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Exercise 1 and 2: General principles of food hygiene  
 
Purpose of the exercise: 
 
The purpose of the exercise is to know the general principles of food hygiene and its practical 
implementation in food plants.  
 
 
Required knowledge:  
 
All practices regarding the conditions and measures necessary to ensure the safety and suitability 
of food at all stages of the food chain (Codex definition of Food Hygiene, General Principles of 
Food Hygiene). GHP must be applied from „farm to fork” to be effective. 
Food borne illnesses can result from contamination due to improper practices like when there is 
lack of environmental hygiene and poor sanitation, mixed and inappropriate transportation, poor 
storage, poor personal hygiene, and unsafe source of food.  
Food safety includes food handling, food preparation, food storage & food distribution according 
to the standardized procedures and guidelines as stated in compliance to Food Safety and 
Standards Regulations. It shall also be deemed to be the responsibility of the food business 
operator to ensure adherence to necessary requirements. 
 
Regulation (EC) No. 852/2004 (regulation on the hygiene of foodstuffs) allows for the 
development of guides to good practice for hygiene of foodstuffs and also for guides regarding the 
application of HACCP principles (guides to good practice). Food business operators may use these 
guides on a voluntary basis as an aid to compliance with food hygiene requirements.  
 
According to Regulation (EC) No. 852/2004, two types of guides may be developed depending on 
the level at which they are established: 

 National Guides to Good Practice. 
 EU Guides to Good Practice. 

 
Codex General Principles of Food Hygiene (CAC/RCP 1-1969) adopted in 1969, revised in 1979, 
1985, and 1997. It covers all areas of concern to food safety. The Codex identifies principles of 
food hygiene applicable throughout the food chain, recommends a HACCP-based approach to 
ensuring food safety, provides guidance on how to implement hygiene principles, and establishes 
a framework for specific hygiene codes.  
 
 
Main sections of the “Codex General principles of food hygiene (CAC/RCP 1-1969)”:  
Introduction 
Section I - Objectives 
Section II - Scope, use and definition 
Section III - Primary production 
Section IV - Establishment: design and facilities 
Section V - Control of operation 
Section VI - Establishment: maintenance and sanitation 
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Section VII - Establishment: personal hygiene 
Section VIII - Transportation 
Section IX - Product information and consumer awareness 
Section X - Training 
 
 
Section III - Primary production 
 
3.1. Environmental hygiene 
Potential sources of contamination from the environment should be considered. In particular, 
primary food production should not be carried on in areas where the presence of potentially 
harmful substances would lead to an unacceptable level of such substances in food. Examples: 
pesticides, antibiotics, mycotoxins, microorganisms in foods eaten raw or fresh.  
Environment hygiene is of utmost importance as contaminants can enter food at the initial 
production stage itself if the surroundings and the environment where they are produced are 
unsafe.  
 
3.2. Hygienic production of food sources 
Producers should as far as practicable implement measures to control contamination from air, soil, 
water, feedstuffs, fertilizers, pesticides, veterinary drugs or any other agent used in primary 
production; control plant and animal health so that it does not pose a threat to human health 
through food consumption, or adversely affect the suitability of the product; and protect food 
sources from faecal and other contamination.  
 
3.3. Handling, storage and transport 
Procedures should be in place to sort food and food ingredients to segregate material which is 
evidently unfit for human consumption; dispose of any rejected material in a hygienic manner; and  
protect food and food ingredients from contamination by pests, or by chemical, physical or 
microbiological contaminants or other objectionable substances during handling, storage and 
transport.  
 
3.4. Cleaning, maintenance and personnel hygiene at primary production 
Appropriate facilities and procedures should be in place to ensure that any necessary cleaning and 
maintenance is carried out effectively; and an appropriate degree of personal hygiene is 
maintained. 
 
 
Section IV - Establishment: design and facilities 
4.1. Location (establishments, equipment) 
4.2. Premises and rooms (design and layout, internal structures and fittings, temporary/mobile 
premises and vending machines)  
4.3. Equipment (food control and monitoring equipment, containers for waste and inedible 
substances)  
4.4. Facilities (water supply, drainage and waste disposal, cleaning, personnel hygiene facilities 
and toilets, temperature control, air quality and ventilation, lighting, storage) 
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Section V - Control of operation 
5.1. Control of food hazards  
5.2. Key aspects of hygiene control systems (time and temperature control, specific process steps, 
microbiological and other specifications, microbiological cross-contamination, physical and 
chemical contamination) 
5.3. Incoming material requirements  
5.4. Packaging 
5.5. Water (in contact with food, as an ingredient, ice and steam) 
5.6. Management and supervision 
5.7. Documentation and records 
5.8. Recall procedures 
 
Section VI - Establishment: maintenance and sanitation 
6.1. Maintenance and cleaning (cleaning procedures and methods) 
6.2. Cleaning programmes 
6.3. Pest control systems (preventing access, harbourage and infestation, monitoring and detection, 
eradication) 
6.4. Waste management 
6.5. Monitoring effectiveness 
 
Section VII - Establishment: personal hygiene 
7.1. Health status 
7.2. Illness and injuries 
7.3. Personal cleanliness 
7.4. Personal behaviour 
7.5. Visitors 
 
Section VIII - Transportation 
8.1. General 
8.2. Requirements 
8.3. Use and maintenance 
 
Section IX - Product information and consumer awareness 
9.1. Lot identification 
9.2. Product information 
9.3. Labelling 
9.4. Consumer education 
 
Section X - Training 
10.1. Awareness and responsibilities 
10.2. Training programmes 
10.3. Instruction and supervision 
10.4. Refresher training 
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Execution of the exercise: 
 

 Collect literature (articles, books, regulations, and homepages) and prepare a literature 
review that deal with general principles of food hygiene and its practical implementation in 
food plants.  

 Present the general principles of food hygiene and its practical implementation in food 
plants within the framework of an oral presentation.  

 Forming small groups (3-4 students/group) and discuss what are the general principles of 
food hygiene and its practical implementation in food plants.  

 The group leaders present the results of the discussion within the group.  
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 Exercise 3, 4 and 5: Prerequisite programmes according to the ISO 
22000:2018 standard 
 
Purpose of the exercise: 
 
The purpose of the exercise is to know the main characteristics and rules of the prerequisite 
programmes according to the ISO 22000:2018 standard.  
 
 
Required knowledge:  

 
Prerequisite programmes (PRPs) 
 
Definition of prerequisite programme (PRP) on the basis of ISO 22000:2018 standard: basic 
conditions and activities those are necessary within the organization and throughout the food chain 
to maintain food safety. The PRPs needed depend on the segment of the food chain in which the 
organization operates and the type of organization. Examples of equivalent terms are: good 
agricultural practice (GAP), good veterinary practice (GVP), good manufacturing practice (GMP), 
good hygiene practice (GHP), good production practice (GPP), good distribution practice (GDP) 
and good trading practice (GTP).  
 
The organization shall establish, implement, maintain and update PRP(s) to facilitate the 
prevention and/or reduction of contaminants (including food safety hazards) in the products, 
product processing and work environment. 
 
The PRP(s) shall be: 

 appropriate to the organization and its context with regard to food safety; 
 appropriate to the size and type of the operation and the nature of the products being 

manufactured and/or handled; 
 implemented across the entire production system, either as programmes applicable in 

general or as programmes applicable to a particular product or process; 
 approved by the food safety team (ISO 22000:2018). 

 
When selecting and/or establishing PRP(s), the organization shall ensure that applicable statutory, 
regulatory and mutually agreed customer requirements are identified. The organization should 
consider: 

 the applicable part of the ISO/TS 22002 series; 
 applicable standards, codes of practice and guidelines (ISO 22000:2018). 

 
When establishing PRP(s) the organization shall consider: 

1. construction, lay-out of buildings and associated utilities; 
2. lay-out of premises, including zoning, workspace and employee facilities; 
3. supplies of air, water, energy and other utilities; 
4. pest control, waste and sewage disposal and supporting services; 
5. the suitability of equipment and its accessibility for cleaning and maintenance; 
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6. supplier approval and assurance processes (e.g. raw materials, ingredients, chemicals and 
packaging); 

7. reception of incoming materials, storage, dispatch, transportation and handling of products; 
8. measures for the prevention of cross contamination; 
9. cleaning and disinfecting; 
10. personal hygiene; 
11. product information/consumer awareness; 
12. others, as appropriate (ISO 22000:2018). 

 
Documented information shall specify the selection, establishment, applicable monitoring and 
verification of the PRP(s) (ISO 22000:2018).  
 
 
Execution of the exercise: 
 

 Collect literature (articles, books) and prepare a literature review that deal with the main 
characteristics and rules of the prerequisite programmes according to the ISO 22000:2018 
standard.  

 Present the result of the literature review in the framework of an oral presentation.  
 Forming small groups (3-4 students/group) and discuss what are the similarities and 

differences between the main characteristics and rules of the prerequisite programmes 
according to the Codex General principles of food hygiene and the ISO 22000:2018 
standard.  

 The group leaders present the results of the discussion within the group.  
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Exercise 6, 7 and 8: Prerequisite programmes according to the ISO 
22002-1:2009 standard 
 
Purpose of the exercise: 
 
The purpose of the exercise is to know the main characteristics and rules of the prerequisite 
programmes according to the ISO 22002-1:2009 standard.  
 
 
Required knowledge:  
 
Prerequisite programs in ISO 22002-1:2009 include requirements for: 

1. Construction and layout of building. 
2. Layout of premises and workspace. 
3. Utilities - air, water, energy. 
4. Waste disposal. 
5. Equipment suitability, cleaning and maintenance. 
6. Management of purchased material. 
7. Measures for prevention of cross contamination. 
8. Cleaning and sanitizing. 
9. Pest control. 
10. Personnel hygiene and employee facilities. 
11. Rework. 
12. Product recall procedures. 
13. Warehousing. 
14. Product information. 
15. Food defense, biovigilance and bioterrorism. 

 
 
Execution of the exercise: 
 

 Collect literature (articles, books) and prepare a literature review that deal with the main 
characteristics and rules of the prerequisite programmes according to the ISO 22002-
1:2009 standard.  

 Present the result of the literature review in the framework of an oral presentation.  
 Forming small groups (3-4 students/group) and discuss what are the similarities and 

differences between the main characteristics and rules of the prerequisite programmes 
according to different food safety standards (ISO 22000:2018 and ISO 22002-1:2009).  

 The group leaders present the results of the discussion within the group.  
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Exercise 9, 10 and 11: Prerequisite programmes according to the BRC 
Global Standard for Food Safety issue 8 (2018) standard 
 
Purpose of the exercise: 
 
The purpose of the exercise is to know the main characteristics and rules of the prerequisite 
programmes according to the BRC Global Standard for Food Safety issue 8 (2018) standard.    
 
 
Required knowledge:  
 
Prerequisite programs in BRC Global Standard for Food Safety issue 8 (2018) section II, 
chapter 4 (Site standard) include requirements for: 

1. External standards (new). 
2. Site security and food defence (expanded). 
3. Layout, product flow and segregation. 
4. Building fabric, raw material handling, preparation, processing, packing and storage areas. 
5. Utilities – water, ice, air and other gases. 
6. Equipment. 
7. Maintenance. 
8. Staff facilities. 
9. Chemical and physical product contamination control. 
10. Foreign-body detection and removal equipment. 
11. Housekeeping and hygiene. 
12. Waste/waste disposal. 
13. Management of surplus food and products for animal feed. 
14. Pest control. 
15. Storage facilities. 
16. Dispatch and transport. 

 
External standards 
The production site shall be of suitable size, location and construction, and be maintained to 
reduce the risk of contamination and facilitate the production of safe and legal finished products. 
 
Requirements: 

 Consideration shall be given to local activities and the site environment, which may have 
an adverse impact on finished product integrity, and measures shall be taken to prevent 
contamination. Where measures have been put into place to protect the site (from potential 
contaminants, flooding etc.), they shall be reviewed in response to any changes. 

 The external areas shall be maintained in good order. Where grassed or planted areas are 
located near buildings, they shall be regularly tended and well maintained. External traffic 
routes under site control shall be suitably surfaced and maintained in good repair to 
mitigate the risk of contamination of the product. 

 The building fabric shall be maintained to minimise potential for product contamination 
(e.g. elimination of bird-roosting sites, sealing gaps around pipes to prevent pest entry, 
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ingress of water and other contaminants) (BRC Global Standard for Food Safety issue 8, 
2018). 

 
Site security and food defence 
Systems shall protect products, premises and brands from malicious actions while under the 
control of the site. 
 
Requirements: 

 The company shall undertake a documented risk assessment (threat assessment) of the 
 potential risks to products from any deliberate a empt to inflict contamination or damage. 

This threat assessment shall include both internal and external threats. The output from this 
assessment shall be a documented threat assessment plan. This plan shall be kept under 
review to reflect changing circumstances and market intelligence. It shall be formally 
reviewed at least annually and whenever  

o a new risk emerges (e.g. a new threat is publicised or identified);  
o an incident occurs, where product security or food defence is implicated.  

 Where raw materials or products are identified as being at particular risk, the threat 
assessment plan shall include controls to mitigate these risks. Where prevention is not 
sufficient or possible, systems shall be in place to identify any tampering. These controls 
shall be monitored, the results documented, and the controls reviewed at least annually. 

 Areas where a significant risk is identified shall be defined, monitored and controlled. 
These shall include external storage and intake points for products and raw materials 
(including packaging). Policies and systems shall be in place to ensure that only authorised 
personnel have access to production and storage areas, and that access to the site by 
employees, contractors and visitors is controlled. A visitor recording system shall be in 
place. Staff shall be trained in site security procedures and food defence. 

 Where required by legislation, the site shall maintain appropriate registrations with the 
relevant authorities (BRC Global Standard for Food Safety issue 8, 2018).  

 
Layout, product flow and segregation 
The factory layout, flow of processes and movement of personnel shall be sufficient to prevent the 
risk of product contamination and to comply with relevant legislation. 
 
Requirements: 

 There shall be a map of the site. At a minimum, this map shall define: 
o access points for personnel, 
o access points for raw materials (including packaging), semi-finished products and 

open products, 
o routes of movement for personnel, 
o routes of movement for raw materials (including packaging), 
o routes for the removal of waste, 
o routes for the movement of rework, 
o location of any staff facilities, including changing rooms, toilets, canteens and 

smoking areas, 
o production process flows. 
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 Contractors and visitors, including drivers, shall be made aware of all procedures for 
access to premises and the requirements of the areas they are visiting, with special 
reference to hazards and potential product contamination. Contractors working in product 
processing or storage areas shall be the responsibility of a nominated person. 

 The movement of personnel, raw materials, packaging, rework and/or waste shall not 
compromise the safety of products. The process flow, together with the use of 
demonstrably effective procedures, shall be in place to minimise the risk of the 
contamination of raw materials, intermediate/semi-processed products, packaging and 
finished products. 

 Premises shall allow sufficient working space and storage capacity to enable all operations 
to be carried out properly under safe hygienic conditions. 

 Temporary structures constructed during building work or refurbishment etc. shall be 
designed and located to avoid pest harbourage and ensure the safety and quality of 
products (BRC Global Standard for Food Safety issue 8, 2018).  

 
Building fabric, raw material handling, preparation, processing, packing and storage areas 
The fabrication of the site, buildings and facilities shall be suitable for the intended purpose. 
 
Requirements: 

 Walls shall be finished and maintained to prevent the accumulation of dirt, minimise 
condensation and mould growth, and facilitate cleaning. 

 Floors shall be suitably hard-wearing to meet the demands of the process, and withstand 
cleaning materials and methods. They shall be impervious, be maintained in good repair 
and facilitate cleaning. 

 Drainage, where provided, shall be sited, designed and maintained to minimise risk of 
product contamination and not compromise product safety. Machinery and piping shall be 
arranged so that, wherever feasible, process waste water goes directly to drain. Where 
significant amounts of water are used, or direct piping to drain is not feasible, floors shall 
have adequate falls to cope with the flow of any water or effluent towards suitable 
drainage. 

 Ceilings and overheads shall be constructed, finished and maintained to prevent the risk of 
product contamination. 

 Where suspended ceilings or roof voids are present, adequate access to the void shall be 
provided to facilitate inspection for pest activity, unless the void is fully sealed. 

 Where elevated walkways are adjacent to or pass over production lines, they shall be: 
o designed to prevent contamination of products and production lines, 
o easy to clean, 
o correctly maintained. 

 Where there is a risk to product, windows and roof glazing which are designed to be 
opened for ventilation purposes shall be adequately screened to prevent the ingress of 
pests. 

 Doors (both internal and external) shall be maintained in good condition. At a minimum: 
o external doors and dock levellers shall be close fitting or adequately proofed, 
o external doors to open product areas shall not be opened during production periods 

except in emergencies, 
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o where external doors to enclosed product areas are opened, suitable precautions 
shall be taken to prevent pest ingress. 

 Suitable and sufficient lighting shall be provided for correct operation of processes, 
inspection of product and effective cleaning. 

 Adequate ventilation and extraction shall be provided in product storage and processing 
environments to prevent condensation or excessive dust (BRC Global Standard for Food 
Safety issue 8, 2018).  

 
Utilities – water, ice, air and other gases 
Utilities used within the production and storage areas shall be monitored to effectively control the 
risk of product contamination. 
 
Requirements: 

 All water (including ice and steam) used as a raw material in the manufacture of processed 
food, the preparation of product, hand-washing or for equipment or plant cleaning shall be 
supplied in sufficient quantity, be potable at point of use or pose no risk of contamination 
according to applicable legislation. The microbiological and chemical quality of water 
shall be analysed at least annually. The sampling points, scope of the test and frequency of 
analysis shall be based on risk, taking into account the source of the water, on-site storage 
and distribution facilities, previous sample history and usage. 

 An up-to-date schematic diagram shall be available of the water distribution system on site, 
including holding tanks, water treatment and water recycling as appropriate. The diagram 
shall be used as a basis for water sampling and the management of water quality. 

 Air and other gases used as an ingredient or that are in direct contact with products shall be 
monitored to ensure this does not represent a contamination risk. Compressed air that is in 
direct contact with the product shall be filtered at point of use (BRC Global Standard for 
Food Safety issue 8, 2018). 

 
Equipment 
All food-processing equipment shall be suitable for the intended purpose and shall be used to 
minimise the risk of contamination of product. 
 
Requirements: 

 All equipment shall be constructed of appropriate materials. The design and placement of 
equipment shall ensure it can be effectively cleaned and maintained. 

 Equipment that is in direct contact with food shall be suitable for food contact and meet 
legal requirements where applicable (BRC Global Standard for Food Safety issue 8, 2018).  

 
Maintenance 
An effective maintenance programme shall be in operation for plant and equipment to prevent 
contamination and reduce the potential for breakdowns. 
 
Staff facilities 
Staff facilities shall be sufficient to accommodate the required number of personnel, and shall be 
designed and operated to minimise the risk of product contamination. The facilities shall be 
maintained in good and clean condition. 
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Chemical and physical product contamination control: raw material handling, preparation, 
processing, packing and storage areas 
Appropriate facilities and procedures shall be in place to control the risk of chemical or physical 
contamination of product. 
 
Foreign-body detection and removal equipment 
The risk of product contamination shall be reduced or eliminated by the effective use of 
equipment to remove or detect foreign bodies. 
 
Housekeeping and hygiene 
Housekeeping and cleaning systems shall be in place which ensure appropriate standards of 
hygiene are maintained at all times and the risk of product contamination is minimised. 
 
Waste/waste disposal 
Waste disposal shall be managed in accordance with legal requirements and to prevent 
accumulation, risk of contamination and the attraction of pests. 
 
Management of surplus food and products for animal feed 
Effective processes shall be in place to ensure the safety and legality of by-products of the primary 
processing activity of the site. 
 
Pest management 
The whole site shall have an effective preventive pest management programme in place to 
minimise the risk of infestation and resources shall be available to respond rapidly to any issues 
which occur to prevent risk to products. Pest management programmes shall comply with all 
applicable legislation. 
 
Storage facilities 
All facilities used for the storage of raw materials, packaging, in-process products and finished 
products shall be suitable for purpose. 
 
Dispatch and transport 
Procedures shall be in place to ensure that the management of dispatch and of the vehicles and 
containers used for transporting products from the site do not present a risk to the safety, security 
or quality of the products (BRC Global Standard for Food Safety issue 8, 2018). 
 
 
Prerequisite programs in BRC Global Standard for Food Safety issue 8 (2018) section II, 
chapter 7 (Personnel) include requirements for: 

1. Training: raw material handling, preparation, processing, packing and storage areas  
2. Personal hygiene: raw material handling, preparation, processing, packing and storage 

areas 
3. Medical screening  
4. Protective clothing: employees or visitors to production areas 
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Training: raw material handling, preparation, processing, packing and storage areas 
The company shall ensure that all personnel performing work that affects product safety, legality 
and quality are demonstrably competent to carry out their activity, through training, work 
experience or qualification. 
 
Personal hygiene: raw material handling, preparation, processing, packing and storage 
areas 
The site’s personal hygiene standards shall be developed to minimise the risk of product 
contamination from personnel, be appropriate to the products produced and be adopted by all 
personnel, including agency-supplied staff, contractors and visitors to the production facility. 
 
Medical screening 
The company shall have procedures in place to ensure that employees, agency staff, contractors or 
visitors are not a source of transmission of food-borne diseases to products. 
 
Protective clothing: employees or visitors to production areas 
Suitable site-issued protective clothing shall be worn by employees, contractors or visitors 
working in or entering production areas (BRC Global Standard for Food Safety issue 8, 2018). 
 
 
Execution of the exercise: 
 

 Collect literature (articles, books) and prepare a literature review that deal with the main 
characteristics and rules of the prerequisite programmes according to the BRC Global 
Standard for Food Safety issue 8 (2018) standard.   

 Present the result of the literature review in the framework of an oral presentation.  
 Forming small groups (3-4 students/group) and discuss what are the similarities and 

differences between the main characteristics and rules of the prerequisite programmes 
according to different food safety standards (ISO 22000:2018, ISO 22002-1:2009, and 
BRC Global Standard for Food Safety).  

 The group leaders present the results of the discussion within the group.  
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Exercise 12, 13 and 14: Prerequisite programmes according to the IFS 
Food version 6 (2014) standard 
 
Purpose of the exercise: 
 
The purpose of the exercise is to know the main characteristics and rules of the prerequisite 
programmes according to the IFS Food version 6 (2014) standard.  
  
 
Required knowledge:  
 
Prerequisite programs in IFS Food version 6 (2014) part 2, chapter 3 (Resource 
management) include requirements for: 

1. Human resources management. 
2. Human resources. 

a. Personnel hygiene. 
b. Protective clothing for personnel, contractors and visitors. 
c. Procedures applicable to infectious diseases. 

3. Training and instruction. 
4. Sanitary facilities, equipment for personnel hygiene and staff facilities. 

 
Human resources management 
All personnel performing work that affects product safety, legality and quality shall have the 
required competence by education, work experience and/or training, commensurate with their role, 
based on hazard analysis and assessment of associated risks (IFS Food version 6, 2014). 
 
Human resources. Personnel hygiene 
There shall be documented requirements relating to personnel hygiene. These include, as a 
minimum, the following fields: 

 protective clothing, 
 hand washing and disinfection, 
 eating and drinking, 
 smoking, 
 actions to be taken in case of cuts or skin abrasions, 
 fingernails, jewellery and personal belongings, 
 hair and beards. 

The requirements shall be based on hazard analysis and assessment of associated risks in relation 
to product and process. 
The requirements for personnel hygiene shall be in place and applied by all relevant personnel, 
contractors and visitors. 
Compliance with personnel hygiene requirements shall be checked regularly. 
Visible jewellery (incl. piercing) and watches shall not be worn. Any exceptions shall have been 
comprehensively evaluated by hazard analysis and assessment of associated risks in relation to 
product and process. This shall be effectively managed. 
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Cuts and skin abrasions shall be covered by a coloured plaster/bandage (different from the product 
colour) – containing a metal strip, where appropriate – and in case of hand injuries, in addition to a 
plaster/bandage, a single use glove shall be worn (IFS Food version 6, 2014).  
 
Human resources. Protective clothing for personnel, contractors and visitors 
Company procedures shall exist to ensure that all personnel, contractors and visitors are aware of 
the rules regarding the management of wearing and changing of protective clothing in specified 
areas in accordance with product requirements. 
In work areas where wearing headgear and/or beard snood (coverings) is required, the hair shall be 
covered completely, so that product contamination is prevented. 
Clearly defined usage rules shall exist for work areas/activities where it is required to wear gloves 
(coloured differently from the product colour). Compliance with these rules shall be checked on a 
regular basis. 
Suitable protective clothing shall be available in sufficient quantity for each employee. 
All protective clothing shall be thoroughly and regularly laundered. Hazard analysis and 
assessment of associated risks, together with consideration given to the processes and products of 
the company shall determine if clothing shall be washed by a contract laundry, on site laundry or 
by the employee. 
Guidelines shall exist for laundering of protective clothing and a procedure shall be in place for 
checking its cleanliness (IFS Food version 6, 2014). 
 
Human resources. Procedures applicable to infectious diseases 
There shall be written and communicated measures for personnel, contractors and visitors to 
declare any infectious disease which may have an impact on food safety. In case of declaration of 
infectious disease, actions shall be taken in order to minimize risk of contamination of products. 
 
Training and instruction 
The company shall implement documented training and/or instruction programs with respect to 
the product requirements and the training needs of the employees based on their job and shall 
include: 

 training contents, 
 training frequency, 
 employee’s task, 
 languages, 
 qualified trainer/tutor, 
 evaluation methodology. 

 
The documented training and/or instruction shall apply to all personnel, including seasonal and 
temporary workers and employees from external companies, employed in the respective work 
area. Upon employment, and before commencing work, they shall be trained in accordance with 
the documented training/instruction programs. 
 
Records shall be available of all training/instruction events, stating: 

 list of participants (this shall include their signature), 
 date, 
 duration, 
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 contents of training, 
 name of trainer/tutor. 

 
There shall be a procedure or program in place to prove the effectiveness of the training and/or 
instruction programs. 
The contents of training and/or instruction shall be reviewed and updated regularly and take into 
account company’s specific issues, food safety, food related legal requirements and 
product/process modifications (IFS Food version 6, 2014). 
 
Sanitary facilities, equipment for personnel hygiene and staff facilities 
The company shall provide staff facilities, which shall be proportional in size, equipped for the 
number of personnel and designed and operated so as to minimise food safety risks. Such facilities 
shall be kept in clean and good condition. 
The risk of product contamination by foreign material from staff facilities shall be evaluated and 
minimised. Consideration shall also be given to food brought to work by personnel and personal 
belongings. 
There shall be in place rules and facilities to ensure the correct management for personnel 
belongings and for food brought to work by personnel, food coming from dining room and from 
vending machines. The food shall only be stored and/or used in designated areas. 
The company shall provide suitable changing rooms for personnel, contractors and visitors. Where 
necessary, outdoor clothing and protective clothing shall be stored separately.  
Toilets shall not have direct access to an area where food products are handled. The toilets shall be 
equipped with adequate hand washing facilities. Sanitary facilities shall have adequate natural or 
mechanical ventilation. Mechanical airflow from a contaminated area to a clean area shall be 
avoided. 
Adequate hand hygiene facilities shall be provided at access points to and within production areas, 
as well as at staff facilities. Based on hazard analysis and assessment of associated risks, further 
areas (e.g. packaging area) shall be similarly equipped. 
 
Hand washing facilities shall provide as a minimum: 

 running potable water at an appropriate temperature, 
 liquid soap, 
 appropriate equipment for hand drying. 

 
Where highly perishable food products are handled, the following additional requirements 
regarding hand hygiene shall also be provided: 

 hand contact-free fittings, 
 hand disinfection, 
 adequate hygiene equipment, 
 signage highlighting hand hygiene requirements, 
 waste container with hand contact-free opening. 

 
Based on hazard analysis and assessment of associated risks, there shall be a program to control 
effectiveness of hand hygiene. 
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Changing rooms shall be situated so that they allow direct access to the areas where food products 
are handled. Based on hazard analysis and assessment of associated risks, exceptions shall be 
justified and managed. 
 
Where the hazard analysis and assessment of associated risks show the necessity, cleaning 
facilities shall be available and used for boots, shoes and further protective clothing (IFS Food 
version 6, 2014).  
 
 
Prerequisite programs in IFS Food version 6 (2014) part 2, chapter 4 (Planning and 
production process) include requirements for:  

1. Contract agreement  
2. Specifications and formulas  
3. Product development/Product modification/Modification of production processes  
4. Purchasing 
5. Product packaging  
6. Factory location 
7. Factory exterior  
8. Plant layout and process flows 
9. Constructional requirements for production and storage areas (e.g. walls, floors, ceilings, 

windows and other openings, doors and gates, lighting, air conditioning, water supply etc.) 
10. Cleaning and disinfection  
11. Waste disposal 
12. Risk of foreign material, metal, broken glass and wood  
13. Pest monitoring/Pest control 
14. Receipt of goods and storage 
15. Transport 
16. Maintenance and repair 
17. Equipment 
18. Traceability (including GMOs and allergens) 
19. Genetically modified organisms (GMOs) 
20. Allergens and specific conditions of production 

 
Specifications and formulas 
 
Specifications 
Specifications shall be available and in place for all finished products. They shall be up to date, 
unambiguous and be in compliance with legal and customer requirements. 
Specifications shall be available and in place for all raw materials (raw materials/ ingredients, 
additives, packaging materials, rework). Specifications shall be up to date, unambiguous and be in 
compliance with legal requirements and, if existing, with customer requirements. 
Where required by customers, product specifications shall be formally agreed. 
Specifications and/or their contents shall be provided in the relevant location and accessible to all 
relevant personnel. 
There shall be a procedure for the creation, the modification and approval of specifications for all 
parts of the process, which shall include the preliminary acceptance of the customer, if 
specifications have been agreed with customers. 
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The specification control procedure shall include the update of finished product specification in 
case of any modification: 

 of raw material, 
 of formula/recipe, 
 of process with influence on the final products, 
 of packaging with influence on the final products. 

 
Formula/recipes 
Where there are customer agreements in relation to the product formula/recipe and technological 
requirements, these shall be complied with (IFS Food version 6, 2014).  
 
Product packaging 
Based on hazard analysis, assessment of associated risks and intended use, the company shall 
determine the key parameters for the packaging material. 
Detailed specifications shall exist for all packaging materials which comply with the current 
relevant legislation. 
For all packaging material which could have an influence on products, certificates of conformity 
shall exist which comply with current legal requirements. In the event that no specific legal 
requirements are applicable, evidence shall be available to demonstrate that packaging material is 
suitable for use. This applies for packaging material which could have an influence on raw 
materials, semi-processed and finished products. 
Based on hazard analysis and assessment of associated risks, the company shall verify the 
suitability of the packaging material for each relevant product (e.g. organoleptic tests, storage 
tests, chemical analysis, and migration tests). 
The company shall ensure that the packaging used corresponds to the product being packed. The 
use of correct packaging shall be regularly checked and checks shall be documented. 
Labelling information shall be legible, indelible and shall comply with agreed customer product 
specifications. This shall be regularly checked and checks shall be documented (IFS Food version 
6, 2014).  
 
Factory location 
The company shall investigate to what extent the factory environment (e.g. ground, air) may have 
an adverse impact on product safety and product quality. Where it is established product safety 
and quality could be compromised, appropriate measures shall be established. The effectiveness of 
the established measures shall be periodically reviewed (examples: extremely dusty air, strong 
smells) (IFS Food version 6, 2014). 
 
Factory exterior 
The factory exterior shall be maintained to be clean and tidy. 
All external areas of the factory shall be maintained in good condition. Where natural drainage is 
inadequate, a suitable drainage system shall be installed. 
Outdoor storage shall be kept to a minimum. Where goods are stored outside, hazard analysis and 
assessment of associated risks shall be undertaken in order to ensure that there is no risk of 
contamination or adverse effect on quality and food safety (IFS Food version 6, 2014). 
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Plant layout and process flows 
Plans clearly describing internal flows of finished products, packaging materials, raw materials, 
waste, personnel, water, etc. shall be in place. A site map covering all buildings of the facility 
shall be available.  
The process flow, from receipt of goods to dispatch, shall be in place so that contamination of raw 
materials, packaging, semi-processed and finished products is avoided. The risk of cross-
contamination shall be minimised through effective measures. 
In case of microbiologically sensitive production areas, these shall be operated and monitored to 
ensure product safety is not compromised. 
Laboratory facilities and in-process controls shall not affect the product safety (IFS Food version 
6, 2014). 
 
Constructional requirements for production and storage areas 
 
Constructional requirements 
Rooms where food products are prepared, treated, processed and stored shall be designed and 
constructed so that food safety is ensured. 
 
Walls 
Walls shall be designed and constructed to prevent the accumulation of dirt, to reduce 
condensation and mould growth, and to facilitate cleaning. 
The surfaces of walls shall be in a good condition and easy to clean; they shall be impervious and 
wear-resistant. 
The junctions between walls, floors and ceilings shall be designed to facilitate cleaning. 
 
Floors 
Floor covering shall be designed to meet production requirements and shall be in good condition 
and easy to clean. Surfaces shall be impervious and wear-resistant. 
The hygienic disposal of waste water shall be ensured. Drainage systems shall be easy to clean 
and designed to minimise the risk of product contamination (e.g. ingress of pests, etc.). 
Water or other liquids shall reach drainage without difficulties, using appropriate measures. 
Puddles shall be avoided. 
In food handling areas, machinery and piping shall be arranged so that waste water, if possible, 
goes directly into a drain. 
 
Ceilings/Overheads 
Ceilings (or, where no ceilings exist, the inside of roofs) and overhead fixtures (incl. piping, 
cableway, lamps etc.) shall be constructed to minimise the accumulation of dirt and shall not pose 
any risk of physical and/or microbiological contamination.  
Where false ceilings are used, an access to the void shall be provided in order to facilitate 
cleaning, maintenance and inspections for pest control. 
 
Windows and other openings 
Windows and other openings shall be designed and constructed to avoid the accumulation of dirt 
and shall be maintained in good condition. 
Where there is risk of contamination, windows and roof glazing shall remain closed and fixed 
during production. 
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Where windows and roof glazing are designed to be opened for ventilation purposes, they shall be 
fitted with easily removable, good condition pest screens or other measures in order to avoid any 
contamination. 
In areas where unpackaged product is handled, windows shall be protected against breakage. 
 
Doors and gates 
Doors and gates shall be in good condition (e.g. no splintering parts, flaking paints or corrosion) 
and easy to clean. 
External doors and gates shall be constructed to prevent the ingress of pests; if possible, they shall 
be self-closing. 
 
Lighting 
All working areas shall have adequate lighting. 
All lighting equipment shall be protected by shatter proof covers and installed to minimise the risk 
of breakage. 
 
Air conditioning/Ventilation 
Adequate natural and/or artificial ventilation shall exist in all areas. 
If ventilation equipments are installed, filters and other components which require cleaning or 
replacement shall be easily accessible. 
Air conditioning equipment and artificially generated airflow shall not lead to any product safety 
or quality risks. 
Dust extraction equipment shall be installed in areas where considerable amounts of dust are 
generated. 
 
Water supply 
Water which is used as ingredient in the production process, or for cleaning, shall be of potable 
quality and supplied in sufficient quantity; this also applies to steam and ice used within the 
production area. A supply of potable water shall be available at all times. 
Recycled water which is used in the process shall not pose a contamination risk. The water shall 
comply with applicable legal requirements for potable water; records of compliance testing shall 
be available. 
The quality of water, steam or ice shall be monitored following a risk based sampling plan. 
Non-potable water shall be transported in separate, properly marked piping. Such piping shall not 
be connected to the drinking water system, or allow the possibility of reflux to contaminate 
potable water sources or the factory environment. 
 
Compressed air 
The quality of compressed air that comes in direct contact with food or primary packaging 
material shall be monitored based on hazard analysis and assessment of associated risks. 
Compressed air shall not pose a risk of contamination (IFS Food version 6, 2014). 
 
Cleaning and disinfection 
Based on hazard analysis and assessment of associated risks, cleaning and disinfection schedules 
shall be available and implemented. These shall specify: 

 objectives, 
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 responsibilities, 
 the products used and their instructions for use, 
 the areas to be cleaned and/or disinfected, 
 cleaning frequency, 
 documentation requirements, 
 hazard symbols (if necessary). 

 
Cleaning and disinfection schedules shall be implemented and documented. 
Only qualified personnel shall be allowed to undertake cleaning and disinfection. The personnel 
shall be trained and retrained to carry out the cleaning schedules. 
The effectiveness and safety of the cleaning and disinfection measures, based on hazard analysis 
and assessment of associated risks, shall be verified and documented according to a sampling 
schedule by using appropriate procedures. Resultant corrective actions shall be documented. 
Cleaning and disinfection schedules shall be reviewed and modified, if necessary, in the event of a 
change to product, process or cleaning equipment. 
The intended use of cleaning utensils shall be clearly identified. Cleaning utensils shall be used in 
a way to avoid contamination. 
Current material safety data sheets (MSDS) and instructions for use shall be available for 
chemicals and cleaning agents. 
Personnel responsible for cleaning shall be able to demonstrate their knowledge of such 
instructions, which shall be always available on site. 
Cleaning chemicals shall be clearly labelled, used and stored appropriately, to avoid 
contamination. 
Cleaning activities shall be carried out in periods of non-production. If this is not possible, these 
operations shall be controlled as to not affect the product (IFS Food version 6, 2014). 
 
Waste disposal 
A waste management procedure shall exist and shall be implemented to avoid cross 
contamination. 
All current legal requirements for waste disposal shall be met. 
Food waste and other waste shall be removed as quickly as possible from areas where food is 
handled. The accumulation of waste shall be avoided. 
Waste collection containers shall be clearly marked, suitably designed, in good state of repair, 
easy to clean, and where necessary disinfected. 
Waste collection rooms and containers (incl. compactors) shall be designed to be kept clean to 
minimise pest attraction. 
Waste shall be collected in separate containers in accordance with the intended means of disposal. 
Such waste shall be disposed by authorised third parties only. Records of waste disposal shall be 
kept by the company (IFS Food version 6, 2014). 
 
Pest monitoring/Pest control 
The company shall have a pest control system in place which is in compliance with local legal 
requirements, taking into account, as a minimum: 

 the factory environment (potential pests), 
 site plan with area for application (bait map), 
 identification of the baits on site 
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 responsibilities, in-house/external, 
 used products/agents and their instructions for use and safety, 
 the frequency of inspections. 

 
The pest control system shall be based on hazard analysis and assessment of associated risks. 
The company shall have qualified and trained in-house staff and/or employ the services of a 
qualified external provider. 
Where an external provider is used, the activities required on site shall be specified in a written 
contract. 
Pest control inspections and resulting actions shall be documented. Implementation of actions 
shall be monitored and recorded. 
Baits, traps and insect exterminators shall be functioning, shall be in sufficient numbers and shall 
be placed in an appropriate position. They shall be constructed and positioned as not to cause any 
contamination risk. 
Incoming deliveries shall be checked on arrival for the presence of pests. Any infestation shall be 
documented and control measures taken. 
The effectiveness of the pest control shall be monitored with the help of regular trend analyses 
(IFS Food version 6, 2014). 
 
Receipt of goods and storage 
All incoming goods, including packaging materials and labels, shall be checked for conformity 
against specifications and to a determined inspection plan. The inspection plan shall be risk based. 
Test results shall be documented. 
The storage conditions of raw materials, semi-processed and finished products as well as 
packaging shall in each case correspond to product requirements (e.g. refrigeration, protective 
covers) and shall not be detrimental to other products. 
Raw materials, packaging, semi-processed and finished products shall be stored so as to minimise 
the risk of cross contamination. 
Appropriate storage facilities shall be available for the management and storage of working 
materials, process aids, and additives. The personnel responsible for the management of storage 
facilities shall be trained. 
All products shall be clearly identified. Use of products shall be undertaken in accordance with the 
principles of First In/First Out (FIFO) and/or First Expired/First Out. 
Where a company hires a third-party storage service provider, the service provider shall be subject 
to IFS Logistics requirements. If the third party service provider is not certified to IFS Logistics, 
all relevant requirements equivalent to the company’s own warehousing practices shall be fulfilled 
and this shall be clearly defined in the respective contract (IFS Food version 6, 2014).  
 
Transport 
Before loading transport vehicles, their condition (e.g. absence of strange smells, high dust load, 
adverse humidity, pests, mould) shall be checked and action taken, if necessary. 
Procedures to prevent contamination during transport shall be implemented (food/non-
food/different categories of goods). 
Where goods must be transported at certain temperatures, before loading, the temperature inside 
the vehicle shall be checked and documented. 
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Where goods must be transported at certain temperatures, maintaining the adequate range of 
temperatures during transport shall be ensured and documented. 
Adequate hygienic requirements for all transport vehicles and equipment used for 
loading/unloading (e.g. hoses of silo installations) shall exist. There shall be records of the 
measures taken. 
Loading and unloading areas shall have equipment in place to protect transported products from 
external influences (IFS Food version 6, 2014). 
 
Maintenance and repair 
An adequate system of maintenance shall be in place, maintained and documented, covering all 
critical equipment (incl. transport) for compliance with product requirements. This applies both 
for internal and external maintenance activities. 
Product requirements and prevention of contamination shall be ensured during and after 
maintenance and repair work. Records of maintenance and repair work and of corrective actions 
taken shall be kept. 
All materials used for maintenance and repair shall be fit for the intended use. 
Failures of plant and equipment (incl. transport) covered by the maintenance system shall be 
documented and reviewed with a view to adapting the maintenance system. 
Temporary repairs shall be carried out so that product requirements are not affected. Such work 
shall be documented and a short-term deadline set for eliminating the fault. 
Where a company hires a third-party maintenance and repair service provider, all the company 
specified requirements regarding material and equipment shall be clearly defined, documented and 
maintained (IFS Food version 6, 2014). 
 
Equipment 
Equipment shall be suitably designed and specified for the intended use. Before commissioning, it 
shall be verified that the product requirements are complied with. 
For all equipment and tools with direct food contact, certificates of conformity shall exist which 
confirm compliance with current legal requirements. In case no specific legal requirements are 
applicable, evidence shall be available to demonstrate that all equipment and tools are suitable for 
use. This applies for all equipment and tools in direct contact with raw materials, semi-processed 
and finished products. 
Equipment shall be designed and located so that cleaning and maintenance operations can be 
effectively performed. 
The company shall ensure that all product equipment is in good condition without any negative 
influence on food safety. 
The company shall ensure that in the event of changes to processing methods and equipment, 
process characteristics are reviewed in order to assure that product requirements are complied with 
(IFS Food version 6, 2014).  
 
 
Execution of the exercise: 
 

 Collect literature (articles, books) and prepare a literature review that deal with the main 
characteristics and rules of the prerequisite programmes according to the IFS Food version 
6 (2014) standard.  
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 Present the result of the literature review in the framework of an oral presentation.  
 Forming small groups (3-4 students/group) and discuss what are the similarities and 

differences between the main characteristics and rules of the prerequisite programmes 
according to different food safety standards (ISO 22000:2018, ISO 22002-1:2009, BRC 
Global Standard for Food Safety, and IFS Food standard).  

 The group leaders present the results of the discussion within the group.  
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