SQF Code Food Safety Management System Implementation Workbook

This workbook is provided to assist in the implementation of
your SQF Food Safety Management System 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 Food Safety Management System
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 Food
Safety Management System Package which is an ideal package for
organisations looking to meet the requirements of the SQF Food Safety
Code for Manufacturing Edition 8

The IFSQN SQF Food Safety Management System Package contains:

v A comprehensive set of over 70 editable Food Safety Management
System Procedures

v A range of 60 easy to use Record Templates

v Additional HACCP Manual including the HACCP Calculator

v" Introduction to the SQF Food Safety Management System Training
Modules

v" Allergen Risk Management Tools

v' Food Fraud Risk Assessment Tool

v Supplier Risk Assessment Tool

v" Internal Auditor Training

v' HACCP Training

And much more !

As a preliminary to Step 1 we recommend that the you obtain a copy of
the SQF Food Safety Code for Manufacturing Edition 8
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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.
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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

<

AN

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 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

Action

(ii)

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

Requirement

Policy Details
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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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Senior Management allocate Responsibility and Authority Requirements

Senior Management establish responsibility and authority levels. The
scope of the defined responsibility and authority will include all staff, both
full time and temporary. Staff responsibilities will include contributing to
achieving site objectives and continuous improvement. The level of
responsibility and authority of sub-contractors is defined in the procedure
for the control of sub-contractors.

Responsibilities and authorities of all personnel should be
communicated to them via induction and role training.

An organisational chart should be drawn to demonstrate the company
structure with deputies for each management position. The identity of
deputies should be communicated to all employees.

All Managers will need to have agreed and signed job descriptions for
their individual roles which include responsibility and authority.

General Job descriptions including levels of responsibility and authority
should be made available for all roles on site. All personnel should be
required to sign the relevant general job description which is held with
their individual training records. Responsibility for reporting any
problems with the food safety quality management system should be
detailed in individual job descriptions. The job descriptions include
details of staff responsibility and authority to initiate and record
corrective actions.

Specific responsibilities for key processes are to be documented within
operational procedures. Individual objectives are cascaded in staff
appraisals.

The Management Representative (SQF Practitioner) for Quality and
Food Safety is the Technical Manager, who retains responsibility and
authority for:

- Ensuring that Quality and Food Safety Management systems
are established, implemented, maintained and updated.

- Reporting directly to senior management regarding system
performance and suitability

- Presenting FSQMS information for senior management review
so that actions for improvement can be determined.
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Senior Management Establish Food Safety Responsibility & Authority
Levels

Responsible

Process
Persons

Activity

www.ifsgn.com




SQF Code Food Safety Management System Implementation Workbook

Step Three: Food Safety Management System

The SQF Food Safety Management System Package contains a
comprehensive top level Food Safety Management 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

QM 2.1.1 Food Safety and Quality Policy

QM 2.1.1A Appendix Food Safety and Quality Objectives
QM 2.1.2 Management Responsibility

QM 2.1.2A Appendix Organizational Chart

QM 2.1.2B Appendix Job Descriptions

QM 2.1.3 Management Review

QM 2.1.4 Complaint Management

QM 2.1.5 Crisis Management Planning

QM 2.2.1 Food Safety Management System

QM 2.2.2 Document Control

QM 2.2.3 Record Control

QM 2.3.1 Product Development

QM 2.3.2 Raw and Packaging Materials

QM 2.3.3 Contract Services

QM 2.3.4 Contract Manufacturers

QM 2.3.5 Finished Product Specifications

QM 2.4.1 Compliance with Food Legislation

QM 2.4.2 Good Manufacturing Practices

QM 2.4.3 Food Safety Plans

QM 2.4.4 Approved Supplier Program

QM 2.4.5 Control of Non-Conforming Product or Equipment
QM 2.4.6 Product Rework

QM 2.4.7 Product Release

QM 2.4.8 Environmental Monitoring

QM 2.5.1 Validation and Effectiveness

QM 2.5.2 Verification Activities

QM 2.5.3 Corrective Action and Preventative Action
QM 2.5.4 Product Sampling, Inspection and Analysis
QM 2.5.5 Internal Audits

QM 2.6.1 Product Identification

QM 2.6.2 Product Trace

QM 2.6.2A |dentification and Traceability System — Appendix
QM 2.6.3 Product Withdrawal and Recall
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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.

Pagelayout  Formulas  Data

Review

B SQF Implementation Plan

View

Calibri (Body) -
Copy v
Paste

Bz vl (R [

& Format
257 = fx
0 0

SQF Implementation Plan

Pian/Document
impiament
eintain

5

Riment to food safet

[Senior management demonsirate
sent s policy

General - 1. -

=

Good

[ norma | Bad

E=

Conditional Format
‘ormatting as Table

Input

K LM NOP QRS T UV WX ¥ ZAAABACADAE AF AGAH Al Al AKALAMAN AD AP AAR AS ATAUAVAW AX AY AZ BA BB BC BD BE BF G BH

DATES

oot |3 Autosum -

Neutra ¢mm , mmx,
> 3 Fil v

Insert  Delete  Format

Nate

Sort&
Filter

@ Cear v

81 8 BK BLBM BN BO 89 BQ 8R 35 BT BU BV BW BX BY BZ.CA CB CCCD CE CF €6 CH €1 C) €K CLCMCN CO CP.CQ CR CS CT CUTW CWCX CY €2 DADB DC DD DE DF DG DH DI DJ DK DLDN BNDO DP DO,DR DS DT DL DVDI DX DY DZ EA £8 EC ED E8

[Senior management establish food safety objectives

define  and boundaries of the FSWS.

Sens plan the establishment of the FSMS.

10 establish the FSMS.

ents pre
[Senior management ensure there is adequate Ifrastructure and work
environment.

& [sen i am leader/SQF Practitoner

5_[Senior management appoint the food safety team.
10 [FSMS responslbilit L

11 [Food safety communication systems are put in place

[Senior management pravide the resources required to establish,
1" |document, impiement, maintain and update the FSMS.

(13 [Systems are put i place

14 [Management ness programs.
I T

t terms of food|

= safety.

Management ensure that systems are n place to manage potential
emergency situations and accidents.

Management provide copies of the SQF Code Edition 8 [2017) to the.
steering Group

Management establsh, Implement and maintain Good Manufacturing
Practices to control foed safety hazards

19 [Product characteristics are escriber

o
20 [The characteristics of end products are described and documented

2
eroups

o
1| %2 |steps in the process

M T hazard

e
e
e
e

food safety hazards

o assess canirl
atety hazard

&

[The food safety team prepare the HACCP plan

The food safety, )

* |satety heard
5 e oo sy e St o e T o 57

2 | e foodsafety
i records for each ccp

The food safety i
| ed critcal limits

hitoring i

&

plan

[The food HACCR
[The food safety team validate the canirol measures and combination of
control measures

&

Tstafl

7 [trainedin
Hac

]

CP Plan
[The management establish a product traceabilty sysiem
- : =

A system is putin place to control alergens

A food fraud prevention system & put in place

A food defense system s putin place

(A system s put in place to control products that are potentially Unsate
indluding withdrawal procedures

A system s putin place to control monttoring and measuring methads and

[Systerns are put in place to verily that the FSMS s implemented effectively.
indluding internal audits

s 5 | 5| |pls|s]

[The food safety team evaluate the results

[The senior manags out food safety i

The senior T team g

&

the Fsmis

www.ifsqn.

com




SQF Code Food Safety Management System Implementation Workbook

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 g 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 Completed in Step 2
food safety team. Team

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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12)

Senior management provide the
resources required to establish,
document, implement, maintain and
update the FSMS.

Senior Management
Team

Completed in Step 2

13)

Systems are put in place to control
FSMS documents and records

Steering Group

Use QM 2.2.2
Document Control
& QM 2.2.3 Record
Control

14)

Management implement training and
awareness programs.

Senior Management
Team

Completed in Step 7

15)

Management ensure personnel are
competent particularly in terms of
food safety.

Senior Management
Team

Completed in Step 7

16)

Management ensure that systems

Use QM 2.1.5 Cirisis

are in place to manage potential Steering Group Management
emergency situations and accidents. Planning

17) | Management provide copies of the Access from SQF
SQF Code to the Steering Group. Website. Use

The Steering Group establish Top
Level FSMS documents.

documents from
Step Three: Food
Safety Management
System

18)

Management establish, implement
and maintain infrastructure and
maintenance Good Manufacturing
Practices to assist in controlling food
safety hazards

Use documents from
Step Four: Good
Manufacturing
Practices
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Step Six: HACCP Implementation Guide

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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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
process.
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This is carried out using the HACCP decision tree. Hazards identified at critical control points by the decision
tree are controlled in the HACCP plan.

Q1. Are contol measures in place for

the hazard? =— Modify step, process or product
l Mo
Yes
I Is control at this step for safety? —= Yes
No ———s @
Q2. Does the step eliminate or reduce
the hazard to an acceptable level?
Mo \
Q3. Cuuld mam!nauon occur at Yas
l:o mamaptabla Iuve}(s]'?
Yes Mo —Nota CCP —,@
! el

Q4. Wllawl:samﬂm allminata
or reduce the hazard

acceptable level?
} ! M
Yes Al Critical Cantrol Point

}

Mot a8 CCP —+

O
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Task 35 The food safety team document the HACCP plan

The Food Safety Team should complete the relevant columns in the HACCP Plan Sheet:

Critical Limits Monitoring Procedures Corrective Action Responsibility HACCP Record

- measurements to be
taken (or observations)
method of measurement

Minimum / : : ) Action to be taken
) - devices used (including .
Maximum aoplicable calibration when outside of
acceptable levels PP critical limits to regain Who is taking the Where is it
procedures) :
to ensure L control and ensure action recorded
e - frequency of monitoring :
condition is in L unsafe product is
- responsibility and
control controlled

authority for monitoring
and evaluation of the
monitoring results
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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

Training required
Training Completed & Date
Training Not Required

Training Course
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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:

www.ifsgn.com




SQF Code Food Safety Management System Implementation Workbook

Staqge Eight: Final Steps to SQF Certification

There a few final steps to achieving SQF Certification:

v

ASRNRN

S SN NE N N N N NN

Verify that the FSMS is implemented effectively including internal
audits

Evaluate the results of verification activities

Carry out Management Reviews

Carry out an assessment of your system to make sure that it
meets the requirements of the SQF Code and have the
appropriate Good Manufacturing using the SQF System Self-
Assessment Checklists for Suppliers

Ensure any areas requiring corrective action are addressed
Choose your Certification Body

Agree a Contract with a Certification Body

Pre-audit Document Review

On-Site Audit

Audit Review

Certification Body Review

Celebrate!

Communicate your success!
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Verification Record Example

Glaza Paliey Verificatian Audit

‘Where replacernent of ghass 1s not possible or the cost of
replacement is unreasonable, is & suitable shatter-resistant
security film applied o the total inner surface of the glass?

Does the film wed have a minimuwm of 100 micrarg thickness?

Auditer Name
Ace all fluarescent light tubes and other farms af lighting fully
Date: pratected against passible damage?
Site Standarts Auidit Flﬂ‘ﬂﬂ Are fluorescent tubes either surface coated with a shatter-

e all employees including ageney stalf, visiton and
contractors familiar with and follow the Glass & Perspex
Policy?

recistant material or haused within a fully pretective unit?

Are |ighlil\g firnents in Plbﬂuclibn areas cleaned and cnanged
dutirg nen-preduction haurs?

Is the use of glass on the manufacturing ite minimised?

Are electranic fy-kiling units fitted with tubes which are
protected against damage?

‘Wherever pessible are alternative materials to glass used?

Ase all pereannel prevented from taking glass into production
argas?

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

Is there a compreshendive list af all glass [and glass-like
materials) in each department for all factory production areas?

Are EFK unils aited sway from apen 10od procesiing
eguipment?

Are thede iterms checked every day by the Supervisar
respansiole for the department at the start of production and
at the end of prodisction to encure they are not dam aged?

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

Are the results of the in!PEcliOn recorded on & Glass RE&‘E!EI
and signed off?

Is any hreakase af 8|8$$ accie rrins reported and dealt with
[ iately using the glass breskage procedisre and recard?

Wihesre the Use of glass containers & bnavaidable, & each
cantainer carefully examined far any sign of chipping or
breakage and must be safely disposed of o rejected where
necessary?

s glass used an food vessels such as 'sight glass’ in viewing
ports and vessel bovel indicatars replaced where pessible with
suitable alternative materials which are eapable of
withstanding the production pracess?

Are conterits of glass cantainers destined Tor use in production
afea either sieved o filbered in a separated area prior to
transfer for production?

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

‘Where glass cannot be replaced due o process predsures and
temperatures, is it toughened” and conform to standards for

Is the Jacation of all glass and glasd-Tike [e. that which may
shatter like glass) materials within all production areas
identified and recorded on a Glass Register?

gauges for pressure vesseh?

Are glass companents which are present in equipment such as

temperature recarders and clocks replaced with suitable non-
N R

nnttle-alternanue-s. _ _ _ Are Brittle materials in production areas, checked at the

Ase mirrors where permitted outside of production areas begirming and end af production with the time and date being

made of non-glass material or covered in a security film? recorded?

Are internal or external glass windows present in production Tioes the auditing of gt Tttings inoude inspection far

areas, raw materials, finished goods and packaging stores; damaged or missing protective units/covers in addition to any

engineering warkshops replaced or made of taughened glas abwinus signs of breakage of piass tubes?
and be covered by 8 protective film? -

Are birittle parcpe and plastic items are also highlighted on these audit sheats?

Are inspections carried out daily?

Task 46 The food safety team evaluate the results of verification
activities

The Food Safety Team should define the methods, frequencies and
responsibilities for verification activities. Verification activities should be
put in place by the Food Safety Team to confirm the effective operation
of the Food Safety Management System.

The aim of the evaluation of the results of verification activities by the
Food Safety Team is to confirm that:

v' HACCP plan is implemented and effective

v GMPP(s) are implemented and effective

v" Infrastructure and Maintenance standards are satisfactory

v' Hazards are below identified acceptable levels

v All other procedures required for the effective operation of the
Food Safety Management System are implemented and effective.
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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 SQF
Practitioner

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

Management Review Meeting - Date xx month YEAR

Meeting Objective

To review and assess the effectiveness of the Food Safety Quality Management System and to
formulate action plans for improvement.

Attendees

General Manager - Chairman
Operations Manager
Engineering Manager

Supply Chain Manager
Distribution Manager
Technical Manager

Review Inputs

Performance, Review Corrective or Preventative
Comments & Details Action Required

Review of the Food Safety &
Quality Policy

Review of Management
Changes

Minutes and Follow-up actions
from previous review meetings
Outstanding Non-conformances | -
as a result of internal and
external audits

Trends analysis of the results of | -
internal and external audits

Results of internal, second and
third-party audits

Trend analysis of Customer and | -
Supplier complaints

Food Safety & Quality Key
Performance Indicators Review
and trend analysis

Incidents, recalls, withdrawals
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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 Correctlvt-:- Action Responsibility | completion ate
Conformance by: Required Date Completed
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