
Section 1:         General Information

1.1 Company Name

1.2 Address and Telephone Number

1.3 Products

1.4 Briefly outline the Company History

1.5 Names and Positions of Key Personnel

1.6 To whom does Q.A report?

1.7 What authority does Q.A have?



Section 2 :

Raw Materials Control

2.1 Give a brief outline or your raw materials control system?

2.2 How do you approve vendors?

2.3 Do you have written raw material specifications?

If so, what is their scope?

2.4 Do you have a positive release system for raw materials held?

For how long?

How is stock rotated?




Section 3:

Services

3.1 What are your sources of water?

3.2 Give brief details of your water treatment systems?

3.3 What standards have you set for process water?

3.4 What standards have you for chilled water?

3.5 What standards have you for cooling water?

3.6 How often do you test for compliance with these specifications?

3.7 Are all of the chemicals used in boiler water treatment of culinary 

grade?

If not, explain.

3.8 Is compressed air filtered and dry?

3.9 What precautions are taken regarding air handling systems?



Section 4:

Process

4.1 Please attach flow diagram of your production process.

4.2 Do you have a documented HACCP (Hazard Analysis, Critical Control Points) programme?

ATTACH A COPY OF YOUR HACCP PLAN

4.3 Are formulations documented?

4.4 Are processing instructions documented?

4.5 Give brief details of any product protection measures (screens, filters, magnets, metal detectors)

4.6 Do you have written finished product specifications?

If so, what is their scope?

4.7 What quantity control system do you operate?

4.8 Do you have a product code system?

If so, give details.



4.9 How is reject product handled?

4.10 Do you have a mechanism for product recall?

If so, give details.

4.11 Do you operate a positive release system for finished product?

If so, give details.

Section 5:

Laboratory

5.1 What laboratory facilities do you have?

5.2 Indicate the range of tests, which you are capable of performing?

5.3 How many people are employed in quality control?

What are their qualifications?

5.4


Do you use an outside laboratory? If so, who? For what?



Section 6:

Calibration

6.1 Do you have a documented calibration system covering plant and laboratory equipment?

Give an outline.




Section 7:

Sanitation

7.1 Do you have a documented sanitation programme?

What is its scope?

7.2 How do you monitor the effectiveness of sanitation?

7.3 Does environmental monitoring take place (i.e. pathogen testing)?

Also, what is its scope?




Section 8:

Storage and Distribution

8.1 Under what conditions are finished products stored?

8.2 What is the time period between manufacture and despatch?

8.3 What stock rotation system do you operate and how does it work?

8.4 How do you assess the suitability of carriers?

8.5 Do you have a documented system?

8.6 What type of transport is used?

8.7 Are containers refrigerated where necessary?




Section 9:

Pest Control

9.1 Describe briefly, how you control:

a) rodents

b) insects

c) birds

d) other pests

9.2 Do you have a documented policy/system?

9.3 If you employ an external pest controller, state whom.

9.4 Do they make regular written reports? In what detail?

9.5 If you employ pesticides state what precautions you take.




Section 10:
Personnel


10.1
Do you have a documented policy or programme regarding personnel (hygiene, training etc.)



What is its scope?

10.2 What precautions do you take regarding control of staff transmitted disease?

10.3 Do you have a training programme?

If so, give a brief outline.




Section 11:

Customer Complaints

11.1 Outline your system for handling customer complaints.

11.2 Who co-ordinates this system?

11.3 


Is the system documented?

Section 12:                  Traceability

12.1 Describe your product Traceability system within your Company.  

12.2                               Is  the system documented?                            



FOR HARNEY’S USE ONLY

1. Is a HACCP Plan in place and received

Y/N

2. Are there adequate hygiene controls in place

Y/N

3. Is there adequate GMP procedures in place

Y/N

4. Approval Status:




Approved  
_________




Unapproved
_________




Audit Required
_________




Other

_________



Approved by:
________________________



Date:

________________________
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