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INSTRUCTIONS TO THE APPLICANT
•	This application must be completed and returned to the Control Union office to generate an offer.
•	Sign the last page, in the section "Applicant's Declaration". 

	[bookmark: _Hlk161742067]Additional Module (optional)
	☐ Costco (exclusively for unannounced audit)
☐ None

	Integrated audit 
(optional)
	☐ BRCGS Food
☐ Other:  
☐ None


			

1. APPLICANT INFORMATION
	Company name  
Including organization type: Ltd., Inc., SAC, SA, SARL, BV)
	:
	

	Company address
(Street, postal code, city, province, country, P.O. box) 
	:
	

	Legal representative name
	:
	

	Contact person
(Name, function)  
	:
	

	E-mail(s)
	:
	

	Telephone number / Fax number
	:
	

	Web page
	:
	

	Social networking
	
	

	Number of RUC / RUT / VAT / NIT / RFC / RNC
	:
	



2. LANGUAGE 
To meet the IFS language requirements, please indicate the language used in the company.
	




3. TYPE OF PRODUCTION SITE  
Please mark your organization's type.
	☐	Single site

	☐	Multi-location sites1
	☐With head office/ central management
	☐With processing activities

	
	
	
	☐No processing activities
	☐Head Office assessed.
☐Head Office NOT assessed

	
	
	☐No head office/central management

	☐	With Multi-legal entity
	☐Same scope

	
	
	☐Different scopes

	☐	Decentralized structures


1Each production site has its own audit and certificate. Section 4 must be completed for each production site.

4. PRODUCTION SITE INFORMATION
4.1 CERTIFICATION HISTORY
	Has your organization or any of its production/process units ever been certified by another Certification Body (CB) for the certification scheme you are applying for, or some other standard recognized by GFSI?  
	☐YES
☐NO


If yes, please complete the following box: [Copy the following table in case Multi-location site facilities]
	Name of the previous CB
	

	Certification Standard
	

	Validity of the certificate
	
	Audit due date
	

	Reason for change of CB
	

	Previous CB contact person
	

	GLN Number 
	
	COID (IFS identification code number):
	

	Following contracting process, CONTROL UNION will require the following information from the previous audit for the audit preparation:
1. Audit report
2. Corrective action plan
3. Certificate



	Have you ever had a certificate withdrawn in the past for IFS Food or any other GFSI-recognized standard?
	☐ YES
☐ NO

	Detail the reason and date if ‘Yes’
	



4.2 PRODUCTION SITE INFORMATION
(Repeat this section for each production site in case of Multi-location sites)
	Name 
	
	☐New
	☐Changed
	☐Retired

	Location (address)
	

	COID (if already assigned)
	

	GPS coordinates (format: decimal degrees, latitude/longitude)
	

	Total number of workers at the most active time of the year, including temporary/seasonal workers, administrative workers and subcontracted personnel performing key activities related to food production and food safety.
	

	Production site area including on-site storage area (m2)
	
	Number of shifts
	

	
	
	Shift schedule
	

	Number of production lines involved
	

	Countries exporting their products
	

	Does your company produce some customer-brand products? If yes, please describe in detail:
	Product – brand – name of the distributor



	Legal authorization number (Health resolution, veterinary number, etc.)
	

	Are any of the activities/products within scope produced seasonally?
	☐YES
☐NO

	Details if ‘Yes’
	



4.3 AUDIT TYPE
(Repeat this section for each production site in case of Multi-location sites)
Production site’s name (only applicable for Multi-location sites):
	☐	IFS Audit (full on-site)
	☐	IFS Split Audit
Please indicate your preference(s) about the Remote Information and Communication Technologies (ICT) to be used during the split audit:


Note: The IFS Split Audit option can only be used in exceptional circumstances: e.g. due to a widely recognized crisis and when a full on-site audit is hardly possible, the company may agree with the certification body to carry out an IFS Split Audit. 
When there is a request to undertake an audit in part remotely, CU services shall conduct an initial risk assessment prior to the audit to ensure that the realization of such is feasible. CU services will evaluate whether part of the IFS requirement objectives can be achieved with remote activities. If the realization of one Split Audit is not feasible, a full on-site audit shall be agreed.
The on-site part of this audit shall be performed first, followed by a remote part using ICT (Information and Communication Technologies).
	☐	Initial
	☐ First ever assessment/audit

	
	
	☐ After interruption of the certification cycle

	
	
	☐ After a failed recertification: knock out non-conformity.

	
	
	☐ After a failed recertification: total score <75%.

	☐	Extension of scope: If new processes or different products are implemented

	☐	Follow-up: audit in which the result of the previous certification audit (initial or recertification) has not allowed a certificate to be issued due to a major non-conformity and a score of 75% or above.

	☐	Recertification: audit to renew the certification 

	☐	Pre-audit: audit to know the status and level of the client.



4.4 INFORMATION FROM THE LAST 3 IFS FOOD CERTIFICATION AUDITS
(Repeat this section for each production site in case of Multi-location sites)
Production site’s name (only applicable for Multi-location sites):
	Type of audit (initial or recertification)
	Audit option
	Dates
	Lead auditor

	1.
	☐Announced   
	☐Unannounced
	
	

	2.
	☐Announced   
	☐Unannounced
	
	

	3.
	☐Announced   
	☐Unannounced
	
	

	☐Does not apply in case of not having received previous certification audits



4.5 AUDIT OPTION
	☐	Announced 

	☐	Unannounced
	This option applies to initial audits or recertification, not follow-ups or extension scope.
An unannounced audit shall be performed at least once every third IFS Food Audit, even if the CB changes.

	
	
	Name and contact information (to plan the unannounced audit):
	




4.5.1 LOCKOUT AND NON-OPERATIONAL PERIOD FOR UNANNOUNCED AUDITS
Indicate proposed blackout days, including holidays and site holidays (referring to period when the facility is closed). Only a maximum of ten (10) operating days can be blocked, which may be divided into a maximum of three (3) periods.

(Repeat this section for each production site in case of Multi-location sites)
Production site’s name (only applicable for Multi-location sites):
	Date(s)
	Period type
	Reason

	
	
	

	
	
	

	
	
	



4.6 PRODUCTS TO CERTIFY
Please indicate all the products you wish to certify according to the product category.
(Repeat this section for each production site in case of Multi-location sites)
Production site’s name (only applicable for Multi-location sites):
	Products
	Describe the product group or family products with similar hazards and similar production/storage technology
	Main process/technology steps for the product group
	Packaging material
	Packaging technology (Vacuum packed, MAP, ...)
	Storage conditions

	Product Group 1
	
	
	
	
	

	Product Group 2
	
	
	
	
	

	Product Group 3
	
	
	
	
	


Add more rows if needed.
Note:
[bookmark: _Hlk161743026]For the execution of the IFS Food audit consider the following aspects: (IFS Food - Part 1: IFS Food Audit Realisation) 
· The audit shall take place at a time when the products included in the audit scope are being processed (in order to audit all the processing steps).
· The production lines shall be operational during the IFS audit.
If some production lines are not operating during the IFS Audit, and the products and/or technology scopes and/or HACCP plan (especially the CCPs) are different from those in operation, two (2) options are possible:
· The production line(s) can run later during the audit and are included in the scope of the “main”audit.
· The production line(s) cannot run later during the audit and an extension audit shall be performed.

4.7 SCOPE
4.7.1 GLOBAL SCOPE SUGGESTED IN THE CERTIFICATE.
(Repeat this section for each production site in case of Multi-location sites)
Production site’s name (only applicable for Multi-location sites):
	In English
	

	Another language other than English
	



4.7.2 CERTIFICATION SCOPE
In the following table mark the scope of activity that will be evaluated in your organization:
(Repeat this section for each production site in case of Multi-location sites)
Production site’s name (only applicable for Multi-location sites):
	


                                     Product Scope




  

Technological scope
	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11

	
	Red and white meats, poultry and meat products
	Fish and fish products
	Egg and derived products
	Dairy products
	Fruits and vegetables
	Grain products, cereals, bakery and industrial pastry, confectionery, snacks
	Combined products
	Beverages
	Oils and fats
	Dry products, other ingredients and supplements
	Pet food

	A
	P1
	Sterilization (e.g. cans)
	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐
	B
	P2
	Thermal pasteurization, UHT/aseptic filling, hot filling 
Other pasteurization techniques, such as high-pressure pasteurization, microwave
	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐
	C
	P3
	Food irradiation
	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐
	
	P4
	Conservation: salted, marinated, sugared, acidified/pickled, cured, smoked etc.
Fermentation, acidification
	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐
	
	P5
	Evaporation/dehydration, vacuum filtration, lyophilization, microfiltration (mesh size less than 10 μ)
	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐
	D
	P6
	Freezing (minimum at –18 °C/0 °F) including storage, rapid freezing processes, cooling, refrigeration and corresponding cold storage
	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐
	
	P7
	Antimicrobial immersion/spraying, fumigation
	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐
	E
	P8
	MAP packaging, vacuum packed
	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐
	
	P9
	Processes to prevent product contamination, in particular microbiological contamination, through strict hygiene control and specific infrastructures during handling, treatment and/or processing, e.g. cleanroom technology, "clean room", controlled working temperature in the room for food safety purposes, post-cleaning disinfection, positive air pressure systems (e.g.  filtration less than 10 μ)
	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐
	
	P10
	Specific separation techniques: e.g., filtering as reverse osmosis, use of activated carbon, etc.
	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐
	F
	P11
	Cooking, bottling, brewing, fermentation (e.g., wine), drying, frying, roasting, extrusion, smoothing
	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐
	
	P12
	Coating, breading, battering, chopping, slicing, diced, dismembering, mixing/combining, filling, slaughtering, sorting, handling, packaging, storage under controlled conditions (atmosphere) except temperature, labelling
	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐
	
	P13
	Distillation, purification, steaming, wetting, hydrogenation, grinding
	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐	☐

Note: It is recommended to send documentation before the audit, see Annex 2.

4.7.3 PRODUCT EXCLUSION 
Complete the box in case you want to exclude any product. In exceptional situations there may be exclusions. (See Annex 4 IFS Food Standard). Exclusions are related to final products.
Please indicate the final products you wish to exclude from the audit. Use Annex 1 of this document to help you validate the exclusion is possible.  The auditor will determine whether exclusion is possible.
(Repeat this section for each production site in case of Multi-location sites)
Production site’s name (only applicable for Multi-location sites):
	



4.8 OUTSOURCED ACTIVITIES
Please indicate if you have outsourced processes.
(Repeat this section for each production site in case of Multi-location sites)
Production site’s name (only applicable for Multi-location sites):
	Partly outsourced process: a part of the production process (including primary packaging and labelling) is carried out off-site by a third-party.
	☐YES
	☐NO

	Fully outsourced product: product manufactured, packaged, and labeled under the brand of the company or a brand of its client, by an organization other than the assessed one.
	☐YES
	☐NO

	Traded product: product manufactured, packaged, and labeled by and under a different company name to the company that is being certified.
	☐YES
	☐NO

	Complete the following chart for partially outsourced processes

	Subcontractor name
	Address/Country
	Partially outsourced process
	Is it GFSI certified?
(Indicate validity) 

	
	
	
	

	
	
	
	


Note: Fully outsourced products and traded products are, by nature, not covered by the IFS Food Certification.

5 DECLARATION BY THE APPLICANT
The undersigned declares that he/she has completed the application with truthful information.

	Company name
	

	Legal representative name 
	[the signature on the AF can be that of a person authorized by the legal representative]

	Date and signature
	


Based on the above information, CU will send you a no-binding offer

















ANNEX 1: Exclusion questionnaire
If, under exceptional circumstances, you decide to exclude specific products from the scope of the audit, please use the following decision tree to validate that the exclusion is possible. The exclusion will be verified during the audit.
(Repeat this section for each production site in case of Multi-location sites)
	Production site’s name
	:
	

	COID (if applicable)
	:
	

	Product scope
	:
	

	Excluded product/product group
	:
	



1) Is the product to be excluded a private label (retail/wholesale branded) product?
Exclusion is NOT possible.

☐ No	☐ Yes

2) Is the product seasonal/sporadic?
☐ No 	☐ Yes

Are the product and/or technology scopes and HACCP plan (including allergens, contaminants, etc.) identical for seasonal/sporadic products and regular products?





Product can be included with a documentary on-site evaluation or can be excluded.


	☐ No 	☐ Yes


3) Is the product clearly differentiable from the product(s) which is/are included in the audit scope?
Exclusion is NOT possible.

☐ Yes 	☐ No

4) Is/are the initial step(s) of production of the product to be excluded common with the one of the included product(s)?Exclusion is possible (e.g. where area/processing line is fully independent since the beginning, without any contamination risk)



☐ Yes 	☐ No




5) Does the product to be excluded go to a different area than the one related to the product included in the Audit scope?Exclusion is NOT possible.


☐ Yes 	☐ No

6) Is the contamination risk controlled between included and excluded products?
The manufacturer shall demonstrate the control of contamination risk between excluded and included products (allergens, chemical, physical, microbiological hazards, also at the level of storage and warehouse). Process flow chart related to the product to be excluded shall be sent to CU servicesExclusion es possible

☐ No	☐ Yes

Exclusion is NOT possible.


The auditor shall always check on-site if defined exclusions are relevant and in line with the questionnaire, by assessing the risks which may arise from excluded products (e.g. contaminants, allergens)

ANNEX 2: Documentation to submit before the audit

	It's recommended that the site supply to the certification body background information prior to the audit day to ensure the auditor is fully prepared and to provide the best opportunity for the audit to be completed efficiently. 
The information that it is recommended to be sent to the certification body is the following:
· A summary of the site’s HACCP plan and critical control points (CCPs) 
· The process flow diagram 
· A simple site plan 
· The list of products or product groups included within the audit scope 
· Typical work shift schedule 
· An outline of any outsources processes (if applicable)




Control Union Services SAC 
Address: Av. Petit Thouars 4653, 6th Floor Of. 603 Lima, Peru | Tel. +51-7190400 |  info.peru@controlunion.com| peru.controlunion.com
Page 2 of 2

image1.PNG
% CONTROLUNION




