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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 

https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-7-with-fsma-food-safety-and-quality-management-system/
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-7-with-fsma-food-safety-and-quality-management-system/
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✓ BRC Risk Assessment Tool 
✓ Complaint Management Guidelines & Analyser 
✓ Hygiene Inspection Training 
✓ Internal Audit Schedule Risk Assessment Tool and Template 
✓ Implementation Workbook 
✓ User guide 

 
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: 

 

 

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. 

 

 

https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-7-with-fsma-food-safety-and-quality-management-system/
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-7-with-fsma-food-safety-and-quality-management-system/
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-7-with-fsma-food-safety-and-quality-management-system/
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-7-with-fsma-food-safety-and-quality-management-system/
https://brcbookshop.com/bookshop/brc-global-standard-food-safety-issue-8/c-24/p-414
https://www.brcglobalstandards.com/brc-global-standards/food-safety/additional-modules/food-safety-modernization-act/
https://www.brcglobalstandards.com/brc-global-standards/food-safety/additional-modules/food-safety-modernization-act/
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Start by opening the Implementation Tools folder: 

 

 

 

The main document in the folder is the New BRC Food Safety Management System 
Implementation Workbook 

 

 
 
 
 

https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-7-with-fsma-food-safety-and-quality-management-system/
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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: 

 
There is also the Useful Tools folder to open: 

 

 
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. 
 

 

https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-7-with-fsma-food-safety-and-quality-management-system/
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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 

 

https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-7-with-fsma-food-safety-and-quality-management-system/
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-7-with-fsma-food-safety-and-quality-management-system/


BRC Food Safety and Quality Management System 
 

www.ifsqn.com 

The next folder to open is the FSMA Module Folder 

 
 

There are some notes and two folders: 
 

 
 

There are the FSMA Module Amended BRC Procedures: 
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These procedures are amended as per the FSMA module requirements: 
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There are also the FSMA Module Preventive Controls Tools, Guidance and Samples: 
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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. 
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The next folder to open is the Allergen Management folder 
 

 

 
 

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 
 

 
 

 


