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Traceability – Storage
	TASCC Trace 1 Intake
	Supplier

	Collection site
	Commodity;
	Weighbridge ticket

	
	Intake date
	Tonnage
	Haulier
	Vehicle Reg/trailer No;



	
	Destination (store, silo, temp pad, drier etc)
	Pesticides applied.
	DON results (if applicable)

	Country of origin:       

GM & Organic status  
               

	
	3 Previous Loads

	1
	2
	3

	
	Cleaning between these loads
	1
	2
	3

	
	Tested on intake?
	IQC checked completed:
	Z Score
	RED compliant


	

	TASSC Trace  2 Outloading

	Customer

	Commodity
	Weighbridge Ticket
	Outloading date



	
	Outloading point
	Tonnage
	Haulier assurance
	Vehicle Reg/trailer No;



	
	3 Previous Loads

	1
	2
	3

	
	Cleaning between these loads
	1
	2
	3

	
	Tested on outloading?




	Sticker applied
	GM/Organic status 
	RED compliant



	Clause Ref
	Requirement
	

	G1
	INTRODUCTION
	

	G1.1

UPDATED







	All relevant current EU and National food/ feed safety legislation must be complied with.

The participant must demonstrate how knowledge of current legislation and food/feed safety issues is maintained.

Any applicable terms and conditions must be communicated to, agreed and understood by all relevant staff and subcontractors.

	

	G1.2

R

UPDATED
	Any new or additional site/s operated by the TASCC participant that is equipped to provide services as per the TASCC participant’s scope must be registered with the Certification Body.  

	

	Clause Ref
	Requirement
	

	G2
	MANAGEMENT COMMITMENT
	 

	G2.1
	Management must be committed to the implementation of this Code of Practice and the operation of effective food/feed safety and quality systems.

	

	G2.2

R

UPDATED

	The Participant must have a signed and dated policy statement committing the Participant to supplying safe and legal food/feed in compliance with this Code of Practice. The policy must be reviewed on an annual basis.

	 

	G3
	MANAGEMENT REVIEW
	

	G3.1

R

NEW
	There must be an annual review including:

· Review policy statement (see G2.2)
· Internal and external audits (see G21)
· Complaints (see G20)
· HACCP (see G18.2)
· Incident corrective action
· Training and processes
· Internal procedures

Record of the management review meeting must be documented.

	

	G4
	DESIGNATED PERSON
	 

	G4.1

R
	A designated person must have authority and responsibility for the implementation of the requirements of this Code of Practice. 

	

	G4.2
	Management controls must be effective during all hours the participant operates to secure compliance with the Code of Practice.

	

	G5
	PROCEDURES
	 

	G5.1

R


	The designated person must ensure that all staff covered by the scope of the Code of Practice are provided with written instructions that confirm their duties and the procedures. 

	

	G6
	ORGANISATION CHART
	

	G6.1

R


	The interrelation of staff and job functions within the participants operation shall be defined in an organisation chart. 

	


	Clause Ref
	Requirement
	

	G7
	RECORDS 
	

	G7.1

NEW


	There must be a system in place to ensure that procedures and records required by this Code of Practice and Legislation are documented and controlled.

The system of documentation and records must ensure that food/feed is traceable and can be made available when requested by the competent authority.

	

	G7.2

NEW
	Documents and records (handwritten or electronic) must be designed and prepared such that:
· The title and purpose is clear.
· They are dated.
· Inadvertent use of superseded documents is prevented.
· Records are legible.
· Handwritten records are in ink.
· The name of the person making any entry, alteration or deletion identifiable.

	

	G7.3

UPDATED
	All records must be retained for a period not less than two years, or as required by legislation, and be available to auditors at the next TASCC audit.

	

	G7.4
	Records must be legible and kept in suitable conditions that allow ready retrieval and prevent deterioration. 
	

	Clause Ref
	Requirement
	

	G8
	LEGISLATIVE REQUIREMENTS
	 

	G8.1


R

NEW
	A responsible person with deputies must be nominated to notify the relevant competent authority if the participant has placed a food/feed on the market which could potentially cause a threat to human or animal health.

Where participants do not place food/feed on the market they must notify their customer of any potential threat to human or animal health allowing information through the chain of custody.  
	

	G9
	CODE OF PRACTICE FOR THE CONTROL OF SALMONELLA
	

	G9.1

R


	The current Defra Code of Practice for the Control of Salmonella must be complied with. The Participant must demonstrate they have access to the code. 







	

	G10
	REGISTRATION  OF FOOD FOR HUMAN CONSUMPTION AND FEED FOR FOOD PRODUCING ANIMALS
	


	G10.1


R


	Participants must apply to the competent authority, and receive confirmation of receipt, to register their premises if they are:-

· transporting/storing/merchanting materials which may be destined for human consumption in accordance with the requirements of the Food Hygiene Regulation 2004, (EC No. 852/2004), and any subsequent amendments or regulations.
 
· transporting/storing/merchanting materials which may be destined for food producing animals in accordance with the requirements of the Feed Hygiene Regulation 2005, (EC No. 183/2005), and any subsequent amendments or regulations.

Records must be kept to show that applications have been made and/or responses received from the local council or competent authority.


	

	G11
	STATUATORY DECLARATIONS
	

	G11.1
	Delivery documents or labels for crops/feed materials intended for feed use/feed materials must comply with the Feeding Stuffs (England) Regulations 2010 (SI 2010 No. 3281).
	

	G12
	REGISTRATION OF PREMISES UNDER TSE REGULATIONS
	

	G12.1

R
	Participants should note that under the Transmissible Spongiform Encephalopathies Regulations 2010 registration with Defra is required for storage/transport of bulk animal derived dicalcium phosphate and hydrolysed protein.

The participant must be able to show evidence of registration with Defra.

	

	G13
	ALLERGENS
	 

	G13.1








	EU legislation (Directive 2007/68/EC) identifies groups of materials in certain food ingredients which can cause allergic reactions in some people. 

If received, the participant must check and comply with individual customers policies/requirements/terms and conditions.
	

	G14
	UNDESIRABLE SUBSTANCES IN FOOD AND FEED STUFFS
	 

	G14.1








	COMMISSION REGULATION (EC) No 1881/2006 of 19 December 2006 sets the maximum levels for certain contaminants in foodstuffs.

Commission Regulation (EC) No. 2002/32 of 7 May 2002 sets the maximum levels for certain contaminants in feedstuffs.

The participant must check and comply with individual customers policies/requirements/terms and conditions.

	

	G15
	NOTFIABLE DISEASES
	

	G15.1
	Where notifiable disease restrictions are in force, e.g. avian influenza, foot and mouth disease, fowl pest (Newcastle disease), swine fever, etc., Defra or other regulatory authorities’ orders must be obeyed at all times. If a participant discovers that there is an outbreak they must seek advice before entering the designated area. This is essential and must be understood by all staff.
	

	G16
	GENETICALLY MODIFIED CROPS 
	

	G16.1

R

NEW

	Legislation requires that GM materials are clearly identified throughout the supply chain.
Genetically modified (GM) crops must be segregated from non¬ GM crops; any mixing of GM and non¬ GM crops shall cause the whole bulk to lose its non¬ GM status.
	

	G17
	ORGANIC CROPS
	

	G17.1

R

NEW
	Organic materials can only be handled if the Participant has the relevant organic assurance scheme certification.
Organic crops must be segregated from non¬organic crops; any mixing of organic and non¬organic crops shall cause the whole bulk to lose its organic status.
	

	 Clause Ref
	Requirement
	

	G18
	HAZARD ANALYSIS CRITICAL CONTROL POINT (HACCP)
	 

	G18.1

R

UPDATED


	A formal food/feed safety HACCP must be carried out with the aim of identifying and controlling any hazards that might adversely affect the integrity of food/feed. HACCPs must be carried out in accordance with recognised HACCP principles as summarised below: 
· establish a HACCP team 
· define process steps 
· carry out hazard analysis 
· establish prerequisites 
· establish critical limits 
· identify Critical Control Points 
· implement control measures 
· establish corrective actions 
·  establish documentation required

	

	G18.2

R
	The HACCP study must be reviewed at least annually and when there are significant changes to the business.
	

	Clause Ref
	Requirement
	

	G19
	PERSONNEL AND TRAINING
	  

	G19.1

UPDATED

	All personnel must have the appropriate training, experience and/or qualifications.

This includes: 
· Agents purchasing/selling food/feed on behalf of the Merchant.  Agents do not need to be independently certified but must form part of the Merchant’s training programme.

· Drivers employed by hauliers on a traction only basis, must have the appropriate training, experience and/or qualifications before carrying out the TASCC work they undertake.

	

	G19.2

R


NEW



























	Training and competence must be reviewed annually.

Training records must be maintained for all relevant staff (permanent, temporary and occasional) within the business and include as a minimum: 

· An understanding of the purpose of this code of practice
· Any in house procedures implementing the detailed requirements of this Code of Practice
Training records must show:
· Date 
· Signature and printed name of both trainer and trainee 
· Topics covered
· Certificates (where held) obtained from internal/external training organisations 
· Self assessment reports where appropriate 
· Competency records


	

	R
	As a minimum, a designated person must complete the relevant AIC I-learning modules or equivalent training package (e.g. Driver CPC training in food/feed safety).
	

	Clause Ref
	Requirement
	

	G20
	COMPLAINTS AND CORRECTIVE/PREVENTIVE ACTIONS
	 

	G20.1

R

UPDATED



















	There must be a system for registering, recording and processing all complaints and corrective/preventive actions relating to the TASCC Code of Practice in a timely manner.  Designated person must be informed of the complaint.

Records must include:

· Details of complainant 
· Nature of food/feed safety complaint
· Investigation of cause.
· Correspondence with complainant
· Corrective/ Preventive actions taken

Complaints must be reviewed, with attention to any trends, and corrective action taken as necessary.

	

	Clause Ref
	Requirement
	

	G21
	INTERNAL AUDITING 
	

	G21.1


	The participant must complete an internal audit covering:

· The requirements of the Code of Practice 
· The Participants procedures including HACCP
· Any 3rd Party Subcontractors listed on the participant’s schedule of registration.

This must be carried out annually as a minimum.

	

	G21.2

R

	Internal audits must be recorded and any non-conformances corrected within an appropriate timescale.

Follow¬up activities must be recorded and include verifying the corrective actions taken.
	

	
	
	

	
	TASCC STORAGE
	

	Clause Ref
	Requirement
	

	S1

NEW
	STORAGE APPROVAL

Before registering a store, refer to the Storage Eligibility Requirements (Appendix 10) on the AIC website.

	

	S1.1

R

UPDATED
	Before using a non-certified store or Temporary Holding, including additional store(s) in a certified facility, for assured and non-assured crops and feed materials. Storekeepers must notify the TASCC Certification Body (CB). The notification must be in writing to the CB and a response received detailing the CB's requirements before the store/temporary holding is used. 

The CB will respond to the participant and indicate how they may proceed.  

Materials stored before the CB approves the store/temporary holding must not be despatched as TASCC assured.

Once approved, the store/temporary holding details will appear on the AIC Assurance Checker.

	

	S1.2

R
	There must be a written agreement between the storekeeper and merchant.

	

	S2
	RENEWABLE ENERGY DIRECTIVE (RED)
	

	S2.1

R

UPDATED
	When Storekeepers are carrying out mass balance calculations themselves or have been requested to do so by their customer, to comply with the EU Renewable Energy Directive (RED) appendix, TASCC Storekeepers must ensure they have been certified with the TASCC Certification body for RED.
	

	S3
	STORE CONSTRUCTION/MANAGEMENT
	

	S3.1

R

UPDATED
	There must be an up to date plan of the storage facilities on site which corresponds with the TASCC scope.

Individual store/temporary holding areas must be clearly identified by name, initial, or number on the plan. Where the store is subdivided into bays, each bay must also be separately and clearly identified. 




	

	S3.2

UPDATED
	The store must protect the materials from damage, deterioration and contamination.  All openings such as manholes, ventilation ducts, inlets, outlets, drainage points, etc., must be sealed effectively.  Floors, walls and roofs must be impervious to liquids. 

The surroundings of the store must be designed and maintained to limit contamination of stored materials.

Floor and wall seals which come into contact with the stored product must not contain bitumen. 
	

	S3.3
	There must be adequate and effective drainage. Gutters/down-pipes must be sound to allow water to drain effectively away from the store.

There must be sufficient clean hard standing at the store entrances to prevent tracking of water and mud into the store.

	

	S3.4

R

UPDATED
	The risks of sources of ignition must be considered.


	

	S3.5

UPDATED
	Ventilation must be adequate to prevent the build-up of hot air or condensation.  

External ventilation and aeration openings must be proofed against the entry of birds, vermin and domestic animals.

	

	S3.6







R

	Light bulbs and fluorescent tubes must be covered with non-glass fittings or approved protective coating and any windows and/or glass roof lights which could contaminate the stored goods if broken, must be guarded.

Control of glass and brittle plastics must be covered within the HACCP plan, and must consider hazards during loading/ discharge, sampling, storage and any other handling/processes carried out by the Storekeeper. 

If there is a glass breakage incident it must be investigated and actions recorded by the designated person and reported to the owner of the goods/customer.

	

	S3.7

R

UPDATED
	Vehicles and equipment in the store must not present any hazards to all stored goods. Essential handling equipment kept in a store where goods are stored must be checked for fluid leaks and shall be clean.

	

	S3.8

R

NEW
	Where heating facilities are required for liquid feed materials, heating equipment must be maintained in a safe and effective working manner.
	

	S4
	STORAGE CLEANING
	

	S4.1

R

UPDATED
	To minimise the risk of cross-contamination, storage must be visually inspected and thoroughly cleaned if required before use and between differing commodities. 

Storage must be maintained in a clean, dry state, free from cross contamination, taint and abnormal odour.  

Storage which has been used to hold goods contaminated with Salmonella must be sanitised, swabbed and tested before further use.

	

	S4.2

R
	Storekeepers must employ a planned routine cleaning programme covering all parts of the storage in accordance with the current Defra Code of Practice for the Control of Salmonella. 

Storage and disposal of waste produced during cleaning must be considered as part of the HACCP.

	

	S5
	CLEANING OF EQUIPMENT
	

	S5.1

R
	Any equipment used within a storage facility or to load, unload or handle or sample goods must be suitable for the purpose and must be cleaned and maintained. Attention must be paid to cross contamination and leaks from handling equipment and vehicles.

Shunter vehicles must be based on site. Vehicles used for shunting which operate on the public highway must be TASCC Road Haulage Code of Practice assured or equivalent.
	

	S5.2

R
	Equipment used to handle other material must be thoroughly cleaned, disinfected where appropriate, and dry before handling goods. 

Forbidden/excluded materials contained in International Database for Transport of Feed (IDTF) (www.icrt-idtf.com) must not be handled with this equipment. 

	

	S5.3

R
	Cleaning records for all equipment must be available.  Only sanitisers suitable for use on food contact surfaces can be used to clean equipment.

	

	S6
	CLEANING OF LIQUID STORAGE TANKS
	

	S6.1

R
	Liquid storage tanks must be inspected and cleaned in accordance with a formal cleaning programme. The frequency of complete emptying and cleaning will depend on the physical and microbiological storage stability of
the material. The tank must be emptied and cleaned between vegetable and marine commodities.

Following the cleaning, the tank must be fully drained of wash medium prior to refilling and the wash water must be disposed of in an environmentally acceptable manner.
	

	S6.2

R
	Liquid filters and strainers must be inspected at regular intervals and cleaned in accordance with a documented cleaning programme. 

There must be an inspection and cleaning plan with a record of action taken.

	

	S6.3
	Where common plant and equipment (pipelines, pumps etc.) is used for handling different liquid goods, an efficient ‘pigging’ or line cleaning system must be used. Exposed ends of flexible hoses must be kept capped when not in use.

	

	S7
	FACILITIES AND HYGIENE
	

	S7.1

R

UPDATED
	The storekeeper must have site hygiene rules.

Staff, visitors and contractors must read a copy of the site’s hygiene rules and sign a record to confirm their understanding of these rules

Eating, drinking, smoking or naked lights must not be allowed within storage areas and only permitted in designated areas. 

The Storekeeper must place signs easily seen prior to entry to each store that inform staff and visitors of these site hygiene rules relating to eating, drinking and smoking as a minimum.

	

	S7.2

UPDATED
	Adequate toilet and washing facilities must be near to staff workplaces and must be kept clean.


	

	S7.3

UPDATED
	To reduce the risk of contamination, clean work wear and foot wear must be worn when entering a store.  
	

	S8
	SECURITY
	

	S8.1




R

UPDATED
	The store must be secure during non-operational periods to avoid theft and
malicious contamination.

Doors must be kept shut at all times unless loading, ventilation (see S3.5) or other operations are taking place.

If the storekeeper suspects malicious damage to goods then the owner of the goods/customer must be informed.

	

	S8.2

UPDATED
	There must be no deliberate admixture or contamination of the goods. The accidental admixture or cross-contamination of the goods must be prevented.
	

	S9
	TEMPORARY HOLDING OF COMBINABLE CROPS
	

	S9.1

R

NEW



























R



R




R





R

	Where goods cannot be moved into store on their arrival, the crops may be held in a temporary holding. Temporary storage must be regarded as ‘exceptional’ and grain must be held in this way for a maximum of 5 days before being moved into the permanent store or delivered to a vessel/vehicle.

The construction of the temporary holding must protect the crops from damage and contamination. Floors must be cleaned before use and be of a suitable construction to prevent contamination of crops with soil, stones, debris and other materials. They must be sealed impervious concrete with appropriate drainage. If walls or panels are used, these must be made of concrete. Bituminous tarmac surfaces are not permitted.

If the temporary holding does not have a roof or walls the goods must be covered at all times when the stock is not being rotated with a weatherproof covering that prevents the ingress of any water/rain onto the stored goods.

Controls must be in place to protect crops
from contamination with broken glass, hard plastic, diesel or hydraulic fuel residues or spillages, vermin or bird droppings. Rodent control systems must be in place similar to those used in permanent stores.

The Storekeeper must agree in writing the actions to be taken with the owner of the goods/customer prior to using the temporary holding area.

The Storekeeper and the owner of the
goods/customer must establish the controls in the HACCP Plan prior to movement.

A copy of the agreement, HACCP Plan, photographic evidence of the holding arrangements must be notified to the TASCC Certification Body before any temporary holding is undertaken. Confirmation of receipt from the Certification Body must be retained for the audit.

To maintain traceability, all movements of the goods must be recorded.

	

	S10
	INTAKE
	

	S10.1

R

UPDATED



















R







R
	All delivery vehicles must be visually inspected for cleanliness upon arrival. Vehicles must be sheeted upon arrival. The previous 3 loads must be checked against the Forbidden/ Sensitive list / International Database for Transport of Feed (IDTF) (see Appendix 4).
	
All UK based vehicles need to be uniquely identified (to include the vehicle/trailer number and participant’s scheme ID) and this must be checked against the delivery note/combinable crops passport supplied by the driver.

Vehicles with incorrect identification must be rejected unless written confirmation of approval can be produced.

Where Forbidden List materials have been carried the load must be rejected.
The Storekeeper must immediately notify the owner of the goods, AIC and the TASCC Certification Body.

Where sensitive list goods have been carried and the vehicle has not been cleaned as detailed in the IDTF, the Storekeeper must reject the load until written clarification of the action to be taken has been received by the owner of the goods/customer.


Generic terms (e.g. Biomass, stone, fertiliser and dust) must not be accepted, the description should be as precise and detailed as possible to accurately identify the product.

	

	S10.2


UPDATED












R






R

















R
	All combinable crops of UK or Republic of Ireland (ROI) origin must be accompanied on receipt by a
correctly completed Combinable Crops Passport (Grain Passport). Storekeepers must confirm with the owner of the goods/customer whether a Combinable Crop Passport is required for imported combinable crops.

Assured crops must have a valid farm assurance or trade assurance sticker attached (or pre-printed for Scotland).

Any post harvest pesticide treatment recorded on the Combinable Crops Passport (Grain Passport) must
be checked against the current Defra approved pesticides and fumigants 
Storekeepers must confirm that the pesticides and fumigants used are also approved by the owner of the goods.

For cereals, storekeepers must ensure that the information required in the Mycotoxin section (5) of the
Combinable Crops Passport (Grain Passport) has been confirmed with the owner of the crops.


	

	S10.3

R

UPDATED






R









R






















R































R


	Where sampling is the responsibility of the store or testing facility there must be a written sampling
procedure. The sampling procedure must consider contractual standards and the owner of the goods/customer’s specific requirements or instructions.

Samples taken from each delivery must be analysed and retained by the facility in accordance with instructions
from the owner of the goods/customer.

Sampling can present a hazard and must be considered in the HACCP plan.

Crops sampled and equipment used for Salmonella testing must be in accordance with the Defra Code of Practice for the Control of Salmonella publication PB 13303. 

If analysis is for contractual purpose (including charging for drying), this must be covered by the TASCC Testing Facilities Code, or other recognised scheme.

The Storekeeper must check all samples for the presence and identification of : 

· Hazardous impurities, 
· Abnormal smell and / or appearance 
· Infestation, 

This check must be recorded and the presence of any of the above must be reported to the owner of the goods/customer. Staff involved in the inspection of goods must be trained in the identification of hazardous contaminants.

Goods which contain a potential food or feed safety hazard, identified at Intake, must be immediately notified to the owner of the goods or customer. 

The Storekeeper must receive notification from the owner of the goods/customer for one of the following:

Rejection: The hazard cannot be removed and the goods are not fit to enter the food or feed chain and the goods are therefore removed from the store. The owner or the customer remains responsible for the goods

Further processing: The hazard can be removed or reduced to an acceptable level by processing at the store e.g. screening or cleaning , colour sorting, gravity separating and drying. The Storekeeper takes custody of the goods and is responsible for their processing before placing into the store or food or feed chain.

Downgrading: The goods can be accepted into the store but are downgraded as they are not fit for their
intended purpose. 
 
The Storekeeper must keep records to demonstrate that any of the above actions have been performed.

	

	S10.4

R
	The Storekeeper must instruct the driver where to unload the goods and record the store/silo/bay ID into which it is delivered. 


	

	S11
	CONTAINERS 
	

	S11.1

R
	Before receiving deliveries of crops or feed materials from containers, the Storekeeper must receive and comply with the instructions of the customer.
	

	S11.2

R

NEW
	Before loading/stuffing crops or feed materials into containers, the storekeeper must receive and comply with the requirements of the merchant/customer that may include:

· inspection of the container’s construction, cleanliness and previous use. 
· pressure cleaning and disinfection 
· the use of liners to protect the crops/animal feed carried 
· other customer’s specific requirements. 

Records of Inspection, Cleaning, Disinfection etc. as detailed by the Risk Assessment must be maintained.
	

	S12
	TRACEABILITY
	

	S12.1

R
	Storekeepers must keep traceability records. Traceability must include all internal movement of goods. When the owner of the goods/customer instructs the storekeeper to store goods from one identifiable parcel with goods from other parcels this must be in writing. 

Originals or copies of the Combinable Crops Passport (Grain Passport) must be kept at the store.

	

	S12.2

R
	If assured and non-assured goods are mixed for storage, the whole bulk must be treated as non-assured. 

Records must be available to demonstrate that all goods going into an assured bulk store are assured if they are to be finally sold as assured.

	

	S12.3

R
	If GM and non-GM crops are mixed for storage, the whole bulk must be treated as being genetically modified. (For SCIMAC Guidelines, see Appendix 8).

	

	S13
	STORE MONITORING FOR ANIMAL FEED MATERIALS AND COMBINABLE CROPS
	

	S13.1

R







R












R











R
	Unless shown otherwise through risk assessment, weekly checks shall be made and recorded for each store/silo/bay of goods, either combinable crops or animal feed materials. Evidence of any action taken to be recorded and reported to the owners of the goods.

Once combinable crops temperatures are stabilised as specified in the AHDB publication ‘Grain storage guide for cereals and oilseeds, 3rd edition’ (AHDB Cereals & Oilseeds, 2011), temperature checks may be made fortnightly. Alternatively, the frequency of monitoring can be determined by effective implementation of the AHDB Cereals & Oilseeds Safe Storage Time Calculator.

Where temperature monitoring of combinable crops or animal feed materials is a requirement but not possible due to the structure of the store or Health and Safety reasons (e.g. confined spaces), the store shall provide a Risk Assessment for safe storage and an ongoing assessment showing continued safe storage. The store shall provide documentary evidence showing that the owner of the goods being stored accept storage without temperature monitoring but with ongoing safe storage Risk Assessment.

Where a risk of rising temperature or deteriorating condition is identified (including unusual odours and visual signs such as mould, steam, insect migration (or foaming, lumps or crusts in liquids)) this shall be reported to the owner of the goods and any appropriate corrective action recorded and reported.

The Storekeeper must demonstrate that monitoring of crops is robust. The Storekeeper may be audited by their Merchant customer as part of the terms and conditions of storage.

If a food or feed safety hazard is identified once the goods are in store then the customer or owner of the goods must be immediately notified. The storekeeper must implement one of the procedures in S10.3.  The Product Recall procedure must be actioned by the storekeeper if food/feed safety is compromised.

	

	S14
	STORE MONITORING FOR LIQUIDS
	

	S14.1

R
	Heating equipment must not leak, be periodically checked for accuracy and regularly maintained in a safe working manner.

	

	S14.2

R
	Thermometers, sampling equipment and tank content gauges designed for the purpose must be maintained. 

	

	S15
	CALIBRATION
	

	S15.1

R
	Weighbridge(s) must be calibrated annually by a recognised external company. 

Calibration certificates must be retained.
	

	S15.2
R

UPDATED
	Store monitoring equipment must be checked as per manufacturer’s guidance or calibrated annually.

	

	S16
	DRYING, CLEANING, CONDITIONING AND BLENDING OF COMBINABLE CROPS
	

	S16.1

R


R




R
	The HACCP plan must consider hazards associated with drying, cleaning, conditioning and blending of crops.

Drying equipment must be regularly maintained in line with manufacturers’ instructions by competent staff to ensure that burners operate efficiently.

Fuel used in oil-fired driers must meet commercial fuel standards. The origin and specification of fuel used must be verified. Waste oil must not be used under any circumstances.

Operators must be trained and a copy of the drier manual available to the operator. Product Safety Data Sheets and supplier quality declarations are readily available from oil companies and must be
requested at regular intervals with copies retained in the site record system.

Any aeration fans should be run when conditions are suitable to prevent the heating of combinable crops in store, and/or the build up of anaerobic conditions. 

Where aeration is not available the store shall notify the customer/owner of the goods.

	

	S16.2

R
	Only screenings or cleanings produced solely from combinable crops from an assured source are to be identified or sold as TASCC Assured. If the storekeeper/seed plant/processor sell the screenings or whole crops to companies other than the owner of the goods, they must be accredited to the TASCC Merchants code of practice.

	

	S16.3
	The site producing screenings must retain a sample and retained by the facility in accordance with instructions from the owner of the goods/customer.

	

	S17
	USE OF PESTICIDES, FUMIGANTS AND POST-HARVEST TREATMENTS
	

	S17.1

R
	Insect infestation must be reported to the owner of the goods/customer immediately on discovery. An agreement on action to be taken must be obtained from the owner of the goods.
	

	S17.2

R
	Where treatment of goods or the store is required, Storekeepers must:-

· obtain approval from the owner of the goods
· use an operator holding the relevant certificate of competence
· use pesticides including fumigants or biocides approved for use in the UK by the Chemicals Regulation Division of HSE
· apply as per manufacturer instructions and legal limits.
	

	S17.3

R

UPDATED
	Users must keep records of pesticides used for at least 3 years. Pesticide use must be recorded and declared on the Combinable Crops Passport (Grain Passport). Although not classified as a pesticide, use of desiccant dusts must be recorded, and declared on Combinable Crops Passport (Grain Passport).

	

	S17.4
	If pesticides are stored on site they must be stored in a manner prevents leaks and spills and contamination and environmental pollution. 

The storekeeper must follow the HSE Guidance on Storing Pesticides for Farmers and Other Professional Users (Annex H of the Code of Practice for using Plant Protection Products).

	

	S18
	PEST AND VERMIN CONTROL
	

	S18.1

R


	There must be an effective pest control programme. This must include:

· A plan of the site including locations of all bait stations
· All bait stations must be fixed securely
· Details of frequency of checks, with records of findings and actions
· Details of any baits/ chemicals used including Product Safety Data Sheets


	

	S18.2
	All animals must be excluded from stores.
	

	S18.3

R

UPDATED


	The storekeeper must either:

· employ a suitably qualified person on site, (e.g. holding a British Pest Control Association (BPCA) or National Pest Technicians Association (NPTA) equivalent qualification
· or have a vermin control contract with a BPCA or NPTA registered company.

	

	S18.45

R

UPDATED
	Control measures must ensure that poison baits cannot contaminate the goods.
Grain based baits must only be used outside of the bulk store.

Storekeepers must make every effort to ensure all traces of the bait have been removed from the site and disposed of according to the label instructions.

	

	S18.5

UPDATED
	Waste and scrap materials, old pallets or other materials which can encourage and harbour rodents must be removed from the proximity of the store. The whole site must remain tidy to discourage pests.

When the Storekeeper has achieved adequate control, on-site evidence of proofing measures, absence of food spillages and reduced rodent harbourages e.g. lack of vegetation cover at building perimeters, must be maintained.

	

	S18.6

UPDATED
	The Storekeeper must dispose of dying and dead rodents safely.

The storekeeper must be able to demonstrate how they comply with Appendix 11 ‘Guidance note for the control of birds’.

	

	S19
	OUTLOADING
	

	S19.1

R

UPDATED










R
















	The storekeeper must ensure that a release is received and collection documents presented before the goods are released 

Vehicles arriving on site to collect goods must be sheeted.  

The checks carried out must include: 
· Ensuring that the vehicle is in a clean and dry state before loading.

· The previous three loads are assessed with appropriate cleaning (no Generic terms)
 
· Vehicles must be uniquely identified (to include the vehicles number and participant’s scheme number)

When the vehicle be deemed unfit to load the goods, the storekeeper must immediately contact the owner of the goods/customer.


Vehicles without or incorrect identification must be rejected unless 

· written confirmation of TASCC or equivalent scheme approval can be produced  or
· there is written confirmation from the owner of the goods that the vehicle can be loaded

	

	S19.2

R
	The storekeeper must instruct the loading operative which store/silo/bay ID to load the goods from. The source of the stored goods shall be recorded.

	

	S19.3

NEW
	Samples taken must be retained by the facility in accordance with instructions from the owner of the goods/customer.

	

	S19.4

R

UPDATED













	All combinable crops of UK or Republic of Ireland (ROI) origin must be accompanied on dispatch by a correctly completed Combinable Crops Passport (Grain Passport).

Storekeepers must ensure that the relevant sections of the Combinable Crops Passport are completed accurately. 

Valid TASCC stickers must only be applied to a Combinable Crops Passport (Grain Passport) for combinable crops grown under a recognised United Kingdom or ROI farm source-assured scheme and loaded on to a TASCC or equivalent assured vehicle.

If the customer/owner of the goods is collecting goods on non-assured vehicles, the storekeeper must obtain written confirmation from the customer before loading the goods.

Storekeepers must confirm with their
customers whether a Combinable Crop
Passport is required for dispatch of imported combinable crops. 


	

	S19.5
	Loaded vehicles/trailers must not be allowed to leave the site until covered with sound, clean and dry sheets. On vehicles/trailers carrying liquids, tank lids must be securely closed prior to leaving the site.

	

	S20
	SUB-CONTRACTED STORAGE
	

	S20.1

R

UPDATED
	Storekeepers shall not have the right to subcontract storage without written approval from the owner of the goods. The sub-contracted store must be either, a TASCC Approved or a scheme recognised by AIC.

	

	Clause Ref
	Requirement
	

	S21
	PRODUCT RECALL
	

	S21.1

R

UPDATED



























	There must be a written recall procedure which is capable of being put into operation at any time, inside or outside normal working hours. 

A responsible person with deputies must be nominated to initiate and co-ordinate all recall activities.

If product recall becomes necessary the reasons for recall must be recorded and assessed and corrective action taken as necessary.

Recalled or returned products must undergo a quality control reassessment before they are put back into circulation or disposed of.

The destination of any recalled products must be recorded.

The operation of any product recall must be reviewed after it has been carried out so that procedures can be modified if necessary.

Traceability must be tested at least annually for adequacy. Records of tests must be kept and any corrective actions that arise must be implemented and recorded.

Contact details of Local Authorities, DEFRA, FSA, DoH, Kiwa and AIC must be documented.

	

	
	TASCC TESTING
	

	Clause Ref
	Requirement
	

	T1
	INTRODUCTION
	

	T1.1

R


	Participating testing facilities/group of testing facilities must compile a collection of documents/electronic records detailing the way the facility is managed and operated

These documents/records form the basis of the independent assessment.

These records must be available to all staff carrying out testing.
	

	T2
	FACILITIES
	

	T2.1
	The testing facility accommodation, test areas, lighting, heating, ventilation equipment and supplies must be sufficient to allow testing to be performed accurately and effectively.

	

	T2.2


	Corrective action must be taken to remedy any external factors that could compromise accurate results.
	

	T3
	EQUIPMENT 
	

	T3.1

R


	The equipment must be maintained and serviced according to manufacturer’s instructions or in-house procedures, and protected from deterioration and/or mishandling.

	

	T3.2

R

UPDATED


	The testing facility must be able to demonstrate that each piece of equipment is operating accurately. 
	

	T3.3

UPDATED
	Alterations to calibrations must only be carried out by an appropriately trained and authorised person.

On equipment where passwords protect the calibrations, these must be initiated.

	

	T3.4

R


	Each item of testing equipment must be uniquely identified, and have its own records which include:

· Servicing and maintenance records, as well as details of any repairs carried out;
· Calibration details, methods and frequencies, 
· Manufacturer's or in-house operating instructions.

	

	T3.5


	Equipment, not in use, must be clearly identified as such. Before equipment is returned to use, it must be checked to ensure it is in calibration. 
	

	T4
	TESTING FACILITY MANAGEMENT
	

	T4.1

R


	A permanent member of staff (Designated Person) must be available at each site, who is responsible for the organisation of the testing facility, its day to day operation and the implementation of this Code of Practice.

 Where a number of testing facilities are operated within one organisation, an overall Designated Person must be responsible for implementing policy and checking performance across the group, with a person designated as responsible for the day to day operation based at each site.

Companies must demonstrate responsibilities by means of an organisational chart.

	

	T4.2
	Testing facility personnel should be independent of day to day trading pressures.
	

	T4.3

R


	A record of approved providers of critical supplies and services to the testing facility must be maintained.

  A regular review of these suppliers must be documented.
	

	T4.4


UPDATED





	Hygiene control measures in line with requirements of the Personnel section of the current DEFRA Code of Practice for the Control of Salmonella must be in place for a testing facility where waste grain is returned to the food/feed chain.


	

	T5
	STAFF TRAINING 
	

	T5.1

R

UPDATED



	Staff competency must be demonstrated by repeat testing of a range of samples of known value or ongoing evaluation of Proficiency Testing results.

	

	T5.2

R

UPDATED
	All permanent staff carrying out testing must complete the relevant AHDB Cereals & Oilseeds on-line training modules for those tests undertaken. 

Although not compulsory for other testing staff, the use of this on-line training is strongly recommended.
	

	T6
	SAMPLING
	

	T6.1

R

UPDATED



R




R
	Where sampling is the responsibility of the testing facility there must be a written sampling procedure. 

The sampling procedure must consider contractual and owner of the goods/customer specific requirements or instructions.
 
Where sampling of grain for Salmonella testing is the responsibility of the Testing Facility it must be in accordance with the Defra Code of Practice for the Control of Salmonella.
	

	T7
	PROCEDURES FOR HANDLING TEST SAMPLES
	

	T7.1

R
	The testing facility must have a written procedure for the handling of test samples, from entry into the facility, reporting of results, storage and disposal.

This procedure must also consider contractual requirements or instructions of the owner of the goods or the customer. 
	

	T7.2

R
	To ensure that no contaminants enter the food/feed chain, the procedure must cover the segregation and disposal of any samples or waste grain that are contaminated with hazardous material. (see T9)

	

	T7.3

UPDATED
	Test samples must be placed in clean containers, uniquely identified (material name, customer, date etc.) and retained for an appropriate period of time as deemed necessary by the Designated Person considering relevant instructions from the owner of the goods/customer.
	

	T8
	TESTING METHODS
	

	T8.1

R
	The testing facility must have written methods for all tests carried out. These methods must be available to all staff carrying out testing.

These methods must be capable of giving results within the AHDB Cereals & Oilseeds Grain testing figures in Appendix 17 and must be traceable to the reference methods listed in Appendix 16.

	

	T9
	CONTAMINANTS
	

	T9.1

R

UPDATED
	The sample must be checked for the presence and identification of:

· Hazardous impurities, 
· Abnormal smell and / or appearance,
· Infestation. 

This check must be recorded and reported in the same way as other tests and include the identification of any contaminants found. 


	

	T10
	RECORDING AND REPORTING RESULTS 
	

	T10.1
	Test results must be reported accurately, clearly, and in such a way that the information is easily understood.
	

	T11
	INTERNAL QUALITY CONTROL

Internal QC aims to demonstrate that results are consistent and the method is under control.

	

	T11.1




R





R
	An internal quality control (IQC) system must cover each commodity and parameter tested. 

Checks must be performed daily where contractual testing is taking place, and testing of samples can only commence when satisfactory IQC results are obtained. 

IQC checks must be carried out weekly as a minimum where non contractual testing takes place, and facilities must be able to demonstrate through historical data the reliability and consistency of equipment and method.

Where more than one item of equipment is used for tests, IQC checks must be carried out on each item of equipment.

	

	T11.2

UPDATED




R
	Samples used for IQC checks may either be prepared in¬house in accordance with documented procedures or obtained from an accredited third party testing facility (e.g. UKAS, ISO, TASCC)

When preparing samples in¬house, replicate testing of check samples is required to generate the established value and standard deviation, with warning and action lines on control charts or other types of record (where that record is capable of showing any outliers or trends) being set to a minimum of those given in AHDB Cereals & Oilseeds Grain Testing – Standards for testing for repeatability (see Appendix 17)

	

	T11.3

R

UPDATED
	Accuracy of balances/dispensers/measuring cylinders must be checked weekly when in use. 
	

	T11.4

R
	Where IQC results fall outside the warning and action lines, the testing facility must have procedures in place to ensure that corrective action is taken. 
	

	T12
	PROFICIENCY (“RING”) TESTS

Proficiency, or ring, tests provide an independent external check that the Testing Facility is achieving a consistent level of results that are in line with others performing the same tests.

	

	T12.1

R

UPDATED

R






R
	Testing facilities must participate in proficiency schemes at least monthly whilst testing is taking place. All relevant tests must be undertaken on each occasion.

Where testing is only undertaken infrequently throughout the year, with the written permission from the owner of the goods, it is not necessary to complete ring tests monthly.  However, the testing facility must demonstrate results are accurate and traceable to reference methods.

	

	T12.2

UPDATED
	Each testing facility must participate in a proficiency testing scheme for each commodity and parameter tested where one is available. 

If the scheme is not operated by an organisation listed by AIC, the testing facility must obtain written confirmation from the proficiency testing scheme operator that it complies with Appendix 15

Where no proficiency scheme exists or where atypical commodities are encountered, the testing facility must demonstrate results are accurate and traceable to reference methods.

	

	T12.3

R

UPDATED
	The Designated person must review reports from the proficiency scheme on receipt.

Appropriate corrective actions must be implemented and recorded typically when z¬scores exceeding 2 are reported or when adverse trends are observed
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