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DISCLAIMER

The information provided in this document is intended as guidance only and should not be taken as definitive or exhaustive. While all
reasonable efforts are made to ensure this information provided is accurate, AUS-MEAT will not accept liability for any loss resulting
from reliance on information contained in this document.
www.ausmeat.com.au
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INTRODUCTION
AUS-MEAT Limited is an industry owned company operating as a joint venture between Meat & Livestock Australia
(MLA) and the Australian Meat Processor Corporation (AMPC).
The Australian Meat Industry Language and Standards Committee (AMILSC), made up of industry representatives,
provides advice to the AUS-MEAT Board on matters relating to the National Accreditation Standards.
The foundation objective of AUS-MEAT Limited is to manage industry Quality Standards in an integrated manner. In
doing so, each industry sector is effectively linked ensuring that the two-way flow of vital information is guaranteed,
and the scope and objectives of each Standard is properly focused. This in turn gives emphasis on:
•

Adding value for the customers at each stage of the production / processing chain

•

Facilitating feedback to the various production sectors of the supply chain

•

Providing the means by which the integrity of each sector can be communicated between members of the
supply chain.

The National Accreditation Standards are designed to protect the integrity of the AUS-MEAT Language and the
interests of the Australian Industry in relation to the sale, distribution and export of Australian Meat and the
reputation of AUS-MEAT Limited.
The AUS-MEAT Language is a common language which uses objective descriptions to describe meat products
accurately to meet market requirements both nationally and internationally.
The AUS-MEAT Standards are built around a Trading Language that has been developed to ensure the integrity and
accuracy of trade description. The Standards have contributed to establishing and maintaining market access by
providing confidence through the extensive use of Quality Management Systems.
AUS-MEAT offers accreditation programs for abattoirs, boning rooms (packer enterprises) and Non Packer Exporters
(NPE) who trade Australian and New Zealand Meat products. Establishments wishing to be accredited by AUS-MEAT
must implement an AUS-MEAT approved Quality Management System designed to ensure consistency of quality and
accurate trade description.
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1: QUALITY MANAGEMENT SYSTEM - GUIDELINES
ABOUT THESE GUIDELINES
These guidelines have been prepared to assist Industry stakeholders develop a Quality Management System that
aligns with the common Management Requirements of the Global Food Safety Initiative Foundation (GFSI). This
framework is the minimum requirement for all Enterprises that wish to progress to the AUS-MEAT Accreditation (A+)
category.
•

Section 1 of these guidelines provides a common framework aligned with GFSI Quality Management System
Requirements; that will be considered equivalent with the requirements of the National Accreditation
Standards and provide guidance to continually improve the Quality Management System in place.

•

Section 2 of these guidelines shows an outline of the scope of the required activities that would need to be
included within the Enterprises Quality Management System – relevant to the type of operation.

•

Section 3 of these guidelines provides information on the four phases of developing a QMS aligned with the
Plan Do Check Act (PDCA) cycle.

PROCESS CONTROL
Process control shall be achieved through the application of Hazard Analysis Critical Control Point (HACCP) and the
seven principles defined by the food standards program of the Codex Alimentarius Commission.
www.codexalimentarius.net
GLOBAL FOOD SAFETY INITIATIVE
The Global Food Safety Initiative is a non-profit making foundation, created under and governed by Belgian law.
The Global Food Safety Initiative (GFSI) is managed by the Consumer Goods Forum and was launched in May
2000. Established 20 years ago, GFSI is modernising. A new Steering Committee will herald a reinvigorated
approach to delivering its vision of ‘safe food for consumers everywhere’ an approach that will be further
strengthened by aligning with the Governance Model of the GFSI’s parent organisation - The Consumer Goods
Forum (CGF).
GFSI aims to improve food safety and business efficiency. GFSI’s work in benchmarking and harmonisation
fosters mutual acceptance of GFSI recognised certification programmes across the industry and enables a
simplified ‘once certified, recognised everywhere’ approach. This reduces inefficiencies from duplication of
audits and helps reduce trade barriers. The GFSI Benchmarking process is now the most widely recognised in the
food industry worldwide. GFSI vision includes:
•

Consumers can have confidence that the food they purchase daily is safe to eat and feed their families.

•

Everyone involved in every step of the process of getting food from the field to the plate understands
their responsibility in protecting the food’s integrity and safety’.

•

Companies and governments around the world set aside differences to work together for a safe global
food supply.

•

The many systems and processes that provide controls and assurance on food safety are efficient and
don’t unnecessarily duplicate each other.

SOURCE: GFSI Guidance Document www.mygfsi.com

AUS-MEAT NATIONAL ACCREDITATION STANDARDS
GFSI is the common framework that is universally adopted to drive continuous improvement in food safety
programs. This same framework has been used, in part, to provide guidance information to develop a Quality
Management System for AUS-MEAT Accreditation against the requirements of the National Accreditation
Standards.
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2. QUALITY MANAGEMENT SYSTEM - FRAMEWORK
Figure 1 shows the framework structure that AUS-MEAT Accredited Enterprises need to incorporate into a Quality
Management System to conform with the Industry Standards of AUS-MEAT Accreditation.
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(AUS-MEAT Quality Management System Guidelines)

LEGISLATION / REGULATORY

INDUSTRY STANDARDS

Export Control (Meat and Meat Products) Rules
2021
AUS-MEAT National Accreditation Standards
AS 4696: 2007 Australian Standard

Food Standards Code
(Australia New Zealand Food Standards Code)
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Approved Arrangement Guidelines
(Food Safety & Product Integrity)
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NOTE: When developing a Quality Management System it is important to consider other statutory and regulatory requirements of food safety and product
integrity relevant to the Enterprises’ scope of operations, licensing and trading activities.
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3. PURPOSE AND SCOPE
The purpose of this document is to provide meat processing establishments with a documented guide to the
preparation of a documented Quality Management System which incorporates AUS-MEAT Accreditation
requirements. This guideline process includes the structure for meeting customer, regulatory and the organisation’s
own quality expectations.
SCOPE
For the purposes of AUS-MEAT Accreditation this guide covers all required elements of the Enterprise’s documented
Quality Management System.
These documents are set out to align with the common Management Requirements of the GFSI, that will be
considered equivalent with the requirements of the National Accreditation Standards and provide guidance to
continually improve the Quality Management System in place.

4

QUALITY MANAGEMENT SYSTEM (QMS)

4.1

General Requirements
Enterprise Management shall develop, document, implement and maintain a Quality Management System
and continually ensure its effectiveness with the requirements of AUS-MEAT Accreditation. The QMS can be
maintained in hard copy or electronic form. A management information system such as ILeader is highly
recommended. www.informationleader.com

4.2

Documentation Requirements

4.2.1 General
a) The documented Quality Management System (QMS) shall include a quality manual that includes the
Enterprises quality policy and other statements of commitment as well as documented procedures
necessary to adequately manage the process and the availability of records necessary to demonstrate
compliance with the National Accreditation Standards and the Australian Meat Industry Classification
System.
b) The quality manual in conjunction with the Approved Arrangement must provide the necessary
procedures to ensure an accurate and complete trade description is applied.

4.2.2 Quality Manual
Enterprise Management shall establish and maintain a quality manual as part of the Quality Management
System (QMS).
Included in the quality manual:
•
•
•
•
•

the processes needed for the QMS.
determine the sequence and interaction of these processes.
determine the criteria and methods required to ensure the effective operation and control of these
processes.
ensure the availability of information necessary to support the operation and monitoring of these
processes.
measure, monitor and analyse these processes and implement actions necessary to achieve planned
results and continuous improvement.

____________________________________________________________________________________
ASD651 AUS-MEAT Limited 2021

7

QUALITY MANAGEMENT SYSTEM GUIDELINES & CHECKLIST

PERFORMANCE CHECKLIST
-

a documented quality manual of monitoring procedures and work instructions for all tasks
associated with or which could impinge on the AUS-MEAT language is in place.

-

the scope of the quality manual would cover all AUS-MEAT Accreditation standards.

-

there is a method for updating quality control, inspection and testing techniques, and acquiring
new instrumentation as needs change.

-

there is a method to identify needed improvements in measurement requirements capabilities.

-

the criteria for accept / reject is defined for AUS-MEAT related activities. (including subjective
standards).

-

there is a means to evaluate the compatibility of production process, inspection and test
procedures, and adequate documentation.

4.2.3 Document Control
Enterprise Management shall establish, document and maintain procedures to ensure:
a) revisions to the quality manual are performed and adequate prior to use
b) review, update as necessary and re-approve documents. Timeframe for review e.g. at least annually may be
by internal audit
c) records are maintained to demonstrating that quality procedures are being reviewed
d) relevant AUS-MEAT reference Information has been received, reviewed and is up to date and AUS-MEAT ‘On
line’ membership is current at all times.
PERFORMANCE CHECKLIST
-

all work instructions or specifications associated with the application and use of the AUS-MEAT language are
controlled.

-

internal and external documents are reviewed and approved or updated by authorised personnel prior to
issue.

-

current issues of appropriate documents are available at all locations where operations require their use.

-

obsolete documents are identified as such and promptly removed from all points of issue or use and that
there is documented evidence to support this.

-

for the purpose of document revision, review personnel have access to pertinent background information
upon which to base their decisions.

-

there is a master document control list and amendment register that identifies current revisions of
documents and that this list is used to preclude the use of non-applicable documents.

-

documents are reissued after a practicable number of changes, the nature of the changes are identified in
the documents, and documents have a satisfactory method of document control. (e.g. Issue No. revision No.
date etc).

-

the AUS-MEAT Auditor / Agent is notified of any changes of ‘scope of accreditation’ or proposed changes to
accreditation related procedures prior to implementation.

-

all changes are recorded on the amendment register.
NOTE: The Australian Meat Industry Classification System is the trade description reference manual called up in the Export Control Rules 2021.
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4.2.4 Records Control
Enterprise Management shall establish, document and maintain procedures to define the controls
needed for records.
PERFORMANCE CHECKLIST
-

System for identification, collection, indexing, filing, storage, maintenance, and disposition of quality
records pertaining to AUS-MEAT requirements.

-

Ensuring that quality records are used to demonstrate achievement of the required quality and the
effective operation of the quality system.

-

Process which details the retention time and how quality records will be stored to minimise
deterioration or damage and prevent loss.

-

System to ensure that quality records relevant to the AUS-MEAT Accreditation system are available
for evaluation by an AUS-MEAT Auditor / Agent and that a list of these records is maintained within
the quality manual. These must be maintained for a minimum of 2 years.

5.0

Management Responsibility

5.1

Management Commitment
Enterprise Management shall make a commitment to the development and implementation of an
effective quality management system and to comply with the requirements of the National Accreditation
Standards. Management commitment will extend to the determination of quality policy and objectives,
the conduct of management reviews and the provision of the resources necessary to maintain the quality
objectives. This commitment may be incorporated in the quality policy.
PERFORMANCE CHECKLIST
- Establishing the quality policy and quality objectives
- Conducting management reviews
- Ensuring the availability of necessary resources for the scope of accreditation.

5.2

Complaint Handling
Enterprise Management shall establish a documented procedure to implement and maintain an effective
system for the management of complaints and complaint data to control and correct shortcomings in
processes and/or products including complaints, queries and customer feedback. This program will
include handling producer enquiries / complaints relative to carcase measurements and vendor feedback.
Records of Customer complaints and the interaction must be maintained.

5.3

Quality Policy
For the purposes of AUS-MEAT Accreditation, Enterprise Management shall establish the quality policy
which should be appropriate for the scope of accreditation.
PERFORMANCE CHECKLIST
-

the Enterprise commitment to quality and quality objectives
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5.4

-

AUS-MEAT as one of its customers or stakeholders.

-

communicated and understood at appropriate levels.

-

a reference to meeting AUS-MEAT Accreditation requirements, including vendor feedback and Over
The Hooks trading (carcase measurements), trade description compliance, accurate use of the AUSMEAT language and maintaining Competence, Awareness and Training requirements

-

a declaration of compliance signed by the holder of AUS-MEAT Accreditation on behalf of the
organisation to maintain the QMS. The signature may be electronic if the QMS is maintained
electronically.

Management Responsibility
Enterprise Management shall establish a clear organisational structure, which unambiguously defines
and documents the job functions, responsibilities and reporting relationships of at least those staff
whose activities affect the implementation of the National Accreditation Standards.
PERFORMANCE CHECKLIST

5.5

-

the positions within the Enterprise with the authority and responsibility for managing, performing,
and verifying work involving the use of or that could impinge on the AUS-MEAT language are defined.

-

a position within the Enterprise with the authority to initiate action to prevent the occurrence of
product non-conformance is identified.

Management Representative
Enterprise Management shall nominate within the quality manual the following:
a) the position of Officer in Charge (OIC), this should be a person who has ability to report directly to
senior management and have the authority for ensuring that the requirements of AUS-MEAT
Accreditation are implemented and maintained, irrespective of other duties.
b)

the position of OIC should also be independent of those having direct responsibility for the work being
performed.
Note: for small operations this may be integrated with other functions.

5.6

Management Review
Enterprise Management shall establish, document and maintain procedures to ensure the QMS is
reviewed at planned intervals.
PERFORMANCE CHECKLIST
-

a systematic review of the Enterprises’ QMS is in place to ensure continued suitability and
effectiveness. (minimum annually, but must be increased in line with the needs of the establishments
performance)

-

that these reviews include analysis of results of internal quality audits, non-conforming product,
customer complaints and audits conducted by the AUS-MEAT Auditor / Agent.

-

action is taken by management on the results of the review and evaluate the need for any changes to
the QMS.

-

Records are maintained of management reviews.
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6.0

Resource Management

6.1

Provision of Resources
Enterprise Management shall demonstrate there are adequate resources across the organisation to
maintain the requirements of AUS-MEAT Accreditation. For the purposes of accreditation, Management
shall establish, document, determine and provide the resources necessary to:
a) Implement and maintain the QMS.
b) Maintain the required trained, qualified and accredited personnel for the scope of operations.
c) Continually improve the effectiveness of the QMS.
d) Enhance customer satisfaction by meeting customer requirements.
PERFORMANCE CHECKLIST
-

those resources required to manage, perform, and verify activities which impinge on the AUS-MEAT
language are identified (resources include but are not limited to trained personnel, materials, and
equipment).

-

the verification of the following activities:
•
•
•

Inspection
Testing and monitoring of production
Internal audits of the QMS, processes and products

NOTE: These procedures would demonstrate that activities are carried out in a manner which ensures the samples are representative of the
entire production shift.

6.2

Competence, Awareness and Training
Enterprise Management shall establish, document and maintain procedures for the assessment of
training needs, and must include that training necessary to cover AUS-MEAT Accreditation requirements.
PERFORMANCE CHECKLIST
-

to determine the competency needs for personnel in all of the operations within the scope of
accreditation.

-

for training staff in all matters relating to the AUS-MEAT language as well as ensuring that the
appropriate training records are maintained.

-

for training staff in all matters relating to the accurate and complete application of trade description
to comply with the Enterprises’ Approved Arrangement.

-

which identify those personnel who are adequately trained to ensure the credibility of the AUS-MEAT
language is protected.

-

which detail the education, training, and experience required for the assigned tasks as they pertain to
the AUS-MEAT language.

-

maintain education, training, skill and experience records.
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6.3

Infrastructure
Enterprise Management shall determine, provide and maintain the necessary infrastructure to achieve
product conformity. Infrastructure includes, as applicable:
a) Buildings, workspace, and associated utilities.
b) Process equipment (both hardware and software).
c) Supporting services (such as transport, communication or information systems).
The integrity of the AUS-MEAT language shall be maintained through the application of HACCP (Hazard
Analysis Critical Control Point) and the seven (7) principles defined by the food standards programme of
the Codex Alimentarius Commission.

6.4

Work Environment
Enterprise Management shall maintain conditions in the work environment conducive to achieving
conformity to product requirements. Work environment relates to those conditions under which work is
performed, including physical, environmental and other factors such as noise, temperature, humidity,
lighting or weather.
PERFORMANCE CHECKLIST
- there are documented work instructions for each procedure that impinges on the use of the AUS-MEAT
language.

7.0

Specified Requirements

7.1

Specified Requirements
Enterprise Management shall ensure that, for all inputs to the process, items and services (including
utilities, transport and maintenance) that are purchased or provided and have an effect on product
safety, documented specifications are prepared, maintained, securely stored and readily accessible when
needed.
Management shall address the following considerations:
PERFORMANCE CHECKLIST
-

the appropriate product specifications, quality objectives and product requirements.

-

the resources, processes and documentation necessary to produce the product to the correct
specifications and complying with all Importing Country requirements.

-

the verification, validation, monitoring, measurement, inspection and test activities to confirm that
product requirements are being met.

-

the criteria for product acceptance.

-

the records necessary to demonstrate that the product requirements have been met.

NOTE: Specifications should be acceptable to AUS-MEAT.
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7.2

Customer Related Processes
Enterprise Management shall establish, document and maintain procedures to ensure all communication,
correspondence etc. with the customer, ensures the integrity of the AUS-MEAT Language and protection
of the interests of the Australian meat industry in relation to the sale, distribution and export of
Australian meat.
PERFORMANCE CHECKLIST

7.3

-

that the AUS-MEAT language is used accurately and correctly in relevant contracts and specifications.

-

that criteria exists for determining what constitutes a contract where the AUS-MEAT language is used
to define customer requirements.

-

that contracts are reviewed for adequately defined and documented requirements and that the
contract review is a coordinated activity.

-

that differences are reviewed and resolved if the contracts have requirements differing from those on
the initial order.

-

changes to customer requirements are made, approved and communicated to the relevant
Enterprise personnel.

-

Importing Country Requirements are understood, complied with and where necessary determined by
documented communication with the consignee.

Purchasing
Enterprise Management shall establish, document and maintain procedures to control the purchasing
processes to ensure that all externally sourced materials and services, which have an effect on AUS-MEAT
Accreditation, conform to requirements. Where an organisation chooses to outsource any process that
may have an effect on their accreditation, Management shall ensure control over such processes. Control
of such outsourced processes shall be identified and documented within the QMS.
PERFORMANCE CHECKLIST
-

purchased products which contain a component of the AUS-MEAT language conform to specified
requirements.

-

where appropriate, product is sourced from approved suppliers and a list of these suppliers is
accessible and current. (subcontractors and suppliers could include but are not limited to, feedlots,
producers, abattoirs, chiller assessors, MSA licensees etc). Products are inspected upon receival to
ensure compliance.

-

that purchasing documents contain relevant data clearly describing aspects of the product which
impinge on the use of the AUS-MEAT language (e.g. livestock purchase NFAS, NVD, EUVD etc) and
that these are regularly reviewed for adequacy.

-

Raising claims are adequately covered under the Approved Arrangement and evidence of approval is
available.
An example of those products which impact on the AUS-MEAT language would include but is not
limited to:
•
•
•

Minimum Standards Grain Fed Beef (GF, GFYG, GFF)
Breed Content claims
Animal feeding claims
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•
•

Husbandry (Treatment / Confinement / other husbandry claims)
Geographical claims (place of Origin).

NOTE: product purchased from non-accredited establishments must be identified as per the National Accreditation Standards (NAS 4.20).

7.4

Supplier Performance
Enterprise Management shall establish, implement and maintain procedures for the evaluation, approval
and continued monitoring of suppliers, which have an effect on accreditation processes. The results of
evaluations, investigations and follow up actions shall be recorded.
PERFORMANCE CHECKLIST

7.5

-

subcontractors and suppliers are sourced for their ability to meet contract and quality requirements,
and are aware of the requirements and their obligations under AUS-MEAT Accreditation

-

where appropriate, product is sourced from approved suppliers and a list of these suppliers is
accessible and current. (subcontractors and suppliers could include but are not limited to, feedlots,
producers, abattoirs, chiller assessors, MSA licensees etc)

-

the QMS controls are effective and there is evidence that they are working.

Identification and Traceability
Enterprise Management shall establish, implement and maintain appropriate procedures and systems to
ensure:
a) Identification of any outsourced production, inputs or services related to accreditation. A complete
record of in-process material or final product and packaging throughout the production process.
b) product can be traced through all stages of production to final description relating to the AUS-MEAT
language and for feedback purposes.
c) the integrity of the original product description is maintained through the process and individual
products or lots have a procedure for unique identification.
d) there are sufficient records to verify traceability in the case of feedback and product description
integrity.
PERFORMANCE CHECKLIST
-

for identifying the inspection and test status of each product. (this may include markings, stamps,
tags, labels, physical location, or other suitable means).

-

which specify who performs inspections and has the authority to release product ensuring that only
product which has passed the required inspections and tests is released, unless product accepted
with concession by the customer.
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7.5.1 Customer Property
Enterprise Management shall establish, document and maintain procedures to ensure Customer property
as per established agreements are handled accordingly.
PERFORMANCE CHECKLIST
-

the necessary care with any customer property while it is under the control of, or being used by, the
Enterprise.

-

the verification, storage, and maintenance of customer supplied products and that customer supplied
product, which is either lost, damaged, or unsuitable for use is recorded and a notice sent to
suppliers.

-

records are maintained as verification of any relevant activity to identify, verify, protect, and
safeguard customer property.

NOTE: customer property could relate to, but is not limited to, service kills, packaging, and boning operations.

7.5.2 Preservation of Product
Enterprise Management shall establish, document and maintain procedures for handling, storage,
preservation and packaging of product that protect the integrity of the AUS-MEAT language. These
procedures must ensure that:
PERFORMANCE CHECKLIST

7.6

-

the product is handled in such a way so as to protect the integrity of the trade description at all
times.

-

the product is stored in such a way as to prevent damage and deterioration.

-

the packaging conforms to specified requirements.

-

the integrity of the product as it pertains to the AUS-MEAT language and its accurate and complete
trade description is protected while it is under the Enterprises ‘control.

Control of Measuring and Monitoring Devices
Enterprise Management shall establish, document and maintain procedures to identify the measurement
of parameters critical to accreditation, the measuring and monitoring devices required and methods to
assure that the calibration of these measuring and monitoring devices is traceable to recognised statutory
/ regulatory requirements.
PERFORMANCE CHECKLIST
-

that identify the product measurements, accuracy, and tolerance required for product as relevant to
AUS-MEAT Accreditation

-

that identify the appropriate test, measuring, and inspection equipment and their calibration
standards to enable the process or product to be measured.

-

to ensure that for each piece of equipment there are documented calibration procedures, including
details of equipment type, identification, location, frequency of checks, check method, acceptance
criteria, and corrective action when necessary.
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-

that specify the method of identification and recall for each piece of test and measuring equipment
when due for calibration or found to be out of calibration, as well as requiring records of its
calibration status to be kept.

-

that environmental conditions be suitable for calibration, inspections, measurements, and test to be
performed where unsuitable environmental conditions would affect the calibration result.

-

that require inspection, measuring, and test equipment be handled, and stored in a manner that will
maintain the accuracy of the equipment.

-

that ensure unauthorised adjustment to inspection, measuring, and test equipment is prevented.

-

that require inspection, measuring, and test equipment to be periodically checked at prescribed
intervals.

NOTE: Chiller Assessment requirements including OSCAP (Onsite Correlation and Practice system) as detailed in the National Accreditation Standards and
OSCAP information.
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8.0

Measurement, Analysis and Improvement

8.1

Monitoring and Measurement
Enterprise Management shall implement all the monitoring, measurement, analysis and improvement
processes needed to demonstrate conformity to product requirements and ensure all requirements to
maintain. Enterprise Management shall implement procedures for the monitoring and testing of product
in order to:
a)

Demonstrate conformity of the product to specifications.

b)

Demonstrate compliance with the Quality Management System.

c) Continually improve effectiveness.

8.1.1 Procedures
Enterprise Management shall establish, document and maintain procedures to monitor and measure
product characteristics to verify product requirements are being met and QMS processes are
implemented:
PERFORMANCE CHECKLIST
-

for inspection, testing and identification of product while the product is in process, as well as
monitoring and control methods for establishing product conformance to requirements.

-

for holding a product or identifying a non-conforming product until it is inspected or tested, or until
necessary reports have been received and verified by the responsible person prior to product being
released (except under positive recall procedures).

-

to ensure that product tested is representative of that day’s production.

-

to ensure that no product is shipped until all specified procedures or activities in the Quality Plan are
satisfactorily completed and documented.

-

to ensure that product can be recalled if and when necessary.

The monitoring and testing procedures must:

8.2

-

specify the acceptance criteria for all inspections associated with aspects of the AUS-MEAT language.

-

that ensure records which show inspection, test results and disposition along with the defined
acceptance criteria are kept and maintained for a specified period.

Internal Audit
Enterprise Management shall establish, document and maintain procedures for internal auditing of
accreditation requirements:
PERFORMANCE CHECKLIST
-

for conducting internal quality audits, scheduled on the basis of importance and history of
performance of the activity. These shall cover all aspects of the AUS-MEAT language and must be
capable of verifying the effectiveness of the QMS.
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8.3

-

which ensure records of internal audits and actions taken are maintained and that the results are
brought to the attention of the personnel having responsibility in the area audited as well as the
appropriate management.

-

that require corrective, follow up, and close out actions to be taken on deficiencies detected during
an internal audit thus ensuring that the corrective action is effective.

-

to ensure internal audit procedure is effectively implemented and maintained.

Control of Non-Conforming Product
Enterprise Management shall establish, document and maintain effective processes to ensure that any
product, which does not conform to requirements of the National Accreditation Standards is clearly
identified and controlled to prevent unintended use or delivery. These activities shall be adequately
defined in the QMS.
PERFORMANCE CHECKLIST

8.4

-

to ensure that nonconforming product is identified, documented, evaluated, and segregated (where
practical) to prevent inadvertent use. These procedures must also ensure all concerned personnel
are notified of nonconforming product.

-

that identify the position responsible for reviewing and authorising the disposition of non-conforming
products use, release or acceptance by concession.

-

for reviewing, reworking to meet customer requirements, re-grading for other uses, and/or
acceptance with or without repair by the customer of non-conforming product.

-

for maintaining records that indicate the actual condition of the product and demonstrate nonconformity’s, repairs and/or acceptance by customers.

Analysis of Data
Enterprise Management shall determine, collect, analyse appropriate data to demonstrate the suitability
and effectiveness of the QMS. The Enterprise will also establish, document and maintain procedures
where appropriate to verify sampling plans and other statistical techniques used to verify the AUS-MEAT
language and trade description.

8.5

Continuous Improvement
Enterprise Management are encouraged to continually review and improve their operations and activities
and the effectiveness of the QMS.
PERFORMANCE CHECKLIST
- the AUS-MEAT A+ Category is a special higher standards category which enables Enterprise
management to demonstrate continuous improvement.
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8.6

Corrective Action
Enterprise Management shall establish, document and maintain for the determination and
implementation of corrective action in the event of any QMS system failure identified within all
accreditation processes.
PERFORMANCE CHECKLIST

8.7

-

to review nonconformities (including customer complaints).

-

to ensure the effective handling of customer complaints and reports of product non-conformance,
and to investigate the cause of nonconformity’s relating to the AUS-MEAT language and the complete
and accurate application of trade description.

-

to ensure that the appropriate corrective action needed to eliminate the cause of the nonconformity
is determined, implemented, and effective.

-

to ensure that records are available that demonstrate the corrective action taken and its
effectiveness.

Preventive Action
Enterprise Management shall establish, document and maintain procedures to determine the action to
eliminate the causes of potential nonconformities in order to prevent their occurrence.
PERFORMANCE CHECKLIST
-

to determine potential nonconformities and their causes.

-

to ensure work instructions are available for all activities which impinge on the AUS-MEAT language
and detail the preventative action required for any issues pertaining to the AUS-MEAT language.

-

to ensure that relevant information on actions taken is submitted for management review and
records are maintained that demonstrate the preventative action taken and its effectiveness.
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SECTION 2: QUALITY MANAGEMENT SYSTEM
Suggested Checklist Scope for Different Establishment Types
SLAUGHTER FLOOR
Standard Carcase Trim
Dentition
Sex
Dressing
Bruise Score
Fat Measurement
Muscle Shape Scoring
Carcase Branding
Religious Slaughtering
Accelerated Conditioning
Category
Feedback Sheets
Carcase Identification
Scales Checks

Pig

Beef

Sheep/Goat

Pig

Beef

Sheep/Goat

Pig

Butt Shape
If applicable
MSA, ES, pH decline

If applicable
If applicable

BONING ROOMS
Trade Description
Product Description
Net Weight
Labelling
Cutting Lines
Product Packaging / Presentation
Carton Sealing / Presentation
Category
Specifications
Chemical Lean Testing
Religious segregation
Carton pre-printing

Sheep/Goat

OTH Cattle

OFFAL ROOMS
Trade Description
Product Description
Net Weight
Labelling
Cutting Lines
Product Packaging / Presentation
Carton Sealing / Presentation
Category
Specifications
Chemical Lean Testing
Religious segregation
Carton pre-printing
Fat and Weight ranges
Scales Checks
Stamping of product

Beef

If applicable
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Fat and Weight ranges
Scales Checks
Stamping of product
FOOD SERVICE
Incoming Product Integrity
Identification And Traceability
Categories
Process Control
Product Specifications
Product Description
Cutting Lines
Fat And Weight Ranges
Stamping of Product
MSA Documentation
Chemical Lean Testing
Product Packaging and
Presentation
Carton Sealing and Presentation
Carton Pre-Printing
Labelling
Religious Segregation
Net Weight
Scales Checks

Beef

MSA

Pig

If applicable

If applicable

CHILLER ASSESSMENT
Carcase eligibility
Attribute Statements
Feedback sheet information
Company specifications
GF / GFYG
Pre conditions
Equipment use, maintenance
OSCAP Correlations
Assessment techniques
Equipment & facilities
Trade description
Other operational procedures
Quality system records

Sheep/Goat

Beef

Grades, classes

Beef

Sheep

Registered Suppliers
Livestock despatch
Vendor declaration monitoring
Lairage – handling, drafting,
water.
Time to Slaughter
Lot identification prior to
slaughter.
Controlled pH decline system
pH decline
Decline records
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Electrical inputs
Clearance procedures
Identification transfer
Chiller cycles
Graders currency
Carcase identification
DNA Testing
Grading equipment / Calibration
records (pH metre, temp)
Vendor feedback
Product identification
Labelling compliance
Equipment use, maintenance
Quality system records
Training Records

PBR / PBR Value
Optional

BUDGET BEEF
Selection method
Selection method pre-conditions
Domestic labelling requirements
Equipment use, maintenance
Primal cut verification
Quality system records

Beef

If applicable

LOAD OUT / COLD STORE
Product Description
Net weight
Labelling
Product packaging / presentation
Sealing / presentation
Category
Fat / weight ranges
Religious segregation
Specification
Stamping of product
Scales checks

Beef

Sheep/Goat

Pig

If applicable
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SECTION 3: QMS DEVELOPMENT
Developing the Quality Management System involves four phases:

1) PLANNING

Planning of all those procedures, resources, structures, skills and responsibilities necessary to ensure product
consistently meets requirements.

2) DOCUMENTING

Documenting the Quality System in an appropriate manner to describe the procedures, resources, organisational
structures, skills and responsibilities needed to ensure product meets requirements and to operate and maintain the
Quality System.

3) IMPLEMENTING AND MAINTENANCE
The implementation and maintenance of the Quality System within the Enterprise’s scope of AUS-MEAT Accredited
activities, as planned and documented in (1) and (2) above.

4) REVIEW AND UPDATING
The ongoing review and updating of procedures and manuals.

PDCA CYCLE
PDCA Process and its continual cycle.

The PDCA cycle was first developed in the year 1920 by Walter Shewhart. Later it became more popular thanks to W.
Edwards Deming.
Source: 9001Quality.com

____________________________________________________________________________________
ASD651 AUS-MEAT Limited 2021

23

QUALITY MANAGEMENT SYSTEM GUIDELINES & CHECKLIST

____________________________________________________________________________________
ASD651 AUS-MEAT Limited 2021

24

