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BRCGS Food Safety Issue 9 Standard 

Additional Guidance and Compliance Tips 

(“Did you know?” LinkedIn post series) 

 

 

 

The BRCGS.com website and the BRCGS Participate platform provide extensive resources to 

help users fully understand the requirements of the Food Safety Standard.  

 

These include: 

 

• Interpretation Guidelines 

• Frequently Asked Questions (FAQ) Document 

• Various Technical Guidelines 

 

A comprehensive list of all official BRCGS resources can be found in the INDEX of 

Supporting Resources, available online. 

 

This document is designed to complement, not replace, the official BRCGS materials. It 

provides additional insights into certain clauses and audit protocol requirements, offering 

accurate interpretations where needed.  

 

Please note, this is not an official BRCGS publication. It has been prepared by ASK SONIA Ltd 

and is updated every now and then to include new information or to improve wording in 

order to clarify further certain points. 

 

For those who follow me on LinkedIn, this is a compilation of the ‘Did you know’ posts. 

 

There will be more coming…        

 

 

  

https://www.linkedin.com/in/sonia-andre-ask-sonia-limited-2019/
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Brand Reputation through Compliance Global Standards 

 

 

BRCGS means Brand Reputation through Compliance Global Standards 

 

and not 'British Retail Consortium anymore        

 

In case you wonder, it changed in early 2019 (https://www.brcgs.com/about-

brcgs/news/2019/brcgs-unveils-new-visual-identity-and-plans-for-2019/) 
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Part II Section 1 - Be Aware of Any Changes 

 

 

Part of the compliance to section 1, across all BRCGS standards, is about the certified site 

being '𝗮𝘄𝗮𝗿𝗲 𝗼𝗳 𝗮𝗻𝘆 𝗰𝗵𝗮𝗻𝗴𝗲𝘀 𝘁𝗼 𝘁𝗵𝗲 𝗦𝘁𝗮𝗻𝗱𝗮𝗿𝗱 𝗼𝗿 𝗽𝗿𝗼𝘁𝗼𝗰𝗼𝗹 𝘁𝗵𝗮𝘁 𝗮𝗿𝗲 𝗽𝘂𝗯𝗹𝗶𝘀𝗵𝗲𝗱 𝗼𝗻 𝘁𝗵𝗲 𝗕𝗥𝗖𝗚𝗦 

𝘄𝗲𝗯𝘀𝗶𝘁𝗲'. 

 

It means that you need to know where to look to see whether there might have been any 

𝗣𝗼𝘀𝗶𝘁𝗶𝗼𝗻 𝗦𝘁𝗮𝘁𝗲𝗺𝗲𝗻𝘁𝘀 issued for 'your standard'. 

 

Where to look?  

 

1. Go to the BRCGS.com website 

2. Go to 𝗥𝗲𝘀𝗼𝘂𝗿𝗰𝗲𝘀 

3. Go to 𝗣𝗼𝘀𝗶𝘁𝗶𝗼𝗻 𝗦𝘁𝗮𝘁𝗲𝗺𝗲𝗻𝘁𝘀 

4. https://www.brcgs.com/resources/position-statements/ 

 

If there has been a position statement published or updated for 'your standard', you will find 

it there       
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Part II Clause 1.1.2 - Food Safety & Quality Culture Improvement Plan  

 

 

During your BRCGS FS Issue 9 audit, the auditor will assess your business Food Safety & 

Quality Culture Improvement Plan (clause 1.1.2). 

 

* The auditor will NOT provide a score or a compliance status about the maturity of your 

business FS&Q culture. 

 

* They are NOT there to say ‘your business FS&Q culture is great, weak, or not good enough’ 

 

 

 

 

 The auditor will look and assess 'the plan' and whether the company is giving itself 

the means to be on an improvement path regarding the FS&Q business culture, no 

matter where that improvement journey started from. 

 

 The auditor will therefore want to see 4 key elements during the audit: 

 

1️. Did the site carry out and document an initial assessment of its FS&Q 

culture? (ideally this involves a combination of staff surveys and/or interviews, 

review of the site performance against the existing FS&Q KPIs, and observations 

of food safety related staff️ behaviours) 
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2️. From that initial assessment, did the site identify its strengths and 

weaknesses and establish an action plan designed to support and improve the 

FS&Q culture? (this should include clear activities with timelines and 

responsibilities listed, as well as a record of each activity completion status and 

an explanation as to how the efficiency of each activity will be measured and 

monitored) 

 

3️. Is the Implementation of the action plan WIP (work in progress)? Has it 

effectively started? (regardless of whether it is a 2-year plan, a 5-year plan etc, is 

there evidence that some of the activities planned have indeed happened?) 

 

4️. Has the site been reviewing the plan at once every year to be able to see 

what works well, what works not so well, what adjustments need to be made? 

(the auditor will want to see minutes of️ the review meetings and ‘next steps’ 

agreed). 

 

 

So, to sum up, what the auditor is verifying during the audit, as far as clause 1.1.2 is 

concerned, is that the site has adopted the PDCA concept (Plan-Do-Check-Act) for its 

FS&Q Culture, and that it IS indeed on a culture improvement journey.  
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Part II Clause 1.1.12 – The “BOGOF” Clause 

 

 

Root Cause Analysis (RCA) and effective corrective actions (CAPA) are at the very heart 

of the BRCGS standards. 

 

Therefore, if and when in your BRCGS Food Safety audit you receive 𝘁𝗵𝗲 𝘀𝗮𝗺𝗲 𝗡𝗖 𝗮𝘀 𝗶𝗻 𝗮 

𝗽𝗿𝗲𝘃𝗶𝗼𝘂𝘀 𝗕𝗥𝗖𝗚𝗦 𝗮𝘂𝗱𝗶𝘁, the auditor will: 

 

• raise that NC (without escalating its severity, ie if it was a minor, it will again be a 

minor),   

 

• and also, they will raise an additional NC against clause 1.1.12, to indicate that the 

site's senior management has failed to address effectively and permanently an 

NC previously raised. 

 

To help clients and students remember this particularity of the standard and put in place 

effective CAPAs, I often call 1.1.12 the ‘BOGOF clause’ (Buy One, Get One Free !!)  
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Part II Clause 2.7.1 - Food Fraud & HACCP plan 

 

 

BRCGS want to ensure that sites take into account 𝘁𝗵𝗲 𝗿𝗶𝘀𝗸 𝗼𝗳 𝗳𝗼𝗼𝗱 𝗳𝗿𝗮𝘂𝗱 𝗯𝗲𝗶𝗻𝗴 𝗰𝗼𝗺𝗺𝗶𝘁𝘁𝗲𝗱 

𝗢𝗡 𝗧𝗛𝗘 𝗦𝗜𝗧𝗘.  

 

It is why - whether we agree with the idea or not - 𝗳𝗼𝗼𝗱 𝗳𝗿𝗮𝘂𝗱 𝗮𝗽𝗽𝗲𝗮𝗿𝘀 𝗮𝘀 𝗮𝗻 𝗮𝗱𝗱𝗶𝘁𝗶𝗼𝗻𝗮𝗹 

𝗰𝗮𝘁𝗲𝗴𝗼𝗿𝘆 𝗼𝗳 𝗵𝗮𝘇𝗮𝗿𝗱𝘀 to consider in the HACCP study (clause 2.7.1 // Codex principle 1). 

 

THIS is 𝗼𝗻 𝘁𝗼𝗽 𝗼𝗳 𝘁𝗵𝗲 𝗺𝗼𝗿𝗲 𝘁𝗿𝗮𝗱𝗶𝘁𝗶𝗼𝗻𝗮𝗹 𝘃𝘂𝗹𝗻𝗲𝗿𝗮𝗯𝗶𝗹𝗶𝘁𝘆 𝗮𝘀𝘀𝗲𝘀𝘀𝗺𝗲𝗻𝘁 which sites must have 

developed to examine their vulnerability to food fraud being committed BEFORE the raw 

materials arrive on site (clause 5.4.3). 
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Part II Section 3 - Documentation of FS&Q Management System 

 

 

The BRCGS Food Safety standard requires that 𝗽𝗼𝗹𝗶𝗰𝗶𝗲𝘀, 𝗽𝗿𝗼𝗰𝗲𝗱𝘂𝗿𝗲𝘀, 𝗿𝗲𝗰𝗼𝗿𝗱𝘀, 𝗿𝗶𝘀𝗸 

𝗮𝘀𝘀𝗲𝘀𝘀𝗺𝗲𝗻𝘁𝘀, 𝗲𝘁𝗰., 𝗯𝗲 𝗗𝗢𝗖𝗨𝗠𝗘𝗡𝗧𝗘𝗗, 𝘄𝗵𝗲𝘁𝗵𝗲𝗿 𝘁𝗵𝗶𝘀 𝗶𝘀 𝗲𝘅𝗽𝗹𝗶𝗰𝗶𝘁𝗹𝘆 𝘀𝗽𝗲𝗹𝘁 𝗼𝘂𝘁 𝗼𝗿 𝗻𝗼𝘁 in the clause 

considered. 
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Part II Clause 3.4.1 - Internal Audits 

 

 

In the BRCGS FS issue 9 standard, there is a requirement about 𝗲𝗮𝗰𝗵 𝗮𝗻𝗱 𝗲𝘃𝗲𝗿𝘆 𝗶𝗻𝘁𝗲𝗿𝗻𝗮𝗹 

𝗮𝘂𝗱𝗶𝘁 𝘄𝗶𝘁𝗵𝗶𝗻 𝘁𝗵𝗲 𝗽𝗿𝗼𝗴𝗿𝗮𝗺𝗺𝗲 𝗻𝗲𝗲𝗱𝗶𝗻𝗴 𝘁𝗼 𝗵𝗮𝘃𝗲 𝗮 𝗰𝗹𝗲𝗮𝗿𝗹𝘆 𝗱𝗲𝗳𝗶𝗻𝗲𝗱 𝘀𝗰𝗼𝗽𝗲. 

 

𝗔 𝗰𝗹𝗮𝘂𝘀𝗲 𝘁𝗶𝘁𝗹𝗲 𝗼𝗻 𝗶𝘁𝘀 𝗼𝘄𝗻 𝗶𝘀 𝗡𝗢𝗧 𝗮 𝘄𝗲𝗹𝗹 𝗱𝗲𝗳𝗶𝗻𝗲𝗱 𝘀𝗰𝗼𝗽𝗲. 

 

For example, for a given clause, is the internal auditor required to: 

 

- audit the site practices against the site procedures and the standard? 

- or only against the site procedures as someone else will audit the procedures vs the 

standard? 

 

- do they need to cover all relevant departments? 

- or just a few selected departments because their audit is designed to follow up on a 

particular issue previously raised? 

 

- do they need to go back 3 months? 6 months? a whole year? when checking records...  

- or even further due to concerns in the organisation about archiving and back up systems? 

 

- are they carrying the audit only on one site of a multisite group? 

- or are they tasked with covering several/all sites within the group? 

 

Each audit scope needs to be defined properly to ensure that the internal auditors are clear 

on what's expected of them, to ensure independence, also to ensure that 'nothing falls 

through the cracks' and all activities are audited, as per the standard requirements.
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Part II Clause 3.5.1.2 – Raw Materials Supplier Approval 

 

 

One of 3 ways in which a supplier of raw materials (including primary packaging) can be 

approved in compliance with the BRCGS Food Safety issue 9 standard is if the supplier holds 

a 𝗩𝗔𝗟𝗜𝗗 𝗚𝗙𝗦𝗜 𝗿𝗲𝗰𝗼𝗴𝗻𝗶𝘀𝗲𝗱 𝗰𝗲𝗿𝘁𝗶𝗳𝗶𝗰𝗮𝘁𝗶𝗼𝗻 (covering in its scope those RMs purchased by the 

company). 

 

 

 

 

 

 

There are two very important aspects not to miss to ensure compliance: 

 

1. Not all certifications are GFSI recognised certifications; it is important, if in doubt, 

to check on the GFSI website whether a particular certification scheme is or not 

recognised: https://mygfsi.com/how-to-implement/recognition/certification-

programme-owners 

 

For instance, ISO2200 is NOT, Red Tractor is NOT, HACCP certifications alone are NOT. 

 

2. Receiving an apparently up to date supplier's GFSI certificate is not actual proof 

that the supplier's certification is still valid. The validity of the certification is 

something which requires proactive verification to ensure compliance.  

 

 

https://mygfsi.com/how-to-implement/recognition/certification-programme-owners
https://mygfsi.com/how-to-implement/recognition/certification-programme-owners
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So, how to do verify?  

 

 𝗠𝗼𝘀𝘁 𝗖𝗣𝗢𝘀 (𝗖𝗲𝗿𝘁𝗶𝗳𝗶𝗰𝗮𝘁𝗶𝗼𝗻 𝗣𝗿𝗼𝗴𝗿𝗮𝗺 𝗢𝘄𝗻𝗲𝗿𝘀) 𝗵𝗮𝘃𝗲 𝘀𝗼𝗺𝗲 𝘀𝗼𝗿𝘁 𝗼𝗳 

𝗱𝗶𝗿𝗲𝗰𝘁𝗼𝗿𝘆/𝗿𝗲𝗴𝗶𝘀𝘁𝗲𝗿/𝗱𝗮𝘁𝗮𝗯𝗮𝘀𝗲 𝘄𝗶𝘁𝗵 𝗮𝗹𝗹 𝘁𝗵𝗲 𝘃𝗮𝗹𝗶𝗱 𝗰𝗲𝗿𝘁𝗶𝗳𝗶𝗰𝗮𝘁𝗲𝘀 𝘁𝗵𝗲𝘆 𝗵𝗮𝘃𝗲 𝗶𝘀𝘀𝘂𝗲𝗱.  

 

 Those who don't will usually have another verification system available, eg a 𝗤𝗥 𝗰𝗼𝗱𝗲 

𝗼𝗻 𝘁𝗵𝗲 𝗰𝗲𝗿𝘁𝗶𝗳𝗶𝗰𝗮𝘁𝗲 𝘄𝗵𝗶𝗰𝗵 𝗰𝗮𝗻 𝗯𝗲 𝘀𝗰𝗮𝗻𝗻𝗲𝗱 𝗳𝗼𝗿 𝘃𝗲𝗿𝗶𝗳𝗶𝗰𝗮𝘁𝗶𝗼𝗻 𝗽𝘂𝗿𝗽𝗼𝘀𝗲.  

 

 If none of those tools are available, you can usually 𝗰𝗼𝗻𝘁𝗮𝗰𝘁 𝘁𝗵𝗲 𝗖𝗣𝗢 𝗯𝘆 𝗲𝗺𝗮𝗶𝗹 to carry 

out your verification. 

 

 

Here are a few examples: 

 

● BRCGS (Brand Reputation Compliance Global Standards): https://directory.brcgs.com/ 

 

● FSSC 22000 (Food Safety System Certification 22000): 

https://www.fssc22000.com/certified-organizations/ 

 

● IFS (International Featured Standards): 𝗦𝗰𝗮𝗻 𝗤𝗥 𝗰𝗼𝗱𝗲 𝗼𝗻 𝗰𝗲𝗿𝘁𝗶𝗳𝗶𝗰𝗮𝘁𝗲 𝘁𝗼 𝗯𝗲 𝘃𝗲𝗿𝗶𝗳𝗶𝗲𝗱 

 

● SQF (Safe Quality Food): https://directory.sqfi.com/certified-supplier/ 

 

● GLOBALG.A.P.: https://database.globalgap.org/search 

 

● Global Aquaculture Alliance (BAP - Best Aquaculture Practices): 

https://www.bapcertification.org/CertifiedFacilities 

 

 

  

https://directory.brcgs.com/
https://www.fssc22000.com/certified-organizations/
https://directory.sqfi.com/certified-supplier/
https://database.globalgap.org/search
https://www.bapcertification.org/CertifiedFacilities
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Part II Clause 3.11.3 – Recall/Withdrawal self-testing 

 

 

A site which had to perform 𝗮𝗻 𝗮𝗰𝘁𝘂𝗮𝗹 𝗿𝗲𝗰𝗮𝗹𝗹 𝗼𝗿 𝘄𝗶𝘁𝗵𝗱𝗿𝗮𝘄𝗮𝗹 of its products,  

 

𝘀𝗼 𝗹𝗼𝗻𝗴 𝗶𝘁 𝗶𝗻𝘃𝗼𝗹𝘃𝗲𝗱 𝘁𝗵𝗲 𝗳𝘂𝗹𝗹 𝗿𝗲𝗰𝗮𝗹𝗹/𝘄𝗶𝘁𝗵𝗱𝗿𝗮𝘄𝗮𝗹 𝗽𝗿𝗼𝗰𝗲𝗱𝘂𝗿𝗲𝘀 𝗮𝗻𝗱 𝘁𝗵𝗮𝘁 𝗮𝗻𝘆 𝗶𝘀𝘀𝘂𝗲𝘀 & 𝗮𝗿𝗲𝗮𝘀 𝗳𝗼𝗿 

𝗶𝗺𝗽𝗿𝗼𝘃𝗲𝗺𝗲𝗻𝘁 𝘄𝗲𝗿𝗲 𝗶𝗱𝗲𝗻𝘁𝗶𝗳𝗶𝗲𝗱 𝗮𝗻𝗱 𝗱𝗲𝗮𝗹𝘁 𝘄𝗶𝘁𝗵,  

 

𝗱𝗼𝗲𝘀 𝗡𝗢𝗧 𝗻𝗲𝗲𝗱 𝘁𝗼 𝗰𝗮𝗿𝗿𝘆 𝗼𝘂𝘁 𝗮 𝘀𝗲𝗹𝗳-𝘁𝗲𝘀𝘁 𝗼𝗳 𝗶𝘁𝘀 𝗿𝗲𝗰𝗮𝗹𝗹/𝘄𝗶𝘁𝗵𝗱𝗿𝗮𝘄𝗮𝗹 𝗽𝗿𝗼𝗰𝗲𝗱𝘂𝗿𝗲𝘀 (in the same 

year) to comply with the requirements in clause 3.11.3 of the BRCGS Food Safety issue 9 

standard. 

 

The actual recall/withdrawal CAN count as the recall/withdrawal test. 

 

Note, if there is evidence that a real recall/withdrawal was not adequately managed, then the 

auditor will dig further in a bid to understand what the business has put in place to improve 

this (which may include the performance of additional mock recall/withdrawal exercises to 

thoroughly test and improve the existing systems). 
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Part II Clauses 4.2.1 & 5.4.1 – Food Defence & Food Fraud training  

 

 

Whilst the BRCGS Food Safety standard issue 9 𝗿𝗲𝗾𝘂𝗶𝗿𝗲𝘀 𝗳𝗼𝗿 𝘁𝗵𝗲 𝘀𝘁𝗮𝗳𝗳 𝗶𝗻𝘃𝗼𝗹𝘃𝗲𝗱 𝗶𝗻 

𝗱𝗲𝘃𝗲𝗹𝗼𝗽𝗶𝗻𝗴 𝗙𝗼𝗼𝗱 𝗗𝗲𝗳𝗲𝗻𝘀𝗲 𝗮𝗻𝗱 𝗙𝗼𝗼𝗱 𝗙𝗿𝗮𝘂𝗱 𝗩𝘂𝗹𝗻𝗲𝗿𝗮𝗯𝗶𝗹𝗶𝘁𝘆 𝗿𝗶𝘀𝗸 𝗮𝘀𝘀𝗲𝘀𝘀𝗺𝗲𝗻𝘁𝘀 𝗮𝗻𝗱 𝗽𝗿𝗼𝘁𝗲𝗰𝘁𝗶𝗼𝗻 

𝗽𝗹𝗮𝗻𝘀 𝘁𝗼 𝗯𝗲 𝗸𝗻𝗼𝘄𝗹𝗲𝗱𝗴𝗲𝗮𝗯𝗹𝗲 𝗼𝗻 𝘁𝗵𝗼𝘀𝗲 𝘁𝘄𝗼 𝘁𝗼𝗽𝗶𝗰𝘀,  

 

there is 𝗻𝗼 𝗿𝗲𝗾𝘂𝗶𝗿𝗲𝗺𝗲𝗻𝘁 𝘁𝗼 𝗵𝗮𝘃𝗲 𝗿𝗲𝗰𝗲𝗶𝘃𝗲𝗱 𝗳𝗼𝗿𝗺𝗮𝗹 𝘁𝗿𝗮𝗶𝗻𝗶𝗻𝗴 on those topics, internal or 

external, to be compliant with clauses 4.2.1 and 5.4.1 (except if there is a legal requirement). 

 

The auditor should assess staff knowledge/competence by talking to them and reviewing 

their work, NOT (solely) by checking training certificates. 
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Part II Clause 6.2.3 – Erratum 1 

 

 

There is a 𝗽𝗿𝗶𝗻𝘁𝗶𝗻𝗴 𝗲𝗿𝗿𝗼𝗿 in the BRCGS Food Safety Issue 9 Standard. 

 

𝗖𝗹𝗮𝘂𝘀𝗲 𝟲.𝟮.𝟯 should list 𝟰 𝗯𝘂𝗹𝗹𝗲𝘁 𝗽𝗼𝗶𝗻𝘁𝘀, 𝗻𝗼𝘁 𝟯 (𝗽𝗮𝗰𝗸𝗮𝗴𝗶𝗻𝗴 𝗮𝗻𝗱 𝗹𝗮𝗯𝗲𝗹𝗹𝗶𝗻𝗴 𝗰𝗼𝗻𝘁𝗿𝗼𝗹 

𝗿𝗲𝗾𝘂𝗶𝗿𝗲𝗺𝗲𝗻𝘁𝘀). 

 

More detail in the image. 

 

To access the erratum: https://www.brcgs.com/product/global-standard-food-safety-(issue-

9)/p-13279/ 
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Part II Section 8 - Production Risk Zones 

 

 

In the BRCGS Food Safety Issue 9 Standard, additional requirements (to what's listed from 

section 1 to section 7) are listed in section 8, specifically for High Risk (HR), High Care 

(HC) and/or Ambient High Care (AHC) areas. 

 

There are 4 KEY differences between the HR and HC additional requirements. 

 

See image for details. 
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Part II Clause 8.1.3 – Erratum 2 

 

𝗧𝗵𝗲𝗿𝗲 𝗶𝘀 𝗮 𝘁𝗿𝗮𝗻𝘀𝗹𝗮𝘁𝗶𝗼𝗻 𝗲𝗿𝗿𝗼𝗿 𝗶𝗻 𝘁𝗵𝗲 𝗙𝗿𝗲𝗻𝗰𝗵 𝘃𝗲𝗿𝘀𝗶𝗼𝗻 𝗼𝗳 𝘁𝗵𝗲 BRCGS 𝗙𝗼𝗼𝗱 𝗦𝗮𝗳𝗲𝘁𝘆 𝗶𝘀𝘀𝘂𝗲 𝟵 

𝘀𝘁𝗮𝗻𝗱𝗮𝗿𝗱. 

 

𝗖𝗹𝗮𝘂𝘀𝗲 𝟴.𝟭.𝟯 (in French) 𝘄𝗿𝗼𝗻𝗴𝗹𝘆 𝗺𝗲𝗻𝘁𝗶𝗼𝗻𝘀 𝘁𝗵𝗮𝘁 𝗛𝗶𝗴𝗵 𝗖𝗮𝗿𝗲 𝘇𝗼𝗻𝗲𝘀 𝗠𝗨𝗦𝗧 𝗯𝗲 𝗽𝗵𝘆𝘀𝗶𝗰𝗮𝗹𝗹𝘆 

𝘀𝗲𝗴𝗿𝗲𝗴𝗮𝘁𝗲𝗱 𝗳𝗿𝗼𝗺 𝘁𝗵𝗲 𝗿𝗲𝘀𝘁 𝗼𝗳 𝘁𝗵𝗲 𝘀𝗶𝘁𝗲. 

 

In reality, the requirement is that it would be best if they were physically segregated, but 

it is NOT compulsory.  

 

The original version of the Standard, the English one, uses the term 'should' as opposed to 

'shall', to reflect this important nuance!! 

 

More detail in the below poster. 

 

To access the erratum: https://www.brcgs.com/product/global-standard-food-safety-(issue-

9)/p-13279/ 
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Part II Section 9 - Traded Goods 

 

 

In the BRCGS Food Safety Issue 9 Standard, 𝘁𝗿𝗮𝗱𝗲𝗱 𝗽𝗿𝗼𝗱𝘂𝗰𝘁𝘀 (section 9) are defined as 𝗳𝗼𝗼𝗱 

𝗽𝗿𝗼𝗱𝘂𝗰𝘁𝘀 that 𝘄𝗼𝘂𝗹𝗱 𝗻𝗼𝗿𝗺𝗮𝗹𝗹𝘆 𝗳𝗮𝗹𝗹 𝘄𝗶𝘁𝗵𝗶𝗻 𝘁𝗵𝗲 𝘀𝗰𝗼𝗽𝗲 of the Standard and are 𝘀𝘁𝗼𝗿𝗲𝗱 𝗮𝘁 𝘁𝗵𝗲 

𝗳𝗮𝗰𝗶𝗹𝗶𝘁𝗶𝗲𝘀 of the site being audited, but that are not manufactured, processed, reworked, 

packed or labelled at that site. 

 

'Traded products' 𝗱𝗼 𝗻𝗼𝘁 𝗮𝗰𝘁𝘂𝗮𝗹𝗹𝘆 𝗻𝗲𝗲𝗱 𝘁𝗼 𝗯𝗲 '𝘁𝗿𝗮𝗱𝗲𝗱' by the certified site (ie, purchased and 

sold on) for section 9 to be applicable. 𝗧𝗵𝗲 𝗿𝗲𝗾𝘂𝗶𝗿𝗲𝗺𝗲𝗻𝘁𝘀 𝗶𝗻 𝘀𝗲𝗰𝘁𝗶𝗼𝗻 𝟵 𝘄𝗶𝗹𝗹 𝗮𝗽𝗽𝗹𝘆 𝗲𝘃𝗲𝗻 𝗶𝗳 𝘁𝗵𝗲 

'𝘁𝗿𝗮𝗱𝗲𝗱 𝗽𝗿𝗼𝗱𝘂𝗰𝘁𝘀' 𝗮𝗿𝗲 𝗼𝗻𝗹𝘆 𝘀𝘁𝗼𝗿𝗲𝗱 𝗼𝗻 𝘀𝗶𝘁𝗲, for instance on behalf of a sister site. 
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Part III – Preparing for the Audit 

 

 

To assist sites with self-evaluating their practices and systems against the 

𝗙𝗼𝗼𝗱 𝗦𝗮𝗳𝗲𝘁𝘆 𝗶𝘀𝘀𝘂𝗲 𝟵 standard, BRCGS have translated the Self-Assessment tool into 8 

languages         

 

In no particular order: 

 

• Spanish 

• English 

• Thai 

• Viet 

• Italian 

• Turkish 

• German 

• French 

 

The self-assessment tool is FREE to download: https://www.brcgs.com/our-standards/food-

safety/help-and-guidance/ 
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Part III - The Certifying Audit 

 

 

There are a number of items that the BRCGS 𝗙𝗼𝗼𝗱 𝗦𝗮𝗳𝗲𝘁𝘆 𝗮𝘂𝗱𝗶𝘁𝗼𝗿 𝗠𝗨𝗦𝗧 𝗰𝗼𝘃𝗲𝗿 during the 

on-site audit, as a minimum (see picture).  

 

Opening meeting and closing meeting will always be first and last, respectively, in the 

agenda, but for the rest, the auditor is free to plan the way they see fit. 

 

The auditor must aim to 𝘀𝗽𝗲𝗻𝗱 𝗮𝗯𝗼𝘂𝘁 𝟱𝟬% 𝗼𝗳 𝘁𝗵𝗲𝗶𝗿 𝘁𝗶𝗺𝗲 𝗶𝗻 𝘁𝗵𝗲 𝗳𝗮𝗰𝘁𝗼𝗿𝘆 (auditing production 

and site facilities, interviewing staff, observing processes and reviewing documentation in 

production areas with the relevant staff). 

 

Good to know: They have authority to flex the audit duration calculated in principle by up to 

30% depending how the audit is going (reduction or increase!) 
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Part III - The Mandatory Unannounced Audit 

 

In Part III of the FSv9 Standard, explaining the audit protocol, BRCGS talks about a 

𝗺𝗮𝗻𝗱𝗮𝘁𝗼𝗿𝘆 𝘂𝗻𝗮𝗻𝗻𝗼𝘂𝗻𝗰𝗲𝗱 𝗮𝘂𝗱𝗶𝘁 𝗯𝗲𝗶𝗻𝗴 𝗿𝗲𝗾𝘂𝗶𝗿𝗲𝗱 - as part of the ANNOUNCED audit option - 

''every 3 years'' (GFSI requirement). 

 

Please understand that 𝘄𝗵𝗮𝘁 𝗶𝘀 𝗿𝗲𝗮𝗹𝗹𝘆 𝗺𝗲𝗮𝗻𝘁 𝗶𝘀: 𝗮𝘁 𝗹𝗲𝗮𝘀𝘁 𝗼𝗻𝗲 𝗺𝗮𝗻𝗱𝗮𝘁𝗼𝗿𝘆 𝗮𝘂𝗱𝗶𝘁 𝗶𝗻 𝗮 𝟯 𝘆𝗲𝗮𝗿 

𝗰𝘆𝗰𝗹𝗲, meaning that in principle, a site could very well have 2 unannounced audits on 2 

consecutive years!  

 

The Certification Body has the obligation to inform the site, well ahead of the unannounced 

audit window, that 'this coming year they will have their mandatory unannounced audit', so if 

it was to ever happen, it should never be a surprise to the site        

 

But still, it's good to know it could happen     
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Part III - A Full Certification Audit, Every Year 

 

 

ISO 22000 and FSSC 22000 follow a three-year cycle, requiring a 𝗿𝗲𝗰𝗲𝗿𝘁𝗶𝗳𝗶𝗰𝗮𝘁𝗶𝗼𝗻 𝗮𝘂𝗱𝗶𝘁 𝗲𝘃𝗲𝗿𝘆 

𝘁𝗵𝗿𝗲𝗲 𝘆𝗲𝗮𝗿𝘀, with 𝘀𝘂𝗿𝘃𝗲𝗶𝗹𝗹𝗮𝗻𝗰𝗲 𝗮𝘂𝗱𝗶𝘁𝘀 𝗰𝗼𝗻𝗱𝘂𝗰𝘁𝗲𝗱 𝗮𝗻𝗻𝘂𝗮𝗹𝗹𝘆 to monitor ongoing compliance. 

 

In contrast: 

 

- BRCGS: Requires a 𝗳𝘂𝗹𝗹 𝗰𝗲𝗿𝘁𝗶𝗳𝗶𝗰𝗮𝘁𝗶𝗼𝗻 𝗮𝘂𝗱𝗶𝘁 𝗲𝘃𝗲𝗿𝘆 𝘆𝗲𝗮𝗿. 

- IFS Standards: Also requires an annual full certification audit, aligning with the BRCGS 

approach. 
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Part IV - BRCGS Integrity Visits 

 

 

Once your site has been audited by the Certification Body, 𝗶𝘁 𝗰𝗼𝘂𝗹𝗱 𝗯𝗲 𝗮𝘂𝗱𝗶𝘁𝗲𝗱 𝗮𝗴𝗮𝗶𝗻 𝗯𝘆 

𝗮𝘂𝗱𝗶𝘁𝗼𝗿𝘀 𝗺𝗮𝗻𝗱𝗮𝘁𝗲𝗱 𝗯𝘆 𝘁𝗵𝗲 BRCGS 𝘁𝗵𝗲𝗺𝘀𝗲𝗹𝘃𝗲𝘀! 

 

This is NOT a certification audit, but a compliance audit, also called '𝗶𝗻𝘁𝗲𝗴𝗿𝗶𝘁𝘆 𝘃𝗶𝘀𝗶𝘁'. 

 

• A BRCGS integrity visit 𝘄𝗶𝗹𝗹 𝗹𝗮𝘀𝘁 𝗼𝗻𝗲 𝗱𝗮𝘆 regardless of the size of the site 

• If it is going to happen to your site it will usually be within 3 months of your certifying 

audit 

• You will get 𝘃𝗲𝗿𝘆 𝗹𝗶𝘁𝘁𝗹𝗲 𝗻𝗼𝘁𝗶𝗰𝗲 (most of the time none at all) 

• 𝗬𝗼𝘂 𝗰𝗼𝘂𝗹𝗱 𝗴𝗲𝘁 𝗻𝗲𝘄 𝗡𝗖𝘀 (𝗮𝗻𝗱 𝘆𝗼𝘂𝗿 𝗖𝗕 𝗰𝗼𝘂𝗹𝗱 𝗴𝗲𝘁 𝘀𝗼𝗺𝗲 𝘁𝗼𝗼!) 

• You have a contractual 𝗼𝗯𝗹𝗶𝗴𝗮𝘁𝗶𝗼𝗻 𝘁𝗼 𝗱𝗲𝗮𝗹 𝘄𝗶𝘁𝗵 𝘁𝗵𝗼𝘀𝗲 𝗡𝗖𝘀 just the way you would 

with your normal CB audit NCs, although, these 𝗻𝗲𝘄 𝗡𝗖𝘀 𝘄𝗶𝗹𝗹 𝗻𝗼𝘁 𝗮𝗳𝗳𝗲𝗰𝘁 𝘆𝗼𝘂𝗿 𝘀𝗶𝘁𝗲 

𝗴𝗿𝗮𝗱𝗲 

• BRCGS aims to complete integrity visits on about 0.5% of certified sites each year. 
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BRCGS FS Issue 9 - Top Non-Conformities 2023-2024 

 

 

𝗧𝗢𝗣 𝗡𝗖𝘀 𝗰𝗼𝗺𝗶𝗻𝗴 𝘂𝗽 𝗶𝗻 𝘁𝗵𝗲 BRCGS 𝗙𝗼𝗼𝗱 𝗦𝗮𝗳𝗲𝘁𝘆 𝗦𝘁𝗮𝗻𝗱𝗮𝗿𝗱 certifying audits  

(Data from 2023/2024) 

 

ALL PRPs related!!... NOT paperwork related          

 

    Check out the latest BRCGS Annual Business Report for further insight, including what 

the top audit NCs were for the other BRCGS standards:  

 

https://www.brcgs.com/media/ngklcmgp/brcgs-annual-business-report-2023-24-screen-

ready-1.pdf 
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Appendix 2 – Risk Zones Decision Tree 

 

 

The 𝗗𝗲𝗰𝗶𝘀𝗶𝗼𝗻 𝗧𝗿𝗲𝗲 𝘄𝗵𝗶𝗰𝗵 𝘄𝗮𝘀 𝘄𝗶𝘁𝗵𝗶𝗻 𝘁𝗵𝗲 𝗔𝗽𝗽𝗲𝗻𝗱𝗶𝘅 𝟮 𝗼𝗳 𝘁𝗵𝗲 𝗕𝗥𝗖𝗚𝗦 𝗙𝗼𝗼𝗱 𝗦𝗮𝗳𝗲𝘁𝘆 𝗜𝘀𝘀𝘂𝗲 𝟴 

𝘀𝘁𝗮𝗻𝗱𝗮𝗿𝗱 (High Risk, High Care, Ambient High Care zones) was taken out of issue 9.  

 

If you're missing it, please note that it can now be found in a separate BRCGS Technical 

Guideline           

 

And here is where: https://www.brcgs.com/product/understanding-production-risk-zones/p-

16005/ 

(it is also on Participate, for free, if you have access) 
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Appendix 10 - Training vs Competence 

 

 

In the BRCGS Food Safety Issue 9 Standard: 

 

- the terms '𝗰𝗼𝗺𝗽𝗲𝘁𝗲𝗻𝘁', '𝗰𝗼𝗺𝗽𝗲𝘁𝗲𝗻𝗰𝗲', '𝗰𝗼𝗺𝗽𝗲𝘁𝗲𝗻𝗰𝘆' appear 50 times (I counted 

them... Nah, of course I did not!) 

- and the terms '𝘁𝗿𝗮𝗶𝗻𝗶𝗻𝗴', '𝘁𝗿𝗮𝗶𝗻' 𝗼𝗿 '𝘁𝗿𝗮𝗶𝗻𝗲𝗲' are used 90 times!! 

 

Better make sure we know what we're doing because the BRCGS auditor will be checking 

that we do!  

 

● Be careful that a 𝘁𝗿𝗮𝗶𝗻𝗶𝗻𝗴 𝗰𝗲𝗿𝘁𝗶𝗳𝗶𝗰𝗮𝘁𝗲 𝗮𝗹𝗼𝗻𝗲 𝗶𝘀 𝗡𝗢𝗧 𝗮 𝗽𝗿𝗼𝗼𝗳 𝗼𝗳 '𝗰𝗼𝗺𝗽𝗲𝘁𝗲𝗻𝗰𝗲' and the 

auditor may/should want to see how the work is done, speak with people, and 

actually assess whether staff is COMPETENT for their jobs, not just that they have 

been trained. 

 

● Equally, 𝘄𝗵𝗲𝗿𝗲 𝗮 𝗰𝗹𝗮𝘂𝘀𝗲 𝗿𝗲𝗾𝘂𝗶𝗿𝗲𝘀 𝘁𝗼 𝗯𝗲 𝗮𝗯𝗹𝗲 𝘁𝗼 𝗱𝗲𝗺𝗼𝗻𝘀𝘁𝗿𝗮𝘁𝗲 '𝗰𝗼𝗺𝗽𝗲𝘁𝗲𝗻𝗰𝗲' 𝗯𝘂𝘁 

𝗺𝗮𝗸𝗲𝘀 𝗻𝗼 𝘀𝗽𝗲𝗰𝗶𝗳𝗶𝗰 𝗺𝗲𝗻𝘁𝗶𝗼𝗻 𝘁𝗼 𝘁𝗿𝗮𝗶𝗻𝗶𝗻𝗴 𝗯𝗲𝗶𝗻𝗴 𝗿𝗲𝗾𝘂𝗶𝗿𝗲𝗱, if a site is not able to present 

a training certificate/record, it does not/should not (alone) give ground for an NC to 

be raised, so long as the site CAN demonstrate competence. 

 

● One last thing, a few clauses say '𝗪𝗵𝗲𝗿𝗲 𝘁𝗵𝗲𝗿𝗲 𝗶𝘀 𝗮 𝗹𝗲𝗴𝗮𝗹 𝗿𝗲𝗾𝘂𝗶𝗿𝗲𝗺𝗲𝗻𝘁 𝗳𝗼𝗿 𝘀𝗽𝗲𝗰𝗶𝗳𝗶𝗰 

𝘁𝗿𝗮𝗶𝗻𝗶𝗻𝗴, 𝘁𝗵𝗶𝘀 𝘀𝗵𝗮𝗹𝗹 𝗯𝗲 𝗶𝗻 𝗽𝗹𝗮𝗰𝗲'. In those cases, you're expected to be able to show 

proof of training, NOT just of competence. 
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Appendix 10 - Once Annually 

 

 

In the BRCGS Food Safety issue 9 standard, a number of actions have to be carried out '𝗮𝘁 

𝗹𝗲𝗮𝘀𝘁 𝗮𝗻𝗻𝘂𝗮𝗹𝗹𝘆' or the standard also says '𝗮𝘁 𝗮 𝗺𝗶𝗻𝗶𝗺𝘂𝗺 𝗮𝗻𝗻𝘂𝗮𝗹𝗹𝘆' or '𝗮𝘁 𝗹𝗲𝗮𝘀𝘁 𝗼𝗻𝗰𝗲 𝗲𝗮𝗰𝗵 

𝘆𝗲𝗮𝗿'. 

 

What is meant is that the action needs to be done 𝗮𝘁 𝗹𝗲𝗮𝘀𝘁 𝗼𝗻𝗰𝗲 𝘄𝗶𝘁𝗵𝗶𝗻 𝘁𝗵𝗲 𝟭𝟮 𝗺𝗼𝗻𝘁𝗵𝘀 

𝗳𝗼𝗹𝗹𝗼𝘄𝗶𝗻𝗴 𝘁𝗵𝗲 𝗹𝗮𝘀𝘁 𝘁𝗶𝗺𝗲 𝘁𝗵𝗮𝘁 𝗮𝗰𝘁𝗶𝗼𝗻 𝘄𝗮𝘀 𝗰𝗮𝗿𝗿𝗶𝗲𝗱 𝗼𝘂𝘁,  

 

and 𝗡𝗢𝗧 'once in every calendar year'. 

 

NCs have been raised in certifying audits where this was misinterpreted by a site, resulting in, 

for instance, 15 months passing between two internal audits covering the same scope. 

 

Fair or not, you will have your own opinion, but now at least, you know and you can ensure 

compliance         
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Appendix 10 - What is a Label? 

 

 

There are 𝟱𝟱 𝗿𝗲𝗳𝗲𝗿𝗲𝗻𝗰𝗲𝘀 𝗺𝗮𝗱𝗲 𝘁𝗼 '𝗹𝗮𝗯𝗲𝗹', '𝗹𝗮𝗯𝗲𝗹𝗹𝗶𝗻𝗴' 𝗼𝗿 '𝗹𝗮𝗯𝗲𝗹𝗹𝗲𝗱' in the BRCGS Food Safety 

Issue 9 Standard, 

 

𝗼𝗳 𝘄𝗵𝗶𝗰𝗵 𝟭𝟱 𝗮𝗿𝗲 𝗶𝗻 𝗿𝗲𝗹𝗮𝘁𝗶𝗼𝗻 𝘁𝗼 𝗳𝘂𝗻𝗱𝗮𝗺𝗲𝗻𝘁𝗮𝗹 𝗰𝗹𝗮𝘂𝘀𝗲𝘀. 

 

It is therefore very important to understand what BRCGS means by 'label' or 'labelling' in 

order to ensure compliance to all requirements. 

 

A label is NOT always a 'rectangle of paper' with printed information on it. 

 

'Any tag, mark, picture or other descriptive matter, whether it is written, printed or otherwise 

marked, on or attached to the packaging of the product' is considered a label and must be 

treated as such by the site. 

 

For example, pre-printed boxes, cans, sleeves, film, bottles are all examples of 'labels' in the 

sense of the standard. 
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Appendix 10 - Primary Packaging 

 

In the BRCGS standards, several requirements apply to 'primary packaging'. 

It is important to know that, in the world of BRCGS, '𝗽𝗿𝗶𝗺𝗮𝗿𝘆 𝗽𝗮𝗰𝗸𝗮𝗴𝗶𝗻𝗴' 𝗱𝗼𝗲𝘀 𝗡𝗢𝗧 𝗺𝗲𝗮𝗻 

'𝗳𝗼𝗼𝗱 𝗰𝗼𝗻𝘁𝗮𝗰𝘁 𝗽𝗮𝗰𝗸𝗮𝗴𝗶𝗻𝗴’. 

Primary packaging includes food contact packaging, but also includes any other packaging 

elements making it into 𝘁𝗵𝗲 𝗳𝗶𝗻𝗮𝗹 '𝘂𝗻𝗶𝘁 𝗼𝗳 𝘀𝗮𝗹𝗲' to the consumer or customer, EVEN IF some 

packaging elements are NOT food contact (eg a label applied to a bottle). 

Yes, I know, that's a lot more work for the sites! 
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Appendix 10 - Raw Materials & Food Raw Materials 

 

In the glossary of the Food Safety Issue 9 Standard, BRCGS distinguish between: 

- 𝗥𝗮𝘄 𝗠𝗮𝘁𝗲𝗿𝗶𝗮𝗹𝘀 (which include packaging) and 

- 𝗙𝗼𝗼𝗱 𝗥𝗮𝘄 𝗠𝗮𝘁𝗲𝗿𝗶𝗮𝗹𝘀 (which do NOT include packaging). 

There are 𝗧𝗪𝗢 𝗰𝗹𝗮𝘂𝘀𝗲𝘀 𝗶𝗻 𝘁𝗵𝗲 𝘀𝘁𝗮𝗻𝗱𝗮𝗿𝗱 𝘁𝗵𝗮𝘁 𝗰𝗼𝗻𝘁𝗮𝗶𝗻 𝗿𝗲𝗾𝘂𝗶𝗿𝗲𝗺𝗲𝗻𝘁𝘀 𝘄𝗵𝗶𝗰𝗵 𝘀𝗽𝗲𝗰𝗶𝗳𝗶𝗰𝗮𝗹𝗹𝘆 𝗮𝗽𝗽𝗹𝘆 

𝘁𝗼 𝗙𝗢𝗢𝗗 𝗿𝗮𝘄 𝗺𝗮𝘁𝗲𝗿𝗶𝗮𝗹𝘀 and which therefore don't currently have to be applied to packaging 

materials (although you can always do more than the minimum required of course). 

The two clauses are 3.9.3 (traceability) and 5.4.3 (Food Fraud vulnerability assessment). 

HOWEVER, 

● Please make sure to review 3.9.3 carefully. 𝗬𝗼𝘂 𝘀𝘁𝗶𝗹𝗹 𝗻𝗲𝗲𝗱 𝘁𝗼 𝗲𝗻𝘀𝘂𝗿𝗲 𝘆𝗼𝘂 𝗰𝗮𝗻 𝘁𝗿𝗮𝗰𝗲 𝗮𝗹𝗹 

𝗽𝗮𝗰𝗸𝗮𝗴𝗶𝗻𝗴 𝗮𝗻𝗱 𝗿𝗮𝘄 𝗺𝗮𝘁𝗲𝗿𝗶𝗮𝗹𝘀 and there are important nuances, in particular around 

𝗽𝗮𝗰𝗸𝗮𝗴𝗶𝗻𝗴 𝗽𝗿𝗶𝗻𝘁𝗲𝗱 𝘄𝗶𝘁𝗵 𝗹𝗲𝗴𝗮𝗹 𝗼𝗿 𝗙𝗦 𝗶𝗻𝗳𝗼𝗿𝗺𝗮𝘁𝗶𝗼𝗻.  

● 𝗬𝗼𝘂 𝘀𝘁𝗶𝗹𝗹 𝗻𝗲𝗲𝗱 𝘁𝗼 𝗰𝗼𝗺𝗽𝗹𝘆 𝘄𝗶𝘁𝗵 𝘁𝗵𝗲 𝗥𝗠 𝗮𝘀𝘀𝗲𝘀𝘀𝗺𝗲𝗻𝘁 𝗿𝗲𝗾𝘂𝗶𝗿𝗲𝗺𝗲𝗻𝘁𝘀 (𝗶𝗻 𝟯.𝟱.𝟭.𝟭) so do 

not dismiss packaging in your FFVA if you have identified a vulnerability to fraud in 

your initial RM assessment. 
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Index of official BRCGS Supporting Resources 

 

 

For a list of published resources in relation to the BRCGS FS Issue 9 Standard:  

 

 

1. Go to the BRCGS.com website 

2. Go to 𝗢𝘂𝗿 𝗦𝘁𝗮𝗻𝗱𝗮𝗿𝗱𝘀 

3.  Select 𝗙𝗼𝗼𝗱 𝗦𝗮𝗳𝗲𝘁𝘆 

4.  Go to the 𝗛𝗲𝗹𝗽 & 𝗚𝘂𝗶𝗱𝗮𝗻𝗰𝗲 section 

5.  Scroll down to 𝗧𝗲𝗰𝗵𝗻𝗶𝗰𝗮𝗹 𝗗𝗼𝗰𝘂𝗺𝗲𝗻𝘁𝘀 

6. https://www.brcgs.com/our-standards/food-safety/help-and-guidance/ 

 

 

 

 

 

 

 

  

http://brcgs.com/
http://brcgs.com/
https://www.brcgs.com/our-standards/food-safety/help-and-guidance/
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‘Ask The Experts’ Webinars Series 

 

 

In order to support sites working with the Food Safety Issue 9 standard, BRCGS regularly 

organises webinars on various food safety related topics. These are then recorded and made 

available for replay on the BRCGS website. 

 

Here are examples of webinars currently available: 

 

   Environmental Monitoring 

   Product testing 

   Managing pathogens 

   Listeria management 

   Food fraud 

   Labelling (on-pack) 

   Gluten-Free (Free-From Special) 

   Internal audits 

   Allergen management 

   Production risk zoning – high risk, high care and high ambient high care 

   Food Safety Culture 

 

To access the webinar series: https://www.brcgs.com/about-brcgs/news/2023/ask-the-

experts-food-safety-webinar-series/ 

 

 

 

https://www.brcgs.com/about-brcgs/news/2023/ask-the-experts-food-safety-webinar-series/
https://www.brcgs.com/about-brcgs/news/2023/ask-the-experts-food-safety-webinar-series/
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BRCGS | How to…? 

 

Visit this separate resource on the ASK SONIA Ltd website to find out in a couple of clicks 

about: 

 

• How to become a BRCGS Auditor 

• How to take the BRCGS Category Exams 

• How to find or become a BRCGS Recognised Consultant 

• How to find or become a BRCGS Professional 

• How to find or become a BRCGS ATP (Approved Training Partner) 

• How to find a BRCGS Approved Certification Body 

• How to find a BRCGS Certified Supplier 

• How to gain access to BRCGS Participate 

• How to locate various BRCGS documents 

• And more… 

 

 

 

 

https://www.ask-sonia.com/resources

