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The newest issue of the British Retail

Consortium, or the BRC, was

released in July 2015. The changes it

presents will go into effect on January

1st, 2016. That means the auditing

process will change, and organizations

need to prepare .

In Issue 5, the !low-hygiene risk"

category is now known as the !basic

hygiene" category. Additionally, two

sections in the Senior management

c o m m i t m e n t a n d c o n t i n u o u s

improvement chapter have been

merged and some requirements have

been reorganized to create a more

streamlined, logical flow.

Risk of migration is now included as a

potential hazard in the manufacture

and storage of packaging materials, as

well as the potential for malicious

intervention. Management of incidents,

recalls, and withdraws are fully

readdressed. There will also be more

requirements on pest control.

Two new clauses have been added on

graphic design and artwork control, as

(BRC Cont. on PG 6)

T
he Food Safety Modernization Act (FSMA) was created in

response to several high profile incidents of contamination of

imported foods and domestic food products. The FSMA was signed

into law by President Obama on January 4, 2011, and includes

sweeping reforms of US food safety laws amending the archaic

Food, Drug and Cosmetic Act (FD&CA) of 1938.

The FSMA is divided into four titles: prevention of food safety

hazards, detection of and response to food safety problems,

improving the safety of imported foods, and miscellaneous

provisions.

The key provisions are:

1. There is a requirement for food

facilities to register with FDA every

two years. Food products from an

unregistered facility will not be

allowed to be imported into the

United States or introduced into

interstate or intrastate commerce.

2. Registered food facilities must

conduct hazard analyses and to

develop and implement written

preventive controls plans.

3. Registered food facilities must maintain additional records,

including copies of their hazard analyses and preventive

controls plans, related records, and additional records to assist

FDA in tracking and tracing high-risk foods.

4. Food importers are required to implement foreign supplier

verification programs and to take steps to verify that the food

they import is safe.

(FSMA Cont. on PG 4)
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Client Spotlight:
Hoekstra Potato Farms

Te

PJRFSI is proud to present Hoekstra Potato Farms as this editions' client
spotlight.

Hoekstra Potato Farms began in 1967 with William Hoekstra and his two sons,
Bob and Jerry. Today the company is run by Bob and his two sons, Tom and
Steve.

Located in Saint Anne, IL, Hoekstra Potato farms provide companies with their
potatoes to be turned into chips. Their focus is to grow the highest quality
potatoes and to deliver them in an environmentally responsible manner. They
even cook potato chip samples in their lab to ensure their potatoes are of the
bestquality.

Since most of their customers are requiring a GFSI approved certification,
becoming GLOBALG.A.P. certified will bring more awareness to their standard
operating procedures. Their certification is anticipated to be in place by the end
of October 2015. By being certified they anticipate serving new customers in
addition topleasing their current customers.

PJRFSIwishesHoekstraPotatoFarmsuccesson theirpath tocertification! u

In Arabic 'Halal' means lawful or permitted. Halal is a part of Sharia law that
guides the actions and behavior of Muslims similar to Kosher that contains the

guiding principles of Jews. In the context of food, Halal is the dietary standard
prescribed by Koran and practiced by Muslims all over the world. It is the religious
duty of every Muslims to ensure that all foods, as well as non-food items like
cosmetics and pharmaceuticals, are halal. Frequently, these products contain
animal by-products or other ingredients that are not permissible for Muslims to
eatoruseon theirbodies.

The market size of Halal industry is about US$1.2 trillion (Global Halal Congress,
2010). Halal certification is not mandatory, but companies certified to Halal
standard have a competitive advantage, particularly when the population of
Muslims is on the rise globally (1.6 globally). Halal certification imposes stringent
sanitation requirementscomplimentary to theHACCPprogram.

In general:

# Halal foodsdonotcontaincomponents thatarenotpermittedbySharia law.

# Produced using equipment or machinery that have been cleaned according to
Islamic law.

All foods are considered Halal except the following:

# Alcoholic drinks and intoxicants

# Enzymes (microbial enzymes are permissible)

# Gelatin from non-Halal source (fish gelatin is Halal)

# Lard and tallow

# Non-Halal animal shortening

# Pork products

# Carnivorous animals, birds of prey and certain other
animals

# Non-Halal animal fat

Halal certification is a process by which a recognized organization certifies
products and or services offered by a company meet the specified halal standard.
In the case of halal food certification, it follows the! farm to table" approach. This
provides consumer confidence and prevents any confusion about the halal status
of a product. Halal certificates are given to companies that meet the defined
criteria.

Halal product certification system also involves testing and inspection activities. It
is important to ensure the body offering the service (certification, testing, and
consultancy) is competent and complies with stipulated requirements.

(Halal Cont. on PG 5)

What is Halal Certification?

What is HARPC?
Te

Hazard Analysis and Risk-Based Prevention Controls, or HARPC is a set of requirements similar to the Hazard
Analysis and Critical Control Point, or HACCP. HACCP requirements apply to low-acid canned food, seafood,

and juiceprocessors. Incomparison,HARPCapplies tonearlyall food facilities.

Under the Food Safety Modernization Act (FSMA), the FDA requires the food industry to implement
comprehensive, preventative controls across the food supply chain. Thus, all food facilities that fall under the
FSMA Act must conduct HARPC, and establish science-based preventative controls to reduce the risk of
contamination.This means the food industrymust understand how the risk-based rulesof HARPCcompare to the
rules of HACCP. They must also have a process in place to achieve and maintain compliance with the FSMA law for
preventing riskof contamination.

HARPC enforces preventative controls to find potential risks or threats to the food
supply chain. It also requires suppliers to have a corrective actions plan in place
proactively topreventcontamination.

Any facility that manufactures, processes, packs, distributes, receives, holds, or imports
food can benefit from HARPC. For more information on HARPC compliance or to receive
a freequote, contactusat: 1-877-663-1160 foraProjectManager inyourarea!u


