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1. Introduction
The purpose of this document is to provide our suppliers with clear guidelines around the expectations
of the processing and delivery of goods into our distribution centres.

Foodstuffs South Island (FSSI) has created a specific business website that includes a great deal of
information that can be valuable to suppliers when dealing with the various parts of the FSSI
organisation. We would encourage suppliers to become familiar with the site www.foodstuffs-si.co.nz

FOODSTUF

South Island Limited F55I Private Zonz

HRSS
Careers Website Vacancy Manager

Suppliers Refationship Management
Foodstuffs NZ
Foodstuffs Suppliers Website

ﬁ ABOUTUS OUR BRANDS FOR VENDORS NEWS & ANNCUNCEMENTS CAREERS

Foodstuffs South Island Limited

Welcome to the Foodstuffs South Island Limited website

Foodstuffs supply the PAKNSAVE, New World, Four Square
Supermarkets, Henry's Beer Wine and Spirits, and On the Spot
convenience store banner aroups. Through our members’ stores we
aim to provide an enjoyable shopping experience based around guality,
convenience, and valus.

Corporate social responsibility is central to our approach to business
from board level to checkout. This is demonstrated by the way we treat
our peaple, the local community and the environment. To find out more
about who we are and what we do have a look around our website, or
feel free to contact us directly.

\\" ',,«.,Javwmm‘ \"_v—.-&*h

Suppliers should also visit the Foodstuffs national website that provides information in relation to the
management of price changes and trading terms among a number other trading aspects
www.foodstuffs.co.nz

FAGS R5S CONTACTUS

'\ Our wide range of brands provides

our customers with ready access to

the best possible products to meet
their everyday purchasing needs. 55

Foodstuffs®

ﬁ‘ ABOUT FOODSTUFFS MEDIA CENTRE COMMUNITY & SOCIAL RESPONSIBILITY OUR BRANDS VIORKING WITH US (

]

OUR BRANDS Welcome to the Foodstuffs website. You've arrived at

the home of a proudly 100% New Zealand owned and

FOUR SQUARE operated organisation, made up of two regional co-
operatives.

@NEW WORLD We are a true Kiwi success story, having grown from humble beginnings to

become one of New Zealand's largest and most thriving businesses. | believe

- that s our people, our knowledge, and our passion for our business and

PAK“SAVE customers that sets us apar, and has got us to where we are today

As an organisation we have exceplionally high standards, and see ourselves
as an integral member of every one of our communities. Ours is a simple

> VIEWALL OUR BRANDS farmula, and one we will continue to develop well into the future as we carry on
meeting the needs of our customers

PV e T, W

Steve Anderson Managing Direclor, Foodstuffs New Zealand

T sl el -’mu_,m’\i "‘—Mﬂ.ﬁ ' PMMM\MW

Foodstuffs South Island Ltd. Page |4
Procurement and Operations Guidelines for Supplier v201904



2. Store ordering on the Distribution Centre (DC)

2.1 Method & responsibility

The key retail banner group stores today are operating on SAP and use this system to generate their
replenishment orders from the DC’s. Stores/customers not on SAP generate orders either using the
PDE method (scan and send) or by utilising the sales desk or Trent’s website.

Responsibility for compiling orders rests with the store staff, but the vendors Territory Manager or
Rep/Merchandiser may also be involved in this process one or more times a week.

Territory Managers should work closely with store department staff so that they are kept informed of
any process developments as well as the upcoming promotional lines, new products and range
deletions. FSSI does formally advise forthcoming promotions by way of advertising schedules through
the group promotion managers.

2.2 Timings & frequency

Orders must be transmitted by the agreed store order schedule time.

Foodstuffs South Island Ltd. Page |5
Procurement and Operations Guidelines for Supplier v201904



3. DCSAP replenishment orders

FSSI and authorised vendors may choose to enter into agreements for a VMI (Vendor Managed
Inventory) process. Vendors are encouraged to work with the FSSI buyer for order generation,
assessing likely demand and compiling replenishment orders, but the ultimate decision will lie with the
FSSI buyer outside VMI.

3.1 Preparation
An order is generated from the purchase order module of the FSSI SAP Replenishment system.

Separate orders can be created for the same vendor where stock may be sourced from multiple
locations (vendor sub range).

Each order will quote a FSSI purchase order number. The ordering unit of measure will generally be
cartons

Product will be ordered in the most economical measure to optimise both trading terms and
operational handling efficiencies, as well as considering expected day’s stock cover. It is expected most
products will be ordered by the layer and full pallet.

3.2 Transmission

The order will be transmitted from the purchase order system in the form through the Foodstuffs
eXchange. The timing of these orders shall be by arrangement between FSSI and the vendor. Where a
schedule is in place for orders that are not received by the due time, the vendor should contact the
FSSI buyer. For EDI orders there is a control response in place for confirmation of the information.

3.3 Back up procedures
In the event of a transmission failure by EDI, the alternatives are to email or telephone through the
order.
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4. Vendor order picking & despatch

4.1 Timing
The purchase orders are picked by the vendor and despatched in order to meet the agreed scheduled
delivery day/time.

4.2 Documentation requirements
The consignment is to be accompanied by a packing slip that must quote the FSSI purchase order
number.

An Advanced Shipping Notice (ASN) is a business-critical component required to maximise the
efficiencies in goods receipting and as such are requested to be sent prior to all purchase orders
being received into DC’s. Refer the Foodstuffs eXchange for detailed instruction.

The invoice quoting the FSSI order number is to be forwarded to;

Foodstuffs South Island Limited.
Private Bag 4705

Christchurch.

Attn: Accounts Payable Department.

4.3 Pallet configurations

Each product is to be placed on a separate pallet. If there are two or more dates for the same SKU then
they must also be separated on their own pallet. When a product is ordered in a quantity less than a
layer then this can be presented on a "mixed pallet" This mixed pallet must be clearly labelled "mixed
pallet". All pallets are to be presented wrapped and in good condition.

Single SKU ambient pallets are to be a maximum of 1.4m (including pallet). Produce, chilled and frozen
pallets are to be a maximum height of 1.2m (including pallet). Any pallet shall not exceed one tonne
(1000KG) in weight.

Product must be within the confines of the pallet, no overhang at all is permitted. Individual cartons
must not exceed the industry agreed weight of 16kg or less where this makes good sense.

The CHEP and Loscam pallets are the standard pallet operated by FSSI.

4.4 Produce Crates and Bins

FSSI supports the CHEP and Loscam foldable crates in its business. Due to the benefits these crates
bring for storage and returns, they are our preferred crate type. FSSI will only accept foldable crates in
the network. Other foldable crates that are used in the produce industry are to meet approval before
being used. The industry strives to improve staff health & safety and for this reason we wish to impose
a weight restriction not exceeding 16kg gross weight.

The CHEP and Loscam crates and bins are the standard packaging operated by FSSI.
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4.5 Labelling

We encourage suppliers toward the provision of Serial Shipping Container Code (SSCC) pallet labels.
Typically, this means that one scan at goods receipt to a pre-received electronic ASN/Despatch advice
helps to facilitate the speedy put away of goods received.

If an Address Label is required by your carrier please consider including the following information to
minimise the occurrences of delivery errors:

e Foodstuffs SI Ltd or FSSI.

e The Destination Distribution Centre - Hornby Ambient, Horny TCDC or Dunedin.
e The Street Address - Quadrant Drive (Hornby) or Midland Street (Dunedin).

e Purchase Order Number.

e Pallet Number / Total Pallet Count.

Please only use self-adhesive labels affixed to the outside of the pallet wrap so that these can be
disposed of with the pallet wrap.

Loose A4 (or similar) sheets are not to be used as they often fall from pallets when the wrap is cut or
processed. The costs and risks (e.g. slip hazard, hindering automated machinery) associated with these
sheets of paper are significant and 100% possible to eliminate

4.6 Product dates
Date sensitive product should arrive into the Hornby DC with a minimum of 80% of shelf life. There
may be exceptions to this that will be by arrangement/agreement with our buyer.

Cartons are to be coded with GS1 128 barcode for articles with less than 90-day life giving product
number and best by date. Refer to GS1 guidelines for barcoding.

4.7 Dangerous/hazardous goods
All vendors must comply with all regulations as laid down by the LTSA with regard to the transport and
delivery of the product to Foodstuffs South Island Limited distribution centres and retail outlets.
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5. Receipting into the DC

5.1 Timings & bookings
Deliveries can be made 5 days per week Monday to Friday and scheduled booking slots will be
confirmed. Weekend deliveries can be available by special arrangements.

If the transport company anticipates a late arrival then the vehicle driver is required to contact the
inwards good office, to advise them of the delay and anticipated new arrival time.

o Hornby Ambient Inward Goods Office (03) 372 2951
e Hornby Chilled & Frozen Inward Goods Office (03) 372 2939
e Dunedin Ambient Inward Goods Office (03) 466 4135

The booking slot covers only 1 truck. Therefore, if the order is being carried on more than 1 vehicle
then it will be necessary to advise the DC the previous afternoon.

5.2 Unloading
Expected unloading time is 30 minutes per vehicle. The consignment note will be signed only for the
number of pallets received and will be signed STC (subject to check). For temperature controlled loads
to be received into our temperature controlled DC’s the consignment must be able to be unloaded by
way of rear doors.

5.3 Pallet Management

All products must be received on either a CHEP or Loscam pallet. All pallets received by the DC are
managed on either the CHEP or Loscam transfer system. FSSI transfer the pallet quantity onto the
relevant DC account from a vendor or nominated carrier's account daily via an electronic batch to CHEP
or Loscam.

5.4 Damages & discrepancies

The DC receiving staff are responsible for checking the pallets on arrival. Any damages or omissions are
to be noted where possible, on the driver’s copy of the consignment note and clearly signed by both
parties. FSSI will advise the vendor with relevant details of the product damage or count discrepancy
within a 24-hour period.

The vendor should provide contact details to the Inward Goods Supervisor and buyer for delivery
discrepancy advice.

5.5 Receipting dated product
Product is scanned into the warehouse under the Warehouse Management System. The GS1 128
barcodes will allow for the management of dated product.

Warehouse exception reports will provide information to the buyer and warehouse team on product
dates.
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6. Demand management & promotions

6.1 Promotional Calendar
Promotional submissions shall be done in line with the banner group procedures.

Reconfirmation of promotions by FSSI promotion manager shall include the timing, promotion type and
deal. For promotions where an abnormally high lift in sales volume can be expected as a result of a low
RSP (retail selling price) should be clearly communicated to both the vendor and the buyer.

The vendor and FSSI should jointly agree on estimated volume lifts to assist with timely ordering into
the DC.

6.2 Co-management
Vendor’s Account Managers should meet regularly with Banner Group Promotional Managers to
review future market activity and promotional lifts.

6.3 Promotions
Refer to the Banner Group Promotion Managers for details.

6.4 Promotion stocks
Should be time managed to allow for store draw-off in the latter part of the week prior to the arranged
promotion (buy-in week).

6.5 Instore promotions

Where a vendor’s representative is to arrange special deals involving volumes at store level, the FSSI
buyer must be advised prior with estimates to ensure stock will be available unless a VMI arrangement
is operating.

6.6 Channel of supply

FSSI believes a single channel of distribution to members and customers provides the greatest
efficiencies and effectiveness when an article is listed for DC ranging. For this reason, distribution
should be via the DC. There could be some exceptions to this rule that would be mutually negotiated
and agreed for varying reasons.

All temperature controlled products (chilled & frozen) listed for DC ranging shall only be supplied
through the Hornby DC. No vendor or distributor is to supply a DC ranged article to a FSSI
member/customer outside this channel. The only exception to this rule is the authority given by the
Wholesale Merchandise Manager for special circumstance.
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7. Retail support

7.1 Merchandising

FSSI retail banner groups will not expect to see any reduction in current support to the stores as a
consequence of DC supply. The delivery of stock to stores will have strict schedules that will allow the
call-cycle for vendor’s merchandisers to be arranged. Delivery schedules can be made available on
request through our Distribution Centre Manager or Buyer.

MNew World

NW We Mew Zealanders are a

different bunch. We like to try
new things - push the

NEW WORLD boundaries. We like to create,
not copy. But we like to have fun
whiie we're atit. It's an attitude
thing really.

PAK'nSAVE

At PARNSAVE our policy is to
provide Mew fealand's Lowest
Food Prices, 50 we never stop
looking for ways we can keep
costs down in order to pass
those savings on to you.
FAK'NSAVE follows a Food
Warehouse format unique to
Mew Fealand supermarkets.

Four Square
The household name Four Square emerged in the 19205 out of the Foodstuffs grocery buying

co-operative. Foodstuffs” founder, MrJ Heaton Barker, became concerned at the activities of the
grocery chain stores of the day...

henrys [REsil

Visit Henry's and you'll find everything you need to know about enjoying and appreciating our
extensive range of Beer, Wine and Spirits at competitive prices.

RAEWARD Raeward Fresh

fres
From small beginnings as a readside stall on Johns Road, Raeward Fresh has grown to what
we are today, offering our customers quality fresh fruit and vegetables, a full butchery range and
all your grocery essentials.
Foodstuffs South Island Ltd. Page |11
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8. Ullage & DPA (Damaged product allowance)

8.1 Ullage discount from the vendor

FSSI does accept discount allowances provided by suppliers off the invoice for DC purchase orders to
negate incidental and costly credit claims. The allowances are negotiated at a national level and can
vary in discount percentage depending on the category and supplier.

Ullage for direct to store delivery is to be negotiated directly with the owner operator.

8.2 DPA criteria
FSSI will provide the members/customers with DPA at the bottom of each warehouse invoice for most
products.

DPA is intended to cover the following incidentals;

*All damaged product, or those with minor manufacturing faults affecting less than one carton,
or bulk equivalent lot.

DPA is not expected to cover the following incidents;

eIncorrectly priced or short or over supplied goods for which claims for credits/charge should
continue to be made in the normal manor.

Any banner group member who believes their goods have been damaged in transit because of faulty
equipment and/or incorrect handling procedures would be requested to direct this information to the
attention of the Distribution Centre Manager.

Where vendors have not provided Ullage to FSSI, the member has the right to claim for any credit
directly against the vendor.
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9. Productrecalls

9.1 Procedures
In the event of a product needing to be recalled from the market the vendor will follow the procedures
as can be found on the FSSI website www.foodstuffs-si.co.nz

' LINKS I

FOODSTUF

South Island Limited

- ABOUTUS OUR BRANDS FOR VENDORS NEWS & ANNOUNCEMENTS

ARE HERE® HOME | FOR VENDORS | TRADING WITH FOODSTUFFS | PRODUCT RECALL

COR VENDORS Product Recall Procedre

A Trading With Foodstufis

» The Vendor Account

&
% Charge Through Facility : l
» Payment Terms |
» Tesms of Trade
S Pricing ]
> Invoicing 1
% Claims Resolutian We wish to remind you that our group members and Foodstuffs South Island Limited have an obligation to comply with the
»: Py New Zealand Food Amendment Act 1996, the Food Standards Code Australia New Zealand, and the New Zealand Health
il and Safety in Employment Act 1992. In order to do so we have to be assured that product(s) supplied either direct to our
> BZB eCommerce members, orvia our warehouses comply with this legislation
I In the event of a food and health safety issue resulting in either a public product recall or trade product recall, we request )
» Froduct Recall that the following communication lines to Foodstuffs South fsland Limited be followed: (
» Business Review
: : Crder Of . - Day Time Contact l
w Mational Palicy Cortact Title and Position (8am - 5pm) After Hours Contact '
v Wholesale Operations 1 Alona Clark (03) 353 8700 021 713 380
v Wholesale Procurement Fupd Safety Managee :
N Rt Barmer insorason 2 Jocelyn Thomley (03) 353 8700 021957 537
Food Safety Advisor %
Whol le B
bAMEL i 3 Annie Hay (03) 353 8700 021 320 617 rd
Retail Merchandise Manager - Fresh Foods, Liguor e
» Forms and Downloads GM -
4 Dave Pawson (03) 353 &700 021906 204 1
Wholesale Merchandise Manager
5 Tim Donaldson (03) 353 6700 021713 299
Retail Brands Manager
6 Alan Malcolmson (03) 353 8700 021713 261 {
General Manager - Retail Operations *
7 John Mullins (03) 353 6700 021838 378
General Manager - Wholesale Operations and
Procurement
Contact by telephone must be made with one of the above listed Foodstuffs South Island Limited employees in the order
specified, followed by written confirmation of the product recall. (
nformation reguigsd @ the ev f a product recall ig,as follows;
B o um\-‘-ﬂ B i M_N\‘WMMHJW'x'r” s, m—w’“«'r

9.2 Recall credit requirements

Where ambient product has been recalled it will generally be brought back to the appropriate DC and
the buyer will liaise with the vendor to arrange the credit and pick up. Alternatively, arrangements
could be made to manage directly with the affected stores.

It is not intended that any temperature controlled or fresh product will be brought back to the Hornby
DC as a result of a product recall. Therefore, a process will need to be implemented where the Hornby
DC can pass a credit to the store and in turn the vendor will credit the Hornby DC. Stock in the stores
will be the responsibility of the vendor to collect, or sight and dispose.
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10. Performance measures

10.1 Inbound service levels to the DC
Should be monitored by the vendor and reports for variances provided to the buyer.

FSSI has developed a reporting system to monitor the vendor’s performance into wholesale operations.
Our expectation is no less than 97%

10.2 Outbound service levels from the DC
Measured weekly by FSSI reporting system. Members expectations is 97% and 100% of promotion

supply.

10.3 Product performance exception reports
Product is monitored regularly to ensure it meets volume expectations and distribution.

Product reports on stock and sales performance is available to a vendor on request and under the VMI
program.
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11. New product introductions & deletions

11.1 Introductions
Refer to the FSSI website for details www.foodstuffs-si.co.nz

The FSSI buyer is to be made aware of all new product intended for DC ranging to ensure the logistical
end of introduction is managed in such a way as not to cause delay or error.

' LINKS I

FOODSTUF

South Island Limited

SES

ABOUTUS OUR BRANDS FOR VENDORS NEWS & ANNCUNCEMENTS o SRM

¥OU ARE HERE: HOME | FOR VENDORS | TRADING WITH FOODSTUFFS | RANGING

FOR VENDORS Ranglng i OUR BRANDS
A Trading With Foodstuffs | |
||| FOUR
% Tha Vendor Account Il | SQUARE

suPERmARRET

|I‘H|[[

3 Charge Through Facility

3 Payment Tams i i l

> Terms of Trade

> Pricing

Sy Host Support

> Claims Resolution

S Punging Host Support is the term given to ranging of a product within the Foodstuffs
South Island Limited banner groups for vendors direct to store delivery. IFhost

> B2ZBeCommerce supported, Foodstuffs South Island Limited will maintain the necessary

5 S Mariasmant databases to ensure correct scanning information is held by each store. Mo
freight-applied charges will be accepted for any product accepted for host

> Product Recall support.

> Business Review

; Central Distribution
v Mational Policy

Foodstuffs South Island Limited reserves the right o select those vendors
whose products will be centrally warehoused. This selection process reflects All our Fresh Meatis ~100%
Foodstuffs South Island Limited intent to supply product to consumers in the NZ" at New World

+ Retail Banner Information most cost effective manner with consideration of the vendors trading terms, as
well as the marketing contribution behind the products to be listed.

v Wholesale Operations

v Whaolesale Procurement

v Whaolesale Banner

Information For details on specific banner group ranging processes please use the

» Forms and Downloads following finks:
Related Links
Mew Waorld Ranging Frocess
PAKTISAVE Ranging Process
R4 Four Sguare Ranging Process

Henry's Ranging Process

e I monidensbn . i 8 e it il i . ol I“’r e

L/s« Nty ooty

11.2 Deletions
The vendor shall notify the FSSI Buyer of any product line that is to be deleted.

Product identified as not meeting certain performance criteria will be deleted from the warehouse
range. The vendor will be advised of this in writing along with the amount of remaining stock on hand
that will need to be cleared from the DC. A period of two weeks will be requested from the date of the
letter to action this request. Failure to respond to the request will result in a Pro forma credit claim
being raised against the vendor for the remaining stock.

Foodstuffs South Island Ltd. Page |15
Procurement and Operations Guidelines for Supplier v201904



12. Management of short dated lines

12.1 Monitoring
The Buyer will receive daily Pre-expiry exception reports for stock that is coming due to expire past its
“use-by” date.

The vendor will be proactively notified of all dated inventory in order to take necessary action as
appropriate to sell stock through to retail before expiry dates apply.

12.2 Sell down

The Buyer and vendor should liaise to allow for sell through of short/expiry dated product to retail. An
agreement on price reductions for sell through can be made in conjunction with the buyer and a
warehouse withdrawal account will be sent to the vendor for the agreed amount based on the FSSI
wholesale cost.
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13. Foodstuffs South Island Approved Supplier Standards Programme

All vendors and distributors supplying product to FSSI and its members are required to meet the above
programme.

13.1 Requirements
Refer to the FSSI website for further information www.foodstuffs-si.co.nz
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South Island Limited

m ABOUTUS OUR BRANDS FOR VENDOR S NEWS & ANNOUNCEMENTS CAREERS
You

ERE- HOME | FOR VENDORS | NATIOMAL POLICY | F

ETY POLICY

Food Safety

FOR VENDORS DOWNLOADS

w Trading With Foodstuffs Food Safety Approved

Supplier Documentation
Package

A National Policy
S Adicle Dats
3 B2B eCommerce

S Padaging Accord

S Focd Safety Palicy

D:hnmua Moratocu, Approved Supplier Process

v Wholesale Operations
As part of the requirements under the Exemption to the Food Hygiene
v Whaolesale Procurement Regulations (1974) Foodstuffs South Isiand Limited has setup an approved
: : supplier database on behalf of our stores. To enable approval, Foodstuffs South

Vet Hata e ot Island Limited needs to be assured that all products supplied to thelr group
w Wholesale Banner members are safe and do not adversely impinge on any safety standards

Information implemented by those group members within their premise.

P IEDARE AR D owlaass Vendors are required to complete and return to Foodstuffs South Island Limited

the approved supplier declarafion pack accompanied by copies of relevant
certificationsflicenses.

Foodstufis require all vendors e implement one of the following o gain
exemption from the Food Hygiene Regulations 1974 and move under the Food
Act 1981 to obtain FULL Supplier Approval

HACCP {Hazard Analysis and Critical Contral Point)

MAF (Risk Management Programme)

MZFSA (Mew Zealand Food Safety Authority)

MNew Zealand GAP

Global GAF (EurepGAF)

Wine Standards Managemeni Flan

Codex or Global standards other than EurepGAF - for international
cerificationsfimports

+ Foodstuffs Importer/Broker Standard

With exception to the exclusions noted below - Foodstuffs will grant six months
interim approval from the date of application to become an approved supplier
After six months the supplier is required to have implemented a food safety
programmedplan (appropriate to their business) and have had an independent
audit from an NZFSA approved auditor, Once exemption has been granted, a
copy of your exemplion certificate is then {o be sentio the Foodsiuffs South
Island Limited. On receipt of completed information, suppliers will be granted full
approved supplier siatus with Feodstuffs South Island Limited
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14. Supplier Relationship Management (SRM)
Foodstuffs have nationally developed the shared database for the mutual benefit of both Foodstuffs
and suppliers. The database is real time and allows access to contacts within the businesses.

To gain access to the key contacts in both wholesale procurement and operations the search functions
in SRM should be used.

If a supplier is not registered or cannot access SRM the steps detailed on our webpage should be
followed http://suppliers.foodstuffs.co.nz

ENNNCTIIEEC

New Z.ealand

# || Fooosturs upDaTES

SUPPLIERS CASE STUDIES SRM LOGIN

Employee Quick Search A

Advenced Sesrch

RECENT COMPANY RECORD
CHANGES

SRM Now Accessible On Your Phone! [N

You can now access SRM via your web enabled ﬁ

phone and locate key company and employee infor-

MEMBER NAVIGATION

? SRM—Home Page

Vo oMy~

The following company records have

} Search & Edit

? Reporting
» Add Company

» Add Employee

? Change Password
} Feedback Form

} FAOQ's

} Contact Form

» Member Logout

LOGIN DETAILS

David Pawson
You are employed by:

Limited

} Bulk Upioad of Companies

» Edit Personal Details

m.foodstuifs.co.nz
GET SRM ON YOUR MOSILE

Currently logged In as:

Foodstuffs South Istand

m.foodstuffs.co.nz
Supplier Relationship Management

Welcome 1o the Foodstuffs Suppliers Relationship Management {SRM)
Application.

This website aims to improve communications between all parties involved
and will act as a central location for all of Foedstuffs contact details and other
releyant information

! Maintain Your Got A Question

J Details About SRM?
Keeping your details up to If you have a question about
date will ensure the right SRM, or there is something
people contact you at the right you are unsure of, browse our

time FAQ's for an answer.
CHECK YOUR
DETAILS NOW

SRM Take The Video Tour

VIEW THE

SRM FAQ's

Watch our shor video below of SRM to gain a better understanding of how it
can assistin locating key Foodstufis companies and personnel

e

“Who's whe In the coo?”

recently been updated.

ey

EBrowns' Rangiora Supermarketitd
Kailapoi Supermarket | td
FreshFood Senvices (NZ) FTY LTD
Harvest Traders New Zealand Limite &
Kaitaia Fire Limited
Healthy and Fresh Limited
Rusty Carrot Catering Ltd
Q-Liguid Lid

~

Lo

>

SRM UPDATES

ML

The current version of SRMis 1.61 *

Enhancements applied in that
release were:

b

+ Performance improvements
relating to searchahility Ufsupphe‘?

and employee data ;

)

oomuwm“r*uf
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15. GS1 Barcodes

15.1 Article Barcoding

FSSI requires all products to be allocated barcode numbers from a GS1 member organisation, not from
any third party. All article listed for ranging are expected to meet the GS1 standards. Suppliers should
refer to the GS1 website for information regarding compliance www.gs1.co.nz

~
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sgourus [ oureraios VSR ycws & mnouncemens | careers sarr

YOU ARE HERE' HOME | FOR VENDORS | WWHOLESALE OPERATIONS | BARCODE SYMBOLOSY

FOR VENDORS

Barcode Symbology RELATED LINKS

v Trading With Foodstufls
v National Poficy

#4531 NewZealand

A VWWnolesale Operations

S Policy and Prosadurs
Guidalines

> Barcode Symbology
S Dangesous Goods

Foodstuffs South Island Limited, as a member of GS1 New Zealand, fully
endorses the use of appropriate barcade symbology on all retall and distribution
units

> Foodstuffs Inbound Freight
Network

v Wholesale Procurement

Should  vendor, for any reason whatsoever, place a use bylbest before date on
arefail unit and such a date is witnin 90 days of manufacture then this
information must also be placed on the distribution unitin a “machine readable®
and “man readable’ manner.

v Retail Banner Information

v Wholesale Banner
Information

» Forms and Downloads Should a vendor, for any reason whatsoever, place a use bybest before date on

a retail unit and such a date is greater 90 days of manufacture then a Serial

Shipping Container Code (SSCC) should be used

Tris SSCC should be affixed ta the container (normally a pallet but could be a
shipper) and vendars must ensure that only one SKU with a comrman use
bybest before dae is used for each container bearing an SSCC. Standards for
the ahove symbology are maintained by 651 New Zealand

Sy A NN N A, Y o

Contactus | FAQ's | Ste map

ez __________I/]

The global language of business

1

GLLEN About GS1  What we offer s-ugg-suhdm News & Publications  Tools & resources Membership
New Zealand

Qur Core Standards and Services

¢
4

arcodes and idenficavon mase exs

GS1net (Data Synchronisation)

Product information made easy

GS1netis aglobal electronic catalogue, with information about every aspect of
hundreds of thousands of items, from grocery and liquor, to hardware and
office products.

© ecp your customers
informed about the fatest
product lines and specials.

o G ...

@ shace infomation
electronically and cut
down an papenwork.

Register (]

Save monsy by making
sure freight forwarders
have the exact
dimensians of your
packages:

»W”,.&‘\v_ N, ‘,

© Loginto @ﬂ

Accepted Everywhere Important Links
¥ NEW Check out the new services i

Become a member of GS1 NZ and receive UniqUe  iercd 1065117 Members in 1GS1 -
and authentic numbers for Bar codes , EFC RFID ,
GS1net and eCom that are pted i

N

¥ Global Event: GS1 Healthcare
Conference - Sydney 20 - 22 March
012

L

World Leader in Bar code, RFID, Data Synchronisation and E-

Become a member of GS1 NZ to commerce Standards

¥ Need a label designer, bar code printir
equipment, or scanner? Interactive
Solution Provider Directory

order, allocate and manage your
bar codes online

GS1 is the leading organisation that develops global standards for
the identification of goods and service. It is the only legitimate

Get a verification report

source of retail identifiers and bar codes worldwide. Using our
unique identifiers, businesses in New Zealand and across the world,
Work faster, cheaper and safer. With an authorised GS1 number,
your business will be able to easily trade locally, nationally and
intemationally

PLEASE BEWARE OF UNAUTHORISED SALES OF GS1 AND EAN
BAR CODES

¥ Download a bar code user guide: Basic,
User Guide v3

¥ Find out when you need to change your
bar code: GTIN Allocation Rules

¥ Need the Check Digit Calculator

¥ Get helpful GS1net documents from the
GS1net User Guide ‘Cookbook’

¥ Want to understand Bar Codes better?
Take 3 Seminar.

} Heed help with GS1net, MyGSH1, or Bar

"..QA “"\ ""f‘\ ™ CodeVeﬁw%?Joiummoinur
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FSSI Warehouse Management System (WMS) has the capability to manage most barcode types
including the GS1 128 and can manage random weight articles.

The FSSI System (WMS) has been designed to scan and read GS1 128 Barcodes. The date coding
formula is outlined in the GS1 New Zealand “Why & How” manual and we bring your attention to our
date formats as listed below:

15.1.1 AI 11 - Production Date
a. Format—n6 as yymmdd

15.1.2 AI 13 - Packaging Date
a. Format—n6 as yymmdd
b. The packaging date is the date on which the base product contained in the package has been
packed.
C. The production date is the date on which the product was made.

15.1.3 AI 15 Sell By Date
a. Format—n6as yymmdd
b. The sell by date indicates the limit of consumption or use of a product. It is a statement about
public safety.

15.1.4 Al 17 - Expiration Date
a. Format—-n6 as yymmdd
b. The expiration date indicates the limit of consumption or use of a product. It is a statement
about public safety.

FSSI Limited will require GS1 128 barcode information to be supplied in the above format.

15.1.5 Random Weight Products
In order to handle variable weight products in the FSSI DC the following Application Identifiers (Al)
are required. Other Al’s can also be within the GS1 128 but the following are Mandatory;

e (01) GS1 14-digit barcode

e (21) Serial number; a unique incremental number to track each carton.

e (310n) Net Kilo weight - where ‘n’ indicates the number of decimal places in the following
detail of the barcode.

Additionally, there must be an indication of either packaging or production date for boxed meat, or
for all other articles, the best before or expiry date.

e (11) Production Date OR (13) Packaging Date
e (15)  Sell By date OR (17) Expiration date.

In the case that random weights are sold in repack the unit must have the (310n) kilo weight on it
as well as any other Retail Barcode if applicable. The repack random weight barcode must
comprise ONLY of the weight of the individual repack unit and have the same serial number as the
carton in which it comes from.
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15.2 Policy Statement

15.2.1 Usage of GS1 128

No Requirement for GS1 128
There is no requirement to apply GS1 128 to products in the following two categories:

1. Products that do not go through central distribution.
2. Products that do not have a best before or used by date on the retail unit.

(Please note: for these products existing GS1 barcodes are still required)

Products with a shelf life greater than 90 days

For a product with a shelf life greater than 90 days, with a use by date on the retail unit, the
industry would prefer the GS1 128 to be applied to each carton, but the minimum requirement is

that an SSCC using GS1 128 technology must be applied to the pallet.
Products with shelf life of less than 90 days

For products with a shelf life of less than 90 days, the GS1 128 must be applied to each carton.

15.2.2 Proposed Content of the GS1 128

Application Identifier

00 Serial Shipping Container Code. Optional for pallets.

01 GS1-UCC Item Number/Shipping Container Code. | Mandatory.

13 Packing Date. At least one of these is mandatory.

15 Minimum Durability Date (best before date). 15 and/or 17 is mandatory if printed on

the retail unit.
17 Maximum Durability Date (use by Date).

21 Serial Number. This Al is optional but used by
Foodstuffs (South Island) Limited to
identify unique carton serial number for
random weight products only.

310 | Net Weight, kilograms. This Al is mandatory for random weight
products only.

All other Application Identifiers are optional.

END OF DOCUMENT

Foodstuffs South Island Ltd. Page |21
Procurement and Operations Guidelines for Supplier v201904



