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1.AMAC
1. PURPOSE

GGYS Belgelendirmesindeki tiim siregleri tanimlamak amaglanmistir. Bu Prosedir, AVACERT‘de GGYS icin belgelendirme
basvurusunun alinmasindan belgenin diizenlenmesine kadar olan tum siirecleri kapsar. Bu prosedir ISO/TS 22003:2013
PAS 221 ve ISO TS 22002 ve serisi ve ISO/IEC 17021 ile korelasyonlu hazirlanmigtir.

It is aimed to describe all processes in GGYS CertificationThis Procedure covers all processes from receipt of the certification application for the GGYS in
AVACERT to the issuance of the document. This procedure is ISO/TS 22003:2013, PAS 221 and ISO TS 22002 and series and has been prepared in correlation
with ISO/IEC 17021.

2. TANIMLAR
2. DEFINITIONS

ISO/IEC 17000:2004 , ISO/IEC 17021, ISO/TS 22003:2013 , PAS 221 ve ISO TS 22002 ve serisi ve 1ISO 22000:2018 de verilen

tanimlar gegerlidir.
The definitions given in ISO/IEC 17000:2004, ISO/IEC 17021, ISO/TS 22003:2013, PAS 221 and ISO TS 22002 and series and 1SO 22000:2018 are valid.

3. SORUMLULUK
3. RESPONSIBILITY

4.1. Genel Midir, Belgelendirme Muddri, Belgelendirme Sorumlusu, Planlama Sorumlusu, denetim ekibi Gyeleri ve

belgelendirme komitesi.
4.1. General Manager, Certification Manager, Certification Officer, Planning Officer, audit team members and certification committee.

4. GENEL SARTLAR
4. GENERAL CONDITIONS

(ISO/IEC 17021 ve ISO/TS 22003:2013 maddelerine ve PAS 221 ve ISO TS 22002 ve serisine gore )
(According to ISO/IEC 17021 and ISO/TS 22003:2013, PAS 221 and ISO TS 22002 and series articles)

4.1. Genel

4.1. General

ISO/IEC 17021 Madde 4.1 igin verilenler gegerli olup bununla ilgili tim kurallar El Kitabinda verilmistir.
What is given for ISO/IEC 17021 Clause 4.1 applies and all relevant rules are given in the Handbook.

4.2. Tarafsizhigin yonetimi
4.2. Management of impartiality

AVACERT Ust yonetimi, yonetim sistemi belgelendirme faaliyetleri icin bir “Tarafsizlik Taahhtidi” deklarasyonu

yayinlamistir.
AVACERT senior management has issued a “Commitment to Impartiality” declaration for management system certification activities.

AVACERT, gida glvenligi yonetim sistemine iliskin danismanlik hizmeti vermemektedir.
AVACERT does not provide consultancy services regarding the food safety management system.

5. YAPISAL SARTLAR

5. STRUCTURAL CONDITIONS

ISO/IEC 17021 Madde 5 igin verilenler gecerli olup bununla ilgili tum kurallar El Kitabinda verilmistir.
The ones given for ISO/IEC 17021 Clause 5 are valid and all relevant rules are given in the Handbook.
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6 KAYNAK SARTLARI
6 WELDING CONDITIONS

6.1 Yonetim ve personelin yeterliligi
6.1 Competence of management and staff

6.1.1 Genel sartlar

6.1.1 General terms

ISO/IEC 17021 Madde 6.1.1 ve ISO/IEC 17021 Annex C igin verilenler gegerli olup bununla ilgili tim kurallar El Kitabinda
verilmistir.

The ones given for ISO/IEC 17021 Clause 6.1.1 and ISO/IEC 17021 Annex C are valid and all relevant rules are given in the Handbook.

ISO 22000 belgelendirme faaliyetleri icin kategoriler ve AVACERT tarafindan belirlenmis olan alt sektorler, asagida verilen
Tablo A.1 — Gida Zinciri Kategorileri tablosunda belirlenmistir.

The categories for ISO 22000 certification activities and the sub-sectors determined by AVACERT are determined in the Table A.1 — Food Chain Categories
table given below.

Tablo A.1 - Gida zinciri kategorileri
Table A.1 — Food chain categories

EN ALT
KATEGORI ALT KATEGORI KATEGORI | ALT SEKTORLER
CATEGORY SUB-CATEGORY lowest SUB-SECTORS
category
A A HAYVANSAL YETIiSTIRICILIK

ANIMAL BREEDING

Hayvancilik- Sigir Yetistiriciligi, Siit Hayvanciligr (islenmemis inek siitii
Gretimi) (Ciftlik hayvanlarinin bakimi, beslenmesi ve ciftcilik disinda siitin

A ALO1 islenmesi harig)
Livestock - Cattle Breeding, Dairy Livestock (Unprocessed cow's milk production) (Excluding
the care, feeding and processing of milk other than farming)

Hayvancilik- Koyun, kegi, at, esek, katir ve bordo yetistiriciligi

A Al.02 . .
Livestock - Sheep, goats, horses, donkeys, mules and maroon breeding

Al

Hayvancilik — Domuz Yetistiriciligi
A Et /Sit/ Yumurta / Bal | Al.O3 y stiricilig

Livestock — Pig Breeding

Elde Etmek icin Yapilan Hayvancilik — Kanath Kiimes Hayvanlari Yetistiriciligi (Ari, tavsan, ev

A HayvanCIllk _ Al.04 hayvani, kiirk hayvani, ipekb&cegi, kurbaga, salyangoz yetistiriciligi)
Livestock for Meat / Milk / Livestock - Poultry Breeding (Bee, rabbit, pet, fur animal, silkworm, frog, snail breeding)

Eqggs / H
9gs / Honey Hayvancilik — Diger Hayvan Yetistiriciligi (Ari, tavsan, ev hayvani, kiirk
A Al.05 hayvani, ipekbdcegi, kurbaga, salyangoz yetistiriciligi)

Livestock - Other Animal Breeding (Bee, rabbit, pet, fur animal, silkworm, frog, snail breeding)

Hayvancilik — Hayvancilikla birlikte bitkisel Grunlerin yetistiriciligi (Karma
ciftlik) (Bitkisel Gretim ya da karma canli hayvan yetistiriciliginde ana
faaliyete bakilir)

Livestock - Growing of plant products with animal husbandry (Mixed farm) (Look at the main

A Al.06
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KATEGORI
CATEGORY

ALT KATEGORI
SUB-CATEGORY

EN ALT
KATEGORI

lowest
category

ALT SEKTORLER
SUB-SECTORS

activity in plant production or mixed livestock breeding)

Al.07

Yumurta Uretimi
Egg Production

Al.08

St Uretimi
Milk Production

Al.09

Avcilik, Tuzakla avlama, Balik avlama (Deniz memelilerinin avlanmasi, av

hayvani tiretimi, kiirk Gretimi...vb)
Hunting, Trapping, Fishing (Sea mammal hunting, game production, fur production, etc.)

All
Balik ve Deniz Uriinleri
Ciftciligi

Fish and Seafood Farming

All.01

Okyanus, Kiyi ve i¢ Sularda Balikgilik, balik ciftligi ve ilgili hizmet faaliyetler,
(Bahk, kabuklular, yumusakgalar ve diger deniz triinlerinin yakalamak ve
toplamak, giivertede balik islenmesi, istiridye Yumurtasi, midye, balik
yavrusu Uretimi, sls balik¢iligl, deniz yosunu tretimi, istiridye
yetistiriciligi...vb)

Ocean, Coastal and Inland Fisheries, fish farming and related service activities, (Catch and

collect fish, crustaceans, molluscs and other seafood, fish processing on board, Oyster Eggs,
mussels, fish fry, ornamental fishing, seaweed production, oysters) cultivation...etc)

BiTKiSEL URUN YETISTIRICiLiGi
VEGETABLE GROWING

Bl

Tahil ve baklagiller harig
bitki yetistiriciligi

Plant cultivation, excluding
cereals and legumes

Bl.O1

Sebze, Bahge ve Kultir Bitkileri ile fidanlik Grlnlerin yetistiriciligi (Sebze:
Domates, kavun, karpuz, sogan, lahana, marul, fasulye, kabak, patlican,
pirasa...vb, Baharat Bitkileri ve sebzeleri: Biber, maydanoz, rezene...vb,
Mantar, cicek, Sebze ve meyve tohumu imalati, ¢im ve sis bitkisi
yetistiriciligi)

Cultivation of Vegetables, Horticultural and Cultural Plants and nursery products (Vegetables:
Tomato, melon, watermelon, onion, cabbage, lettuce, beans, zucchini, eggplant, leek...etc.

Spice Plants and vegetables: Pepper, parsley, fennel...etc, Mushroom, flower, vegetable and
fruit seed production, grass and ornamental plant cultivation)

BI1.02

Meyve, Sert kabuklular, icecek ve Baharat Bitkileri yetistiriciligi (Meyve
retimi, saraplik ve sofralik Gziim Gretimi, gilek, kiraz, sert kabuklu tretimi,
kahve, kakao, cay gibi icecek bitkileri yetistiriciligi, defne, anason,
kimyon...vb yetistiriciligi, yag tretimi ve dogrudan tiketim amagli zeytin
yetistiriciligi)

Fruit, Nuts, Beverage and Spice Crops cultivation (Fruit production, wine and table grape
production, strawberry, cherry, hard-shell production, beverage plants such as coffee, cocoa,
tea, laurel, anise, cumin...etc cultivation, oil production and olive cultivation for direct
consumption)

Bll
Tahil ve Baklagil
Yetistiriciligi

Grain and Legume Cultivation

BIl.O1

Tahil ve baska yerde siniflandiriilmamis diger bitkisel Grlnlerin yetistiriciligi
(Dane tahil, patates, sekerpancari, tiitin, yagh tohum, kuru baklagiller,

pamuk, eczacilikta kullanilan bitkilerin yetistiriimesi)
Cultivation of grain and other plant products not elsewhere classified (Grain grain, potato,
sugar beet, tobacco, oilseed, legumes, cotton, growing of plants used in pharmacy)

Cl

GIDA iSLEME 1 (DAYANIKSIZ - CABUK BOZULAN HAYVANSAL URUNLER)
FOOD PROCESSING 1 (PERSABLE — PERIODIC ANIMAL PRODUCTS)

C

C

cl

Dayaniksiz hayvan iiriinlerinin
islenmesi

Processing of perishable animal
products

Cl.o1

Et ve et Grlinleri imalati, islenmesi ve saklanmasi
Production, processing and storage of meat and meat products

Cl.02

Kanatli (Kimes) Hayvanlarin etlerinin imalati, islenmesi ve saklanmasi (Tavsan ve
benzeri hayvanlarin kesilmesi ve etlerinin hazirlanmasi, tily ve kus tuyl imalati)
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EN ALT
KATEGORI ALT KATEGORI KATEGORI | ALT SEKTORLER
CATEGORY SUB-CATEGORY lowest SUB-SECTORS
category
Production, processing and storage of poultry (Poultry) meat (Slaughter of rabbits and similar animals
and preparation of their meat, production of feathers and feathers)
Et ve Kimes hayvanlarinin triinlerinin imalati (Kurutulmus ya da
C C1.03 tutstlenmis et, sosis, salam, sucuk, jambon, et suyu...vb)
Manufacture of meat and poultry products (Dried or smoked meat, sausage, salami, sausage,
ham, broth...etc)
Sit ve Sut Gridnlerinin toplanmasi, imalati, islenmesi ve paketlenmesi
C C1.04 (peynir, yogurt, tereyagi...vb)
Collection, manufacture, processing and packaging of milk and dairy products (cheese,
yoghurt, butter, etc.)
C CL.05 Dondurma imalati, islenmesi ve saklanmasi (Dondurma salonu harig)
Su Uriinleri (Balik) islenmesi ve saklanmasi (Balik, kabuklular ve omurgasiz
yumusakgalarin hazirlanmasi ve islenmesi, dondurulmasi, kurutulmasi,
konservelemesi, servise hazir balik imalati, baligin islenmesi ile ilgili faaliyet
gosteren tekne ve gemi balikgiligl) (Deniz Grinlerinden yag imalati ve balik
C Cl.06 . .
¢orbasi imalati harig)
Fisheries (Fish) processing and storage (Preparation and processing of fish, crustaceans and
invertebrate mollusks, freezing, drying, canning, ready-to-serve fish production, boat and ship
fishing related to the processing of fish) (Manufacture of oil from seafood and manufacture of
fish soup) not including)
Yumurta imalati ve paketlenmesi
C Cl.07 . .
Egg production and packaging
Diger dayaniksiz hayvansal Griinler
C Cl.08 ) .
Other perishable animal products
C C GIDA iSLEME 2 (DAYANIKSIZ — CABUK BOZULAN BIiTKIiSEL URUNLER)
FOOD PROCESSING 2 (PERSABLE - PERIODIC HERBAL PRODUCTS)
Taze meyve ve sebze imalati, islenmesi ve saklanmasi
C Cll.o1 ) ] )
Production, processing and storage of fresh fruit and vegetables
C il Cll.02 Muhafaza edilmis meyve ve sebzeler (konserve harig)
. : Preserved fruits and vegetables (except canned)
Dayaniksiz bitki -
C iriinlerinin islenmesi cll.o3 Taze meyve ve sebze suyu imalati
$ : Production of fresh fruit and vegetable juice
C Cll.04 Diger dayaniksiz bitkisel trtnler
: Other perishable herbal products
C C GIDA iSLEME 3 (ODA SICAKLIGINDA UZUN RAF OMURLU URUNLER)
FOOD PROCESSING 3 (LONG SHELF-LIFE PRODUCTS AT ROOM TEMPERATURE)
C o1 Bitkisel, Hayvansal Sivi ve Kati Yag imalati (Zeytinyagl, akaroz yag, rafine
) kati ve sivi yaglar, margarin ve vb kati yaglar)
cin Ogutilmis Tahil Griinleri imalati (Un, bugday, yulaf, misir, piring, sebze,
Dayaniksiz hayvansal ve kurutulmus baklagiller, ....vb tahil) (Patates unu ve 6guttlmis yas misir...
C bitkisel Girtinlerin Clil.o2 vb harig)
islenmesi (karisik Manufacture of Milled Cereals (Flour, wheat, oats, corn, rice, vegetables, dried legumes, etc.)
ardnler) (Excluding potato flour and ground corn, etc.)
Processing of perishable Nisasta ve nisastal Grlinlerin (Piring, patates, misir, 6gutlulmus yas misir,
animal and vegetable gluten, glikoz, maltoz...vb) imalati (Laktoz, sekerkamisi ve sekerpancari...vb
C products (mixed products) Cll.03 harig)
Manufacture of starch and starchy products (Rice, potatoes, corn, ground fresh corn, gluten,
glucose, maltose, etc.) (Excluding lactose, sugarcane and sugar beet, etc.)
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EN ALT
KATEGORI ALT KATEGORI KATEGORI | ALT SEKTORLER
CATEGORY SUB-CATEGORY lowest SUB-SECTORS
category
C ClilLoa Baharat, sos, sirke ve ¢esni imalati
Manufacture of spices, sauces, vinegar and condiments
Hazir, Homojenize Gida Maddeleri ile Diyet Yiyecek imalati (Bebek gidalari,
disuk kalorili diyet gidalar, gluten icermeyen, tibbi amach 6zel hazirlanmis
C Cll.o5 maddeler)
Manufacture of Ready-made, Homogenized Foodstuffs and Dietary Foods (Baby foods, low-
calorie diet foods, gluten-free, specially prepared medicinal products)
Baska yerde siniflandiriilmamis gida maddeleri imalati (Corba, et, balik
suyu, maya, yumurta 6z, vitamin-protein ile zenginlestirilmis gida Grinleri
c Clil.oe imalati...vb)
Manufacture of foodstuffs not classified elsewhere (Soup, meat, fish broth, yeast, egg extract,
vitamin-protein enriched food products manufacturing...etc.)
C CIv.o1 Konserve imalati (Regel, marmelat...vb dahil)
: Canned food production (including jam, marmalade, etc.)
Biskiivi, Peksimet, Pasta, Kek, Dayanikli Pastane Griinleri, Kraker, ekmek,
c CIv.02 hamur isi imalat
biscuit, rusks, pastry, cake, durable patisserie products, cracker, bread, pastry manufacturing
Patatesin islenmesi ve saklanmasi (Dondurulmus patates imalati, patates
C CIV.03 cerezi, patates cipsi, patates unu imalati, patatesin endistriyel sunumu)
Processing and storage of potatoes (Frozen potato production, potato chips, potato chips,
potato flour manufacture, industrial presentation of potatoes)
igme Suyu, Maden sulari, meyve ve sebze sulari, gazl ve/veya alkolsiiz
C CIV.04 icecekler imalati (Taze meyve ve sebze suyu harig)
Manufacture of drinking water, mineral waters, fruit and vegetable juices, carbonated and/or
soft drinks (except fresh fruit and vegetable juices)
v Alkolll icecek imalati (Damitilmis alkolli icecek, sarap, meyve sarabi,
C Oda sicakliginda CIV.05 mayali icecekler, bira, malt imalati...vb)
d ki Grinleri Alcoholic beverage manufacturing (Distilled alcoholic beverage, wine, fruit wine, fermented
) ayan I.urun erin beverages, beer, malt manufacturing...etc)
islenmesi Makarna, sehriye, kuskus imalati
C Processing of durable CiIv.06 '3 ve,
9 Manufacture of pasta, vermicelli, couscous
products at room temperature - - -
Seker imalati (Rafine seker ve kamis suyundan, pancardan ve palmiyeden
C CIV.07 uretilen seker...vb) (Glikoz, maltoz...vb trlnler harig)
Sugar production (sugar produced from refined sugar and cane juice, beet and palm trees,
etc.) (Excluding glucose, maltose, etc.)
Kakao, cikolata ve sekerleme imalati (Sert kabuklu yemis, ciklet, seker
C CIV.08 pastil...vb) (akaroz harig)
Cocoa, chocolate and confectionery manufacture (nuts, chewing gum, sugar lozenges, etc.)
(except acarose)
C CIV.09 Tuz imalati
’ Salt manufacture
Kahve ve Cay islenmesi, imalati (Kahve Grinleri-eritilmis-cekilmis kahve,
C CIV.10 cay paketlenmesi, bitki caylari)
Coffee and Tea processing and manufacture (Coffee products-melted-ground coffee, tea
packaging, herbal teas)
D D YEM URUNLERI
FEED PRODUCTS
D DI DI.O1 Hayvan yemleri (Ciftlik igin)
: Animal feed (For Farm)
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EN ALT
KATEGORI ALT KATEGORI KATEGORI | ALT SEKTORLER
CATEGORY SUB-CATEGORY lowest SUB-SECTORS
category
Yem Uretimi
D Feed Production D1.02 Balik yemleri fish food
DIl
D I.E_vcil-Ha-\yvan Mamasi DII.O1 Hayvan yemleri (Tek veya karisik bir gida kaynagindan yem uretimi, gida
Uretimi _ disi hayvanlarda yénelik)
Pet Food Production Animal feeds (Feed production from a single or mixed food source, for non-food animals)
E E YiYECEK-ICECEK SAGLAMA (CATERING)
FOOD-BEVERAGE SUPPLY (CATERING)
Otellerde yemek Uiretimi ve sunumu
E E.01 ) o
E Food production and presentation in hotels
E ikram Hizmetleri E.02 Lokantalarda yemek dretimi ve sunumu
E Catering Services E.03 Yemek Fabrikalarinda yemek tretimi ve sunumu
Food production and presentation in Food Factories
E F DAGITIM
DISTRIBUTION
F FI FI.O1 Fabrika Satis Magazasi
Factory Outlet
Perakende ve Toptan ~
F Sat FI.02 Diikkanlar, Marketler
a I? ) Shops, Markets
Retail and Wholesale
F FI.03 Toptanci
' Wholesaler
Fil Gida Brokerligi / Ticaret, (Kendi veya baskasi adina gida Urinleri satin alma
F Gida Komisyonculugu /| ¢ 01 ve satis)
Ticareti Food Brokering / Trading, (Buying and selling food products on behalf of yourself or someone
Food Brokerage / Trading else)
G G... TASIMA VE DEPOLAMA
Gl
Dayaniksiz Gida ve
Yemler igin Nakliye ve
Depolama Hizmetlerinin
G Verilmesi Gl.01 . o ) . .
Providing Transport and Bozulabilir gida ve yem igin nakliye ve depolama hizmetleri
Storage Services for Perishable
Food and Feed Transport and storage services for perishable food and feed
Gl
Oda Sicakhginda
Dayanikh Gida ve
Yemler igin Nakliye ve
Depolama Hizmetlerinin
G ) . Gll.o1
Verilmesi
Providing Transportation and
Storage Services for Room
Temperature Resistant Food Oda sicakhgindaki Grrlinler icin nakliye ve depolama hizmetleri
and Feed
Transport and storage services for products at room temperature
H H... HiZMETLER
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EN ALT
KATEGORI ALT KATEGORI KATEGORI | ALT SEKTORLER
CATEGORY SUB-CATEGORY Jowest SUB-SECTORS
category
SERVICES
H H.01 Su tedarikgileri
water suppliers
H H.02 Temizleme
Cleaning
H Atik ve ¢o6p toplama
H Hizmetler H.03 Waste an(gj ggrbaSe collection
H H.04 Ekipman, Grln ve slireglerin tasarimi,
Design of equipment, products and processes,
H H.05 Veterinerlik hizmetleri
veterinary services
| I PAKETLEME MALZEMELERININ URETiMi
PRODUCTION OF PACKAGING MATERIALS
|
Gida Paketleme ve
Paketleme Materyalinin
I Uretimi 1.01 ) )
Food Packaging and Gida ile temas eden paketleme materyalleri
Production of Packaging
Material Food contact packaging materials
; I EKIPMAN URETIMI
EQUIPMENT PRODUCTION
J J J.01 Proses ekipmanlari
Ekipman imalati Process equipment
J Equipment manufacturing J.02 f:ntclf?n?naqlc:i:lilein
K Ko KIMYASAL, BiYOKIMYASAL URETIMLER
CHEMICAL, BIOCHEMICAL PRODUCTION
Katkilar
K K.01 Contributions
K K.02 Vitaminler
vitamins
K K.03 Bocek ilaglari
K {nsecticides
K (Biyo) Kimyasallarin K.04 :\I/Iaezlii;es
K Uretimi K.05 Gubreler
Fertilizers
K K.06 Temizlik Urtinleri
Cleaning products
K K.07 Biyokdltirler
biocultures
6.1.2 Yetkinlik kriterlerinin belirlenmesi
6.1.2 Determination of competency criteria
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ISO/IEC 17021 Madde 6.1.2 igin verilenler gegerli olup bununla ilgili tim kurallar El Kitabinda verilmistir.
The ones given for ISO/IEC 17021 Clause 6.1.2 are valid and all relevant rules are given in the Handbook.

Bu amagla Personel Atama ve Performans Degerlendirme Prosediri olusturulmus ve uygulanmaktadir.
For this purpose, Personnel Appointment and Performance Evaluation Procedure has been established and implemented.

Kategorilere ve alt kategorilere atanacak denetim ekibinin atama kriterleri FRB-46 Personel Yetkinlik Matrisinde verilmistir ve
uygulanmaktadir.
The assignment criteria of the audit team to be assigned to the categories and subcategories are given and implemented in the FRB-46 Personnel
Competence Matrix.
Farkli bir kategoride atamak igin;
To assign in a different category;

e Atanilmasi diisiintlen kategoride en az 6 aylik is tecriibesi olmalidir veya,

e Must have at least 6 months of work experience in the category to be appointed, or

e Yeni kategoride deneyimli bas denetci gozetiminde en az 4 adet gida giivenligi yonetim sistemi denetimi yapmis

olmalidir.
e Must have conducted at least 4 food safety management system audits under the supervision of an experienced lead auditor in the new category.

Denetgciliginin devami igin,
For the continuation of the audit,
e Yilicinde en az 2 tanesi gida glivenligi yonetim sistemi denetimi olmak tzere 5 dis denetime gitmis olmalidir veya,
e Must have undergone 5 external audits, at least 2 of which are food safety management system audits, during the year or,
e Enaz 4 GGYS denetimini dis denetgi olarak sahada yapmis olmasi veya her yil 10 GGYS denetim giini yapmis
olmalidir.
e Must have carried out at least 4 FSMS audits in the field as an external auditor or must have performed 10 FSMS audit days each year.

6.1.3 Degerlendirme prosesleri

6.1.3 Evaluation processes

ISO/IEC 17021 Madde 6.1.3 igin verilenler gegerli olup bununla ilgili tim kurallar El Kitabinda verilmistir.
The ones given for ISO/IEC 17021 Clause 6.1.3 apply and all relevant rules are given in the Handbook.

Degerlendirme prosesleri, kisilerin, gida giivenligine iliskin bilgilerini degerlendirmekte olup buna belirli 6n gereksinim
programlarina (PRP) ve AVACERT personelinin ¢alistig kategorilerdeki gida giivenligi tehlikelerine iliskin bilgi sahibi
olunmasini da icermektedir. Bahse konu sartlar, 6.1.2’de belirtilen sartlarda yer alan kategoriler igin belirlenmistir. Bu amagla
PR-11 Personel Atama ve Performans Degerlendirme Prosediiri olusturulmus ve uygulanmaktadir.

Evaluation processes assess people's knowledge of food safety, including knowledge of specific prerequisite programs (PRP) and food safety hazards in the

categories in which AVACERT personnel work. The conditions in question have been determined for the categories included in the conditions specified in 6.1.2.
For this purpose, PR-11 Personnel Appointment and Performance Evaluation Procedure has been established and implemented.

6.1.4 Diger sartlar

6.1.4 Other terms

ISO/IEC 17021 Madde 6.1.4 igin verilenler gegerli olup bununla ilgili tim kurallar El Kitabinda verilmistir.
The ones given for ISO/IEC 17021 Clause 6.1.4 are valid and all relevant rules are given in the Handbook.

6.2 Belgelendirme faaliyetlerinde gérev alan personel

6.2 Personnel involved in certification activities

ISO/IEC 17021 Madde 6.2 igin verilenler gegerli olup bununla ilgili tim kurallar El Kitabinda verilmistir.
The ones given for ISO/IEC 17021 Clause 6.2 are valid and all relevant rules are given in the Handbook.

6.3 Dis denetgi ve teknik uzman kullanimi
6.3 Use of external auditors and technical experts
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ISO/IEC 17021 Madde 6.3 igin verilenler gegerli olup bununla ilgili tim kurallar El Kitabinda verilmistir.
The ones given for ISO/IEC 17021 Clause 6.3 are valid and all relevant rules are given in the Handbook.

6.4 Personel kayitlar
6.4 Personnel records

ISO/IEC 17021 Madde 6.4 igin verilenler gegerli olup bununla ilgili tim kurallar El Kitabinda verilmistir.
The ones given for ISO/IEC 17021 Clause 6.4 apply and all relevant rules are given in the Handbook.

6.5 Dis kaynak kullanimi
6.5 Outsourcing

ISO/IEC 17021 Madde 6.5 igin verilenler gecerli olup bununla ilgili tim kurallar El Kitabinda verilmistir.
The ones given for ISO/IEC 17021 Clause 6.5 are valid and all relevant rules are given in the Handbook.

7  BIiLGIi SARTLARI
7 TERMS OF INFORMATION

ISO/IEC 17021 Madde 7 igin verilenler gegerli olup bununla ilgili tim kurallar El Kitabinda verilmistir.
The ones given for ISO/IEC 17021 Clause 7 are valid and all relevant rules are given in the Handbook.

Belgelendirme dokiimanlari, kategorilere ve alt kategorilere atifta bulunularak, hangi faaliyetin belgelendirildigini detayli
sekilde belirtmektedir.

Certification documents specify in detail which activity is documented, with reference to categories and subcategories.

8 PROSES SARTLARI
8 PROCESS CONDITIONS

8.1 Genel sartlar
8.1 Genel sartlar

8.1.1  AVACERT, belgelendirme igin bagvuran kurulusun faaliyet kapsamini belirlemek igin Tablo A.1 — Gida Zinciri
Kategorileri’ tablosunu kullanir. AVACERT, ilgili faaliyetlerin, proseslerin, Griinlerin veya hizmetlerin belgelendirme
kapsaminda belirtildigi sekilde nihai Grinin gida glivenligi Gzerinde etkisi olmasi halinde, bahse konu faaliyetleri, prosesleri,

Urlinleri veya hizmetleri, belgelendirme kapsami disinda tutmaz.

8.1.1 AVACERT uses Table A.1 - Food Chain Categories' to determine the scope of activity of the organization applying for certification. AVACERT does not
exclude such activities, processes, products or services from the scope of certification if the relevant activities, processes, products or services have an impact
on the food safety of the final product as specified in the certification scope.

8.1.2  AVACERT, denetim ekibinin ilgili kurulusu belgelendirme kapsaminda bulunan triin grubu, kategorisi ve alt kategorisi
nezdinde 6rnek teskil edecek sekilde denetleyebilmesi icin denetim giindi, sliresi ve dénemi belirlemeye iliskin uygulamalar
asagida verilmistir:

8.1.2 Applications for determining the audit day, duration and period are given below so that the AVACERT audit team can audit the relevant organization in
terms of the product group, category and sub-category within the scope of certification in an exemplary manner:

Asgari Denetim Siirelerinin Belirlenmesi ve Denetimlerin Planlanmasi
Determination of Minimum Inspection Periods and Planning of Inspections

1. Genel

1. General

AVACERT, ziyaret edilecek her lokasyon icin gerekli olan denetim siresinin belirlenmesinde, Tablo B.1'de ilk belgelendirme
icin verilen asgari yerinde denetim siiresini goz 6niinde bulundurur.

In determining the audit time required for each location to be visited, AVACERT considers the minimum on-site audit time given for initial certification in Table
B.1.
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Bahse konu asgari siire, ilk belgelendirme denetiminin agsama 1 ve asama 2’sini kapsar fakat denetimin hazirlanmasi ve

denetim raporunun hazirlanmasi igin ayrilan streyi kapsamaz.
The minimum time in question covers stage 1 and stage 2 of the initial certification audit, but does not include the time allotted for the preparation of the
audit and the preparation of the audit report.

ilgili bir ydnetim sisteminin halihazirda var oldugu ve ayni belgelendirme kurulusu tarafindan belgelendirildigi durumlarda
tekrarin 6niine gecilmesi adina ek slre istenmez. Gida glivenligi yonetim sistemini de iceren birlesik bir denetim s6z konusu

oldugunda, gerekgelendirilmesi ve dokiimante edilmesi halinde denetim siresi kisaltilabilir.

In cases where a relevant management system already exists and is certified by the same certification body, no additional time is required to avoid
duplication. In the case of a combined audit that includes a food safety management system, the audit period can be shortened if it is justified and
documented.

ilgili ydnetim sistemi, ayni prosesleri, Griinleri ve hizmetleri kapsayan kalite veya gida giivenlik sistemi anlamina gelmektedir.
Related management system means a quality or food safety system covering the same processes, products and services.

Yalnizca tek bir HACCP galismasini igeren bir gida giivenligi ydonetim sisteminin denetiminde, asgari denetim siiresi uygulanir.
HACCP calismasi, benzer tehlikeleri, benzer tiretim teknolojileri ve uygun olan durumlarda benzer depolama teknolojisi olan

Urin/hizmet ailelerine iliskin tehlike analizi yapilmasini igerir.
In the audit of a food safety management system that includes only one HACCP study, the minimum audit period applies. The HACCP study includes hazard
analysis of product/service families with similar hazards, similar production technologies and, where appropriate, similar storage technology.

Herhangi bir kurulusun Grin ve/veya hizmet vermesine iliskin yerinde denetime ayrilan asgari slire, toplam asgari denetim
siresinin %50’sidir (tiim denetimler icin gegerlidir).

The minimum time allocated for on-site inspection of any organization's product and/or service is 50% of the total minimum inspection time (applicable to all
inspections).

Uriin ve hizmet prosesleri, gida giivenligi yonetim sisteminin gelistiriimesine, egitimine, kontroliine, denetimine, gézden
gecirilmesine ve iyilestirilmesine iliskin faaliyetleri kapsamamaktadir.

Product and service processes do not include activities related to the development, training, control, audit, review and improvement of the food safety
management system.

Denetimlerde glinlik olarak gorevlendirilecek denetci sayisi hesaplanirken denetimin etkinligi, denetlenecek kurulusun

kaynaklari ve AVACERT’in kaynaklari géz 6ninde bulundurulur.
While calculating the number of auditors to be assigned daily in audits, the effectiveness of the audit, the resources of the organization to be audited and the
resources of AVACERT are taken into consideration.

Gozden gecirme, koordinasyon ve denetim ekibi bilgilendirme toplantilari gibi ek toplanti yapilmasi gerektiginde, denetim

slresinin artirilmasi talep edilebilir.
When additional meetings such as review, coordination and audit team to inform meetings are required, an increase in the audit duration may be requested.

Gida guvenliginin herhangi bir alaninda goérev alan ¢alisanlarin sayisi, tam zamanli esdeger g¢alisan sayisi olarak ifade edilir.
Kurulusun g¢alisanlarini vardiyali calistirmasi ve drtinlerin ve/veya proseslerin benzer olmasi halinde, tam zamanli esdeger

¢alisan sayisi ana vardiyadaki calisan sayisi (mevsimlik isciler de dahil) arti ofis calisanlari baz alinarak hesaplanir.

The number of employees working in any field of food safety is expressed as the number of full-time equivalent employees. If the organization employs
employees in shifts and products and/or processes are similar, the number of full-time equivalent employees is calculated based on the number of employees
on the main shift (including seasonal workers) plus office workers.

Bazi kategoriler, birden fazla lokasyonda 6rneklendirme ¢alismasi yapilmasi icin uygun olup, bu durum denetim siiresinin

hesaplanmasinda g6z 6nilinde bulundurulabilir.
Some categories are suitable for sampling at more than one location, which can be taken into account when calculating the audit duration.

Lokasyonlarda 6rnekleme galismasi yapilmasina izin verilmesi halinde, 6rnek lokasyonlar denetim siiresi hesaplamasindan
once secilir. Bu baglamda, her lokasyon i¢in, Tablo B.1’de belirtilen sartlar ¢cercevesinde denetim siiresi hesaplamasi yapilir.
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If sampling work is allowed at locations, sample locations are selected before the audit time calculation. In this context, the inspection period is calculated for
each location within the framework of the conditions specified in Table B.1.

Musteri kurulusun is kapsaminin birden fazla kategoriyi kapsadigi durumlarda, denetim siiresi hesaplanirken, énerilen en
yuksek temel denetim siiresi alinir. Misteri kurulusun is kapsaminin birden fazla kategoriyi kapsadigi durumlarda, her HACCP
calismasi icin (HACCP galisma sayisi igin ¢arpan belirlenmesinde Tablo B.1’de belirtilen sartlara bakilmaksizin) en az 0,5
denetim giini ek siire alinmasi gerekmektedir.

In cases where the client organization's business scope covers more than one category, the highest recommended baseline audit duration is taken when
calculating the audit duration. In cases where the client organization's business scope covers more than one category, an additional period of at least 0.5
audit days is required for each HACCP study (regardless of the conditions specified in Table B.1 for determining the multiplier for the number of HACCP
studies).

Asgari denetim siiresinin arttirilmasini gerektirebilecek faktorler asagida verilmistir:
Factors that may require an increase in the minimum inspection time are given below:

e Uriin tipi sayisi,

e Number of product types,

e  Uriin hatti sayisi,

e Number of product lines,

e Uriin gelistirme,

e Product development,

e  Kritik kontrol noktasi sayisi,

e Number of critical control points,

e Operasyonel 6n gereksinim programi sayisi,

J Number of operational prerequisite programs,

e Bina alanlari, altyapi,

e Building areas, infrastructure,

e Sirketici laboratuvar deneyji,

e In-house laboratory experiment,

e  Cevirmen ihtiyaci vb.
e Translator needs etc.

2. Asgari ilk Belgelendirme Denetim Siiresinin Hesaplanmasi
2. Calculation of Minimum Initial Certification Audit Period

2.1. GGYS ADAM GUN HESAPLAMA YONTEMI

2.1. GGYS MAN DAY CALCULATION METHOD

GGYS basvurlariigin;

For GGYS applications;

Basvuru formunda misteri firmadan unvan, adres (tim sube ve gegici sahalar icin tam zamanl, yari zamanli-part time ,gegici
mevsimlik ve taseron calisan sayisi ), iletisim bilgileri, kapsam bilgisinin yani sira proses hatti sayisi, HACCP c¢alismasi
sayisi,vardiya sayisi, vardiya saatleri ve vardiyada gerceklesen faaliyetler, dnemli prosesleri, yasal zorunluluklari,Tarim il
Mudirliginden alinmig Giretim izni belgesi bilgileri, sistem kurulus tarihi,son i¢ denetim ve YGG toplanti tarihi, proses hatti
sayisI,HACCP ¢alismasi sayisi, Uriin tipi sayisi, Grlin hatti sayisi, Urtin gelistirme, kritik kontrol noktasi sayisi, operasyonel 6n
kosul programi sayisi, iskan sahasi, altyapi, sirket ici laboratuvar deneyi, cevirmen ihtiyaci, dis kaynakl prosesler (tedarikgi adi
,adresi ve galisanlari ) istenir. Basvuruda alinan bu bilgiler dogrultusunda planlama yapilir. PAS 221 ve ISO TS 22002 ve serisi,
I1SO 22003:2013 standardina gegis islemleri sirasinda basvuru formuna “Cografi alanlara iliskin 6zel, kiltlrel veya sosyal

gelenekler var midir ?”,”sezonluk Gretim var midir? “sorusu ile eklenmis ve misteri beyani ile degerlendirilmektedir.

In the application form, the title, address (full-time, part-time-part-time, temporary seasonal and subcontracted employees for all branches and temporary
sites), contact information, scope information as well as the number of process lines, the number of HACCP work, the number of shifts, the shift hours and
activities performed in shifts, important processes, legal obligations, production permit certificate information obtained from the Provincial Directorate of
Agriculture, system establishment date, last internal audit and YGG meeting date, number of process lines, number of HACCP studies, number of product
types, number of product lines, product development, number of critical control points, number of operational prerequisite programs, housing area,
infrastructure, in-house laboratory testing, need for translators, outsourced processes (supplier name, address and employees) are requested. Planning is
made in line with this information received in the application. During the transition process to the PAS 221 and ISO TS 22002 and series,ISO 22003:2013
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standard, the application form “Are there any special, cultural or social traditions related to the geographical areas?” Is there seasonal production? It is
added with the “question and is evaluated with the customer statement.

Basvuru gozden gecirmede firmanin kapsaminin hangi kategoride yer aldigina/dahil edilecegine 1ISO/TS 22003:2013 Annex A
, PAS 221 ve ISO TS 22002 ve serisi baz alinarak hazirlanmis olan FRP-25 Competence Analyses Form ‘dan bakilir. ISO/TS
22003:2007 den farkli olarak ISO/TS 22003:2013 de degisen ve eklenen alt kategoriler, AVACERT alt kategori bashgi altinda
sektorel olarak FRP-25 Competence Analyses Form da siniflandiriimigtir. Bu sektérel siniflandirma; yasal zorunluluklar, Kritik
kontrol noktalari, HACCP ¢alismasi sayisi,Potansiyel tehlikeler ,iriin, proses benzerlik ve farkhliklari, 6n gereksinim
programlari baz alinarak hazirlanmustir.

The category in which the scope of the company is/will be included in the application review is checked in the FRP-25 Competence Analyzes Form, which was
prepared on the basis of ISO/TS 22003:2013 Annex A. PAS 221 and ISO TS 22002 and series Different from ISO/TS 22003:2007, the changed and added
subcategories in ISO/TS 22003:2013 are classified in the FRP-25 Competence Analyzes Form under the AVACERT sub-category title. This sectoral classification;
It has been prepared on the basis of legal obligations, critical control points, number of HACCP studies, potential hazards, product, process similarities and
differences, prerequisite programs.

Bagvuru yapilan kapsamin hangi sektor icerisinde yer aldiginin belirlenmesinin ardindan FRP-25 Competence Analyses Form
da yapilan diizenlemeler de g6z 6niine alinarak firma Basvuru formunda misteri firmadan unvan, adres( tim sube ve gegcici
sahalar icin tam zamanli, yari zamanli-part time, gecici mevsimlik ve taseron calisan sayisi ), iletisim bilgileri, kapsam bilgisinin
yani sira proses hatti sayisi, HACCP calismasi sayisi,vardiya sayisi, vardiya saatleri ve vardiyada gerceklesen faaliyetler, 6nemli
prosesleri, yasal zorunluluklar, Tarim il Miidiirligiinden alinmis tiretim izni belgesi bilgileri,sistem kurulus tarihi,son ig
denetim ve YGG toplanti tarihi, proses hatti sayisi, HACCP ¢alismasi sayisi, Uriin tipi sayisi, Grlin hatti sayisi, Griin gelistirme,
kritik kontrol noktasi sayisi, operasyonel 6n kosul programi sayisi, iskan sahasi, altyap, sirket ici laboratuvar deneyi, cevirmen
ihtiyaci,dis kaynakl prosesler(tedarik¢i adi ,adresi ve calisanlari ) gibi faktorler denetim siresinin artirilmasini gerektirebilir.

After determining which sector the scope of application is in, considering the regulations made in the FRP-25 Competence
Analyzes Form, the title, address (for all branches and temporary sites, full-time, part-time-part-time, temporary seasonal
and number of subcontracted employees), contact information, in addition to the scope information, the number of process
lines, the number of HACCP work, the number of shifts, the shift hours and the activities performed in the shift, the
important processes, legal obligations, the production permit information obtained from the Provincial Directorate of
Agriculture, the system establishment date, the last internal audit and YGG meeting date, the process number of lines,
number of HACCP studies, number of product types, number of product lines, product development, number of critical
control points, number of operational prerequisite programs, housing area, infrastructure, in-house laboratory
experimentation, need for translators, outsourced processes (supplier name, address) and employees ) may require an
increase in the audit time.

Mausteri kurulusun is kapsaminin birden fazla kategoriyi kapsadigi durumlarda, denetim siiresi hesaplanirken, 6nerilen en
yuksek temel denetim stiresi alinir. Her HACCP galismasi igin ek stre alinmasi gerekmektedir (her HACCP galismasi igin en az
0,5 denetim glna).

In cases where the client organization's business scope covers more than one category, the highest recommended baseline audit duration is taken when
calculating the audit duration. Additional time is required for each HACCP study (at least 0.5 audit days for each HACCP study).

Gida glivenliginin herhangi bir alaninda gérev alan calisanlarin sayisi, tam zamanli esdeger calisan sayisi olarak ifade edilir.
Kurulusun calisanlarini vardiyali calistirmasi ve Griinlerin ve/veya proseslerin benzer olmasi halinde, tam zamanl esdeger
calisan sayisi ana vardiyadaki ¢alisan sayisi (mevsimlik isciler de dahil), yari zamanli-part time ,gecici mevsimlik ve taseron
calisan sayisi arti ofis galisanlari baz alinarak hesaplanir.
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The number of employees working in any field of food safety is expressed as the number of full-time equivalent employees. If
the organization employs employees in shifts and the products and/or processes are similar, the number of full-time
equivalent employees is calculated based on the number of employees in the main shift (including seasonal workers), part-
time, temporary seasonal and subcontracted employees plus office workers.

Denetimlerde glinlik olarak gorevlendirilecek denetimgi sayisi hesaplanirken denetimin etkinligi, denetim edilen kurulusun
kaynaklari ve belgelendirme kurulusunun kaynaklari géz 6niinde bulundurulur.

While calculating the number of inspectors to be assigned daily in inspections, the effectiveness of the inspection, the resources of the audited organization
and the resources of the certification body are taken into account.

Bu degerlendirme sirasinda basvuruyu gézden gegiren personelin sektor bilgisinin yeterli olmadigi durumlarda ,ilgili
sektordeki denetgi yada o firmanin denetimi igin atanmis olan Bas denetgi basvuru degerlendirme siirecine dahil edilir.

In cases where the sector knowledge of the personnel reviewing the application is not sufficient during this evaluation, the auditor in the relevant sector or
the Chief Auditor appointed for the audit of that company is included in the application evaluation process.

Misteri tarafindan verilen bilgiler dogrultusunda, ISO/TS 22003:2013 Annex A.1, PAS 221 ve ISO TS 22002 ve serisi ve FRP-25
Competence Analyses Form da belirlenen sektorlere uygun denetgi ve teknik uzman belirlenir.Denetgilerin kategorilere gore
belirlenmeleri “Denetgilerin Atanmasi” basligi altinda ele alinmaktadir.

In line with the information given by the customer, auditors and technical experts suitable for the sectors determined in ISO/TS 22003:2013 Annex A.1 PAS
221 and ISO TS 22002 and series and FRP-25 Competence Analyzes Form are determined. The determination of the auditors according to the categories is
discussed under the heading of “Appointment of the Auditors”.

Tek bir lokasyon icin giin bazinda belirlenen asgari denetim siiresi, Ts, asagida belirtildigi sekilde hesaplanir:
The minimum inspection time, TS, determined on a day-by-day basis for a single location is calculated as follows:
Ts=(To+ Tu + Twms + Tere)

To Sahada yapilacak temel denetim siiresi (giin bazinda);
To The duration of the basic inspection to be made on site (on a day basis);

Tu Ek HACCP galismalari igin eklenen denetim giini;

Tu Added audit day for additional HACCP studies;

Twms ilgili ydnetim sistemi bulunmamasi halinde denetim igin belirlenen giin sayisi;
Twms In the absence of the relevant management system, the number of days determined for the audit;
Tete Calisan sayisina gore belirlenen denetim glini sayisi.

Tere The number of audit days determined by the number of employees.

GGYS Basvurulari igin Bagvuru formunda msteri firmadan unvan, adres( tiim sube ve gegici sahalar igin tam zamanl, yari
zamanli-part time ,gecici mevsimlik ve taseron galisan sayisi ), iletisim bilgileri, kapsam bilgisinin yani sira proses hatti sayisi,
HACCP galismasi sayisi,vardiya sayisi, vardiya saatleri ve vardiyada gerceklesen faaliyetler, 6nemli prosesleri, yasal
zorunluluklari, Tarim il Mudirligiinden alinmis tiretim izni belgesi bilgileri,sistem kurulus tarihi,son i¢ denetim ve YGG toplanti
tarihi, proses hatti sayis;, HACCP ¢alismasi sayisi, Uriin tipi sayisi, Griin hatti sayisi, lirlin gelistirme, kritik kontrol noktasi sayisi,
operasyonel 6n kosul programi sayisi, iskan sahasi, altyap, sirket ici laboratuvar deneyi, cevirmen ihtiyaci,dis kaynakl
prosesler(tedarik¢i adi ,adresi ve ¢alisanlari ) istenir. Basvuruda alinan bu bilgiler dogrultusunda planlama yapilir. PAS 221 ve
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ISO TS 22002 ve serisi, ISO/TS 22003 standardina gegis islemleri sirasinda bagvuru formuna “Cografi alanlara iligkin 6zel,

kiltirel veya sosyal gelenekler var midir ?”sezonluk tretim var midir? “sorusu ile eklenmis ve misteri beyani ile

degerlendirilmektedir.

GGYS belgelendirmelerinde sadece E kategorisinde birden fazla lokasyonda numunelendirme yapilabilir.
In the Application form for GGYS Applications, the customer company's title, address (full-time, part-time-part-time, temporary seasonal and subcontractor
employees for all branches and temporary sites), contact information, scope information as well as the number of process lines, the number of HACCP work,
the shift number, shift hours and shift activities, important processes, legal obligations, production permit information obtained from the Provincial
Directorate of Agriculture, system establishment date, last internal audit and YGG meeting date, number of process lines Number of HACCP studies, number
of product types, number of product lines, product development, number of critical control points, number of operational prerequisite programs, housing
area, infrastructure, in-house laboratory testing, translator need, outsourced processes (supplier name, address and employees) required. Planning is made in
line with this information received in the application. During the transition to ISO/TS 22003 standard, PAS 221 and ISO TS 22002 and series the application
form "Are there any special, cultural or social traditions related to geographical areas?" Is there seasonal production? It is added with the “question and is
evaluated with the customer statement. Sampling can only be done in more than one location in category E in GGYS certifications.

GGYS in tim kategorileri ylksek risk kabul edilmektedir.
All categories of GGYS are considered high risk.

GGYS Denetim Suresini Arttirici Ve Azaltici Faktorlere bakilarak gerekli arttirnm ve azaltim yapilir.
Necessary increases and decreases are made by looking at the factors that increase and decrease the GGYS Audit Period.

KYS-GGYS entegre denetim planlamasi yapilir. Clink{ 1ISO 22000 standardi, ISO 9001 temellidir.
KYS-GGYS integrated audit planning is done. Because the ISO 22000 standard is based on 1SO 9001.

GGYS -CYS entegre denetim planlamasi yapilmaz.

FSMS - EMS integrated audit planning is not done.

GGYS ve KYS entegre denetim yapilir ise ; GGYS ve KSY denetimi entegre denetim olarak yapilir iken hesaplanan toplam sire,
GGYS adam giin siresinden az olamaz.
If GGYS and KYS integrated audit is performed; While the GGYS and KSY audit is performed as an integrated audit, the total time calculated cannot be less
than the GGYS man-day period.

GGYS Entegrasyon indirim hesaplamasi

GGYS Integration discount calculation

Entegre yonetim sistemlerinde entegrasyon hesaplamasi igin azaltici faktorler asagidaki gibidir.
The reducing factors for integration calculation in integrated management systems are as follows.

Ana

% ENTEGRE SEVIYESINi ETKILEYEN FAKTORLER ORAN
FACTORS AFFECTING THE % INTEGRATED LEVEL RATIO
Yonetim sistemi el kitabi entegre mi? 20%
Is the management system handbook integrated?

Prosedirler ve ¢alisma talimatlari tiim yénetim sistemler icin ortak mi? 15%
Are procedures and work instructions common to all management systems?

Prosesler entegre hazirlandi mi? 20%
Are the processes prepared in an integrated manner?

Politika ve hedefler entegre hazirlandi mi? 59%
Are the policies and objectives prepared in an integrated manner?

ic denetim ve YGG toplantilari, tiim sistemler icin ortak gerceklestirildi mi? 20%
Have internal audit and YGG meetings been held jointly for all systems?

Yonetim tems. ve varsa yonetim sist. ekibi, tiim sistemlerden sorumlu mu?

Are the management representative and, if applicable, the management system team responsible for all 10%
systems?

DOF, 6lcmeler ve analizler tiim sistemler icin ortak yapildi mi? 10%
DOF, Are measurements and analyzes made common to all systems?

TOPLAM o
TOTAL 100%

lokasyona ek her lokasyonun denetim siiresi, her lokasyon i¢in en az 1 denetim glinl eklenmesi suretiyle Tablo B.1’e gore
belirlenmektedir.
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The inspection period of each location in addition to the main location is determined according to Table B.1 by adding at least 1 audit day for each location.

Uygun sekilde dokiimante edilmesi ve gerekgelendirilmesi halinde daha az karmasik olan bir kurulus (¢alisan sayisi, kurulusun
buyukligi ve/veya urtin hacmi baglaminda ya da 1.5 denetim gliniinden daha az Ts sliresi olan kategoriler icerisinde kalan

kuruluslar) i¢in denetim giini azaltilabilir.

For an organization that is less complex (in terms of number of employees, size of the organization and/or product volume, or organizations within the
categories with Ts less than 1.5 audit days), the audit day may be reduced if properly documented and justified.
GGYS DENETIM SURESINi ARTTIRICI VE AZALTICI FAKTORLER TABLOSU

TABLE OF FACTORS INCREASING AND REDUCING THE GGYS AUDIT TIME

ARTTIRICI FAKTORLER

AZALTICI FAKTORLER

INCREASING FACTORS REDUCING FACTORS
Uriin Tipi Sayis! Basit /Jenerik Proses ( Satis )
Product Type Number Simple / Generic Process ( Sales )

Uriin Hatti Sayisi
Number of Product Lines

Tek tip Grdn Gretimi
Uniform product production

Uriin Gelistirme
Product development

Kritik Kontrol Noktasi Sayisi
Number of Critical Control Points

Operasyonel On Kosul Programi Sayisi
Number of Operational Prerequisite Programs

iskan Sahasi
Housing Area

Altyapi,

Infrastructure

Sirket ici Laboratuvar Deneyi
In-house Laboratory Experiment

Cevirmen ihtiyaci
Translator Need

Toplam hesaplanan denetim siresi icerisinden; ilk belgelendirme igin ayrilan siire izerinden de sadece ek lokasyonlar
icin indirim yapilir. Yapilan bu indirim %30 u gegemez.

Out of the total calculated audit period; Discounts are made only for additional locations over the time allotted for initial certification. This discount
cannot exceed 30%.

Gida Gilvenligi Yonetim Sisteminde adam-giin azaltimi , sadece ek sahalar icin olabilir. Merkez i¢in olamaz; c¢lnki
standardin kuralina gore ziyaret edilen her ek lokasyon igin indirim yapilabilir.

Man-day reduction in the Food Safety Management System can only be for additional sites. It cannot be for the Center; because according to the rule
of the standard, discounts can be made for each additional location visited.

Ayrica indirim icin diger bir kosul, gdzetim denetimleri ve yeniden belgelendirme denetimlerindedir. Onlar icinde
indirimde kullanilacak faktorler ek saha faktorleri ile aynidir. Ancak gézetim ve yeniden belgelendirme denetimlerinde
indirim uygulanmasi; sadece Gida glivenligi yonetim sistemi denetimi yapiliyor ise miimkiin olmaktadir.

Entegre denetimler icin bu indirim uygulamasi yapilmamaktadir.

Also, another condition for Discount is in surveillance audits and recertification audits. The factors to be used in the discount in them are the same as
the additional field factors. However, reductions in surveillance and recertification audits; It is only possible if the food safety management system
audit is carried out. This discount is not applied for integrated audits.

Uygun sekilde dokiimante edilmesi ve gerekcelendirilmesi halinde daha az kompleks olan bir kurulus (calisan sayisi,
kurulusun buyuklGgi ve/veya Uriin hacmi baglaminda ya da asgari ilk denetim siresi 1.5 denetim giniinden daha az

olan kategoriler icerisinde kalan kuruluslar) icin asgari sure azaltilabilir.
For a less complex organization (in terms of number of employees, size of the organization and/or product volume, or organizations falling within
categories with a minimum initial audit duration of less than 1.5 audit days), the minimum time can be reduced if properly documented and justified.
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V-a) GGYS Denetim Siiresi Arttirici faktorler
V-a) Factors Increasing the GGYS Audit Period

Number of Critical Control Points

Arttirici Faktorler Arttirim Yiizdesi
INCREASING FACTORS Increase Percentage
Uriin Tipi Sayisi %10

Product Type Number

Uriin Hatti Sayisi %10

Number of Product Lines

Uriin Gelistirme %10

Product development

Kritik Kontrol Noktasi Sayisi %10

Operasyonel On Kosul Programi Sayisi %10
Number of Operational Prerequisite Programs

iskan Sahasi %10
Housing Area

Altyapi %10
Infrastructure

Sirket ici Laboratuvar Deneyi %10
In-house Laboratory Experiment

Cevirmen ihtiyaci %10
Translator Need

V-b) GGYS DENETiM SURESi AZALTICI FAKTORLER
V-b) FACTORS REDUCING GGYS AUDIT TIME

Azaltici Faktorler

indirim Yiizdesi

iiriin/hizmeti var ise)
Production of a single type of product (if there is a
single type of product / service)

Reducing Factors Discount Percentage
Basit /Jenerik Proses ( Satis ) %10

Simple / Generic Process ( Sales )

Tek tip Griin Gretimi (tek tip bir %10

Tablo B.1 - Asgari ilk belgelendirme denetim siiresi
Table B.1 - Minimum initial certification audit period

Kategori ® Sahada Ek HACCP ilgili yonetim sistemi Calisan sayisina | Ziyaret
Categorya | vapilacak calismalariigin | bulunmamasi halinde | gére belirlenen | edilen her
temel eklenen denetim igin denetim giinii ek lokasyon
denetim denetim giinii; belirlenen giin sayisi; sayisli icin
siiresi (giin Added audit day for | In the absence of the Number of audit For each
bazinda) additional HACCP relevant management days determined by | additional
.. , studies; system, the number of days the number of location visited
Basic inspection ., )
time to be made T determined for the audit; employees
on site (on a day Twvs Trre
basis)
To
A 0,75 0,25 0,25 1-19=0 Sahada
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B 0,75 0,25 20-49=0,5 yapilacak

C 1,50 0,50 50-79=1,0 asgari

D 1,50 0,50 80-199=1,5 denetimin

E 1,00 0,50 200-499=2,0 sresinin

F 1,00 0,50 500-899 = 2,5 %50'si

G 1,00 0,25 900-1299=3,0 | 0% ofthe

H 1,00 0,25 1300-1609 = 3,5 | Cration of the
A ’ 7 minimum

| 1,00 0,25 1700-2999 = 4,0 | inspection to be

) 1,00 0,25 3000-5000 = 4,5 | carried outon

K 1,50 0,50 >5000 = 5,0 site

@ Bkz Tablo A.1 — Gida zinciri kategorileri

a See Table A.1 — Food chain categories

3. Asgari Gozetim ve Yeniden Belgelendirme Denetim Siiresinin Hesaplanmasi
3. Calculation of Minimum Surveillance and Recertification Audit Period

Asgari gozetim denetim slresi, en az 1 denetim glinlinli kapsamak suretiyle (A ve B kategorileri igin 0,5 denetim ginu), ilk

belgelendirme denetim siresinin lgte biri kadardir.
The minimum surveillance audit period is one third of the initial certification audit period, covering at least 1 audit day (0.5 audit days for categories A and B).

Asgari yeniden belgelendirme denetim siiresi, en az 1 denetim glinlini kapsamak suretiyle (A ve B kategorileri icin 0,5

denetim giind), ilk belgelendirme denetim siresinin Ugte ikisi kadardir.
The minimum recertification audit period is two-thirds of the initial certification audit period, covering at least 1 audit day (0.5 audit days for categories A and
B).

Uygun sekilde dokiimante edilmesi ve gerekgelendirilmesi halinde daha az karmasik olan bir kurulus (¢alisan sayisi, kurulusun
blyukligi ve/veya urtin hacmi baglaminda ya da asgari ilk denetim stiresi 1.5 denetim giinlinden daha az olan kategoriler
icerisinde kalan kuruluslar) icin asgari siire azaltilabilir.

For an organization that is less complex to be properly documented and justified (in the context of number of employees, size of the organization and/or
product volume, or organizations within categories with a minimum initial audit duration of less than 1.5 audit days), the minimum time may be reduced.

Gida gilivenligi yonetim sistemini de iceren karma bir denetim s6z konusu oldugunda, gerekgelendirilmesi ve dokiimante
edilmesi halinde denetim siiresi kisaltilabilir.ilgili bir yénetim sisteminin héalihazirda var oldugu ve ayni belgelendirme
kurulusu tarafindan belgelendirildigi durumlarda tekrarin 6niine gecilmesi adina ek siire istenmez.

In the case of a mixed audit including a food safety management system, the audit period can be shortened if it is justified and documented. In cases where a
relevant management system already exists and is documented by the same certification body, no additional time is required to avoid duplication.

GGYS Denetim Siiresini Arttirici Ve Azaltici Faktorlere bakilarak gerekli arttirim ve azaltim yapilir.
Necessary increases and decreases are made by looking at the factors that increase and decrease the GGYS Audit Period.
(ilgili tablo talimatin 7. Maddesindeki denetim siiresini etkileyen faktérler kisminda

v- sikkinda GGYS denetim siiresini arttirici ve azaltici faktorler tablosu seklinde bulunmaktadir.)

(The relevant table is available in the section of factors affecting the audit time in Article 7 of the instruction, in the form of factors increasing and decreasing
the GGYS audit time in v-.)

*GoOzetim denetiminde kapsam genisletme talebinde bulunan GGYS miisterilerinde yapilmasi gereken islemler asagidaki
gibidir.*Gozetim yazisindaki kapsam degisikligi var mi sorusuna verilen evet cevabina iliskin olarak;FRB-01 Basvuru formu

doldurmalari beklenir.*Planlama bu basvuru formundaki bilgiler ve dnceki son denetim planlamasi tizerinden yapilir.

*The procedures to be done for GGYS customers who request scope expansion in surveillance audit are as follows. * Regarding the yes answer given to the
question of whether there is a scope change in the surveillance letter; They are expected to fill out the FRB-01 Application form. *Planning is done based on
the information in this application form and the previous final inspection planning.

Ornegin ; ilk belgelendirme denetimi 1 gida kategorisi ile gerceklesmis firmanin,1. Gdzetim denetim siirecinde kapsam
genisletme ile bir gida kategorisi daha eklenirse, Eklenen gida kategorisi icin tam bir belgelendirme gibi islem yapilir. Asama 1
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denetimi sadece yeni eklenen gida kategorisi icin gerceklesir ve asama 2 denetimi yeni gida kategorinin asama 2 siresi ve ilk
belgelendirme denetiminin gbzetim suresi eklenerek hesaplanan siire kadar gergeklesir.

For example ; The first certification audit of the company was carried out with 1 food category. If a food category is added with scope expansion in the
surveillance audit process, it is treated as a full certification for the added food category. Stage 1 audit takes place only for the newly added food category
and stage 2 audit takes place for the duration calculated by adding the stage 2 time of the new food category and the surveillance time of the first
certification audit.

Not : Ggys icin belirlenen minimum denetim siiresi; alanda yapilacak denetime yénelik olup, denetime hazirlik ve

raporlama siireleri minimum denetim siresine dahil degildir.
Note : The minimum inspection period determined for Ggys; It is for the audit to be carried out in the field, and the preparation and reporting periods for
the audit are not included in the minimum audit period.

4. Denetim Planin Hazirlanmasi
4. Preparation of the Audit Plan

Denetim plani hazirlanirken asagidaki kriterler gézéniinde bulundurulur;
While preparing the audit plan, the following criteria are taken into consideration;
e  Kurulusun biyukligi ve karmasikhgi
e The size and complexity of the organization
e Teknolojik ve yasal sartlar
e Technological and legal conditions
e  GGYS kapsaminda bulunan aktivitelerden herhangi birinin disari tagere edilmesi durumu
e Qutsourcing of any of the activities within the scope of GGYS
e Daha 6nceki denetim sonuglari
e Previous audit results
Coklu sahalarin gézéniine alinmasi
e Consideration of multiple sites
e  HACCP plani sayisi
e Number of HACCP plans

8.1.3 ISO/IEC 17021 Madde 8.1.1 ile 8.1.3 arasinda verilenler gegerli olup bununlailgili tim kurallar El Kitabinda
verilmistir.
8.1.3 ISO/IEC 17021 Clauses 8.1.1 to 8.1.3 are valid and all relevant rules are given in the Handbook

8.1.4 ISO/IEC 17021 Madde 8.1.4 icin verilenler gecerli olup bununla ilgili tim kurallar El Kitabinda verilmistir.
The ones given for ISO/IEC 17021 Clause 8.1.4 apply and all relevant comprehensive rules are given in the Handbook.

AVACERT in, denetim siresi belirlemeye iliskin uygulamasi bu prosediiriin, 8.1.2 maddesinde verilmistir. AVACERT, her
mdisteri icin, ilgili musterinin gida glivenligi yonetim sistemine iliskin eksiksiz ve etkin bir sekilde denetim plani yapilmasi ve
denetimin gerceklestirilmesi icin gerekli olan zamani bu prosediiriin, 8.1.2 maddesi dogrultusunda belirler. AVACERT

tarafindan belirlenen denetim siiresi ve bunun gerekgesi kayit altina alinir.

The application of AVACERT regarding determining the audit period is given in article 8.1.2 of this procedure. AVACERT determines the time required for each
customer to make a complete and effective audit plan for the relevant customer's food safety management system and to perform the audit, in accordance
with article 8.1.2 of this procedure. The audit period determined by AVACERT and its justification are recorded.

8.1.5 Birden fazla lokasyonda hizmet veren kuruluslar igin denetimlerin planlanmasina iliskin uygulamalar asagida
verilmistir
Applications for planning audits for organizations serving at more than one location are given below.

8.1.5.1 Birden fazla lokasyonda hizmet veren kuruluslar, belirli gida glivenligi ydonetim sistemi faaliyetlerinin planlandigi,
kontrol edildigi veya idare edildigi bir merkezin (bundan boyle merkez ofis olarak anilacak olmakla birlikte her durumda ilgili
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kurulusun genel merkezi oldugu anlamina gelmemektedir) yani sira, bahse konu faaliyetlerin kismen veya tamamen

uygulandigi bir lokasyon agi bulunan kuruluslardir. Birden fazla lokasyonda hizmet verebilen kuruluslar su sekilde siralanabilir:
Organizations operating in more than one location, as well as a center (hereinafter referred to as the head office, but not necessarily the headquarters of the
relevant organization) where certain food safety management system activities are planned, controlled or administered, as well as partially or completely
They are organizations that have a network of locations where they are implemented. Organizations that can serve in more than one location can be listed as
follows:

- Franchise ile galisan kuruluslar;

- Organizations working with franchises;

- Bir veya birden fazla Uretim sahasi ve satis ofisi bulunan imalat sirketleri;
- Manufacturing companies with one or more production sites and sales offices;

- Benzer hizmeti birden fazla lokasyonda sunan hizmet kuruluslari;

- Service organizations that offer similar service in more than one location;

- Birden ¢ok dali bulunan kuruluslar.

- Organizations with multiple branches.

8.1.5.2 AVACERT, asagidaki kosullarin saglanmasi halinde, birden fazla lokasyonda hizmet veren bir kurulusu tek bir yonetim
sistemi kapsaminda belgelendirebilir:

AVACERT can certify an organization serving in more than one location within the scope of a single management system, provided that the following
conditions are met:

a) Tdm lokasyonlarin, ISO 22000, Madde 4 veya buna esdeger baska bir gida glvenligi yonetim sisteminde belirtildigi

Uzere, merkez tarafindan kontrol ve idare edilen tek bir gida gilivenligi ve yonetim sistemi altinda galismasi;

a) All locations operate under a single centrally controlled and managed food safety and management system as specified in ISO 22000, Clause 4 or

another equivalent food safety management system;

b)  Belgelendirme 6ncesindeki bir yil icerisinde, her lokasyonda i¢ denetim yapilmis olmasi;
b) Internal auditing at each location within one year prior to certification;

c)

d) Lokasyonlarda yapilan denetimlerden elde edilen bulgularin, sistemin genelinin bir gostergesi olarak kabul edilmesi ve
dizeltmelerin buna goére yapilmasi.

d) Accepting the findings obtained from the inspections made at the locations as an indicator of the overall system and making corrections accordingly.
8.1.5.3 Yalnizca A, B, E, F ve G (Tablo A.1 — Gida Zinciri Kategorileri’ tablosu) kategorilerinde ve bahse konu kategoriler
kapsaminda benzer prosesler ile ¢alisan 20’den fazla lokasyona sahip kuruluglarda birden fazla lokasyonda érneklendirme
yontemiyle ¢aligilabilir. Bu islem ilk belgelendirme, gézetim ve yeniden belgelendirme denetimleri i¢in uygulanir. AVACERT,
birden fazla lokasyonda hizmet veren kurulusun belgelendirilmesinde érneklendirme uygulamasi kararini gerekgelendirir.
Only in the categories A, B, E, F and G (Table A.1 - Food Chain Categories' table) and in organizations with more than 20 locations working with similar
processes within the scope of the categories in question, it is possible to work with sampling method in more than one location. This process is applied for
initial certification, surveillance and re-certification audits. AVACERT justifies the decision to apply sampling in the certification of the organization serving at
more than one location.

Birden fazla lokasyondan 6rnek alinmasi yapildigi takdirde, belgelendirme sonrasinda, yillik i¢c denetim programina ilgili
kurulusun tiim lokasyonlarinin eklenmesi, basvurunun gézden gegirilmesi asamasinda talep edilir, bu bilgi notlar kisminda
belirtilir ve FRB-27-1/2 Denetim Raporu i¢ denetimler maddesine eklenmis bir soru ile denetimler esnasinda incelenir.

If samples are taken from more than one location, after the certification, adding all the locations of the relevant organization to the annual internal audit
program is requested at the stage of reviewing the application, this information is stated in the notes section and with a question attached to the internal
audits article of the FRB-27-1/2 Audit Report. examined during inspections.

Orneklemenin belirlenmesinde, kurulusun riskleri géz éniinde bulundurulur ve Tablo 1’de belirtilen &rnek sayisi, riske gdre

artirilabilir.
In determining the sampling, the risks of the organization are taken into account and the number of samples specified in Table 1 can be increased according
to the risk.
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8.1.5.4 AVACERTin birden fazla lokasyonun 6rnek olarak segilmesine iliskin tespiti olmasi halinde, AVACERT, gida glivenligi

yonetim sisteminin etkin bir sekilde degerlendirilmesi i¢in 6rneklendirme programi uygular ve bu baglamda, asagida belirtilen

sartlar gegerlidir:

If AVACERT has determined that more than one location has been selected as a sample, AVACERT will implement a sampling program for an effective

evaluation of the food safety management system, and in this context, the following conditions apply:

a) 20 veya daha az lokasyonu bulunan kuruluslarin tiim lokasyonlari denetlenir. 20°den fazla lokasyonu bulunan kuruluslar
icin 6rneklendirme orani ise her 5 lokasyon igin 1 lokasyondur. Lokasyonlarin tamami rastgele segilir ve denetim
sonrasinda, 6rnek olarak segilen lokasyonlarin higbirinin uygunsuz (ISO 22000 igin belgelendirme esiklerinin
karsilanmamasi) olmamasi gerekir.

a) All locations of organizations with 20 or less locations are audited. For organizations with more than 20 locations, the sampling rate is 1 location for

every 5 locations. All of the locations are randomly selected and, after the audit, none of the sample locations selected should be non-compliant (not
meeting the certification thresholds for 1ISO 22000).

b)  AVACERT tarafindan, yilda en az bir kere, merkez ofisin gida glivenligi yonetim sistemi denetim edilir.
b) The food safety management system of the head office is audited by AVACERT at least once a year.
c)  AVACERT tarafindan, yilda en az bir kere, uygun bulunan sayida lokasyon zerinde gézetim denetimi yapilir.
¢) Surveillance audits are carried out by AVACERT at least once a year on a suitable number of locations.
d) Numune olarak segilen lokasyonlara iliskin denetim bulgulari, tim sisteme iliskin gostergeler olarak kabul edilir ve
diizeltmeler buna goére yaplilr.
d) Audit findings regarding the locations selected as samples are accepted as indicators of the whole system and corrections are made accordingly.
Tablo 1’de 6rneklendirme yéntemi segilmesi halinde denetlenecek lokasyon sayisi verilmektedir.
If the sampling method is selected in Table 1, the number of locations to be audited is given.

Tablo 1 - Birden fazla lokasyona sahip sirketlerin 6rneklendirme yontemiyle denetiminde denetim edilecek lokasyon sayisi
Table 1 — The number of locations to be audited in the audit of companies with more than one location by sampling method

Toplam lokasyon sayisi  Total number of locations

1-20 arasinda denetim 21 22 23 24 25 26 27 28
edilecek lokasyon sayisi

Number of locations to be
audited between 1-20

20’dan fazla lokasyon sayisi 0 1 2 3 4 5 6 7 8
Number of more than 20 locations

Denetlenecek ek lokasyon sayisi 0 1 1 1 1 1 2 2 2
Number of additional locations to audit

Denetlenecek lokasyon sayisi X 21 21 21 21 21 22 22 22

Number of locations to audit

Birden fazla lokasyonda hizmet veren kuruluslar icin 6rneklendirme isleminde, gida glivenligi Gizerinde dogrudan etkisi

bulunan faaliyetler icin gecerli olup, yalnizca idare tarafindan kullanilan lokasyonlar icin gecerli degildir.
In the sampling process for organizations serving in more than one location, it is valid for activities that have a direct impact on food safety, and not only for
locations used by the administration.

8.1.6  ISO/IEC 17021 Madde 8.1.6 ile 8.1.9 arasinda verilenler gecerli olup bununla ilgili tum kurallar El Kitabinda

verilmistir.
ISO/IEC 17021 Clauses 8.1.6 to 8.1.9 are valid and all relevant rules are given in the Handbook.

8.1.7 Denetim raporu: ISO/IEC 17021 Madde 8.1.10 da verilenler gegerli olup bununla ilgili tim kurallar El Kitabinda
verilmistir.
8.1.7 Audit report: The ones given in ISO/IEC 17021 Clause 8.1.10 are valid and all relevant rules are given in the Handbook.
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8.1.8  AVACERT, yapilan her denetim igin yazili bir rapor hazirlar. Denetim ekibi iyilestirmeye iliskin firsatlar sunabilir fakat

kesin ¢coziimler 6nermez. Denetim raporunun milkiyeti AVACERT e aittir.
8.1.8 AVACERT prepares a written report for each audit performed. The audit team can offer opportunities for improvement, but not definitive solutions. The
ownership of the audit report belongs to AVACERT.

Bahse konu raporda, kurulus tarafindan kullanilan 6n gereksinim programlari, kullanilan tehlike analizi yontemi, gida gtivenlik

ekibine iliskin yorumlar ve gida glivenligi yonetim sistemine iliskin diger konular yer alir.
The report in question includes the prerequisite programs used by the organization, the hazard analysis method used, comments on the food safety team,
and other issues related to the food safety management system.

8.1.9 ISO/IEC 17021 Madde 8.1.11 ile 8.1.15 arasinda verilenler gecerli olup bununla ilgili tim kurallar El Kitabinda

verilmistir.
8.1.9ISO/IEC 17021 Clauses 8.1.11 to 8.1.15 are valid and all relevant rules are given in the Handbook.

8.2 ilk denetim ve belgelendirme
8.2 Initial audit and certification

8.2.1 Basvuru

8.2.1 Application

ISO/IEC 17021 Madde 8.2.1 de verilenler gegerli olup bununla ilgili tim kurallar El Kitabinda verilmistir.
ISO/IEC 17021 Clause 8.2.1 is valid and all relevant rules are given in the Handbook.

AVACERT, basvuru sahibi kurulustan proses hatlarina, HACCP g¢alismalarina ve vardiya sayilarina iliskin detayli bilgi sunmasini

talep etmektedir.
AVACERT requests the applicant organization to provide detailed information on process lines, HACCP studies and number of shifts.

8.2.2  Basvurunun gozden gegirilmesi

8.2.2 Review of the application

ISO/IEC 17021 Madde 8.2.2 de verilenler gegerli olup bununla ilgili tim kurallar El Kitabinda verilmistir.
The ones given in ISO/IEC 17021 Clause 8.2.2 are valid and all relevant rules are given in the Handbook.

8.2.3 ilk belgelendirme denetimi
8.2.3 Initial certification audit

Gida glivenligi yonetim sisteminin ilk belgelendirme denetimi, asama 1 ve asama 2 olmak lizere iki asamada gergeklestirilir.
The initial certification audit of the food safety management system is carried out in two stages, stage 1 and stage 2.

8.2.3.1 Asamal
8.2.3.1 Phase 1

8.2.3.1.1 ISO/IEC 17021 Madde 8.2.2 de verilenler gegerli olup bununla ilgili tiim kurallar El Kitabinda verilmistir.
8.2.3.1.1 ISO/IEC 17021 Clause 8.2.2 is valid and all relevant rules are given in the Handbook

8.2.3.1.2 Asama 1 denetiminin amaci, ilgili kurulusun gida giivenligi yonetim sisteminin anlasiimasi Gizerine asama 2
denetiminin planlanmasi igin bir odak noktasi belirlenmesi ve kurulusun asagida belirtilen hususlari ne derece karsiladig1 goz
oninde bulundurularak asama 2 denetimine kadar hazir oldugunun belirlenmesidir.

8.2.3.1.2 The purpose of the stage 1 audit is to determine a focal point for planning the stage 2 audit on understanding of the relevant organization's food

safety management system and to determine that the organization is ready for the stage 2 audit, taking into account the extent to which it has met the
following issues.

a) Kurulus, yaptigi ise uygun bir 6n gereksinim programinin belirlemesi (6rn. Yasal ve diizenleyici sartlar, musteri ve
belgelendirme programi sartlari);
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a) The organization determines a prerequisite program appropriate for its work (eg legal and regulatory requirements, client and certification program
requirements);

b) Gida glivenligi yonetim sistemi, ilgili kurulusun gida giivenligine iliskin tehlikelerin belirlenmesi ve degerlendirilmesine
iliskin yeterli nitelikte slireci ve ydontemi ayrica ortaya ¢ikan durumlara gore kontrol dnlemlerinin segilmesini ve
kategorilere ayrilmasini (kombinasyonlar) kapsamasi

b) The food safety management system includes the relevant organization's adequate process and method for the identification and assessment of food
safety hazards, as well as the selection and categorization of control measures (combinations) according to emerging situations.

c) llgili gida glivenligi mevzuatinin uygulamasi

c¢) Implementation of relevant food safety legislation

d) Gida giivenligi yonetim sisteminin, ilgili kurulusun gida glivenligi politikasini hayata gegirmek lizere tasarlamasi

d) Designing the food safety management system to implement the food safety policy of the relevant institution

e) Gida giivenligi yonetim sistemi uygulama programinin, Asama 2 denetimine gecilmesi icin uygun olmali (asama 2);

e) The food safety management system implementation program should be suitable for transition to Stage 2 management (stage 2);

f)  Kontrol 6nlemlerinin gecerli kilinmasi, faaliyetlerin onaylanmasi ve iyilestirme programlari, gida glvenligi yonetim
sistemi standardinin sartlarina uygun olmasi

f)  Validation of control measures, approval of activities and improvement programs, compliance with the requirements of the food safety management
system standard

g) Kurulus icerisinde ve kurulusun tedarikgilerle, misterilerle ve ilgili kisilerle iletisimin saglanmasi amaciyla gida guvenligi
yonetim sistemi dokiimanlarinin bulunmasi

g) Availability of food safety management system documents within the organization and in order to ensure communication of the organization with
suppliers, customers and relevant persons

h)  Gozden gecirilmesi gereken bir ek dokiiman ve/veya dnceden alinmasi gereken bir bilginin bulunmasi.
h) There is an additional document that needs to be reviewed and/or information that needs to be obtained beforehand.

ilgili kurulusun, disaridan gelistirilmis bir kontrol &nlemleri bilesimini uygulamasi halinde, asama 1 denetimi esnasinda, GGYS

dokiimantasyonunun bu kontrol énlemleri bilesiminin,

If the relevant organization implements a combination of externally developed control measures, during the stage 1 audit, this combination of control
measures in the GGYS documentation,

- Kurulus icin uygunlugu,

- Suitability for the establishment,

- 1SO 22000 standardi kurallari ile uyumlu olarak gelistirilip gelistirilmedigi ve

- whether it was developed in accordance with the rules of the ISO 22000 standard, and

- Glincellenmesi konularini belirlemek igin gézden gegirilmelidir.

- It should be reviewed to identify issues of updating.

Yasal acidan uygunluk hakkinda konu ile ilgili izinlerin yeterliligi incelenmelidir.
Regarding legal compliance, the adequacy of the relevant permits should be examined.

8.2.3.1.3 Gida glivenligi yonetim sistemi icin, yukarida belirtilen hedeflere ulasmak amaciyla asama 1 denetimi, misterinin

tesislerinde gergeklestirilir.
8.2.3.1.3 For the food safety management system, the stage 1 audit is performed at the customer's premises in order to achieve the above-mentioned
objectives.

Bazi istisnai durumlarda, asama 1 denetiminin bir kismi, gerekgelere dayandirilmak suretiyle, bahse konu tesis disinda bir
lokasyonda gerceklestirilebilir. Bu durumda Asama 1 denetimine iliskin hedeflerin eksiksiz bir sekilde elde edildigine iliskin

deliller saglanir. Lokasyonun ¢ok uzakta bulunmasi, donemsel tiretimin az olmasi gibi durumlar bu istisnalara girebilir.

In exceptional circumstances, part of the phase 1 audit may be performed at a location other than the facility in question, based on justification. In this case,
evidence is provided that the objectives for the Stage 1 audit have been fully achieved. Situations such as the location being too far away or the low seasonal
production may be included in these exceptions.

8.2.3.1.4 ISO/IEC 17021 Madde 8.2.3.1.2 de verilenler gegerli olup bununlailgili tim kurallar El Kitabinda verilmistir
8.2.3.1.4 The ones given in ISO/IEC 17021 Article 8.2.3.1.2 are valid and all the rules regarding this are given in the Handbook

Hazirlayan: Yonetim Temsilcisi
/Prepared By:Management Representative

Onaylayan: Genel Miidiir
/Approved By: General manager
syf. 23
Elektronik niishadir. Basitimus hali kontrolsiiz kopyadir.
/It is an electronic copy. The printed version is an uncontrolled copy.




Dokiiman kodu PR-16

avacert /Document Code

— s . e ae Yayn tarihi 25.03.2021

S GGYS BELGELENDIRME PROSEDURU [Release Date

l( U )\ Revizyon no 0
"o(e,n?“ a“°\ FSMS CERTIFICATION PROCEDURE /Revision Number !

Revizyon Tarihi 04.01.2023
/Revision Date

Miusteri, asama 1denetiminden den alinan sonuglarin agama 2 denetiminin ertelenmesine veya iptal edilmesine sebep

olabilecegi konusunda bilgilendirilir.
The client is informed that the results from the stage 1 audit may cause the delay or cancellation of the stage 2 audit.

8.2.3.1.5 Gida glivenligi yonetim sisteminin asama 1 denetimi esnasinda denetim edilen ve eksiksiz sekilde uygulandig, etkin
ve sartlara uygun oldugu belirlenen herhangi bir pargasinin, asama 2 denetimi esnasinda denetlenmesi gerekmeyebilir.
Bununla birlikte AVACERT, gida glivenligi yonetim sisteminin halihazirda denetlenmis olan kisimlarinin, belgelendirme
sartlarina uymaya devam ettigini kesinlestirmelidir. Bahse konu durumun ortaya ¢ikmasi halinde, denetim raporunda ilgili
bulgular yer alir ve Asama 1 denetimi esnasinda uygunlugun saglandigi belirtilir.

8.2.3.1.5 Any part of the food safety management system that was inspected during the stage 1 audit and determined to be fully implemented, effective and
compliant with the requirements may not need to be audited during the stage 2 audit. However, AVACERT must ensure that parts of the food safety

management system that have already been audited continue to comply with certification requirements. In case the aforementioned situation arises, the
relevant findings are included in the audit report and it is stated that compliance was achieved during the Stage 1 audit.

8.2.3.1.6 ISO/IEC 17021 Madde 8.2.3.1.3 de verilenler gegerli olup bununla ilgili tim kurallar El Kitabinda verilmistir
Asama 1 ile asama 2 denetimleri arasindaki siire 6 aydan uzun olamaz. Bahse konu siirenin uzatilmasi gerekirse, asama 1
denetimi yinelenir.

8.2.3.1.6 The ones given in ISO/IEC 17021 Clause 8.2.3.1.3 are valid and all the rules regarding this are given in the Handbook
The period between stage 1 and stage 2 audits cannot be longer than 6 months. If the said period needs to be extended, the stage 1 audit is repeated.

8.2.3.2 Asama 2

8.2.3.2 Stage 2

ISO/IEC 17021 Madde 8.2.3.3.2’ de verilenler gegerli olup bununla ilgili tim kurallar El Kitabinda verilmistir
The ones given in ISO/IEC 17021 Clause 8.2.3.3.2 are valid and all relevant rules are given in the Handbook.

8.2.4 ilk belgelendirme tetkikine iliskin sonuglar

8.2.4 Results of the initial certification audit

ISO/IEC 17021 Madde 8.2.4’de verilenler gecerli olup bununla ilgili tim kurallar El Kitabinda verilmistir
The ones given in ISO/IEC 17021 Clause 8.2.4 are valid and all relevant rules are given in the Handbook

8.2.5 ilk belgelendirmenin yapilmasina iliskin bilgiler

8.2.5 Information on making the initial certification

ISO/IEC 17021 Madde 8.2.5’de verilenler gecerli olup bununla ilgili tum kurallar El Kitabinda verilmistir
The ones given in ISO/IEC 17021 Clause 8.2.5 are valid and all relevant rules are given in the Handbook.

8.3 Gozetim faaliyetleri

8.3 Surveillance activities
ISO/IEC 17021 Madde 8.3’de verilenler gegerli olup bununla ilgili tim kurallar El Kitabinda verilmistir
The ones given in ISO/IEC 17021 Clause 8.3 are valid and all relevant rules are given in the Handbook

8.4 Yeniden belgelendirme
8.4 Recertification

ISO/IEC 17021 Madde 8.4’de verilenler gecgerli olup bununla ilgili tim kurallar El Kitabinda verilmistir

8.5 Ozel tetkikler

8.5 Special examinations
ISO/IEC 17021 Madde 8.5’de verilenler gecgerli olup bununla ilgili tim kurallar El Kitabinda verilmistir
The ones given in ISO/IEC 17021 Clause 8.5 are valid and all relevant rules are given in the Handbook.

8.6 Belgenin askiya alinmasi, geri gekilmesi veya kapsaminin daraltilmasi

8.6  Suspension, withdrawal or reduction of the scope of the document
ISO/IEC 17021 Madde 8.6’de verilenler gegerli olup bununla ilgili tim kurallar El Kitabinda verilmistir
The ones given in ISO/IEC 17021 Clause 8.6 are valid and all relevant rules are given in the Handbook
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8.7 Iitirazlar

8.7 Objections
ISO/IEC 17021 Madde 8.7'de verilenler gegerli olup bununla ilgili tim kurallar El Kitabinda verilmistir
The ones given in ISO/IEC 17021 Clause 8.7 are valid and all relevant rules are given in the Handbook

8.8 Sikayetler

8.8 Complaints
ISO/IEC 17021:2011, Madde 8.8’de verilen sartlar gegerlidir.
The conditions given in ISO/IEC 17021:2011, Clause 8.8 apply.

8.9 Basvuru sahiplerine ve misterilere iliskin kayitlar
8.9 Applicants and clients records
ISO/IEC 17021:2011, Madde 8.9’da verilen sartlar gecerlidir.
The condlitions given in ISO/IEC 17021:2011, Clause 8.9 apply.

9  Belgelendirme Kuruluslar i¢in Yonetim Sistemi Gereklilikleri
9 Management System Requirements for Certification Body

ISO/IEC 17021:2011, Madde 9’da verilen sartlar gegerlidir.

The conditions given in clause 9 of ISO/IEC 17021:2011 apply.

10 iLGiLi DOKUMANLAR

10 RELATED DOCUMENTS

SBEK El Kitabi

SBEK Handbook

FRB-27-1/2 Denetim Raporu
FRB-27-1/2 Audit Report

ISO/IEC 17021-1

ISO/IEC 17021-1

PR-11 Personel Atama ve Performans Degerlendirme Prosediri
PR-11 Personnel Appointment and Performance Evaluation Procedure
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