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; " Meets
Items Requirements Comments and Observation Requirements?
A. Food Safety Management Systems
Specifications including Product release The business shall ensure
that product specifications and adequate, accurate and ensure
B.A1 compliance with relevant safety, legislative and customer requirements. Conform
The business shall prepare and implement appropriate product release
procedures.
Are specifications available for all products (raw materials,
B.A 1.1 ingredients, additives, packaging, materials, rework) and finished Conform
products?
Are the available specifications compliant with relevant safety,
BA12 legislative and customer requirements. Conform
Are specifications up to date, unambiguous and available to
B.A1.3 relevant staff? Conform
BA 1.4 Are changes to specifications clearly communicated both | Better clarify process steps Cohforri
R internally and externally? for communicating change
Is there a documented product release procedure in place?
BA 15 Dose it effectively ensure that the final product meets the Conform
specification?”
Is there a designated person with responsibility for controlling
B.A16 specifications? CEOQ/General Manager Conform
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