
MULTIMODAL 
SOLUTIONS (MMS)
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HACCP/BRCGS
 AND HYGIENE

QUALITY DRIVER 
AWARENESS TRAINING
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In compliance with BRCGS S&D issue 4



ONE PAGER –  SUMMARY

Focus points

• Maintaining and checking temperature (calibrated measuring equipment) 

• Personal Hygiene 

• Prevention of contamination (clean/odourless trailers, prevention of entry)

• Trained drivers

• Prevention of damage to product during transit (load securing)

• Fraud and Theft

These points must be checked and documented! Any deviations must be reported immediately to your manager 
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Hazards  

• Not receiving or giving the correct instructions  

• Not following company and client procedures 

• Quality of Equipment (clean, dry, odourless, undamaged) 

• Failure to set / monitor temperature in Reefer trailers and complete / control Driver Reports.

• Not reporting incidents (to enable investigation and implementation of corrective actions to prevent re -
occurrence)

• Lack of employee awareness and knowledge

• Hygiene below standard 

Consignor confirms quantity, product on CMR 
paperwork given to driver and driver cross 
references with instructions provided by MMS. 
Trailers must be sealed after loading, until 
delivery.

Controls  

Points of attention for drivers at collection and delivery;

• Complete Driver Report (CP -75 SEE SLIDE 8 ) by 
recording; 

• Trailer is clean and free from odour 
condensation

• Temperature of product and temperature 
settings

• Personal and site hygiene rules
• Report incidents immediately 
• Comply with instructions in Haulier handbook – SEE 

SLIDE 7
• Quality of Product (decay, contamination, pests)

If driver is not allowed to be present at loading or 
unloading?
Write comment on CMR and pass to the planning!

Why BRCGS and Hygiene Quality Driver Awareness Training? To protect Quality, Integrity, Safety and Security of the goods   

The British Retail Consortium Global Standards (BRCGS) specify that businesses must have a full understanding of the products  handled and transported and have 
systems in place to control hazards significant to the safety and quality of the products . All companies involved in the sup ply chain must  comply to this standard.



WHY HACCP/BRCGS & HYGIENE COURSE

• Promote Hygiene Awareness, the British Retail Consortium Global Standards (BRCGS) specify that 
businesses must have a full understanding of the products handled and transported and have systems 
in place to control hazards significant to the safety and quality of the products . All companies involved 
in the supply chain must comply to this standard. 

• Focus Points: 

❑ Maintaining and checking temperature (calibrated measuring equipment) 

❑ Personal Hygiene 

❑ Prevention of contamination (clean/odourless trailers, prevention of entry)

❑ Trained drivers

❑ Prevention of damage to product during transit (load securing)

❑ Fraud and Theft

• Ensure safe delivery of product to the customer in good quality

• These points must be checked and documented! 

• Any deviations must be reported immediately to your manager 
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Focus Points



HAZARDS

Hazards 

• Not receiving or giving the correct instructions  

• Not following company and client procedures 

• Quality of Equipment (clean, dry, odourless, undamaged) 

• Failure to set / monitor temperature in Reefer trailers and complete / control 
Driver Reports.

• Not reporting incidents (to enable investigation and implementation of  corrective 
actions to prevent re -occurrence)

• Lack of employee awareness and knowledge

• Hygiene below standard 
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Complaints and incidents

• In emergency situations and in case of 
complaints immediately notify your transport 
manager who should contact MMS 
Operations. 

• MMS Operations will then inform the client
• Make sure we all learn from mistakes

Food Defence and Fraud, theft, or substitution 

The following factors can increase the risk of fraud or theft of food products: -

• National or European shortage of product supply = higher value of product
• Desirability of products 
• Economic conditions = higher unemployment, low wages
• Changes in taxation = increases taxes on specific products
• Security breach by illegal immigrants during transit = contamination of product



CONTROLS

Hygiene regulations 

• Report incidents of contamination to management: pests, glass and hard plastic

• Inform management in case of infectious diseases (such as Diarrhoea) and skin 
complaints

• Comply with site rules. This may include wearing protective coats, gloves and hair 
nets in the production areas

• Avoiding touching the products 

• In places where hand hygiene is crucial, the following precautions are necessary:

• Keep fingernails short and clean

• No gel or plastic nails

• Remove all nail polish in advance

• Do not wear hand or wrist jewellery, watches etc.

• Remember to also thoroughly wash the wrists and forearms 

• Clean Clothing

• No Smoking, eating, chewing and drinking during loading and unloading

• Equipment must be clean

• Open wounds must be covered with plaster
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Equipment Requirements Trailers

• Check trailer is clean (swept inside)
• Check there is no residual smell from previous 

product
• Check trailer condition:
•  -   trailer floor for loose nails / glass and 

defects
•  -   Roof for holes and tears (check it is 

watertight)
• After loading, seal trailer, lock trailer with padlock
• Record seal number on CMR in presence of loading 

team
• On route to port or rail terminal:-

o Complete checks in line with UK Border Force 
Checklist

o Plan to avoid overnight rest and stops within 
150km of Ports.

• Comply with “Illegal Immigrant instructions”:



HAULIER HANDBOOK V4.0
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https://www.poferrymasters.co
m/hubfs/HH -
01%20Haulier%20Handbook.pd
f?hsLang=en

Instructions in the Haulier Handbook states that 
temperature checks during transport are very 
important. However, this only has value when it is 
accurately documented on the Drivers Report; an 
example of a Driver Report is included on the 
next slide

https://www.poferrymasters.com/hubfs/HH-01%20Haulier%20Handbook.pdf?hsLang=en
https://www.poferrymasters.com/hubfs/HH-01%20Haulier%20Handbook.pdf?hsLang=en
https://www.poferrymasters.com/hubfs/HH-01%20Haulier%20Handbook.pdf?hsLang=en
https://www.poferrymasters.com/hubfs/HH-01%20Haulier%20Handbook.pdf?hsLang=en
https://www.poferrymasters.com/hubfs/HH-01%20Haulier%20Handbook.pdf?hsLang=en
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When unable to check at collection please 
remark cmr  “unable to check at loading” 

EXAMPLE DRIVERS REPORT



• Any doubts about the functioning of the cooling 
unit contact operations immediately

• When an error code appears on the display seek 
guidance Do not try to solve this by yourself!

• Make sure there is sufficient diesel in the tank

9

INSTRUCTIONS SCHMITZ COOLING UNIT



THANK YOU
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