BRCGS Food Safety
Standard (Issue 8)

Food safety and compliance

Commitment to food safety

The BRCGS Standards are acknowledged as the world’s first
Global Food Safety Initiative (GFSI) standard and viewed as
one of the most recognised choices for retailers worldwide.
Developed by food industry experts from retailers,
manufacturers and food service organisations to ensure
it is rigorous and detailed, yet easy to understand. The
BRCGS Food Safety Standard provides a framework to
manage product safety, integrity, legality, quality, and
the operational controls in the food and food ingredient
manufacturing, processing and packing industry.

The BRCGS Standard focuses on a range of business
challenges and the importance of management commitment
to promoting greater resilience, transparency and traceability
in the supply chain.

The BRCGS Food Safety Standard has been developed
with an emphasis on management commitment, a Hazard
Analysis and Critical Control Point (HACCP)-based food
safety program and supporting quality management
systems. It is intended to assist organisations and their
customers to comply with food safety needs through a
foundation of a HACCP or risk-based approach to the
management of food safety. Its objective is to focus
the audit towards the implementation of good
manufacturing practices within production areas with
the additional emphasis on areas which have traditionally
resulted in recalls and withdrawals (e.g. Label and
packing management).

SAI Global will work with you addressing each applicable
section of the BRCGS Standards seven core sections which
must be fulfilled.
1. SENIOR MANAGEMENT COMMITMENT The starting point

for an effective food safety plan is the commitment of
senior management to the implementation of the BRCGS
Standard and continual development.

2. THE FOOD SAFETY PLAN – HACCP The BRCGS Standard

requires the development of an effective hazard analysis
and critical control point (HACCP) program based on the
requirements of the internationally recognised Codex
Alimentarius system.

3. FOOD SAFETY AND QUALITY MANAGEMENT SYSTEM Including

product specifications, supplier approval, traceability, and
the management of incidents and product recalls.

4. SITE STANDARDS This covers the expectations for the

production environment consisting of the layout and
maintenance of the buildings and equipment, cleaning,
pest control, waste management and foreign body controls.
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5. PRODUCT CONTROL Product design and development

stage containing allergen management, product and
ingredient provenance, product packaging and product
inspection and testing.

6. PROCESS CONTROL The establishment and maintenance

of safe process controls, weight/volume control and
equipment calibration, and ensures the documented
HACCP plan is put into practice.

7. PERSONNEL The standards needed for staff training,

protective clothing and personal hygiene.

For sites that handle high risk, high care and/or ambient
high care production or sites that purchase and sell food
products which are stored in the site’s facilities, but are not
manufactured, further requirements are needed in addition
to the core seven sectors.

Additional modules
In addition to the core BRCGS Standards, a range of Additional
Modules have been developed that can be added to the normal
audit process, offering additional advantages to your business.
• Additional Module 10 – GLOBAL G.A.P. Chain of Custody

Expect the best
MORE THAN A CERTIFICATE

As an experienced certification body, we offer you more than
a certificate. Providing assurance through our global presence
and expertise to support and guide you through the entire
process, helping you to meet the challenges and maximise
benefits of your management system. Our customers choose
us because they know we’re a partner they can depend on,
and they continue to stay with us each year because they
value the insight that our auditor gives to their business.
EXCEPTIONAL AUDITORS

Our auditors understand that the application of the
standard can be quite different in small, medium and large
organisations, and are trained to assess your system in a way
that will be appropriate to your business. Our highly skilled
audit teams know not only how to evaluate your business
processes against GFSI food safety standards, but also how
regulation adherence, best practices, and your unique brand
standards can work together to achieve GFSI compliance and
reduce risk while improving the efficiency, economy, quality
and profitability of your operations.

• Additional Module 11 – Meat Supply Chain Assurance
• Additional Module 12 – Association of European Coeliac
Societies (AOECS)
• Additional Module 14 – Culture Excellence: Food Safety
Culture Module
• Additional Module 15 – Food Safety Modernisation
Act (FSMA)

CUSTOMER CONFIDENCE

The BRCGS Standard for Food Safety is the number one global
market leading GFSI scheme. It provides you with increased
market access in the global supply chain and assurance that
your organisation meets the highest levels of competence in
all critical areas of food safety and brand protection.
TRANSPARENT PROCESS

The BRCGS Food Safety Standard is designed to reflect best
practices with a straightforward certification process. Through
the achievement of BRCGS Food Safety compliance, you will
reduce your risk while improving the efficiency, economy,
quality and profitability of your operations.
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More ways SAI Global can help
GLOBAL ACCEPTANCE

The Global Food Safety Initiative (GFSI) is an international
association of collaboration between the world’s leading
food safety experts from retailer, manufacturer and food
service. Under the umbrella of the Global Food Safety
Initiative (GFSI), many main food safety schemes including
BRCGS,FSSC, GLOBALG.A.P, IFS, SQF, and Global Aquaculture
Alliance Seafood.
www.saiglobal.com/en-au/assurance/food_safety/
CREATE UNIFORMITY

Understanding and applying the appropriate food safety
standards is essential for any food business. Through the
maintenance of your own standards across your network,
you can provide confidence in your operations.
www.saiglobal.com/Assurance/retail-services
COMPREHENSIVE TRAINING

We offer a range of specialist and broad topic learning
options to meet the food industry’s needs, delivered in a
variety of ways to suit your preference including Public
Training, In-house and On-line options.
www.saiglobal.com/training
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expertise to advance confidently

About SAI Global
At SAI Global Assurance, we
understand the organisational
challenges of building stakeholder
trust and confidence at all stages of
maturity. We work with organisations to
help them meet stakeholder expectations
for quality, safety, sustainability, integrity
and desirability in any market and industry
worldwide, while embedding a critical
risk-based thinking and a continuous
improvement culture.
SAI Global Assurance has offices in 21countries
and services clients globally, delivering more than
125,000 audits and training more than 100,000
students through its Assurance Learning courses
each year.
Our services include:
• Audit and Inspection – An accredited certifying with
respected and independent expert auditors
• Learning and Training – Extensive range of accredited
courses to support career advancement, career change
or enhanced industry expertise
• Product Cartification – Third-party certification against
known standards for product conformance
• Business Advisory – An independent team to support business
improvement and control, including your supply chains

Contact Us
For more information, or to find out how SAI Global
Assurance can support your organisation, visit
www.saiglobal.com/assurance.
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