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Supplier questionnaire food for suppliers to Kobia AB

	Company:


	Date:



	Address:


	Organization nr:



	
	Payment terms:



	
	VAT nr:



	Tel:


	IBAN code: 



	Website:


	SWIFT code:




	Quality Manager name:


	Production Manager name:



	Tel:


	Tel:



	Mail:


	Mail:




	Approved plant/facility:

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	Environmental policy:

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	Quality policy:

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	Environmental management system:

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	Quality management system:

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 



	Third-party certification? If yes, type of certificates (e.g. BRC, FSSC 22000, ISO 9000, ISO 14001):



	Link to certificates at website (if not available please send certificates when returning this document):




If you have GFSI-approved certification, you only need to answer the following sections:

4. Personnel and code of conduct

5. Environment and sustainability

6. GMOs

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

If you do NOT have GFSI approved certification, please answer all questions.
1. HACCP - Hazard Analysis Critical Control Points, VACCP and TACCP


               Comment       
	1.1
	Implemented HACCP system (Codex Alimentarius)?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	1.2 
	Are procedures in place that ensures review of the HACCP system in case of any change?
Yes:   FORMCHECKBOX 
 
No:   FORMCHECKBOX 


	     

	1.3
	Has the HACCP system been explained to all personnel responsible for monitoring and controlling CCPs?
Yes:   FORMCHECKBOX 
 
No:   FORMCHECKBOX 


	     

	1.4
	Are procedures in place for the calibration of all instruments used to control CCPs?
Yes:   FORMCHECKBOX 

 No:   FORMCHECKBOX 


	     

	1.5
	How many and which CCPs have been identified?

	     

	1.6
	Have you done a VACCP/TACCP (vulnerability and threat analysis) regarding food fraud, sabotage, exchange of raw materials, etc.? If No, describe how you work with food defence.
Yes:   FORMCHECKBOX 

 No:   FORMCHECKBOX 

  
	     


2. Quality management system 





                Comment
	2.1
	Are there safety devices, e.g. fence and access system for factory access?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	2.2
	Are hygiene zones defined?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	2.3
	Are glass and metal policies and procedures for this in place?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	2.4
	Is there wood or glass in premises where food is handled?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	2.5
	Is there a documented plan for cleaning and maintenance?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	2.6
	Is there pest control program in place?

Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	2.7
	Are microbiological analyzes carried out on products and production equipment?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	2.8
	Are there systems for waste management?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     


3. Process and production control




               Comment
	3.1
	Is there a routine for non-conforming products?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	3.2
	Is there a routine for receiving goods?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	3.3
	Is there a calibration plan for measuring equipment?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	3.4
	Are there metal detectors?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	3.5
	Is there automatic weight control?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	3.6
	Are manual weight checks performed?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	3.7
	Is there documentation on all control results?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	3.8
	Is there a routine for avoiding cross-contamination of allergens?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

 
	     

	3.9
	Are microbiological and chemical analyzes carried out by an accredited laboratory?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     


4. Personnel and code of conduct




                Comment
	4.1
	Are there documented hygiene rules for employees, contractors and visitors?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	4.2
	Is there a training plan for the personnel?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	4.3
	Is there an evacuation plan and action plan in the event of a fire or accident?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	4.4
	Our position is that child labor is not accepted.
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     


	4.5
	Are wage agreements, working time and work environment legislation followed?

Yes:   FORMCHECKBOX 
              No:   FORMCHECKBOX 


	     



5. Environment and sustainability




                Comment
	6.1
	Briefly describe your biggest environmental impact activities.
 

	     

	6.2
	Are there routines for chemicals in the facility?
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 


	     

	6.3
	Briefly describe your handling of industrial and environmentally hazardous waste.

	     


6. GMO

Warranty from supplier regarding genetically modified foods

The following abbreviations are used:

GMO - a genetically modified organism (living) including GMM (genetically modified microorganisms).

GM - refers to a GMO or a product made from a GMO.

The purpose of this section is to certify that the raw materials and/or ingredients/products provided by suppliers to Kobia are not of GMO origin. This guarantee is based on the EU regulation on genetically modified food and feed (1829/2003) and on the regulation on traceability and labeling of genetically modified organisms (1830/2003).

Information requirements

The aforementioned regulations require that every raw material or ingredient that contains or has been produced from GMOs must be accompanied by written information about this. In the case of pre-packaged foods intended for the final consumer or commercial kitchen, the information must be stated on the packaging's label.

Exceptions to 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 unintended or technically unavoidable and that appropriate measures have been taken to avoid the presence of the material.

Transfer of claims

Kobia requests that you as a supplier in turn contact your suppliers and set similar requirements as above and inform about current regulations to ensure information transfer throughout the entire production and distribution chain.




              Comment
	6.1
	We certify that the requirements regarding GMOs will be met.
Yes:   FORMCHECKBOX 

No:   FORMCHECKBOX 

 

	     


Please send this supplier assessment and your valid certificates to your contact person at Kobia AB.
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