BRC Global Standard - Issue 8
16th October 2018
The BRC Global Standard for Food Safety is the most widely used of the
commercial standards for assuring production of safe food.

SPEAKERS
Harriet Simmons
Trainer
BRC Global Standards

The eagerly anticipated ‘Issue 8’ is the new update, which is released in August
2018. First audits will be conducted against this from 01 February 2019.

Kamila Jerzykowska
Technical Manager
NSF International

One of the most noticeable visible change is that there are now eight sections
instead of the historical seven sections, with an additional ninth section which is
a voluntary module . The eighth section relates to ‘Production Risk Zones’ and
ninth voluntary module section relates to ‘Traded Goods’. The original core
seven sections are as per previous versions, covering: Senior Management
Commitment; HACCP; Food Safety and QMS; Site Standards; Product Control;
Process Control; and Personnel, with amendments and new clauses
incorporated into a number of sections and clauses.

PROGRAMME

The changes are:

Food safety and quality culture

Changes to supplier approval and monitoring

New requirements for food defence

Changes to environment monitoring

Updates to other sections such as:

The need to validate cooking instructions and shelf-life

training on labelling procedures

Cyber security related to documents, records and equipment settings

Understanding the significance of laboratory results

Traceability procedures

Defining Root Cause Analysis
The session will offer a top level overview of BRC Issue 8.
Places are limited to 25 delegates to ensure that this remains an intimate and
informative 1/2 day programme for all.
Cost: £50 + VAT (Members), £85 + VAT (Non-members), £15 +VAT (Students) per delegate
Time: 9:30am—12.30pm
Venue: SOFHT Office, The Granary, Middleton House Farm, Tamworth Road,
Middleton. B78 2BD.

Continental breakfast buffet and Certificate of Attendance are included in the price.

09.00 - 09.30
Arrival & Registration
(including Continental
Breakfast Buffet)
9.30 - 9.40
Introduction to SOFHT
9.40 - 10.25
Harriet Simmons
10.25 - 10.45
Q&A
10.45 - 11.15
Coffee Break
11.15 - 12.00
Kamila Jerzykowska
12.00 - 12.20
Q&A
12.30
Close

Course Title:

Course Date:

Name: (please give title, first name and surname)

Position:

How did you hear about this event?
Email

Website

Mailer

Advert

Other

Company:

Address:

Postcode:

Tel:

Email:

Fax:

PO Number: (please include if required on invoice)
Signed:

Fees: Member of SOFHT £50 +VAT

Non member* £85 + VAT

Student £15 + VAT

Cheques should accompany reservations and be made payable to The Society of Food Hygiene and Technology

Alternatively charge the following credit card for £________________

* Non Members should consider joining the Society. Join today and enjoy reduced price registration at this event. A range of categories of membership are available and many additional benefits; please contact the Society's office for more details.
Reservations and directions—An acknowledgement of booking will be sent together with directions to the venue on receipt of the registration form.
A receipted VAT invoice will be issued for all monies received. Payment of fees is required by the date of the meeting.

Continuing Professional Development: Certificates of attendance will be available after the session.

The Society of Food Hygiene and Technology, The Granary, Middleton House Farm, Tamworth Road, Middleton, Staffordshire, B78 2BD
Tel: 01827 872 500
Fax: 01827 875 800
Email: admin@sofht.co.uk
Website: www.sofht.co.uk
Data Protection: The personal information provided by you will be held on a database. The Society sends out promotional material about its activities. Please inform
the Society's office if you do not wish to receive this information. Please note the organisers reserve the right to modify the programme or speakers without prior notice.

