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1. Introduction 
1.1 DEVELOPMENT 

The Mushroom Casing Quality Assurance Scheme (MCasQAS) was developed by a Technical 
Advisory Committee (TAC) representing Bord Bia – the Irish Food Board, Teagasc, the Food Safety 
Authority of Ireland (FSAI), the Department of Agriculture, Food and the Marine (DAFM), Agri-food 
and Biosciences Institute Northern Ireland (AFBI), Department of Agriculture and Rural 
Development Northern Ireland (DARD), casing & mushroom producers and technical experts.  It 
replaces the previous Code of Practice for Mushroom Casing Production in Ireland, Revision 03, 
July 2011. 
 

1.2 OBJECTIVES 

The principle objectives of the Standard are: 

• To set out the requirements for the production of the highest quality mushroom casing on a 
consistent basis; 

• To provide the framework that minimises the possibility of contamination of mushroom 
casing from pathogenic microorganisms or other substances that may pose a risk to food 
safety; and 

• To provide a framework for the production of mushroom casing and attendant activities, to 
comply with current best practice in relation to the safeguarding of the environment and to 
ensure the health and safety of all staff.  
 

1.3 PARTICIPATION 

The Mushroom Casing Quality Assurance Scheme is voluntary and application for membership is 
open to all mushroom casing producers who wish to participate. Certification to the Standard, 
however, will only be granted to Producers who meet the relevant requirements and demonstrate 
on-going compliance with the requirements of the Scheme in subsequent audits. 
 

1.4 FRAMEWORK REFERENCES FOR THIS STANDARD 

This Standard incorporates the key legislative requirements relevant to the production of mushroom 
casing.  It has been derived bearing in mind the principles of the following legislation / standards in 
particular: 

• Recognised international Quality Management Standards (such as ISO 9001:2008); 

• I.S. EN ISO 22000:2005, Food safety management systems – requirements for any 
organisation in the food chain; 

• Hazard Analysis and Critical Control Point analysis (HACCP, such as outlined by Codex 
Alimentarius (1997)); 

• Relevant National and EU derived legislative requirements; 

• EN 45011 (1998): General Criteria for Certification Bodies Operating Product Certification.  
However, it is also recommended that Producers consult other best practice guidelines and 
legislation. 
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Note:  Compliance with this Standard does not guarantee compliance with all relevant legislation. 
 

1.5 DEFINITIONS AND ABBREVIATIONS 

Applicant: an operator involved in the production of mushroom casing that has registered on the 
programme and is not yet certified.  
Bord Bia: the Irish Food Board. 
CAC: Compost (Substrate) added to Casing to accelerate growth 
Certification Committee: the Committee to which Bord Bia has devolved responsibility for all 
certification decisions with regard to membership of the Schemes. 
Certification Types  

o Certified: The Producer has been audited and approved under the Standard. 
o Not Eligible: The Producer has undergone an audit and has not met the requirements of the 

Standard.   
o Under Review: Certification status is undergoing an appeal by the Bord Bia Appeals 

Committee.   
o Suspended: Where a current certification has been suspended for one of the following 

reasons: 
o Critical non-compliance was found during an audit; 
o General non compliance(s) were not closed out within the timeframe agreed; 
o The Producer was deemed to have breached a rule of the Scheme. 

The Producer will remain ‘Suspended’ from the Scheme until such time as they re-apply and 
are re-audited and found to be in full compliance 

Certificate Validity Period: this will be 12 months from the date of issue of the certificate or until 
the next audit, whichever is first. 
DAFM is taken to mean the Department of Agriculture, Food and the Marine. 
Formal Training: certified training received from a national or public body or from a Bord Bia 
approved organisation / individual. 
FSAI is taken to mean the Food Safety Authority of Ireland. 
GHP: Good Hygiene Practice 
GMP: Good Manufacturing Practice 
HACCP: Hazard Analysis Critical Control Point 
HSA: Health and Safety Authority 
HQAS: The Bord Bia Horticulture Quality Assurance Scheme 
HQAS Register / Database: the register / database of the current participants indicating their 
membership status. 
INAB: Irish National Accreditation Board 
Member: A mushroom casing producer that is certified under Mushroom Casing Quality Assurance 
Scheme (MCaQAS) and is shown in the HQAS register / database. 
Producer: a mushroom casing producer 

 



Mushroom Casing Production Standard  
Revision 03, October 2013 

Introduction 
Page 3 of 3 1 

 
Producer Standard: the Mushroom Casing Production Standard consists of the requirements as 
set out in Sections 1- 4 (1 Introduction; 2 Rules; 3 Requirements; 4 Appendices) of this Standard. 
Quality Assurance Board: an independent subsidiary board within Bord Bia which has overall 
responsibility for policy in relation to the operation of the Quality Assurance Schemes. 
Scheme: the Mushroom Casing Quality Assurance Scheme consists of three elements:  

o The Standard; 
o The participating Mushroom Casing Scheme Applicants and Members; 
o The system, as administered by Bord Bia, for ensuring that the requirements as set out in 

the Standard are met through auditing, certification, etc. (see Scheme Rules). 
SSBL: Spent Sugar Beet Lime from the sugar production industry  
Technical Advisory Committee (TAC): The committee that advises Bord Bia with regard to the 
requirements and rules of the Scheme (see Section 1.1).    
STEC / VTEC: Shiga toxin producing Escherichia coli / Vero-toxin producing E. coli  

 

1.6 CAUTIONARY NOTES 

Although every effort has been made to ensure the accuracy of this Standard, Bord Bia cannot 
accept any responsibility for errors or omissions. Bord Bia is not liable for any costs, potential or 
estimated loss of earnings resulting from having to comply with any requirement of this Scheme or 
in regard to the consequences of being found to be in breach of any requirement. 
The full onus of responsibility for ensuring compliance with the requirements of this Standard is on 
the participants in the Scheme and not on Bord Bia, or the scheme auditors or any other third party. 
All references to legislation in the text of this Standard are given on an “as amended” basis. 
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2 Scheme Rules 
This section contains important general information for Producers. It is crucial that Producers take 
sufficient time to read and fully understand this section of the Standard. 

2.1 MEMBERSHIP 

Membership of the Scheme is voluntary and open to all mushroom casing producers. 

2.1.1  Application Process 

Producers seeking membership must initially apply in writing, using the application form provided 
with this Standard. 
Producers should also note that separate declarations will be required at the commencement and 
end of audits (see Appendix 2).  
The application will then be evaluated and, where appropriate, a full independent audit of the 
Producer will be carried out to determine the capability of the Applicant to meet all the requirements 
of the Standard. 
When the Producer is deemed to comply with the requirements of the Standard as determined by 
independent audit, the Producer will be considered for certification under the Scheme. 
If certified, the Producer will be issued with a membership certificate and will be listed on the Bord 
Bia register / database. 

2.1.2  Membership Fee 

The annual membership fee is due at the beginning of the annual inspection programme.  In 
general, one fee per Applicant will apply.  If there are numerous sites a supplementary fee may 
apply and the amount will depend on the number and location of sites. Where a second audit or 
follow-up audit is required a separate fee will apply.  Each site will be audited and certified 
separately.  Only Applicants who have paid the fee will be audited.  Continuing Members on the 
Scheme will be sent an application form annually, three months prior to the certificate expiry, which 
must be signed and returned to Bord Bia with the correct fee.    

2.1.3  Audit Scheduling 

For announced audits the auditor will contact the Applicant to set up the date and time of the audit. 
The auditor and the Applicant will agree the date and time of the audit.   The Applicant will be 
contacted a maximum of three times in order to make the arrangements.  If a date cannot be agreed 
by the third communication it will then be the responsibility of the Applicant to contact the inspector 
by a specified date.  If the Applicant does not contact the inspector it will be assumed that the 
Applicant does not wish to participate in the Scheme and will be removed from the current year’s 
list.  An administration fee will be retained and the remainder of the registration fee will be returned 
to the Applicant.  If the Applicant has any difficulty regarding availability during normal working 
hours, he / she should inform Bord Bia or the auditor.  For cancellations up to 24 hours before the 
arranged date of audit an administration fee will apply.  The audit must take place during a period 
when casing is being produced, or otherwise handled on the site. 
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2.2 DATABASE INFORMATION 

A Bord Bia database / register indicating the status of all certified Producers will be maintained. 
Bord Bia records all relevant data from the audits and may also record other information relating to 
the production facility as part of the audit. 

2.3 PRODUCER ELIGIBILITY 

Producers that have been convicted of an offence under legislation relating to environmental 
protection or farm safety in the previous 3 years will not be eligible for certification to this Standard.  
In addition, if, during the period of validity of the certificate, the Producer is convicted of such an 
offence the Producer is obliged to advise Bord Bia.  The Certificate will be revoked and the 
Producer will be withdrawn from the Scheme.  Failure to inform Bord Bia of a conviction will also be 
deemed as not having met the conditions of membership. 

2.4 CONTROL AND MONITORING 
2.4.1  Control 

Overall control of the Scheme will be exercised by the Bord Bia Quality Assurance Board.  This 
Board is representative of the relevant sectors of the food industry and collaborates with the 
Technical Advisory Committee, which is responsible for drafting the Standard and formulating 
required amendments. 
The decision of the Quality Assurance Board on any matter relating to the control or operation of the 
Scheme is final. 

2.4.2  Monitoring 

After the initial successful application, monitoring of the Producer’s compliance with the full 
requirements of the Standard will be carried out through audit by Bord Bia or its nominated agents.  
Each Producer will be independently audited at defined intervals and the maximum interval between 
successive audits will be 12 months.  Auditors with appropriate sectoral experience will carry out 
these audits against the full requirements of the Standard and a report will be issued to the 
Producer. 
Bord Bia reserves the right to carry out unscheduled audits, on an announced or unannounced 
basis, for the purposes of verifying ongoing compliance with the requirements of the Standard and / 
or to determine that where relevant, agreed actions have taken place.  Producers must, on request, 
supply any relevant information requested by the auditor including relevant regulatory reports.  

2.4.3  Certificate Validity Period: 

Initial validity period:  valid for 18 months from the certification decision date. 
Subsequent validity period:  valid from the date of expiry of the previous certificate. Where the 
previous certificate has expired longer than 12 months, a new certification period will begin from the 
new certification decision date.   
Where a scheme member’s certification expires or is withdrawn or the participant voluntarily 
withdraws from the scheme, the participant can apply for re-audit after a period, normally 6 months.  
Where a certificate is allowed to expire, the producer will be informed by post of the expiry and the 
name / details will be removed from the Members List on the active website.   
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2.5 REQUIREMENT CATEGORIES AND APPLICATION OF NON-COMPLIANCES 
2.5.1  Categories 

For audit purposes, non-compliances against the requirements of this Standard are classified as 
Critical, General or Recommendations.   
Critical 
A critical non-compliance is raised when, because of a breach of a requirement on the Standard, a 
food safety, a public / employee health, or serious environmental issue is likely to occur. These 
requirements are printed in bold underlined typeface and are identified in the text as (Critical). 
General  
A General non-compliance is raised where best practice has not been fully complied with, but where 
departure from best practice will not immediately compromise the operation of the Mushroom 
Casing Quality Assurance Scheme.  These requirements are printed in normal typeface. 
Recommendations for Best Practice 
There are a number of recommendations for best practice included in this Standard.  Compliance 
with these requirements is not mandatory for certification.  This may be revised at a future date in 
consultation with the Technical Advisory Committee.  Recommendations are printed in italics. 
 
2.5.2 Application of Non-Compliances 
Critical 

Producers against whom a critical non-compliance has been raised cannot be certified to this 
Standard and cannot continue to supply product under the Mushroom Casing Quality Assurance 
Scheme. 
Note: the Producer can re-apply when evidence is available that the problem has been rectified. 
General  

Where a General non-compliance is identified during the audit the Producer must give an immediate 
commitment in writing to the auditor that the non-compliance will be completed within a maximum of 
a 3 month period and must subsequently be able to demonstrate that each such non-compliance 
has been addressed.  All General non-compliances must be closed out to be eligible for certification.    
Depending on the nature of the non-compliance and the corresponding response, an on-site 
verification of the corrective / preventive action may be required and the associated costs borne by 
the Producer.    
 
2.6 CERTIFICATION DECISIONS 

The decision regarding certification for each Producer will be made by the Certification Committee.  
This decision will be made primarily on the basis of the audit findings, but other factors, which may 
be recorded by the auditor or may come to light after the audit (including failure to meet regulatory 
requirements, other food safety requirements, or previous audit history), will be taken into 
consideration in arriving at the certification decision. 
The following certification decisions can be made: 
Certify  

If the Certification Committee is satisfied, certification is granted.  The member is informed in writing 
that its membership is renewed or, for new members, membership is granted.  The Members List in 
the QS Database is updated and a new certificate is issued.  
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Not Eligible / Suspend 

If the Certification Committee is not satisfied the Producer is immediately advised in writing of the 
decision; a certificate is not granted to new applicants and existing members are removed from the 
Members List in the QS Database, which automatically invalidates the certificate.  
 
2.7 APPEALS 

The Producer may appeal decisions regarding certification status by writing to the Quality 
Assurance Manager, Bord Bia within 14 days of being notified of a certification decision.  The 
request to appeal will be acknowledged and investigated by Bord Bia. 
 
2.8 COMPLAINTS 

The Producer may complain with regard to the audit or any other aspect of the operation of the 
Scheme. All complaints must be in writing and must be addressed to the Quality Assurance 
Manager, Bord Bia. All such complaints will be acknowledged and followed up. 
 
2.9 REVISION UPDATES 

Users should note that only this latest edition now applies.  When future changes occur, updates will 
be issued to all participants in whole or in part and the obsolete sections will no longer apply. 
 
2.10 NOTIFICATION OF CHANGE 

In the event that the ownership, structure or management of the Producer changes, Bord Bia must 
be immediately informed. 
 
2.11 RANDOM TESTING  

Bord Bia reserves the right to carry out random product and/ or product related testing to ensure 
that the participants as a whole are compliant with the requirements of Scheme.    
 
2.12 USE OF THE BORD BIA QUALITY MARK 

The Producer having complied with the requirements of the Standard, will then be certified under 
the Scheme.  If the Producer wishes to use the Bord Bia Origin Ireland Quality Mark (for horticultural 
products) to promote the enterprise, the Producer will be required to: 

• Formally apply for permission to use the relevant Bord Bia Quality Symbol; 

• Formally undertake to only use this Quality Mark in a manner agreed with Bord Bia and in full 
accordance with the current procedures regarding the use of its Quality Symbol. The conditions 
of use are available separately from Bord Bia 

• Complete a declaration stating that the company / participant will:  
o Make claims regarding certification only in respect of the product scope for which 

certification has been granted; 
o Not use certification in such a manner as to bring Bord Bia into disrepute and will not 

make any statement regarding our company’s product certification which the certification 
body may consider misleading or unauthorised; 
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o Upon suspension or cancellation of certification, discontinue its use of all advertising 

matter that contains any reference to the Bord Bia logo or to Certification under the 
Board Bia scheme and to return any certification documents as required by the 
certification body; 

o Use certification only to indicate that products are certified as being in conformity with the 
Bord Bia MPQAS standard; 

o Endeavour to ensure that no certificate, report, or any part thereof  is used in a 
misleading manner; 

o Comply with the requirements of Bord Bia where reference is made to Bord Bia 
certification in any communication media such as documents, brochures or advertising. 
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3.  Producer Requirements 
This section contains important general information for Producers and forms part of the 
overall requirements of the Standard.  It is crucial that Producers take sufficient time to read 
and fully understand all sections  
 
LAYOUT INFORMATION 

All requirements against which compliance will be determined through independent audit are listed 
in this section (Section 3: Requirements) and are numbered in the following manner 3.1.a; 3.5.d; 
etc.   

Where the requirement is categorised as “Critical”, it is printed in bold, underlined typeface and 
identified in the text as (Critical).  Where the requirement is categorised as “General”, it is printed in 
normal typeface. 

All recommendations are presented in italics.  Compliance with these recommendations is not 
mandatory.  

Background information is presented in blue shaded panels and this information is intended to give 
the context of the requirements that follow. No requirements against which audits will be conducted 
are contained in the background information panels.   

Appendices are listed in Section 4 and these may contain guidelines for information purposes, or 
may be mandatory as indicated in the text of the relevant requirement below.  

Note: all references to legislation are on an “as amended” basis. 

Background Information: 

Practices that are specific to the production of mushroom casing include, but are not limited to the 
following: sourcing, extraction, transport and storage of raw materials; sourcing, transport and 
storage of additives; mixing and blending of ingredients; packaging and distribution of finished 
product. 
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GENERAL REQUIREMENTS 

3.1 QUALITY POLICY STATEMENT 

a) Casing producers must have a Quality Policy, which must include a commitment to the 
objectives of the Bord Bia Mushroom Casing Quality Assurance Scheme and which 
recognises the importance of mushroom casing in mushroom production. 

b) The Quality Policy should include a commitment to Continuous Improvement, Safety in the 
Workplace, and to providing appropriate information, training and equipment for all 
employees.   

c) The Quality Policy should be communicated, understood and implemented by all staff and 
employees. 

d) The Quality Policy must be approved by senior management and prominently displayed on 
the premises. 

e) All staff must be aware of the location of the Quality Policy. 
f) The Quality Policy should be regularly reviewed for suitability and effectiveness. 

Hygiene Policy 

g) Management must document and publish on-site its Hygiene Policy, including a reference to 
visitors. 

 

3.2 ORGANISATION 

Management Responsibility 

a) An organisation chart must be available showing the reporting structure. 
b) The commitment of senior management to the effective implementation of the requirements 

of this Standard must be clearly demonstrated and communicated.   
c) The responsibilities of key personnel must be documented.  
d) Management must be able to demonstrate an adequate level of technical support with 

appropriate qualifications and other resources for the effective implementation of the 
Standard.  

e) In the event that a critical non-compliance (including regulatory sanctions) is 
identified during at any time, the Producer must immediately notify Bord Bia and 
implement the procedures as outlined for critical non-compliances (Critical). 

f) Management must define the person(s) with responsibility for: 
i. Ensuring compliance with regulatory requirements and compliance with the 

requirements of this Standard; 
ii. Non-conforming product management; 
iii. Corrective and preventive action management; 
iv. Food safety incident management, including recall (see 3.9g). 
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Management Representative 

g) The casing producer must officially identify in writing the Management Representative who, 
irrespective of other responsibilities, has responsibility for ensuring that the requirements of 
the Mushroom Casing Quality Assurance Standard are met.  

h) In the event of the Management Representative being changed, Bord Bia must be 
immediately notified in writing. 

 

3.3 MANAGEMENT REVIEW  

a) Management, which must include senior management, must meet at least once each year 
with a clearly defined agenda to: 

i. Review the complete Quality System for improvement opportunities; 
ii. Ensure that all aspects of the Quality System as specified in these requirements 

remain suitable and effective, and that preventive or corrective actions are assigned, 
documented and implemented; 

iii. Review all Quality System data to establish and assign responsibility for 
improvements, including audit reports, customer complaints, customer satisfaction 
data, process and non-conformance data; and 

iv. Set out Quality Improvement Objectives for the next year.  

b) Minutes of this meeting must be retained 

 

3.4 QUALITY SYSTEM 

Quality Documentation 

a) Casing producers must document their own Quality System, which must incorporate the 
requirements of this Standard and their interaction with other parts of the Quality System.  

b) This system must consist of documentation that details the Producer’s response to each 
requirement of this Standard and that includes or references related operational documents, 
procedures and plans. 

c) The Quality System documentation (such as hygiene procedures, work instructions, 
procedures (SOPs), specifications, etc.) must be accessible so that all employees clearly 
understand their roles and responsibilities in the operation of the process.  

Quality Assurance Control Plan 

d) Casing producers must document (such as by flow-chart) how the process is managed to 
ensure the quality and safety of the product.  

e) Documentation must be available that demonstrates that the essential “Pre-requisite” 
requirements of Good Manufacturing Practice (GMP) and Good Hygiene Practice (GHP) 
have been adequately addressed at all appropriate steps, including procurement.  
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Document and Data Control 

f) All documents and data (including relevant external documentation such as this Standard, 
customer and regulatory documentation) that relate to the requirements of this Standard 
must be managed and controlled as part of the Quality Management System. At a minimum, 
the casing producer must ensure that:  

i. Only current issues of all documents are available for use; 
ii. All documents are authorised; 
iii. A procedure for issue of new documents, or amending existing documents, or 

removal of obsolete documents, is in place and is effective; 
iv. Data is reviewed and signed off by an authorised person; 
v. A master list of documents and procedures exists identifying the current revisions 

status; and 
vi. Applicable documents of external origin must be identified and effectively controlled. 

g) This Standard is subject to document control.  When revisions are deemed necessary and 
issued by Bord Bia, it is the responsibility of the casing producer to ensure that their 
Standard is correctly updated (see also Scheme Rules, Section 2.0). 

h) A documented internal audit of the quality system that addresses all the requirements of this 
Standard must be completed annually1. 

Records 

i) All records, related to the Quality System, must be controlled (e.g. by signing and dating) 
and must be available for inspection at audit (or in the case of archived records, maintained 
at a secure and easily accessible location) for a minimum period of three years unless an 
alternative retention period is required by legislation. 

Improvement Plans 

j) Casing producers must carry out an analysis of current and future market requirements 
including those of a regulatory nature, audit reports, customer complaints and incidences of 
non-conformance. This can be included in the Management Review.   

k) Management and key operational staff should have received an appreciation of the tools and 
techniques of Total Quality Management / Continuous Improvement. 

 

3.5 GHP / HACCP 

a) Each Producer must understand the basic principles of HACCP and apply them to all stages 
of the production of mushroom casing.   

b) HACCP procedures must be documented and relevant records must be retained and these 
procedures must be reviewed and amended when any modification is made to the product or 
process. 

c) Records must provide full traceability at each stage of the production process (i.e. from raw 
material to finished product) so that an audit trail can be conducted if required. 

1 Note: Internal audit may be conducted in parts, however all requirements of the Standard must be audited at least once 
annually. 
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d) Documentation and record keeping must be sufficient to assist the casing producer verify 

that HACCP controls are in place and are being maintained. 
e) Senior management and staff members must support the HACCP plan.   
f) At least one member of this team must have received formal training in the application of 

HACCP principles.   
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PRODUCTION INPUTS 

3.6 SUPPLIERS 

Suppliers to mushroom casing producers  

a) A procedure for supplier approval based on risk assessment must be in place. 
b) Casing producers must maintain a list of approved suppliers for all materials used in the 

production and packaging of mushroom casing including; black peat, brown / white peat, 
SSBL, other substitute casing materials, ground limestone and packaging materials. 

c) All approved supplier lists must be reviewed at defined intervals, based on risk assessment, 
to maintain accuracy of information.  

d) Copies of such must be retained at the casing production facility. 

Notification to suppliers 

e) Casing producers must notify suppliers that the final product will be used for producing 
ready-to-eat food. 

f) Records of such must be retained on site. 

 

3.7 RAW MATERIALS 

Background Information: 

Microbiological hazards could arise from possible faecal or cadaver contamination from birds, 
animals (in particular rodents) and human beings, and from the incorrect storage or treatment of raw 
materials.  

Storage 

a) Storage of raw materials on the mushroom casing production facility must be undertaken in 
such a way as to minimise risk of contamination. 

Access to stored raw materials 

b) Domestic and farm animals must be excluded from storage areas. 

Carriage of potentially contaminated material 

c) High risk materials (i.e. materials which may be contaminated with pathogenic 
microorganisms) must not be transported in vehicles (either company owned or 
contracted haulage vehicles) used to transport raw casing materials (Critical). 

d) The casing producer must provide the haulage provider with information of the risks.  
e) A record of such must be retained by the Producer. 
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Microbial analysis of raw materials  

f) Microbiological analysis of raw materials prior to use must demonstrate compliance with the 
following at a minimum: 

i. Escherichia.coli   <10cfu/g; 
ii. Salmonella spp   0/25g; 
iii. Listeria. monocytogenes   0/25g. 

g) In the event that a raw material source is changed at any time, the new source must be 
tested for compliance and approved before use. 

h) Subsequent sampling and analysis must be at a frequency determined by risk assessment. 
i) Any laboratory used to conduct testing for the required microorganism 

(e.g. Salmonella spp.), ideally in the required matrix (e.g. peat), must have been externally 
accredited or operate in accordance with the requirements and principle of ISO 17025 or 
similar2. 

j) For adverse results, corrective action must be undertaken, as outlined in Appendix 
4.3 and the original supplier may only be reinstated when the material has been 
demonstrated to be compliant (Critical). 

k) Casing producers must ensure that procedures exist (at producer level) to ensure that 
where the results do not comply with the requirements for specific raw materials, that 
an alternative compliant supply of material is used immediately (Critical). 

l) Records of such events (as detailed in j & k above) must be maintained.  

Traceability 

m) Casing producers must have a documented traceability system in place that permits 
traceability of raw materials at all stages of the process (Critical).  

n) Traceability records for raw materials must be maintained and the following details included:  
i. Name and address of supplier; 
ii. Description of raw materials supplied; 
iii. Date of the transaction / delivery; 
iv. Supplier batch codes / lot numbers;  
v. Size of the delivery (e.g. volume / weight / number).  

 

3.8 PEAT 

Background Information: 

Casing producers will ensure that peat bogs destined for casing production are managed in such a 
way to minimise risk of contamination. 

a) Access3 to suitable toilet facilities must be provided for staff in an area, which will not 
contaminate existing or future extraction areas. 

2 A complete list of Irish laboratories accredited is available from INAB at www.inab.ie. Other external 
laboratory accreditation services are available. 
3 Staff must have direct access to toilet facilities within a reasonable distance or have access to transport for 
the purpose of taking them to a toilet facility. 
 

 

                                                

http://www.inab.ie/
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Access to peat workings 

b) Signs restricting access to peat workings, to authorised personnel only, must be erected. 

Storage at casing production units  

c) Peat delivered to mushroom casing production units from different extraction sites must be 
stored separately on the mushroom casing production facility. 

 

3.9 SPENT SUGAR BEET LIME (SBBL) 

Sources 

a) To avoid the potential for contamination of the casing, the protocol in Appendix 4.4 must be 
strictly adhered to before introducing new sources4 of SSBL.  

b) For each batch of SSBL written confirmation of the source and age of SSBL is required. 

Delivery and storage of SSBL 

c) Delivery of SSBL onto mushroom casing production units must be from readily identifiable 
sources. 

d) SSBL destined for heat treatment must not be stored at the casing production facility 
(Critical). 

e) To prevent cross-contamination of SSBL stocks, ensure that deliveries from different SSBL 
sources are stored in individual storage areas on the mushroom casing production facility. 

  

4 A new source is taken to mean a site not previously used to supply SSBL to the mushroom casing industry 
prior to 2008. 
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PRODUCTION PRACTICES 

3.10 INOCULATION 

a) The use of casing inoculum is permitted and must be handled and stored according to 
manufacturers’ recommendations. 

 

3.11 PROCESSING 

Mixing and Blending  

a) Mixing and blending should be carried out indoors or in covered areas on concreted floors or 
aprons which are structurally sound and easy to clean.  

b) Casing must be produced in batches and finished product must be segregated and stored. 
c) Records must be maintained for each batch detailing the blends of ingredients, dates of 

manufacture and details of dispatch. 

 
3.12 ORGANIC PRODUCTION 

Background Information: 

Organic producers will be certified by one of the organic certification bodies. The organic producer 
will, at a minimum, meet the requirements as laid out in Section 3 of this Standard.  

Organic Requirements 

a) The Producer must have a valid current certificate of organic status. 

 

3.13 FINAL PRODUCT RELEASE 

Quality Assurance and testing 

a) Final casing product must be sampled and analysed for Salmonella spp., E.coli and L. 
monocytogenes at least monthly, or more often if determined appropriate by risk assessment 
and the results maintained. 

b) The person(s) responsible for sampling must have attended formal training. 
c) When a positive test result for Salmonella spp., E. coli  or L. monocytogenes  is 

recorded, the protocol(s) outlined in Appendix 4.3 must be followed (Critical). 

Traceability 

d) Casing producers must have a documented traceability system in place that permits 
traceability of finished product (Critical).  
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e) Casing deliveries must be traceable to an individual batch and the following details must be 

maintained:  
i. Name and address of the customer; 
ii. The nature of the product supplied; 
iii. The date of transaction / delivery; and 
iv. Batch numbers.   

f) All finished product records must include the following information:  
i. Composition; 
ii. Storage conditions; and 
iii. Production and dispatch detail.  

Recall 

g) Producers must establish an effective product recall procedure and this recall procedure 
must also include a provision to inform the regulatory authorities (FSAI, HSE or DAFM as 
appropriate) in advance of activating the recall.   

h) Documentation must be maintained to demonstrate that the recall procedure is tested 
annually for effectiveness. 

 

3.14 PACKAGING AND DISTRIBUTION 

Casing delivery vehicles  

a) There must be a schedule for the cleaning of casing delivery vehicles and records must be 
maintained.   

b) Where casing delivery vehicles are used to transport other materials cleaning must be 
supplemented by disinfection where deemed necessary by risk assessment. 

Note: Risk assessment must take into account the material carried in between casing deliveries. 

 

3.15 BIOCIDES  

Purchase, Storage and Usage 

a) All disinfectants applied must be officially registered and must be approved for use in 
the relevant jurisdiction for mushroom production (Critical). 

b) All purchases of disinfectants must be recorded and the following information detailed:  
i. The name and address of the supplier of product; 
ii. The brand name of each product received; and 
iii. The pack size or sizes and quantities of each product received. 

Note: This does not need to be a separate document as long as the information is recorded.  For 
example, invoices containing this information will suffice for records. 
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c) Chemical store inventory records must be implemented and must comply with the following: 

i. It must be up to date; 
ii. It must clearly indicate the substances and quantities or volumes stored on the 

holding;   
iii. It must be reviewed and updated at least every 3 months; and     
iv. A copy of the inventory must be kept outside the store. 

d) A record of all chemicals used on, or in the vicinity of the product, must be kept and 
the following information recorded: (Critical) 

i. Treatment date; 
ii. Chemical used ; 

iii. Usage rate ; and 
iv. Operator name. 

e) A Safety Data Sheet (SDS) must be available for all chemicals used on site and must be 
accessible to those who handle such chemicals. 

Disposal of empty containers 

f) Empty containers must be triple rinsed according to DAFM / DARD COGAP guidelines.  
Pressure-rinsing equipment for disinfectant containers can also be used where available.  

g) Clear written instructions to rinse each container three times prior to its disposal must be 
available. 

h) There must be a safe disposal method for rinsate from application equipment and /or surplus 
spray mix. 

i) All the empty disinfectant containers, must not be reused, and must be adequately stored, 
labelled and handled, according to the requirements of official collection and disposal 
schemes where applicable.  

j) Containers must be crushed and /or pierced to prevent re-use. 
k) Empty chemical containers must be disposed of in a manner that avoids exposure to 

humans and contamination of the environment (e.g. not burning / burying). 
l) Obsolete disinfectants must be labelled and separated within the store until disposal. 

Disposal of obsolete disinfectant 

m) Obsolete disinfectants must be disposed of through an approved chemical waste contractor 
or the supplying company. 

 
3.16 CHEMICAL STORE / STORAGE 

a) There must be a dedicated, secure, sound chemical store in place, with appropriate 
segregation of chemicals (Critical). 

b) The chemical store must be situated well away from the areas used for the collection and 
sorting of finished product.   

c) The chemical store must be of sound structure and enclosed.  
d) The chemical storage facilities must be kept secure under lock and key. 
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e) The chemical storage facilities must have sufficient ventilation of fresh air to avoid a build-up 

of harmful vapours and have sufficient illumination by natural or by artificial lighting (if walk-
in). 

f) The storage facilities must have retaining trays / tanks or must be bunded according to the 
volume of stored liquid, to ensure that there is no leakage, seepage or contamination to the 
exterior of the store.    

g) Chemical store shelving must be made of non-absorbent material in case of spillage. 
h) Appropriate personal protective equipment (PPE) and documented operator training must be 

provided where dangerous chemicals are used. 
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GENERAL HYGIENE / BIOSECURITY 

3.17 BIOSECURITY 

Site security and buildings 

a) Mushroom casing production must be conducted in a designated area. 
b) Access to the production site must be clearly signposted to restrict entry of unauthorised 

personnel or vehicles. 
c) Buildings used in the production of mushroom casing, and for the storage of raw material 

and additives must be in good repair.  
d) The mushroom casing facility must be tidy, free from waste, weeds, remnants of old 

equipment and general rubbish, to prevent the attraction of vermin. 
e) Where casing production is undertaken in a building, access by birds should be prevented to 

avoid the establishment of bird nests within buildings on the casing production facility. 

Visitors  

f) Access to the casing production facility must be restricted to authorised personnel. 
g) All visitors must register on arrival. 
h) A Visitors Log (which can exclude service vehicles) must be maintained. This must record at 

a minimum:  
i. Date; 
ii. Name;  
iii. Organisation;  
iv. Previous site visited with date of visit, if applicable; and  
v. Vehicle registration number, if applicable. 

i) All visitors must be made aware of the Hygiene Policy on arrival. 
j) Visitors who need to enter the production facility should be provided with appropriate 

personal protective equipment and requested to wash hands on entry to and exit from the 
facility.  

 

3.18 BUILDING AND FACILITIES CLEANING AND SANITATION 

Note: It is important that the grounds and all areas of the production facility are maintained so as to 
minimise sources of contamination. The following specific requirements apply: 

a) Buildings must be maintained in good repair and free from debris and weeds.  
b) All interior surfaces must be maintained so as to be easily cleaned. 
c) The grounds should be protected by a perimeter fence, wall, or other suitable physical 

demarcation.  

d) The grounds must be free from accumulation of rubbish and redundant equipment, which 
could lead to harbourage of vermin. 
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e) Equipment, pallets, and other materials stored in the factory grounds must be stored neatly 

and in clean and clearly defined areas.  
f) Any unused buildings, service buildings, etc. must be maintained in good repair and free 

from debris. 
g) The grounds must be kept free of stagnant water and open drains. 
h) Areas directly outside premises must be free of weeds, grass, rubbish, or any item that may 

harbour pest and/or disease.  
i) Casing production units must document and implement a comprehensive cleaning and 

sanitation programme covering buildings and concrete aprons used for casing production. 
j) The cleaning programme must include all waste areas. 
k) The programme must state the frequency and method of cleaning. 
l) Records verifying the completion of cleaning must be maintained and displayed.  
m) A designated person must verify/ be responsible for effectiveness of the cleaning 

programme.  

 
3.19 WATER 

a) Delivery of water onto a mushroom casing production facility for use in washing and 
disinfection activities must be undertaken in a manner to avoid contamination from pipe 
work, reservoirs or domestic sewage systems. 

b) A water source must be tested, at least once prior to use and annually thereafter based on 
risk assessment, for compliance with the parameters described below. In the event that the 
source is changed the new source must be tested before use. 

c) Microbiological analysis of the water must comply with the following at a minimum:  
i. E.coli  0 / 100 ml (ISO method 9308-1 or equivalent) 
ii. Enterococci 0 / 100 ml  (ISO method 7899-2 or equivalent)  

d) If there is a failure, an alternative compliant supply must be used immediately. Corrective 
measures must be taken. The original supply may only be reused when it has been 
demonstrated to be compliant. 

 
3.20 PEST CONTROL  

a) The mushroom casing production facility must implement a documented pest control 
programme. 

b) All bait stations must be numbered and clearly indicated on a site map. 
c) All baits must be contained in tamper proof boxes. 
d) Inspections for pest control must be made (the frequency of which may be determined by 

risk assessment) and recorded by an independent, qualified pest control contractor. 
e) In the event of bait takes, adequate follow-up action must be taken, recorded and signed off.  
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3.21 EQUIPMENT MAINTENANCE AND REPAIR  

a) Equipment 'in use' must be maintained in a clean and working order. 
b) Adequate facilities must be available for cleaning of work tools.   
c) A preventative maintenance programme for essential equipment affecting quality / safety 

must be in place. 
d) Maintenance schedules and procedures must be documented. 
e) All internal maintenance staff must receive relevant training in hygiene. 
f) All external maintenance contractors must be made aware of company hygiene policy.  
g) Records of maintenance activities must be maintained. 
h) Maintenance procedures must indicate precautions taken to ensure that product is not 

contaminated in any way by the maintenance team. 
i) There must be a procedure to approve equipment for re-use after maintenance is complete. 

Records must be adequate for the process and usage of the machine.    

 
3.22 PERSONAL HYGIENE 

Toilet & Hand Washing Facilities 

a) Employees must have access to toilets and hand washing facilities. 
b) An adequate number of clean toilets and hand washing facilities must be available in the 

vicinity of their work. 
c) Toilets must be in a good state of hygiene.  
d) Hand washing and drying facilities must be available. 
e) Non-perfumed, liquid soap must be available. 
f) Facilities must not open directly onto the produce handling area. 
g) The recommended number of workers per toilet is 15 men / toilet and 10 women / toilet. 
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HEALTH AND SAFETY 

3.23 SAFETY CHECKS AND SIGNAGE 

a) All equipment safety checks must be in place and safety mechanisms in working order at all 
times. 

b) Appropriate health & safety and hygiene signage must be on display throughout the facility. 
c) Signs must be understood by all staff members.  
d) Ensure that internationally recognised symbols are used where staff speak several different 

languages. 

 

3.24 SAFETY STATEMENT 

a) A safety statement5 signed by the company secretary, director or designated safety officer 
must be must be maintained and its implementation must be evident. 

b) All staff members must sign that they have read / understood the safety statement. 
c) The health and safety statement must be clearly displayed. 
d) Visitors must be made aware of the health and safety requirements of the facility. 
e) Visitors must sign the visitors log as confirmation that they are aware of the health and 

safety requirements of the facility. 

 
3.25 FIRST AID KIT AND ACCIDENT & EMERGENCY PLAN  

a) An Accident and Emergency Plan must be in place and displayed on site in a prominent 
place. 

b) The plan must have been communicated to all staff and must contain the information in the 
predominant language(s) required if an accident were to occur as listed below: 

i. Production facility and address; 
ii. Contact person(s); 
iii. Identification of First Aid Certificate holder(s) on site; 
iv. An up-to-date list of relevant phone numbers e.g. Gardaí, hospital, fire brigade, etc.; 
v. Location of fire extinguishers; and 
vi. Emergency cut-off of electricity, gas, water.  

c) A qualified first aid person(s) must be available on site at all times. 
d) The valid first aid certificate(s) of the qualified first aider(s) must be retained. 
e) A first aid kit must be available at all permanent sites. 
f) First aid kits must be up to date and contain the appropriate bandages and equipment. 

5 Note: For guidelines on writing a safety statement visit www.hsa.ie and see Health 
and Welfare at Work Act 2005 No. 10 2005. For Northern Ireland see 
www.hseni.gov.uk 

 

 

                                                

http://www.hsa.ie/
http://www.hseni.gov.uk/
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WELFARE 

3.26 TRAINING  

a) All personnel must receive initial and ongoing training in relation to health and safety.  
b) Wherever appropriate, training will be provided on aspects of personal hygiene and food 

safety in order that no threat is posed to the employee, his or her colleagues, customers or 
consumers. 

c) Training records for 3.24 a & b must be maintained.  
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WASTE MANAGEMENT AND ENVIRONMENTAL PROTECTION  

3.27 WASTE MANAGEMENT 

a) There must be a written procedure for the management and disposal of all organic and 
inorganic waste material.  

b) Waste casing materials must not be stored on site and appropriate disposal procedures 
must be implemented. 

c) Waste materials must be controlled in the production and packing area and must be stored 
in containers pending collection / disposal. 

d) Production units must have procedures to prevent waste material coming in contact with 
product.   

e) Waste containers must be clearly designated and identified according to the type of waste 
(separate waste containers for food and non-food materials) to be disposed of in them.  

f) Waste containers must be available at appropriate locations.  
g) Skips / compactors must be covered at all times except when being filled and be located as 

far as practicable from the “Clean” area.  
h) Skips / compactors must be sited on a concrete surface that ensures that any leakage is 

contained and disposed of safely.  
i) Skips / compactors must be emptied according to a documented schedule, and spillages 

cleaned up immediately.  
j) Discarded wrapping, packaging and other refuse must be placed in designated bins or skips 

/ compactors so that it does not compromise the hygiene of the premises and does not 
provide a habitat for pests and vermin.  

 

3.28 ENVIRONMENTAL PROTECTION 

a) Casing producers must comply with all relevant environmental and waste management 
legislation to prevent pollution of air, water and soil.   Compliance with legislation is regulated 
by the relevant authority in the jurisdiction. 

b) An environmental protection plan must be in place and implemented. 
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Appendix 1: Reference Information 
 
Note:  The following is a list of references that may be found useful but it does not purport to 

represent a full or accurate listing of all the current relevant legislation or other documents.   

All legislation must be taken on an “as amended” basis. 

 
FOOD HYGIENE AND FOOD SAFETY  

• Regulation (EC) No 178/2002 of the European Parliament and of the Council of 28 January 
2002 laying down the general principles and requirements of food law, establishing the 
European Food Safety Authority and laying down procedures in matters of food safety 

• Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 April 2004 on 
the hygiene of foodstuffs 

• Commission Regulation (EC) No 2073/2005 of 15 November 2005 on microbiological criteria for 
foodstuffs 

Note: The legislation listed above, although applicable to food production, was taken into 
consideration in the development of this standard.  

 
FARM SAFETY 

• Safety, Health and Welfare at Work Act, 2005.  
 

ENVIRONMENT 

• S.I. No. 278 of 2007 European Communities (Drinking Water) Regulation 2007 

• Local Government (Water Pollution) Act, 1977 and 1990  

• Waste Management Act, 1996 and 2002 

• Environmental Protection Agency Act, 1992 
Note:  This list of legislation is not exhaustive. It is the responsibility of producers to comply with all 

relevant legislation and to keep up to date with legislative changes/amendments.  

 
USEFUL REFERENCES AND CODES OF PRACTICE 

• FSAI Code of Practice No. 4 Code of Practice for Food Safety in the Fresh Produce Chain in 
Ireland 

• FSAI Guidance Note  No.11 – assessment of HACCP compliance 

• FSAI Guidance Note No.10 – Product Recall and Traceability (Revision 2) 

• EPA: Waste Catalogue and Hazardous Waste List  (see the EPA Website)  

• HSA Guidelines on Farm Safety Statements and Farm Safety Assessment documentation  
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USEFUL WEBSITES 
• Department of Agriculture Food and the Marine: www.agriculture.ie 

• Food Safety Authority of Ireland: www.fsai.ie 

• Teagasc: www.teagasc.ie  

• Irish Statute Book: www.irishstatutebook.ie 

• Environmental Protection Agency: www.epa.ie  

• Health and Safety Authority: www.hsa.ie 

http://www.agriculture.ie/
http://www.fsai.ie/
http://www.teagasc.ie/
http://www.irishstatutebook.ie/
http://www.epa.ie/
http://www.hsa.ie/
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Appendix 2: Sample Producer Declaration 
 
Start Declaration: 
 
• I undertake to abide by the conditions applicable to horticultural producers as laid down in the 

Bord Bia Mushroom Casing Production Standard. 

• I acknowledge having received a copy of this Standard and accompanying documentation. 

• I agree to allow auditors access to my facility and relevant records at all reasonable times and to 
take samples for testing if required. 

• I agree to provide full and accurate details of my practices that relate to the Bord Bia Quality 
Scheme. 

• I agree to permit Bord Bia to record relevant information 

• I declare I am in compliance with the relevant statutory requirements with regard to the 
operation of my farm / facility. 

• I understand that my participation in the Scheme is a demonstration of my commitment to 
achieving the highest standards in the production of quality mushroom casing and my 
responsibilities in the food chain. 

• I grant permission to the Bord Bia auditor to take photographs during the audit to be used as 
objective evidence for certification purposes. (Yes/No) 

• Photographs will only be used for audit purposes and be kept strictly confidential by Bord Bia 
and its agents. 

• I agree to permit my name and Certification Bord Bia Status to be published on the HQAS 
register/database. 

• I agree to inform Bord Bia immediately in the event of a conviction under legislation relating 
environmental protection, worker health and safety or any aspect of the Scheme. 

• I agree that the information that I am providing is, to the best of my knowledge, true and correct. 

• I agree to accept contact in relation to relevant HQAS events. 
 
 
End Declaration:  
 
• I understand that this audit is sample based and that therefore any non-compliances reported 

herein cannot be construed to include all such non-compliances. 

• I confirm that the auditor has no conflict of interest in carrying out this audit (i.e. has not provided 
individual training, consultancy, or other services that would affect the integrity or impartiality of 
the audit process/or recommendation). 

• I agree to close out the non-compliances and in the time agreed with the auditor. 
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Appendix 3: Positive Microbial Result Protocol 
 
Mushroom casing producers will already appreciate the usefulness of testing the microbial quality of 
raw materials and casing product; microbiological hazards could arise from possible faecal or cadaver 
contamination from birds, animals (in particular rodents) and human beings, and from the incorrect 
storage or treatment of raw materials. If microorganisms are introduced into the food chain in growing 
media components such as mushroom casing, foodborne illness may result, particularly when 
producing ready-to-eat foods such as mushrooms. The production of mushroom casing that is free 
from microorganisms, which may cause harm to humans, is therefore vital. 
This protocol outlines the actions to be taken in the event that a positive test result for L. 
monocytogenes (present in 25g), Salmonella (present in 25g) or E. coli, (>10cfu / g) is returned in raw 
materials and / or finished product.  
The Producer must inform Bord Bia of the positive result in all cases. 

 
L. MONOCYTOGENES 

• If a positive L. monocytogenes result is returned, the Producer must destroy the implicated 
batch immediately. 

• An investigation to determine the source and extent of contamination must be undertaken and 
appropriate corrective actions implemented (e.g. review of HACCP plan where necessary). 

 
SALMONELLA SPP. 

• In the event of a positive Salmonella spp. result the Producer must isolate and quarantine the 
relevant batch (of raw material or casing product) to minimise the potential risk of cross 
contamination. 

• The laboratory must send the Salmonella isolate to the Salmonella Reference Laboratory 
http://www.nuigalway.ie/salmonella_lab/ for definitive confirmation of speciation.  

• The follow-on action will depend on the results returned from the Salmonella Reference 
Laboratory as follows: 

o If a negative result is returned following analysis the material may be removed from 
quarantine and used / dispatched as required; 

o If a positive result is returned the implicated material must be destroyed immediately, 
an investigation to determine the source and extent of contamination undertaken and 
appropriate corrective actions implemented (e.g. review of HACCP plan where 
necessary). 
 

E. COLI 

• In the case of a positive E. coli result (i.e. >10 cfu/g), the implicated batch must be isolated and 
quarantined. 

• A repeat sample must be taken (or duplicate sample retrieved) and submitted to the laboratory 
for STEC / VTEC analysis. 

• The follow-on action will depend on the results returned from the laboratory as follows: 

http://www.nuigalway.ie/salmonella_lab/
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o If STEC / VTEC are not detected the material may be removed from quarantine and 

used / dispatched as required. 
o If STEC / VTEC are detected the implicated material must be destroyed immediately, 

an investigation to determine the source and extent of contamination undertaken and 
appropriate correction actions implemented (e.g. review of HACCP plan). 

• Further batches of finished product must not be dispatched until results indicate that materials 
are free from the relevant bacteria (Salmonella spp, L. monocytogenes or STEC / VTEC). 

• Producers must retain records of the events. 
 

 Actions Salmonella E. coli L. 
monocytogenes 

Immediate 
Actions 

Inform Bord Bia of positive result    

Destroy implicated batch immediately without re-
test    

Quarantine implicated batch     

Send second sample for further analysis  1  

Lab to send isolate for speciation confirmation 2   

Follow up 
Actions  

If further analysis / speciation confirmation 
returns positive result destroy implicated batch 
immediately. 

   

Undertake investigation to determine source and 
extent of contamination.    

Identify and implement appropriate corrective 
actions.    

If further analysis / speciation confirmation 
returns negative result, remove implicated batch 
from quarantine and use / dispatch as required. 

   

Ensure materials (raw materials and casing) are 
free from the bacteria before product dispatch.    

Records of the events must be retained.    
 

Table 1: Summary of actions to be taken in the event that a positive microbiological test result is returned in either raw 
materials or finished product 

1 The sample must be sent for VTEC analysis. 
2 The laboratory must send the Salmonella isolate to the Salmonella Reference Laboratory for definitive 
confirmation of speciation; http://www.nuigalway.ie/salmonella_lab/ 

                                                

http://www.nuigalway.ie/salmonella_lab/
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Appendix 4: Protocol for the Assessment of 
New Sources of SSBL for Use in 
Mushroom Production 

 
1. The Producer must apply in writing and submit a risk assessment to Bord Bia for approval of a 

new SSBL source for use in the production of mushroom casing. 
2. An independent evaluator, appointed in conjunction with Bord Bia, will appraise the risk 

assessment of the proposed SSBL deposit site to determine the suitability of the site and 
capability to consistently meet the required specification. 

3. The risk assessment must include the taking of SSBL samples for laboratory analysis and the 
following tests must be conducted at a minimum:  

o Salmonella, E. coli and Listeria; 
o pH; 
o Sugar content; 
o Organic matter content; 
o Dry matter content;  
o Mushroom pathogens and disease causing organisms (Trichoderma, Mycogone, 

Verticillium, Cladobotryum and nematodes).  
4. The appointed evaluator will conduct a risk assessment based on all the data available (as per 

3. above) and decide under what circumstances the new source can be used. 
5. This decision must be communicated to all parties. 

 
Note:  The Producer must bear the cost of the evaluation. 

 
 
 
 



Bord Bia, Clanwilliam Court, Lower Mount Street, Dublin 2

Tel: 01 668 5155  Fax: 01 668 7521  Web: www.bordbia.ie

Growing the success of Irish food & horticulture
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