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	Location
	Model Form

	Annex 5.1
	Long Form: Feed business establishment manufacturing / buying / selling / transporting feed or placing former foodstuffs into the feed chain.

	Annex 5.2
	Short Form: Feed business establishment manufacturing / buying / selling / transporting feed or placing former foodstuffs into the feed chain.

	Annex 5.3
	Long Form: Feed / Food Primary Producers where livestock are kept and feed maybe mixed with compound feeds, additives or premixtures for feeding only to their own animals.

	Annex 5.4
	Short Form: Feed / Food Primary Producers where livestock are kept and feed maybe mixed with compound feeds, additives or premixtures for feeding only to their own animals.

	Annex 5.5
	Long Form: Feed / Food Primary Producers where crops are grown for sale for food or feed.

	Annex5.6
	Short Form: Feed / Food Primary Producers where crops are grown for sale for food or feed.
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[bookmark: _Toc495316295][bookmark: _Toc495327132][bookmark: _Toc495586653][bookmark: _Toc506818788][bookmark: _Toc506980802][bookmark: _Toc507054258][bookmark: _Toc507163241][bookmark: _Toc507424297]Animal Feed (Composition, Marketing and Use) (England) Regulations 2015
[bookmark: _Toc495316296][bookmark: _Toc495327133][bookmark: _Toc495586654][bookmark: _Toc506818789][bookmark: _Toc506980803][bookmark: _Toc507054259][bookmark: _Toc507163242][bookmark: _Toc507424298]Animal Feed (Hygiene, Sampling, etc. and Enforcement (England) Regulations 2015
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	CPH 
	
	Registration No.
	

	Date of visit
	/                /
	Officer Name
	

	Visit number
	
	Start/Finish time
	                                    /


	Current Premise Details
	
	Premise details to be added/amended

	Name:
	
	
	Name:

	Address:
	 
	
	Address:

	                       
	
	

	                       
	
	

	                       
	
	

	Person seen:                     
	
	

	Telephone:
	
	
	Telephone:
	

	Mobile:
	
	
	Mobile:
	

	Email:
	
	
	Email:
	



	Brief summary of business activities

	










	Registration /Approval code:
	
	Revised Registration/Approval code:
	



	Assurance Scheme member
	Y/N
	Name of Assurance Scheme
	
	Assurance scheme no(s).
	

	FSA approved scheme
	Y/N
	Date of last audit
	
	If appropriate apply assurance scheme sticker below



	Brief details of any non-conformities:

	








	Approved by VMD?
	Y/N
	For:
	
	Date of last audit
	



	Brief details of any non-conformities: 

	






	[bookmark: _Toc495316298][bookmark: _Toc495327135][bookmark: _Toc495586656][bookmark: _Toc506818791][bookmark: _Toc506980805][bookmark: _Toc507054261][bookmark: _Toc507163244][bookmark: _Toc507424300]Products produced and approx. quantities:

	[bookmark: _Toc495316299][bookmark: _Toc495327136][bookmark: _Toc495586657][bookmark: _Toc506818792][bookmark: _Toc506980806][bookmark: _Toc507054262][bookmark: _Toc507163245][bookmark: _Toc507424301](If the business uses former foodstuffs / co-products list the name and address of the suppliers and products below)






	Criteria
	Comments
	Compliant Y/N

	[bookmark: _Toc495316300][bookmark: _Toc495327137][bookmark: _Toc495586658][bookmark: _Toc506818793][bookmark: _Toc506980807][bookmark: _Toc507054263][bookmark: _Toc507163246][bookmark: _Toc507424302]Hazard Control Systems
	1. [bookmark: _Toc495316301][bookmark: _Toc495327138][bookmark: _Toc495586659][bookmark: _Toc506818794][bookmark: _Toc506980808][bookmark: _Toc507054264][bookmark: _Toc507163247][bookmark: _Toc507424303]To what extent has the Feed Business Operator (FeBO) implemented and maintained, permanent written procedure(s) based on HACCP principles
[bookmark: _Toc495316302][bookmark: _Toc495327139][bookmark: _Toc495586660][bookmark: _Toc506818795][bookmark: _Toc506980809][bookmark: _Toc507054265][bookmark: _Toc507163248][bookmark: _Toc507424304]Article 6(1)

(for food businesses this must contain the feed element)
	(List the main documents)











	

	
	2. [bookmark: _Toc495316303][bookmark: _Toc495327140][bookmark: _Toc495586661][bookmark: _Toc506818796][bookmark: _Toc506980810][bookmark: _Toc507054266][bookmark: _Toc507163249][bookmark: _Toc507424305]What changes, if any, have occurred to the product range being manufactured/ transported / stored etc. since the last review, which should have prompted a review of the feed safety management systems?  
Article 6(1)
	(Date of review, reason and brief detail of any changes made.)












	

	
	3. What chemical, physical and biological hazards have been identified and are the hazard controls sufficient to ensure feed safety?

Article 6(2a) 


	(List the chemical, physical & biological hazards and comment on any gaps.  Attach a copy of FeBO Hazard Analysis or complete Hazard analysis form at Annex I)





	

	
	4. Are management records proportionate with the nature and size of the feed businesses to demonstrate the effective application of the measures set out above?






	(List records examined)

	

	Personnel
	5. [bookmark: _Toc495316305][bookmark: _Toc495327142][bookmark: _Toc495586663][bookmark: _Toc506818798][bookmark: _Toc506980812][bookmark: _Toc507054268][bookmark: _Toc507163251][bookmark: _Toc507424307]Is an organisation chart listing qualifications and responsibilities of all supervisory staff available?
Annex II Personnel





	Qualifications
Detail how this is complied with but note information may be in other documentation)

	

	
	6. [bookmark: _Toc495316306][bookmark: _Toc495327143][bookmark: _Toc495586664][bookmark: _Toc506818799][bookmark: _Toc506980813][bookmark: _Toc507054269][bookmark: _Toc507163252][bookmark: _Toc507424308]Are all staff clearly informed in writing of their duties, responsibilities and powers regarding the production of feed?
Annex II Personnel








	(List any problems with compliance)

	

	Production

	[bookmark: _Toc495316307][bookmark: _Toc495327144][bookmark: _Toc495586665][bookmark: _Toc506818800][bookmark: _Toc506980814][bookmark: _Toc507054270][bookmark: _Toc507163253][bookmark: _Toc507424309]Criteria
	Comments
	Compliant Y/N

	
	7. [bookmark: _Toc495316308][bookmark: _Toc495327145][bookmark: _Toc495586666][bookmark: _Toc506818801][bookmark: _Toc506980815][bookmark: _Toc507054271][bookmark: _Toc507163254][bookmark: _Toc507424310]Who is the designated person responsible for production – are they suitably qualified?
Annex II Production (1)



	(Indicate who is the designated person and what are their appropriate qualifications)

	

	
	8. [bookmark: _Toc495316309][bookmark: _Toc495327146][bookmark: _Toc495586667][bookmark: _Toc506818802][bookmark: _Toc506980816][bookmark: _Toc507054272][bookmark: _Toc507163255][bookmark: _Toc507424311]Are all stages of production carried out to pre-established written procedures?
Annex II Production (2)





	(Give examples of procedures seen)
	

	
	9. [bookmark: _Toc495316310][bookmark: _Toc495327147][bookmark: _Toc495586668][bookmark: _Toc506818803][bookmark: _Toc506980817][bookmark: _Toc507054273][bookmark: _Toc507163256][bookmark: _Toc507424312]Are technical or organisational measures taken to avoid/minimise cross contamination, carry over and ensure homogeneity during manufacturing and what checks are carried out to ensure arrangements work during manufacturing?
Annex II Production (3)
	(List any measures employed and detail any deficiencies)

	

	
	10. [bookmark: _Toc495316311][bookmark: _Toc495327148][bookmark: _Toc495586669][bookmark: _Toc506818804][bookmark: _Toc506980818][bookmark: _Toc507054274][bookmark: _Toc507163257][bookmark: _Toc507424313]Are all the scales and metering devices used in the manufacture of feeds appropriate for the range of weights or volumes to be measured and tested for accuracy regularly?
Annex II Facilities and Equip.-3(a)

	(List equipment checked and equipment not meeting this requirement)

	

	
	11. [bookmark: _Toc495316312][bookmark: _Toc495327149][bookmark: _Toc495586670][bookmark: _Toc506818805][bookmark: _Toc506980819][bookmark: _Toc507054275][bookmark: _Toc507163258][bookmark: _Toc507424314]Are foods or food ingredients containing animal proteins, meat or meat products, made or kept on the same site?
Annex II Production (4)


	(Detail what these are and are adequate measures in place to prevent contamination of livestock feed)

	

	
	12. [bookmark: _Toc495316313][bookmark: _Toc495327150][bookmark: _Toc495586671][bookmark: _Toc506818806][bookmark: _Toc506980820][bookmark: _Toc507054276][bookmark: _Toc507163259][bookmark: _Toc507424315]Are procedures in place to isolate, identify and safely dispose of waste?
Annex II –Production (5)

	(List any measures employed and detail any deficiencies)
	

	
	13. [bookmark: _Toc495316314][bookmark: _Toc495327151][bookmark: _Toc495586672][bookmark: _Toc506818807][bookmark: _Toc506980821][bookmark: _Toc507054277][bookmark: _Toc507163260][bookmark: _Toc507424316]What system of tracing products and materials used in them is employed?
Annex II Production (6)

If not possible or appropriate to complete Annex specify why.



	(Describe the system(s) of traceability of all products, including ingredients and finished products, and complete the form at annex II or III as appropriate for at least one ingredient – preferably a raw material such as a trace element or additive) 

	

	
	14. [bookmark: _Toc495316315][bookmark: _Toc495327152][bookmark: _Toc495586673][bookmark: _Toc506818808][bookmark: _Toc506980822][bookmark: _Toc507054278][bookmark: _Toc507163261][bookmark: _Toc507424317]Where material placed into the feed chain contains food grade packaging, what steps are in place to ensure the feed chain is not contaminated by food packaging material?







	(Detail what steps are in place to remove food packaging including further processing and is this effective)

	



	
	Criteria
	Comments
	Compliant Y/N

	Complaints and Recall
	15. [bookmark: _Toc495316316][bookmark: _Toc495327153][bookmark: _Toc495586674][bookmark: _Toc506818809][bookmark: _Toc506980823][bookmark: _Toc507054279][bookmark: _Toc507163262][bookmark: _Toc507424318]Does the FeBO have a written complaints procedure?
Annex II Comp recall (1)



	(Detail system and records checked)

	

	
	16. [bookmark: _Toc495316317][bookmark: _Toc495327154][bookmark: _Toc495586675][bookmark: _Toc506818810][bookmark: _Toc506980824][bookmark: _Toc507054280][bookmark: _Toc507163263][bookmark: _Toc507424319]Does the FeBO have a system of recall in place which is documented?
Annex II Comp recall (2)




	Detail system and records checked
	

	Quality Control (Not R8)
	17. [bookmark: _Toc495316318][bookmark: _Toc495327155][bookmark: _Toc495586676][bookmark: _Toc506818811][bookmark: _Toc506980825][bookmark: _Toc507054281][bookmark: _Toc507163264][bookmark: _Toc507424320]Who is the designated person responsible for quality control – are they suitably qualified?
Annex II Quality Control (1)



	(Indicate who is the designated person and what are their appropriate qualifications)



	
	






	
	18. [bookmark: _Toc495316319][bookmark: _Toc495327156][bookmark: _Toc495586677][bookmark: _Toc506818812][bookmark: _Toc506980826][bookmark: _Toc507054282][bookmark: _Toc507163265][bookmark: _Toc507424321]Does the FeBO have access to a laboratory with adequate staff and equipment and is the business following a sampling plan to control hazards?
Annex II Quality Control (2&3)


	(Indicate how this requirement is complied with)




	



	
	19. [bookmark: _Toc495316320][bookmark: _Toc495327157][bookmark: _Toc495586678][bookmark: _Toc506818813][bookmark: _Toc506980827][bookmark: _Toc507054283][bookmark: _Toc507163266][bookmark: _Toc507424322]Are final samples kept of each batch of product produced, adequately labelled and properly stored?
Annex II Quality Control (4)





	(Indicate how this is complied with)
	

	
	20. [bookmark: _Toc495316321][bookmark: _Toc495327158][bookmark: _Toc495586679][bookmark: _Toc506818814][bookmark: _Toc506980828][bookmark: _Toc507054284][bookmark: _Toc507163267][bookmark: _Toc507424323]Are documents relating to ingredients kept for the life of the final product?
[bookmark: _Toc495316322][bookmark: _Toc495327159][bookmark: _Toc495586680][bookmark: _Toc506818815][bookmark: _Toc506980829][bookmark: _Toc507054285][bookmark: _Toc507163268][bookmark: _Toc507424324]Annex II Quality control (4)



	
	



	Facilities & Equipment
	[bookmark: _Toc495316323][bookmark: _Toc495327160][bookmark: _Toc495586681][bookmark: _Toc506818816][bookmark: _Toc506980830][bookmark: _Toc507054286][bookmark: _Toc507163269][bookmark: _Toc507424325]Criteria
	Comment
	Compliant Y/N

	
	21. Does design and construction of the facilities and equipment permit:
Adequate cleaning and
Minimise the risk of cross contamination of products?
Annex II Facilities & Equip. (2)



 
	(Give examples of the facilities and equipment checked and list any deficiencies)

	

	
	22.  Are ceilings and overhead fixtures designed to prevent accumulation of dirt, condensation and growth of moulds and shedding of particles
Annex II Facilities & Equip. (9).



	(Give examples of the facilities and equipment checked and list any deficiencies)

	

	
	23. Are feed processing, storage facilities, equipment, containers, crates, vehicles and their immediate surroundings kept clean? 
Annex II –Facilities & Equip. (1)
	(List areas of the site/equipment checked and indicate those which require further cleaning)





	

	
	24. Do facilities have adequate lighting (natural/artificial)?
Annex II Facilities & Equip. (4)



	(List the areas of the site and equipment checked)

	

	
	25. Are drainage facilities adequate to avoid contamination of feed? 
Annex II Facilities & Equip.  (5).


	(List the areas of the facilities/equipment checked and arrangements in place)




	

	
	26. Is water used for manufacture suitable for animals and are conduits inert in nature? 
Annex II Facilities & Equip.  (6)



	(Detail how FeBO determines that water is suitable and conduits are inert)




	

	
	27. Do arrangements for the removal of sewage, waste and rainwater ensure that feed is not spoiled and is dust controlled to prevent pests?
Annex II Facilities & Equip.  (7)


	(List the areas of the site and equipment checked and the arrangements in place)






	

	
	28. Are effective pest control programmes implemented? Is there evidence of uncontrolled pest activity on site? 
Annex II Facilities & Equip.  (1)


	(List the areas of the site/equipment checked, steps taken to control pests and state if there is evidence of pest activity)






	

	
	29. Are windows and openings proofed against pests? 
Annex II Facilities & Equip.  (8)


	(List the areas of the site checked and the arrangements in place)


	



	
	Criteria
	Comments
	Compliant Y/N

	Storage & Transport
	30. Is processed feed kept separate from ingredients and additives?
Annex II Storage & Transport (1)




	(Detail items checked in each case and any non-conformance for each question)

	

	
	31. Are additives (including trace elements and vitamins) within their expiry dates and approved for use in feed?
Approved and R1-R6 only




	(Detail items checked in each case and any non-conformance for each question – note any products which are not authorised for use in feed)

	

	
	32. Is feed kept and transported in suitable conditions to which only persons authorised by the FeBO have access? 
Annex II Storage and Transported (2)




	(Detail storage/transport items checked and in each case the arrangements in place to limit access)

	

	
	33. Is feed easily identified in store and when transported to avoid cross contamination and deterioration? 
Annex II Storage & Transport (3)
















	(List items checked, method of identification and detail any deficiencies)

	

	
	34. Where appropriate, are temperatures kept low to avoid condensation / spoilage – particularly in storage areas? Annex II Storage & Transport (6)






	(Detail areas checked and any deficiencies found)









	

	Labelling
	35. From a visual examination, does the labelling of products appear to comply?
Regulation 767/2009 Labelling




	(Detail labels examined and any issues found attach copy as appropriate)
	

	Fats & Oils
	36. Does the FeBO process fats and oils, or manufacture with fats and oils, as governed by Commission Regulation 225/2012.




	(Give details of test/analysis carried out by, or relied upon by, the FeBO)

	



	
	Criteria
	Comments
	Compliant Y/N

	3rd Country Imports
	36. What products from 3rd countries, if any does the FeBO directly import, place on the market or incorporate into feed and have they been legally imported?

Annex I of Regulation (EC) No 669/2009 on the list of high-risk products of non-animal origin
Annex I of Regulation (EC) No. 884/2014 subject to safeguard controls due to aflatoxin contamination

	(Detail the activities of the FeBO and confirm any relevant products subject to Annex I of Regulations (EC) No’s 669/2009 and (EC) No. 884/2014 have been legally imported – record findings, as appropriate) 
	

	
	37. Does the FeBO import products that require a 3rd Country Representative in in the EU?

Article 24 

Article 6 of 98/51/EC and relevant requirements of EC Directive 95/69
	(Give details of the products subject to the need for 3rd Country Representation and detail name/address of representative and registration/ approval number)
	

	
	38. Confirm how the FeBO is fulfilling their on-going obligations as a representative of a 3rd Country under Article 6 of 98/51/EC in respect of:

a) Ensuring the 3rd country establishment which they represent complies with requirements at least equivalent to those laid down in EC Directive 95/69; and 
b) Keeps an up-to date register of all relevant products that the third country establishment they represent has put into circulation within the European Union. 

	(Detail how the FeBO ensures equivalency of compliance, any records of the last assessment undertaken   and findings, to evidence this.  Include any examination of the existence and adequacy of the register of products put into circulation)



	

	Export of unauthorised additives to 3rd Countries or via another MS
	39. Confirm whether the business exports aadditives or feed containing additives that have not been authorised in accordance with EC Regulation 1831/2003 to third countries.

Article 12 of EC Regulation 178/2002
	(List the products and detail how the FeBO is meeting their legal obligations) https://www.food.gov.uk/business-industry/farmingfood/animalfeed/animalfeedlegislation/export-unauthorised-feed

	

	Samples Taken

	Is the test listed in the National Enforcement Priorities Y / N
	Have samples been uploaded to UKFSS    Y / N

	






















	Overall comments/Actions required.  (Continue on separate sheet if required)

	































	Officer:
	Signed:
	Date:

	Person seen:
	Signed:
	Date:

	Lead/Senior Officer:
	Signed:
	Date:



	What CCPs have been identified?
(List and comment on whether the CCPs are appropriate)











	List critical limits for each CCP







































	What monitoring procedures are used to identify if each CCP is under control?





















	What is the procedure(s) for corrective actions?










	How often are these items verified?









Annex I Hazard Analysis
ANNEX II Traceability exercise for a manufacturer

	1.
	Description of a raw material chosen for the traceability exercise including: batch number, durability date, and the total quantity of one identifiable consignment
	






	2.
	Is the supplier a registered or approved FeBO as required by Article 5(6) Regulation (EC) 183/2005?

	

	3.
	Name and address of supplier
	





	4.
	Where the product is an additive or bio protein, the date of manufacture
	


	5.
	Date of delivery to the FeBO
	


	6.
	Is a sample of the consignment available and properly labelled?
	





	7.
	Batch number allocated by FeBO if different to above

	

	8.
	Date(s) of use (approx.)
	






	9.
	To which products has this material been incorporated?
	




	10.
	Name and production number of an identifiable batch of product chosen for the traceability exercise to which the raw material has been incorporated 
	






	11.
	Give detail of how production records show use of the raw material in the product chosen




	






	12.
	Repeat question 9 if the batch of product under goes separate mixing/blending with other ingredients before the final product is produced.


	





	13.
	Repeat question 10 if the batch of product under goes separate mixing/blending with other ingredients before the final product is produced.




	








	14.
	How is the final product identified as being supplied to a specific customer?





	






	15.
	Name and address of a customer to which the batch of final product has been supplied (if more than one gives the total number of customers receiving product of the same batch) product supplied



	

	16.
	Dates of delivery to the customer







	

	17.
	For how long are traceability records kept?








	



























ANNEX III Traceability exercise for a FeBO where manufacturing is not taking place

	Description of the product chosen for the traceability exercise and the total quantity in one identifiable consignment

	



	Name and address of supplier

	






	Is the supplier a registered or approved FeBO as required by Article 5(6) Regulation (EC) 183/2005?


	

	Batch number and durability indication of material in the consignment
 
	

	Date of delivery to the FeBO, where the FeBO took delivery of the product 


	

	Batch number allocated by FeBO if different to above


	

	How is the final product identified as being supplied to a specific customer?





	

	Name and address of customers to which the batch of final product supplied (if more than one gives the total number of customers receiving product of the same batch)






	







	Date of delivery to the customer








	

	How long are traceability records kept?







	




[bookmark: A4_2][bookmark: _Toc495316324][bookmark: _Toc495327161][bookmark: _Toc495586682][bookmark: _Toc506818817][bookmark: _Toc506980831][bookmark: _Toc507054287][bookmark: _Toc507163270][bookmark: _Toc507424326]Annex 5.2	Short Form: Feed business establishment manufacturing / buying / selling / transporting feed or placing former foodstuffs into the feed chain

[bookmark: _Toc495316325][bookmark: _Toc495327162][bookmark: _Toc495586683][bookmark: _Toc506818818][bookmark: _Toc506980832][bookmark: _Toc507054288][bookmark: _Toc507163271][bookmark: _Toc507424327]Feed Business Establishment / Feed Premises Inspection / Audit Report
Animal Feed (Composition, Marketing and Use) (England) Regulations 2015
Animal Feed (Hygiene, Sampling, etc. and Enforcement (England) Regulations 2015
Animal Feed (Hygiene, Sampling, etc. and Enforcement (England) Regulations 2015
	CPH 
	
	Registration No.
	

	Date of visit
	/                /
	Officer Name
	

	Visit number
	
	Start/Finish time
	                                    /


	Current Premise Details
	
	Premise details to be added/amended

	Name:
	
	
	Name:

	Address:
	 
	
	Address:

	                       
	
	

	                       
	
	

	                       
	
	

	Person seen:                     
	
	

	Telephone:
	
	
	Telephone:
	

	Mobile:
	
	
	Mobile:
	

	Email:
	
	
	Email:
	



	Brief summary of business activities

	








	Registration /Approval code:
	
	Revised Registration/Approval code:
	



	Assurance Scheme member
	Y/N
	Name of Assurance Scheme
	
	Assurance scheme no(s).
	

	FSA approved scheme
	Y/N
	Date of last audit
	
	If appropriate apply assurance scheme sticker below



	Brief details of any non-conformities:

	








	Approved by VMD?
	Y/N
	For:
	
	Date of last audit
	



	Brief details of any non-conformities: 

	






	[bookmark: _Toc495316326][bookmark: _Toc495327163][bookmark: _Toc495586684][bookmark: _Toc506818819][bookmark: _Toc506980833][bookmark: _Toc507054289][bookmark: _Toc507163272][bookmark: _Toc507424328]Products produced and approx. quantities:

	[bookmark: _Toc495316327][bookmark: _Toc495327164][bookmark: _Toc495586685][bookmark: _Toc506818820][bookmark: _Toc506980834][bookmark: _Toc507054290][bookmark: _Toc507163273][bookmark: _Toc507424329](If the business uses former foodstuffs / co-products list the name and address of the suppliers and products below)



	[bookmark: _Toc495316328][bookmark: _Toc495327165][bookmark: _Toc495586686][bookmark: _Toc506818821][bookmark: _Toc506980835][bookmark: _Toc507054291][bookmark: _Toc507163274][bookmark: _Toc507424330]Area of Compliance
	[bookmark: _Toc495316329][bookmark: _Toc495327166][bookmark: _Toc495586687][bookmark: _Toc506818822][bookmark: _Toc506980836][bookmark: _Toc507054292][bookmark: _Toc507163275][bookmark: _Toc507424331]Compliant
	[bookmark: _Toc495316330][bookmark: _Toc495327167][bookmark: _Toc495586688][bookmark: _Toc506818823][bookmark: _Toc506980837][bookmark: _Toc507054293][bookmark: _Toc507163276][bookmark: _Toc507424332]Area of Compliance
	[bookmark: _Toc495316331][bookmark: _Toc495327168][bookmark: _Toc495586689][bookmark: _Toc506818824][bookmark: _Toc506980838][bookmark: _Toc507054294][bookmark: _Toc507163277][bookmark: _Toc507424333]Compliant

	
	[bookmark: _Toc495316332][bookmark: _Toc495327169][bookmark: _Toc495586690][bookmark: _Toc506818825][bookmark: _Toc506980839][bookmark: _Toc507054295][bookmark: _Toc507163278][bookmark: _Toc507424334]Y
	[bookmark: _Toc495316333][bookmark: _Toc495327170][bookmark: _Toc495586691][bookmark: _Toc506818826][bookmark: _Toc506980840][bookmark: _Toc507054296][bookmark: _Toc507163279][bookmark: _Toc507424335]N
	
	[bookmark: _Toc495316334][bookmark: _Toc495327171][bookmark: _Toc495586692][bookmark: _Toc506818827][bookmark: _Toc506980841][bookmark: _Toc507054297][bookmark: _Toc507163280][bookmark: _Toc507424336]Y
	[bookmark: _Toc495316335][bookmark: _Toc495327172][bookmark: _Toc495586693][bookmark: _Toc506818828][bookmark: _Toc506980842][bookmark: _Toc507054298][bookmark: _Toc507163281][bookmark: _Toc507424337]N

	Hazard Control Systems
	
	
	[bookmark: _Toc495316336][bookmark: _Toc495327173][bookmark: _Toc495586694][bookmark: _Toc506818829][bookmark: _Toc506980843][bookmark: _Toc507054299][bookmark: _Toc507163282][bookmark: _Toc507424338]Personnel
	
	

	Production
	
	
	Complaints and Recall
	
	

	Quality Control (Not R8)
	
	
	Facilities & Equipment
	
	

	Storage & Transport
	
	
	Labelling
	
	

	3rd Country Imports
	
	
	Export of unauthorised additives to 3rd Countries or via another MS
	
	




	Samples Taken

	Is the test listed in the National Enforcement Priorities Y / N
	Have samples been uploaded to UKFSS    Y / N

	






















	Overall comments/Actions required (Continue on separate sheet if required)

	

	Officer:
	Signed:
	Date:

	Person seen:
	Signed:
	Date:

	Lead/Senior Officer:
	Signed:
	Date:



	What CCPs have been identified?
(List and comment on whether the CCPs are appropriate)











	List critical limits for each CCP

































	What monitoring procedures are used to identify if each CCP is under control?





















	What is the procedure(s) for corrective actions?










	How often are these items verified?









[bookmark: _Toc507163283][bookmark: _Toc507424339]Annex I Hazard Analysis 

[bookmark: _Toc507163284][bookmark: _Toc507424340]ANNEX II Traceability exercise for a manufacturer

	1.
	Description of a raw material chosen for the traceability exercise including: batch number, durability date, and the total quantity of one identifiable consignment
	






	2.
	Is the supplier a registered or approved FeBO as required by Article 5(6) Regulation (EC) 183/2005?

	

	3.
	Name and address of supplier
	





	4.
	Where the product is an additive or bio protein, the date of manufacture
	


	5.
	Date of delivery to the FeBO
	


	6.
	Is a sample of the consignment available and properly labelled?
	





	7.
	Batch number allocated by FeBO if different to above

	

	8.
	Date(s) of use (approx.)
	





	9.
	To which products has this material been incorporated?
	




	10.
	Name and production number of an identifiable batch of product chosen for the traceability exercise to which the raw material has been incorporated 
	






	11.
	Give detail of how production records show use of the raw material in the product chosen




	





	12.
	Repeat question 9 if the batch of product under goes separate mixing/blending with other ingredients before the final product is produced.




	





	13.
	Repeat question 10 if the batch of product under goes separate mixing/blending with other ingredients before the final product is produced.


	






	14.
	How is the final product identified as being supplied to a specific customer?





	






	15.
	Name and address of a customer to which the batch of final product has been supplied (if more than one gives the total number of customers receiving product of the same batch) product supplied



	

	16.
	Dates of delivery to the customer







	

	17.
	For how long are traceability records kept?








	





[bookmark: _Toc507163285][bookmark: _Toc507424341]ANNEX III Traceability exercise for a FeBO where manufacturing is not taking place

	Description of the product chosen for the traceability exercise and the total quantity in one identifiable consignment

	



	Name and address of supplier

	




	Is the supplier a registered or approved FeBO as required by Article 5(6) Regulation (EC) 183/2005?


	

	Batch number and durability indication of material in the consignment
 
	

	Date of delivery to the FeBO, where the FeBO took delivery of the product 


	

	Batch number allocated by FeBO if different to above


	

	How is the final product identified as being supplied to a specific customer?





	

	Name and address of customers to which the batch of final product supplied (if more than one gives the total number of customers receiving product of the same batch)





	







	Date of delivery to the customer







	

	How long are traceability records kept?






	



[bookmark: A4_3][bookmark: _Toc495316337][bookmark: _Toc495327174][bookmark: _Toc495586695][bookmark: _Toc506818830][bookmark: _Toc506980844][bookmark: _Toc507054300][bookmark: _Toc507163286][bookmark: _Toc507424342]Annex 5.3	Long Form: Feed / Food Primary Producers where livestock are kept and feed maybe mixed with compound feeds, additives or premixtures for feeding only to their own animals
[bookmark: _Toc495316338][bookmark: _Toc495327175][bookmark: _Toc495586696][bookmark: _Toc506818831][bookmark: _Toc506980845][bookmark: _Toc507054301][bookmark: _Toc507163287][bookmark: _Toc507424343]Feed Business Establishment / Feed Premises Inspection / Audit Report
[bookmark: _Toc495316339][bookmark: _Toc495327176][bookmark: _Toc495586697][bookmark: _Toc506818832][bookmark: _Toc506980846][bookmark: _Toc507054302][bookmark: _Toc507163288][bookmark: _Toc507424344]Animal Feed (Composition, Marketing and Use) (England) Regulations 2015 
[bookmark: _Toc495316340][bookmark: _Toc495327177][bookmark: _Toc495586698][bookmark: _Toc506818833][bookmark: _Toc506980847][bookmark: _Toc507054303][bookmark: _Toc507163289][bookmark: _Toc507424345]Animal Feed (Hygiene, Sampling, etc. and Enforcement (England) Regulations 2015
[bookmark: _Toc495316341][bookmark: _Toc495327178][bookmark: _Toc495586699][bookmark: _Toc506818834][bookmark: _Toc506980848][bookmark: _Toc507054304][bookmark: _Toc507163290][bookmark: _Toc507424346]Food Safety and Hygiene (England) Regulations 2013

	CPH
	
	Registration No.
	

	Date of visit
	/                /
	Officer Name
	

	Visit number
	
	Start/Finish time
	                                    /


	Current Premise Details
	
	Premise details to be added/amended

	Name:
	
	
	Name:

	Address:
	 
	
	Address:

	                       
	
	

	                       
	
	

	Person seen:                     
	
	

	Telephone:
	
	
	Telephone:
	

	Mobile:
	
	
	Mobile:
	

	Email:
	
	
	Other:
	



	Brief summary of business activities (if R10 indicate why)

	






	Registration / Approval code:
	
	Revised Registration/Approval code:
	



	Assurance Scheme member
	Y/N
	Name of Assurance Scheme
	
	Assurance scheme no.
	

	FSA approved scheme
	Y/N
	Date of last audit
	
	If appropriate apply assurance scheme sticker below



	Brief details of any non-conformities:

	







	Approved by VMD?
	Y/N
	For:
	
	Date of last audit
	



	Brief details of any non-conformities: 

	



	[bookmark: _Toc495316342][bookmark: _Toc495327179][bookmark: _Toc495586700][bookmark: _Toc506818835][bookmark: _Toc506980849][bookmark: _Toc507054305][bookmark: _Toc507163291][bookmark: _Toc507424347]Feed used, species and approx. quantities.  

	



	[bookmark: _Toc495316343][bookmark: _Toc495327180][bookmark: _Toc495586701][bookmark: _Toc506818836][bookmark: _Toc506980850][bookmark: _Toc507054306][bookmark: _Toc507163292][bookmark: _Toc507424348]Additives or premixtures used? (Annex II applies)

	

	[bookmark: _Toc495316344][bookmark: _Toc495327181][bookmark: _Toc495586702][bookmark: _Toc506818837][bookmark: _Toc506980851][bookmark: _Toc507054307][bookmark: _Toc507163293][bookmark: _Toc507424349]Direct drying using fossil fuel (Annex II applies) – Specify Fuel 
	[bookmark: _Toc495316345][bookmark: _Toc495327182][bookmark: _Toc495586703][bookmark: _Toc506818838][bookmark: _Toc506980852][bookmark: _Toc507054308][bookmark: _Toc507163294][bookmark: _Toc507424350]Y / N



	[bookmark: _Toc495316346][bookmark: _Toc495327183][bookmark: _Toc495586704][bookmark: _Toc506818839][bookmark: _Toc506980853][bookmark: _Toc507054309][bookmark: _Toc507163295][bookmark: _Toc507424351]Does the Feed Business use former foodstuffs / Co-products    Y / N (If yes, list suppliers and products below)

	






	Criteria
	Comments
	Compliant Y/N

	[bookmark: _Toc495316347][bookmark: _Toc495327184][bookmark: _Toc495586705][bookmark: _Toc506818840][bookmark: _Toc506980854][bookmark: _Toc507054310][bookmark: _Toc507163296][bookmark: _Toc507424352]Storage, Facilities and equipment
	1. Are areas used to store feed materials including buildings, containers, crates, vehicles and their surroundings kept clean, dry?

(EU 183/2005 Annex I – I (4b))


	[bookmark: _Toc495316348][bookmark: _Toc495327185][bookmark: _Toc495586706][bookmark: _Toc506818841][bookmark: _Toc506980855][bookmark: _Toc507054311][bookmark: _Toc507163297][bookmark: _Toc507424353]List areas of the site checked, steps taken to ensure cleanliness and note any areas which are not clean.





	

	
	2. Are buildings and drainage sound to prevent access by rain?

(EU 183/2005 Annex I – l (1))


	[bookmark: _Toc495316349][bookmark: _Toc495327186][bookmark: _Toc495586707][bookmark: _Toc506818842][bookmark: _Toc506980856][bookmark: _Toc507054312][bookmark: _Toc507163298][bookmark: _Toc507424354]List areas of the site checked and note any issues.
	

	
	3. Are steps taken, as far as possible, to prevent pests and pets gaining access to feed materials and finished feed?

(EU 183/2005 Annex I – I (4d))
[bookmark: _Toc495316350][bookmark: _Toc495327187][bookmark: _Toc495586708][bookmark: _Toc506818843][bookmark: _Toc506980857][bookmark: _Toc507054313][bookmark: _Toc507163299][bookmark: _Toc507424355]And are occurrences of pests or diseases that may affect the safety of the feed or animals recorded?
(EU 183/2005 Annex I – ll (2c)) 


	What control measures are in place and is there evidence of pest activity?
	

	
	4. Is feed stored separately from waste and hazardous substances to prevent contamination?
e.g. fuel, pesticides, fertiliser, veterinary medicines, waste plastic.
(EU 183/2005 Annex I – I (4e and f))
	List areas checked and any contraventions seen.
	

	
	5. [bookmark: _Toc495316351][bookmark: _Toc495327188][bookmark: _Toc495586709][bookmark: _Toc506818844][bookmark: _Toc506980858][bookmark: _Toc507054314][bookmark: _Toc507163300][bookmark: _Toc507424356]Is all equipment used for handling/ producing feed kept clean?

(EU 183/2005 Annex I – I (4a)) 

	List areas checked and cleaning procedures.  Indicate any areas in need of cleaning.
	

	
	6. Is water used suitable to prevent hazardous contamination?
(EU 
183/2005 Annex I – I (4c))

	How does the farmer know the water is suitable?



	



	Mixing Operations R10, 11. 
	[bookmark: _Toc495316352][bookmark: _Toc495327189][bookmark: _Toc495586710][bookmark: _Toc506818845][bookmark: _Toc506980859][bookmark: _Toc507054315][bookmark: _Toc507163301][bookmark: _Toc507424357]Criteria
	Comments
	Compliant Y/N

	
	7. Do staff understand how to undertake mixing to achieve safe feed?

(EU 183/2005 Annex I – I (1))






	Which staff are involved in mixing feed and what training/instruction have they received?
	

	
	8. [bookmark: _Toc495316353][bookmark: _Toc495327190][bookmark: _Toc495586711][bookmark: _Toc506818846][bookmark: _Toc506980860][bookmark: _Toc507054316][bookmark: _Toc507163302][bookmark: _Toc507424358]Is the equipment used for measuring ingredients appropriate to ensure they are incorporated at the correct rate?

(Particularly when using compound feeds, additives and premixtures.
(EU 183/2005 Annex I – I (1))


	Identify equipment used and is it appropriate?
	

	
	9. [bookmark: _Toc495316354][bookmark: _Toc495327191][bookmark: _Toc495586712][bookmark: _Toc506818847][bookmark: _Toc506980861][bookmark: _Toc507054317][bookmark: _Toc507163303][bookmark: _Toc507424359]Is the equipment used in the mixing of feed appropriate and capable of producing an homogenous safe mix?

(Particularly when incorporating compound feeds, additives and premixtures.)
(EU 183/2005 Annex I – I (1))






	Identify mixer used and is it appropriate?
	

	
	10. Is mixing equipment cleaned thoroughly when formulations change? 
e.g. flush through
(Particularly when using compound feeds, additives and premixtures.)
(EU 183/2005 Annex I – l (1))


	Detail any procedures used.
	

	
	11. How is homogeneity of the mix ensured?
How does the business check that the mix is consistent / homogenous?

(Particularly when using compound feeds, additives and premixtures.)
(EU 183/2005 Annex I – l (1)





	Note any test to ensure consistent / homogenous mix.
	



	
	Criteria
	Comments
	Compliant Y/N

	Additional requirements for R10 - EU 183/2005 Annex II operations only.
	12. Are instructions on cleaning and maintenance of equipment documented and records kept measures in place and are they documented?
 
(EU 183/2005 Annex II, para.  3)




	Identify documented procedures – maybe manufacturer’s instructions.  Identify measures and frequency.  Records of equipment cleaning/maintenance - may simply be a case of retaining a copy of a service company’s checks.
	

	
	13. Have staff involved in mixing feed received appropriate training and is it recorded?

(EU 183/2005 Annex ll Personnel)





	Training may be by experience staff or supplier of equipment.  Records should be kept for at least 1 year.
	

	
	14. Is there a documented procedure or instructions for mixing operations and are they being observed?

(EU 183/2005 Annex ll Production 2)



	Instructions for mixing operations may incorporate equipment manufacturer’s instructions.  
	

	
	15. Is a record of feed formulations kept including date of production?

(EU 183/2005 Annex ll Production 6)





	Indicate records kept and if they are adequate.
	



	
	16. Are records relating to purchase of additives / premixtures kept?

Name and Address of supplier
Quantities of each product purchased
Batch Numbers
(EU 183/2005 Annex ll Record keeping 2b) 







	Detail how this is achieved and any deficiencies e.g. invoices kept in order.
	



	Records
	Criteria
	Comments
	Compliant Y/N

	
	17. [bookmark: _Toc495316355][bookmark: _Toc495327192][bookmark: _Toc495586713][bookmark: _Toc506818848][bookmark: _Toc506980862][bookmark: _Toc507054318][bookmark: _Toc507163304][bookmark: _Toc507424360]Is the use of plant protection products and biocides recorded?

(EU 183/2005 Annex I – ll 2a)




	What products are used and when and where?
	

	
	18. Are records relating to purchase of feed kept?

Name and Address of supplier
Quantities of each product purchased
Batch Numbers
(EU 183/2005 Annex I - ll 2e)



	Detail how this is complied with.
	

	[bookmark: _Toc495316356][bookmark: _Toc495327193][bookmark: _Toc495586714][bookmark: _Toc506818849][bookmark: _Toc506980863][bookmark: _Toc507054319][bookmark: _Toc507163305][bookmark: _Toc507424361]EU 183/2005 Annex III
Good Feeding Practice
	19. Is grazing pasture managed to prevent animals having access to land treated with manure or chemicals until its safe?

(EU 183/2005 Annex III – Pasture Grazing)

	How is this managed?
	

	
	20. Are feed troughs and other feeding equipment clean?

(EU 183/2005 Annex II – Stable and Feeding Equipment)


	Detail how this is done.
	

	
	21. How does the business ensure that the right feed ends up is being fed to the right type of animal and there is no risk of cross contamination?

(EU 183/2005 Annex III - Feeding 2)

	Detail how this is complied with.
	

	Primary Producer Food Hygiene
(not covered elsewhere)
	22. Are animals clean? 

Regard must be had to further measures to clean animals and environmental contamination.
(EU 852/2004 Annex I 4c)


	Detail issues identified and risks.
	

	
	23. Are Veterinary Medicine records kept and up to date?

(EU 852/2004 Annex I 3a)





	Source, date of purchase, product, batch no., quantity, disposal, date and method of treatment, ID of animals, product used, date treatment finished, withdrawal date, person administering, quantity used.
	

	
	



	Samples Taken 
	

	Is the test listed in the National Enforcement Priorities Y / N
	Have samples been uploaded to UKFSS    Y / N

	












	Overall comments/Actions required to address any non-conformities.  (Continue on separate sheet if required)

	



































	Officer:
	Signed:
	Date:

	Person seen:
	Signed:
	Date:

	Lead/Senior Officer:
	Signed:
	Date:




[bookmark: A4_4][bookmark: _Toc495316357][bookmark: _Toc495327194][bookmark: _Toc495586715][bookmark: _Toc506818850][bookmark: _Toc506980864][bookmark: _Toc507054320][bookmark: _Toc507163306][bookmark: _Toc507424362]Annex 5.4	Short Form: Feed / Food Primary Producers where livestock are kept and feed maybe mixed with compound feeds, additives or premixtures for feeding only to their own animals

[bookmark: _Toc495316358][bookmark: _Toc495327195][bookmark: _Toc495586716][bookmark: _Toc506818851][bookmark: _Toc506980865][bookmark: _Toc507054321][bookmark: _Toc507163307][bookmark: _Toc507424363]Feed Business Establishment / Feed Premises Inspection /Audit Report
[bookmark: _Toc495316359][bookmark: _Toc495327196][bookmark: _Toc495586717][bookmark: _Toc506818852][bookmark: _Toc506980866][bookmark: _Toc507054322][bookmark: _Toc507163308][bookmark: _Toc507424364]Animal Feed (Composition, Marketing and Use) (England) Regulations 2015 
[bookmark: _Toc495316360][bookmark: _Toc495327197][bookmark: _Toc495586718][bookmark: _Toc506818853][bookmark: _Toc506980867][bookmark: _Toc507054323][bookmark: _Toc507163309][bookmark: _Toc507424365]Animal Feed (Hygiene, Sampling, etc. and Enforcement (England) Regulations 2015
[bookmark: _Toc495316361][bookmark: _Toc495327198][bookmark: _Toc495586719][bookmark: _Toc506818854][bookmark: _Toc506980868][bookmark: _Toc507054324][bookmark: _Toc507163310][bookmark: _Toc507424366]Food Safety and Hygiene (England) Regulations 2013


	CPH
	
	Registration No.
	

	Date of visit
	/                /
	Officer Name
	

	Visit number
	
	Start/Finish time
	                                    /


	Current Premise Details
	
	Premise details to be added/amended

	Name:
	
	
	Name:

	Address:
	 
	
	Address:

	                       
	
	

	                       
	
	

	Person seen:                     
	
	

	Telephone:
	
	
	Telephone:
	

	Mobile:
	
	
	Mobile:
	

	Email:
	
	
	Other:
	



	Brief summary of business activities (if R10 indicate why)

	






	Registration / Approval code:
	
	Revised Registration/Approval code:
	



	Assurance Scheme member
	Y/N
	Name of Assurance Scheme
	
	Assurance scheme no.
	

	FSA approved scheme
	Y/N
	Date of last audit
	
	If appropriate apply assurance scheme sticker below



	Brief details of any non-conformities:

	





	Approved by VMD?
	Y/N
	For:
	
	Date of last audit
	




	Brief details of any non-conformities: 

	






	[bookmark: _Toc495316362][bookmark: _Toc495327199][bookmark: _Toc495586720][bookmark: _Toc506818855][bookmark: _Toc506980869][bookmark: _Toc507054325][bookmark: _Toc507163311][bookmark: _Toc507424367]Feed used, species and approx. quantities.  

	





	[bookmark: _Toc495316363][bookmark: _Toc495327200][bookmark: _Toc495586721][bookmark: _Toc506818856][bookmark: _Toc506980870][bookmark: _Toc507054326][bookmark: _Toc507163312][bookmark: _Toc507424368]Additives or premixtures used? (Annex II applies)

	

	[bookmark: _Toc495316364][bookmark: _Toc495327201][bookmark: _Toc495586722][bookmark: _Toc506818857][bookmark: _Toc506980871][bookmark: _Toc507054327][bookmark: _Toc507163313][bookmark: _Toc507424369]Direct drying using fossil fuel (Annex II applies) – Specify Fuel 
	[bookmark: _Toc495316365][bookmark: _Toc495327202][bookmark: _Toc495586723][bookmark: _Toc506818858][bookmark: _Toc506980872][bookmark: _Toc507054328][bookmark: _Toc507163314][bookmark: _Toc507424370]Y / N



	[bookmark: _Toc495316366][bookmark: _Toc495327203][bookmark: _Toc495586724][bookmark: _Toc506818859][bookmark: _Toc506980873][bookmark: _Toc507054329][bookmark: _Toc507163315][bookmark: _Toc507424371]Does the Feed Business use former foodstuffs / Co-products   Y / N (If yes, list suppliers and products below)

	








	[bookmark: _Toc495316367][bookmark: _Toc495327204][bookmark: _Toc495586725][bookmark: _Toc506818860][bookmark: _Toc506980874][bookmark: _Toc507054330][bookmark: _Toc507163316][bookmark: _Toc507424372]Area of Compliance
	[bookmark: _Toc495316368][bookmark: _Toc495327205][bookmark: _Toc495586726][bookmark: _Toc506818861][bookmark: _Toc506980875][bookmark: _Toc507054331][bookmark: _Toc507163317][bookmark: _Toc507424373]Compliant
	[bookmark: _Toc495316369][bookmark: _Toc495327206][bookmark: _Toc495586727][bookmark: _Toc506818862][bookmark: _Toc506980876][bookmark: _Toc507054332][bookmark: _Toc507163318][bookmark: _Toc507424374]Area of Compliance
	[bookmark: _Toc495316370][bookmark: _Toc495327207][bookmark: _Toc495586728][bookmark: _Toc506818863][bookmark: _Toc506980877][bookmark: _Toc507054333][bookmark: _Toc507163319][bookmark: _Toc507424375]Compliant

	
	[bookmark: _Toc495316371][bookmark: _Toc495327208][bookmark: _Toc495586729][bookmark: _Toc506818864][bookmark: _Toc506980878][bookmark: _Toc507054334][bookmark: _Toc507163320][bookmark: _Toc507424376]Y
	[bookmark: _Toc495316372][bookmark: _Toc495327209][bookmark: _Toc495586730][bookmark: _Toc506818865][bookmark: _Toc506980879][bookmark: _Toc507054335][bookmark: _Toc507163321][bookmark: _Toc507424377]N
	
	[bookmark: _Toc495316373][bookmark: _Toc495327210][bookmark: _Toc495586731][bookmark: _Toc506818866][bookmark: _Toc506980880][bookmark: _Toc507054336][bookmark: _Toc507163322][bookmark: _Toc507424378]Y
	[bookmark: _Toc495316374][bookmark: _Toc495327211][bookmark: _Toc495586732][bookmark: _Toc506818867][bookmark: _Toc506980881][bookmark: _Toc507054337][bookmark: _Toc507163323][bookmark: _Toc507424379]N

	Storage, Facilities and equipment
	
	
	[bookmark: _Toc495316375][bookmark: _Toc495327212][bookmark: _Toc495586733][bookmark: _Toc506818868][bookmark: _Toc506980882][bookmark: _Toc507054338][bookmark: _Toc507163324][bookmark: _Toc507424380]Mixing Operations R10, R11.
	
	

	Additional requirements for R10 - EU 183/2005 Annex II operations only
	
	
	Records
	
	

	[bookmark: _Toc495316376][bookmark: _Toc495327213][bookmark: _Toc495586734][bookmark: _Toc506818869][bookmark: _Toc506980883][bookmark: _Toc507054339][bookmark: _Toc507163325][bookmark: _Toc507424381]EU 183/2005 Annex III Good Feeding Practice
	
	
	Food Hygiene
	
	



	Samples Taken 
	

	Is the test listed in the National Enforcement Priorities Y / N
	Have samples been uploaded to UKFSS    Y / N

	


	Overall comments/Actions required to address any non-conformities.  (Continue on separate sheet if required)

	

















	Officer:
	Signed:
	Date:

	Person seen:
	Signed:
	Date:

	Lead/Senior Officer:
	Signed:
	Date:




[bookmark: _Toc495316377][bookmark: _Toc495327214][bookmark: _Toc495586735][bookmark: _Toc506818870][bookmark: _Toc506980884][bookmark: _Toc507054340][bookmark: _Toc507163326][bookmark: _Toc507424382][bookmark: A4_5]Annex 5.5	Long Form: Feed / Food Primary Producers where crops are grown for sale for food or feed

[bookmark: _Toc495316378][bookmark: _Toc495327215][bookmark: _Toc495586736][bookmark: _Toc506818871][bookmark: _Toc506980885][bookmark: _Toc507054341][bookmark: _Toc507163327][bookmark: _Toc507424383]Feed Business Establishment / Feed Premises Inspection / Audit Report
[bookmark: _Toc495316379][bookmark: _Toc495327216][bookmark: _Toc495586737][bookmark: _Toc506818872][bookmark: _Toc506980886][bookmark: _Toc507054342][bookmark: _Toc507163328][bookmark: _Toc507424384]Animal Feed (Composition, Marketing and Use) (England) Regulations 2015 
[bookmark: _Toc495316380][bookmark: _Toc495327217][bookmark: _Toc495586738][bookmark: _Toc506818873][bookmark: _Toc506980887][bookmark: _Toc507054343][bookmark: _Toc507163329][bookmark: _Toc507424385]Animal Feed (Hygiene, Sampling, etc. and Enforcement (England) Regulations 2015
[bookmark: _Toc495316381][bookmark: _Toc495327218][bookmark: _Toc495586739][bookmark: _Toc506818874][bookmark: _Toc506980888][bookmark: _Toc507054344][bookmark: _Toc507163330][bookmark: _Toc507424386]Food Safety and Hygiene (England) Regulations 2013

	CPH
	
	Registration No.
	

	Date of visit
	/                /
	Officer Name
	

	Visit number
	
	Start/Finish
	/


	Current Premise Details
	
	Premise details to be added/amended

	Name:
	
	
	Name:

	Address:
	 
	
	Address:

	                       
	
	

	                       
	
	

	Person seen:                     
	
	

	Telephone:
	
	
	Telephone:
	

	Mobile:
	
	
	Mobile:
	

	Email
	
	
	Email:
	



	Brief summary of business activities

	





	Registration / Approval code:
	
	Revised Registration/Approval code:
	



	Assurance Scheme member
	Y/N
	Name of Assurance Scheme
	
	Assurance scheme no.
	

	FSA approved scheme
	Y/N
	Date of last audit
	
	If appropriate apply assurance scheme sticker below



	Brief details of any non-conformities:

	









	[bookmark: _Toc495316382][bookmark: _Toc495327219][bookmark: _Toc495586740][bookmark: _Toc506818875][bookmark: _Toc506980889][bookmark: _Toc507054345][bookmark: _Toc507163331][bookmark: _Toc507424387]Crops grown – including quantities and type for food/feed use

	



	[bookmark: _Toc495316383][bookmark: _Toc495327220][bookmark: _Toc495586741][bookmark: _Toc506818876][bookmark: _Toc506980890][bookmark: _Toc507054346][bookmark: _Toc507163332][bookmark: _Toc507424388]Direct drying using fossil fuel (Annex II applies) – Specify Fuel 
	[bookmark: _Toc495316384][bookmark: _Toc495327221][bookmark: _Toc495586742][bookmark: _Toc506818877][bookmark: _Toc506980891][bookmark: _Toc507054347][bookmark: _Toc507163333][bookmark: _Toc507424389]Y / N

	[bookmark: _Toc495316385][bookmark: _Toc495327222][bookmark: _Toc495586743][bookmark: _Toc506818878][bookmark: _Toc506980892][bookmark: _Toc507054348][bookmark: _Toc507163334][bookmark: _Toc507424390]Are grain treatments used, such as the use of preservatives e.g. Propionic Acid 
[bookmark: _Toc495316386][bookmark: _Toc495327223][bookmark: _Toc495586744][bookmark: _Toc506818879][bookmark: _Toc506980893][bookmark: _Toc507054349][bookmark: _Toc507163335][bookmark: _Toc507424391](Annex II applies and registration should be R10)
	[bookmark: _Toc495316387][bookmark: _Toc495327224][bookmark: _Toc495586745][bookmark: _Toc506818880][bookmark: _Toc506980894][bookmark: _Toc507054350][bookmark: _Toc507163336][bookmark: _Toc507424392]Y / N

	[bookmark: _Toc495316388][bookmark: _Toc495327225][bookmark: _Toc495586746][bookmark: _Toc506818881][bookmark: _Toc506980895][bookmark: _Toc507054351][bookmark: _Toc507163337][bookmark: _Toc507424393]Is any food processing carried out on site other than simple processing as defined in 852/2004 Article 2 (m) (n) (e.g. cleaning, bagging etc.)
[bookmark: _Toc495316389][bookmark: _Toc495327226][bookmark: _Toc495586747][bookmark: _Toc506818882][bookmark: _Toc506980896][bookmark: _Toc507054352][bookmark: _Toc507163338][bookmark: _Toc507424394]If yes Environmental Health should be informed.
	[bookmark: _Toc495316390][bookmark: _Toc495327227][bookmark: _Toc495586748][bookmark: _Toc506818883][bookmark: _Toc506980897][bookmark: _Toc507054353][bookmark: _Toc507163339][bookmark: _Toc507424395]Y / N 



	Criteria
	Comments
	Compliant Y/N

	[bookmark: _Toc495316391][bookmark: _Toc495327228][bookmark: _Toc495586749][bookmark: _Toc506818884][bookmark: _Toc506980898][bookmark: _Toc507054354][bookmark: _Toc507163340][bookmark: _Toc507424396]Storage, Facilities and equipment
	1. Are areas used to store crops including buildings, containers, crates, vehicles and their surroundings kept clean, dry?

EU 183/2005 Annex I – I (4b)
EU 852/2004 Annex I – II (4a)

	[bookmark: _Toc495316392][bookmark: _Toc495327229][bookmark: _Toc495586750][bookmark: _Toc506818885][bookmark: _Toc506980899][bookmark: _Toc507054355][bookmark: _Toc507163341][bookmark: _Toc507424397]List areas of the site checked, steps taken to ensure cleanliness and note any areas which are not clean.





	

	
	2. Are light bulbs, tubes and windows etc protected to avoid broken glass contamination?

EU 852/2004 Annex I – II (2)
	Note the way primary products are protected against "contamination"






	

	
	3. Does the farm have a crop storage policy including temperature and moisture content of grain?

EU 852/2004 Annex I – II (2)

	Note the way primary products are protected against "contamination"

	

	
	4. Are buildings and drainage sound to prevent access by rain?

EU 183/2005 Annex I – l (1)
EU 852/2004 Annex I – II (2)

	[bookmark: _Toc495316393][bookmark: _Toc495327230][bookmark: _Toc495586751][bookmark: _Toc506818886][bookmark: _Toc506980900][bookmark: _Toc507054356][bookmark: _Toc507163342][bookmark: _Toc507424398]List areas of the site checked and note any issues.
	

	
	5. Are steps taken, as far as possible, to prevent pests and pets gaining access to crops in store.

EU 183/2005 Annex I – I (4d)
EU 852/2014 Annex I – II (5e)
[bookmark: _Toc495316394][bookmark: _Toc495327231][bookmark: _Toc495586752][bookmark: _Toc506818887][bookmark: _Toc506980901][bookmark: _Toc507054357][bookmark: _Toc507163343][bookmark: _Toc507424399]And are occurrences of pests or diseases that may affect the safety of the crops or animals recorded?
EU 183/2005 Annex I – ll (2c) 
EU 852/2014 Annex I – III (9b)

	What control measures are in place and is there evidence of pest activity?
	

	
	6. Are crops stored separately from waste and hazardous substances to prevent contamination?
e.g. fuel, pesticides, fertiliser, waste plastic.

EU 183/2005 Annex I – I (4e and f) 
EU 852/2014 Annex I – II (5f)
	List areas checked and any contraventions seen.
	

	
	7. [bookmark: _Toc495316395][bookmark: _Toc495327232][bookmark: _Toc495586753][bookmark: _Toc506818888][bookmark: _Toc506980902][bookmark: _Toc507054358][bookmark: _Toc507163344][bookmark: _Toc507424400]Is all equipment used for harvesting, handling, producing crops kept clean?

EU 183/2005 Annex I – I (4a)
EU 852/2014 Annex I – II (5a)

	List equipment checked and cleaning procedures.  Indicate any areas in need of cleaning.
	

	
	8. Is water used during the growing and processing of crops suitable to prevent hazardous contamination?

EU 183/2005 Annex I – I (4c)
EU 852/2014 Annex I – II (5c)


	How does the farmer know the water is suitable?



	



	
	[bookmark: _Toc495316396][bookmark: _Toc495327233][bookmark: _Toc495586754][bookmark: _Toc506818889][bookmark: _Toc506980903][bookmark: _Toc507054359][bookmark: _Toc507163345][bookmark: _Toc507424401]Criteria
	Comments
	Compliant Y/N

	Direct Drying & Treatment of Feed Annex II EC 183/2005
	9. Are instructions on cleaning and maintenance of equipment documented and records kept measures in place and are they documented 

(EU 183/2005 Annex II, para.  3)
	Identify documented procedures – maybe manufacturer's instructions.  Identify measures and frequency.  Records of equipment cleaning/maintenance - may simply be a case of retaining a copy of a service company’s checks
	

	
	10. Have staff involved in treating or drying feed received appropriate training and is it recorded?

(EU 183/2005 Annex ll Personnel)
	Training may be by experience staff or supplier of equipment.  Records should be kept for at least 1 year.
	

	
	11. Is there a documented procedure or instructions for treating and direct drying using fossil fuels and are they being observed?

(EU 183/2005 Annex ll Production 2)

	Instructions for mixing and drying operations may incorporate equipment manufacturer’s instructions.  
	

	
	12. Is a record of production kept including date of treatment?

(EU 183/2005 Annex ll Production 6)

	Indicate records kept and if they are adequate.
	

	
	13. Are records relating to purchase of additives including preservatives kept?

Including:
Name and Address of supplier
Quantities of each product purchased
Batch Numbers
(EU 183/2005 Annex ll Record keeping 2b) 

	Detail how this is achieved and any deficiencies e.g. invoices kept in order.
	

	Records
	14. [bookmark: _Toc495316397][bookmark: _Toc495327234][bookmark: _Toc495586755][bookmark: _Toc506818890][bookmark: _Toc506980904][bookmark: _Toc507054360][bookmark: _Toc507163346][bookmark: _Toc507424402]Is the use of plant protection products and biocides recorded?

EU 183/2005 Annex I – ll 2a)
EU 852/2014 Annex I – III (9a)

	What products are used and when and where? Refer to FSA guidance
http://multimedia.food.gov.uk/multimedia/pdfs/afrecordkeepingrequirements1.pdf
	

	
	15. Are records relating to pest and disease that may affect the safety of the product kept?

EU 183/2005 Annex I – ll (2c)
EU 852/2014 Annex I – III (9b)

	List records seen.
	

	
	16. Does the farm have a control policy for use of fertilisers, including organic fertiliser and soil improvers, which includes appropriate use and storage records?
EU 852/2004 Annex I – II(3a)


	Identify records used to demonstrate the safe application to prevent pollution/ contamination.




	



	Transport
	Criteria
	Comments
	Compliant Y/N

	
	17. Does the farm employ adequate measures to prevent contamination of crops during transport?




	List control measures.  E.g. trailer cleaning records.
	

	Primary Producer Food Hygiene
(not covered elsewhere)
	18. Does the farm take adequate measures to ensure staff handling food stuffs are in good health and trained on health risks? 

EU 852/2004 Annex I – II (5d)

	List measures taken and training records seen.
	

	
	19. Are there adequate hygiene facilities for staff?

EU 852/2004 Annex I – II (2)




	List facilities seen.  The facilities should be sufficient to allow for seasonal staff increases.
	

	Samples Taken 
	

	Is the test listed in the National Enforcement Priorities Y / N
	Have samples been uploaded to UKFSS    Y / N

	




	Overall comments/Actions required to address any non-conformities.  (Continue on separate sheet if required)

	










	Officer:
	Signed:
	Date:

	Person seen:
	Signed:
	Date:

	Lead/Senior Officer:
	Signed:
	Date:



[bookmark: A4_6][bookmark: _Toc495316398][bookmark: _Toc495327235][bookmark: _Toc495586756][bookmark: _Toc506818891][bookmark: _Toc506980905][bookmark: _Toc507054361][bookmark: _Toc507163347][bookmark: _Toc507424403]Annex 5.6	Short Form: Feed / Food Primary Producers where crops are grown for sale for food or feed.

[bookmark: _Toc495316399][bookmark: _Toc495327236][bookmark: _Toc495586757][bookmark: _Toc506818892][bookmark: _Toc506980906][bookmark: _Toc507054362][bookmark: _Toc507163348][bookmark: _Toc507424404]Feed Business Establishment / Feed Premises Inspection / Audit Report
Animal Feed (Composition, Marketing and Use) (England) Regulations 2015 
Animal Feed (Hygiene, Sampling, etc. and Enforcement (England) Regulations 2015
[bookmark: _Toc495316400][bookmark: _Toc495327237][bookmark: _Toc495586758][bookmark: _Toc506818893][bookmark: _Toc506980907][bookmark: _Toc507054363][bookmark: _Toc507163349][bookmark: _Toc507424405]Food Safety and Hygiene (England) Regulations 2013

	CPH
	
	Registration No.
	

	Date of visit
	/                /
	Officer Name
	

	Visit number
	
	Start/Finish
	/



	Current Premise Details
	
	Premise details to be added/amended

	Name:
	
	
	Name:

	Address:
	 
	
	Address:

	                       
	
	

	                       
	
	

	Person seen:                     
	
	

	Telephone:
	
	
	Telephone:
	

	Mobile:
	
	
	Mobile:
	

	Email
	
	
	Email:
	



	Brief summary of business activities

	





	Registration / Approval code:
	
	Revised Registration/Approval code:
	



	Assurance Scheme member
	Y/N
	Name of Assurance Scheme
	
	Assurance scheme no.
	

	FSA approved scheme
	Y/N
	Date of last audit
	
	If appropriate apply assurance scheme sticker below



	Brief details of any non-conformities:

	








	[bookmark: _Toc495316401][bookmark: _Toc495327238][bookmark: _Toc495586759][bookmark: _Toc506818894][bookmark: _Toc506980908][bookmark: _Toc507054364][bookmark: _Toc507163350][bookmark: _Toc507424406]Crops grown – including quantities and type for food/feed use

	




	[bookmark: _Toc495316402][bookmark: _Toc495327239][bookmark: _Toc495586760][bookmark: _Toc506818895][bookmark: _Toc506980909][bookmark: _Toc507054365][bookmark: _Toc507163351][bookmark: _Toc507424407]Direct drying using fossil fuel (Annex II applies) – Specify Fuel 
	[bookmark: _Toc495316403][bookmark: _Toc495327240][bookmark: _Toc495586761][bookmark: _Toc506818896][bookmark: _Toc506980910][bookmark: _Toc507054366][bookmark: _Toc507163352][bookmark: _Toc507424408]Y / N

	[bookmark: _Toc495316404][bookmark: _Toc495327241][bookmark: _Toc495586762][bookmark: _Toc506818897][bookmark: _Toc506980911][bookmark: _Toc507054367][bookmark: _Toc507163353][bookmark: _Toc507424409]Are grain treatments used, such as the use of preservatives e.g. Propionic Acid 
[bookmark: _Toc495316405][bookmark: _Toc495327242][bookmark: _Toc495586763][bookmark: _Toc506818898][bookmark: _Toc506980912][bookmark: _Toc507054368][bookmark: _Toc507163354][bookmark: _Toc507424410](Annex II applies and registration should be R10)
	[bookmark: _Toc495316406][bookmark: _Toc495327243][bookmark: _Toc495586764][bookmark: _Toc506818899][bookmark: _Toc506980913][bookmark: _Toc507054369][bookmark: _Toc507163355][bookmark: _Toc507424411]Y / N

	[bookmark: _Toc495316407][bookmark: _Toc495327244][bookmark: _Toc495586765][bookmark: _Toc506818900][bookmark: _Toc506980914][bookmark: _Toc507054370][bookmark: _Toc507163356][bookmark: _Toc507424412]Is any food processing carried out on site other than simple processing as defined in 852/2004 Article 2 (m) (n) (e.g. cleaning, bagging etc.)?
[bookmark: _Toc495316408][bookmark: _Toc495327245][bookmark: _Toc495586766][bookmark: _Toc506818901][bookmark: _Toc506980915][bookmark: _Toc507054371][bookmark: _Toc507163357][bookmark: _Toc507424413]If yes Environmental Health should be informed.
	[bookmark: _Toc495316409][bookmark: _Toc495327246][bookmark: _Toc495586767][bookmark: _Toc506818902][bookmark: _Toc506980916][bookmark: _Toc507054372][bookmark: _Toc507163358][bookmark: _Toc507424414]Y / N 



[bookmark: _Toc495316410][bookmark: _Toc495327247]
	[bookmark: _Toc495586768][bookmark: _Toc506818903][bookmark: _Toc506980917][bookmark: _Toc507054373][bookmark: _Toc507163359][bookmark: _Toc507424415]Area of Compliance
	[bookmark: _Toc495316411][bookmark: _Toc495327248][bookmark: _Toc495586769][bookmark: _Toc506818904][bookmark: _Toc506980918][bookmark: _Toc507054374][bookmark: _Toc507163360][bookmark: _Toc507424416]Compliant
	[bookmark: _Toc495316412][bookmark: _Toc495327249][bookmark: _Toc495586770][bookmark: _Toc506818905][bookmark: _Toc506980919][bookmark: _Toc507054375][bookmark: _Toc507163361][bookmark: _Toc507424417]Area of Compliance
	[bookmark: _Toc495316413][bookmark: _Toc495327250][bookmark: _Toc495586771][bookmark: _Toc506818906][bookmark: _Toc506980920][bookmark: _Toc507054376][bookmark: _Toc507163362][bookmark: _Toc507424418]Compliant

	
	[bookmark: _Toc495316414][bookmark: _Toc495327251][bookmark: _Toc495586772][bookmark: _Toc506818907][bookmark: _Toc506980921][bookmark: _Toc507054377][bookmark: _Toc507163363][bookmark: _Toc507424419]Y
	[bookmark: _Toc495316415][bookmark: _Toc495327252][bookmark: _Toc495586773][bookmark: _Toc506818908][bookmark: _Toc506980922][bookmark: _Toc507054378][bookmark: _Toc507163364][bookmark: _Toc507424420]N
	
	[bookmark: _Toc495316416][bookmark: _Toc495327253][bookmark: _Toc495586774][bookmark: _Toc506818909][bookmark: _Toc506980923][bookmark: _Toc507054379][bookmark: _Toc507163365][bookmark: _Toc507424421]Y
	[bookmark: _Toc495316417][bookmark: _Toc495327254][bookmark: _Toc495586775][bookmark: _Toc506818910][bookmark: _Toc506980924][bookmark: _Toc507054380][bookmark: _Toc507163366][bookmark: _Toc507424422]N

	Storage, Facilities and equipment
	
	
	[bookmark: _Toc495316418][bookmark: _Toc495327255][bookmark: _Toc495586776][bookmark: _Toc506818911][bookmark: _Toc506980925][bookmark: _Toc507054381][bookmark: _Toc507163367][bookmark: _Toc507424423]Direct Drying & Treatment of Feed Annex II EC 183/2005
	
	

	Records
	
	
	Transport
	
	

	Food Hygiene
	
	
	
	
	



	Samples Taken 
	

	Is the test listed in the National Enforcement Priorities Y / N
	Have samples been uploaded to UKFSS    Y / N

	




	Overall comments/Actions required to address any non-conformities.  (Continue on separate sheet if required)

	

































	Officer:
	Signed:
	Date:

	Person seen:
	Signed:
	Date:

	Lead/Senior Officer:
	Signed:
	Date:



