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ABSTRACT

This independent study investigated the evaluation of readiness of Northern Food Co., Ltd.
towards compatibility of food safety management system in accordance with the British Retail
Consortium (BRC) standard by conducting the observation and auditing evidence. Readiness
evaluation topics were conducted following BRC standard which consisted of seven main
requirements, such as senior management commitment, food safety plan HACCP, food safety and
quality management system, site standards, product control, process control, and personal. From
the evaluation, its was found that the company had the highest level of readiness in three main
requirements, such as process control, food safety plan HACCP, and food safety and quality
management system (100.00, 94.74, and 92.65 percent of evaluation scores, respectively). There
were two main requirements which were high level of readiness, such as senior management
commitment and site standards (88.89 and 84.88 percent of evaluation scores, respectively). There
was only one main requirement (personal) which was low level of readiness (65.79 percent of
evaluation scores). For product control, it had the lowest level of readiness (56.90 percent of
evaluation scores). When overall evaluation was considers, the company’s readiness was still at

the high level (83.49 overall percent average of evaluation scores). If it was analysed following



ten fundamental requirement of BRC standard which the factor should been completed in all
fundamental requirements. The company had five fundamental requirement readinesses, such as
internal audit, corrective action, traceability, control of operations and training. There were other
five fundamental requirements which had not completed readiness, such as senior management
commitment/continual improvement, the food safety plan HACCP, layout/product
flow/segregation, housekeeping/hygiene and management of allergens. From this study, it was
indicated that the company should improve and develop some fundamental requirements in order

to get BRC standard certification.



