                                   Wm Croxson & Son Ltd               TECHPF 189

PACKAGING SUPPLIER APPRAISAL QUESTIONNAIRE

	WM CROXSON & SON LTD
	Packaging Supplier Appraisal Supplement


This questionnaire should be completed by all packaging supplier SITES, which are considering or currently supply to Wm Croxson & Son Ltd. All sections should be completed in BLOCK capital letters and any Yes/No deleted as appropriate. No sections should be left blank. If not applicable, please state. If the packaging is being supplied by an importer or an agent then a separate document must be completed by each manufacturing site.

Supplier documents will be accepted in lieu of sections 3-16 of this questionnaire where the questions are answered to the same level of detail and the documents have been referenced in the questionnaire.

You will require a copy of the Supplier Code of Practice to complete this questionnaire. Where possible this questionnaire and supporting documentation should be returned electronically to the originator. If for whatever reason it is not possible to make returns electronically, documentation should be returned by post or as a combination of electronic and hard copy, soon as possible to the originator.

	1.0 MANUFACTURING SITE DETAILS



	1.1 Was the site originally built for food packaging manufacture?  If no, please state original use.


	
	Age of site



	1.2 Are the company buildings owned or leased?  If leased, how long is left on the lease?


	

	1.3 Has the company had any prosecutions, criminal or civil, related to food safety and/ or environment in the past 3 years?  If so, please give details.

	

	1.4 Does the company have any food safety and or environmental related criminal or civil action pending? If so please give details.


	

	1.5 How does the company ensure awareness of legislative requirements, and who is responsible for this?
	

	1.6 Does the company have a documented Product Recall / Crisis Management Procedure?

When was this last tested?


	

	1.7 Does the company have a documented “incident” reporting procedure?
	

	1.8 Is routine and preventative maintenance documented?


	

	1.9 Is there a formal, documented hand-over of equipment following the completion of maintenance work?


	

	1.10 Is engineering or maintenance contracted to third parties?


	

	1.11 Are all contracted personnel given an induction of site hygiene and food safety requirements?


	

	1.12 Is the building structure sound and well maintained in such a manner so as to not cause any potential foreign body hazards? 


	


	2.0  BUSINESS MANAGEMENT SYSTEM



	2.1 Does the company manufacture non-food packaging at the same site?

If Yes, how are materials and processing controlled to prevent misuse of or cross contamination with food grade materials?

Please provide brief details.


	

	2.2 How does the company prevent the despatch of out of specification, tand non-conforming materials?


	

	2.3 Is the company able to trace materials from raw material to finished goods Please provide brief details.

	

	2.4 How does the company ensure that its packaging does not pose any risk to the food product and end customer in terms of microbiological chemical / odour or taste contamination?


	

	2.5 Where a third party laboratory is used, please provide the name, accreditation status and any tests carried out.


	


	3.0  RISK ASSESSMENT/ HACCP SYSTEM

    

	3.1 Is a formal documented risk assessment/HACCP system in place for all products?


	

	3.2 Please state the frequency of review/ audits.


	

	3.3 Have the HACCP team been formally trained?  If so, please give details.


	

	Please enclose a copy of the current HACCP CCP Summaries, the Scope and Flow Diagrams pertinent to the products supplied/offered for supply.




	4.0  RAW MATERIALS



	4.1 Does the company have procedures for selecting, approving and monitoring suppliers of materials, services, transport and warehousing facilities?  If yes, please provide brief details. 


	

	4.2 Are incoming raw material checks carried out on receipt of each material?

  
	

	4.3 Is the hygiene of all vehicles checked before unloading?


	

	4.4 Is there a system in place for releasing raw materials and controlling of non-conforming raw materials? If yes, please specify.


	

	4.5 Do all suppliers provide certificates of analysis/ conformity with each delivery?


	

	4.6 Are formally agreed specifications held for all materials? 


	

	4.7 Are specifications formally agreed and signed by you and the supplier?


	

	4.8 How often are the specifications reviewed?


	


	5.0  PROCESS CONTROL



	5.1 Are all critical processing conditions monitored and recorded?

Please provide details.


	

	5.2 Please provide details of how work instructions and plant operating settings are controlled.
	

	5.3 Does the company use rework?  If yes please provide details about how it is controlled
	


	6.0 QUALITY ASSURANCE & LABORATORY TESTING 



	6.1 Does the company carry out chemical and microbiological analysis?

If yes, please provide details of analyses carried out and any details of any accreditations held.


	

	6.2 Please provide details of finished product quality checks carried out before despatch and example documents showing representative results for the products supplied.

	


	7.0   FINISHED PRODUCT HANDLING AND DESPATCH



	7.1 Are all finished products protected from contamination during transit and storage by appropriate external packaging?


	


	8.0   CONTAMINATION PREVENTION



	8.1 Does the company have a procedure in place for the control of glass and hard plastic in production and non-production areas?


	

	8.2 Does the company have a glass and hard plastic breakage procedure?


	

	8.3 Does the company hold a register of glass and hard plastic items in production areas?


	

	8.4 How often is this register audited?

	

	8.5 Are all finished products metal detected?  

Please enclose a copy of the procedure.


	

	8.6 Please state where this device is in relation to the manufacturing process.

	

	8.7 How often are the metal detectors control devices checked?

	

	8.8 Please state sizes of the test pieces used or indicate the sensitivity at which routine challenge testing is performed.


	

	8.9 Please state the procedure to be used in the event of a failed test.


	

	8.10 How often are metal detectors calibrated?


	

	8.11 Who carries out the calibration?


	

	9.12 What systems are in place to ensure that water, steam and ice are sourced from a potable or suitable supply?  


	

	8.13 Is there a policy for the control of wood in the manufacturing area?  

Please forward a copy.
	

	8.14 Where re-grinders, shredders or balers are used for handling waste materials, are they in separate rooms from the production area and is dust / trim emission minimised?


	

	8.15 Are waxes, adhesives, inks and sealants stored in clearly identified, covered, sealed containers in a separate adequately ventilated storage area?


	

	8.16 Is there a documented blade and knife control policy?

Please forward a copy.


	

	8.17 Does the site have a formal nut / allergen control policy?
If Yes, please enclose a copy.


	

	8.18 Are nuts, nut products, and or sesame seeds or sesame seed products consumed / used / permitted on site (including canteens, vending machines, staff shop and items brought in by staff / contractors)?

Where a formal nut policy has been adopted please forward a copy.


	

	8.19 Do any of the products you supply to Wm Croxson & Son Ltd contain Bisphenol A, PVC or PVdc (Polyvinylidene)
If Yes please supply details:
	


	9.0 PLANT HYGIENE



	9.1 Are documented cleaning schedules, procedures, and records in place?


	

	9.2 Does the company use contract cleaners?  


	

	9.3 Is the cleaning work regularly checked and recorded independently?


	

	9.4 Are cleaning chemicals approved before use?


	

	9.5 Are chemicals stored so as to eliminate the risk of cross contamination?


	


	10.0  PERSONNEL & TRAINING



	10.1 Does the company have a documented Personal Hygiene Policy?

Please enclose a copy.


	

	10.2 Do you have a jewellery and personal items policy?


	

	10.3 Is appropriate protective clothing worn in production and packing areas?  Please provide details.


	

	10.4 Do you use a contract laundry?  Please state name of the company.

10.4.1 If Yes – is it part of your supplier approval system?
	

	10.5 Are eating, drinking and smoking permitted in production and packing areas?

If yes, please provide details


	

	10.6 Are hand wash stations provided at entrances to the production and packing areas, where appropriate?


	

	10.7 Are lockers provided for employees’ personal effects?
 
	

	10.8 Do all employees have induction training on starting employment?


	

	10.9 Are all visitors and contractors on site informed of the site hygiene and health policy before being allowed in the factory?


	

	10.10 If yes, do they sign anything to indicate compliance?
	

	10.11 Are records of training maintained?


	

	10.12 Are staff given formal :

a. Food hygiene training?

b. Task specific training?

c. HACCP training?

d. Refresher training? If Yes, at what frequency?


	

	10.13 Is there any system for assessing competency in the training provided?


	


	11.0   PEST CONTROL


	11.1 Does the company have a formalised preventative pest programme at your manufacturing and storage facilities?


	

	11.2 Is a pest control contractor used to provide this service?

If yes, please provide details of contractor and service level/ visit frequencies and certification by recognised pest control trade bodies.

If no please provide details of programme which is in place.


	

	11.3 Are all technicians or biologists employed or used by the contactor trained to a recognised pest control qualification standard?


	

	11.4 Are all recommendations made by the pest control contractor documented, and completed actions signed off?

How are bait stations controlled to prevent product contamination risk?


	


	12.0     SECURITY STANDARDS

 

	12.1 Is there a nominated manager responsible for site security?


	

	12.2 Are site perimeters secured against unauthorised access?


	

	12.3 Are authorised access points monitored and a record maintained of all persons and vehicles entering and leaving a site?


	

	12.4 Are all staff, contractors and visitors readily identifiable by their dress, name-badge, or pass?


	

	12.5 Is the identity of prospective employees verified and references obtained before employment commences?


	


	13.0     ADDITIONAL INFORMATION



	Briefly state any further information which may be relevant to this document (other customer approvals etc) and assist in the progressing your company approval.
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