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Welcome to the IFSQN IFS Food Safety and Quality Management

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

The IFSQN IFS Food Safety and Quality Management System Package
includes:

v A comprehensive set of over 60 editable Food Safety & Quality

Management System Procedures that match the clauses of the
IFS Food Standard

v A range of editable Sample Record Templates

v Additional HACCP Manual including a Hazard Analysis Template

v" Introduction to the IFS Food Safety Management System Training
Module

v" Allergen Risk Management Module

v' Food Fraud Risk Assessment Template

v' Laboratory Quality Manual

v" Internal Auditor Training

v" HACCP Training

v Sample Verification and Validation Record Templates

v Supplementary Project Tools

v Implementation Workbook

v This Start-Up Guide

v Free Technical Support
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When you download the package, you will find this Start-Up Guide
and 5 folders containing the package contents:

Mame

Food Safety Quality Management System Templates
> HACCP Manual

= |FS Food 7 Implementation Start-Up Guide.pdf
Project

Sample FSQMS Record Templates
Training

Your first job is to obtain your own copy of the IFS Food Standard
Version 7 from the IFS Website (It is free to download)
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Step Three: Project - Food Safety Quality Management System
Implementation

The IFSQN IFS Food Safety & Quality Management System
Implementation Package contains a comprehensive IFS complaint
documentation including:

¥ Food Safety Quality Manual containing a set comprehensive
procedures and an extensive range of record templates.

¥ HACCP Manual containing food safety procedures and HACCP
Instructions.

¥ Laboratory Manual including sample procedures and records.

The Food Safety Quality Manual contains comprehensive top level
procedures 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:

Food Safety Quality Management System Procedures

Section 1 Governance and Commitment

QM 1.1 Corporate Policies

QM 1.1 Food Safety & Quality Culture

QM 1.1.2 Food Safety and Quality Objectives

QM 1.2 Corporate Structure

QM 1.2 Corporate Structure - Job Descriptions
QM 1.2 Corporate Structure - Organisational Chart
QM 1.3 Customer Focus

QM 1.4 Management Review

QM 1.5 Communication

Section 2 Food Safety and Quality Management System
QM 2.1 Food Safety and Quality Management System
QM 2.1.1 Document Control

QM 2.1.2 Record Keeping

QM 2.2 Food Safety Management - HACCP System

Section 3 Resource Management
QM 3.1 Resource Management
QM 3.2.2 Protective Clothing

QM 3.2.3 Medical Screening

QM 3.3 Training and Instruction
QM 3.4 Staff Facilities
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In this folder you will also find an IFS Food 7 Implementation Plan
which can be used to by Senior Management to plan the development of
your IFS Food Safety & Quality Management System

coee ME w- v & IFS Food 7 Implementation Plan
Home Insert Page Layout Formulas Data Review
Vv FormulaBar  Zoom 100% -
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c60 - fx QM 5.8 Management of Complaints v
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1 |IFS Food 7 Implementation Plan
2
3 Plan/Dacument
4 Implement
5 Maintain
6
Action Relevant Documents in IFSQN IFS Food Safety & Quality Management System
7
8 _1 |Senior management demonstrate a commitment to food safety QM 1.1 Corporate Policies
5 | 2 [Senior issue a food safety policy and objectives QM 1.1 Corporate Policies QM 1.1.2 Food Safety and Quality Objectives
10 _3 [Senior management plan to establish a food safety and quality cufture QM 1.1 Food Safety & Quality Culture QM 1.1 Food Safety & Quality Culture Planning
11 4 [Senior define the scope and b ies of the FSMS. IFS Workbook - IFSON M 1.3 Customer Focus
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Internal Auditor Training - An interactive and illustrated Internal Audit
training presentation to train your Internal Audit procedure.

_ Slide1of37  English (United Kingdom) E E = = =

There is also a Good Manufacturing Practice Training Presentation

-5 ¥ A Internal Auditor Training - GMP Audits (Read-Only)
Bl insert Design  Transitions  Animations  Siide Show  Review  View

‘ International

Food Safety & Quality Network

Internal Auditor Training
GMP Audits

@ International

Food Safety & Quality Ny

Internal Auditor Training
Part 48 GMP Audits
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The next folder to open is the Food Safety Quality Management

System Templates folder

Name

Document List.docx
Qm 1.1 Corporate Policies.docx

| QM 1.1 Food Safety & Quality Culture Planning.xlsx

QM 1.1 Food Safety & Quality Culture.docx

QM 1.1.2 Food Safety and Quality Objectives.docx

QM 1.2 Corporate Structure - Job Descriptions.docx

QM 1.2 Corporate Structure - Organisational Chart

QM 1.2 Corporate Structure.docx

QM 1.3 Customer Focus.docx

QM 1.4 Management Review.docx

QM 1.4 Senior Management Review Record.docx

QM 1.5 Communication.docx

QM 2.1 Food Safety and Quality Management System.docx
oM 2.1.1 Document Control.docx

QM 2.1.2 Record Keeping.docx

QM 2.2 Food Safety Management - HACCP System.docx
QM 3.1 Resource Management.docx

QM 3.2.1 Personal Hygiene.docx

QM 3.2.2 Protective Clothing.docx

OM 3.2.3 Medical Screening.docx

QM 3.3 Training and Instruction.docx

QM 3.4 Sraff Facilities.docx

QM 4 Control of Operations.docx

QM 4.1 Contract Agreement.docx

QM 4.2 Specifications.docx

QM 4.3 Product Development. docx

QM 4.4 Purchasing.docx

QM 4.5 Product Packaging.docx

QM 4.6 - 4.9 Factory Standards.docx

QM 4.8 Filling Area Layout Flow Diagram.docx

GM 4.8 Premises Site Plan.docx

QM 4.10 Cleaning and Disinfection.docx

QM 4.11 Waste Disposal.docx

QM 4.12 Control of Products Packed into Brittle Containers.docx
QM 4.12 Detection of Foreign Objects.docx

QM 4.12 Foreign Material Risk Mitigation.docx

oM 4.12 Glass & Brittle Material Breakage Procedure.docx
QM 4.12 Glass & Brittle Material Policy.docx

QM 4.13 Pest Control & Monitoring.docx

M 4.14 Receipt and Storage.docx

QM 4.15 Transport.docx

QM 4.16 Maintenance and Repair.docx

QM 4.17 Equipment.docx

Qm 4.18 Identification and Traceability System Diagram.pptx
QM 4.18 Product Identification & Traceability Appendix.docx
QM 4.18 Traceability.docx

QM 4.19 Management of Allergens Introduction

QM 4.19 Supplementary Allergen Management

g QM 4.20 Food Fraud Assessment Template.xlsx

QM 4.20 Food Fraud.docx
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Name A

QM 5.1 Internal Audit & Inspection Schedules
QM 5.1 Internal Audit Corrective Action Example.docx
QM 5.1 Internal Audit Form Example.docx
QM 5.1 Internal Audits.docx
QM 5.2 Site Factory GMP Audit Form.docx
QM 5.2 Site Factory Inspections.docx
QM 5.3 Process Validation.docx
QM 5.4 Calibration.docx
QM 5.5 Quantity Control.docx
QM 5.6 Laboratory Quality Manual.docx
QM 5.6 Product and Process Analysis.docx
> QM 5.6 Supplementary Laboratory Manual
QM 5.7 Product Quarantine & Release.docx
QM 5.8 Management of Complaints.docx
QM 5.8 Trends in Complaints Analyser Instruction.pdf
© QM 5.8 Trends in Complaints Analyser.xlsx
QM 5.9.1 Management of Incidents.docx
QM 5.9.2 Product Recall & Withdrawal.docx
QM 5.10 Management of Non-confo...ities & Non-conforming Product.docx
QM 5.11 Appendix Corrective Action Request
QM 5.11 Appendix Preventative Action Request
QM 5.11 Appendix Root Cause Analysis
QM 5.11 Corrective Actions.docx
QM 6 External Inspections.docx
QM 6 Food Defence Assessment.docx
© QM 6 Food Defence Threat Assessment.xlsx
QM 6 Site Security.docx

These Food Safety Management System Templates match the clauses
of the IFS Food Standard Version 6.1. The procedure templates form the
foundations of your Food Safety Management System so you don't have
to spend 1,000's of hours writing compliant procedures.

The documents are provided in Microsoft Word English format and are
easily edited to suit your organisation.
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Corporate Policies

Food Safety & Quality Policy

The company’s food safety and quality policy is to provide competitive products and services of the highest
standards of performance and reliability. By achieving this goal, the company will consistently satisfy the
mutually agreed needs and expectations of its customers, achieve business success and ensure that our
products are always safe to consume and conform to statutory and regulatory reguirements.

This is achieved through adoption of a food safety guality management system containing food safety policies
and procedures that meet legal requirements, and industry best practices so reflecting the competence of the
company to customers and independent authaorities.

The Company recognises that a successful food safety culture can be achieved only by following safe working
practices and procedures developed through effective hazard analysis, training and experience. In order to
achieve these aims, a robust Hazard Analysis Critical Control Points System (HACCP) has been introduced
following a full hazard analysis of all food related operations. All instructions and control mechanisms within
HACCP are designed to control any risk to food safety.

To ensure success of this policy Senior Management are directly responsible for food safety and quality by
ensuring adequate; organisation and support, equipment and facilities, training and education of all
employees, reviewing and auditing performance, and driving continuous improvement. Detailed
organisational arrangements and food safety responsibilities for all levels of management are contained in the
food safety and quality manual.

Achievemnent of this policy involves all staff being individually responsible for the quality of their work,
resulting in a continual improvement culture and working environment for all. All employees are provided
with the food safety training necessary to enable them to perform their tasks and are responsible for ensuring
that they do so in a hygienic manner so that the safety of the food they handle is not put at risk. All employees
are required to co-operate with any authorised person to ensure that statutory and regulatory obligations are
properly complied with.

Document Reference QM 1.1 Corporate Policies
Revision 1 20°" May 2021

Owned by: General Manager

Authorised By: Managing Director
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Also in this folder is QM 5.6 Laboratory Quality Manual and QM 5.6
Supplementary Laboratory Manual

A comprehensive Laboratory Quality Manual compliant based on the
requirements of ISO 17025 is provided in Microsoft Word format. The
laboratory quality manual includes template records, procedures and
product sampling plans.

eee® M EH - J & = A OMSESLaboratory Qualit. Q- Searchin Document
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CONTENTS
1. Quality System
2. Organisation and Management
E 3. Personnel
il 4. Laboratory Accommaodation and Environment
e 5. Personnel Hygiene
6. Confirmation of Work and Client Requirements.
= 7. Handling Test Items
[ 8. Test Methods
= 9. Bench Practices
10. Assuring Quality of Results
11. Equipment, Calibration and Measurement Traceability
k 12. Calibration Standards / Reference Materials
13. Reporting Test Results
x 14. Records
b5 15. Purchase of Outside Services, Supplies and Laboratory Consumables
| 16. Non-Conforming Work
Document Reference
I Revision 1 29% February 2020
& Owned by: Laboratory Supervisor
" Authorised By: Technical Manager
Page 1 of 26 5256 Words [NES SR = = - e—— 100%
Mame -~
@ Enumeration of Total Viable Counts Micre 001.docx

LABR 001 Laboratory Audit Form.docx

LABR 002 Laboratory Training Form.docx

LABR 003 Laboratory Autoclave Record.docx
LABR 004 Microbiological Sample Plan.docx
LABR 005 Filler Sample Plan.doex

LABR 006 QA Sample Plan.docx

LABR 007 Factory Sample Plan.docx

LABR 007 Factory Sample Plan.xlsx

LABR 008 Dally Balance Calibration Sheet.docx
LABR 009 Laboratory Exception Report.docx
LABR 010 QC Online Check Sheet.docx

LPOL 001 Laboratory Quality Policy.doex
LPPRO 001 Laboratory Operating Procedure for the Autoclave.docx

¥
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Also in this folder is QM 4.19 Supplementary Allergen Management
Folder

@ 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

@ Finished Product Allergen Summary.docx

@ QM 4.19 Allergen Control System.docx

@ QOM 4.19 Appendix Allergen Clean Validation

@ QM 4.19 Appendix Allergen Clean Verification

@ QM Appendix Ingredient Allergen Management - Colour Coding.docx
@ QM Example Nut Control Procedure

@ Raw Material Allergen Summary Form.docx

@  Supplier Ingredient Allergen Analysis Form.docx

M B QM 4.19 Allergen Control System [Compatibility Mode]
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Allergen Control System Allergen Control System
Introduction Allergen Control System
The company recognises the serious repercussions of allergic reactions and therefore takes every An Allergen Control System has been implemented to control allergens o site and to minimise the risk
precaution to prevent this happening. The company has established an Allergen Control System (ACS) of of The Allergen
which is maintained as part of don process oot o1 e shergens
0 Faod Safety Quaity Management System and ensure the safe production of producs. used on site is maintained on an Allergen it d
in ingredients, in d end products. By Allergen the
i Procedure Food Safety T the risk of each nm rd the hazard
these ris| ks. The ris d |h=
Allergen control system procedures must be followed by all staff at all times in order to prevent required controls d the
£ unintentional presence of an allergen in a food causing a potential serious customer illness or allergic ensure that allergens are ”"(I”E‘SE"( in products where the allergens are not identified on the label. “l
reaction. responsibiity and o of allergens from
i product d the Allergen Control
Foods That Can Cause Reactions Plan.
The following types of foods can cause reactions in susceptible persons: isimplemented by P if with
- ible all content, i with allergen ible all
peanuts content, identifying risks in the operation and implementing allergen control prerequisites and an
™ avellana), Walnut (juglans regial, Allergen Control Plan. The steps in the Allergen Control System are as follows:
Cashew :Anm:l (dam mjg) man (G| |Hmn|es|§ (Wangenh.) K. Koch), Brazil nut
o (Bertholletia ), Pistachio nut (Pistacia it and Queensland Identification of Relevant Allergens as per legislation and customer requirements
ternifolial; Identification of
X Cereals containing Gluten — Wheat, Rye, Barley, Oats, Spelt, Kamut;  the i at risk
Wik Identifiaton of Products ing alk
= Eggs G:nemmgx Finished Product Allergen Summary
flow of relevant products
-} Shellfish \dmmmmn of cross-contamination risks in Operations for Ingredients.
Identification of cross-contamination risks in Operations for Products
= Sesame seeds Risk Assessment of eross-contamination in Operations
Celery/celeriac Identification of Products at Risk
= Confirmation of Allergen Control System Prerequisites
o Confirmation of Allergen Contrel Plans
= Sulphur dioxide and sulphites
. Il d tolerable levels in list
2 should be verified by a Senior Technical Person.
= More details of types of allergens are contained in the QM 4.20 Appendix Types of Allergens.
i Document Reference QM 4.19 Allergen Control System Y Document Reference QM 4.19 Allergen Control System
P Revision 0 21 May 2021 N Revision 0 21 May 2021
Owned by: Technical Manager () Owned by: Technical Manager
2 Authorised By: General Manager ~ Authorised By: General Manager
Page 1 of 20 4690 Words O English (UK) B T 5 = =———— % 0%
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The next folder to open is the Sample FSQMS Record Templates
Folder

There is a comprehensive range of food safety record templates:

Name -

QMR 001 Management Review Record.docx

QMR 002 Training Record_docx

GMR 003 Product Realisation Record.doex

QMR 004 Design and Development.docx

QMR 005 Supplier Evaluation Form.decx

QMR 008 Process Validation Record. docx

QMR 007 Identification and Traceability Form_docx
QMR 008 Register of Customer Property.doex

QMR 008 Calibration Record.doex

QMR 010 Food Safety Quality System Audit Form.docx
QMR 011 Non-Conformance Record docx

GMR 012 Corrective Action Reguest.docx

QMR 013 Preventative Action Request.docx

QMR 014 Supplier Self Assessment Form.docx

QMR 015 Equipment Commissioning Checklist.docx
QMR 016 Return to Work Form.doex

QMR 017 Hygiene Policy Staff Training Record.doex
QMR 018 Complaint Investigation Form.docx

QMR 018 Prerequisite Audit Form.docx

QMR 020 Knife Control Record.docx

QMR 021 Knife Breakage Report.docx

QMR 022 Goods In Inspection Record.docx

QMR 023 Equipment Cleaning Procedure and Record.docx
QMR 024 Glass Breakage Record.docx

QMR 025 Matal Detection Record docx

QMR 026 First Ald Dressing Issue Record.doex

QMR 027 Cleaning Schedule.docx

QMR 028 Cleaning Record.docx

QMR 029 Engineering Hyglene Clearance Record.docx
QMR 030 Glass and Brittle Plastic Register.docx

QMR 031 GMP Audit Checklist.docx

QMR 032 Vehicle Hyglene Inspection Record.deocx
QMR 033 Outgoing Vehicle Inspection Record.docx
QMR 034 Pre Emplaymeant Medical Questionnaire_ doex
QMR 035 Visitor Questionnaire.doex

QMR 036 Product Recall Record.docx

QMR 037 Shelf Life Confirmation Record.docx

OMR 038 Accelerated Keeping Quality Log.docx

GMR 038 Goods In QA Clearance Label.docx

QMR 040 Maintenance Work Hygiene Clearance Form.docx
QMR 041 Changing Room Cleaning Record.docx

QMR 042 Celour Coding Red Process Areas.pd!

QMR 042 Equipment Calour Coding Red Process Area
QMR 043 Dally Cleaning Recard for Toilets and Changing Rooms.doex
QMR 044 Drain Cleaning Procedure Filler Areas.docx
QMR 045 General Cleaning Procedure.docx

QMR 046 Product QA Clearance Label.docx

QMR 047 CIP Programmes Log.xlsx

QMR 048 Sample Filler Cleaning Record.docx

QMR 049 Pipe Diameter Flow Rate Conversion Table.xlsx
QMR 050 QC Online Check Sheat.docx

QMR 051 Men Conformance Motification. doex

QMR 052 CIP Chemical Leg.doex

QMR 053 Double Hold Label docx

QMR 054 Supplier Register.xlsx

QMR 055 Chemical Register.docx

QMR 056 Noen Approved Supplier Sample Plan.docx
QMR 057 Warehouse Cleaning Record.docx

QMR 058 Product Recall Trace.docx

QMR 058 Product Recall Test Record docx

QMR 060 Document Master List.docx

QMR 0681 Process Change Approval Record

QMR 062 Miner Process Change Approval Record

> Veritication Records

g9 MEREREEERRES RS 8E0E8 886868068 8E868688688E888E8)8

www.ifsgn.com




IFS Food Safety Management System Start-Up Guide

There is also a Verification Record Examples Sub-Folder

There are a range of sample verification records.

Name -~

Control of Brittle Materials Verification Record.docx

Control of First Aid Dressings Verification.docx

Control of Knives Verification Record.docx

Control of Visitors and Sub-Contractors Verification Record.docx
Despatch and Distribution Verification Record.docx

Glass & Brittle Material Breakage Procedure.docx

Glass Policy Verification Record.docx

Hygiene and Housekeeping Management Verification Record.docx
Hygiene Code of Practice Verification Record.docx

Hygiene Policy Verification Record.docx

Ingredients Foreign Body Control Policy Verification Record.docx
Maintenance Verification Record.docx

Management of Cleaning Verification Record.docx

Management of Pest Control Verification Record.docx

Metal Detection Verification Record.docx

Mut Handling Procedure Verification Record.docx

Sample H&H Audit Factory GMP Audit.docx

Glass Policy Verification Audit

security film applied to the total inner surface of the glass?

Auditor Name

Does the film used have a minimum of 100-micron thickness
and qualify as a glazing safety material?

Date

Site Standards

Audit Findings

‘Are all employees including agency staff, visitors and
contractors familiar with and follow the Glass & Perspex Policy?

Are all fluorescent light tubes and other forms of lighting fully
protected against possible damage?

Are fluarescent tubes either surface coated with a shatter-
resistant material or housed within a fully protective unit?

Is the use of glass on the manufacturing site minimized?

Wherever possible are alternative materials to glass used?

Are lighting fitments in production areas cleaned and changed
«during non-production hours?

Are electronic fly-killing units fitted with tubes which are
protected against damage?

Are all personnel prevented from taking glass into production
areas?

Is there a comprehensive list of all glass (and glass-like
materials) in each department for all factory production areas?

Are the EFK tubes either surface coated with a shatter-resistant
material or housed within a protective outer tube made of a
suitable alternative material?

Are EFK units sited away from open food processing equipment?

Are these items checked every day by the Supervisor
responsible for the department at the start of production and at
the end of production to ensure they are not d. d?

"Are glass bottles or containers prohibited from being used for
delivery of food ingredients?

Are the results of the inspection recorded on a Glass Register
and signed off?

Is any breakage of glass occurring reported and dealt with
immediately using the glass breakage procedure and record?

‘Where the use of glass containers is unavoidable, is each
«container carefully examined for any sign of chipping or
breakage and must be safely disposed of or rejected where
necessary?

Is glass used on food vessels such as 'sight glass’ in viewing ports
and vessel level indicators replaced where possible with suitable
alternative materials which are capable of withstanding the
production process?

Are contents of glass containers destined for use in production
areas either sieved or filtered in a separated area prior to
transfer for production?

‘Where glass cannot be replaced due to process pressures and
temperatures, is it ‘toughened' and conform to international
standards?

Is this process recorded together with appropriate action taken
‘where glass contamination is evident?

Is the location of all glass and glass-like (i.e. that which may
shatter like glass) materials within all preduction areas
identified and recorded on a Glass Register?

Are glass components which are present in equipment such as
temperature recorders and clocks replaced with suitable non-
brittle alternatives?

Are brittle Perspex and plastic items are also highlighted on these

audit sheets?

Are inspections carried out daily?

Are mirrors where permitted outside of production areas made
of non-glass material or covered in a security film?

Are internal or external glass windows present in production
areas, raw materials, finished goods and packaging stores;
engineering workshops replaced or made of toughened glass
and be covered by a protective film?

Are brittle materials in production areas, checked at the
beginning and end of production with the time and date being
recorded?

Does the auditing of light fittings include inspection for
‘damaged or missing protective units/covers in addition to any
obvious signs of breakage of glass tubes?

‘Where replacement of glass is not possible or the cost of
replacement is unreasonable, is a suitable shatter-resistant
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Are all records signed and dated by the Manager of the
department concerned and retained for a minimum of one year

by the Technical department?
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IFS Food Safety Management System Start-Up Guide

This folder contains documentation to ensure that you comply with IFS
Food V6.1 section 2.2 Food Safety Management including 2.2.1 HACCP
System, 2.2.2 HACCP Team and 2.2.3 HACCP Analysis.
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Hazard Assessment of Control Measures Form
E Step Number [ Step Name |
Product
& Hazard
' Hazard Category | Physical | Chemical | Biological | Allergen |
Control Measure
i Comments
Acceptable level
° in End Product
~ ummlmd 1 Not Likely 3 Probable
1Not
= Hazard Severity St 3Severe
Hazard 9
L3 Significance Go to Decision Tree
|2 CODEX Traditional Decision Tree
L Question 1: Are control measures in place for the hazard?
Q Yes—Goto | No -Is control necessary at | If Not, then stop, nota CCP
Question 2 | this step for food safety? |
Question 2: Does the step eliminate or reduce the hazard to an acceptable level?
= No-Goto | Yes- Stop this is a Critical Control Point
Question 3
= Question 3: Could occur at Tevels or increase to Tevels?
Yes-Goto [ No-Stop, thisis not a critical control point
5 Question 4
Question 4: Willa tep elimi reduce the hazard to an level?
- Yes - This is not a critical control point ] No - This is a Critical Control Point
f Conclusion
@ Critical Control Point in HACCP Plan
- Prerequisite Programme
o Seek Alternative Control Measure
I Comments:
< Document Reference HACCP 7 Appendix Hazard Assessment
% Revision 1 29 February 2020
A Owned by: Technical Manager
5 Authorised By: General Manager
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IFS Food Safety Management System Start-Up Guide

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 techncial support and expertise to answer
your questions and assist you in developing your IFS Food Safety and
Quality Management System until you achieve certification.

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

www.ifsgn.com




