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BRC
Global Standard Food Safety

WHAT IS BRCGS

BRC Global Standard for Food Safety is the leading trade organization in Great Britain,
representing the full range in retail (the major British supermarkets such as Sainsbury's, Tesco,
Marks & Spencer, ASDA etc.). Originally developed and published in 1998, the Standard has
been updated at regular intervals since to reflect the latest thinking in food safety, and to
encourage adoption of the Standard worldwide.

BRCGS created to ensure supermarkets in return for Legislation for Food and inspect their
suppliers based on a single standard, certifiable by independent bodies accredited in any part of
the world, thereby reducing the cost evaluation of suppliers.

TO WHOM IT IS HEREBY?

Certification to the BRC is now a prerequisite for companies wishing to export their products to
the market of Great Britain and a significant advantage over non-certified suppliers

OBJECTIVES AND BENEFITS OF THE INSPECTION

Independent audit against the following:
The requirements of the standard reviewed at regular intervals to reflect the requirements of retailers and
law. Overall, the current version of the model is divided into nine (9) Chapters:

Senior Management Commitment

The food safety plan - HACCP

Food Safety and Quality Management System

Site Standards

Product Control

Process Control

Personnel

Production risk zones — high risk, hish care and ambient high care
Requirements for traded products

significant cost savings especially if certification process includes also HACCP, ISO and/or IFS
facilitate communication as the planning and inspection is conducted in Greek

issuing accredited and internationally recognized certificates

appearance of BRCGS-logomark in the certificate

recording capacity in the database of BRC (BRC Directory)

notifying the certificate in the BRCGS website to improve transparency and facilitate stakeholder

Availability of the inspection report, which is the property of the company (getting a certificate or not) which
may be a springboard for a business partnership with Super Market, even if not certified. It is available to
the client to determine the significance or not of non-compliance.
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WITH EUROCERT, WHY?

EUROCERT, EUROPEAN Inspection and Certification Company SA holds a strategic alliance with AIB
International, thus providing Accredited Certificates from ANSI National Accreditation Board (ANAB).

Certification in 9 steps:

1. Application by the company concerned in the Secretariat of EUROCERT

2. Defining mutually agreed date of inspection. Note that an important step in the
convergence of business with the requirements of the standard is to conduct internal audit under
the requirements of (Basic Requirement).

3. HACCP - BRC Manual reviewed in by Inspectors.

4. Inspection program in been sending in the company. The length of inspection is
determined by the size and complexity of processes and products of the company.

5. Inspection.

6. Processing and closing potential non-conformities to a maximum of 28 days from the
inspection in accordance with the requirements of the standard.

7. Issue of certificate of compliance within 14 days from the date of closure of non-
conformities.

8. Issue inspection report not later than 42 days.

9. Certificate in been sending to the company.
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