SQF Code & FSMA Food Safety Management System Start Up Guide

Welcome to the IFSQN SQF Code Edition 8 & FSMA Implementation
Package Start Up Guide which will guide you through the contents of the
package.

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 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 Training

HACCP Training

Verification and Validation Record Templates

Supplementary Documents and Management Tools
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When you download the package, you will find this start up guide
and 14 folders containing the package documents:
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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
= SQF 8 & FSMA Food Safety Management System Start Up Guide.pdf
SQF Code Implementation Workbook & Tools
Supplier Risk Assessment
Training Presentations
Walidation Record Samples
Werification Record Examples
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Your first job is to 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)

Start by opening the SQF Code Implementation Workbook & tools
folder:

MName

= S0F 8 Food Implementation Workbook - IFSQN 2.pdf
@ SQF Implementation Plan.xlsx
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This folder also contains Good Manufacturing Practices

Mame ~

~ 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.docx

QM 11.2.11 Calibration.docx

QM 11.2.12 Pest Prevention

QM 11.2.13 Cleaning and Sanitation.docx

QM 11.3.1 Personnel Hygiene and Welfare.docx

QM 11.3.2 Hand Washing.docx

QM 11.3.3 Clothing.docx

amM 11.3.4 Jewellery Policy.docx

QM 11.3.5 Visltors.docx |
QM 11.3.6 - 9 Staff Facilities.docx |
QM 11.3.10 Lunch Rooms.docx i
QM 11.4 Hyglene Code of Practice.docx |
am 11.4A First Aid !
am 11.5.1 - 3 Water and lce Supply.docx !
QM 11.5.4 Monitoring Water Microbiology and Quality.docx !
amM 11.5.5 Alr and Gas Quality |
QM 11.6.1 - 4 Storage.docx |
QM 11.6.5 - 9 Loading, Transport and Unloading Practices.docx !
QM 11.7 Separation of Functions |
am 11.7.3 Thawing of Food |
QM 11.7.5 Control of Foreign Matter Contamination.docx |
QM 11.7.5A Glass Policy.docx !
QM 11.7.5B Control of Brittle Materials.docx !
QM 11.7.5C Glass & Brittle Material Breakage Procedure.docx {
QM 11.7.5D Control of Knives !
QM 11.7.6 Detection of Foreign Objects !
QM 11.8 On-Site Laboratories.docx !
QM 11.9 Waste Disposal.docx !
QM 11.10 Exterior !
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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 to open next:

Name ~ Date Modified
> FSMA Hazard Analysis & Preventive Controls oday, 12:32
> FSMA Module Amended SQF Procedures 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 ~ Date Modified Size
@ QM 2.2.3 Record Control SQF FSMA 33 KB
@ QM 2.4.3 Food Safety Plans SQF FSMA 76 KB
@ QM 2.4.3 Food Safety Plans SQF FSMA A 701 KB
@ QM 2.4.4 Approved Supplier Program SQF FSMA 565 KB
@ OM 2.4.7 Product Release SQF FSMA 31 KB
@ QM 2.4.8 Environmental Monitoring SQF FSMA 31 KB
@ QM 2.5.4 Product Sampling, Inspection and Analysis SQF FSMA 56 KB
@ QM 2.6.3 FDA Recall Template.docx 26 KB
@ QM 2.6.3 Product Recall SQF FSMA 42 KB
@ QM 11.1 Premises Construction Location & Approval SQF FSMA 39 KB
@ QM 11.2.1-11.2.8 Construction of Premises and Equipment SQF FSMA 42 KB
@ QM 11.2.9 Equipment, Utensils and Protective Clothing SQF FSMA 33 KB
@ QM 11.2.10 Premises and Equipment Maintenance SQF FSMA 35 KB
@ QM 11.2.11 Calibration SQF FSMA 30 KB
@ QM 11.2.12 Pest Prevention SQF FSMA 36 KB
@ QM 11.5.1 - 3 Water and lce Supply SQF FSMA 30 KB
@ QM 11.6.1 - 4 Storage SQF FSMA 38 KB
@ QM 11.6.5 - 9 Loading, Transport and Unloading Practices SQF FSMA 30 KB
@ QM 11.7 Separation of Functions SQF FSMA 34 KB
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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

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

@ Preventive Contral Validation Recard.docx 4 Sep 2018, 11:36 28 KB Micros...[ docx)
=/ Sample CCP Validation FDA Recommended Pasteurization Time.pd{ 25 Oct 2018, 09:57 200 KB PDF Document
@ Sample Corrective Action Request Record.docx 4 Sep 2018, 11:36 25 KB Micros...[.docx)
@ Sample Critical Control Paint Validation Record.doex 4 Sep 2018, 11:41 27 KB Micros...[ docx)
@ 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 Cantrol 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)
@ Sample Raw Material Release Record.docx 4 Sep 2018, 11:40 27 KB Micros...[ docx)
@ Sample Supplier Register Document.xlsx 4 Sep 2018, 1219 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.pptx 27 Oct 2018, 11:41 19 MB PowerP...[.pptx)
= SQF FSMA Supply Chain Controls Notes.pdf Yesterday, 13:34 3.9 MB PDF Document
2 SQF FSMA Supply Chain Controls. pptx Yesterday, 20:49 11.8 MB PowerP...[.pptx)
A" Supplier & Material Risk Assessment Yesterday, 12:17 33 KB Micros...[ xlsx)

Guidance and Tools for the Implementation of Preventive Controls
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SQF FSMA and Preventive Controls (Read-Only)
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Guidance and Tools for the Implementation of Supply Chain Controls
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FSMA Final Rule for Preventive Controls for Human Food
How combining the SQF Code with the FSMA requirements affects your supply chain program
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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
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1 Supplier & Material Risk Calculator
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Risk
, | s Supplier Categary Rating Severty o Risk — Rating What should 1 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
P Contact Packaging Moderats - medical weatment oquired 915 Moderate Materaljservie| Required
[ 2 Non Contact Packaging ‘Minor - first aid treatment required <o oW Prerequisite: on Goods InjService Provision Suficient
s 1 Low Risk Sorvice Minor - juries
s
i
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v | v | brogrem negien
Suppl Conts ¢
e Supplier Materials/ Service Supplied Sunplier Category Identity the Risks tisthe Corent Conerlsin : primary Contral Secondary Control
1p | Mimbel
13 1 A Chocolate Topping Final Ingredient Salmonella Present Not Further Processed an Site 5 5 Yes Supplier Audit every 6 months Positive Release by Site prior to Use
o~ On She Process
2 B Flour for Baki Raw Ir dient Sals lla Pr t Further Pr d on Site 4 a 16 i i 2 Certif i ich Deli
] our for Baking ingredien imnells resen urther Processed on e - y2 Years esch Delvery
3 c Whole Mik Fowd Raw ngredient Salmonela present  Further processed by Cust B . | 1 it every 2 Cert ch Del
K ole er ngredtn imonell present  [Further Brocessed by Customer P - y2vears each Delvery
B[ __a o 2 Contract Packer Salmonela Present None Currently s s Yes pler Auditevery 6 months Y Certfication to GFSI
7 5 E Cake Tray ‘Contact Packaging Foreign Bodies. Packaging Rinsed and inverted | 3 4 No Certification to GFSI. COC with each Delivery
18 s v Cardboard Box Nan-Contact Packaging Yoasts & Molds lo access to Production Facility 1 1 No. Suppl 7 Supply to Contract Specification
19 7 G o 1 5 Mo Supolier Audit everv 6 months Positive Release b Site orior to Use

www.ifsgn.com




SQF Code & FSMA Food Safety Management System Start Up Guide
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HACCP Calculator Instruction 2

HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR

i Taking the Prerequisite
3
Programmes and
: Control Measure into
e consideration Rate the

3
— Severity of the Hazard [

" o
-l 1= Not Severe o
. v
=S 3 =Severe o
g r
4 i i

1
i t
t o

hed s dentified kowt - rol
Nar Hazar
N Step Name the in ling the Control Measure

1 AMF Delivery Bacteria (spore-forming) General 1. Hygiene and Housekeeping Pasteurisation > 71.7 * C > 15 seconds 3 | .
- 1 AMF Delivery st Hygene General Storage 1-5°C 3 3
7 1 "AMF Delivery Personal effects Protective Work Wear Storage <- 18" C 3 3
1 'AMF Delivery Wood 2. Storage Prerequisite Programme Filtration 1mm maximum 3 1
5 1 AMF Delivery Nuts Identification and segregation of allergens during storage Filtration 3mm maximum 1 3
1 AMF Delivery Stones. *_ 2. Manufacturing Control CIP to specification 2 2
. 1 AMF Delivery Allergens (Glass Breakage and Investigation Procedures| Hot Water Disinfection 1 1
1 AMF Delivery Cryptosporidium parvum . Stock Control Incubation pH Control 3 3
1 AMF Delivery. ntamination with Bacteria from Pests 9. Pest Control ositive Release of Finished product for micre 3 1
1 AMF Delivery Antibiotics 2. Supplier Approval and Monitoring CIP to specification 3 2
1 AMF Delivery | Personnel Hygiene Facilities Filtration 3mm maximum 3 3

Document Reference HACCP Calculator Instruction 2
Revision 1 8" May 2017

Owned by: Technical Manager

Authorised By: General Manager
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This folder also contains a HACCP Training PowerPoint Presentation:

M Training Guide - HACCP SQF Module (Read-Only)

s Slide Show  Review  View

SQF HACCP Training
Guide

Click to add notes
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74 Training Guide - HACCP SQF Module (Read-Only)
s SlideShow  Review View

HACCP' PRINCIPI

Conduct a' Hazard VAN

Bl s e ok ot G

You can use the HACCP Hazard Assessment & Critical Control Point
Calculator to help at this stage of the Hazard Analysis:

o Simple sfclps to assessing Hazard significance generating a
rating of 1 -9

* Automatically highlights significant hazards which require
critical control point assessment

Enables you to present your HACCP assessment in a clear and

professional manner
a1
[ S e—"

|, Réfer to the HACCP Calculator guide to assist in your
W!MM
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The next folder to open is the Validation Record Samples Folder

There are a range of validation records.

=
]
3
o

CCP Validation - Cleaning After Nut Production.docx

CCP Validation - Dispatch and Distribution Temperatures.docx

CCP Validation - Glass Control.docx

CCP Validation - Metal Detection.docx

CCP Validation Cleaning and Sanitation.docx

GMP Validation - Calibration.docx

GMP Validation - Maintenance.docx

Sample Control of Foreign Matter Contamination PRP Validation.docx
Sample Ingredients Foreign Body Control Policy Validation.docx
Sample Personnel Hygiene and Welfare PRP Validation.docx

Metal Detection CCP Validation

Metal Detection CCP Validation

e

Step Number 8 Packing
Hazard Presence of metal objects
Metal Detection to a maximum sensitivity of 5mm Ferrous
D and Non-ferrous
Applicable Applicable
Yes No
Third Party Scientific Validation o
History indicates a significant reduction
Al LD v in risk by using a metal detector
 Production Condit 7
Collection of Data in normal y
production
Industry Code of Practice
dmissible in industrial practi N recommendation 3mm Ferrous 3.5mm
Stainless
Legislation o
Mathematical Modelling o

Document Reference CCP Validation - Metal Detection
Revision 1 10 2017

Owned by: Technical Manager

Authorised By: General Manager
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The next folder to open is the Allergen Management Folder

This folder contains supplementary documentation to:

QM 2.8.1 Allergen Management

QM 2.8.1A Allergens

QM 2.8.1B Allergen Clean Validation

QM 2.8.1C Allergen Clean Verification

QM 2.8.1D Appendix Ingredient Allergen Management - Colour Coding

Name

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 - Muts.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

Raw Material Allergen Summary Form.docx

Supplier Ingredient Allergen Analysis Form.docx

It includes the Allergen Management Tool that is referred to in QM 2.8.1
Allergen Management
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Identification of Relevant Allergens as per Legi and Customer Requirements Identification of Ingredients with Allergen Content/Possible Allergen Content

Relevant allergens and acceptable levels are prescribed by legislation, customer requirements and Suppliers are required to supply detailed ingredient ifications which are used

industry code of practice. The Technical Manager is responsible for maintaining a file of all the relevant ingredients are allergenic. All Suppliers are required to complete a QMR 014 Supplier Self

documents including legislation in the country of and th y in which products Form. The Technical Manager is i intaining a file of all documents

sold. This list is summarized in the Allergen Management Tool worksheet ‘Allergen List’. including ingredient i d supplier ires. The food safety team analyze the

information given and summarize the ingredient allergen content list in the Allergen Management Tool
worksheet ‘Ingredient Entry’.
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The next folder to open is the Training Presentations Folder

This folder contains Training Presentations:

B Internal Auditor Training Guide 2017 IFSQN (Read-Only)
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SQF CODE
Internal Audit Training

SQF CODE
Internal Audit Training

7B Internal Auditor Training - GMP Audits (Read-Only)

Insert  Design  Transitions  Animations  Slide Show  Review  View
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