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Table 3a - Technical Standards - Directly Associated Activities 

1.0 Storage and Handling of Raw Materials 

The site handles and stores raw materials which are used throughout the business in the 
operations listed: - 

Ingredients – Raw materials are delivered to the Goods In Warehouses where they are 
checked and logged. Samples are taken for flour deliveries. Where practical, a Just-in-time 
system is used to minimise the levels of stock held on site. 

Silo bulk storage of flours, chocolate and syrup are managed, by direct delivery to the silo, to 
prevent contamination and minimise waste. 

Yeast is delivered by tanker to yeast storage vessels at Bread Plant 1 / 2 and Bread Plant 3 
into temperature controlled and bunded storage vessels. 

Other raw ingredients are delivered on pallets; sealed bags and IBC’s. All are stored under 
cover. 

Hygiene Materials - Hygiene materials are delivered to the Goods In Warehouses. Chemicals 
are stored in the Chemicals storage room which has controlled access and is closely 
monitored. When out in the cleaning areas, chemical drums and containers are bunded and 
delivery is by calibrated dosing system. 

Other cleaning materials and Hygiene personal protective equipment are stored in separate 
areas and distributed on a cleaning and refill system.  

Engineering Materials – the business uses IESA for materials and stores management on 
site. Stocks are kept to a minimum agreed stock holding. Rationalisation and standardisation 
of products used has been introduced. This system operates in conjunction with SAP and 
provides compliance, governance, advanced control and reporting capabilities. 

Vehicle maintenance Unit (VMU) – VMU goods are supplied directly to the Garage which is 
operated by qualified mechanics. Flammables and hazardous chemicals are stored in 
appropriate COSHH cabinets and any oils are stored in bunded cabinets or bunded pallets. 

Building Maintenance materials – Materials are held in the maintenance department and 
stocks are kept to a minimum. Paints and aerosols are kept in appropriate COSHH cabinets 
where required. 

 

2.0 Steam Raising Boilers 

The main bakery has three Fulton 60J 600kW rated gas fired boilers which are used on a 
duty standby basis for the raising of steam for the production processes on Bread Plant. The 
boilers are located in an integrated boiler house and are on a full maintenance and service 
package with a competent contractor.  

All engineers on site are fully qualified and trained to manage the boiler operation to 
manufacturers guidelines and according to plant production requirements. 
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3.0 Refrigeration and Chilling 

The site has process cooling and chiller plant which is used in the bread manufacturing 
process. The refrigerated cooling plant feeds spiral coolers for the bread produced; chiller 
plant feeds other parts of the production process and all equipment is located around the 
main bakery in purpose built external plant rooms and plant areas. 

Cooling plant in the treats production are for specific processes and comprise chilled tunnels 
located on the production floor. 

The equipment is serviced and maintained by competent and certified contractors; asset 
records of plant types, refrigerant types and quantities and service records are held on site, 
in accordance with F-Gas and ODP Regulations. 

 

4.0 Chemical Handling 

There is a detailed cleaning and sanitation programme using a task based Cleaning database, 
setting schedules for cleaning across the site including emergency situations. This is a mix of 
manual clean and Cleaning in Place (CIP). Each cleaning task is fully detailed with chemicals, 
doses, equipment and cleaning process flow so that all activities are controlled. 

Production schedules are also optimised to minimise product changeovers and interim 
cleaning required. 

For all cleaning chemical usage, staff are trained in handling, make up and application and 
correct disposal of the cleaning solutions. Chemicals are added using calibrated mechanical 
dosing systems into all clean up waters.  

Where CIP is used for process equipment and coolers, all activities are detailed fully as part 
of the cleaning programme and schedules used. 

No systems are in place for recovery of cleaning chemicals as doses of the chemicals used 
are between 1.5 – 3% and have been notified to our waste water operator, forming part of 
the Discharge Consents in place for the site. 

 

5.0 Packaging of Finished Product 

The packaging of bread and biscuit products takes place after cooling.  

In the bread plants this process is automated and follows the slicing process directly in to 
bags and following the cooling process for morning goods.  

Once in sealed bags, the finished goods are packed into delivery baskets and stacked for 
loading and delivery. All these processes are automated to reduce the need for manual 
handling of product. 

Packaging used is, in many cases, recyclable either at kerbside or with plastic bags in large 
supermarket stores. 

For treats the process involves the finished product being packaged into tubs of various 
types and sizes; kits and individually in wrappers or boxes for on-shelf retail purposes. For 
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many of the products multiples of the packs are then boxed in cardboard outers for delivery 
to outlets. 

Packaging used is, in many cases, recyclable.  

 

6.0 Waste Storage and Handling 

The site has a number of waste streams which comprise non-hazardous; hazardous; WEEE 
and metal wastes. These waste streams are segregated on site, using colour coded bins, and 
stored separately. 

Non-Hazardous Waste - General Waste is collected and stored in blue bins which are 
located at various points around the site.  

Cardboard waste is flattened and collected in black bins which are located at strategic points 
within and around the site buildings.  

These bins are moved to the waste management area where there is one general waste 
compactor and, for cardboard, there is one compactor and an open top RORO. Once these 
receptacles are full, they are exchanged and removed from site, on a pre-arranged schedule.   

General waste is taken to a Materials Recycling Facility where the waste is sorted for 
recycling and remaining waste is sent for use as fuel in waste to heat. Cardboard is recycled. 

Hazardous Waste - The site has various hazardous. These are all segregated and stored in 
the appropriate storage containment. The wastes are collected, dependent on type, to be 
recycled. 

WEEE, when produced, is sent for specialist disposal. 

Metal Waste - Metals are segregated and stored in two skips located in the waste 
management area and, once full are sent for recycling.  

The waste management area is on a hygiene cleaning schedule and is regularly inspected to 
ensure the area is kept tidy and collections are meeting site requirements. 

All the above waste streams are collected by registered and licenced waste carriers who are 
licenced as upper tier waste carriers, brokers and dealers. Copies of Environment Agency 
registrations are kept on file. Waste Transfer and Waste Consignment Notes are kept on file 
for the appropriate period. 

Waste dough, bread and biscuit - The bakery processes produce waste which is collected in 
specified bins which are located at waste stations within the factories. The bins are moved 
to the waste management area, by Hygiene, where bread and biscuit is compacted and 
dough is tipped in to open topped containers.  

This is classified as “core product” and is sent for processing into animal feed. Containers are 
collected daily by a contractor registered with the AIC (Agricultural Industries Confederation) 
under the FEMAS scope.  


