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PRE-ASSESSMENT QUESTIONNAIRE 

SUPER MARKET MANAGEMENT (SMCS)

 CERTIFICATION SCHEME

GUIDELINES FOR COMPLETING THE QUESTIONNAIRE

(1)
A separate questionnaire shall be completed for each location for which certification is required.

(2)
Any information detailed in the SMCS documents are not required to reproduce in the questionnaire but reference to the SMCS document must be made.

(3)
The SLSI will ensure the confidentiality of all information furnished by the applicant in this questionnaire. This information is only disclosed to the designated auditors who are required to sign a confidentiality agreement.  The names of auditors and a copy of their confidentiality agreement will be sent to the applicant prior to audit.

(4)
Please tick the relevant box given under each question.

(5)
Upon completion questionnaire shall be returned with any other additional information to System Certification Division of the Sri Lanka Standards Institution.

1.0      COMPANY PROFILE
1.1
Name of the Applicant   :

1.2
Postal Address   :                                                          
          Telephone  :  ………………             Fax  :  …………………       Email: ………………….
1.3 Description of product(s),  process and /or service for which SMCS certification is sought:

Categories  






 


  Yes        No












Farming (Growing) ?


Processing (Animal perishable product) ?


Processing (Vegetable perishable product) ?

Processing (Stable products) ?
Catering
Retail?
Transport and Storage  
1.4
If the sites are situated in more than one location (eg. different activities of one process are carried out at different sites or identical products manufactured at different sites under the same management)  please indicate following  information.

         Site                                            Address                                             Product/Part of the                           

                                                                                                                       Product being processed                    
1.5 List out the departments, divisions or units of the company giving designations of heads of such units.

Dept./Unit






Head



1.6 Enumerate other certification/s those company holds:

1.7 Specify standards, regulations, codes of practices etc. applicable to company's products or services:

1.8 Do you employ casual /contract basis workers on for food handling/processing activities?
1.9 If yes, specify the type of work they attend to?

2.0
GENERAL INFORMATION


2.1 Do the members of the management receive training on Supper Market Management activities?
2.2 If yes, specify the programme/s?

2.3 Do the operatives receive training on Supper Market Management activities?
2.4 If yes specify the programme/s?

2.5 Briefly describe the top management involvement in Super market Management activities?

2.6 How do you ensure safety of raw material at purchasing?


3.0
SUPPER MARKET MANAGEMENT SYSTEM

Indicate the availability of following documents and records.

3.1
Documents




                Yes                No

	Policy /vision of the company
	
	
	

	
	
	
	

	Site layout
	
	
	

	
	
	
	

	Product description
	
	
	

	
	
	
	

	Process flow chart
	
	
	

	
	
	
	

	Preventive/Control measures for hazards
	
	
	

	
	
	
	

	Control points with limits
	
	
	

	
	
	
	

	Critical limits
	
	
	

	
	
	
	

	Procedures for monitoring at Control Points
	
	
	

	
	
	
	

	Corrective action for loss of control situations
	
	
	

	
	
	
	

	Procedures for verification
	
	
	

	
	
	
	

	Procedure for reviewing of the system
	
	
	

	
	
	
	

	Specification of raw material
	
	
	

	
	
	
	

	Specification of finished product 
	
	
	


3.2
Records




                Yes                No

	Monitoring at CPs
	
	
	

	
	
	
	

	Verification records
	
	
	

	
	
	
	

	Corrective action records
	
	
	

	
	
	
	

	Records pertinent to traceability of products
	
	
	

	
	
	
	

	Training records
	
	
	



4.0 WORK ENVIRONMENT
                                                                                                                              Yes               No

	Site layout & design minimizes or prevents cross
	
	
	

	contamination of products
	
	
	

	
	
	
	

	Site design & layout permits easy cleaning & maintenance
	
	
	

	
	
	
	

	Site design & layout is effective against entry and 
	
	
	

	harborage of pests 
	
	
	

	
	
	
	

	Temperature control facilities are available at all places where 
	
	
	

	necessary
	
	
	

	
	
	
	

	All surfaces that come into contact with food are non toxic, smooth 
	
	
	

	& easy to clean
	
	
	

	
	
	
	

	Water used in food processing and handling is always 'potable water'
	
	
	

	
	
	
	

	Potable water is used to make Ice and Steam for food processing
	
	
	

	operations
	
	
	

	
	
	
	

	Recall procedure for company's products is established
	
	
	

	
	
	
	

	Pest control programme is established
	
	
	

	
	
	
	

	Cleaning & maintenance programme is established
	
	
	

	
	
	
	

	Waste management programme is established
	
	
	

	
	
	
	

	Employee hygiene and health are frequently monitored
	
	
	

	
	
	
	

	Measuring and monitoring equipment are calibrated
	
	
	

	
	
	
	

	Raw material and processed food are protected from damage & 
	
	
	

	Contamination during transport
	
	
	

	
	
	
	

	Does the handling, storage, packaging, preservation and delivery 
	
	
	

	programme is established
	
	
	

	
	
	
	

	Labels carry lot/batch identification
	
	
	

	
	
	
	

	Adequate information is given in the label to ensure proper handling
	
	
	

	and storage of foods
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