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NAME OF ORGANIZATION : K & D Foods International (Pvt )Ltd

N

. ADDRESS OF HEAD OFFICE : No. 48, Industrial estate, Katuwana, Homagama

o

ASSESSMENT SITE/S : Same as 2

4. CONTACT DETAILS :+94 112197170

4.1 Name : Augustine Perera Designation : Director Operations

4.2 Tel : +94 704381585 Mobile Fax :

- 4.3 E-mail : augi@kanddmgt.com

5. NO. OF EMPLOYESS: 18

6. APPLICABLE STANDARD : ISO 22000:2018

7. FILE NO. : IMSC-FSMS-106

8. NACE CODE / SUBCATEGORY : CIV

9. SCOPE OF CERTIFICATION : Activities pertaining to manufacturing soy meat analogues, soy
icec crear, soy frozen yoghurt, soy protein milk

10. CONFIRMATION FOR SCOPE OF CERTIFICATION :

The scope is confirmed.

....................................

Signature

11. DATE OF AUDIT & Time : 25/11/2020

12. TYPE OF AUDIT : Stage Il

13. AUDIT TEAM :

| Mr. Aruna Amaradasa Team Leader
' Ms. Buddhika Sajeewani Team Member
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INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
STAGE Il AUDIT REPORT - ISO 22000:2018

14. AUDIT OBJECTIVES:
The objectives of this audit were:

? ® toconfirm that the managemant system conforms with all the requirements of the audit standard;
® to confirm that the organization has effectively implemented the planned management system;

® to confirm that the management system is capable of achieving the organization’s policy and
objectives on food safety

15. AUDIT CRITERIA : iSO 22000:2018, SLS 143:1999, ISO 19011:2018, and relevant regulatory
requirements

16. ANY DEVIATIONS FROM THE AUDIT PLAN AND REASONS: No any deviations from the audit plan

17. ANY SIGNIFICANT ISSUES IMPACTING ON THE AUDIT PROGRAMME: No any significant issues
impacting on the audit programme

18. SIGNIFICANT CHANGES, IF ANY, THAT AFFECT THE MANAGEMENT SYSTEM OF THE COMPANY
SINCE THE LAST AUDIT TOOK PLACE : No any significant change

19. AUDIT FINDINGS :

- 19.1 Context of the Organization (4 of ISO 22000):

Understanding tha organization and its context (4.1 of ISO 22000):

Organization has determined the external and internal issues that are relevant to purpose and
strategic direction to achieve the expected results from the food safety management system
discussing with the top management and the food safety team. The organization is also having a
mechanism to monitor and review those issues.

Understanding the needs and expectations of interested parties (4.2 of 1SO 22000):

| Organization has identified interested parties that can affect the food safety management system.
The requirements of these interested parties have been determined by the organization.
Organization has a system of monitoring and reviewing information of those interested parties.

Determining the scope of the food safety management system (4.3 of 1SO 22000):
Organization has determined its scope based on the external and internal issues, the requirement of
the interestec parties, the product and services offered as well as the requirements of the ISO
22000:2018 standard. Scope is ‘Activities pertaining to manufacturing soy meat analogues, soy icec
. cream, soy Trozen yoghurt, soy protein milk.’

L
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INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
STAGE Il AUDIT REPORT - ISO 22000:2018

Food safety management system (4.4 of ISO 22000):

Organizatic. nas established, implemented and maintained the food safety management system
including the processes needed and its interaction. Organization has applied all the processes
required throughout the organization with required input and expected output. The organization
also has established required monitoring and measurement mechanism and assigned responsibilities
and authorities for each requirement.

19.2 Leadership (5 of iSO 22000):

Management commitment (5.1 of 1ISO 22000):

The top management has demonstrated the leadership and commitment with respect to food safety
- management system and was aware about their responsibilities to maintain an effective food safety
system as per the food safety policy and food safety objective established compatible with company
context and the strategic direction of the company.

They also committed to promote risk based thinking throughout the organization and have taken
steps to adequately provide recourses required and interested in achieving business objectives with
continual iriprovement of established food safety objectives.

FSTL whom interviewed during the audit mentioned the identified internal and external issues and
has a clear understanding about applicable statutory and regulatory requirements and customer
satisfaction.

Policy (5.2 of 1SO 22000):
Establishing the food safety policy (5.2.1 of ISO 22000):
At the auait time the food safety policy was in line with the requirement of the standard.

Communicating the food safety policy (5.2.2 of ISO 22000):

Food safety policy was available and maintained as documented information. Policy was
communicated, understood and applied at all levels within the organization and communicated to
relevant interested parties.

' Organizatioral roles, responsibilities and authorities (5.3 of 1SO 22000):

’Top management has delegated responsibility and authority for relevant personals and it is
communicatea with in the organization. Company has aiso assigned responsibility and authority with
regard to rzouirements of the standard ensuring that the processes are delivering their expected
outputs, reporting on performance of the quality management system back to the management
including opportunities vor improvement.

19.3 Pianninig (6 07 iS0 22000):
Actions to addrass risks and opportunities (6.1 of 1ISO 22000):
i Company has aetermined tne risk and opportunities that are arising during the planning of food
| safety management system.

= T
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INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
STAGE Il AUDIT REPORT - 1S0O 22000:2018

Objectives of the food safety management system and planning to achieve them (6.2 of I1SO
22000):

Food safety ubjectives have been identified. The objectives are consistent with food safety policy.
Monitoring plan for FSMS objectives were available.

Planning of changes (6.3 of ISC 22000):
Organization has a mechanism to determine the changes required to food safety management

system and carryout the same by planning, while considering the need for change and its expected
results whilz ensuring the integrity of FSMS.

19.4 Support {7 of ISO 22000):

Resources (7.1 of iSO 22000):

General (7.1.1 o7 180 22000;:

Organization has provided required resources for establish, implement, maintain and continually
improve tne food safety management system by considering capabilities and constrains of existing
recourses. All the facilities are available in case of emergency.

People (7.1.2 07 I1SC 22C0C):
Organizaticn also has provided personnel required to effectively implement the FSMS and the
activities ve.ated to FSIMS. In the pandemic situation company has utilize minimum number of staff
maintaining social distance.

Infrastructure (7.1.3 of ISC 22000:
Company has provided buildings, space for its intended operation with required utilities such as
electricity, wawer, and intorrnation and communication technology.

Work Environment (7.1.4 of 1SO 22000):
Company has provided necessary environment operation intern of both physical and human
requirement. Company has provided adequate ventilation and light for the operation. General

- cleanhiness of the environmerit also has been ensured.

Externaily developed elements of the food safety management system (7.1.5 of ISO 22000):
Company has established maintained and updated externally developed elements such as PRPs,
Hazards analysis and the hazard control plan. Those specifically adapted to the processes and

| products by the food safety team.

Control of externally provided processes, products or services (7.1.6 of 1ISO 22000):
Company hz< daveloped criteria for the evaluation of external providers of processes.

: Competence (7.2 of ISC 22000):

|

|
i
|
|

|
|

L

' Personnel hygiene and FSMS Trainings have been provided and effectiveness of training given have

been evaluated.
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INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
STAGE Il AUDIT REPORT - 1SO 22000:2018

Awareness (7.3 of 1ISO 22000):
The organization has given awareness to all the staff members on food safety.

Communication (7.4 of ISO 22000):
General (7.4.1 of ISO 22000):
The company has iaentiied and planned internal and external communication relevant to FSMS

| External Commiunicatioii {7.4.2 of 1ISO 22000):
' The compariy has communicated effectively sufficient information with external interested parties.

internal Communication (7.4.3 of iSO 22000):

The company has developed effective communication system with related to food safety impact.
Food safety teain has informed changes in timely manner.

Documented lnformation (7.5 of 1ISO 22000):

General (7.5.1 of 1ISO 22000):

Creating and updating (7.5.2 of 1ISO 22000):

Controi of docuimernited inforimation (7.5.3 of 1ISO 22000):

Company has identitied documented information required by the standard and documents required
to be apply for effectiveness of FSIVIS. Company has established a documented information control
system for both documents and records. Including distribution, retrieval, storage and preservation,
controi of changes, retention and disposition. All external documents required has been identified

| and controltzd.

20.5 Operation (& of iSO 22000):
Operaticn planniing and control (8.1 of 1ISO 22000):

Company has planned, implemeiiced and controlled the processes required to control the service
“and product provision. Company has established relevant criteria for the processes and the
l acceptarnce of zervice and nroducts. As well as organization has controlled planned changes and it
i has noticec itney have been reviewed the consequences of unintended changes and actions has
| taken to mitigate the same.

] Pre-requisite programs {PRPs3) ( 8.2 of 1ISC 22000):
‘ Organizationn has establishea, rnaintained and updated PRPs to facilitate the prevention and
reduction of contarminants 1 the product, product processing and work environment. They have
identifiea the appiicable statutory, regulatory requirements when establishing PRPs and maintained
'a monitoring pian for verification of the PRPs. Organization has retained documented information.
But, Gap he: Leen observed between the dispatch doors and floor. (NCR-01)
raceability svstaim (8.3 of iSO 22000):
Mechanisr of traceability relation of iots of received to end product is effective.

! Emergency nrepatedness and response (8.4 of 1SO 22000):
General (8.5.2 o7 ISO 22000;:
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s}éequ INDEXPO CERTIFICATION LIMITED

INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
STAGE Il AUDIT REPORT - ISO 22000:2018
Handling of emergencies and incidents (8.4.2 of ISO 22000):
A procedure has been established, implemented to manage potential emergency situations and

accidents t.a: can impact food safety and which are relevant to the role of the organization in the
food chain.

Hazard Control (8.5 ot iSO 22000;.

| Preliminary steps to enable hazard analysis (8.5.1 of ISO 22000):

General (8.5.1.1 ¢f15C 22000):

Hazard analysis, preliminary documented information has been collected, maintained and updated
| by the fooc safety team leader.

Characteristics of raw materials, ingredients and product contact materials (8.5.1.2 of 1ISO 22000):
Characteristics ¢ raw materials, ingredients and product have been described in manual

Characterisiics of ena products (8.5.1.3 of ISO 22000):
Organizatior. has identified the characteristic of end products to extent needed to conduct the
nazard anaiysis. 8ut,
Label of soy milk is not in par with labelling regulations. (NCR-02)
Eg: Ingredient is not \abelled inceding order

intended use of products has been addressed in the food safety manual.

Flow diagraims and description of processes (8.5.1.5 of 1SO 22000):
' Preparation of :he flow diagrams {8.5.1.5.1 of 1ISO 22000):
Flow diagram of soy milk has not been sufficiently detailed. (NCR-03)
Eg: ‘Water heating, Hot filling, Retention period/quarantine period

. On-site coriirination of flow diagrams (8.5.1.5.2 of 1SO 22000):
Accuracy of the flow diagrams has verified by food safety team after onsite conformation and
recoros are maintained.

- Descriptioi. of processes and process environment (8.5.1.5.3 of 1ISO 22000):
Company has mantained lavout of premises with processing equipment and product and product
flows.

Hazard anaiysis (8.5.2 of iSO 22000):

General {8.5.2.1 of ISC 22000):

Food safety team has conducted a hazard analysis, based on the preliminary information to
determine the nazards tihat need to be controlled.

_ Hazard ider:tification and determination of acceptable levels (8.5.2.2 of ISO 22000):
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INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
o STAGE Il AUDIT REPORT - ISO 22000:2018

Organization has identified and documented all the food safety hazards that are reasonably expected
to occur in relation to the type of product, type of process and process environment. Also they have
taken appre griate control measures to control the impact to FSMS.

Hazard assessment (8.5.2.3 of ISO 22000):
Organization has identified and evaluated the each food safety hazard with likelihood of its
occurrence, the severity of its adveise health effects. It is kept as documented information.

Selection and categorization of control measure(s) (8.5.2.4 of ISO 22000):
Company t ¢ dentified CCPs and OPRPs from the significant hazards. Control measures have taken
to prevent or reduce the CCPs and OPRPs. Documented evidences are available.

Validation of control measure(s) and combinations of control measures (8.5.3 of ISO 22000):

Food safety teain has ensured that the control measures taken, Its capability to achieve intended
control the significant hazards. Verification methods have been defined clearly for CCPs, PRPs and
OrRP's. Reveoving aocumencs, excernal lab testing, calibration and internal audits have been used as
verification wnethiods. Vionit oring records have been verified by the responsibility holders.

Hazard contro! pian (HACCP/OPRP plan) (8.5.4 of 1ISO 22000):

Geneial (8.5.4.% o7 IS 22000

Oiganizaticn nas implemented, maintained and documented a hazard control plan including food
safety hazards, critical iimits, moriitoring procedure, action criteria for correction, responsibility and
| authority arJ record of monitoring.

' Determination of critical limits and action criteria (8.5.4.2 of I1SO 22000):
Company rnas 'cenofied CCrPs or GPRPs for the manufacturing of soy meat analogues, soy ice cream,
soy 1rozen yoghiort aina soy i otein milk and taken action to control the impact to FSMS.

fionitoring ¢ otams at CCPs and for OPRPs (8.5.4.3 of 1SO 22000):
Lomany s estzobshed monitoring systems for CCPs and OPRPs. And defined frequency,
responsibilities & zuthorities and 2valuation of results have been documented.

Actions when critical fimits or action criteria are not met (8.5.4.4 of 1SO 22000):

i Company has spacified cornections and corrective actions when critical limits and action criteria not
i meet.

I

tpizinentoiion of e hazard control plan (8.5.4.5 of 1ISO 22000):
Compeity has implemented and maintain docurent of hazard control plan.

| wpdating e nfoninaiion specifymg the PRPs and the hazard control plan (8.6 of 1ISO 22000):
| Prefimun: ry formation was noted updating when necessary. When characteristics of materials and
ingredients, characteristics of end products, intended use and flow diagram.

- S
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INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
STAGE Il AUDIT REPORT - 1SO 22000:2018

Control of monitoring and measuring (8.7 of ISO 22000):

Company has provided adequate monitoring and measuring activities related to PRPs and hazards
control plar.

Verification related to PRPs and the hazard control plan (8.8 of ISO 22000):
Verification (8.3.1 o1 130 22300):
Company has defined purpose, methods, frequencies and responsibilities for verification activities.

Analysis of results of verification activities (8.8.2 of SO 22000):
Fooa safety ream has conducted an analysis of result of verification results has used to evaluate
performance of FSMS.

Controi of product ana process nonconformities (8.9 of 1SO 22000):

General (8.5.1 of ISO 22000):

' Corrections (8.9.2 of iSO 22000):

- Product devizted from the hiazaru control pian have been identified and controlled with regard to
theii use at.u release.

Corrective Ac*ons (8.9.3 of ISO 22000):
Appropriatz aclions nave been specified to identify and eliminate the cause of detected
noncorforimity. Docurnentied information is maintained.

Hanaling of gotentially unsafe products (8.9.4 of 1SO 22000):

General (8.2.4.1 of 1ISO 2200C):

Evaluation for release (8.9.4.2 of ISO 22000):

- Companv has idzntiiec and estazished a process to evaluate and disposition of non-conforming
| products.

! Disposition of nanconforming products (8.9.4.3 of 1ISO 22000):

| Appropriat sctions have been specified to identify ana eliminate the cause and detected non-
( conforimity. Do nimented information is maintained.

’ Withdrawal/Recall {8.5.5 of 180 22000j:

. Comneny has ersured the timely withdrawal of lots of end products that have been identified as
I potentially unszfe, where it’s identified as potential unsafe. Company Has procedure for a procedure

| vor handling recelled oroaucts.

|

!
‘i.g.ﬁ Pertormarnice evaluation (9 of iSO 22000):

| Monitoring, measurement, analysis and evaluation (9.1 of 1ISO 22000):

Genzrai (211 of 18U 226068):

Company has determined what needs to be monitored and measured, the methods for monitoring,

measurement, analysis.

T e oy ——
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malysis and evaluation (9.1.2):

external auuit results.

Internal Audit (9.2 of ISO 22000):
Internal audit tas been congucted as per
intervals.

| Management Review (9.3 of iSO 22000):
General (3., 1 6f ISC 22000):

Company has a procedure and method to evaluate PRPs and hazards control plan, internal and

the requirements defined in the procedures and planned

Management review input (9.3.2 of ISO 22000):
Mianagemeit review ouiput (9.3.3 of ISO 22000):
Management review meeting miniites was available at the audit time.

19.7 impro;cment (lﬂ_of ISO_—?Q—O(iO):

Nonconforiiity and correciive action (10.1 of 1ISO 22000):

Company has taken necessary actions 10 addressed nonconformities and corrective actions have
- been implerazrited for such nonconformities. Company has retained documented information as

| evidenice of the nature of tha

NC and any subsequent action taken and results of corrective action

Continual wnjrovernent (10.2 of (50 22000):
Company s conimitted o continually irprove the effectiveness of the management system through
the use of food safety palicy, food safety objectives, audit results, analysis of data, management

|

J

’] taken. Although company has addressed customer complaint after discussing at production meeting.
!

|

|

| Feview, and co reciive impizrnentation.

| Update of the food safety niznagement system (10.3 of 1SO 22000):

| Pran was vpdated &t paannied intervals.
|
|

l FST was evaluzted planned intervzls by top management and established PRPs and hazard control

26, KEV PERSONNELINTERVIEWGD ;

| Naine. | Designation Responsibilities

s Augusune Perere ' Director Operation Overall

Um_ i hul }éi'_'i-u.—'!;“__m—!wFood—Technician Quality Assurance, Research &
i .| Development

,i: *M_"Teéc_ - B 'Af’\_ccountant A/C dept

Doo. Mo+ 2P.04-F-0:
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o INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
i STAGE Il AUDIT REPORT - ISO 22000:2018

17. APPLICABLE LEGAL REQUIREMENTS: Food Hygiene regulations, Food Act, CEA regulations

18. ANY UINRESOLVED ISSUES: Norie
19. OVERALL CCNTLUSICH OF TRE AUDIT

Audit is based on a sampling process of the available information at the point of auditing and the audit
methods used were interviews, observation of activities and review of documentation and records. With
considerati r to the findings identified on the report the overall conclusions of the audit are as follow:

e The management system documentation demonstrated conformity with the YES 7 NO D
requirenients o the auait standard and provided sufficient structure to support
implementation and maintenance of the management system.

|-
e The organization has demonstrated effective implementation and maintenance YES NO D
Jimorovement of its management system.

e ine organization h=s demansirated the establishment and tracking of YES
Appropriate key performance objectives and targets and monitored
orogress towards their achievement.

NO

[ ]

e Tneint:rnai audit program has been fully implemented and demonstrates YES NO

eifectivaness as 2 ool tor maintaining and improving the management system.

[« ]

= - o ]
o Tne mz-agemant review process demonstrated capability to ensure the YES NO
continuing suitability, adequacy and effectiveness of the management system.

o Throughout the audit brocess, the management system demonstrated overall ~ YES
conforinarce with tae requirements of the audit standard.

[]

NO[—

20. MAIGR MCN-CONFORIMITIES. None

21. MINOR NON-CONFORMITIES:
Gl. Gap nas besn observed between the dispatch doors and floor. (NCR-01)

02. Labei of soy miik is not in par with labelling regulations. (NCR-02)
Fg: Ingrediant is not labelled indeeding order

3. Flow diagram of soy miik has not been sufficiently detailed. (NCR-03)
Eg: Water heading, Hot filling, Retention period/quarantine period

Doc. No.: OP-0¢-F-03 Issue No. : 09 Issue Date: 2016-05-01
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INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME

STAGE Il AUDIT REPORT - ISO 22000:2018
22. OBSERVATIONS:

None

23. RECOV.ENDATION FROM: AULIT TEAM:
(Strike off which is not relevant)

The audit team concludes that the organization has / has—not— established and maintained its
Mmanagement system in line with the requirements of the standard and demonstrated the ability of

the system tn systematically achieve agreed requirements for products / services within the scope and
the organ.zation’s policv an obiectives.

Therefore the audit team recommends that, based on the results of this audit and the system’s
demonstrated state of deve'opment and maturity, management system certification be:

Grantzd / condnued the certification subjected to the completion and subsequent verification of

corrective ation for all mejer/minor non conformities raisee-£ Suspended until satisfactory corrective
acticn 5 coninted,

ANY OTHER TODMENTS:

SIBRelui2 0f Teumi LERUET [ oo e eeeeeeeseeneensessesseeseenens. DAtES

...............................................
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e This page is for internal purposes only.

24. RECCVIMENDATION LY AGCIT TEAM :

...........................................

Signature of Team Leader Date
25/ /9_0:10

Signature of Tedm Member -1 Date

Signature of Team Member - 2 Date

25. RECOMIVIENDATION BY CERTIFICATION MANAGER:

Recommr\dtd Ocu'v cerhificaliov,

U vre: TP 2811720206
Signature o Certificgtion Manager Date

26. APPRCVAL FOR SUBMISSION TO THE CERTIFICATION COMMITTEE:

28 /11 /2020

Signature™of Directur Date
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