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BRCGS FOOD SAFETY 

Thank you for having your BRCGS audit with SGS 

This Corrective Action Request contains important information on how to close any non-conformity that may have been identified 

It also contains the BRCGS Guidance on how to use the BRCGS Directory. 

COMPANY NAME AUDIT TYPE BRCGS SITE CODE SGS CONTRACT NUMBER 

Empacadora Del Golfo De México, S.A. 
De C.V 

Announced 1089173 MX/MEX/20110437 

DETAILS OF ADDITIONAL MODULES AUDITED, AND OTHER AUDITS CONDUCTED AT THE SAME VISIT 

 

 

CLOSE OUT DUE DATE: 

21 CALENDAR DAYS FROM AUDIT 
(or refer to individual scheme requirements 

for initial audits) 

2024-03-06 

PLANNED CLOSURE DATE 

ON SITE or REMOTELY 
(Where required) 

2024-04-01NA 

 

 

Add a * for any non-conformity raised on a remote audit  

To be completed by the Lead Auditor TO BE COMPLETED BY THE SITE 

Grade Number 
Requirem

ent Ref 
Details of the non-conformity 

identified 

Corrective action taken 
What was done to immediately 

close the non-conformity? 

Proposed preventative 
action plan to prevent 

recurrence 
What additional actions will be 

taken during the next 12 months 
to ensure the non-conformity 

does not occur again? 

Root Cause Analysis 
(short description of the analysis by 

the company of how they have 
identified the root cause of the 

problem) 

Description of the 
evidence provided 
(Provide details to include 

document name, reference, version 
numbering as applicable. Photos 
must supplied individually and not 
be embedded in any documents.) 

minor 

2 2.6.1 

HACCP diagram observed not 
updated, application of chemical 
on chipotle raw material was not 
included. Although controls were 
reviewed without deviations.   

The identification of the K-
Biol product for the 
treatment of chipotle is 
included in the Selection 
and Blowing flowchart in 
the storage stage. 

 
 
The HACCP team will take 
an advanced HACCP 
course to reinforce 
technical knowledge 

When the flow chart was 
updated, the identification of 
the chemical application was 
not included; this was not 
done previously, but when the 
stock of dry chipotle 
increased, it was implemented 
as a preventive measure. 

1 AC-APPCC-1: HACCP 
diagram 
 
2 HACCP Training Quote 
 
3 Proof of payment 
 
 

minor 

4 4.6.1 

During site inspection it was 
observed tables in process area 
do not meet specificaction 
stablished in data sheet (smooth 
and without a break).  

It begins with a correction 
plan to replace all the 
stainless steel sheets on 
the tables that are broken 

As a preventive measure, 
the inspection of the 
physical condition of the 
tables is implemented 
through a GMP checklist, 
on a monthly basis. 

In the risk analysis, it was 
detected that the deterioration 
of the tables is caused by wear 
during production. 

4 OC 240411: Stainless 
Steel Sheet Purchase Order 
 
5 ACFS-1F Check list 
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