




















News Flash - IFS Food Defence Checklist

FS announce a new optional harm including crime and to their customers that they CO m e a n d
chapter, for the IFS Food terrorism. have given consideration to this
Standard. Food Defence is Requirements are scored in crucial topic may also request See US at
covered in chapter 6, this the same way as other require-  an audit against chapter 6.
chapter contains a total of 14 ments in the standard (A,B,C or If you would like to know more S |A I_ 2 008
requirements on food defence D; a major may also be awarded; about the IFS Optional Food
under the following headings: there is no KO requirement in Defence Checklist (Chapter 6)
e Defence Assessment chapter 6). As this is an optional or would like an audit against Al Global/EFSIS will be
e Site Security chapter, the result of the audit chapter 6 with your next IFS exhibiting at this years SIAL
e Personnel and Visitor Security against chapter 6 is shown audit please e-mail the SAI exhibition ‘the world's leading
e External Inspections separately and is independent Global/EFSIS team at food industry show’ in Paris,
The food defence checklist from the outcome of the audit foodsafety@saiglobal.com. | offering its large range of
has been designed to meet against chapters 1 to 5 of the Further information on the assurance services for the
U.S. regulatory requirements. IFS Food Standard. This chapter checklist is also available in the worldwide food industry.
This chapter details food security is of particular importance to newly published IFS Doctrine which Visit SAI Global/EFSIS on
measures to protect production  companies supplying or looking s available from SAI Global/EFSIS stand number b5b C 101 to
sites, food related materials and  to supply the U.S. Companies or  or can be downloaded from the IFS discuss all your food safety
finished goods from intentional ~ who are looking to demonstrate ~ Web Portal: www.food-care.com. assurance requirements. [ |

First Nestlé Site in the UK Achieves 3rd Party Certification

Paul Ruocco, SAI Global's
Marketing and New Market
Development Director, presenting
ISO 9001 and ISO 22000
certificates to the management
of the Nestlé production site in
Halifax, UK. The first site to
achieve certification to these
standards as part of Nestlé’'s
global programme of third party
certification of its facilities.

The presentation took place at the

Halifax factory and in attendance was

(Left to Right): Paul Grimwood,

Managing Director, Nestlé

Confectionery (UK) Fabrice Johan,

Category Technical Manager, Nestlé

Confectionery (UK) Paul Ruocco,

Marketing and New Market

Development Director, SAl Global

Keith Looker, Quality Assurance

Manager, Nestlé Confectionery (UK)

Halifax Factory Tracy Millard,

Conformance Manager, Nestlé

Confectionery (UK) Halifax Factory

Martin Cruft, Factory Manager, Nestlé Mike Nixon, Vice-President Technical Management Zone Europe, Nestlé SA Gamaliel Gube, Operations
Confectionery (UK) Halifax Factory Development Manager, Nestlé UK Christian Schmid, Group Technical Director, Nestlé UK [ |

Note from the Editor

f you would like to be in a future issue of

the newsletter or have an opinion or
product you would like to share with SAI
Global/EFSIS and its customers, please
contact Tanya Todd on +44 (0)1908 249913
or email tanya.todd@saiglobal.com
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SAl Global Assurance Services Limited
PO Box 44, Winterhill House, Snowdon Drive,
Milton Keynes, MK6 1AX

You can also visit our website: www.saiglobal.com.

Right: Tanya Todd, Marketing Assistant
(Editor)
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