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Welcome to the BRCGS & FSMA Food Safety Quality Management System 
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 new BRCGS Global Standard for Food Safety (Issue 9 

2022) and Module 13 Meeting FSMA Requirements for Food. The package 
includes: 

 
✓ Comprehensive Procedures Manual 
✓ HACCP Tools & Documents including the HACCP Calculator 
✓ Laboratory Quality Manual 
✓ Training Modules  
✓ FSQMS, Verification and Validation Record Templates 
✓ Free online support via e-mail 
✓ Allergen Management Module & Risk Assessment Tool 
✓ Supplier Risk Assessment Tool 
✓ Product Development Module 
✓ BRCGS Risk Assessment Tool 
✓ Complaint Management Guidelines & Analyser 
✓ Internal Audit Schedule Risk Assessment Tool and Template 
✓ Food Fraud Risk Assessment Tool 
✓ Food Defence Assessment Tool 
✓ Implementation Workbook 
✓ User guide 

 

https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
http://www.ifsqn.com/forum/index.php/store/product/9-issue-6-brc-food-safety-and-quality-management-system
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To order the IFSQN Issue 9 BRCGS & FSMA Food Safety & Quality 
Management System Implementation Package click here 

 
When you download the package, you will find this start up guide and 11 

folders containing the package contents: 

 

 

Your first job is to buy a copy of get a copy of the current issue of the BRCGS 
Global Standard for Food Safety. It is free to download at the BRCGSGS Store. 

Also get a copy of Module 13: Meeting FSMA Requirements for Food 
 

Start by opening the Implementation Tools folder: 

 

 

https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
http://www.ifsqn.com/forum/index.php/store/product/9-issue-6-brc-food-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
https://www.brcgs.com/store/global-standard-food-safety-(issue-9)/p-12187/
https://www.brcgs.com/store/module-13-meeting-fsma-requirements-for-food/p-12239/
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Integrating FSMA Requirements with BRCGS Food 

There is a PowerPoint presentation explains how to Integrate FSMA 
Requirements into a BRCGS compliant Food Safety Management System.  

 

 

 

 

https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
http://www.ifsqn.com/forum/index.php/store/product/9-issue-6-brc-food-safety-and-quality-management-system
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There is the BRCGS Implementation Plan Issue 9 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 couple of documents and tools that are self-explanatory and 
might prove useful such as the BRCGS Risk Assessment Tool. 
 

https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
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The next folders to open are the folders Section 1 to Section 9: 
 

 
 
These folders contain the main Food Safety Management System documents 
 
A comprehensive set of top level documents that cover all the requirements of the 
BRCGS standard and form the basis of your Food Safety Quality Management System. 
We have written the procedures to match each section and clause of the standard for 
ease of implementation. 
 

 

https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
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Section 2 folder also contains the HACCP Calculator CODEX 2022 & BRCGS Issue 9 
and HACCP Calculator Instructions  
 

 
 

 

https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
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Section 2 folder also contains the FSMA and Preventive Controls Presentation 
 

 
Also note that Module 13/Relevant FSMA requirements are in red text throughout the 

food safety management system documents for clarity 
 

 

https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
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HACCP Training 
 

An Introduction to HACCP training presentation is supplied to train your food safety 
team in the preliminary steps to a Hazard analysis, the principles of HACCP and 
Instructions in implementing your HACCP system. 

 

 
 

 

https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
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There are many useful document templates in this folder, for example Critical Control 
Procedures and record which show limits in red for ease of understanding 

 

 

https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
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Section 3 Food Safety and Quality Management System Documents 
 
FS 3.1 Food Safety and Quality Management System 
FS 3.2 Appendix Document Master List 
FS 3.2 Document Control 
FS 3.3 Appendix Record Register 
FS 3.3 Control of Records 
FS 3.4 Internal Audits & Inspections  
FS 3.4 Internal Audit & Inspection Schedule 
FS 3.5 Supplier and Raw Material Approval and Monitoring 
FS 3.6 Specifications 
FS 3.7 Corrective Action and Preventive Action 
FS 3.7 Appendix Corrective Action Request 
FS 3.7 Appendix Preventative Action Request 
FS 3.7 Appendix Root Cause Analysis 
FS 3.8 Control of Non-Conforming Product 
FS 3.9 Identification and Traceability 
FS 3.10 Management of Customer Complaints 
FS 3.11.1 Business Continuity Planning 
FS 3.11.2 Product Recall Procedure 
 

 

https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
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Section 3 Folder also contains Supplementary Audit RA Training Folder 
 

 
 

There are three Auditor training presentation and sample auditing forms 
 

 
 

https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
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Section 3 Folder also contains FS 3.5 FSMA Supply Chain Controls 
 
This is a presentation on FSMA Supply Chain Controls 

 

 
 

https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
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Section 4 Site Standards Folder Documents 
 
FS 4 Site Standards 
FS 4.1 External Standards and Site Security 
FS 4.2 Food Defence 
FS 4.2.1 Control of Visitors and Contractors 
FS 4.3 Layout, Product Flow and Segregation 
FS 4.3 Factory Plan 
FS 4.3 Filling Area Layout Flow Diagram 
FS 4.4 Building Fabric 
FS 4.5 Utilities - Water and Air 
FS 4.6 Equipment 
FS 4.7 Maintenance 
FS 4.8 Staff Facilities 
FS 4.9 Product Contamination Control 
FS 4.9.1 Chemical Contamination Control 
FS 4.9.2 Metal Contamination Control 
FS 4.9.3 Control of Brittle Materials 
FS 4.9.4 Control of Products Packed into Brittle Containers 
FS 4.9.5 Control of Wood 
FS 4.10 Foreign Body Detection and Removal 
FS 4.11 Housekeeping and Hygiene 
FS 4.12 Waste & Waste Disposal 
FS 4.13 Management of Surplus Food and Products for Animal Feed 
FS 4.14 Pest Management 
FS 4.15 Storage 
FS 4.16 Dispatch and Transport 

 

https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-8-with-fsma-food-safety-and-quality-management-system
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Section 5 Product control Folder Documents 
 
FS 5.1 Product Design & Development 
FS 5.2 Product Labelling 
FS 5.3 Appendix Types of Allergens 
FS 5.3 Management of Allergens Introduction 
FS 5.4 Product Authenticity, Claims & Chain of Custody 
FS 5.5 Product Packaging 
FS 5.6.1 Product inspection, Onsite Product Testing and Laboratory Analysis 
FS 5.6.2 Laboratory Quality Manual 
FS 5.7 Product Release 
FS 5.8 Pet Food and Animal Feed 
FS 5.9 Animal Primary Conversion 
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Section 5 Folder also contains Supplementary Laboratory Quality Manual folder 
 

This folder includes template records, procedures and product sampling plans that 
supplement FS 5.6B Laboratory Quality Manual 
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Section 5 Folder also contains Supplementary Allergen Management Folder 
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Section 5 Folder also contains Supplementary Product Development Tools Folder which 
complement FS 5.1 Product Design & Development procedure 
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Section 6 Process control Documents Folder 
 
FS 6.1 Control of Operations 
FS 6.2 Labelling and Pack Control 
FS 6.3 Quantity Control 
FS 6.4 Calibration 
 

 
 

 



BRCGS & FSMA Food Safety & Quality Management System Start-Up Guide 
 

www.ifsqn.com 

Section 8 Production Risk Zones Documents Folder 
 

 
 
FS 8 Production Risk Zones High Risk, High Care and Ambient High Care Production Risk 
Zones 
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Section 9 Requirements for Traded Products Documents Folder 
 
FS 9.1 The Food Safety Plan - HACCP 
FS 9.2 Approval and Performance Monitoring of Manufacturers/Packers of Traded 
Food Products 
FS 9.3 Specifications 
FS 9.4 Product Inspection and Laboratory Testing 
FS 9.5 Product Legality 
FS 9.6 Traceability 
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This folder also includes Verification and Validation Record Templates 
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Free Online Technical Support 
 

Finally, a reminder. 
 

One of the unique features of our packages is that we provide technical support.  
 

This package includes online technical support and expertise to answer your questions 
and assist you in developing your BRCGS Issue 9 Food Safety and Quality Management 

System until you achieve certification. 
 

The contact email is support @ifsqn.com without the space 
 

 
 

Click here to order the BRCGS & FSMA Food Safety and Quality Management System 
for Food Manufacturers - Issue 9 Implementation Package now 


