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This workbook is provided to assist in the implementation of your
IFSQN SQF Code Edition 8 & FSMA Implementation Package.

The workbook is divided into 8 steps that are designed to assist you
in implementing your food safety management system effectively:

Step One: Introducing the SQF Food Safety System
Step Two:  Senior Management Implementation
Step Three: Food Safety Management Implementation

Step Four: Good Manufacturing Practices Implementation
Step Five:  Project Planning

Step Six: HACCP Implementation
Step Seven: Training

Step Eight: Final Steps to SQF Certification
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Note: The IFSQN SQF Code Edition 8 & FSMA Implementation
Package includes a Start Up Guide which should be consulted
to guide you through the contents of the package.
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This Implementation Workbook compliments the IFSQN SQF Code Edition 8
& FSMA Implementation Package for Food Manufacturers which is an ideal
package for organisations looking to meet the requirements of the SQF Food
Safety Code for Manufacturing Edition 8 and SQFI Guidance for the
Implementation of the Preventive Controls for Human Food Rule for SQF
Certified Sites.

The IFSQN SQF Code Edition 8 & FSMA Implementation Package includes:
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A comprehensive set of over 70 editable Food Safety Management
System Procedures

A range of 60 easy to use Record Templates

FSMA Module including training, documentation and a Hazard
Identification and Preventive Controls Implementation Tool
Additional HACCP Manual including the HACCP Calculator
Introduction to the SQF Food Safety Management System Training
Modules

Allergen Risk Management Tools

Food Fraud Risk Assessment Tool

Supplier Risk Assessment Tool

Internal Auditor and HACCP Training

Verification and Validation Record Templates

Supplementary Documents and Management Tools

Free Technical Support until you achieve certification
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As a preliminary to Step 1 we recommend that the you
obtain your own copy of the SQF Food Safety Code for
Manufacturing Edition 8 and the Guidance for the Implementation of
the Preventive Controls for Human Food Rule for SQF Certified Sites
from the SQFI website
(They are free to download)

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

-
=]
3
(2]

Additional HACCP Documents and Calculator
Allergen Management
Food Safety Management System Tools & Templates
FSMA Hazard Analysis & Preventive Controls
FSMA Module Amended SQF Procedures
FSMS Record Templates
Laboratory Quality Manual
Miscellaneous
Mote for FSMA Implementation on Applicable Clauses.txt
Product Development
= SOF 8 & FSMA Food Safety Management System Start Up Guide. pdf
SOF Code Implementation Workbook & Tools
Supplier Risk Assessment
Training Presentations
Validation Record Samples
Verification Record Examples
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Step One: Introduction to SQF Food Safety Management System

Training Presentations for Module 2: SQF System Elements for Food
Manufacturing and Module 11: Good Manufacturing Practices for
Processing of Food Products are provided. The presentations will
introduce the SQF Food Safety Management System Package to the
management team and explain how to start the process of implementing
an SQF compliant Food Safety Management System.

SQF Code Module 2 Food Safety Quality Management System Training Guide - IFSQN - Microsoft PawerPoint ‘
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11.2.3 Walls, Partitions, Doors and Ceilings

Walls, partitions, ceilings and doors must be
constructed of durable materials that are

smooth, impervious and clean.

Wall/wall/floor junctions must be sealed and cleaned.

Windows must be made of shatterproof glass or similar material.

Ceilings/similar structures in food areas should be constructed and
maintained to prevent contamination.

©International

11.2.3 Walls, Partitions, Doors and Ceilings
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Step Two: Senior Management Implementation

A Senior Management Implementation checklist is provided that
establishes your Food Safety Management System fundamentals
including Food Safety Policies and Objectives.

The checklist guides Senior Management:

v in planning the establishment of the FSMS

v" in providing adequate support to establish the FSMS

v" in ensuring there is adequate infrastructure and work
environment

v" in allocating responsibility and authority

This stage requires the Senior Management to meet and establish the
foundations for the Food Safety Management System:

v

v
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Formulating a checklist of Customer, Regulatory, Statutory and
other relevant Food Safety requirements

Decide which Food Safety requirements the company should
address and develop relevant policies.

Based on the Food Safety Policy Management Policies establish
Food Safety Objectives

Define the scope and boundaries of the FSMS

Plan the establishment of the FSMS using the project planner
Provide adequate support to establish the FSMS

Ensure there is adequate infrastructure and work environment
Allocate responsibility and authority

Assess, plan and establish appropriate internal and external
communication (including the food chain) channels

A meeting should now be co-ordinated involving all the Senior
Management Team.
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Senior Management FSMS Implementation Meeting

Date
Time
Venue

Agenda

1. Formulating a checklist of Customer, Regulatory, Statutory and
other relevant Food Safety requirements

2. Decide which Food Safety requirements the company should
address and develop relevant policies.

3. Based on the Food Safety Policy Management Policies establish
Food Safety Objectives
4. Define the scope and boundaries of the FSMS
5. Plan the establishment of the FSMS using the project planner
6. Provide adequate support to establish the FSMS
7. Ensure there is adequate infrastructure and work environment
8. Allocate responsibility and authority
9. Assess, plan and establish appropriate internal and external
communication (including the food chain) channels
Attendees:
Senior Management Team
Job Title Name Role in Team
Managing Director Chairman
Site Director Deputy Chair
Operations Manager Operations Reporting
Technical Manager Food Safety and Quality Reporting
Management Representative
Planning Manager Planning and Capacity Reporting
Distribution Manager Distribution Reporting
Maintenance Manager Services and Engineering Provision
Finance Manager Financial Reporting
Human Resources Manager Resource reporting

www.ifsgn.com



https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers/
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers/
http://www.ifsqn.com/forum/index.php/store/product/6-sqf-food-safety-and-quality-management-system-for-food-manufacturers

SQF & FSMA Food Safety Management System Implementation Workbook

Senior Management FSMS Implementation Checklist

The Senior Management FSMS Implementation Meeting should follow
the guidelines of the Senior Management Implementation Checklist:

Action

(i)

Senior management formulate a checklist of Customer, Regulatory,
Statutory and other relevant Food Safety requirements

Customer/Regulatory/Statutory/Other

Record Details

XYZ Customer Requires this

SQF Code Edition 8 2017

Food Regulations

FSMA Final Rule for Preventive
Controls for Human Food

Action

(ii)

Senior Management decides which Food Safety requirements the
company should address and develop relevant policies.

Requirement

Policy Details

www.ifsgn.com



https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers/
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers/
http://www.ifsqn.com/forum/index.php/store/product/6-sqf-food-safety-and-quality-management-system-for-food-manufacturers

SQF & FSMA Food Safety Management System Implementation Workbook

Senior Management establish and provide Infrastructure and Work
Environment Requirements

Senior Management provide the Infrastructure and Work Environment
required to establish the Food Safety Management System. Having
assessed the resources required to implement, maintain, and improve
the Food Safety Management System, these resources should be
provided including:

- Building and Maintenance requirements identified in Step 2
- Skilled Personnel

- Suitable materials

- Suitable equipment

- Appropriate Hardware and Software

- Infrastructure

- Information

- Finances

- Audit resource

- Training resource

Senior management ensure there is adequate infrastructure and work
environment

Infrastructure/Work environment

. Details
requirements

Action

(vii)
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Key Personnel and Nominated Deputies

Job Title Job Holder Nominated Deputy

Emergency Response Coordinator

Food Safety Team Leader

Management Representative

Site Director

Operations Manager

Production Manager

Warehouse Manager

Maintenance Manager

Factory Safety Manager

Human Resource Manager

Quality Manager

Production Supervisor

Packing Manager

Technical Manager

Planning Manager

Goods Receipt Manager

Design and Development Manager

Planning Manager

Customer Service Manager

Laboratory Manager

Distribution Manager

Project Manager
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Senior Management Establish a Product Recall/Crisis Management

Team
Crisis Management/Product Recall Team
Crisis Name Cr|_5|s Contact Details
Coordinator
Fire or Site evacuation Health and
Safety Manager
. . Maintenance
Utility Supply failure Manager
IT systems failure Ol\ﬁeratmns
anager
L Technical
Water Supply Contamination Manager
Breaches of security Site Director
Distribution Failure Distribution
Manager
Bomb Threat or similar Site Director
Bioterrorism Ma_naglng
Director
Extortion or Sabotage Site Director
: Technical
Product quality or safety Manager
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Senior Management Establish Food Safety Responsibility & Authority
Levels

Example Key Responsibilities

Process RePs Pl Activity
ersons
Purchases Purchasing Purchase ingredients from approved and certified
Manager sources
Ensure purchase orders comply with applicable
specifications
Technical Ensure adequate information on supply application form
Manager Ensure suppliers adhere to supply handling practices
Perform suppliers audit or review supply status where
necessary
Receiving and QA/QC & Compare PO and Delivery note or check contracts as
warehousing Store per Suppliers Specifications criteria (if applicable)
Executives Check receiving temperature, pest infestations, quality,
packing conditions and truck hygiene.
Observe unloading practices
Handle incoming goods as per documented procedures
Ensure Good Storage Practices and FIFO rotation
principles
Preparation of QA/QC, Follow safe food preparation and handling practices
Ingredients Production Check environmental hygiene and safety
Manager & Check equipment process performance and
Production maintenance
Executive Check water quality and safety
Check raw materials identification and traceability
Production QC/QC, Maintain product recipes and characteristics
Production Do not modify recipes prior to approval from top
Manager, management
Supervisor & | Follow safe food handling practices
Operators Ensure Good Manufacturing Practices are adhered to
Follow cleaning and sanitation standards and
procedures
Follow the handling standards of raw and processed
foods
Holding and Filling of | Production Follow safe food holding procedures
Processed Food Supervisor & | Hold foods outside the range of danger zone
Operators Follow safe food filling procedures into primary
packaging
Capping, coding and | Production Follow safe capping procedures
packing Supervisor & | Ensure food in primary packaging are hygienically
Operators located
Ensure coding for traceability is performed to
procedures
Follow secondary packaging procedures to protect
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For those implementing FSMA Final Rule for Preventive Controls for

Human Food at the same time as SQF Code Implementation there are 2

supplementary folders

Name
> FSMA Hazard Analysis & Preventive Controls
> FSMA Module Amended SQF Procedures

~ Date Modified

oday, 12:32

Yesterday, 20:12

FSMA Module Amended SQF Procedures Folder

This folder contains amended SQF Procedures based SQFI Guidance
for the Implementation of the Preventive Controls for Human Food Rule
for SQF Certified Sites. These documents should be used, by those
sites implementing SQF Code and FSMA at the same time, in place of

the documents in the Food Safety Management System Tools and
Templates folder:

Name

QM 2.2.3 Record Control SQF FSMA

QM 2.4.3 Food Safety Plans SQF FSMA

QM 2.4.3 Food Safety Plans SQF FSMA A

QM 2.4.4 Approved Supplier Program SQF FSMA

QM 2.4.7 Product Release SQF FSMA

QM 2.4.8 Envirenmental Monitoring SQF FSMA

QM 2.5.4 Product Sampling, Inspection and Analysis SQF FSMA

QM 2.6.3 FDA Recall Template.docx

QM 2.6.3 Product Recall SQF FSMA

QM 11.1 Premises Construction Location & Approval SOF FSMA

QM 11.2.1 - 11.2.8 Construction of Premises and Equipment SQF FSMA
QM 11.2.9 Equipment, Utensils and Protective Clothing SQF FSMA
QM 11.2.10 Premises and Equipment Maintenance SQF FSMA

QM 11.2.11 Calibration SQF FSMA

QM 11.2.12 Pest Prevention SQF FSMA

QM 11.5.1 - 3 Water and Ice Supply SQF FSMA

QM 11.6.1 - 4 Storage SQF FSMA

QM 11.8.5 - 9 Loading, Transport and Unloading Practices SQF FSMA
QM 11.7 Separation of Functions SQF FSMA

Date Modified

8 Oct 2018, 10:42

2 018, 12:25
28 Oct 2018, 121
28 Oct 2018, 12:22
4 Sep 2018, 12:41

27 Oct 2018, 12:51
28 Oct 2018, 12:35
28 Oct 2018, 12:48
t 2018, 12:50

t 2018, 12:38

28 Oct 2018, 12:46
2 ct 2018, 12:54
28 Oct 2018, 12:67

28 Oct 2018, 11:54
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Size
33 KB
76 KB
701 KB

565 KB
31 KB
31 KB
56 KB
26 KB
42 KB
39 KB
42 KB
33 KB
35 KB
30 KB
36 KB
30 KB
38 KB
30 KB
34 KB

Kind

Micros...(.

Micros...(.doex)

Micros...(.
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Project Plan

The Steering Group use the Excel Project Plan developed by Senior Management as a step by step guide to
implementing the Food Safety Management System.
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Project Planning Tasks

Responsibility

Comments

Due Date for
Completion

Date
Completed

Senior management demonstrate a

Senior Management

Completed in Step 2

commitment to food safety Team
2) Senior mgnagement issue a food Senior Management Completed in Step 2
safety policy Team
3) Senior mgnagement establish food | Senior Management Completed in Step 2
safety objectives Team
4) Senior management define the Senior Management Completed in Step 2
scope and boundaries of the FSMS. Team P P
5) Senior management plan the Senior Management :
establishment of the FSMS. Team Completed in Step 2
6) Senior management provide Senior Management
adequate support to establish the T 9 Completed in Step 2
eam
FSMS.
7) Senior management ensure there is Senior Management
adequate infrastructure and work Teamg Completed in Step 2
environment.
8) Senior management appoint a food | Senior Management :
safety team leader/SQF Practitioner Team Completed in Step 2
9) Senior management appoint the Senior Management :
food safety team. Team Completed in Step 2

FSMS responsibilities and
authorities are documented and
communicated

Senior Management
Team

Completed in Step 2

Food safety communication systems
are put in place

Senior Management
Team

Completed in Step 2
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Project Task 18 Management establish, implement and maintain Good
Manufacturing Practices to assist in controlling food safety hazards: Use
documents from Step Four: Good Manufacturing Practices

QM 11.1 Premises Construction Location & Approval
QM 11.2.1 - 11.2.8 Construction of Premises and Equipment
QM 11.2.9 Equipment, Utensils and Protective Clothing
QM 11.2.10 Premises and Equipment Maintenance
QM 11.2.11 Calibration

QM 11.2.12 Pest Prevention

QM 11.2.13 Cleaning and Sanitation

QM 11.3.1 Personnel Hygiene and Welfare

QM 11.3.2 Hand Washing

QM 11.3.3 Clothing

QM 11.3.4 Jewellery Policy

QM 11.3.5 Visitors

QM 11.3.6 - 9 Staff Facilities

QM 11.3.10 Lunch Rooms

QM 11.4 Hygiene Code of Practice

QM 11.4A First Aid

QM 11.5.1 - 3 Water and Ice Supply

QM 11.5.4 Monitoring Water Microbiology and Quality
QM 11.5.5 Air and Gas Quality

QM 11.6.1 - 4 Storage

QM 11.6.5 - 9 Loading, Transport and Unloading Practices
QM 11.7 Separation of Functions

QM 11.7.3 Thawing of Food

QM 11.7.5 Control of Foreign Matter Contamination
QM 11.7.5A Glass Policy

QM 11.7.5B Control of Brittle Materials

QM 11.7.5C Glass & Brittle Material Breakage Procedure
QM 11.7.5D Control of Knives

QM 11.7.6 Detection of Foreign Objects

QM 11.8 On-Site Laboratories

QM 11.9 Waste Disposal

QM 11.10 Exterior

The Steering Group now need to allocate responsibility to implement
and maintain these Good Manufacturing Practices.
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Project Tasks 19 — 36

Project Tasks 19 — 36 are to be completed by the Food Safety Team. Guidelines for these tasks are included in
Step 6 HACCP Implementation Section.

19) Product characteristics are described

20) | The characteristics of end products are described and documented

21) | The intended use of the end product is described including vulnerable groups

22) Flow diagrams are prepared for all products and processes including all the steps in the process

23) Food safety control measures are identified

24) | The food safety team perform a food safety hazard analysis

25) | The food safety team identify and document food safety hazards

26) | The food safety team specify acceptable levels for each hazard

27) | The food safety team assess the food safety hazards

28) | The food safety team select and assess control measures for each food safety hazard

29) | The food safety team prepare the HACCP (Food Safety) Plan (Food Safety Plan)

30) | The food safety team identify critical control points (CCP)s for each food safety hazard

31) | The food safety team determine the critical limit for each CCP

32) | The food safety team determine and establish monitoring procedures and records for each CCP

33) | The food safety team determine the corrections and corrective actions to be taken when monitoring results exceed critical
limits

34) | The management team allocate responsibility and authority for monitoring, recording, corrections and corrective actions

35) | The food safety team document the HACCP (Food Safety) Plan

36) | The food safety team validate the control measures and combination of control measures
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Step Six: HACCP Implementation

Included in the package are QM 2.4.3 Food Safety Plans and
supplementary HACCP documents in the Additional HACCP Documents
and Calculator Folder including the SQF Hazard Assessment & Critical
Control Point Calculator:

7 QM 2.4.3 Food Safety Plans [Compatibility Mode]

Pagelof1s  sa3awords  (F Engish(UK) Es = = - —— + mx

Name

@ CCP Procedure Sample Pasteurization.docx

@ CCP Record Sample Pasteurizer Log Sheet.docx
-.| CODEX Decision Tree

@  Finished Product Summary Sample

@ HACCP Definitions

@ HACCP Flow Diagram Example

O | HACCP Glass Control Verification Record Sample
@ HACCP Plan Sample Template

O | HACCP Steering Group Review Sample

@ HACCP Validation Record Sample

@ HACCP Verification Audit Sample

O Hazard Analysis Prompt

O Product Description Example

O Raw Material Summary Example

= SQF HACCP Calculator Instruction 1.pdf

= SQF HACCP Calculator Instruction 2.pdf

= SQF HACCP Calculator Instruction 3.pdf

" SQF Hazard Assessment & Critical Control Point Caleulator
= Training Guide - HACCP SQF Module.pptx
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Follow the step by step guide to implementing your HACCP using the
document supplied and the SQF Hazard Assessment & Critical Control
Point Calculator:

Tasks 19 - 21

All raw materials, ingredients, product-contact materials and the
characteristics of end products should be described in documents to the
extent needed to conduct the hazard analysis.

Specifications for all Raw Materials, including Ingredients and Product
Contact Materials should be obtained from all suppliers and held in a
purchased raw materials file. Specifications should include sufficient
detail for the identification and assessment of food safety hazards. For
each item the specification should include includes:

- Biological, chemical and physical characteristics

- Composition of formulated ingredients including additives and

processing aids

- Origin

- Method of production

- Delivery method

- Storage conditions/requirements

- Details of packaging

- Preparation and/or handling before use or processing

- Food Safety Acceptance criteria

- Intended use

Use the templates provided in the HACCP Manual to assist you.

The food safety team should use the form to assist in documenting the
end product characteristics, including legal food safety requirements, for
the purpose of conducting the Hazard Analysis. The product description
may include:

- Product name

- Composition

- What will the purchaser will do with it

- Details of the packaging

- How the product is processed or manufactured

- Composition of the product

- Chemical characteristics relevant for food safety such as pH or Aw
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Task 26 The food safety team specify acceptable levels for each hazard

For each Food Safety Hazard ldentified, the acceptable level of the
hazard in the end product is determined, justified and recorded taking
into account regulatory requirements, customer food safety
requirements, historic information, scientific literature, professional
experience and intended use by the customer.

This hazard list is referred to as a preliminary hazard list and covers all
hazards that could potentially occur in the product.

Use the templates provided in the HACCP Manual to assist you.

m@@ HACCP Instruction 1

Enter Prerequisites or Control Measures that assist in
controlling the hazard

len::er Step Name Category Hazard Prereqn:;ls;taessu:ers(:omrol
1 Goods in Physical Wood from pallets Layer pads
2 Goodsin Chemical Cleanin\g/::ii:zicals on Segregz;tzt;r;s& Pallet
3 Goods in Biological E.coli in raw material C.0.A/Approved Supplier
4 Goods in Allergen Contains peanuts Seale«:;r;i;::zbags/
5
6
7
8
9
10
11
12
13
14
15
23
Document Reference HACCP Calculator Instruction 1
Revision 1 8" May 2012 @
Owned by: Technical Manager
Authorised By: General Manager
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**** FSMA Preventive Controls For Human Food Rule requires §117.126
Food safety plans and §117.135 Preventive controls: (a) (1) You must
identify and implement preventive controls to provide assurances that
any hazards requiring a preventive control will be significantly minimized
or prevented ...

Your team will need to also follow quidelines in the FSMA Hazard
Analysis & Preventive Controls Folder and document Preventive
Controls and CCPs in a Food Safety Plan.

FSMA Hazard Analysis & Preventive Controls Folder

This folder contains Sample Procedures, Guidance and Tools for the
Implementation of Preventive Controls. These documents should be
used, by those sites implementing SQF Code and FSMA at the same
time instead of using the documents in the Additional HACCP
Documents and Calculator Folder:

Name ~  Date Modified Size Kind

B Hazard Identification and Preventive Controls.xlsx Today, 12:28 138 KB Micros...[ xlsx)

@ Preventive Contral Validation Record.docx 4 Sep 2018, 11:36 28 KB Micros...[ docx)
= Sample CCP Validation FDA Recommended Pasteurization Time.pdf 25 Oct 2016, 09:57 200 KB POF Document
@ Sample Corrective Action Request Record.docx 4 Sep 2018, 11:36 25 KB Micros...[ docx)
B Sample Critical Centrol Point Validation Record.docx 4 Sep 2018, 11:41 27 KB Micros...[ docx)
B Sample Goods In Inspection Record.docx 4 Sep 2018, 11:37 28 KB Micros...[ docx)
B Sample Goods In QA Clearance Label.docx 4 Sep 2018, 11:38 16 KB Micros...[ docx)
@ Sample Preventive Control Procedure Raw Material A Acceptance.docx 4 Sep 2018, 11:40 191 KB Micros...[ docx)
@ Sample QM 1 Pasteurization Procedure.docx 4 Sep 2018, 11:42 32 KB Micros...[.docx)
@ Sample QMR 1 Pasteurizer Log Sheet.docx 4 Sep 2018, 11:43 30 KB Micros...[ docx)
B Sample Raw Material Release Record.docx 4 Sep 2018, 11:40 27 KB Micros...[ docx)
@7 Sample Supplier Register Document.xlsx 4 Sep 2018, 12119 13 KB Micros...[ xlsx)

= SQF FSMA and Preventive Controls Notes 27 Oct 2018, 11:44 12.7 MB PDF Document
E= SQF FSMA and Preventive Controls.ppix 27 Oct 2018, 11:41 19 MB PowerP...[.pptx)
= SQF FSMA Supply Chain Contrels Notes.pdf Yesterday, 13:34 3.9 MB POF Document
= SQF FSMA Supply Chain Controls.pptx Yesterday, 20:48 11.8 MB PowerP...[.pptx)
B Supplier & Material Risk Assessment Yesterday, 12:17 33 KB Micros...[ xlsx)
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Guidance and Tools for the Implementation of Preventive Controls
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Hocards et are o Sigaficant o ne roqure Proverd 2l ! Row Material A Biological aghiarion § iraaioni] 2 | 2 | v iy 02y
Food grade oIl
‘ u 2 Goods In Chemical Lubricants. used 1 1 QM 47 Maintenance
,,,,,,, < = Segregation and identificatio}
" 3 Storage Aliergen s 2 y | 4 i QM 5.3 Management of Allegens. ‘g alespon in siorage Sl
= —— CE Handling Radiological odine-131 owmersome | 1| 2 QU435 Unilities - Water and A
38 - 5| 5 | Produafomuiation Prysical Stones Cheries RN v QM1 Control of Opesations Filtration 3mm maximum,
Hazard Analysis and hem Sation
Y - 6 Sanitation (hemical P Chemicals 2 H 4 v Q4431 Chemical Contaminatio P 1o specification
The Hazard Ident complete. ” Control
The next rols. Present in ray Pasteurisation > 717"
— » rocessing silogial useramonocogenes | e | 3| 3 v v QU1 Contolof perations Te—
M 4> M Hazard ID Evaluation & Control | Hazard Lt Preventwe Contros Control Lmts Hanard HACCP Valdaty
Put a tick in the Preventive Control box when the Significance of a hazard is 3 or greater but it is not a CCP.
39
1 Slide 36,0192  English (United States) = Notes El 52 T = e— 4+ 159% [ J

www.ifsgn.com




SQF & FSMA Food Safety Management System Implementation Workbook

Guidance and Tools for the Implementation of Supply Chain Controls
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Your Hazard Analysis and Supplier & Material Risk Assessment will help you to
decide how a hazard is to be controlled and if it is to be controlled by a Supply
Chain Program

+ Supplier & Material Risk Calculator

and if itis to be controlied by a Supply Chain Program

Siide 65 0f 77 English (United States) Zwoes B2 @ - ——— + mex B
1 Supplier & Material Risk Calculator
2
Risk
a Score. ‘Supplier Category Rating ‘Severity of Risk o Rating ‘What should | do?
4 5 Final Packer Catastrophic - death or large number of sefious injuries 25 Extreme Close. Required
5 4 Risk Service Major - serious injury, extensive injuries 16-20 High Supplier and
s 3 Contact Packaging Modorato - madical oatment roquiroc 9-15 Woderate MiaterilfService| Required
7 I 2 Non Contact Packaging ‘Minor - first aid treatment required <9 Low Prerequisites on Goods In/Service Provision Sufficient
s 1 Low Risk Servico Ninor - no njures
s
i
9 5 cC H g
war| e n
ptal v i
10 pet|] e t
1gi . i
ionl i © Supplier Control Measures Required
1 aeqg| ¢ 2 | FsMASupply Chain
50 v | program Requires?
<
5“"“"‘: Supplier Materials/ Service Supplied Supplier Category Identify the Risks Pt D":::M"""" : Primary Control ‘Secondary Control
1p | Mimbel
13 1 A Chocolate Topping Final Ingredient Salmonella Present Not Further Processed on Site 5 5 Yes Supplier Audit every 6 months Positive Release by Site prior to Use
"No - On Site Process
2 B Flour for Baki Raw Ingredient Sal lla Pr it Further Pr d on Site 4 4 16 i i 2 Certif i ich Deli
4 fur for Baking ingredien imonela Presen urther Processed on et contins ol Y2 Years esch Delivery
3 c Whole Milk Fowd Raw Ingredient Salmonella Present [Further Processed by Cust 4 4 | 1. it every 2 Cert ch Del
4 ole er ngreien imonella Present rther Brocessed by Custom .t ol Y2 vears each Delivery
64 o 2 Contract Packer Salmonella Present None Currently 5 5 Yes plier Audit every 6 months ] Certiication to GFSI
17 5 E Cake Tray ‘Contact Packaging Foreign Bodies. Packaging Rinsed and inverted | 3 4 No Certification to GFSI. €OC with each Delivery
15 5 F Cardboard Box Non-Contact Packaging Yeasts & Moulds io access to Production Facilty 1 1 No Suppl Supply to Contract Specification
15 7 G o 1 5 Mo Suvolier Audit everv & months. Positive Release bv Site orlor to Use
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Task 27 The food safety team assess the food safety hazards

Each potential food safety hazard should now be risk assessed by the
Food Safety Team to determine whether its elimination or reduction to
acceptable levels is required to produce a safe product and also any
controls required to achieve the acceptable levels.

For each step grades of impact (severity of adverse health effects) and
probability (likelihood of a food safety hazard occurring) need to be
allotted and the combined matrix used to judge the severity and priority
for elimination or minimisation of the hazard.

The Food Safety Team should identify the hazards that need to be
prevented, eliminated or reduced to acceptable levels.

The Food Safety Team need to consider the probability of the hazard
occurring, the severity of the hazard on the consumer, the vulnerability
of the targeted consumer, the survival and multiplication of any biological
hazards and any likely toxin production, the presence of chemicals or
foreign bodies, contamination at any stage in the process and possible
deliberate contamination or adulteration. This process is assisted using
the worksheet Hazard Analysis Calculator:

Taking these factors into account a rating is given for probability and
severity. Use the templates provided in the HACCP Manual to assist

you.:
Plwl| &
o ) S
o < =
AN
Ste = | 2 S
5 Step Name Hazards Identified = 3
Number
1 Delivery of Ingredient A | Bone 1 3 3
1 Delivery of Ingredient A | Campylobacter spp. 2 3 6
1 Delivery of Ingredient A | Contamination with Bacteria from pests 3 3
1 Delivery of Ingredient A | Pesticides 3 1
1 Delivery of Ingredient A | Salmonella spp. (S. typhimurium, S. enteriditis) | 3 3
1 Delivery of Ingredient A | Bacteria (spore-forming) General 2 2 4
1 Delivery of Ingredient A | Pest control chemicals 1 1 1
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Firstly, the Food Safety Team assess the likelihood of the hazard
occurring:

- 1 for Highly Unlikely
- 2 for Possible
- 3 for Likely

Then the Food Safety Team assess the severity of the hazard:

- 1 for Not Severe
- 2 for Could possibly cause illness
- 3 for Severe (Could be fatal)

The Food Safety team should factor in the vulnerability of the targeted
consumer, the survival and multiplication of any biological hazards and
any likely toxin production, the presence of chemicals or foreign bodies,
contamination at any stage in the process and possible deliberate
contamination or adulteration to the severity score to determine all the
Significant Food Safety Hazards which score a 9 as highlighted in red.

All of the food safety hazards that score a 9 are regarded as significant
and form the Significant Food Safety Hazard List.

The SQF HACCP Calculator provided can be used to assist in this

_
T EE SOF Hazard Assessment & Critical Control Poin Calculstog@Miciosoft Excel = 2
/ Home Insert Page Layout Formulas Data Review View Nitro PDF Professional I PDF @ - = x
IJJ V| Formula Bar | ] T J 51 % H Elsplit | 11 View Side by Side - ==
. ¥ Gridlines ¥/ Headings \ e a = Hide = =z
Normal| Page Pag k | Custom Full Zoom 100% Zoom to New Arrange Fre 5 Switch || Macros
Layout Preview | Views Screen Seledtion | Window Al . Pangs - Workspace Windows ™ |
.‘."Drkboak Views Show/Hide Zoom Window Matras
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A 8 c D E F G | H 1 1 k[ o[ m [ n T o [y
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3
2
5
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. i
7
o | 2|
b
v
a
8 3 fla|lalal|a
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i
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Control Measure Validation

Product Category

Step Number

Hazard

Control Measure

L Applicable
Validation Methods Comments
Yes No

Third Party Scientific
Validation

Historical Knowledge

Simulated Production
Conditions

Collection of Data in normal
production

Admissible in industrial
practices

Statistical Programmes

Mathematical Modelling

Conclusion

Internal Validation Required?
If so by which method?

CCP Confirmed
Authorised by(Name):
Signature:
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At this stage, you will now be able to complete Tasks 38 — 44 using the

document templates provided:

Task 38: The management establish a product traceability system - QM

2.6.2 Product Trace

Task 39: The system is used to identify and correct nonconforming

products. Evaluate data and take corrective actions. - QM 2.4.5 Control

of Non-Conforming Product or Equipment & QM 2.5.3 Corrective Action

and Preventative Action

Task 40:

A system is put in place to control allergens - QM 2.8.1

Allergen Management

Task 41

A food fraud prevention system is put in place - QM 2.7.2

Food Fraud

Task 42:

A food defense system is put in place - QM 2.7.1 Food

Defense Plan

Task 43: A system is put in place to control products that are potentially

unsafe including withdrawal procedures - QM 2.6.3 Product Withdrawal

and Recall

Task 44: A system is put in place to control monitoring and measuring

methods and monitoring devices - QM 11.2.11 Calibration

Introduction
pany has established, and Calibration System for monitoring and
measuring equipment on site, which Is maintained in order to ensure conformity with legislation
customer requi d best industry practice.
Scope

The scape of the Callbration System includes all equipment used to measure, monitor and manufacture
product on site and activities conducted on site.

Procedure

The company maintains this procedure for the calibration of monitoring and measuring equipment on
site.

An inventory of all manitoring and measuring equipment critical to product safety or whose results can
affect the conformity of product requirements is maintained by the Engineering Manager. All equipment
used for thermal processes is designed to meet the specified process temperature gradient and holding
parameters. Each piece of equipment is labelled with a unique identification code which is also used to
identify it on all relevant including

All of the measuring and monitaring equipment is subect to regular servicing and preventative

for Critical Equipment. The Equipment is
ts wi iplier. Records of all wark including maintenance,

servicing and calibration of aqmpmemare maintained and retained on site for a minimum of 3 years.

All measuring and monitoring equipment on site is used and maintained in accordance with the
instructions laid down in the manufacturer’s . Operating and

instructions are displayed or held next to the equipment. Monitoring and measuring equipment is
sateguarded from maladjustment as only trained, authorized personnel are permitted to use it. Al
authorised persannel are fully trained In the use of equipment and records maintained in their personal
training record.

All Measuring and monitoring equipment is protected from damage and deterioration, This is normally
by housing them away from the work environment or if this is not possible, in a protective stainless steel
case. Any equipment suffering damage or that gives suspect results or malfunctions or is otherwise
shown to be defective or unfit for use is immediately remaved from service. The item is promptly
|abelled or marked and is not returned to service until it has been repaired, re-commissioned and
revalidated as appropriate. In the event of measuring equipment being found non-compliant, the
equipment is adjusted, recalibrated and the Technical Manager is informed.

ference

‘The Technical Manager addresses the disposition of potentially affected products when measuring, test
and inspection equipment is found to be out of calibration state. The Technical Manager raises a
Corrective Action Request and the validity of previous measuring results are assessed and appropriate
action taken regarding the product affected. The details of the investigation and action taken are
recorded on the corrective action form

All measuring and manitoring equipment s calibrated as per the c-lmramn Schedule at intervals
specified by the and regulatory standards, traceable
‘o national measurement standards. This is important to provide uamh.lny because the equipment is
normally used to verify that the product parameters meet specification. Where such standards do not
‘exist, the basis for configuration management and verification is recorded. Measurement devices
forming an integral part of equipment or are fixtures are calibrated in situ. The Calibration status of all
measuring and monitaring equipment is identified with a dated tag on the equipment. This tag gives
details of the last date of calibration and the period for which the calibration is valid. Records of all
calibrations are maintained in a calibration file together with the current calibration certificate.

‘The Engineering Manager I responsible for establishing and implementation of the calbration
programme. Qualified service fibrate measuring and
monitoring equipment where applicable to provide an independent verification of the equipment
accuracy. For all equipment it is important that their accuracy and reliability is confirmed as fit for
purpose and so it is important that calibrations are carried out across their operating range.

Instruments or equipment requiing calbration that s art of the Laborstary are identiied i the
relevant Laboratory Progedure. for ensuring the y calibrati lies
with the Laboratory Manager and records are retained.

‘When monitoring and measuring software is used in the process this software Is challenged prior to use
and on an ongoing basis to ensure that it meets requirements and is operating correctly. Results of the
challenge test are recorded. Software used for such activities is validated as appropriate.

Responsibility

‘The Engineering Manager is responsible for establishing and implementation of the calibration
programme..

The Engineering Manager is responsible for maintaining calibration on all measuring and monitoring
equipment used in manufacturing areas

‘The Laboratory Manager is responsible for calibration of laboratory equipment, weighing balances,
thermometers and for progressing inter-laboratory studies.
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Step Seven: Training

A significant part of the implementation process is training. Job
Descriptions should be available for all staff and they should be briefed
and aware of their food safety responsibilities.

A training matrix and plans should be drawn up for all staff and the
relevant training given based on responsibility and authority.

Staff Training Matrix

Teai
Tesi
Trai

ining required
ining Completed & Date

ining Not Required

Training Course

&S
(&
S/ @f\j AT ETESES, *es’ SISO, J’f‘ *3&‘;;\‘ @'
S/ S/ S S &do@e@d&«o@«oﬂdbd‘a«c‘dﬁo“oﬁ@@f&«"
A e A AN, *@ o"f S S SIS S S S S S
S S S S S S S S S s"@’@'@ e«»@-&@@ 7 y
S5 B S ST &

«~ (S
S S S EE

We have provided a Staff Training Matrix Template in Microsoft Excel

Format.

For each employee and individual training record should be completed.
QMR 002 Training Record is provided in the documentation pack as a

template:
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QMR 002 Training Record

l ‘/
Ql_—F\B Training Record

Name: Employee Number:

Company Start Date: Position:

Prior External Qualification(s), Skills & Experience :

Period et I — [ Assessed as
Training Details of Internal Training or External Training Course Trainin (Tr:inee) Competent Signed
Required | 8 (Trainer)

Weeks1-4 |Induction
Food Safety & Quality Policy Briefing
Food Safety & Quality Objectives
Health and Safety Procedure

 Records monitoring and control

Environment and Waste Management

Packing Procedure

Weeks 5-13 | Operating Procedure

Coding Procedure

Document Reference Training Record QMR 002
Revision 1 31" March 2012

Owned by: Technical Manager

Authorised By: General Manager

Basic SQF Code Training should be given to all staff and also include:

Job/Task Performance

Company Safety and Quality Policies and Procedures
Good Manufacturing Practices

Cleaning and Sanitation procedures

HACCP

Bio security and Food Defense

Product Quality and Grading

Chemical Control

Hazard Communication

Blood borne Pathogen

Emergency Preparedness

Employee Safety

Safety Regulatory Requirements/Quality Regulatory Requirements

AN N NN NN N Y N N N N

The Food Safety Team should receive extra training:

v" Internal Audit Training (Conducted in Step Seven)
v" HACCP Training

Remember all food handlers should receive Basic Food Hygiene
Training
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HACCP Training

An interactive and illustrated PowerPoint HACCP training presentation is
supplied to train your food safety team in the preliminary steps to a

Hazard analysis, the principles of HACCP and how to utilise the HACCP
calculator in implementing your HACCP system.
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The HACCP team must then consider what control
measures, if any, exist which can be applied for
each hazard. More than one control measure may be
required to control a specific hazard(s) and more
than one hazard may be controlled by a specified

control measure.
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Senior Management Review Meeting Notification

Date

Time

Venue

Agenda

1. Review of the Food Safety Policy

2. Review of Management Changes

3. Minutes and Follow-up actions from previous review meetings

4. Outstanding Non-conformances as a result of internal and
external audits

S. Results of external second and third-party audits

6. Trend analysis of Customer and Supplier complaints

7. Analysis of the results of verification activities including internal
hygiene and HACCP (Food Safety) Plan verification audits

8. Quality Key Performance Indicators Review and trend analysis

9. Emergencies and Accidents

10. Process performance and product conformity

11. Corrective and preventive action status

12. Food Safety incidents including allergen control and labelling,
recalls, withdrawals, safety or legal issues

13. Review of planning and development of the processes needed
for the realisation of safe products including changes which
could affect food safety and the HACCP (Food Safety) Plan
(including legislation changes and scientific information)

14. Changes to policies and objectives

15. Communication activities and effectiveness of communication

16. Results of review and system updating

17. Review of Resources and effectiveness of Training

18. Recommended improvements

19. Customer Feedback and Sales levels are reviewed to give an
indication of trends

20. A.O.B
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Use the SQF Code Self-Assessment Checklists to assess your Food Safety Management System

We recommend that the SQF Practitioner carries out a pre-certification audit to ensure that you are satisfied that
your food safety management system meets the requirements of the SQF Code. The SQF Practitioner should
read the relevant section of the SQF Code and assess if you are compliant, making notes on the checklist.

Ensure any areas requiring corrective action are addressed

The non-compliances identified in the final self-assessment of compliance with the SQF Code should be logged
by the Food Safety Team Leader and the appropriate corrective action allocated and taken:

. T - . Target
D - D
Date SQF Code Section etails of Non Identified Correctlvte Action Responsibility | completion ate
Conformance by: Required Date Completed
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