequirements
e Thawingisundertaken under temperature controlled conditionsthat ensurethe surface
temperature does not exceed 7 degrees celsiusfor beef, lamb and pork and 4 degrees celsius for
poultry

Standards
Packaging must be purchased from approved sources

How you will be measured
e Theapproval system manages any risksto the site and may include supplier audits, supplier
guestionnaire or recognition of third party certification
e Warrantiesarereceived for packaging that is described asfood safe

Standards
Packaging must be suitable for its intended use, as confirmed by up to date specifications
AB.PC.c.1
How you will be measured
e Up to date specifications available for all packaging
e The specifications detail the suitability and legality of the packaging for itsintended use
e Packaging that isin direct contact with food isfood safe



AB.PC.c.2

Standards
A documented procedure for the receipt of packaging must be in place detailing checks that must be
carried out

How you will be measured
e Procedure sets out:
o visual checksthat must becarried out
o certification checksthat must be carried out

Standards
Packaging must be stored in a suitable, clean, pest-free area
How you will be measured

e Packaging stored separately to raw materials, chemicals and waste
¢ No evidence of pest contamination or damage

Standards
Packaging must be able to be moved to the point of use, without the risk of contamination

Standards
Systems must be in place to ensure that products are packed and labelled with the correct
packaging/ labelling

How you will be measured
¢ A documented procedure details the system and checksthat are made
o positiverelease of packaging/ labelsto the packing line
e System includes:
o before, during and at the end of a packing run, checks are madethat the correct
packaging and labelling isor wasin use
o following product changes, checks are made that the correct packaging and labellingisin
use
o positiverelease of packaging/ labelsto theline
o after the packing or labelling run, left over packagingisremoved
e The system is managed by responsible, trained persons



AB.PC.g

AB.PC.g.1

AB.PC.g.2

Standards
A risk assessed schedule of finished product testing must be in place

How you will be measured
e A risk assessment determines the frequency of testing
e Testing schedule isdocumented, along with testing methods
e Testsmay be:
o microbiological
o chemical e.g. fat, speciation, allergies, chemical residue limits (e.g. MRLsfor Quaternary
Ammonium Compounds found in cleaning chemicals)
o quality
e Test resultsarekept for 3years

Standards
Where testing identifies non-conforming products, corrective action must be implemented
How you will be measured

¢ Where non-conformities are identified, the root cause is determined and corrective and

preventative action isimplemented where applicable
e All relevant detailsarerecorded and reported to senior management

Standards
Any testing carried out that is critical to product safety and legality, is to internationally recognised
methods in appropriately accredited laboratories
How you will be measured
e Laboratoriesare accredited to 1SO 17025, CLAS, Lab Cred or equivalent. Accreditation is

demonstrated by a current certificate
e Applieswhen sites undertaketesting in house or subcontractstesting



Standards
Non-conforming products must be dealt with appropriately, in accordance with the site’sdocumented

AB.PC.h procedure

How you will be measured
e The procedure detailsthe action to be taken which may include rework; quarantining or
reection; destruction
e Destruction or waste disposal is carried out in accordance with legislation
¢ Non-conforming products must be clearly labelled/ identified as such
¢ Where a non-conformity isin relation to safety of the product, aroot causeis undertaken and all
relevant detailsrecorded

Standards
Systems must be in place to check the fitness of livestock for human consumption

How you will be measured
e Food Chain Information isreceived and reviewed for all incoming livestock to verify livestock
arenot within withdrawal period
e Allincoming livestock are visually assessed for signs of disease or conditions
e Livestock considered unfit for human consumption arerejected and handled/ disposed of

accordingly
Standards
Systems must be in place to ensure that livestock are of suitable cleanliness at slaughter
AB.PC.i.1
How you will be measured
¢ A documented Clean Livestock Policy isin placethat setsout the site’slivestock cleanliness
standar ds
e Therequirements of the policy are communicated to suppliersand all incoming livestock
checked against it
e Wheretherequirementsof the clean livestock policy are not met at intake, corrective action is
implemented
Clean livestock policy
Standards
Where the monitoring identifies suppliers failing to meet the sites requirements, corrective action
AB.PC.i.2

must be implemented

How you will be measured
e Corrective action isrelevant to the scale and risk and may include:
o reminding the supplier of the site requirements (verbally and formally)
o reporting theissueto the appropriate farm assurance scheme



AB.PCj

AB.PCj.1

AB.PC.k.1

Standards

Systems must be in place to prevent cross contamination between species on the slaughter line in
multi species abattoirs

How you will be measured

e Slaughter of different species separated by time and cleaning or space (e.g. separ ate slaughter
lines and separation in storage)

Standards
Risk assessed systems that minimise contamination of the carcase must be implemented

How you will be measured
e Systemsin placeto avoid contaminating the car case during the bleeding and dressing
(evisceration, skinning) process by:
o useof clean, regularly sterilised knives
o carrying out evisceration in a manner to avoid spillage of the digestive tract
o dealing with gut bursts/ removing abscesses during the evisceration process
e Systemsin placeto avoid contamination of the car case by wastes produced on the production line
e Systemsin placeto remove, test and dispose of Specified Risk Material (in accordance with legal
requirementsand a documented procedure)
e Theproduction lineisdesigned to reducethelikelihood of carcasestouching one another and
preventsthem touching surfaces (walls etc.) within the site

Standards
Risk assessed systems that minimise contamination of the carcase must be implemented

How you will be measured
o Staff in contact with car cases wash handsregularly to avoid spreading contamination
e The evisceration process design minimises contamination of the carcase. Venting is undertaken
in away that avoidsthe rupture of theintestinal tract
e At appropriate pointsalong the production line car cases are washed, inside and out, with clean
potable water
e Thedesign of theline minimisestherisk of carcasestouching one another and preventsthem
touching surfaces (walls etc.) within the site
e Birdsareinspected post-plucking to ensure:
o feather removal has effectively taken place
o thereisno physical damage caused by factory, farming or catching operations

Standards
Systems must be in place to identify, isolate and deal with diseased, dirty or otherwise contaminated
carcases

How you will be measured
e System includestheidentification of Salmonella positive flocks
e Salmonella positive flocks are processed in line with HACCP principles
o measuresin place so that positive carcass are kept separ ate from other car cases

e Carcasesareregularly checked along the production line for signs of contamination and
disposed of into category 2 waste stream

e Carcasesdealt with in accordance with a documented procedure

¢ Wherethe contamination isminor the carcase may be portioned condemned. Where more major
the nature of the contamination isthat the car case cannot be made to be food safe

e Wherethe carcaseiscondemned the root causeisinvestigated and appropriate corrective action
implemented

e Carcasesare clean and free from contamination prior to deboning



Standards
Systems must be in place to minimise the risk of staff handling raw poultry meat coming into contact
with packaging
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AIM: PRODUCTION & PROCESS CONTROLS (CP)

Standards
The flow of the process from intake to dispatch must be controlled in order to prevent cross
CP.PC.a contamination between production areas, by people, equipment or waste

How you will be measured
e Restrictionsarein placeto minimise movement of people between dirty and clean areas
¢ Where movement between dirty and clean areas occurs, risk assessed controls such as designated
protective clothing and clean protective footwear arein placeto reduce therisk of contamination

Standards
Systems must be in place to thaw frozen products in a controlled manner

How you will be measured
e Thawing isundertaken in accordance with documented proceduresthat outline the temperature
and timerequirements
e Thawingisundertaken under temperature controlled conditionsthat ensurethe surface
temperature does not exceed 7 degrees celsiusfor beef, lamb and pork and 4 degrees celsius for
poultry

Standards
Packaging must be purchased from approved sources

How you will be measured
e Theapproval system manages any risksto the site and may include supplier audits, supplier
guestionnaire or recognition of third party certification
e Warrantiesarereceived for packaging that is described asfood safe

Standards
Packaging must be suitable for its intended use, as confirmed by up to date specifications
CP.PC.c1
How you will be measured
e Up to date specifications available for all packaging
e The specifications detail the suitability and legality of the packaging for itsintended use
e Packaging that isin direct contact with food isfood safe



CP.PC.c.2

Standards
A documented procedure for the receipt of packaging must be in place detailing checks that must be
carried out
How you will be measured
e Procedure setsout:

o visual checksthat must becarried out
o certification checksthat must be carried out

Standards
Packaging must be stored in a suitable, clean, pest-free area

How you will be measured
e Packaging stored separately to raw materials, chemicals and waste
¢ No evidence of pest contamination or damage

Standards
Packaging must be able to be moved to the point of use, without the risk of contamination

Standards
Systems must be in place to ensure that products are packed and labelled with the correct
packaging/ labelling

How you will be measured
¢ A documented procedure details the system and checksthat are made
o positiverelease of packaging/ labelsto the packing line
e System includes:
o before, during and at the end of a packing run, checks are madethat the correct
packaging and labelling isor wasin use
o following product changes, checks are made that the correct packaging and labellingisin
use
o positiverelease of packaging/ labelsto theline
o after the packing or labelling run, left over packagingisremoved
e The system is managed by responsible, trained persons



CP.PC.e

CP.PC.el

Standards
Systems must be in place to minimise the risk of contamination of product by metal

How you will be measured
¢ Finished retail packsand product for direct saleto consumers (including vacuum and modified
atmosphere packs) are:
o metal detected in accordance with a documented procedure, or

therisk of contamination isreduced through the use of alter native methods of protection,
thereiance on which issupported by arisk assessment
o therisk assessment considerstherisksrelevant to the method chosen and, whererelevant,
consideration is given to supplier approval audit findings, supplier previous performance,
customer complaints, product source, risks associated with the production process, the
natur e of the product and the possible end use
any evidencethat risks have not been adequately controlled (e.g. a customer complaint of
metal contamination) resultsin a completereview of therisk assessment and the
protection method chosen. The decision to not metal detect isfully reviewed by senior
management. The reviews ar e documented
o where metal detectorsare used, they identify contaminated product i.e. contaminated

product iseither automatically reected and diverted from theline or theline stops, with

an alarm

¢
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Standards
Documented procedures must be implemented when the metal detector detects contaminated
product

How you will be measured
e Procedure outlinesthe actionsto betaken when contaminated products ar e detected, including:
o re-testing requirements
o investigating to identify the contamination
o when products must be destroyed

Standards
Where a product is found to be contaminated with metal, the source of contamination must be
investigated and action taken to prevent a reoccurrence



CP.PC.e3

CP.PC.e4

Standards
Metal detectors must be tested regularly for correct functioning, in accordance with a documented
procedure

How you will be measured
e Documented procedures detail the frequency, methods and test material used, including:
o type of test material i.e. separate pieces of ferrous metal, stainless steel and non-ferrous
material (or if afoil container isused, ferrous only)
o sizeof test material for the different product types
o placement of the test material to check accurate detection (i.e. placing at the point of
lowest sensitivity, passing through the centre of the detector)

Standards
Where a test on a metal detector fails, corrective actions must be implemented

How you will be measured
¢ Actionsinclude stopping use of the affected machine (where necessary stopping the production
line); retesting all available productsthat have passed through the detector since the last
successful test; and recording and reporting of the issue and corrective action to senior
management

Standards
Where a site is handling known allergens, risk assessed procedures must be in place to minimise
the risk of allergen contamination of products

How you will be measured

e Allergensarethoseon thecurrent EU list, as detailed by the Food Standards Agency

¢ Risk assessment isused to identify the potential allergens on site and therisksthat need

controlling
e Proceduresarein placeto control therisks. These may include (but arenot limited to):
o segregating allergen containing products from others
scheduling of production to segregate production of allergen containing products from
othershby time
o use of dedicated production equipment for products containing allergens
o use of dedicated cleaning equipment for products containing allergens
o appropriately managing waste, spillage, rework, employee movements, food brought onto
site by staff, etc.

¢

9



CP.PC.g

CP.PCg1

CP.PCg2

Standards
A risk assessed schedule of finished product testing must be in place

How you will be measured
e A risk assessment determines the frequency of testing
e Testing schedule isdocumented, along with testing methods
e Testsmay be:
o microbiological
o chemical e.g. fat, speciation, allergies, chemical residue limits (e.g. MRLsfor Quaternary
Ammonium Compounds found in cleaning chemicals)
o quality
e Test resultsarekept for 3years

Standards
Where testing identifies non-conforming products, corrective action must be implemented
How you will be measured

¢ Where non-conformities are identified, the root cause is determined and corrective and

preventative action isimplemented where applicable
e All relevant detailsarerecorded and reported to senior management

Standards
Any testing carried out that is critical to product safety and legality, is to internationally recognised
methods in appropriately accredited laboratories
How you will be measured
e Laboratoriesare accredited to 1SO 17025, CLAS, Lab Cred or equivalent. Accreditation is

demonstrated by a current certificate
e Applieswhen sites undertaketesting in house or subcontractstesting



CP.PC.h

Standards
Non-conforming products must be dealt with appropriately, in accordance with the site’sdocumented
procedure

How you will be measured
e The procedure detailsthe action to be taken which may include rework; quarantining or
reection; destruction
e Destruction or waste disposal is carried out in accordance with legislation
¢ Non-conforming products must be clearly labelled/ identified as such
¢ Where a non-conformity isin relation to safety of the product, aroot causeis undertaken and all
relevant detailsrecorded

Standards
Systems must be in place to minimise the risk of staff handling raw poultry meat coming into contact
with packaging



AIM: PEOPLE (AB)

Standards
Controls must be in place to ensure that only authorised personnel have access to the site
AB.PL.a
How you will be measured
e Visitorstothesitereport into central office/ reception before being given accessto the site and
entering production areas
e Visitorsaregiven clear instructions on wherethey may go when on-site or are accompanied
e Controlsmay include site security staff, lock/ card accessed facilities

@ Standards
- The site must have documented and communicated standards setting out the hygiene requirements
for personnel

How you will be measured
e Personnel include, but isnot limited to, staff, visitorsand contractors
e Hygiene requirementsare communicated through visitor sign in formg posterd staff handbooks/
induction training, etc.
e The hygienerequirements cover the hygiene standar ds (including methods or order of dressing),
jewellery policies and movement restrictions or hygiene requirements when moving between
production areas

Standards

The site must have documented and implemented personnel hygiene standards
AB.PL.b.1

How you will be measured

¢ Hygiene standards adhered to at all times by personnel entering food production areas
e Thehygiene standardsinclude the requirement for personnel to:
o keep fingernails short, clean and free of nail varnish. No false fingernailsareworn

not wear perfume, after shave or excessive make up

cover cutsand soreswith blue, water proof, metal detectable dressings

o wash and sanitise hands and exposed forearmson entry and exit to food production
areas, and in abattoirs as needed during the evisceration process at a frequency
appropriateto therisk of contamination

o wash protective clothing e.g. aprons at a frequency appropriateto therisk of
contamination

¢
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Standards
b The site must have a documented and implemented personnel jewellery policy
AB.PL.b.2
How you will be measured
e Thepolicy requires personnel in thefood production and storage areasto not wear jewellery,
with the exception of:
o aplain wedding band
o jewellery for medical or religiousreasons, if a risk assessment has shown minimal risk to
food safety and the jewellery isnot exposed



AB.PL.b.3

AB.PL.b.4

AB.PL.b.5

Standards
Systems are in place to avoid personnel introducing contaminants from outside of the production
area

How you will be measured
o Captivefootwear iswashed on entrance and exit of food production areas
¢ Where movement between clean and dirty areas occurs, controls such asa changein protective
clothing and footwear arein place

Standards
The site’s policy for staff bringing their own-food onto site and how that food must be stored, must
be documented and communicated

How you will be measured
e Thepolicy details how allergens are managed and the stor age facilities available to staff

Standards

The health requirements of the site must be outlined to personnel prior to commencing work, or
visitors entering food production areas

How you will be measured

¢ New employeesinclude those employed seasonally or temporarily
¢ Visitorsto an abattoir may include hauliersor farmersdelivering livestock

Standards
A completed health questionnaires or medical certificates are held for all personnel before entry to
food production or storage areas
How you will be measured
e Completed questionnairesor certificates held for staff

e Completed questionnaires held for visitors
e Questionnaires copies of certificates kept for 3 years



AB.PL.b.7

AB.PL.c.1

Standards

lliness and disease of people entering a food production or storage area or likely to come into
contact with food must be dealt with in accordance with the relevant Food Standards Agency
regulatory guidance note (or equivalent)

How you will be measured

e Sufferersor carriers(employees, visitorsor contractors) of a disease likely to be transmitted
through food or afflicted, with infected wounds, skin infections, sores or diarrhoea, do not handle
food or enter any food-handling area if thereisany likelihood of direct or indirect contamination

¢ Any employee that comesinto direct contact with food and is suffering from an illness or
symptoms of the above report it (and the possible causes) to their manager

¢ An affected employee will not return to work (and come into contact with meat) until they have
had 48 hoursclear from the symptoms of their illness or symptoms, unlessthey are given written
medical clearance by a GP

e Thesiteholdsan electronic or printed copy of the FSA’s‘Food Handlers: Fitnessto Work —
Regulatory Guidance and Best Practice Advice For Food Business Operators 2009’ (as amended)

Standards
The site must have documented and communicated standards setting out the protective clothing
requirements for personnel

How you will be measured
e Personnel include (but isnot limited to) staff, visitorsand contractors
e Protective clothing requirementsare outlined in visitor sign in forms/ posterd staff handbooks/
induction training, etc.

Standards
Personnel must wear company issued, suitable and clean protective clothing and footwear correctly
at all times whilst in food production and storage areas

How you will be measured

e A supply of company issued, clean clothing is available and isworn by staff, visitorsand
contractors

e Protectiveclothingisnot a contamination risk in itself (i.e. no loose threads, buttons, external
pockets)

e Theclothing requirements depend on the person’srole and may include light coloured coats,
headwear, hair coverscovering hair and earsand snoods for beards and moustaches

o protective clothing worn in high care areas are of a design that fasten to the neck,
covering all under clothing

e Footwear provided can be effectively cleaned. Over shoes may be used. Clogs may be used
provided they can be effectively cleaned

¢ Personal clothing isnot worn over or outside of protective clothing

e Protective clothingisnot worn externally to the factory building



AB.PL.c.2

AB.PL.c.3

AB.PL.d.1

Standards
Protective clothing must be cleaned regularly to ensure it is not a source of contamination

How you will be measured

e Clothing must beregularly collected and cleaned

e Laundry of protective clothing may be undertaken in house or by an external laundry facility.
Staff do not launder their own protective clothing away from the site

e Where protective clothing isnot suitable for laundering (e.g. chainmail, gloves and aprons), they
arecleaned at a frequency appropriateto thelevel of contamination during production (i.e.
rinsed) and cleansed and disinfected/ sterilised asregularly as needed to minimisetherisk of
Cross contamination

Standards
Where protective clothing is laundered on site, documented procedures are implemented

How you will be measured
e Proceduresdetail the wash cycle requirementsi.e. times and temperatures

Standards
Training must be given to all employees to ensure they are trained and competent to perform their
role

How you will be measured

¢ Nobody startswork without an induction and supervision

¢ A documented plan which identifieswhat training isrequired for which role

e Wherenecessary training isgiven in different languages

e For roleswhich impact on Critical Control Paints, specific training isgiven and a level of
competency is established prior to being left to complete the task unsuper vised

¢ Wheretraining needsto be undertaken on the job, the employee is signed off as competent
before being left to work unsupervised

Standards
The ongoing performance of staff must be monitored and updates or refresher training given as
needed

How you will be measured
e Training needsfor each role and employee arereviewed and where needed updates are given



Standards
Records of training must be kept

AB.PL.d.2
How you will be measured
e Atrainingrecord isavailablefor all, including:
o name
> start date
> training given
> date of training
> duration of training
> training provider
> ongoing performance monitoring results or appraisals
o Where staff aretrained to undertake specific tasks, thisislisted in therecord
e Recordskept for at least 3 years after staff member hasleft employment
e Training recordsinclude any relevant certificates of competency or licences held by the
individual

Standards
Managers, teams and other persons with positions of accountability must be able to demonstrate

ABPL.d3 continuous professional development

How you will be measured
e They have accessto external technical support and information, current relevant legislation and
codes of practice
e They attend training/ information events



AIM: PEOPLE (CP)

Standards
Controls must be in place to ensure that only authorised personnel have access to the site
CP.PL.a
How you will be measured
e Visitorstothesitereport into central office/ reception before being given accessto the site and
entering production areas
e Visitorsaregiven clear instructions on wherethey may go when on-site or are accompanied
e Controlsmay include site security staff, lock/ card accessed facilities

@ Standards
- The site must have documented and communicated standards setting out the hygiene requirements
for personnel

How you will be measured
e Personnel include, but isnot limited to, staff, visitorsand contractors
e Hygiene requirementsare communicated through visitor sign in formg posterd staff handbooks/
induction training, etc.
e The hygienerequirements cover the hygiene standar ds (including methods or order of dressing),
jewellery policies and movement restrictions or hygiene requirements when moving between
production areas

Standards

The site must have documented and implemented personnel hygiene standards
CP.PL.b.1

How you will be measured

¢ Hygiene standards adhered to at all times by personnel entering food production areas
e Thehygiene standardsinclude the requirement for personnel to:
o keep fingernails short, clean and free of nail varnish. No false fingernailsareworn

not wear perfume, after shave or excessive make up

cover cutsand soreswith blue, water proof, metal detectable dressings

o wash and sanitise hands and exposed forearmson entry and exit to food production
areas, and in abattoirs as needed during the evisceration process at a frequency
appropriateto therisk of contamination

o wash protective clothing e.g. aprons at a frequency appropriateto therisk of
contamination

¢
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Standards
The site must have a documented and implemented personnel jewellery policy
CP.PL.b.2
How you will be measured
e Thepolicy requires personnel in thefood production and storage areasto not wear jewellery,
with the exception of:
o aplain wedding band
o jewellery for medical or religiousreasons, if a risk assessment has shown minimal risk to
food safety and the jewellery isnot exposed



CP.PL.b.3

CP.PL.b.4

CP.PL.b.5

Standards
Systems are in place to avoid personnel introducing contaminants from outside of the production
area

How you will be measured
o Captivefootwear iswashed on entrance and exit of food production areas
¢ Where movement between clean and dirty areas occurs, controls such asa changein protective
clothing and footwear arein place

Standards
The site’s policy for staff bringing their own-food onto site and how that food must be stored, must
be documented and communicated

How you will be measured
e Thepolicy details how allergens are managed and the stor age facilities available to staff

Standards

The health requirements of the site must be outlined to personnel prior to commencing work, or
visitors entering food production areas

How you will be measured

¢ New employeesinclude those employed seasonally or temporarily
¢ Visitorsto an abattoir may include hauliersor farmersdelivering livestock

Standards
A completed health questionnaires or medical certificates are held for all personnel before entry to
food production or storage areas
How you will be measured
e Completed questionnairesor certificates held for staff

e Completed questionnaires held for visitors
e Questionnaires copies of certificates kept for 3 years



CP.PL.b.7

CP.PL.c1

Standards

lliness and disease of people entering a food production or storage area or likely to come into
contact with food must be dealt with in accordance with the relevant Food Standards Agency
regulatory guidance note (or equivalent)

How you will be measured

e Sufferersor carriers(employees, visitorsor contractors) of a disease likely to be transmitted
through food or afflicted, with infected wounds, skin infections, sores or diarrhoea, do not handle
food or enter any food-handling area if thereisany likelihood of direct or indirect contamination

¢ Any employee that comesinto direct contact with food and is suffering from an illness or
symptoms of the above report it (and the possible causes) to their manager

¢ An affected employee will not return to work (and come into contact with meat) until they have
had 48 hoursclear from the symptoms of their illness or symptoms, unlessthey are given written
medical clearance by a GP

e Thesiteholdsan electronic or printed copy of the FSA’s‘Food Handlers: Fitnessto Work —
Regulatory Guidance and Best Practice Advice For Food Business Operators 2009’ (as amended)

Standards
The site must have documented and communicated standards setting out the protective clothing
requirements for personnel

How you will be measured
e Personnel include (but isnot limited to) staff, visitorsand contractors
e Protective clothing requirementsare outlined in visitor sign in forms/ posterd staff handbooks/
induction training, etc.

Standards
Personnel must wear company issued, suitable and clean protective clothing and footwear correctly
at all times whilst in food production and storage areas

How you will be measured

e A supply of company issued, clean clothing is available and isworn by staff, visitorsand
contractors

e Protectiveclothingisnot a contamination risk in itself (i.e. no loose threads, buttons, external
pockets)

e Theclothing requirements depend on the person’srole and may include light coloured coats,
headwear, hair coverscovering hair and earsand snoods for beards and moustaches

o protective clothing worn in high care areas are of a design that fasten to the neck,
covering all under clothing

e Footwear provided can be effectively cleaned. Over shoes may be used. Clogs may be used
provided they can be effectively cleaned

¢ Personal clothing isnot worn over or outside of protective clothing

e Protective clothingisnot worn externally to the factory building



CP.PL.c.2

CP.PL.c.3

CP.PL.d.1

Standards
Protective clothing must be cleaned regularly to ensure it is not a source of contamination

How you will be measured

e Clothing must beregularly collected and cleaned

e Laundry of protective clothing may be undertaken in house or by an external laundry facility.
Staff do not launder their own protective clothing away from the site

e Where protective clothing isnot suitable for laundering (e.g. chainmail, gloves and aprons), they
arecleaned at a frequency appropriateto thelevel of contamination during production (i.e.
rinsed) and cleansed and disinfected/ sterilised asregularly as needed to minimisetherisk of
Cross contamination

Standards
Where protective clothing is laundered on site, documented procedures are implemented

How you will be measured
e Proceduresdetail the wash cycle requirementsi.e. times and temperatures

Standards
Training must be given to all employees to ensure they are trained and competent to perform their
role

How you will be measured

¢ Nobody startswork without an induction and supervision

¢ A documented plan which identifieswhat training isrequired for which role

e Wherenecessary training isgiven in different languages

e For roleswhich impact on Critical Control Paints, specific training isgiven and a level of
competency is established prior to being left to complete the task unsuper vised

¢ Wheretraining needsto be undertaken on the job, the employee is signed off as competent
before being left to work unsupervised

Standards
The ongoing performance of staff must be monitored and updates or refresher training given as
needed

How you will be measured
e Training needsfor each role and employee arereviewed and where needed updates are given



Standards
Records of training must be kept

CP.PL.d.2
How you will be measured
e Atrainingrecord isavailablefor all, including:
o name
> start date
> training given
> date of training
> duration of training
> training provider
> ongoing performance monitoring results or appraisals
o Where staff aretrained to undertake specific tasks, thisislisted in therecord
e Recordskept for at least 3 years after staff member hasleft employment
e Training recordsinclude any relevant certificates of competency or licences held by the
individual

Standards
Managers, teams and other persons with positions of accountability must be able to demonstrate

CP.PL.d.3 continuous professional development

How you will be measured
e They have accessto external technical support and information, current relevant legislation and
codes of practice
e They attend training/ information events



AIM: PORK QUALITY (AB)

Standards
Assured pork must only derive from eligible pigs

AB.PQ.a
How you will be measured
e Assured pork derivesfrom Red Tractor assured pigs (or equivalent)
e Meat from assured sowsis not used for assured pork, but may be used for sausages and other
comminuted products

Standards
Assured pork derives from carcases meeting the required quality attributes

How you will be measured
e Thecarcaseisclean and free from extraneous matter
e Thecarcaseisfreefrom blemish, bruising, hair, cutsand loose skin
e Rind-on cutsderived from car cases:
o freefrom hair, cutsand loose skin
o with a maximum rind side blemish score of 2 on the AHDBs 5 point scale
e The P2 measurement does not exceed 16mm or the combined P1+P2 does not exceed 32mm; or
scanned car cases have a measured lean of 52% or more
e The carcase cold weight does not exceed 105kg, except in the case of gilt car cases used for
sausage and other comminuted products

@ Standards
- Assured offal derives from carcases meeting the required quality attributes, with the exception of
AB.PQ.b.1 weight

How you will be measured
e The specification in PQ.2 ismet, with the exception of car case weight

Standards
Assured pork derives from pork meeting the required quality attributes

How you will be measured

e Thefat isfirm and white

e Themuscleisfirm and of good colour

e Themuscleand fat show no sign of bruising and blood splash

e Pork isclean, free of stickiness and any off-odour or other indication of poor quality (including
PSE and DFD)

e Primalsand cuts are separated by clean cutsand are free from unnecessary cuts

e Primalsand cuts arefree from loose glands such as lymphatic nodes, loose skin and other
extraneous matter



AB.PQ.c

AB.PQ.e.l

Standards
Quality specifications must be agreed with the site’s customers, documented and followed
How you will be measured

e Specificationsin placefor pork primals, foodservice and retail packs of pork

¢ Specifications outline the parameter sto be achieved including, as a minimum, the schemecriteria
e Specification formally agreed between the supplier and customer

Standards
Assured pork must meet the required microbial specification

How you will be measured
Target Upper Limit
Aerobic colony count (ACC) <1 x 104 cfu/ g 1 x 106 cfu/ g

Standards
The site must have systems in place to monitor carcases and pork products against specifications
and the scheme’s quality requirements

How you will be measured
e System includes a visual inspection:
o of asample of bought-in product at intake (including inter-company transfers)
o of all bought in product before cutting and further processing
o of all products at specified points on the production line
o of finished products
e System includes microbiological testing to arisk assessed schedule:
o frequency is dependent on risks (e.g. frequency of deliveries, microbial results and
previous per formance)
e System includes or ganoleptic sampling of pork primals, food service and retail packs of pork
against customer s specifications, for tender ness, succulence, flavour and visual appearance
e Thesystem isdocumented and trained staff deliver itsrequirements

Standards
Carcases and pork products not meeting the quality attributes must not be used in the production of
assured pork products, unless specific exemptions apply

How you will be measured
e Exemptionsinclude:
o overweight gilt carcases being suitable for the production of assured sausages and other
comminuted products
o the offal of overweight carcases being suitable for being described as assured offal
e Other, non-conforming products are handled in accordance with documented procedures and
where applicable aroot cause analysis undertaken and corrective action implemented



Standards
Carcases must be scalded, de-haired (singed and/ or scraped as required), to produce a firm, clean
and undamaged rind

Standards
Pork and trim products must be labelled with kill date

How you will be measured
e Primals packed in modified atmospher e packaging or vacuum packed are labelled as such, with
adurability date or code
e Pork mince may carry multiplekill dates

Standards
Chilled fresh pork must be processed within kill +7 days unless specific exemptions apply
AB.PQ.g.1
How you will be measured
e Vacuum packed, gas flushed or deep chilled products may be processed after 7 days, provided
the temperature does not exceed 3 degrees and given satisfactory documentary support that
quality is not compromised
¢ |f the product temperature has been disturbed and exceeded 5?C, the pork is processed within 4
days
¢ Kill dates (aslabelled on the product) isused to establish durability dates

Standards
Any meat to be frozen before processing must be in good condition, effectively packaged and
placed into a freezer within 4 days of slaughter

How you will be measured
e Date of freezing applied
e Wherefrozen, the meat isin good condition and effectively packaged at the time of freezing
e Vacuum packed or gasflushed or deep chilled products may be processed after 4 days, provided
the temperature does not exceed 3 degrees and thereis satisfactory documentary support that
quality isnot compromised

Standards
Systems must be in place to ensure that frozen pork and trim is used within 12 months of freezing

How you will be measured
e System includes applying a date of freezing to each unit and a durability date, and having an
effective stock control system

Standards
_ Carcases must be transferred to temperature controlled environments without delay



AB.PQ,j

AB.PQ,.1

Standards
Carcases in chillers must be managed in such a way to encourage cooling and reduce condensation

How you will be measured
e Carcasesides are spaced to allow airflow around the car cases
e Carcasebunching isavoided
e Hot and completely chilled carcases are not stored in the same chiller, unless hot car cases have
passed through an in-line blast chill or thereis evidence that the processis not compromising the
safety and quality of meat already chilled

Standards
Carcases and products are chilled to required temperatures, in accordance with planned chilling
regimes

How you will be measured
e Thechilling regimeisdesigned to ensurethat the deep muscle temperatur e (when measured
within theleg), does not fall below 10°C during thefirst 3 hoursfrom the commencement of the
cooling cycle
e Within 24 hoursof cooling to 10°C, or beforethe pork iscut or processed, the deep musculature
isreduced to between -2?C and +5?C. All pork products (including finished product) are held
between -2?C and +57C

Standards
Pork products (including finished product) and trim must be stored at between -2°C and +5°C for
fresh product and at -12°C or below for frozen products

How you will be measured
e Theoperational capability of the temperature control system is such that therequired
temper atures are achieved under maximum load
e Systemsarein placeto minimisetheingressof warm air e.g. strip curtains

Standards

The defrosting of frozen pork and trim must be managed to ensure the outer surface does not
exceed +7°C during the defrosting period

How you will be measured

e Defrosting undertaken in a controlled manner
o Records of the defrosting dates, times and product temper atures ar e kept



AB.PQ.m

AB.PQ.m.1

Standards
Temperatures must be regularly monitored in accordance with documented procedures

How you will be measured

e Temperatures of both chill storesand products monitored in accordance with arisk assessed
schedule

¢ Incoming product temper atures ar e checked before accepting the delivery (i.e. on the delivery
vehicle). Checks are undertaken at different pointswithin the storage unit, both between packs
for packed product and product coretemperatureson other products

e Carcasetemperatures measured using a probeinto the deep musculatur e of the hindquar terand/
or forequarter

e Records of temperature monitoring kept

Standards

Where temperature monitoring identifies non-conforming products, the root cause is identified and
the product dealt with appropriately

How you will be measured

e Corrective actions areimplemented where appropriate
e A record of theroot cause and corrective actionsis kept



AIM: PORK QUALITY (CP)

Standards
Assured pork must only derive from eligible pigs

CP.PQ.a
How you will be measured
e Assured pork derivesfrom Red Tractor assured pigs (or equivalent)
e Meat from assured sowsis not used for assured pork, but may be used for sausages and other
comminuted products

Standards
Assured pork derives from carcases meeting the required quality attributes

How you will be measured
e Thecarcaseisclean and free from extraneous matter
e Thecarcaseisfreefrom blemish, bruising, hair, cutsand loose skin
e Rind-on cutsderived from car cases:
o freefrom hair, cutsand loose skin
o with a maximum rind side blemish score of 2 on the AHDBs 5 point scale
e The P2 measurement does not exceed 16mm or the combined P1+P2 does not exceed 32mm; or
scanned car cases have a measured lean of 52% or more
e The carcase cold weight does not exceed 105kg, except in the case of gilt car cases used for
sausage and other comminuted products

@ Standards
- Assured offal derives from carcases meeting the required quality attributes, with the exception of
CP.PQ.b.1 weight

How you will be measured
e The specification in PQ.2 ismet, with the exception of car case weight

Standards
Assured pork derives from pork meeting the required quality attributes

How you will be measured

e Thefat isfirm and white

e Themuscleisfirm and of good colour

e Themuscleand fat show no sign of bruising and blood splash

e Pork isclean, free of stickiness and any off-odour or other indication of poor quality (including
PSE and DFD)

e Primalsand cuts are separated by clean cutsand are free from unnecessary cuts

e Primalsand cuts arefree from loose glands such as lymphatic nodes, loose skin and other
extraneous matter



CP.PQ.c

CP.PQ.el

Standards
Quality specifications must be agreed with the site’s customers, documented and followed

How you will be measured
e Specificationsin placefor pork primals, foodservice and retail packs of pork
¢ Specifications outline the parameter sto be achieved including, as a minimum, the schemecriteria
e Specification formally agreed between the supplier and customer

Standards
Assured pork must meet the required microbial specification

How you will be measured
Target Upper Limit
Aerobic colony count (ACC) <1 x 104 cfu/ g 1 x 106 cfu/ g

Standards
The site must have systems in place to monitor carcases and pork products against specifications
and the scheme’s quality requirements

How you will be measured
e System includes a visual inspection:
o of asample of bought-in product at intake (including inter-company transfers)
o of all bought in product before cutting and further processing
o of all products at specified points on the production line
o of finished products
e System includes microbiological testing to arisk assessed schedule:
o frequency is dependent on risks (e.g. frequency of deliveries, microbial results and
previous per formance)
e System includes or ganoleptic sampling of pork primals, food service and retail packs of pork
against customer s specifications, for tender ness, succulence, flavour and visual appearance
e Thesystem isdocumented and trained staff deliver itsrequirements

Standards
Carcases and pork products not meeting the quality attributes must not be used in the production of
assured pork products, unless specific exemptions apply

How you will be measured
e Exemptionsinclude:
o overweight gilt carcases being suitable for the production of assured sausages and other
comminuted products
o the offal of overweight carcases being suitable for being described as assured offal
e Other, non-conforming products are handled in accordance with documented procedures and
where applicable aroot cause analysis undertaken and corrective action implemented



Standards
Carcases must be scalded, de-haired (singed and/ or scraped as required), to produce a firm, clean

CP.PQT and undamaged rind
Standards
Pork and trim products must be labelled with kill date
CP.PQg
How you will be measured
e Primals packed in modified atmospher e packaging or vacuum packed are labelled as such, with
adurability date or code
e Pork mince may carry multiplekill dates
Standards
Chilled fresh pork must be processed within kill +7 days unless specific exemptions apply
CP.PQ.g.1
How you will be measured
e Vacuum packed, gas flushed or deep chilled products may be processed after 7 days, provided
the temperature does not exceed 3 degrees and given satisfactory documentary support that
quality is not compromised
¢ |f the product temperature has been disturbed and exceeded 5?C, the pork is processed within 4
days
¢ Kill dates (aslabelled on the product) isused to establish durability dates
Standards
Any meat to be frozen before processing must be in good condition, effectively packaged and
CP.PQh placed into a freezer within 4 days of slaughter
How you will be measured
e Date of freezing applied
e Wherefrozen, the meat isin good condition and effectively packaged at the time of freezing
e Vacuum packed or gasflushed or deep chilled products may be processed after 4 days, provided
the temperature does not exceed 3 degrees and thereis satisfactory documentary support that
quality isnot compromised
Standards
N Systems must be in place to ensure that frozen pork and trim is used within 12 months of freezing
CP.PQ.h.1
How you will be measured
e System includes applying a date of freezing to each unit and a durability date, and having an
effective stock control system
Standards
_ Carcases must be transferred to temperature controlled environments without delay



CP.PQj

CP.PQj.1

Standards
Carcases in chillers must be managed in such a way to encourage cooling and reduce condensation

How you will be measured
e Carcasesides are spaced to allow airflow around the car cases
e Carcasebunching isavoided
e Hot and completely chilled carcases are not stored in the same chiller, unless hot car cases have
passed through an in-line blast chill or thereis evidence that the processis not compromising the
safety and quality of meat already chilled

Standards
Carcases and products are chilled to required temperatures, in accordance with planned chilling
regimes

How you will be measured
e Thechilling regimeisdesigned to ensurethat the deep muscle temperatur e (when measured
within theleg), does not fall below 10°C during thefirst 3 hoursfrom the commencement of the
cooling cycle
e Within 24 hoursof cooling to 10°C, or beforethe pork iscut or processed, the deep musculature
isreduced to between -2?C and +5?C. All pork products (including finished product) are held
between -2?C and +57C

Standards
Pork products (including finished product) and trim must be stored at between -2°C and +5°C for
fresh product and at -12°C or below for frozen products

How you will be measured
e Theoperational capability of the temperature control system is such that therequired
temper atures are achieved under maximum load
e Systemsarein placeto minimisetheingressof warm air e.g. strip curtains

Standards

The defrosting of frozen pork and trim must be managed to ensure the outer surface does not
exceed +7°C during the defrosting period

How you will be measured

e Defrosting undertaken in a controlled manner
o Records of the defrosting dates, times and product temper atures ar e kept



CP.PQ.m

CP.PQ.m.1

Standards
Temperatures must be regularly monitored in accordance with documented procedures

How you will be measured

e Temperatures of both chill storesand products monitored in accordance with arisk assessed
schedule

¢ Incoming product temper atures ar e checked before accepting the delivery (i.e. on the delivery
vehicle). Checks are undertaken at different pointswithin the storage unit, both between packs
for packed product and product coretemperatureson other products

e Carcasetemperatures measured using a probeinto the deep musculatur e of the hindquar terand/
or forequarter

e Records of temperature monitoring kept

Standards

Where temperature monitoring identifies non-conforming products, the root cause is identified and
the product dealt with appropriately

How you will be measured

e Corrective actions areimplemented where appropriate
e A record of theroot cause and corrective actionsis kept



AIM: ASSURED PORK SAUSAGES (CP)

Standards
The meat and ingredients used in assured pork sausages meet the scheme’s requirements

CP.PSa including maximum permitted limits
How you will be measured
e All pork and pork ingredients (including fat and rinds) used are Red Tractor assured (or
equivalent) and meet the pork quality attributes
e Pork iseither fresh or frozen
e Themeat content of a pork sausageisat least 52%, with the definition of meat being as defined
in legislation. The meat content may include:
o fat up to 30%
o connectivetissue up to 25% collagen/ protein ratio
o neck end/ jowl meat up to 10% (unlesstrimmed of all glands) e.g. maximum of 5.2% in a
52% pork content sausage
o rinds, or dehydrated rindsthat have been rehydrated in line with manufacturer’s
instructions up to 10% e.g. maximum of 5.2% in a 52% pork content sausage
e Other ingredientsused in pork sausages are used in accordance with legal requirements.
Ingredients may include:
o amaximum of 1.38g salt or 550mg sodium per 100g of raw sausage meat; with the
product range aver age not exceeding 1.13g salt or 450mg sodium per 100g sausages
o added Phosphate (E450, E451, E452) up to 0.5% of thetotal recipe
o natural and artificial colours up to legidative limits
o the use of preservatives permitted by legislation
o the use of preservative sulphur dioxide up to 450ppm of the final product at point of sale
e Natural or artificial casings are used. Natural casings do not need to derive from an assured
source
Standards
Non-permitted ingredients are not used in the production of assured pork sausages
CP.PSal
How you will be measured
¢ Non-permitted ingredientsinclude:
o head meat (with the exception of masseters)
o liver skirts
o blood products
o offal
o mechanically separated meat
o monosodium glutamate
o functional proteins and fat emulsions
o non assured meat, trim, rinds or fat
o meat, trim or fat from species other than pigs
Standards
e > Bacon raw material brought in from a different site must be Red Tractor assured (or equivalent)
.PSa.

How you will be measured
e Wherethesiteisassembling component packse.g. pigsin blankets, only the clauses contained
within the Red Tractor Pork Quality Module (Assured Pork Sausages) (or equivalent)
appropriateto the process being undertaken shall apply



Standards
Pork sausages must be produced to a documented recipe

CP.PSb
How you will be measured
¢ Recipedetailsall ingredients used, including casings
e Ingredientsused are permitted by the scheme standards

Standards
For each sausage type produced, a recipe and methodology is documented and followed

How you will be measured

e Sausage meat is ground by mincing or bowl chopping and mixed together with other ingredients
to a documented recipe with a documented methodol ogy

e Methods used ensurethe quality requirements are achieved

e Themethodology isappropriateto the recipe and specifies equipment to be used, the frequency
of mincing, and quantities of ingredients, etc. to be added

¢ Recipesand methodologies may be customer led or be specific to the company

e Methodologies may apply to multiplerecipes

Standards
Pork sausages must meet the required visual, colour, texture and flavour characteristics

How you will be measured

e Raw sausageswill:
o havevisible particles of raw meat
o bewell formed, cylinder in shape
o not have excessive drip
o befreefrom off-odours

e Cooked sausages will:
o have an even, light brown colour
o retain their original shape, with no splitting or significant shrinkage
o haveafirm texture, with absence of hard particles (bone, gristle) and excessive fat
o have awell-balanced flavour and no metallic taste, off-flavours and taints

Standards
For each sausage type produced, a quality specification is documented and followed
CP.PS.c.1

How you will be measured
¢ Specification details quality parameter sto be checked on the production ling, including
appearance, packing requirements and temperature
¢ Specifications agreed formally with customers
e Specifications are easily availableto staff



Standards
| Anticipated cooking losses must be established and documented for each recipe
CP.PS.

How you will be measured
e Theproduct iscooked as per therecipe instructions, to achieve an internal coretemperature of
72?C
e Thecooking lossis established using the following calculation:
Finished cooked (+72°c) weight + Raw weight x 100 = total cooked weight % (difference up to 100 = %
cook 10ss)

Standards
Finished, raw assured pork sausages meet legal and scheme requirements for microbiological limits,
enabling the labelled shelf life to be achieved

How you will be measured
¢ Thefollowing specification is met. The specification may not be appropriate to sausages

containing raw vegetables, herbs, etc. Wherethat isthe case the site has set its own tar gets and
limits

Target Limit

ACC <5x 104 cfu/ g <5 x 106 cfu/ g

Y east/ moulds <5 x 103 cfu/ g <5 x 104 cfu/ g

E. coli <50 cfu/ g 5x 102 cfu/ g

Salmonella Absent in 5, 10g samples Absent in 5, 10g samples

Standards
Monitoring must be undertaken to ensure assured pork sausages are produced in accordance with
the recipe, specifications and scheme’s quality requirements

How you will be measured
e All recipesareverified prior touseand at arisk assessed frequency going forward
e Samples of finished products are tested:
o at arisk assessed frequency for microbiological criteria and chemical analysisfor meat,
fat and salt and sulphur dioxide content
o against organoleptic criteria at least monthly
e Systems of verification include:
> NPD trials
> traceability of raw materials
> organoleptic testing, including taste panels
> microbiological and chemical analysistesting
o review of completed processrecords
¢ Records of monitoring are kept



Standards

Pork sausages not meeting the quality attributes must not be marketed as assured and must be

CP.PSIL.1 handled appropriately
How you will be measured
¢ Non-conforming products are handled in accor dance with documented procedures
¢ Non-conformities aretrended and wherethey arerepeated aroot cause analysisis undertaken
and corrective action implemented
e Recordsare kept
Standards
Pork and trim for sausages must be used within kill +4 days unless specific exemptions apply
CP.PS.g
How you will be measured
e Vacuum packed, gasflushed or deep chilled products may be processed after the 4 days,
provided the temperature does not exceed 3 degrees and shelf life verification demonstrates
quality isnot compromised
e Sensory evaluation isused to determine shelf life
Standards
During the preparation of sausages, the mix temperature must be managed to ensure a temperature
CP.PS.h :
of 7 degrees is not exceeded
Standards
After filling, finished packed sausages must be transferred to temperature controlled environments
CP.PSh.1 :
without delay
Standards
Finished packed sausages must be chilled to less than 4°C within 4 hours of final pack and stored
CP.PSh.2 between -2 degrees and +4 degrees whilst on site
Standards
Temperatures must be regularly monitored in accordance with documented schedules
CP.PSi

How you will be measured
e Temperatures of both chill storesand products monitored in accordance with arisk assessed
schedule
e Checksare made during sausage preparation, filling and during storage
e Records of temperature monitoring kept



Standards
: Where temperature monitoring identifies non-conforming products, the root cause is identified and
CP.PSI1 the product dealt with appropriately
How you will be measured

e Corrective actions areimplemented where appropriate
e A record of theroot cause and corrective actionsis kept



AIM: POULTRY WELFARE (AB)

Standards
A poultry welfare policy for the site is documented and communicated
AB.PW.a
How you will be measured
¢ A documented policy outlinesthe sites objectives with regar dsto achieving and délivering
standards of bird welfare and conforming to the scheme standard and relevant legislation
¢ Policy signed off by relevant senior management and Official Veterinary Surgeon (OVC)
¢ Policy communicated to relevant persons e.g. through training, posters, work instructions, staff
handbook
e Thepolicy isreviewed annually (demonstrated with a signed and dated review) and kept up-to-
date

Standards
Animal Welfare Officer(s) (AWQ) must be on-site during operational hours and hold overall
AB.PW.a.1 responsibility for poultry welfare on the site

How you will be measured
¢ A documented management structur e identifiesthose fulfilling therole
¢ A documented procedure detailsthe responsibilities of the AWO
e AWO(9):
o hold appropriate Certificates of Competence for the species and operationsthey are
responsible for
o have sufficient authority and competence to provide guidance to personnel that manage
poultry on-site
o have sufficient authority to make decisionsto safeguard bird welfare

Standards
There must be a sufficient number of competent persons working within the lairage and slaughter

ABPW.a2 areas during operational hours to care for and handle birds

How you will be measured
e During operational hours, competent persons over see/ undertake unloading, lairaging, ante-
mortem inspections and slaughter
e Competent persons may include deputiesto the AWO
e Arrangementsarein placeto ensure sufficient people are present during holidays/ sick leave



AB.PW.a.3

AB.PW.a4

AB.PW.a.5

Standards
All staff involved in the care, handling and monitoring of birds must be trained and competent

How you will be measured
e Asrequired by legislation, personsthat areresponsible for, monitor or undertake the following
roles, hold a Certificate of Competencereevant to the species:

the unloading of birds (or crates)

the handling and care of birds beforethey arerestrained

o therestraint of birdsfor stunning or Kkilling

the shackling of birds

the stunning of birds

o the assessment of effective stunning

the bleeding of live birds and monitoring the absence of signs of life

¢ Staff have been trained to proceduresrelevant to their roles. Training may include Certificate of
Competencetraining delivered in house by an official training provider or by external training
providers

¢

<

¢

9

¢

9

¢

<

¢

9

Standards
The ongoing performance of staff who care for and handle birds must be monitored and training
updates or refresher training given as required
How you will be measured
e Training needsfor each role are established

e Employeetraining needs arereviewed on arisk assessed frequency and where needed additional
training and updates are given

Standards
Systems must be in place to ensure appropriate, competent persons are contactable out of
operational hours

How you will be measured
¢ Person(s) contactablein the event of a problem/ emergency
e Thepoint of contact isa competent member of staff who can contact an AWO at any time; or is
an AWO

Standards

The AWO(s) must have access to or hold a copy of the most up-to-date regulations and
recommendations relating to protecting the welfare of animals at the time of killing

How you will be measured

e Up-to-date copies of industry codes of practicerelevant to stunning and killing system held (such
asthose produced by the British Poultry Council or the Humane Slaughter Association)



AB.PW.b.1

AB.PW.b.1.1

AB.PW.b.2

Standards
You must contact Red Tractor and/ or your Certification Body immediately if a serious incident or
emergency situation threatens the welfare of the birds e.g. line breakdown

Standards
Welfare outcome scoring must be carried out on ducks

How you will be measured
Welfare outcome scoring iscarried out as per therelevant Appendix

Standards
The lairage must be designed and constructed to meet the thermal requirements of birds

How you will be measured
e Thelairage provides protection in adver se weather and birds are screened from direct sunlight
e Thelairageisventilated to minimise high humidity and to maintain temperature. Thelairageis
designed to encourage air flow

Standards
Ventilation systems must be maintained and alarms regularly tested

How you will be measured
¢ Ventilation systems maintained and effective
e Where ventilation is controlled mechanically, alarms and emergency backup systemsarein place
to notify failures
e Alarmsaretested every seven days

Standards

In the event of ventilation equipment failure, contingency plans and corrective actions must be
implemented

How you will be measured

e Where necessary, emergency back-up systems areimplemented
e Corrective actionsmay includerepairs

Standards

Systems of forecasting risks of temperature stress to birds in the lairage environment must be
undertaken

How you will be measured

e Forecasting or horizon scanning for weather extremes, adver se climatic conditions enable
preventative action to be undertaken wher e needed



Standards
Systems must be in place to regularly monitor and record the temperature and humidity of thdairage

AB.PW.b.2.1 and birds’ environment

How you will be measured
e Monitoring appliesto both the lairage environment and the birds' immediate environment
within crates
e Monitoring includes cr oss-checking the recorded temper atures against a species specific (e.g.
chicken, turkey), thermal comfort zone chart at the time the temperatureistaken
e Monitoring isundertaken at a frequency as defined by a documented procedure (but at least
daily)

Standards
Where forecasting or monitoring identifies a risk of humidity or temperature stress, preventative or

AB.PW.b.2.2 corrective action must be implemented to protect bird welfare

How you will be measured
e Documented procedur es/ contingency plans detail preventative actions (in the case of
forecasting) or corrective actions (in the case of monitoring)
e Thedocumented procedures clearly identify the critical limits/ trigger pointsat which action
needsto betaken to safeguard welfare
e Actions may include (but are not limited to):
o reducing or increasing the stocking rate of crates
o theuse of additional fansto increase air flow
o curtaining the sides of the lairage
o useof heaters
o driving of lorriesto encourage air flow
e Whereforecasting predictsarisk, the preventative actions undertaken ar e recorded
¢ Wheremonitoring identifiesarisk, the root cause must be determined and corrective actions
implemented, recorded and reported to the AWO

Standards

The lairage must be designed to allow ease of movement of crates and modules
AB.PW.c
Standards

Birds must not be subjected to avoidable, excessive or sudden noises
AB.PW.c.1

How you will be measured
¢ Noises may be caused by people, equipment or ventilation systems
e Sharp/ sudden or hissing noises are eliminated from the lairage environment



Standards
The lairage must be suitably lit

How you will be measured
e Thelairagelightingissubdued to allow birdstorest, but is capable of being lit in a manner that
allowsinspection of birdsasrequired

Standards
The lairage must be constructed and maintained in a manner that enables effective cleansing and
disinfection

How you will be measured
¢ Applicableto buildings (washing of lorriesand crates are covered under Transport Wash
Facilities)
e Lairagewallsand floors are complete with a washable finish

Standards
The lairage must be cleansed and disinfected regularly to minimise contamination
AB.PW.d.1
How you will be measured
e Applicableto buildings (washing of lorries and crates are covered under Transport Wash
Facilities)
e Dedicated facilitiesare available in the lairage area to do this
e Thelairageisthoroughly cleansed and disinfected at least weekly
e No evidence of dried or built up faecal matter

Standards
A daily, visual check of the facilities used for live birds must be carried out by a competent member
of staff, prior to the start of the day’s kill

How you will be measured
¢ A visual check of thelairage, shackling and stunning/ slaughter system
e Visual check of lairage may be undertaken at clean-down
¢ |f thevisual check identifies an issue, corrective action isimplemented
o wherethereisarisk to bird welfaretheissueis addressed immediately, recorded and
reported to an animal welfar e officer
o where necessary production is halted until the problem isresolved or the affected areais
not used



AB.PW f

AB.PW .2

Standards
Systems must be in place to ensure that birds are held in the lairage for the minimum time possible

How you will be measured
e Birdsareplaced in thelairage as soon as possible and are held in the lairage for a maximum of
six hours
e Appliesto birdsheld in transport vehicleson-site or in the lairage building
e Theorder in which birdsare unloaded/ killed ensuresthetimeis not exceeded
¢ |n emergency situations (e.g. line breakdown) where thetimeislikely to be exceeded, the
emergency procedures areimplemented
e Turkeysaregiven aperiod of acclimatisation (minimum 30 minutes) in order to settleprior to
stunning and killing. The acclimatisation period never exceedsthe maximum lairage time of six
hours
e Emergency procedures:
o have consider ed possible postponement of catching to prevent further birdsarriving
during a breakdown period
o hasconsidered provision of feed and water for birdsif withdrawal of feed exceeds 1zhours

Standards
A record of the date and time of bird arrival, time of hanging on or entering of gas systems and
killing must be kept
How you will be measured
e A record for each flock/ batch isheld which includes DOAs (dead on arrival)

¢ Information recorded on the Animal Transport Certificate or similar
e Therecord isvisible/ easily accessibleto relevant staff

Standards
If DOA numbers exceed 1.5% for chickens, 0.25% for turkeys and 0.5% for ducks in a single load of
birds, the root cause established and correction action undertaken

How you will be measured
e A record of theissue, root cause and corrective action taken is kept

Standards
A system must be in place to check the health and welfare of poultry that come onto site

How you will be measured
¢ Food chain information and veterinary documentation is assessed for each flock
¢ A sample of crates areinspected to check bird condition, behaviour and stocking density on
arrival
e A sampleof cratesareinspected for bird condition and behaviour regularly during a flock’stime
in thelairage
e Recordsof checksarekept



Standards
Systems must be in place to check birds for signs of injury and fitness before stunning and killing

How you will be measured
e All birdselectrically stunned or killed are visually checked. Samples of birds and crates checked
in gas stunning and killing systems

Standards
Prompt appropriate action is undertaken in the event of health or welfare concerns being identified in
the poultry checks

How you will be measured
e Appropriate action taken to reduce stress, pain and suffering
e Action may include culling of individual birds, prioritising of a flock for slaughter, adjustment to
ventilation systems
e Actionsto betaken areagreed with the AWO
¢ Relevant staff understand the actionsto be taken in the event of birdsarriving unfit or becoming
unfit whilst on-site

Standards
Birds that require emergency killing must be dealt with immediately by a competent person
according to the sites documented procedure

How you will be measured
e Thesite hasdocumented procedurefor:
o culling of individual birdsthat need culling e.g. asaresult of being trapped
o culling of modules or whole flocks
e Theprocedure outlinesthe action to be undertaken in relevant circumstances, identifies any
equipment to be used and confirmsbirds are not place on the processing line until after stunning
e The procedure outlinesthe action to be undertaken in relevant circumstances and identifies any
equipment to be used and itslocation
¢ Themethods used are as defined in the appendix

Standards
Staff handling birds must be trained and competent

How you will be measured
e Appliesto direct handling of birds and those handling containers of birds
o Staff have been trained to under stand the good welfar e practicesrelevant to their role
o Staff use handling techniques that reduce stress, including wing flapping at hanging on

Standards
Modules and crates are unloaded in a careful manner

How you will be measured
e Modulesand crates are handled with care
o forklifts move smoothly and do not brake suddenly
o modules are not tilted, dropped or overturned
o modules are lowered/ raised gently



Standards
Modules and crates are positioned or stacked appropriately

AB.PW.i.1
How you will be measured
e Modulesand crates are stable
e Modulesare positioned in such away ventilation isnot reduced
e Only crates of suitable design are stacked on top of one another i.e. the design limits faecal
matter dropping onto birds beneath
Standards
_ Systems must be in place to minimise the risk of birds escaping
AB.PW
How you will be measured
e Do not escape from thelairage, hanging on area or shackles
e Escaped birds arerecaptured immediately, handled appropriately and re-hung (where
appropriate) or humanely culled if injured
Standards
Birds must be handled appropriately at electrical stunning and killing points
AB.PW. .k
How you will be measured
¢ Line speeds enable staff to handle birds correctly
e Thesystem used isappropriateto thesize of the bird e.g. small birdsthat could fall/ missthe
stunning bath are not shackled
e Shacklesused are of the correct type and size for the birds being hung on
o birdsarelocated properly into the shackle and hung by both legs
o shackles are wet
o shacklelines arefitted with breast comforters (rubber or plastic curtain) at the point of
hang on through to the stun bath
e Theshacklelineto the stun bath is smooth, has no sharp turnsor obstructions, the shacklesdo
not jolt
e Themaximum live bird hang on timeis:
o 60 secondsfor chicken
o 120 secondsfor turkey, unlessthe shacklelinewasin use before 1st January 2013 when
the maximum hang on time is 180 seconds
o From 8th December 2019 the maximum hang on time for turkey is 120 seconds (all
shackle lines)
o 120 seconds for ducks
e Theshacklelinetothestun bath is smooth, the shackles do not jolt
e Birdsarenot hung for morethan 30 seconds prior to stunning
e Thehangon areaisequipped with blueor green lighting
e Thefeet from the previousbird are removed prior to a new bird being hung on
¢ |f the dlaughter lineisstopped for longer than 120 seconds, birds between the point of shackling
and the stunning point must be humanely killed immediately using a permitted back-up method
(asdetailed in the relevant appendix)
Standards
0 It is recommended that live bird hang on time is as short as possible and no longer than a maximum

of 30 seconds



AB.PW k.1

AB.PW k.2

AB.PW k.3

Standards
Birds must be stunned and killed in accordance with current legislation

How you will be measured
e For birdstoretain their assurance status, they are stunned and then exsanguinated or bled
e Stunning is effectivein ensuring unconsciousness until death supervenesthrough exsanguination
e ‘Stunning’ means any intentionally induced process which causes loss of consciousness and
sensibility without pain, including any process resulting in instantaneous death

Standards
Stunning and killing electrical methods, must be carried out in accordance with legal requirements,
best practice guidelines and the sites standard operating procedures
How you will be measured
e Thesites procedures outline the stunning and killing requirementsfor birds

e Themethods outlined in the appendix are used
e For each method used, specific parametersoutlined in the relevant appendix are adhered to

Standards
Electrical stunning equipment is designed to ensure an effective stun

How you will be measured
¢ Stunning equipment checked prior to each kill and problems preventing effective stun rectified
prior tothestart of daughter
e Thevoltageand current isclearly visible to those operating or monitoring the processand a
warning must be easily seen and heard
¢ In the case of electric waterbaths:
o wherebirdsarestunned in groups, the voltage and current are sufficient to ensure all
birds are adequately stunned
o theelectrodethat isimmersed in the water extends the length of the waterbath
o the design and set up preventsbirdsreceiving pre-stun shocks, flying over the water bath
and resultsin the birds head (no other part of the body) entering the water first
o for ducks, thereisasteeply inclined flat ramp bolted onto the entrance of the waterbath
and/ or a neck extender
* if aramp isin operation, it extends over the water so the birds get drawn up the ramp by the shackle
and then swing down into the water in one smooth movement. Birds must not receive pre-stun shock
from theramp itself
* |f aneck extender isin operation, it does not obscure viewing for the assessment of theimmediacy of
stunning and the absence of pre-stun shocks. Neck extenders are monitored to ensure all birds heads
are pushed below the neck extender (and not trapped above it)
e an ammeter isfitted to accurately monitor current flow through the bath when loaded with birds
o Thewaterbath is of suitable size and depth for thetype of bird
o thewater height isset such that the heads of all birds are fully immersed in the water
o thewater level isof sufficient depth to cover the heads of the birds
o Whererequired by legislation, the system records voltages and currents. Records are
kept for at least 1 year



AB.PW k.4

AB.PW k.5

AB.PW k.7

Standards
Birds must be checked for signs of an effective stun or kill before neck cutting

How you will be measured
e A competent person visually assesses every bird on exit of the waterbath stunner / stunning
equipment
e Any birds showing signs of an ineffective stun or kill are humanely killed without delay using a
permitted back-up method (as detailed in the relevant appendix), beforethe neck is cut

Standards

A suitable alternative method of stunning/ killing is available and ready for immediate use should the
primary stunning equipment fail

How you will be measured

e Themethod isasoutlined in the appendix
e Themethod isready for immediate use

Standards
Where there is a recurring need to use the stun back-up method, the line must be stopped
immediately, the root cause established and corrective action undertaken

How you will be measured
e A record of theissue, root cause and corrective action taken is kept

Standards
Birds must be exsanguinated and bled without delay

How you will be measured

e Stun to neck cut/ decapitation times are as short as possible (but long enough to allow an
assessment of stun effectiveness), and as a maximum, do not exceed 10 secondsfor electrically
stunned birds

e Asaminimum thetwo carotid arteriesand jugular veinsin both sides of the neck are completely
severed

e Where automatic neck cuttersare used, every bird ischecked immediately after the point of
neck cutting to verify an effective cut

Standards
It is recommended that electrically stunned birds are decapitated and their heads macerated without
delay

Standards

Birds must be left to bleed and no further dressing procedures (including scalding) undertaken until it
has been verified that the bird has no signs of life

How you will be measured

e All birdsareleft to bleed for a minimum period of 90 seconds
e Linespeed allowsfor verification that the bird is showing no signs of lifeprior to dressing



AB.PW k.9

AB.PW k.10

Standards
Equipment used to shackle, stun and kill must be maintained in good repair and effective working
order

How you will be measured

e All equipment used (including back up equipment) is maintained to be effective and parts
replaced as necessary

e Equipment replaced as necessary if faults cannot be rectified, or recurring issuesimpacting on
welfar e occur

e Maintenanceisundertaken in accordance with maintenance clausesin the Food Safety M odule,
and includes complete records of all maintenance which are kept for a minimum one year

e Manufacturer instructions are held/ accessible to the responsible person and followed

Standards
Electrical stunning and killing equipment must be calibrated or verified to ensure it works effectively

How you will be measured
e Thecurrent and frequency are calibrated in accor dance with the manufacturers
recommendations
¢ A documented procedureidentifies frequencies of calibration and critical limitsthat arerequired
e At least annually, equipment is calibrated by an independent party
¢ Recordsof calibration, including any corrective actions are kept

Standards
Birds must be handled appropriately at the stunning and killing points

How you will be measured
e Wheregas, stun/ kill methods are used, crates are placed on conveyors etc. with due care

Standards
Birds must be killed in accordance with current legislation

How you will be measured
e Each bird isexposed to gasfor long enough to ensureit iskilled
¢ No birds are shackled beforethey are dead



AB.PW.I.2

AB.PW.I.3

Standards
Stunning and killing must be carried out in accordance with legal requirements, best practice
guidelines and the sites standard operating procedures

How you will be measured
e The procedures outline the stunning and killing requirementsfor birds
e Only the methods outlined in the appendix are used
e Carbon dioxide at high concentration (exposure to minimum 40% carbon dioxide) is prohibited
asamethod of stunning and killing
e For each method used, specific parametersoutlined in the relevant appendix are adhered to

Standards
Gas stunning equipment used for poultry is designed to maintain welfare and ensure an effective
stun and Kkill

How you will be measured

e Theequipment isdesigned to:
o measure, display and record gas concentrations and the time of exposure
o maintain gas concentration
o allow birdsto be monitored in the stunner and accessed without delay
o allow atmospheric air to be promptly flushed through the stunner

e Systemsarein place, visibly and audibly to alert an operator of dropsin gas concentration and

equipment failure
e Recordsarekept for at least one year

Standards
Birds must be checked for signs of an effective kill, immediately upon leaving the gas system
How you will be measured

¢ Any birdsshowing signs of life are humanely killed without delay using a back-up method before
the neck is cut

Standards
A suitable back-up method of stunning or killing must be readily available at the exit to the gas
system and bleed points or in the event of a CAS system breakdown

How you will be measured
e Themethod used isasoutlined in the appendix or can belive inversion with electrical stunning if
thisis deemed the most humane and available alter native to slaughter /kill birds
e Themethod isready for immediate use



AB.PW.1.6

AB.PW.I.7

AB.PW.I.9

AB.PW.[.10

Standards
Where there is a recurring need to use the back-up method, the line must be stopped immediately,
the root cause established and corrective action undertaken

How you will be measured
e A record of theissue, root cause and corrective action taken is kept

Standards
Birds must be exsanguinated or bled without delay

How you will be measured
e Stun tothroat cut timesareasshort as possible (but long enough to allow an assessment of stun
effectiveness), and as a maximum, do not exceed 15seconds for electrically stunned birds
e Asaminimum thetwo carotid arteriesand jugular veinsin both sides of the neck are completely
severed
e Where automatic neck cuttersare used, every bird ischecked immediately after the point of
neck cutting to verify an effective cut

Standards
Birds must be left to bleed and no further dressing procedures (including scalding) undertaken until it
has been verified that the bird has no signs of life

How you will be measured
e Chickensand ducksareleft to bleed for a minimum period of 90 seconds. Turkeys areleft to
bleed for a minimum period of 120 seconds
e Linespeed allowsfor verification that the bird is showing no signs of life prior to dressing

Standards
Equipment used to stun and kill birds must be maintained in good repair and effective working order

How you will be measured
o All equipment used (including back up equipment) is maintained to be effective and parts
replaced as necessary
e Maintenanceisundertaken in accordance with maintenance clausesin the Food Safety M odule
e Manufacturer instructions are held/ accessibleto relevant staff and followed

Standards
Gas stunning and killing equipment must be calibrated or verified to ensure it works effectively

How you will be measured
e Gaslevelsand timingsare verified, sensorsare calibrated, in accor dance with manufacturer
recommendations
e Thesitesdocumented procedureidentifies frequencies of verification or calibration and critical
limitsthat arerequired
¢ At least annually, equipment isverified/ calibrated by an independent party
e Recordsof verification/ calibration, including any corrective actions are kept



Standards
All crates, modules and transport vehicles must be effectively cleansed and disinfected prior to
AB.PW.m leaving the site

How you will be measured
e Appliesto crates, modules, vehicle curtain sidesand any other equipment birds may comeinto
contact with
e Thewash phaseis effective and removes visible debris

Standards
Suitable disinfectants are used

AB.PW.m.1
How you will be measured
¢ Disinfectants used are approved by Defra (or equivalent)
¢ Disinfectants arediluted in accordance with manufacturer’sinstructions and where applicable
at General OrdersRates
e Chemical datasheetsfor disinfectants on-site are easily accessibleto relevant staff
Standards
The washing facilities must be available and useable during all times of the year that the site is
AB.PW.m.2 operated
How you will be measured
e Available and useable during thetimes of year the siteis operated (i.e. year-round operating sites
are able to offer wash facilities during winter and normal freezing conditions)
e Facility availablefor useat all timesor at times pre-communicated to users
Standards
The washing facility must be well-managed and maintained
AB.PW.m.3

How you will be measured
e Thelocation of thefacility poses no risk of cross contamination (i.e. by water spray or run off) to
poultry or clean lorries; or a welfare challengeto the birds
¢ Responsible person contactable during the hoursthe facility is open
e Arealeft clean and tidy after use
e Therearesystemsin placetoinvestigateissuesraised by users

Standards
Users of the wash facility must be competent

How you will be measured
o |f thefacility ison-site, crates are washed by site staff, who have received appropriate training
lorries/ curtain sides are washed by driversor site staff



Standards
All crates, modules and transport vehicles must be checked for cleanliness, against the sites
AB.PW.m.5 documented protocols, before leaving the site.

How you will be measured
¢ Visual check undertaken in daylight (or artificial equivalent to)
e Checksmade against the sitesclean lorry protocols, that includes pictures of acceptable and
unacceptable cleanliness as a guide
¢ No visible debrisremains following cleaning
¢ Cleanliness checks must be documented

Standards
Where the check identifies incomplete cleaning, the issue is rectified
AB.PW.m.6

How you will be measured
e Crateand/ or module/ vehicle arere-cleaned and disinfected
e Wheretheissuereoccurs, aroot cause analysisisundertaken and where necessary
improvements made to the wash facility

Standards
All crates and modules must be checked for damage, against the sites documented protocols,
before leaving the site

How you will be measured
¢ Visual check undertaken in daylight (or artificial equivalent to)

Standards
Where the check identifies damage that could pose a risk of injury to birds, the crate/ module must
AB.PW.m.8
be removed
Standards
Wastes from the transport washing facility are stored and disposed of appropriately
AB.PW.m.9

How you will be measured
e Dirty water isstored in a non-per meable tank and disposed of via a waste contractor, or where
appropriate disposed of to mains systems



AB.PW.n Key

Standards

Applicable from 5th November 2018

A CCTV system must be in operation which is used to review practices and behaviours around key
welfare activities

How you will be measured
e A CCTV system with a complete and clear view of all the following areaswheretherearelive

birds:

o unloading

o thelairage — handling/ shackling/ restraining — stunning

o gticking and bleeding
CCTV operational and recording at all timeswhen and wheretherearelivebirdsin the
dlaughterplant
CCTV maintained and in good working order
CCTV capable of constant recording so that images can be produced for inspection without
stopping the overall operation of the system
Documented procedures detail how the footage will be reviewed and used to review practices and
behaviours around key welfar e activities
CCTV footageiskept securely for a minimum of 90 days and is only accessible by nominated
staff
CCTV system capable of storing, processing and transmitting (for example moving to removable
storage devices or showing on atelevision monitor) images and information of the same quality
astheoriginal recording
CCTV images are made available on request
Employeesareinformed that CCTV isin use and sign to say that they understand it isin use



AIM: SITE (AB)

Standards
The site perimeter and grounds must be maintained in a clean and tidy condition
AB.ST.a

How you will be measured
e Vegetation is managed
¢ Rubbish and redundant equipment arekept in designated areas, separ ate from thelairage,
livestock feed, packaging storage and food production areas
¢ Rubbish does not accumulate

Standards
The premises must be designed, fabricated and finished in a manner suitable for its intended
purpose and protect product from contamination risks

How you will be measured

e Thebuilding is designed to prevent the entry of pests, minimise the accumulation of dirt,
condensation and mould, and avoid the shedding or flaking of paint

¢ Windows and door s capable of being opened ar e screened and protected to prevent the entry of
pests

e Glasswindowsin production and storage areas ar e protected against breakage

¢ Air conditioning/ ventilation equipment isnot a cause for contamination

e Drainsin the production and storage areas ar e fitted with coversand traps, to collect meat/
materials and prevent theentry of pests

e Waste water does not accumulate within the facility

Standards
Equipment must be constructed of materials suitable for food production and designed to allow
thorough cleaning and disinfection

Standards
5 Designated, suitably designed changing and toilet facilities must be provided for all staff and visitors
AB.ST.
How you will be measured
¢ Facilitiesallow direct entry to production without having to go through any external areas
e Toiletsdo not open directly into storage and food production areas
Standards
Facilities must be provided to segregate clean protective clothing, from all other clothing and
AB.ST.b.1

personal items

How you will be measured
e Facilitiesallow the storage of outdoor clothing and personal items, separ ate from site protective
clothing
e Clean and dirty protective clothing isstored separately i.e. in separate containers



Standards
Handwashing and drying facilities must be provided at all access points to food production, storage
and packing areas

How you will be measured
e Hand washing facilitiesinclude water at a suitable temperature to encour age handwashing, non-
perfumed soap and hand sanitiser
e Facilitiesare not hand operated, i.e. the facilitiesare knee, elbow or sensor operated
¢ Drying facilitiesinclude single use towels or electric hand driers

Standards
Effective, clean and tidy boot washing facilities must be provided on entrance and exit to the lairage
and all production areas

How you will be measured
e System effective for the type of footwear worn
¢ Food-safe disinfectants used throughout the site
e Unlesssite-specific bootsareworn in thelairage, wash facilities and disinfectant facilitiesare
provided. Thedisinfectant provided must be approved by Defra and supplied at General Order’s
rates
e Siteusersareaware of therequirement to clean boots upon entry and exit

Standards
Smoking is only permitted in designated areas
AB.ST.b.4
Standards
Controls must be in place to prevent contamination of product by wood
AB.ST.c

How you will be measured
e Wood, including wooden palletsare not used in areaswherethereisopen food (production or
storage), unlessit is shrink wrapped
e Wood iskept in designated areas

Standards
Controls must be in place to prevent contamination of product by glass and brittle materials

How you will be measured
e Glassand brittle materials not allowed in open food ar eas unless they have been protected
e Arecord of whereglassor brittle materialsarein place on-siteiskept and theitemsregularly
checked for damage
o thefrequency of checking is determined by location and risk
o damageisinvestigated, repairs undertaken where applicable and recor ded



AB.ST.c3.1

Standards
A documented procedure for the handling of glass and brittle material breakages must be in place

How you will be measured
e Procedureisknown torelevant staff and implemented as necessary

Standards
Controls must be in place to prevent contamination of product by metal implements such as knives,
blades, needles and wires
How you will be measured
e Knives, scissors, blades areidentified (i.e. number, initials) and recorded on a register

e A system of daily checksfor knife damage and reporting of damage or lossto the line manager is
in place

Standards
A documented procedure for the damage or loss of metal implements must be in place

How you will be measured
e Procedureisknown torelevant staff and implemented as necessary

Standards

Controls must be in place to prevent contamination of product by metals used in packaging and
documentation

How you will be measured

e Drawing pins, staplesand paper clipsare banned from production areas
e Pensin usein production areas are metal detectable, all-in-onetype

Standards
Controls must be in place to prevent contamination of boneless products by bone

How you will be measured
e Not applicableto bone-in products

Standards
Where other potential contaminants are identified, controls must be in place to prevent contamination

How you will be measured
e Contaminants other than those listed above, asidentified by the site



Standards
The site must have an effective pest control system in place

How you will be measured
e System includes, but isnot limited to, site proofing, baiting, trapping
e Evidencethat control systems are effective through regular checksfor vermin activity
e Theprocedures put in place are documented in a Pest Control Plan

Standards
The Pest Control Plan provides details on how vermin is managed and monitored

How you will be measured
e Theplan includesa site map that details current positions of bait points, electric fly Killers,
pheromonetraps, etc.
Bait pointsare numbered
The plan detailsthe frequency and type of inspections
Pest control devicese.g. electric fly killers are positioned to avoid flying insects crossing
processing areas
U.V. tubes are designed to contain glass should a breakage occur

Standards
The pest control system must be managed by competent people

How you will be measured
e Managed by either a competent pest control contractor or a nominated trained staff member
with the accountability to make decisions
e Contractor competency demonstrated by member ship of the BPCA, accredited member ship of
the NPTA or by the pest controller holding arelevant qualification

Standards
Where baits are used, they are suitable for use and used in accordance with manufacturer’s
instructions

How you will be measured
e Baitsused arelegally approved products, for the areathat they are being used (asindicated in
the manufacturer’sinstructions)
e Baitsare palatableto vermin i.e. not mouldy or decayed, and replaced asrecommended by the
manufacturer’sinstructions
e Baitsused are suitablefor thetarget species
e Baitsare secure and inaccessible to non-tar get species

Standards
Pest control inspection reports must be kept and regularly reviewed to improve compliance
AB.ST.d.4

How you will be measured
e Resultsof pest reportsarereviewed and analysed for trends
¢ Reportsdemonstrate that the siteis actively managing pest control with no non-managed
recurring issues



Standards
A risk assessed, cleaning schedule is implemented

How you will be measured
e Scheduleoutlinesthe site area/ equipment to be cleaned and the frequency of cleaning

Standards
Documented procedures for cleansing and disinfecting the site must be implemented

How you will be measured
e Documented procedur es outline the methods of cleaning for each site area/ equipment,
chemicals, responsibilities
¢ Cleaning methodsinclude cleaning as you go and deep cleaning
e The proceduresareimplemented to ensure a site area/ equipment that is of suitable visual
cleanliness

Standards
Facilities must be provided for the cleaning of equipment and disinfection knives

How you will be measured
e Equipment includes machines, tools, utensils cutting boards and trays
o Facilitiesto disinfect knives by water or chemical means are available
o If thedisinfecting facilities are“water only” thefacility enables bladesto be fully immer sed, the
water ischanged regularly and the water has a minimum temper atur e of 82°C
e When temperature of water or chemical concentration areimportant factorsin the effectiveness
of cleaning/ disinfecting, water temperature/ chemical concentration isregularly monitored

Standards
Checks must be in place to verify that knife sterilisers function at correct temperatures

How you will be measured
¢ Wherethe check identifies non conformity, theroot causeis determined and corrective action is
implemented



Standards
Prior to the commencement of production, a visual cleanliness check of the area and equipment

AB.ST.e4 must be undertaken
How you will be measured
e Responsible staff undertake the checks
e Whereissuesareidentified, the root cause is determined, corrective action isimplemented and
records kept
Corrective actions
Standards
A programme of testing must be in place to verify the effectiveness of the cleaning procedures
AB.ST.e5
How you will be measured
e Testingreportsaretrended and reported to senior management
e Methodsincluderapid ATP or protein swab testing
e Wheretesting identifies an issue, theroot causeis determined and corrective action is
implemented. Where appropriate, the cleaning procedureis adjusted and preventative action
plansput in place
Testing reports
Standards
Chemical products must be suitable for use and used in accordance with manufacturer instructions
AB.ST.e6
How you will be measured
e Only food grade chemical productsare used in food production and storage ar eas
e Productsare used asthey wereintended, in accordance with manufacturer’srecommended
dilution rates and other instructions
e Productscarry an appropriate label allowing easy identification
e COSHH data sheetsfor chemicalsin the storeare held
COSHH data sheets
Standards
Chemical products must be stored appropriately
AB.ST.e7

How you will be measured
¢ Cleaning chemicals havetheir own designated, lockable storage ar eas (cage/ room) away from
food and packaging
e Storageareasare kept locked when not in use
e Accessto chemicalsarelimited to employeesthat aretrained and authorised to usethe chemicals
¢ Food grade and non-food grade chemicals are stored separately



Standards
Water and ice used in food production or for cleaning must be safe for use

How you will be measured
e All water and iceisfrom a potable source
e A programme of microbiological and chemical testing of water and iceisundertaken at a
frequency based on risk and previousresults. Samples ar e taken from random outlet points (e.g.
tap, hose end)
e Water and icetest resultsaretrended
e Whereatest identifiesan issue, theroot cause is determined and corrective action isimplemented

Standards
A map of the water supply must be kept

AB.ST.f.1
How you will be measured
¢ A schematic map of the water supply and water pointson the site
Water supply map
Standards
Gases used in packed product must be food safe and purchased from approved sources with a
AB.ST.f.2 .
certificate of conformance
How you will be measured
e Documentation from supplier confirms suitability for food use and certification infor mation
Gas safety certificates
Standards
A documented plan for planned, preventative maintenance of buildings and equipment must be
AB.ST.g

implemented

How you will be measured
¢ Plan details:
o location (sitearea or equipment name and location)
o frequency of planned maintenance
¢ Frequency of planned maintenance based on risk assessment and manufacturer’sinstructions



@ Standards
- Maintenance procedures must be carried out in a manner that poses no risk of productontamination

How you will be measured
e Appliesto planned maintenance or emergency and temporary repairs
¢ Where maintenance occursin situ steps aretaken to reduce therisk of contamination, including,
but not limited to:
o tool contral, i.e. checking of toolsin and out of the area
o removal or protecting product or work areas from contamination
o removal of lighting units from the processing area in order to replace glass tube bulbs or
use of shatterproof or protected bulb

Standards
Lubricants used on equipment used in the food production and storage area must be suitable for
food contact and free from allergens

Standards
Following maintenance, the area or equipment is clean and free from contamination risks

How you will be measured
¢ Following maintenance the production areais cleansed and disinfected
¢ A hygiene clearance check with documented sign off is completed before production
recommences and the area or equipment is used

Standards
A record of all maintenance carried out and subsequent hygiene clearance checks must be kept

How you will be measured
e Maintenancerecords:
¢ include the name of the person/ company that undertook the maintenance
o state the maintenance undertaken, and the date of the maintenance
¢ the date of the hygiene clearance check

Standards
On-site product testing laboratories must be suitably located and designed

How you will be measured
e Thelaboratory is:
o separate from the production area
o designed and operated so that it posesno risksto product safety
e Operation controlsincluderestricted access, protective clothing, sampling procedures and
disposal of laboratory waste



Standards
On-site laboratories are managed by competent staff

How you will be measured
Staff aretrained and qualified

Standards
A calibration schedule for all relevant equipment must be in place and implemented

How you will be measured
e The scheduleisbased on risk assessment and manufacturer’sinstructions
e The scheduleis specific to equipment on-site, and documented
e Theschedule coversall equipment used that iscritical to food safety and legality
e Theschedule details equipment identifier, location and frequency of calibration (legislation and
manufacturer’srecommendations)

Standards
Documented procedures for carrying out the calibration of equipment must be followed

How you will be measured
e Procedureoutlines:
o calibration method
o the parametersand critical limitsfor each piece of equipment
o actionsto betaken in the event of critical limits being exceeded

Standards

Where the calibration identifies equipment to be operating outside of its specified limits, the root
cause must be determined and corrective action implemented

How you will be measured

e Root cause determined for critical equipment
e Corrective action implemented as per the documented procedures

Standards
Calibration results must be recorded and issues rectified

How you will be measured
¢ Recordskept detailing the result, the name of the person/ company that undertook the
calibration and, whererelevant, theroot cause and corrective actions
e Equipment labelled with date of calibration, or identified and a corresponding record of
calibration kept



Standards
. All storage facilities must be maintained in a clean, hygienic condition and be fit for purpose

How you will be measured
¢ No visible signs of contamination

Standards
Products must be stored in suitable facilities

AB.STj.1
How you will be measured
¢ Redundant equipment stored separately to product and packaging storage areas
e Packaging stored separately to raw materials, food products and chemicals
Standards
Product must be stored appropriately to minimise the risk of cross contamination
AB.ST.j.2
How you will be measured
e Food products have no direct contact with the floor:
o exposed carcases and quarters hung
o cuts of meat packed in containersand covered
o boxed products are not placed directly on the floor (impervious pallets/ clean polythene
sheeting are used)
e Carcasesarenot routinely in direct contact with the wall, other productsarenot in direct
contact with thewall at any time
e No dripping of condensation onto exposed products
e Wood, including wooden pallets, are not used in areas wher e thereis open food (production or
storage), unlessit isshrink wrapped
Standards
. Systems must be in place to ensure that product (including work in progress product) is held at the
AB.ST.

correct temperature throughout the production process

How you will be measured
e Therequired temperaturesfor the various production areasareknown
e Temperatureisregularly monitored, using suitable methods:
o chillersarealarmed (audible or visible), or
o monitoring is of sufficient frequency (including weekends/ bank holidaysif in use) to
ensuretemperaturesare not exceeded
e Corrective actionsaretaken in the event of atemperaturefailure
e Documented procedur es detail the system



Standards
Following slaughter, carcases must be chilled to required temperatures

How you will be measured
e Pork carcasesare chilled to a maximum of 5deg. C
e Beef, lamb and non-assured pig car cases ar e chilled to a maximum of 7 deg. C
e Poultry carcases and recovered offal are chilled to a maximum of 4 deg. C
e Hot carcasesareonly added to a chiller containing chilled car casesif:
o it does not compromise the chilling regime
o the surfacetemperature does not rise/ it doesn’t cause surface condensation on meat
already in the chiller
e Wherewarm transport isauthorised by the Official Veterinarian, it can be demonstrated by
documented evidence

Standards
Records of all temperature monitoring including any corrective action undertaken must be kept
How you will be measured

e Product temperaturesareregularly monitored including during weekends and bank holidaysif
manual monitoring methods are used

Standards
Procedures to ensure food is transported in a safe and hygienic manner are documented and
implemented

How you will be measured
e Procedures aredocumented and apply to own vehicles, customersvehicles or those used by third
party contractors

e Proceduresinclude checking vehiclesto ensurethey are:
o clean and free from any visible contamination
o suitablefor use
o refrigerated and ableto maintain product at therequired temperatures

e A record of the check (including who completed the check) is kept

Standards
Food products must be transported in a secure manner

How you will be measured
e Thecontainer islocked when unattended or sealed



AB.ST.I.2

Standards
Where checks identify an issue, corrective action must be undertaken
How you will be measured
¢ |f thevehiclewasfound to be of an unacceptable standard, the vehicleisnot used or theissueis
rectified
e Details of theissue and corrective action arerecorded

Standards
During transport, product must be stored in a manner that minimises the risk of contamination

How you will be measured
¢ Food products have no direct contact with the vehicle floor:
o exposed car cases, quartersand bone-in cutshung
o cuts of meat packed in containersand covered
o boxed products are not placed directly on the floor (impervious pallets clean polythene
sheeting ar e used)
e Wooden storageracksor palletsarenot used to store“ open” meat

Standards

Systems must be in place to ensure wastes are identifiable, categorised in accordance with
legislation and disposed of in an appropriate manner

How you will be measured

e Wastesincludeinedible and condemned animal by—products
e Wastesare stored and disposed of in accordance with their categorisation

Standards
Waste must be stored in a controlled manner

How you will be measured
e Thereisno accumulation of waste on-site
e Wastes (including animal by-products) are stored in a manner that it does not cause
contamination of product, or attract pests (within or around the production facility)
e Wastesare stored in appropriate containersi.e. animal by-productsare stored in appropriately
labelled, leak-proof containers

Standards
Waste must be collected regularly by licensed waste contractors and a record kept

How you will be measured
e Frequency of collection prevents accumulation and reducestherisk of contamination/ attraction
of pests
¢ Record detailstransporter name, license details, destination, quantity, description and collection
date
e Therecord may be awaste transfer note from the contractor



100

Standards
Where required by legislation the site must hold an Integrated Pollution Prevention Control (IPPC)
permit

How you will be measured
e Permitsfrom the Environment Agency held where:
o an abattoir has a carcase production capacity of 50 tonnes/ day or more
o asite cutting and processing has a finished product capacity of 75 tonnes/ day or more



AIM: SITE (CP)

Standards
The site perimeter and grounds must be maintained in a clean and tidy condition
CP.ST.a
How you will be measured
e Vegetation is managed
¢ Rubbish and redundant equipment are kept in designated ar eas, separ ate from the lairage,
livestock feed, packaging storage and food production areas
¢ Rubbish does not accumulate

Standards
The premises must be designed, fabricated and finished in a manner suitable for its intended
purpose and protect product from contamination risks

How you will be measured

e Thebuilding is designed to prevent the entry of pests, minimise the accumulation of dirt,
condensation and mould, and avoid the shedding or flaking of paint

¢ Windows and door s capable of being opened ar e screened and protected to prevent the entry of
pests

e Glasswindowsin production and storage areas ar e protected against breakage

¢ Air conditioning/ ventilation equipment isnot a cause for contamination

e Drainsin the production and storage areas ar e fitted with coversand traps, to collect meat/
materials and prevent theentry of pests

e Waste water does not accumulate within the facility

Standards
Equipment must be constructed of materials suitable for food production and designed to allow
CP.ST.a.2

thorough cleaning and disinfection

Standards
o Designated, suitably designed changing and toilet facilities must be provided for all staff and visitors
CP.ST.

How you will be measured
¢ Facilitiesallow direct entry to production without having to go through any external areas
e Toiletsdo not open directly into storage and food production areas

Standards
Facilities must be provided to segregate clean protective clothing, from all other clothing and
personal items
How you will be measured
e Facilitiesallow the storage of outdoor clothing and personal items, separ ate from site protective

clothing
e Clean and dirty protective clothing isstored separately i.e. in separate containers



Standards
Handwashing and drying facilities must be provided at all access points to food production, storage
and packing areas

How you will be measured
e Hand washing facilitiesinclude water at a suitable temperature to encour age handwashing, non-
perfumed soap and hand sanitiser
e Facilitiesare not hand operated, i.e. the facilitiesare knee, elbow or sensor operated
¢ Drying facilitiesinclude single use towels or electric hand driers

Standards

Smoking is only permitted in designated areas

CP.ST.b4
Standards
Controls must be in place to prevent contamination of product by wood
CP.ST.c
How you will be measured
e Wood, including wooden palletsare not used in areaswherethereisopen food (production or
storage), unlessit is shrink wrapped
e Wood iskept in designated areas
Standards
Controls must be in place to prevent contamination of product by glass and brittle materials
CP.ST.cl
How you will be measured
e Glassand brittle materials not allowed in open food ar eas unless they have been protected
e Arecord of whereglassor brittle materialsarein place on-siteiskept and theitemsregularly
checked for damage
o thefrequency of checking isdetermined by location and risk
o damageisinvestigated, repairs undertaken where applicable and recorded
Glass/ brittle materials record, damage record
Standards
A documented procedure for the handling of glass and brittle material breakages must be in place
CP.ST.c.2

How you will be measured
e Procedureisknown torelevant staff and implemented as necessary
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CP.ST.c31

CP.ST.c4

Standards
Controls must be in place to prevent contamination of product by metal implements such as knives,
blades, needles and wires

How you will be measured
e Knives, scissors, blades areidentified (i.e. number, initials) and recorded on a register
¢ A system of daily checksfor knife damage and reporting of damage or lossto the line manager is
in place

Standards
A documented procedure for the damage or loss of metal implements must be in place

How you will be measured
e Procedureisknown torelevant staff and implemented as necessary

Standards

Controls must be in place to prevent contamination of product by metals used in packaging and
documentation

How you will be measured

e Drawing pins, staples and paper clipsare banned from production areas
e Pensin usein production areas are metal detectable, all-in-one type

Standards
Controls must be in place to prevent contamination of boneless products by bone

How you will be measured
¢ Not applicableto bone-in products

Standards
Where other potential contaminants are identified, controls must be in place to prevent contamination

How you will be measured
e Contaminantsother than those listed above, asidentified by the site



Standards
The site must have an effective pest control system in place

How you will be measured
e System includes, but isnot limited to, site proofing, baiting, trapping
e Evidencethat control systems are effective through regular checksfor vermin activity
e Theprocedures put in place are documented in a Pest Control Plan

Standards
The Pest Control Plan provides details on how vermin is managed and monitored

How you will be measured
e Theplan includesa site map that details current positions of bait points, electric fly Killers,
pheromonetraps, etc.
Bait pointsare numbered
The plan detailsthe frequency and type of inspections
Pest control devicese.g. electric fly killers are positioned to avoid flying insects crossing
processing areas
U.V. tubes are designed to contain glass should a breakage occur

Standards
The pest control system must be managed by competent people

How you will be measured
e Managed by either a competent pest control contractor or a nominated trained staff member
with the accountability to make decisions
e Contractor competency demonstrated by member ship of the BPCA, accredited member ship of
the NPTA or by the pest controller holding arelevant qualification

Standards
Where baits are used, they are suitable for use and used in accordance with manufacturer’s
instructions

How you will be measured
e Baitsused arelegally approved products, for the areathat they are being used (asindicated in
the manufacturer’sinstructions)
e Baitsare palatableto vermin i.e. not mouldy or decayed, and replaced asrecommended by the
manufacturer’sinstructions
e Baitsused are suitablefor thetarget species
e Baitsare secure and inaccessible to non-tar get species

Standards
Pest control inspection reports must be kept and regularly reviewed to improve compliance
CP.ST.d4

How you will be measured
e Resultsof pest reportsarereviewed and analysed for trends
¢ Reportsdemonstrate that the siteis actively managing pest control with no non-managed
recurring issues



Standards
A risk assessed, cleaning schedule is implemented

How you will be measured
e Scheduleoutlinesthe site area/ equipment to be cleaned and the frequency of cleaning

Standards

Documented procedures for cleansing and disinfecting the site must be implemented
CP.ST.el

How you will be measured

e Documented procedur es outline the methods of cleaning for each site area/ equipment,
chemicals, responsibilities

¢ Cleaning methodsinclude cleaning as you go and deep cleaning

e The proceduresareimplemented to ensure a site area/ equipment that is of suitable visual
cleanliness

Standards
Facilities must be provided for the cleaning of equipment and disinfection knives

How you will be measured
e Equipment includes machines, tools, utensils cutting boards and trays
o Facilitiesto disinfect knives by water or chemical means are available
o If thedisinfecting facilities are“water only” thefacility enables bladesto be fully immer sed, the
water ischanged regularly and the water has a minimum temper atur e of 82°C
e When temperature of water or chemical concentration areimportant factorsin the effectiveness
of cleaning/ disinfecting, water temperature/ chemical concentration isregularly monitored

Standards

Checks must be in place to verify that knife sterilisers function at correct temperatures
CP.ST.e3

How you will be measured

¢ Wherethe check identifies non conformity, theroot causeis determined and corrective action is
implemented



Standards
Prior to the commencement of production, a visual cleanliness check of the area and equipment
must be undertaken

How you will be measured
e Responsible staff undertake the checks
e Whereissuesareidentified, the root cause is determined, corrective action isimplemented and
records kept

Standards
A programme of testing must be in place to verify the effectiveness of the cleaning procedures

How you will be measured
e Testingreportsaretrended and reported to senior management
e Methodsincluderapid ATP or protein swab testing
e Wheretesting identifies an issue, theroot causeis determined and corrective action is
implemented. Where appropriate, the cleaning procedureis adjusted and preventative action
plansput in place

Standards
Chemical products must be suitable for use and used in accordance with manufacturer instructions
CP.ST.e6

How you will be measured
e Only food grade chemical productsare used in food production and storage ar eas
e Products areused asthey wereintended, in accordance with manufacturer’srecommended
dilution rates and other instructions
e Productscarry an appropriate label allowing easy identification
e COSHH data sheetsfor chemicalsin the storeare held

Standards
Chemical products must be stored appropriately

How you will be measured
¢ Cleaning chemicals havetheir own designated, lockable storage ar eas (cage/ room) away from
food and packaging
e Storageareasare kept locked when not in use
e Accessto chemicalsarelimited to employeesthat aretrained and authorised to usethe chemicals
¢ Food grade and non-food grade chemicals are stored separately
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Standards
Water and ice used in food production or for cleaning must be safe for use

How you will be measured
e All water and iceisfrom a potable source
e A programme of microbiological and chemical testing of water and iceisundertaken at a
frequency based on risk and previousresults. Samples ar e taken from random outlet points (e.g.
tap, hose end)
e Water and icetest resultsaretrended
e Whereatest identifiesan issue, theroot cause is determined and corrective action isimplemented

Standards
A map of the water supply must be kept

CP.STf.1
How you will be measured
¢ A schematic map of the water supply and water pointson the site
Water supply map
Standards
Gases used in packed product must be food safe and purchased from approved sources with a
CP.ST.f.2 .
certificate of conformance
How you will be measured
e Documentation from supplier confirms suitability for food use and certification infor mation
Gas safety certificates
Standards
A documented plan for planned, preventative maintenance of buildings and equipment must be
CP.ST.g

implemented

How you will be measured
¢ Plan details:
o location (sitearea or equipment name and location)
o frequency of planned maintenance
¢ Frequency of planned maintenance based on risk assessment and manufacturer’sinstructions



@ Standards
- Maintenance procedures must be carried out in a manner that poses no risk of productontamination

How you will be measured
e Appliesto planned maintenance or emergency and temporary repairs
¢ Where maintenance occursin situ steps aretaken to reduce therisk of contamination, including,
but not limited to:
o tool contral, i.e. checking of toolsin and out of the area
o removal or protecting product or work areas from contamination
o removal of lighting units from the processing area in order to replace glass tube bulbs or
use of shatterproof or protected bulb

Standards
Lubricants used on equipment used in the food production and storage area must be suitable for
food contact and free from allergens

Standards
Following maintenance, the area or equipment is clean and free from contamination risks
CP.ST.g.3
How you will be measured
¢ Following maintenance the production areais cleansed and disinfected
¢ A hygiene clearance check with documented sign off is completed before production
recommences and the area or equipment is used

Standards
A record of all maintenance carried out and subsequent hygiene clearance checks must be kept

How you will be measured
e Maintenancerecords:
¢ include the name of the person/ company that undertook the maintenance
o state the maintenance undertaken, and the date of the maintenance
¢ the date of the hygiene clearance check

Standards
On-site product testing laboratories must be suitably located and designed

How you will be measured
e Thelaboratory is:
o separate from the production area
o designed and operated so that it posesno risksto product safety
e Operation controlsincluderestricted access, protective clothing, sampling procedures and
disposal of laboratory waste
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Standards
On-site laboratories are managed by competent staff

How you will be measured
Staff aretrained and qualified

Standards
A calibration schedule for all relevant equipment must be in place and implemented

How you will be measured
e The scheduleisbased on risk assessment and manufacturer’sinstructions
e The scheduleis specific to equipment on-site, and documented
e Theschedule coversall equipment used that iscritical to food safety and legality
e Theschedule details equipment identifier, location and frequency of calibration (legislation and
manufacturer’srecommendations)

Standards
Documented procedures for carrying out the calibration of equipment must be followed

How you will be measured
e Procedureoutlines:
o calibration method
o the parametersand critical limitsfor each piece of equipment
o actionsto betaken in the event of critical limits being exceeded

Standards

Where the calibration identifies equipment to be operating outside of its specified limits, the root
cause must be determined and corrective action implemented

How you will be measured

e Root cause determined for critical equipment
e Corrective action implemented as per the documented procedures

Standards
Calibration results must be recorded and issues rectified

How you will be measured
¢ Recordskept detailing the result, the name of the person/ company that undertook the
calibration and, whererelevant, theroot cause and corrective actions
e Equipment labelled with date of calibration, or identified and a corresponding record of
calibration kept



Standards
All storage facilities must be maintained in a clean, hygienic condition and be fit for purpose
CP.ST

How you will be measured
¢ No visible signs of contamination

Standards
Products must be stored in suitable facilities

CP.ST,j.1
How you will be measured
¢ Redundant equipment stored separately to product and packaging storage areas
e Packaging stored separately to raw materials, food products and chemicals
Standards
Product must be stored appropriately to minimise the risk of cross contamination
CP.ST,j.2
How you will be measured
e Food products have no direct contact with the floor:
o exposed carcases and quarters hung
o cuts of meat packed in containersand covered
o boxed products are not placed directly on the floor (impervious pallets/ clean polythene
sheeting are used)
e Carcasesarenot routinely in direct contact with the wall, other productsarenot in direct
contact with thewall at any time
e No dripping of condensation onto exposed products
e Wood, including wooden pallets, are not used in areas wher e thereis open food (production or
storage), unlessit isshrink wrapped
-Q Standards
Systems must be in place to ensure that product (including work in progress product) is held at the
CP.STk correct temperature throughout the production process
How you will be measured
e Therequired temperaturesfor the various production areasareknown
e Temperatureisregularly monitored, using suitable methods:
o chillersarealarmed (audible or visible), or
o monitoring is of sufficient frequency (including weekends/ bank holidaysif in use) to
ensuretemperaturesare not exceeded
e Corrective actionsaretaken in the event of atemperaturefailure
e Documented procedur es detail the system
documented procedures
Standards
Systems must be in place to ensure finished meat products do not exceed the required temperatures
CP.ST k.1

How you will be measured
e Theoperational capability of the temperature control system is such that the required
temper atures are achieved under maximum load
e Cutting roomsare temperatur e controlled with an ambient temperature of not morethan 12 deg.
C or arisk assessed system that minimisesthe timethat product iskept in the cutting room, isin
place
¢ Risk assessed system may include bringing meat into the work room progr essively
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Standards
Finished meat products must not exceed the maximum required temperatures whilst on site

How you will be measured

e Temperatures of chilled products do not exceed:
o 7 deg. C beef, lamb and non-assured pork
o 5deg. C assured pork
o 4 deg. C fresh poultry and cooked meats
o 3deg. C fresh offal
o 4 deg. C sausages, burgers
o 2 deg. C minced meat

e Temperatures of frozen products do not exceed:
o -18 deg. C Assured frozen pork
o -12 deg. C other frozen meats

e Appliesto finished products during storage and dispatch

Standards
Records of all temperature monitoring including any corrective action undertaken must be kept
How you will be measured

e Product temperaturesareregularly monitored including during weekends and bank holidaysif
manual monitoring methods are used

Standards
Procedures to ensure food is transported in a safe and hygienic manner are documented and
implemented

How you will be measured
e Proceduresaredocumented and apply to own vehicles, customersvehicles or those used by third
party contractors

e Proceduresinclude checking vehiclesto ensurethey are:
o clean and free from any visible contamination
o suitablefor use
o refrigerated and ableto maintain product at therequired temperatures

e A record of the check (including who completed the check) is kept

Standards
Food products must be transported in a secure manner

How you will be measured
e Thecontainer islocked when unattended or sealed



CP.ST.I.2

CP.ST.I.3

CP.ST.m.1

CP.ST.m.2
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Standards
Where checks identify an issue, corrective action must be undertaken
How you will be measured
¢ |f thevehiclewasfound to be of an unacceptable standard, the vehicleisnot used or theissueis
rectified
e Details of theissue and corrective action arerecorded

Standards
During transport, product must be stored in a manner that minimises the risk of contamination

How you will be measured
¢ Food products have no direct contact with the vehicle floor:
o exposed car cases, quartersand bone-in cutshung
o cuts of meat packed in containersand covered
o boxed products are not placed directly on the floor (impervious pallets clean polythene
sheeting ar e used)
e Wooden storageracksor palletsarenot used to store“ open” meat

Standards

Systems must be in place to ensure wastes are identifiable, categorised in accordance with
legislation and disposed of in an appropriate manner

How you will be measured

e Wastesincludeinedible and condemned animal by—products
e Wastesare stored and disposed of in accordance with their categorisation

Standards
Waste must be stored in a controlled manner

How you will be measured
e Thereisno accumulation of waste on-site
e Wastes (including animal by-products) are stored in a manner that it does not cause
contamination of product, or attract pests (within or around the production facility)
e Wastesare stored in appropriate containersi.e. animal by-productsare stored in appropriately
labelled, leak-proof containers

Standards
Waste must be collected regularly by licensed waste contractors and a record kept

How you will be measured
e Frequency of collection prevents accumulation and reducestherisk of contamination/ attraction
of pests
¢ Record detailstransporter name, license details, destination, quantity, description and collection
date
e Therecord may be awaste transfer note from the contractor



113

Standards
Where required by legislation the site must hold an Integrated Pollution Prevention Control (IPPC)
permit

How you will be measured
e Permitsfrom the Environment Agency held where:
o an abattoir has a carcase production capacity of 50 tonnes/ day or more
o asite cutting and processing has a finished product capacity of 75 tonnes/ day or more
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AIM: THIRD PARTY STORAGE (AB)

Standards
Where third party storage facilities are being used to hold product, a contract or formal agreement
must be in place with the provider defining storage requirements

Standards
Checks of storage providers must be conducted to ensure they are meeting requirements

How you will be measured
e Either schedule of checksin place and reportskept, or
o Facilitiesare BRC (or equivalent) certified with the appropriate activity listed within the scope
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AIM: THIRD PARTY STORAGE (CP)

Standards
Where third party storage facilities are being used to hold product, a contract or formal agreement
must be in place with the provider defining storage requirements

Standards
Checks of storage providers must be conducted to ensure they are meeting requirements

How you will be measured
e Either schedule of checksin place and reportskept, or
o Facilitiesare BRC (or equivalent) certified with the appropriate activity listed within the scope



AIM: TRACEABILITY & INTEGRITY MODULE (AB)

AB.TR.a

AB.TR.al

AB.TR.b.1
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Standards
The site must have a fully operational and demonstrably effective traceability system, from supplier
through to customer

How you will be measured
e Traceability system effective from the intake of livestock or raw material to the dispatch/
ddivery of finished product
e All product in the plant can betraced:
o back tothe supplier or a defined production batch
o forward to despatch and the customer
o forward or back one-step within 4 hours
e The system enables any finished product labelled with any claims (in particular Red Tractor) to
be validated

Standards
The site traceability system and procedures must be documented from intake to dispatch

How you will be measured
e Documentation includes:
o aflow diagram or awritten explanation of the traceability process for all species/
products, including identification of therecord points

Standards
A risk assessed schedule of testing the site’s traceability system must be documented and
implemented

How you will be measured

o Tests:
o areundertaken at least monthly, in accordance with a documented schedule
o include mass balances (at least once a year) and traces forward to the customer and back

to the supplier

o test all species/ types of product during the cour se of the year
o seek to verify that any claims made on the selected product, wer e done so correctly

e Resultsare recorded

Standards
Testing of the traceability system must be undertaken by a suitable, competent person

How you will be measured
e Testing, which includes a mass balance, carried out by a person independent of the process
(either somebody in house but independent of the activity or somebody external to the company),
wherever possible



Standards
Where traceability system tests demonstrate failures or weaknesses, the root cause must be

AB.TRb.2 determined and corrective actions must be implemented
How you will be measured
e Theroot causeisdetermined and corrective actions put in place:
o corrective actionsinclude increasing the testing frequency to weekly until thereis
evidence theissues have been rectified
e Theissue, root cause and corrective action are recorded and reported to relevant senior
management
Testing results
Standards
The traceability system must include a complete record of movements of livestock on to the site
AB.TR.c
How you will be measured
e Recorded in on-site databases/ registers
e Record includes:
o arrival date and time
o the name, address, holding number of the supplier and the country of origin
o total numbers of livestock and identifiers/ ear numbers
o date of the movement off the last holding
o detailsof thelivestock vehicle and name of driver used to deliver thelivestock
¢ Note: theterm holding appliesto farms, markets or collection centres
Site movement records/ databases
Standards
Traceability documentation for all livestock is received and reviewed to ensure it is complete
AB.TR.c.1

How you will be measured
e Relevant documentation isreviewed:
o for cattle, passport, site entry forms/ animal transport certificates, Food Chain
I nformation
o for sheep and goats movement licences, Food Chain Infor mation
o for pigs, theinbound electronic licence eAML 2
e For pigstheinbound electronic licence eAML 2 is checked and updated as necessary to reflect the
actual number of live pigs delivered
¢ All documentation is complete, including dated signaturesasrequired. From the documentation,
the siteisableto record all details needed for its own on-site movement record
e Thedocumentation isheld for 3years
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-@ Standards
Incoming livestock must be identified, in accordance with legislation, when they arrive on-site
AB.TR.c.2
How you will be measured
e Checksaremadeon livestock upon arrival that:
o cattle havetwo official ear tags
o sheep and goats have the correct number and type of tags
o pigsaresap marked or ear tagged
e Checksaremadeto ensurethat thelivestock identifiers correlate with movement documentation

Standards
Errors in livestock identification or movement documentation are investigated and acted upon
AB.TR.c.3
How you will be measured
e Wheretheerror could cause a complete breakdown in traceability, the affected livestock are not
slaughtered as assured until the error has been resolved (unless authorised by the Official
Veterinarian)
e Wheretheissueismore minor and overall traceability isnot compromised, livestock are
slaughtered wher e permitted by the Official Veterinarian and site procedures

Standards
There must be correlation between the carcase and the offal, head, etc. removed during the process
AB.TR.c4 of evisceration and break down of the carcase, in order for those body parts to be described as
assured

How you will be measured
e Thebody parts must correlate with the carcase they originate from, or betraceableto a batch of
assured livestock

Standards
Carcases must be clearly labelled so that they can be traced back to source

How you will be measured
e Carcasesaremarked/ labelled with:
o daughter number uniqueto thedays production for each species
o batch number
o dlap mark
o kill date
o If assured, it islabelled as assured

Standards
The carcase must be traceable, by identification mark prior to dispatch

How you will be measured
e Thesiteidentification mark/ hygiene approval number (EC Code) isapplied to the carcase as
early as practicably possible, but at least prior toitsdispatch
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AB.TR.c.7

AB.TR.c.8

Standards
Where carcases or product is claimed to be assured, systems must be in place to verify the
assurance requirements behind the claim

How you will be measured
e Verification made prior to carcases being broken down or before the carcase has|left the site
e Thefollowingisverified for all livestock to be described as assured:
o the holding the livestock have come from (or herd/ flock number in Northern Ireland)
o theresidency period of thelivestock on that holding, and wher e applicable the assurance
status of previous holdings, if theresidency period is split between holdings
o thevehiclethelivestock were delivered on
o any marketsor collection centresthe livestock have passed through within the residency
period
e Thepermitted methods of verification (outlined in therelevant Appendix) are used

Standards
Where carcase or product is assured, all key process and delivery paperwork must clearly identify
the assured status of the carcase or product

Standards
The traceability system must include a complete record of all movements of poultry, on to the site

How you will be measured

e Recorded in on-site databases/ registers

e Record includes:
o dateand time of departure from the holding
o arrival dateand time at the abattoir
o the production site name, addr ess, holding number and contact
o house number
o number of birds
o gite assurance member ship number
o details of the livestock vehicle and name of the driver used to deliver the birds

Standards
Traceability documentation received is reviewed to ensure it is complete

How you will be measured
e A completed Animal Transport Certificate and Food Chain Information isreceived for each
flock of birds
¢ All documentation is complete, including dated signaturesasrequired. From the documentation,
thesiteisabletorecord all details needed for its own on-site movement record
e Thedocumentation isheld for 12 months
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Standards

Errors in movement documentation are investigated and acted upon

Standards
Flocks are slaughtered in a batch system, with clear segregation between assured and non-assured
flocks, carcases and offal

Standards

Where product is claimed to be assured, systems must be in place to verify the claim

How you will be measured
e Verification, using the Red Tractor checker or equivalent system made prior to birdsbeing
slaughtered
e Thefollowingisverified for all flocks, in order for their productsto be described as assured:
o the assurance status of the holding the birds have come from
o the assurance status of the catching team
o theassurance status of the vehicle the birds were delivered on

Standards
Where product is assured, all key process and delivery paperwork must clearly identify the assured
status of the carcase or product



AIM: TRACEABILITY & INTEGRITY MODULE (CP)

CP.TR.a

CP.TR.al

CP.TR.b.1
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Standards
The site must have a fully operational and demonstrably effective traceability system, from supplier
through to customer

How you will be measured
e Traceability system effective from the intake of livestock or raw material to the dispatch/
ddivery of finished product
e All product in the plant can betraced:
o back tothe supplier or a defined production batch
o forward to despatch and the customer
o forward or back one-step within 4 hours
e The system enables any finished product labelled with any claims (in particular Red Tractor) to
be validated

Standards
The site traceability system and procedures must be documented from intake to dispatch

How you will be measured
e Documentation includes:
o aflow diagram or awritten explanation of the traceability process for all species/
products, including identification of therecord points

Standards
A risk assessed schedule of testing the site’s traceability system must be documented and
implemented

How you will be measured

o Tests:
o areundertaken at least monthly, in accordance with a documented schedule
o include mass balances (at least once a year) and traces forward to the customer and back

to the supplier

o test all species/ types of product during the cour se of the year
o seek to verify that any claims made on the selected product, wer e done so correctly

e Resultsare recorded

Standards
Testing of the traceability system must be undertaken by a suitable, competent person

How you will be measured
e Testing, which includes a mass balance, carried out by a person independent of the process
(either somebody in house but independent of the activity or somebody external to the company),
wherever possible
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CP.TR.b.2

CP.TR.el

CP.TR.e2

Standards
Where traceability system tests demonstrate failures or weaknesses, the root cause must be
determined and corrective actions must be implemented

How you will be measured
e Theroot causeisdetermined and corrective actions put in place:
o corrective actionsinclude increasing the testing frequency to weekly until thereis
evidence theissues have been rectified
e Theissue, root cause and corrective action are recorded and reported to relevant senior
management

Standards
All products must be effectively labelled and in a manner that allows product to be traced, at all times

How you will be measured

e Product islabelled with:

o anumber/ code which isunique to the day’ sintake/ production per species. The code
must link the product to its source

o the approval number of the abattoir/ cutting plant the product came from
o thedate of dlaughter/ cutting
o if product isto be sold asassured, it islabelled asassured

e Labelsareapplied directly to the product or sealed packaging

Standards
The outer packaging (pack or sealed container) of meat products must be labelled prior to its
dispatch, to ensure it is traceable back to the site

How you will be measured
e Product islabelled with :
o thesite' sidentification mark (EC Code)

> pack contents e.g. chicken thighs
> pack weight
> slaughter/ batch code/ date, slaughter/ cutting date
> durability coding (for productsintended for supply to thefinal consumer or to mass

caterers, with or without pre-packaging)
o if product isto be sold asassured, it islabelled as assured

Standards
Where product is claimed to be assured, systems must be in place to verify the claim

How you will be measured
o |If theproduct has been bought in from another site, the assurance certification status of the site
has been verified
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CP.TR.e3

CP.TRf.1

Standards
Where product is to be sold as assured, all key process and delivery paperwork must clearly identify
the assured status of the product

How you will be measured
e Process paperwork includes despatch documentation

Standards
To have systems in place to identify threats of fraudulent or adulterated food threats

How you will be measured
e Systemsinclude contact or networksin place with:
o Trade Associations
o Industry Bodies
o Government

Standards
A programme must be in place for considering the risks of fraud and adulteration of all purchased
products

How you will be measured

e Documented risk assessment in place for all purchased products

e Risksconsider:

o risk of substitution with one speciesfor another

> risk of substitution of one breed for another
> risk of substitution of one geographic origin for another
> risk of part substitution of meat with offal
> risk of condemned meat being supplied
e Evidencethat risk assessment has been completed prior to engaging any new suppliers
e Evidencethat risk assessments arereviewed to reflect any changes

Standards
A supplier approval system must be in place that requires all purchased meat and poultry to be from
an approved source

How you will be measured
e Evidence of an approval system which may be:
o recognition of athird party certification, or
o own site based audits
e Evidencethat approval method has been informed by fraud/ authenticity risk assessments
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CP.TRg1

CP.TR.g.3

Standards
A supplier approval system must be in place that requires all non-meat and non-poultry product
bought in to be from an approved source

How you will be measured
e Evidence of an approval system which may be:
o recognition of a third party certification, or
o own site based audits
o supplier questionnaire
e Evidencethat approval method has been informed by fraud/ authenticity risk assessments
e Appliesto non-meat and non-poultry products such as salt, pepper, sugars, etc.

Standards
Detailed Product Specifications must be in place with suppliers of all product purchased

How you will be measured
e Product Specificationsinclude:
> chemical standards
> microbiological standards
> physical standards
o required origin / provenance
o assurance status—If Red Tractor product isrequired it must be stated in the product
specification
o arequirement for all assured product to be labelled with its assurance status

Standards
A documented procedure for the receipt of bought in product must be in place detailing checks that
must be carried out

How you will be measured
e Procedure setsout:
o visual checksthat must be carried out
o provenance and labelling checksthat must be carried out
o certification checksthat must be carried out
o the certificates of analysisor certificates of conformance that should bereceived with
each delivery
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Standards
A chemical and microbiological testing schedule must be in place that considers the quality/ safety
CP.TR.g4 risks of the bought in product

How you will be measured
e Productsaretested at a frequency dependent on therisk to food safety and risk of fraud/
adulteration:
o testing frequency is documented in a schedule
o risk assessmentsarereviewed annually
e Thesite conductsitsown testing, or wheretherisk assessment identifiesit asappropriate, a
supplier’stest resultsfor relevant products can be used. Before the supplier’stest resultsare
used, a thorough risk assessment is undertaken
o therisk assessment takesinto consideration supplier approval audit findings, supplier
previous performance, risks associated with the supplier’s production process, the nature
of the product and the possible end use
o any evidencetherisk posed by a supplier hasincreased, resultsin a complete review of
the decision to use supplier’stest results by senior management. Thereviewsare
documented
e Out of specification results are acted upon and evidence of the action taken iskept

Standards
Where an assured status has been specified on purchased products, there must be a programme of
CP.TR.g5 traceability challenges in place to establish the products are assured

How you will be measured
e Traceability tests go back to farm level to check assurance status
e The programme operated isrisk based, acrossthe supplier base. Therisk assessment considers
quantitiesand the supplier’s previous performance, along with the risks of:
o potential for loss of product identification
o productsthat are subject to seasonal change-overs
o productsthat are dual-sourced to meet demands
o productsthat areregularly promoted by retailers
o products of high commercial value
o productsin limited supply
o productswith along or complex supply chain
o productsidentified at risk through market intelligence
¢ Asaminimum at least quarterly trace challenges are undertaken, with each species checked at
least once a year
e Any issues concernsare acted upon (including wher e applicable increasing the frequency of
testing of a supplier) and evidence of the action taken is kept

Standards
Bought in product must be stored in a dedicated clean area which is suitable for the product material
type

How you will be measured
e Productskept in thetemperaturesthey requireto protect quality and safety
e Areadedicated to bought in product
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