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For the purpose of this document the following definitions shall apply:

Term

Definition

Accreditation

A process by which aauthoritative body gives formal recognitiaf the competence of a certification bog
to provide certification services against an international standard.

Accreditation Body

An agency having jurisdiction to formally recognize the competence of a certification body to p
certification services

Appeal An official request by a supplier am Assessment Providar review decision(s)/ activities made/conductg
during an assessment.

Assessment A systematicindependent and documented process for obtaining evidence and evaluating the objecti
determine the extent to which the assessment scopes are fulfilkebessment in this case refers to
assessment conducted using the GFSI Global Markets Programme Basic Level and Intermedi
Checklist.

AssessmenProvider An accreditedCertification Body conducting a GFSI Basic Level/Intermediate Level assessment.

Assessor An Auditor (as defined in these General Guidelirggg)ointed by the assessment body, who is assigne

perform alone or as part of a teama, GFSI Global MarkeByogramme Basic Level or Intermediate Lg
assessment.
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Audit A systematic and functionally independent examination to determine whether activities
related results comply with a conforming scheme, whereby all the elements of this scheme
be O2PSNBR o0& NB@GASgAYy3a GKS adzllX ASNRa Y
evaluation of the production facilities.

Auditor A person qualified to carry owin audit for or on behalf of a certification body.

Benchmark A process by which a foahfety scheme and food safety related schemes are compared t
GFSI Guidance Document to determine equivalence.

Catering The preparation and provision of food, which is consumed outside the home, within a dg¢
premises.

Certification A process by hich accredited certification bodies, based on an audit, provide written assur

that food safety requirements and management systems and their implementation confol
requirements.

Certification Body

A provider of certification services, accrediteddo so by an Accreditation Body.

Competent Person

A person who is capable, experienced, knowledgeable and/or received the relevant training

Complaint

A legal document that is an expression of displeasure or dissatisfaction, but is not an appe

Complainant

A person, organization, or its representative making/submitting a complaint.

Conflict of Interest

Where either a Certification Body or an individual is in a position of trust requiring them to ex
judgment on behalf of others and also leawnterests or obligations (whether financial
otherwise) of the sort that might interfere with the exercise of that judgment.

Corrective Action

An action to eliminate the cause of a detected non conformity or other undesirable matters.

Equivalence

A condition of being similar or identical or essentially equal.

Evaluation

An examination of production facilities or services in order to verify that they conforr
requirements.
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Expert A person appointed by GFSI who has demonstrable specific knovdaedgxpertise with resped
to food safety or management systems.
Food Any substance or product, whether processed, partially processed or unprocessed, intends

to be, or reasonably expected to be, ingested by humams animal® & C2 2 R¢ )y
chewing gursand any substance, including water, intentionally incorporated into the food du
its manufacture, preparation or treatment.

Food Safety

Food which will not harm the consumer so long as intended use guidelines are followed wh
is prepaed or eaten

Food Safety Scheme

A g/stematic planwhich has been developetinplemented and maintained for the scope of fo
safety. This shall consist of a standard aridod safety system in relation to specified proces
or a food safety service wwhich the same particular plan applies. The food safety scheme st
contain at least the following items:
3 astandard

3 clearly defined scope

3 afood safety system

Food Safety Standard

A series of defined requirements developed to ensure the safetyoofl when effectively
implemented.

Food Supply Chain

A defined sequence of activities in relation to the provision of food from primary productiq
consumption. In relation to GFSI this involves activities associated with the Food Industries

HACCP

Hazard Analysis Critical Control PeiAtsystem which identifies, evaluates controls and monif
hazards redting to food safety
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High Risk Areas

Areas where high risk foods are exposed and the subsequent processing does not includg
that effectivelyeliminatesall harmful microorganisms or areas where high risk foods are exp
after they have undergone a processing step that effectivelyrdgsharmfulmicroorganisms.

Impartiality

The actual and peeived presence of objectivity

Incident Management

Process of identifying and managing any event where, based on the information available
are concerns about threats to the food safetfyproduct that could require intervention to proteg
O2yadzYSNEQ Ayl SNBdrémowal frandzlefsupphchaina 2 £ | G A 2 y

Mentor/ consultant

An individual deemed competent to provide effective guidance andcadto suppliers to
implement theGFSI Global Markets Programnesi8 andntermediateLevelrequirements.

Mentoring/ consulting

The ability to advise, guide and convey knowledge and expertise to individuals who do ng
the knowledge and/or experience that is required

Monitoring

A planned sequence of observations or measurements to assessrmancewith requirements

Non-conformity

A deviation of product or process from specified requirements, or the absence of, or failt
implement and maintain, one or more requirgdanagement system elements, or a situati
which would, on the basis of available objective evidence, raise significant doubt as
conformity ofwhat the supplier is supplying

Normative Documents

Referenced documents which are indispensable forafweect application of a scheme

Outsourcing

A firm, company or individual carrying out a process on products on behalf of the site auditg

Primary Production

Those steps in the food chain up to and includiognot limited to, harvesting, slaughtemilking,
fishing, production of agricultural plant/tree crops and agricultural animal livestock. The res
food products are similar to their natural state, but may have been packed, washed, trimme
cut into pieces), or otherwise undergone any @ess not defined under thelefinition of
WLINR OS&aaSR F22RQ
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Process A set of interrelated or interacting actiigs which result in an outcome
Processed Food A Food product, which has undergone any of the following procesdesging the nature of thg
food:

3 Aseptic filling

Hot Filling

Baking

Irradiation

Bottling

Microfiltration

Brewing

Microwaving

Canning

Milling
Coating/Breading/Battering
Mixing/Blending

Cooking

Packed in Modified\tmosphere
Curing

Pack in Vacuum Packing
Cutting/Slicing/Dicing
Pasteurisation

Dismembering

Pickling
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3 Distillation

3 Purification

3 Drying

3 Roasting

3 Extrusion

3 Salting

3 Fermentation
3 Slaughtering
3 Freeze Drying
3 Smoking

3 Freezing

3 Steaming Sterilisation
3 Frying

3 Quick Freezing

Product

A result of a process.

Product categories

A grouping of productswhich have a like origin or processing technology involvedhe
production of the product

Product recall

Theremoval by a supplier of product from the supply chain that has been deemed to be U
and has been sold to the end consumer, or is with retailers @areeg and is available for sale

Retail

The sale of food to the consumer, which is nebsumedwithin defined premises

Review

The systematic, documented process undertaken by GFSI to assessmfoemanceof a scheme
against the requirements of the GFSI GuidaDoeument
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Scheme

A documented food safety scheme, which has specified requiremepesific rules ang
procedures

Standard

A normative document and other defined normative documents, established by consensy
approved by a body that provide, for common and repeated use, rules, guidelines or charact
for activities or theiresults, aimed at the achievement of the optimum deg of order in a giver
context

Supplier

An organization sugping food

Trainer

An individual deemed competent to provide effective training to convey the basic
intermediate level food safety asssment requirements and training modules to all stakehold

Training

Planned and organized vocational or practical teaching, as well as activities and deliv
designed to impart skills, techniques,ethodologies, tools and enlightendaehaviourand to
develop attitudes and knowledge to end users to enable them to efficiently and effectively pe
professional tasks and duties. This can be done through instruction, observation or practic
the primary goal being to transfer teaching intoskplacebehaviour

Wholesale

The sale of food to retailers, to industrial, commercial, institutional, or other professiongbany
users, or to other wholesalers dmelated subordinated services
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Abbreviation Term
AP AssessmenProvider
CB Certification Body
CGCSA Consumer Goods Council of South Africa
CAMS Centralized Assessment Management System
DAFF Department of Agriculture, Forestry and Fisheries
DoH Department of Health
DSA Dairy Standard Agency
FSI Food Safety Initiative
GMCBP Global Markets Capacity Building Program
GFSI Global Food Safety Initiative
GMPs Good Manufacturing Practices
HACCP Hazard Analysis Critical Control Point
HAS Hygiene Assessment System (Meat SafetylBaif 2000
IAF InternationalAccreditation Forum
ISO International Standards Organisation
IRCA International register of certificated auditors
NRCS National Regulator for Compulsory Specifications
SABS South African Bureau of Standards
SAAFOST South AfricarAssociation of Food Science and Technology
SAATCA Southern African Auditor and Training Certification Association
SACNASP South African Council for Natural Scientific Professionals
SANS South African National Standard
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The CGCSBFSI Global Markets Programme is based orfalf@ving GFSI objéives:

1 Reduce food safety risks by delivering equivalence and convergence between effective foodnsafaggment systems, as outlined in the GFSI
Guidance document

1 Manage cost in the global food system by eliminating redundancy and improving operational efficiency
1 Develop competencies and capacity building in food safety to create consistent and effective global food systems

1 Provide a unique international stakeholdglatform for collaboration, knowledge exchange and networking

This Programmabas been developed to guideod suppliers in South Africainrough theGFSI Global Markets Programnfiesshould beappliedas an indicative
user guide in relation to the folleing four key phases of tHeFSGlobal Markets Programe:

Phase 1- Sdf-Assessment: A self-assesment by the companyagainst the BasicLeveland/or Intermediate Level Checklist to allow the companyto
dedde its status level or as prescribedand/or acceptedby the Retailer/Wholesaler orclient to the company Subject to the outcome of the self-

assessment, the companyshould passto either, phase 2 (Basc Levéd Assesanent), phase 3 (Intermediate Level Assessment), or phase4 (certification against
a (3 recognised scheme).

Phase 2 Assessment with an AssessmenProvider. Basic Level: An unaccredited asgssment of a supplieris carried out against the requirements specified in
the Bast Levé Checklist and Guidance Documenihe technical requirements at this level are comprised of 35%o0f the key elements of the GF$Guidance
Document, whichinclude Food Safety ManagementSystems, Good Manufacturing Practicesnd ntrol of Food Hazards.
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Phase 3 Assessment with an AssessmenProvider. Intermediate Level: An unacceedited assessment of a supplieris carried out against Intermediate Level
Checklist and Guidance Documenivhich include the Basiclevel requirements, a further 65%of the GFS Quidance Document element whichinclude Food
Safety ManagementSystems, Good Manufacturing Practicesnd @ntrol of Food Hazards.

Phase 4 Certification against a GF3 recognized scheme: The official acaedited certification against one of the GFS recognized schema. Information can be
found atwww.mygfsi.com

{/hto

TheCGCSA&FSIGlobal Markets Programmarovides guidance to Suppliers aAdsessment Providersgarding the requirements and key elements fioe
production of safe food or for service provisionrelation to food safety.
The scope inades:

a) All Food, liquor anéet FoodCategories nolisted below

b) Red Meat and Game Abattoir and/or processing and/or deboning

c) Poultry Abattoir and/or processing and/or deboning

d) Ostrich Abattoir and/or processirand/or deboning

e) Primary animal production

f) Produce packed in field

g) Produce, grower & pack house (no processing)

h) Produce, grower & pack hougerocessing

i) Produce: pack house only (no growing and no processing)

j) Produce: pack house (no growing, but procegsi

k) Milk sheds

[) Dairy
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