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National Quality Awards Questionnaire - FSMS
27 Criteria - (GOLD/Encouragement for Excellence)
In answering the questionnaire, kindly quote the reference to the relevant clauses and or pages in your documented information provided, where applicable.   

Attached is a guide to help you in answering the questionnaire.

4.
CONTEXT OF THE ORGANIZATION

4.1. Understanding the organization and its context (150 points)
1. What are the relevant / significant external and internal issues affecting your organization’s purpose, strategic direction and your ability to achieve the goals of your system?

2. How is data collected for your strategic planning?

3. Ethical behavior.

How do you ensure ethical behavior in all transactions and stakeholder interactions?

Does the organization have a code of ethics?

4. Social responsibility (Support for the community/ public). How does your organization actively support, reinforce and contribute to improving relationships with the community?

	Answers/ Supporting evidence or documents:



4.2. Understanding the needs and expectations of interested parties (150points)
Who are the interested parties (stakeholders) relevant to your management system and what are their requirements?

	Answers/ Supporting evidence or documents:



5. LEADERSHIP

5.1.  Leadership and commitment (100 points)
How has top management demonstrated leadership and commitment to the management system?
	Answers/ Supporting evidence or documents:



5.2.  Food Safety Policy (150 points)
1. Has top management established a policy (Quality/ Food Safety) relevant to its purpose, context and strategic direction showing commitment to applicable requirements and continual improvement of your system?

2. Is this policy available (to all & relevant interested parties), maintained as documented information, communicated, understood and applied within your organization?
	Answers/ Supporting evidence or documents:



5.3.  Roles, responsibilities, authorities within the organization (150 points)
1. Are responsibilities and authorities for relevant roles assigned, communicated and understood within your organization?
	Answers/ Supporting evidence or documents:



6. PLANNING

6.2.  Objectives of FSMS and planning to achieve them (150 points)
1. Has the organization established a quality/ food safety objectives at relevant functions, levels and processes in line with the Quality / food safety policy?
2. Are the objectives measurable, communicated, monitored, updated as appropriate and do they take into account applicable requirements and relevant to conformity of products and services and to enhancement of customer satisfaction?

3.  Has the organization maintained documented information on the quality objectives?

	Answers/ Supporting evidence or documents:



6.3.  Planning of Changes (100points)

1. Are necessary changes made to the management system and or processes carried out in a planned manner when needed?

2. Does the organization take into account the purpose of the changes and their potential consequences, integrity of the quality management system, availability of resources and allocation or reallocation of responsibilities and authorities? 

	Answers/ Supporting evidence or documents:



7. SUPPORT 

7.1.2. People (150 points)
Do you have adequate personnel in the performance of the activities of the management system to achieve your objectives?

	Answers/ Supporting evidence or documents:



7.1.3. Infrastructure (150 points)
Is the infrastructure that is necessary for the implementation of processes and the compliance of products and services determined, maintained and kept?

a) buildings and associated services;

b) equipment, including hardware and software

c) means of transport;

d) information and communication technologies.

	Answers/ Supporting evidence or documents:



7.1.4. Work Environment (150 points)
Has your organization determine, provided and maintained the environment necessary for the operation of its processes and to achieve conformity of products and services?

	Answers/ Supporting evidence or documents:



7.1.6. Control of externally provided processes, products & services (150points)
1. What are the criteria established by the organization for the evaluation, selection, monitoring of performance and re-evaluation of external providers?

2. How do you ensure that externally provided products and services do not compromise the organizations ability to consistently meet the product or service requirements?

3. How do you enter into agreement with your external suppliers? 
4. What information do you communicate to your external providers?  
5. How do you communicate the quality policy and quality objectives to external providers?

	Answers/ Supporting evidence or documents:



8. OPERATIONS

8.1. Operational planning and control [100points]

In your operational planning and control:
How do you ensure the implementation of the processes needed to meet requirements for the realization of safe products?
a. what are the established criteria for the processes above;

b. are the control of these processes implemented in accordance with the established criteria;

c. are documented information kept to the extent necessary to have the confidence to demonstrate that the processes have been carried out as planned ;

d. are planned changes controlled ;

e. are the consequences of unintended changes reviewed ;

f. are necessary actions to mitigate any adverse effects taken

	Answers/ Supporting evidence or documents:



8.2. Prerequisite programmes (PRPs) (150points)
1. Are prerequisite programs established, implemented, maintained and updated across the entire production system to an extent deemed appropriate by the food safety team ?

2. Does the PRPs meet 

a. applicable statutory, regulatory and mutually agreed customer requirements

b. the applicable standard and Technical Specification in the ISO/TS 22002 series

3. Does the PRPs cover all the relevant elements provided under  8.2.4
	Answers/ Supporting evidence or documents:



8.3.  Traceability system (50 points)
How do you ensure effective traceability system in your entire process?

a) Is there documented information needed for traceability?

b) Does the traceability system enable identification of product lots and their batches of raw materials through to production and the distribution records?

c) Are traceability records maintained for a defined and sufficient period of time? (as a minimum the shelf life of the product)

d) How is the effectiveness of the traceability system verified and tested 

	Answers/ Supporting evidence or documents:



8.4. Emergency response (50 points) 

1. Is there a system in place to respond to potential emergency situations or incidents that can have an impact on food safety? 

2. Are  roles, policies and procedures  clearly documented in the emergency response plan

3. Are regular training & testing carried out to ensure accuracy of actions and their effectiveness.
	Answers/ Supporting evidence or documents:



8.5. Hazard Control 
8.5.1. Preliminary steps to enable hazard analysis (50 points)
1. Are characteristics of raw materials, ingredients and product contact materials identified with related possible hazards?

2. Is there a documented end product descriptions to the extent needed to conduct the hazard analysis?

3. Has information on intended use of finished products, their expected handling, and possible misuses been identified and described?

4. Are groups of consumers of the end product identified and their probable vulnerabilities to specific food safety hazards described?

5. Are comprehensive flow diagrams developed for each product and process category? 

6. Are flow diagrams verified for accuracy and by whom?

	Answers/ Supporting evidence or documents:



8.5.2. Hazard analysis (50 points)
1. Are all food safety hazards that are reasonably expected to occur in relation to the type of product, type of process and process environment identified and documented?

2. Have the identified food safety hazards been assessed for their significance? and have their acceptable levels been determined and justified in accordance with 

a. Regulatory requirements  

b. Customer requirements 

c. Intended use

3. Are appropriate control measures or combination of control measures that will be capable of preventing or reducing the identified significant food safety hazards to defined acceptable levels selected?

4. Are measurable critical limits for selected control measures at each CCP clearly specified?

5. Is there a clear monitoring system for each CCP and records are available?

	Answers/ Supporting evidence or documents:



8.5.3 Validation of control measure(s) and combination(s) of control measure(s) (50points)
1. Are the selected control measures for the significant food safety hazards(s) validated?

	Answers/ Supporting evidence or documents:



8.5.4 Hazard control plan (HACCP/OPRP plan) (50points)
1. Has HACCP plan been established and validated?

2. Does HACCP plan cover all the expected CCPs, together with critical limits, monitoring systems, corrective actions and responsibilities?

3. Are all the documented information with respect to hazard control updated when necessary?
	Answers/ Supporting evidence or documents:



8.7. Control of monitoring and measuring (100points) 

1. Does an established procedure for performing equipment calibration exist?

2. Are measuring equipments which have a direct effect on the production process, safety and quality of the products regularly calibrated against a national standard and records maintained?
3. Are procedures available to handle affected products if the measurements show non-conformities, and are records maintained?
	Answers/ Supporting evidence or documents:



8.8. Verification related to PRPs and the hazard control plan (50points)

1. Are there planned verification activities to confirm implementation and effectiveness of PRPs and hazard controls?

2. Do the verification activities define the purpose, methods, frequency & responsibility?

3. Are records available to show, food safety team systematically & regularly evaluates the individual results of its planned verification activities?
4. Are records available to show individual verification activities and required follow-up actions are taken?
5. Is analysis of the results of verification conducted and reported as an input to the performance evaluation of the FSMS
	Answers/ Supporting evidence or documents:



8.9. Control of product and process nonconformities (100points)

1. Has a documented procedure been established for the method of identification, assessment and correction/corrective action for affected products to ensure their proper handling?

2. Are records on correction/corrective action available? And how are their effectiveness verified?

3. How are non-conforming products controlled?

4. Is there a documented procedure for product disposition?  

5. Are records available to confirm that identification and disposition of non-conforming product is undertaken in accordance with documented procedures and under the directive of an authorized person? 

For example, release, hold, rework and/or destruction.

	Answers/ Supporting evidence or documents:



9. PERFORMANCE EVALUATION

9.1. Monitoring, measurement, analysis and evaluation (100points)
a) How does the organization evaluate the performance and effectiveness of its management system? Is there a plan in place?

b) Has the organization determined what’s to be monitored and measured, when, and the methods for analysis and evaluation of measurements?

c) Any retained appropriate documented information as evidence of results?

	Answers/ Supporting evidence or documents:



9.1.3. Analysis and evaluation (100point)
Does the organization analyse and evaluate appropriate data and information arising from monitoring and measurement activities?

Is there a plan for the analysis and evaluation of data?

	Answers/ Supporting evidence or documents:



9.2. Internal Audit (50points)
a) Does your organization conduct internal audit at planned intervals to provide information on whether your management system conforms to requirements and is effectively implemented and maintained?

b) Have you established an audit programme and what does it consider?

c) Any retained appropriate documented information as evidence of results?

	Answers/ Supporting evidence or documents:



9.3. Management Review (50points)

a) Are management reviews conducted at planned intervals?

b) Is the management review conducted taking into consideration all the inputs?

c) How are the main conclusions and recommendations from management reviews implemented and monitored to ensure continuous improvement?

d) Any retained appropriate documented information as evidence of results?

	Answers/ Supporting evidence or documents:



10. Good governance(50points)
1. Responsibility towards customers and public. How do you address the impacts of your products, services, and activities on society? How do you anticipate public concerns about current and future products, services, and activities?

2. Ethical behavior

a. How do you ensure ethical behavior in all transactions and stakeholder interactions?

b. Does the organization have a code of ethics?

3. Support for the community How does your organization actively support, reinforce and contribute to improving relationships with the community?

	Answers/ Supporting evidence or documents:



11. Fact based Approach to Decision Making (50 points)
What is the decision-making process(es) in your organisation?

	Answers/ Supporting evidence or documents:



12. ISO 9004/6.2  -  Financial Resources (100points)

1. Are financial resources allocated to leverage the strategy to maintain excellent results to ensure more efficient and effective use of resources?
2. Do the strategic objectives and the improvement projects have the necessary financial resources?
3. Has your organization developed a plan with objectives accompanied by the necessary financial resources,
a) are all services aware of the financial resources that support their objectives,
b) are all investment projects evaluated in relation to the net present value, internal rate of return and depreciation period of investments,
c) are investment projects and programs established and revised so as to improve implementation processes, approval of investment programs is based on a process,
d) are financial risks adequately assessed and managed?
	Answers/ Supporting evidence or documents:



13. ISO 9004/6.8  -  Natural resources(100points) 
1. Demonstrate that arrangements are in place to manage the natural resources that influence
the performance of the organization directly or indirectly
2. How do you keep the integrity of the environment in a safe ecosystem?
3. How does your organization manage environmental and social risks in the direction of sustainable development?
4. How do you prevent the reputational risks of the organization, the financial consequences of damage to the environment?
5. How do you minimize the waste of natural resources (water, energy, paper ...) and participate in waste recycling?
	Answers/ Supporting evidence or documents:



14. Increased performances (100points)
1. Summarize the results related to the operational performance of your organization. How do they contribute to achieving organizational effectiveness?
2. How do you select, collect, align and integrate data and information to track the day-to-day operations of your business and overall performance?
	Answers/ Supporting evidence or documents:



15. Continuous improvement (50points)
What method do you use to determine the needs and opportunities for continual improvement?

	Answers/ Supporting evidence or documents:



