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The new unannounced IFS Food Audits
Since 2014 many IFS-certified companies have taken part in the voluntary unannounced IFS Food 
Checks – but there is something new here. According to an update of the IFS Audit Protocol, the 
unannounced audit will be discontinued in its present form and will make way for an unannounced 
full certification audit from October 2016 onwards.

+ Version 1 of the IFS Food Version 6 audit protocol for 
unannounced audits  was published in English in Feb­

ruary 2016. The document explains the rules for the new un­
announced IFS Food Audits. The unannounced Audit that 
was previously usual, and which took place in addition to the 

annual certification audit, will be discontinued as from 
01.10.2016. In its place, the regular pre-announced certification 
audit can be replaced by an unannounced complete audit. 
However, participation in this option remains voluntary. The 
following is a summary of the essential key points.

Participation
Participation is voluntary
A new participation application must be submitted for each 
recertification audit

Scope of the audit
The audit covers the entire IFS Food Standard

Enrolment
At the latest 16 weeks before the effective date of the audit

Audit date/time-window
The audit will take place within a defined time window. I.e. 
between 16 weeks before and 2 weeks after the effective date 
of the audit
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Blackout periods
Specified blackout periods (maximum 10 working days) can 
be defined within the audit time window, plus operational 
downtime

Choice of a certification company
This can be chosen freely

Documents to prepare for the audit
The certifying company can request documents to prepare 
for the audit at the start of the audit time window

Audit planning
As in the past, the auditors will prepare an audit plan, but this 
will not be sent in advance to the company being audited. The 
plan will be adapted during the audit if necessary.

Audit preparation in the company
The current requirements of the IFS Food Standard must be 
present and implemented in the company.
Minimum documentation to be kept ready for the auditor. 
The audit protocol for unannounced audits does not give de­
tails of what is meant by this. In this case it is sensible to be 
guided by the specifications from the IFS Food Checks, i.e. 
at least the following documents:
+	 Organization chart, including deputizing rules
+	 Site layout plan, including routes for personnel, raw 

materials, semi-finished products and finished products
+	 The current production plan
+	 Flowcharts of all the production processes, including 

identification of the Critical Control Points
+	 A list of the Critical Control Points and Control Points
+	 Documents about pest monitoring

Audit procedure
After the arrival of the auditor, and following an introductory 
discussion and optionally an inspection of the minimum 
documents (see above) prepared by the company, the audit 
begins on site in the production area. The opening meeting 
and auditing of the documents do not take place until a later 
point in the course of the audit.

Extent of audit – Scopes
Operation of relevant production lines
As also applies to pre-announced audits, it is necessary that 
all the production lines should be audited in ongoing opera­
tion during the unannounced audit. Departure from this 

requirement is possible only if production lines that are not 
producing during the audit are covered by the same HACCP 
study and display the same product scopes and technology 
scopes as the lines that are producing and are audited during 
the audit.
If it is impossible to audit all the plant in ongoing operation 
during the remaining course of the audit, an extension audit 
will be required for these areas.

Extent of audit – Requirements
The full extent of all the requirements of the IFS Food Stand­
ard will be audited during the unannounced audit.

Special feature – multi-site certification
The headquarters can be audited announced or unan­
nounced. This audit should take place before the audits of 
the individual production sites.
The audits in the production sites will take place unannounced.
The audit of the headquarters should not take place on days 
that are consecutive with the audit of a production site.

Application start date
Unannounced audits in this form can be carried out in 
companies whose audit reference date is from or after 
01.10.2016. +++

— The author of this article is the food 
technologist Barbara Siebke in Hamburg. 
She works for the food industry as an 
independent quality manager. If you are 
interested or have any queries, you can 
contact Mrs. Siebke: Phone: +49 (0) 40 63 
67 90 51, E-mail: kontakt@ql-siebke.de, 
www.ql-siebke.de
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This is an article from the specialist journal baking+biscuit, 
which is published six times a year.

As a subscriber you will receive the specialist journal with reportage from actual practice, 
research and development reports, market analyses and company portraits immediately after 
publication. This will give you a soundly based, comprehensive overview of the current state 
of the art and of the baking sector.

Anyone who is interested can order a trial copy of the journal to get to 
know it, free of charge and without obligation, at 

www.bakingbiscuit.com

In our archive on this home page you will also find all the reports as pdf files. You will find 
the specialist articles there, sorted by publication years; they can be searched using a full-
text search.

++ Copyrights, quoting and using texts

Please note that the simple quoting of our texts is permitted, provided the length of the 
quotation remains within reasonable limits. In this respect we consider three sentences to be 
a good limit. Please link to our text. Please ask us beforehand at info@foodmultimedia.de 
only if you want to use the quotation for advertising or want to pass it on to third parties for 
commercial reasons.

The lengthy quotation or adopting of our texts is permitted only after agreement with f2m.

The re-use of images from our texts and videos is permitted only after licensing with the 
holders of the rights.

Otherwise the usual copyright rule applies: We, the f2m food multimedia gmbh, reserve all 
rights to the contributions on our web site.

++ Please contact us if you have any further questions.

http://www.bakingbiscuit.com/?utm_source=Fachartikel&utm_medium=PDF&utm_content=2016-02&utm_campaign=Fachartikelarchiv-bbi

