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[ K & D INTERNATIONAL PVT LTD | DOCUMENT NO FSMS/ 1A/05 ‘
j WVIANAGEMENT REVIEW i
MEETING
Page No: 01 Page 1
SR No TOPIC/AGENDA ACTION DETAILS
01. The status of the action from | Machine calibrations, product testing and employees medical
previous management reviews | reports were taken, which was approved in the previous
i Purchased a machine (o1 milk & ice cream seciion o fimit the
manual operations in order to control the contaminations.
Purchased a steamer to improve efficiency
| Established an exhaust system in ice cream section
02 | Changes in internal & i | Followings were discussed
i | issues with relevant to FSMS | internal issues
i -chaiiges iin i ga“;ization aind its | The woikfiow of the oiganization, inciuding roie auties
context assigned to employees
The state of working condition
| [ | Availability & utilization of resources
‘ Aules, reguiations & policies governing the achicvement of
I [P PR S A T
] H \JUI‘-\.’\I' e o
Client availability
The culture of food safety in the organization & the
! relationship between the employees
Comnoafnnrns n+" 7""‘.’““ #.—-,Mn
E; ; i The retaining exceptionat HY; quc'.t fie eﬁpi&' jecs
| External issues
The actual surrounding in which a business operates (
‘ | political, social, cultural, laws and regulations & natural
i i DUSINess {s UQDI:&IS
Laws at both state and international
The presence of external product or service providers
s ! Tenancy issues in places of operations
i I Tho |n‘thahrc n‘:\tod h\/ nrn::nmahr\n < n:’crjucts feorsicoc nn
l ' the safety of food
‘ 03. Information on the l

performance & effectiveness |
i enctitde ~F crurcbam rindiating i
i activities
-monitoring and measurement
results

At tha anarmeate and cpmdatad Fand cafatru nnlicur fAand cafaty

obiectives and some data in HACCP
Discussed about the monitoring procedures and it results
recorded







N

-analysis of results verification
activities related to PRPs and
hazard control nlan

= BORCOTUGIHNULIES qiug

i corrective actions

-audit results
-inspections (regulatory &

I customer)

providers
-Reviews of risks and

| opportunities & the

etrertivensss of acfions taken

L m Al dvnce $lanra
i L0 aUQUress uicin

Checked and discussed the verification process and its results

i Discussed the non-conformities found at the iS50 audit and
got the corrective actions

There were no complaints from customers or any regulatory

e g eme g ~a3 ;...L \t
TCVICYY f1eee srRE v

Discussed the results of supplier evaluation

Discussed the followings

ti i Ao - f b il rrem e a ) iro it lale
tocal ann imported raw mateniat eracual norice tiucruation

Competitor immet gea who QlUdUCE H'lUl)hiUUlﬂ sausages
| Plastic & polythene bandlng regulation
Increasing of the production capacity and sales
Immergence of whole sale customers

FOHUWIIHED WTIT ULC TESUnRS

n i Cul i |5J VWi T LU IUU\'L\_LA LUI H.il iuuh.&iy
Total productivity was increased
No food recalls from last management review meeting up to
this
} facd
04. Adequacy of resources Improvement of laboratory
' Improvement of cleaning procedure
Improvement of freezing facilities
'05. | Any emergency situation, | No emergency situation occursso far |
incident or withdrawal/recall
that occurred
06. i Relevant information obtained | New product imﬂrmmmom‘
LITUUEN CAlCindl 4G filciiiai us.u\_uuulb Ui GQiSLiioutii Lihilng
| Comimiunication, inciuding | improving the capacity of ice cream production
requests and complains from
interested parties
| 07.

i Opportunities of continual

High demand
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