INTEGRATED FOOD SAFETY AND QUALITY MANAGEMENT SYSTEM
[image: image1.jpg]MATTONI 1873

SOURCES AND TASTES OF FUROPE




Mattoni 1873 a.s. & KMV BEV CZ s.r.o. & Waldquelle Kobersdorf Ges.m.b.H. & Szentkirályi-Kékkúti Ásványvíz Kft.

	SELF-ASSESSMENT QUESTIONNAIRE– RAW MATERIAL SUPPLIER

	Supplier company name: 
	

	Type of company / 

Product spectrum:
	

	IČO/DIČ/ VAT no.:
	

	Address:
	

	Telephone:
	

	E-mail:
	

	Production site:

If different from above.
	

	CEO
	

	Quality manager
	

	Telephone:
	

	E-mail:
	

	Contact for Sales:
	

	Contact for order/ complaints (Name / e-mail / phone):
	

	Crisis Management contact for food safety issue (name / e-mail/ phone):
	

	Quality and food safety management General information 

	
	YES
	NO
	Comment

	1. 
	Does your company have certification of Quality and Food Safety Management System IFS, BRC or FSSC 22000? Which one and expiry date of certificate?
(fill in comment)
	
	
	

	2. 
	Does your company have certification of ISO 9001 or another one? Which one?
	
	
	

	3. 
	Has your company have implemented HACCP?
	
	
	

	4. 
	Do you request Quality and Food Safety Management System confirmation from your suppliers? (If you are distributor or trade company.)
	
	
	

	5. 
	Do you verify quality and food safety compliance from your non-certified suppliers? (If you are distributor or trade company.)
	
	
	

	6. 
	Do you have Hygienic and Safety Control of your products during transport and storage? How?
	
	
	

	If your company is certified in compliance with GFSI standard mentioned in question 1, then below questions are optional.

	7. 
	Do you control metal contamination and minimize the risk of product contamination? How?
	
	
	

	8. 
	Do you control Wood, Glass and Brittle Plastics risk contamination of products? 

How?
	
	
	

	9. 
	Do you manage risk of pest contamination? How?
	
	
	

	10. 
	Do you manage risk of allergen contamination?
	
	
	

	11. 
	Do you manage risk of microbiological and chemical contamination of your products? How? 
	
	
	

	12. 
	Do you inspect your raw materials and record the inspections?
	
	
	

	13. 
	Do you have verified production procedures including records?
	
	
	

	14. 
	Do you have quality check of products before release for dispatch?
	
	
	

	15. 
	Are all your measuring devices, which influence product quality, checked, adjusted and calibrated?
	
	
	

	16. 
	Do you have an implemented and documented preventive maintenance system?
	
	
	

	17. 
	Do you have suitable production equipment / technology for food contact?
	
	
	

	18. 
	Do you have product specifications involving allergens and GMO declaration?
	
	
	

	19. 
	Do you provide an analysis confirmation for product delivery?
	
	
	

	20. 
	Do you control transport and storage conditions to ensure product quality and safety?
	
	
	

	21. 
	Do you train employees in Quality and Food Safety Management?
	
	
	

	22. 
	Do you check employees and working spaces to verify Good Manufacturing and Hygienic practices?
	
	
	

	23. 
	Do you require your suppliers to be in compliance with legal and technical requirements?
	
	
	

	24. 
	Do you audit the production site of your suppliers?
	
	
	

	25. 
	Do you take corrective and preventive actions (of complaints, nonconformities etc.) and their evaluation? 
	
	
	

	26. 
	Do you have procedures for non-conformity goods and guarantee of compliance to agreed specification?
	
	
	

	27. 
	Do you ensure product traceability? Do you test traceability system?
	
	
	

	28. 
	Do you have Crisis Management Procedure for various types of special situations including appropriate contacts?
	
	
	

	29. 
	Do you have implemented Withdrawal and Recall Procedure? Do you have a Communication plan that informs customers as soon as possible?
	
	
	

	Filled on behalf of supplier:
	Name:
	Post:
	Date:
	Sign:
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