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Part 1.

General information about the company.

Depending on the status of the assessed company regarding approved BRC, IOP,  IFS, AIB  or FSSC 22000 certification, the company shall respond to different subsequent questionnaire.
Part 2.

1. HACCP
2. Quality Management system
Part for vegetable suppliers
3. Plant design and Product Flow, Hygiene and Housekeeping
4. Process & Product control 
5. Personnel

Code of Conduct
6. Environmental Management System 

7. GMO

Part 3.

Kobia AB internal notes.

	Supplier´s name:

     
	Date:

2013-01-08 FORMTEXT 

2013-01-08


	Contact person:

     
	Establishment number:

     

	Address:

     
	Phone:

     

	
	Telefax.

     

	
	Mail:

     

	Other information:

     
	Company group:

     


	Managing director:

     

	Production manager:

     

	Quality manager:
     

	Environmental manager:

     

	Total number of products:

     
	Number of products for Kobia AB:

     

	Total annual capacity (tons):

     
	Products for Kobia AB:

     

	Contract manufacturer for other companies
Yes:   FORMCHECKBOX 
 
No:   FORMCHECKBOX 

	

	Number of employees:

     
	Staff turnover:

     

	Documented Quality policy
Yes:   FORMCHECKBOX 
 
No:   FORMCHECKBOX 

	Documented Environmental policy?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	Documented Quality Management system
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	Documented Environmental Management System?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	Third part certification
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 
              Type of certificate:      


	Certifying Body:

     
	Certificate No:

     
	Expiry date:

     

	Approved plant/facility:
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 
              
	Registered plant/facility:

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 
              
	Issued:
     


If you have BRC, IOP, IFS, AIB or FSSC 22000-certificate please answer the following questions: 

· 5.7 - 5.11 related to Code of Conduct 

· 6.1 - 6.3 related to your Environmental Management System. 

and 

· 2.16 - 2.19 for suppliers of Vegetables

We thank you for the information and you do not need to answer the other questions. 

If you do not have BRC, IOP, AIB,  IFS or FSSC  22000-certificate, please answer all the questions.

1 HACCP - Hazard Analysis Critical Control Points

       Suppliers comments:



Kobia comments:
	1.1
	Fully implemented HACCP-system?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	1.2
	Is it based on Codex Alimentarius  principles?

Yes:   FORMCHECKBOX 

No   FORMCHECKBOX 
:
	     
	

	1.3 
	Are procedures in place that ensures review of the HACCP-system in case of any change?

Yes:   FORMCHECKBOX 
 
No:   FORMCHECKBOX 

	     
	

	1.4
	Has the HACCP concept been explained to all employees responsible for the control of CCP´s, including production personnel, supervisors, maintenance and management?

Yes:   FORMCHECKBOX 
 
No:   FORMCHECKBOX 

	     
	

	1.5
	Are procedures in place for calibration of all instruments used for control of the CCP´s?

Yes:   FORMCHECKBOX 

 No:   FORMCHECKBOX 

	     
	

	1.6
	How many CCP´s and which are identified?

     

	     
	

	Kobia comments:




2 Quality Management system

	2.1
	Do you have a Quality Manual?

Yes:   FORMCHECKBOX 

 No:   FORMCHECKBOX 

	     
	

	2.2
	Do you have an organizational plan and defined responsibilities?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	2.3
	Do you have documented specifications for raw materials?

Yes:   FORMCHECKBOX 

No.   FORMCHECKBOX 

	     
	

	2.4
	Do you have good control of origin of animal raw materials and animal welfare issues?

Yes:   FORMCHECKBOX 

No.   FORMCHECKBOX 

	     
	

	2.5
	Do you have documented manufacturing instructions?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	2.6
	Do you have routines to ensure application of customer's specifications?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	2.7
	Do you have documented analysis and control methods?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	2.8
	Do you have identification system for all materials?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	2.9
	Are procedures for corrective actions in place?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	2.10
	Is complaint-handling procedure in place?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	2.11
	Do you make internal audits?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	2.12
	Are procedures for approval and monitoring of suppliers in place?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	2.12 a
	Includes supplier assessments your suppliers HACCP-plans?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	2.12 b
	Includes supplier assessments your suppliers certifications status?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	2.12 c
	Includes supplier assessments your suppliers traceability system? 
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	2.12 d
	Includes supplier assessments your suppliers packaging material intended for direct contact whit food?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	2.12e
	Can you if necessary, provide us with certificates of packaging material intended for direct contact with food?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	2.13
	Full traceability on 

- raw materials?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

-semi fabricates?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

- finished goods?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
     
     

	

	2.14
	Routines for recall?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	2.15
	Filing routines for all records related to product safety, legality and quality?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	


	For vegetable supplier’s

	2.16
	Do you have third-part certification according to GAP - Good Agricultural Practice?    

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	2.17
	Are every grower selected according to a checklist and does a specific contract exist for every supplier?    

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	2.18
	What are the sources for irrigation water? 

- Are water quality controlled and documented concerning contaminants as chemicals or microbes?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
     
	

	2.19
	Are the uses of pesticides recorded in separate documents with full traceability to a certain field? 

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	Kobia comments:




3 Plant design and Product Flow, Hygiene and Housekeeping

	3.1
	Security arrangements, boundary and fence for access to the factory?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	3.2
	Have hygiene zones been defined, barriers between critical/non-critical areas?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	3.3
	Do you have a Glass policy and routines?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	3.4
	Wood or glass in production/plant?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	3.5
	Water from own boring?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	3.6
	Plan for maintenance?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	3.7
	Pest control program?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	3.8
	Documented cleaning plans?

(Equipment and factory environment)

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	3.9
	Documented cleaning controls? (Equipment and factory environment)

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	3.10
	Pathogen monitoring

- production environment?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

- production lines?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	3.11
	Adequate system for waste handling in place?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	Kobia comments:




4 Process & Product control 

	4.1
	Routines for release?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	4.2
	Routines for product out of norms?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	4.3
	Incoming goods control?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	4.4
	Routines for FIFO on raw materials and finished goods?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	4.5
	Calibration of measuring equipment?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	4.6
	Metal detector on all lines?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	4.7
	Check weigh control?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	4.8
	Manual weight control?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	4.9
	e-marking certificate?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	4.10
	Documentation of all control results?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	4.11
	Routines to avoid cross-contamination by allergens*?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

*Ref. EU-directive2003/89/EC:

- Cereals containing gluten and products thereof.

- Crustaceans and products thereof

- Eggs and products therof

- Fish and products thereof

- Peanuts and products therof

- Soybeans and products therof

- Milk and products thereof

- Nuts and products thereof

- Celery and products thereof

- Lupins and products thereof 

- Molluschs and products thereof

- Mustard and products thereof

- Sesame seeds and products thereof

- Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre expressed as SO2
	     
	

	4.12
	Accredited laboratory for microbiological and chemical analysis?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	Kobia comments:




5 Personnel

	5.1
	Documented hygiene rules for employees, contractors and visitors?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	5.2
	Suitable protective clothing?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	5.3
	Personnel room with cabinets for separation of working and private clothes?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	5.4
	Health declaration for employees in production?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	5.5
	Documented training plan for

-  Introduction?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

- ongoing?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	5.6
	Training records for all personnel? 

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	5.7
	Health and Safety - all employees are provided with a safe and healthy working environment?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     
	

	5.8
	Emergency plans in case of fire or accident are in place? 

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

	     
	

	Questions related to Code of Conduct:

	5.9
	- We agree that child labour is not supported - as defined by Social Accountability International (SAI) -“any person less then 15 years of age, unless local minimum age law stipulates a higher age for work”. 

Yes:   FORMCHECKBOX 



- What is the minimum age of your workforce?        

	     

	

	5.10
	- We agree that working hours comply with the applicable law but, in any event, no more than 48 hours per week with at least one day off for every seven day period; voluntary overtime paid at a premium rate and not to exceed 12 hours per week on a regular basis; overtime may be mandatory if part of a collective bargaining agreement.     

Yes:   FORMCHECKBOX 


	     

	

	5.11
	- For compensation: We agree that wages paid for a standard work week must meet the legal and industry standards and be sufficient to meet the basic need for workers and their families; no disciplinary deductions.

Yes:   FORMCHECKBOX 


	     
	

	Kobia comments:




6 Environmental Management System 

	6.1
	Please describe shortly your most important environmental impacts caused by activities. 

 

	     
	

	6.2
	Do you have routines for approval, filing and storage of chemicals in your factory? 

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     
	

	6.3
	Describe shortly your waste management system for industrial and hazardous waste. 


	     
	

	Kobia comments:




Other information:       
7. GMO
Warranty from supplier concerning GM food

This is to certify that the raw materials and/or ingredients/products supplied by the undersigned to Kobia are not of GMO origin. This warranty is based on the EU Regulation on Genetically Modified Food and Feed (1829/2003/EC) and on the Regulation concerning the Traceability and Labeling of Genetically Modified Organisms (1830/2003/EC) and amendments of these regulations.

Information requirements

The above-mentioned regulations concerning GM food and feed require each raw material or ingredient supplied as such, or as part of a product, and which consists of, contains or has been produced from GMOs to be accompanied by written information to this effect. In the case of prepackaged food intended for the final consumer or mass caterers, the information is to be given on the package label. 

Exemptions from the information requirements

Raw materials or ingredients containing no more than 0.9% GM material are not subject to these information and labeling requirements, provided that it can be demonstrated that the presence of this material is unintentional or technically unavoidable, and that appropriate steps have been taken to avoid the presence of the material.

Analysis certificate

In the case of raw materials or ingredients in which DNA or protein can be analyzed, Kobia demands that an analysis certificate accompany the raw material or ingredient according to separate arrangements. Such a certificate should show that the adventitious presence of GM material is no more than 0.9%.

Transmission of demands

Kobia requests that the undersigned supplier in turn contacts his suppliers and makes similar demands to those above, and provides information on the prevailing regulations, to ensure the transmission of information throughout the whole production and distribution chain. 

The supplier named below has read and understood the above, and certifies that the demands have been accepted and will be met regard to the materials/ingredients/

products supplied to Kobia.

Name of supplier:



Place:

Date:

Signature:

NOTE: The following abbreviations are used:

GMO - a genetically modified organism (living) including GMMs (gentically modified microorganisms)

GM - refers to a GMO or a product produced from a GMO
To be filled in by Kobia

QUALITY AUDIT

Yes  FORMCHECKBOX 

No    FORMCHECKBOX 
      Comments:

REPORT QUALITY AUDIT

Auditor(s):
     
Date of audit:
     
CONCLUSIONS - ACTIONS REQUESTED:
1.

2.

3.

4.

     
An action plan including timetable requested latest:

APPROVAL

Supplier approved


 FORMCHECKBOX 

Supplier not approved


 FORMCHECKBOX 

Supplier approved subject to

 FORMCHECKBOX 

Date:



Signature:



Kobia AB

Audit.dot

SE-135 29 Tyresö  Sweden

THO/


