Quality control
Lipid Nutrient Supplement Paste Small Quantity (L8Q)

Production process and Quality M anagement
1. Quality management

Products must be manufactured in accordance witle €Alimentarius applicable references,
in accordance with the appropriate sections of Reeommended International Code of

Practice - General Principles of Food Hygiene reaoended by the Codex Alimentarius

Commission (CAC/RCP 1-1969), and other relevanteSanf Hy gienic Practice and Codes of
Practice. All producers must have Good ManufactuRnactice (GMPs) and Good Hygiene

Practices (GHPs), a food safety policy in place antbmplete quality management system
based on a Hazard Analysis and Critical ControhE0{HACCP) approach to food safety.

The quality assurance system must include an Enwmental Monitoring Plan to ensure no

contamination from the environment and cross-comtaon can happen. Zoning shall be

clearly identified and control plan verified andidated

Applicable standards :

ISO 22 000-2005: Food Safety Management Systenegdifements for any
organization in the food chain

CAC/RCP 66-2008: Code of Hygienic Practice for Eleved Formulae for infants and
young children

2. Traceahility

The manufacturer should have implemented an upsti@ad downstream quality system
allowing for every production batch to trace thenpmsition, the raw materials used, the
results of the analysis performed on raw materiatermediate products and final product,
customers, etc. One production batch shall noteex@0 M T and one week of production.

3. Additional testing

As per contractual agreement, ICRC/IFRC may appaintinspection company that will

check that the food matches requirements. Additibesis may be defined in case further
guality assessment is required. This will be penkt in addition to analysis performed by
the supplier according to his quality internal gohsystem.

4. Sampling Plan
Sampling frequency (lot size) will be defined basedthe daily production of the producer.

For producers with daily production equal or gredatean 100M T, the inspection lot size
will be one day production

For producers with daily production less than 100NHE inspection batch size will be
one week production.
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The following number of sample representative of thspection lot will be sent to the
laboratory (which should be ISO 17025 with a soofpwork related to food analysis).

One (1) set of samples for analysis 1-6 in talded! for retention analy sis

Thirty (30) samples for Salmonella analysis

Ten (10) samples for Enterobacteriaceae analysis

5. Table of compulsory analysis

Analytical requirements

Ingredients Applicable Standards Specifications
Proteir AOAC 991.2( - 11.8¢-14.5¢g/100g of produ
Lipid ISO 1718! - 30.9¢-37.8¢/100g of produ
Vitamin A EN 1282:-1 201« - 2.0mg-3.0mg/100g of produ
Vitamin C EN 14130:200: - 15C-375mg /100g of produ
AOAC 2012.21
AOAC 985.33
Iron (Fe AOAC 990.0¢ - 40-50 mg for 1009 of produ
ISO 8294
Microbioly
Salmonell ISO 657! - number of sampling units:
25¢g analytical unit, samples may . »
. f he plan (2 I lan):
be pooled dry. de |r.1et e plan (2 or 3 class plan): 2
The total analytical unit shou|d (rjnafxm_um aIIowlak.)Ie number of
be 750g efective sample: 0
Lab sample shall be prepared by mlcrlpbl?loglcgll fI|m|_t, sepalr_atf-:-sbgood
pooling with a pool of max 375 gualty rom defective quality: absen
in 25¢g
Enterobacteriace ISO 2152-2 - number of sampling unit10
1 lytical uni l ,
0g anay.tlca unit, no pooling define the plan (2 or 3 class plan): 3
No composite sample
maximum allowable number of
defective sample units in a 2-class
plan or marginally acceptable samp
units in a 3-class plan: 2
microbiological limit, separates good
quality from marginally acceptable
quality: <10cfu/g
microbiological limit, separates from
marginally acceptable quality to
defective quality<100 cfu/g
Aflatoxin ISO 1605! Total Aflatoxins < 5pp
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