GooD MANUFACTURING PRACTICES

What are Good Manufacturing Practices (GMPs)?

Good Manufacturing Practices (GMPs) are a code of Federal Regulations. They mandate and
define acceptable work practices and procedures for companies that produce food or drugs for
human consumption. The purpose of the GMPs is simple: By following them, we can ensure our
products are prepared, packed, and held under sanitary conditions, and therefore safe for humans.

What is the GMP Program?

The GMP program helps us apply and adhere to the GMP guidelines. We use it to train you about
the guidelines that apply to you and your positions. The program also enables us to provide things
like uniforms, gloves, clean facilities, and more. Because GMPs directly affect quality and the

condition of our plant, we must always pay close attention to our “good” manufacturing practices.

How does the GMP Program affect you?

Every staff member and visitor must understand and practice GMP guidelines. These guidelines
mandate how you work, what you wear in our plants, and how to properly handle food products.
The GMP guidelines are extensive, but they are not difficult to learn or to follow. Much of them
relate to common sense. For example, there are guidelines for the proper wearing of uniforms, as

well as many rules that detail good personal hygiene and sanitary work practices.

What benefits do GMPs have?

By applying, following, and enforcing the GMPs, we help ensure the highest quality in our
products. Proper application of the GMPs also provides a clean, orderly, and safe working

environment. At the same time, it helps us satisfy the Federally imposed regulations. As you can

see, the GMPs exist for the benefit of employees, companies, and consumers alike.

What are elements of the GMP Program?

The GMP guidelines, though extensive and far-reaching, can be categorized into four (4) elements.
They are described below, but you will learn much more about them all while working at BEL.

GMP Element Description and affected areas, systems, and processes

Personnel Covers personal hygiene, uniforms, work practices, food handling procedures, etc.
Covers structural conditions both inside and out (air quality, appearance, debris),
as well as sanitation facilities (restrooms, trash areas) and sanitation practices
(housekeeping, general plant orderliness, and equipment cleanliness/wash-downs).

Equipment/Utensils Describes rules for the cleaning, storage, set up, and use of equipment & tools

Process Controls

Focuses on quality control efforts like product inspections, HACCP, and rework use

How does the GMP Program work?

While the GMP Program is enforced by Management and Supervisors through training,

inspections, checklists, and other means, it is ultimately your responsibility to actually perform

these “good manufacturing practices.” Therefore, we ask you to apply your training and

knowledge of the GMPs while you work. Maintain good personnel hygiene; ensure that your
work areas are clean and orderly; voice your questions and concerns. And always remember that
your ongoing support in this matter is both essential and appreciated.
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Major Points of the GMP Elements

4 N
EQUIPMENT

o Inspect all equipment (tools, scoops, etc.) for cleanliness
o Never use dirty equipment for food handling
e Keep all equipment clean and free from contamination
o Do not use broken tools or equipment
o Keep all hoppers and exposed food covered
e Report equipment malfunctions or sanitary problems
o Never try to fix faulty equipment (especially electrical
and mechanical systems) if you have not been trained
K0 Report any unsafe or unsanitary work practices j
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