A W
(GRMS)
e WY

Date 26 May 2026
Page 1 of 4

Technical update related to GRMS version 6.1
Valid from 1 September 2024

As a result of questions raised by auditors and issues raised at benchmarking and
integrity monitoring activities it is necessary to issue a technical update with notes on
clarification and interpretation to requirements in the standard.

Amendments will be made accordingly at the next update of the normative documents
(standard and guideline), but the clarifications and interpretations shall be considered at
audits (latest updates are marked in yellow).

This document is published at the GRMS web site and the Certification Bodies will be
informed on any updates.

Clarification and interpretation of standard requirements

Clarification related to certificate
There has been a minor editorial change to the Certificate Template (Appendix 1 to the
GRMS Standard version 6.1.):

Removed (marked with yellow)

Herewith the certification body

(Certification Body name
and full address)

as a Certification Body accreded to ISONEC 17065, declares that
the produchon site

Inserted: “Is the audit announced/unannounced” (under "Certificate Expire Date”)
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GRMS version 6.1 -05.052026

Appendix 1: Certificate Template

CERTIFICATION BODY LOGO

Herewith the cerification body

(Certification Body name
and full address)

declares that the production site:

(Company name
Audit site address)

for the scope

(list products and processes included in the audit)
(exclusions from scope shall be mentioned)

fulfils the reguirements of the

Global Red Meat Standard
Wersion 6.1

at level (level achieved)

Certificate No.

Refers to the report No.

Date of audit:

Certificate Issue Date:

Ceriificate Expiry Date:

Is the audit anncuncedunannounced:

Scheduling window for next announcediunannounced audit:

Name
Title of authoriser

Mame and full address of Certification Body
GRMS logo This certificate remains the property of (name of Certification Accreditation
Body) Body logo

Clarification on information to CB in relation to legal proceedings (sanctions)
In Denmark, there are different types of sanctions. Sanction type 4 needs to be reported
to the Certification Body.

2.11.9 Contracts shall be in place for hauliers, external storage facilities, pest controllers,
cleaning contractors and laundry suppliers.

Note: If storage and transportation of QS meat and meat products is handled by a
supplier, the supplier shall be QS approved or certified according to a GFSI recognised
certification programme, approved by QS and registered on the QS database.

5.4.1 Buildings and facilities shall be suitable for the intended purpose. Production areas
and process equipment shall not pose any risk of contamination and shall be maintained
and easy to clean.

Note: This requirement shall be supported by site inspections to ensure that site
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environment, buildings, facilities and process equipment are maintained in a suitable
condition to ensure food safety, as applicable to the activity of the site.

5.4.5 Building plans showing water and waste pipes shall be available.

Note: To minimize food safety risk, water not intended for use in food production, if
available on site, shall be managed to avoid use in production or mixing with water used
in production.

5.8.2 Appropriate facilities and procedures shall be in place to control the risk of physical,
chemical or biological contamination of product. Any handling of products shall not pose a
contamination risk. This includes the use of processing aids and packaging materials.
Note: Processing aids include air and compressed gases in any form which shall be
regularly monitored and adequately stored and handled in order to minimise food safety
risks — if available on site.

5.4.7 The company shall perform planned maintenance for process equipment, buildings
and external areas. A system of planned maintenance shall be in place for all items of
equipment, which may be critical to product safety.

Note: The implementation of maintenance activities shall be controlled to minimise food
safety risks.

9.1.2 The company shall have procedures in place to ensure that all external labour
follow the hygiene regulations.
Note: This requirement shall include visitors.

Maintaining auditor competence

The intention is that auditors shall carry out as many GRMS audits as possible, preferably
at least 5 GRMS audits at different sites in a calendar year.

This may not always be possible due to for example a low number of GRMS certificates
handled by the Certification Body, rotation of auditors, new auditors, auditors only
employed part of the year, pregnancy, iliness or extraordinary circumstances.

If it is not possible to meet the intention of 5 GRMS audits annually, the number of audits
at other GFSI approved programmes shall be considered.

In the current version of GRMS (version 6.1) it is required that the Certification Body shall
have a documented programme to maintain auditor qualifications, which shall include at
least 5 on site audits annually at different sites against GFSI approved certification
programmes. To ensure specific GRMS knowledge each auditor shall carry out at least
one on site audit annually against GRMS.

This is regarded as the minimum requirement for auditors to maintain auditor qualification
and to maintain GRMS knowledge.

Unannounced audits
From 1 January 2021 (GRMS version 6.1) one out of three audits shall be unannounced.

For existing certified production sites in the period from 1 January 2021 to 31 December
2023 one audit at each production site shall be unannounced.
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For new certified production sites (GRMS version 6.1) one audit shall be unannounced
within the first three years of certification.

Audits with a 24-hour warning (or any other warning period) are regarded as announced
audits. Only audits with no warning are to be regarded as unannounced audits.

It shall be indicated on the certificate and in the audit report whether the audit was
announced or unannounced.
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