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	DETAILS

	Business Name:
	

	Business Address:


	

	County/Region:
	

	Postcode:
	
	
	
	
	
	
	
	
	

	Country:
	

	Contact Name:
	

	Contact Position:
	

	Telephone:
	

	Fax:
	

	Mobile:
	

	E-mail:
	

	1. Contact Details


	
	DETAILS OF SITE TO BE ASSESSED (if different from above) 

	Business Name:
	

	Business Address:


	

	County/Region:
	

	Postcode:
	
	
	
	
	
	
	
	
	

	Country:
	

	Contact Name:
	

	Contact Position:
	

	Telephone:
	

	Fax:
	

	Mobile:
	

	E-mail:
	


	2. Do you have Certification for any other Schemes through NSF-CMi?


	Do you have a NSF-CMi Number?
	
	Yes
	
	No
	
	If yes, please quote here
	
	
	
	
	
	
	
	
	


	Have you previously been registered with another Certification Body?
	
	Yes
	
	No

	
	
	
	
	

	If yes, please give details:
	
	ISACert B.V through Foodcert India Pvt. Ltd

	Please give the re-audit Due Date stated on your current certificate:
	
	


	3. Site to be a Evaluated:
a. Evaluation Details:


In addition to the information requested below, please submit, with this form a site plan, organisation chart and a summary of all HACCP plans. 

	Is this the first evaluation by 
NSF-CMi at this site?  
	

	Is this site certificated to other standards e.g. ISO 9000 
	If yes, last evaluation date


	Processes to be evaluated 
	

	Product Categories – (see appendix 3 of the Standard). Please select from:

1 Raw red meat; 2 Raw poultry; 3 Raw prepared products; 4 Raw fish products and preparations; 5 Fruit, vegetables and nuts: 6 Prepared fruit, vegetables and nuts; 7 Dairy, liquid egg; 8 Cooked meat / fish products; 9 Raw cured and / or fermented meat and fish;  10 Ready meals and sandwiches, ready to eat desserts; 11 Low / High acid in cans / glass; 12 Beverages; 13 Alcoholic drinks and fermented / brewed products; 14 Bakery; 15 Dried foods and ingredients; 16 Confectionery; 17 Cereals and snacks; 18 Oils and fats
	

	Exclusions from evaluation
	


	3. Site to be Evaluated:

b. Site Details:


	Criteria
	Please answer as fully as possible – this allows NSF-CMi to ensure that our assessor is fully prepared prior to your assessment. 

	Size of Production and Storage Areas.

Please state actual sizes in square metres


	Total area of site M2
	Production Areas M2
	Storage Areas M2

	
	
	
	

	Age of site:

Are the buildings purpose built?
	

	Are all operations undertaken at this location? If no – give details.
	

	Are all processes contained within one building? 
	

	Number of Processing Lines 
	

	Indicate number of lines and packaging types 

	

	Maximum number of employees on site during the main (day) shift in the peak of the season including the seasonal staff present in that shift. 


	

	Number of HACCP Studies / Plans

Note: HACCP STUDY = a family of products with similar hazards and similar production technology.
	

	Production volumes 
	

	Is production seasonal? 
	If so please confirm season 



	Describe Shift Patterns / Hours


	

	Do you export or intend to export products to the USA?


	List any products that you export or intend to export to the USA.



	4. Declaration:

	

	

	A copy of my report will be provided to the BRC in accordance with the BRC scheme requirements.
My company contact details, grade, scope, exclusions, product category, issue and expiry date information will appear on the BRC public database.


	Certification Scheme Regulations Governing Accredited Certificates to which you must adhere can be found via the NSF-CMi website link: http://www.nsf-cmi.com/service.asp?service_id=certification&subservice_id=46 

	

	I declare that I will abide by the certification scheme regulations, that I give permission for publication of the details, within this declaration, on the BRC public database and all of the information given in this form is correct and that all information required in order to evaluate compliance with the standard will be available for evaluation.


	Signature:
	
	
	
	

	Name:
	
	
	Company:
	

	Position:
	
	
	Date:
	


	NSF-CMi Contract Review

It is the responsibility of the Approved Service Provider Operations Manager to review the information provided by the client and to accurately calculate and assign the audit duration.  It is the responsibility of UK Administration to verify that the contract review has been completed and the responsibility of the Certification Managers to validate the calculation before certification.
Audit duration in days based

on 1-3 HACCP studies
Corresponding minimum time within

production environment in hours
Size of manufacturing facility
Size of manufacturing facility
Nº employees
<10K m2
10K-25K m2
>25K m2
<10K m2
10K-25K m2
>25K m2
1 - 50
1.5

1.5

2

4

4

7

50 - 500
2.0

2.5

3

5

8

11

500 - 1500
2.5

3.0

3.5

7

10

13

> 1501
2.5

3.5

4.0

7

13

16

Typical site

Additional HACCP studies 
Additional days to add to the audit duration
Additional time within the production environment
4 – 8 HACCP Studies 
0.5 day

2 hours

>9 HACCP Studies

1 day

4 hours

Audit Duration: ………………

BRC Guidance – Typical 2.0 days with 5 hours typically spent within the production environment; plus 1 day for reporting.



	NSF-CMi notes concerning audit duration justification
	


	For NSF-CMi use

	Reviewed and accepted by:
	Date:
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