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«Introduction on certification schemes
in Agriculture,

GLOBALG.A.P. as most demanded
certificate around the world»
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Agenda of the day

1.Introduction

2.GFSl recognition and standards

3.BRC Food standard, IFS, FSSC, 1SO22000

4 .GLOBALG.A.P. IFA

5.GLOBALG.A.P. standards and requirement
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THE BIGGER PICTURE

Sustainable

Food Production

* Global trend of problem ownership and efforts to adapt to o e

and mitigate the impacts of the climate crisis
* Agricultural production plays a vital role and is subject to to Fork

Farm

intervention and being a major part of solution Sustainabl

* In the future producers will need to report and improve

Processing &

Distribution

their input consumption, transparency of producing

* Growing interest from retailers for farm-level data

UNITED NATIONS

PARIS CLIMATE
AGREEMENT

SIGNING CEREMONY
—— 22 APRIL2016 —

The European
Green Deal

Der Reduktion von méaglichen Pflanzenschutzmittelrick-
standen in unseren Eigenmarken wird bei Lidl oberste
Prioritat eingeraumt.




Customer demand

Retailer
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GFSI
Recognition
and
standards .

- @

FORUM GFSi

Z

https://mygfsi.com/how-to-implement/recognition/

WHO WE ARE WHAT WE DO HOW TO IMPLEMENT EVENTS LIBRARY CONTACT m

GFSI Supports World Food Safety Day

Food safety saves lives. It is not only a crucial component
to food security, but it also plays a vital role in reducing
foodborne disease. Every year, 600 million people fall sick
as a result of around 200 different types of foodborne
illness. The burden of such illness falls most heavily on the
poor and on the young. In addition, foodborne illness is
responsible for 420,000 preventable deaths every year.

World Food Safety Day is an important way of:
making people aware of food safety issues;
demonstrating how to prevent iliness through food safety;

discussing collaborative approaches to improved food
safety across sectors; and

promoting solutions and ways of being more food safe.

This is why GFSl is a proud supporter of World Food Safety
Day and is working closely with the FAO, WHO and Codex

* SAFE FOOD NOW
FOR A HEALTHY TOMORROW

Food safety is everyone's business e®°%%e

on promoting the day to our members and stakeholders, including those in the Government-to-Business meetings and attendees of
our annual GFSI Conference. To learn more about World Food Safety Day, visit the official website.

© GLOBALG.A.P Secretariat



BRES

About BRCGS~ Our Standards ™ Digital Solutions~ Training~ Events Brand Owners Dire

Global Standard Food Safety (Issue 8)
SKU: 978-1-78490-333-6

Publish Date: 01 August 2018

Size: A4

Publisher: BRCGS

Itis a requirement that all suppliers undergoing a
BRCGS audit to the Global Standard Food Safety
(Issue 8) have access to an official copy of this
Standard.

Please make sure you are ordering the format you want
before you press 'add to basket'.

The Global Standard Food Safety has been developed to specify the safety, quality and operational
criteria required to be in place within a food manufacturing organisation to fulfil obligations with
regard to legal compliance and protection of the consumer. The format and content of the Global

Standard is Aeci~~
e

~~~~~~~~~ nf a company’s premises, operational systems and

~inet the requirements of the

BRC FOOD
SAFETY standarad

12/1/2021

Senior management commitment

Organisational structure, responsibilities and management authority
The foodsafety plan —HACCP, Team,

Perequisite programms

Product description

*Intended use, flow diagrams, verification, List of hazards, Critical
control points

 Critical limits, monitoring system, corrective action plan
 HACCP documentation, record keeping, review

* FOOD safety and quality management system, manual
* Document control

e Record completion, maintenance

* |nternal audits

© GLOBALG.A.P Secretariat 7



* Suplier and raw material approval and performance

monitoring
*Raw material and packaging acceptance, outsourced
services
BRCGS Food Safety e ificati [ ili
F804a: Issue 8 Auditor Checklist and B e ittt mprvenst o sy n ity gt * SF)eCIflcatlonS, Comp!alns' traceab!llt}/
Site Sef-Assessment Tool o  Site standards, security, layout, buildings, water

I *Maintenance, staff facilities, metal control, chemical
control, glass, brittle plastic, wood

* Housekeeping and hygiene

* Environment monitoring

*Waste, pests, product control, labeling, allergens,
laboratory testing

* Personal, training, protective closing

*High risk, high care and ambient high-care production
zone

* Requirements for traded products

112

01/12/2021 © GLOBALG.A.P Secretariat



REGIONALSITES Y LOGIN M LANGUAGE It

International IFS | STANDARDS | TOOLS | ACADEMY | PARTNERS |NEWS |BLOG
Featured Standards

You are here; » Home > Standards » IFS Food 7 - English

Food IFS Food standard
The IFS Food Standard is a GFSI (Global Food Safely Initative) recognized standard for audiing food manufacturers. The focus is on food oo s a n a r
safety and the quality of processes and products. It concems food processing companies and companies that pack loose food products.

IFS Food applies when products are “processed" or when there is a hazard for product contamination during primary packing. The Standard is .:IFS ® T h e S a m e re q u i re m e n tS a S fo r

important for all food manufacturers, especially for those producing private labels, as it contains many requirements related to the compliance

 Different scoring system

The Standard supports the production and marketing departments in their efforts for brand safety and qualty. IFS Food has been developed IFS Food
with full and active involvement of certification bodies, retailers, food industry and food Service companies

v e o 5 e

Key features of the [FS Food version 7

+ The risk-based approach identifies company-speciic risks and hazards

+ The non-prescriptive approach allows for custom solutions to meet standard requirements

+ Accepted by retalers and brand owners worldwide

+ Requirements developed by food industry experts, certfication bodies, and refailers

+ Covers legistation, food safety and quality, and customer specfications

+ Assessments by specifically trained audtors with proven knowiedge and expertise of the industry sector
+ Options for unannounced assessments

* Both standards are suitable for
postharvest activities

+ Available in § languages Download as PDF document
+ Product and process cerffication based on ISONEC 17065:2012

+ Recognition against GFSI's Benchmarking Requirements Version 2020.1 Download
+ Mandatory GLN for companies in the EEA and UK click here for more information ol

|FS Doctrine Food /7 June

at &

What is involved?

IFS Food version 7 covers six primary areas of the business, and all are considered key to establishing eflective processes that quarantee the

safety and quality of the products. X
Ul/ls/2Ucl w urubpnLG.A.P Secretariat

IFS Food v7 Scoring System



01/12/2021

Basic Steps and Tools for 22000 FSMS Implementation
Www.22000-Tools.com
PRP Process Owners Food Safety Team Project Leader Management Related Tools:
Team Leader Learn about the Choose a
ensures training standards ﬂ Standard
and education of | v '3 —5 . ek bo
food safe T e Click on an x to
S(tice%star.t c:loxt- el 'V Educate / Commit 1o Introduction @ see det:ils:
£9 O Imaicsa Management Certification employees on
what tool can help v :
> 3 ; project and goals
with the step. Click Identify product Y
on any colored box characteristics Designate Food Al In Qe
to see details. _ Safety Team Documentation and
¥ Eeader Training Package
Prepare process Follow
flow charts documented Gap Analysis
¥ Leam Detailed procedures and Checklist
Requirements work instructions.
Con:uc: “?‘z“"’ vl Online Training:
nalysis . ] Introduction to
¥ Define the scope »
= Leam A = = I of the FSMS —l 22000
equirements for elect contro
Prerequisite measures - (:,nllnel T
Programs 17 Evaluate Current Provide tanding
System Resources 42000
Develop HACCP ¥
Plans = - ‘ Prerequisite
reate Proje: Program Package
L 2 Plan Establish and
Validate Control 7 communicate -
Measures Food Safety Train Internal Manual and
Design and ¥ Assign Process Policy and Auditors on Procedures Package
Document - Owners for PRPs | objectives - standard
Prerequisite Identify any and FSMS 1 Leamn requirements and
Programs - modifications Processes 5 Requirements for Internal Audit Online Training:
needed v FSMS Processes Process and Internal Auditing
\ i Y Monitor Project I Techniques
| Verify PRP Timeline, Provide
Programs Training, Lead Conduct Design and
v FSMS - Management Document FSMS
Development, Review Processes,
Coordinate Procedures and
Systematically
evaluate and Prooaeeey ‘ Fons
analyze Update the Conduct Intermal
individual B FSMS and Audits
verification continually
results improve its
effectiveness
© GLOBRLG.A.P Secretariat 10
ama s . - - __"/



Just standards...

Integrated growing

* Field history

» Specific rules

* Integrated Pest management

Requirements for Integrated Cultivation,
Storage and Labelling of Agricultural
Products and the Procedures for Control
Thereof

Cabinet

Regulation No. 1056, Latvia
Adopted 15 September 2009

01/12/2021

Organic production

Organic farming plays a central role in the

achievement of Europe’s recovery, which should be
green and digital, through bolstering rural incomes.
It generally involves shorter supply chains and
Brovides opportunities for small farmers, enhanced
y the new provisions introduced in Regulation
2018/848 on organic production.4 This regulation
aims to modernise the sector and harmonise the
rules, providing a stable regulatory framework.

-repealing Council Regulation (EC) No 834/2007

There is broad consensus on the key role of organic
production and consumption. In its Farm to Fork
Strategy and the Biodiversity Strategy, the
Commission has defined the objective of ‘at least
25% of the EU’s agricultural land under organic
farming and a significant increase in organic
aquaculture by 2030 ...[EC portal]

© GLOBALG.A.P Secretariat 11



Problem

Part of the Solution

IMPACT-DRIVEN APPROACH:

Pressure from Expected target
stakeholders dimensions
Environmental Effici
regulations A, - creeney
g W » Sustainability
NGO “lu'-| ----------- » Food safety
Buyers >S5 : -
» High quality
Consumers

Collect on-farm data

~

B - @ - Ll

: GLOBALG.A.P.
: @ Promotes good agricultural practices
I

Requires documentation and record-

| @ keeping

Positive spill-overs to other areas



& Customer requirements




Direct agreements with retailers

in Baltic states, UK, Austria

ICA, LIDL, TESCO,
RIMI — start to
speak with you
about contract,
when growers are
GLOBALG.A.P
certified

SPAR[Y

F&V free from
pesticides — not
allowed any
residues



G.A.P. STANDS FOR
GOOD AGRICULTURAL PRACTICES

*«‘.- SONY
”%yjf AND GLOBALG.A.P. IS THE WORLDWIDE STANDARD THAT
GLOBALG AP ASSURES THEM.
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“Fi& ®a Global organization with a
TZLANN crucial objective:

e safe, sustainable agriculture worldwide.

voluntary standards for the certification of agricultural
products around the globe —and more and more

.\ producers, suppliers and buyers are harmonizing their
£ _‘E certification standards to match.

-




i GLOBALG.A.P.

More than 430 voluntary members form
the GLOBALG.A.P. Community

GLOBAL
G.AP

locall cLoeaL
G.AP

3 main products with 40+
standards and programs

=¥ The Most Widely Accepted Good Agricultural Practices Certification Worldwide

CREM

More than 188,000 certified producers
in over 125 countries

NPy

More than 600 products
available for certification



47" GLOBALG.A.P. GOVERNANCE

e Member-Driven Decision-Making Structure

MEMBERS

GLOBALG.A.P

BOARD

GLOBALG.A.P.
SECRETARIAT

TECHNICAL
COMMITTEES (TC)

AQUA- LIVE-
SHOES CULTUE STOCK
GRASP SYSTEMS

|

BENCHMARKING
COMMITTEE (BMC)

CERTIFICATION BODY
COMMITTEE (CBC)

INTEGRITY SURVEILLANCE
COMMITTEE (ISC)

NATIONAL TECHNICAL
WORKING GROUPS (NTWG)




%”’n INTEGRATED FARM ASSURANCE STANDARD (IFA) V5.4.1.

3 S0 L
JLV,;. A Modular Approach to G.A.P. Certification
I FRUIT & VEGETABLES
FLOWERS & ORNAMENTALS
— —
L. COMBINABLE CROPS

= S TEA

T

o I PLANT PROPAGATION MATERIAL STANDARD
% BEST PRACTICES FOR NURSERIES
=S & S HOP

N <

2 o .

= G

> = N7 FINFISH, CRUSTACEANS & MOLLUSCS
& 5

o <

< — T PG PIGS

& . ¢ Py POULTRY

Z LB

LIVESTOCK BASE —— P TURKEY . gy DY DAIRY

[ - . m CS  CATTLE & SHEEP —

L . ‘m CYB CALF/YOUNG BEEF



7" GLOBALG.A.P. FRUIT & VEGETABLE STANDARD V5

‘w2 The First Choice for Retailers and Producers around the World

A STANDARD CONSUMERS DEMAND

*  Food Safety

* Traceability

« Quality Assurance

«  Workers’ Occupational Health & Safety
* Site Management

* Soil Management

« Fertilizer Application Management

* Integrated Pest Management

4

:
ir
1
1

* Plant Protection Products Management

 Water Management




GLOBALG.A.P. Certification benefits

1. Add value to your products

2. Access to new local and global customers

3. Reduce your exposure to food safety and product safety reputational risks.

4. Improve the efficiency of your farm processes and management.

5. Trainings and new experience about quality management system in
Agriculture

6. Increasing of knowledge used in farming with high level consultants

7. Access to new markets and diversification of exports directions

8. Higher reputation between exporters

9. Increasing benefits in competitiveness

©GLOBALG.A.P. Secretariat



HOLISTIC STANDARD APPROACH ig‘*““
5, 2
Ve
Y Good
u Agricultural
Practices
Legal, :
Production
Management,
@ Traceability Process t:’)))
| I | |
Food Environmental Animal Workers
Safety Sustainability Welfare Wellbeing
3 ® = :
GFSI SPRING GRASP, y,

@ <@ > &

GLOBALG. A P.

WCT
2020



£ GLOBALG.A.P. IFA STANDARD FOR FRUIT & VEGETABLES

i«,.%  The First Choice for Retailers and Producers around the World

HOLISTIC APPROACH - FRUIT & VEGETABLES
Total Number of Control Points: 222

Workers’ Health & Safety
15%

Traceability & Management System
34%

Food Safety
32%

Environment & Biodiversity
20%



{3) GLOBALG.A.P. IFA STANDARD FOR FRUIT & VEGETABLES
’QL%::? The First Choice for Retailers and Producers around the World

150,272.16

Covered Crops

3,667,680.09

Non-Covered Crops

Producers under Amount of certified
certification products in hectares

Updated 31.08.2020



GLOBALG.A.P. IFA STANDARD FOR FLOWERS & ORNAMENTALS

The First Choice for Retailers and Producers around the World

HOLISTIC APPROACH - FLOWERS & ORNAMENTALS
Total Number of Control Points: 194

Workers’ Health & Safety
21%

Environment & Biodiversity
30%

Traceability & Management System
49%



#*%  GLOBALG.A.P. IFA STANDARD FOR AQUACULTURE

is,28  The First Choice for Retailers and Producers around the World

Total Number of Control Points: 266

Workers’ Health & Safety Food Safety
13% 17%

Environment & Biodiversity

Animal Welfare 19%

20%

Traceability & Management System
31%
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GLOBALG.A.P. IFA STANDARD FOR LIVESTOCK

The First Choice for Retailers and Producers around the World

HOLISTIC APPROACH - LIVESTOCK
Total Number of Control Points: 165

Workers’ Health & Safety
11%

Animal Welfare
26%

Food Safety
18%

Environment & Biodiversity
8%

Traceability & Management System
37%



GLOBALG.A.P. DATABASE
Managing Complexity the Easy Way

GLOBALG.A.P. offers a secure online certification database to check
producers and validate certificates using the GLOBALG.A.P. Number
(GGN).

The GGN is a 13-digit number that uniquely identifies each
producer and individual member of a producer group in the
GLOBALG.A.P. database.

It is used to ensure traceability & transparency from the farm to the GLOBAILG.AP
market shelf. Database

https://database.globalgap.org



Background

Current e-learning development at GLOBALG.A.P.

Training Needs Analysis 101
WEBINAR

BIOSEGURIDAD
TR4 ADD-ON

FPARA BANANAS
16 abril 2020
16:00 CET

Featured courses
Upcoming Workshog Imagine this common scenario: a manager at your organization senses there's a
f cicao] 50000 500
A b |

¢ asks you, the training designer, tocreate an e

16 abril 2020 | W... (m023¢

ake this request at face value? Do you dig deeper to

Online
Academy

Webinars Self-paced

courses
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"% GLOBALG.A.P.+ ADD-ON

“s,o2*  The Customized Solution for Safe and Sustainable Agriculture

GRASP GLOBALG.A P. Risk Assessment on Social Practice Add-on

AW Animal Welfare Add-Ons for Poultry/Broiler Chicken and Finishing Pigs

ROS Responsible Operations Standard - Add-on for Compound Feed Manufacturers
SPRING  Sustainable Program for Irrigation and Groundwater Use

NURTURE Tesco NURTURE Module

TR4 TR4 Biosecurity for Bananas

NON-GM Non-GM Add-On

GGFSA GLOBALG.A P. Farm Sustainability Assessment Add-on

FSMA PSR GLOBALG.A P. Food Safety Modernization Act Produce Safety Rule Add-on
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i; =3 Holistic Approach ¥'L’
T e Pt T8 The GLOBALG.A.P. Integrated Farm Assurance
S— Workers’ Occupational (IFA) standard already contains control points
Health & Safety :
2 28 on Workers’ Occupational Health & Safety.
Environment

(incl. Biodiversity) Food Safety +

89
99 The GRASP add-on builds on these control points.

£ e &) F

REPRESENTATIVE(S) PROCEDURE ON GOOD SOCIAL PRACTICES LABOR REGULATIONS
11 + 1 GRASP control points in g G -
key tOpiCS of Social practice WORKING CONTRACTS PAYSLIPS DOCUMENTED WAGES NON-EMH.OY:A:NI’OFMINOIS
& &) ® i

SCHOOL EDUCATION SYSTEM & BREAKS GROUP QMS
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The ILO Principles

GRASP captures the 8 fundamental conventions plus one:

No
No
No
No
No

. 87 on freedom of association

. 98 on the right to organize and collective bargaining
. 29 and 105 on forced labor

. 138 and 182 on minimum age and child labor

. 100 on equal remuneration

°No. 111 on discrimination
Additionally:
* No. 99 on minimum wage



GLOBALG.A.P. website www.globalgap.org

f Rin}v N =R D

¥ < Change Language
@

Jobs Database Certification Bodies  Approved consultants FAQ Documents Contact Complaints  Search

Who We Are What We Do For Producers For Buyers GGN Label Events & Media

GLOBALG.A.P.

Welcome to GLOBALG.A.P.-aTrad integrated Farm Assurance (IFA)  Ifor Good Agricultural Practices
- Crops
- Aquaculture
- Livestock
» Crops for Processing
» Chain of Custody
» Produce Handling Assurance
(PHA)
» Harmonized Produce Safety
» Compound Feed Manufacturing

DATABASE » Livestock Transport QUESTIONS?
Validate a certificate » Produce Safety Assurance Contact us!
ﬂ localg.a.p. PFA

o \ GLOBALG.A.P. + Add-on

é ,
F A » FSMA PSR
’ » GRASP
] " > Animal Welfare
) » Nurture Module
| )

» Responsible Operations

ACADEMY s SPRING DOCUMENT CENTER

Find a training near you » TR4 Biosecurity for Bananas Download for free
» Sustainable Meat Initiative

» NON-GM/"Ohne GenTechnik"
» SIZA Environmental

LINIDDEALEDEMTED TIAACC » Impact-Driven Approach to



http://www.globalgap.org/

GLOBALG.A.P. DIGITAL
Stay Always Up to Date

Visit our website www.globalgap.org

Follow us on Twitter: @globalgap

Find us on Facebook: GLOBALG.A.P.

Visit our YouTube channel: GLOBALGAPOS

Join our group on LinkedIn:

GLOBALG.A.P. Food Safety and Sustainability


http://www.globalgap.org/

4%k THANK YOU FOR YOUR ATTENTION!

Questions — Discussion — Contact Us

Edite Strazdina
Technical Key Account manager Latvia, Russia,

Centralasia

strazdina@globalgap.org
T  +37129155836
www.globalgap.org
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mailto:strazdina@globalgap.org
http://www.globalgap.org/

Disclaimer: This presentation, training material, or publication is the property of GLOBALG.A.P. c/o FoodPLUS GmbH. The
GLOBALG.A.P. approved Certification Body or licensed Farm Assurer may use it and its content in internal and external
trainings in unaltered format. GLOBALG.A.P. does not assume any responsibility for the training carried out by third parties

using this material.




