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IFA 5.4-1-GFS  AF AF1.1.1  SiteHistory

IFA 5.4-1-GFS AF AF1.1.2  SiteHistory
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RECORD KEEPING AND INTERNAL

IFA 5.4-1-GFS  AF AF2.1 SELF-ASSESSMENT/INTERNAL

INSPECTION

Aguilares, S.P.R. de R.L.

Creado el 28 marzo 2023
GGN: 4050373661090
Estado: Cerrada

Description

Is there a reference system for each field, orchard,
greenhouse, yard, plot, livestock building/pen, and/or
other area/location used in production?

Isarecording system established for each unit of
production or other area/location to providea record of
the livestock/aquaculture production and/or agronomic
activities undertaken at those locations?

Isthere arisk assessment available for all sites registered

for certification (this includes rented land, structures, and

equipment) and does this risk assessment show that the
sitein question is suitable for production, with regards to
food safety, the environment, and health and welfare of
animalsinth fthe i and

certification where applicable?

Hasa plan that establi jes to
minimize the risks identified in the risk assessment (AF
1.2.1) been developed and implemented?

Arestructures, including all adjoining rooms, equipment,
facilities, and feeding systems located, designed, and
constructed to facilitate proper cleaning and pest
control?

Isa program of siteinspections or checks established?

Areall records, including those relating to food safety,
accessibleand kept for a minimum period of 2 years,
unless alonger requirement is stated in specific control
points?

Criteria

Compli i isual identification in the form
of:

«Aphysical sign at each field/orchard,
greenhouse/yard/plot/livestock building/pen, or other
farm area/location

or

«Afarm map, which also identifies the location of water
sources, storage/handling facilities, ponds, stables, etc.,
and that could be cross-referenced to the identification
system

No N/A.

Current records shall provide a history of GLOBALG.A.P.
production of all production areas. No N/A.

Awritten risk assessment to determine whether the ites

areappropriate for production shall be available for all

sites. It shall be ready for theinitial inspection and

maintained updated and reviewed when new sites enter

in production and when risks for existing ones have

changed, or at least annually, whichever is shorter. The

risk assessment may be based on a generic one but shall be

customized to the farm situation.

Risk assessments shall take into account:

«Potential physical, chemical (including allergens), and

biological hazards

«Sitehistory (for sites that are new to agricultural

production, history of 5 years s advised and aminimum

of one year shall be known)

eImpact of proposed enterprises on adjacent

stock/crops/environment, and the health and safety of

animalsin the scope of the i kand

certification

(See Annex AF 1 and Annex AF 2 for guidance on risk
Annex FV 1 includes guidance regarding

flooding.)

Amanagement plan addresses the risks identified in AF
1.2.1and describes the hazard control procedures that
justify that thesite in question is suitable for production.
This plan shall be appropriate o the farm operations, and
thereshall be evidence of itsimplementation and

The plan shall add
grounds areas within the site to prevent contamination.
The plan shall be reviewed annually, or whenever changes
occur that may impact the safety of food production and
impact the food safety plan.
NOTE: Environmental risks do not need to be part of this
plan and are covered under AF7.1.1.

Where appropriate, the design and layout shall permit
compliance with good hygiene practices, including
protection against cross contamination between and
during operations.

In addition to the self-assessment, a program of site
: e e o
maintained to ensure the site and equipment are
routinely maintained in a suitable condition to ensure
food safety, as applicable to the activity of the site. These
siteinspections can be at an interval determined by the
producer in accordance with the assessed risk.

Prod hall keep up for aminimum of
2 years, or alonger period depending on customer o legal
requirements. If the shelflife of the product exceeds 2
years, records shall be retained for a period that exceeds
theshelflife. Electronic records are valid and when they
areused, prodi " ible for mai
upsof theinformation. Documentsshall be stored
securely, effectively controlled, and readily accessible. For
theinitial ions, pr keep r

at least 3 months prior to the date of the external
inspection or from the day of registration, whichever is
longer. New applicants shall have full records that
reference each area covered by the registration with all of
the agronomic activities related to GLOBALG.A.P.
documentation required for this area. For livestock, these
records shall be available for the current livestock cycle
before theinitial inspection. This refers to the principle of
record keeping. When an individual record is missing, the
respective control point dealing with those records is not
compliant. No N/A.

Level

Major Must

Major Must

Major Must

Major Must

Major Must

Major Must

Major Must

Answer

Yes

Each production site has its name at
the entrance and identification of
tables or sectors, and there are also
sketches of each site. The company is
divided into two areas, the northern
zoneand the Bajio zone. Each zone
hasacentral area that includes a
fertilizer warehouse, a plant
protection warehouse, and
machinery that is distributed to the
different production sites. Each site
has water wells, a water storage
pond, irrigation head, temporary
storage for empty containers, tools,
phytosanitary products and
fertilizers. There are portabletoilets
that vary according to the number of
employees, and there are several
areas for food consumption at the
different production tables.

Yes

Thereis a record-keeping system for
watering, harvests, phytosanitary
applications, etc.

Yes

F-200-OCE-18 Hazard assessment, rev
07,03/10/2023. Includes
description of the product, useand
destination, flow diagram, identified
hazards are: ol agrochemicals,
fertilizers, fuels, fats, makeup,
allergens, sanitizers, Salmonella,
E.coli, Cyclospora, fecal coliforms,
garbage, wire screws. Stages
included: planting, soil preparation,
plant development, watering,
fertilizing, pest control, harvesting.

Yes

F 200-OCE-18 Hazard assessment
including plan, rev. 03. updated
06/02/2022, includes productive
infrastructure, domestic and wild
fauna management, neighbors,

water use and management,
allergens areincluded F-900-EAG-23
Verification of common areas
aguilares packing house, F-100-PAA-
47 Perimeter fencing log, F-100-PAA-
78 Pre-operational program.

Yes

The facilities are separated, for
example, portabletoilets are located
on the peripheries of the site, and
there are exclusive warehouses for
fertilizers and phytosanitary
products.

Yes

Daily inspections of facilities and
perimeters are carried out and
documented in the F-900-EAG-23
Verification Program: F-900-EAG-23
Verification of common areas
aguilares packing house, F-100-PAA-
47 Perimeter fencinglogbook and, F-
100- PAA-78 Pre-operational
program.

Yes

Record history is maintained 2021,
2022,2023.
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RECORD KEEPING AND INTERNAL

AF AF2.2 SELF-ASSESSMENT/INTERNAL
INSPECTION
RECORD KEEPING AND INTERNAL
AF AF2.3 SELF-ASSESSMENT/INTERNAL
INSPECTION
RECORD KEEPING AND INTERNAL
AF AF2.4 SELF-ASSESSMENT/INTERNAL
INSPECTION
RECORD KEEPING AND INTERNAL
AF AF2.5 SELF-ASSESSMENT/INTERNAL
INSPECTION
AF AF3.1 HYGIENE
AF AF3.2 HYGIENE
AF AF3.3 HYGIENE
AF AF3.4 HYGIENE
AF AF3.5 HYGIENE

Isa procedur ished, i and

to manage and control documented information?

Does the producer take responsibility to conduct a

Aprocedure describing of
information shall beimplemented and maintained. A
method of tracking document changes shall be

i to g the most
recent versions.

Major Must Yes

PR-200-OCE-01 Document control,
rev. 13, establishes a diagram of
activities to prepare documents, the
person responsible for each area
prepares the document, it is
approved by the QMIS coordination
and administrative director,
document coding: type of
documents, department, business
unit, acronyms and consecutive
code, the quality department is
responsible for safeguarding
documents.

Thereis documented evidence that in Option 1 an
internal self-assessment has been completed under the
responsibility of the producer (this may be carried out by
aperson different from the producer).

If hall includeall control
points, even when a subcontracted company carries them

minimum of one nternal self- per year against
the GLOBALG.A.P. Standard?

Have effective corrective actions been taken as a result of
non-conformances detected during theinternal self-
assessment or internal producer group inspections?

Are continuous improvements documented?

Does the farm have a written risk assessment for hygiene?

Does the farm have a documented hygiene procedure and

visibly displayed hygieneinstructions for all workers and
visitors to the site whose activities might pose a risk to
food safety?

Haveall persons working on the farm received annual
hygiene training appropriate to their activities and
according to the hygieneinstructionsin AF 3.2?

Arethefarm’s hygiene proceduresi 2

checklist shall contain comments of
the evidence observed for all non-applicable and non-
compliant control points.

This has to be done before the CB inspection (see
GLOBALG.A.P. General Regulations Part I, section 5.).
No N/A, except for multisite operations with QMS and
producer groups, for which the QMS checklist covers
internal inspections.

Major Must Yes

Theinternal audit checklist
performed by the quality
department dated 12/22/22 is
presented.

Necessary corrective actions are documented and have
been implemented. N/Aonly in the case no non-
conformances are detected during internal self-
assessments or internal producer group inspections.

Major Must Yes

C based on self: d

siteil i hall beil and

Continuousimprovements can be shown asareduction in
overall corrective actions during self-assessment, resource
, or other

Major Must No

applicable activities.

Non-conformities were detected: AF
4.1.2,AF4.3.1,AF4.3.3, AF4.5.2, AF
7.1.2, AF10.1, file of attention to
nonconformities with analysis of 5
Whys, with closing date
03/03/2023.

Thereis no documentation of
continuousimprovement.

Thewritten risk assessment for hygieneissues covers the
production environment. Therisks depend on the
products produced and/or supplied. The risk assessment
can beageneric one, but it shall be appropriate for
conditions on the farm and shall be reviewed annually
and updated when changes (e.g. other activities) occur.
No N/A.

Major Must Yes

F-100-PAAN-133 Hazard analysis and
technical plan, hygiene module,
including . coli, Salmonella, glass
fragments, cardboard, etc., makeup,
jewelry, painted nails, personnel
practices, facility hygiene, and tool
hygiene.

The farm shall havea hygiene procedure addressing the
risksidentified in the risk assessment in AF 3.1. The farm
shall also have hygiene instructionsvisibly displayed for
workers (including subcontractors) and visitors provided
by way of clear signs (pictures) and/or in the predominant
language(s) of the workforce. Theinstructions shall also be
based on the results of the hygiene risk assessment in AF
3.1and include at aminimum:

«The need to wash hands

+The need to cover skin cuts

sLimitation on smoking, eating, and drinking to
designated areas

simmediate notification to management or supervisor of
any relevant infections or conditions. Thisincludes any
signs of illness (e.g. fever, vomiting, jaundice, diarrhea),
whereby these workers shall berestricted from direct
contact with the product and food-contact surfaces
*Notification of product contamination with bodily
fluids

«The use of provided suitable protective clothing, where
theindividuals’ activities might pose a risk of
contamination to the product.

Major Must Yes

Procedures are posted at the
entranceto each production site,
and thereis a procedure at each
hand washing station. IT-100-PAA-07
Sanitation and Hygiene, IT-100-PAA-
31 Washing and sanitizing harvesting
equipment, rev. 17.

An y training course for be given
in both written and verbal form. All new workers shall
receive this training and confirm their participation. This
training shall cover all instructions defined in AF 3.2. All
workers, including the owners and managers, shall
annually participatein the farm’s basic hygiene training.

Major Must Yes

Workers with tasks identified in the hygiene procedures
shall duringthei ion and
thereis visual evidence that the hygiene procedures are

Major Must Yes

Are cleaning facilities, equipment, and chemical materials

suitable for their intended use and stored and used
appropriately?

beingi The effectiveness of the hygiene
proceduresin eliminating food safety risks shall be
measured. No N/A.

F-300-OCE-01 Training attendance
record on health and hygiene
regulations, quality policy, good
agricultural practices, hygiene
practices and allergens. 02/09/23
Training of San Nicolas crew with 20
workers, training of Valencia crew
with 42 workers, 03/13/2023
training of 84 workers, 01/04/23
training of 16 workersin Pilarina,
Los Llanos 01/02/23 training of 5
workers, LaMina 03/04/2023
training of 12 workers.

Personnel areaware of the hygiene
regulations, no symptoms of
foodborne diseases, closed footwear.
Microbiological analyses are
performed to validate hygiene
procedures, for example analysis
FTE2105U-23- 1893 -03/04/2023 -
SIZES:

Cleaning products shall be labeled for food contact
surfaces, if intended for usein cleaning areas that comein
contact with the product. Chemicals for cleaning and
cleaning equipment shall be stored in amanner that does
not risk contamination of product. Cleaning activities
shall not present a food safety risk.

Major Must Yes

Chemicals are kept stored under lock
and key, labeled. Technical data
sheet BETAQUAT 4 germicide based
on quaternary salts is indicated for
usein slaughterhouses and packing
plants, REG SANIT. N° PH-7100, NSF
136760, Surfoclean hands liquid
hand soap, registration NSF 160103,
Bio Basic Aisindicated for usein
restaurants and cleaning of fruitsand
vegetables, REG. SANIT N° PH-7102
and BIOCHLOR 13 for disinfection in
food processing plants REG. SANIT.
N| PH-7105.
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AF4.1.1  Health and Safety
AF4.1.2 Health and Safety
AF4.1.3 Health and Safety
AFa2,1  Traningand Assigned
Responsibilities
AFa2 TTemingand Assigned
Responsibilities
AFa2,3  Traningand Assigned
Responsibilities
AF4.3.1 Hazards and First Aid
AF4.32  Hazardsand First Aid

Does the producer have a written risk assessment for
hazards to workers’ health and safety?

Does the farm have written health and safety procedures
addressing issues identified in the risk assessment of AF
4117

Have all people working on the farm received health and
safety training according to the risk assessment in AF
4.1.1?

Is there a record kept for training activities and attendees?

Do all workers handling and/or administering veterinary
medicines, chemicals, disinfectants, plant protection

Thewritten risk assessment can be ageneric one but it
shall be appropriate to conditions on the farm, including
the entire production process in the scope of
certification. The risk assessment shall be reviewed and
updated annually and when changesthat could impact
workers' health and safety (e.g. new machinery, new
buildings, new plant protection products, modified
cultivation practices, etc.) occur. Examples of hazards
include but are not limited to: Moving machine parts,
power take-off (PTO), electricity, farm machinery and
vehicletraffic, fires in farm buildings, applications of
organic fertilizer, excessive noise, dust, vibrations,
extreme temperatures, ladders, fuel storage, slurry tanks,
etc. No N/A.

Minor Must No

F-200-OCE-018, Rev. 06 Hazard
analysis, issue 01/13/2023.
Probability and severity, activity and
riskidentification areincluded: lack
of personal protective equipment,
safety guard of the seeding chain, day
laborer without P.P.E., work
accidents, general illness, noise,
electrical risk. Insect bites during
plugging and harvesting and risk of
machinery entrapment for hose
pickers have not been considered a
risk.

The health and safety procedures shall address the points
identified in the risk assessment (AF 4.1.1) and shall be
appropriate for the farming operations. They shall also
includeaccident and well as
contingency plans that deal with any identified risksin
the working situation, etc. The procedures shall be
reviewed annually and updated when the risk assessment
changes.

The farm infrastructure, facilities, and equipment shall be
constructed and maintained in such a way as to minimize
health and safety hazards for the workersto the extent
practical.

Minor Must No

Each production site has health and
safety signs and procedures. At the
Los Llanossite, the fire extinguisher
located at theirrigation head needs
to berecharged.

All workers, including can
competency in responsibilities and tasks through visual
observation (if possible, on the day of theinspection).
There shall be evidence of instructions n the appropriate
language and training records. Producers may conduct
the health and safety training themselves iftraining
instructions or other training materials are available (i.e.
it need not be an outside individual who conducts the
training). No N/A.

Major Must Yes

F-300-OCE-01 Attendance record of
health and safety training given by
theindustrial safety engineer with
license 111401352, Empaque dated
03/24/2023 9 workers were trained,
Pilar 03/28/23 18 workers were
trained, Santa Catarina 03/28/23 15
workers were trained, La Venta on
03/27/23 6 workers were trained,
Jocoqui 03/27/23 17 workers were
trained, 05/05/2022 Aguilares 24
workers were trained, 03/21/23 80
workers weretrained in the north
zone.

Arecord is kept for training activities, including the topic
covered, the trainer, the date, and alist of the attendees. ~ Major Must Yes
Evidence of attendance is required.

F-300-OCE-01 Attendance record,
indicating name, signature, date,
topicsand instructor.

Records shall identify workers who carry out such tasks

and can demonstrate competence (e.g. certificate of

training and/or records of training with proof of
Thisshall includ

products, biocides, and/or other hazardou:

and all workers operating dangerous or complex
equipment as defined in the risk analysisin AF 4.1.1 have
evidence of competence or details of other such
qualifications?

Are employees whose activities impact food safety
identified?

Do accident and emergency procedures exist? Are they
visually displayed, and are they communicated to all
persons associated with the farm activities, including
subcontractors and visitors?

Are potential hazards clearly identified by warning signs?

F-300-OCE-01 Good Use and
Handling of Agrochemicals (BUMA)
Attendance Record, indicates name,
signature, date, topicsand
instructor, Good Use and Handling
of Agrochemicals (BUMA).
07/15/2022 - Aguilares, Pronase and
Villa Verdetraining to 34 workers,
08/24/2022 Pilar training to 20
workers, 08/24/2022 Santa Teresa
training to 10 workers, 07/13/2022
Jocoqui trainingto 13 workers,
07/14/2022 training to 8 workers,
07/15/2022 Santa Catarina training
to 11 workers, 02/22/23 Good Use
and Handling of Pesticides (BUMP)
training to 23 workers from the
north zone, 02/23/23 22 workers
weretrained in Good Useand
Handling of Pesticides (BUMP). F-300
OCE-01 Record of training in
preparation of disinfectant
substances: 02/09/23 San Nicolas
crew with 20 workers.

F-300-PAA-01 Aguilares agricultural
production organization chart, rev
15. Itincludes administrative
director, general management, plant
health director, quality and
agricultural production
coordinator, risk reduction
coordinator, safety inspector,
administrative assistant, safety
operating assistant. IT-100-PAA-007
Sanitation and Hygiene Work
Instruction: Crew captain, safety
monitor, risk reduction coordinator
F-300-OCE-20 Job Description, rev.
03.

Procedures in case of accidents or
emergencies are posted at the
wateringhead and at the entrance to
each production site.

applicable legislation. No N/A. Major Must Yes
For aquaculture, cross-reference with Aquaculture
moduleAQ4.1.1.
In livestock, for workers administering medicines, proof
of adequate experience s also required.
Aclear organizational structure identifying the job
functi d f at |east th .
whose activities affect food safety shall be established, V20" MUst ves
implemented, and maintained.
Permanent accident procedures shall be clearly displayed
in accessible and visible location(s) for workers, visitors,
and . Thesei ion: ilabl
hi of the wor and/or
pictograms.
The procedures shall identify the following:
«The farm’s map reference or farm address
«The contact person(s)
+An up-to-datelist of relevant phone numbers (police,
ambulance, hospital, fire-brigade, access to emergency
health care on site or by means of transport, supplier of
electricity, water, and gas)
Examples of ther procedures that can bencluded: [ Yo
+The location of the nearest means of communication
(telephone, radio)
«How and where to contact the local medical services,
hospital, and other emergency services. (Where did it
happen? What happened? How many injured people?
What kind of injuries? Who is calling?)
«The location of fire extinguisher(s)
+The emergency exits
«Emergency cut-offs for electricity, gas, and water
supplies
«How to report accidents and dangerous incidents
For aquaculture, cross-reference with Aquaculture
moduleAQ3.1.4.
Permanent and legible signs shall indicate potential
hazards. This shall include, where applicable: Waste pits,
fuel tanks, workshops, and access doors of the storage
facilities for plant protection products/fertilizers/any  Minor Must Yes

other chemicals. Warning signs shall be present and in the
i f eand/orin

pictograms. No N/A.

There are warning signs for falls, for
example.
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AF4.3.5

AF4.4.1

AF4.4.2

AF4.5.1
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Hazards and First Aid

Hazards and First Aid

Hazards and First Aid

Protective Clothing/Equipment

Protective Clothing/Equipment

Worker Welfare

Worker Welfare

Worker Welfare

Worker Welfare

Worker Welfare

Is safety advice for substances hazardous to workers’
health available/accessible?

Arefirst aid kits available at all permanent sitesand in the
vicinity of fieldwork?

Are there always an appropriate number of persons (at
least one person) trained in first aid present on each farm
whenever on-farm activities are being carried out?

Areworkers, visitors, and subcontractors equipped with
suitable protective clothing in accordance with legal

When required to ensure appropriate action, information
(e.g. website, telephone number, material safety data
sheets, etc.) is accessible.

For aquaculture, cross-reference with Aquaculture
moduleAQ3.1.2.

Complete and maintained first aid kits (i.e. according to
local recommendations and appropriate to the activities
being carried out on the farm) shall be available and
accessibleat all permanent sites and readily available for
transport (tractor, car, etc.) where required by the risk
assessment in AF4.1.1.

Thereis always at least one person trained in first aid i.e.
within the last 5 years) present on the farm whenever on-
farm activities are being carried out. Asa guideline: One

trained person per 50 workers. On-farm activities include
all activit { in dul fthis.
standard.

Complete sets of protective clothing, which enable label
instructions and/or legal requirements and/or

q bya authority to
be complied which are available on the farm, utilized, and
in agood state of repair. To comply with label

qui d/or on-farm ions, this may

label instruc d/or as
authorized by a competent authority?

Is protective clothing cleaned after use and stored in such
away asto prevent contamination of personal clothing?

Is amember of management clearly identifiable as
responsible for the workers’ health, safety, and welfare?

Does regular two-way communication take place between
management and workers on issues related to workers’
health, safety, and welfare? Is there evidence of actions
taken from such communication?

Do workers have access to clean food storage areas,
ties, and drinking

rest areas, fac

water?

Areon-siteliving quarters habitable and have the basic
services and facilities?

Is transport for workers (on-farm, to and from
fields/orchard) as provided by the producer safeand
compliant with national regulations when used to
transport workers on public roads?

lud fthe following: Rubber boots or other
appropriate footwear, waterproof clothing, protective
overalls, rubber gloves, face masks, appropriate

respirator (includingr filters), ear
and eye protection devices, life-jackets, etc. as required by
label or on-farm operations.

Protective clothingis kept clean according to the type of
use and degree of potential contamination and ina
ventilated place. Cleaning protective clothing and
equipment includes separate washing from private
clothing. Wash re-usable gloves before removal. Dirty and
damaged protective clothing and equipment and expired
filter cartridges shall be disposed of appropriately. Single-
useitems (e.g. gloves, overalls) shall be disposed of after
oneuse. All protective clothing and equipment including
replacements filters, etc. shall be stored outside of the
plant protection products/storage facility and physically
separated from any other chemicals that might cause
contamination of the clothing or equipment. No N/A.

Documentation is available that clearly identifies and
names of whois for
ensuring compliance with and implementation of
existing, current and relevant national and local
regulations on workers’ health, safety, and welfare.

Records show that communication between management
and workers about health, safety, and welfare concerns
can take place openly (i.e. without fear of intimidation or
retribution) and at least once ayear. The auditor is not
required to make judgments about the content, accuracy,
or outcome of such communications. Thereis evidence
that the concerns of the workers about health, safety, and
welfareare being addressed.

Aplace to store food and a place to eat shall be provided
tothe workers if they eat on the farm. Handwashing
equipment and drinking water shall always be provided.

The on-farm living quarters for the workers are habitable

and have a sound roof, windows and doors, and the basic
services of drinking water, toilets, and drains. In the case

of no drains, septic pits can be accepted if compliant with
local regulations.

Vehicles or vessels shall be safe for workers and, when
used to transport workers on public roads, shall comply
with national safety regulations.

Minor Must

Minor Must

Minor Must

Major Must

Major Must

Major Must

Minor Must

Major Must

Major Must

Minor Must

Yes

Thereis afolder with safety sheets at
each production site.

Yes

Yes

Each crew captain hasafirst aid kit
with healing materials: gauze,
bandages, gloves, etc.

F-300-OCE-01 Attendance record for
basic first aid training given by the
industrial safety engineer (cédula
111401352), Empaque dated
03/24/2023, 9 workers were
trained, Pilar 03/28/23, 18 workers
were trained, Santa Catarina
03/28/23, 15 workers were rained,
LaVenta 03/27/23, 6 workers were
trained, Jocoqui 03/27/23,17
workers weretrained, 05/05/2022
Aguilares 24 workers were trained,
03/21/23, 80 workers were trained
infirst aid in the northern zone.

Yes

Each employee s provided with
protective equipment such as gloves,
overalls, boots, masks with filters,
goggles, and face shields.

Yes

Protective equipment is stored
separately from chemical products;
itis washed at the end of its use and
placed in bags.

F-300-PAA-01 Aguilares agricultural
production organization chart, rev
15. The administrative director is
identified as responsible for worker
health and safety.

No

Meetings are held with personnel
representing each crew,
documented in F-200- OCE-11
Minutes, for example: 03/09/23
includes 3 crew captains, 7 day
laborers, 2 HR coordinators. During
theaudit, the 4 crews stated that
they did not have any meetings with
management and requested serum
and chaps.

There are food consumption areas
with hooks for personal items, hand-
washing station, and jugs with
purified water.

N/A

Thereis no on-site housing.

Yes

BUSES are Useq 0 TranspoTT WOTKers;
therearelicenses, insurance policies,
and maintenance controls, for
example: alogbook RG-LOG-07
Preventive maintenance services
form is submitted, which indicates
the economic #, date of last service,
and type of maintenance performed.
Permit #20 for personnel
transportation PCE-1254-P valid as
0f01/31/24, insurance policy
#0900445990, permit E-86 PCE-
0477-P valid as of 08/16/23,
insurance policy 0900445990 valid
asof03/02/2024, permit E84 PCE-
0468-P valid as of 06/10/23, permit
E-0026 PCE-1623-P, E-66 PCE-0452-
P valid as of 02/28/24. License
3317010 current as of 11/08/24,
card GN0211928174; license
2422783 current asof 07/02/23,
card ET7982460636, license
2946238 current as of 12/04/24,
card RN2772937123, license
3279920 current as of 04/26/26,
card 51302372823, license
3529626 current as of 04/20/24,
card 116222116272
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AF5.1

AF6.1.1

AF6.2.1
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AF6.2.5

AF7.1.1

AF7.1.2

AF7.2.1

AF7.3.1

AF7.3.2

AF7.3.3

SUBCONTRACTORS

Identification of Waste and
Pollutants

Waste and Pollution Action Plan

Waste and Pollution Action Plan

Waste and Pollution Action Plan

Waste and Pollution Action Plan

Waste and Pollution Action Plan

Impact of Farming on the

When the producer makes use of subcontractors, do they
oversee their activities in order to ensure that those
activities relevant to GLOBALG.A.P. CPCC comply with the
corresponding requirements?

Have possible waste products and sources of pollution
been identified in all areas of the farm?

Is there a documented farm waste management plan to
avoid and/or minimize wastage and pollution to the
extent possible, and does the waste management plan

inc quate provisions for posal?

Is thesite kept in a tidy and orderly condition?

Areholding areas for diesel and other fuel oil tanks
environmentally safe?

Provided thereis no risk of pest, disease, and weed carry-
over, are organic wastes composted on the farm and
recycled?

Is the water used for washing and cleaning purposes
disposed ofin a manner that ensures the minimum health
and safety risks and environmental impact?

Does each producer have a wildlife management and

and ity (Cross-
Reference with AQ9 ofthe

c ion plan for the farm business that
acknowledges theimpact of farming activities on the

Aquacult )

Impact of Farming on the Environmer

Ecological Upgrading of Unproductive

Energy Efficiency

Energy Efficiency

Energy Efficiency

Has the producer considered how to enhance the
environment for the benefit of the local community and
floraand fauna? Is this policy i h sustai

The producer is responsible for observing the control
pointsapplicable to the tasks performed by the
subcontractors who carry out activities covered in the
GLOBALG.A.P. Standard, by checking and signing the
assessment of the subcontractor for each task and season
contracted.

Evidence of compliance with the applicable control
points shall be available on the farm during the external
inspection.

i can perform th, and shall keep
the evidence of of the control point d.
The subcontractor shall agree that GLOBALG.A.P.
approved certifi llowed to verify

through a physical inspection or

ii)Athird-party certification body, which is GLOBALG.A.P.
approved, can inspect the subcontractor. The
subcontractor shall receivea letter of conformance from
the certification body with the following info:

1) Date of assessment

2)Name of the certification body

3) Inspector name

4) Details of the subcontractor

5)List of the inspected control pointsand compliance
criteria. Certificates issued to subcontractors against
standards that are not officially approved by
GLOBALG.A.P. are not valid evidence of compliance with
GLOBALG.A.P.

Major Must Yes

Pest control service, evaluation
performed by the company. Co
Fumigaciones Sanitary license
19AP240350002, Service contract
01/02/23. Sanitation services
(sanimévil and Saniremi), evaluation
by the company: F-500-MAQ-03,
verified ifit complies with safety
requirements 02/28/23, Sanimévil
permit CMAPAJ/SA/001/2023 For
dischargein wastewater treatment
plant 01/03/23, discharge
registration form for portable toilets
ofthe GCAYF 1334/22 center
10/13/22 permit for discharge of
wastewater. Sanirent sanitary
services performed by the company
02/28/2023, with wastewater
discharge permit
JAPASP/CPS/SANIRENT/010/2023.

Possible waste products (e.g. paper, cardboard, plastic,
oil) and sources of pollution (e.g. fertilizer excess, exhaust
smoke, oil, fuel, noise, effluent, chemicals, sheep-dip, feed
waste, algae produced during net cleaning) produced by
thefarm processes have been listed.

For crops, producers shall also take into consideration
surplus application mix and tank washings.

Minor Must Yes

IT-0950-OCE-06 Rev. 02 Waste
management plan includesist:
organic matter, unicel, rings,
strapping, bond paper, irrigation
hose, trapping plastic, light bulbs,
burned oil, cardboard, sanitary
waste, PVC, tires, sacks,
agrochemical containers,

Acomprehensive, current, and plan that
covers wastage reduction, pollution, and waste recycling
isavailable. Air, soil, and water contamination shall be
considered where relevant along with all products and
sourcesidentified in the plan. For aquaculture, cross-
reference with Aquaculture module AQ9.1.1.

Major Must Yes

Visual assessment shall show that thereis no evidence of
waste/litter in theimmediate vicinity of the production
site(s) or storag ings. Incidental and

litter and waste on the designated areas are acceptable as
well asthe waste from the current day’s work. All other
litter and waste shall be cleared up, including fuel spills.

Major Must Yes

All fuel storage tanks shall conform to the local

q . When th local to
contain spillage, the minimum is bunded areas, which
shall beimpervious and be able to contain at least 110 %
of the largest tank stored within it, unlessitisin an
environmentally sensitive area where the capacity shall
then be 165 % of the content of the largest tank. There
shall be king signs displayed and iatefire
emergency provisions made nearby.

Minor Must Yes

IT-0950-0CE-06 Rev. 02 Waste
management plan: municipal solid
waste, special handling waste,
hazardous waste, list. Manifest
#2579 Manifest of delivery of
transportation and reception of
hazardous waste, recycling record
e.g. 26,902 kg of cardboard, 9, 400
kg of oils.

All sites were observed to be neat
and tidy.

Each site has a fuel storage tank, a
retaining wall and signage.

Organic waste material is composted and used for soil
conditioning. The composting method ensures that there
isno risk of pest, disease, or weed carry-over. For

, Cross- Aquacult
AQ10.2.2.

Waste water resulting from washing of contaminated
machinery, e.g. spray equipment, personal protective
i hydro-coolers, or buildings with animals,

should be collected and disposed of in away that ensures

h impact on th and the health
and safety of farm staff, visitors and nearby communities
aswell as legal compliance. For tank washings see CB
7.5.1.

Recom. Yes

Recom. Yes

Compost is made from vegetable
waste.

Thereis awashingarea with a pit to
dispose of water from cleaning.

There shall be awritten action plan that aims to enhance
habitats and maintain biodiversity on the farm. This can
beeither an individual plan or aregional activity that the
farm is participating in or is covered by. It shall pay special
attention to areas of environmental interest being
protected and make reference to legal requirements
where applicable. The action plan shall include

integrated pest practices,
nutrient use of crops, conservation sites, water supplies,
theimpact on other users, etc.

Minor Must Yes

PR-200-PAM-09 Environmental
preservation and energy use
management plan, including
environmental responsibility.

There should be tangible actions and initiatives that can
bedemonstrated 1) by the producer either on the
production site or at the local scale or at the regional
scale 2) by participation in agroup that is activein
environmental support schemes concerned with habitat
quality and habitat elements. There is acommitment

commercial agricultural production and doesiit strive to
minimize environmental impact of the agricultural
activity?

Has consideration been given to th ion of
unproductivesites (e.g. low-lying wet areas, woodlands,
headland strips, or areas of impoverished soil, etc.) to

within the conservation plan to undertake a baseline Recom. Yes
audit of the current levels, location, condition, etc. of the

fauna and flora on the farm, so asto enable actions to be

planned. Within the conservation plan, thereisaclear list

of priorities and actions to enhance habitats for fauna and

flora, where viable, and to increase bio-diversity on the

farm.

PR-200-PAM-09 Environmental
preservation and energy use
management plan: Waste
separation, plan to counteract
environmental impact.

There should bea plan to convert unproductive sites and

identified areas that give priority to ecology into Recom. Yes

ecological focus areasfor t of natural
floraand fauna?

Can the producer show monitoring of on-farm energy
use?

Based on theresult ofthe monitoring, is there a plan to
improve energy efficiency on the farm?

Does the plan to improve energy efficiency consider
ini theuse of &2

areas, whereviable.

Energy use records exist (e.g. invoices where energy
consumption is detailed). The producer/producer group
is aware of where and how energy is consumed on the
farm and through farming practices. Farming equipment
shall be selected and maintained for optimum energy
consumption.

Minor Must Yes

Awritten plan identifying opportunities to improve

. Recom. Yes
energy efficiency is available.

Conservation zones of 500 hectares
arein place.

F-400-MAQ-15 Use of machinery is
used which indicates date, tractor,
economic # ranch, start and end
time, use and liters of fuel: #560631
#522, 43L of Diesel for garlic harvest,
#0558733 #516 Forklift 27/03/23
82 LofDiesel.
PR-200-PAM-09 Environmental
preservation and energy use

plan,

Producers consider reducing the use of non-renewable

) . : Recom. Yes
energiesto aminimum possible and use renewable ones.

PR-200-PAM-09 Environmental
preservation and energy use
management plan, including diesel
consumption records, preventive
maintenance of machinery, well
maintenance.
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Water Collection/Recycling

COMPLAINTS

RECALL/WITHDRAWAL PROCEDURE

FOOD DEFENSE (N/A FOR FLOWERS
AND ORNAMENTALS AND PLANT
PROPAGATION MATERIAL)

GLOBALG.A.P. STATUS

LOGO USE

TRACEABILITY AND SEGREGATION

TRACEABILITY AND SEGREGATION

TRACEABILITY AND SEGREGATION

Water collection is recommended where it is

Where feasible, have measures been i to
collect water and, where appropriate, to recycle taking
into consideration all food safety aspects?

Is there a complaint procedure available relating to both
internal and external issues covered by the GLOBALG.A.P.

yand feasible, e.g. from building
roofs, glasshouses, etc. Collection from watercourses
within the farm perimeters may need legal permits from
theauthorities.

Recom. Yes

The company has greenhouses for
other crops; water is harvested for
the PRONASE pond.

Adocumented complaint procedure s available to
facilitate the recording and follow-up of all received
complaints relating to issues covered by GLOBALG.A.P.
actionstaken with respect to such complaints. In the case
of producer groups, the members do not need the

Standard and does this procedure ensure that
areadequately recorded, studied, and followed up,
including arecord of actions taken?

Does the producer have documented procedures on how
to manage/initiate the withdrawal /recall of certified
products from the marketplace and are these procedures
tested annually?

Is there arisk assessment for food defense and are
procedures in place to address identified food defense
risks?

Doesall transaction documentation include reference to
the GLOBALG.A.P. status and the GGN?

Is the GLOBALG.A.P. word, trademark, GLOBALG.A.P. QR
codeor logo and the GGN (GLOBALG.A.P. Number) used
according to the GLOBALG.A.P. General Regulations and
according to the ‘Sublicense and Certification
Agreement’?

Is there an effective system in place to identify and
segregate all GLOBALG.A.P. certified and non-certified
products?

In the case of producers registered for parallel
production/ownership (where certified and non-certified
products are produced and/or owned by one legal entity),
is there a system to ensure that all final products
originating from a certified production process are
correctly identified?

Is there a final check to ensure the correct product
dispatch of certified and non-certified products?

but only the parts that
are relevant to them. The complaint procedure shall
include the notification of GLOBALG.A.P. Secretariat via
the certification body in the case that the producer is
informed by a competent or local authority that they are
under investigation and/or has received a sanction in the
scope of the certificate. No N/A.

Major Must Yes

PR-200-OCE-04 Continuous
improvement procedure: receipt,
recording, assignment of responsible
party, root cause, development of
corrective action, verification and
follow-up, and closure of
nonconformities. No complaints
have been filed. In PR-200-OCE-07
Recall of food includes notification
to the CO.

The producer shall have a documented procedure that
identifies the type of event that may result ina
withdrawal /recall, the persons responsible for making
d he possible product Il, the
mechanism for notifying the next step in the supply chain
and the GLOBALG.A.P. approved certification body, and
the methods of reconciling stock.

The procedures shall be tested annually to ensure that
they are effective. Thistest shall be recorded (e.g. by
pickinga recently sold batch, identifying the quantity and
whereabouts of the product, and verifying whether the
next step involved with this batch and the CB can be
contacted. Actual communications of the mock recall to
the clients are not necessary. Alist of phone numbers and
emailsis sufficient). No N/A.

Major Must Yes

Potential intentional threats to food safety in all phases of
the operation shall be identified and assessed. Food
defense risk identification shall assure that all input is
from safe and secured sources. Information of all
employees and subcontractors shall be available.
Procedures for corrective action shall bein placein case
ofintentional threat.

Major Must Yes

Salesinvoices and, where appropriate, other
documentation related to sales of certified
material/products shall include the GGN of the certificate
holder and areference to the GLOBALG.A.P. certified
status. This s not obligatory in internal documentation.
Where producers own a GLN, this shall replace the GGN
issued by GLOBALG.A.P. during the registration process.
Positive identification of the certified statusis enough on
transaction documentation (e.g.: “GLOBALG.A.P.
certified <product name>"). Non-certified products do
not need to beidentified as “non-certified”.

Indication of the certified statusis obligatory regardless of
whether the certified product was sold as certified or not.
This cannot be checked during theinitial (first ever)
inspection, because the producer is not certified yet and
the producer cannot reference to the GLOBALG.A.P.
certified status before the first positive certification
decision.

N/Aonly when there s awritten agreement available
between the producer and the client not to identify the
GLOBALG.A.P. status of the product and/or the GGN on
thetransaction documents.

Major Must Yes

I PR-ZUU-UCE-U7 KECaIToT100a
includes notification to the FO,
includes classes, responsibilities,
communication channels, internal
directory, regulatory agencies and
FO. PR-200-OCE-08 Crisis
management planningincludes
packaging directory, agricultural
production. Recall exercise P2023_1
12/22/2022 start time 12:35 hr, end
time 14:34 hr. Rancho Nueva
Esperanza, alleged presence of
agrochemicals, crop from
4/20/20/2022, cause investigation,
trace back documentation: planting
order, planting report, attendance
list, list of approved agrochemicals,
list of phytosanitary products and
fertilizers applied, pre-planting
inspection, daily inspections, pre-
harvest inspection, perimeter
inspection, inspection of common
areas, inspection of wells and ponds,
GAP'svalidations, residue analysis,
microbiological analysis, analysis of
inert and live surfaces, maintenance,
training, cleaning logs,
trancnartation eloaning 1isanf
IT-100-PAA-SS Biosafety includes
preventiveand corrective actions:
controlled access to production and
packing sites, inspection of water
sources, locked warehouses. IT-100-
PAAN-55 Biosecurity and food fraud,
rev.03.

Declaration s placed on waybill, bill
oflading and invoice. For example
Bill of Lading FEA4204 24 pallets of
56 boxesindicates GGN CERTIFIED
PRODUCT: 4050373661090 and
invoice #4204 with breakdown of
780 boxes of 14 kgs, 90 boxes of 14
kgs, 474 boxes of 14 kgs with legend
GLOBALG.AP.GGN
4050373661090.

The producer/producer group shall use the GLOBALG.A.P.
word, trademark, GLOBALG.A.P. QR code or logo and the
GGN, GLN or sub-GLN according to the General
Regulations Part I, Annex 1 and according to the
‘Sublicenseand Certification Agreement’. The
GLOBALG.A.P. word, trademark, or logo shall never
appear on the final product, on the consumer packaging,
or at the point of sale. However, the certificate holder can
useany and/or all in business-to-business
communications.

The GLOBALG.A.P. word, trademark, or logo cannot bein
useduring theinitial (first ever) inspection because the
producer is not certified yet and the producer cannot
reference to the GLOBALG.A.P. certified status before the
first positive certification decision.

N/Afor CFM, PPM, GLOBALG.A.P. Aquaculture ova or
seedlings, and Livestock, when the certified products are
input products, not intended for sale o final consumers
and will definitely not appear at the point of saleto final
consumers.

Major Must Yes

No use of the trademark, logo or QR.
Only the words GLOBALG.A.P and
GGN are used on invoices and
internal traceability documents.

Asystem shall bein place to avoid mixing of certified and
non-certified products. This can be done via physical
identification or product handling procedures, including
therelevant records.

Major Must N/A

No parallel production or
ownership.

In the case the producer is registered for parallel
production/ownership (where certified and non-certified
products are produced and/or owned by one legal entity),
all product packed in final consumer packaging (either
from farm level or after product handling) shall be
identified with a GGN where the product originates from
acertified process.

It can be the GGN of the (Option 2) group, the GGN of the
group member, both GGNs, or the GGN of the individual
(Option 1) producer.

The GGN shall not be used to label non-certified products.
N/Aonly when the producer only owns GLOBALG.A.P.
products (no PP/PO), or when thereisa written
agreement available between the producer and theclient
not to usethe GGN, GLN, or sub-GLN on the ready to be
sold product. This can also be the client’s own label
specifications where the GGN is not included.

Major Must N/A

The check shall be documented to show that the certified

and non-certified products are dispatched correctly. Major Must N/A

No parallel production or ownership

No parallel production or ownership
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Areappropriateidentification proceduresin placeand

AF13.4 TRACEABILITY AND SEGREGATION

sources available for all registered products?

records for identifying products purchased from different

Isadocumented test of the traceability system done

AF13.5  TRACEABILITY AND SEGREGATION

annually?

AF14.1  MASSBALANCE

registered products?

AF14.2  MASSBALANCE

recorded and summarized for all products?

t d,

AF14.3 MASS BALANCE

handling calculated and controlled?

FOOD SAFETY POLICY DECLARATION
(N/AFOR FLOWERS AND
ORNAMENTALS)

AF15.1

FOOD FRAUD MITIGATION (N/AFOR

AF181 b owERS AND OORNAMENTALS)

assessment?

FOOD FRAUD MITIGATION (N/A FOR

AF182 b owERS AND OORNAMENTALS)

has it been implemented?

v loss (inp
calculations of a given production process) during

P

Aresales records available for all quantities sold and all

Are quantities (produced, stored, and/or purchased)

Has the producer completed and signed the ‘Food Safety
Policy Declaration’ included in the IFA checklist?

Does the producer have a food fraud vulnerability risk

Does the producer have afood fraud mitigation plan and

Do externally purchased products, materials, and services

AF17.1 PRODUCTS, AND PRODUCT RELEASE

regulatory requirements?

AF17.2 SPECIFICATIONS, NON-CONFORMING forall

t

to the

PRODUCTS, AND PRODUCT RELEASE "
production process?

SPECIFICATIONS, NON-CONFORMING which have an effect on food safety conform to specified
requirements or specifications as well asfood safety and

Are written specifications established, implemented, and

Proc b i and
maintained, appropriately to the scale of the operation,
for identifying certified and, when applicable, non-
certified quantities purchased from different sources (i.e.
other producers or traders) for all registered products.
Records shall include:

*Product description

*GLOBALG.A.P. certified status

«Quantities of product(s) purchased

eSupplier details

«Copy of the GLOBALG.A.P. certificates where applicable
*Traceability data/codes related to the purchased
products

*Purch,
being assessed

oList of approved suppliers

Major Must N/A

es received by th

No parallel production or ownership

Adocumented test of the traceability system shall be
conducted annually. This exercise may beincluded with
thetest of recall and withdrawal procedures, or may be
carried out separately, depending on the structure of the
organization.

Major Must N/A

No parallel production or ownership

Sales details of certified and, when applicable, non-
certified quantities shall be recorded for all registered
products, with particular attention to quantities sold and
descriptions provided. The documents shall demonstrate
the consistent balance between the certified and non-
certified input and the output. No N/A.

Major Must Yes

Atraceability system (GRUPO U)is
used to capture the information
received in the field; thereis amass
balance for the 2022 season. Yield
per day, per season is reported.
7,698,641.32 kg of certified garlic
weressold.

Quantities (including information on volumes or weight)
of certified, and when applicable non-certified, incoming
(including purchased products), outgoing and stored
products shall be recorded, and a summary maintained
for all registered products, so as to facilitate the mass
balanceverification process.

The frequency of the mass balance verification shall be
defined and be appropriate to the scale of the operation,
but It shall be done at least annually per product.
Documentsto demonstrate mass balance shall be clearly
identified. This control point applies to all GLOBALG.A.P.
producers.

No N/A.

Major Must Yes

Conversion ratios shall be calculated and available for
each relevant handling process. All generated product
waste quantities shall be estimated and/or recorded. No
N/A.

Major Must Yes

The traceability system (GRUPO U) is
used to capture the information
received in the field; the mass
balance for the 2022 season is
available. Yield per day, per season is
reported. There were 9, 485, 716 kg
produced and 7, 698, 641.32 kg of
certified garlic were sold.

Atraceability system (GRUPO U)is
used to capture the information
received in the field; thereis amass
balance for the 2022 season. Yield
per day, per season is reported. There|
were9, 485, 716 kg produced, 7,
698, 641.32 kg of certified garlic
weressold, 280, 579.44 kg of burst
garlic, 220, 018.74 kg of garlic with
mechanical damage, 344, 498.06
solid garlic, 182, 544. 86 soil and
trash, 6240. 45 kg garlic bruised,
113 kg garlic tender, 2437.68 kg
garlic descaled, 137, 662.5 kg garlic
burst, 14, 163.18 kg garlic rotten, 8,
354.58 1695. 70 kg of male garlic,
45, 028 kg of waste, 21.64 kg of
onion garlic, 84, kg of rubber, for a
total 0f 1243, 472.11 kg (loss) -
13.10%.

Completion and signature of the ‘Food Safety Policy
D, isa tob d annually for

each new certification cycle.

For a producer under Option 1 without QMS, the self-

assessment checklist will only be complete when the

‘Food Safety Policy Declaration’ is completed and signed.

In the case of producer groups (Option 2) and producers

under Option 1 Multisitewith QMS, it is possible that the - Major Must Yes
central management assumes this commitment for the

organization and for all its members by completing and

signing one declaration at QMS level. In that case, the

members of the producer groups and the individual

production sites are not required to complete and sign

the declaration individually. No N/A, unless Flowers and

Ornamentals or Plant Propagation Material certification.

Safety policy declaration is
presented 12/22/2022 signed by the
producer.

Adocumented risk assessment to identify potential
vulnerability to food fraud (e.g. counterfeit PP or
propagation material, non-food grade packaging material)
isavailable,