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i i Processing of Perishable Plant Products
Drying of mangoes, manufacturing of mango
strips and other dried fruit products. o

| Mangoes, strawberries, peaches, figs, apricot s

and guavas. (Only mangoes process 4 hours

observed.)
No exclusions are allowed from the scope of the FSA audit. .
) To éstabliéh th; audilee‘é level of éommitnient to devélop; i ¥ lement, mai ntai ‘and continuous ly ifnprove aﬁ éﬁective fbéd éafety
management system based on the requir of the rel t GFSI rking Document (Version 7), régulatory and customer
]

requirements.

N Terms of Reference:

M t Sy Comp 1its (ISO 22000, BRC, IFS, SANS 10330)
Prerequisite programmes on food safety (ISO 22002 - 1, CAC/RCP 01, BRC, IFS, SANS 10049, CFA Guidelines)
HACCP (ISO 22000, Codex HACCP, BRC, IFS, SANS 10330}

A completely new FSMS was implemented from November 2018 with the help of an external consuitant. The season started February
2018 until May 2018. The auditee did not dispute any of the non-conformances in this report when given the opportunity to do so
h during the closing meeting.

Facility and Equipment

Training

Staff Control 100.0% 83.3% 87.5%

Services Control | 100.0% a1 95.8%
Coﬁtémination .Coynt}'ol v 100.0% » 100.0% 100.0%
Allergen Control  100.0%  100.0% 100.0%
Stock Gontrol 100.0%  91T% 95.0%
Process Control 100.0% 75.0% 87.5% 27-Apr-2019

Testing and Verification 100.0% Full Audit
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