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Exercise 1 and 2: Application and audit of ISO 9001:2015 standard 
 
Purpose of the exercise: 
 
The purpose of the exercise is to know the most important rules for the application and audit of the 
ISO 9001:2015 standard.  
 
 
Required knowledge:  
 
The ISO 9000 quality system standards were developed by the International Organization for 
Standardization (ISO) for use by any organization that needs to develop, implement and operate 
with a quality management system. The ISO 9000 quality system standards have had considerable 
impact on the evolution of quality activities on a global scale since the first set of standards were 
issued in 1987. 
 
Latest version of ISO 9000 family of standards: 
 

 ISO 9000:2015 Quality management systems - Fundamentals and vocabulary 
 ISO 9001:2015 Quality Management Systems - Requirements 
 ISO 9004:2009 Managing for the sustained success of an organization - A quality 

management approach 
 
 

The key changes in the new ISO 9001:2015 standard are: 
 
 The most noticeable change to the standard is its new structure (chapter and subchapter 

titles, as well as, the order of clauses and paragraphs are completely revised). ISO 
9001:2015 HAS TEN CLAUSES INSTEAD OF EIGHT ISO 9001:2015 now follows the 
same overall structure as other ISO management system standards (known as the High-
Level Structure), making it easier for anyone using multiple management systems. Thanks 
to the High Level Structure, ISO 9001:2015 (QMS) can be easily integrated with other 
Management Systems (e.g. EMS, FSMS, etc.). 
 

 Another major difference is the focus on risk-based thinking. It emphasis on organization 
context and risk based thinking. While this has always been part of the standard, the new 
version gives it increased prominence.  

Risk-based thinking (see Clause A.4) is essential for achieving an effective quality 
management system. The concept of risk-based thinking has been implicit in previous 
editions of this International Standard including, for example, carrying out preventive action 
to eliminate potential nonconformities, analysing any nonconformities that do occur, and 
taking action to prevent recurrence that is appropriate for the effects of the nonconformity.  

To conform to the requirements of this International Standard, an organization needs to 
plan and implement actions to address risks and opportunities. Addressing both risks 
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and opportunities establishes a basis for increasing the effectiveness of the quality 
management system, achieving improved results and preventing negative effects.  

Opportunities can arise as a result of a situation favourable to achieving an intended 
result, for example, a set of circumstances that allow the organization to attract customers, 
develop new products and services, reduce waste or improve productivity. Actions to 
address opportunities can also include consideration of associated risks. Risk is the effect of 
uncertainty and any such uncertainty can have positive or negative effects. A positive 
deviation arising from a risk can provide an opportunity, but not all positive effects of risk 
result in opportunities. 
 

 ISO 9001:2015 also places greater emphasis on leadership and management 
commitment. It requires greater involvement by top managers and business leaders in 
controlling the quality management system.  
 

 Understanding and satisfying of customers’ needs and expectations → needs and 
expectations of interested parties (customers, owners, shareholders, management, workers, 
suppliers, legislative bodies, society, etc.)  
 

The number of principles decreased (8 principles → 7 principles) 
 
 It helps address organizational risks and opportunities in a structured manner 
 It addresses supply chain management more effectively 
 It is more user-friendly for service and knowledge-based organizations 
 There is no requirement of management representative 

 
 ISO 9001:2015 no longer requires obligatory documented procedures or a quality 

manual. This is noteworthy. This is now referred to as ‘documented information’ in 
practically all clauses of ISO 9001:2015. The definition states that it concerns ‘information 
that the organisation has to control and maintain’. The information can be in any format and 
come from various sources and media. Diverse forms of evidence or documentation are 
therefore possible. There is no longer any mention of ‘records’ neither, but of ‘retaining 
documented information’. 
 

 Different terminology. It uses simplified language and a common structure and terms, 
which are particularly helpful to organizations using multiple management systems, such as 
those for the environment, health & safety, or business continuity: 
– The standard does not include a specific clause for “Preventive Actions”. 
– The terms “document” and “records” have been replaced with the term “documented 

information”. Documented procedure in ISO 9001:2008 have been replaced by 
maintained documented information and Documented record in ISO 9001:2008 have 
been replaced by retained documented information. 

– In 2008 version of the standard the term “product” was used. This term also included 
services. This term has been changed to Product and Services 

– In addition to the term “continual improvement” another term “improvement” have 
been introduced 
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– Outsourcing is now an external provision. The term “purchased product” has been 
replaced with “externally provided products and services”. The term “supplier” has 
been replaced with “External provider”. Control of external provision of goods and 
services address all forms of external provisions. 

– The new standard does not make any reference to the exclusions which was for only for 
clause 7 in ISO 9001:2008, but in ISO 9001:2015 after proper justification any of the 
requirement of this international standards may not be included in the scope, provided it 
does not affect the organization’s ability or responsibility to ensure the conformity of its 
product and services and the enhancement of customer satisfaction 

– The term “work environment” used in ISO 9001:2008 has been replaced with 
“Environment for the operation of processes”. 

 
 
Outline contents of ISO 9001:2015: 

 
Introduction 
Section 1: Scope 
Section 2: Normative references 
Section 3: Terms and definitions (specific to ISO 9001, not specified in ISO 9000) 
Section 4: Context of the organization (Understanding the organization and its context. 

Understanding the needs and expectations of interested parties. Determining the 
scope of the quality management system. Quality management system and its 
processes) 

Section 5: Leadership (Leadership and commitment. Customer focus. Establishing the 
quality policy. Communicating the quality policy. Organizational roles, 
responsibilities and authorities) 

Section 6: Planning (Actions to address risks and opportunities. Quality objectives and 
planning to achieve them. Planning of changes) 

Section 7: Support (Resources. Competence. Awareness. Communication. Documented 
information) 

Section 8: Operation (Operational planning and control. Requirements for products and 
services. Design and development of products and services. Control of externally 
provided processes, products and services. Production and service provision. 
Release of products and services. Control of nonconforming outputs) 

Section 9: Performance evaluation (Monitoring, measurement, analysis and evaluation. 
Internal audit. Management review) 

Section 10: Improvement (Nonconformity and corrective action. Continual improvement) 
 
 
 
Execution of the exercise: 
 

 Collect literature (articles, books, regulations, and homepages) and prepare a literature 
review that deal with ISO 9001:2015 standard, and its application and audit.  

 Present the main characteristics of the ISO 9001:2015 standard, and its application and 
audit within the framework of an oral presentation.  
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 Forming small groups (3-4 students/group) and analyze the Figure 1 below. Discuss what 
the figure shows.  

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

 
Figure 1: Model of a process-based QMS (ISO 9001:2015)  
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Exercise 3 and 4: Application and audit of ISO 22000:2018 standard 
 
Purpose of the exercise: 
 
The purpose of the exercise is to know the most important rules for the application and audit of the 
ISO 22000:2018 standard (Title of the standard: Food safety management systems — 
Requirements for any organization in the food chain).  
 
 
Required knowledge:  

 
Food safety is related to the presence of food-borne hazards in food at the point of consumption. 
Food safety hazards can occur at any stage of the food chain. Adequate control throughout the 
food chain is essential. Food safety is ensured through the combined efforts of all the parties 
participating in the food chain.  
The ISO 22000 standard were developed by the International Organization for Standardization 
(ISO) for use by any organization that needs to develop, implement and operate with a food safety 
management system. The ISO 22000 standard have had considerable impact on the evolution of 
food safety activities on a global scale since the first set of standard was issued in 2005. 
It is a generic standard. All requirements of this International Standard are generic and are 
intended to be applicable to all organizations in the food chain regardless of size and complexity. 
This includes organizations directly or indirectly involved in one or more steps of the food chain. 
Organizations that are directly involved include feed producers, harvesters, farmers, producers of 
ingredients, food manufacturers, retailers, food services, catering services, organizations providing 
cleaning and sanitation services, transportation, storage and distribution services.  
Other organizations that are indirectly involved include suppliers of equipment, cleaning and 
sanitizing agents, packaging material, and other food contact materials. 
This International Standard integrates the principles of the Hazard Analysis and Critical Control 
Point (HACCP) and application steps developed by the Codex Alimentarius Commission. By 
means of auditable requirements, it combines the HACCP plan with prerequisite programmes 
(PRPs).  
It is the key to an effective food safety management system. This International Standard requires 
that all hazards that may be reasonably expected to occur in the food chain. Thus it provides the 
means to determine and document why certain identified hazards need to be controlled by a 
particular organization and why others need not.  
During hazard analysis, the organization determines the strategy to be used to ensure hazard 
control by combining the PRP(s), operational PRP(s) and the HACCP plan.  
To facilitate the application of this International Standard, it has been developed as an auditable 
standard.  
The aim of the ISO 22005 standard is to harmonize on a global level the requirements for food 
safety management for businesses within the food chain. It is particularly intended for application 
by organizations that seek a more focused, coherent and integrated food safety management 
system than is normally required by law. It requires an organization to meet any applicable food 
safety related statutory and regulatory requirements through its food safety management system. 
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ISO 22000:2018 was released on June 19 2018, and is an international standard. Companies 
certified to the ISO 22000:2005 standard have to transition their certificate to ISO 22000:2018, 
and there is a 3-year transition period until 19th of June 2021. 
 
 
The key changes in the new ISO 22000:2018 standard: 
 

 New structure: ISO 22000:2018 applies the ISO High Level Structure (HLS), common 
for all ISO standards. As it follows the same High Level Structure (HLS) structure as other 
widely applied ISO standards, such as ISO 9001 and ISO 14001, it will be easier to 
integrate with other management systems. 

 Business context and interested parties: Chapter 4.1, external and internal issues, 
introduces new clauses for systematic determination and monitoring of the business 
context, and Chapter 4.2, needs and expectations of interested parties, introduces demands 
to identify and understand factors that can (potentially) affect the ability of Management 
System to reach the intended results. 

 Strengthened emphasis on leadership and management commitment: Chapter 5.1 (5.1. 
Leadership and commitment) now includes new demands to actively engage and take 
accountability for the effectiveness of the management system. 

 Risk management: Chapter 6.1 (6.1. Actions to address risks and opportunities) now 
requires companies to determine, consider and, where necessary, take action to address any 
risks that may impact (either positively or negatively) the ability of the management 
system to deliver its intended results.  

 Strengthened focus on objectives as drivers for improvements: These changes can be 
found in Chapter 6.2 (6.2. Objectives of food safety management system and planning to 
achieve them), and performance evaluation chapter 9.1 (9.1. Monitoring, measurement, 
analysis and evaluation). 

 Extended requirements related to communications: Chapter 7.4 (7.4. Communication) 
is now more prescriptive in respect to the “mechanics” of communication, including 
determination of what, when and how to communicate.  

 Less strict requirements for a food safety manual: The change is introduced in chapter 
7.5 (7.5. Documented information). It is still required to have documented information. 
Documented information shall be controlled to ensure it is adequately protected. The 
explicit requirement to have a documented procedure has been removed.  

 
 
Main chapters of ISO 22000:2018: 
 

Introduction (FSMS principles, Process approach. PDCA cycle. Risk-based thinking. 
Relationship with other management system standards) 

Section 1: Scope 
Section 2: Normative references 
Section 3: Terms and definitions 
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Section 4: Context of the organization (Understanding the organization and its context. 
Understanding the needs and expectations of interested parties. Determining the 
scope of the food safety management system. Food safety management system) 

Section 5: Leadership (Leadership and commitment. Establishing the food safety policy. 
Communicating the food safety policy. Organizational roles, responsibilities and 
authorities) 

Section 6: Planning (Actions to address risks and opportunities. Objectives of food safety 
management system and planning to achieve them. Planning of changes) 

Section 7: Support (Resources. Competence. Awareness. Communication. Documented 
information) 

Section 8: Operation (Operational planning and control. Prerequisite programmes (PRPs). 
Traceability system. Emergency preparedness and response. Hazard control. 
Updating the information specifying the PRPs and the hazard control plan. 
Control of monitoring and measuring. Verification related to PRPs and the hazard 
control plan. Control of product and process nonconformities) 

Section 9: Performance evaluation (Monitoring, measurement, analysis and evaluation. 
Internal audit. Management review) 

Section 10: Improvement (Nonconformity and corrective action. Continual improvement. 
Update of the food safety management system) 

 
 
Execution of the exercise: 
 

 Collect literature (articles, books, regulations, and homepages) and prepare a literature 
review that deal with ISO 22000:2018 standard, and its application and audit.  

 Present the main characteristics of the ISO 22000:2018 standard, and its application and 
audit within the framework of an oral presentation.  

 Forming small groups (3-4 students/group) and analyze the Figure 2 below. Discuss what 
the figure shows.  

 The group leaders present the results of the discussion within the group.  
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Figure 2: Illustration of the Plan-Do-Check-Act cycle at the two levels (ISO 22000:2018) 
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Exercise 5 and 6: Application and audit of BRC Global Standard for 
Food Safety 
 
Purpose of the exercise: 
 
The purpose of the exercise is to know the most important rules for the application and audit of the 
BRC Global Standard for Food Safety.   
 
 
Required knowledge:  
 
British Retail Consortium (BRC). In 1992 the British Retailers' Association and the Retail 
Consortium merged. It is one of the leading trade associations in the United Kingdom. They 
represent all forms of retailers from small, independently owned stores, to big chain stores and 
department stores. It represents 80% of retail trade in the UK by turnover.  
In 1998 BRC produced the first edition of the BRC Food Technical Standard and Protocol for 
food suppliers. The Standard has been updated at regular intervals since to reflect the latest 
thinking in food safety, and has now attained usage worldwide. 
Over the past thirteen years, BRC has developed the BRC global standards (Food safety. 
Consumer Products. Packaging and materials. Storage and distribution. Agents and brokers. 
Retail.  Training), a suite of four industry-leading Technical Standards that specify production, 
packaging, storage and distribution requirements to guarantee safe food and consumer products.  
The latest issue of the BRC global standard for food safety is issue 8, which is published in 
August 2018.  
 
 
Key changes of issue 8 (2018): 
 

 New clauses and sections (Section 8: High risk, high-care and ambient high-care 
production risk zones. Section 9: Requirements for traded products)  

 Food safety and quality culture (clause 1.1.2) 
 Internal audits (clause 3.4.1 has been amended to ensure that safety management systems 

are being assessed at regular intervals, which means at least 4 audit dates per year) 
 Changes to supplier approval and monitoring (clause 3.5.1.2, clause 3.5.1.3) 
 The addition of Cyber Security Clauses (clause 3.11.1) 
 New requirements for food defence (clauses 4.2.1, 4.2.2 and 4.2.3, clauses 5.4.1, 5.4.2 and 

5.4.3)  
 Changes to environmental monitoring (clause 4.11.8) 
 The integration of Pet Food (clause 5.8) 
 Interim reporting 
 Whistleblower system 
 Updates to other sections 
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Requirements (Section II) of BRC Global Standard for Food Safety issue 8 (2018): 
 

1. Senior management commitment  
 Senior management commitment and continual improvement.  
 Organisational structure, responsibilities and management authority 

2. The Food Safety Plan – HACCP  
 12 steps of HACCP 

3. Food safety and quality management system  
 Food safety and quality manual 
 Documentation control 
 Record completion and maintenance (new) 
 Internal audits 
 Supplier and raw material approval and performance monitoring 
 Specifications 
 Corrective and preventive actions 
 Control of non-conforming product 
 Traceability 
 Complaint handling 
 Management of incidents, product withdrawal and product recall 
 Customer focus and communication (deleted) 

4. Site standards 
 External standards (new) 
 Site security and food defence (expanded) 
 Layout, product flow and segregation 
 Building fabric, raw material handling, preparation, processing, packing and 

storage areas 
 Utilities – water, ice, air and other gases 
 Equipment 
 Maintenance 
 Staff facilities 
 Chemical and physical product contamination control 
 Foreign-body detection and removal equipment 
 Housekeeping and hygiene 
 Waste/waste disposal 
 Management of surplus food and products for animal feed 
 Pest control 
 Storage facilities 
 Dispatch and transport 

5. Product control 
 Product design/development 
 Product labelling 
 Management of allergens  
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 Product authenticity, claims and chain of custody  
 Product packaging  
 Product inspection and laboratory testing  
 Product release 
 Pet food (new) 

6. Process control 
 Control of operations  
 Labelling and pack control  
 Quantity – weight, volume and number control  
 Calibration and control of measuring and monitoring devices 

7. Personnel 
 Training: raw material handling, preparation, processing, packing and storage areas  
 Personal hygiene: raw material handling, preparation, processing, packing and 

storage areas 
 Medical screening  
 Protective clothing: employees or visitors to production areas 

8. High risk, high-care and ambient high-care production risk zones (new) 
 Layout, product flow and segregation in high risk, high-care and ambient high-care 

zones 
 Building fabric in high risk and high-care zones 
 Maintenance in high risk and high-care zones 
 Staff facilities for high risk and high-care zones 
 Housekeeping and hygiene in high risk and high-care zones 
 Waste/waste disposal in high risk and high-care zones 
 Protective clothing in high risk and high-care zones 

9. Requirements for traded products (new) 
 Approval and performance monitoring of manufacturers/packers of traded food 

products 
 Specifications 
 Product inspection and laboratory testing 
 Product legality 
 Traceability 

 
 
Execution of the exercise: 
 

 Collect literature (articles, books, regulations, and homepages) and prepare a literature 
review that deal with BRC Global Standard for Food Safety issue 8 (2018), and its 
application and audit. 

 Present the main characteristics of the BRC Global Standard for Food Safety issue 8 
(2018), and its application and audit within the framework of an oral presentation. 

 Forming small groups (3-4 students/group) and discuss the similarities and differences 
between the ISO 22000:2018 and the BRC Global Standard for Food Safety issue 8.  

 Forming small groups (3-4 students/group) and analyze the Table 1 below. Discuss what 
the table shows.  
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 The group leaders present the results of the discussion within the group. 
 
 
Table 1: Summary of grading criteria, action required and audit frequency (BRC Global Standard 

for Food Safety issue 8, 2018) 

 



  
  
 
 
 

 

15 
 

Exercise 7 and 8: Application and audit of IFS Food standard 
 
Purpose of the exercise: 
 
The purpose of the exercise is to know the most important rules for the application and audit of the 
IFS Food standard.   
 
 
Required knowledge:  
 
IFS Food standard is a standard for auditing quality and food safety of food products. The IFS 
Food Standard is one of the Standards belonging to the umbrella brand International Featured 
Standards (IFS Food. IFS Global Markets Food. IFS Cash & Carry / Wholesale. IFS Logistics. 
IFS Broker. IFS HPC. IFS PACsecure. IFS Food Store). 
The members of the German Retail Federation (HDE) and of its French counterpart (FCD) have 
collaborated on a quality and food safety standard for retailer (and wholesaler) branded food 
products, which is intended to assess suppliers’ food safety and quality systems, with a uniform 
approach that harmonizes the elements of each.  
The first version implemented (version 3) of the IFS Standard was developed by the HDE and 
launched in 2003. 
The new IFS Food version 6 will come into force from the first of July 2012. Until 30th of June 
2012, companies can only perform IFS Food version 5 audits; after this date, only IFS Food 
version 6 audits shall be performed and will be accepted.  
IFS Food 6th of April 2014, is not a new version of the Standard but a consolidated version of IFS 
Food 6th of January 2012. All modifications which have been made from original IFS Food 6th of 
January 2012 are traced. This updated version of the Standard is applicable, at latest, from 1st of 
July 2014.  
IFS Food standard version 6 (2014) has been developed with full and active involvement of 
certification bodies, retailers, industry and food service companies from all over the world. 
 
The objectives of the IFS Food are to establish a common standard with a uniform evaluation 
system, to work with accredited certification bodies and qualified IFS approved auditors, to ensure 
comparability and transparency throughout the entire supply chain and to reduce costs and time 
for both manufacturers and retailers. 
 
Main changes in the IFS Food version 6 (2014): 

 
• A slightly revised scoring system implemented to better identify companies implementing 

best practices.  
• Clear rules for determining audit duration have been created, based on a pragmatic 

calculation tool, which provide the minimum mandatory audit duration to be applied by all 
certification bodies.  

• IFS Integrity Program, which was created in 2010 to monitor performance of 
certification bodies and of auditors, it has been described in the new audit protocol.  

• It includes more quality requirements (e.g. nutritional analyses, more requirements on 
weight control, more requirements on the quality/quantity of information provided on 
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labelling. HACCP shall be reviewed and updated with modification in products or process 
etc.).  

• Food defence requirements it has been introduced in IFS Food audit check-list. 
Exhaustive guidelines has been developed in order to help companies implement those 
requirements, based on risk assessment and – most of all – on legislation of destination 
country.  

• IFS auditors approved for products and technology scopes. Technology scopes are 
newly introduced to improve auditors’ expertise even more on products and processes. 

 
 

Requirements (Part 2) of IFS Food version 6 (2014): 
 

1. Senior management responsibility  
 Corporate policy/Corporate principles 
 Corporate structure  
 Customer focus  
 Management review 

2. Quality and food safety management system 
 Quality management 

– Documentation requirements  
– Record keeping 

 Food safety management 
– HACCP system 
– HACCP team 
– HACCP analysis 

3. Resource management 
 Human resources management  
 Human resources  

– Personnel hygiene 
– Protective clothing for personnel, contractors and visitors  
– Procedures applicable to infectious diseases 

 Training and instruction 
 Sanitary facilities, equipment for personnel hygiene and staff facilities 

4. Planning and production process 
 Contract agreement  
 Specifications and formulas  
 Product development/Product modification/Modification of production processes  
 Purchasing 
 Product packaging  
 Factory location 
 Factory exterior  
 Plant layout and process flows 
 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.) 
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 Cleaning and disinfection  
 Waste disposal 
 Risk of foreign material, metal, broken glass and wood  
 Pest monitoring/Pest control 
 Receipt of goods and storage 
 Transport 
 Maintenance and repair 
 Equipment 
 Traceability (including GMOs and allergens) 
 Genetically modified organisms (GMOs) 
 Allergens and specific conditions of production 

5. Measurements, analysis, improvements 
 Internal audits 
 Site factory inspections 
 Process validation and control 
 Calibration, adjustment and checking of measuring and monitoring devices 
 Quantity checking (quantity control/filling quantities) 
 Product analysis 
 Product quarantine (blocking/hold) and product release  
 Management of complaints from authorities and customers  
 Management of incidents, product withdrawal, product recall 
 Management of non-conformities and non-conforming products 
 Corrective actions 

6. Food defense and external inspections 
 Defense assessment 
 Site Security 
 Personnel and Visitor Security 
 External Inspections 

 
 
Execution of the exercise: 
 

 Collect literature (articles, books, regulations, and homepages) and prepare a literature 
review that deal with IFS Food version 6 (2014), and its application and audit.  

 Present the main characteristics of the IFS Food version 6 (2014), and its application and 
audit within the framework of an oral presentation.  

 Forming small groups (3-4 students/group) and discuss the similarities and differences 
between the ISO 22000:2018, the BRC Global Standard for Food Safety issue 8 and the 
IFS Food version 6 (2014).  

 Forming small groups (3-4 students/group) and analyze the Table 2 below. Discuss what 
the table shows.  

 The group leaders present the results of the discussion within the group.  
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Table 2: Scoring and awarding of certificates (IFS Food version 6, 2014) 
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Exercise 9: Application and audit of GLOBALGAP IFA standard 
 
Purpose of the exercise: 
 
The purpose of the exercise is to know the most important rules for the application and audit of the 
GLOBALGAP IFA standard.  
 
Required knowledge:  
 
EUREPGAP is a common standard for farm management practice created in 1997 by several 
European supermarket chains and their major suppliers (Euro-Retailer Produce Working Group, 
EUREP). GAP is an acronym for Good Agricultural Practices.  
The aim was to bring conformity to different retailers' supplier standards, which had been creating 
problems for farmers. It is now the world's most widely implemented farm certification scheme. 
Most European customers for agricultural products now demand evidence of EUREPGAP 
certification as a prerequisite for doing business. 
In September 2007, EUREPGAP changed its name to GLOBALGAP. The decision was taken to 
reflect its expanding international role in establishing Good Agricultural Practices between 
multiple retailers and their suppliers. 
 
The GLOBALGAP agriculture by the given set of requirements given by the following criteria: 

 Food security, 
 Worker health, safety and welfare,  
 Environmental and 
 Animal welfare issues. 

 
The most important requirements making the companies eligible for the GLOBALGAP 
certification are laid down in three scheme documents: 

 General Regulations provides instructions on how the certificate can be applied, in 
addition to duties and rights of the GLOBALGAP Secretariat, Certifiers and farmers 
applying for certification. Also, describes the requirements of the farmer Group Quality 
Management System. 

 Control Points and Compliance Criteria (CPCC) is the standard which the farmer must 
comply with, and gives specific details on how the farmer comply with each of the 
scheme requirements. 

 Checklist which forms the basis the farmer must use to fulfill the annual internal audit 
requirements. It contains the control points, used for the self-inspection by the farmer 
and for inspecting and evaluating compliance. 

 
The control points that the applicant is required to undertake in order to obtain recognition are 
divided into three types:  

 Major Must,  
 Minor Must and  
 Recommendation activities. 
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To obtain a GLOBALGAP certificate the company has to meet 100% of the Major Must and 95% 
of the Minor Must requirements. In case of recommendations there is no minimum % of 
compliance is required. Also, the companies need to undertake a residue analysis of their 
registered crops (immediately after the crop is harvested) and possible analysis of the irrigation 
and/ or washing water. For the first inspection visit, it is necessary to keep record since three 
months before the date of inspection.  
The certificate is valid for a 12 month period.  
 
GLOBALG.A.P. standards: 

 GLOBALG.A.P. Integrated Farm Assurance Standard (IFA), 
 GLOBALG.A.P. Compound Feed Manufacturer Standard (CFM), 
 GLOBALG.A.P. Harmonized Produce Safety Standard (HPSS), 
 GLOBALG.A.P. Chain of Custody (CoC), 
 GLOBALG.A.P. Livestock Transport (LP), 
 GLOBALG.A.P. Produce Handling Standard (PHA), 
 GLOBALG.A.P. Produce Safety Standard (PSS). 

 
Benefits of IFA Standard to producers are reducing food safety risks in primary production, 
reducing the cost of compliance by avoiding multiple product audits, and increase in the integrity 
of farm assurance schemes worldwide.  
 
The GLOBALG.A.P. Certificate, also known as the Integrated Farm Assurance Standard (IFA), 
covers Good Agricultural Practies for agriculture, aquaculture, livestock and horticulture 
production. It also covers additional aspects of the food production and supply chain such as 
Chain of Custody and Compound Feed Manufacturing.  
 
The Integrated Farm Assurance Standard (IFA) standard was revised through an extensive 
stakeholder involvement and consultation process and version 5 (V5) was published in July 2015 
with one year conversion period. This means that the V5 became obligatory in 2016.  
 
The GLOBALG.A.P. IFA Standard V5 is built on a system of modules that enables producers to 
get certified for several sub-scopes in one audit.  
It consists of: 

 General Regulations: These map out the criteria for successful CPCC implementation as 
well as set guidelines for the verification and the regulation of the standard.  

 Control Points and Compliance Criteria (CPCC): These clearly define the requirements for 
achieving the quality standard required by GLOBALG.A.P. 

 
The Control Points and Compliance Criteria (CPCC) are also modular-based consisting of: 

 The All Farm Base Module: This is the foundation of all standards, and consists of all the 
requirements that all producers must first comply with to gain certification.  

 The Scope Module: This defines clear criteria based on the different food production 
sectors. GLOBALG.A.P. covers 3 scopes: Crops, Livestock and Aquaculture.  

 The Sub-scope Module: These CPCC cover all the requirements for a particular product or 
different aspect of the food production and supply chain.  
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The IFA Control Points and Compliance Criteria document is separated into different modules, 
each one covering different areas or levels of activity on a production site. These sections are 
grouped into: 

 “Scopes” – covering more generic production issues, classified more broadly. These are: 
All Farm Base (AF), Crops Base (CB), Livestock Base (LB) and Aquaculture Module 
(AB).  

 “Modules” (or “sub-scopes”) – covering more specific production details, classified per 
product type (e.g. Fruit and vegetables, Combinable crops, Dairy, Cattle and sheep, Pigs, 
Poultry, etc.).  

 
GLOBALG.A.P. Integrated Farm Assurance Standard (IFA) – All farm base module – 
Control Points and Compliance Criteria v5.1 (2017): 

 Site history and site management (records of sowing/planting, rate, and date; crop 
rotation), 

 Record keeping and internal self-assessment/internal inspection 
 Hygiene 
 Workers’s health, safety and welfare 
 Subcontractors 
 Waste and pollution management, recycling and re-use 
 Conservation 
 Complaints 
 Recall/withdrawal procedure 
 Food defense 
 Logo use 
 Traceability and segregation 
 Mass balance 
 Food safety policy declaration 
 Food fraud mitigation 

 
GLOBALG.A.P. Integrated Farm Assurance Standard (IFA) – Crops base module – 
Control Points and Compliance Criteria v5.1 (2017): 

 Traceability (documented identification and traceability system), 
 Propagation material (record/certificate of the seed quality; document that propagation 

material complies with sector organization guidelines and fit for purpose; quality control 
system that contains a monitoring system; recorded chemical treatments; genetically 
modified organisms), 

 Soil management and conservation (the types of soil are identified for each site; avoid soil 
compaction; minimize soil erosion), 

 Fertilizer application (nutritional needs of the crop and soil fertility; advice on quantity and 
type of fertilizer; records of application; fertiliser storage; organic fertilizer; documentary 
evidence detailing N, P, K content), 

 Water management (predicting irrigation requirements; irrigation/fertigation method; 
quality of irrigation water; supply of irrigation/fertigation water), 

 Integrated pest management (assistance; prevention; observation and monitoring; 
intervention), 
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 Plant protection products (choice of plant protection products; advice on quantity and type 
of plant protection production; records of application; pre-harvest interval; disposal of 
surplus application mix; plant protection product residue analysis; plant protection product 
storage; plant protection product handling; empty plant protection product containers; 
obsolete plant protection products; application of substances other than fertilizer and plant 
protection products), 

 Equipment (sensitive to food safety and the environment; equipment is kept in a good state 
of repair with documented evidence). 

 
GLOBALG.A.P. Integrated Farm Assurance Standard (IFA) – Fruit and vegetables – 
Control Points and Compliance Criteria v5.1 (2017): 

 Site management (risk assessment; management plan), 
 Soil management (soil fumigation; pre-planting interval must be recorded), 
 Substrates (the producer keeps records documenting quantities recycled and dates; there 

are records which prove the source of the substrates of natural origin being use), 
 Pre-harvest (quality of water used for plant protect ion product application; application of 

organic fertilizer; pre-harvest check), 
 Harvest and post-harvest (produce handling) activities (there is a documented and up to 

date risk assessment covering physical, chemical and microbiological contaminants and 
human transmissible diseases, customized to the products; based on the risk assessment, 
there is a documented hygiene procedure for the harvesting process; all field packed 
produce must be protected from contamination; if packed produce is stored on farm, 
storage areas must be cleaned and must protect it against contamination; principles of 
hygiene; personal hygiene, sanitary facilities; packing and storage areas, quality control; 
pest control; post-harvest washing; post-harvest treatments). 

 
GLOBALG.A.P. Integrated Farm Assurance Standard (IFA) – Livestock base module – 
Control Points and Compliance Criteria v5.1 (2017): 

 Site (facilities are suitable for the intended purpose, maintained and in good repair; soil 
maps for the farm drawn up; all electrical installations at mains voltage inaccessible to 
stock, protected and earthed properly; all paints, preservatives, disinfectants and other 
chemical compounds stored away from livestock and feed to prevent contamination; pest 
control; machinery and equipment hygiene), 

 Worker health, safety and welfare (workers must demonstrate awareness at interview on 
how to act in case of emergency with regard to human health, food safety, livestock health 
and welfare, including procedures to cover the event of failure of the feed or water supply), 

 Livestock sourcing, identification and traceability (all farms with livestock enterprises 
maintain a movement record; there must be a written procedure for the production of 
certified and non-certified animals of the same species available and implemented; all 
livestock must have individual or batch identification; there must be procedures in place to 
demonstrate full traceability of livestock back to farm of birth/hatching; unique 
identification of individual livestock with movement history to farm of birth/hatching 
registered on a centralized database), 

 Livestock feed and water (Sufficient clean water must be available, fouled drinking 
facilities must be cleaned; there must be a mechanism in place to ensure supplies in 
extreme weather/climates; feedstuffs labels that cover the contents of the feed must be 
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kept; all feed materials stocked on farm are traceable to the supplier; feed records 
demonstrate that only permitted sources are used; detailed records show the percentage of 
the components; feed records; storage and provision of animal feeds), 

 Livestock housing and facilities (sufficient size floor space to allow appropriate stocking 
densities; effective and appropriate ventilation; clean and hygienic condition; floors 
maintained so as to avoid slippage and to prevent stress to animals; need troughs on a firm 
foundation with free drainage), 

 Livestock health (veterinary visits must take place on at least an annual basis or more 
frequently if required; a written veterinary health plan formulated, implemented, reviewed 
and updated at least annually; each farm is equipped with suitable facilities to isolate sick 
or injured livestock; all veterinary equipment are clean and properly maintained; farm must 
take part in a screening and improvement program for appropriate zoonotic pathogens), 

 Medicines (do not past the expiry date; only use medicines that are approved for use; 
follow strictly the medicine label instructions; growth promoters; residue testing; maintain 
up to date purchase medicine records; medicines store in accordance with the label 
instructions), 

 Fallen stock disposal (method of disposal must meet the legal requirements), 
 Livestock dispatch (identification and traceability; livestock loaded/unloaded quietly from 

suitable facilities using minimum force while ensuring stress is kept to a minimum; fitness 
of livestock). 

 
 
Execution of the exercise: 
 

 Collect literature (articles, books, regulations, and homepages) and prepare a literature 
review that deal with GLOBALG.A.P. Integrated Farm Assurance Standard, and its 
application and audit. 

 Present the main characteristics of the GLOBALG.A.P. Integrated Farm Assurance 
Standard, and its application and audit within the framework of an oral presentation.  

 Forming small groups (3-4 students/group) and analyze the Figure 3 below. Discuss what 
the figure shows.  

 The group leaders present the results of the discussion within the group.  
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Figure 3: Modular approach to Integrated Farm Assurance (GLOBALGAP Integrated Farm 

Assurance Standard) 
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