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1 Introduction 

 

1.1 General 

The GMP+ Feed Safety Assurance scheme (GMP+ FSA) has been developed 

since 1992. It was managed from 1992 up until 2009 by the Product Board Animal 

Feed, The Hague, The Netherlands. Since 2010, this scheme is managed by 

GMP+ International. 

 

It is a certification cheme for assuring feed safety in all the links in the feed chain. It 

is also an international scheme, applicable worldwide.  

 

The establishment and development of the scheme was primarily the result of 

demand from the subsequent links in the animal production chain for better control 

of feed safety. Another contributory factor was the damage caused by more and 

less serious contamination incidents.  

 

In the initial phase the demand arose for better differentiation in an increasingly 

saturated European sales market for animal products. Since 1999, feed & food 

safety has been a top issue internationally both politically and commercially, 

because of serious incidents in the feed sector. Because of this, demonstrable 

assurance of feed safety has become a license to sale. 

 

The basic principle of the GMP+ FSA scheme is that the feed chain is part of the 

food  production chain. Proper assurance of feed safety worldwide is a high priority. 

Companies must live up to their responsibilities and respond properly and 

convincingly to the needs of food production chain. The GMP+ Feed Safety 

Assurance scheme is an aid to realise this. 

 

1.2 Structure of the GMP+ Feed Safety Assurance scheme 

The documents within the GMP+ FSA scheme are subdivided into a number of 

series. A description follows of these:  

 

A 

General (framework) documents 

These documents contain the requirements for 

participation in the certification scheme for 

companies and certification bodies (framework 

regulation, the use of logo‟s, etc.). This series 

also includes a general list of definitions and 

abbreviations. 
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B 

Normative documents.  

 

These documents contain the international 

standards and additional country notes for use 

by companies with respect to the various feed 

products and production phases including 

cultivation and industrial production, treatment 

and processing, collection, trade, means of 

transport, storage and transhipment. 

 

C 

Certification requirements 

These documents contain the Rules of 

Certification including those for the approval of 

certification bodies and auditors, the frequency 

of audits, minimum audit time, assessment 

criteria, checklists, etc. There is also an 

explanation of how the supervision by 

certification bodies is implemented and of how 

GMP+ International supervises the certification 

process. 

  

D 

Interpretations and 

accompanying texts 

In addition to the above-mentioned normative 

documents, there are also supporting 

documents in the D series including a list of 

frequently-asked questions, manuals and 

guidances with additional information. 

  
Document Code  Name 

 GMP+ Dx.x GMP+ D4.6 A guide for the supplier 

assessment 

 

All these documents are available through the website of GMP+ International 

(www.gmpplus.org).  

 

The document in the present case is referred to as standard GMP+ D4. 6 A guide 

for the supplier assessment and is part of the GMP+ FSA scheme. It is not a 

normative document, but a project in coorperation with the Product Board Animal 

Feed . In the document you can find the original texts of the report. The information 

of this project can be used as a guidance for the implementation of the GMP+ FSA 

norms. 

 

http://www.gmpplus.org/


 

  

   

2 Introduction  

 
The selection, assessment, approval and evaluation of the suppliers of raw materials and 

auxiliary substances and services (referred to hereafter as 'supplier assessment') is an 

important part of quality assurance of feed safety in the feed chain. This supplier assess-

ment must be carried in such a way that a company can answer the question “Do I know 

what I am getting and am I running any risks?” . 

 

In practice there appear to be differences in the way in which the supplier assessment is 

carried out. In the period 2006-2007, there has been intensive discussion of the question 

of whether more uniform requirements (meaning more detailed requirements) are neces-

sary within the GMP+ certification scheme to ensure that all customers carry out the sup-

plier assessment at the same level. It was finally decided that the current requirements are 

satisfactory and that further details are not necessary. 

 

In order to ensure that the knowledge and experience acquired during the discussions was 

not lost, the Central College of Experts for the Animal Feed Sector decided to produce a 

guide with items for attention and background information with which a customer can set 

up a good system for supplier assessment or with which he can improve an existing as-

sessment method.  

 

This guide must be seen as a tool for carrying out the supplier assessment within the 

framework of the GMP+ certification scheme. There are also references in various places 

to GMP+. This guide has no normative status under the GMP+ certification scheme. This 

guide can of course be an aid in the carrying out of the supplier assessment to companies 

which participate in another certification scheme.  

 

First some background information is provided about the supplier assessment and the ba-

sic principles are explained which apply to the supplier assessment  under the GMP+ certi-

fication scheme. The steps are then covered which are normally taken when carrying out a 

supplier assessment .  



 

  

   

3 Terms 

 

A number of terms and concepts are used in this guide. The following table shows a de-

scription for these with a special meaning with respect to the GMP+ certification scheme. 

 

 

Term Description Explanation with respect to the 

GMP+ certification scheme 

Customer 

 

The company which purchases 

products or services from the sup-

plier.  

The customer is GMP+-certified. He 

carries out the supplier assessment  

in accordance with the established 

requirements. 

Supplier The company which delivers prod-

ucts or services to the customer.  

A prerequisite in the GMP+ scheme 

is that the supplier of feeds is also 

GMP+ certified. 

GMP+ certified Certified according to the GMP+ 

certification scheme or according to 

another scheme which is accepted 

under the GMP+ scheme 

 

Supplier as-

sessment 

The whole process of selection, 

assessment, acceptance and peri-

odic evaluation of the supplier, in-

cluding any supply chain(s) by the 

customer. 

 

 

Products All substances intended for use as, 

or to be processed in, feed for ani-

mals.  

Within the scope of this definition 

are included included feeds and 

also, for example, veterinary medi-

cal products and processing aids. 

Feeds All substances and products includ-

ing additives which are processed, 

partially processed or unprocessed 

which are intended for use in the 

oral feeding of animals. 

This includes feed materials, pre-

mixes, feed additives, semi-

manufactured products, compound 

feeds or products which may be 

designated as such following a 

processing operation. 

First-party audit An audit of the company by the 

company itself ('internal audit').  

 

 

Second-party 

audit 

An audit of a supplier by or on be-

half of a customer ('supplier as-

sessment')  

 

 

Third-party audit An audit which is carried out by an 

independent (third) party such as a 

certification audit which is carried 

out by a certification body. 

 



 

  

   

 

4 Background to the supplier assessments 

 

4.1 History 

Supplier assessments, which are also called second-party audits, are often used in the 

food sector. The development of second-party (supplier) audits was stimulated by the com-

ing into effect of the EU regulations with respect to product liability in 1985 (Directive 

85/374/EC).  

 

During the 1990s this resulted in legislation which , in the event of damage or injury which 

was the fault of a product, meant that the burden of proof of innocence lay with the pro-

ducer. Although this legislation goes further than just nutritional products, it still has a great 

influence on the way in which the retail trade approaches its policy in the field of food 

safety. 

 

At the European level there was in particular the Food Safety Act (1990) in the United 

Kingdom1 . This introduced the idea of „Due Diligence‟ into the feed sector: companies had 

                                                
1
 With the introduction of the UK Food Safety Act in 1990, the statutory 'due diligence' defence be-

came the main driver to formalise the process of food premise inspection by UK retailers. Under this 

legislation, it was no longer acceptable for a retailer to rely on a 'warranty' defence, if legal proceed-

ings were presented.  

Under section 21 of the Food Safety Act there is provision for a general defence of "all reasonable 

precautions and all due diligence" against principal offences in the Act, i.e.: 

"…it shall…be a defence for the person charged to prove that he took all reasonable precautions 

and exercised all due diligence to avoid the commission of the offence by himself or by a person 

under his control." 

The Food Safety Act 1990, Guidelines on the Statutory Defence of Due Diligence published in Feb-

ruary 1991 laid down guidance for any organisation within the food chain wishing to use the due 

diligence defence. 

The relationship that existed between the individual retailer and it's suppliers was recognised by 

those involved with the development of the Guidelines, and the considerable influence of the retailer 

over recipe formulation, standards existing within the production environment and control systems 

was reflected by the content of the document. The responsibility for the safety and legality of prod-

uct was now shared between the supplier and the retailer, with emphasis for the retailer being 

placed on five main areas of control, namely: 
 to ensure the presence of a detailed specification, which is not unlawful or inconsistent with any 
compositional standards or good manufacturing practice  
 to ensure that they satisfy themselves that a supplier is competent to produce the specified 
product and complies with legal requirements and operates systems of production control in accor-
dance with good manufacturing or agricultural practice 
 from time to time, make visits, where practical to verify the competence of the supplier or re-
ceive the result of any other audit of the suppliers system for that purpose 
 establish a risk assessed programme for product examination, testing or analysis 
 to monitor and act upon customer complaints 



 

  

   

to show that they had done everything possible to ensure that the food materials for which 

they were responsible were safe for the consumer. 

 

The carrying out of audits at the supplier which were aimed at food safety was from that 

point considered necessary for 'Due Diligence'.  

 

Due to the difference in liability, this system was concentrated on suppliers of private la-

bels which came into the shops under the name of the distributor. From the first half of the 

1990s, each distributor had his own auditors who carried out HACCP and hygiene audits 

at his suppliers both at home and abroad.  

 

The next step was for certain audit and consultancy firms to be tasked with this on the ba-

sis of many so-called works books. By around 1995, there were dozens of works books, 

depending on the sector (for example  British Frozen Food Federation), from the distributor 

or from the audit office (EFSIS, TLC). The result was that suppliers, depending on the cus-

tomers, were visited by auditors a number of times per year, each with their own focus and 

requirements with respect to HACCP, hygiene and quality system. This was an extremely 

expensive system.  

 

It was for this reason that the British Retail Consortium - BRC drew up its own checklist in 

1998 entitled: „Technical Standard and Protocol for Companies Supplying Retailer 

Branded Food Products‟. It is generally considered to be desirable when further imple-

menting the supplier assessment in the feed sector to avoid these developments because 

it was a counter-movement from an already existing joint certification scheme. 

 

Forms of supplier selection and assessment have also developed beyond the food sector. 

A well-known example is the way in which veterinary medical product companies carry this 

out within the framework of of the so-called GMP-Pharma Code. Characteristic of this is 

the thorough screening of producers of raw materials. In addition, there is a 100% entry 

check for all units in a delivered batch in which strict rejection norms are used. This entry 

check continues even in the case of a long-term relationship with suppliers so that good 

results are obtained and maintained. 

 

4.2 The supplier assessment in the GMP+certification scheme 

In the GMP+ certification scheme there is an obligation for customers to assess and select 

suppliers and periodically to evaluate the suppliers which are approved. These require-

ments are formulated in general terms and match other, much-used and internationally-

accepted safety standards in the food sector such as ISO 9001, ISO 22000, BRC and 

HACCP Foodstuffs2.  

 

                                                                                                                                               

See: 

http://www.amelior.be/FS_index.asp?dropdown=dropdown.asp&Content=http://www.amelior.be/arti

kels/focus/focus21.htm  

 
2
 By this is meant“The requirements for a feed safety system based on HACCP ” relating 

to the Dutch HACCP Certification Scheme. 

http://www.amelior.be/FS_index.asp?dropdown=dropdown.asp&Content=http://www.amelior.be/artikels/focus/focus21.htm
http://www.amelior.be/FS_index.asp?dropdown=dropdown.asp&Content=http://www.amelior.be/artikels/focus/focus21.htm


 

  

   

Account has however been taken in the GMP+ certification scheme of the fact that the so-

called third-party certification in the feed sector will be fully applied although that is the 

case to a much lesser extent in the foodstuffs sector. The GMP+ certification scheme is a 

chain system. Each link in the chain must guarantee on the basis of equal principles the 

safety of feed (products) as expressed in (product) norms. The basic requirement for the 

purchase of feeds and services is that the supplier must have a quality system which is 

certified by an independent body and which is focused on feed and food safety.  

 

The third-party audit (for example the certification audit) is not a replacement for the sup-

plier assessment or vice versa. The supplier assessment  is a full part of a company feed 

safety system including in a situation where, as in the feed sector, third-party certification is 

required almost completely.  

 

The carrying out of a supplier assessment is a responsibility of the company itself. It is a 

misconception that a feed company which only purchases from certified suppliers no 

longer has to carry out its own supplier assessment. The general requirement that the 

suppliers must be certified (a basic requirement in many feed safety schemes including the 

GMP+ certification scheme) only lays a foundation for the successful selection of suppliers. 

 

4.3 Elements and keywords 

Five elements can be distinguished with respect to supplier assessment. As a customer 

this means: 
that you have detailed specifications which are in accordance with the legislation and 

with the requirements of the relevant standards for good manufacturing practice 
that you select suppliers on the basis of their ability to:  

a) deliver the specified product which complies with the legal requirements   
b) work in accordance with systems for good manufacturing practice 

regularly visit suppliers to assess whether they can meet their obligations in the field of 
food safety or to assess results of audits which were carried out at the suppliers in 
question 

carry out a monitoring programme established on the basis of a risk assessment 
record complaints and deviations and handle them correctly 

These elements have been used as an important basic principle for this guide. 

 

Important keywords for the above steps are: 
1. exchange of information between the customer and the (potential) supplier,  
2. insight into the quality assurance used by the supplier and his attitude to quality as-

surance, and 
3. the own responsibility of each link or company in the chain with respect to the de-

livery of safe feeds.  

 

Re. 1) Information  

The customer  must set up and implement the supplier assessment  in a structured way. In 

order to be able to make a good assessment of products and suppliers, it is necessary to 

be properly informed about the product, the production process and the way in which es-

tablished risks are controlled by the supplier. This information should be supplied by the 

(potential) supplier, preferably in a structured way. 



 

  

   

This method of working ensures that the customer  also has information about established 

risks and their control. Normally this data does not form part of the specifications given to 

the customer by the supplier. The extra information is specific to the product and the com-

pany where this product is made and forms to some extent a part of the risk communica-

tion between the supplier and the customer.  

It offers the customer an opportunity to make a proper consideration of whether, in view of 

his own production process, he can use the product in the preparation of feed or can sup-

ply it to other links in the chain and serves as such as an input to the supplier assessment.  

 

Re. 2) Insight 

It provides the customer with an insight into the way in which the supplier has guaranteed 

the feed safety of the product and says something about the attitude of the supplier with 

respect to feed safety. The customer can match the entry check and the method of work-

ing including the control measures to this.  

 

Re. 3) Own responsibility 

The customer, by assessing suppliers in this fashion, provides proper compliance with the 

legal requirement demonstrably to take responsibility with respect to the products which 

are made or traded by him. This matches the emphasis given to this by the General Food 

Law (considerations 23, 29, 30, Article 17 first section and Article 20 of Regulation (EC) 

no. 178/2002) and the Feed Hygiene Regulation (considerations 6, 7, 8, 14, 23 and Arti-

cles 2, 4, 5, 6 and 7 of Regulation (EC) nr. 183/2005).  



 

  

   

5 The supplier assessment  

 

5.1 Basic principles 

The supplier assessment  is an important instrument for a company in controlling feed 

safety. It covers the whole process of selection, assessment, approval and periodic 

evaluation of the supplier including any supply chains.  

 

The supplier assessment should be set up and implemented systematically. It is quite fea-

sible that a company carries out the supplier assessment together with other customers in 

order to share the costs and knowledge. Each company retains its own responsibility in 

this case for correct implementation. 

 

The assessment should preferably cover all suppliers of raw materials, additives and ser-

vices. The way in which the assessment takes place depends on the effect which a pur-

chased product or service can have on the end product. Cleaning agents which are used 

during the cleaning of machines require different attention than those with which the can-

teen is cleaned. 

 

Obviously, a customer buys only from suppliers for whom the assessment has been posi-

tive. Buying a product or service on impulse from supplier who has not been assessed 

does not happen. 

 

5.2 The supplier assessment step for step 

5.2.1 Exchange of information 

A good supplier assessment  starts with the exchange of information between the (poten-

tial) supplier and the customer. The customer enters into agreements with the supplier 

about the provision of information on: 

 

a)  the product to be supplied, the production process and its control.  

 

 

This information should preferably be supplied systematically by, for example, a so-called 

feed safety  sheet.  

A model of a feed safety  sheet is included in Appendix 1. The customer  uses the feed 

safety  sheet later in the actual supplier assessment .  

 

 

b) the functioning of the feed safety system of the supplier 

 

 

For example, information about the results of the monitoring and verification carried out by 

the supplier, his management review or external and internal audits held at the supplier. 



 

  

   

5.2.2 The initial supplier assessment  

The customer then carries out an assessment. This includes at least the following steps: 

 
a) The customer  verifies that the (potential) supplier  and the product to be supplied are 

approved under the GMP + scheme. A prerequisite is that there is a valid certificate 
available.  

 

 

This certificate should be available if feeds (feed materials, compounds feeds, premixes or 

feed additives) and certain services (transport, storage) are purchased. 

 

Approved certificates are recorded in GMP Appendix 10. In summary: 

a. The supplier is GMP+ certified.  

b. The supplier is certified on the basis of another standard which is approved in the 

GMP+ certification scheme. 

Certain feeds and services may, by the way, be bought without one of the above certifi-

cates. The customer must in that case meet a number of additional requirements. 

 

It is particularly important to establish whether the product to be received falls within the 

scope of the certificate of the supplier. 

 

 

 
b) In the case of a supplier of a feed material the customer will find out whether there is a 

generic risk assessment for this feed material in the Database of Feed Materials Risk 
Assessments (DRV). 

 

 

Only feed materials for which a generic risk assessment has been included in the Data-

base of Feed Materials Risk Assessments (DRV)  will be accepted in the GMP + scheme 

and may be used for the production of feed. 

 

 

 
c) The customer analyses the collected information about the supplier and the product 

with respect to feed safety aspects.  

 

 

This is done on the basis of data which is specified in the generic risk assessment in the 

Database of Feed Materials Risk Assessments (DRV)  and in the feed safety sheet pro-

vided by the supplier. Any other available data such as monitoring results from the supplier 

or audit reports. 

 

 

 

The participant decides on the basis of the above: 
a) whether he approves the supplier, 



 

  

   

b) which information (for example monitoring results) he wishes periodically to receive 
from the supplier 

c) which entry check he will additionally carry out on the products to be received from this 
supplier, 

d) which control measures he wishes to take if any. 

 

Obviously the customer will record the reason for the decisions including any agreements 

with the supplier. This makes it clear to everyone (both external and internal) how the as-

sessment process was done. 

It is also advisable for reasons of communication to feed back the results of the assess-

ment to the supplier. This is certainly important if possibilities for improvement are ob-

served. These can be used by the supplier.  

 

5.2.3 The periodic reassessment 

It is also important from time to time to reassess the status of all suppliers. The customer 

must also take this on systematically. It is preferable to insert this reassessment into the 

yearly cycle in which the evaluation of complaints, the internal audit and the management 

review are carried out. 

 

For the reassessment the customer will collect relevant data per supplier and analyse this. 

In addition to the items specified in 4.2.2 the customer also includes in the assessment: 
a) the results of his own entry check and monitoring possibly supplemented with other 

information (for example information provided by the supplier about deviations, audit 
results, monitoring, etc.) 

b) the recorded and handled complaints and deviations in as far as they relate to the sup-
pliers and the products delivered by them. 

 

On this basis the customer decides: 
a) whether he will continue to approve the supplier 
b) which entry check he wishes to carry out on the products to be received from this sup-

plier 
c) which control measures if any he wishes to take 
d) whether a visit to the supplier is desirable  

 

 

The frequency of holding evaluation meetings depends on the nature and the risk profile of 

the product to be obtained, the results of the monitoring, the results of previous discus-

sions, possible complaints or shortcomings, etc.   

New suppliers should be given special attention when establishing the frequency.  

 

 

The results of the re-assessment are also recorded by the customer and preferably ex-

changed with the supplier so that opportunities for improvement are made use of.  

 

5.2.4 Visit to the supplier 

During a company visit at least the following items are addressed: 



 

  

   

a) the quality assurance used by the supplier where there is also an assessment of the 
local and the method of working, 

b) the information provided in the feed safety sheet, 
c) the monitoring results (from the participant and/or the supplier/manufacturer) 
d) the recorded complaints, deviations and items for improvement and their follow-up. 

 

The customer also ends this stage with a decision.  
a) whether he will continue to approve the supplier 
b) which entry check he will additionally carry out on the products to be received from this 

supplier 
c) which control measures if any he wishes to take 

 

The customer will make a short report of the company visit in which he will record his find-

ings. The results of the visit are exchanged with the supplier so that opportunities for im-

provement are made use of. Further agreements can also be made for the future. 

 

 

0-0-0-0-0-0 



 

  

   

Appendix 1: The feed safety sheet 

 

A feed safety sheet is intended to provide information in a structured way about the prod-

uct, the production process and the safety measures used, 

A model of this is shown below. Note: 
- The model shown is an example. The point is that the information should be shown 

systematically. 
- Possibly not all the information has been provided by the manufacturer  in full, certainly 

not if the product comes to the end user via a trade channel. In that case each link can 
add to the information (for example with details of transport, interim storage, etc.). 

 

See the explanation (below) for instructions which can be useful when completing this 

sheet. 

 

FEED SAFETY SHEET 0.1. Product  

0.2. Version 

number 

 

0.3. Version 

date 

 

1. Responsibility for the feed safety  sheet 

1.1. Name  

1.2. Address  

1.3. Approved by  



 

  

   

2. Identification of the product 

2.1. Product name  

2.2. Trade name  

2.3. Article code  

2.4. Permit number   

2.5. Product description  

2.6. Origin  

2.7. Supplied by  

3. Product description 

3.1. Production process   

3.2. Raw materials and auxiliary 

substances used (including 

feed additives and processing 

aids) 

 

3.3. Logistical process (transport, 

(interim) storage, packaging) 

 

3.4. Storage life  

3.5. Indicative analysis Parameter Unit Average Min.  Max. 

       

       

       

       



 

  

   

4. Norms / requirements  

4.1. Relevant legislation and other 

requirements. 

 

4.2. Relevant norms / requirements 

(chemical, physical, microbi-

ological) 

Parameter Unit Statutory Contractual Internal 

       

       

4.3. Intended use  

4.4. Storage and retention condi-

tions 

 

4.5. Transport requirements   

4.6. Processing instructions  

5. Labelling 

 

 

 



 

  

   

6. HACCP 

6.1. Haz-

ard 

6.2. Risk assessment 6.3. Control 

measure 

6.4. Reason 

Cat. 

(C, M, F) 

chance seriousness risk 

       

       

       

7. Monitoring 

7.1. Pa-

rameter 

7.2. Sampling moment / point 7.3. Frequency of analysis 

   

   

   

8. Remarks 

 

 

 

 



 

  

   

Explanatory note to the feed safety sheet 

 

Field Subject Explanation 

0. Identification of the feed 

safety sheet 

Field 0 identifies the feed safety sheet. For the purposes of 

correct identification this field is repeated on each page of 

the feed safety sheet. 

0.1. Product Product name 

0.2. Version number Version number of the feed safety sheet. 

0.3. Version date Date on which the version was adopted and put into circula-

tion. 

1. Person responsible for 

the feed safety sheet  

This field identifies the author of the feed safety sheet. This 

will generally be the producer of the product but may be the 

supplier. 

1.1. Name Identify the organisation which is responsible for the feed 

safety sheet. 

1.2. Address Specify the full address, telephone number, etc. Preferably 

also specify the E-mail address and website. 

1.3. Approved by Specify the person who authorised the feed safety  sheet.  

2. Product identification Field 2 gives an accurate identification of the product. 

2.1. Product name Identify the product Use the designation as prescribed in the 

legislation. For feed materials the designation is determined 

in accordance with Directive 96/25/EC. The designations of 

feed additives should be in accordance with Regulation (EC) 

no.1831/2003. 

2.2. Trade name State here the usual brand name of the product. 

2.3. Article code Internal company article number. Specify “n/a” if no use is 

made of an internal company article number. 

2.4. Permit number Statutory certification number. State “n/a” if the legislation 

does not recognise a permit number. 

2.5. Product description Description of the product Preferably in accordance with 

Directive 96/25/EC 

2.6. Origin Describe the origin as accurately as possible. Possibilities 

are: 
- Name and address details of the producer 
- Address details of the production location 



 

  

   

Field Subject Explanation 

- Country of origin 

2.7. Supplied by If different to 2.6. 

 

 

Field Subject Explanation 

3. Product description Field 3 describes the characteristics of the product. 

3.1. Production process Brief but as accurate as possible description of the produc-

tion process of the product including a flow chart. 

3.2. Used raw materials and 

auxiliary substances 

All the raw materials and auxiliary substances used (includ-

ing processing aids) 

3.3. Logistical process Describe the logistical process gone through by the product 

from the (primary) production up to and including delivery to 

the end-user.  

State the method of transport of the product, any (interim) 

storage and the method of packaging in the various stages in 

the logistical process. 

 

NOTE: the norms and requirements with respect to storage, 

retention, packaging and transport conditions are described 

in fields 4.4 and 4.5. 

3.4. Storage life Indication of the storage life (number of days, weeks, 

months) of the product (for example, after production). 

3.5. Indicative analysis This should include a number of relevant characteristics 

which classify the product. These will generally be non-

binding nutritional parameters (such as dry-matter content, 

raw protein, raw fat, raw cellulose, ash) or the level of active 

substances (for example in feed additives). 

4. Norms / Requirements Field 4 describes the norms and requirements. 

4.1. Relevant legislation and 

other requirements. 

Summary of the relevant parts of the feed legislation. This 

may be the applicable European directives and regulations 

but may also be national legislation and regulations.  

'Other requirements' may be specific requirements which 

apply within the framework of a specific feed safety scheme 

in which the customer participates. For example the GMP
+
 

certification scheme 

4.2. Relevant norms / require-

ments  

This relates to the detailed data and not a reference to the 

legislation or GMP
+
:2006. The binding nutritional parameters 

are included here and also the parameters which are con-



 

  

   

Field Subject Explanation 

sidered to be important in the risk assessment (such as 

heavy metals in minerals, mycotoxins in grains, PCBs in 

fats). 

4.3. Intended use Describe the intended use of the product. For example  
- processing in compound feeds 
- direct feeding to animals 
- only processing in premixes 
- possibly the animal type if this is important.  
- etc. 

4.4. Storage and retention 

conditions 

Binding requirements for storage and retention. For example: 
- storage at a particular temperature 
- ventilation during storage 
- acidification before storage 
- air-tight closure 

4.5. Transport requirements  Binding requirements for transport. 

4.6. Processing instructions The measures are indicated here which must be taken to be 

able to use the product correctly and safely. For example: 
- to be used within x days of delivery 
- maximum processing percentage 
- minimum or maximum processing temperature 

5. Labelling Statement of the way in which the product information is 

issued. This may be a sample label, a description of the le-

gally-prescribed specifications or an accurate and specific 

reference to relevant legislation and regulations (a general 

reference to legislation or regulations is not enough). 

6. HACCP This field provides a summary of the risk analysis for the 

product. At least the CCPs (Critical Control Points) are given 

and also general control measures. 

6.1. Hazard Precise description of the hazard. 

6.2. Risk assessment For the risk assessment preferably use the system which is 

prescribed in the GMP
+
 certification scheme. NOTE: If an-

other system is used then you should indicate this explicitly 

(in field 8). 

6.3. Control measure Description of the (specific) control measures which have 

been established by way of HACCP for the product. 

6.4. Reason Motivation and argument for the risk assessment, especially 

with respect to the elements “chance” and “seriousness”. 

7. Monitoring This field provides a detailed description of the monitoring 

used in the company (checks, analyses) at the indicated 

critical points and general control measures. 



 

  

   

Field Subject Explanation 

7.1. Parameter Describe the characteristic to be examined (for example 

Aflatoxin B1, Salmonella, Lead, Prussic Acid).  

7.2. Sampling moment / point Describe the point in the production process where the sam-

ple is taken or the inspection takes place (for example free 

on wagon reception, check before delivery). 

7.3. Frequency of analysis Describe the frequency at which the monitoring is carried out 

(for example every batch, 4 times per year, every 10
th
 batch). 

8. Remarks  

8. Remarks Other comments may be placed in this field which are impor-

tant for this feed safety sheet  

If a different HACCP system is used than that which is de-

scribed in GMP
+
:2006, then this can be described in this 

field. 

 

 

 

 


