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SUMMARY

1. Ths project has been successful in increasing the awareness of a significant part of
the Hungarian food industry in the need for, and benefits to be gained from, the
implementation of quality management systems.

2. A total of seven Hungarian personnel from industry and the Mirelite Development
and Quality Institute of Frozen Food Industry have received quality management
training by virtue of attendance at scheduled training courses organised in the
United Kingdom by Campden. Four of the trainees have successfully passed the
lead assessors examination, which is recognised by the Governing Board of the
National Registration Scheme for Assessors of Quality Systems.

3.  Personnel receiving quality management training in the United Kingdom have, in
turn, been able to provide training in Hungary for people working within their own
food industry. The Mirelite Institute is already able to provide courses in internal
auditing and hazard analysis critical control point (HACCP), and it is planned to
increase the range of courses significantly, with participation by Campden, in 1995.

4.  HACCP has been fully implemented at Székesfehérvir Frozen Foods pic, and the
results of the studies have instigated a number of physical improvements in the
fabric of the factory which are intended to reduce the risk of foreign body or
microbial contamination of product.

5. A fully documented quality system, in accordance with the requirements of
ISO 9002, has been designed, written, and implemented at Székesfehérvar Frozen
Foods plc. The company is due to receive an accreditation audit in November 1994
to be conducted by Lloyds Register.

6.  The quality management work undertaken at Székesfehérvar has been publicised to
the frozen food industry, and to the Hungarian focd industry in general, by virtue
of two meetings held at the factory and a public meeting held at the Hungarian
Scientific Society for Food Industry.

7. A fully documented quality system, in accordance with the requirements of
ISO 9002, has been designed, written, and is in the process of being implemented for
the analytical services offered by the Mirelite Institute.




10.

A three-day seminar was provided at the premises of the Mirelite Institute to

include the subjects of marketing, market research, and new product development.
The seminar was undertaken by five suitably qualified members of Campden’s staff.

A public meeting on the subject of marketing was held for personnel within the
Hungarian food industry at the Hungarian Scientific Society for Food Industry.

The project has provided the opportunity for increasing closeness of co-operation
between Campden and the Mirelite Institute in providing services for the
Hungarian food and drinks industrics. At the present time seven quality
management related projects are ongoing with Hungarian companies on a
confidential commercial basis. Two HACCP courses have also been provided by ihe
Mirelite Institute on a licensed basis from Campden, and the intention is to
significantly extend the range of courses and services of fered during 1995.
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SZEKESFEHERVAR FROZEN FOODS PLC
Address

Székesfehérvan Hiitoipari Részvénytirsasig
8000 Székesfehérvar

Raktir u. 1

Tel: (4+36) 22 316200
Fax: (+36) 22 315397

Key Personnel

General Manager Mr Béla Berczeli
Commercial and Production Director Mr Imre Lénért*
Financial Director Mrs Antalné Pelcz
Personnel Director Mr Tibor Acs
Chief Engineer Mr Istvin Rengel
Production Manager Mr Zoltin Bardth
Laboratory Manager Mr Istvan Binder

Székesfehérvar Frozen Foods plc is a privatised organisation, originally one of the twelve
members of the Frozen Food Trust, and is situated about fifty kilometres west of

’ Budapest. The factory has the capacity to process about 20,000 tonnes of frozen foods per
annum and, in addition, operates a commercial cold storage facility. Major products
include green peas, sweetcorn, root vegetables, raspberries, cherries, and, more recently,
prepared ready meals suitable for microwave reheating.

*  Now working for the Mirelite Foreign Trade Compan
4 pany




INTRODUCTION

In 1991 the Campden Food and Drink Research Association undertook a project in
Hungary aimed to provide recommendations to the Hungarian frozen food industry on
how to best moderntse their processing methods and improve their quality standards in
order to become more attractive to the increasingly discerning buyers in western Europe.
The Hungarian collaborative organisation during this project was the Mirelite Institute
for Quality and Development of Frozen Food Industry.

The project was organised by the United Nations Industrial Development Organisation
(UNIDO) and was funded through the Know How Fund of the PBritish Foreign and
Commonwealth Office. The UNIDO project number was TF/HUN/90/905.

The technical recommendations made included the important requirements to improve
the hygienic standards of operation within the factories and to recognise the need for the
attainment of consistently acceptable quality performance.

This current project was formulated in order to address these issues and provide further
help to the frozen fcod industry in general and also to the Mirelite Institute. Primary
considerations were that it should promote the ability for further sel-help within
Hungary (once training had been completed), and should have an element of
demonstration to ensure that the benefits of the programme and the means for progress
could be perceived and adopted by the frozen food industry as a whole.

Major elements within the programme were to implement both kazard analysis critical
control point (HACCP) procedures, together with a fully documented quality system, in
compliance with the requirements of 1SO 9000, in one demonstration factory.

The frozen food factory at Székesfehérvdr was chosen to be the subject of the study
because it was felt that the management would be committed to carrying out the
considerable tasks required in terms of training, documentation, and implementation, and
also because, in Hungarian terms, the factory had a relatively sophisticated quality
control system.

The project was actually agreed in two phases. The first phasc was agreed in December
1992 and the second phase officially in June 1993. The terms of reference for both phases
are appended to this report (Appendix 1).
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CAMPDEN FOOD AND DRINK RESEARCH ASSOCIATION

The Campden Food and Drink Research Association is an indcpendent organisation
primarily funded by, and providing a range of services to, the food and related industries.
Approximately 650 industrial companies (food manufacturers, packaging and equipment
suppliers, and retail organisations) pay annual subsciiptions and effectively become
members of the Association. The greater part of the subscription monies is used to fund a
programme of pre-competitive research over which the members themselves are able to
exercise direction through a number of research panels and a Research Committee.

In addition to research work collectively funded by the members, Campden also
undertakes a considerable programme of research on behalf of UK Government
departments, principally the Ministry of Agriculture, Fisheries and Food, and also
participates in a number of the collaborative programmes funded by the European
Commission such as FLAIR, AIR, and Brite-EuRam.

The major part of Campden's income, however, is provided through specific projects
undertaken for individual companies, or small groups of companies, on a confidential
commercial basis. Campden is able to provide consultancy advice on a wide range of
topics generally related to the implementation of new products or technological processes,
and concerned with the efficiency of manufacture and attainment of consistent acceptable
quality and product safety for the consumer. In recent years, and of relevance to this
project, Campden has pioneered the use of hazard analysis critical control point (HACCP)
in Europe and has developed expertise with regard to the design and implementation of
quality management systems within the food industry.

Campden also provides a considerable number of training courses, both on a scheduled
basis and also at the demand of client organisations, and these may take place literally
anywhere in the world.

The staff of Campden r mbers 220 individuals organised into ten operational
departments, approximately 50% of whom possess first or higher degrees. The divisional
structure of Campden is included at Appendix 2 of this report, and the staff includes food
processing, product development, and market intelligence specialists, as well as the more
scientifically based microbiologists, chemists and mathematicians.

Campden has worked in Hungary since 1988 on projects funded by the World Bank and
on the forerunner to this particular project (TF/HUN/90/905) organised through UNIDO.




-5-

In 1993 Campden signed a formal letter of collaboration with the Mirelite Development
and Quality Institute for Frozen Food Industry to provide mutual help to each other and
to deliver a range of services to the Hungarian food industry. A dual-language brochure
describing this collaboration is provided at Appendix 3.
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MIRELITE DEVELOPMENT AND QUALITY
INSTITUTE FOR FROZEN FOOD INDUSTRY

The Mivelite Institute was originally a central organisation within the state-controlled
frozen food industry of Hungary. The Institute provided technological support to the
twelve frozen food companies which had been established geographically throughout the
country. This included the design of food processing equipment, new product
development, routine analyses, quality assessment, and on-site help as required.

‘With the process of privatisation, the Institute has now become part of the Mirelite
Foreign Trade Company which is based in Budapest and which is both a producer and
exporter of frozen foods. The Institute has retained its contacts with all its former
partners and indeed continues to undertake work on their behalf as requested. In
addition, however, it has forged increasing links not only with the newer frozen food
companies which are being established in Hungary, but also with other sectors of the food
and drink manufacturing business.

The staff of the Institute numbers about twenty food engineers, chemists, and quality
specialists. Dr Sebdk, the Deputy Director, has been quick to recognise the importance for
Hungarian food companies to provide safe food of consistently acceptavie quality if the
Hungarians are to be commercially successful in exporting to Western Europe. He has
therefore set out to build up local expertise within the Institute in the important subjects
of HACCP and quality system management so that appropriate help may be provided to
the Hungarian industry.
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PROGRAMME OF WORK UNDERTAKEN

The programme of work undertaken within this project has included the provision of
consultancy and training services within the following elements:

1.  Training for a number of Hungarian delegates on various scheduled courses at
Campden relating to quality management subjects.

2. Individual training for Dr Sebok on the practical implementation of quality
management systems.

3. Introduction of HACCP at Székesfehérvar Frozen Foods plc.

4. Design, production and implementation of a quality system to comply with the
requirements of 1SO 9002 at the Székesfehérvar Frozen Foods plc factory.

5.  Design. production and implementation of a quality system to comply with the
requirements of ISO 9002 for the routine analytical services offered by the Mirelite
Institute.

6. Publicising of the quality management work undertaken by means of seminars and
other public meetings.

7. Provision of a three-day seminar for members of the frozen food industry on the
subjects of marketing, market research, and new product development.

8.  Development of closer collaboration between Campden and the Mirelite Institute in
order to provide an increasing range of necessary services to the Hungarian food
and drinks industries, supporting the process of privatisation within a market
economy.
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TRAINING COURSES UNDERTAKEN IN THE UNITED KINGDOM

It was an important feature of this project that a number of Hungarian personnel should
receive training in certain quality management related subjects. They, in turn, would
then be capable of providing training to further individuals within the Hungarian food
industry and, by this means, a multiplication effect of learning would be achieved.

A total of seven Hungarian delegates have therefore attended a number of scheduled
courses organised in the United Kingdom. The internal auditing course and HACCP
workshops were organised solely by Campden, whereas the lead assessors course was held
in conjunction with Lloyds Register, one of the authorised I1SO 9000 accreditation bodies.

Details of Hungarian personnel who received training in the UK, together with courses
attended, are as follows:

Internal HACCP HACCP Lead
Delepate/C’ Auditing Workshop Workshop Assessors
cgaiei-ompany Campden Campden Campden | Wood Norton
10-11 Sep 92 8-9 Sep 92 2-3 Mar 93 19-23 Apr 93
Dr Andris Sebok
Deputy Director, Mirelite J J 3
Institute

Mrs Margit Bleszkan
Food Engineer, Mirelite
Institute

L
e
[

Dr Arpid Binhidi
Microbiologist, Mirelite J
Institute

Mr Attila Berczeli
Food Engineer, Mirelite d
Institute

Mr Istvin Csepregi
Food Engineer, Mirelite | 4 J
Institute

Mr Istvin Binder
Quality Manager, J J J
Székesfehérvir

Ms Julia Mitai
Production Manager, Arvit, 4 J |
Gyor

Qutline details for these courses are provided below and, in addition, the advertising data
sheets and course timetables are given in Appendix 4.




Internal Auditing

The delegates received instruction in the design of audit schedules and in the planning,
preparation and undertaking of an internal company audit. with special reference to the
requirements for such audits as part of an I1SO 9000 quality system.

HACCP Workshop

The two-day HACCP workshop provided practical training on the principles of HACCP
and their implementation in the factory environment, both for existing products and for
those under development.

Following attendance at the Campden HACCP workshop, Dr Sebok iritially established a
self-help group, supported by occasional assistance from Campden, to bring the concept of
HACCP to a much wider audience within the Hunganan frozen food industry.

As confidence and experience has been gained. Campden has authorised Dr Sebok to run
"Campden HACCP courses™ on a commercial basis in Hungary under a licence agreement.
Two such courses have been run to date, with D. Stephens providing lecturing and
administrative support during the first.

Lead Assessors Tra:ning Course

ISO 9000 is the International Standards Organisation’s standard for quality systems. A
requirement of the standard is that companies which wish their own system to be
accredited against the standard must be audited by an authorised lead assessor. One of
the requirements for undertaking such an audit is that the individual must have attended
an approved lead assessors course and have passed the course examination.

The Campden/Lloyds training course is registered by the Governing Board of the National
Registration Scheme for Assessors of Quality Systems and meets the training requirements
for registration of individual assessors under that scheme.

The course at Campden is specifically designed for the food and drink industries and
provides delegates with a thorough understanding of the requirements of 1SO 9000 and
the assessment process, and also provides practical experience in auditing.
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As stated above. the lead assessors course is examined. On the first occasion, Dr Sebdk
and M-s Bleszkan passed the examination. and subsequently Mrs Métai and Mr Binder
also p. -»ed in a repeat examination organised through the British Council in Budapest.

Individual Training for Dr Sebdk, 1st-8th June 1994

In addition to participation in scheduled courses, Dr Sebok also received individual
training based at Campden. but including visits to two companies which had implemented
fully documented quality systems as required by the ISO 9000 standard. Dr Sebok was
able to discuss with the quality managers involved the problems of implementation and
administration of their systems. and also the perceived benefits, both within the
companies themselves and in their external relations with suppliers and customers.

The training period also included an introduction to management skills and training
methods relevant for the implementation of quality systems.

Full details of this individual training period are included at Appendix 5.
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IMPLEMENTATION OF HACCP AND QUALITY MANAGEMENT
SYSTEM AT SZEKESFEHERVAR FROZEN FOODS PLC

The major content of this project has involved providing on-site training and consultancy
advice to relevant personnel at the Székesfehérvir Frozen Foods factory in order to
implement both HACCP procsdures and to design and implement a documented quality
system that is scheduled for accreditation against the ISO 9002 standard.

An explanation of HACCP, ti:= ISO 9000 standard, and the inter-relationship between
them is provided at Appendix 6.

In order to accomplish these objectives, visits have been made to the factory at periodic
intervals as follows:

Week commencing Sth October 1992
Week commencing 25th January 1993
Week commencing 15th March 1993
Week commencing 21st June 1993
Week commencing 27th September 1993
Week commenci g 1st November 1993
Week commencing 24th January 1994
Week commencing 21st February 1994
Week commencing 1st May 1994
Week commencing 2rd July 1994
Week commencing 29th August 1994

In general, the visits were of three days’ duration and were made by D. Stephens and, on
most occasions, L. Bratt. Dr Sebdk of the Mirelite Institute always provided translation,
as necessary, from English into Hungarian, and the visits were normally attended by two
members of Dr Sebok’s staff.

The last visit, on 29th August. took the form of an independent pre-accreditation audit
which was conducted by Mr John Gymer, a registered lead assessor.

In undertaking this project, it was vital to secure the commitment of the senior
management at Székesfehérvar due to the considerable resource of time required from
factory personnel at all levels.
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Censequently, at the initial visit to the factory during week commencing 5th October 1992,
a presentation was given to all of the senior management team on the subjects of HACCP,
ISO 9000, and total quality management (TQM). Copies of the acetates used in this
presentation are appended to this report (Appendix 7). After the presentation, individual
interviews were conducted with the key managers in order to answer specific questions
and emphasise the importance of this project both for this particular factory and for the
Hungarian frozen food industry as a whole.

The conclusions from rhis initial visit were that:
a.  support was indeed forthcoming from Mr Berczeli. the General Manager.

b.  there was no strategic reason why HACCP and 1SO 9000 should not be introduced at
this company, with subsequent long-term development into TOM.

c.  The workload involved in these projects would require skilled management and a
phased approach (ie. to concentrate initially on HACCP before progressing with
ISO 9000).

d.  External assistance, i.e. the consultancy team, would be required to advise on the
most appropriate techniques and to minimise the resource requirements.

HACCP Team at Székesfehérvir

A HACCP team was formed at the Székesfehérvar factory comprising members of the
factory staff, with additional support from the Mirelite Institute. Guidance and review
of progress was provided during the course of initial studies by D. Stephens and L. Bratt
as part of their periodic visits.

The HACCP tcam comprised:

Zoltan Barith Production Manager, Székesfehérvar (Team leader)
Gyérgy Mayer Engineer, Székesfehérvar

Istvan Binder Laboratory Manager, Székesfehérvar

Andrea Bajkal Microbiologist, Székesfehérviar

Judit Kincses Chemical Engineer, Mirelite Institute

Andras Sebok Deputy Director, Mirelite Institute
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HACCP Studies Undertaken

Full HACCP studies have now been undertaken for all of the major products from the
Székesfehérvar factory. These include:

- Green beans

- Peas

- Sweetcorn

- Carrots and other root crops

- Sour cherries

- Plums

- Redcurrants

- Blackcurrants

- Brussels sprouts

- Semi-finished and finished meals

A copy of the documentation for one of the HACCP studies is appended to this report
(Appendix 8) as a typical example. The format used is that recommended in Campden’s
Technical Manual No. 38.

Factory Modifications as a Result of HACCP Studies

As a result both of HACCP studies undertaken and advice received from the consultancy
team, a number of important modifications have been undertaken within the factory
building. These include the following and are measures to improve factory hygiene and
to reduce the risk of foreign body and microbial contamination:

- Enclosure of the final packing area within a new wall

- Replacement of a much criticised glass wall with aluminium at the infeed end of the
main processing hall

- Installation of hand-washing facilities at the personnel entrance to the intermediate
packing hall

- Positioning of signs at all entrances re hand washing etc
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- Deployment of high pressure, low volume cleaning equipment for the processing
and intermediate packing halls




DESIGN AND IMPLEMENTA™ION OF
ISO 9000 SYSTEM AT SZEKESFEHERVAR

The major effort of this project undoubtedly involved the design and implementation of
the documented quality system. Mr Binder was appointed as the management
representative responsible for the administration of the system, and over a period of
18 months, periodic consultancy visits by Campden staff, with further occasional and
additional support from Mirelite personnel, were made with the aim of reviewing
progress to date, providing necessary help and training, and defining targets for future
work.

Over the months of the project, the following matters were covered in stages:

1.  Presentations to board members of the Székesfehérvir company on the benefits and
implications of implementing a quality system to comply with ISO 9000.

2. Appointment of Mr Binder as Quality Manager.

3. Initial training on system requirements for area co-ordinators (key personnel who
would be responsible for writing system documents within their own operational
areas).

4. Agreement on outline structure for documented system.
S.  Design of standard format for system documents.

6. Production of company mission statement to be signed by the Managing Director
and subsequently transmitted to ail members of factory staff as a means of
confirming the commitment of the senior management to quality.

7. Detailed listing of policy and procedure documents required.

8.  Writing of policy and procedure documents. As documents were written by area
representatives, a process of review and harmonisation was necessary in order to
finish with documents of uniform style and technical competence. This writing
exercise is extremely time consuming, each document taking perhaps four to six
hours to produce, and from the factory's viewpoint represents the major
commitment in time and Jabour.
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9. Implementation of procedures. Having produced the documents, they were
introduced in stages into the factory. This required additional training at
operational levels and subsequent review of the documents io ensure that they were
practicable in operation.

10. Arrangement for pre-audit assessment. It is necessary to demonstrate to the
ISO 9000 accrediting auditor that the quality system has been successfully in
operation for a period of several months. It has been agreed that the official audit
at Szckesfehérvar will be undertaken by the Lloyds Register company in November
1994. Prior to this date, a pre-assessment audit was undertaken by a registered lead
assessor, Mr John Gymer, to provide a final review and last minute advice on any
changes necessary to the system.

Notes

1.  The document numbering system for the quality manual follows that of I1SO 9001
rather than ISO 9002 so that if, in the future, it is thought desirable to increase the
scope of accreditation to include the new product development function, complete
re-numbering of the system will not be necessary.

2. Writing and implementation of the quality system at the Székesfehérvér factory has
not always been easy. The major disruption was caused when a number of
personnel, including Mr Lénért, the Commercial and Production Director, left the
company. This had an inevitable effect on the time scale of the project, extending it
by perhaps three months.

3. A copy of the company's mission statement, typical policy and procedure documents
in the Hungarian language on correctly headed paper, and a set of policy documents
translated into the Englisl: language are included as Appendices 9, 10 and 11 of this
report.

4. As stated above, the system is due to be audited by Lloyds Register in November
1994 for accreditation against ISO 9002.

5. A complete list of level Il procedures included in the quality system appears below.
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LIST OF LEVEL 1l PROCEDURES
SZEKESFEHERVAR FROZEN FOODS PLC

Number Title
4.0/01 Mission statement

1/02 Organisation tree
1/03 Quality responsibilities
1/04 Management review
2/01 Quality system structure
2/02 HACCP application
2/03 Policies and procedures
2/04 Temporary change of process
3/01 Handling customer specifications
4/01 New product development
5/01 Issue and recall of policies and procedures
5/02 Preparation of raw material specifications for fruits and vegetables
5/03 Preparation of raw material specificaticns for packaging
6/11 Approved suppliers - preliminary approval
612 Approved suppliers - ongoing auditing

6/13 Approved suppliers - annual review
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Number Title

6/02 List of approved suppliers

6/03 Raw material specifications (abcut 30)

6/04 Packaging material specifications

6/06 Pest control contract

7107 Handling customer-supplied material - packaging
Handling customer-supplied material - food

8/01 Product identification - delivery to despatch

8/02 Product recall

8/03 Customer complaints - domestic retail
Customer complaints - domestic wholesale
Customer complaints - export

8/04 CoJing control and administration

9/01 Process sheet administration and format

9/02 Process sheets

9/03 Hygiene and cleaning procedures

9/04 Weight control

9/05 Metal detectors

9/06 Auto checkweighers
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Number Title
9/07 Auto filling machines
9/08 Blanching
9/09 Freezing
910 Corn cutter handling
91 Cutting machines
92 Grading machines
9/13 Packing, palletising - final product
9/14 Packing, palletising - coding and labelling
915 Packing, palletising - palletising
9/16 Insectocutors
917 Computer system -
9/18 Flotation washer
9/19 Waste water
9/20 Broken glass procedures
9/21 Personnel hygiene - general

Personnel hygiene - area separation
Personnel hygiene - industrial handling

923 Raw materials acceptance




Number Title
9/24 Temporary storage of raw materials
9/25 Waste solids handling
10/01 Testing of final products

10/02 . ampling incoming good and production goods, packaging and
ingredients

10/03 Final product sampling - sensory

10/04 Analytical testing

10/05 Microbiological testing

10/06 Sensory testing

10/08 Water quality testing

10/09 Testing packaging/bar codes

10/10 Shelf-life determination

10m Monitoring shelf-life

11/01 Calibration requirements

11/02 Calibration methods

11/03 Weighing machine calibration

11/04 Sensory tester calibration

12/01 Identification of product status




Number Title
13/01 Quarantine and disposal
13/02 Dangerous material handling
13/03 Non-conforming product handling
13/04 Quarantine product handling
13/05 Review of non-conformance
14/01 Corrective action - reporting
14/02 Corrective action - prevention
14/03 Analysis of corrective action
15/01 Storage requirements
15/02 Monitoring of frozen stores
15/03 Stock rotation
16/01 Quality documentation
17/01 Audit
17/02 Audit plan
18/01 Training and documentation

20/01 Statistical techniques
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MIRELITE INSTITUTE - QUALITY MANAGEMENT
SYSTEM FOR ANALYTICAL SERVICES

The Mirelite Institute provides routine services for chemical, microbiological and sensory
analyses for the Hungarian food and drink industries.

Part of this project was to help in the design and implementation of a fully documented
quality system which could at some future date be accredited against the ISO 9000
standard. (It is recognised at this stage that some improvements to the fabric of the
Institute’s premises are desirable but that funding for significant change is unlikely to be
immediately availabie.)

Dr Olga Kovacs was appointed Quality System Manager, and a series of consultancy
meetings were held at the Institute between Dr Kovacs, Dr Csaba, Dr Banhidi and L.
Bratt in order to progress the required quality system. Dates of the meetings were:

22nd March 1993
21st June 1993

27th September 1993
21st February 1994
18th July 1994

The system documents are now complete and the system itself is in process of
implementation. Copies of the mission statement and typical policy and procedure
documents, together with a full list of policies and procedures, are included as
Appendices 12, 13 and 14.
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PROJECT DEMONSTRATION MEETINGS

Two meetings were organised at the Székesfehérvar factory for interested personnel
within the frozen focd industry to learn of the background to this project and of the
progress being made and the problems encountered.

At both meetings presentations on specific subjects were provided by L. Bratt, D. Stephens
and Mr Binder, and necessary translation from English into Hungarian was provided by
Dr Sebok.

The dates of the meetings and main presentations were as follows.

Székesfehérvir Boardroom, 29th June 1993

L. Bratt Background to the project; importance of UNIDO support; findings
of earlier project TF/HUN/90/905

D. Stephens Description of requirements for HACCP and ISO 9000; approaches
being taken at Székesfehérvar

I. Binder Experiences during initial implementation, particularly in relation
to HACCP; work involved; effect on factory morale and
environment

A. Sebdk Overall summary

The visitors were also able to visit the factory processing areas in order to observe the
physical changes and modifications which had been made as a result of HACCP studies.

Székesfehérvar Staff Canteen Meeting Room, 24th February 1994

L. Bratt Introduction to the current status of the project, with major effort
relating to writing of procedure documents

D. Stephens Planned modifications to the ISO 9000 standard; handling of
non-conforming materials and corrective actions
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I. Binder Experiences during continued design and implementation of a
documented quality system, particularly benefits noted. problems

encountered and time taken

A. Sebok Overall summary

A list of the delegates attending both of the above meetings is included at Appendix 15.




MARKETING COURSE

One of the further needs for the Hungarian food industry, identified in the earler
project (TFZHUN/90/905), was to increase the understanding and application of marketing
techniques. together with related subjects such as new product development and market
research.

Consequently, a three-day training course or workshop was held at the Mirelite Institute
from 1st to 3rd of November 1993 to an invited audience from the Hungarian frozen food
companies. The lecturers were all appropriate experts in their subjects and permanent
members of Campden staff. The course timetable and list of personnel attending are
appended to this report (Appendix 16), but. in essence, day one was concerned with
marketing, day two with new product development, and day three with market research.




PUBLIC SEMINARS

In order to publicise the work of this project to a wider audience of the Hungarian food
industry, two public meetings have been held at the premises of the Hungarian Saentific
Society for Food Industry.

The first of these, on 29th September 1993, was a food quality seminar, and importantly
was attended by Mr Miranda da Cruz of UNIDO and Dr Antal Szabo, the Hungarian
Government representative for UNIDO, both of whom gave presentations.

The second meeting, a food marketing seminar held on 4th Noveinber 1993, provided an
introduction to the important subjects of the application of sensory science, market
research, market place intelligence, and new product development.

Programmes for both of these meetings and lists of delegates attending are provided at
Appendix 17.

As a feotnote, the success of these meetings is seen in the wider work generated on a
commercial basis. The Kébinya Brewery, Coca Cola Amatil, and Cerbona (a flour milling
and pasta company) have all commissioned quality management work, and a Unilever
company has commissioned sensory analysis training. as a direct result of attending these
meetings.
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DISCUSSION

The period 1993-94 has not been easy for the Hungarian food industry. Companies have
struggled to survive during a period of high inflation, expensive borrowing rates, and
total loss of trade with the former Soviet Union, whilst at the same time undergoing the
difficult process of privatisation. Ideally, companies have tried to secure ‘Western
investment, but nevertheless retain their own controlling interest. Within the frozen
food sector, some companies have been successful in this aim and others are now
controlled by multinational companies.

This timely project has provided the means to make companies aware of the benefits to be
gained by improved quality management, both to ensure that their own operations are
under control and also to provide confidence for their customers and potential investors.
Although the project has been specifically centred on the Székesfehérvar Frozen Foods
company, the fact that it has been undertaken as a demonstration project has enabled
many more companies to benefit in practice. As a result of this project, it is estimated
that through public meetings and additional training courses, mcre than two hundred
individuals have received some quality management training, and seven commercial
contracts are being jointly undertaken by the Mirelite Institute and Campden for the
implementation of quality management systems.

The success of the project has undoubtedly hinged on the strong relationship that exists
between the two technical organisations. The Hungarian Institute, through Dr Sebdk, has
in-depth local knowledge and contacts within the industry, has respect from that industry,
and has been able to stimulate interest in the process for change in the future. Campden
has also been very keen for the Hungarian industry to succeed in overcoming its current
difficulties, and has been able to offer the necessary Western ideas and expertise which

must be part of that process for change.




APPENDIX 1

TERMS OF REFERENCE FOR PHASES 1 AND 11



(i)

26 May 1993

Descripti £ gl A

1. The United Nations Industrial Development Organization is to carry out
a training and advisory programme for improving the quality and
marketability of frozem food products in Hungary. The programme is to
result on the introduction of the application of the Total Quality
Managemsent - TQM System imto the Hungarian frczem food industry. The
programme shall be carried out through British expertise and training
activities in the field of TQM in order to ensble the Development and
Quality Institute of the Frozem Food Industry in Hungary to provide
technical support to frozen food manufacturers to meet the quality
requirements of EEC customers from 1993 onwards.

Bac 1 inf .

2. The Development and Quality Institute of the Frozen Food Industry is
a technical centre, working as a joint venture of 13 Hungarian frozen food
manufacturers, representing more than 70X of the national: frozen food
production. The Institute carries out experimentsl and developaent work,
and provides advisory and training services on yesrly contractual basis for
its member companies in the folloving fields:

- R & D, as vell as trial application of food processing methods;

- Product develcpment; '

- Quality control (analytical, sensorial and microbiological tests) and
standardization of frozen food products;

- Mechanical design;

- Information service;

- Training the staff of the manufacturing companies;

- Marketing information (this activity has been initiated st the
beginning of 1991). '

3. Regular meetings, training courses, and workshops are held for the
staff of the frozen food producers. A quarterly Technical Information
Bulletin is published for the members. The Bulletin forms a regular channel
for transferring the experience of the Institute through direct application
of the results of the training courses to the manufacturing companies. In
this way the achievements of the Institute are disseminated to the
Hungarian frozen food industry expeditiously and effectively.

4. Aiming at the fulfillment of the quality requirements of the European
Economic Community - EEC for frozen foods, which vill become obligatory in
1992, the Institute has requested technical assistance through UNIDO from
the British Trust Fund.
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5. The transfer of British experience to the Institute was initiated
through project TF/HUN/S0/905' and was carried out in the following areas
of activities: a) Research and Developamert (R & D); b) quality control and
quality management; c) auditing systeam for frozen food products exported to
the EEC; and d) training of the technical staff of its member companies.

6. As a result of project TF/HUN/90/905 The British experts concluded
that the Hungarian frozen food industry would benefit greatly from a change
to Total Quality Management - TQM’. As a result of the training programme,
Hungarian experts learmed the philosophy and basic lnowledge of TQM and
realized the benefits and importance of the system. Although this training
programme has provided the necessary information for the

Hungarian staff to identify the main tasks and opportunities for
improvement and to start to work on introduction of such a system, further
British technical assistance and specialized training would accelerate this
process to keep up vith the“time pressure imposed by the requirements of
the EEC market.

7. Both parties have agreed that a demonstration project for the
introduction of TQM discipline and for the implementation of such a system
at a suitable factory could promote, on an operational basis, the TQM
thinking and bring benefits to the whole industry. The project would be
carried out by a2 joint work of the Development and Quality Institute of the
Frozen Food Industry and by a sub-contracting company in U.K’. The
Székesfehérvar Frozen Food PLC, which is one of the largest frozen food
producers in Hungary, was recommended as the most sppropriate manufac turer
for application of tke model system. This company, which produces c.c.a.
15,000 t of IQF' vegetables and fruits and several semi-finished and ready
made dishes indicated its wish and intention for cooperation. The company
has a well organized quality control system and a computer based data entry
and retrieval system, which can serve as a good st:art:mg base for the
project.

8. Although the current training programme (being carried out as part of

project TF/HUN/90/905) is still being completed, several activities were

initiated by the Institute already for the practical application of the

newly acquired skills, vhich could help the implementation of the follow-up

project: '

- & quality management working group was organized, vhich is due to meet
every month (the first meeting was held in January with the

' "Training programme for inproving the quality of frozen food

products”

2 Progress report prepared by CAMPDEN Food and Drink Research
Association (page 6, paragraph d4; page 18, paragrzph 6.6).

? During the first Technical Assistance project provided under the

U.K. Know-How fund, a company named Campden Food :nd Drink Research
Association was sub -contracted to carry out the vork.

¢ IQF - Individua) Quick Frozen.
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participation of c.c.a. 30 representatives of 11 companies) to discuss
and be acquainted with the elements of TQM. Trainiag packages,
applicable for training of staff of the companies will be introduced.

- Several demonstration meetings and seminars on TQM systeas are being
held in Hungary by the Institute in cooperation with Campden FDRA (for
chief executives of the companies Institute, 05. March ; for senior
management teams - Campden FDRA/Institute, 17. March; introduction to

- TQM - Campden FDRA/Institute, jointly, later this year).

- direct contact was made with three of the companies making
presentations during the training programme in U.K. to upgrade the
technical level of Hungarzan professionsls and manufacturing
companies.

9. In the present project proposal the additionzl transfer of the British
expertise is expected to promote and accelerate the practical application
of the TQM discipline and philosophy, learned by the Hungarian experts
during the training prograsme carried out under project TF/HUN/90/905.

10. With the British assistance and with setting up of a trained Hungarian
task group and a model system, it is expected that the quality and
marketability of Hungarian frozen foods to be exported to the EEC will be
improved and a long-term business cooperation will be ser up between the
Institute in Hungary and a U.K. Technical Institution in the field of
frozen food production.

(iii)Responsibilities and duties of the contracter

11. Under general coordination of UNJDO, the contrzctor will be working in
close cooperation with officials from the Development and Quality Institute
of the Frozen Food Industry im Hungary, which will be the national
counterpart institution. The contractor will be responsible, in summary,
for carrying out in two phases the training programme; the preparation of
the guidelines; the design of the system; the design of the documentation
system; auditing and revising the work of the Hungarian staff. The
following specific activities shall be carried out by the contractor®:
Duties -

To be

completed by

the end of*

a) Organization of a group training in
UK for one (1) week for five (5)
participants from the Institute
and from the Hungarian frozen food

: During Phase I, the duties described below under items a), b), c¢),
and partially under items i) and k) would be implemented. The remaining duties
would be performed during Phase I1 of the sub-contracrt.

¢ Months afrer signing the sub-contract agreement.




c)

d)

e)

£)
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Industry’. Topics to be covered:

- Internal Auditing of Quality Systems

- Documentation for Quality Systems

with the same content as on the

regular ccurses for British

companies (Possible attendance of & i

regular course for the first topic). month 02
(preferentially Oct.92)

Initial review of factory TQM requirement,

at Székesfehérvar Frozen Food PLC.,

establishment of plan for quality system,

provision of initial training as required,

and initiation of programme of work. To

involve two British experts, five

days each in Hungary (10 man-days). aonth 04

Preparation of a report specifying the
main tasks to be solved, during the
ioplementation of the model system. month 04

Organization of a group training programme

in U.K. for one (1) wveek for the same

participants as above (iii-1la) as stage II.

of their training’. Topics to be covered:

- BS 5750/1IS0 9000 Lead Assessor’s

Training. ( Possible attendance at a

regular course) asonth 07

(preferentially March 93)

Organization of training programme

on marketing issues in Hungary for up

to 25 Hungarian staff in order to stimulate

avareness and application of the marketing

skills necessary within a free market

economy, using the benefits of TQM systems.

A three-day seminar will address relevant

issues. To involve three U.K. experts,

seven pan-days each (in Hungary)

(21 man-days) . month 09
B (preferentially May 93)

Participati~n on the establishment

of a total quality management advisory

service, based at the Hungarian Institute,

using primarily Hungarian personnel but

’

Only training fees jncluded in the sub-contract agreement; Air-fares

Budapest-London to be paid by the Hungarian counterpart; Daily Subsistence
allowances in London to Hungarian participants to be paid directly by UNIDO to
the national counterpart institution.
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vith some continuing direction froa the

UK Technical Institution.To involve one

British expert for five days in Hungary.

(5 man-days) ponth 10

(preferentially June 93)

g) Consultancy on accreditation of the

chemical and aicrobiology laboratories of

the Institute. One U.K. expert

(10 man-days) ronth 16

h) Assistance in the final attainment

of accreditation toc ISO 9000 for TQM

systen at Székesfehérvir. One British

expert five days in Hungary.

(5 man-days) month 19
i) Design and implementation of the model

system, including the necessary fielding of

the British experts. Progress visits to

provide continuing advice and direction

within the development and implementation

of the quality system. Visits scheduled at

months 2,3,5,8,11,14 and 17 in Hungary®’. To

involve one British expert, five days each

visit in Hungary (35 man-days). eonth 20

j) Presentation of project progress .
(including field demomstrations at
Székesfehérvar) to other frozen food
factories at months 5, 11 and 17. To involve ~
one British expert, five days each visit
in Hungary (15 man-days). month 20

k) Provision of assistance from UK to the
Székesfehérvir factory by normal communicztio:
(telephone/fax etc).Provision of one man-day
per month in UK. (18 man-days) eonth 20

1) Participation in the preparacion‘of a
long-tern business cooperation sgreement
between the Institute and the sub-contracting
company in U.K. on Total Quality Managewment,
Marketing and Management training for
Hungarian and third East-European markets,
wvhere the local knowledge and business
relations of the Institute and the
internationally acknowledged experience of
the U.K. sub-contracting company be
effectively combined. conth 20

m) Preparation of the final report
describing the results and providing
recommendations for disseminating the TQM
system to the remaining Hungarian frozen
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food manufacturing companies. month 20

(iv) Morking language
) English
(v) General progragme schedule
a) The contractor’s team leader is required to visit UNIDO

Headquarters for 1 day briefing before travelling to Budapest to
initiate the field work.

b) The entire training and advisory programme - field work and home
’ office vork as outlined in principle under para. (iii), above - is to
™ be completed within ejghteen months from the date of signing the first
contract (Phase I).

c¢) The contractor will submit to UNIDO three copies of project
progress reports within 5 (Phase I) and 11 months (Phase II) from the
date of signing the first contract and a draft final report within 18
months from the date of signing the first contract.

d) The contractor will be available at UNIDO Headquarters for 1 day
for discussions on the draft document and debriefing at a date and
time to be agreed upon.

e) Based on the debriefing discussion results (para.(v)d.above), the
contractor will prepare the final document (10 copies), which is to be
submitted to UNIDO within two weeks from the date of the debriefing
discussion at UNIDO Headquarters.




APPENDIX 2

DIVISIONAL STRUCTURE OF CAMPDEN
FOOD AND DRINK RESEARCH ASSOCIATION




CFDRA Scientific and Technical Function

| Director-General I
, Food Science Division l Prof. Colin Dennis
Dr. Mike Stringer (Director) Food TeChnOIogy

Division
Dr. Jeremy Selman (Director)

F%od ‘Prociess
Chemistry & ngineering
BiOCh? mi stry . . Philip Richardson Mathematics &
Martin Hall Microbiology Computing Sciences
Dr. Jeff Banks Dr. Gordon Kenworthy

Food Hygiene

Dr. John Holah Product & Packaging Sensory
Technology Science
~ (Including Food Products David Lyon
M Qual;t\S{ _ IntelligenceSCentre) |
anagement services Dr. Bob Shaw -
David Nicholson , Agnculture

Dr. Chris Knight

Food Science

New Projects Manager Food Technology New Projects Manager
Su Leaper Les Bratt




APPENDIX 3

CAMPDEN/MIRELITE COLLABORATION HANDOUT




CAMPDEN

FOOD Mirelite Rt.
HHTjpars
& DRINK Feflesztéss és
RESEARCH Mindségvizsgaio Intézet
ASSQCIATION

Angol-magyar élelmiszeripars
landcsado szolgdltatds

A Campden Elelmiszer és Italkutaté Egyesalés és a Mirelite RT. HitSipari
Fejlesztési és Min8ségvizsgal6 Intézet megéllapodott, hogy a jovében
k6z0s élelmiszeripari tandcsadé szolgaltatast nyGjt a magyar vallalatok szé-
méra az eurépai mindségi €s élelmiszerbiztonsagi kovetelmények teljesité-
seésa p(aogazdaség fel °telelhez torténd a'kalmazkodés elésegitése érde-
kében.

Campden az Egyesult Kiralysag egyik legnagyobb fuggetlen kutato-
kozpontja, amely szamos teruleten végez kutatast és nydit technolégiai se-
gitséget az élelmiszeripar szdméra.

Campden 1988 6ta a magyar hdté- és konzerviparbanis végez munkat.

A HGtSipari Fejlesztési és MinGségvizsgal6 Intézet a magyar hiGtSipari
véllalatok jelentOs ipari tapasztalatokkal rendelkez6 kutato-fejleszto bazisa.

Az Eurbpéhoz vald csatlakozds és a piacgazdasagra vald &ttérés sorén
egyre fontosabb szerepet jatszanak azok a terGletek, melyeken a nyugat
eurdpai tapasztalat, a szaktudas és a helyi ismeretek kombinalasan alapulé
tanacsadd és oktatd tevékenységinket kindliuk a magyar élelmiszeripari
véllalatok gyakorlati problémainak megoldasiéra.

-HACCP elemzések - 150 9000
-Uzemek Stvildgiidsa - Piacrés fogyaszids vizsgalatok
-Plackutatds - Feldofgozdstechnoldgisk

Tové&bbi feivildgositast ad

Anglidban: Magyarorszagon:

Mr. Les Bratt dr.Sebdk Andras
Campden Food and Drink Mirelite Rt.
Research Association HutSipari Fejlesztési és
Chipping Campden Min6ségvizsgalé Intézet
gos 1094 Budapest , Marton u. 3/b.
¢ Llss 6LD Tel: (36)1-215-5521/215-0815

el:0386-840319 Fax: (36)1-215-0815

Fax:0386-841306
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APPENDIX 4

DATASHEETS AND COURSE TIMETABLES




Training Datasheet

(Module 4)

This course teaches how 1o plan, prepare and conduct an intemai
audt, demonstrating how o apply a systematic approach 1o quaily
manage-ment iSsues.

The programme has been designed 1o enable delegates 1o create an
internal audit regime for their organisation which will satisfy the
requirements of BS57501S03000/EN29000.

The Intermal Auditor Training course at Campden also meets
the training requirements for registration as an intemnal
auditor under the Nationdl Registration Scheme.

Course Content

Objectives and bensfits of auditing - BS 7229 (ISO 10011)
Responsiilities of the auditor and auditee

Audit planning and preparation

Preparing a checklist

Conducting the audit

interview skifls
Mmmmmandtdbw«ps
Principles of BS5750/1SO9000/EN29000

This course includes a case study.

® 6 6 & & 6 00

Who should attend

Pomnmlfromanydiw'pimwhouoorwiboimolvodhmmal
audit programmes 10 support BS57501S09000/EN29000 and/or to
stimulate continuous improvement.

Other relevant courses

Training for quality management. Introduction to TQM and quality
systems (Module 1); Supplier quality assurance (Module 2);
Documentation for quality systems (Module 3); Quality costing in the
food and drink industries (Moduie 5); The design of calibration
regimes to BS5750/1S09000/EN29000 requirements {Module ).

Relevant reading

BS5750 (ISO9000/EN29000)
BS7229 (15010011}

Internal
Auditing of

Quality
Systems

25-26 January 1994
22-23 February 1994
22.23 March 1994
26-27 April 1994
24.25 May 1994
28-29 June 1994

Members £400.00
(plus VAT)

Non-members £530.00
(plus VAT)

CAMPDEN FOOD & DRINK RESEARCH ASSOCIATION
Chipping Campden, Gloucestershire, GL55 6LD, UK.

Tel: 0386 840319 Fax: 0386 841306




INTERNAL AUDITING
Thursday/Friday 10-11 September 1992
. (Training Room 2)
(P. 11451)
LIST OF PARTICIPANTS
Mrs Margit Bleszkén Frozen Food Institute, Budapest®
Mr Istvén Binder Frozen Food Institute, Budapest®
Mr David Brewin Frigoscandia Ltd*
Mr Martin Burrell Cravendale Foods
Mrs Marion Butlin Golden Wonder*
Mr Istvin Csepregi Frozen Food Institute, Budapest®
Mr Stewart French Brake Bros Foodservice Ltd*
Mr Ken Grey CFDRA
Mrs Julia Métai Frozen Food Institute, Budapest®
David Morgan Morning Foods Limited
{Friday only)
Dr Naresh Patel CFDRA
Miss Kate Scholey Katie's Kitchen
Dr Andrés Sebdk Frozen Food Institute, Budapest®
Mr John Sharpe Shell International Petroleum Co Ltd
Mrs Wendy Trory Forrester Foods®
Mr Hugh Wilkinson Cravendale Foods

* Members of CFDRA




CHIPPING CAMPDEN, GLOS, GLSS 61D

Thursday/Friday 10-11 September 1992
(Training Room 2)
(P.1145D
TIMETABLE

DAY 1
DESCRIPTION OF SESSION DURATION IIME SPEAKER
Course Introduction 15 mins 0930-0945 Alan Cavalier
Audit - BS7229 (ISO 10011)

- requirements

- types 1 hour 0945-1045 John Gymer

- objectives

- benefits
Coffee 15 mins 1045-1100

ibilities of the 30 mins 1100-1130 John Gymer

auditor and auditee
Audit Video and discussion 45 mins 1130-1215 John Gymer
Audit planning and preparation 45 mins 1215-1300 John Gymer

- initiation

- schedule

- plan

- checklist
Lunch 1 hour 1300-1400
Interview Skills 1 hour 1400-1500 Alan Cavalier
Case Study 45 mins 1500-1545 John Gymer
Tea 15 mins 1545-1600
Case study - review 30 mins 1600-1630 John Gymer
BS 5750 (ISO 9000) 30 mins 1630-1700 John Gymer

- principles

- the assessment process
- audit requirements




DAY 2

DESCRIPTION OF SESSION DURATION IIME SPEAKER
Conducting the audit
- mtemewmg
- sampling 1 hour 0500-1000 John Gymer
- observation
- recording
- agreeing non-compliances
- reportmg
- auditing documentation
Preparing a Checklist 1 kour 1000-1100 John Gymer
Coffee 15 mins 1100-1115
Closing meeti
action p follow ups 45 mins 1115-1200 John Gymer
Managing meetings - video 1 hour 1200-1300 Adam Chappell
Lunch 1 hour 1300-1400
Case study - an auditing exercise 1hr 30 mins  1400-1530 John Gymer/
David Nicholson
Case study - review 15 mins 1530-1545 John Gymer/
David Nicholson

Tea

Course review




Training Datasheet

Hazard Analysis Critical Control Point (HACCP) provides the basis for
quality management systems (such as BS5750/1S0O9000/EN29000) and
can assist in a 'due diligence’ defence should one be required.

The benefits of applying the principles of HACCP are extensive. R is the
most cost-effective way to prevent foodbome disease in food and drink
production.

Campden’s two day HACCP workshop is a practical training programme
providing guidance on the implementation of HACCP principles in the
factory environment, both for existing products and new product

development.

The course is constantly updated to keep pace with changing

and legisiation both in Europe and America. Attendance is strictly
controlled to keep the groups small; this maximises individual instruction
and leaming opportunity.

Course Content

¢ Hazard Analysis Critical Control Point (HACCP: background,
principles and benefits)

Mdentification of safety hazards (chemical, physical and/or biological)
Selection of control measures

identification of critical control points

Practical application and implementation of HACCP

Participants, working in groups, will be shown how to conduct a
HACCP study

® & & o O

Who should attend

Staff involved in the production and safety assurance of food including
management, technical staff and engineers. Caterers and retailers would
benelit greatly by attending this course.

Other relevant courses

Lead assessor training

internal auditing of quality systems (Module 4)

Relevant reading

HACCP: A Practical Guide. CFDRA Technical Manual No. 38
(included in the course fee)

HACCP
Workshop

5-6 January 1994
2-3 February 1994
2-3 March 1994
19-20 April 1994
25-26 May 1994
22-23 June 1994

Members £450.50
(plus VAT)

Non-members £590.00
(plus VAT)

CAMPDEN FOOD & DRINK RESEARCH ASSOCIATION
Chipping Campden, Gloucestershire, GL55 6LD, UK.

Tel: 0386 840319 Fax: 0386 841306
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LIST OF PARTICIPANTS

McCormick Foods*

Brake Bros Foodservice®

PAS (Grantham) Ltd

Burtons Biscuits Ltd

Burton's Biscuits

Beni Foods Ltd

Oscar Mayer Ltd

Burton Son & Sanders Ltd*

Weetabix Ltd*

Silvercrest Foods*

Noon Products pic*

Scottish Office Agriculture & Fisheries
Dept

Harvestime Ltd

Mitsubishi Materials*

Burton'’s Biscuits

CFDRA

Panificio Italiano (Falconis)*
SmithKline Beecham Consumer Brands*
ADAS®

Miss Anne Wolstenholme Brake Bros Foodservice*®

* Members of CFDRA

+ Mrs Margit Eleszkan,

Mr Istvan Binder, Mr Istvan Csepregi,
Mrs Julia Métai, Dr Andras Sebok -
Frozen Food Institute, Budapest
Hungary
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Coffee on arrival
Welcome and Introduction

Building Quality Systems to Achieve
Maximum Benefit

Principles of HACCP

Problem Solving Techniques

Buffet Lunch

Introduction to Participative Exercises
Group Exercise :
Identification of Potential Hazards and
Possible causes

Feedback by Groups

Tea

Group Exercise
Selection of Control Measures

Feedback by Groups
Identification of Critical Control Points
Close of Day 1

Su Leaper
David Nicholson

Su Leapesx
David Stephens

Su Leaper

Participants

in groups with
Su Leaper and
David Stephens

Su Leaper




Review of DAY 1 Su Leaper

Predictive Microbiology and its application Sue Davis
to a HACCP Study

Documentation and Auditing David Stephens

Coffee

Group Exercise - Part 1 Participants in

uo;.l.g: wi'mand

David Stephens

Feedback by Groups

Group Exercise - Part 2

Buffet Lunch

Feedback by Groups

Group Exercise - Part 3

Tea

Feedback by Groups

Implementation of HACCP David Stephens

Workshop Discussion Su Leaper

Workshop ends




Training Datasheet

BS5750/ISO9000/
EN29000

Lead
Assessor
Training

(Jointly run with Lloyds
Register Quality Assurance
Limited)

10-14 January 1994
7-11 February 1994
21-25 March 1994
11-15 April 1994
9-13 May 1994
13-17 June 1994

Members £1090.00*
(plus VAT)

Non-members £1290.00*
(plus VAT)

* Fee includes accommodation

This taining programme is registered by the Governing
Board of the National Registration Scheme for Assessors
of Quality Systems and meets the training requirements for
registration of individual assessors under that scheme.

On completion of this course, participants will be able to conduct
imernal audis and be able to contribute to the preparation of a quality
system to a standard required for certification. individuals will learn how
1o effect improvements in qually systems and carry out audits.

Designed speciically for the food and drink industries, this course will
provide delegates with a thorough understanding of the requirements of
BSS7501S0O9000/EN29000 and the assessment process, and provide
practical experience in auditing.

Course Content

The advantages of systems assessment

Planning and preparing assessments

Conducting audits

Effecting improvements in quality systems

Managing meetings

Performing assessment interviews

Communicating quality information both orally and in writing
Explaining auditing techniques

Presenting assessment findings

¢ & & & 6 & O o 0

This course includes a case study.

Who should attend

Quality managers, quality controllers, factory and production
management, technical staff involved with BS5750/1S09000/EN29000
assessing suppliers or those conducting internal audits.

Other relevant courses

internai auditing of quality systems (Module 4)

Relevant reading

BS5750/1SO9000/EN29000 documents

CAMPDEN FOOD & DRINK RESEARCH ASSOCIATION
Chipping Campden, Gloucestershire, GLS5 6LD, UK.

Tel: 0386 840319 Fax: 0386 841306




CAMPDEN FOOD AND DRINK RESEARCH ASSOCIATION
CHIPPING CAMPDEN. GLOS. G155 6LD

LLOYDYCAMPDEN LEAD ASSESSORS TRAINING COURSE

Monday-Friday 19-23 April 199:

Venue: BBC Conference Centre, Wood Norton (Tel: 0386 45123)
Wednesday only: CFDRA (Training Room 6)

Mr Graham Andrews
Mr Peter Bates

Mr Istvan Binder

Mrs Margit Bleszkén
Dr Tony Burns

Ms Rosemary Byrde
Mr Istvan Csepregi
Mr Paul Grenfell

Mr Eugene Kordzinski
Mrs Julia Mitai

Mr Alan Moorehead-Lane
Mr Ravindra Patel
Miss Elizabeth Price
Miss Fiona Reed

Mr Calvirs Reid

Mr Chris Riley

Dr Andrés Sebok

Mr Richard Vowles
Mr Andrew Willsher

Tutors:
Mr John Gymer
Mr John Roberts

*Members of CFDRA
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LIST OF PARTICIPANTS

Cadbury Ltd*

The Jacob's Bakery*

Szekesfehervar Frozen Food Factory®
Szekesfehervar Frozen Food Factory*
South Bank University

Szekesfehervar Frozen Food Factory*
Cadbury Ltd*

H J Heinz Co Ltd*

Arvit Frozen Food Factory*

Tiffany Sharwood’s Frozen Foods Ltd*
Express Dairy*

Barnett & Foster International®
Goldenfry Foods

Grace, Kennedy & Co Ltd*

Cavaghan & Gray*

Mirelite Frozen Food Research Institute®
Cadbury Ltd®

Bluecrest Frozen Foods Ltd




DAY ONE

TIME SESSION METHODOLOGY MATERIALS CONTENT LEADER

0845 REGISTRATION 1

0900 INTRODUCTIONS & |LECTURE ACETATES A 1
OBJECTIVES 2

0945 QA BASICS LECTURE ACETATES AC 2
WHAT IS AN LECTURE NOTES
AUDIT? FLIP CHARTS

1030 COFFEE

1045 QUALITY LECTURE LECTURE NOTES |B 2
STANDARDS and ACETATES
SYSTEMS

ms LECTURE: LECTURE ACETATES B A 2
THE LECTURE NOTES
REQUIREMENTS OF
ISO 9000

1300 LUNCH

1345 THE LECTURE ACETATES B 2
REQUIREMENTS OF LECTURE NOTES
IS0 9000

1600 TEA

1615 INTRODUCTION TO |LECTURE ACETATES Cc 3
THE ASSESSMENT FLIP CHARTS
PROCESS LECTURE NOTES

1645 INTRODUCTION TO | LECTURE ACETATES A B H 2
THE CASE STUDY LECTURE NOTES 3

1715 GROUP WORK - DISCUSSION 2
CASE STUDY 3

1800 EVENING MEAL

2000 CASE STUDY GROUP WORK ACETATES A B H 2

3

The objective for the first Case Study exercises will be to analyse the notes provided and identify

systems deficiencies against the requirements of ISO 9000. In addition, analysis of the way in which the
assessment is handled in the case study will be made. Data will be recorded for presentation and general
discussion tomorrow.

1= ALAN CAVALIER
2= JOHN GYMER
3 = JOHN ROBERTS
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TIME SESSION METHODOLOGY MATERIALS CONTENT
0830 REVIEW DAY 1- LECTURE FLIP CHART ABCRH
IMPORTANCE OF SUMMARIES
DOCUMENTED
SYSTEMS
0500 PRESENTATION OF |GROUP WORK ACETATES ABH
CASE STUDY WORKSHOP
FINDINGS
* COFFEE
CONTINUATION OF |LECTURE - ACETATES ABH
PRESENTATIONS LEARNING POINTS
1130 ASSESSMENT LECTURE ACETATES D E
PLANNING AND
PREPARATION - Pre FLIP CHARTS
Assessment Visits
- Documentation LECTURE NOTES
Review
- Preparation of Audit
Programmes
- Checklists
- Opening Meeting
1300 LUNCH
1400 INTERVIEW LECTURE LECTURE NOTES |H
TECHNIQUES/ ROLE PLAY
MEETINGS VIDEO
Use of checklists
* TEA
1600 AUDIT ROLE PLAY |LECTURE ACETATES HG
LECTURE NOTES
VIDEO
1730 CASE STUDY LECTURE ACETATES
Introductory Lecture
LECTURE NOTES
COMMENCE GROUP | GROUP WORK ACETATES
WORK
1800 EVENING MEAL
2000 CASE STUDY GROUP WORK 3

The case study work is designed to help define the role of the assessors, pre-audit planning and
activities, defining the scope of the assessment, the reviewing of documentation, the audit programme and the

opening meeting.
® Working coffee/tea to be taken.
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TIME SESSION METHODOLOGY MATERIALS CONTENT LEADER
0830 REVIEW DAY 2 LECTURE FLIP CHARTS J K 3
SUMMARIES

0500 PRESENTATION OF |GROUP WORK 3
FINDINGS AND - 2
DISCUSSION

. COFFEE
CONTINUATION OF |LECTURE LECTURENOTES |J K 3
MORNING PROJECT | QUESTIONS

115 CONDUCT OF AND LECTURE LECTURENOTES |[H J K g
ASSESSMENTS
AUDITS including ACETATES
NCNs

1230 BRIEFING ON
PROCESS HALL
AUDIT

. LUNCH

1400 . PROCESS HALL AUDITS DONE IN NOTE BOOKS H 2
AUDIT GROUPS 1
. TRAINING AUDIT |CASE STUDY 3

. TEA
. PURCHASING GROUP WORK AND |CASE STUDIES H 1
AUDIT REVIEW 2
. CALIBRATION 3
AUDIT

1730 AUDIT REPORTS GROUP WORK ACETATES M ;

1800 EVENING MEAL

2000 AUDIT REPORTS/ |GROUP WORK ACETATES M 3
NCNs 2

The case study work is designed to help define the role of the assessors, audit planning and activities,

the reviewing of documentation in relation to the evidence observed and assessing the relevancs to

requirements of 1SO 9000.
® Working coffee/lunch/tea to be taken.

Lloyds-Campden Lead Assessor’s Course
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TIME

SESSION

METHODOLOGY

MATERIALS

CASE STUDY
FINDINGS AND
DISCUSSION

GROUP
PRESENTATIONS

Non-Compliance
Notes

A BE

10320

COFFEE

1045

REVIEW DAY 3
Gncluding Hygiene)

FLIP CHARTS
SUMMARIES

145

CONDUCT OF
ASSESSMENTS AND
AUDITS

~ Closing Meeti
- Assessing Corrective
Actions

- Audit i

- Follow Ups,
Re-astessments and

Close Out of
Non-Compliances

DISCUSSION

LECTURE NOTES
ACETATES

HKLMIJN

LUNCH

1400

SYSTEM
MONITORING

- Surweillance Visits
- Successive
Assessments

LECTURE NOTES
ACETATES

1430

THE ROLE OF THE
ASSESSOR/LEAD
ASSESSOR

LECTURE
QUESTIONS

ACETATES

LEAD ASSESSOR
REGISTRATION
SCHEME

1QA BROCHURE

BRIEFING FOR
EXAMINATION

1530

TEA

BRIEFING FOR
CLOSING MEETING
ROLEPLAY

LECTURE

LECTURE NOTES
ACETATES

1600
onwards

SYNDICATE
PREPARATION FOR
ROLE PLAY and
INDIVIDUAL
PREPARATION FOR
EXAMINATION

GROUP WORK

CASE STUDIES

1700

CLOSING MEETING
ROLE PLAY
VIDEOED

GROUP WORK

Lol S AT

1930

SOCIAL EVENING

The case study/roleplay work is dusigned to finaliss the intensive training course by

ing under stressful and unpredictable circumstances. During this session (wkich will be

ed to review their group's findings on the audit
reports studied during the week. They will be asked to justif'y and substantiate their comments, against both

an interview
videoed for 2 gener:

discussion afterwards) they

the clock and the "Board™ of the assessed company.

Lloyds-Campden Lead Assessor’s Course

Tiumetable

will be ex
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TIME SESSION METHODOLOGY MATERIALS CONTENT LEADER
0500 INTRODUCTION TO 1
EXAM 2
0315 WRITTEN EXAM 1
2
ms COFFEE
1o REVIEW OF ROLE |ANALYSIS AND VIDEO 2
PLAY DISCUSSION RECORDER
1230 WRAP UP SESSION |GENERAL QUESTIONS 1
COURSE REVIEW | DISCUSSION 2
1300 LUNCH
Lloyds-Campden Lead Assessor’s Course Issus 36 SECTION 1
Timetable April 1993 PageSof §




APPENDIX 5

INFORMATION CONCERNING INDIVIDUAL TRAINING FOR DR SEBOK
1ST-8TH JUNE 1954




REPORT ON INDIVIDUAL TRAINING AT
CAMPDEN FOOD AND DRINK RESEARCH ASSOCIATION,
CHIPPING CAMPDEN, UK
1st-8th June 1994

UNIDO/Know How Fund Reference TF/HUN/90/914

NAME OF PARTICIPANT

Dr Andrés Sebik, Deputy Director of the Mirelite Development and Quality Institute of
Frozen Food Industry.

SUBJECTS OF TRAINING

I Practical implementation and experience of ISO 9000 quality systems in the food
industry.

2. Management techniques and training skills for introducing quality systems.

CONTENT

The training was organised by the Campden Food and Drink Research Association as a
combination of consultancy sessions, individual practical exercises, and visits to two
companies implementing ISO 9000 quality systems.

IstJune pm. - Consultation on practical questions which have emerged during the
implementation of quality systems in the Hungarian food industry

- Introduction to the European Food Safety Inspection Service
(EFSIS) system, an audit system administered by Campden and the
Meat and Livestock Commission

2nd June - Afull-day visit to Christian Salvesen’s frozen food plant at
Peterborough
3rd June - Afull-day visit to Lawson Mardon Can at Sutton-in-Ashfield
6thJune am. - Consultation on management techniques
pm. - Consultation on developing handouts, case studies, selection of

visual aids for quality system training




7thJune am. - Evaluation of the training programme developed by the trainee,
including case studies, handouts and visual aids

pm. - Consultation on management techniques

RESULTS
Experiences on Practical Implementation of Quality Systems in the Food Industry
1. Christian Salvesen, Peterborough

During the visit to Christian Salvesen’s, the practical application of the 150 9000
quality systems at a frozen food manufacturer was demonstrated. The system has
been accredited for three years and is applied at several company sites. The company
quality assurance manager, Mr Brian Bruce, the company quality auditor, Mr D.
MacMillan, and the site quality assurance manager participated at the meeting.

The following subjects were covered and demonstrated in practice:

e Document control, use of indexes and amendment records, organisation of
manuals

e Communication of quality information to operators, practices in using reading
stations

¢ Training of intemal auditors, course content, practical exercises, handling of audit
reports, organisation of audits
Calibration systems
Use of log sheets, signing off
Training system.

2. Lawson Mardon Can, Sutton-in-Ashfield

The quality system has been under development for several years, and certification is
expected during the second half of the year. Experiences concerning the pre Jaration
for certification were very useful, especially as three Hungarian frozen food
companies are working with the Mirelite Institute and are in a similar situation. Mr
F.M.B. Page (Development Director) and Mr Mike Rogers (Quality System Manager)
participated at the meeting.

The following subjects were covered during the on-site demonstration and meeting:

System used to select and approve suppliers
Lot traceability
System structure, balance between procedures, work instructions and on-the-job
training
e Training of internal auditors
¢ Identification of training needs




3.

Collecting quality records

Handling of non-compliances, guarantee system
Management review

Calibration records

Consultation at Campden

During the consultation, complex problems were discussed with reference to the
solutions incorporated into Campden’s own documented system, in particular:

o the balance between details included in procedures, work instructions and on-the-
job training

e the benefits and disadvantages of centralised and delegated document control
systems

e managing small, non-regular suppliers, where written specifications are not
available

e the selection of service suppliers.

Detailed information was given about the new independent EFSIS audit service for
the food industry, which covers food safety, food hygiene and quality management.

The system was developed and recently jointly launched by the Meat and Livestock
Commission and Campden to provide an independent service in replacement or
reduction of third party and customer audits for food buyers (manufacturers and
retailers) in Europe.

The opportunities for introduction and application of this system to Hungary were
discussed in order to help Hungarian food manufacturers meet the requirements of
Western buyers.

Training in Management Skills and Training Methods to Introduce Quality Systems

A face-to-face consultation was organised on the subjects listed below, which are necessary
and useful during the introduction of quality systems.

After the first part of the consultation, a wide range of visual aids, training handouts and case
study development instructions were provided to the trainee. It is necessary to develop a two
to three days’ training course for managers of Hungarian companies which wish to develop
and introduce quality systems in the food industry. The trainee was required to select videos,

develop case studies, select and develop handouts, and plan group exercises. The developed

course was evaluated and discussed, and a further consultation session was held on the key
subjects for Hungary.

The following subjects were covered:

e Planning and setting up measurable goals
e Policies
¢ Organisation structure and quality systems




Delegation

Internal communication

Organisation and management of meetings
Motivation of employees

Appraisal systems, job descriptions
Identification of training needs

Leadership styles

Managing the change

PRACTICAL APPLICATION SUBSEQUENT TO THE RETURN FROM TRAINING

The individual training provided essential information which was of immediate practical
application in Hungary.

Dr Sebék has carried out detailed documentation reviews on the quality manuals of three
companies since that time, and several weaknesses and failures were detected and
improvements made. The other members of the Hungarian team at the Institute have been
further trained by the Deputy Director in these new skills.

e Several new solutions, based on the experiences, were proposed to the Hungarian food
companies to solve their practical difficulties during the implementation of the quality
systems.

e The content of the internal audit training provided by the Institute was further developed.
A follow-up training session will be provided to three companies in August/September

ard the new, extended version will be given to a fourth company.

e The training material for the management skills training was translated into Hungarian,
and new training modules, applicable during quality system organisation, were developed.

e A presentation meeting of the EFSIS system has been planned for September.
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HACCP

The following Executive Summary is taken from Campden’s Technical Manual No. 38,
"HACCP: A Practical Guide™. Published in November 1992, this has become an industry

standard on this subject, with over 1,000 copies sold within Europe.

"HACCP is the acronym for Hazard Analysis Critical Control Point. It is an
analytical tool that enables management to introduce and maintain a cost-
effective, ongoing food safety programme. HACCP involves the systematic
assessment of all the many steps involved in a food manufacturing operation
and the identification of those steps that are critical to the safety of the
product. This allows management to concentrate technical resource into those
manufacturing steps that critically affect product safety. A HACCP analysis
will produce a list of Critical Control Points (CCPs), together with operating
targets, monitoring procedures and corrective actions for each CCP. For
continuing safety, full records must be kept of each analysis and the efficacy
of the study must be verified on a regular basis, and when aspects of the
oneration change.

HACCP is applicatle to the identification of microbiological, chemical and
physical hazards affecting product safety. The technique can also be used to
identify hazards and CCPs associated with microbial spoilage and quality of
products. HACCP must be applied to a specific process/product combination,
either to an existing process or as part of a development brief, and will
require the full commitment of senior management and technical staff to
provide the resources necessary for successful analysis and subsequent
implementation.

One of the many advantages of the HACCP concept is that it will enable a
food manufacturing or catering company to move away from a philosophy of
control based primarily on end product testing (i.e. testing for failure) to a
preventative approach whereby potential hazards are identified and controlled

in the manufacturm~ =~ ... me1t (i.e. prevention of product failure).

HACCF is a log" . 17 _ost-effective basis for better decision making with
respec. ‘> product .e.ety. It provides food manufacturers with a greater
security of contro! over product safety than is possible with traditional end




product testing and when correctly implemented may be used as part of a
defence of 'Due Diligence’. HACCP has both national and international
recognition as the most cost-effective means of controlling foodborne disease
and is endorsed as such by the Joint FAO/WHO Codex Alimentarius
Commission.”

Implementation

There are 14 practical stages involved in a HACCP study:

Stage 1:

Stage 2:

Stage 3:

Stage 4:

Definition of Terms of Reference

What hazards are being addressed (microbiological/chemicai/foreign body
etc). for what product, and the start and end points of the study.

Selection of the HACCP team

It is important to bring as wide a breadth of knowledge to the team as
possible. It would be normal to include a microbiologist, chemist,
production specialist, engineer and quality controller, plus others as
thought appropriate. A team leader needs to be appointed, together with a
team secretary.

The product is described in detail

This should include the composition, manner of processing, packaging
system, storage and distribution conditions, required shelf-life and
instructions for use.

Definition of intended use

The intended use of the product by the consumer, and the consumer target
groups, should be defined.




Stage S:

Stage 6:

Stage 7:

Stage 8:

Stage 9:

Stage 10:

Stage 11:

Flow diagram

A flow diagram is drawn showing the stages of manufacture within the
defined scope. Each process step is uniquely numbered.

Verification of the flow diagram by physical inspection of the factory
processing area

The flow diagram should be amended to truly represent the actual
situation if anomalies are found to occur.

List of hazards

All the hazards associated with each process step are listed, together with
the measures either in place or required for their control.

Decision tree

The HACCP decision tree is applied to each process step in order to
identify the CCPs. The decision tree is shown in Appendix 3 to this report.

Target levels and iolerance: are established for each CCP

A monitoring system is established for each CCP

Monitoring procedures must be able to detect loss of control at the CCP
and, ideally, this information should be provided in time for corrective
action to be taken before out-of-specification material is manufactured

which will require segregation or rejection.

A corrective action plan is established

The actions to be taken in the event of loss of control of a CCP are
defined.




Stage 12: Establishment of record keeping and documentation

Efficient and accurate record keeping is essential to the successful
application of HACCP to a food process. It is important for a food
producer to be able to demonstrate that the HACCP principles have been
correctly applied and that complete and accurate records have been kept of
all HACCP activities. Documented HACCP procedures at all process steps
should be assembled and included in a manual or integrated into a
controlled quality management system.

Stage 13: Verification by the team that the HACCP procedure is working correctly

Verification should cover two aspects: that the HACCP procedure is still
appropriate, and are the monitoring procedures and corrective actions still
being properly applied.

Stage 14: Review of the HACCP plan

It 1s necessary to have a system in place that will automatically trigger a
review of the HACCP plan prior to any changes to raw materials/product/
process etc.

ISO 9000

The current environment for food manufacturing companies is not easy. The safety of
food is an increasingly politically sensitive subject. In Europe we are seeing the
introduction of considerable new food iegislation, the most recent being the horizontal
Food Hygiene Directive containing within it the obligation for HACCP. In the UK we
have commercial concentration of the retail industry into five extremely powerful
organisations able to impose their quality standards on to their customers.

There is consequent need to satisfy both government agencies and customers that systems
are in place which provide for safe food manufacture to the specified quality standards.

Although it is not anticipated at this stage that accreditation to 1SO 9000 will become a
statutory requirement, the fact that many company inspectors and auditors have now




received lead assessor training according to the 1SO 9000 standard will tend to dictate that
companies are inspected with regard to the matters described within the standard.

A quality system comprises the documented policies and related procedures by which a
company intends to achieve its quality objectives. ISO 9000 is important in that this is the
only internationally recognised quality system model against which a company may
obtain accreditation after the necessary auditing procedures.

The relationship between HACCP, 1SO 9000 and TQM is worth noting. In fact, HACCP
and ISO 9000 provide successive building blocks in the progression towards total quality
management. The use of HACCP is used to ensure that the documented procedures in
ISO 9000 do in fact produce food products which are safe for the consumer. In turn, the

quality system as a whole is a necessary component in building the factory culture of
TOM.

ISO 9000 is a document which contains 20 paragraphs and covers all aspects of company
business which affect the quality of product and services supplied to the customer. It
ranges from contract review and raw material acquisition to manufacturing precedures
and the training of factory personnel. There i1s a requirement for management
commitment and for the translation of company quality policy into all aspects of the
business. The quality system requires controlled documentation and a further feature is
for audit and management review to ascertain that the system is both being correctly
applied and is still valid for its intended purpose. In essence, ISO 9000 requires that a
company states what it is going to do, does it, and is able to prove that it has done so. The
advantages of having a quality system are:

1. Provision of customer satisfaction leading to commercial success.
2. Establishment of customer confidence.

3. Knowledge that the business is under control in that authorities and responsibilities
are defined.

4.  Reduction of waste, the philosophy of get it right first time, providing financial
savings.

5. Planned response to emergencies.




6. Documented system providing retrospective proof of operations.

7. Accreditation to international standard providing additional recognition.

The implementation of ISO 9000 is not an easy exercise. It is expensive in terms of
manpower and requires very positive commitment both at board and subsequent
managerial levels in order to realise satisfactory progression. The time scale from
undertaking HACCP studies and devising and implementing ISO 9000 is likely to be in the
region of 18 months, depending upon the complexity of the site. The stages of
implementation include:

1.  Board level commitment to proceed.

2. Appointment of quality manrager (management representative).

3. Quality policy statement authorised by managing director and company board.

4. Appointment of area co-ordinators.

5. Provision of training in the requirements of the system (documentation and audit).

6.  Listing all policies and procedures required.

7. Contents of quality policy, and intentions for implementation of 1SO 9000 conveyed
to all personnel.

8.  Production of quality manual (quality system documentation based on actuai
working practices).

9.  Implementation and test by internal audit.

10. Seeking of external accreditation.

One of the major tasks is the production of the quality manual, including the policy and
procedural statements. In general, there will be three levels of documents. Levell

documents are policy statements normally of one page only in length which are
authorised at board level. There wili normally be at least one policy statement for each




of the twenty paragraphs of the ISO 9000 standard. Level II documents contain the
outline procedures for all aspects of the business, are normally of one to three pages in
length, and may be authorised either at board or managerial level. Level IIT documents
are training manuals or works instructions, are as long as required in length, and will
generally be authorised by a department manager.

The writing of the Level I procedures generally involves the greatest amount of
personnel time. In principle, the Level II documents should be written by their users
because these are the experts who know precisely how work is undertaken in practice.
The documents should reflect actual practice, and if the practice is demonstrably seen to
be wrong, it should be changed. Data and parameters skould not be stated in the
description text of Level II procedures but attached as appendices. Data and parameters
must not be repeated in different documents or in the same document. Circulation of
copies of documents must be kept to a minimum on the basis of "need to know™. All
management having an accountability specified in a procedure must be included on the
circulation list of that document.
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Quality System
1ISOS000

|

HACCP

HACCP and ISO9000 are successive building
blocks in the attainment of TQM
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HAZARD ANALYSIS CRITICAL
CONTROL POINT

(HACCP)

HACCP is a systematic approach to the identification
and assessment of hazards and risks associated
with all stages of a food'operation and the definition of
means for their control

CFDRA




HACCP

HAZARD - The potential to cause harm

Hazards may be microbiological,
chemistry or physical

CFDRA



HACCP - SCOPE OF ANALYSIS

Microbiological safety

Foreign body elimination

Chemical contamination

Quality improvement

Increased production efficiency / reduced wastage
Product / process design and development
Personnel safety

Environmental safety

Plant deterioration




N OHwWDhH

10.
1.
12.
13.
14.

Define terms of reference STAGES

Select the HACCP team IN A
Describe the product

Identify intended use HACCP STUDY
Construct a flow diagram

On-site verification of flow diagram

List all hazards associated with each process step

Apply HACCP decision tree to each process step in order to
identify CCP's

Establish target levels and tolerance for each CCP
Establish monitoring system for each CCP

Establish corrective action plan

Establish record keeping and documentation

Verification

Review the HACCP plan

CFDRA




HACCP PRINCIPLES (1)

_ Conduct a hazard analysis. Prepare a flow diagram of
the steps in the process. Identify and list the hazards
and specify the control measures

. Identify the CCP's in the process using a decision tree

. Establish target level(s) and tolerance which must be
met to ensure each CCP is under control

_ Establish monitoring system to ensure control of the
CCP by scheduled testing or observations

CFDRA




HACCP PRINCIPLES (2)

5. Establish the corrective action to be taken when
monitoring indicates that a particular CCP is moving
out of control

6. Establish documentation concerning all procedures
and records appropriate to these principles and their

application

/. Establish verification procedures which include
appropriate supplementary tests, together with a
review which confirms that HACCP is working
effectively

CFDRA




Figure 2.

CCP Decision Tree

Answer each question in sequence at cach step for each identified hazard

Q1. Are control messures in place
for the hazard? 7 \
‘ 1 Modify step, process or product
Yos No I
Is control at this step necessary for sefety? —— Yos
NO ———p Nota —» Stop°®
ccP
| J
Q2. Does the siep eiminate or reduce the

'

No

'

hazand 1o an accopable lever? \
Yes

Couid contamination occur at unacceptabie level(s)
or increase to unacceptable level(s)?

cCcp
Q4. Will a subsequent step eliminate or reduce
the hazard to an acceptable level?
l |
Yeg ~—— Nota o Stop* No ——p CRITICAL
ccp CONTROL

* Proceed to next step in the described process

-12-




HACCP

The Benefits of HACCP

e HACCP is a systematic approach covering all aspects
of food safety from raw materials growth, harvesting
and purchase to final product use. It provides better
understanding of the food manufacturing operation

e Use of HACCP moves a company from a solely
retrospective end product testing approach towards a
preventative quality assurance approach

e HACCP provides a sound technological input into-the
design of quality management systems

CFDRA
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The Benefits of HACCP (2)

® The use of HACCP focuses technical resources into
critical parts of the process

e HACCP is now being incorporated into EC legislation
in recognition of its value as an aid to the manufacture
of food, safe for the consumer

e The preventative approach of HACCP provides
economies in a number of ways:
Reduced material wastage
Targeted technical control
Reduced reject materials

® Recognition by customers and potential customers

CFDRA




150300

SAY WHAT YOU INTEND TO DO

DOIT !

PROVE YOU HAVE DONE IT




THE WHOLE BUSINESS PROCESS ;
FROM RECEIPT OF PURCHASE ORDER |

INCLUDING

ALL ASPECTS OF HOW THE BUSINESS IS ,
Q RGANISED TOACHIEVEA = f _- & S

QUALITY PERFOBMEI;ICE_
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THE WHOLE BUSINESS PROCESS ;

FROM RECEIPT OF PURCHASE ORDER

INCLUDING

LL ASPECTS OF HOW THE BUSINESS IS -
RGANISED TO ACHIEVEA -

QUALITY PERFORMANCE




150 o000 |

LEVEL 1 POLICIES

WHAT
WHY

LEVEL I PROCEDURES

WHAT
WHERE
WHEN
WHO
DATA

LEVEL III TRAINING MANUALS

HOW
WHY




150 om0

e R

4.1 MANAGEMENT RESPONSIBILITY

POLICY
ORGANISATION
REVIEW

4.2 QUALITY SYSTEM

DOCUMENTED

4.3 CONTRACT REVIEW

WHAT DOES THE CUSTOMER WANT
ARE WE CAPABLE ?




150 500

.4 DESIGN CONTROL

PLANNING
INPUT
OUTPUT
VERIFICATION
CHANGES

.5 DOCUMENT CONTROL

APPROVAL
CHANGE CONTROL

.6 PURCHASING

SUPPLIER ASSESSMENT
DATA

VERIFICATION
SPECIFICATIONS

| ' -




| 1509000 |

.7 CUSTOMER MATERIALS

CONTROL

.8 TRACEABILITY

SHELF LIFE
BAR CODES

.9 PROCESS CONTROL

WORK INSTRUCTIONS
STANDARDS / CRITERIA
MONITORING

SPECIAL PROCESSES




150 ouco)

.10 INSPECTION AND TESTING

RECEIPT

POSITIVE RELEASE
PROCESS TESTING
FINAL INSPECTION
RECORDS

.11 TEST EQUIPMENT

CALIBRATION
RECORDS
TASTING

.12 INSPECTION AND TEST STATUS




.16 QUALITY RECORDS

.17 INTERNAL AUDITS

PLAN
- METHOD

.18 TRAINING

CRITERIA
RECORDS

.19 SERVICING

.20 STATISTICS
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.16 QUALITY RECORDS

-17 INTERNAL AUDITS

PLAN
- METHOD

.18 TRAINING

CRITERIA
RECORDS

-19 SERVICING

.20 STATISTICS




[rom]

DEFINITION

PHILOSOPHY and PRACTICES
O .-

HARNESS HUMAN and
MATERIAL RESOURCES

MOST EFFECTIVE WAY

ACHIEVE THE
ORGANISATIONS
OBJECTIVES

BS 7850




COMMITTMENT

CUSTOMER SATISFACTION

QUALITY LOSSES

INVOLVEMENT OF ALL




"ROCESS MEASUREMENTS
ONTINUOUS IMPROVEMENT
PROBLEM IDENTIFICATION

ORPORATE OBJECTIVES v
NDIVIDUAL ATTITUDES

PERSONAL ACCOUNTABILITY

PERSONAL DEVELOPMENT




RGANISATIONAL STRUCTURE

REWARD
RESOURCE
SUPPORT
ENVIRONMENT
TRAINING

PROCESSES/PRO-
CEDURES

MANAGEMENT

ROLES AND ACCOUNTABI-
LITIES

CUSTOMERS
STANDARDS




IMPLEMENTATION (contd.)
JAINING

MANAGEMENT
TECHNICAL
PROCESS
PROBLEM SOLVING

COMMUNICATION
TEAM

QUALITY SYSTEM




| T.oM. ]
w (contd.)

EASURES.

COST

TIME

QUALITY

CUSTOMER SATISFACTION
etc.

PLANNING CYCLE.




TOOLS

DATA COLLECTION

AFFINITY GROUPING

BENCHMARKING

BRAINSTORMING

CAUSE and EFFECT
(ISHIKAWA)

FLOW CHARTS

TREE DIAGRAM

CONTROL CHARTS

HISTOGRAMS

PARETO

SCATTER

PAIRED COMPARISON




BENEFITS

@ IMPROVED COMPANY IMAGE
- FOCUS ON CUSTOMER NEEDS

@ IMPROVED PRODUCTIVITY

- FOCUS ON REMOVING BOTTLENECKS

- HARNESSING SKILLS / KNOWLEDGE OF
HE WHOLE WORKFORCE

- MOTIVATION

@ COST REDUCTIONS

- PREVENTION NOT CORRECTION
- RIGHT FIRST TIME EVERY TIME




® MORALE
- COMPANY REPUTATION
- INVOLVEMENT & RECOGNITION

©® MANAGEMENT
- SELF DISCIPLINE
- DELEGATION WITH CONFIDENCE

- CLEAR COMMON COMPANY OBJEC-
IVES

- IMPROVED EXPERTISE & THINKING
ME

@ COMMITTED CUSTOMERS

- CUSTOMER FOCUS LEADING TO
RECIPROCAL COMMITMENT
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EXAMPLE OF DOCUMENTATION OF HACCP STUDY UNDERTAKEN
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tvf. kukoricea

&vf. zoldbab

byt. avokeér

Gyf. zoldborcso
cyf. lec=so

5yf. ayalult tok
Gyf. bodza, ribiszke
Gvf. uborka

Gyf. kart+iol

Lv+. megay, szilve
Gvt. earec

kK1iklok

FRovema

Bosch




Bosch csomagologep HACCP

1. Anyagfeladas

‘-\1 fﬂ‘_ h*
C1 m3 C1

Elelmiszerbiztonsag

|

HHE

2. Mérieg I

DW-80

B =]

4. Széllitészalag
5. Szallitészalag

6. Fémdetektor

Ab A7
m: I C1

A8 AY
ma3 m3

3. Csomagol6gép

11. Ht6raktar

7. Kontrolimérieg

8. Korasztal-kartonbarakas

9. Gorgbs szaliitopalya

10. Kartonzaras - rakatképzés

12. Kisz4llitas
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SZEKESFEHERVAR - MISSION STATEMENT
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SZEKESFEHERVAR - POLICY AND PROCEDURE DOCUMENTS IN HUNGARIAN




MINOSEGUGYI KEZIKONYV

POLITIKA iz

4.2

G MINOSEGUGYIRENDSZER

Kiad4s dstuma: Wés Oidal..1./..1..O'dabdl Egyetérn: Jévahagyta:

széma:

-
o

-l
-l

RRS

23.

25.
26.
27.
28.

29.

3.0.

3t
32

33.

4.0,

Cél
Avalalatnal alkalmazott mindségiigyi rendszer elveinek ameghatarozésa

. A politika leirésa

Avalialat dokumentalt mindségigyi rendszer alapjan mikodik
Amindségigyi rendszer az ISO 9050-1987 szabvany
alapjan mukodik

Amindségigyirendszer 3 szintd dokumentumokbd! épulfel

. A rendszerben a polittkak kifejezik a vallalat céljait és elvarasait. Az eljarasok tartalmazzak a részietes

wtasitasokat, amelyeket a dolgozéknak mindig kdvetniiik kell tevékenységik soran a politikAk megva-
Iésitdsa érdekében

Az eljarasok utasitisait olyan részietességgel kell elkésziteni, hogy pontosan leirjak a tevékenysége-
ket

A doxumentalt rendszert rendszeresen felil kefl vizsgalni és naprakész allapotban kell tartani

A dokumentumokat egységes formaban $s szerkezetben kell elkésziteni

A 4.28B politikdban meghatarozott terGleteken a minéségi rendszer a HACCP (Veszély Elemzés Kritiku-
siranyitasiPontokon) elemeinek alkalmazasara épil

A dokumentalt rendszer karbantartasara és nyilvantartasara a vallalatvezetés felelés vezetst nevez ki

Felelésség

Jelen politika megvaldsitasaén az eindk-vezérigazgat6 afelelds

A poiitikak és eljardsok meghatirozisara, elkészitésére és jévahagyasara a vallalatvezetés felelés
személyeket nevez ki

Politikat csak igazgaték hagyhatnak jéva

Elosziés! lista

4.1. Elidras megtalalhat6:

EIndk-vezérigazgatd
4gazgat6k
-Osztalyvezetbk

Amegel6z0 kiadas datuma: Amodositas oka:




MINOSEGUGYI KEZIKONYV

4.2/01

ELJ ARAS ﬁatkozﬁsi sz&m:

o A MINOSEGI RENDSZER SZERKEZETE
Kadsscituma: | Kbocsitds Oidal1./.3.0kabdl | Egyetért: | Jovahagyta:
1.0. Cél

1.1. Avalalat minGségi rendszer felépitésének meghatarozéisa a 4.2 A sz. vallalati politikanak megfeleléen
12.  Amindségirendszer istrehozasaval és karbantartasaval kapcsolatos felelésségek meghatarozasa

2.0. A minSségl rendszer szerkezete

21. A dokumentah rendszert a MinGségiigyi kézikdnyv tartalmazza, amely a gyartott késztermékek és
szolgahatasok minGségének fenntartasahoz szikséges eljarasokbdl 4l

22. A dokumentah rendszer fejezetekbe rendezzik, amelyek az ISO 9001-1987 szabvény szerkezetét
kovetik az alabbi médon:
4.1
42.
43

23. Arendszer harom s2inti {tipusi) dokumentumokbdl 4ll, amelyekhez, ahol szikséges, részletes spe-
cialis szakmai mellékletek, dokumentumok csatlakoznak.

23.1. 1.szint: Politikék
A politikak leirjak a vallalat céljait, azaz mit akarunk tenni és miént. A politikak lehetnek aitalanosak
vagy csak egy meghatérozott teriletre korlatoz6dhatnak. A vallalati kildetés olyan specidlis politika,
melynek alkalmazasat részietesena 4.1/01. efjaras irjale.

232 2.szimt: Eljdrasok
A méasodik szinta eljarasok jellemzéje, hogy kiképzett, a tevékenységet j6l ismerd személyek tevé-
kenysé- gére vonatkoznak. Ezek az eljarasok leirjak, hogy mit, hol, mikor, kinek és hogyan kell
végezni
Az eljarasok tartalmachatjak:
- olyan cselekvéssorozatok leirasat, amelyeket az Gzleti tevékenység valamennyi érintett teriletén
kovetni kell [Ezeknek az eljarasoknak dsszhangban kell lennilk a politikakkal és biztositani kell azok
helyes végrehajtasat (azaz hogyan, mikor, ki)}
-valialati elbirasok, szabdlyok, szabvanyok, elvardsok meghatarozasa
- a szikséges adatlapokat, kitdzott szinteket tartaimazé leirasokat meliékletként kell az eljarasokhoz
csatoini

233 3.szint: Okiatésl kézikOnyvek, munkaleirdsok, gépkdnyvek
A harmadik 8zimaG eljarasok olyan szakmai, miszaki specialis dokumentumok, amelyek olyan részle-
tességgel adjak meg a tevékenységek elvégzésének szabilyait, hogy annak alapjan azt kiképzetien
dolgozok is el tudjak végezni, azaz oktatasi, betanitasi célra is hasznaihat6 legyen. Ezek az eljarasok
részletesen foglalkoznak a hogyan és miént kérdéseivel. Ahol ezek az eljarasok mar léteznek mas

Amegeldz0 kiadas datuma: Amodositds oka:




MINOSEGUGY!I KEZIKONYV

ELJARAS Natkozasi szam:

4.2/01

o A MINOSEG! RENDSZER SZERKEZETE

Kiadas ddtuma: gﬁ#és Oidal..2./.3..0kdaib6l | Egyetéit: iJévéhagylm
dokumentumokban, egyértelmien azonosithaté médon hivatkozni kel r&juk

23.4. Meliékletek

23.5.

24.
24.1.

242

243.

24.4.

24.5.

246,
25.

25.1.
252

253,

254,

A politikékat és eljardsokat szikség esetén meliékletekke! (adatalloményok, szab.varyok, kezelési
utasitasok, torvényi elGirasok) lehet kiegésziteni, melyekre egyértelmien azonosithaté moédon hi-
vatkozni kefl

A méasodik szintd dokumentumoknak dsszhangban kefl lennidk a politikakkal és a 3. s2intG doku-
mentumoknak 8sszhangban kefl lennidk a politikakkal és a 2. szintl eliarasokkal

Arendszer szamozasa és hivatkozasi rendszere

A politikikat a 2.2. bekezdésben leirt rendszer szerint kell szamozni. A politikak szamoz4sét tovabba
egy betiutétaggal kell kiegésziteni, pl. rendszer szerkezet 4.2.A

Az eljdrasokat mindenfejzetben egy tortvonallal és egy kétjegyi ndvekvs sorszammal kell megjeldini,
pl. eljarads a mindségi rendszer szerkezetére 4.2/01. Megjegyzés: az eljaras s2dma armra a fejezetre
utal, amelyben a politiksa taldthaté és nem utal magéara a specifikus politikara

A képzési (oktatasi) kézikonyveket, feladatleirasokat, gépkdnyveket egy tovabbi tortvonallal és no-
vekvé sorrendben kétiegy szammal kell eflatni. Azaz pl. az oktatasi kézikdnyv a Logitech-Finesse
softver hasznélata politikak és eljarasok készitése 4.2/01-01

Oktatasi kézikonyveknek, feladatleirasoknak, gépkdnyveknek nem kel f2itétlendl egy specifikus efja-
rashoz kdtédnidk, hanem tobb kaidnbdz6 eljarasra is vonatkoznatnak. Ebben az esetben az eljaras
szamét kettSs kotdjellel - helyettesiti, pl. kezelési (tmutaté a fémdetektorhoz 4.9/--/01

Azokon a helyeken, ahol egy targyhoz tobb dokumentum szikséges, t0bbszords eljarasokat kell
alkalmazani, pl. csomagolasi specifikacic k. llyen esetekben az eljaras szamat egy kot6jel - és minden
csomagolbanyagra egy egyediazonosit6 koveti

A mellékleteket a hozzajuk tartoz6 eljaradsok szamaéval kell azonosftani

Arendszer adminisztraci6ja

A politikakat és a 2, szintli eljdrasokat a mindségOgyi kézikdnyvben kell dsszegyijteni

A 3. s2intG eljarasokat, illetve az ezeknek megfeleld gépkOnyveket, kézikdnyveket, stb. csak az
egyes felhasznald résziegek tartjak magukndl. A 3. s2intd eljarasok azonosit6 lapjait, melyek mega-
djék az eljaras nevét és azt, hogy hol taldlhat6 az adot eljaras,a minéségi kézikonyv torzspéldanya
meflékleteként kell Srizni. Ezen azonosit6 lapokat az eljarasok formai és szerkezeti kdveteiményeinek
megfelei6fejliéccel kell ellatni

A minbségi kézikOnyv torzspéldanyat mellékleteivel egyitt 2 minbségi rendszerén felelSs részleg
tartjamaganal

Arendszer dokumentumait ellendrzés és szabélyozas alatt kell tartani a2 alabbi szabalyoknak megfe-
lei6en

a/ minden politkanak és eljdrasnak azonos egységeshett forméja legyen

AmegeldzC kiadas datuma: © Amodositas oka:




MINOSEGUGY! KEZIKONYV

ELJARAS s

“™ A MINOSEG!I RENDSZER SZERKEZETE
Kiad4s datuma: w Cidal. 3./.3..0idabdl | Egyetén: Jovidhagyta:

b/ a politikdk és eljdrasok érvényes kiad4sai mindig rendelkezésre alljanak valamennyi érintett
résziegnél

¢/ a politikak és efarasok valamennyi vatozasat jova kell hagyatni a felelés személyekkel és kdzoini
kell az érintett részlegekkel (4.5/01)

d/ a politikak és eljarasok vakoztatasair6l megfeleld (4.5/01) nyilvantartast hell vezetni

3.0. Feleldsség

31. Jeleneljaras megvalGsitasaén amindségigyirendszerérn felelds vezet6 afelelSs

32. Valamennyivezetd, akinek a birnokaban 3. s2int eljaréds van, felelés annak biztositaséérnt, hogy azok
pontosak és megfeleibek legyenek

33. ValamennyivezetdfelelSs a 2.5.4. bekezdés végrehajtasaért

4.0. Szabidlyozott példinyok elosztisa
Valamennyi osztalyvezet6, feisdvezet6, igazgato, vezérigazgaté

Amegeldzé kiadas datuma: Amddositas oka:
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POLICY

4.1 Management Responsibility

Objective:
Description of policy:

The management of Székesfehérvir Frozen Foods PLC states its commitment to
quality through a communicated quality policy.

In order to achieve the objectives stated in the quality policy, the operation of the
company follows a determined management structure described in procedure 4.102.

All managers of the company have defined responsibilities and authorities to achicve
specified quality objectives of products and services. The responsibilities and
authorities of other employees are defined in the quality system.

Procedures are operated by the company which define activities necessary to verify
meeting quality standards. Necessa-v resources and trained personnel are provided for
performing these activities.

A quality system manager, having defined authority and responsibility, is appointed
for controlling, maintaining and improving the quality system.

A management review meeting is convened by the managing director of the company,
at least twice a year in order to review and improve the quality system.

Procedures describing the implementation of this policy are cont.ined in section 4.1 of
the quality system.

Responsibilities:
The managing director is responsible for the implementation of this policy.
Circulation:

Managing director

Technical director

Finance divector

Personnel director

Laboratory manager (quality control)
Production manager

Chief engineer

Export manager

Domestic sales manager

Finance and administration manager
Computer depariment manager
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Agricultural manager
Master copy
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4.0

Objective:

To define the principles of the quality system operated at Székesfehérvir Frozen
Foods PLC.

Description of policy:

A quality system following the requircments of the ISO 9002 1987 standard is
operated by the company. The system is numbered in accordance with the structure of
ISO 9001.

The quality system of the company is based on controlled documents of three levels
having uniform format: level I, policies; level I, procedures; and level III, work
instructions, training and operating manuals, and other referenced documents.
Policies describe management objectives; procedures state, for trained employees,
how to implement policies; and level Ill documents contain detailed instructions
which are applicable for both operational and training purposes.

Specified quality records and forms are part of the system.

Quality system documents are regularly reviewed and updated.

Systematic analyses based on the principles of HACCP are carried out regularly to
ensure that safety of consumers is achieved and quality requircments are met. The
findings of these analyses and the actions to be taken are built into the procedures of
the system.

All policies of the system are approved by the managing director before issue.
Procedures to implement this policy are described in section 4.2 of the quality system.
Responsibilities:

The general implementation of this policy is the responsibility of the managing
director, and the senior managers are responsible for its implementation within the
areas under their control.

Circulation:

Managing director

Technical director

Finance director

Personnel director
Laboratory manager (quality control)
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Production manager

Chief engineer

Export manager

Domestic sales manager

Finance and administration manager
Computer department manager
Agricultural manager

Master copy
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POLICY

4.3 Contract Review

Objective:

To define the principles of the contract review system, which ensures that the ability
of the Székesfehérvir Frozen Foods PLC to meet specified customer requirements is
checked before a contract is signed.

Description of policy:

The Székesfehérvir Frozen Foods PLC operates procedures to ensure that customer
requirements specified in the contracts can be met.

Customer requirements specified in the contracts must be agreed with the managers
responsible for the relevant departments before a contract is signed and this agreement
must be recorded.

Product samples may be sent by authorised personnel only.

Customer requirements are documented, and necessary information about production,
qualification, handling, storage and despatch will be made available to the relevant

departments.
The handling of approved specifications is controlled by procedure 4.3/05.

All circumstances which hinder the acceptance of meeting the requirements of the
customer must be agreed with the customer.

Products are sold by the company’s own specifications in cases where customer
specifications are not provided.

The implementation of this policy is described in the procedures in Section 4.3 of the
quality system.

Responsibilities:
The general implementation of this policy is the responsibility of the managing

director, and senior managers are responsible for implementing the policy within the
areas under their control.

Circulation:
Managing director

Technical director
Finance director

Personnel director




Laboratory manager (quality control)
Production manager

Chief engineer

Export manager

Domestic sales manager

Finance and administration manager
Computer department manager
Agricultural manager

Master copy




POLICY

STATEMENT

Székesfehérvir Frozen Foods PLC is seeking accreditation for its quality system against
ISO 9002.

Therefore, a policy statement against paragraph 4.4 of the standard is not required.

However, the numbering system of standard ISO 9001 has been used throughout in case, at
some time in the future, it is thought desirable to increase the scope of the accreditation to

ISO 9001.
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POLICY

4.5 Document Contrul

Objective:

To control the handling of documents of the qualitv system of Székesfehérvar Frozen
Foods PLC.

Description of policy:

A procedure (4.5/01) is operated by the company to control the way of issuing,
changing and recalling documents of the quality system.

Changes of procedures may be initiated by all empicyees of the company through the
managers of the relevant area.

Managers are responsible for preparing and updating the documents describing the
activities in the areas under their control.

Documents must be reviewed by authorised personnel before being issued. The
approval is controlled by procedure 4 5/01.

The changing and updating of policies is initiated by the quality manager through the
area managers, and is approved by the managing director.

It is the responsibility of the quality system manager that

e the valid issues of all documents will be available at all places where they are
used
records will be maintained about valid issues of all documents
a master copy of policies and procedures will be maintained and updated.

Document control must be extended to all elements of the quality system.

The implementation of this policy is described in the procedures in section 4.5 of the
quality system.

Responsibilities:
The general implementation of this policy is th= responsibility of the managing

director, and senior managers are responsible for implementing the policy within the
areas under their control.

Circulation:

Managing director
Technical director
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Finance director

Personnel director

Laboratory manager (quality control)
Production manager

Chief engineer

Export manager

Domestic sales manager

Finance and administration manager
Computer department manager
Agricultural manager

Master copy
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4.6 Purchasing

Objective:
To define quality related purchasing activities of Szé€kesfehérvir Frozen Foods PLC.
Description of policy:

Székesfehérvar Frozen Foods PLC seeks to purchase raw materials, packaging
materials and services from approved suppliers where it is practical and economic for
its manufacturing and service activities.

To ensure this, the company continuously investigates and evaluates the performance
of the suppliers in order to build up an approved list of suppliers.

In all cases where the need for raw materials, packaging materials or services can be
met by non-approved suppliers, the performance of the non-approved supplier is
checked with extra care and materials are not used before testing.

The performance of the supplier is measured at all times against quality requirements
and findings are recorded in the form of test results or an appropriate qualification
system.

Decisions for accepting someone to or deleting someone from the list of approved
suppliers are based on the above-mentioned performance evaluation.

Purchase documents, which clearly describe materials and services to be purchased,
are reviewed and approved by authorised personnel.

If required by the customer, the opportunity for checking purchased materials and
services is provided.

The implementation of this policy is controlled by procedures contained in section 4.6
of the quality system and by procedures 4.3/ ,4.10/ ,4.15/

Responsibilities:

The general implementation of this policy is the responsibility of the managing
director, and implementation for specific materials and services is the responsibility of
the relevant area managers.

Circulation:

Managing director

Technical director
Finance director




Personnel director

Laboratory manager (quality control)
Production manager

Chief engineer

Export manager

Domestic sales manager

Finance and administration manager
Computer department manager
Agricultural manager

Master copy
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POLICY

4.7 Purchaser Supplied Product

Objective:
To define rules for handling materials owned by the customers.
Description of policy:

Materials supplied by customers must be handled as stated in the specification in the
contract.

The company ensures the separate storage and handling of customer supplied
materials.

The recording, administration and accounting of these materials is controlled
separately. The owner of the material must be informed in all cases when

¢ the quality and conditions of handling and storage are different from those agreed
o the material is damaged or lost.

The implementation of this policy is controlled in detail in procedure 4.7/01. of the
quality system.

Responsibilities:

The general implementation of this policy is the responsibility of the managing
director, and the specific implementation in the different areas is the responsibility of
the managers of the related departments dealing with handling, storage and
documentation of customer owned materials.

Circulation:

Managing director

Technica! director

Finance director

Personnel director

Laboratory manager (quality control)
Production manager

Chief engineer

Export manager

Domestic sales manager

Finance and administration manager
Combuter department manager
Agricultural manager

Master copy
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4.8 Product Identification and Traceability

Objective:

To define the principles of the system applied by Székesfehérvar Frozen Foods PLC
for the identification and traceability of product.

Description of policy:

Székesfehérvir Frozen Foods PLC operates procedures to identify its products
properly and to trace back production processes to the necessary extent. Procedures
describe physical and computer identification of products and the maintenance of
traceability to the required extent. The extent of traceability is determined by the
company if specific requirements are not requested by the customer.

Based on identification and traceability of vegetable and friit raw materials and
products, customer complaints may be properly investigated and products may be
effectively recalled if necessary. The manner of implementation and responsibilities
for these activities are controlled by separate procedures.

Product identification and traceability data are used by the company to measure its
own performance, to analyse processes, to develop corrective actions, and to qualify
suppliers.

The content of this policy is controlled by procedures described in section 4.8 of the
quality system of the company.

Responsibilities:

The managing director is responsible for the implementation, and the managers
involved in product identification and traceability activities are responsible for the
application of this policy.

Circulation:

Managing director

Technical director

Finance director

Personnel director

Laboratory manager (quality control)
Production manager

Chief engineer

Export manager

Domestic sales manager

Finance and administration manager
Computer department manager




Agricultural manager
Master copy
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4.9 Process Control

Objective:

To define the principles of controlling manufacturing procedures at S. :kesfehérvar
Frozen Foods PLC which directly influence the quality of the products.

Description of policy:

The company recognises the analysed, planned and controlled production process as
one of the main elements in assuring quality of products and services.

Therefore, manufacturing on the main fruit and vegetable processing lines is made
under controlled conditions. The controlled production conditions and parameters are
contained in process sheets, operating instructions, cleaning instructions, and other
referenced documents of the machinery and production lines.

Monitoring and test criteria are defined by process sheets, where necessary.

Separate procedures control activities necessary to meet food hygiene and food safety
requirements.

The implementation of these principies is described in the procedures contained in
section 4.9 of the quality system.

Responsibilities:

The general implementation of this policy is the responsibility of the managing
director, and the senior managers are responsible for its implementation in the areas
under their control.

Circulation:

Managing director

Technical director

Finance director

Personnel director

Laboratory manager (quality control)
Production manager

Chief engineer

Export manager

Domestic sales manager

Finance and administration manager
Computer department manager
Agricultural manager

Master copy
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POLICY

4.10 Inspection and Testing

Objective:

To define the principles of activities of Székesfehérvar Frozen Foods PLC which are
used for inspection of and testing for the conformity of raw materials, semi-finished
and finished products.

Description of policy:

Székesfehérvir Frozen Foods PLC continuously tests the quality of materials and
vegetable and fruit products. It. objective, by carrying out the necessary tests, is to
grade its products by their actual quality, and to meet customer specifications, legal
requirements or internal standards.

The inspection and testing activities of the company cover raw materials, semi-
finished and finished products, and packaging materials. For the evaluation of
product quality, sensory, chemical and microbiological methods are used.

Test and inspection results are recorded as part of the system and are identified in
relation to the product.

Finished products may be despatched normally only after all required tests have been
completed and the conformance of products verified. If, under special circumstances,
it is necessary to release product before testing is complete, effective recall procedures
must be ensured in case recall becomes necessary.

The principles described in this policy are controlled by procedures in section 4.10 of
the quality system.

Responsibilities:

The general implementation of this policy is the responsibility of the managing
director, and the senior managers are responsible for its implementation in the areas
under their control.

Circulation:

Managing director

Technical director

Finance director

Personnel director

Laboratory manager (quality control)
Production manager

Chief engineer

Export manager
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Domestic sales manager

Finance and administration manager
Computer department manager
Agricultural manager

Master copy
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4.11 Inspection Measuring and Test Equipment

Objective:

To determine the calibration principles for inspection, measuring and test equipment
used by Székesfehérvir Frozen Foods PLC which have direct influence to product and
service quality.

Description of policy:

Instruments and equipment used for testing the conformity of the product or key
process parameters must be kept in a calibrated status.

Procedures are operated by the company to control calibration activities. Control
includes the selection of equipment necessary for calibration, its accuracy, calibration
frequency and method, documentation, and responsibilities for calibration.

The calibration must be capable of being traced back to a national standard, wherever
possible, or the basis of the calibration otherwise specified.

The company ensures the identification of the calibrated equipment, its status, and
maintenance of calibration status.

Székesfehérvar Frozen Foods PLC, as a food manufacturer, ensures that its employees
participating in the final sensory testing of the products will be trained for sensory
evaluation and that their ability for this testing is verified.

The content of this policy is controlled by procedures contained in section 4.11 of the
quality system.

Responsibilities:

The general implementation of this policy is the responsibility of the managing
director, and the senior managers are responsible for its implementation in the areas
under their control.

Circulation:

Managing director

Technical director

Finance director

Personnel director

Laboratory manager (quality control)
Production manager

Chief engineer

Export manager




4.11

Domestic sales manager

Finance and administration manager
Computer department manager
Agricuitural manager

Master copy
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4.12 Inspection and Test Status

Objective:

To determine the manner of identification of inspection and test status of materials
and products at Szé€kesfehérvér Frozen Foods PLC.

Description of policy:

Inspection and test status of materials and products is identified by physical means or
by the computerised system at all stages of manufacturing, as necessary. The
responsibilities for the release ~f the products are defined.

Only products and materials which have passed the necessary checks will be further
used or despatched.

The implementation of this policy is described in procedures 4.12/01 and 4.8/
Responsibilities:

The general implementation of this policy is the responsibility of the managing
director, and the senior managers are responsible for its implementation in the areas
under their control.

Circulation:

Managing director

Technical director

Finance director

Personnel director

Laboratory manager (quality control)
Production manager

Chief engineer

Export manager

Domestic sales manager

Finance and administration manager
Computer department manager
Agricultural manager

Master copy
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4.13 Control of Non-conforming Product

Objective:

To define the principles of handling non-conforming products at Székesfehérvar
Frozen Foods PLC.

Description of policy:

Székesfehérvir Frozen Foods PLC will identify non-conforming products produced
during its operation. The handling and identification control measures for such
products are described in separate procedures.

A non-conforming product is one which does not meet any of the standard quality
specifications accepted by the company.

Based on the extent of non-conformance, the products are graded as

¢ industrial goods for reprocessing
e substandard products
e quarantined products

Continuous control of the quality of manufactured and stored products is maintained
by the company. If a non-conformance is found, products may be reviewed, re-
worked, or re-graded, a concession may be asked, or product may be disposed of if the
failure cannot be corrected.

The authority for decision-making about non-conforming products will be identified
in the procedures.

The implementation of this policy is controlled by procedures described in section
4.13 of the quality system.

Responsibilities:

The general implementation of this policy is the responsibility of the managing
director, and the senior managers are responsible for its implementation in the areas
under their control.

Circulation:

Managing director

Technical director

Finance director

Personnel director

Laboratory manager (quality control)
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Production manager

Chief engineer

Export manager

Domestic sales manager

Finance and administration manager
Computer department manager
Agricultural manager

Master copy
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POLICY

4.14 Corrective Action

Objective:

To define the principles of application of corrective actions at Székesfehérvar Frozen
Foods PLC.

Description of policy:

Procedures are operated to ensure that short-term comrective and long-term
preventative actions take place.

During corrective actions, the Székesfehérvar Frozen Foods PLC will seck to

identify and record non-compliances, failures and other mistakes

analyse the causes of significant non-conformance

determine actions to prevent non-conformances (short-term and longer-term
actions and their recording)

Procedures control the manner of implementation and the review of the efficiency of
corrective actions.

The review of efficiency of corrective actions is a standard item on the agenda of
management review meetings.

The implementation of this policy is controlled by procedures 4.14/01 on 4.1/04 of the
quality system.

Responsibilities:

The general implementation of this policy is the responsibility of the managing
director, and the senior managers are responsible for its implementation in the areas
under their control.

Circulation:

Managing director

Technical director

Finance director

Personnel director

Laboratory manager (quality control)
Production manager

Chief engineer

Export manager

Domestic sales manager

Finance and administration manager
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Computer department manager
Agricultural manager
Master copy
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4.15 Handling, Storage, Packaging and Delivery

Objective:

To define principles for handling, storage, packaging, and delivery of products within
the quality system of Székesfehérvir Frozen Foods PLC.

Description of policy:

Procedures are operated by Székesfehérvar Frozen Foods PLC to control handling,
storage, packaging, and delivery of its products.

These procedures are to ensure that products will keep their quality and reach
customers safely and in good quality ir accordance with the quality objectives of the
company.

Raw materials will be stored in the manner that minimises their deterioration.

Székesfehérvir Frozen Foods PLC gives emphatic importance to cold storage and to
the maintenance of proper conditions for cold storage.

The cold storage area will be continuously and safely monitored by the company.
The proper sequence of despatch from the stores and stock rotation will be monitored.

Packaging operations are controlled by specific procedures as part of the
manufacturing activity.

The implementation of this policy is controlled by the procedures in section 4.15 of
the quality system and by procedures 4.6/ ,4.9/22., 4.9/

Responsibilities:

The general implementation of this policy is the responsibility of the managing
director, and the senior managers are responsible for its implementation in the areas
under their control.

Circulation:

Managing director

Technical director

Finance director

Personnel director

Laboratory manager (quality control)
Production manager

Chief engineer
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Export manager

Domestic sales manager

Finance and administration manager
Computer department manager
Agricultural manager

Master copy
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4.16 Quality Records

Objective:

To define the principles for the handling, maintenance and storage of the quality
records of the quality system of Székesfehérvir Frozen Foods PLC.

Description of policy:

The handling, maintenance and storage of quality records are controlled by procedures
issued by the company in order to operate the documented quality system efficiently.

Specified quality records of the quality system must be stored in a manner which
provides proper identification, recording and retrievability. Quality records may be
provided for reviewing to authorised personnel and customers, if requested. Quality
records must be stored in a way which provides this availability during the storage
time specified in the procedures.

The owners of the records are responsible for the proper handling and storage of
quality records.

The implementation of this policy is controlled by procedure 4.16/01.
Responsibilities:

The general implementation of this policy is the responsibility of the general manager,
and following this policy is the responsibility of those managers in whose departments
quality records are produced and maintained.

Circulation:

Managing director

Technical director

Finance director

Personnel director

Laboratory manager (quality control)
Production manager

Chief engineer

Export manager

Domestic sales manager

Finance and administration manager
Computer department manager
Agricultural manager

Master copy
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POLICY

4.17 Internal Quality Audit

Objective:

To define the principles of the internal quality audit system within the quality system
of Székesfehérvir Frozen Foods PLC.

Description of policy:

Székesfehérvir Frozen Foods PLC maintains an internal quality audit system
controlled by specific procedures for investigating and improving the efficiency of its
quality system.

The internal quality audit activity is applied to the whole quality system of the
company.

The internal quality audit activity is carried out in accordance with the audit plan
prepared by the quality system manager. All procedures and documents will be
audited at Jeast once each year.

Internal quality audits are carried out by trained auditors, independent from the area
under investigation.

The findings of the internal audit must be explained to the manager responsible for the
audited area, who is responsible for implementation of any necessary corrective
actions. A follow-up audit must be carried out to ensure that any non-conformances
have been corrected.

Audit results and findings must be documented.

A summary of the audit findings will be included in the agenda of the management
review meetings as a standard item.

The implementation of this policy is controlled by the procedures in section 4.17 of
the quality system of the company.

Responsibilities:

The implementation of this policy is the responsibility of the general manager and the
quality manager, and the execution on the specific areas is the responsibility of the
area managers.

Circulation:

Managing director
Technical director
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Finance director

Personnel director

Laboratory manager (quality control)
Production manager

Chief engineer

Export manager

Domestic sales manager

Finance and administration manager
Computer department manager
Agricultural manager

Master copy
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4.18 Training

Objective:

To Jefine the principles of the training system applied at Székesfehérvir Frozen Foods
PLC t0 ensure that employees having direct infivence on product and service quality
will be appropriately trained.

Description of policy:

Székesfehérvar Frozen Foods PLC recognises training of employees as one of the key
elements of product and service quality.

Therefore, the company ensures that all employees will be trained as necessary for
their job.
Qualifications and training of employees are recorded by the company.

The training system of the company consists of

e general training
e job specific training
o advanced training

Within the general training, food hygiene and food safety requirements are specifically
emphasised.

For all relevant employees, ongoing training is maintained regarding the policies and
procedures of the quality system.

Training needs are reviewed and identified by the area managers. They determine the
subjects and schedule of training, and are responsible for the execution and
documentation of the training.

The implementation of this policy is described in the procedures of section 4.18 of the
quality system.

Responstibilities:
The general manager and the personnel director are responsible for the general

implementation, and the area managers are responsible for the implementation of this
policy in their specific fields.




4.18

40

Circulation:

Managing director

Technical director

Finance director

Personnel director

Laboratory manager (quality control)
Production manager

Chief engineer

Export manager

Domestic sales manager

Finance and administration manager
Computer department manager
Agricultural manager

Master copy
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MIRELITE INSTITUTE - MISSION STATEMENT




Mindségrizsgdd Intézret
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A Hutdipari Fejlesztési és MinGsegvizsgald Intézet arra torekszik, hogy az
ipar igényeinek és a neinzetkozi piac kovetelményennek megfeleld korszerd
élelmlszenpan kutato-fejlesztd, minGségvizsgald es tanacsado szolgaltatast
nyuGjtson partnereinek.

Célunk, hogy megbizéink és részvényeseink mindig érezzék,hogy kivald
minGségl, megbizhatd és a gyakoriatban hasznalhatd szolgaltatast és
értéket kapnak és tudataban legyenek annak, hogy az Intézet mindig
készségesen rendelkezésre all problémaik megoldasaban és az informa-
cidkat bizalmasan kezeli. Valamennyi munkatarsunktél elvarjuk, hogy
gondos és igényes munkajaval erésitse az Intézet szakmai tekintélyét.

Kiemelten fontosnak tartjuk munkatarsaink onallé kezdeményezbkészsé-
gét, felelosségvallalasat és innovativ szellemét, segitjiik ezen képességek
fejlesztését.

Céljaink elérése érdekében az alabbiakat kivanjuk
megvaldsitani:

e magas szinvonald, egyenletes mindségi, megbizha-
6, hataridore elkészitett , az ipar gyakorlati igényeit
figyelembevevo szolgaltatasok nyujtasa,

e a megbizdinkkal fenntartott szoros kapcsolatok
megorzése és bovitése,

e a szakmai ismeretek folyamatos fejlesztése, a mun-
katarsak tovabbképzése, az alkoté szellem 6szton-
zése,

e a munkatarsak rendszeres tajékoztatasa és oktata-
sa, hogy azonosuljanak az Intézet mindségi céljaival
és munkajukat folyamatosan tokéletesitve segitsék
azok elérését,

e a hatékony mikodést elosegito, folyamatosan ellen-
Orzott és tokéletesitett, dokumentalt ISO 9000 sze-
rinti minGségi rendszer létrehozasa és miakodtetése.

ﬂ\ ( 1993 szeptember

Igazgayg_)
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MIRELITE INSTITUTE - TYPICAL POLICY AND PROCEDURE DOCUMENTS
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APPENDIX 14

MIRELITE INSTITUTE - COMPLETE LIST OF POLICIES
AND PROCEDURES FOR ANALYTICAL SERVICES




4.1.

42.

43.

45.

4.6.

47.

4.8.

49.

MIRELITE INSTITUTE QUALITY SYSTEM
LIST OF POLICIES AND PROCEDURES

Management responsibility

4.101. Quality policy

4.1/02. Organisation

4.1/03. Responsibility and authority

4.1/04. Verification, resources and personnel
4.1/05. Management review

Quality system

42/01. Structure description

42/02. Structure of laboratory methods

42/03. General form of policies and procedures
42/04. Temporary change of procedures

Contract review
4.3/01. General contract acceptance
43/02. Incidental order acceptance

Document control
4.5/01. Document approval, issue and removal
4.5/02. Document handling and retention

Purchasing

4.6/01.  Assessment of suppliers

4.6/02. List of approved suppliers

4.6/03. Procedure on the way of purchasing
4.6/04. Assessment of sub-contractors

Purchaser supplied products
4.7/01. Sample handling and recording

Product identification and traceability
4.8/01. Sample identification and traceability

Process control

4.9/01. Approved list on analytical procedures and personnel
49/02. Entering data in the register-book

4.9/03. Entering data in the workbook

49/04. Handling and form of analytical results sheets
4.9/05. Report of examination

4.9/06. General rules of chemical examinations

4.9/06-1. Determination of water-soluble dry matter content by

refractometer

4.9/06-2. Gravimetric determination of dry matter content

4.9/06-3. Peroxidase enzyme activity
4,9/06-4. Determination of raw fibre content



4.10.

4.9/06-5. Determination of total acid content of preserved food products
according to a potentiometric method
4.9/06-6. Determination of total acid content of preserved food products
according to a visual titrimetric method
4.9/06-17.
4.9/06-8. Determination of nitrite content
4.9/06-9. Determination of nitrate content
4.9/06-10. Determination of starch content in meat r:oducts
4.9/06-11. Determination of chloride content according to the method of
Mohr
4.9/06-12. Rapid test for determining the carotene content of carrot
4.9/06-13. Determination of sulphur dioxide content
4.9/06-14. Determination of protein content according to the method of
Kjeldahi
4.9/06-15. Determination of mineral content in quick-frozen products
4.9/06-16. Determination of ash content
4.9/06-17. Determination of ash and sand content insoluble in
hydrochloric acid
4.9/06-18. Determination of the proportion insoluble in alcohol
4.9/06-19. Determination of fat content according to the method of
Soxhlet
4.9/06-20. Determination of the acid number and the free fatty acid
content in quick-frozen fatty products
4.9/06-21. Determination of the peroxide number in quick-frozen fatty
products
49/07. General rules of examination of residual pesticide content
4.9/07-1. Chlorinated hydrocarbon residue
4.9/07-2. Organophosphorus residue
4.9/08. General guidance for microbiological examinations
4.9/08-1. Semiquantiiative direct rapid method for assessing the hygiene
status
4.9/08-2. Simultaneous detection and enumeration of total coliforms
including E.coli - MPN technique
4.9/08-3. Aerobic count of microbes - colony count technique at 30°C
4.9/08-4. Enumeration of moulds - colony count technique at 25°C
4.9/08-S. Enumeration of Staphylococcus aureus colony count technique
4.9/08-6. Detection of salmonellae
4.9/08-7. Enumeration of enterococci - MPN technique at 37°C
4.9/08-8. Enumeration of total number of presumptive sulphite reducing
clostridia - MPN technique at 37°C
4.9/08-9. Enumecration of Enterobacteriaceae - colony count technique
4.9/08-10. Enumeration of coliforms - colony count technique at 30°C
4.9/09. Sensory testing - description of the method
4.9/10.  Adoption of new testing methods
49/11.  General labour - safety regulation for the laboratory
49/12.  General hygiene measurcs for the laboratory

Inspection and testing
4.10/01. Checking the incoming materials




4.11. Inspection, measuring and test equipment
4.11/01. Checking the measuring and test equipment
4.11/02. Control of measuring equipment
4.11/03. Calibration of sensory testing personnel

4.12. Inspection and test status
4.12/01. Identification of inspection and test status

4.13. Control of non-conforming product
4.13/01. Misreported result

4.14. Corrective action
4.14/01. Corrective action

4.15. Handling, storage, packaging and delivery
4.15/01. Storage requirements
4.15/02. Handling of chemicals
4.15/03. Destruction of sample

4.16. Quality records
4.16/01. Retention of quality records

4.17. Intemal quality audits
4.17/01. Description of auditing method

4.18. Training
4.18/01. Identification of training needs
4.18/02. Training records
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LISTS OF DELEGATES FOR PROJECT DEMONSTRATION MEETINGS
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APPENDIX 16

COURSE TIMETABLE AND LIST OF PERSONNEL
ATTENDING MARKETING COURSE, NOVEMBER 1993



RSISCM/SHAW269

Day One - Monday 1st November: MARKETING

09.00 Introduction to the Course - Bob Shaw/Les
Bratt

0930 Introduction to Marketing - Celia Price

1000 Choice Jf Promotional Technique - Celia Price

1030 Advertising & Marketing:

- the role of advertising - Celia Price
- how an advertising agency works

- the media

- product advertising: brand building

- CASE STUDY: Cadbury

- Corporate advertising - TV, press

- CASE STUDY: J. Sainsbury

- trade press advertising

- preparing an advertising brief

- PRACTICAL EXERCISE

- understanding the market: tracking studies

1500 Public relations - Celia Price
1530 Brand marketing versus retailer label - Bob Shaw
1600 Retailing in the UK: how major supermarkets and retailer - Bob Shaw

brand managements operate




RS/SCM/SHAW269

Day Two: 2nd November

DEYELOPMENT OF NEW PRODUCTS

09.00 Product development in the food industry: rationale and - Bob Shaw
motivation

0930 Marketplace intelligence: a vital product development tocl - Celia Price

10.00 New frozen food products in the UK: trends and themes - Celia Price

10.30 Product development:
(some of the following topics will be covered by
presentations, others will feature in the lecture notes)

- Idea generation - Bob Shaw/Les
- Creating and understanding the brief Bratt
- Product costing

- Getting started

- Professionalism in the development kiichen

- Scale-up

- Factory trials and production implementation

- Building-in quality

- Supplier inspection and auditing

- Packaging design

- Cooking and user instructions

- Ingredients and nutritional declarations

- Developing products for microwave reheating

- Meeting the needs of western European retailers

15.30 Video on product development and discussion - Bob Shaw




RS/ISCM/SHAW269

(.00

10.00

11.00

Introduction - Juliet Dixon

- ‘What 1s market research

- ‘Why do we have market research

- How to use market research

- When to use market research

- Researching consumers and products

Review of Research Methodologies - Juliet Dixon &
Jean McEwan
- Desk research - secondary data
- Quantitative Research
- Sample sizes
- Demographics
- Types of quantitative studies, i.e. hall test, survey,
home placement telephone, postal, omnibus, tracking,
etc. (With examples).

- Qualitative Research: Types of qualitative research, i.e.
group discussions, in depth interviews, (examples).

Problem Solving - Juliet Dixon &
Jean McEwan
Quantitative research

Case studies
Advantages and disadvantages of each method
When to use quantitative research




RS/SCM/SHAWSS

14.00

15.00

15.00

(1) Problem Solving Exercise

Video on quantitative research

Practical exercise on questionnaire design
Gi) Qualitative research

- Siructure of groups/group dynamics/matched
pairs/triads.

- Running children’s groups

- Methods used. i.e. projective techniques etc. (using
examples)

- Video on qualitative research

- Practical exercise

- Summary on wken to use qualitative research and
quantitative research, together with the advantages and
disadvantages of each.

The interviewer and moderator - Juliet Dixon

- Skills of the interviewer

- Skills of the moderator

Designing a brief - Jean McEwan
- The proposal

- Report writing

Case studies using various methodologies - Juliet Dixon

- Problem solving exercise - choosing the right
methodology

SENSORY SCIENCE - Jean McEwan

The application of Sensory Science to Marketing and Product
Development

CONCLUSION - Les Bratt




A Campden Food and Drink Research Association és a Mirelite HGté-
ipari és Mindségvizsgdlé Intézet S1ltal az UNIDO timogatisival szer-

vezett
) MARKETING TANFOLYAM

programja .
1993. November 1 -3

l. Nap: November 1. Hétfo: MARKETING

10,00 A tanfolyam bevezetése Bob Shaw/Les Bratt
10,30 - Bevezetés a marketingbe Celia Price
11,00 A prombécidés médszer kivalasztéasa Celia Price
11,30 Hirdetés és marketing Celia Price

~ A hirdetés szerepe

- Hiogyan miikodik egy hirdetési
Uigynckség

- A médidk

-~ Termék hirdetés:a mirka kiénitése
~ Esettanulmany Cadbury

- Vallalati hirdetés:TV, ujsag

- Esettanulminy: J Sainsbury

- Vereskedelmi sajté hirdetés

- Hirdetési célkitlizés és utmutatd
készitése

- Gyakorlat /cssportmunka/

- A piac megértése: felderitd,nyomon-
kovetd vizsgilatok

KOZBEN EBEDSZUNET

16,00 Public relations Celia Price
16,30 Mérkéds termékek hirdetése és a

kereskedelmi lancok mArkai Bob Shaw
17,00 Kereskedelmi h&l6zatok Nagy-Britan-

niéban Bob 3haw




Hogyan miikodnek a nagyobb szupermarketek és

hogyan menedzselik sajat mirkdjukat

2.nap. November 2. Kedd UJ TERMEKEK FEJLESZTESE

9,00 Gyirtminyfejlesztés az élelmiszeriparban: Bob Shaw
alapelvek, okok és motivécié

9,30 Piacfigyelés: a gyartm&nyfejlesziés egyik

alapvetd eszkoze Celia Price
10,00 Uj gyorsfagyasztott termékek Nagy-Britan-

nidban,trendek és témak Celia Price
10,30 Gyartmanyfejlesztés

/Az alabbi témik egy részét eldadasok tar-
talmazzak, mas résziik az irott jegyzetben
talalhaté/

- Otletgyéartis Bob Shaw/Les Bratt

- Az iradnyelv és utmutatd kialakitésa és
megértése

- Termék koltségtervezés

- Hogyan kezdjiik el

- Profizmus a gyartmidnyfejlesztS konyhiban
- Léptéknovelés

- {izemi kisérletek és gyartisi alkalmazas
~ A mindség beépitése

- A besz&lliték vizsgidlata és auditidlésa

-~ Csomagoléstervezés

- Fdzési és felhaszndlasi javaslatok

~ Adalékanyagok és beltartalmi jeldlések

- Mikrchulldmi siitdkre tervezett termékek
fejlesztése

- A nyugat-eurdpai kereskedelmi halézatok
kdvetelményeinek kielégitése

KOZBEN EBEDSZUNET
15,30 Video a gyartmanyfejlesztésrol Bob Shaw




3. nap. November 3.

Szerda: PIACKUTATAS ES ERZEKSZERVI MODSZEREK

9,00

10,00

11,00

i/

Bevezetés

Mi a piackutatis

Miért végziink piackutatist
Hogyan haszndljuk a piackutatast
Mikor hasznéal juk a.piac;utatést
A fogyasztSk és termékek kutatdsa

kutatdsi médszerek attekintése
Irodalmazis /mésodlagos'adatok
Kvantitativ piackutatés

Minta néret

Demografiai tényezdk

A kvantitativ médsz -ek fajtai:

vasércsarnok teszt, vizsgdlat,
csalddokhoz kihelyezett minték,
telefon, postai korkérdés, omnibus,
n,omkovetés stb. /példakkal

Kvalitativ piackutatas: a kvalitativ
piackutatis médszerei: csoport vizs-
gilatok, mélyrehatd egyéni kérdezés
/példakkal/

Probléma megoldéas

Kvantitativ piackutatas

- Esettanulmianyok

~ Az egyes mbdszerek eldnyei,hitrényai

- Mihez haszn&ljuk a kvantitativ
piackutatést?

Probléma megold&si gyakorlat

Video a kvantitativ piackutatésrél

Kérddiv tervezési gyakorlat

Juliet Dixon

Juliet Dixon/Jean Mc Ewan

Juliet Dixon/Jean Mc Ewa,




ii/ Kvalitativ piackutatis

14,00

15,00

16,00

- a csoportok szerkezete, csoportdinamika,
paros, hirmas sszehasonlitédsok

- gyermek csoportokkal végzett vizsgdlatok
- médszerek pl.projektiv technikidk

- video a kvalitativ piackutatésrél

- gyakorlati feladat

- osszefogialds: mikor haszndljunk kvalitativ
és kvantitativ piackutatast, az egyes médszerek
eldnyei, hatranyai

KOZBEN EBEDSZUNET

A kérdezd és a moderdtor

- Mit kell tudnia a kérdezdnek

- Mit kell tudnia a moderatornak

A célkitiizés és iranyelv megterveszése
- a javaslat

a jelentés iras

Esettanulmianyok az egyes mddszerek felhaszndldsival

- Probléma megoldé gyakorlat - a helyes modszer ki-
valasztasa

Erzékszervi vizsgilatok

Az érzékszervi biradlati médszerek

markating és gyartmidnyfejlesztési céla alkalmazésa.

ZARSZ0
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PROGRAMMES AND LISTS OF DELEGATES FOR PUBLIC SEMINARS
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ASSOCIATION Mindségvizsgdlo Intézet

Invitation
Food Quality Seminar
29th September 1993

at 10 o’clock

Venue: Hungarian Scientific Society for Food Industry (METE)
Budapest, V., Akadémia u. 1-3. room I. 195.

A seminar on food quality and on requirements within the Western
European Market will held at METE, organised by Campden Food and
Drink Research Association, Chipping Campden (UK) and by Mirelite, De-
velopment and Quality Institute for Frozen Food Industry, Budapest.

Campden is one of major independent centres of excellence in the
United Kingdom, undertaking research and providing technological assis-
tance to industry on a wide range of topics. Campden has also worked,
since 1988, in both the frozen and canned food sectors in Hungary.

The sevegl projects were supported by the British Know How Fund and by
the UNIDO.

A formar letter of collaboration has been signed between the Caimpden
FDRA and the Hungarian Institute wich is an Industrial Research Association
staffed by professional scientists and tecnologists and with long standing
experience within the frozen food industry.

These include particularly the provision of advice and training in:
—HACCP studies --1SO 9000

- Auditing ~Marketplace intelligence
— Marketresearch ~Processing technologies




(]

CAMPDEN

5

FOOD S Mireiite At
& DRINK (22 |¥ & (34 Hitdjpari
RESEARCH [ 1§ FejlesZiéss és
ASSOCIATION i Mindségvizsgdlo Intézet

Meghivd

Elelmiszer MinGség Szeminarium
1993. Szeptember 29.

10 6ra

Helye: Magyar Elelmezésipari Tudomanyos Egyestilet
Budapest, V., Akadémia u. 1-3, l.em. 195. terem

Az angol Campden Focd and Drink Research Association, Chipping
Campden és a Mirelite HGtOipari Fejlesztési és Minéségvizsgalo Intézet kozos
szeminariumot szervez az élelmiszersk minéségével és a nyugat-eurépar piac
kovetelményeivel kapcso'atos kérdésekrd!.

Campden az Egyesult Kirdlysag egyik legnagyobb figgetlen kutato-
kozpontia, amely szdmos terlleten végez kutatast és nyujt technoldgiai se-
gitséget az élelmiszeripar szamara.

Campden 1988 6ta a magyar hi*d- és konzerviparban is 2zdmos programban
résztvesz, melyek kdzul tcbbet az angol Know How Fund és az UNIDO
tamogatott. )

A Campden Elelmiszer és Italkutaté Egyesulés és a HOtdipari Fejlesztési és
Mindségvizsgald Intézet - amely jelentds ipari tapasztalatokkal rendelkezd
élelmiszeripari kutato-fejlesztd bazis - megailapodott, hogy a jovében kozds
élelmiszeripari tanacsadé szolgdltatast nydjt a magyar vélialatok szamara az
eurbpai mindséyi és élelmiszerbiztonsagi kovetelmények teljesitése és a
piacgazdasag feltételeihez t0iténd alkalmazkndas eldsegiiése érdexében az
alabbi terleteken:

-HACCP ELEMZESEK -1SO 9000 ]
-UZEMEKATVILAGITASA -PIACI ES FOGYASZTO! VIZSGALATOK
- PIACKUTATAS -FELDOLGOZASTECHNOLOGIAK
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Food Quality Seminar
organized by

Frozen Food Section of Hungarian Scientific Society for
Food Industry

Campden Food and Drink Research Association

Mirelite, Development and Quality Institute for Frozen Food
Industry with the Support of the UNIDO

10.00

10.05--10.30

10.30--11.00

11.15--12.15

PRGRAMME

Opening

dr. Antal Szabé, Secretary of Hungarian National Committee of UNIDO:
Management aspects of Quality Systems

Les Bratt - dr. Andras Sebdbk:

‘ntroduction to the activities of Campden Food and Drink Research
Association and of the Mirelite institute

Projects Supported by the British Know How Fund and UNIDO

COFFEE

David Stephens:
Application of Ha»ard Analysis Critical Control Point (HACCP) method
inthe food industry, and its relation to iSO 9000 Quality Systems

Invited speaker for remarks: Istvan Binder, Székesfehérvar Frozen
Food PLC




12.15-13.00

13.00--14.00

14.00-14.30

14.30--15.00

15.00--15.20

15.20

Les Bratt - dr. Andras Seb6k:

Services offered within Hungary and the UK to achieve quality
performance

-Training

- Audit (Including the European Food Safety Inspection Service
(EFSIS))

-Consuttancy/Advice

-Product development

BUFFET LUNCH

Les Bratt:

Requirements for Food Processors within the Western European
Market Place

-The Retail Organisations

-Legislation

- Quality Standards

Les Bratt:
gearket Research, including the Campden Food Products Intelligence
ntre

Questions

Sergio Miranda da Cruz: Close
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dr. Nové Laszlé
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/3 Szipola Ilona

7
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dr. Szigeti Tamas

AEEA,Székesfehérvar ﬂ

/5 Orbain Ferencné

HUNGANA Kft.
Szabadegyh&za
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Flelmiszeripari Marketing Szeminarium
1993. November 4.

10 6ra

Helye: Magyar Eleimezésipari Tudoményos Egyesulet
Budapest, V., Akadémia u. 1-3, l.em. 195. *erem

Az angol Campden Food and Drink Research Association, Chipping
Campden, a Mirelite HOtGipari Fejlesztési és Minéségvizsgal6 intézet és a
METE HutSipari Szakosztalya az UNIDO tdmogatdsaval szeminariumot szer-
vez az éleimiszerek piackutatasavai, gyartmanyfejlesztésével és a nyugat eu-
répai piac kovzatelményeivel kapcsolatos kérdésekrdl, melyre ezennel meghiv-
ja Ont és kedves munkatarsait.

Program
10.00 Menrnyité
10.05-10.25 » Campden Food & Drink Research Association és a
Mirelite Rt. HGtdipari Fejlesztési és Min&ségvizsgaléd
Intézetbemutatasa.

Les Bratt - dr. Seb&k Andréas

10.25-11.15 Az érzékszervi vizsgélati mddszerek élelmiszeripari al-
kalmazéasilehetbségei.
Jean McEwan

11.15-11.30 Kavészinet
11.30-12.30 Piackutatas
Juliet Dixon .
12.30- 12.50 Uj termékek piacfigyelése
Les Bratt
12.50-13.10 Gyartmanyfejlesztés
Les Bratt

13.10 Vita, zarszb
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Food Marketing Seminar
4th November 1993
at 10 o’clock

Venue: Hungarian Scientific Society for Food Industry (METE)
Budapest, V., Akadémia u. 1-3. room |. 195.

A seminar on food market research and product development and on
requirements within the Western European Market will held at METE, orga-
nised by Campden Food and Drink Research Association, Chxppmg
Campden (UK), by Mirelite, Development and Qua'ity Institute for Frozen
Food Industry, Budapest and by the Frozen Food Industry Section of the
Hungarian Scientific Society for Food Industry with the support of the
UNIDO.

Programme

10.00-10.05 Opening

10.05-10.25 Introduction to Campden Food & Drink Research
Association and the Mirelite Frozen Food Institute
Les Bratt - Andrés Sebdk

10.25-11.15 The Application of Sensory Science for the Food Industry
Jean McEwan

11.15-11.3D Coffee Break

11.30-12.30 Market Research
Juliet Dixon

12.30-12.50 Market Place Intelligence
Les Bratt

12.50-13.10 New Product Development
Les Bratt

13.10 Questions & Close
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