
 

 

Unit 11:   Food Industry Supply Chain 
Controls 

Level:          4  

NLH:           20  

Value:          2  

 

This unit is internally set and internally assessed 

Unit aim 

The aim of this unit is to allow learners to develop a greater understanding of concepts 

introduced in the Introduction to Food Safety Management. The learner will investigate the 

benefits and limitations of local supply and the difficulties of cross border trade. A core 

theme of the unit is management transport and logistics of food and food ingredients 

between the various processors, distributers and retailers. The successful completion of this 

course should give learners a working knowledge of sustainability of food supply and food 

security, provenance and food defence.  

Unit introduction   

This unit deals with the procurement, storage and transport of food and drinks products. The 
approval of suppliers and management of contracts and investigation and resolution of 
problems are discussed from the perspective of the trader (seller and purchaser). Examples 
are used to illustrate the types of control that are generally applied to the logistics associated 
with food storage and transport related to HACCP and incident management. Local and 
cross-border trading are included in the unit.  

 

This material provides information about supplier evaluation and selection and about the 
various methods of assuring safe supply. The use of specifications, contracts and 
agreements and questions of responsibility relating to them are also discussed. Although the 
consideration of temperature control is included it is covered in more specific detail in the 
unit for chill Chain Control that is part of this programme.    

 

At the end of this course of study it is expected that the learner will understand the need to 
formal procurement, storage and transport controls. They will also be able to conduct risk 
assessment appropriate to trading and ownership responsibilities. This unit compliments, 
and is complimented by other units in this training programme where specific details of 
catering, cold chain management, food hygiene and allergy awareness are covered.  

 

 

 

 

 



 

Outcomes of learning and assessment criteria  

To pass this unit, the learner needs to demonstrate that they can meet all the outcomes 

of learning. The assessment criteria determine the standard required to achieve the unit.  

Outcomes of learning Assessment criteria 

1 Evaluate the risks 

associated with a 

cross-border 

trading operation 

1.1 explain the various stages of a transfer of goods from 

manufacturer to customer. 

1.2 explain the specific risks of cross-border trade 

1.3 evaluated the impact of upstream and downstream 

disruption on the risks associated with a transaction. 

1.4 explain why more precautions are wise when dealing with 

cross border trade. 

2 Understand the 

impact of food 

manufacture and 

the manufacturing 

environment on the 

safety and quality 

of traded food and 

drinks 

1.1 evaluate the various aspects of manufacture that affect the 

safety of a trade 

1.2 analyse the reasons why changes in supply can alter risk 

and provide suggestions about how these can be reduced 

or minimised 

3 Understanding 

various elements of 

the food and drinks 

supply chain and 

the management of 

transfer of 

responsibilities  

3.1 explain roles and responsibilities of the various partners in a 

supply chain and how these can be formally agreed. 

3.2 explain what checks should be conducted at the various 

stages of the supply chain. 

3.3 explain why labelling of materials and the cross references 
to supporting shipping, transport and storage 
documentation is important. 

4 Understand the 
need for security 
and segregation of 
various foods and 
drinks and be able 
to describe 
systems to achieve 
this  

4.1 evaluate the security risks associated with shipping and 
transport and the methods used to  minimise them 

4.2 evaluate the specific risks associated with fresh fruit and 
vegetables  

5 

Understand the law 

relating to cross-

border trade 

5.1 explain the specific laws relating to meat and fish products 

5.2 explain the law relating to customs and excise controls 

(bonded shipment and warehousing) 

5.3 explain the purpose of European Parliament emergency 

decisions 



 

 

 

6 

Explain the 

importance of 

formal agreements 

and surveillance of 

performance 

against standards 

 

 

6.1 understand the necessary elements of an agreement 

6.2 understand the purpose of an agreement and the 

implications of a breach of the agreement 

6.3 evaluate the requirements of surveillance for food 

specifications, purchase contracts and service contracts and 

explain the impact of risk assessment in this evaluation 

7 

Understand the 

need for 

emergency 

procedures and 

robust systems of 

planning and 

communication.     

7.1 explain the essential elements of an emergency procedure 

7.2 explain how an incident management team operates 

7.3 evaluate the specific difficulties of planning and 

communication for cross-border emergencies 

 

Unit content  

1 Introduction to Food Trading  

 What is food trading? 

 Legislation relating to food trading 

 Wholesale storage and distribution 

 Cross- border and inter community trade 

 

2 Purchasing  

 Supplier evaluation and selection 

 Manufacturing controls and their assurance 

 Cross trading and links in the supply chain 

 Methods of transport and shipping 

 Materials associated risks 

 Impact of packaging on logistics 

 Impact of geography on logistics 

 Seasonality 

 Impact of change in relation to trade 

 

3 The movement and storage of traded foodstuffs  

 Port clearance procedures 

 Temperature controlled storage facilities 

 Systems of storage, segregation and traceability 

 Dealing with disruption to consignments 

 Identification, segregation and storage of problem materials 

 Waste management and waste declarations 

 Re-packing/re-labelling controls 



 

4 Roles and responsibilities  

 Contract to supply 

 Contract to purchase 

 Assurances by manufacturers and supplier surveillance 

 Pre-delivery checks 

 Tracking of the consignment and transport/security/hygiene  

 Breakdowns and delays 

 Transfer of responsibility/ownership 

 

 

5 Agreements and surveillance  

 The purpose of an agreement related to food  

 The essential elements of a purchase contract 

 The essential elements of a sales contract 

 Surveillance and verification activities related to agreements 

 Breaches of agreements and their resolution 

 

6 Shipping and Port Clearance  

 Temperature controlled shipments 

 Security and integrity of shipments 

 Bonded (duty free) shipments 

 Port inspection and documentation 

 Meat and fish labelling and shipping documentation 

 Emergency decisions relating to port clearance 

 

 

7 Problems and their Resolution  

 Rejection of shipments 

 Damages 

 Delays and disputes 

 Emergency procedures 



 

 

 

Information for tutors  

Essential requirements 

There are no essential elements for this unit. 

 

Delivery  

This is a self managed leaning programme where the learner is entirely in control of the pace 
of learning and the stage at which they receive assessment.  This method of delivery has 
been chosen because it allows learners maximum flexibility to programme their study around 
any other work or home commitments. The learning materials are provided as a set of notes 
that can be combined with other modules in a learning programme to provide a systematic 
and comprehensive set of reference documents. There is no time limit for the completion of 
the programme but it is expected that each module would be assessed within a 12 month 
period. Circumstances and possible exceptions to his operational limit would be considered 
on a case by case basis.  The main reason for the 12 month limit is that the printed learning 
material is reviewed along with feedback from assessors and learners once per year by an 
editorial board who update the material to ensure currency and relevance.  

 

The notes provided are self contained and provide guidance and a definition of best practice 
for food products trading including the management of contracted storage and 
transport/shipping. The examples used to illustrate operational implementation of good 
practice are intended to help the learner to think about the underlying principles within the 
materials and to apply them to real world situations. The leaning is entirely desk based with 
the learner expected to read and understand the material provided. There is guidance to 
reference material that can be used to read around the subject and a list of assessment 
criteria at the end of the module that the learner can use to conduct self assessment before 
they ask for assessment. Learning groups are not organised within the programme but 
cooperation of learners is not discouraged in any way, in some cases it can be very 
beneficial for groups of students to discuss and compare views. 

 

Contact telephone numbers and an e-mail address is provided for learners who may be 
experiencing difficulties with the material, wish to provide feedback or have a complaint 
about the programme. All contacts are recorded and where appropriate, investigated and/or 
referred to the editorial board for consideration during the annual review of the leaning 
materials.  

 

Assessment 

Assessment is by multiple choice questionnaire followed by open book assessment 
interview. The aim of the assessment is not to gauge the learner’s ability to retain facts and 
figures but their understanding of the information provided and a knowledge of where to find 
detail should this be required. The assessment interview may be organised using electronic 
VOI Protocols (Skype or similar), telephone or as a face to face meeting.  

 



 

When the learner is confident that they understand the unit materials he/she contacts the 
programme manager and an assessor is assigned. The assessor is selected from the 
Institute of Food Science and Technology register of assessors and mentors. This is a list of 
food industry professionals who have their qualifications, background and experience 
assessed once per year and are recognised experts in specific food industry sectors. Once 
an assessor has been assigned he/she arranges a mutually convenient time and method of 
contact and an assessment takes place. The multiple choice questionnaire is issued by the 
assessor and this is immediately followed up with an interview to review the answers given 

In the case of this unit the time taken for this assessment should be at least 30 minutes and 
no more than 45 minutes long. The assessor is required to record the assessment and send 
it to the programme manager with a recommendation that the learner has passed the unit or 
has been unsuccessful. The results of the assessment are reported to the learner within 1 
week.  

The specific aspects of trading and the associated movement of goods from a manufacturer 
through a supply chain to various delivery points (1.1-1.4 and 3.1-3.3) are assessed through 
the multiple choice examination. The need for supplier assessment and selection controls, 
the definition of the traded food product and process of manufacture within a specification 
(2.1 and 2.2) are the subject of a scenario used during the assessment interview. This 
scenario is developed to include a structure question and answer session covering 
emergency procedures (7.1-7.3)  The specific risks and restrictions placed on traders who 
work internationally and manage cross border transactions (1.2, 1.4  and 5.1-5.3), the need 
for secure shipments and product protection from tampering and infestation (4.1-4.2), the 
purpose of formal agreements (6.1-6.2) and the need for surveillance programs (6.3) are 
also be included as a section of the multiple choice examination.    



 

 

 

Suggested resources 

 

Books  

Food Supply Chain Management, M A Bourlakis P W H Weightman, 1st edition, Dec 2003 
Blackwell Publishing, ISBN: 1405101687   
 
Food Supply Chain Management: Economic, Social and Environmental Perspectives, M 
Pullman  Z Wu, 1st edition, Sept 2011, Routledge, ISBN: 0415885892 

 

Industry Guides 

http://www.wrap.org.uk/content/retail-supply-chain-grocery-sector-guidance 

 

Internet publications 

www.foodlogistics.com 

www.foodmanufacture.co.uk 

www.europeansupplychainmanagement.co.uk 

 

http://www.amazon.co.uk/Michael-A.-Bourlakis/e/B00A6G79W0/ref=ntt_athr_dp_pel_1
http://www.amazon.co.uk/s/ref=ntt_athr_dp_sr_2?_encoding=UTF8&field-author=Paul%20W.%20H.%20Weightman&search-alias=books-uk
http://www.amazon.co.uk/Madeleine-Pullman/e/B004PMHJC6/ref=ntt_athr_dp_pel_1
http://www.amazon.co.uk/Madeleine-Pullman/e/B004PMHJC6/ref=ntt_athr_dp_pel_1
http://www.amazon.co.uk/s/ref=ntt_athr_dp_sr_2?_encoding=UTF8&field-author=Zhaohui%20Wu&search-alias=books-uk
http://www.wrap.org.uk/content/retail-supply-chain-grocery-sector-guidance
http://www.foodlogistics.com/
http://www.foodmanufacture.co.uk/
http://www.europeansupplychainmanagement.co.u/

