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TUV Rheinland group

About us.
And your assurance.

Longer then 130 Years the TUV Rheinland
Group supporting people and companies in all
difference questions about quality safety.
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TUV Rheinland Group

Experience a company only get in time and doings.

But we give more than safety:

The worldwide expert web of the Tuv Rheinland
supports companies and institutes in
continuous upgrades of product, systems and

processes!

Our aim;
To be the number one in the world for our clients!
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TUV Rheinland Group

Figures and facts of TUV Rheinland group. Branches worldwide.

Over 90 companies on 360 locations
in 62 countries round the world.

Where ever your
market is:
We are already there.

And support you with
our knowledge.
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Portfolio of the TUV Rheinland CERT GmbH
some examples for the Foodstuff sector

Codex Alimentarius (HACCP)
International Food Standard (IFS)
IFS Logistic Standard

BRC Global Standard for food safety

BRC/IoP Global Standard for Packaging and Packaging
Materials

FEFCO GMP International Good manufacturing, Practice Standard
for Corrugated and Solid Board

ISO 22 000 Food safety management systems — requirements
for any organization in the food chain

GMP+
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Overview of certificates in the food sector:

Certificates in Food Specific Standards

@ IFS

m BRC Food
0O BRC Packaging

O FEFCO
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@ISO 22 000
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Our employees

Auditors In the food sector
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Some references

Reference clients of costumers
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Traceability

What is traceability?

Definition from the EU-Regulars
‘traceability’ means the ability to trace and follow a food,

feed, food-producing animal or substance intended to be,
or expected to be incorporated into a food or feed,

through all stages of production, processing and distribution
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Traceability

Why is traceability needed?

Traceability is a way of responding to potential risks that can arise in food
and feed, to ensure that all food products in the EU are safe for European
citizens to eat.

It is vital that when national authorities or food manufacturer identify a risk ,
they can trace it back to its source in order to quickly isolate the problem.

If there is a problem with product (example glasses in a cake) the first
responsibility for a manufacturer is, that the contaminated products don't
reaching the consumers.
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Food safety along the complete suply chain — example . meet
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Traceability and Laws

In Europe the traceability is regulated in the following laws

Directive 2002/178/EC (“Food Law") requires mandatory
traceability for all food and feed products

Directive 2003/89/EC requires mandatory labeling for all
compound ingredients

Directive 89/396/EEC requires identification of all food products
by lot number
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Traceability and Laws

EU 178/ 2002 / EC regulation of the EUROPEAN PARLIAMENT
AND OF THE COUNCIL of 28 January2002 => Chapter 18:

laying down the general principles and requirements of food law, establishing
the European Food Safety Authorityand laying down procedures in
matters of food safety

The laws control;

food, feed, food-producing animals, and any other substance with
expected to be, incorporated into a food or feed shall be established at all
stages of production, processing and distribution.

manufacturers shall be able to identify any person from who they have

been supplied with intended to be, or expected to be, incorporated into a
food or feed.
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Traceability and Laws

manufactures shall have in place systems and procedures to identify the
other businesses to which their products have been supplied.

every Product which is placed on the market shall be adequately labeled
or identified, through relevant documentation or information in accordance
with the relevant requirements of more specific provisions.

Such operators shall have in place systems and procedures which allow for
all this named information to be made available
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Traceability and Food-standards

The EU Laws give the basement for the international standards like:

International Food Standard (IFS)
HACCP (Codex Alimentarius)
IFS - Logistic

British Retail Standards (BRC)
DIN ISO 22000 (Food safety)

All companies who are certified by this standards have a proved
functionality traceability system.

17



Traceability system

a traceability system shall be in place which enables the identification of
product lots
e.g. production day, production time, lines, shelf life date

and their relation to batches of raw materials
e.g. delivery day, all specifications, manufacturer

all kind of rework must be included
e.g. day of production, all checks

packaging in direct contact with food (primary)
e.g. specifications, migrations tests

packaging intended or expected to be in direct contact with food
e.g. Food conformity certificates
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Traceability system

The traceability system shall incorporate all relevant processing
and distribution records.
(metal detection, weight records)

Important for a manufacturer is:

That the traceability system shall be tested, documented and, where
appropriate, adapted at defined intervals to verify traceability in both
directions of flow including quantity checking.
(from delivered products to raw material, and vice versa)
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Important for the lot labeling

The lot labeling of semi-finished products or finished products, to
ensure a clear traceability of goods, shall be made at the time when
the goods are directly packed.

Where goods are labeled at a later time, the temporarily stored goods
shall have been provided with a specific lot labeling.

The shelf life (e.g. best before date) of the labeled goods shall be
calculated from the original production date.

Identity with all international standards, based on the Law:

Directive 89/396/EEC requires identification of all food products
by lot number
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Using Systems:

European Article Numbering (EAN)

House - system TUV Rheinland Cert GmbH
Uniform Code Council (UCC)

Barcodes

Two-Dimensional Coding

RFID

Paper using Forms

Others..

All systems allowed, to put all needed information in order.
If something happened with a product,
it is possible to get all information's very quickly and on a simple way.
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Traceability by Logistics:

By the transfer of products is it very important that all documentation
are integrated, because often the very important details of the product
you get only by the subcontractor.

You must be able, to get all information about the transfer of a product.

temperature records (Track, warehouse, delivery, tracking time)
hygiene records (Track, warehouse)

annual maintenance (Track and warehouse)

storage conditions

and so on...
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Requirements on the traceability

Successful exchange of information in supplier connecting,
demanded standardizations and system integration.

The access between compressed (Label) and details product
Information must be warranted.

Basic requirements for traceability:
Registration of all product and process information
Observance the laws
Standardizations of data acquisition in the supply chain
Enabling to data exchange in the complete supply chain
Simply access to systems (supplier, manufacturer, salesman, consumers)
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Benefits for a certification

contact person

detail reports

on site inspection

Auditors with know-how

system check

check of documents

complete Traceability test on site
potential for improvement
process optimization

certificate
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The Best, what could be happened in the future:
Our love In the detalls!
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Thank you for your attention!

Andrea Gehlen
Certification Body
Food auditor

Andrea.Gehlen@de.tuv.com
Tel. +49-221 /806 - 3107
Fax +49-221 /806 - 1573

TUV Rheinland Cert GmbH
TUV Rheinland Group

Am Grauen Stein

51105 Kdln
http://www.tuv.com
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