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ROLES TO CARRY OUT THE TASK IN THIS PROCEDURE
	Department
	Job Role

	Production
	Area Managers

	
	Team Leaders

	Health, Safety & Environment
	HSE Manager

	
	 Environmental and Sustainability Coordinator

	Technical
	Technical Manager



	List Latest Changes:
	· Addition of Allergens requirements.

	Reminder: If it is a process change, it will require re-training.

	Version 
	9
	Re-training required
	N



WHAT THE ROLE NEEDS TO CARRY OUT TASK IN THIS PROCEDURE
	DOCUMENTS NEEDED TO PERFORM THE TASK
	INFORMATION NEEDED BEFORE STARTING THE TASK

	· OP52 Waste management procedure
· Health & Safety Policy 
· COSHH product safety data sheets
· Site product, chemicals, spill kit and waste maps (available on Westons Integrated Management System)
· Site drainage maps (available on Westons Integrated Management System)
· WI SK001 Spill Kit Work Instruction
· OP16 Incident Management Procedure
· E19 Environmental Incident Investigation Report 
· I27 Incident report
	· Spill Kit training
· Chemical Awareness training
· Bodily Fluid Spillage training

	TOOLS
	H&S Requirements – 

	· Spill Kit
· Bodily fluid spill kits
· Cleaning equipment
	· PPE
· COSHH Data sheets




RESPONSIBLITIES 

	[bookmark: _Hlk136874043]Area Manager 
	Food safety, Health, Safety and Environment (FS, HSE)
· Responsible for ensuring that all individuals are trained in this procedure and follow its requirements.
· Responsible for raising any issues with the Health & Safety department
· Responsible for ensuring Spill Kits are always fully stocked. 
· Responsible for completing the E19 Environment incident form and implement the corrective action to avoid re-occurrence.



	Team Leaders  
	Food safety, Health, Safety and Environment (FS, HSE)
· Responsible for ensuring that all individuals are aware of this procedure and follow its requirements.
· Responsible for coordinating with the Area Manager the investigation of the incident and root causes. 



	[bookmark: _Hlk136962027]All Employees 
	Food safety, Health, Safety and Environment (FS, HSE)
· Responsible for informing the Health & Safety department of any spillages or accidental releases.
· Responsible for ensuring that any spillages or accidental releases are cleared away as soon as possible, in the correct manner, in order to prevent or minimise harm to the environment and employees. Ensure that any subsequent waste is dealt with correctly. 



	Technical
	Food safety, Health, Safety and Environment (FS, HSE)
· Responsible for providing advice and assistance when dealing with spillages or accidental releases where there is a risk to product safety.   
· Responsible for assessing and managing allergen contamination risks, including product quarantine and release decisions.



	Health, Safety & Environment
	Food safety, Health, Safety and Environment (FS, HSE)
· Responsible for providing advice and assistance when dealing with spillages or accidental releases relating to Health, Safety and Environment.
· Monitor chemical, Hazardous or environmental risks, ensuring compliance with COSHH and Environmental controls.  
· Responsible for informing the relevant authorities as necessary.   




	Purpose:

To ensure all spillages – whether of cider (Beer contract packing), ingredients, chemicals, or foreign materials – are managed in accordance with our Integrated Management System (IMS), protecting:
· People (Health & Safety)
· Environment (Soil, Water and Air)
· Product integrity (Food Safety & Quality)
· Regulatory and Certification Compliance (BRCGS, ISO, HACCP, COSHH)




	Work
Seq.
	Operation
	Critical Areas
Safety, Ease of Operation, Quality

	A
	Procedure for Managing Uncontrolled Releases and Spillages
	.


	A1
	Uncontrolled releases of substances can pose serious risks including:
· Cross-contamination
· Health hazards to employees
· Environmental pollution
This procedure is intended to minimise any adverse effects from such incidents.
	

	    A2
	Chemical Handling: 
When Chemicals are involved, always refer to the relevant COSHH Data sheets. These documents will provide essential safety information, including: 
· Safe handling practices
· Required personal protective equipment (PPE)
· First aid measures
	Note: If the COSHH data sheet is not available, please contact your Area Manager or HS&E Team.

	A3
	Reporting Requirements: 
Accidental spillages must be reported immediately by the employee to both their Area Manager and the Health, Safety & Environment Team.

Once the incident has been brought under control, an Environmental Incidents Master Form (Form E19) must be completed by the Area Management and shared with the Health, Safety & Environment Team in a timely manner.
	

	A4
	The following accidental spillages must be reported using form E19:
1. Any spillage, regardless of the magnitude, that requires the use of a spill kit for clean-up.
2. Any spillage, regardless of volume, that enters a blue drain.
3. Spillages of Cider (Beer contract packing):
Volume: 50 litres or more if near a yellow drain.
Volume: Any Spillage near a Blue drain or unbunded area.
4. Spillages of Fuel, Oil, Chemicals or Waste:
Volume: 25 litres or more if near a yellow drain. 
Volume: Any spillage near a blue drain or unbunded area.
	Note: The Effluent Treatment Plant Team must be notified immediately of any spillage into yellow drains, so that mitigation measures can be taken.

	A5
	Drainage Restrictions and notifications requirements: 

In the event of any significant spillage posing a risk to the environment, one of the following must be notified immediately:
· Health, Safety & Environment Department
· Head of Production
· For out-of-hours incidents, the Site Security Manager or Managing Director is the primary contact.
	

	A6
	Allergen Spillages and Cross-contamination Control
Spillages involving allergenic materials (e.g. gluten, sulphites, etc.) must be managed with the correct controls. 
	

	A7
	Stop production in the affected area if there is any risk of cross-contact. 
Isolate the area and prevent movement of people, equipment or materials. 
Remove or protect all exposed: 
· Raw materials
· Packaging
· Finished product
Ensure all the area is segregated and restricted to authorised personnel only. 

	

	A8
	Cleaning requirements:
Use dedicated or single-use cleaning equipment
Clean and sanitise using approved food-grade chemicals.
Cleaning must be validated where required
	

	A9
	Any product potentially affected must be:
Quarantine and assessed by the Technical department
	




	Work
Seq.
	Operation
	Critical Areas
Safety, Ease of Operation, Quality

	B
	IMMEDIATE ACTIONS
	.


	B1
	When a spillage is detected, the following actions must be taken in order of priority to ensure food safety, health and safety and environmental protection: 
a) Identify the substance and ensure correct Personal Protective Equipment (PPE) is worn
· Consult the relevant COSHH data sheet if necessary.
· Do not attempt to manage the spillage without the appropriate PPE.
· Stop operations in the affected area if product safety or worker safety is at risk.
b) Stop spillage if possible 
· Only attempt this if it is safe to do so.
· Notify your department Manager / Team Leader and Health, Safety & Environment Department
· Isolate the area and ensure all product, packaging and ingredients are removed from contamination risk zones (where applicable)
c) Prevent the spillage from entering site drainage systems
· Ensure that spillage is not entering a blue-coded storm drain or any site watercourses
· If the spill has entered a red-coded drain minimise the amount entering the drain as far as possible. The ETP Team will need to be notified if any spillages have gone through the red code drain system.
d) Use colour coded spill control equipment
· Deploy drain covers and / or spill kits to contain and clean up the spill. 
· Follow Work Instruction WI SK 001 for correct use of spill kits.
· Act promptly to avoid further pollution or environmental impact.
· Clean the area using approved food-grade detergents and sanitisers and colour-coded cleaning equipment.
e) Disposal Method
· Area Management is responsible for ensuring the spill is cleaned up appropriately and in a timely manner.
· All spill kit waste must be disposed of in yellow hazardous waste bags and transferred to the designated hazardous waste bins located at the Fuel Station and/or the Engineering Department.
f) Report the Incident
· An E19 Environmental Incident Investigation Report Form must be completed by the Area Management.
· Where allergens are involved, inform the Technical Department immediately. 
· The completed form must be sent to the Health, Safety & Environment Department immediately so the spill kit can be replenished.
	If the spillage contains allergens inform the Technical Department immediately if allergen risk is present.




	[bookmark: _Hlk202455284]Work
Seq.
	Operation
	Critical Areas
Safety, Ease of Operation, Quality

	C
	ENVIRONMENTAL INCIDENT
	.


	C1
	Spillages that enter a watercourse, are released into the atmosphere, contaminate soil or land adjacent to a watercourse, or pose a threat to human health or biodiversity, may constitute an Environmental Emergency incident, depending on the volume and substance involved.

In such cases, Emergency and Planning procedures must be followed, as outlined in: 
· OP16 – Incident Management Procedure

If an incident is assessed as an emergency, the Crisis Management Team must be notified immediately as well as the Head of Health, Safety, Environment & Sustainability.
	The Head of Health, Safety, Environment & Sustainability will inform the EA if required.



	
	 Bodily Fluid Spillage Procedure
	

	1
	What is considered a Bodily fluid spillage:
· Vomiting
· Bleeding
· Urination or defecation
· Saliva (if in excessive amounts or due to illness)
	

	D2
	If a bodily fluid spillage occurs, isolate the affected area immediately to avoid cross-contamination. 
Report to your team leader/area manager immediately. 
	If in manufacturing area, stop operations and inform your team leader /area manager and the technical team
Any exposed product, packaging or raw material will need to be quarantine.

	D3
	Only trained personnel wearing appropriate PPE should handle bodily fluid spills.
· Disposable gloves
· Apron or disposable coverall 
· Eye protection and face mask (for vomit or Blood)
· Safety shoes (Closed footwear) 
	

	D4
	Spill Clean-up
· Use dedicated bodily fluid spill Kit (this normally includes absorbent granules, scoop, bags, PPE, disinfectant).
· Use disposable scoop and towels to collect solid/absorbed matter (If any tools from the cleaning equipment is used, this will need to be disposed of after use). 
· Place all waste into a yellow hazardous waste bag
· Clean the area thoroughly using approved disinfectant (this is found in the bodily fluid spill kit).
· Allow sufficient contact time as per product instructions
· Dispose of all contaminated materials (gloves, aprons etc) in the Hazardous waste bin, do not dispose in general bins.
	Note: Never use food-contact cleaning tools. Any cleaning tools used from manufacturing areas will need to be disposed. 

Inform the HSE team completing an I27 Incident form. 

	D5
	Ensure you wash your hand thoroughly with soap and water. 
	













Appendix 1 Drain Colour Code Identification


	Service
	Colour
	Label Symbol

	FOUL WATER TO SEWAGE TREATMENT SYSTEM
	RED
	


	TRADE EFFLUENT TO ON-SITE EFFLUENT TREATMENT SYSTEM
	YELLOW
	


	SURFACE WATER
(rainwater only)
	BLUE
	















































Appendix 2 Summary of Action to take in the event of a spillage


	SPILLAGE TO A BLUE DRAIN
	SPILLAGE TO A RED/YELLOW DRAIN

	1. Stop flow into a surface water with the use of spill kits
1. 2. Report immediately to your Area Manager and the Health, Safety & Environment Team
	1. Prevent excessive discharge into drain as far as possible

	2. 
	3. Report immediately to your Area Manager, Health, Safety & Environment Team, and Effluent Treatment Plant Team

	

	Report via an Environmental Incident Investigation Report (E19) to HSE@westons-cider.co.uk

	1. 1. The Health, Safety & Environment Team will immediately quantify and assess the situation by evaluating the nature, location and impact, and by determining the appropriate mitigation actions required by Area Management.
 
2. 2. All records must be completed.

	

	Clean-up process
	In the Event of a Significant Spillage

	1. 1. Area Management is responsible for ensuring the spill is cleaned up appropriately and in a timely manner.

2. All spill kit waste must be disposed of in yellow hazardous waste bags and transferred to the designated hazardous waste bins located at the Fuel Station and/or the Engineering Department.
	1. 1. Health, Safety & Environment Team will notify the Leadership Team who will determine responsibility for notifying the relevant regulatory bodies (e.g. the Environment Agency).

2. 2. Leadership Team to inform the Company Directors.
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