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Conditionsof Use

Opinionsexpresseddy or on behalf of HARP$ this publicationor through the HARP3ielplineis provided as general
guidanceonly and doesnot constitute formal legalor other professionakdvice HARP$8oesnot warrant the accuracyor

completenes®f information givenor its fitnessfor any particularpurpose.Tothe extent permitted by law HARP&ccepts
no liability for any claimsfor lossor damagewhether causedby its negligenceor that of anyof its agentsor employeesor

otherwise.

Theprovisionsof the Competitionand ConsumerAct 2010 (Cth),asamendedé &  KOSivéhiahimplies conditionsand
warrantiesinto certaincontractsfor the supplyof goodsandservicesshouldbe noted by the user.Wheresuchconditions
andwarrantiesare implied the liability of HARPShallbe limited, subjectto the provisionsof the Act, to the replacement
or repairof the goods,or the supplyof relevantgoodsor services.

HARPS
Helpline:1300852219
harps@harpsonline.com.au
https:// harpsonline.com.au

Copyrightg Hort Innovation

Document:HARPStandardVersion2.0 Guidance
Dateof Issue:l7 October2022
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TransitionRequirementto HARP StandardVersion2.0

TheHARPStandardVersion2.0 hasbeenpublishedasof 17 October2022 andtransitionto this
versionwill needto occur accordingo the timeline shown in Figure .1

Figure 1 HARPS Standard Version 2.0 Transition

HARPS HARPS
Standard Standard
Version 2.0 16t Version 2.0
become October become
mandatory 2023 mandatory
for Tier 1 for Tier 2
Suppliers Suppliers

All Suppliers
are audited
against the
HARPS
Standard
Version 2.0

HARPS
Standard
Version 2.0
go-live date

17th
October
2022

17th
October
2023

Scheme Background

In 2012, Horticulture Innovation Australia Ltd (now known as Hort Innovation) initiated a project
to harmonise the food safety certification requirements of the major retailers in Australia. The
result of this project is thélarmonised Australian RetailédProduce Scheme (HARPS).

The scheme igoluntary,and application is open to all fresh produce businesses that undertake
the following activities:

1 Grow produce for retaBale or food service;

9 Pack produce for retadlale or food service;

1 Operate as amggregator, distributor, broker or agent supplying produce for retd#é or
food service; or

9 Are Suppliers or subcontracted Suppliers, that is they pack into reta#derded packaging
or bulk loosepacks.

TheRetail Customerm the HARPS program are shown below. These are the busirtkasbave
agreed toacceptthe HARPS prograas a replacement to their own bespoke requirements and also
sell theproducts covered within the defined scopethe final consumer

The termW/ dza G2 YSND GKFd Aa dzaSR (GKNRdzZAK2dzi | ! wt{ R2
business purchasing from you. For Tier 2 Suppliers this is the Tier 1 Sapplir Tier 1 Suppliers

this is the HARPSetail Customers? K SNBE (G KS (i S N3ed, Wis of@ra @alviSpeddied A & dz

or relevant Customers.

The HARPS Standard is a set of critérg provide an additional level of prescripti@bovethe
basicFood SafetyGlobal Food Safety Initiativ&FSIStandards, which th&etail Customeragree

are fundamental for the delivery of safe produce to Australian consumers. In addition to food safety
requirements, HARP&8so includerequirements relating tdegal and trade legislatiotHARPS is a
retailer-led scheme that addresses the paginints experienced by retailers that have occurred
through customer complaints, rejections at retailer Distribution Centres, product withdrawals and
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product recalls.

Through the harmonisation process, multiple retail requirements have been combined and
simplified to ensure a streamlined and more cestective way for produce suppliers to achieve
appropriate food safety certificatiowith a single schemeovering the needs of many retailers

HARPS is managed and administered by One Direction ANZ Pty Ltd drobémalparticipating
Retail Customers. Hort Innovation owns all HARPS intellectual property and have granted a
management licence to One Direction ANZ.

HARPRRetail Customers

TheRetailCustomers in the HARPS Scheme are:

ALDIStores ColesSupermarkets  Costco Harris Farm Markets
HelloFresh Metcash Woolworths
Scope

Thescopeofthe HARP Standardsfor the growingandpackingof whole produce(wholefruit, whole
vegetablesandin-shellnuts). Thescopedoesnot includethe processingr valueaddingof produce.

Thescopecoversall operationsfrom site selectionand preparation,growing, harvesting packing,
storage ripeninganddistribution. The addition of food service providers as HARBtilCustomers
has not led to an adjustment on the scopencrease irrigourof HARPSThe scope remains as whole
fruit and vegetables and ishell nuts.

The HARPS Standatefines'Retail Customefand ‘C€ustomerSifferently as shown irFigure 2

Figure2: Definition of Retail Customer versus Customer

HARPS Customer Definition:

What is a ‘Retail Customer’ versus a ‘Customer’ for HARPS?

The HARPS Standard refers to Customers. It is important to note that a Tier 2 Supplier can have two different types of Customer, as
follows:

* Retail Customers: This refers to any one or more of the HARPS Participating Retailers, namely ALDI, Coles, Costco, HelloFresh,
Metcash (IGA) or Woolworths; and/or

* Tier 1 Customers: This refers to a supplier that has a Vendor Number or Supplier Number for a HARPS Participating Retail Customer.

Therefore, despite a Tier 2 being the supplier of Tier 1, they can be supplying direct to the Retail Customer DC and must take on the
responsibility of the Tier 1 supplier as they are the last “touch point” before delivery to the Retail Customer.

Examples of what may be required include retention sampling, weight checks and product assessments.

Examples of supply chain relationships

) and interdependencies are:
- ‘ - m + Tier 1is the Customer of Tier 2
* Retail Customer is the Customer of
Tier 1
—

Tier 2 delivers direct to Retail Customer DC on behalf of Tier 1

2022-03-31 Scheme Rules — What is a ‘Retail Customer’ versus a ‘Customer’ for HARPS? FINAL

The HARPSstandardspecificallyappliesto Tier 1 and Tier 2 Suppliersas defined in the HARPS
DecisionGraphic. However,Tier 1 and 2 Suppliersare responsibleto manageTier 3 Suppliersas
ApprovedSuppliers.
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The HARPS Decisi@mnaphicexplains the different tiers and associated requirementmore detalil

andis shown irFigure3.

HARP®ecisiorGraphic

Figure3

S Iatbibdd Decision Graphic: Is HARPS required for my business?

v4.0 May 2022

HARPS is a retailer-led scheme designed to assist with compliance to food safety, legal and trade legislation for suppliers to the major grocery retailers in Australia

Your business has a Vendor or Supplier
Number to a HARPS Participating Retailer*.

Action Required

Your business requires HARPS approval, this
includes certification to an approved GFSI
Scheme** and the HARPS requirements.

@ GFSI Scheme AND e HARPS

Your business packs or re-packs any of the

following:

* Loose product with PLU/DataBar stickers
applied as specified by a HARPS Participating
Retailer*;

» Retail-branded pre-packs;

Retail Returnable Plastic Crates (RPC's);

Proprietary-branded pre-packs;

Loose product in final retail packaging, packed

to a retail specification destined for a HARPS

Participating Retailer*;

OR

Your business is an Approved Supplier to a Tier 1

business, who supplies to a HARPS Participating

Retailer* (in final retail packaging);

OR
Your business is a supplier of ancillary services*

Action Required

Your business requires HARPS approval, this

includes certification to an approved GFSI Scheme**

and the HARPS requirements.

em_"m_ Scheme  AND e HARPS

* HARPS Participating Retailer(s): ALDI, Coles, Costco, Hellofresh, Metcash (IGA), Woolworths
**ppproved GFSI Schemes: BRCGS, Freshcare, GLOBALG.A.P., SQF. Refer to https://harpsonline.com.au/growers-and-suppliers/ for further information.

Your business supplies bulk produce

(not in final retail packaging) for further
packing to a Tier 1 or Tier 2 supplier;

When a sales transaction (i.e. you do not
handle the product) is made from one
wholesaler to another wholesaler, the
seller does not require HARPS approval,
only certification to the approved GFSI
Scheme.

Action Required

Your business is required to be certified

to an approved GFSI Scheme**.

e GFSI Scheme

Your business processes fresh produce
(e.g. value-adding such as bagged salads,
fresh cuts, sliced mushrooms/carrots,
shelled nuts etc.). Your business requires
food safety certification to a scheme as
required by your retailer customer.

OR

Your business is a virtual broker (agent
or merchant) that does not qualify as a
Tier 1, 2 or 3 supplier (i.e. you do not
physically handle the product).

Action Required

No action required for HARPS.

Q

NO ACTION

Do you have a query?
Call the HARPS Helpline

1300 852 219

or email harps@harpsonline.com.au

A Ancillary Services: Services including ripening, brokerage activities (agent or merchant), storage and cooling (where product handling and traceability are the responsibility of the Ancillary Service supplier).

* Alsoavailableon the HARP®vebsite.

© HARPS Standard Version 2.0 October2022
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Underpinning GFSchemes

Underthe HARPSchemeRules,approval will only be grantedonce a Tier 1 or Tier 2 Supplieris
certifiedto oneof the following GFSEchemeplusthe HARPStandard.Tier3 Suppliersaarerequired
to implementa recognisedsFSEchemeonly.

Figure4 shows the applicable GFSI Schemes.
Figure4: GFSEchemes&JnderpinningHARP Standard

Standard Application for Excludes

BRC Agents arigroker Standard 1 Agents & Brokers 1 Growers
9 Packers
9 Transport & Distribution
1 Wholesale
1 Ripening
SQF Food Safety Cogle 9 Primary Production 1 Manufacturing
Primary Production i Packing 1 Storage & Distribution

SQF Food Safety Codecg 9 Manufacturing 1 Primary Production
SQF Food Safety CodeStorage & |  Storage & Distribution 9 Primary Production

GLOBALG.A.P Integrated Farn 9 Growers & Packers
Assurance

Freshcare Food Safety & Quality] 9 Growers & Packers 9 Storage
Standard 1 Ripening
9 Transport & Distribution
1 Wholesale
9 Brokerage & Virtual
Freshcare Supply Chain Standard | Y Packers & Handlers 1 Growers
i Storage
1 Ripening
9 Transport & Distribution
T Wholesale
Brokerage &  Virtual
Brokerage
9 Provedore

*Applicableschemeslependon scopeandrisk.Pleasaefer to your RetailCustomer(sif unclear.

** GLOBALG.A.P. Multisite Option: Each Retail Customer must approve any suppliers wishing to
work under the multisite option.

HARP StandardVersion2.0 Implementation

ForSupplieravho arealreadyapprovedto HARP Standardversiond, transitionto Version2.0needs
to occurasper the prescribedtransitiondate.

Thiswill necessitate the site updating dHood Safety Programdocumentationand collection of
recordsto meetthe requirements of thenew version.
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An introductory HARPS Version 2.0 TransitiGourse and Version 1.0 to Version 2.0 Changes
Documentwill take you throughthe keychangesandupdatesto the HARPStandard

Theaudit processwill occuraspreviously.

Fornew Suppliergo the HARPSchemeit isrecommendedo usethe PreAssessmenthecklisthat
canbe found on the HARPSvebsite https://harpsonline.com.au/toolsandtemplates/to get audit
ready.

Anauditcanbe scheduledvith oneof the approvedCertificationBodiedistedonthe HARP 8Vebsite
https://harpsonline.com.au

TheHARP&andard has been designed to be auditedetherwith the GSF&cheme and shall occ
during a period of production and / olagking.

If thereisareasonto delayanaudit or anexemptionis sought,agreementmustbe first be provided
by the Customer(s) Followingthis, the HARPExtensionand ExemptionRequestForm must be
submittedto HARP&sdescribedn the form. Theform canbe downloadedfrom the HARP @/ebsite
at https://harpsonline.com.au/toolsandtemplates!.

Document Structure

The following section includes all of tedementsand Requirementsf the HARPS Standavérsion
2.0 as well as guidance.

The ElemenRequirementsieedto beimplementedin full, whereas the guidance suggest possible
ways of being compliant with the eleme The guidance text does not form part of the auditable
standard.

Thefollowing is the structure of each of the standard elements and guidance.

Element Requirement Title Document Supplier Tier
Number Typethat that needs
addresses  to address
the the
requirement. requirement.

Requirement text

Guidanceof how compliance against the requirement can be achieved. The guidaxtogoes
not form part of the auditable standard.
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1.0 GFSBchemesand ApprovedSuppliers

1.1. GFSI Certification Record

1
SuppliersshallmaintainCertificationto a HARP&pproved ‘;‘
GFSBcheme.

Tier 1 and Tier 2 Suppliersmust be audited againstone of the approvedGFSISchemesas
appropriate to their scope GFSISchemeCertification must be current when supplying
Customers.

Suppliers need to show compliance kgepinga current certificate forthe chosen GFSI
scheme. This certificatenustinclude all of the products and processes for which the busin
is certified.

Thisisrequiredin additionto currentHARP@&pproval

Any delay in (re)}Approval for exampledue to seasonaldelays,must be agreedwith the
Customer(s)

Onceagreementhas been obtained, HARPSnust be notified usingthe HARP3Extension/
ExemptionRequestForm found on the HARPSvebsite at https://harpsonline.com.au/tools

andtemplates/.

1.2 Certification Scope Record

N R P

All products and ancillary services provided to the
Customershallbe includedin the scopeof GFSprogram
certification

All productsin scopefor the HARPSchemeaslistedin the Introduction,and suppliedto any
Customemustbe includedin the GFStertificationscope

This also appliesto Ancillary Servicesapplied to these products, for exampleripening and
fumigationservices.

The GFS&heme Certificate must show all of the products and processes that have b
certified.
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13 Approved Supplier Register Record

N R

Quppliersshallensurethat a registerof current Approved
Suppliesis availableand maintained.
Acurrentlist of all ApprovedSuppliershasto be maintained

ApprovedluppliersincludeanyTier2 or Tier3 growersand/ or packerssupplyingo Tier1 or
Tier2 Suppliers

Approved Suppliers may also be Ti&uppliers if products are traded from one Tier 1 Suppl
to another.

AncillaryService Providersuchasripeningand storageservicesare consideredApproved
Suppliers.

Approved Supplier records must be regularpdated,and version controlledo ensue that
only current Approved Suppliers asapplying.

Product or raw material from unapproved suppliers must not be sent to Customers.

The HARPSwebsite https://harpsonline.com.au/toolsandtemplates/ and Appendix B
containsanexampletemplate for ApprovedSupplierecords. Useof it isnot mandatory.

14 HARPS Decision Graphic Record

Suppliersshall ensuretheir ApprovedSuppliersmeet the
actionsrequired by the HARP®ecisionGraphic,refer to
Introduction.

N o

Tier 1 and 2 Suppliersneed to ensurethat ApprovedSuppliers;that is all Tier 1, 2 and 3
Suppliersproviding product to them, comply with the requirementsto be certified to an
approvedGFSEchemendare HARP @pproved whererequired

Complianceo the HARP$equirements includingapprovalexpirydate, needsto be recorded
in the Approved Supplierrecordof Elementl.3.
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2.0 Specifications

2.1 Customer Specifications and Approval Record

N P

A Reqister shall be developed and maintained t
includes all products along with the correspondin
specification that is supplied to the Customer.

Finished Product Specifications shall be developed by
Customer or developed by the Supplier and approvec
the Customer.

Finished Product Specifications shall be ieeed
whenever the product or process changes, or at le
every 12 months.

Changes to Product Specifications shall be approve
writing by the Customer before implementation occu
Records of approval shall be kept.

A Register of productand their corresponding specifications shall be developed &
maintained so that only current specifications are used. This list shall cover all Custome
Supplier Branded Products as well as bulk products.

The Customer generally develops the Product Specification. When this is not the case, i.
Supplier develops the specificatiotihen approval must be sought from the Customer (i
writing) prior to the specification being implemented.

Specifications sl also be reviewed when the product or process changes. An example
process change is when a new sanitiser is introduced during the washing process.

From timeto-time Customers may issue updates or variations to a Product Specifica
particularly due to seasonal factors. Variations are generally applicable for a specified p
of time only. The Supplier should revert to the standard specification once this period of
has expired. Tier 1 suppliers are responsible for ensurind\ppyoved Suppliers are aware o
Specification changes and variations.
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2.2 Approved Supplier Access to Specifications Record 1

Tier1l Quppliersshallensurethat ApprovedSupplierghat
supply product in final Retail Customer packagivaye
accessto the relevant product, packagingand labelling
specifications.

It is the responsibilityof Tier 1 Suppliersto ensurethat all their ApprovedSuppliersin final
packagingiseup-to-date finishedproduct specifications.
Thisalsoappliesto packagingpecificationsaandlabellingspecifications.

Theserequirements are essentialto ensure that Suppliersprovide product that meets
Customerrequirementsandthat correctpackagingandlabelsareused.

Incorrect packagingand / or labellingis a major causeof product withdrawalsand recalls
requiringcarefulmanagement

Toensurethat specificationsare current, they needto be regularlyreviewed. Thisis further
detailedfor productspecificationsn Element2.1.

2.3 Tier 2 Specification Access Record 2

Tier 2 Quppliersshallensurethat they haveaccesdo the
relevantproduct, packagingandlabellingspecificationsas
providedby the Tier1 Supplier.

Thereciprocalrequirementto Element2.2 is that Tier2 Supplieramust ensurethat they are
workingwith up-to-date specifications.

If noupdateis providedbyaTierl Supplierthe Tier2 Suppliemustcontact the Tier Bupplier
to receiveany updated specifications

Toensurethat specificationsare current, they needto be regularlyreviewed. Thisis further
detailedfor productspecificationsn Element2.1.
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24 Finished Product Specification Record 1

Where the Supplier develops a finished product
specification,the specificationshall include all relevant
information required by the Customerand shall comply
with Australianlegislationincludingthe Food Standards
Code, National Trade Weight MeasurementRegulations
andAustralianCompetitionand Consumet_aw.

If a Supplierdevelopsa finishedproduct specificationfor approvalby the Customerall legal
and Customerrequirementsmustbe addressed.

Customerrequirementswill include physicalparametersand packagingmaterials amongst
others.

Legarequirementsarefoundin the FoodStandardsCodefor labellingrequirements including
allergendeclarations compliancewith chemicalresiduelimits, primary productionstandards
and handling and storage requirementbere applicablee.g.d 6 8K 0 ST2NB d

Additionally weightandmeasurementegulationamustbe compliedwith. Thesearemanaged
by the NationalMeasurementinstitute.

TheAustralian Competitiomnd Consume€ommissia (ACCELfurther regulatescommercial
conduct,includingthe requiremensto not misleadconsumersdeclaringhe Countryof Origin
accuratelyandto provide safeproducts.

Otherlegislationmay apply,for examplemeetingimport requirementsfor productssourced
from overseas.
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2.5 Product Assessment Record

N R P

Product assessmenthall occur at a minimum twice pe
product perproduction day, at the beginning and end
each run.

Non-conformance to criteria shall be documented a
corrective action undertaken, with the results mai
available to the Customer upon request.

Customers shall be immediately advised of food sa
isstesif product has been despatched to the Customer

Further action shall be taken as agreed between
Supplier and th€ustomer.

The finished product specification forms part of the purchasing agreement with the Custo

Therefore, packedmpduct (prepacked and bulkneeds to be inspected to ensure that all the
parameters in the finished product specification are met. This includes checking phy
parameters and percentage defects, among others.

Checksnayneedto occurat severalstagesof the distribution chain,such asat initial packing
and after ripeningof someproductsto ensure complianceFor example, inspection at initial
packing would be important for sizing and defects, whereas after ripening the ripel
parameters, fial weight and additional damage may need to be assessed.

Unless otherwise stated by the Customer, assessments must be carried out at least at the
and end of each production run for each individual product and on each day. This is sef
to anyin-process checks, for example during grading.

Where finished product is found to nbe compliant with the specification, action is require
to bring the product into specification. This may include repacking or reworking and adju
on-line parameterdo ensure a compliarfinished product

Those corrective actions have to be recorded and be made available to the Custom
request. This could possibly occur where the Customer inspection has found product
marginally within tolerances.

Where anissue has been identified, the Customer must be immediately inforimetthiscase
the Customer may want to inspect products in their own control further and take appropr
action to protect the consumer.

In this case, further actions in relation to thmpacted food need to be agreed with the
Customer.
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2.6 Supporting Data and Validation Evidence Record

N R P

Maintain arrent supportingand validation data for the
finishedproduct shelflife validation, data supportinthe
Nutrition Information Panel (NIP) and packaging
requirements andgpecifications.

Supportingnformationthat showsthat finishedproductspecificationandlabelsare accurate
andlegallycomplianthaveto be keptbythe Tierl Supplierin relationto all productssupplied
to the Customer.

Where a label containsa Nutrition Information Pane] validationin the form of theoretical
data, for example from the Australian Food Composition Database
(https://www.foodstandards.gov.au/industry/npc/Pages/nutritigpanelcalculator.aspk
beforelaunchof the productandthen actualtestingmustbe maintained.

Whereanutrition claimis madeon the labelthere isa maximum210%toleranceof test results
from the statedvalue A20%toleranceapplieswhereno specificclaimhasbeenmadebeyond
the NIPunless information has been sourced from the retailer or other government autho

However for absoluteclaimssuchasW¥ C NGBNRor@[ $hanx%C | thedk is no tolerance,
andthe claims mustbe fully compliedwith.

Supportingevidencefrom testingmust be kept for any claimsand providedto the Customer
onrequest.

Additionally, Tier1 and Tier 2 Suppliershave to maintain shelflife validationdata to justify
Y. S BF a8 & Edare coding seealsoSectiond.

Tierl andTier2 Supplieranustmaintainraw materialspecificationsywhetherfor the product
purchasedfrom an ApprovedSuppliersor for inputs suchaswaxes Thisis to assurethat
product is safeand will be compliantwith finished product specificationson deliveryto the
Customer.

Tier 1 and Tier 2 Suppliersalso haveto maintain packagingspecificationshat ensurethat
productis suitablyprotected, meetsfinishedproduct specificationsaandis food contactsafe.
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3.0 RetentionSamplesand Shelflife

3.1 ShelfLife Validation Record 1

Sheltlife validationof finishedproductin final packaging
shalloccuron all new products(bulk and pre-pack)prior

to first sale or when unit size, packagingmaterials or

format of a finished product is altered, or when a

significantchangeto the processhasoccurred.

Sheltlife validationensureghat productlaststhroughthe supplychainfor the setdate coding
andthat consumersbtain sufficientsheltlife in the home.

Shelflife validation isalsoa valuable tool to suppliers as it may allow the increase of shelf
or reduce oveipack requirements which generates savings.

Shelflife validationwill generallybe carriedout by Tier 1 Supplierdout maybe conductedby
Tier2 supplierswherethat is more convenient. However,Tier1 Suppliersnustmaintainthe
validating data for sheltlife setting. A written agreement between the Tier 1 and Tier
Supplier must be kept detailing the tagties required andwhat information needs to be
shared

Shelflife testingmustbe completedbefore productislaunchedto ensurethat anappropriate
finishedproduct specificationcanbe set.

Fornewproducts shelf-life mustbetestedin the LINR R @in@ flakagingShelflife validation
isalsorequiredfor seasonal changdkat impact on product fie.

Shelflife validationmustincludechecls that the product@ net weightis maintaineduntil the
end of shelflife (if date code isapplied/ unsaleability(if no date code is appliedpr pre-
packedproductor until deliveryto the Customerfor bulk product. Potentialweight changes
that mustbe consideredncludechangegduringripeningand quarantinetreatments.

Sheltlife validationmustoccurfor all products,whether a sheltlife will be labelledon a pre-
packeditem or not or whetherit isa bulk packedproduct.

As shelflife can changewhen packagingchanges,for exampleby increasingweight in a
package selectingnew packagingmaterialswith different water transfer rates, or changing
ventilation holesin boxes sheltlife hasto be re-validatedat that stage.

New processesfor examplechanginghe coolingtechnologyfor the product,alsorequirere-
validatingthe shelflife.

The HARPSwebsite https://harpsonline.com.au/toolsandtemplates/ and Appendix B
containsanexampletemplate for ShelfLife Testingrecords. Useof it isnot mandatory.
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3.2 Supply Chain Testing Record 1

Supplychainproduct performancetesting,unlesslow risk
of quality and safety impactsare documented shall be
undertaken as part of shelflife validation, including
elementssuch as elevatedtemperatures transport and
ripeningwhererelevant

Supportingdocumentationshall be made availableand
recordsof validationmaintained.

Packagedroduct can be negativelyimpactedthroughout the supplychain Thiscould be
throughroadtransportvibrationsandtemperaturechangestemperaturefluctuationsduring
crossdockingor during applicationof quarantine treatments and box collapse especiallyif
the boxbecomeswet.

Testawill generallybe carriedout by Tier1 Supplierdout maybe conductedby Tier2 suppliers
particularly if they are the lastouchpoint prior to delivery to the Retail Customéls
Distribution Centres The receiving party at destination can assistwhere that is more
convenient. However,Tier 1 Supplieramust maintainthe validatingdatafor this testingand
makethis availableto Customersasrequested A written agreement between the Tier 1 anc
Tier 2 Supplier must be kept detailing the activities required and what information need
be shared.

Product performancetesting must be carried out for bulk and prepacked items including
sleeves, bagged items, bunches dtcensurethat productscan survivethe supplychainin
sufficientlygoodconditionandwith sufficientshelflife.

Thesedistribution trials needto includeall operationsfrom packingto the final destination.
Whereproductisripened,or quarantinetreated this mustalsobe evaluated.

Trials should include temperature records during distribution, inspectionof condition on
arrival, performanceduring ripening if relevant, shelflife validation and check of weight
maintenance

Wherethe Customerequiresraisedtemperatureevaluation,this mustalsobe conducted.

If a risk assessmenshowsthat there is low risk of product underperformingdue to supply
challengesor where adequatedata existsto show how product will perform, no additional
supplychaintestingneedsto occur.

All testing, risk assessmenand historicaldata relied on haveto be recordedand suppliedto
the Customeron request.
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3.3 ShelfLife Validation at Last Touch Point Record

N o

Shelflife Validation,including labelled weight complianci
shall be conductedt leastannually for prepackedand
bulk products and records ofalidationmaintained.

The responsibility sits with the last touch point for tl
product before delivery to the Retail Customer DC.

Corrective actions are required if shéfe is inadequate
or net weight is not maintained over shdifie.

After initial sheltlife validation as for Elemer&.1, shelflife validationmustbe repeated

The minimum frequency of realidation isat leastonceayear, more frequentre-validation is
required if growing conditionsr packing formatshangeduring the year Thisincludeschecks
of weightmaintenanceof the productover sheltlife.

Revalidationof shelflife isrequiredasseasonaimpactscandramaticallyaffect sheltlife and
weightloss,evenin packaging.

Where no shelife is labelled on an item because it is a bulk product or a date code is
labelled on a prgpacked product, testing must show that the shig detailed in the finished
productspecification can be achieved.

Net weight of prepacked products must be maintained until the expiry date on the label.

Where the prepack label does not show an expiry date, labelled net weight must
maintained until product is unsaleable, generally wHist rots occur, or other significant
visual defects occur.

For bulk product, net weight must be maintained until the product is received by the Ret
Customer.

Where testing shows that product cannot achievethe required shelflife or losesexcessive
weight relative to the labellednet weight, correctiveactionsare required. Thiswill include

informing and agreeing with the Customer actions such as adjusting finished product

specificationsor date codingappliedto labels.

Theresponsibility sits with the last touch point for the product before delivery to the Re
Customer DC.

Recordsof the test outcomeshaveto be maintainedand madeavailableto the Customermon
request.

October2022 © HARPS Standard Version 2.0 Page23o0f 114



3.4 Retention Samples Record

N R P

Representativeetention samplesf looseandpre-packed
productsshallbe keptat adailyto weeklyfrequencybased
on a documented assessmentof product safety and
guality risksaswell asvolumeof productsupplied.

The rationale for the actual retention samplisgall be
recorded andreviewed at leastannuallyor if there are
significant changes of risk

Retention samples are reference samplesthat can aid in the identification of issues
experiencedwith specificproduct batchesor that can be tested in caseof exceedance®f
maximumresiduelimits beingfound.

Retentionsamplesneedto be representativeof what was pre-packedor suppliedin bulk to
the Customer.Whenassessingulk product,the typicalpurchaseweightor sizeshouldbe set
asideasaretention sample.

The benefits ofetention samples are 13bility to retest for chemical residueg) ability to
verify compliance with legaleights and measures or labelling requirements &)ability to
monitor quality aspects such as moisture tare validation and investigation of rejectiah
ensurespecifications are being me

The Spplierthat has the responsibility for applying the etabel and Best Before date (for
loose or prepackedproduct) isrequired to maintain retention samplegenerally that will be
the Tier 1 Supplier and not thdier 2 Supplier if theycan formalise this arrangement

Where product $ going to be ripened separately from the place of packaging, retent
samplesneed only be kept by thBipener or final distributor after ripening has occurred.

Whenconsideringhow manyretention samplesneedto be keptin a givenproductionweek,
the variability of the product is key. If the productis uniform with consistentgrowingand
harvestingconditions, less retention samplesare needed than if product is harvestedin
varyingweather conditionsor from different growingregions.

Variabilityis especiallyhighat the start or endof agrowingseasonsomore retention samples
are requiredduringthosetimes. Additionally,it must be consideredwhether pre-packedor
bulk product behavesdifferently. When volume of production changes this may affect
handlingof products,andthis mustbe considered.

It is not required to separatelyhold each Custome® product where they are identical.
However different/ dza ( 2 pfdsiiEsi@uldbe testedin rotation in that case.

The rationale for the actual retention samplingmust be recorded and reviewed at least
annuallyor wherethere are significantchangef risk, detailing what the likely issues are an
the times during the year they are likely to occur.
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35 Retention Sampling Duration Record

N R P

Retentionsamplesshallbe retainedfor the entirety of the
shelflife of pre-packed and bulk products under the
recommendedstorageconditions.

Retention samples shall be assessed against specifice
at end ofshelflife.

Corrective actions shall be taken if product does not m

regulatory orsheltlife requirements.
Retentionsamplesnustbe keptfor the full lengthof sheltlife aslabelledor asdetailedin the
finishedproductspecification.

Storageconditionsmust mirror recommendedstorageconditions,that is asdescribedin the
finishedproductspecificationor on the label.

Retentionsampledn the relevantpackagingormat canbe usedfor shelflife validation.

On completion ofshelflife, retention samples must be assessed against specification:
ensure that the produclasts throughsheltlife and that labelled net weight is maintained.

Where product qualityor weight is insufficient atthe end of specified or labelled date
correctiveactions are required.

Suitable orrective actionsmay include trending, re-evaluation of the length oghelflife,
increasngthe overpackand communication with the Customer(s)
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4.0 HACCHraining

4.1

HACCHTraining

TheHARPS Practitionshall complete HACCP Training
a Registered Training Organisation (RTO) or a loci
international equivalent.

A Statement of Attainmentor equivalent confirming
successful completion shall be maintained and in Austi
include the following preferred Units of Competen
(UOC) as a minimum:

0 FBPFSY2002 Apply Food Safety Procedurds
o FBPFSY3002 Participate in a HACCP.Team

The training shall be delivered either fat¢e-face or
online. Online training must be liveAiner-led (i.e. allows
for meaningful interaction between the trainer ar
trainee in realtime).

Not all RTOs offer the two preferred UOCs stated abt
Any of the bllowing UOC:s listed below may be complet
in combination that addresses an understanding of:

0 The Principles of HACCP;

0 Conducting a risk assessment;

o0 Implementing HACCP in the workplace; and

o Teamwork, good agricultural and hygier
practices.

The Unit CodeFBPFSY2002 Apply Food Safety Proce
and FBPFSY3002 Participate in a HACCP TEbadted
green in Table 1 below are the preferred UOCs. Howe
completion of these two units is not mandatory providi
any combination of the two units listed below
completed.

Examples of possible UOC combinations to safsfyent
4.1 are shownbelow in theGuidanceSection

2KSNBF | o6dzaiAySaaqQ NBLINBa
Practitioner) has previously met the training requiremer

of HARPS vl.Bement 5.1, thistraining is considerec
compliant under HARPS vE@ment4.1.

Record

N P
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HACCP (Hazard Analysis Critical Control Points) is-estadlished method of understanding
and managing food safety risks. It forms the basis of all GFSI programs. A representative
organisation that is an employee must undertake training andeaehtompetency in all listed
national competencies (if based in Australia or equivalent for international suppliers) frc
RegisteredTrainingOrganisation(RTO)

Examples of meaningful engagement include significant involvement idetelopment and
implementation of the food safety plan, frequent review of documentation and records, ac
as the Team Leader for the ongoing review of the plan and managing updates. This indi
shall be empowered with the appropriate level of autitpmwithin the business to oversee the
food safety plan and implement change.

The training should be targeted so it is relevant to managing food safety risks in horticul
production where available, from growing through to dispatch, not food manufacias risk
management challenges differ between sectors.

The training shall be delivered either fammeface or online. Online training must be
live/trainer-led (i.e, allows for interaction between the trainer and trainee in réiahe). One
UOC is typichi eight hours in duration.

Examples of possible UOC combinations to satisfy meeting elefrfent

The four criteria included have been identified as demonstrating a comprehen
understanding of the key principles of HACCP, Good Agriculture and HyetiedRt as well
as the implementation of this criteria into your business.

The HARPSwebsite https://harpsonline.com.au/toolsandtemplates/ and Appendix B
containsanexampletemplate for TrainingRecords. Useof it isnot mandatory.

FBPFSY2001 Implement theod Safety Program andProcedureshas been superseded by
FBPFSY2002 Apply Food Safety Procedures

Table 1: Units of Competency availabledompletion to satisfy Element 4.1.
Unit Code Title The Conducting a| Implementing Teamwork,
Principles of | Risk HACCP in the Good
HACCP Assessment Workplace Agricultural
Practice &
Hygiene
Practices
FBPFSY2002 | Apply Food Safety X X
Procedures
FBPFSY3002 | Participate in a X X X
HACCP Team
FBPFSY380 | Monitor the X X
Implementation  of
Quality and Food
Safety Programs
FBPFSY4001 | Supervise and X X
Maintain a Food
Safety Plan
FBPAUD4004 | Identify, Evaluate, X X X
and Control Food
SafetyHazards
FBPFSY5001 | Develop a HACEFR X X
based Food Safety
Plan
October2022 © HARPS Standard Version 2.0 Page?7of 114


https://harpsonline.com.au/tools-and-templates/

4.2 RefresheHACCHraining Record

The HARPS Practitioner shall undertake Refresher H.
Training (RHT) once every three years.

The RefresherHACCP Traininghall be conducted by
Registered Training Organisation (RTO) (or a loce
international equivalent) or a Certified Trainer affiliat
with an RTO.

Refresher HACCP Trainsttpll be trainedled and can be
delivered either online or facto-face.

N R P

The purpose of completingefresher HACCP Trainingo update your knowledge of Code;
HACCP and to stay current with new trends in food safety.

Trainerled training can be an online course that involves tmay, live, interactive
communication between the trainer and the trainee

The typical duration foRefresher HACCP Trainiafpur hours.

Evidenceof Refresher HACCP Trainicgmpletionmust be maintained. An example of suc
evidence is a Certificate of Attendance or Participatidth details of the training provider
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5.0 Labellingand Packaging

51 Label Claim Validation Record

N o -

Claims onRetail Customebranded &beland packaging
i.e. nutritional, marketingand sustainabilityclaims shall
be validated prior to commencing supplyfor Tier 1
Suppliers as well aBier 2Suppliers that are responsibl
for the desigrof Retail Customer brandguhckaging

Claims must beverified for the supply periodand the
contractedsupplyperiodand recordsshallbe maintained.

Jaimson labelsmustbe accurate not misleadingand meet the requirements of the Australic
New Zealand Food Standards Code and ACCC legislation.

To ensure continued compliance of packaging and lattelse must be reviewed against lege
changes, or changes made by the Refaistomerto meet their requirements.Examples of
legal changes that occur are updates and amendmentke Food Standards Code and AC(
requirements.e.g.Country of Origin Labelling requirements.

Claimsanincludenutritional claimssuchasrelatingto low Glstatus,sustainabity claimssuch
asorganicor marketingclaimssuchascompostablepackaging.

Evidencecan amongothers, be in the form of testing, product traceabilityand certification
against relevant standardsdependingon the claim. Where testing can assistin claim
verification, for examplefor organicstandards an appropriate testing program should be
implemented.

Supportingevidencefor anyclaimshasto be collectedprior to productlaunchandagainwhile
the product is in the marketplace. The frequency of verification dependson Customer
requirements.

All evidencemustbe documented.
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5.2 Artwork Approval Record 1

Priorto packagingoeingused,or whenchanges occur, i
record of approval fronthe RetailCustomer via theportal
or email communicationmust be kept.

This applies to all Retail Customer brandedvark.

Once approved, the Tier 1 Supplier shall prowidpies of

the artwork to all approved Tier 2 Suppliers.
RetailCustomer branded artwork needs to be approved by the Retail Custbefere the
product is launched. Evidence of Retail Custom@rayal must be maintained.

Once the Retail Customer branded artwork has been approved, the Tier 1 Suppl
responsiblefor providing a copy of the approved artwork to all Tier 2 Suppliers.

Supplier branded packaging is the responsibility of the Supplier and must meet FSANZ
and ACCC requirements.

All superseded samples of Retail Customer branded artwork must be iddrsiie removed
to prevent inadvertent useThis must be retained for a perioekquired by state-based
legislation

5.3 Packaging and Labelling Review Record

N R P

All packagingandlabellingshallbe reviewedfor legaland
customercompliancewhen changesccur.

This element also applies to Tier 2 Suppliers if they

designing their own packaging and labelling.
Toensurecontinuedcomplianceof packagingndlabels thesemustbe reviewedagainstegal
changesor changesnadeby Customergo their requirements

Examples ofggal changes thato occur are updates and amendments to the Food Standa
Codeandregulationsadministered bythe ACCGe(g.Country of Origin labelling).
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5.4 Packaging and Labelling Compliance on Receival Procedure 1

A procedure shall be developed to ensure that packag &
and labelling materials are assessed to ensure they col B
with specifications, and records are kept demonstrat

that on receipt to the site that materialare correct and

current

N Ro

Recordof assessments shall be maintained.
Whenreceivingpackaginglabelor packagindilm stockonto the productionsite, theseneed
to be checkedagainstspecifications

For Customerbranded product, this shouldinclude a checkagainstthe copieskept under
Element5.2

Recordof the checkanustbe kept showingthat all materialscheckedwere compliant.

Non-compliantmaterialshouldnot be accepted.

October2022 © HARPS Standard Version 2.0 Page3lof114



55 Label Checks Record

N R P

Packaginglabellingand date codingshallbe checkedto
ensureaccuracyand legibility for eachproduct variant

Checksshallbe undertakendaily on eachproductionrun,
at the start and end of a production run, and when
packagingeplenishmentoccurs.

Checks shall also be undertaken when packing rest
after downtime on the product line
Incorrectlabellingcausessignificantissuesesultingin withdrawalsandrecalls.

Therefore robust processesand checksare requiredto preventmistakesduringthe labelling
process Specificallyall packagingandlabellingand all labelled information mudte checked
ascorrectand fully legiblgor eachproduct

Thesecheckanustbe carriedout everydayon eachproductionline.

Production variant refers to differences in fruit stickarsl tags, weight, count, Customer an
variety etc.

Checksare requiredfor every productionrun coveringthe start and end of production,and
when productchangesccuronline.

Additionally, checkamust be carried out when packagingand label materialsare replenished
duringa productionrun, since thigs a high-risktime for mistakesto occur.

Breaks in production are also a higbk time for errors Breaks include meal breaks
maintenance interruptions oevacuations during fire drills or alarms. On return to work, lak
checks and otine confirmation of the correct label in usé that timeis required.

Datecodesprinted on the productionline must be checkedfor accuracyand legibility during
the labelchecks.

A copy of the label must be kept.

It is recommended to attach the label copies to the production records and initithe label
all criticalinformation a beingcorrect, for examplaghe weight statement, date code and
product name

Digital records must capture all of this information.

The HARPSwebsite https://harpsonline.com.au/toolsandtemplates/ and Appendix B
containsanexampletemplate for LabelCheckrecords. Useof it isnot mandatory.
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5.6 Off-LineLabel CheckPBrior to Packing Record

ForSupplieravho print their own labelsor codepackaging
off-line, checksshallbe conductedto ensurethe correct
codinghasbeenappliedat the point of printing.

N o

Wherelabelsor date codesare printed prior to packingat aseparatestation,additionalchecks
to the onesunderElements.5are requiredat the locationwherethe printing occurs.

Informationhasto be correctandlegible.

5.7 Record of Packaging and Labelling Checks Record

N R

Records of packaging and labelling checks shall be
maintained including a copy of the actual label being
applied

The first label of all issued labellimgaterials shall be
signedoff and verified by an appropriately trained persc

ChecksunderElemens 5.5and5.6 haveto be documentedand a copyof the appliedlabelor
packagindilm, with all requiredinformationon it, retainedat everycheck.

Checks must be completed by a person tblaarlyunderstands thesignificance of labelling
mistakes inthat they can lead to product rejections, withdrawals and recalls

Retainedabelsallow crosscheckswvhereissuesareidentified at a later stage.

It isrecommendedo attachthe labelcopiesto the productionrecordsandto initial all critical
information on the labelas correct, for exampleweight statement, date code and product
name

5.8 Storage of Packaging Material Procedure 1
Packaging shall be stored within a secure and dedic: g‘
area that is kept clean and free from pests.

Packagingnaterials,if contaminatedduring storage,canbecomea sourceof contamination
of food.

Packaginghouldtherefore be storedin a secureareathat controlspestaccessandingressof
dirt, andis dedicatedensuringthat no contaminationwith, for example chemicalccuss.

Packagingtorageareas do not needto be internallylocked unlessthis is the control method
for ensuringauthorisedaccesainderElement5.10.
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5.9 Packaging and Labelling Identification Procedure 1
Packagingand labelling materials shall be appropriately g‘
identified and usedasintended.

Packagingnd labellingmaterialsneedto be easilyidentifiablein store to reducethe risk of
pickingthe wrongmaterialsfor a productionrun.

Thiscouldbein the form of removinglabelsfrom insidea box andstickingthemto the outside
of the box.

An alternative could be the use of individuallylabelledcompartmentsthat hold only specific
packagindilm or labels.

Examples of inappropriate use include using packaging materials to store waste, 1
equipmentand cleaning materials etc.

5.10 Authorised Personnel Access Procedure 1
Onlyauthorisedpersonnelshallhaveaccesdo packaging g‘
andlabelling.

Untrained and/or unauthorisedpersonnelare much more likely to make a mistake picking
packagingand labelling materials Thisis becausethey may not understandthe critical
importanceof correctlabellingand/or know what particularinformation to checkto ensure
that they havepicked thecorrectitem.

Therefore,only authorisedpersonnelmust haveaccesgo packagingand labellingmaterials.
Thiscanbe managedby lockingstorageareasor through proceduresandrecordsthat show
only authorisedpersonnelcarriedout this function.

5.11 Packaging and Labelling Storage at Production Line  Procedure 1

Onlythe packagingandlabellingspecificto productbeing
packedshall be made availablefor use at the time of
packingand shall be storedin a clearlyidentified location
in closeproximityto its point of use.

N Ro

Many packagingndlabellingmaterialslook similarand may be confusedduringa production
run, especiallyif there are alot of loosematerialsin anarea.

Therefore,only packagingand labellingmaterialsthat are required at that time should be
issuedto a productionline.

The holding area for packagingmaterials and labels needsto be clearly marked and be
immediatelynext to the relevantproductionline.
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5.12 Countingof Unused Packaging Material Procedure 1
Label records shall include a count of unused packa g‘
materialbeing returned tahe storagelocation.

Unused packaging materials and labeted to be accounted for to minimise the risk of ther
being used for the wrong produduring packing.

5.13 Line Clearance andnused Packaging Procedure 1

N Ro

At the end of a production run, the production line mt
be fully cleared ofabel and packaging material.

Unusedpackaginghallbe fully coveredwhenreturnedto

the storagelocation
At the end of a production run, the production line shall be cleared of any packaging
labelling that relates to the previous production run.

Any leftover packagingand labellingmaterialsmust be immediatelyreturned to the secured
storagelocationwhenthey are no longerrequiredfor a current productionrun.

5.14 Excess Label Destruction Record

1
Unused pre-codedpackaginghallbe destroyed,andthe g‘
volumeof packaginglisposedof documented.
Any packagingr labellingthat hasbeenalreadyprinted with a date codeandthat is surplus
to what wasneededduringthe productionrun mustbe destroyed.

Thisisto ensurethat no materialscontainingan incorrectdate code canbe issuedfor future
productionruns.

Thevolumeof packaginglestroyedmustbe recorded

Ininvestigationsthe amountof destroyedmaterialsplusmaterialsthat were usedfor finished
productsneedsto equal amountsof materialsissuedto production. The calculationmust
demonstrate

Destroyed+ Used=IssuedPrecodedLabelling

Counting or weighing labels are both acceptable approacheshirabovecalculation.In
investigationsof labellingissuesa differencewould indicate that the wrong label may have
beenused.
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5.15 HARPS Logo Requirements Record

N R P

Where the HARPS logo is used on packaging exfernal
business communication, use shall comply with the HA
Logo Qyle Guide rules and specifications.

The HARPS logagamotected bycopyrightand must not be used in contravention to the HARI
Scheme Rules andthe HARPS Logo Style Guide rulend a specifications
(https://harpsonline.com.au/wpcontent/uploads/2020/11/202068 HARPS Lésiyle
Guide A4P \2.pdf).

The HARPS logo namemust only be used by suppliettsat arecurrentlyapproved to HARPS
in accordance with theHARPS Scheme Rulat https://harpsonline.com.au/document

library/.

Supplieramustimmediatelycease using thelARPS Logw nameon all packagingnarketing
and other communication matialsif approvallapses or is revoked
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6.0 PersonalHygiene

6.1 Handwashing Facilities Policy

1
All sites shall have handwashingfacilities that are easily ‘;‘
accessibléo all personnel contractorsandvisitors.
Properhandwashings essentialfor maintaininggood personalhygieneand to protect food
from contaminationduringhandling.

Therefore,all sites,includingpackhousesind on-farm locations,must have easilyaccessible
handwashindacilities.

Easilyaccessiblaneansa location near an entranceto a packhouseor near the particular
harvestingareawhereworkersare locatedat anygiventime. In-field facilitiesmayneedto be
mobile to avoidworkershavingto walklongdistancedo washhands.

6.2 Sufficient Facilities Policy

Thenumber of facilitiesfor all producehandlersshallbe
adequateto supportthe numberof employees.

N -

Queuesat handwashingstationsdiscourageadequatehandwashindyy personnel.

Multiple hand washingstations and toilets are neededwhere queuesmay form, and the
number required should be assessedasedupon the likelihood of unacceptablequeues
forming.

Someguidanceon minimum facilitiesis availablefrom the NSWCodeof Practice- Managing
the Work Environmenand Facilitis August 2019 Thisis based on a national model code o
practice developed by Safe Work Australia

Recommended Number of | Recommended Number of Tolle/ | Recommended Number of
Toilets(Women Only) Urinals(Men Only) Sinks inToilet Area
1 per 15 1 per 20/ 1 per 25 1 per 30
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6.3 Facilities Separate to Toilets Policy

N R P

For packhouseshesefacilitiesshallbe separateto those
usedastoilet handwashindacilities.
Sinks for handwashing are required within the toilet facilities or next to the toilets

However these must not be the only handwashingsinksavailable Thisis due to sinks door
handlesand other surfacesbeing prone to contaminaton in the toilet area It is also not
possibleto assessvhether personnelhavewashedtheir handsproperly.

Therefore additional handwashing stations are required outside of any toilet areas, id
upon entry tothe packhouse.

6.4 Water Quality and Consumables for Handwashing Record

All hands shall be washed with spand dried using pape
towels or air dryers.

N R

Packhouse and ifield handwashingfacilities shall be
connectedo or otherwiseprovidedwith asupplyof water
whichistestedasE.coli<1cfu/ 100ml.

Where this quality wateis not available iield, irrigation
guality water is acceptable, provided that after dryi
hands this is followedavith the use of an alcohol solutio
(minimum 60%) based hand sanitiser.

Allhandwashindacilities,whetherin a packhouseor in-field, mustusepotablewater.
Themicrobiallimit for potablewaterisE.coli<1cfu/ 100ml.

In a packhousehandwashindacilitiesmustbe plumbedinto the potablewater supply.

In-field, potable water may be suppliedin suitablecontainerssuchasbarrels. Barrelsmust
not havebeenusedpreviouslyfor anyother purposeand mustbe regularlycleanedto ensure
waterinsidethemis potable.

The only exceptiois for infield handwashingvhere potable water is not availabjén which
case irrigation quality water may be ustm hand washing witta hand sanitiser (minimum
60% alcoholafter hands have been dried

Paper towelsmust bedisposed of so that they do not pollute or become a nuisance.
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6.5 Replenishment of Handwashing Consumables Procedure 1
Consumables for handwashing facilities must be g‘
replenishedto ensureavailabilityat all times.

Handwashingtationsmustat all timesbe stockedwith consumablesequiredto washhands.
Thisincludesliquid soap,papertowels or an alternative thadoes not pose a risk of further
contamination andan alcohol solution (minimum 60%) based hand sanitiser.

6.6 Hairnets and Suitable Protective Clothing Procedure 1

Whenariskto productisidentified,allemployeesyisitors
and contractorsshall wear a hairnet and other suitable
protective clothing when working around exposed
product.

N Ro

Hairfallinginto packagedroductscan contaminate product anchuseconsumercomplaints.

Therefore,loose hair must be fully enclosedin a hair net where there is a risk to exposed
product. Forexample this riskmayexistduringfield packing gradingand packingproductin
apackhouse

Wherethere is alow risk to product, for example for products like pumpkipiseapplesand
mangoes where the skin is not eaten, caps may be used instead.

Additionalrisk of contaminatingproduct canarisefrom dirty clothingin the packhouseor in-
field. Wherethereisariskof directcontactbetweenclothingandproduct,it mustbe assessed
whether protective clothingis neededto stop further productcontamination

Suitableprotective clothingmay consistof suitableovercoats,disposableapronsor company
launderedtops or asotherwiseidentified.

Riskddentified and managedor this Elementmustbe documented.

6.7 Facial Hair Covers Procedure 1

For workers, visitors or contractorswith facial hair, all
facialhair shallbe coveredby beardnetswhen packingor
inspectingfinal packedproduct.

N Ro

In additionto hairnetsin Element6.6, coveringfacialhairisimportantin somesituations.

Thisis specificallyequiredwhen packingor inspectinginal packedproduct,in a packhouseor
in-field, and a high risk of contamination has been identified

Riskddentified and managed for this Elementustbe documented.
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6.8 lliness Return to WorlPolicy Policy

N R P

A return-to-work policy shall be documented and ﬁ q
implementedfor staff returning to work after sufferinga ecor
communicabledisease.

Staffsufferingfrom a communicablediseaseare not allowedto handlefood.

Symptom=f communicablaliseasecanincludevomiting,diarrhoea,cramps dizzinessfever
and/ or chills amongothers.

Apolicyisrequiredto managestaff returning from iliness. It mustensurethat food handlers
areassessetby a doctor beforereturningto work to handlefood.

Thisisto ensurethat the food handlerisnolongerableto passonthe diseaseassomediseases
canbe spreadevenwhenthe food handlerno longershowssymptoms

The HARPSwebsite https://harpsonline.com.au/toolsandtemplates/ and Appendix B
containsan exampletemplate for a Returnto-Work Policyand Returnto-Work Record Use
of it isnot mandatory.

6.9 Contamination fromllinessor Injury Procedure Procedure 1

A documentedprocedureshallbe implementeddetailing
actionsto be taken when illnessor injury resultsin a
contaminationincident.

N Ro

&
Record

Incidentsshallbe documented.

Productcanbecomecontaminatedif, for example afood handlerbleedsfrom acut or vomits
in afood handlingarea.

The site must respondappropriatelyand ensurethat potentially contaminatedproduct and
packagingmaterialsare disposedof. Anyimpactedareas,equipmentand implementsmust
be cleanedand sanitisedbefore re-commencingproduction.

The procedureneedsto detail how an incident is to be managedincludingremovingthe
individual wherepossible from further harmstopping further contaminatioand specificsof
how largean areaneedsto be cleared,cleanedandsanitisedn different scenarios.

Inparticular,aerosolgesultingfrom vomitingthat canspreadpathogensoverwide areashave
to be considered
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7.0 Recall

7.1 Product Recall Procedure 1
AllCustomershallbe notified of a productrecallfrom sale ‘;‘
within sixty (60) minutesof the decisionto recall product

beingmade.

This means a Tier 3upplier must inform their Tier
Customer and the Tier 1 Supplier its Retail Customer

Providingsafeproductsto consumerss a legalrequirement

Whereanissuein relationto consumersafetyhasbeenidentified,a productrecallisrequired
Thistakesprecedenceover any other businessactivity, and this must be executedassoonas
possible

In order for the Customerto help facilitate the recall processand to rapidly implementa
product recall, Customeramust be notified within sixty minutes after a Supplierdecides to
conductarecall.

Additionally, CertificationBodiesand GFSISchemegasrequired) must be contactedwithin
thistimeframe. Thisis asCertificationmayneedto be suspendedmmediatelyasperthe GFSI
Schemeulesandadditionalauditsmayneedto be scheduled.

Food Standards Australia New Zealand providedamce on conducting a recallThiscan be
found by at https://www.foodstandards.qov.au/industry/foodrecalls/firp/pages/default.aspx

7.2 Product Withdrawal Procedure 1

N Ro

All Customersshall be notified of a product withdrawal
from sale within sixty (60) minutes of the decisionto
withdraw productbeingmade.

This means a Tier 2 Supplier must inform their Tie

Customer and the Tier 1 Supplier its Retail Customer.
Productwithdrawalsare generallyimplementedwhere there is a quality risk to product that
isdeemedunacceptabldor the consumer.

Withdrawals may also be conducted as a precautionary measurewhere there is as yet
insufficientinformationto conducta productrecall.

Therefore the sametimelinesand notificationsapply asfor Element7.1.
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7.3 Mock Recall Record

N R P

A mock recall, including mass balance check, shal
completed on one product supplied to any Customer
least annually.

Where possible, differerproducts shall be tested in eac
mock recall.

One hundred percent (100%) of product shall be
accountedfor within two hours.

An actual recall conducted within the last twelve (12)
months may be used provided the processand product
havenot changed.

Conductinga productrecallcorrectlywithout preparationis nearlyimpossible Considerations
for alegallycompliantrecallinclude

9 Thecorrectregulatorsto engagewith;

1 Howimpactedproduct canbe traced, retrieved, isolatedand quarantinedand then
destroyedwhererequired

1 Correctdrafting and advertisingof the recall notice where a public level recall is
required,;

1 Communicationsto a comprehensive list of all Customers (nationally and
internationally)andwhether their contactdetailsare current;

1 Investigationof the incidentandrecoveryfrom it; and

1 Reportingrequirements.

Totest all requiredproductrecallsystemsa mockrecallmustbe conductedat leastevery12
months.

The mockrecallmust be conductedfor one productor raw materialfor one Custome every
year. It is therefore not required to conduct a mock recall for each individual Customer e
year. Where possible, a different product should be used for each mock recall.

Keyto verifyingfull traceabilityof all affectedproductor raw materialsisamassbalancecheck
For a successfumassbalancecheck,the amount of raw materialsreceivedmust equalthe
amountof final product produced plusanywaste. Finalproductand waste mustamountto
100%of the amountof raw materials.

A massbalancecheckandtraceabilitymustbe ableto be completedwithin 2 hours.

In general, a mass balance candomducted by calculating
a) Saleable Mass = Total MagsWaste Mass and
b) Raw Material Mass In = Finishedddluct Mass Out; (ProductWaste Mass + Raw
Material Waste Mass + Stored Material Mass + Rework Mass + QC Sample Mas:

If a Supplierwasinvolvedin an actualrecallin the precedingl2 months,no additionalmock
recallisrequiredif the productand processesre still the samein the business.

The HARPSwebsite at hitps://harpsonline.com.au/toolsandtemplates/ and Appendix B
containsa MassBalanceFactSheetthat can further assistin conductinga successfumass
balan@ check
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8.0 Allergens

8.1

Allergen Labelling Compliance Record 1

Allergenstatementson product labelsshall complywith
Customerallergenlabellingpolicies(whereapplicable).

Approval shall be soughtfrom the Customerwhen the
allergen status of a product changes or allergen
statementson productlabelsare altered.

The Customershall approve changesin writing before
implementationoccurs.

Recordof approvalshallbe maintained.

Allergendeclarationson labelsare mandatoryin Australiafor the following allergensprior to
25 Februan2024

T
1

=4 =4 -4 8 -8 _98_9a_49_-2

addedsulphitesin concentrationsof 10 mg/kgor more;
glutencontainingcereals includingwheat, rye, barley, oats and speltand hybridised
strains

crustacea,;

€gg;

fish;

milk;

peanuts;

soybeans

sesameseeds;

tree nuts, other than coconutfrom the fruit of the palm Cocosucifera;and
lupin.

From25 February 2024labelling must state the following allergefthanges ibold):

=4 =4 -4 -8 _a_a_°a_4_-4_-29_-29_-2

1

addedsulphitesin concentrationsof 10 mg/kgor more;

barley, oatsrye(andhybridised strainkif they contain gluterplusgluten;
wheat (andhybridised straingregardless of gluten content plgguten if present
mollusc (marine);

crustacea;

€gg;

fish;

milk;

peanuts;

soybeans

sesameseeds;

cashew, hazelnut, walnut, almond, Brazil nut, macadamia, pecan, pine n
pistachig and

lupin.

Thisisthe casewhetherthe allergenis afood, aningredientor a processingid.

An allergersummary statemenand other Plain English Allergen Labell{RgeAL)equirements

in

accordance with the Food Standards Co

(https://www.legislation.gov.au/Series/F2015L0039%ill be mandatoryfrom 25 February
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2024

Additionally,it shouldbe consideredwhether crosscontactof the productwith one of these
allergenscanoccur. Wherethat is possible crosscontactshouldbe eliminated.

If it is not possibleto eliminate crosscontact additional labelling with a precautionary
statementmay be made;this is not legallyrequiredbut maybe Customerpolicy. It isup the
Tierl Supplierto inform themselvesf any Customerrequirements.

Whereachangeto aproductwouldresultin achangen allergengpresent,the Customemust
approvethis in writing before the changeis implemented. A changemay be the addition or
removalof anallergenlisted above.

Wherea changeto alabelisto be made,whetheraddingor removingan allergendeclaration
or precautionarystatement,the Customemustapprovethe changein writing.

The requirement for approval appliesfor both Customerbranded and Supplierbranded
genericlabels.

Anyapprovalgivenby a Customemustbe recorded.
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8.2 Allergen Claims Record

N o

Allergenrelated claims shall be verified at a frequency
basedon a documentedriskassessmenandinclude asa
minimum, raw materialtesting(i.e. fruit waxes) cleaning
verificationandfull allergenscreentesting.

Supportingdocumentationshallbe maintained

Wherean allergenrelated claimis madeon alabel, for exampleglutenfree, regularallergen
testingmustbe carriedout.

The frequency of testing dependson the risk of crosscontact with any allergen during
harvesting packingand any specificprocesseshat the productundergoes.

To ensurethat the claimis true, raw materialsmust be tested to ensurethat they do not
containthat allergen

Where allergensmay contaminatea product on a productionline, for examplefrom a prior
productionrun, the productionline mustbe cleanedprior to production. Cleaningrerificaion
must be carried out. Thiscan be conductedthrough a mix of ATPswabbing(cleanliness
assessmen@nd specificallergenswabbing(assessmendf anindividualallergenof concern).

Makinganallergenclaimmayleavethe impressionwith the consumerthat the productis safe
in regardto all other declarableallergens.Therefore the relevantproductmustbe testedfor
the presenceof all allergenslisted in Element8.1 that are not declaredon the label. The
frequencyof this testingdependson assessediskand/ or Customerrequirements.

Where a declarableallergenis found in product or raw materialthat is not declaredon the
productlabel,or cleaningwasinsufficient immediatecorrectiveactionsare required.

Thiscorrectiveactionis likely to require a productrecallwhere awrongdy appliedlabelis not
showinga declarableallergenthat is presentin the food.

All riskassessmentaswell asall test resultsmustbe documented.
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9.0 PremisesEquipmentand Maintenance

9.1 Equipment Register Record

N P

A register of all equipment shall be developed and
maintained,with multiple piecesof the sameequipment
individuallyidentified.

The regqister shall identify permitted use in specified
packingandstorageareas.

Thisappliesto product contact equipment(e.g washing
baths conveyors and harvest aid9, measuring and
detection equipment, processingand picking tools and
maintenanceools.

Theequipmentregisterallowstrackingof equipmentin the field, productionand processing
areas

Integrity checks and maintenanceof registered equipment can then be scheduledand
conductedwith the knowledgethat no itemsare missed

Equallyjt ispossibleto checkagainstthe registerwhetheritemshavegonemissingandcould
poseariskto product

Safemanagementof equipmentalsorequiresthat all individualitems that are identical are
listed separatelyin the register.

Equipmentfor Element9.1is definedasanyitem that:

1 CGomesin contactwith the product, for exampleharvestaids,washingand grading
equipment

1 AnymeasuringequipmentsuchaspHmetersandrefractometers

1 Detectionequipmentsuchasmetal detectors

1 Processin@nd pickingtools suchasknivesandscissorsand

1 Maintenancetools.

Theequipmentregisteralsoneedsto capturewhether specificitems are allowedin specific
packingandstorageareas.Packingncludesin-field packing.

Toreducethe numberof itemsthat haveto be capturedon the equipmentregister, equipment
allowedin the packingandstorageareasshouldonly be whatisnecessary Equipmenthould
wherepossible alsoremainin the areaswhereit is requiredfor useand/or storage.

Equipmentpermanentlyheld in maintenanceareasthat are separatefrom product handling
and storage areas for examplethe tractor shed, does not need to be captured in the
equipmentregister.

However,anymaintenanceequipmentbroughtinto producthandlingand storageareasmust
alsobe removedagainon completionof maintenance.

The HARPSwebsite https://harpsonline.com.au/toolsandtemplates/ and Appendix B
containsanexampletemplate for an EquipmentRegister Useof it is not mandatory.
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9.2 Equipment Registe€Compliance Procedure 1

Controlsshallbe implementedto managecomplianceto
the register, including compliance by visitors and
contractors.

N Ro

Record

Equipmentlisted in the equipmentregistermust be controlledto ensurethat it doesnot go
missingand that no additional equipmentis brought into controlled areaswithout being
registered.

A procedureis requiredto ensurethat appropriatecontrolsare implemented.

Controlscan include among other methods, the labelling of equipment with equipment
numbers, regular checking of equipment numbers against the register and removing
unregisteredequipmentor equipmentthat is not listed as permitted in a packingor storage
area.

Wherevisitorsor contractorscomeon site, their equipmentneedsto be controlledandchecks
implementedto ensurethat any necesarytools and equipmentare removedat the end of
the visit.

9.3 Equipment Cleanability Policy

All equipmentusedin productionandfor packingshallbe

1
&
designedandaccessibldo facilitate effectivecleaning 2

Equipmentusedin productionand packingneedsto be regularlycleanedto preventdamage
to and contaminationof product.

Therefore,all equipmentusedin thesesituationsmust be designedo allow cleaningand be
positionedsothat it isfreely accessibldor cleaning

Considerationsncludethe ability to open shieldedequipment,releasetensionson beltsand
to move equipmentitemsthat blockother equipmentduringcleaning.

Effectivelydesignedalsomeansthat equipmentmustbe madeof cleanablematerials.

Equipment in contact with producenust be smooth, impervious and suitable for use i
production and packing.
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9.4 Equipment Assessment and Maintenance Record

N R P

Equipmentshallbe frequently assessedo ensureit is in
goodcondition.

Equipmentshall be maintained accordingto a planned
maintenanceschedule.

Equipmenton the Equipment Registermust be checkedthat it is not damagedat a set and
recordedfrequency. It alsomusthavea recordedfrequencyfor preventativemaintenance.

Recordsof planned maintenancemust be kept ensuringthat the required frequency is
adheredto.

The HARPSwebsite https://harpsonline.com.au/toolsandtemplates/ and Appendix B
containsan exampletemplate for an EquipmentGlassHard PlasticConditionReportand a
Maintenarce Log. Useof theseis not mandatory.

9.5 Wooden Items Management Procedure 1
Procedureshall be in placeto ensurewoodentools, field & &
Record 2

bins and pallets are regularly inspectedto assessthe
conditionandsuitabilityfor use.

Damagedwvoodenitems which presenta riskto product
shallbe removedfrom use.

Wooden tools, field bins and pallets pose multiple risksto product. This may be from
splintering,nailsbecomingoose contaminationwith dirt andby absorbingchemicakesidues.

To managethese risks, all wood containing items need to be inspectedregularly. The
frequencydependson use. Forexample woodenpalletsshouldbe assessedn receival,and
woodenbinsusedfor storagebefore productis placedin them.

At inspection,a decisionneedsto be madeand recordedasto whether the woodenitem is
suitablefor use,to be repairedand/ or cleanedbefore useor isto be rejected.

Repairanayincludereplacingsplinteringwood panelsandremovingloosenails.

Where chemicalcontaminationis obvious,woodenitems must be rejected and not cleaned
for further use Thisisdueto wood absorbingchemicalsand cannotbe removedeffectivelyby
cleaning.

Agricultural chemicalsthat are no longer permitted for use must be specificallyevaluated

Woodenbinsthat havebeenexposedto thesechemicas previouslywill slowlyreleasethese
chemicalsover time and potentially causeproduct to exceedallowable Maximum Residue
Level§MRLS).

The HARPSwebsite https://harpsonline.com.au/toolsandtemplates/ and Appendix B
containsan exampletemplate for Field Bin and PalletInspectionRecors. Useof it is not
mandatory.
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9.6 Knife Maintenance Procedure 1

Knifeandbladesharpeningshallbe conductedawayfrom
productandpackaging.

N Ro

Usedknivesor bladesshall be disposedof in a way that
preventsfurther contamination.

Knife and blade sharpening releasesmetal fines that can contaminateproduct. Therefore,
knife and blade sharpeningmust be conductedin areasthat are separatefrom any product
handlingareas.

Damagedknivesand blades or onesthat cannotbe resharpenedmust be disposedof safely
andawayfrom anyproducthandlingareasto preventpossibleproductcontamination.

9.7 Condition of Workshops, Storage Areas and Tools Procedure 1

Workshop, storage areas and tools shall be in good
condition,storedin a cleanand safemannerandshallnot
presentariskto product.

N Ro

Allworkshopareas areasfor tool andhardwarestorageandtoolsthemselvesieedto be kept
in goodconditionto preventrisksof productcontamination.

Goodcondition meansthat facilities, tools, hardwareand storageequipmentare cleanand
tidy, not damagedanddo not poseariskto productandpeoplefrom mechanicabr electrical
faults.

Thisalsoincludesspareparts and decommissioneg@quipmentthat maycomeinto useagain.

It isalsoarequirementto keepareassafeandto usetools safely. Safetycanalsobe managed
through controlledaccesso anduseof workshopareasandtools.
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9.8 Prevention of Contamination from Maintenance Procedure 1

N Ro

Proceduresshall be in place to minimise the risk of
contamination to product from any scheduled or
unschedulednaintenance.

All maintenanceequipmentusedin productionor packing
facilitiesshallbe accountedfor uponreturn.

Whenmaintenanceis carried out, additionalrisks are introducedto productand packaging
Contaminatiorfrom hardwaresuchasnutsandbolts,tools, metalfilingsandshaving, broken
glassand hard plasticand chemicalsuchasgreasecanbe introduced

Proceduresare required to manageall of these risks during maintenance whether that is
scheduledbr whetherin responseo a breakdown.

Appropriateprocedurescanincludeshieldingof other productionlinesor storageareas swarf
matsto capturemetalfilings,magnetichardwarecontainersandtools.

Followingmaintenancea full cleandown of maintainedequipmentand surroundingareasis
neededtogetherwith a pre-productionsignoft.

A checkis required that all maintenanceequipmentbrought into production and packing
facilitiesis taken out againon completionof the work. Thiscan be achieved,for example,
throughlistingequipmentbroughtin or out of work areas Alsq the useof shadowboardsin
the workshopareaand makingsurethat all equipmentis presenton the boardon returnisin
suitablecondition
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10.0 Cleaning

10.1 Management Responsibility for Cleaning Policy

N P

A SQuitable Management Representative shall be
responsiblefor the cleaningprogramwith responsibilities
clearlydocumented.

Cleaningorogramsare essentialfor maintaininga safeenvironmentfor producthandlingand
storage

Therefore, the cleaning program requires focus and responsibility by a person that has
sufficient understandingof cleaning program requirements and potential risks of not
managingcleaningproperly.

The HARPS Glossary includes a definition for a suitedodgement representative.
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10.2 Effective and Safe Cleaning Procedure 1

Proceduresshall be in place to ensure facilities and
equipment includingharvestingequipmentand product
storage areas, are effectively cleaned at a suitable
frequency.

N Ro

This procedure shall ensure appropriate segregationof
productto preventcontamination.

The frequency of cleaning shall be based on a docume
risk assessment.

Cleaningoroceduresensurethe safeand effective cleaningof facilitiesandequipment.

Cleaninghas to be conductedsafely. Safe practicescan relate to required isolation of
equipmentprior to cleaning,specificstepsrequiredto assembleand disassemblequipment
andsafeuseof cleaningchemicalsamongothers. Personaprotectiveequipment(PPEnust
be providedwhererequired.

Facilitiesand equipmentwithin these that must be includedin the cleaningprogramare all
areaswhere productis harvested handled,packedor stored.

An assessmenis neededof how often different areasand equipmentitems need cleaning.
The risk will dependon how quickly dirt accumulateswhether allergencrosscontactis a

considerationand whether the surfaceis a food contact surface. Also, Maximum Residue
Limits (MRLs)may be exceededwithout cleaningof a processingline between different

productsthat receivedifferent treatments,for examplewith fungicides.

Thismeansthat someareasand equipmentmust be cleanedafter a productionrun or day,
and some on a weekly or longer basiswhere little product contaminationrisk exists, for
exampleduringlongterm storageof product.

Cleaningproceduresmust be effective, for exampleall visibledirt hasto be removedfrom
food contactsurfaces

Inorderto ensurethat cleaningwaseffective,pre-start up checksarerequiredto confirmthat
equipmentand producthandlingor storageareasare clean. Thatcanbe a documentedvisual
inspecton of equipmentandareas.

Thecleaningprogramhasto be designedsothat productis not contaminatedduringcleaning
Thiscanbe achievedfor example through movingraw materialsor packedgoodsawayfrom
areasto be cleanedandnot usinghigh pressurehosesthat could spray particles araerosols
causing contamination
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10.3 Cleaning of Storage Equipment Record 1
Any equipmentusedto store productshallbe cleanedto g‘
preventfurther contamination.

Harvestedoroductmayhavebeenexposedo microbialcontaminationin the field or orchard.

However further contaminationfrom storageequipmentand containersmust be prevented
by regularlycleaningthese.

Storageequipmentto be consideredalsoincludesharvestbuckets,bagsor binsthat that are
usedto temporarilyhold product.

The frequency of cleaningdependson how quickly the equipment becomesdirty. For
example harvestbucketsthat are placedon the groundneedto be cleanedbefore eachre-
useif they areto be stackedinto eachother after use.

10.4 Deep Cleaning Requirements Procedure 1

A procedure shall be developed showing deep clear
activities, with a minimum frequency of activity ar
verification at the commencement and end of ea
season.

N Ro

For sites that operate continuously, regular deep clear
activities shall be part of the egoing cleaning program.

The frequency of deep cleaning shall be based o
documented risk assessment.

Deepcleaninginvolvesthe thoroughcleaningof all areasand equipmentwhere product may
be handled. It includesthe insidesof equipment,floors, wallsandceilings. Furtheritemsthat
will require cleaningare air ducts, light fixtures, refrigerationequipmentincludingdrip trays
anddrains.

Asit is not possibleto conducta full deep cleanduring production, it is a requirementto
conduct this at least before commencingoperations and after ceasingoperations for a
particularseason

Thepre-seasordeepclearingremovesall dirt and possiblepestcontaminationthat mayhave
happenedwhile the facility wasnon-operational.

Thepost-seasordeepcleaningemovesanyaccumulateddirt andproductwastematerialthat
couldattract pestsduringthe off-seasoror that couldallow microbialcontaminants to grow.

For sites that operatgrearround, regulardeep cleaning activities must be implementad
part of the on-goingcleaning program The frequency of these deep cleaning activities mt
be risk @sessednd this must be documented.

A proceduremustbe documentedto detail deepcleaningactivities.

Deepcleaningactivitiesmustbe verified asfor all other cleaningactivitiescoveredin Element
10.2.
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10.5 UnsuitableCleaning Tools Procedure

1
Wire brushes steelwool and spongesshallnot be usedin g‘
storageor packingareas.
Wire brushes, steelwool and spongescanbecomesourcesof foreign objectscontamination
through breakingapartandsheddingmetal and plasticmaterials.

Additionally, these materials are not cleanable,and can accumulatevater and product
residuesthat support microbial growth. Theseitems will therefore become a microbial
contaminationsource.

Therefore,wire brushes,steel wool and spongesare not permitted for usein storageand
packingareas.

10.6 Porous Cleaning Item Requirements Procedure 1

Porouscleaningitems such as cloths and scouringpads
shallbe of acontrastingcolourto productandassessefbr
cleanlinessand conditionprior to use

N Ro

Porouscleaningtemssuchasclothsandscouringpadscanbecomedirty andbecomeasource
of microbialcontamination.

Thesecleaningitems need to be regularlyinspectedto make sure they are cleanand not
disintegrating If they are not, they needto be cleanedbefore useor replaced.

Partsor fibresfrom the items canalsobecomea foreign objectcontaminart.

Therefore,these porouscleaningitems needto be colour contrastingwith products,so that
anysheddingcanbe easilyseen,andmaterialreplacedwhennecessary.

10.7 Squeegee Requirements Procedure 1
Squeegeesshall be of single blade construction and g‘
maintainedin a cleancondition.

Squeegeeshat have more than one blade will have gapsthat can accumulatewater and
product. Thiscangiveriseto microbialcontamination.

Therefore only singlebladed,cleansqueegeesre permitted for cleaning.
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10.8 Mop Requirements Procedure 1
Mopsusedin storageor packingareasshallbe cleanand g‘
intact.

Mops canthemselvesbecomea sourceof microbialcontaminationor foreign objectsif they
shedfibres.

Therefore only intact and cleanmopsmustbe used. Amop may be cleanedbetweenusesor
anewmop headmaybe used.

10.9 Compressed Air and HigRressure WateRequirements Procedure 1

Compresseair linesand high-pressurewater hosesshall
not be used during cleaning unless there are
demonstrated benefits that outweigh the risk of
equipmentandenvironmentalcontamination.

N Ro

Supportingdocumentationshallbe maintained.

Pressusedcleaningequipment,whetherhighpressurewvater hosesor compressedir, widely
distributesdirt and microbesfrom surfaceseingcleaned. Thisis dueto particlesor droplets
beingproducedthat then fly or float over largedistancesand then settle on equipmentand
the wider area.

If there isarequirementfor usingcompressedir or high-pressurehosing for exampledueto
difficultiesin cleaningequipment,a risk assessmenheedsto be conductedto showthat this
canbe done with minimalrisk of contaminationof product. It mustalsoshowthat not using
pressurisecequipmentresultsin worsecleaningoutcomes.

Proceduresare requiredthat documentin what situationsand how pressurisedleaningcan
be carried out. For example,these should detail how product is to be protected during
cleaningand documentingfurther cleaningstepsto be implementedthat decontaminate
surfaceghat mayhavebeencontaminatedduring pressurisedtlearing.

Documentghat showthe reasonto allow pressurisedleaningmustbe kept.
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10.10 Return ofCleaningequipment Record 1
All cleaningequipment used in production or packing g‘
facilitiesshallbe accountedfor uponreturn.

Cleaningequipment, if left behind after cleaning,can becomea contaminationsourcefor
product as a foreign object, by leaking cleaning chemicalsand as a potential microbial
contaminationsource.

In addition, equipmentcanbe damagel by theseitems and causefurther contamination.

Therefore,all cleaningequipmentmust be removedfrom production or packingareasand
mustbe fully accountedfor.

Thismaybe documentedby checkingagainstthe cleaningequipmentregisterand/or counting
in and out items suchasscourers

10.11 Cleaning Records Record

Cleaning records shall be maintained and cleaning
activities verified by a suitable management
representative to ensure that cleaning has been
effectivelyundertaken

N R

Recordamust be kept that detail that cleaninghasbeencarriedout for all items asrequired
andthat the managementepresentativeunder Element10.1 hasverified that cleaningwas
effectiveasrequiredfor Elementl10.2 and Element10.4.

The management representative needs to hayebedescription detailing their responsibilities
in relation to cleaning activities.

The HARPSwebsite https://harpsonline.com.au/toolsandtemplates/ and Appendix B
containsan exampletemplatefor Cleaningand SanitisindRecord. Useof it isnot mandatory.
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10.12 Records of Cleaning Training and Proficiency Record 1
Recordsshall be kept demonstratingstaff training and g‘
assessmenof proficiencyin cleaningeffectively.

Staffmustbe trained on how to conductcleaningsafely effectivelyandaccordingo cleaning
instructions

Recordof that training mustbe kept.

In order to ensurethat staff are competentin carryingout the cleaningprocedures specific
cleaninginstructionsare needed

These must cover requirements such as assemblingand disassemblingof equipment,
mechanicalcleaning,selectingthe correct cleaningchemicalsand concentrations,contact
timesfor chemicalsandcleaningequipmentto be usedfor different piecesof equipmentand
/ or surfacesandcorrectPPEo be worn.

Staff then need to be shown how to follow these instructions properly and assessecdn
whetherthey are competentin followingthese.

Onceobservationsshowthat staff are competent,this mustbe documented.

Wherecleaningverificationshowsthat a staff memberdoesnot effectivelyor safelyclean the
trainingandassessmenheedsto be repeated.
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11.0 ForeignObjectControl

11.1 Foreign Object Control Procedure 1
&

Adocumentedprocedurefor foreignobjectcontrol shallbe 5

implemented covering activities from harvestthrough to
packing storageanddispatch(or asper the processscope).

The procedure shall include details of how control is
maintained of soft (flexible) plastics, hard and brittle
plasticswood, cardboardand paper,glassandmetal.

Foregn objectsare the causeof many consumercomplaints,cancauseinjury to consumes
andpotentiallyleadto a productrecall

Therefore a documentedprocedurefor foreignobjectcontrolisrequired.

Componentsof such aprocedureare a register of equipmentthat is a potential soure of
foreign objects methods and frequency of checkingthat this equipmentis not defective
recordsof checksand referencingof maintenanceand cleaningproceduresif foreign object
issuesarise.

Additionally wherepossible sourcesof foreignobjectsneedto be controlledor removedfrom
producthandlingandstorageareas.

Materialsthat often giveriseto foreignobjectsandthat mustbe controlledincludeglassand
hard/brittle plastics metal, wood, cardboardand paper, and soft/flexible plastics.

Where glassor hard plastic breakageoccursor maintenanceproduceshazardslike metal
shavingsadequatecleanup procedures are required.

Theforeign object control proceduremust considerall operationson the & A (s&gedrom
harvestto final packanddispatch Therefore foreignobjectsthat canarisein the field must
be considered. Wherethere is a risk of objectssuchas stones twigs and similar items,to
contaminate product in the field, suitable control mechanismsare required and must be
documented

The foreign object control procedurescan reference proceduresdevelopedunder other
SectionsuchasElement€9.3t0 9.6, 9.8, and10.2to 10.9

The HARPSwebsite https://harpsonline.com.au/toolsandtemplates/ and Appendix B
containsanexampletemplatefor a GlassandHardPlasticRegister Useof it isnot mandatory.
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11.2 Foreign Object Detection Systems Procedure 1
&

A r1isk assessment shall be used to identffya Supplier 2

requires a Foreign Object Detection System.

All foreign object detection systemsshall be appropriate
and validated for the procesgs employed and have an
effectiveproductrejectiondevice

Foreignobject detection can take the form of metal detectors, X-ray detectors, magnets,
blowers,opticalsortersand sieves.

Whereaforeignobject detectionsystemisimplemented,it hasto be proventhat the system
isgoingto be effectiveandsensitiveenoughto detectthe targetedforeignobjects.

In addition to detecting foreign objects, detectors must remove any contaminant or
contaminatedproductfrom productionby usingan effectiverejection mechanism.

Formetal detectorsand X-ray detectors,this canbe through an air blast, tipper or rejection
arm. Thisshould be associatedwith a detection warning and a stop belt systemwhere
rejectionwasnot effective.

Effectiverejection alsorequiresthe securecapture of the rejecteditem sothat it cannotbe
inadvertentlyput backon the productionline.
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11.3 Operation of Foreign Object Detection Systems Procedure 1
& &

Where metal detectorsor other foreign object detection
Record 2

systems are used, checks of the equipment shall be
conductedusinga method definedand documentedby the
equipmentmanufacturer.

The frequency of checksshall be basedon risk and at a
minimumat the startandend of a productionrun.

Wheremetal detectorsor other foreignobjectdetectorsare used,checkanustbe carriedout
that they are functioningproperly.

Thisgenerallyrequirescheckghat the detectorisfunctioninganddetectingthe foreignobject
at the correctsensitivity.

The method of conducting the check needs to follow the equipment manufacturers
instructions.

Testpiecesof a known sizeand compositionmustbe usedfor testingmetal detectors.

Anychecls needto be conductedasa minimumbefore a productionrun starts(to ensurethe
detection equipmentworks) and againat the end of the productionrun (to showthat the
detectionequipmentis still functioning).

Forlongerproductionruns, there is a risk of large quantitiesof productnot beingcheckedif
the final checkfails. All of the interveningproduct, in this casethe whole production run,
would needto bere-checkedafter fixingthe detectionequipment.

Therefore,a risk assessmenshould demonstratehow often intermediary checksshould be
carried out, for exampleevery half hour, to reducethe risk of significantdelaysduring re-
checkingand potential subsequent impact tustomerdeliveries.
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11.4 Knife, Pin and Blade Control Procedure 1
& &

Knives andnips must be controlled regardless of their
P 9 Record 2

point of use i.e. ifield, packing and storage areas as we
as in office facilities such as lunchrooms.

Knives shall be signed in and dot in-field and packaging
areas and checked for integrity before use.

Cardboardpackaginghallbe openedusingsafeknives.

Drawingor map pins and snapbladesshall not be used ir
any circumstance in production and storage aresswell
as in offices located within these areas.

Knivesare easilydamagedand lost. To prevent knivesor knife fragmentscontaminating
product, knivesneedto be controlled in packingand storageareas,including during field
packing.

Controlmeansthat knivesare signedout of storageandbackinto storageat the end of a shift
to ensurethat none havegonemissing. Anothermethod would be chaining of knivelsnives
mustalsobe inspectedbeforeissueor useto ensurethat they are not damaged

Damagedunsafeknivesmustnot be issued.

Additionally, knivespose a risk of injury to the operator. Therefore,knivesusedto open
cardboardpackagingneedto be speciallyconstructedsafe knives,with a minimal length of
bladeprotrudingand madewith a singlepieceblade.

Drawing or map pins and shap blades are common and hazardous contamindinishefd
products.

Therefore, these arenot permitted in production and storage areas and in offices that ¢
located in these areas. They are also not permitted during fielkipgc

The HARPSwebsite https://harpsonline.com.au/toolsandtemplates/ and Appendix B
containsan exampletemplate for a Toollssueand ReturnRecord Useof it is not mandatory.
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115 Prohibited Items for Production and Storage Areas Procedure 1
Use of the following items shall not be permitted in g‘

productionandstorageareas andhall be controlled withir

offices and other areadocated within these drawing or

map pins,metal office staples,paper clips or other metal

officefasteningsand hole punches.

Paperclips, staplesand similaritems, aswell as chaffconfetti createdby hole punchescan
contaminateproduct.

While theseitems maybe neededfor filing paperwork attachinglabelsto recordsandsoon,
useshouldbe minimised.

Wheretheir usecannotbe avoided,their usein areaswhere they posea contaminationrisk
to productmustbe controlled. Thisappliesto production,storageandoffice areasassociated
with them.

Exampleof controls are proceduresof how to usetheseitemsandhow to disposeof waste
generatedby them safely, or physicallyattachingitemsin specificlower risklocations

11.6 Detectable Equipment Procedure 1
&

Where a Foreign Object Detectiorysfem is installed 2

detectable versions of equipmeate required.

Detectableversionsof equipment required in processing
areasshall be in use (where available) suchas pensand
clipboards

Anylooseitem suchaspenscanbecomeaforeignobjectcontaminant. Also,plasticitemssuch
asclipboardscanbreak andpiecesthen becomea potential foreignobjectcontaminant.

Therefore,theseitems should be easilydetectable,either when intact or in broken pieces.
Metal detectable  one-piecepensand metal clipboardsare examplesof this.

Sitesthat have no metal detection will still benefit from the detectable versionsand are
requiredto usethem. Onepiecepensare a product contrastinglight blue colour and are
unlikelyto shedpartssuchascaps. Metal clipboardsare alsounlikelyto breakandshedparts.

Page620f 114 © HARPS Standard Version 2.0 October2022



11.7 Foreign Object Audits Procedure 1
&

Foreignobject audits shallbe implementedand conducted. 2

Thefrequencyof auditsshallbe defined,with the frequency
basedon risk.

Foreignobjectstend to accumulatein productionand storageareasovertime. Theyposea
contaminationriskto productasphysicaitemsthat caninjure consumers.

Additionally, foreign objects may be food allergensor introduce chemicalshazards,for
examplemedicinesor agriculturalchemicals.

Foodbasedforeignobjectscanalsoattract pestsand supportmicrobialgrowth.

Foreignobject audits, also calledbucketwalksor bagaudits, must be carried out regularly.
Theyare calledthis asthe most effective way to conductforeign object audits is to take a
bucketor bagandto systematicallycollectanyitemsnot meantto be in producthandlingand
storageareas,associatedfficesandsoon.

Examplesof items that should be collected include food, glasscontainers,uncontrolled
medicines,¥ (i S Y LJ2ape-fikéB aR equipment, uncontrolled equipment and tools, loose
staples,nutsandbolts, loosesoft plasticitems, brokencleaningequipmentand manymore.

Theaim is to identify and remove potential foreign objectsin areaswhere product may get
contaminated.

Furtheraimsare to track andtrend foreign objectsandto allow investigationand control of
foreignobjectsources.

Lastly,staff can be continuouslytrained to stop accumulatingpotential foreign objects by
sharingfindingswith them. Thiscanbe doneby, for example exhibitingfindsin alunchroom
anddiscussindhe findingsat staff meetings.

Thefrequencyof conductingforeignobjectauditsneedsto be basedonthe historyof findings.
Initially these audits may be conductedweekly until the number of items found declines
significantly. Thereaftera monthly frequency may be enough additional audits may be
neededwhere findsincreaseagainor wheninvestigatingan issuesuchasa seriousconsumer
complaint.

Locationsauditedincludepackhouseandstorageareas productionassociateafficesandalso
in-field areasincludingharvestaidsand producttransportvehicles.

Therationalefor the frequencyand method of foreignobjectauditsneedsto be documented
in the foreignobjectaudit procedure.
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11.8 Investigation ofForeign Object Audit Findings Record 1

N Ro

Findingsof foreign object audits shallbe investigatedwith
the results of the investigation and corrective actions
documented.

Where foreign objects are found during the foreign object audit, the results need to be
recordedandinvestigaed.

Recordinghe finds canincludetakinga dated photo of all found items, listingitemsin a log
againstareaswherethey werefound andtrendingrepeatedfinds.

Theinvestigationof trendsandseriousfindsneedsto identify the root causeof the issue such
asin the producthandling,storageor associateffice areas

In its simplestform, a root causeanalysiswould consistof the 8 Why<) &n exampleof
conductingthis for multiple brokenplexiglasgiecesis:

1. Q:Whywasthe brokenplexiglassthere? A: Aplexiglasguardon equipmentbroke.

2. Q:Whydidit break? A: It wason 10-yearold equipmentandit hadcracks

3. Q:Whywasthe crackedguardnot replacedbeforeit broke? A: Theplexiglasguardwas
not part of the preventativemaintenanceprogram.

4. Q: Why was it not on the preventative maintenanceprogram? A: The preventative
maintenanceprogramwasonly setup for farm vehicles.

5. Q:Whywasthe preventative maintenanceprogram only set up for farm vehicle® A:
Thepreventativemaintenanceprogramis managedoy the tractor mechanic.

The corrective action arising from this analysismay therefore be the need to train the
mechanicto includeall relevantequipmentor to involve other relevantstaff suchas quality
assurancestaffin redevelopngthe program.

Someof the questionsthat mayneedto be answeredn the investigationare how the foreign
objectarose,who broughtit into the areaandwhat isrequiredto fix the issue.

Thecorrectiveactionsneededand completionof them mustbe documented.
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11.9 Scope of Foreign Object Investigations Record 1
This includes reported items, findings from detection g‘
systemsandforeignobjectaudits.

Theinvestigationunder Element11.8 needsto include not only items found during foreign
objectaudits from customer complaintsr rejections but alsoanyitemsdetectedin detection
systems.

Forexample rejectedproduct from a metal detector needsto be pulled apartto identify the
metal contaminant. Furtherinvestigationof the metal sourceand how thisisto be controlled
isrequired.

Rejectedproduct must not be placedbackinto production, asit hasto be assumedthat it
containsa foreign object that can harm the consumer. It must not be assumedthat false
positiveshavebeenrejected.

11.10 Trending and Corrective Actions forForeign Object Record 1
Findings

N Ro

Foreignobjectfindingsshallbe documentedandtrendedto
establishany commonsourcesand action shallbe takento
mitigate future occurrences.

Investigations shall involve liaison with raw material
Suppliersvhereappropriate.

Foreignobjectinvestigationaunder Elementl1.8requirethat trendsbe identified.
Wheretrendsexist,it islikely that an on-goingriskto the consumerexists.

Trendingcanestablishcommonforeignobjectsand canhighlight wherethey are similar,that
there is a singlesourceof these objects. The sourceneedsto be identified and corrective
actionstakento preventthis beinganon-goingissue.

Where investigationsfind that the foreign objects come from a raw material Supplier,for
exampleTier 2 or Tier 3 Suppliersthe investigationmust be expandedto include the raw
material Supplier.

Thisis dueto the raw material Supplierhavingto identify the sourceandto apply corrective
actions. ThereceivingSupplierwill not be ableto reliablyfind all contaminants,evenwhen
using detection equipment. The packhouseis not a WK 2 & tdAfid isstie€that must be
controlledat source
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12.0 ProductTesting

12.1 Microbiological, Chemical and Heavy Metal Tt Procedure 1
Program & &

A documented Microbiological, Chemical and Heavy M REEDE 2

assessment and testing program shallito@lemented that
meets the requirements detailed in the Food Standa
Code.

Microbiological, Chemical, and Heavy Metal Testing sha
undertaken as er the requirements of the GFSI scher
(including any local regulations) and additional specit
Retailer requirements and/or specifications.

Where products are purchased from multiple growe
testing of each supplier's produce, by product type, shal
completed at a minimum frequency of once p
year/season, or at the frequency defined by the Re
Customer.

The Tier 1 Supplier is responsible for ensuring all of their
2 Suppliers are made aware of Retail Customer tes
requirements, if over andabove the GFSI scheme
(including any local regulations) requirements.

Testing shall be completed by an ISO 17025 (or equiva
certified laboratory accredited by NATA (or equivalent)
the product category and te@) being undertaken.

Records ofdsting shall be maintained.

Microbial contaminants, chemical residues, and heavy metal contamination in food po
health risk to consumers. Therefore, legislation controls the maximum levels of cher
residues and heavynetals allowed and requires that product not be contaminated wi
microbes that pose a health risk to consumers.

There may bedditionalrequirements from GFSI SchemBgtailCustomer requirementand
specifiations These requirementsay be in relation to maximumlevels allowed, testing
required to verify that product is safe and testing frequency.

Allmicrobiologicalchemical, ancheavymetal testing requirements in the country of sale mus
be complied with for examplethe additional restrictions on chemical residue limits in th
importing country.

Product testing is only useful if results are trustworthy and reliable, testingt only be
conducted by a suitably accredited laboratory. Accreditation must beh®specific test and
product combination that is to be tested. The laboratory must be accredited to a suit:
standard and accreditation body, generally ISO17025 and NATA Australia.

A formal testing program must be established that shows what is to hledebow often, and
where the product came from, including different growing areas.

Testing programs must be documented and include the proposed sangiéing records of
test results, and actions to be taken when results areauohpliantwith legslation or Retailer
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requirements.

A Tier 1 supplier may review and keep test results from their Tier 2 suppliers on file rather
conducting these tests in addition to the Tier 2 suppliers.

The HARPSwebsite https://harpsonline.com.au/toolsandtemplates/ and Appendix B
containsanexampletemplate for ProductTestingRecord. Useof it isnot mandatory.

12.2 Chemical Residu&estirg of All Agricultural Products Record 1

Chemicatesiduetestingof producedestinedfor saleto the
Customershall be undertakenagainstMaximum Residue
Limits(MRL$ asdetailedin the FoodStandard<Code.

MRL testing must be conducted for afiriculturalProducts
applied to produce.

N Ro

All chemicals used in the production of a crop,-@med postharvest will likely leave a residue
on or in theproduct. It is therefore important to check that none of these chemicals exce
the allowed limits.

Any further decrease in chemical residuesafpacking and storage is going to be minime
However, some chemicals may increase from g@stests treatments including from
guarantine treatments, slowrelease sulphur pads and fungicide dips, among other
Therefore,testing before packing, after pking or before delivery to the retailer may be
required, depending ornhe product and when treatments are applied. This needs to
documented in the testing program.

The Australian legal requirements for food, and therefore produce, Maximum Residue L
(MRLs) are stated in the Food Standards Code Schedule 20. The portion of the food to be
is listed in Schedule 22. Additionally, Extraneous Residue Levels (ERLS) exist for pe
chemicals that may be still present in the environment after uas no longer permitted and
are listed in Schedule 21. For referenobeavymetal limits are found in Schedule 19.

The Food Standard Code Schedules can be found
https://www.foodstandards.gov.au/code/Pages/default.aspx

Common multiscreen chemical tests cover a range of persistent and currently permii
chemicals. However, many agricultural chemicals are not covered in these screens be
they reguire different test methods. Therefore, the Suppli@ust check that all chemicals
applied to produce are included in the mudtreens. If not, the Supplier must ask fc
additional tests to be carried out to include all additional chemicals used irsézegon.

Testing mustbe carried out at a frequency thateets the requirements of the GFSI Schem
HARPS standaahdanyadditional Retail Customer requirements

HARPS requartesting of products once per season or year from each grower, that is,

Supd A SWdpioduct as well as product supplied by other growers must be tested.
different chemicals are used on different crops and production areas, chemical tests mu
conducted for each crop and different production areas. A T&ipplier may reiew and keep

test results from their Tier Suppliers on file rather than conducting these tests in addition

the Tier 2uppliers.
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12.3 Escalation ofTesting Breaches Procedure 1
&

If Microbiological, Chemical or Heavy Metal testing 2

indicates a breach of legal or Retail Customer require
limits, all impacted Customersthat have received the
affected batchshallbe notified within sixty (60) minute®f
the sitereceivingthe results.

Notifications shall be by phone afallowed up by email.

Where testing under Element12.1 finds breachesof legal or Customerrequired limits for
microbial, chemicalor heavy metal testing all impactedCustomes must be immediately
informed.

Tier2 Suppliers are responsible for ensuring timpacted Tier 1 Customers are advised.

Thetime limit for informingthe Customeris 1 hour after receivinga test resultthat indicates
abreachof permitted levels.

This specificallymeansthat re-testing cannd be conductedfirst before the Customeris
informed.

Retesting hasa significantrisk of providingthe falseimpressionthat the initially found issue
doesnot exist. Thisisdueto someproblems.for examplemicrobialcontamination,not being
distributedequallyacrossall productitems. However, he riskto consumersstill exists

Thisrequirementfurther allowsimmediateandappropriateactionsto be takento protectthe
consumerfrom potential adverséhealthimpacts

Where a breach idetected, the potential for further breachéson-complianceneeds to be
assessed Where there is a risk of this further actions must be taken. Actions may incluc
positively releasingotentially affected products or ravmaterials orwideningincreasing the
testing program.

Retention samples araseful referencesamples that can be testetb further investigate
exceedances d¥IRLs

Testresultsasfor Elementl2.1 andresultingactionstakenneedto be documented.

Page68of 114 © HARPS Standard Version 2.0 October2022



13.0 Growing

131

Exclusion of Human Effluent and Biosolids

Treated and untreated fertilisers and soil additivesmade
from human effluent or Biosolidsshall not be used on
growingsitesor potential growingsites.

Rawsewageflow into irrigation water sourcesshallnot be
allowed

Policy

N P

Human waste has the potential to carry many diseasecausingmicroorganismsjncluding
bacterialandviral pathogenswormsand parasites.

Therefore, actual and potential production sites must not be contaminatedwith human
effluent, raw sewageor biosolids.

Allwater sourceausedfor irrigation mustbe protectedfrom suchcontamination

October2022
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13.2 Suitability of Growing Site Record 1

Arisk assessmenshallbe conductedand documentedfor
each growing site to ascertainthe suitability for growing
freshproduce.

N Ro

Risk assessmentshall be reviewed and updated when
changesccurthat mayimpactthe likelihoodor severityof
the hazards.

Arisk assessmenof eachgrowingsite is requiredto ensurethat all sitesare suitableandto
alsopreventunmanagedisksto productoccurring.

Riskdghat makealocationunsuitablefor productioninclude,for example old chemicadipsor
storageareas,areasthat may beflooded, or where run off from animalfarmingor compost
pilescancontaminatesoil.

Suitableand unsuitableareasare best shownon property mapsto ensurethat plantingand
growingoccussin only in suitableareas.

Buffer zonesminimising risk from spray drift amdn off originatingfrom neighbourincareas
(for example animal stocking@re unsuitable areas. Buffer zorgize must be based on
regulatory requirements ardr assessment afisk. Where sensitive aredsr spray drift have
been identified, the chemical lahethemical permibr APVMADrift Reducing Technology
(DRTpermit will state the requireduffer zone.This can vary by chemiaaded.

Theriskassessmeninust considerboth the impactof an issueandthe likelihoodof anissue
occurring. Thismeansthat historicchemicalcontaminationof soilfrom, for examplea sheep
dip makesan areaunsuitable(high likelihoodand highimpact), but that areasthat canflood
onceevery10years (low likelihoodand highimpact) or previougy had livestockon it before
potato planting(highlikelihoodandlow impact)are suitable.

Wherethe riskchangesvertime, the riskand what areasare suitableneedsto be reviewed
andappropriateactionstaken
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13.3 Treatment of Manure Record

N o

Businesses that purchase treated manure must thisy
from a companywhere the processis certified to AS4454
Composts, Soil Conditioners and Mulcl@san
international equivalent).

Businesses that treat their own manure musve their
processcertifiedto AS4454 (or an international equivalen

Green waste must not be introduced into the process.

Animal manures and green waste are a potential source of microbial pathogensthat can
contaminate product, and weeds or plant diseasesthat can increasethe need to use
agriculturalchemicals

Green manures grown on a site and incorporated into the soil beforeptanting are not
considered green waste. Equally, product dropped on the ground during crop managem
and harvesting is notconsidered green waste. However, this has to be manage«
appropriately to reduce plant disease pressure in the field or orchard, for example by dit
to reduce size and to allow product to dry/disintegrate rapidly.

Greenwaste can be consideredas plant material that is brought onto a site from external
sourcesplanttrashproducedon sitethat doesnot readilydecomposeén location andproduct
wastegeneratedduringgradingand packing.

Toensurethat pathogensarekilledoff beforeon-farmuseof manures compostingsrequired.
The aim of compostingis to generate sufficient heat in the organic pile to kill harmful
microorganisms.

Compostingsacriticalprocessandthereforecompliancewith asuitablestandardisrequired.
Specificfactors that must be managedinclude temperature achieved,length of time and
turning of the pile.

Composting must be carried out to meet AS446rinternational equivalent) requirements
and carried out by a business certified against that standaedtfication must be held by an
external business selling compost to tBepplier orby the Qupplier themselveswvhere they
are composting their own manures.

AS454 Composts, Soil Conditioners and Mulches &an purchasedusing this link
(https://store.standards.org.au/product/ad4542012).The measure of achievingeffective

compostingstestresultsshowingthe absencef Salmonellan 25g of manureandE.colibeing

lessthan 100 cfu/g of manure.
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134

Management ofRaw Manure and Green Waste

Wherethe harvestablepart of the cropisgrownin or

within 1 metre of the groundsurfaceor is harvested
from the ground and the crop may be eaten

uncooked, the following processes require al
exclusion perioaf between 45 and 180 days

w  Applicationor rawmanure or

w  Applicationof un-compostedgreenwaste
or

w  Livestockstocking.

The specific exclusion period dependenton the
meanmaximumgrowingtemperatureand the Frest
Produce Safety Centre Decision Trees showthen
HARPS Guidan@®ocument

Whereraw manure and un-compostedgreenwaste
appliedto growingsites theseshallbe incorporated
into the soil immediately after application,and for
annualcrops,prior to sowingor transplanting.

Storagesitesfor all raw manureand un-composted
greenwaste shallbe off-site or located,constructed
and maintained to minimise the risk of
contaminatingproduce. If on-site, storageshallbe
indicatedon a property map.

Equipment used to apply raw manure and un-
compostedgreenwaste shall be dedicatedfor this
purpose or thoroughly cleanedand sanitisedafter
use

Policy

Record

N R B
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Someproduce poses more food safetyrisksto consumersthan others. In these instances,
uncomposted manures and green waste must be carefully managed.

Green manures grown on a site and incorporated into the soil befoeeplanting are not
considered green waste. Equally, product dropped on the ground during crop managem
and harvesting is not considered green wastelowever, this has to be managed appropriate
to reduce plant disease pressure in the field or orchémdexample by discing to reduce size ar
to allow product to dry/disintegrate rapidly.

Riskis significantlyreducedwhere productis cookedandfor anyproductthat is not grownclose
to or in the soil.

Thisis dueto the cookingprocesskillinghumanpathogens However,anyproductthat canalso
be eatenraw mustbe considerechigherrisk.

Microorganismsn the soil or addedthrough soilamendmentsposea risk.  Any product grown
andharvesteddistantfrom the soil, abovel metre, is consideredower risk. Thismeansthough
that productthat is droppedon the groundbefore harvestor productfrom un-skirtedtreeswith
branchesearthe groundmustbe treated ashigherrisk.

Higher risk crops potentially consumedwithout cooking and grown / harvestedin close
proximityto the soilmusttherefore not be exposedo raw manure,un-compostedgreenwaste
or droppingsfrom previouslivestockstocking

An exclusion period of between 45 and 180 days is required to redudedhkesafety risk.

The exclusion periods shown kresh Produce Safety Cenecision Guides 1 and 2 provids
general guidance as to minimum periods between grazing of livestock or application of untre
animal manure and harvest, based on the mean maginfair) temperature ranges where the
crop is grown. These exclusion periods are based on a review of theqéewed literature, as
this has shown that human pathogens die off more rapidly under warmer environme
conditions, and more slowly under ceolenvironmental conditions.

To determine the Decision Guide relevant to your growing conditions, you must first esta
the mean maximum (air) temperature where the crop is grown by following the steps below

1. Visit:http://www.bom.gov.au/

2. Choose your state along the top right menu. Under the heading Past Weather, click or
and graphs.

3. Under the heading Text search, select Temperature from the firstdioem menu.

4. Under the heading Observations, click on the button next to Monthly, and select M
maximum temperature from the dregown menu.

5. Select a weather station in the area of interest by typing in the name of your locatic
the search box, then clicking ¢ime Find button. A number of bureau stations will appear

6. Click the name of the location nearest to you, then click on the name of the closest bt
station.

7. Click Get data, and select the year.
8. Scroll to the bottom of the table and look at Mbiht mean.
¢KS FAIdzNBEA G2 dzaS FNB (KS aGazyidkKte YSIy
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Decision Guide 1: Mean maximum temperature 220°C (Equal to or greater than 20°C)

Mean maximum temperatures* from Bureau of Meteorology (BOM) can be used as guide to determine which of these decision
guides should be used for your location. The number of days is how many days between grazing of livestock or application of
untreated animal manure and crop harvest (exclusion period).

Yes

Yes

Is the product always
eaten cooked?

No
v

Yes

Is there a validated
pathogen reduction
process after
harvest?**

No

A

Y VvV VN

No

Is the harvestable
part of the product
grown more than 1

metre above the

ground?

No

h 4

Does the product
have an edible skin?

Yes

iNo

45 days

Is the harvestable
part of the product
grown in contact with
the soil?

Yes

80 days

* Mean maximum temperature reached between grazing of livestock or application of untreated animal manure and crop
harvest. Note that some standards mandate longer exclusion periods e.g. the Fresh Salad Produce Group (A-NZ) voluntary
Standard for Fertilisers and Soil Additives and the Harmonised Australian Retailer Produce Scheme (HARPS).
** Pathogen reduction steps after harvest may include:

* Period between harvest and consumption
e Validated process that can achieve minimum 2 log reduction of human pathogens; water treated to achieve E.coli <1

cfu/100ml

A 2 log reduction refers tmicroorganisms being reduced by a factor of 100 by a specific proc

Log Reduction Reduction Factor Percent Reduced
1 10 90%

2 100 99%

3 1,000 99.9%

4 10,000 99.99%
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Decision Guide 2: Mean maximum temperature <20°C (less than 20°C)

Mean maximum temperatures* from Bureau of Meteorology (BOM) can be used as guide to determine which of these decision
guides should be used for your location. The number of days is how many days between grazing of livestock or application of
untreated animal manure and crop harvest (exclusion period).

Yes

Yes

Is the product always
eaten cooked?

No

A4

Yes

Is there a validated
pathogen reduction
process after
harvest?**

No
A

l vy

No

Is the harvestable
part of the product
grown more than 1

metre above the

ground?

No

A 4

Does the product
have an edible skin?

Yes

No

A\

A

90 days

Is the harvestable
part of the product
grown in contact with
the soil?

Yes

180 days

* Mean maximum temperature reached between grazing of livestock or application of untreated animal manure and crop
harvest. Note that some standards mandate longer exclusion periods e.g. the Fresh Salad Produce Group (A-NZ) voluntary
Standard for Fertilisers and Soil Additives and the Harmonised Australian Retailer Produce Scheme (HARPS).
** pathogen reduction steps after harvest may include:
e Period between harvest and consumption
* Validated process that can achieve minimum 2 log reduction of human pathogens; water treated to achieve E.coli <1

cfu/100ml

Where it is permitted to use raw manure or un-compostedgreen waste specific storage,
applicationand equipmentcleaningrequirementsmust be followed to preventcontamination

risksto other site operations

Rawmanureor un-compostedgreenwastemust be incorporatedinto the soilimmediatelyand
for annual crops before planting / sowing. Storagemust be in a location that does not
contaminate product and spreadingequipment must either be cleanedafter applicationor

washed.

October2022
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Whereraw manureand un-compostedgreenwasteis used the following must be recorded

w Recordsof material used,includingorigin, contents, batch details and consignment
informationrelatingto the appliedmaterials

w  Applicationrecords,includingdate, areas) and method of application and

w  Methods of application and storage @w manureandun-compostedgreenwaste

For livestoclstockingon growingsites the following must be recorded

w  Recordsof movement, including livestocktype and number ongrowing site and
movement(datein, date out).

13.5 Risk Assessment for Water Sources Record 1

Ariskassessmenshallbe conductedfor eachin-usewater
source,taking potential contaminationsituationsand the
characteristicof the crop, irrigation technique and other
factorsinto account.

N Ro

Microbial water quality shall be verified at a frequency
dependentuponthe levelof riskidentified.

Thelevelof microbialcontaminationof water sourcesrarieswith the type of water source for
examplesurfacewater from dams,river water or bores,andovertime.

In particulardroughtandfloodingeventscansignificantlychangethe level of contamination.

Additionally, risk from irrigation water contaminatingcrops dependson whether the crop
comesin contactwith the water or not. Exclusiorperiods betweenirrigationandharvestcan
further reducerisks.

Therefore,eachsite needsto be assessedor type of irrigation water used, or potentially
needingto be used, and the current and expectedcontaminationlevel where conditions
change Thisassessmenheedsconsiderthe type of crop andirrigation method, for example
overhead drip or trickle irrigation undermulch.

Allwater sourcemneedto betestedbasedon determinedriskandhistoricdata. Wherehistoric
datashowslittle riskandchangedittle, lessfrequenttestingis required.

Testing pointscan be rotated throughout the yeatsmsed on risk assessment.

Irrigationwater quality needsto be checkedat the closest point of contact to the produas
the irrigation systemmaybecomea sourceof contamination.
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Element Requirement Document  Tier

13.6 Management of Crops after Flooding Procedure 1
Producethat comesinto contactwith floodwater shallnot g‘

be soldto Retail Customers

Produce that is in contact with flood water either directly or indirectlye to flood water
splashingnto it, is a significant risk to consumer headthitmay becontaminated with human

pathogens.
Therefore, produce that is affected lfigod watermust not ke sold to Retail Customers

October2022 © HARPS Standard Version 2.0 Pager7of114



14.0 Calibrationand Weight Checks

14.1 Weight Verification Requirements Procedure 1
&

TheRetail or Tier 1 Customshalldefinethe frequencyand 5

method of verifyingfinishedproductweight.

If requirements are not defined by the Customer, all
finishedproductsshallmeet the minimum net labelweight
or volume or count at the end of shelflife, considering
weightlossoverthe productlife.

It is illegal for underweight prepacked products todmdto consumers at the point of sale
and supplyingoroduct that is underweight may breach a Supfierontractual obligations
with the Customer.

A particularrisk that causesproduceto be underweightis that it will continueto loseweight
after harvestingdueto transpiration(water loss). This needsto be accountedfor asdetailed
in Elemens 3.1to 3.4.

To ensurethat all pre-packedand bulk product is compliant with legal requirementsand
Customerspecificationsregularcheck weighin@f productsare required.

Customerrequirementsin relationto method andfrequencyof checksmustbe adheredto.

Forbulk product exceeding typicahrton weights, weight verification may be conducted t
cross checkinthe total ofindividualweightsfrom a unit on a smallecalibratedscale.

Where these have not been specified the minimum requirementis that checksmust be
conductedto provethat minimumnet weight/volume /count of productmeetsrequirements
at the end of shelflife. Thisneedsto accountfor weightloss.

Further guidance can be found latttps://www.industry.gov.au/dataand-publications/quide
to-the-saleof-pre-packageejoods

Pager8of114 © HARPS Standard Version 2.0 October2022


https://www.industry.gov.au/data-and-publications/guide-to-the-sale-of-pre-packaged-goods
https://www.industry.gov.au/data-and-publications/guide-to-the-sale-of-pre-packaged-goods

14.2 Average Quantity System Procedure 1
& &

The AverageQuantity Systemand 3 -mark shall only be Record 2

appliedwith written agreementby the Customer.

Where the AverageQuantity Systemis applied, sampling
plansandrecordsshalldemonstratecompliance.

The AverageQuantity System(AQS)is a regulated systemthat allows for averageweights
acrossall packagedo be usedto be compliant The systemhas strict rules that must be
adhered toasatrade-off for allowingsomepackageso be underweight.

The Customemust grant permissionbefore a Supplierusingthe AQS asimplementationis
difficult, andasconsumersmaynot understandthe system.

Wherethe AQSsused,the 3 -markmustbe shownon all labelsof productspackedaccording
to the AQS.

Wherethe AQSis implemented,suitable samplingplansand recordsare required to show
compliancewith the system. Datamustbe providedto the Customeron request.

14.3 CustomerBrand Check Weighing and Overpack Record 1

AllRetailerbrandedpre-packedproductsshallbe subjectto
100% weight checksto verify labeled net weight plus
requiredoverpackusinga checkweighingsystem.

N Ro

Records must be kept.

Retailerbrandedpre-packamustbe fully weightchecked.Thatis eachindividualpackagenust
be checkedor the correctnet weight

Anoverpackis requiredto off-setweightlossoverthe shelflife andallowancemustbe made
for this duringthe checks.

144 Automated Check Weigher Requirements Record 1

Where in-line, automated check weighers of finished
product are in use,recordsof weight checksfor the start,
middle and end of every productionrun for every product
packsizeshallbe maintained.

N Ro

Where in-line, automated check weighers are used, record of weight checksmust be
documented

Thisneedsto occurat the start, middleandend of eachproductionrun.
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14.5

SupplierBranded Prepack Weight Checks

For all other pre-packedsupplierbranded products, when
product is subject to 100% weight checls, crosscheck
records shall be kept demonstrating complianceon an
hourly basis.

Minimum net weight product is subject to 100% weic
check.

Crosschecksshallbe carried out on an externallycertified
trade measuremenscale

Record

N R P

For other pre-packsnot covered in Element 14.4.e., Supplierbranded products, that are
100%weight checked,an hourly crosscheckon a trade measurementcompliant scaleis

required.
Recordsnustbe kept.
14.6 Weight CrossCheck Records

ForSupplierbrandedpre-packedproductthat isnot subject
to 100% weight checking, crosscheck records
demonstratingcomplianceshall be kept every 15 minutes
at aminimum.

Crosschecksshallbe carried out on an externallycertified
trade measurementcale

Record

1

N Ro

Supplierbrandedproductsthat are not 100%oweightcheckedrequireacrosscheckonatrade
measurementompliantscaleevery15 minutesasaminimum.

Recordsnustbe kept.

14.7

Bulk Product Weight Checks

Bulkproductsshallequalthe weightand/or countasstated
on the Customef finished product specificationand the
shipper carton or crate at the time of delivery to the
Customer, considering weight loss over product life,
includingduringripening

Recordsof weight checksat the start, middle and end of
each production run of each bulk carton size shall be
maintained.

Record

1

N Ro
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Bulk productsare required to meet weight and/or count requirementsstated in Customer
specificationsaandaslabelledon the boxor crateendlabel.

Anoverpackallowingfor weightlossduringdistribution, ripeningandsoon isrequired.

Weight checksneed to be carried out and documentedto ensurethat product meets net
weightplusoverpackrequirements.

Counts must be recorded where ti@ustomer specification references them.

Thisneedsto occurat the start, middle and end of eachproductionrun for eachproductand
packsize

14.8 Scale Verification Requirements Procedure 1
A procedure shall be implementedto ensure scalesand & -
Record 2

checkweighersused for retail pre-packsand bulk loose
product shall be verified for accuracy at a defined
frequency

This shall be no less than once per day before
commencemenbf the productionday.

Recordof verificationshallbe maintained.
To ensurelegal and specificationcomplianceof products, accurateweight checksmust be
carriedout.

A procedureis requiredthat details how weight checksare to be conductedaccurately The
procedureshouldincludethe following checls:

1 Sifficient battery powerwherethe scaleis battery powered

1 Surfacethat equipmentis placedonis stable;

1 Scaldslevel compensaing for examplefor fallsacrosshe floor; and

1 Scalecalibrationcheckof all load cells generallythrough a five-point check.

Wheremeasuredveightduringcheckdiffersby more thanthe allowabletolerance the scale
needsto be externallyre-calibrated.

Checlkweighes needa similarprocedureto scales.
The frequencyof accuracycheckamustbe at aminimumat the start of a productionday.
All checkresultsmustbe documented.

The HARPSwebsite https://harpsonline.com.au/toolsandtemplates/ and Appendix B
containsan exampletemplate for Calibrationand Weight CheckRecords Useof it is not
mandatory.
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14.9 Packaging Tares Procedure 1
& &

Procedures shall be in place to calculate and veri
P fy Record 2

packagingares are usedat a suitablefrequencyto ensure
the actual product net weight or volume is measured
accurately.

Records of verification shall be maintained.

Todeterminethe net weight of packedproducts the packagindare weightmustbe deducted
from the overallmeasuredweight

Allpackagingnaterialshaveto be consideredincludingcarboard plasticshelsandsoft plastic
film and nets, packaginginserts that protect againstrubbing or compressionand juice
absobers.

Somepackagingveights suchasfor plasticclamshells will be very consistentwithin a batch
Otherssuchasnettingweightmaybeveryvariableasthe materialstretchesduringthe packing
process.

A procedureis neededto showhow the packagingare is calculated how often it hasto be
determinedandhow it is appliedto different weighingequipment.

Wherethe tare weightis veryconsistentjt maybe sufficientto measurethe tare for anumber
of packagesn a batchand usethe highestvalue. Individualbatchesreceivedwould needto
be checkedasthey canvary. Duringproduction the establishedvaluecanbe setasatare on
scalespr arepresentativepackagecanbe usedto tare off.

Incasesvherethe packagindare isvariable for examplefrom paperbasedmaterialspossibly
absorbingmoisture, daily tareswill needto be established. Duringpacking the highesttare
valueanticipatedmustbe used.

For packagingwith variable tares, the tare for each packageneedsto be determined
individuallywhen checkingnet weights on atrade measurementompliantscale.

Recordof tare weightdeterminationare required.

PageB20of 114 © HARPS Standard Version 2.0 October2022



14.10 ScaleCalibration Procedure 1
&

Certifiedtest weightsshallbe usedto verify scaleandcheck 2

weigheraccuracy.

Themassof the test weightshallbe at or slightlyabovethe
maximumweightto be measuredor a product

If in-line checkweighersdo not allow for the use of test
weights,the certified test weight shallbe usedaspart of a
crossreferencemethod.

Scalesand check weighersonly can provide reliable weight measurementsif checksare
accurate

There are many reasonsfor accuracyof scaleschangingover time, including shocks
temperaturechangesbeingplacedon anunevenor unstablesurfaceor batteriesrunningout
on battery operatedscales.

Toverify scalesand checkweigheraccuracygertified test weightsare required. Thesecanbe
obtainedfrom scaleprovidersand comewith atest certificate.

Toprotect test weights, they shouldbe keptin acloseddry locationandbe cushionedagainst
scratchesaanddents.

Themassof the checkweight for daily checksieedsto be equalor just abovethe maximum
packagewneightto be measured.

Where in-line weight checkersare not set up or accessibldo conducta direct test weight
check actualpackageveightsdeterminedon the checkweigherneedto be the sameaswhen
the samepackagds weighedon a scalethat wascalibratedwith a test weight.

Recordof test weightchecksneedto be kept.
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14.11 External Certification of Trade Measurement Scales Record 1

A master trade measurement scale (used foe-packing)
and certified test weights shall be externally tested &
certified at a frequency recommended by the certifier.

N Ro

If no recommendations have been made, this shall t
place annually.

Mader trade measurement scales are a reference tool during production to ensure tha
other scales are operating correctly and accurately.

This may be through croshiecking measurements betwedne mastertrade measurement
scaleand other scalegr by recording quality control weight checks against thastertrade
measurement scale.

Therefore, the mastertrade measurement scale must be working accurately at all times. ~
must be verified through amxternal calibration.The frequency of verificatioshould be
recommended by the certifier, or if no recommendation is made at an annual frequency.

A certificate of compliance must be issued by #atvice provider and kept on record.he
certificate must show the equipment it relates,tfor example through a unique equipmen
number,weight range certified forgate of certification and expiry date

The certified test weights equally are reference tools that need to be certiffedugh an
external certifier The frequency of verificatioshould be recommended by the certifier, or |
no recommendation is made at an annual frequency.

If the trade measurement scale is not operating withis tblerances, that is thealibration
readings are outside thiabelled+/- allowance of the scalayr if it ispossibly damagedhe
scale must be immediately externally-calibrated.

Immediate recalibration is also required for test weights that appear damaged, scratche
rusty.
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15.0 Product<old or Given to Saff

151 Retail Customer Branded ProduBiisposal to Staff Procedure 1
Retail @stomerbrandedproductshallnot be soldthrough g‘
staff, factory, or other retail outlets unless branding is
removed.

Retail @stomer branding shall be removed completely
when productis givenfreelyto staff.

If Retail @stomerbrandingcannotbe removedfrom staff
giveaways, Retail @stomer branding shall be defaced
and/or markedasda F | GsécBnddnotfora | £ S¢ @

All productssold or givenfreely to staff shall complywith
relevantFederaland StateLegislation.

Retail Customebrandedproducts are intendedfor saleby the Retail Customeonly.

Whereexces®Retail Customerandedproducthasbeenpackedthis canonly be soldto staff,
factory outlets and other storesif labelsand other packagingshowingthe brand are fully
removed.

Retail Customebranded product can be given away for free to staff. However, Retail
Customerbrandingmust be removed or where it cannot be removedit must be defaced
and/or markedasW C | CBigédndtENot for saleQ

Regardlessf removingbrandingor labellingproductasW ¥ I Gécé@ndiBot for & I fit S1G55
be fully legallycompliant. Thisincludesrequirementssuchascompliantnet weightsat end of
shelflife, compliancewith MRLsallergenlabellingcomplianceandmore.
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15.2 Retail Customer Branded ProduBonation to Charity Record

N R P

Where Supplierswish to donate Retail Customerbranded
productto a charity,written authorisationshallbe obtained
from the relevantRetailCustomerprior to the donation.

TheSuppliershallmaintaina log whichrecordsthe date of
donation, product details, batch numbers,useby or best
before dates,quantitiesandreasonfor donation.

Donationsthat havebeenapprovedby the RetailCustomer
and entered into the logbook do not require removal or
defacingof branding.

ExcessRetail Qustomer branded products may be donatedto charity without removal or
defacingof labels.

However,the Retail Customermust provide initial, written permissionto do so prior to the
donation. Additionaldonationsdo not needfurther permission.

All donationsmust be loggedand details suchas date, product, batch number, date coding,
guantity andreasonrecorded.
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16.0 Insurance

16.1 Insurance Certificate of Currency Record 1

A Certificate of CurrencyevidencingProduct and Public
Liability Insurance of such an amount as considered
acceptable by the Customer shall be maintained as a
controlleddocument

ProductandPublicLiabilitylnsurancasrequiredto protectthe Supplierand Customeragainst
financiallossesassociatedwith productmishaps.

TheTier 1 Supplieris responsiblefor holding this insurancefor an amount required by the
Customer

Insurancehasto be kept up-to-date andthe Certificate of Qurrencymust be held secureand
current.
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AppendixA - References
Additional Reading

The following reference is recommended,additional reading and covers food safety risks of
horticulturalproductionandconductingiskassessmentsHowever wheredifferencesto the HARPS
Standardexist,the HARP $equirementsmustbe implemented.

Guidelinesfor FreshProduceFood Safety (2022). FreshProduceSafety Centre Australia& New
Zealand Downloadableat https://fpsc-anz.com/foodsafetyquidelines2022/.

ReferencedDocument

NSW Code of Practie®anaginghe Work Environment andaEilities August2019. Downloadable
at https://www.safework.nsw.gov.au/ data/assets/pdf file/0016/50074/Managihe-work-
environmentand-facilities.pdf
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AppendixB - Glossary

Suggested Definition

AgriculturalProducts

Products such as insecticides, acaricides, herbic

fungicides, growth regulators, pheromones g
other organic treatments used to control pe
disease, weeds and growth, applied on or aro
the property, production areas and on harvest
produce.

It includes posharvest chemicals used eproduct
such as fruit waxes, sanitisers and fungicides.

It also includes cleaning agents and sanitisers
grease, oils and lubricants used for maintenance

New definition for HARPS

Ancillary Services

Ancillary services, that is support services, may
provided within the business onsite and incly
processes such as ripening and fumigation.
Ancillary services provided on a different site wit
the business require that site to be approvg
Ancillary services provided by a different pg
require that party to be managed as an appro
supplier.

Newdefinition for HARPS

Allergen

A substance that can cause hypersensitive imm
response (allergic reaction) in some consumers.
reaction may potentially be lifthreatening after
exposure by ingestion, inhalation or contact w
skin.

Freshcare Code fo Practicg
Food Safety and Quality

AS 4454

An Australian Standard that specifies requiremg
for organic products and mixtures of orga
products used to amend the physical and chem
properties of natural or artificial soils and growi
media. It speifies physical, chemical, biological, g
labelling requirements for compostsjulches, so
conditioners and related products that have be
derived largely from compostable organic mater
and which meet the minimum requirements as
out in this Stadard.

AS 4454 2012 (Incorporating
Amendment No. 1): Compos
soil conditioners and mulches

Australian
Competition and
Consumer
Legislation

Legislation (The Competition and Consumer
2010) that covers most areas of the mark
supplierswholesalers, retailers, and consumers.
purpose is to enhance the welfare of Australians
promoting fair trading and competition, an
through the provision of consumer protections.

https://www.accc.gov.au/about
us/australiancompetitiorr
consumer
commission/legislation

Biosolid

Solid orsemisolid byproduct obtained from treatec
sewage or wastewater

Freshcare Code of Practi
Food safety and Quality

Contamination

The introduction or occurrence of a direct prody
food safety hazard or indirect produce food saf
hazard through the envinment e.g. growing site
water sources.

Freshcare Code of Practi
Food Safety and Quality
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Term

Customer

Suggested Definition

A party that purchases product from the Suppl
In the HARPS Standard,etfCustomer of a Tier

Supplier is th&@ier 1upplierand the Customer of
Tier 1 Supplier ithe relevantretaileror food service
member participating in the HARPS Scheme.

Source

New definition for HARPS

Document- Policy

The HARPS Standard requires recorded evidend
compliance with the specific Elements.

Where indicated, this must be in the form of a pol
that sets out how the Supplier is going to com|
with the element.

New definition for HARPS

Documents
Procedure

The HARPS Standard requires recorded evidenq
compliance with the specifiglements.

Where indicated, this must be in the form ofi
procedure that sets out actions to be taken by
{ dzLJLJX A SNna SyL)X 2eSSa
Element.

New definition for HARPS

Document- Record

The HARPS Standard requires recorded evideng
compliance with the specific Elements.

Where indicated, this must be in the form of
record that captures information showir
compliance with the requirements of the Elemen

New definition for HARPS

Down Time

Down Time includes significant breaks inguction
such as meal breaks, scheduled maintena
significant maintenance due to breakdowns, s
change over or emergency evacuations. B
interruptions for minor line adjustments during
production run is not considered down time.

New definitionfor HARPS

Effluent

The outflow water or wastewater from any watg
processing system or device.

Freshcare Code of Practi
Food Safety and Quality

Employee

All people employed by the business, includ
family members.

Adapted from Freshcare Co
of Practice Food Safety a

Quality

Fertilizer and Soil
Additive

Products that are added to the soil to impro
fertility and structure and control weeds.

Examples are inorganic (chemical) fertilizers, li
gypsum and those of organic origin suchaagmal
manure, sawdust, compost, compost tea, seawe
fish-based products, and other biologigq
compounds.

Freshcare Code of Practi
Food Safety and Quality

Floodwater

Water that washes over growing sites froan
unintended overflow of a watesource beyond it
normal limits.

New definition for HARPS

Foreign Object

Any material that is not intended to be present in
with the product. Examples include, but are 1
limited to glass, hard plastic, wood, metal, pap
string, tape, maintenance deis, pens, paperclip
personal effects (i.e. mobile phonesktaples

packaging.

New definition for HARPS
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Term

Food Service

Suggested Definition

Food service encompasses all of the activi
services and business functions involved
preparing and serving food tpeople. It include
restaurants from fine ding to fast food, an
institutional food preparation operations
locations such as schools and hospitals, and @
speciality vendors such as fotdick operators ang
catering businesses.

Source

New definition for ARPS

Food Standards Co(

A list of requirements for food sold in Australia g
New Zealand, administered by Food Standg
Australia New Zealand. The Code is given legal
through Commonwealth, state and territory a
New Zealand food legislation acdvers:

wgeneral food standards (including labelling 4
genetically modifiedood),

wspecific food product standardand

wAustralian food safety standards.

New definition HARPS

GFSI (Global Food
Safety Initiative)

Independent forum made up of majoretailers,
food service companies and manufacturers with
aim of improving food safety. Itbenchmarks
International Standards, leading to internatior
recognition of audit results.

New definition for HARPS

Growing Site

Areas or structures where prodads grown, an
where the site history or characteristics g
different, inputs to the growing system are differg
(i.e. different irrigation water supply), differe
types of produce are grown or where produce
treated differently (i.e. different chemal
treatments).

Freshcare Code of Practi
Food Safety and Quality

HACCP (Hazard
Analysis Critical
Control Point)

The methodology of identifying and assesg
product and growing / production related hazar
and the process of controlling and monitori
defined hazards.

New definition for HARPS

HARPS Practitioner

A representative of the organisation that is
employee and who is responsible for managi
implementation of HARPS.

New definition for HARPS

lliness

A disease, condition or period sickness affectin
the body that may have the potential to result
contamination of produce.

lllnesses that can contaminate and be passeq
through food include, but are not limited t
Hepatitis A and those caused by Giardia, Salmo
and Campylobaet.

New definition for HARPS

ISO 17021

An internationally recognised standard th
contains principles and requirements for t
competence, consistency and impartiality of t
audit and certification of management systems
all types (e.g. quality manageent systems) and fa

bodies providing these activities.

ISO 170241: 2015 Conformit
assessmeri- Requirements fo
bodies providing audit an
certification of managemer
systems
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Term Suggested Definition Source

ISO 17025 An internationally recognised standard thI1SO 17025:2005  Gene
specifies the generalrequirements for thgrequirements for the
competence to carry out tests and/or calibratiof competence of testing an
including sampling. It covers testing and calibral calibration laboratories
performed using standard methods, natandard
methods, and laboratorgeveloped methods. It
applicable to all organizationsedorming tests
and/or calibrations i.e. laboratories.

ISO 17065 An internationally recognised standard thHISO 17065:2012 Conform

specifies requirements aimed at ensuring t
Certfication Bodies operate certification schemes
a competent, consistent, and impartial manner.

assessment Requirements fo
bodies certifying productg
processes and services

Mass Balance

The quantitativereconciliation of process inputs
process outputs minus yield adjustments, rewq
YR gl atSeo 'faz2 1yz2ey

WQA Version 8: Glossary
Terms

MRL (Maximum
Residue Limit)

The maximum allowable levels of agricultural g
veterinary chemials in agricultural produc
entering the food chain. Generally, set by Iqg
regulatory bodies i.e. Australian Pesticides
Veterinary Medicines Authority.

Australian Pesticides ar
Veterinary Medicines Authorit

National Trade
Measurement
Regulations

A series of legislative documents, administered
the National Measurement Institute, whig
establishes a national system of units and stand
of measurement and provides for the uniform y
of those units and standards throughout Australia
ensure traeability of measurement.

New definition for HARPS

Non Conformance-
Critical

A NonConformance against the HCRs/Austra
Retailer Standard which is raised where therg
seen to be:

i. A breakdown of controls at a Critical
Control Point, praequisite program
or other process step and judged likely
to cause a significant food safetykijs

ii. A breach of regulation in either the
Country of Production or the Country
of Sale; or

iii. Falsification of records relating to food

safety controls.

New definition for HARPS
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Term

Non Conformance-
Major

Suggested Definition

A NonConformance which is raisechere there is:

i. Asubstantial failure to meet the requiremen
of any clause of the HCRs/Australian Retg
Produce Standard;

ii. A situation is identified which would, othe
basis of available objective evidence, rg
significant doubt as to the conformity of th
product; a

iii. A lack or deficiency in the Quality Assura

System producing unsatisfactory conditig

that carry a food safety or quality risk and lik

to result in a System element breakdown.

Source

New definition for HARPS

Non Conformance-
Minor

A NonConformance wthih is raised where a clau
of the Australian Retailer Produce Standard has|
been fully met but does not lead to an immedia
risk to food safety and quality.

New definition for HARPS

Packing Area

Any area where produce is handled, including a
where produce is packed in field.

Handling includes, but is not limited to, producing
collecting, harvesting, preparing, packin
produce.

New definition for HARPS

Recall

Action taken to remove produce from the sup
chain if there is a food safety or femtial food
safety risk to consumers. A Consumer Level r
involves recovery of produce from consumers
businesses in the supply chain whereas a T
Level recall only involves recovery of produce fi
businesses in the supply chain.

Freshcare Codeof Practicg
Food Safety and Quality

RTO (Registered
Training
Organisation)

Training providers registered by the Australian S
Quality Authority to deliver nationally recogniz
courses and accredited Australian Qualificati
Framework (AQF) VET dfiaktions.

New definition for HARPS

Scope The extent of the area or subject matter th New definition for HARPS
something deals with or to which it is relevant,
sites, produce, and process covered by Approva

Shall ¢KS g2NR WaKlIffQ Aa dZNew definition for HARPS
NBljdzA NBR St SySyida I|yR

requirements must be adhered to.

Storage Area

Any area where produce is stored after harvg
Includes idfield, raw material and pekaging
storage areas.

New definition for HARPS
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Term Suggested Definition Source
Suitable A suitable management representative is |New definition for HARPS
Management individual that has been trained and authorised
Representative management) and works actively in the busines
ensure that the required paies or procedure
required of the food safety and quality plan ha
been effectively implemented and maintaine
Examples of Management Representatives ma
the business owners or quality personnel, operat
or production line managers or supervisors
Supplier The grower / packer of product to which Approl New definition for HARPS

applies.

Supplierg Tier 1

A Supplier as defined in the HARPS Decision G
as Tier 1.

New definition for HARPS

Supplierg Tier 2

ASupplier as defined in the HARPS Decision Gr
as Tier 1.

New definition for HARPS

Supplierc Tier3

A Supplier as defined in the HARPS Decision Gr
as Tier 3.

New definition for HARPS

Treated Fertilizer or
Soil Additive

Fertilizer or soiladditive derived from naturg
sources that has been treated to achieve levels
coli cfu <100/g and Salmonella Not Detected/50

Freshcare Code of Practi
Food Safety and Quality

Untreated Fertilizer
or Soil Additive

Fertilizer or soiladditive derived from naturs
sources that has not been treated or does
achieve levels of E. coli cfu <100/g and Salmo
Not Detected/25g.

Freshcare Code of Practi
Food Safety and Quality

Validation

Obtaining evidence that a control measure
combination of control measures, if propef
implemented, is capable of controlling a hazard {
specified outcome.

Codex Alimentarius (200
Guidelines for the validation
food safety control measures

Verification

The application of methods, procedurdssts and
other evaluations, in addition to monitoring
determine whether a control measure is or has bg
operating as intended

Codex Alimentarius (200
Guidelines for the validation
food safety control measures

Visitor

A person that enters grow@ packing or storag
areas that is not employed or contracted by t
Supplier.

New definition for HARPS

Withdrawal

A food withdrawal is action taken to remove fo
from the supply chain where there is no food saf
risk, or the food safety risk hamot yet been
confirmed.

Freshcare Code of Practi
Food Safety and Quality

October2022
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AppendixC- Templates

Alltemplatescanalsobe downloadedfrom the HARP®/ebsiteat https://harpsonline.com.au/tods-

andtemplates/in pdf andexcelformat.

Templatescontainsuggestionainddo not needto be usedaspresented.

ApprovedSupplielRecord HARP&xample)

Calibration and Weight Check Record (HARPS Example)
Cleaning and Sanitation Record (HARPS Example)
Equipment Glass Hard Plastic Condition Report (HARPS Example)
Equipment Maintenance Log (HARPS Example)
Equipment Register (HARPS Example)

Exclusion Period Record (HARPS Example)

Field Bin and Pallébhspection (HARPS Example)

Glass and Hard Plastic Register (HARPS Example)
Label Check Record (HARPS Example)

Product Testing Record (HARPS Example)

Return to Work Policy (HARPS Example)

Return to Work Record (HARPS Example)

Sheltlife TestingRecord(HARP &xample)

Tool Issue and Return Record (HARPS Example)

=A =4 =4 =4 4 4 4 4 4 4 -4 -4 4 4 -4 I

TrainingMatrix and Record HARP &xample)
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Company Name | Site Name HARPS Example Template - Calibration and Weight Check Record Date Issued
Calibration
i i Corrective Action
Equipment i i noqqmn:<m Action if |[Completed Date
Date Time Type ID Number Point 2
[ocodooo oo Checkweigher pooooooor_[5008 5008 [NA______INA_____ X JNA___ JNA A
Verification Date: Verified By: _ _»o_m“_

NOTE: Calibration of all measuring and dosing equipment should be recorded and under taken at a predetermined frequency. Calibration points are, for example, 0°C (ice slurry), 1000g test mass,
stated nozzle flow rates or 3.0mm stainless steel test piece. The number of calibration points depends on the equipment and conditions of its use.

Document ID Uncontrolled When Printed lof1l
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Company Name | Site Name HARPS Example Template - Equipment/ Hard Plastic and Glass Condition Report Date Issued

Mechanical Visual Product
Defects Contamination
Risks Observed |Maintenance
Inspection i i (Description/ |(Description/ |All Guarding in (Description or  |Request Issued |Reinspection
Date Type N

N N
Overhead
30 XX X006 Cold Room 1 |Light XXX Y N N i N NA XX X%/ XXXX XX

Verification Date: Verified By: Role:

NOTE: Checks should include defects, including but limited to; loose and damaged wires, nuts and bolts, defective welds, fraying belts, cracked or broken glass or hard plastic, contamination with
dirt and other product contamination risks.
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© HARPS Standard Version 2.0 October2022

Pagel00of 114



T40T palulid Uaypn pajjodiuodun @] awnaog

*3JUBUBIUIEW PBINPAYISUN JO PAINPaYds Aue wouj 19npoid 0] UONEBUILIEIUO JO YSLI By} siwiuiw o) a3e|d ul aq ||eYs S34Npadoid ;310N

| [:2104 | [:Ag payuap | [:a3eq uoneayuap |

uorepue 33014 ey jo wawsaeido] ——ooopeg] —oooooon] ——— imisowsouyl — wioow piol wooyoxnor

g paiajdwo) acueuajuie|y| InQ paule) adueuajuie jo uondudsag @dueudjuiely| Jaqunpy @) uawdinby adA] juswdinb3 l!
jo =a3eq

panss| a1eq 801 soueuajuiey Juawdinby - sjejdwa) ajdwex3 SdYVH awep 2115 | awen Auedwo)

Pagel0lof 114

© HARPS Standard Version 2.0

October2022



Company Name | Site Name HARPS Example Template - Equipment Register Date Issued

Packing Area [Conveyor Belt [xxooxx  [In Contact XX [xogoox

NOTE: All product contact equipment (i.e. washing baths and conveyors), measuring and detection equipment, processing and maintenance tools and cleaning equipment should be captured.

Document ID Uncontrolled When Printed

Risk of Mechanical
Damage (e.g. From
i Vibrations or Forklift Inspection  |Preventative
Equipment Maintenance Date
Date Entered Type i Frequenc Decommissioned
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Company Name | Site Name HARPS Example Template - Field Bin and Pallet Inspection Record Date Issued

Observations (Counts)

Number
Number of Loose |Number of Loose or

Equipment |Number of items Number of Items or Protruding Splintering Wood or
e Received or in Storage |Inspected Nails Plastic Fragments Corrective Actions

Fegbn o5 s 1 [0 [0 [Receancadmyfelabn

=

|Verification Date: | |Verified By: | | Role:| |

NOTE: Corrective actions can include cleaning, maintenance, disposal or return of items among others. Counts for each action should be recorded.
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Company Name | Site Name HARPS Example Template - Label Check Record Date Issued

Scheduled Production Label Information Details Correct and Legible?

Product Product Best Before
Time Name Pack Size |Brand Name Pack Size Date

[Tnet —JApoles —— [y Puey _ [odor el [ [Apples —[okg ey

|Verification Date: | [verified by: | [Role: |

NOTE: Label and date coding checks should be carried out on each production line on each production day and when packaging replenishment occurs during a production or packing run. Checked
labels/ packaging must be retained with this record.

Document ID Uncontrolled When Printed
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Company Name | Site Name HARPS Example Template - Return to Work Procedure Date Issued

Return to Work Procedure
1. If any personnel are suffering from or carrying any communicable disease or are showing the following symptoms, they must report to their Supervisor or
Production Manager.
Symptoms of illness may include (but are not limited to):

a) nausea;

b) vomiting;

c) diarrhoea;

d) fever.
2. The Supervisor or Production Manager reassigns staff where appropriate to non-product contact roles or sends the staff home if the iliness poses a risk to
product or other personnel. Personnel showing symptoms of fever, nausea, vomiting or diarrhoea must not enter growing, packing or storage areas until clear of
symptoms for 48 hours.
3. A staff iliness register must be maintained by the Supervisor or Production Manager, which contains the following information:

a) Employee’s name and job role;

b) Date of absence / reassignment;

c) Alternative role assigned if applicable;

d) Type of illness (or symptoms displayed);

e) Return date; and

f) Sighting of Doctor’s certificate allowing return to work if applicable.

4. Before returning to work, the Production Manager will assess the individual based on one of the following for return to work clearance depending on
circumstances:

a) a Doctor's certificate is produced by the individual indicating that the person is fit to resume food handling activities; or

b) the individual is free of symptoms for 48 hours after suffering from fever, vomiting, nausea and/or diarrhoea.
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Company Name | Site Name HARPS Example Template - Shelf Life and Retention Sample Testing Date Issued

Storage
Temperature
Pack Best = i i i
Type and |Harvest |Packed Before i
Product <u:m~< Weight |Date Date Date j Life ?\Z%_ or above) JAchieved |Signature

wsém_: Kalinda |clamsh _EEE? static _|260g I'IIIINE IIIm_m_;ea

_<m_._:nmgo: Date: _ _<m1:mn_ by: _ Role: _

NOTE 1: A score system should be defined, e.g. 5 = Excellent, 4 = Meets Specification, 3 = Minor Defects, 2 = Major Defects, 1 = Not Consumable.
NOTE 2: If the shelf life is longer than 5 days, additional column will need to be inserted for the additional days.
NOTE 3: Weights of packaged products should be checked at the end of shelf life, either as stated on the label or if not labelled just before product is not consumable (eg Quality Score 2).
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Date Training Completed

Company Name | Site Name HARPS Example Template - Training Matrix Date Issued
Induction / Cleaning |Allergen
Annual Food Training/ |Princiciples |and Management |Safety

Chemical
Safety & HACCP |Refresher |/Refresher |Sa ng |and VITAL2 |Auditor Training |Calibration |Labelling |Evaluation ﬂ

Internal Food |Incoming

NOTE: Include all training relevant to your business in the table. Where training is planned (eg new starter), include "Plan" and date. If specific training is not applicable to a specific position, enter NA.
You can add to to your current records. If you have conducted training previously, you may need to conduct additional training required by HARPS.
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