


Short introduction

Toon Coopmans
QA - Interfood

56 years

Netherlands

Privat

Married

3 Kids (27-28-30) and a beautiful
grandchild of almost 1year old /
mountain biking during the

weekends
Background
Medical- as well food science
microbiology
Experience

Start up in the veterinarian
industry, afterwards the
pharmaceutical industry and
went from pharma to food over
the last 20 years.

Interfood >2025
(per last week] to a
specialist as Supplier
Development Manager

Interfood 2015 - 2025
QA Manager to Global QA
Director

For today

Risk Assessment — Validation
— Implementation —
Verification



Interfood, 55 years of global dairy

As a trader or service provider?

Experience
55 years of
experience

in dairy

Employees

Over 370
employees
globally

.

Turnover

Focus € 3,7 billion
turnover

Volume

1.400.000 MT of
dairy products
per year

...to global dairy expertise and

ST SDO TEE EF strategic partnerships

1980 - 1990
Focus on export
from the
European Union

2000 - 2010

Complete
portfolio
with liquids
Introduction
of QA

1970 — 1980

The foundation of
Interfood in the
Netherlands.
Dedicated to
European trade.

1990 — 2000

Grow export
Develop global
network

2018 - 2020

Strategic value
propositions

2024
GFSI Multisite

2010 - 2017

One groupin a
hub structure
Expand derivatives
Technical service
Long term
agreements

2021 -

onwards
Purpose driven
Together for better
Sustainability

GFSi

Global Food
Safety Initiative



A St Petersburg
A Warsaw







How we manage the risk in your and our supply chain

why

Risk Assessment: Identifying potential hazards, evaluates the likelihood and impact,
helping prioritize control measures for product as well process.

Validatic sures*hat produr ~rocesses, equipment, maintena~ “ovstems
consisten ‘oc he drire utcomes (New / MOC / Wors

Implement. nv T Jttir va. tec roce nes and contr ,ures into
practice efft ly (8 ;/SC 5/ Tre  n¢

Verification: Confirms that the implemer .ed process ontinue  work as intended
and meet all requirements over time.



How we manage the risk in your and our supply chain

Risk Assessment — Validation — Implementation - Verification
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- Annual Vendor Rating
via Audit

Audit
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Improvement plan

' Pre-audit
@ Customer request
Supplier Data Base:
Certification

. Classification  Process /
Supplier
PP Flowchart

Follow up

Supplier
Development:

*  Our figures from Supplier
Development starts via
Supply Chain Risk
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management. Approval P
Data O
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How we manage the risk in your and our supply chain

Risk Assessment — Validation — Implementation - Verification

Documentation

Health & Safety
4 )

Event Management (CAPA / NC's)

=)
Training & Knowledge
Allergen Management
&GMO ¢

- J

Origin cow(s milk)

Laboratory \ Milk Intake

) PEM (Pathogen &
Su PP lier Environmental Monitoring])

Development

Pasteurization

\
1
1
I

Zoning Evaporator

* Audit template incl. an
executive summary as a

spider Housekeeping & Maintenance I Dryer &Fluid Bed

Pest Control Packaging
Cleaning / CIP Storage tanks / Crystallizer
Foreign Body Management Production / Construction

Filtration Storage / warehouse [ Transport

Hygiene



How we manage the risk in your and our supply chain

Risk Assessment — Validation — Implementation - Verification

4 )
oV 31
L ] Chapters
\ j (7936])
13
scopes
supplier (3326) >250 (pre) audits of 1000

dairy producers / Questions

Development lobal | | reai
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How we manage the risk in your and our supply chain

Risk Assessment — Validation — Implementation - Verification

4 )

o

g J

Supplier
Development

Facts — What we can
analyze

Pasteurization
Example (DSl vs PHE)




How we manage the risk in your and our supply chain

Risk Assessment — Validation — Implementation — Verification (examples based on experience]

Product out, air in. WI What about the entrance of the
air managementforac factory / technical department / Lab f{ 19. Zoning
after p. / Canteen?

Is over pressu

Do you have a crack te:

. . e : :
the frequency and w What about the hygienic design? 11. Consl Pathogens onsite, what about taking

Dead legs / ground connections / ... samples via operators / trollies?

21. Laboratory

Often an out- sourced activity,
If a MOC is available, is it also in use? attention? Bulk trailers, cleaning, 22. Allergens
storage?

* Facts - Example

Too much information but what 06
about the divert valve in relation to ’
the Temp / Delta P / Flow?

Do you have a validation or is it just a

Pasteur| verification? 23. Knowledge

24. NC
Management

04. Origin 05. Milk Daily check sifter, is it necessary?



How we manage the risk in your and our supply chain

Risk Assessment — Validation — Implementation - Verification

4 )
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Development
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How we manage the risk in your and our supply chain

Risk Assessment — Validation — Implementation - Verification

( )

Risk Assessment - Validation - Implementation - Verification

\§ J
Process 23%

Supplier
Development

Facts - Scope RVIV

Product 98%

0% 10% 20% 30% 40% 50% 60% 70% 80% 90% 100%



How we manage the risk in your and our supply chain

Risk Assessment — Validation — Implementation - Verification

4 )
o
— ~IlR

Supplier
Development

Risk Assessment - Validation - Implementation - Verification

Verification

/

Facts - Scope RVIV

v RA
v" Validation
v' Implementation &

Verification Implemen-

tation

Validation

30% 70%




How we manage the risk in your and our supply chain
Laminar flow

Risk Assessment — Validation — Implementation - Verification
4 )
=) Temp / Temp
!: Basic pasteurization process differences

/ Malntenance
/ Calibration

- J

Balance tank i m Temperature recorder
. Working /
control
. Duration Manometer
S u p p I er ( Plate heat exchanger
Development = Reactlon time
Example
Diversion valve
And morel! ll
A CIP —
Conductivity
Cooling
To process
Movement Dead legs /

Pressure Log 5 RRnce people hygienic Cracks
/ Gaskets : X
(zoning]) design

[ m Temperature indicator

Temperature indicator




How we manage the risk in your and our supply chain

Basic pasteurization process

l— Temperature indicator

Balance tank Temperature recorder

Temperature indicator

Manometer

Plate heat exchanger

Pump

Flow meter

Diversion valve

Manometer

Cooling

To process

Why are you doing it in the way you are doing it?
How validating (or implementing / verifying) your process if you don't know
the risks?






How we manage the risk in your and our supply chain

How can we support answering the why question?

* For Risk Assessments: PEM / Zoning / Air Management (Filters) / Water Management
(CIP): Start-Up templates are available in cooperation with the WUR! Good other options

are the BRC or a translation to your existing Haccp system.

« Validation: Proof the Plan is effective (Before / MOC / Worst case] — WUR

WAGENINGEN
UNIVERSITY & RESEARCH

« quality@interfood.com



mailto:quality@interfood.com

How we manage the risk in your and our supply chain
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