BRC Food Safety and Quality Management System

Welcome to the BRC Food Safety Quality Management System plus FSMA
Implementation Package Start Up Guide which will guide you through the contents of
the package. This is an ideal package for Food Manufacturers looking to meet the
requirements of the new BRC Global Standard for Food Safety (Issue 8 2018) and
FSMA. Included in the package:

Comprehensive Procedures Manual

FSMS Record Templates

HACCP Manual containing the HACCP Calculator

Voluntary Module 15 FSMA Preventive Controls Preparedness documentation
FSMA Hazards Analysis & Preventive Controls Guidance & Tools
Laboratory Quality Manual

Training Modules

Verification and Validation Record Templates

Free online support via e-mail

Unannounced Audit Guidance

Allergen Management Module & Risk Assessment Tool
Supplier Risk Assessment Tool

Product Development Module
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BRC Food Safety and Quality Management System

BRC Risk Assessment Tool

Complaint Management Guidelines & Analyser

Hygiene Inspection Training

Internal Audit Schedule Risk Assessment Tool and Template
Implementation Workbook

User guide
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To order the IFSQN Issue 8 BRC Food Safety & Quality Management
System Implementation Package click here

When you download the package, you will find this start up guide and 17 folders
containing the package documents:

Name ~  Date Modified Size Kind
& BRC Food Safety Management System Start Up Guide 2018.pdf 5.9 MB PDF Document

FSMA Module

Implementation Tools

Section 1 Senior Management Commitment

Section 2 HACCP

Section 3 Food Safety and Quality Management System

Section 4 Site Standards

Section 5 Product Control

Section 6 Process Control

Section 7 Personnel

Section 8 High Risk High Care Production Risk Zones

Supplementary Allergen Management

Supplementary Audit RA Training

Supplementary FSMS Records

Supplementary HACCP Manual

Supplementary Laboratory Quality Manual

Supplementary Product Development Tools

Supplier Assessment
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Your first job is to get a copy of the current issue of the BRC Global Standard for Food
Safety. It is free to download at the BRCBookShop

Your next job is to get a copy of the current issue of the FSMA Preventive Controls
Preparedness Module and Guidance For BRC-Certified Facilities. It is free to
download at the BRC Global Standards website.
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Start by opening the Implementation Tools folder:

Name ~

= BRC Food Implementation Workbook.pdf
= BRC Global Standard for Food Safety Training Guide 2018.pptx
@i° BRC Implementation Plan Issue 8.xIsx

> Useful Tools

The main document in the folder is the New BRC Food Safety Management System
Implementation Workbook
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There is the BRC Implementation Plan Issue 8 which can be used to plan the
development of your Food Safety Management System:
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There is also the Useful Tools folder to open:

ful Tools
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Name ~

@ Annual Complaints Analyser.xlsx
@ BRC FSMS Document List
@  BRC Global Standard for Food Safety Issue 8 Self Assessment
@ BRC Global Standard for Food Safety Risk Assessment
" BRC Risk Assessment Tool.xlsx
" BRC Risk Reference List.xlsx
" Department - Example Training Matrix.xlsx
@ Factory Plan.docx
@ Factory Plan.xlsx
Fundamental requirements.txt
@  How to reduce your Complaint levels.docx
@ Hygiene Barrier.docx
@ Site Plan.docx

There are a range of documents and tools that are self-explanatory and
might prove useful such as the complaints analyser & guidelines, plans and
a sample training matrix.
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Section 4

QM 4 Site Standards

QM 4.1 External Standards

QM 4.2 Site Security and Food Defence

QM 4.2.1 Control of Visitors and Contractors
QM 4.3 Layout, Product Flow and Segregation
QM 4.3 Factory Plan

QM 4.3 Filling Area Layout Flow Diagram

QM 4.4 Building Fabric

QM 4.5 Utilities - Water and Air

QM 4.6 Equipment

QM 4.7 Maintenance

QM 4.8 Staff Facilities

QM 4.9 Product Contamination Control

QM 4.9.1 Chemical Contamination Control
QM 4.9.2 Metal Contamination Control

QM 4.9.3 Control of Brittle Materials

QM 4.9.4 Control of Products Packed into Brittle Containers
QM 4.9.5 Control of Wood

QM 4.10 Foreign Body Detection and Removal
QM 4.11 Housekeeping and Hygiene

QM 4.12 Waste & Waste Disposal

QM 4.13 Management of Surplus Food and Products for Animal Feed
QM 4.14 Pest Management

QM 4.15 Storage

QM 4.16 Dispatch and Transport
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The next folder to open is the FSMA Module Folder

= [ 2 i £
Name ~  Date Modified Size Kind
= BRC Food Safety Management System Start Up Guide 2018.pdf 9 Aug 2018, 06:34 5.9MB PDF Document
» FSMA Module Today, 12:57 - Folder
> Implementation Tools Today, 16:49 - Folder
> Section 1 Senior Management Commitment Today, 17:06 -- Folder
> Section 2 HACCP Today, 17:11 - Folder
> Section 3 Food Safety and Quality Management System Today, 17:21 - Folder
> Section 4 Site Standards Today, 17:44 - Folder
> Section 5 Product Control Today, 18:25 - Folder
> Section 6 Process Control Today, 18:27 - Folder
> Section 7 Personnel Today, 18:30 -— Folder
> Section 8 High Risk High Care Production Risk Zones Today, 18:34 - Folder
> Supplementary Allergen Management 1 Sep 2018, 12:30 -- Folder
> Supplementary Audit RA Training 26 Aug 2018, 13:19 - Folder
> Supplementary FSMS Records 16 Apr 2017, 12113 - Folder
> Supplementary HACCP Manual 1Sep 2018, 17:11 - Folder
> Supplementary Laboratory Quality Manual 7 Aug 2018, 23:22 -- Folder
> Supplementary Product Development Tools 30 Aug 2018, 12:24 -- Folder
> Supplier Assessment 1Sep 2018, 12:14 - Folder
There are some notes and two folders:
FSMA Module
= IT1 [ g .3"1'.
Name ~  Date Modified Size Kind
> FSMA Module Amended BRC Procedures Today, 12:56 -- Folder
> Hazards Analysis & Preventive Controls Today, 13:14 -- Folder
Note on Applicable Clauses.txt 15 Oct 20186, 10:65 669 bytes Plain Text
There are the FSMA Module Amended BRC Procedures:
MA Modu mende: C s
= o] 2 £ 3
Name ~  Date Modified Size Kind
@ QM 2.1 HACCP Team and Scope FSMA Today, 12:56 1563 KB Micros...
@ QM 3.3 Control of Records FSMA Today, 12:34 127 KB Micros...
@ QM 3.5 Supplier and Raw Material Approval and Monitoring FSMA Today, 12:56 885 KB Micros...
@ QM 3.11.2 Product Recall Procedure - FDA Recall Template.docx Today, 12:41 26 KB Micros..
@ QM 3.11.2 Product Recall Procedure FSMA Today, 12:556 164 KB Micros...
@ QM 4 Site Standards FSMA Today, 12:54 41 KB Micros...
@ QM 4.5 Utilities Water and Alr FSMA Today, 12:54 168 KB Micros...
@ QM 4.6 Equipment FSMA Today, 12:54 161 KB Micros...
@ QM 4.7 Maintenance FSMA Today, 12:53 125 KB Micros...
@ QM 5.6.1 Product Inspection FSMA Today, 12:53 144 KB Micros...
@ QM 6.4 Calibration FSMA Today, 12:52 185 KB Micros...
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These procedures are amended as per the FSMA module requirements:
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HACCP Team
The HACCP team leader is the PCQI and Is able to demonstrate competence in the understanding of
HACCP principles and their 2pplication. The PCQJ is responsible for developing the food safety plan,
validating preventive controls, reviewing the records, and reanalysing the plan.
The HACCP Team Leader is required to have an in-depth knowledge of CODEX HACCP Principles,
developing HACCP (food safety) plans and must be able to demonstrate competence, experience and
training. Where there is a legal requirement for specific training, the HACCP Team Leader is required to
have received this training/qualification.
HACCP Plan Scope
The HACCP team define the scope of each HACCP (Food Safety) plan including the processes and product
covered. This information is included in the documentation contained within the HACCP Manual.
The HACCP documentation contained within the HACCP Manual defines the potential risks and control
measures required to safely sfacture the following products: (Enter products here)
HACCP plans cover the process steps from:
- Ingredients
- Intake
- Storage
- Processing
- Filling
- Packing
- Storage
- Dispatch
- Distribution
Scope is defined by consideration of the extent of the food chain, product description and parameters,
the intended consumer group and end-use.
Responsibility
The HACCP Team is responsible for:
- Following HACCP procedures and constructing the HACCP Plans {Food Safety Plans)
- Validation and verification of the HACCP system
- Review of the effects of any factory process or product change on the Food Safety Management
System
- Updating the HACCP plans (Food Safety Plans)
Document Reference HACCP Team QM 2.1
Revision 1 1% August 2018
Owned by: PCQJ
Authorised By: General Manager
Page 2 of 3 567 Words %  English (UK) B = = - e—— 4 100%
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There are also the FSMA Module Preventive Controls Tools, Guidance and Samples:

Hazards Analysis & Preventive Controls

os =0 (hon! [ g [~ | =

Name ~
=| FSMA and Preventive Controls Guide.pdf
= FSMA and Preventive Controls Notes
@ Hazard Identification and Preventive Controls.xIsx
= Preventive Control Validation Record.docx
= Sample CCP Validation FDA Recommended Pasteurization Time.pdf
o Sample Corrective Action Request Record.docx
@ Sample Critical Control Point Validation Record.docx
@ Sample Goods In Inspection Record.docx
@ Sample Goods In QA Clearance Label.docx
@ Sample Preventive Control Procedure Raw Material A Acceptance.docx
a Sample QM 1 Pasteurization Procedure.docx
@ Sample QMR 1 Pasteurizer Log Sheet.docx
5—:' Sample Raw Material Release Record.docx
8 Sample Supplier Register Document.xlsx
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Monitoring should include a procedure, the responsibility and
frequency of monitoring and details of the record that is completed.
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The folder also contains a HACCP Training Presentation

This PowerPoint training presentation can be used by the Food Safety Team Leader to
train the Food Safety Team.

BRC HACCP Training
Guide

ﬁ
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BRC Requirements'Se DT
2 THE FOOD SAFETY PLANI= HACCE

2.1 The MACCP food safety team

212 Preroguisite programmes

1.3 Describe the product

24 \dentify intended use

15 Construct a process NMow diagras

16 Verdly Now Gagram

1.7 Uist a¥ potential hazards associsted with cach process step, conduct a hazard analysis
and consider amy measures to control identified hazards

28 Determine the critical control peints (COM)

2.9 Estabiish criticai limits for each CCP -'

2.10 stablish & monitoring system for sach CCP a‘
211 Estabiish a corrective action plan

PR werification proced . - -
213 HACCP documentation and record-koeping
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The next folder to open is the Allergen Management folder
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Alacgen Managuiment Tool sisx
Alergen Warning Label « Celery celenac doax
Alwegen Warning Label - Cereala socx
Algrgen Warning Labael - Fgge docx
Mletgen Warning Label - Fish. docx
Aledgen Warning Label « Lupin docx
Mlargen Warning Label < Milk goox
Alecgen Warning Label « Mustard docx
Nlergen Warning Label < Nuts. doex

w W Label « Pe doox

o ‘g Label < & 1eads doce

Alecgen Warning Label - Shellliah doos
Alargen Warming Label - Saya dotx
Allecgen Waming Label - Sulpbur dionide and sufphites dacs
Niergen Warmning Label Colowr Coding Summery doox
Finlshad Product Allergen Summary docx
QM 5.3 Allergan Contral System docx
OM B3 App Alwrgan Clann
QM 6.3 Appendix Allergen Clean Verihcation
QM A gredinnd Allargen M
QM Exurvple Nut Control Proceduee
Haw Matetial Allargen Summary Form doax
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This folder contains the Allergen Risk Assessment Tool and useful allergen control

documents
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Internal Audit Schedule Risk Assessment Tool and Template

.v — m— —
A 3 C D E 3 G H 3
1 [BRC Audit Pian with Risk Rating |
7 Comments

g ty and 2uthority

7 Section 2 The Food Ssiety Plan - HACC?

2 3 |
quisies Cowered By Aud®ts of BRC Secticas
cripbion and Scope 3 3 9
3 3 3
3 3 9
3 3 3
3 3 9
3 3 3

M ¢ ¥ Audit Risk Rating
Rezdy
1

33
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BRC Audit Plan

High Risk - Quarterly Audits

Medium Risk - Six Monthly Audits

Low Risk - Annual Audit

I January I Februalyl March I April I May I June I July I August ISeptembelI Dctober INDuemberIDecembel

Section 3 Food Safety & Quality Management System

3.1Food Safety and Cuality

3.2 Document Control

3.3 Control of Records

3.4 Internal Audit

3.5 Supplier 8pproval and Monitoring

3.6 Specification s

3.7 Comective Action and Preventative

3.5 Contral of Non-conforming Product

3.9 Identification and Traceabilivy

310 Management of Customer

3111 Management of Incidernts

3.11.% Product Becall Frocedure

312 Customer Foous

Section 4 Site Standards

4 Site Standards Covered By Documented Inspections of Hygiene and Fabric as per BAC Clause 3.4.4

4.1 External Standards

4.2 Site Security

4.2 1Control of Visitors and Contractors

4.3 Layout, Praduct Flow and Covered By Documented Inspections of Hygiene and Fabric as per BRC Clause 3.4.4

4.4 Building F abric Covered By Documented Inspections of Hygiene and Fabric as per BAC Clause 3.4.4

4.5 Ltilities - \w'ater and Air

4.6 Equipment

4.7 Maintenance

4.8 Staff F acilities Covered By Documented Inspections of Hygiene and Fabric as per BRC Clause 3.4.4

4.9 Praduct Contamination Contral | |

I
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L L Audit Risk Rating Audit Plan HACCP Comb %1 [N
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