The IFSQN FSSC 22000 Implementation Package Start Up Guide

COC000eC00000000000NE
%

Welcome to the IFSQN FSSC 22000 Food Safety Management System

Package Start Up Guide which will guide you through the contents of the
package.

The IFSQN FSSC 22000 Implementation Package includes:

Food Safety Management System Procedures

Food Safety Management System Records

Prerequisite Programmes Manual

Operational Prerequisite Programmes Manual

HACCP Manual including the ISO 22000 HACCP Calculator

A free online Implementing ISO & FSSC 22000 Training Course
Training Presentations covering ISO 22000, HACCP and Internal
Audits

ISO 22000/TS I1ISO 22002/CODEX Gap Analysis Checklists
Project 22000 Support Package

Allergen Management Module & Risk Assessment Tool

Supplier Risk Assessment Tool

Product Development Module

Unannounced Audit Guidance

Complaint Management Guidelines & Analyser

Hygiene Inspection Training

Verification Schedule Risk Assessment Tool and Template

Food Fraud Prevention Procedures and Raw Material Food Fraud
Assessment Tool

v" Free online support via e-mail
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When you download the package, you will find this start up
guide and 12 folders containing the package documents:

Name ~
3 Allergen Management

> Audit RA Training and Checklists

> Food Safety Management System

> FSMS Record Templates

> FSSC 22000 HACCP Manual

= FSSC 22000 Implementation Package Start Up Guide.pdf
Laboratory Quality Manual
Operational PRPs
Prerequisite Programmes
Product Development
Project Tools
Supplier RA
Training
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Your first job is to buy a copy of:

ISO 22000 Food safety management systems -- Requirements for
any organization in the food chain

and

ISO/TS 22002-1 Prerequisite programmes on food safety -- Part 1:
Food manufacturing

Standards from ISO.

Also download the FSSC 22000 Certification Scheme documents
(free to download)

Start by opening the Project Tools folder:

Name

> Additional Tools

Food Safety Management System |ISO 22000 Compliance Summary
FSMS Implementation Plan.xlsx

FSSC 22000 FSMS Certification Implementation Workbook 2017.pdf
@  Senior Management FSMS Implementation Checklist.docx
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The main document in the folder is the FSSC 22000 FSMS Certification
Implementation Workbook 2017
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A 200-page workbook is provided to assist in the implementation of your

FSSC 22000 compliant food safety management system. The workbook
is divided into 7 steps:

v Step One: ISO 22000 Training for Management

v Step Two: Senior Management Implementation

v’ Step Three: Food Safety Quality Management System

v’ Step Four: Project 22000 including HACCP Implementation
v’ Step Five: Internal Auditing & Checklists

v’ Step Six: Review and Updating

v Step Seven: Final Steps to FSSC 22000 Certification

|
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The Implementation Workbook includes a final Self-Assessment
Checklist to ensure that you meet the requirements of ISO 22000, ISO
22002-1, CODEX and FSSC 22000 Certification Scheme Additional
Requirements.
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The non-compliances identiiad in the assessment of complance with ISO 22000 should be logged by he Food
% Safety Team Laader and the Sppropriale comective Sction alocated and taken:
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o The Sieerng Group aliocate responsbiily 10 detenmine how far the establishaed prerequisie programmes meet
the requirements of CODEX general prinoples of food hyglens.
= | o Paachcs coneas P50 00 e
= COOEX CAC/RCY 11565, R 4- 203
_— = SECTION | - DRECTIVES :
— y THE CODEX GENERAL PRINOPLES OF FOOO MYGIENE-
« identify the essertial prinapies of food bygiene sppicatie throughout the foad thain (Induding Srimary production through to the
bt firat commsuma), 1o achires the §03! of ensuring that 1000 1 safe 3ne sutabie for human consumpEIon:
* recommand 3 HACCH based 3pproach 35 3 meant 1o enhas
= - » incicate how to smplement those princples: and
: * prowide 3 gurdance for specific codes which may be needed for - sectors of the food chain; processes; of commodities; to ampify
e — e hyglene requirements 1peciic 10 those aress.
= SECTION N - USE AND DEFINITION
T
@ This document folicws the food chain from primmery production to the final comumes, setting out the necesary hypiene conditions.
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The next folder to open is the Food Safety Management System
folder

Food Safety Management System Contents.docx

Section 4.1 Introduction to the Food Safety Quality Management System.docx
Section 4.2 Document and Record Control.docx

Section 5.1 Senior Management Commitment.docx

Section 5.2 Food Safety Policy and Objectives.docx

Section 5.3 Food Safety Management System Planning 2015.docx
Section 5.4 Appendix Job Descriptions 2015.docx

Section 5.4 Responsibility and Authority.docx

Section 5.5 Food Safety Team Leader.docx

Section 5.6 Communication.docx

Section 5.7 Emergency Preparedness and Response.docx

Section 5.8 Management Review.docx

Section 6 Resources.docx

Section 7.1a Planning and Realisation of Safe Products.docx

Section 7.1b Purchasing System.docx

Section 7.2 Prerequisite Programmes Introduction.docx

Section 7.3 HACCP & Preliminary Steps - Hazard Analysis.docx

Section 7.4 Hazard Analysis.docx

Section 7.5 to 7.7 OPRP & HACCP Plans.docx

Section 7.8 Verification Planning.docx

Section 7.9 Product Identification and Traceability System - Appendix.docx
Section 7.9 Product Identification and Traceability.docx

Section 7.10a Control of Non-Conformity.docx

Section 7.10b Product Recall.docx

Section 8.1 Validation, Verification and Improvement Introduction.docx
Section 8.2 Validation of Control Measure Combinations.docx

Section 8.3 Control of Monitoring and Measurement.docx

Section 8.4 FSMS Verification, Validation, Improvement & Updating.docx

z
o
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The Food Safety Management System Package contains a
comprehensive top level Food Safety Management procedure templates
that form the foundations of your Food Safety Management System so
you don't have to spend 1,000's of hours writing compliant procedures.
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Food Safety Management System

Below is a table that shows how the documents match the requirements
of the 1ISO 22000 standard with the Food Safety Management System
provided to assist you in implementing the system and understanding
the requirements of the standard.

Food Safety Management System

Introduction to the Food Safety
Management System

Communication Overview

The Food Safety Management System

Section 4.1
Senior Management Responsibility

Document Hierarchy

Food Safety System Process Diagram

Documentation Requirements

Section 4.2 Document Control Procedure

Record Control Procedure

Management Responsibility

Section 5.1 Senior Management Commitment

Food Safety and Quality Policy
Section 5.2

Food Safety and Quality Objectives

Food Safety Management System Planning

Customer, Statutory and Regulatory

Section 5.3 Conformance

Contract Review

Section 5.4 Responsibility and Authority

Section 5.5 Food Safety Team Leader
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The next folder to open is the Prerequisite Programmes Folder
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Pasurium Name A Date Modfied Size  Wnd
% Airdrop €' PRP 5.4 Lgdpment Desgn and Location docx 20 Aug 2099, 12:84 0N Whoos (dsex)
a All My Files & PRP 5.5 Labaratory Faciities doox 28 Ayg 2017, 12:68 LY Mipres.. { docs)
8 PRP5S y S and Vesding Machng Facilliss docs 20 Aug 2017, 12250 26MR  Wioes {cecx)
€3 ICloud Drive 8 PR & 7 Stomge decx 20 Mg 201, 12:84 KO Micos. ( dscx)
A Apglications © PRP 8.1 Sne Servives docx 20 Aug 2017, 1323 2IME Mitiod | Seex)
0 Des 8 PRE 6.2 Controd of Water Supply docx 20 Ay 2017, 13123 7K M | decy)
& PRP 6.3 Control of Boller Tremicals docx 29 Aug 2072, 1322 I6KE WMo { docx)
® Decuments @ PRP 6.4 Contrad of Ar Supply. docs 29 Aug 3017, 1324 ATNE Moo Loecx)
© pownlonds € PRP 6.5 Control of Comprmssnd At and Gases doce 29 Aug 2017, 1320 27NN Mo, | decx)
@ PRP 6.6 Ughting docx 39 Aag 2017, 1378 20KE  Woos. | decx)
Orviran &' PAP 7.1 Waste Management. gocx 20 Aug 302, 13718 ITME Moo | Gecx)
) Remote Oisc 8 PRE 7.2 Wasty Container Mansgemant docx 20 Mg 2007, 158 JBKE  Wtros | geca)
& PRP 7.3 Waste Dispossl.doox 29 Aug 3017, 1317 FTKE Wiowos. {docx)
Tags G PRP 7.4 Drainage Syssems socs 20 Mg 3077, 1317 20KE  Mises (deeq
® Red e PRPA Lo » Fiog doca 20 Mg 2017, 1390 2700 Mewms Lo
® Omnge & PRP 8.2 Equipment Hyplenic Design docx 29 Aug 2077, 13:24 27KR Moo (decy)
8 PAP 8.3 Feed Comact Surlncas docs 29 Aug 2017, 1310 ATEN Wi dece)
®: Votlow €' PRP 8.2 Monitoring Equpment docx 29 Aug 2072, 134 27KN Whoos Ldeex)
® Green 8 PRP 8.5 Equipmens Clesing dots 20 Mg 2017, 1314 ITRE M { Oty
® Bue @ PRP &6 Appandix Vainteance Procedure 0ocx 20 Aug 2017, 1349 MR Wi Gecs)
e PRPSE docx 19 Aug 2017, 13:20 WKE Miooe.{ deex)
® Puple & PRP9 M P cccx 29 Aug 2017, 13:33 27K Mo (dsex)
© Gay 8 PRP B2 \oprovml and g docx Today, 13731 WIKN W, { doca)
3 All Tags.. & FRP 5.3 Cootrol of Incoming Matoriate dock Todey, 12:43 FINE Moo {odecx)
' PAP 9.4 Feed Fraud Prevention Tocley, 12010 Q32X Wieies. (decy)
0 PRP 8 4A Food Fraud Haw Calo Totey, 12:22 RMN Morow, Cvlee)
& PRP 101 o docx 29 Aug 2017, 13:30 FONE  Wpmoe. (decx)
8 PRP 102 ol - oy 20 A 2017, 13:27 YK Whrus | Gecs)
& PAP 10.3 Allerpen Control doce oty 13:49 JOKE  Mipos | Ooca)
8 PRP 04 of Phyaxal C socx 29 Mug 2017, 73:37 28 K8 Micma  { decy)
g’ AP 11.1 Caning Pretequisite Progremmas gocx 20 g 2017, 13:30 KO Mianos (dees)
8 PRP 11.2 Cieaning Agents and Equipmant.doas 20 Aug 2017, 13:30 AWK Moms L docx)
£ PRP 11.13 Cleaning Procedutes.docx 20 Aug 2017, 1306 J5 KR Mom (decy)
8 PRP 11,4 CF Sywiemm Pratequisies docx 20 Aug 7012, 1394 KN Mioe | dena)
e PFRP 1S Moritoring of Cleaning Effectivenoss Socx Today, 1309 24 K8 Wioroe. Loocx)
B PAP 12 Munugement of Pest Contrel docs 40 Mo 2017, 1018 B KN W, | eey)
8 PRP 121 Pest Control Premquin hes docx 90 Aug 2077, 18:18 ATEN Wwroe doox)
©° FRP 12.2 Pext Control Programme.docx 30 Aeg 3017, 10:18 26KE  Miome | deox)
8 PRP 12,3 Pravention of Past Access docs 30 Acg 2012, 1519 2THE Mo Loecx)
8 PRP124 of Pest socx 20 Avg 2017, 1820 TAKN  Wicwos., { decx)
@ PRP 12.5 Pest Monnocieg docs 30 Aug 017, 1031 WEE Moo decx)
8 PRP 12 8 Past Eradication docx 30 Acg 2017, 10c32 JOKD M (Gecs)
§ PRP 13 Myglene Code of Practice docx 20 Mog 2017, 1820 J7TEE Mpron, Ldecx)
& PAP 13.) Personal Hygiene snd Facilities Py docx 30 Acg 2017, 1028 20ME Mo { decy)
8 PRP 13,2 Personnal Hygiane faciities Socx D0 Asg 2007, 1029 500 Whoos. (o)
£ PAP 13.3 Prrsonnel Canteen Facilbes.docs a0 Mg 2017, 1830 IDKE  Waoos [ doce)
& PRP 13.4 Protective Work Waar.docs 20 Acg 2017, 10:23 26NE Moo (decy)
8 PRP 1.0 Medice Scrwening dotx 0 Acsg 2017, 1632 K0 Micos. ( deca)
© PRP 12.8 finess Reporting Sysiees docx. 20 Aug 2017, 1866 27NE Moma | Soex)
8 PRP 137 Persenal Claanlivwss docs 40 Aug 2017, 10:05 25 %8 M | decy)
S PRF 13.0 Pertonal Behaviour docs 20 Aug 2011, 1502 WEN Viros L docy)
@ PRP 13.9 Commol of Vishors and Sub-Comroctore docs 30 Aog 2017, 1601 JIKE Moo Ldecx)
8 PRP 14T flwwork Premgusiis Progessmes doce B0 Mg 2017, 1038 25K8 Mo, | oecy)
§  PRP 142 Rework Storage ond ydock 30 Aeg 2017, 1838 W KE  Wioms. { docx)
&' PAP 14.3 Rework Usage Presequisitos docs 30 Mg J0TY, 16:40 WHE Wioms | decx)
8 PAP 151 Product Hecall Presguisite Programmes docs 30 Acg 2017, 1940 0ME Mo | docs)
£ PRP 15.2 Product Reoall Procedure Prerequishies.docx 20 Aug 2017, 127 26 KE  Wigwos. {decx)
8 PAP 18,1 Sterage Prerequisiies docx 30 Aug 2017, 1042 FENE M Goce)
8 PRP 10,2 Werebousing Prareguisiies. docs 30 Aug 2017, 1ihay BINE Mo L doon)
& PRPIG3 L and dock 30 Mg 2017, V44 IB KR Moma (dooy)
e P63 and D o o 00 Mgy 2017, 104S 20KN  Wioms. decx)
€ PRP 17.1 Product indarmation Pracequisiies. dock 00 Acg 2017, 1848 27KN Whoos. (dscx)
8" PRP 17.2 Produet Labeling orsruls docs Tatlay, 1328 2KE  Vnwes. { Gscx)
8 PRP 18 1 Food Deferce System docx A Sep 2017, 22000 ETH ] Winrue { Gecs)
€ PRP 18.2 Acvess Controls.docx 30 Acg 2017, 18:33 2TKE Micioe. | Gecx)
» 10 PRP Verfcation 4 Sep 2017, 2024 Fulde
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Includes PRP 9.4 Food Fraud Prevention Procedure and PRP 9.4A
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Management of Pest Control
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Raw Material Food Fraud Assessment Tool
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eee M H A ~ ‘B PRP Record 12 Management of Pest.. Q- (O
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Management of Pest Control Verification

Management of Pest Control PRP Verification

n Management of Pest Control Verification Audit

o Auditor Name
a Date
Site Standard Audit Findings
B Is a proactive system for the prevention of
= contamination of products by pests in place?

Does the system ensure that there are effective
controls and processes in place to minimise pest

o activity?

= At the factory design stage are measures taken to

& reduce the risk of contamination by aiming to restrict
the access of pests in all areas?

R Are hygiene, cleaning, incoming materials inspection

< and monitoring procedures implemented to deter pest

i activity?

Are raw materials, packaging and finished products
stored so as to minimise the risk of infestation?
Where stored product pests are considered a risk, are

~ appropriate measures included in the control
programme?

B Are all incoming goods inspected for pest infestation?

Is process equipment that handles raw materials
vulnerable to infestation identified and scheduled

8 inspection undertaken?

- Are all buildings adequately proofed?

Are animals are prevented from accessing the site?

Is the Technical Manager responsible for managing

o Pest Control on site, liaison with the Pest Control
Contractor and maintenance of the Pest Control File?
Document Reference Management of Pest Control PRP Verification PRPR 12
Revision 1 31% August 2017 [
Owned by: Technical Manager ‘(
@ Authorised By: General Manager

W

\-—.:f.'/l

+ 100%

Page 1 of 10 1800 Words 0¥  English (UK) =)
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The next folder to open is the FSSC 22000 HACCP Manual Folder

- 1 3
Name g
> Allergen Management
» Audit RA Training and Checklists
> Food Safety Management System
3 FSMS Record Templates
> FSSC 22000 HACCP Manual

= FSSC 22000 Implementation Package Start Up Guide.pdf
Laboratory Quality Manual
Operational PRPs
Prerequisite Programmes
Product Development
Project Tools
Supplier RA
Training

Y vV VYV VY

There is a set of comprehensive HACCP documents, instructions and
examples that you might find useful when implementing your Food
Safety Plans.
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You will also find the ISO 22000 HACCP Calculator and instructions:
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The next folder to open is the Allergen Management Folder

This folder contains a comprehensive Allergen Management System and
an Allergen Management Tool:

Il
g)

Name

@ Allergen Management Tool.xlsx

Allergen Warning Label - Celery celeriac.docx
Allergen Warning Label - Cereals.docx

Allergen Warning Label - Eggs.docx

Allergen Warning Label - Fish.docx

Allergen Warning Label - Lupin.docx

Allergen Warning Label - Milk.docx

Allergen Warning Label - Mustard.docx

Allergen Warning Label - Nuts.docx

Allergen Warning Label - Peanuts.docx

Allergen Warning Label - Sesame seeds.docx
Allergen Warning Label - Shellfish.docx

Allergen Warning Label - Soya.docx

Allergen Warning Label - Sulphur dioxide and sulphites.docx
Allergen Warning Label Colour Coding Summary.docx
Comprehensive Allergen Management System.docx
Finished Product Allergen Summary.docx

QM Allergen Clean Validation.docx

QM Allergen Clean Verification.docx

QM Allergens.docx

QM Appendix Ingredient Allergen Management - Colour Coding.docx
Raw Material Allergen Summary Form.docx

Supplier Ingredient Allergen Analysis Form.docx
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It includes the Allergen Management Tool that is referred to in the
Comprehensive Allergen Management System document.
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Allergen Management Module & Risk Assessment Tool

The Allergen Module concentrates on five themes:

v" Significance - the significance of any process, activity or ingredient
should be evaluated by accurate risk assessments to determine the
control or action required

v Suppliers - understanding the materials that arrive on site is vital to
allergen management

v’ Separation - the segregation of allergens is a key allergen
management control

v Scheduling - planning activities to reduce the risk of cross
contamination

v’ Sanitation - cleaning controls to remove or reduce the risks of cross
contamination
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Allergen Clean Validation

Allergen Clean Validation

Company policy requires validation and verification of cleaning and sanitizing pr for the
product contact equipment, and therefore the use of finished product testing for validation of cleaning
is not considered ad Vali must prove that the cleaning process employed is effective in
removing the allergen of concern. This proof requires evidence that the specific allergen was in fact

d, or reduced to an p level by the cleaning procedure.

The purpose of a validated cleaning program is to confirm that the specifics of the cleaning process used
are complete, effective, sufficient, and when implemented, will produce that same results every time.

Validation studies need to demonstrate that the cleaning process and testing used are effective to give
the desired results consistently. If the cleaning process cannot be validated then separate equipment or

an alternative cleaning p must be and subjected to validation studies again.

hiliched

lid.

Once the cleaning p has been d as effective, each clean is monitored by verification
program established by the food safety team. Procedures for verification of allergen cleaning
effectiveness are based on the validation study that identifies the target allergen(s), threshold levels,
and the severity of contamination.

Finished product testing is not sufficient by itself to valid leani hods since any alll
is diluted by the product.

present

Sometimes an inert product flush may be the most effective method to remove allergens. In this case,
the food safety team are required to validate the ber of product flushes required to assure removal
of the material of concern.

Where the allergen risk is high for example with peanut protein which causes serious allergic reactions
in trace ities or the pr i i design does not permit adequate cleaning, separate and
isolated production equipment must be provided to avoid cross-contact.

Ac ion testing hods involve the use of a test specific to the allergen being removed.
These generally require the use of a test method which uses an antigen (the allergen) and an antibody
specific to the antigen. One example of the antigen and antibody test is the enzyme linked immuno-
assay or ELISA method. The ELISA method can be either quantitative or qualitative and can be
conducted in a laboratory or with test

kits available for in plant use; either is acceptable. ELISA test kits are available from several
facturers and are ly used in the food processing industry.

Document Reference QM Allergen Clean Validation
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The IFSQN FSSC 22000 Implementation Package Start Up Guide

The next folder to open is the Supplier RA Folder

This folder contains documentation and tools that supplement
purchasing procedures and the Approved Supplier Program including a
Supplier Risk Assessment Tool:

Supplier RA
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@° QMR 054 Supplier Register.xlsx

@ QMR 055 Chemical Register.docx

@ QMR 056 Non Approved Supplier Sample Plan.docx

@ Raw and Packaging Material Specification Requirements.docx
" Supplier Risk Assessment Calculator.xlsx

Non-Approved Supplier Sample Plan
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The next folder to open is the Audit RA Training and Checklists
Folder

Audit RA Training and Checklists

= LIl i) 535+ .;:. <

™ Factory GMP Audits FSSC 22000.pptx

@ H&H Audit Factory GMP Audit.docx

™ Internal Audit Training - Warehouse Audit FSSC.pptx

™ Internal Auditor Training Guide 1SO 22000 FSMS.pptx

@ 1SO 22000 & 22002 Audit Plans with Risk Rating.xlsx

= IS0 22000 Food Safety Management System Internal Audit Checklist.pdf

= IS0 22000 Management Responsibility Internal Audit Checklist.pdf

= SO 22000 Planning and Realization of Safe Products Internal Audit Checklist.pdf
= |SO 22000 Resource Management Internal Audit Checklist.pdf

= 1SO 22000 Validation, Verification and Improvement Internal Audit Checklist.pdf
@ QMR 010 Food Safety Quality System Audit Form Sample.docx

@ QMR 012 Corrective Action Request Sample.docx

@ Unannounced Audit Protocol.docx

@7 Unannounced Audit Protocol.xlsx

There are three PowerPoint Internal Audit Training Presentations:
Internal Auditor Training Guide ISO 22000 FSMS

Internal Audit Training - Warehouse Audit FSSC

Factory GMP Audits FSSC 22000

FSSC 22000 Internal Audit Training
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Sample Audit Documents

There are sample audit documents and corrective action forms provided.

Factory GWP Audit Factory GWVP Audit
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The IFSQN FSSC 22000 Implementation Package Start Up Guide

Sample Audit Documents

There are ISO 22000 & 22002 Audit Plans including Risk Rating
templates provided.
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