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I. Online trading additional module

The additional module online trading is aimed at scheme participants who regularly offer QS goods via
online trading.

Online trading is defined as the activity whereby a company mainly markets products via the Internet that
can be selected online and, if necessary, purchased by the consumer. In this case, the physical
combination of goods takes place exclusively in the absence of the end consumer.

In addition to the requirements contained in this additional module, the requirements defined in the
respective guideline for the corresponding type of production scope must also be complied with.

I.1 Order picking and outgoing goods
I. 1.1 Room, equipment and plant hygiene

All rooms, plant and machines in which foods are stored, prepared, treated or processed must be in a
clean and hygienic condition. Transport containers and vehicles must be hygienically sound.

Water retention in clearance rooms must be avoided and there may also be no major corrosion on
machines and facilities. Work equipment (knives, saws, etc.) must be functional and hygienically sound.

I. 1.2 Order and organization

In the area of picking, dispatch and purchase acceptance, clearly defined procedures and processes must
be defined so that at least the following points and their adherence are taken into consideration:

Temperature

Labelling (labels, packing notes, QS certification mark)
Best-before date/use-by date/storage instructions
Damages/soiling

I. 1.3 Suitability of transport containers

The transport containers must be suitable for the respective intended purpose, be in a hygienically clean
condition and be free of any old soiling. Before use, the transport containers must be checked for
successful cleaning as well as physical integrity. During transport, the integrity of the transport containers
must be ensured, in order to avoid any negative influence on the products. In particular, the
contamination risk through any coolant used must be minimized. Procedures have to be defined to deal
with any nonconformities before, during and after transportation.

Procedures for cleaning and inspection of the transport containers
I. 1.4 [K.O.] Product temperature

Compliance with the product temperature (for meat and meat products: see table 1 in the guideline Food
Retail Meat and Meat Products) in the picking and outgoing goods area must be ensured by a suitable
procedure (e.g. temperature measurement on the product or functional temperature recording unit). This
procedure shall be reviewed by the system partner in a risk-oriented way but at least every two months
as part of his self- assessment system. The inspection and any measures taken must be documented.

Temperature documentation
I. 1.5 Labelling of marketed QS goods

In order to inform the consumers about the QS scheme, explanatory information about the QS scheme
and/or a reference for further information about the QS scheme must be provided when marketing QS
products in the online shop.

Meat and meat products

Goods that leave the company as QS goods must be clearly marked as QS goods by the QS certification
mark on the product. A corresponding labelling of the delivery notes between company and consumer
(B2C) is not necessary. In the online shop QS meat and meat products must be clearly identified as QS
goods by the consumer visually and in the article description at the time of the selection of goods.
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When using the QS certification mark, the correct QS labelling on the product must be observed and
complete traceability must be guaranteed.

I. 1.6 [K.O.] Product labelling

Meat and meat products
= Guideline Food Retail requirement 3.5.5 [K.O.] Product labelling

Fruit, vegetables, potatoes
= Guideline Food Retail requirement 3.4.2 Product labelling

I. 1.7 Technical/structural condition

= Guideline Food Retail requirement 2.3.1 Technical/structural condition

I. 1.8 Clear floor area
= Guideline Food Retail requirement 2.3.2 Clear floor area

I. 2 Shipping/transport
I. 2.1 Product compliant transport

Goods must be transported in consideration of the type of goods, transport distance and the outside
temperatures. Any handling of the goods during transport that endangers the quality and safety of the
products must be avoided. If drivers can have an influence on the food safety, they must be trained to
handle the goods correctly in accordance with company-specific requirements.

Process instruction for delivery of the goods to the consumer
I.2.2 Transport hygiene

Vehicle condition

The delivery vehicles must be in a hygienically flawless and tidy condition and must not show any old
soiling. The scheme participant has to ensure that an appropriate degree of cleanliness and hygiene of the
vehicles is maintained, especially with regard to the transportation surfaces. Product quality and safety
must not be negatively influenced by the condition of the vehicle. The transported goods must be loaded
safely and hygienically.

Checklist transport vehicle

Staff hygiene for drivers
= Guideline Food Retail requirement 2.3.6 Staff hygiene - rules of conduct

Product quality and safety must not be negatively influenced by the clothing of the driver or, if applicable,
accompanying persons, or by their handling of the goods.

Procedures for implementing staff hygiene
I. 2.2 [K.O.] Temperature monitoring

The prescribed temperature of the products (meat and meat products: see table 1 in the guideline Food
Retail Meat and Meat Products) must be maintained during the whole transport until the goods are handed
to the consumer. The transport processes must be validated regarding compliance with temperature
requirements.

Compliance with the product temperature must be checked by a suitable procedure (e.g. temperature
measurement on the product or functional temperature recording unit) in a risk-oriented manner, but at
least every two months by the scheme participant as part of his self-assessment system. This inspection
shall be documented.

Temperature documentation, transport process validation
I. 2.3 Commissioning of transport companies

The scheme participant is responsible for compliance with the delivery/transport requirements mentioned
above.
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If delivery/transport processes are outsourced to a commissioned service provider it must be ensured via
agreements/contracts that the following requirements are met until the goods are handed over to the end
consumer:

e Product compliant transport (see I 2.1)
e Transport hygiene (siehe I 2.2)
e Temperature monitoring (see I 2.3)

The delivery of the products must take place in accordance with the company-specific requirements. In
this case, the implementation of the requirements at the service providers (e.g. forwarding agents) must
be checked by the scheme participant and also randomly in the frame of its self-assessment.

Note to the requirements “product compliant transport” and “transport hygiene”:

If drivers can have an influence on food safety, they must be trained in the correct handling of the goods,
taking the company's specific requirements into account.

Note to the requirement “temperature monitoring”:

The required product temperatures from table 1 in the guideline Food Retail Meat and Meat Products must
be maintained The scheme participant must check the compliance with the required product temperatures
on a risk-oriented basis, but at least every two months. The transport processes must be validated for
compliance with temperature requirements.

Implementation of compliant product transport, checklist transport vehicles, implementation of staff
hygiene, procedure for the delivery of the goods to the consumer, temperature documentation,
transport process validation

I. 3 Returns and complaints management

I. 3.1 [K.O.] Returns management

A system to process returns must be implemented. All goods returns must be recorded and evaluated.
The internal specifications for the further use of the returned goods must be adhered to. If necessary,
appropriate measures must be taken to prevent the recurrence of the deviation. The separation of QS
goods and non-QS goods must be observed.

I. 3.2 Complaints management

A system for managing product claims and product complaints must be in place. All claims/complaints
must be assessed and where necessary appropriate steps taken.

e Claims = made by authorities
e Complaints = made by customers and end-user

I. 4 Dry storage (meat and meat products)

I. 4.1 Technical/structural condition

= Guideline Food Retail requirement 2.3.1 Technical/structural condition

I. 4.2 Room, equipment and plant hygiene

= Guideline Food Retail requirement 2.3.11 Room, equipment and plant hygiene

I. 4.3 Clear floor area

= Guideline Food Retail requirement 2.3.2 Clear floor area

1. 4.4 Order and organization

= Guideline Food Retail requirement 3.5.3 Order and organization
1. 4.5 Best-before date

Adherence to best-before date /use-by date must be observed in the cold storage facilities. A regular
inspection of the best-before date and the use-by date must be ensured. Goods whose sell-by date has
expired must be handled according to internal regulations. Responsibilities must be determined.
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