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CONCERN WORLDWIDE – SYRIA

Terms of Reference for Inspection Services of Food Suppliers 

May 2019
1. Background  
Concern Worldwide is an International Non-Governmental Organisation with its headquarters in Dublin, Ireland.  It currently works in 25 countries across Africa, Asia and Middle East.  One of the countries it operates in is Syria in response to the humanitarian needs caused by the Syrian conflict.  
Concern is responding to the humanitarian needs in the Emergency, Livelihoods, WASH, Education and Protection sectors.  As part of the Emergency response, Concern is delivering food baskets to the beneficiaries funded by the US Government and other various donors.  Currently the food baskets are procured internationally from Turkey and distributed in Syria.  Concern has a responsibility to ensure that the beneficiaries receive food products that are safe and fit for human consumption.  This involves inspecting and enforcing high food hygiene standards and food quality through the supply chain from supplier to the beneficiary.   

To ensure that Concern’s food kits are meeting those standards then they need to be inspected and controlled from time of order.  This includes premises inspections, food sampling and quality control prior to kit assembly, control of food kits being assembled are the ones that were tested, loading inspections, delivery and final report compilation.  Other orders may just consist of loading inspections, premises inspections and final report submission.  This report may be shared with other external parties as and when required.  

2. Purpose of the Service
Concern Worldwide are seeking an organisation that can carry out inspections of orders particularly for food items in the supply chain between supplier and the client – Concern Worldwide Syria to ensure that food safety standards are maintained and that food items meet minimum requirements.  As Concern are distributing this food to a large number of vulnerable people Concern have a duty of care to ensure the product they are receiving is meeting food safety standards and that it is fit for human consumption.  

As a requirement of the project donors Concern must ensure that the items ordered are supplied in a clean premises, that the items meet minimum standards – Appendix 7A and that this quality is maintained all the way through to delivery.  Therefore, Concern are seeking the services of an organisation who has the qualifications and accreditation to carry out these inspection services including the laboratory analysis.  

3. Essential and Desirable Experience/Qualifications

As the organisation is required to inspect supplier premises and produce laboratory analysis to certify that requested suppliers supply the food kits as per the minimum specifications in Appendix 7A, the inspection companies will be evaluated as per the following criteria although the list is not exhaustive
1. Specialisation in food analyses
2. Membership of an association / organization such as AOAC, ISO, ICC, AACC, GAFTA, FOSFA
3. Ability to perform proper sampling, as per International Food Standards
4. Accreditation for a Quality Management System ISO 17025 (for laboratories) or 17020 (for I.C.s)
5. Facilities, equipment and maintenance
6. Competence and qualification of staff
7. Participation in proficiency testing / ring tests for the validation of analytical methods.

Inspection companies must have wide recognition for high standard and transparent inspections.    
 The following are the essential criteria for the company

· Proven record in carrying out Inspections for organisations such as World Food Programme or similar International Non-Government Organisations
· Experienced factory inspectors or auditors – Provide CV’s & Certifications
· Experienced Laboratory Inspectors and Technicians – Provide CV’s and Certifications.  In the event that you use external laboratory testing services, they laboratory must be recognised as an International Laboratory.  Please provide certifications of this laboratory 
4. Objectives and Specific Tasks to be undertaken by the Consultant(s)
The Inspection organisation duties are outlined as follows. 
Carry out Inspections to a similar standard to those outlined in the World Food Programme Scope of Work (below) of any suppliers that Concern nominates for the supply of Food Baskets or Kits for any of its humanitarian programmes.  Suppliers could be local or regional to the Syria region and therefore must be available to travel to carry out these inspections upon placing an order wherever required. 
All inspections carried out according to international standards as outlined in ISO or other similar International Standards. 

5. Outputs
The chosen inspection company would be expected to carry out an inspection of the nominated business (es) and submit a report similar in content to the samples attached in Appendix 7 B1 and 7 B3. 
[bookmark: _GoBack]The minimum requirements to be carried out in terms of inspection should be based on the WFP Scope of Work annexed below and Appendix 7 B2.     
This report would be presented to the Logistics Coordinator of Concern Syria/Iraq programme or other relevant person as designated in the contract.   It would be expected to have the draft report submitted within one week of the visit and any reviews or queries to be completed with final report one week after Concern comments after delivery of items.  
Final payment is dependent on the submission of a good quality, well-written final report or completion of agreed outputs (as detailed in the TOR). In addition to methodology, findings and discussion, the report should include a comprehensive executive summary and a section outlining clear and concise conclusions and recommendations.  
A digital copy of all reports will be required by Concern at the end of the piece of work
6. Lines of Communication
The following are the lines of communication when carrying out these inspections 

Reports to:	
Logistics Coordinator on progress and issues arising
Logistics Officer on progress weekly
Report Submitted to Systems Director and Logistics Coordinator 

7. Timeframe
The organisation will propose a timeline of carrying out the audit for the following steps 
1. Planning 
2. Execution 
3. Corrective and Preventative Action 
4. Verification 
5. Audit Evaluation 
6. Submission of Draft Report 
7. Submission of Final Report 
***************************************


Sample of Standard of Inspections to be carried out for each order 

Source : WFP 
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The overall inspection for foods includes 3 main activity groups which are performed in different locations and at specific timings. The summary of activities and outputs of the inspection that the inspection company needs to provide WFP is shown in diagram 1.
 (
3. INSPECTION at LOADING or OFF-LOADING
Outputs:
Daily
 
report
Detail inspection
 
information (Output
 
6-8)
2. LABORATORY ANALYSIS
Outputs:
- 
Lab analysis report
1. INSPECTION at supplier’s PREMISES*
Outputs:
Daily
 
report
Detail inspection information (Output
 
1-5)
Samples for lab analysis 
and 
retention
)Diagram 1: Inspection activities and outputs
 (
INSPECTION REPORT
+ INSPECTION CERTIFICATE
+ Pictures
+ Quality document
+ Other records (truck, containers…)
+ Detail outputs: 1-8 
(if WFP requires)
)
* “Supplier” in these Scope of works means the food suppliers who supply foods to WFP.

The requirements for the 3 inspection activity groups and outputs are shown in in paragraphs A, B and C. The template of outputs of inspection (inspection certificate) are shown in paragraph D of the Scope Of Works (SOWs). WFP will share the template examples of detail Outputs 1-8 with Inspection company for adaption and utilisation during the implementation of the contract.
As per contract with food supplier, the Inspection Company is to have free access to the commodity at the time and the place of production/loading/offloading in order to carry out the inspection activities.
Inspection Company must:
· Reject any commodity that does not conform to specification or terms of contract between WFP and supplier.
· Make sure that no commodity shall be transported to its final destination before Inspection Company approval.
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A- INSPECTION AT SUPPLIER’S PREMISES (e.i. warehouse, plant…)

A-1. Preparation for inspection at supplier’s premises
WFP will send the inspection company a work order which specifies all relevant information that the inspection company should know in order to conduct the inspection. Prior to the inspection, the inspection company needs:
+ Contact supplier to agree on the inspection plan
+ Define the inspection schedule, based on quantity and the sampling plan
Inspectors need to prepare and bring to the inspection location all equipment and tools for the inspection, sampling and spot analysis.
A-2. Presence of inspector at supplier’s premises
Unless otherwise specified in the work order, the inspectors must be present at the inspection location to perform the inspection activities.
During the inspection at premises, inspectors have to make a detailed schedule in order to perform in orderly manner the inspection activities.
Both inspector and supplier representative have to certify the duration of presence of inspectors at the premises (Output 5).
A-3. Activities to be performed at supplier’s premises
Four main activities of inspector at supplier’s premises are:
· Sampling
· Inspection
· Document & certificates collection
· Spot reporting
A-3.1 Sampling
A-3.1.1 Sampling plan for cereal- pulses-oil seeds
Unless otherwise specified in the work order, inspectors will have to apply the latest version of Gafta 124, to perform the sampling for the cereal- pulses-oil seeds (e.g rice, maize, sorghum/millet, split peas, whole peas, split beans, beans, soy beans). The main below principles need to be followed:
Lot size
Lot size of a consignment (e.i the maximum tonnage of from which a set of laboratory sample needs to be drawn for analysis) will be calculated as per table 1.
Table 1: Sampling for consignments of cereal- pulses-oil seeds

	Tonnage of
Consignment (MT)
	Lot size (every MT)
	Minimum bulk
aggregate sample per lot (kg)
	Maximum
weight of increments (kg)

	0-5,000
	500
	20
	1

	5,001-10,000
	1,000
	30
	1

	10,001-25,000
	2,500
	40
	1

	>25,000
	5,000
	50
	1
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Increment samples
Increment samples (e.i samples taken by a hygienic and clean spear/hand scoop or whatever suitable instrument) direct from the consignment of less than 1.0 kilogram in weight, or if taken mechanically, of whichever weight is appropriate to the equipment) will be calculated as per table 2.
Table 2: Sampling for bagged consignments of cereal- pulses-oil seeds

	Total bag of the lot
	Increment samples
(Number of bag to be sampled)

	<100
	min. 20

	100-10,000
	min. 50

	≥ 10000
	min. 0.5% total bag of the lot


Practical examples of a calculation of increment samples for lots of cereal-pulses-oil seeds packed in 50 kg bags are shown in table 3.
Table 3: Example of increment samples for consignment of 50kg cereal- pulses-oil seeds bags

	Column A
	Column B
	Column C

	Lot size (MT)
	Total number of 50kg bags
	Increment samples
(Number of bags to be sampled)

	4
	80
	20

	5- 500
	100-10,000
	50

	1,000
	20,000
	100

	1,500
	30,000
	150

	2,500
	50,000
	250

	5,000
	100,000
	500


Samples must be collected, packed, kept and shipped to the laboratory in a hygienic manner and all necessary information need to be available on the samples’labels. Three identical composite samples have to be prepared from increments samples for lab analysis (1 sample) and retention (2 samples). Retention samples must be stored minimum 3 months after the collection date in good condition which safeguards the hygienic, nutritional, technological, and organoleptic qualities of the product.
Main information of sampling must be recorded in Output 1.
A-3.1.2 Sampling plan for processed foods
Unless otherwise specified in the work order, inspectors will have to apply the sampling plan below (based on CAC/GL 50-2004 of Codex Alimentarius) for processed foods such as: Super Cereal, maize meal, crushed maize, Canned Food, Sugar, Salt, Vegetable oil…and similar pre- packed foods, except the LNS (lipid based supplement such as Plumpy’sup, Plumy’doz etc).
The number of units (e.i bag or box or can….) to be drawn for different purpose is shown in table 4. Sample units must be randomly selected to assure a representative sampling.
Unless otherwise specified in work order, a set of analysis is required for every maximum 500MT of processed food.
Samples must be collected, packed, kept and shipped to the laboratory in a hygienic manner and all necessary information need to be available on the samples’ labels of the packaging.


Inspectors have to collect number of units shown in column C of table 4 to prepare 3 identical set of samples (from 1 to 8 units per set, depends on the commodity and weight of unit) for lab analysis (1 set of sample) and retention (2 sets of sample).
Retention samples must be stored minimum 3 months after the collection date in good condition which safeguard the hygienic, nutritional, technological, and organoleptic qualities of the product.
Main information of sampling must be recorded in Output 1.
Table 4: Sampling plan for processed foods

	Column A
	Column B
	Column C

	Total unit of lot
	Sample for Visual Inspection
	Samples for Laboratory and
Retention

	2-8
	2
	2-8

	9-15
	3
	3-15

	16-25
	5
	3-24

	26-50
	8
	3-24

	51-90
	13
	3-24

	91-150
	20
	3-24

	151-280
	32
	3-24

	281-500
	50
	3-24

	501-1 200
	80
	3-24

	1 201-1 320
	125
	3-24

	1 321-10 000
	200
	3-24

	10 001-35 000
	315
	3-24

	35 001-150 000
	500
	3-24

	150 001-500 000
	800
	3-24

	500 001 and above
	1250
	3-24


A-3.1.3 Sampling plan for LNS
Sampling frequency (lot size) will be defined based on the daily production of the producer.
· For producers with daily production equal or greater than 100MT, the inspection lot size will be one day production.
· For producers with daily production less than 100MT, the inspection lot size will be one week production.

The following number of samples representative of the inspection lot needs to be sent to the laboratory:
1. One composite set for chemical analysis
2. Twenty five samples for Salmonella analysis
3. Ten samples for Enterobacteriaceae analysis
Retention samples must be stored minimum 3 months after the collection date in good condition which safeguard the hygienic, nutritional, technological, and organoleptic qualities of the product.
Main information of sampling must be recorded in Output 1.


A-3.2 Inspection
A-3.2.1 Visual inspection and weight verification Visual inspection
Unless otherwise specified in the work order, inspectors have to visually inspect all number of units which are selected as per principle showed in column C of table 3 for Cereal-Pulses-Oil seeds or in column B of table 4 for processed foods.
For this control, the inspectors have to check the following parameters:
· Packaging material (general condition, design and artwork..)
· Packaging size and shape
· Marking: Production and Best before date, production timing, production line no. weight, logo, batch number…
· Package integrity: Pack formation, sealing, stitching…
· Weight: gross, net, drain…
· Unconformity: leakage, broken, stain, poor stitching, torn, old packaging, low weight…
· Number of unit(s) has above unconformities

Weight control
Unless otherwise specified in the work order, Inspectors have to weigh the units to control whether the product complies with the specification.

The number of units to be weighed per lot is:
· For Cereal-Pulses-Oil seeds: All units which are selected from the inspected lots (column C of table 3).
· For processed foods: 0.5% total units of the lot with minimum 50 units per lot.
The weighing must be conducted on original units, before a part or all of the units is taken for sampling as per described in paragraph A-3.1.1, A-3.1.2 and A-3.1.3. The inspection must be done at supplier premises in the presence of the supplier as a witness.
Weight of unit must be recorded in the weight note in Output 2. All anomalies and number of defective unit(s) (with above unconformities) must be reported in Output 3 and daily report.
A-3.2.2 Content inspection
Unless otherwise specified in the work order, Inspectors have to open the units and visually inspect the content and internal packaging. This inspection has to be performed in clean, comfortable condition at supplier premises with witness of supplier representative.
The recommended number of units to be opened and checked per lot:
· 5 units/lot for vegetable oil.
· 50 units /lot for cereal- pulses-oil seeds and other processed foods.

For this control, the inspectors have to visually check parameters that inspectors have to visually check (or use appropriate methods such as sieving for determining presence of insect) the following parameters:
· Organoleptic characteristics of products: colour, odour, texture and taste
· Presence of foreign matters
· Presence of insect and the remains of insects


· Packaging integrity
· Homogeneity of foods and packaging
· Unconformity: high foreign matter, packaging defect, infestation…
· Number of unit(s) has above unconformities
For Cereal-pules-oil seeds, if required in the work order, inspectors have to bring the mobile equipment-tools to perform a spot grading at inspection location the provide WFP the result.
Findings of the above content inspection must be recorded in the check list (Output 3). Results of spot grading (if required), must be recorded in Output 3a. All anomalies must be reported in the daily report and the final report.
A-3.2.3 Drop test
Unless otherwise specified in the work order, below drop test shall be applied on bags of cereal, pulses, oil seeds and flours (e.g rice, maize, sorghum/millet, beans, peas, wheat flour, bulgur, super cereal, maize meal, crushed maize…) when they are individually packed and handled in single unit (e.i individual units are not packed in secondary packaging like carton). Minimum 3 units per lot or sub-lot need to be selected for drop test.
For other type of packaging (carton, cans, bottle…) drop test shall be applied by using method which is suitable for the type of commodity, packaging and weight.
Drop test guidelines for bags:
The bags of finished product must pass the drop test (after each drop, there shall be no rupture or loss of contents) following the principles of the drop test standards (EN 277, ISO 7965-2 or equivalent) with following sequence:
· Butt dropping: Bag is dropped from a height of 1.20 m on the bottom and the top of the bag.
· Flat dropping: Bag is dropped from a height of 1.60 m twice on one flat face and twice on the opposite flat face.
Findings of this inspection must be recorded in the check list in Output 3. All anomalies must be reported in the daily report and the final report.
A-3.2.4 Packaging weight and size inspection
For the commodity where packaging control is required in the product specification, minimum 3 empty packaging units need to be weighed and measured.
Findings of this inspection must be recorded in the check list in Output 3.
A-3.2.5 Warehouse management inspection
Inspectors have to check the below main points related to warehouse management system applied by the supplier:
· Stack building
· Warehouse condition
· Pest control, fumigation
· Any infestation and potential source of contaminations
Findings of this inspection must be recorded in the check list in Output 3.
A-3.2.6 Raw materials and production control
For the inspection which is required to be conducted during the production, unless otherwise specified in the work order, inspectors have to check the conformity of raw materials,


packaging, process and quality control in place in the production facility. Inspectors need to pay attention on below points:
· Any infestation and potential source of contaminations
· Factory conditions
· Hygiene
· Protective clothes for workers
In case of unconformity, inspectors need to inform WFP and advise/warn the supplier to fix/improve.
Findings of this inspection must be recorded in the check list in Output 3.
A-3.2.7 Preliminary tally
Inspectors have to check weight, count units, cartons, pallets…to get the quantity of foods that was inspected. The data needs to be reported in daily and final inspection report.
Findings of this inspection must be recorded in Output 5 of SOWs. Inspectors need to pay attention on below points:
· Any infestation and potential source of contaminations
· Factory conditions
· Hygiene
· Protective clothes for workers
In case of unconformity, inspectors need to inform WFP and advise/warn the supplier to fix/improve.
A-3.2.8 Fumigation control
If required in the work order, inspectors have to verify and report the outcome of fumigation conducted by suppliers or sub-contracted fumigation company. Inspection company has to guarantee that inspectors conducted this inspection got sufficient training on fumigation procedure and safety precaution.
During the supervision, inspectors need to pay attention on following main points and report the findings:
· Fumigation is conducted by certified operators
· Fumigation is conducted in standard manners
· Fumigation operators use gas meter to control fumigation during the fumigation days, in particularly at last day of fumigation period.
· The concentration of fumigant gas at the last day of fumigation period (3rd or 5th day, depend on fumigation procedure applied).
· Fumigation doesn’t affect the safety of people and product at confined area.

The findings during the fumigation control need to be reported in daily and final inspection report.
A-3.3 Documents, certificates collections
Unless otherwise specified in the work order, for each lot of food, supplier shall supply below quality documents:
1. Certificate of country of origin
2. Health certificate issued by country of origin
3. Certificate of analysis issued by food manufacturer
4. Other document specified in purchase contract Inspectors need to:


· Collect the above certificates that food supplier would provide
· Check the validity of the certificate
· Enter data on the quality document record in Output 4
· Classify the documents and keep them in a proper manner
· Daily update WFP whether the certificates are complete and comply with WFP requirements
· Submit all documents to WFP at the end of the inspection
In the case the food supplier could not provide all documents during the inspection at supplier’s premises, the inspection company will ask the food supplier to provide the missing documents no later at the time of loading or Off-loading the cargo.
A-3.4 Spot reporting
Inspectors need to provide a daily report (by email) to inform WFP of the progress of inspection and findings. In particular, inspectors have to inform WFP of any unconformity and its severity (e.g number of defective units + description of the defect) such as:
· Bad/poor organoleptic characteristics
· Quality heterogeneity
· Incompliant packaging materials
· Wrong/incorrect marking
· For Can: Swollen, torn, stained
· Broken items
· Low weight
· Missing items
· Missing quality documents that should be submitted by the supplier
· Incompliant self-life…..
A-4. Outputs of the inspection at supplier’s premises
Inspection companies must keep 5 below outputs (records/notes) and pictures in orderly manner and always be ready to submit them when WFP requires.
Output 1: Sampling record
Output 2: Weight note for units_ at supplier’s premises
Output 3: Inspection check list and Spot grading report (for Cereal- Pules-oil seeds only,
Output 3 a) and Pictures_ at supplier’s premises
Output 4: Quality document record
Output 5: Inspector’s presence report and Preliminary Tally note_ at supplier’s premises


Summary of inspection activities and outputs are shown in diagram 2.

 (
PRESENCE of inspectors at supplier’s 
PREMISES
In time and conform with work order
) (
8
Do PRELIMINARY TALLY
Count quantity: Carton,
 
Bag,
Calculate tonnage…
 Take picture
) (
9
Do SPOT REPORTING
Inform WFP all
unconformities
Bad organoleptic
 
characteristics
Quality
 
heterogeneity
Incompliant 
packaging 
materials
Wrong
 
marking
Canned swollen torn,
 
stained…
Missing items
Missing of quality
 
document
Incompliant
 
self-life…..
) (
7
Check QUALITY DOCUMENT
Certificate of country of
 
origin
Health
 
certificate
Certificate of analysis issued by food
 
manufacturer
Other document specified in purchase
 
contract
) (
6
Check PACKAGING, RAW MATERIALS, PRODUCTION, WAREHOUSE MANAGEMENT, FUMIGATION
Take picture
) (
3
Do DROP TEST
- 
Need to be done with minimum 3 units/food items/ boxes per lot
 Take picture
) (
5
Open and Check CONTENT of units
Organoleptic characteristics of products: colour, odour, texture, taste
Presence of foreign
 
matters
Presence of
 
insect
Packaging integrity
Homogeneity of foods and packaging
Unconformity: high foreign matter, packaging defect, infestation…
) (
4
Check WEIGHT of UNITS
) (
2
Do Visual inspection Food Units (and box)
Packaging material
Packaging size and
 
shape
Marking: Production and Best before date, weight, logo,
 
batch…
Closure: sealing,
 
stitching…
Weight: gross, net,
 
drain…
Unconformity: leakage, broken, stain, poor stitching, torn, old packaging, low
 
weight…
Take picture
) (
Output
 
1
SAMPLING 
RECORD
Output 
2
 
WEIGHT
NOTE
 
of
Output
 
3
INSPECTION CHECK LIST
And
3 a. SPOT GRADING REPORT
(for Cereal- Pules-oil seeds only)
Output
 
4
QUALITY 
DOCUMENT, 
RECORD
Output 5
 INSPECTOR’S PRESENCE
RECORD
And      
PRELIMINARY TALLY RECORD
) (
1
Do SAMPLING
Collect sample for lab analysis and retention
Count food types and units. 
Take picture
)
 (
Summary of activities and outputs of inspection for foods at supplier’s premises
)Diagram 2
ACTIVITIES	OUTPUTS	ACTIVITIES


B- LABORATORY ANALYSIS

Samples collected as specified in paragraph A.3.1. Sampling shall be analysed (the list of analyses to be performed is shown in available specification or shall be as per contractual agreement) either at food inspection company laboratory or at a subcontracted laboratory. Ideally the laboratory needs to be ISO 17025 accredited. Inspection company has to provide the detail of all laboratory used for analysis of samples covered in the provision of this contract. Inspection company and the laboratory have to use the lab report form that will be provided by WFP and submit the analysis results via methods required by WFP. The lists of compulsory tests for each commodity are shown in the food specification and/or in the Request for Proposal (RFP).
After the signature of contract, inspection company has to use only the laboratories that company proposed in the RFP and agreed by WFP, for analysis of food samples. Subcontracting to other laboratory after signature of contract is not allowed without the prior written approval of WFP.


C- INSPECTION AT LOADING or Off-loading

C-1. Preparation for inspection at Loading or Off-loading
Unless otherwise specified in the work order, the inspection at loading is required for FOB, CFR, FCA contracts and inspection at off-loading is required for DAP contracts (see definitions of contracts INCOTERMS).
Prior to the inspection, inspectors need:
+ Contact processor/supplier and WFP to have loading or Off-loading schedule (date and quantity)
+ Define the inspection schedule and number of inspectors to be deployed, based on loading or Off-loading schedule and WFP work order.
Inspectors need to prepare and bring to the inspection location all equipment and tools for the inspection.
C-2. Presence of inspector at Loading or Off-loading location
Otherwise specified in the work order, the inspector(s) must be present during the loading or Off-loading to perform the inspection activities. Both inspectors and supplier representatives at loading or Off-loading point have to certify the duration of presence of inspector (Output 8).
C-3. Activities to be performed at Loading or Off-loading
Three main groups of activities that inspectors need to realise during loading or Off-loading are:
· Inspection
· Tally
· Reporting


C-3.1 Inspection
Unless otherwise specified in the work order, inspectors have to:
· Visually check of packaging (quality, stitching, marking…) to ensure that the foods are in compliance with the contract relevant specifications.
· Further visual check for infestation, discoloration, wet…
· Randomly check weight of some items, cartons to make sure that the weight complies with the results obtained during previous inspection at supplier’s premises.
· Inspect trucks/vessel/container (or any other means of transportation) before loading or Off-loading to ensure they are sound, clean and fit for transportation of food (e.g. no risk of contamination from oil/fuels, no risk of infestation or other contaminants that may have been previously carried, etc.).
· Check stack building manner, warehouse condition
· Note all potential source of contaminations in warehouse (such as pests, pesticides, fumigant, smoke, water, dust…)
In case when sampling is not done at the supplier’s premise but at the point of loading/offloading (e.g. sampling grain during the loading) inspectors have to:
· Perform sampling as specified in section A.3.1 Sampling
· Perform inspection activities as specified in sections A.3.2 Inspection
If any quality issue or potential issue was observed, inspector need to open bags, sachets, cartons… to check product inside and assess the severity of the issue.
The findings of the inspection must be recorded in Output 6.
C-3.2 Tally
Inspectors have to check weight, count units, cartons, pallets…to verify the quantity of foods that is loaded. The data needs to be reported in daily and final inspection report.
The findings of the inspection must be recorded in Output 7.
C-3.3 Spot reporting
Inspectors must provide a daily report (by email) to inform WFP of the progress of the loading or Off-loading operation and findings. In particularly, inspectors have to inform WFP any unconformity such as:
· Bad/poor organoleptic characteristics
· Quality heterogeneity
· Incompliant packaging materials
· Wrong/incorrect marking
· For Can: Swollen, torn, stained
· Broken items
· Low weight
· Missing items
· Missing of quality document which supplier has to submit
· Incompliant self-life…..
· Incompliant mean of transport
C-4. Outputs of the inspection at Loading or Off-loading

 (
5
Do SPOT REPORTING
Inform daily WFP the progress of inspection and all abnormalities
Insect infestation,
 
Wet
Bad organoleptic characteristics
Quality
 
heterogeneity
Uncompliant 
packaging 
materials
Wrong bag
 
making
Bags were not/not well 
sealed, 
stitched
) (
4
Inspect MEAN OF TRANSPORT and Do TALLY
Check: containers, truck,
 
rail
cars…
Count quantity: unit,
 
tonnage
…
) (
PRESENCE of inspectors at Loading
- 
- Be in time and conforms with
work order and loading schedule
) (
3
Check WARE HOUSE MANAGEMENT
Stack
 
building
Warehouse
 
condition
Fumigation
Any infestation, potential source of
 
contaminations
)
Inspection companies must keep 3 below sub-reports in orderly manner and always be ready to submit them when WFP requires.
Output 6: Inspection check list and pictures_ at Loading or Off-loading
Output 7: Mean of transport note and Tally report
Output 8: Inspector’s presence report_ at Loading or Off-loading

Summary of inspection activities and outputs are shown in diagram 3.
Diagram 3
 (
Summary of activities and outputs of inspection for foods at LOADING or OFF-LOADING
)

 (
2
Check QUALITY of FOOD in BAGS
Visually check bags,
 
cartons
(during entire loading or Off- loading time) to detect evidence of infestation, discoloration, wet
If any quality above issues
 
was found, open bags,
 
sachets,
cartons… to check product inside and assess the severity of the issue
) (
1
Check PACKAGING
Visually check:
Material
Status
Stitching quality and
 
Sealing quality
Marking
)ACTIVITIES	OUTPUTS	ACTIVITIES

	

	Output 6
INSPECTION CHECK LIST
and PICTURES at LOADING or OFF- LOADING

	

	Output 7 MEAN OF TRANSPORT
NOTE and
TALLY REPORT

	

	Output 8
INSPECTOR’S PRESENCE RECORD at LOADING or OFF- LOADING

	




D- OUTPUTS OF INSPECTION

Unless otherwise specified in the work order, the inspection company must consolidate the information in:
1/ findings during inspections at premises (information recorded in outputs 1-5), 2/ findings at Loading or Off-loading (information recorded in outputs 6-8)
3/ lab analysis report
to compile prepare the INSPECTION CERTIFICATE as per the form requested by WFP (Below tentative form). Unless otherwise requested by WFP during the operation, the inspection company must submit it with below document to WFP not later than 2 days after the last inspection day.
i/ Quality document (collected from supplier) ii/ Pictures
iii/ Other records (truck, containers…)

The inspection company has to keep the outputs 1-8 in orderly manner minimum 2 years after the last day of inspection and always be ready to submit them when WFP requires.

Inspection Company must gather all CoA analyses results in one database. Unless otherwise specified the database will be Excel table.
The format of the Excel table and the frequency of reporting will be specified by WFP.

Inspection Company must issue a Protest Letter to the supplier in case major/critical issues are identified. Guidance on Protest letters will be specified by WFP in a separate document. The Inspection Company must keep updated Excel table with information on all issued protest letters and all rejections.
The format of the Excel table and the frequency of reporting will be specified by WFP.

Inspection Company must keep WFP informed on planned, ongoing and executed activities as well as on expected delays. The format of the reporting will be specified by WFP.

The Inspection Company should copy WFP.FOODQUALITY@wfp.org when reporting to WFP.


Inspection CERTIFICATE (Tentative FORM)
Certificate No.: ………….
This is to certify, that we on the request of the Messrs., THE UNITED NATIONS / WORLD FOOD PROGRAMME,....., superintended the weighing and performed the contractual sampling, quality and packing control as well as checked the condition for a cargo of in
bags during production and prior to and during loading into .... at .......
A- SUMMARY
	1
	INSPECTION COMPANY NAME
	

	2
	PRODUCT NAME
	

	3
	WFP CONTRACT No (TENDER No)
	

	4
	WFP FOOD PO NUMBER
	

	5
	BUYER
	

	6
	DESTINATION (CONSIGNEE)
	

	7
	SUPPLIER NAME
	

	8
	TONNAGE (N.W.) (Mt)
	

	9
	NUMBER OF UNIT
	

	10
	SI NUMBER
	

	11
	DATE OF STUFFING
	

	12
	PLACE OF STUFFING
	

	13
	DATE OF LOADING
	

	14
	PLACE OF LOADING (Port, Warehouse...)
	

	15
	PLACE OF DISCHARGE (Port, Warehouse...)
	

	16
	NAME OF VESSEL/ PLATE OF TRUCK
	

	17
	SHIPMENT PERIOD
	

	18
	BILL OF LADING No.
	

	19
	ORIGIN
	

	20
	Packaging: FINDINGS
	

	
	CONCLUSION
	

	21
	Marking : FINDINGS
	

	
	CONCLUSION
	

	22
	Shelf life or Crop year: FINDINGS
	

	
	CONCLUSION
	

	23
	Quantity (Weight, Unit): FINDINGS
	

	
	CONCLUSION
	

	
24
	Quality of product (Laboratory analysis): FINDINGS
	

	
	CONCLUSION
	

	
25
	Documents, certificates provided by supplier : FINDINGS
	

	
	CONCLUSION
	

	26
	Mean of transport status: FINDINGS
	

	
	CONCLUSION
	


B- LABORATORY REPORT C- PACKING& MARKING
D-CONTAINER/ TRUCK LIST E- OTHER DETAIL
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