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Part Il - Bll Farming
of Grains and Pulses

Part lll of the GFSI Technical Equivalence Requirements
defines the key elements required in a Standard in
relation to:

. Hazard and Risk Management Systems (Hazard
Analysis and Critical Control Points (HACCP) or
HACCP based systems);

- Food Safety Management Systems;

+ Good Industry Practices, Good Manufacturing
Practices, Good Agricultural Practices.

This document applies to Standard Owners applying
for the scope of acknowledgement BIl - Farming of
Grains and Pulses. This scope includes the following
product, services and activities:

. Growing or harvesting of grains and pulses
for food.
- On farm storage of grains and pulses for food.

The requirements — named key elements — were
identified by a multi-stakeholder group including
industry experts to ensure relevance to this scope
while ensuring harmonisation of food safety standards
across industry. Although the structure of each scope
of Part Ill of the Technical Equivalence Requirements
is aligned, some of the key elements may be specific
to the industry included in this scope.

GFSl-acknowledged Standard Owners are required
to address each key element outlined in this
document. The detailed content of each individual
Standard must however be independently developed
and is not expected to be a direct copy of the GFSI
Technical Equivalence Requirements.

Version 2020

GFSI has defined in a Glossary terms used in key
elements. Part IV, the Glossary, is an integrated part
of the GFSI Technical Equivalence Requirements and
definitions shall be applied accordingly in Standards.
In the GFSI Technical Equivalence Requirements,
food is used as an umbrella term and refers to the
object of each of the scope, i.e. food, feed, packaging
as applicable.

Certification Programmes requiring Certification
Bodies to operate according to ISO / IEC 17021 shall
ensure they meetthe ISO 22000 requirements as well
as the Benchmarking Requirements for applicable
sectors outlined in Part Ill. If this was not possible,
then the ISO 22000 requirements shall prevail.

Certification Programmes requiring Certification
Bodies to operate according to ISO / IEC 17065 shall
ensure they meet the Benchmarking Requirements
for applicable sectors outlined in Part lll.

The Codex Alimentarius Guidelines on food hygiene
and its HACCP annex constitutes an internationally
recognised reference for food business operators
and competent authorities to oversee food safety.
As such, in addition to the following key elements,
the Standard Owner shall ensure that the site has
knowledge and align their practices to best industry
practices and the Codex Alimentarius General
Principles of Food Hygiene.
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SECTION 1: HAZARD AND RISK
MANAGEMENT SYSTEM REQUIREMENTS

REFERENCE ELEMENT THE STANDARD SHALL REQUIRE THAT

A Hazard and Risk Management System including
prerequisite programmes shall be implemented to

HACCP 11 Hazard and Risk identify and control food safety hazards, including
management system allergens.
This system shall be systematic, comprehensive and
shall take into consideration relevant law.
This may be a HACCP based system or another
HACCP 111 Hazard and Risk hazard and risk management system that covers the
management system Annex of Codex Alimentarius General Principles of

Food Hygiene.

. The scope ofthe Hazard and Risk Management System
Hazard and Risk .
HACCP 1.2 shall be defined per product / product category and /
management system .
or per process or production step.

Hazard and Risk The Hazard and Risk Management System shall be

HACCP 1.3 . o L
management system applicable to the site’s scope of activity.

Hazard and Risk The Hazard and Risk Management System shall be

HACCP 1.4 reviewed regularly, and in case of any change that
management system .
impacts food safety.
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SECTION 2: FOOD SAFETY MANAGEMENT
SYSTEM REQUIREMENTS

REFERENCE

ELEMENT

THE STANDARD SHALL REQUIRE THAT

FSM 1

FSM 2

FSM 3

FSM 41

FSM 5

FSM 6

FSM 71

Version 2020

Management
responsibility

Management
commitment and
food safety culture

Management review

Food safety legislation

Food Safety
Management system

Food safety policy
and objectives

Food defence

A clear organisational structure identifying the job
functions and responsibilities of at least those employees
whose activities affect food safety shall be established,
implemented and maintained.

Evidence of the senior management’s commitment
to establish, implement, maintain and continuously
improve the Food Safety Management System shall
be provided. This shall include elements of food safety
culture, at a minimum consisting of: communication,
training, feedback from employees and performance
measurement on food safety related activities.

The senior management shall review all elements of the
Food Safety Management System, including the Hazard
and Risk Management System HACCP plan or HACCP-
based plans regularly, and in case of any change that
impacts food safety, to ensure their continuing suitability
and effectiveness.

Procedures shall be established, implemented and
maintained to ensure compliance with applicable legis-
lation (both countries of production and intended sale).

The elements of the Food Safety Management System
shall be established, implemented, maintained
and continuously improved and shall have a scope
appropriate to the range of business activities to be
covered.

A clear, concise and documented food safety policy
statement shall be in place, as well as measurable
objectives specifying the extent of the organisation’s
commitment to meet the food safety needs.

A food defence threat assessment procedure shall be
established, implemented and maintained to identify
potential threats and prioritise food defence measures.
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A documented food defence plan shall be in place spec-
FSM 7.2 Food defence ifying the measures implemented to mitigate the public
health risks from any identified food defence threats.

This food defence plan shall be supported by the Food

FSM 7.3 Food defence
Safety Management System.
A food fraud vulnerability assessment procedure
shall be established, implemented and maintained
FSM 81 Food fraud

to identify potential vulnerability and prioritise food
fraud mitigation measures.

A documented food fraud plan shall be in place specifying
FSM 8.2 Food fraud the measures implemented to mitigate the public health
risks from the identified food fraud vulnerabilities.

This food fraud mitigation plan shall be supported by the

FSM 8.3 Food fraud
rad organisation's Food Safety Management System.

A procedure shall be established, implemented
Documentation and maintained for the management and control of
FSM 91 ] documented information required to demonstrate the
requirements . .
effective operation and control of processes and the
Food Safety Management System.

All the above-mentioned documented information
shall be securely stored for the time period required to

Documentation meet customer and legal requirements, or for a period
FSM 9.21 . . . .
requirements exceeding the shelf-life of the food if customer or legal
requirements are not available. It shall be effectively
controlled and readily accessible when needed.
Specified requirements or specifications shall be
FSM 101 Specified requirements  established, implemented and maintained for all inputs
/ Specifications to the process, including services that are purchased or
provided and have an effect on food safety.
FSM 10.2 Specified requirements A review process of the specified requirements or

/ Specifications specifications shall be in place.

Effective proceduresandinstructions shallbe established,
FSM 11 Procedures implemented and maintained for all processes and
operations having an effect on food safety.

The resources needed to establish, implement, maintain,
FSM 12 Resource management review and improve the Food Safety Management
System shall be identified and assigned.
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FSM 1311

FSM 13.21

FSM 13.3

FSM 1411

FSM 14.2

FSM 171

FSM 17.2

FSM 191

Version 2020

Purchasing and
supplier performance

Purchasing and
supplier performance

Purchasing and
supplier performance

Traceability

Traceability

Control of measuring
and monitoring
equipment / devices

Control of measuring
and monitoring
equipment / devices

Testing

Purchasing processes shall be controlled to ensure all
inputs to the process, including externally purchased
materials and services which have an effect on food
safety, conform to specified requirements or specifica-
tions as well as food safety and regulatory requirements.

A procedure for the evaluation, approval and continued
monitoring of suppliers which have an effect on food
safety shall be established, implemented and main-
tained. The procedure shall address procurement in
emergency situations to ensure that food still conforms
to the documented specified requirements or specifica-
tions, and the supplier has been evaluated. The results
of evaluations, investigations and follow up actions shall
be recorded.

Outsourced processes that may have an effect on food
safety shall be identified and controlled.

Such controls shall be documented in the Food Safety
Management System.

Procedures shall be established, implemented and
maintained to ensure product identification from the
supplier (minimum one step back) through any processes
undertaken to the recipient of the food (minimum one
step forward).

Documented tests of the traceability system shall be
undertaken to ensure this is operating effectively.

The equipment / devices used to measure parameters
critical to ensure food safety shall be identified.

The identified equipment / devices shall be regularly
calibrated; calibration shall be traceable to a national or
international standard or method.

A procedure shall be established, implemented and main-
tained to ensure that analyses of food parameters critical
to food safety are undertaken by competent laboratories
and using appropriate sampling and testing methods and
that such analyses are performed in accordance with the
applicable requirements of ISO/IEC 17025.
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An internal audit procedure shall be established,
FSM 20 Internal audit implemented and maintained; it shall cover all elements
of the Food Safety Management System.

A procedure for the management of complaints and
complaint data shall be established, implemented and

FSM 21 Complaint handling . .
maintained to ensure that complaints are assessed and
corrective actions implemented, when necessary.
An incident management procedure, including product
FSM 22 Serious incident recall and withdrawal, shall be established, implemented
management and maintained. The recall procedure shall be regularly
tested for effectiveness.
A product release procedure shall be established,
FSM 23 Product release . =

implemented and maintained.

A procedure shall be established, implemented and
maintained to ensure that any non-conformity impact-
Control of non- . .
FSM 241 ing food safety and any non-conforming products are

conformit
Y clearly identified and controlled to prevent unintended
use or delivery.
A procedure shall be established, implemented and
maintained for the determination and implementation
FSM 25 Corrective actions >

of corrective actions in the event of any significant non-
conformity relating to food safety.
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SECTION 3: GOOD INDUSTRY
PRACTICE REQUIREMENTS

REFERENCE

ELEMENT

THE STANDARD SHALL REQUIRE THAT

GAP 1

GAP 2

GAP 31

GAP 37

GAP 3.81

GAP 41.3

GAP 4.41

GAP 5

Version 2020

Land used for production

Local environment

Location, design
and layout

Location, design
and layout

Location, design
and layout

Prevention of cross-
contamination

Prevention of cross-
contamination

Employee facilities

Land used for production shall be evaluated for
hazards and contamination. Control measures shall be
implemented to reduce hazards to acceptable levels.

All grounds within the site shall be maintained to
prevent contamination and enable the production of
safe products.

Structures, including all adjoining rooms, equipment, facil-
ities and feeding systems shall be located, designed and
constructed to facilitate proper cleaning and pest control.
Where appropriate, the design and layout shall permit
compliance with good hygiene practices including
protection against cross contamination between and
during operations.

Adequate drainage and waste disposal systems and
facilities shall be provided.

The systems described under GAP 3.7 shall be designed
and constructed to avoid potential for contamination of
water courses, highways and neighbouring fields with
animal waste and silo seepage.

Effective measures shall be taken during production,
storage and transport to prevent cross-contamination
of grain and pulses from agricultural inputs, cleaning
agents, veterinary medicines or personnel who come
directly or indirectly into contact with other sites, animals
or grain and pulses.

Procedures shall be in place to ensure that the appli-
cation of agricultural and veterinary inputs is managed
properly to minimise the potential for microbial or
chemical contamination.

Employee facilities including hand washing and toilet
facilities, and public facilities where applicable, shall
be provided, designed and operated to minimise food
safety risks.
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GAP 61 Personnel health Personal hygiene standards shall be established, imple-
) and hygiene mented and maintained to minimise food safety risks.
GAP 6.2 Personnel health Suitable protective clothing shall be provided to
’ and hygiene minimise food safety risks.

People known or suspected to be suffering from or to be
a carrier of a disease or illness likely to be transmitted

GAP 6.3.2 Personnel health through grain and pulses shall not be allowed to enter
and hygiene any food handling area. Any person so affected shall
immediately report illness or symptoms of illness to the

management.

The requirements of the personnel health and hygiene
Personnel health i
GAP 6.4 section shall apply to employees, contractors and

and hygiene
L& visitors commensurate to their impact on food safety.
A system shall be established, implemented and
maintained to ensure that all employees are trained, and
GAP 71 Personnel training ey

retrained when necessary, to have an understanding of
food safety commensurate with their activity.

Agricultural workers who apply agricultural chemicals
GAP 7.2 Personnel training shall be trained and qualified in the proper application
procedures of such chemicals.

An appropriate housekeeping, cleaning and disinfection

GAP 81 Housekeeping, cleaning programme shall be established, implemented,

) and disinfection maintained and monitored. Its effectiveness in
eliminating food safety risks shall be measured.

Housekeebing. cleanin Cleaning facilities, equipment and chemical materials

GAP 8.2 Py 9 shall be suitable for their intended use and shall be

and disinfection .
stored and used appropriately.

A programme of site inspections / checks shall be
established, implemented and maintained to ensure

GAP 9 Site inspections / checks the site and equipment are maintained in a suitable
condition to ensure food safety, as applicable to the
activity of the site.

Indoor primary production facilities shall maintain a
supply of water fit for its purpose and that does not

GAP 111 Water quality compromise food safety, for handwashing, equipment
and post-harvest washing, with appropriate facilities for
its storage and distribution.
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GAP 11.21

GAP 11.3

GAP 11.4

GAP 11.5

GAP 13.2

GAP 141

GAP 14.2

GAP 14.3
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Water quality

Water quality

Water quality

Water quality

Pest control

Input - Manure,
biosolids and other
natural fertilisers

Input - Manure,
biosolids and other
natural fertilisers

Input - Agricultural
chemicals

Procedures shall be in place to identify the sources of
water used on the farm (municipality, reused irrigation
water, well, open canal, reservoir, rivers, lakes, farm ponds
etc.) and to assess its suitability for the intended use.

Based on risk assessment, measures shall be in place
to protect sources of agricultural waters from potential
contamination, including corrective actions to minimise
the risk of contamination (e.g., from livestock, sewage
treatment, human habitation).

Based on risk assessment, water shall be tested for
microbial and chemical contaminants. Frequency of
testing shall depend on the water source and the risks
of environmental contamination including intermittent or
temporary contamination (e.g. heavy rain, flooding etc.).

If agricultural water is stored, tanks, containers or
cisterns shall not be a source of contamination for water
or product.

Based on risk assessment, operations shall assess
potential contamination associated with wild and
domestic animals.

Proper treatment procedures (e.g. composting,
pasteurisation, heat drying, UV irradiation, alkali
digestion and sun drying management practices
including appropriate delays between application
of agricultural inputs and harvesting of the crop or
combinations of these) shall be designed to reduce
or eliminate pathogens in manure, biosolids and other
natural fertilisers. As a minimum, the use of untreated
biosolids shall be prohibited.

Procedures shall be in place to ensure that the producer
is required to take into consideration the World Health
Organisation (WHO) guidelines on the safe use of waste
water and livestock excreta in agriculture, as appropriate.

Only agricultural chemicals which are authorised for the
cultivation of the specific produce / grains and pulses
shall be used. They shall be used according to the
manufacturer’s instructions, local legislations and for the
intended purpose.
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Residues of agricultural chemicals shall not exceed
Input - Agricultural levels as established by applicable legislation (in both
chemicals countries of production and intended sale), or by the
Codex Alimentarius Commission.

GAP 14.4

Documentation of agricultural chemical applications
shall be maintained. Records shall include at a
minimum information on the date of application, the

Input - Agricultural chemical used, the crop sprayed, the concentration,

chemicals method and frequency of application and records on
harvesting to verify that the time between application
and harvesting respects the required pre-harvest
interval / withholding period.

GAP 14.5

Agricultural chemicals shall comply with applicable
legislation (both country of production and intended
Input - Agricultural sale), be correctly labelled, stored in a safe, well-
chemicals ventilated place away from production areas, living
areas and harvested crops and disposed of in a manner
that does not pose a risk of contaminating crops.

GAP 14.6

All containers and vehicles used for the storage and
GAP 15 Transport transportation shall be suitable for the intended purpose
to minimise food safety risks.

Equipment and containers coming into contact with
livestock and grain and pulses shall be made of materials

GAP 181 Equipment that are non-toxic and designed and constructed to
ensure that they can be cleaned, disinfected and
maintained to avoid contamination.

Equipment shall be used and stored to minimise food

GAP 18.2 Equipment
LS safety risk.
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