
 

 
 

Brenntag South Africa Quality frequently asked questions 
 
Dear Valued Customer, 
 
Due to increasing regulatory requirements, Brenntag South Africa receives a significant number of 
questionnaires from our customers regarding our quality certification / management system. 
  
Unfortunately, we are unable to complete each customer’s specific form individually. In order to respond to 
these requests in a timely and efficient manner, we have established a standardised frequently asked 
questions package to facilitate the exchange of quality and safety information with our customers. 
 
By responding to surveys, questionnaires and other requests for information in this manner, we can respond 

more quickly and efficiently to all requests as well as ensure that we provide consistent information in all 

cases. 

We are convinced that this is an improvement in information management for both sides and we will continue 
to do our best to provide all our customers with excellent service. Thank you for your continued interest in 
our products. 
 
Sincerely 
Brenntag South Africa 
 

General 

Company   Brenntag South Africa (Pty) Ltd 

VAT 4740102209 

Head office location   11 Mansell Road, Killarney Gardens, 7441 
Cape Town 

Telephone +27(0) 21 020 1800  
Pomona site 58B Maple Street Pomona, Kempton Park, 

Gauteng, South Africa,1619 

Telephone +27(0) 10 020 9100  
Boksburg site Cnr 15th Ave. and Cason Road, Boksburg 

North,1459 

Telephone +27(0) 10 020 9100  
 

Contacts 

Managing Director Morgan Govender 

Head of HSEQ & Regulatory Lindi Harmsen  
(Quality@brenntag.co.za) 

HSE Manager Marlene Cilliers 
(Marlene.Cilliers@brenntag.co.za) 

 

Quality 

Are company policies and procedures in place to control 
quality & food safety? 

Yes 

Are there certificates in place? Yes 

Certificates ISO 9001:2015  

 R962 Certificate of acceptability 

Boksburg site FSSC 22000, Kosher & Halal 

Are internal audits being performed regularly? Yes 

Is there a complaint system in place?  Yes 

Are corrective actions documented?  Yes 

 

 



 

 
 

Warehouse 

Are facilities maintained in good state of repair? Yes 

Is the storage facility cleaned on a regular basis? Yes 

Is this documented? Yes 

Is the access to the facility controlled? Yes 

Materials are stored and handled in a manner to prevent 
deterioration, damage, or contamination? 

Yes 

 

Stock 

Is there a controlled stock rotation?   Yes, according to FEFO and/or FIFO 

Are incoming goods inspected?   Yes, visually 

Are these inspections documented?   Yes 

Are outgoing goods inspected?   Yes, visually 

Are these inspections documented?   Yes 

Are allergens stored separately?   Yes 

Are temperature controlled products stored 
appropriately? 

Yes 

Are Non Conforming Products stored separately? Yes 

Is this documented?   Yes 

Are returned products stored separately?   Yes 

Is this documented? Yes 

 

Quality Control 

Is there a visual check on materials stored?  Yes 

Is a CoA available for every batch?   Yes 

 

Transport 

Are own vehicles inspected for cleanliness 
before loading? 

Yes 

Do drivers check materials in their care? Yes, during loading and unloading 

Are own vehicles kept in good working 
condition? 

Yes 

Are own vehicles cleaned inside and out 
on regular basis? 

Yes 

Is this documented Yes 

Are third party vehicles used for shipments?   Yes 

Are these vehicles inspected for cleanliness?   Yes 

 

Traceability 

Can a batch be traced back to the producer 
within 4 working hours? 

Yes 

Is this documented?  Yes 

 

Recall 

Is there a recall procedure?  Yes 

 

 

 



 

 
 

Personnel 

Is there an organization chart?   Yes 

Is an effective employee-training program in place for 
company and quality policies? 

Yes 

 

Cleaning/ Hygiene 

Are there adequate toilet facilities available?   Yes 

Are these kept clean and in good repair?   Yes 

Are employees required to report health 
issues? 

Yes 

Is there a pest control programme? Yes 

Is an external service provider used? Yes 

Is the external service provider a registered pest control 
company? 

Yes 

Do they service the facility on a monthly basis? Yes 

Do you have bait stations and fly traps? Yes 

Are pest control records maintained and available for 
inspection? 

Yes 

Is there a cleaning programme? Yes 

Is this documented? Yes 

 

Suppliers 

Is there a documented supplier approval system? Yes 

Are new suppliers screened? Yes 

Does the Quality department have independent authority 
to approve or reject new suppliers? 

Yes 

Are only approved suppliers used? Yes 

Are suppliers evaluated regularly?   Yes 
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