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Welcome ¥%303

This Feed Certification scheme document helps you to provide feed safety
worldwide. By meeting the requirements set by GMP+ International together with
our GMP+ Community,we aim to help you get the feed certification you need.
Please read the information in this document carefully. .

GMP+EFHAILT IR BSELECEERRMIEN 2. BIRFSGMP+EFRI
GMP+# I XAMRERIER, FlIRIBInEREESKEERRBREAREAL, BIFAIEEE
AXAA.

Let's make this work together! LFENT—#25517!

1. Scope of this document g

This document enables a company to achieve its feed safety objectives. It specifies
requirements for a Feed Safety Management System (FSMS) which enables a company to
provide safe feed products and feed services.

X HEATIREE LA T2 Bir. ElE TIINRZLEREBR(FSMS)IIEX, £ F
REBB IR L SRR T mANERRSS.

All requirements in this standard are generic and are intended to be applicable to all
companies with activities in the feed chain, regardless of size and complexity. This ranges
from companies which produce feed additives, feed materials, premixtures, compound feed or
pet food, to companies which are involved in the trade, storage and transshipment and
transport by road or rail of these products.

7

AMIEPRIFFEEREZERN, ERTHREEEIETEENINATE, NMEeEMMEMSER
. SEEMNEFERINF. [FRRE. TURRL ESENESEYRRIIAE, BFEEA
BEERESHITIXE MRS, . BEHRIAEL

When creating this standard use has been made of the iS022000:2018 Food safety
management systems — Requirements for any organization in the food chain, which specifies
requirements and conditions for a food safety management system. To a certain extent, the
same requirements and conditions also apply to a management system which feed companies
can implement to ensure the safety of feed. The use of ISO22000 is expressed in the same
structure, and for a number of requirements and conditions in the same wording and
formulation of requirements and conditions. in this way, combining both standards is relatively
easy. The complete text of the standard can be consulted in the NEN-EN-ISO 22000 standard,
which can be obtained from NEN — www.nen.nl(https://www.nen.nl/en/nen-en-iso- 22000-

2018-en-248130).

EEUEARAERT, {ERT 1S022000:2018 (RmETEEEAR-RMEPREABLNEK) |
IZINVERNE T BmE EEBARNERIEY. TR L, BENERIFMBERTH

(€] UN 22 International Version EN: 1 January 2024 5/38


http://www.nen.nl/
https://www.nen.nl/en/nen-en-iso-22000-2018-en-248130
https://www.nen.nl/en/nen-en-iso-22000-2018-en-248130
https://www.nen.nl/en/nen-en-iso-22000-2018-en-248130

@ R1.0 - Feed Safety Management Systems Requirements

B RN L2l EIRIRER. £/ 1S022000 EHENSERRIL, HENTFET
ERNFE-RAERREEIIRAEKIIEME., X, SAXMMVENENESRT. ZinE
ROFEEESI AT LAE%E NEN- www.nen.nl(https://www.nen.nl/en/nen-en-iso- 22000-2018-en-
248130)

This document allows any company, including smaller businesses, to set up a robust and
reliable Feed Safety Management System. In addition, internal and/or external resources can
be used to meet the requirements of this standard.

ZXERHEAAE], SF/NEER, ETEeETENENEZEEERRR, L, FJLER
RIBRFN/E MR R IR E SR ERIE K,

This document (together with the Technical Specifications) is part of the GMP+ FSA module.

Ifa company demonstrates compliance with the requirements in this standard, a GMP+ FSA
certificate can be granted by the certification body.

ARIHE(FARE)RCGMP+ FSARRAT—ERD . MRS ATRERESK, NIALE
RTLASAA GMP + FSAIE,
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2. Normative references FISB14S | B4

Some of the requirements contained in this document (the Feed Safety Management Systems
Requirements) refer to the GMP+ Technical Specifications (TS). These Technical Specifications
explain in more detail a specific element of the Feed Safety Management Systems
Requirement and must be considered as a normative part of the GMP+ FSA module.

AP E ST ER(AN L2 EBRRERSECMP+HIRAIEETS). XERANEEFH
HOfERE T IR R e BRI RERNENITR, YIABHIIAIGMP + FSARIRIGERI—HEB.

Furthermore, some Technical Specifications are additional to this document (the Feed Safety
Management Systems Requirements). These Technical Specifications must also be considered
as a normative part of the GMP+ FSA module.

L5, —ERARGE(AH R ERRRT R EAEIMINRE. XERANGE LA
EGMP + FSAIRIRFRERI—HEBT

(€] UN 22 International Version EN: 1 January 2024 8/38
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3.  Terms and Definitions ANEFIEN

See F 0.2 Definition list.
DIF0.2 EX AR
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4.  The context of the GMP+ certified company
GMP +IAUEZEZRIR R

Every GMP+ certified company is part of the global feed and food chain. The company must
therefore be very aware of this position. This relates not only to the locationswhere the feed
activities take place, but also to where the company's GMP+ FSA assured products are
marketed.

B—FREIGMPHNIHELREZ KT R RN —ED. B, ®WerREEEx—
R RMUKRRIERIERAER, BREFZEWCMP+FSARIERTRAVHER.

4.1. Compliance with Feed legislation and this Standard
(EHEMPARERFES

The GMP+ certified company must comply with the applicable feed legislation. This relates
to feedlegislation:

GMP+INERLAETERRYARIENR. XEEMLEEX:

a) in the country in which the certified company is located;
TNIEBLRFEER

b) in the country where the feed is marketed.
A miHERER.

c¢) The GMP+ certified company must also comply with the relevant sections of the standard.
IRIGGMP +I NIER AR IB FIZ AR ERITE R K.

If the standard does not describe control measures for a specific situation, it is the
responsibility of the GMP+ certified company to establish and implement additional control
measures based on a HACCP study, as described in Chapter 8.

MR SRS EERANEFENE, NGMPHAEEREHFRIBEHACCPHFENFHT
FERRSMIEHIENE, ANSR8ERmA.

In all of the above cases, it is the most strict requirement which is applicable for GMP+
certified companies.

FELIAFRAERERT, XRERTOMPHNEARE™EIEK.,

4.2. Understanding the Needs and Expectations of
interested parties IBfFIEXITAIERFNHAE

The GMP+ certified company must safeguard that the delivered products and services
comply with the applicable requirements of the GMP+ FC scheme and the needs from the
relevant interested parties.

(€U0 2 International Version EN: 1 January 2024 10/38
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GMP+IANIFRRARERIER TR AR S A GMP+ FCITRIRNEBERFIEXFIZ SR
®
" Helpful tip: It
There are a wide range of interested parties whose needs you need to think about regarding the
GMP+Feed Safety Management System. It can help to list them carefully. These interested parties can

range from suppliers, customers, contracted transporters and providers of services like pest control, as
well as silo cleaning, tank cleaning, harbour companies, certification schemes and port authorities.

KTFCMP+RNZEERARR, BEELFEBSHTBRGHIFR. (FAEEENFIHRSE5E., X
LREEXSBEHNE. BF. SRIERBNSREHSRSRME, URECHES. HEEE. B
HARE]. NEHFIEORE.

4.3. Determining the scope of the Feed Safety
Management System i ZLEIRERATEE

The GMP+ certified company must determine the scope of the FSMS, by specifying:
GMP+INIEBRAVREF SMSHTBE, BANEINT:

a) all activities, processes, products or services related to feed for which it is responsible.
These include activities, processes, products and services carried out by/for third parties;

HAamNSRMEXINREEN. 98, FaEiks. XEaBMAB=753Ta%Es0, 0
T. FatiiRss

b) all locations -- whether these are the property of the company or not -- including
relevant administrative locations.

it R—TIeXEMRESTRATNMT, BEEXRRTEIR

c) which of the activities, processes, products or services on those locations are subject to
GMP+ certification;

XESFATRIPLTER. DI, FREBRSTEEGMP+IAIE

It is possible to exclude activities, processes, products or services related to the
production, trade, storage and transport of feed from the scope of GMP+ certification.

AJLASERER. B, MEICEEXAGEN. 8. FmaiRSHBREGMP +IAIERY
SEEZS

d) other (feed and non-feed related) activities, processes, products or services as defined
under c) that can have an impact on feed safety. The GMP+ certified company must
ensure that these activities, processes, products or services do not have a negative
impact on feed safety. See for more details TS 1.10 Operational Activities § 1.10
Separation.

cIinshE X IE B ARFNIEIRHEXRR)EDN. T8, FFREIRSS, AIRextiaklLZ =45,
W, GMP+HIAIFELRNTHRRIXLEGEL. AR, RS A TR e =4 ams
M, 2WTS 1.10E17E511981.109 8.

&1 ) International Version EN: 1 January 2024 11/38
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e)

The GMP+ certified company must always consider the requirements referred to in § 4.1
and § 4.2 when determining this scope.

BIEGMPHNERATHEHELLEER, R EEs4. 17184 2 ZRIRIERK

All activities potentially influencing feed safety must be available for auditing. The scope must
be documented and updated.

AR RER IR Z EAYER R TR Z. SEE IR EH.

N
\ )
1/

Helpful tip: M+

This is complex material. A great place to start reading about the scope of activities concerning GMP+
certification is the document: "Where does GMP+ FSA certification start?"

Above we mention "activities and/or products which are not related to feed" here you can think about,
for example, storage of fuels, agricultural vehicles, wood. These are not directly involved in the feed
process but could potentially have a negative impact on feed safety.

XESRIE. XHRBXRCGMP HNEESFEERSRERIERR GMP+ FSAINENBREFIR?" EHF
1RE T SERTCXAENT/EF @, BULUEXEER, fa0, WMaaoiEer, RER, Atf, XL
FEESSENERE, B EN e ERERREmN.

4.4. Feed Safety Management System {FH|ZLEEBEFR

The GMP+ certified company must establish, implement, maintain, update and continually
improve the Feed Safety Management System, in accordance with the requirements of the
GMP+ standards. Attention must be paid to (the interaction between) the individual
processes. Your Feed Safety Management System must control your processes, including
the interaction between these processes.

SRISANIERAHRIRGMP+RERIEESREEYZ, SOiE. 4EP. EiflisEsifian<e®
AR, YRESSMNIRECEEEER). SENeERROEHEaNT
12, BEXEIEZEIEEER.

When you use externally developed elements to establish your Feed Safety Management
System, you must ensure, based on an assessment, that these elements are (made)
suitablefor your specific Feed Safety Management System.

SEMERINBFFARITRRE SN 2 ERRRRN, SWIMRETHSMRRXETT
RESEENEN R EERAR.

&) Helpful tip: W

Externally developed elements can be (part of) a quality manual developed by a consultant or a HACCP
study or Code of Practice carried out by a association, for example. Also think of the generic risk
assessments, provided by GMP+ International as part of the Feed Support Products.

SN RRITTRA AR AR ENREFMI(—ERD), HERBMSPITIIHACCP H5tESCEisr. 7]
LAEEHGMP+ERMEAAI—ARMXBE IS, (EAER S mis—365.

(€] UN 22 International Version EN: 1 January 2024
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5. Leadership §1S4{EFH

5.1. Commitment of the top management RimEIEERG

The Top management of a GMP+ certified company must safeguard that
GMPHANIFERN GRS SRRV /RILE :

a) the feed safety policy and the objectives of the FSMS are recorded;
IERIAHZ 2 BERIIFSMSEYB R

b) the FSMS requirements are integrated with the company's processes;
FSMSHEKRFES N EERES

¢) resources are available to comply with the FSMS and to ensure its continuous
improvement;
A AR RS EREFSMSHIERIRIFEEAISUH

d) the compliance with the FSMS and customer requirements are evaluated,
maintained and communicated;
XIFSMSHIRFEKAIFFEMEHI TG, $EFgE

e) persons are instructed and supported to take their responsibility to an effective
FSMS.
BT AREBEEMAIFSMSAIRE.

5.2. Feed safety policy (A& 25t

5.2.1. Feed safety policy content {FHEZLBHAR

The feed safety policy implemented and maintained by the top management must:

=8 =L REAUEP R AR R 2 BRI

a) ensure the compliance with the relevant GMP+ documents, applicable (feed) legislation and
customer requirements;
HRFFETEXR GMP+3M4, ERIRDEFREESK;

b) fit the context and objective of the organisation;
FEERARERMBR

c) include a structure to define and evaluate the objectives of the FSMS, as described in
Chapter 6;
BIEE XA FSMS BIFRIEEH, aN56 6 E=ATA

d) include the internal and external communications applicable to the FSMS;
BIEERT FSMS IRERFISMNREE

e) include the commitment to the continuous improvement of the FSMS and the necessary
feed safety knowledge.

BEXIHFEUH FSMS A ERYER 22 IRAVEARE

(€U0 2 International Version EN: 1 January 2024 13/38
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5.2.2. Communicating feed safety policy (A& LA 5HA91E

Feed safety policy must:

(G e S YAy

a) kept as documented information;
REESUHHLRIER

b) communicated and applied within the GMP certified company;
FEGMP +IANIEBR R BRI TIAE AL R

c) available to interested parties.

A AR EREN,

5.3 Responsibilities fAZS

5.3.1  Responsibilities Top management 5 & ESHNIAS

Top management must ensure that the responsibilities and authorities for relevant roles
are defined communicated and understood within the organisation. Top management is
ultimately responsible for the Feed Safety Management System.

Ri= B E VRREX RURYBRSFISIREERNEMEEME. DBTIER. RaalEs
ik L e BB RMERESRT.

Top management must assign responsibilities and authority for:

B B e W5 Bo LA R ERSSAIN D:

a) safeguarding that the FSMS complies with the GMP+ requirements;
HHRFSMSTFEGMP+E3R
b) establishing the Feed Safety Team(s) and the Feed Safety Team leader(s). If there is more
than one Feed Safety Team, a coordinator must be assigned;
girfasZe/NAER e/ NEEK, MRESNMINTE/NE, WBuER—EMER;
c) establishing the Validation Team(s) and the Validation Team leader(s).
RN/ NEREANAAR
The members of the Feed Safety Team can also be members of the Validation Team, but the
Validation Team must include at least one independent member in order to avoid undue
influence. If this is not possible, Top management may deviate from this as long as valid reasons
are given. If there is more than one Validation Team, a coordinator must be assigned; team, a
coordinator must be assigned;
I 2BANRR B LUZFABBANKR, (BFARAREFEED—RIRT MR, LIEESR
NEZRIFM, NRXEATEEN, EEEEETURBEX—R, RBLEHAMAVIER. IRE
SRR, Ntsk—RiEAR
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d) nominating persons to start and document action(s).

RBENARKEHCRERE
5.3.2 Responsibilities of the Feed Safety Team Leader {@#}Z £/ MAABIAYENE

The Feed Safety Team Leader is responsible for:

ARl e/ MAEIKAERSE:

a) the FSMS (incl. Hazard control plan as described in § 8.5) is implemented and updated;
FSMS (B3ES8. 5 HIARRY
feE=HIT ) RYSCHEANEE ST,

b) the activities of the Feed Safety Team are coordinated;
ihAER 2 NERYED,;

c) the necessary training and competencies for the Feed Safety Team (§ 7.2) are secured;
7tk EIRA (87 )R A BRI IFO6E

d) the Top management is informed on the performance of the FSMS and any need for
improvement;

A= EIEA RBHRFSMSHYRIAN AR E S0,

e) the progress, set-up and maintenance of the FSMS are coordinated, in the event of more

than one Feed Safety Team.

MRBZ/MIRLZLNE, WFSMSHIHE. REFNLFREEINE.

~ Helpful tip: Myt
Some staff members can fulfil multiple roles within a Feed Safety Team. You are also permitted to use
resources from outside the company. But Top management always remains ultimately responsible for

the FSMS
—BTIEARTUEERZS/NETESHAEE, SHalLUEREIRNINEER. BRESEEIRLERT
FSMSTRERLESRT

5.3.3  Responsibilities of the Validation Team ##iA/MARYERES

The Validation Team must clearly document the persons involved on the team and the activities

which they carry out. HERARIRAKRE IS RERAFE RAIA RFOMB( IR TS EE.

5.3.4  Responsibilities of all persons involved FREIE¥A RHF(T

Everybody within the GMP+ certified company must notify potential and actual issue(s)
regarding the FSMS to the management.

GMP +INERLARRIE N AB UG K FSMSRIEEM LR BN EIEE.
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6 Planning ZRX|
6.1 FSMS Objectives {Af|Z2ERFZBIF

The GMP+ certified company must establish objectives for the FSMS at relevant roles and
levels.

GMP-+INIFRLRNRERXAEFIEXR L AFSMSHIE R,

The objectives of the FSMS must be:
FSMS BB #R%R

a) in line with the feed safety policy and the applicable legal requirements as mentioned in
Chapter 4;

A BAERMARY AN 2 e BER BRI A ENE
b) quantifiable;

BILAEMHH
¢) monitored and verified

Al E;;

d) communicated;

BILAAE
e) maintained and revised as appropriate;

B AR EFRELT

f) kept as documented information..

REBRSZER

Helpful tip: Mt
When you first start to plan how to achieve the objectives for the FSMS,it's a good idea
to set out the following as part of your project plan:

HIBE R AT IAIEIIFSMS BinRY, RFBIATARBFIHELAMEAEGHNIB X!
A—&B9:

e the activities to be done; EMATERN

e the resources need; EEAEIR

e the person responsible; ={EEMR

e the timeframe to achieve; STREATIEIHEZR
e the assessment of the results Z55R1F(H

6.2 Changes on the FSMS {FHZ2EBFRENT

The GMP+ certified company must take into consideration when changes are required on the
FSMS:
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& GMPHNERRRANZ 2 ERRATERER, INEERVIIETR:

a) the objective of the changes and their potential impacts on feed safety;
TERIERUARX BRI

b) the continued integrity of the FSMS;
AR EEARNEMY

c) the resources needed;
T ZHIRIR

d) the assigned roles and authorities.

WIEERIFAEFNIR
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7 Support 2 FF

7.1 Resources &iE

7.1.1  General 2N

The GMP+ certified company must determine and provide the resources needed
for setting up,implementing, maintaining, updating and continually improving the
FSMS. The company must take into account the :

GMP+INEBSWBREF RGN, STiE. 4P, EISLEBOH FMSHTARRY
B, ULTER

a) capability and limitation of the internal resources;
N E LA S]ES
b) necessary of external resources.;

HNERRIRRITE K.

Helpful tip: 4=
By "resources" here we mean the people, infrastructure, work environment and other things which are
required in order to set up a workable Feed Safety Management System.

XENFR BIEAMEI A THEN LS EBEARABHAR, i, TIEMEmBSMY. .

7.1.2 People AR

The GMP+ certified company must ensure that the personnel responsible for operating and
maintaining an effective FSMS are competent. This competence must be kept as documented
information.

GMP +INFRW TR T FRIEA TRI4ER FSMS BRI A RZRIEERY. XFHEENRLZE M
=5

When external personnel is hired to perform activities related to the FSMS, the GMP+ certified
company must keep documented information about the agreements or contracts that define
their competency, responsibility and authority.

INREERINBESTERTHS FSMS #8XR%ERN. GMP+HIAER A BRI E XN EERIA
RXIER, XEAMNEERIEN Tt IRYEE. EFIER.

7.1.3 Infrastructure EitiZHE

The GMP+ certified company must provide the resources to determine and maintenance the
infrastructure necessary to comply with the requirements of the FSMS. Infrastructure can
include:
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GMP+IANIERLU R R R EA AR E FSMSERRTERLIRME. ERliRIEEE:

a) facilities (such as production and storage areas, loading compartments);
IRMBRIAF-FEFX. Z=EDE);

b) equipment (including hardware and software);
IR (BB,

¢) information and communication technology.

SEMEERA

Note: See for more details TS 1.1 Prerequisite Programme, Chapter1 Infrastructure.

T BEIFAISESATS 1.1FIHEE, $1EEMIRHE.

7.1.4  Work environment T{EIfiS

The GMP+ certified company must provide resources for a work environment necessary to
comply with the requirements of the FSMS.

GMP +IAERIA BN S FSMSERR T BRIV BRI TR,

+

Helpful tip:I§t
Suitable work environment can be a combination of human and physical factors (consider, for example,
factors like temperature, heat, humidity, light, air flow, hygiene, noise).

BENTIEMRERILRANERIWEERRNES (lin, ZERE. RE. BE. R =ShE. 2
£ BEFRR).

Note: See for more details TS 1.1 Prerequisite Programme, Chapter 2 Maintenance.

T EEIFAESESITS 11 IHEHEE, F2EHEF,
7.1.5 Management of suppliers {{NFFEIE

The GMP+ certified company must: IA\IEZBZRAJR:

a) establish and apply criteria for evaluating, selecting, monitoring of performance, and re-
evaluation of external providers of processes, products and/or services which can have an
impact on feed safety. These criteria must be based on a hazard analysis (see Chapter 8). At
least the following requirements must be met. The certified company must purchase
processes, products and/or services from the suppliers, which:

AR RN RE. PR/ IR MBI F R SIAON ARG, BB, SUinisfNE
FMHLENE., XERNENRETRESTNSESE). EOWRHEMUTERX, INEARY
MR PSR, Fmfl/aiRsS, 85E:

1. GMP+ FSA certified or;

GMP+ FSA TAMESK;

2. certified for another accepted standard or;
HAlEE RIS,

3. assured by the certified company via gatekeeper conditions. See TS 1.2
Purchase forspecific requirements.
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EIAEERET B JAFHHRIE, BAZERITS 1. 2R MWAMFRESK,
b) ensure adequate communication of requirements to external supplier(s);
ARG R RIE D EIXLEIMEDAERL RS,
¢) ensure that externally provided processes, products or services do not adversely
affect the certified company's ability to consistently meet the requirements of the
FSMS.
FRIMEMRMANETE. P REIRS AN ANEESIFEEHEFSMSERAIBENF=EAFIENE,

Feed materials that are produced or purchased must be included in TS 1.3 Product List.

This doesnot apply to feed materials which are only processed in feed for non-food

producing animals. Products that are not allowed to be used in feed are listed in TS 1.4
Forbidden Products and Fuels

S EEREAYERERH R STETS1.3/~mm 5 F, XAERTE A FR AR TR
iIRtRR. SRR ERRT MY NETS1 A2~ FI R,

The GMP+ certified company must keep documented information of the supplier assessment
and any necessary actions related to it.

GMP +INERLA R RN AR S E RN S Z BRI B TR

(4) Helpful tip: It
When we say "external providers", we mean all processes, products and services, which you buy
from suppliers which are needed to help you produce and/or deliver GMP+ assured feed. This also
includes providers of raw materials, veterinary medical products, cleaning agents, and outsourced
services such as pest control and maintenance.
SBA N SNBSS, R SRR EMHNEAIEWSLRIFRAITE. FRMiRS, XEEERE
SEFH/E I GMP+ B IRERVARI TN . XABRERME. SRETm. BEfl, URRER
4RSI M BRSS RO R .

The support documents S 9.3 Explanation of GMP+ feed chain and S 9.7 How to
executesupplier assessments are very useful and provide more information.

STFXAES 9.3XIGMP+ [FIFEHIBEFE RO S 9.7 AT T B FFIBAFE B, 7
RHETESHIER.

7.2 Competence BEJJ

To ensure the feed safety and the effectiveness of the FSMS, the GMP+ certified company
must:

FRRERIZLZ ST FSMS FIBZME, GMP+HIAIERA IR

a) clearly describe how it organises the relevant personnel
B EEAYMA ARG R AR,

b} determine the necessary competence of persons — own and external;
e B BN RAILESE

c) ensure that these persons re competent by appropriate education, training, and/or

(€U0 2 International Version EN: 1 January 2024 20/38



@ R1.0 - Feed Safety Management Systems Requirements

experience;
BILESNHE. 3)IF/EER, RIRXSARBEBME;

d) ensure that the Feed Safety Team has expertise and experience in implementing the
FSMS. This includes (but is not limited to) the company's products, processes, equipment
and feed and food safety hazards withinthe scope of the FSMS;

HRIFHZ 2/ NAESEFSMSHEEA T ANRNEZ., XBE(ERRT)E
FSMSSEERMA AT M. T2, REREHIERRLREE

e) where applicable, obtain the necessary competence, and assess the effectiveness of the
actions taken

HERNBRT, FEVENRESD, FHMEFTREUERIEIL
f) keep the evidence of competence as documented information .

FEREEBRI /RS R R TE.

Helpful tip: M5t

When we talk about "actions to acquire the necessary competence” think about your personnel who may
have had relevant education, training, and coaching. If you do not have that knowledge in-house,
consider hiring or contracting competent persons.

LFAIKEN RIELEEN TR, BERIEEZIERHEE. HIFHESNAR., MREATRHR
BXSEANR, ATLEEEAESEEEEENA.

7.3 Awareness =iH

The GMP+ certified company must ensure that all that personnel -own and
external -related to the FSMS must be aware of:

GMP -+ AR IR S FSM SIS AIPTERAII NS A BN T H:

a) the feed safety policy;
= SR Yt an
b) the objectives of the FSMS relevant to their activities;

SHEESEXRRIFSMSH BT,

c) their influence on the effectiveness of the FSMS;
fAI IR FSMSERUERIFIND ;

d) the impact of not complying with the FSMS requirements.
AFEFSMSEKRIFIN,

7.4 Communication ;38

7.4.1 General 20

When determining the internal and external communications relevant to the FSMS, the GMP +
certified company must specify the information to be communicated, the timeframe of
communication, the responsible persons, the communication methodology and the target
group(s) of the communication.
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EfES FSMS HRXAIRERFISNERDERT, GMPHAIFRRAVIFAEDENEE. DEhont
[EfE2R. EA. BESANLERBIREHE,

The GMP+ certified company must ensure that personnel - own and external - related to the
FSMS comprehends the need of effective communication.

GMP+HIANIERI A BN RRIRE BFIIMNBS FSMS XA REBREIBINEE,
7.4.2  External communication JpEB;3iE

The GMP+ certified company must keep effective communications about feed safety with:

GMP+INERLARS LA RS E AR R e RFE R0 EE:

a) suppliers of products and services and customers about :
Frat RS AN RN
1) product information to enable the proper handling, storage, distribution
and use of the product within the feed chain;
FRER, LMEFREEHERIERGE, #F. oHEMER
2) the status of GMP+FSA feed and services. (See TS 1.8 Labelling for
specific requirements);
GMP+FSATERIFNIRS AR, (BEIREXUTS 1.815%);
3) identified feed safety hazards on the products/ services that have to be
controlled by other company in the feed chain;
e HRErHERE BRI E RN T e E;
4) contractual arrangements, enquiries and orders including their amendments;
BETH. [TEFHTRRAEIIAHELT;
5) feedback -- including complaints;
[ i—a
6) not meeting / exceeding of standards or other irregularities/nonconformities (see
§ 8.4 Emergency preparedness and response).
RAR /BT REREMER/AFFE (W §8 AN SUERFINRAL).
b) relevant competent authorities;
BXEEER;
c) other organisations that are relevant to the FSMS.

5FSMS BXxpyEAER.

The GMP+ certified company must keep any external communication relevant to the FSMS as
documented information.

GMP+INIFRRA IS S FSMSIBRBIIMNEBEBEE R SUE SR T
Helpful tip:lg1

It is perhaps helpful to be aware that the Certification Body of the certified company is also seen as a
contractor.

TRERRAERRAS NS R R B SR RS B AT E.
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7.4.3 Internal communication RAER;81E

The GMP+ certified company must implement an effective communication system to inform
on time about feed safety issues within the organization, particularly to the Feed Safety Team.

GMP +IANIER A B SLIEE X RNEB RS, RABAARRRYENEERE, FHlfiT%
ezl

The Feed Safety Team must include the relevant information when updating the FSMS (§ 4.4
and § 10.3).

IARlLL/INAEEFT FSMS BS v EiEEXSE (844 F0810.3),

Top management must include the relevant information as input to the management review
(8§ 9.3).

Re o lEa WG EXEEEAEEITHEN(G9.3),
7.5 Documented information B I(EE

7.5.1 General SN

The GMP+ certified company must include in the FSMS, the documented information
concerning the:

GMP+INIERIREMARIE FSMS EIZLITRIIER:

a) feed safety policy and feed safety objectives;
AR ER R BiR
b) requirements by the GMP+scheme;
GMP +FRHEZER
c¢) measurement for the effectiveness of the FSMS;
FSMS BUERINE;
d) required information by national and international legislation and customers;
ExMERRERAE FEXRIETEEXAER
e) scope of the FSMS (Chapter 4)
FSMS HBEIR(3E 4 F).

Helpful tip: Myt

Several factors can impact the quantity of documented information in the FSMS kept by GMP+

certified companies, for example: §JLMNEZESFE GMP+IAIEBRIRTFH FSMS SIS RHIEE,

Bian:

o the size of company A TR

o type and complexity of activities, processes, products and services; ATRGED]. TR, FERMRS
RISERIRNE 414

o the competence of personnel. ARAJAEE
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7.5.2 Creating and Updating SI32f15EFh

The documented information of the GMP+ certified company must:
GMP +IAUERRIRL SIS BRI

a) be identified (e.g. a title, date, author, or reference number);
RGN, BER. (FESESERS),

b) have an appropriate format (e.g. language, software version, graphics) and media
(e.g. paper, electronic);
BEIREIVANES. WHRA. Ef)FERGIRR. BF)

¢) have suitable and adequate information.

BEIAMFTOREE.
7.5.3 Control of documented information BN I(EE /U= H]

The GMP+ certified company must have the documented information required by the FSMS
available, suitable for use and protected (e.g. from loss of confidentiality, improper use, or loss
of integrity).

GMP +INIERI A B IRA FSMSESRRIR ISR, BEERAAZEIRIPGIIN, FHICHER. &
SRR R).

For the control of documented information, the GMP+ certified company must address the
following, as applicable:

MEFIRSER, HEMR, GMPHAEERRTIESN:

a) distribution, access, retrieval and use;
PR, A, WREFER;
b) storage and preservation, including preservation of legibility;

MEFFIBAIR, BiEREIEM

c) control of changes (e.g. version control);
T AOkRASIEH);

d) retention and disposition. Documented information must be kept at least three years
unless a longer storage period is required according to the applicable feed legislation or
other regulations.

REBFILE. RERRIREFEL=F, RIMREERNERENSEHENERTEE KN
fETZEARR.

The relevant documented information of external origin — determined by the GMP+
certified company to be used for the planning and operation of the FSMS — must be
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identified and controlled. Documented information retained as evidence of conformity
must be protected from unintended alterations

HNEBRIRRIRBR A SR (FEGMP HNIERLRIEE, T FSMSHIRKIFIETT) L aaRB IR
#l. (EAFFEMHEMRERIANEEUMZINRF, URKESIINEE.
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8  Operation I&1T

8.1 Operational Planning and Control iZfTAISRRIFAI=H]

The GMP+ certified company must plan, implement, control, maintain and update theprocesses
needed to meet requirements for the realisation of safe feed products by: NRELMLZE

IR mAEKX, GMPHAIEERWIEE LA MERXI RS TR, i, =5, RS
FISEHT:

a) establishing criteria for the processes;
EENTITFZAYEN

b) implementing control of the processes in accordance with the criteria;
FRARIENSChEE FE T

c) keeping documented information to the demonstrate that that the processes have been
carried out as planned.

REBOENRRXER, LUERETREEERHT.

The GMP+ certified company must control planned changes and review the consequences of
unintended changes, mitigate any negative effects.

GMP+IAIEERARUEHITRIZE, (FRIFFUARERGER, R EREmsmE.

The GMP+ certified company must ensure that outsourced processes are controlled (see § 4.3).
GMP -+ NIEERR R RIMDITIESE T (M§4.3).

8.2 Prerequisite programmes (PRPs) Bi{E2J3ZE(PRPs)

The GMP+ certified company must establish Prerequisite Programmes (PRPs) that are
GMP +IAUERI A B N RITR T 52 (PRPs)

a) suitable to the organisation and its context concerning feed safety;
SHRAREIMEE XA L EEER

b) suitable to the size and type of the operation and the nature of the products being produced,
stored and/or transported;
SEr&Er=. fEF/S0Ehr mA SRS B AR M BARIE R,

c) implemented within the organisation, according to the FSMS scope;
HRIEFSMSSEEIEERNERLHE

d) approved by the Feed Safety Team.
ZITRIR R NEHAE,

e) complying with applicable feed safety regulations and customer needs (see Chapter 4)
FEERENZEZMAME R R (NEIT)

The GMP+ certified company must take into account the following items when establishing .
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/~ Prerequisite programmes (PRPs): GMP+IA
IER A EIERENZ AR T 22 (PRPS) B WA [RLA TSI

f) structure, layout of buildings including employee facilities ;
ERYIREH. R, BERTIRE

g) supplies of air, water, energy and other utilities;
5. K. BERREMAERIERHEES;

h) pest control, waste and sewage disposal and supporting services;
REES. ERYAGSKCIEFSZHIRSS:

i) equipment suitability and its cleaning and maintenance;
IREBEHEEY, KEBSHYER,

J) cross-contamination prevention;
R SHHITRE;

k) cleaning and disinfecting;
imliH S

) personal hygiene;
ARBE

m) product information/consumer awareness;
FRER/ERERR

n) other factors, as appropriate.

HitiE SRR

The Prerequisite programmes (PRPs) must at least be in accordance with TS 1.1 Prerequisite
programme. The GMP+ certified company is responsible to select the applicable requirements.

BRI (PRP)WVAEDFFETS 1.1EHRA R, £GMP+HIAIHAR G ERIEFERNEK

The GMP+ certified company must have documented information regarding the implementation,
monitoring and verification of the Prerequisite programmes (PRPs).

GMP +IAIERI A B IA R TSEIE. AT ERIRAZF (prp) AIR SR,

8.3 Traceability system TliE R 5

All products that can have an impact on feed safety (GMP+ FSA assured or non-GMP+FSA
assured feed) must be traceable in all stages of production, processing and distribution.
The traceability system must be able to identify incoming material from the suppliers to
delivery of the end product.

P RTRES/ I A 2 27 Fa(GMP+ FSACRIEERAEGMP+ FSACRIEIIRHEEF. INTAN SHAYFEM
EREBARETIE. FIEMR AR HE—HIRBISR B R AR A RS RAY3E T

See for more details TS 1.1 Prerequisite Programme, Chapter 10 Traceability system.

B TESHTS1. 1 BRI, 1055 EHFRT.

The required information must be available for GMP+ International and competent authoritieswithin
4 hours unless the authorities determine a shorter timeframe.
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ERANSE DA/ NS RIRAHEAGMP+ EFRFIEESERI ], BRIFEETRI JHEE R AT A=,

Documented information as evidence of the traceability system must be retained for a
defined period, as stated in § 7.5. The GMP+ certified company must verify the effectiveness
of the traceability system.

gns7.spmAR, (EAREMRFIHENMEELRENEATHAIR. GMP+IAIERLW/RIG
UERNE R FRIERUE.

If the certified company is the owner of the goods, samples must be taken from incoming and/or
outgoing feed in accordance with TS 1.6 Sampling. A sample needs to be taken of the incoming and
outgoing feed if it is sent out in a different form than it was received in. Samples must be kept
available for the competent authority. The certified company can makewritten agreements with
third parties on taking and storing of samples.

INSRINERIRZEAIRIFREE, RIARIERRTS 1.6 K NEERFN/Betirt B, AIRIERHE
K HFIEREES AR R AR, WRERSHAM©LEEGE. SEEIFTENDARIEFRATLSR
8. INEERAILASE =S+ mARBAIERA R B E Y.

&) Helpful tip 1:15E1
The support document S 9.8 How to develop traceability systems document, is very useful and provides
more information about how to set up an internal traceability procedure.

gi—iﬂz{ﬁFS 98, WMIFAFIEBMASNE, IFEERA, FRHT X TINIEIMNETEHEFNESE

1SN0

Helpful tip 2: M§12

The 4-hour period noted above means that as soon as the certified company receives the request to
provide the required information -- it has a maximum of 4 (consecutive) hours to provide that
information.

LA EREIRS4/ N RIE— BRI R R E R RIE K- ERSHB4(ER)/ NIRRMER

8.4 Incident Management B E1E

8.4.1 General 2N

Top management must ensure procedures to respond to potential incident that can have an impact
on feed safety or to the role of the GMP+ certificated company in the feed chain.

R aEEVIRRGIERNVER, LIBNISATRER R %E, FEEREEMNETRY
AEBEXIBES

The GMP+ certified company must keep documented information to manage these incidents.

GMP +INIERIR BRI RS B R ETBX LN

8.4.2 Handling of Incidents SEEI4MIE
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The GMP+ certified company must: GMP+ TAIE£B43W4%0:
a) respond to incidents by:

POE Sk (U ) STV

1) identifying the applicable legal requirements;;
IRAERRS AR ENER

2) communicating within the company
RNERERRIDIE ;

3) communicating to interested parties (e.g. suppliers, customers, appropriate authorities,
media);

SEXTEBEHNE,. R, BXIBE. 1§
b) mitigate the consequences of the incident (see § 8.9.4);
MBS EHIER(I188.9.4)
c) review and, where necessary, update the documented information after the occurrence of any
incident or tests.

EHISESENNAER, Hh, AECEREHNESR

Note: Examples of incident related to feed safety are: natural disasters, workplace accidents, public
health emergencies and disruption of essential services like water, electricity or refrigeration.

it SITHELIEXAIFH OIF BARE. TIEGFR. FEELZXEPEFMLRK. Bt
BFEBPIESFE.

8.5 Hazard Control GE=

8.5.1  Preparation for hazard analysis G ESHTHS

8.5.1.1. Description of ingredients [R¥I AR

The GMP+ certified company must maintain documented information up to date about all feed
materials, feed additives and processing aids as far as needed for identifying hazards and do arisk
assessment (see § 8.5.2.2). The following information must be documented:

GMP+INIEBRRRISATE IERIERL. [ARRIIFAIII IEIFIAGFHAXIER, LMERBIEEFH iH
FTXSIEE(I188.5.2.2), LATERBWAIRAL:
a) microbiological, chemical and physical characteristics;
FEED. ARSI
b) composition of the feed ingredients, including additives and processing aids;
irta o AVERL, BERINFIFRNIN TR
c) origin (e.g. animal, mineral, vegetable, fermentation etc.);
KRG, TR, B, KBS
d) place of origin (provenance);
[P CRIR);

e) production method;
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EFFTA
f) packaging
2%
g) method of delivery;
I
h) storage conditions and shelf life;
TEF SA4AOCRIERHE,;
i) preparation and/or handling before use or processing;
{EFEEIN T RIAY R /BRI,

j) feed safety limits for feed ingredients, feed additives and processing aids (TS 1.5 Specific Feed
Safety Limits);

Rk, AR IFIFIIN T EpIRY a2 2 RE(TS1 S5 E R L2 RE);
k) legal requirements (see § 4.1);

EEEM (s41)

[) product name or similar identification.
PR BATREESRRR,

8.5.1.2. Description of end-products F{&F= AR

The GMP+ certified company must keep documented information up-to-date about the end-
products to the extent needed to conduct a risk assessment (see § 8.5.2.2). The following
must be documented

GMP+ MR R B SR R RSIEE, L TRRITE(D88.5.2.2), LIRS
IFA:
a) product name or similar identification;
FEmBARREESE IR,
b) composition of the feed: ingredients and auxiliary substances used (incl. feed additives
and processing aids);

TERIAY4ER e FRRYECK S FEEN I R (B FRTIREARIN.  DNTEAF);
c) biological, chemical and physical characteristics;
Y. CETYIERSE
d) storage conditions and shelf life;
T A FOOREES;
e) packaging;
(255
f) labelling relating to feed safety and/or instructions for handling, preparation and
intended use;

SiaRZeGRAMRE, F/ERE, SIS R FERRIRANRAT;
g) method of distribution and delivery;
DR

h) legal requirements (see § 4.1);
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IREER(W4.1);
i) feed safety limits for feed (TS 1.5 Specific Feed Safety Limits).
TR L 2 RETS 1.4 E TR L2 RE).

8.5.1.3. Intended use FRHAFRI&

The intended use must be considered and must be maintained as documented information to
the extent needed to conduct a risk assessment (see § 8.5.2.2). The following must be
documented:

WIRE SRR, AEHTXITHMEFIRISEER, BREIEAMXERTFLUREMW
§8.5.2.2). LATRBRIALL:
a) intended use
TRERFIE ;
b) preparation instructions;
P,
¢) instruction for feeding (if applicable: including withdrawal periods);
AR BA (GNIEF- B EIFZ5HR);
d) storage conditions
R
e) conditions regarding transport and conditions for the place of delivery;
BRI AR B R
f)  shelf life;
{RIERER
g) legally required information on the packaging and/or in accompanying documents;
BARA/EM S EREERRIER
h) reasonably expected incorrect handling or misuse of the product

A IERHIEE = iR AR S TR,

Helpful tip:N§+t

An example of such misuse is giving sheep feed products with a high copper content intended for goats
and other livestock.

XERAN—MIFRASEFERIT AT ILFNEMM ENS RS ENER R,

Sheep will be poisoned if they consume feed with a high copper content. This is one of the most
common causes of sheep poisoning.

MREFRARSESNEN, BoPs. XREEFTSHREINRRZ—.

8.5.1.4 Flow diagrams and Description of processes iz ElIfliZiEimiR

The Feed Safety Team must establish, maintain and update flow diagrams and a floor plan as
documented information for each feed (group), feed ingredient (group). When conducting a hazard
analysis, flow diagrams must be used as a tool for identifying andassessing feed safety hazards.

ikl e VBRI, HEHPFIEFTVEERITFEE, (A MIRNE). [FRKD EBRIRXER.
EHITREDR, LRERRERIE RIS IR ENTE,
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®

~ Helpful tip: %
You are permitted to create product groups. When you create product groups, you should combine
products with the same characteristics, produced using similar processes. Be sure not to overlook the
specific risks of individual products when creating groups.
ErILIelE mE, JEEFREN, BMZETRSERFRUITEEMNESHERERRES
F—ie, EOIEER, BHRAERNBEN T RAMFEXG.

8.5.1.4.1. Preparing flow diagrams /E& i iEE]

Flow diagrams must be detailed enough to conduct a hazard analysis. Flow diagrams
must include:

EEWEBFE, LMEHITRRONT. B REE:

a) representation of all the individual steps in the process sequence (from purchasing to delivery),
customer returns, rework recycling and waste which may be produced during the process;

EFATE RME RN T FINF R (NWEERZ), BEIRE, R TRWAEREFEIRE=4ERIE
MIRFTELE;
b) any outsourced processes;
HIsraEE
c) where raw materials, ingredients, processing aids, packaging materials, utilities and
intermediate products enter the flow

JREL AL INIESR. XMl ARREFITEF RN
d) where end-products, intermediate products and by-products are produced
& m. PR RAEF AT R,

8.5.1.4.2.  Preparing a floor plan ;£&-FEE
When relevant the whole infrastructure of the company location must be shown in a floor plan,
including;

STEXRAES, AFRTERIEAN SRV ETMEFEE L, 8
a) the production units, storage areas and personnel facilities;
AFEBRf, EFXIFEFIARIZHE;
b) machines and equipment;
WESFIIREE;

c) therouting of feed and raw material through the organisation in order to make anycross-
contamination points visible.

BT RLRERFNRERE T2, IMEEARSRAT W,

8.5.1.4.3. On-site conformation of Flow diagrams and Floor Plan FIZH§5iA e
EIfFEE

The Feed Safety Team must confirm on-site the accuracy of the flow diagrams and the floor plan,
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update where appropriate and keep as documented information.

iR/ NAIIEHARZEFFEERERE, ESREFRFHREANHESR.

The Feed Safety Team can delegate this action to the Validation Team or another representative
with knowledge of the process(es) and the HACCP system.

ARt/ NAT LB IHRIERIT AN NAS E BB REMHACCPARITRANMTE.
8.5.2 Hazard analysis f&E 91T

8.5.2.1. Hazard identification fg=iR5|

The Feed Safety Team must identify and document all feed safety hazards which may have a
negative effect on the safety of the product, type of process and process environment.

IR NERBIFHCRIATEN T REe. T2 T Z2REEREmaYiEHE
£EE.

The identification must be based on:

TRBIAET

a) theinformation and data collected in the previous HACCP steps (§ 8.5.1);
MR ZBIRYHACCPEER(88.5. IR ESRIS RFNEUE

b) experience;
219,

c) relevant internal and external information including epidemiological, scientific
and other historical data;

BXIAREBIINEBER, BRERAURESHMTRT. REMEMHLEEE
d) information from the feed chain on feed safety hazards related to the safety of the end-
products, intermediate products and the feed and food at the time of consumption;

kEEFHENSREZm. PEFmUGEER TR IRt 2B ER 2R E/Y
==
e) legal requirements.
IEXEIENIVINED ¢
f)  the generic risk assessment from the Feed Support Products (FSP);
T SIS A — AR XSS (FSP);
g) the fact sheets of undesirable substances and products from the Feed Support Products (FSP).
kB IFFREEm(FSP)INA RYIEAI mAtE A,

Hazards must be analysed in sufficient detail to enable risk assessment and the selection of
appropriate control measures.

WIS E R TRSFARRIDHT, LAMER TS SR IGERE S A= Hahe.

The Feed Safety Team must identify which hazard can be present,be introduced, increase or remain at
each process step.

IR/ NAVIREEES N T 2L RPPLERITEFE. %5, HEINERE.
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The GMP+ certified company must identify the hazards of:
GMPHANIHERITRBIRGES :
h) the links before and after in the feed chain;
IR FERYEIATS;
i) all steps in the flow diagram;
EBPIFE LR,
j) the process equipment, infrastructure, process environment and persons.

TR, EitiRiE, TZWRHMAR.

For each hazard, the Feed Safety Team also establishes and records a feed safety limit whereby there
is at least compliance with the statutory feed safety limits and those laid downin TS 1.5 Specific Feed
Safety Limits.

MTFE—FEE, EMRe/NMEEFHEFCRIANZERME, UHREDFEEENEINZERE
RIS\ S HEAHFE T LRI,

8.5.2.2. Risk Assessment K& iF(&

The Feed Safety Team must conduct a risk assessment for each identified feed safety hazard to
determine whether preventing or reducing the hazard to an acceptable level is critical for the

processing of safe feed. SRV
BRIIE—MEERIN R 2B EHTXEITE, LIRERREHSE B EE AT EZAIKEEEX]
Z2EAMINIEXEE,

The GMP+ certified company must determine for each feed safety hazard:
GMPHAIHERAESIT AN 2R E !

a) the likelihood of occurrence in the end-product prior to application of control measures;
L tEE < RIE R T mP R R Reld:
b) the severity of its adverse feed safety effects.

HARIIHZ 2R MR EEE,

The risk assessment methodology used must be described, and the outcome of the risk assessment
must be kept as documented information.

WIEARTERRIXEIHGTE, FHEXBRIHMERIER IR SRR T,

) Helpful tip:Mt
The support document S 9.4 Applying HACCP assessment document, provides a useful example
methodology for risk assessment. GMP+ Certified companies may use this or a different methodology to
do the risk assessment.

STRESSS 9.4l FHACCPEFIZ XA, 1R T — M RRINBEIHETTEGIF. GMP+IAIEERRTLAERX
MECAR RIS IRH T KBRS,
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8.5.2.3. Establishing Critical Control Points (CCPs) 37K i@is#lss (CCPs)

The Feed Safety Team determine appropriate control measure(s) that will prevent or reduce the feed
safety hazards to within defined feed safety limits.

Al VEREE SRR, IUERESZEEEFRINEN T L EREA.

For each control measure, the Feed Safety Team must establish whether this control measure is the
final measure in the process of controlling this hazard. If so, then this is called a Critical Control Point
(CCP). The reasons for setting up a Critical Control Point (CCP) must be documented.

T E—IuztER, EReNEBUIREZEREEES iz E I EPRIREEE. IR
BiXHE, BRAXMEFRAREEEHIR(CCP), WRCRE N X R E.

The decision-making process and outcome of the determination of control measures must be

documented.
EEEER R RI TR IS RUIE XHER.
&)

Helpful tip: M5t
Critical control points (CCPs) can also be set up with the help of a decision tree as explained in the S 9.4
Applying HACCP assessment document.

KB R (CCPs) BT LATES 9.4 7 HHACCP A X A4 R R AR RO TR RS B R AL,

8.5.3  CCP control &= $l Sabisil

8.5.3.1. Determination of feed safety limits for CCPs ffiAK{ER(E

To determine whether a control measure works effectively, the Feed Safety Team must determine

the following for each Critical Control Point (CCP):
RTHRERGIEIERERER, FRZ 2/ NAWTIAB N EEE R (CCPBEUTRE:

a) which parameters must be measured, analysed or observed, and
BESHITUE. DITEIRER, LR
b) which feed safety limits apply for these parameters.

IRLiEN 2 e RMEERTIXESEL

When determining feed safety limits, the GMP+ certified company must:

RN 2 RER, GMP+IAIERLRR:
c) ensure that applicable statutory and regulatory requirements are identified;
RSB EEERIER;

d) ensure that applicable feed safety limits are identified as laid down in GMP+ FSA module (7S 1.5
Specific Feed Safety Limits);

HRITEGMP+ FSAIRER (TS1. 545 IR Z 2 IRE) PRERYEN L2 RE

(€U0 2 International Version EN: 1 January 2024 35/38



@ R1.0 - Feed Safety Management Systems Requirements

e) consider the intended use of end-products;
Z e TR,
f)  consider any other relevant information.

EISEMEXER

The reasoning behind why the GMP+ certified company decided on specific Feed Safety Limits must
be kept as documented information.

GMP-HANFRRRERETH L2 RERNFRE LM E RIS R R E

If there are no legal or GMP+ feed safety limits for a certain type of feed, GMP+ certified companies
are responsible for setting the feed safety limits in their HACCP study. Research must be based on
literature studies, information from the sector, etc.

MR —RERYARIREIEERVEIGMP+ R 2 £MRE, GMP+HAIEELRASREEEHACCPH
RAFIERMLZERME. ARCALSTEHATR. TIEESFHE,

If there is both a legal feed safety limit and a GMP+ feed safety limit for a certain type of feed, the
most strict feed safety limit applies.

INRE—MERBFEEENENZERME, FEGMPHERZSIME, NIRASESIERZ SR
(=]

8.5.3.2. Monitoring CCPs F&iEi=Hl spYiais

A monitoring plan must be set up for each control measure at each CCP to identify any failure to
remain within the feed safety limits. The monitoring plan must include all analyses related to the feed
safety limits.

RIS MRBIRK S mES T SR S IR R 2 REREE, BiEeae
ERTE S HTRXAYER 2 2RE,

The monitoring plan must consist of documented information, including:
BIFTHGREEAYNER, B8
a) analyses or observation that delivery results within an adequate time frame;
EEHARESEE R O TEN R SR,
b) the methods of sampling;
BTk
c) the frequency of the sampling;
ERESER
d) responsibility and authority related to sampling;
SHHFAXRAVERSEFINR

e) monitoring methods or equipment used;
EFRREN T AR,
f) calibration methods or equivalent methods for verification of reliable analysis or observations;

TR S e RS R T A F T
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g) monitoring frequency;
i

h) monitoring results;
e

i) responsibility and authority related to monitoring;
S =P SRS

j) responsibility and authority related to evaluation of monitoring results.

SRS RE RIS

The monitoring method and frequency at each CCP must be capable of detecting as fast as possible
any failure to comply with the feed safety limits .

XA R RA S A SRR RE TS R AT sE RIS A S 1AM L 2PRHERIES.

The GMP+ certified company must ensure proper identification and storage of samples taken for
monitoring during an appropriate time as stated in TS 1.6 Sampling. Retained samples mustbe kept
available for the competent authority. The company can make written agreements with third parties
on taking and storing of samples.

GMP +I AR BT TS 1.6 A R ERTEIE H AT B XS R EN B F SN R TES
FIRBIFER. REHRORERESEN IILEAE. INEARALASE =S mE93REFD
FOfEFIARL B EMY.

The monitoring plan must at least be in accordance with TS 1.7 Monitoring. The certified company
must justify the structure of the monitoring plan.

WETHRIREDRETS1.7 B2, INEERY IR = IR 2 IERRT,

The monitoring methods must be suitable to achieve planned results. If measurement and monitoring
takes place by the way of an analysis, this must be carried out by an approved laboratory. See TS 1.2
Purchase.

WNFEDRES TERRINER, WREIDHRISNETNEMGEMN, PRRLITHERILR
=T, SWTS 1.2/,

8.6 Validation & Verification fiAFIISIIE

8.6.1 Validation A

The Validation Team (see § 5.3.3) must validate the HACCP plan prior to its implementation and after
any change are made. The purpose of validation is to ensure that the hazards which were established
by the Feed Safety Team are complete and correct and that they are be effectively controlled using
the proposed control measures, the monitoring plan and the corrective actions.

FEA/NE(I85.3. 3) ITEHACCPIHRISEREZ BIFNHTE L SRS Edt THEA.  HARIB RIEHHIRITH
T2/ VERERNCERTEMIERN, fERENAERERLIAZutEREN]). it IfMMER
FEREE.

The Feed Safety Team must modify and re-assess the control measure(s) and/or combination(s) of
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control measure(s) when they are not capable of preventing or reducing the feed safety risk. ,
Tkl MEYESFNE TS ISR/ SdEfENE S, Je(IFsEmphafEEER =X
BGAT,

The Validation Team must keep as documented information the validation methodology and the
evidence that the control measure(s) are effective to prevent or reduce the feed safety risk(s)

YA/ BRI TS Z AN A SR el b T 2 2 KR A= SR TER NIRRT A RSE R,

@®
Helpful tip: Myt
It's useful to remember that "modify" can also mean changes in control measures and/or changes in the
production technologies for raw materials, end-product characteristics, methods of distribution
and the intended use of the end-products.

@g%l%ii"mﬁfﬁﬁﬁUEEE?’:”*%UT%E’@E‘J&“M%D/EEJEM*#FH*\ RIS REA. DT RET R
1ERYS2 1.

8.6.2 Verification I&iiF;

8.6.2.1. Verification of the HACCP plan HACCP itXIHYIGIIE

The GMP+ certified company must establish, implement and maintain verification activities. The verif
ication preparation must define the objective, methods, frequencies and responsibilities;

GMP+IANIERLUWNIGEN . SEFEFNRIFIGIEER). WIEER TIFR/RBRMER. 7%, SRS,

The verification must be carried out by the Feed Safety Team and must demonstrate that

WIE R IER R 2/ A TH W LERR.

a) the HACCP plan is effective and up-to-date;
HACCPIHRIRYERUEF S,

b) hazard levels are within identified acceptable levels;
feba7KFAERERI AT E5ZSE B,

c) other actions regarding the HACCP plan are implemented and effective.

SHACCPIHHIBRIEMITHESLIEFBRL.

8.6.2.2. Analysing the results of verification activities IiFERNZERAISHT

The GMP+ certified company must implement the corrective actions in accordance with § 8.7.1 if
samples of the end-products or direct process samples are not complying with the established feed
safety limits (see TS 1.5 Specific feed safety limits).

MREE - mFnEEE T ZHRAMTERERNTNZERMENTS 1.545EFR L ERME), GMP+IA
IF4RLRW /% ARS8 7.1 L4 IE Fate.

The Feed Safety Team must analyse the verification results at least once per year and use this as
input for the Management review (see § 9.3).

AR NERIREFEL ST —RIIEER, FASEENERITHEIIBA(I9.3).
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8.7 Control of Non-conform Product and Processes A&l

UK 35
8.7.1 Corrections and Corrective actions Z4IEFIZYIFIENE

If feed safety limits are not met (nhonconformities occur) the Feed Safety Team must specify
corrections and corrective actions to be taken and must ensure that action is taken to remove
the observed nonconformity that ensures:

NERRELENZEREAREBIERLL), Trke/ NMEYRH]EH IEFREM IR
i, RRREGEIEHIRERRRAETS, LIS

a) the potentially unsafe products are not released;
BENA LS R AT,

b) the cause of the nonconformity is identified;
HEASENIRE

c) the parameter(s) controlled at the CCP is (are) returned within the feed safety limits;
KigEHl s S HERIEN 2 2RER;

d) recurrence is prevented (verification of corrective action).

BrLERRRSE (HIEFETEAYSEIE).

The Feed Safety Team must make corrections in accordance with § 10.1. See also § 8.7.2.regarding
(potentially) unsafe products.

ARl 2/ NERIIRIES10. THTHUIE. &W88.7.2. X FEEH) FZE/~ 15
8.7.2  Handling of potentially unsafe products BEAZ 29~ mIL B

8.7.2.1. General 2N

The GMP+ certified company must take action(s) to prevent potentially unsafe products from
entering the feed and/or food chain, unless the certified company can demonstrate that the specific
feed safety hazard(s) is (are) reduced to defined feed safety limits § 8.5.3.1.

GMP +IAIERN IR B S ETRDEERI A L 2 RN TR/ aYiE, FRIPAMEERREIREE
KRR R 2B EREERI8.5.3. TEN TR L 2IRE.

8.7.2.2. Evaluation of potentially unsafe products BEAZ L RATEG

The GMP+ certified company must evaluate each nonconform batch of products to determine if the
products are safe or unsafe. Products must be considered as unsafe if:

GMPHAIEERARIS E— ARSI Rt TiHE, e~ REaRe. MRERUTER, ~m
RITHIANRAZ 2,
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a) the feed safety limit(s) of undesirable substances in feed are exceeded, as mentioned in
legislation or/and TS 1.5 Specific feed safety limits,
IR P ARYEN R 2 RIECEILEAENE/FTS 1.5%5E TR 2 2RE,

b) the GMP+ certified company has determined that the nonconformity or irregularity related to
feed safety aspects are not controlled and can have consequences for other companies, even if
there is no legislation and/or under TS 1.5 Specific feed safety limits.

GMP+NIHERERHES AN BRI GBRASHIRBEZ RS, BMEREIEERIMN/E
TS 145 EERZERMET, BaXEMMEERN.

Products that are under the control of the certified company and that have been determinedas
unsafe must be handled in accordance with § 8.7.1.

ENIERSIEH N ASRIBE N A LT SR R IURIRS8.7. 11 TAME,

The controls, evaluation for release of products, and related responses from relevant interested
parties and authorisation for dealing with potentially unsafe products must be kept as documented
information.

FERBATAYES, TR, BXRFIEITRIEREIN AR BEAR BRI E IR E R,

If a product is determined unsafe, the GMP+ certified company must notify relevant interested parties.
If products have left the control of the certified company, the certified company must also notify
relevant customers and initiate a withdrawal/recall (see § 8.7.2.4).

NRAE AR E, INFRLABRNIERFTS. MRFRERBIAMEERRES, INERLRE
IRBRIERE P S sEE/ B RE(1188.7.2.4),

If the GMP+ certified company is the owner of the goods, the certified company must then also
notify GMP+ International and the Certification Body within 12 hours of detection or confirmation.
GMP+ International must be notified via the EWS notification form which is available on the GMP+
International website.

YNRGMP +HIMEARREMMFAEA, MIMEBREGITERMEIA 12/ BREHIGMP + EFFFIA
HEE, BAEIEEGMP + ElfnMEs_LIRILAIEWSIERIRERNGMP + EFFR.

The GMP+ certified company must establish and maintain documented information for notifying
GMP+ International, the Certification Body and other relevant interested parties.

XTBAIGMP+EFR, IAEHUWIAEAMARXFZRTS, GMP+HIAERLRAIE N ANIRIFAER.

Note: Interested parties can, for example, be statutory and regulatory authorities, customers and/or
suppliers. If the certified company assesses the situation as being under control, the 12-hour notification
deadline may be extended.

MBI, HEXTTALEEEHIBENIY. &Y 3R R, RN IPARA G EE#HZ T, B
BILAZE (12 /) ATHEEATEAR.

8.7.2.3. Non-conform products disposal A&IEREILE
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The GMP+ certified company must handle the nonconform products according to one of the
following options:

GMP+HINIEERSI A SE MR E S Va0 T

a) reprocessed or further processed to ensure that the products comply with the relevant feed safety
limits; or
BINTEGRINT, WR-RAEEXENEERE 5

b) destining to another use different than feed or
AETFIERRIERER, 5

c) destroyed and/or disposed as waste;

BGHEA/ B F AR E.

The GMP+ certified company must keep documented information on the destruction / disposition of
non-conform products, including the approval of the authorizing person(s).

GMP +IANIERLUIR R T A ST miHsR/AALERIRNNIER, BiEERARE,

8.7.2.4. Wwithdrawal / Recall {&El/Z MO

The GMP+ certified company must have a documented procedure to withdraw /recall
unsafe products as quick as possible (§ 8.7.2.2)

INEERIEXHERNER, IEBRAIERR eSS R N AR B EHIAE N A LRI~
An(88.7.2.2), .

The GMP+ certified company must keep documented information about:

GMP+INERLRELL R ER:

a) the notification of relevant interested parties;
ERIMERF =TT ;

b) the handling withdrawn/recalled products;
ShIREEl/B A,

c) the actions taken.

KEXAYFEDE.

Withdrawn/recalled products must be secured or held under the control of the certified
company until they are managed in accordance with § 8.7.2.3.

HiEl/ B R R VB AERERRNES < NMEEIRIFEET, BRERARSS.7.23 8T
B,

The GMP+ certified company must keep documented information regarding the cause,
size and the result of a withdrawal/recall. This information must be used as input for
the management review (see § 9.3).

GMP+HINIERIR B RTFE X EIE/BREIREE. MEFIERONNMES. XEEEY
UENEERITEHERTEA(AS9.3).
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The GMP+ certified company must verify the withdrawals/recalls procedure at least once a
year and keep documented information about it

GMP +I\IHERE/MGEFXS B/ B B FRISCIERBRAIA RIS T—IRIDE, FREFK
ME8.

For more information see the support document S 9.9 Executing a successful recall.

BEERBSNSTTFINS 9.9 AfTHEIE AL
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9 Assessment of the FSMS Performance
ARl T BB R BNESRUTL

9.1 Monitoring, Measurement, Analysis and Evaluation

s, ME, SFFEL

9.1.1 General SN

The GMP+ certified company must evaluate the performance and effectiveness of the
Feed SafetyManagement System. This includes determination of:

GMP NIRRT AR 2 2 EIRMARNSF AR, XEIEHE:

a) what needs to be monitored and measured;
HAREGIANE;

b) the methods for monitoring, measurement, analysis and evaluation, as
applicable, to ensure valid results;

EREM. WE. oHNTSE (&) | LIRRERERL

c) when the monitoring and measuring must be performed;
SR AR TSCIE AT E

d) when the results from monitoring and measurement must be analysed and evaluated;
FE IR A RIS R T OIS,

e) who must analyse and evaluate the results from monitoring and measurement

HEMES AN ERERE T oIS,

The GMP+ certified company must keep appropriate documented information as evidence of the
results.

GMP +IANIEER R BRIE SRR S R E NS RAVIEE.
9.1.2 Analysis and Evaluation S HrFliE(4

The GMP+ certified company must analyse and assess monitoring and analyses results,
including the results of verification activities related to PRPs and the hazard control plan (§
8.6.2), as well as internal audits (§ 9.2) and external audits.

GMP +IAMERRRS NI DHTEER, BIE5PRPsHEERHTTH(88.6.2)1H
RAIEERIER, LURAEREZ(89.2)FMNEEH .

The assessment must TG A4R:

a) demonstrate that the performance of the FSMS is according to the requirements
established by the GMP+ certified company

IFRAFSMSHEIMBET S GMP +IAIF4R4RGE YTHIEESK;
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b) establish the need for updating or improving the FSMS;
e BUAFSMSHIFER

c) identify tendency of potentially unsafe products or process failures;
THABEAL S MBI SRR S

&} gather information for planning the internal audit programme;-
HRKIAEBERZMER SR

e) demonstrate that corrections and corrective actions are effective.

FRAIEEIEBRL IEAIZH IEFSHER A RRY

The GMP+ certified company must keep as documented information the results of the
analysis and any resulting activities and must use it as input for the management review (§
9.3) and updating the FSMS (§ 10.3).

GMPHNIEERRE ST SR B ERNEM AR ERRT, FHBEFAEE
1FE(89.3)FIEEHTFSMS(810.3)RIEIN

Note: Statistical techniques can be used as methods to analyse data.

E FIRAGLBEDTEER T %,
9.2 Internal audit PIEPE%

The GMP+ certified company must conduct internal audits at planned intervals to
demonstrate that FSMS:

TNIEERW R IR KRBT B ElfRt T ER e %, IERBFSMS
a) comply with :fF&
1) own FSMS requirements;
TAIERZSE FSMSHYZEESK
2) the GMP+ documents;
RGMPTRERIEER
b) is effectively implemented and maintained.

BEIEBISCHERNIREF.

The GMP+ certified company must:
GMP + INIERRWAR:

c) plan, establish, implement and maintain an audit program(s) including:

RE. &Y. LEfI4EFERER, 8

1) scope and audit criteria;
SEEFIERINE;

2) a frequency of at least once a year;
ED—F—RABRE;

3) methods;
T3,

4) responsibilities;

International
GMP+ ternationa Version EN: 1 January 2023 44/37



R1.0 - Feed Safety Management Systems Requirements

5)

=.
H/D\J'_'\l
planning requirements and reporting.

RINERIRS

d) during the development of the audit program(s) take into consideration:

EHIERZIZFRS, BEE:

1)

2)

3)

4)

5)

6)

7)

8)

The GMP+ certified company must verify the actions taken and report the verification results.

the importance of the processes concerned;

=P SOEEENEESES

changes in the FSMS;

FSMSHYZEL,;

the monitoring results and previous audits;

IR REER,

the selection of competent auditors to secure the objectivity and the impartiality
of the audit process;

R RERA B R AR R BT AR AN A TE I
that audits results are reported to the Feed Safety Team and relevant
management;

BFRNERGIUR SRR NNEIIEXEER,

to keep documented information of audit program and the audit results;
REAFIZIE R IR IZE RIS,

that corrections and corrective actions are taken within a defined deadline;
WA ERI AT E) TR PSR IEANZH [EfE T ;

that the FSMS meets the intent of the feed safety policy (§ 5.2), and objectives of
the FSMS (§ 6.1).

FSMSEER&IERZ25HIBRI(85.2)FFSMSHBEHR(86.1),

GMP AR RERIENE, FHREITEE

9.3

Management review ST

9.3.1 General 2N

The minimum frequency of the management review of the FSMS done by the top management

is at least once per year to keep the FSMS suitable, adequate and effective.

R EEEAR T ERARERFERONEF R, MRFERLEEBRARINES.
DB
9.3.2 Management review input ETEIEEAIHAN

The management review must include:
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EEIFHEOREE:
a) The progress of actions from previous management reviews;
LM EEITEHIEERIHRIER,
b) changes in the organisation relevant to the FSMS;
SFSMSEXRAIEBRNIRIZRE
¢) information on the performance and the effectiveness of the FSMS, regarding:
KT FSMSHUSFIBETMERIER, KT
1) the compliance with legislation and regulations (§ 4.1);
IEERERRGEST (8 4.1);
2) the FSMS updates (§ 4.4 and § 10.3);
IR Z e EEIRRAYEHT(84.470810.3);
3) monitoring and measurement results;
IFERINERIZESR
4) results of verification activities related to PRPs and HACCP plan (Chapter 8);
5PRPsHIHACCPitRIBRIIEESNRIZER (5585,
5) nonconformities and corrective actions;
AL TR
6) results of internal and external audit ;
RERFISMEREER
7) inspections (e.g. regulatory, customer);
WE (flgn: EAMER) |
8) performance of external suppliers;
ELEEEIVEETESE
9) achievement of the objectives of the FSMS.
FSMSB#RAISEIN,;
d) the suitability of resources (e.g. personnel, equipment);
RFEEMGIIAR. 8E)
e) occurrence of any early warning, incident (§ 8.4.2) or withdrawal/recall (§ 8.7.2.4);
REAHTREIEDS. FH(58.4.2)5iH[E)/BR](58.7.2.4);

f) relevant information related to feed safety, including request and complaints, from interest
parties (e.g. customers and suppliers (§ 7.4.2 and § 7.4.3)

BXENZEAEXER, SFEF@EXTT QAN R RIZERKFIHRIF(57.4.24187.4.3)
g) opportunities for continual improvement.

FERBUHAN =,
9.3.3 Management review output EIEiFEHAYE L

The results of the management review must include:

EETHRVSROMEE:

a) decisions and actions related to continuous improvement;
SHFEBUAERRIREF TH];

b) any need for updates and changes to the FSMS,
HAXIFSMSHIEHFNIEERITH
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The GMP+ certified company must keep documented information as evidence of
the results of management reviews.

GMP+ NEEBAWHRERYES, (ENEETEERHE.

NSRS International
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10  Improvement B

10.1 Nonconformity and Corrective action AT 1EHEHE

The GMP+ certified company must immediately:
GMP-+HIATEERWIRIZED:
a) Respond to the nonconformity and, as applicable:
, WAETSIFHRAL, FHEER:
1) control and correct it;
= HIFNZHIE
2) handle the consequences;

QIR

b) assess if the action(s) taken to eliminate the cause(s) of the nonconformity will avoid
reoccurrence, by:
B LA A EHMEERAT S REMRBAEEE SRR AMF SRR E:
1) reviewing the nonconformity;
XA ERHITITH,
2) defining the root causes of the nonconformity;

HEAGTSAIRARE,
3) analysing if similar nonconformities exist, or could potentially occur;
PITREFESFRIRERERURIATS
¢) implement any action needed;

IR

d) review the effectiveness of any corrective action taken;
1T ERFTRENAIH IEFE BRI B R

e) update the FSMS, if necessary.
=2hy, BEKFSMS

Corrective actions must solve the root cause(s) of the nonconformities encountered.

U HEED IR RA T SHIRAIRE.

The GMP+ certified company must keep documented information regarding:

GMP+IAIERLU R TFLA RIS ERIR SR

a) the description of the nonconformities and any actions taken;
AFETHIAFI AT RENAE 5

b) the results of any corrective action.

A IEEHBRYEE R,
10.2 Continual improvement }F£EpiH

The GMP+ certified company must continually improve the FSMS.
INIERZUN T EREUAFSMS
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Top management must ensure that the organisation improves the FSMS by
e B e W R LIS LA N 75 A B0 FSMS:

a) establishing feed safety policy and objectives (Chapter 4);
AR BREE4R),
b) communication (§ 7.4);
HIE(87.4);
¢) management reviews (§ 9.3);
BT (89.3);
d) audit results (internal and external) (§ 9.2)
BIZER (REBFIFNER);
e) analysis of results of verification activities (§ 8.6.2);
WIE SNSRI HT(88.6.2);
f) validation of control measure(s) and combination(s) of control measure(s)
R R HIETEE S RIFRHIA(88.6.1); (8 8.6.1);
g) corrective actions (§ 8.7.1) and
2 IEFEHE(88.7.1)F0
h) FSMS updating (§ 10.3).
FSMSRUEEHT

10.3 Update of the FSMS (A Z LSBT

Top management must ensure that the FSMS is continually updated. The Feed Safety
Team must evaluate the FSMS at planned intervals. The Feed Safety Team must consider
whether it is necessary to review the hazard analysis (§ 8.5.2), the established hazard
control plan (§ 8.5.3) and the established Prerequisite Programmes PRPS (§ 8.2).

o8 IEa URRFSMSIEEERT, NTEIX—R, [@l%Re/VERUERRTLIRIAIE
[EFRFEFSMS, [EkZe/NARREEESBEYVEIHMLEEDT(68.52). BEVAGER
FITTH (88.5.3) M B ZAIRTHZTTSEPRPS(88.2),

The updating activities must be based on:

EimasET

a) Internal and external communication (8§ 7.4);
PERFNSMERRYI AR (57 4);

b) other information concerning the FSMS;
BXFSMSEEER

c) output of the FSMS verification (§ 9.1.2);
FSMSIGIEERNAYHIL (89.1.2);

d) output from management review (§ 9.3).
EIRTERYRIL(59.3)

The GMP+ certified company must keep as documented information the FSMS updating activities
and must use it as input to the management review (§ 9.3).
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GMP+INIERARINSG FSMS EFTEMFARIERGRE, FHEEFAEIETHATMA(GI.3).
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Find our Feed Support Products here:

EX B FHA IR ZIT=m

Guidelines 5@
More information:
Feed Fraud {A$H0E

More information:

More information:

FAQ 5%

More information:

Feed Support Products (FSP)

More information:

At GMP+ International, we believe
everybody, no matter who they are or

where they live, should haveaccess to safe
food.

GMP+ International

Braillelaan 9

2289 CL RijswijkThe Netherlands

t.  +31(0)70 - 307 41 20 (Office)
+31 (0)70 — 307 41 44 (Help Desk)

e. info@gmpplus.org

+
| Feed Safety Worldwide ) gmpplus.org



mailto:info@gmpplus.org
https://gmpplus.org/en/feed-certification-scheme-2020/gmp-fsa-fra-certification/support/
https://gmpplus.org/en/feed-certification-scheme-2020/gmp-fsa-fra-certification/support/
https://www.gmpplus.org/en/services/early-warning-system/
https://gmpplus.org/en/feed-certification-scheme-2020/gmp-fsa-fra-certification/support/
https://portal.gmpplus.org/en-US/tools/fsp/

Disclaimer; t25F0H

This publication was established for the purpose of providing information to interested parties with respect to
GMP+-standards. The publication will be updated regularly. GMP+International B.V. is not liable for any
inaccuracies in this publication.
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