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If you are a Food Manufacturer looking to develop an Up-To-Date Food
Safety Management System but are unsure which standard to follow the

IFSQN Universal Food Safety Management System is the ideal package
for you.

The IFSQN Universal Food Safety Management System has been
written taking into consideration the requirements of Global Retailer and
International Food Safety Management System Standards including the
general Good Manufacturing Practice, Prerequisite and Food Safety
requirements included in the Codes of Practice/Standards of major
retailers and relevant interested parties including AlB, Marks & Spencer,
STS, Tesco, Waitrose and Woolworths.

The IFSQN Universal Food Safety Management System is designed to
meet the requirements of all the major International Food Safety
Management System Standards including:

v' FSSC 22000 including ISO 22000:2005 and PAS 220/1ISO
22002:2009

v" BRC Global Standard for Food Safety
v" SQF Code 2000
v" Dutch HACCP
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The IFSQN Food Safety Management System is a comprehensive
package containing the following easy to use documentation templates
and interactive training packages:

Food Safety Management System Procedures Manual
Good Manufacturing Procedures Manual
Food Safety Management System Records
HACCP Manual

Laboratory Quality Manual

Supplementary Operational GMP Manual
GMP Gap Analysis Checklist

Interactive HACCP Training Module
Interactive HACCP Training Examination
Interactive Codex GMP Training Module
Interactive Codex GMP Training Examination
Free online support via e-mail
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Food Safety Management System Procedures Manual
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A comprehensive set of 28 core documents that form the fundamental
part of your Food Safety Management System:

QM 001 - Food Safety Quality Management System

QM 002 - FSQM Manual Summary

QM 003 - Document Control

QM 004 - Customer, Statutory and Regulatory Conformance
QM 005 - Record Control

QM 006 - Management Commitment

QM 007 - Quality and Food Safety Policy

QM 007 - Quality and Food Safety Objectives

QM 008 - Responsibility, Authority and Communication

QM 009 - Management Review

QM 010 - Resources and Training

QM 011 - Infrastructure and Work Environment

QM 012 - Product Realization and Contract Review

QM 013 - Design and Development

QM 014 - Purchasing, Orders and Verification of Purchased Materials
QM 015 - Prerequisite Programmes

QM 016 - Identification and Traceability

QM 017 - Customer Property

QM 018 - Planning Product Realisation and Contract Review
QM 019 - Calibration

QM 020 - Hazard Analysis and Ciritical Control Points System
QM 021 - Verification, Validation and Improvement

QM 022 - Customer Satisfaction
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QM 023
OM 024
QM 025
QM 026
QM 027
QM 028

Internal Audit

Monitoring and Measuring QMS, Analysis of Data
Control of Non-Conforming Product

Corrective Action and Preventive Action

Crisis Management

Product Recall

QM 001 Food Safety Quality QM 001 Food Safety Quality

Logo Here Logo Here

Management System Management System

Introduction the Food Safety and Quality M. system is i updated

and complies with the latest food safety requirements.
The company has planned, blished d and i d
a foocl safety and quality management system far Ihe site, which is Should the be required to any process that may
ined in order to mprnve its eff in affect product conformity to the defined standards of the Food Safety
with legistati and best industry Quality Management System then the site will assume control over this

practice. The company has planned and developed the processes that
contribute to meeting the requirements of these standards and
producing safe products.

Scope
The scope of the Food Safety Quality Managemem Syslem includes all
product and ducted on site. These

requirements are ngned with the pelicies and cbjectives of the site and
include those of the following standards:

process. This is fully defined in all Sub-Contract Agreements.
c o

The P has ished and ds clear levels of
communication for suppliers, contractors, customers, food authorities
and staff within the food safety quality managemenlt system. Detailed
communication arrangements and food safety communication
responsibilities for all levels of management are contained in the food
safety and quality manual, The scope of the communication procedures

applies to all members of staff, both full ime and temporary.
Quality - 150 $001:2008

Food Safety - 1SO 22000:2005 The Management Representative forauamy and Fnod Safety is the

who reuuns y for external

Due diligence ication and Ilamn o the food saleiy managamanl

system. This far extends o g there
The Food Safety Quality Manual ﬂemonslrales due diligence of the s sufficient information re|a|ng to food safety thraughout the I’md chain.
company in the effective | and ion of the food This ion includes d
safety management system. These documents are fully supported by pecifications, product i . food safew leaflets, allergen advice
the completion of the records specified in this manual for the monitaring and reports,
of planned acti and ion of control
and by taking effective actions when non-cenformity is encountered. Procedure
Food Safety These processes and their interaction are documented within this

manual and its procedures.
The P is itted to safe prod for
As part of this commitment, all pmduds and prwesses used in the
manufacture of food products are subject to food safety hazard analysis
based on the Codex Al idelines to the ication of a
HACCP system. All food safety hazards, thal may reasonably be
expected to occur, are identified by this process and are then fully

The top level procedures of the Food Safety Quality Management
System Procedures are pre-fixed GM and are as follows:

QM 001 - Food Safety Quality Management System
QM 002 - FSQM Manual Summary

and so that our do not a direct QM 003 - Document Control
or indirect risk to the . New i ing food safety QM 004 - Customer, y and Reg y Ci
hazards is continually reviewed by the Food Safety Ieam to ensure that QM 005 - Record Control

QM 006 - Management Commitment
Document Reference QM 001 Food Safety Management Syitem Document Reference QM 001 Food Safety Management Syitem

Rewigion 2 13" March 2040 Rewigion 2 13" March 2040
Ovwerard by, Tocheiical Manager Ownaed by, Techeical Manager
Authorised By: Managing Director Authorised By: Managing Director

QM 001 Food Safety Quality
Management System

QM 001 Food Safety Quality
Management System

Logo Here. Logo Here.

QM 007 - Quality and Food Safety Policy

QM 007 - Quality and Food Safety Objectives

QM 008 - Responsibility, Authority and Communication
QM 009 - Management Review

QM 010 - Resources and Training

QM 011 - and Work

QM 012 - Product Realization and Contract Review
QM 013 - Design and Development

QM 014 - Purchasing, Orders and Verification of Purchased Material.
QM 015 - Prerequisite Programmes

QM 016 - Identification and Traceability

QM 017 - Customer Property

QMR 015 - Equipment Commissioning Record
QMR 016 - Return to Work Form

QMR 017 - Hygiene Policy Staff Training Record
QMR 018 - Complaint Investigation Form
QMR 019 - Prerequisite Audit Checklist

QMR 020 - Knife Control Record

QMR 021 - Knife Breakage Report

QMR 022 - Goods in Inspection Record

QMR 023 - Equipment cleaning Procedure
QMR 024 - Glass Breakage Record

QMR 025 - Metal Detection Record

QMR 026 - First Aid Dressing Issue Record

QM 018 - Planning Product Realisation and Contract Review QMR 027 Cleaning Schedule

QM 019 - Calibration QMR 028 Cleaning Record

QM 020 - Hazard Analysus and Critical Control Points System QMR 02% Engineering Hygiena Clearance Record
QM o021 - and Img QMR 030 Glass and Britle Plastic Register

QM 022 - Customer Satisfaction QMR 031 GMP Audit Checklist

QM 023 - Internal Audit QMR 032 Vehicle Hygiene Inspection Record

QM 024 - Monitoring and Measuring QMS, Analysis of Data QMR 033 Outgaing Vehicle Inspection Record
QM 025 - Control of Non-Conforming Product QMR 034 Pre Medical Q i i
QM 026 - Corrective Action and Preventive Action QMR 035 Visitor Questionnaire

QM 027 - Crisis Management QMR 036 Product Recall Record

QM 028 - Product Recall
The HACCP manual documents of the Food Safety Quality Management
The Food Safety Quality Management System records are pre-fixed System Procedures are pre-fixed HACCP and are as follows:
QMR and are as follows:
HACCP 001 - Flow Diagram
HACCP 002 - Product Description
HACCP 003 - Hazard Summary
HACCP 004 - HACCP Calculator
HACCP 005 - HACCP Validation
HACCP 008 - HACCP Plan
HACCP 007 - HACCP Verification
HACCP 008 - HACCP Calculator Guide

QMR 001 - Management Review Minutes

QMR 002 - Training Record

QMR 003 - Product Release Record

QMR 004 - Design and Development Records
QMR 005 - Supplier Assessment Record

QMR 006 - Validation Record

QMR 007 - |dentification and Traceability Record
QMR 008 - Register of Customer Property

QMR 008 - Calibration Record The Food Safety Quality System F are

QMR 010 - Internal Audit Record by an Good Practice Manual
QMR 011 - Records of Non-conforming Product and the following Operational GMPs:

QMR 012 - Corrective Action Request Form
QMR 013 - Preventative Action Reguest Form
QMR 014 - Supplier Self Assessment and Approval Form GMP 2 - Management of Pest Conirol

Document Reference (M 001 Food Safety Management System Document Reference (M 001 Food Safety Management System

Rewigion 2 13" March 2040 Rewigion 2 13" March 2040
Ovwerard by, Tocheiical Manager Ownaed by, Techeical Manager
Authorised By: Managing Director Authorised By: Managing Director

GMP 1 - Hygiene and Housekeeping Management
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Food Safety Management System Procedures Manual

QM 008 Responsibility, Authority and

Communication
Intreduction
The has and clear levels of
y and ity and ication for staff within the food

safety uualrty management syslem Detailed organisational
arrangements and food safety respansibilities for all levels of
management are contained in the food safety and quality manual.

Scope

The scope of the defined ibility and y and

includes all stal’f both full llme nnd temporary. Smﬁlespomlbllmes
include contributing to g i and

improvement. The level of ibility and ty of sub

is defined in the procedure for the control of sub-contractors.

Responsibilty and Authority

an of all | are icated to
Ihem via induction and role training.

The site arganisational chart shows the company structure with deputies
for each management position. The identity of deputies is communicated
o all employees.

All Managers have agreed and signed job descriptions for their individuwal
roles which include responsibility and authority.

General Job ions i ing levels of ibility and authority
are avallable for all roles on site. All personnel are required to sign the
relevant general Job desmpnm whlch is held with their individual training
records. F for any with the food safety
quality management system are detailed in individual job descriptions.
The job descriptions include details of staff responsibility and authority to
initiate and record corrective actions.

Specific ibilities for key are within
operational procedures.

The Managemenl Representative for Quallt)r and Foad Salety is the

wha retains
Oocument R Autharity and Ce Revigion 2
26 October 2008 \
Cvwned by Technical Marager
Authorised By: Managieg Director q

QM 008 Responsibility, Authority and

Lugn Here:
Communication
ix 1 Site Man T
Sanior Toam
Job Title | Name | Role in Team
Managananr | | Channm
Sita Director Daguty Chair
e 1 : D
Technical Manager | Food Safaty and Quality Reporting
| Mm\awmcnt Rﬂmmnmu
Planning Manager | Plamung and Cq)amy Reporting
Distribusion Manages | Distribaution Reporting
Msintensnce Mansger | | Services and Engineering Prosision
Finance Managar Financial Reporting
Hum-ﬁ-nsoumas.k-hmgsf 1 .Resnum Mg
Food Safety Team
FSMS Team Member | Name Position |
FSMS Taam Leadar
FSMS Assistant Leader
FSMS Team Members
Food Safety and Quality Audit Team
Document Rk Authority and Amvirion 2 T
26 October 2008 .
Cwned by: Techical Manager
Autharised By: Managing Directar h

QM 008 Responsibility, Authority and
Communication

Internal Communication

The Senior Teamis

for g that

are L and
i the of the quality, food safety

(Includlng any food safery Issues) and envirenmental control systems.

Communication processes include:

- Team briefings

- Staff reviews

- Daily Management meetings
- Shift Handever meeatings

= Newsletters

- Mofice boards

Regular i s to keep all I aware of
company per[ormance in meellng policies and objectives. The following
key i g

- Key Performance Indicators

- Results of External Audits

- Results of Customer visits

- Results of ions by Reg Y

Preventive actions

Serious complaints

Product withdrawal

New product launches

- Changes in raw materials, ingredients and services

- Changes in p ion systems, p
equipment andlor products

- Changes in cleaning and disinfection pmedures

- C or f g

= Changes in p i ing locati
shorage syswems distribution systems and the surrounding
environment

- Changes and ch:
and authority

in levels of

Document Ref Authority and Cr Revison 2

26 October 2009 \
Cvwred by Technical Marager
Authorised By: Mannging Director 3

QM 019 Calibration
Intreduction
The has li and a
Calibration system for itoring and i i on site,
whlm is maintained in order o ensure cnnformmf to product
in ‘with i and best
nausw practice. The processes that centribute 1o meeting the
gl of these dards have been
Scope
The scope of the Calibration System includes all equipment used to
, monitar and product on site and activities
conducted on site.

These requirements are aligned with the policies and objectives of the
site and include those of the following standards:

Quality - IS0 9001:2008
FSSC 22000 including PAS 220 and ISO 22000:2005

Procedure

The intains this p for the calibration of ]
and measuring equipment on site.

Ani y of all itoring and i critical to
product qualny and saranr or whose results can aﬂ'act the conformity of
product reg by the Eng . Each

piece of equipment is Isbelled with a unique -demuﬁcahon code M!lch |s
also used to identify it an all relevant

cerlificates.
All of the ing and monitori i is subject to regular
ser\ncmg and p i i as per the P

for Critical i i is also
covered by mamtenanoe cormm with lhe SI.IDp'IeI’ Recwr.ls of all work

and all are

maintained and retained on slts for a minimum of 3 years.
Document Reference GM 019 Calibration Revisian 2
26 Dctober 2009
Cramed bry: Technical Marager \
Autharised By: Managing Director °
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Good Manufacturing Procedures Manual

C o

Co»

=

o

CC:: TURIN
oo UFAC
8GOOD ‘?IEE MANUAL

COCCOCCCCRE
®

A comprehensive 100 page Good Manufacturing Practice Manual

considering the prerequisite requirements of CODEX and ISO 22002
containing the following sections:

Nogo,rwNE

Design and Construction of Buildings
Environment

Site Location and Standards

Layout of Premises and Workspace
Internal Design and Layout

Internal Structure

Equipment Design and Location

8. Laboratory Facilities

9. Temporary Structures and Vending Machine Facilities

10.
11.
12.
13.
14.
15.
16.
17.
18.
19.
20.

Maintenance System
Management of Critical Supplies
Monitoring Equipment

Site Services

Purchasing

Supplier Approval and Monitoring
Control of Incoming Materials
Manufacturing Control

Raw Material Foreign Body Control Policy
Storage Prerequisite Programme
Stock Control

www.ifsgn.com
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21.
22.
23.
24.
25.
26.
27.
28.
29.
30.
31.
32.
33.
34.
35.

Despatch and Distribution
Warehousing

Management of Cleaning
Equipment

Waste Management

Food Defence

Crisis Management
Hygiene and Housekeeping
Pest Control

Prevention of contamination
Product Labelling Controls
Product Information
Allergen Control System
Rework

Product Recall

Good Manufacturing Practice

Manual
Manufacturing Practice Manual In
1. Design and C ion of Buildi
2, Envirgnment
3. jon and Standard:

4, Layout of Premises and Workspace

5. Internal Design and Layout

. Internal If

i Ceilings

ii. Floors

iii. Internal Walls

iv. Lighting

v. Doors
T i n ign an ign
8L Faciliti
8. T nd Vending Machine Faciliti
10. Maintenance System
1 of Critical

12, Monitoring Equipment
13, Site Services

i.  Control of Air Supply Prerequisite Programme

ii.  Control of Compressed Air and Gases Prerequisite Programme
iii.  Control of Water Supply Prerequisite Programme
iv.  Control of Boiler C Is P P

Oocument Reference Good Manutacturing Practics Manual

Revision 2 ¥ March 2010
Cowned by: Technical Marager
Authorised By: Minigeg Director

Good Manufacturing Practice
Manual

iii. Drainage systems
26. Food Defence

i.  Visitor and contractor control
il.  Vulnerability Assessment
iii. Risk Analysis
iv. Re-Evaluation of Risks
v. Access Controls

27. Crisis Management

28.H H keepin

i.  Personal Behaviour

ii. Personal Cleanliness

iii. Personal Hygiene and Personnel Facilities
. Personnel Hygiene Facilities

v. Personnel Canteen Facilities

vi. Protective Work Wear

vii. Procedure for Pratective Clothing and Wark wear
vili. Control of First Ald Dressings

ix. lliness Reporting Systems

*.  Employee Sickness Reporting

¥, Visitor/Contractor Screening

xil.  Medical Screening

28, Pest Control
30. Prevention of contamination

i, Glass Policy
ii. Glass Used in Equipment
iii. Glass Windows
iv. Lighting
v.  Electronic Fly-killing Units
vi. Ingredient Containers
vii. Glass Auditing and Recording Procedures
viii. Glass ge and g P d
ix.  Control of Brittle Materials

Document Reference Good Manutacturing Practice Manual
Revision 2 ¥ hasrch 2010

Cowned by: Technical Manager

Autherised By: Managing Director
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Good Manufacturing Procedures Manual

Good Manufacturing Practice
Manual

x.  Brittle Material Used in Equipment
xi. Brittle Material .Ru:lntlnq and Recordlng Plocedules
xii,  Brittle Material B and
xiii.  Control of Knives and Blades
xiv. Knife Loss/Blade Breakage Procedure
. Prevention :ff cross contact a:__mntaminalicn during processing
wi. P i i inati
xvii.  Prevention of contamination
xviil.  Chemical Controls
xix.  General Physicall Chemical! Microbiological
%, HACCP Prerequisite GMP Programmes

1, Pi 1li
32. P I

33, Allergen Contral System

i. Foods That Can Cause Reactions

ii. Controlling Allergens

. Checking and Managing Ingredients

iv. Risk Assessment of Manufacturing Allergen free Food

V. and segreg: of during storage and

handling
35, Product Recall

Document Reference Good Manufacturing Practice Manual

Redsion2 ¥ March 2010
Crwned by: Technical Masager |
Autharised By: Managing Dircctor

Good Manufacturing Practice
Manual

29, Pest Control

The company operates a proactive system for the prevention of
contamination of products by pests and ensures there are effective
controls and processes in place to mlmmlse pest adwrry This procedure
is used in conjunction with written GMP
Operational GMPs and HACCP plans to ensure adequate pest control.
At the factory design stage measures are taken to reduce the risk of
contamination by aiming to restrict the access of pests on site. All
buildings are required to be adequately proofed. Hygiene, cleaning,

and p are

implemented to deter pest activity.

Raw materials, packaging and finished products are stored so as to
mmm’-se the risk of ml’sstalmn Where stored product pests are

a risk, approp are included in the conuol
Alli ing goods are insp for pest i
Frocess eQuupment mat handles raw i toi
d and

In order to prevent risk of contamination no animals are allowed on site.

Procedures and records defining the controls in place including:

Pest Control Programme

Prevention of Pest Harbourage

- Pest Monitoring

- Exterior Bait Stations

Interior Monitoring

Electranic Flying Insect Killing Units (EFKs)
Pheromone Traps

Bird Control

Pesticide Management

Pest Eradication

Respongibility
The T ical is for Pest Control on

site, liaison with the Pest Control Contractor and maintenance of the
Pest Control File.

Document Reference Good Manufacturing Practice Manual

Redsion2 ¥ March 2010
Crwned by: Technical Masager |
Autharised By: Managing Dircctor

Good Manufacturing Practice
Manual
10, Maintenance System
The Maintenance System includes all areas where products are handied
on site and activities conducted on site. Special attention is given to

those areas critical to food safety. All equipment is properly specified,
commissioned, tested, and assessed prior to use,

The Plant Mai System is by the E
Manager.
APy on all areas which

may affect the conformity of produr.t fo requirements on site including:

- Critical Equipment that monilors hazards at eritical control

paints|Critical i has a specific

of regular mai . inspection and I
— Screens
-+ Filters {including air filters)
— Magnets

—» Metal detectors
—+ X-ray detectors
—» Process Thermometers
- Boilers
Buildings
Coaoling Towers
Air Compressors
Processing Equipment
Filling Equipment
- Services

The Engineering M hedules P : . by
issuing a Maintenance Task Card for each piece of equipment on a
weekly basis. Maintenance requests which impact on product safety are
given priority.

The Maintenance Task Card lists the apeu‘ﬁcmbs for the engineer to
carry out on that piece of equip the
maintenance work during routine equupment downtime to prevent the
risk of contamination of product during preduction. The Engineer

the tasks as i and P the task card signing
off the work P and p a form back to confirm
Bocument Reference Good Manufacturing Practice Manual
Revision2 ¥ March 2010
Cramed bry: Technical Masager {
Authorised By: Maniging Director

Good Manufacturing Practice
Manual
34. Rework
Based on risk rewark GMP controls

proportional to the hazard posed to the process area or product are
established and documented:

- Stored rework is p from o mi iologi
chemical or foreign body contamination.
- Reworked material is controlled so that it remains identifiable and

traceable.
- Where mmfk or any reworl(lng operallon is performed, traceability
is mai by y records to the finished

product to ensure that product safety o legality is not
compromised e.g. allergy status, identity preservation and
ingredient declarations.

- The traceability will provide details on all parts of the product from
raw material intake through to filling time.

- The foad safety team assess the risk of allergens from rework and
dictate rules for the of p

- Rework is only permitted cn a Ilke for like basis unless specifically
authorised by the Technical Manager who will ensure there is no
risk of cross-contamination.

- ql for rework are d das
applicable.

- Rework is identified by product name and date of production to
allow traceability and the reasen for rework is recorded.

- Controls are applied to the way rework is stored, handled and used
as part of the rework prerequisite programmes to ensure the
following are maintained:

— product safety

—» product quality

—» traceability

~» regulatory compliance

- Rmrk isp d as per dard storage p

and from other p
- Rework is considered as parl of the HACCP study and the
contral applied incl the for

reprocessing.

- There is a designated rework area which is segregated from
usable materials.

Document Reference Good Manufacturing Practice Manual

Redsion2 ¥ March 2010
Crwreeed bry: Technical Masager {
Authorised By: Manigeg Director
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Food Safety Management System Records

A comprehensive range of 36 easy to use record templates including:

QMR 001
QMR 002
QMR 003
QMR 004
QMR 005
QMR 006
QMR 007
QMR 008
QMR 009
QMR 010
QMR 011
QMR 012
QMR 013
QMR 014
QMR 015
QMR 016
QMR 017
QMR 018
QMR 019
QMR 020
QMR 021
QMR 022
QMR 023
QMR 024
QMR 025
QMR 026
QMR 027
QMR 028
QMR 029
QMR 030
QMR 031
QMR 032
QMR 033
QMR 034
QMR 035
QMR 036

Management Review Minutes

Training Record

Product Release Record

Design and Development Records
Supplier Assessment Record

Validation Record

Identification and Traceability Record
Register of Customer Property
Calibration Record

Internal Audit Record

Records of Non-conforming Product
Corrective Action Request Form
Preventative Action Request Form
Supplier Self Assessment and Approval Form
Equipment Commissioning Record
Return to Work Form

Hygiene Policy Staff Training Record
Complaint Investigation Form
Prerequisite Audit Checklist

Knife Control Record

Knife Breakage Report

Goods in Inspection Record

Equipment Cleaning Procedure

Glass and Brittle Plastic Breakage Record
Metal Detection Record

First Aid Dressing Issue Record
Cleaning Schedule

Cleaning Record

Engineering Hygiene Clearance Record
Glass and Brittle Plastic Register

GMP Audit Checklist

Vehicle Hygiene Inspection Record
Outgoing Vehicle Inspection Record
Pre Employment Medical Questionnaire
Visitor Questionnaire

Product Recall Record

www.ifsgn.com
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QMR 002 Training Record

Name: Employee Number:

Company Start Date: Position:

Prior External Qualification(s), Skills & Experience :

Dates of Assessed as
Perg:d I:‘raalgln Details of Internal Training or External Training Course Training r?:glr:o:} C?‘;‘Igp:ot:nt
(Trainer)

Weeks 1-4 | Induction
QMD 002 Quality Policy Briefing
QMD 003 Quality Objectives
Health and Safety Procedure
Records monitoring and control
Environment and Waste Management
Packing Procedure
Weeks 5-13 | Operating Procedure
Coding Procedure
Labelling Procedure

Document Reference QMR 002 Training Record Revision 2
26 February 2010

Owned By: Training Manager

Authorised By: Quality Manager

1
i

QMR 010 Food Safety Management QMR 010 Food Safety Management

!
System Audit Form Q;__ System Audit Form
FOOD SAFETY MANAGEMENT SYSTEM AUDIT FORM AUDITOR SYSTEM AUDIT REPORT
DATE OF AUMT TIME OF AUDIT
Area Conformanses to
Fequirements
PROCEDRE DOCUMENT 0K AREA AUDITED
i Opportunities for
MANIAL ;u“;:;;.. T THLE .I\ES:IIFI:EER Imprevement
| 20 CONPORMANCES POLIND (T b anditur) Streagths and weaknesses
Confirmation if the foed

safety management system is

adequate in the area audited

Recommendations for future

awdid planning
ltcms ta Follow mp en the next
audit
NAME {Anditer ) SIGNATURE (Audider) DATE PENNEE SN N_E.-‘.\TI'K-EI.\IGIHI i
NANE (Anditee] SIGNATURE (Anditee) DATE
- : = : - ;
mar | utinpanidic i R
2 Update to meet ihe requirements of BRC Chality Sits Director
Global Standard for Food Safety lssus § Manages

Documaen Raference v Ausdit Form Rivision 2 —_— Docuraen Ruference Safety At Form Revision 2 —
26 February 2010 (’ N\ 26 February 20010 F 4 N
Cramed by: Guality Manager L Cwned by: Gualy Manager ( )
Authorised By: Ste Director Authorised By: Ste Director \
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HACCP Manual containing the HACCP Calculator

Sections included in the HACCP manual are as follows:

HACCP Pre-Requisites

HACCP Definitions

HACCP 001 HACCP System

HACCP 002 HACCP Flow Diagram

HACCP 003 Chemical Hazards

HACCP 004 Physical Hazards

HACCP 005 Biological Hazards

HACCP 006 Hazard Assessment & Critical Control Point Calculator -
Hazards analysis templates Likelihood & severity templates and
Decision Tree templates are included in our unique Hazard Analysis and
Critical Control Point Automated Calculator

HACCP 007 Hazard Plan

HACCP 008 Hazard Verification Audit

HACCP 009 HACCP Calculator Guide

THE HACCP CALCULATOR

St e e e
=

Hll it

Q:H A

ﬂr

www.ifsgn.com


http://www.ifsqn.com/product_info.php?cPath=29&products_id=77�

Universal Food Safety Management System from www.ifsgn.com

How the HACCP Calculator helps:

v

AN

A few simple steps take you through the hazard assessment and
then significant hazards which require critical control point
assessment are automatically highlighted.

You do not need to refer to the hazard decision tree to assess
critical control points as all of the decision tree questions and
actions are included in the calculator.

It makes the process of determining a critical control point simple,
answer the questions at each stage and the calculator will show
when a step is a critical control point.

Saves time and hence money.

It enables you to present your HACCP assessment in a clear and
professional manner.

It automatically starts to generate a HACCP plan as you work
through your hazard assessment and critical control points.

All your HACCP information can be held in a single document.

Physical Hazards

Hazard Potential Harm | Source

Glass Cuts, bleeding; may require surgery to find or remove IBonIes. jars, light fixtures, utensils, gauge covers, etc.

Wood Cuts, infection, choking; may require surgery to remove Field sources, pallets, boxes, building materials

Stones Choking, broken teeth Fields, buildings

Metal Cuts, infection; may require surgery to remove Machinery, fields, wire, employees

Insulation Choking; long-term if asbestos Building materials

Bone Choking Improper processing

Plastic Choking, cuts, infection; may require surgery to remove Packaging, pallets, equipment

Personal effects Choking, cuts, broken teeth; may require surgery to remove Employees

The HACCP Manual includes a comprehensive list of potential chemical,
biological and physical hazards which you can use as a checklist when
carrying out your hazard analysis.
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Laboratory Quality Manual

A Laboratory Quality Manual compliant with the CLAS standard
(Campden Laboratory Accreditation Scheme) provided in Microsoft
Word format. Campden laboratory accreditation scheme sets
standards for good laboratory practice. The laboratory quality manual
includes template records, procedures and product sampling plans.

‘ Laboratory Quality Manual

CONTENTS
1. CQuality System
2, Organisation and Management
3 Personnel
4. Laboratory A ion and
5. Personnel Hygiene
- Confirmation of Work and Client Requirements
7. Handling Test ltems
L Test Methods
9 Bench Practices

10, Assuring Quality of Results

1. Equipment, Calibration and M Traceability

12, Calibrati f

13. Reporting Test Results
14, Records

15, Purchase of Outside Services, Supplies and Laboratory
Consumables

16. Non-Conferming Work

17. Menitoring for Improvements
18. Internal Audits
Document Refer M 5521 ¥ 2y I Rewitian 2
26 Detober 2009
Owmad by Laboratory Manager
Authorised By: Technical Manager

e Laboratory Quality Policy

The Laboralory's quality policy is to provide competitive services of the
highest standards of performance and reliability. By achieving this goal
the company will congistently satisfy the needs and expeciations of its
internal and external customers and achieve success.

This level of quality is achieved through adoption of a Laboratory
management system that meets the requirements of 1ISO 17025:2005
and the CLAS standard and reflects the competence of the Laboratory fo
existing ial and ind: sl harities.

The Senior M. is i te providing the

needed to maintain the Laboratory quality system, meet Laboratory

policies and objectives, and to meet customer requirements. The

Lai ¥ N are directly ible providing i

and support, equipment and facilities, and training and education of all
P and that appropri are i to carry cut

wark as per the testing schedules.

used, training, and of
engaged in testing are all d ted in the Lab Y P d
manual. Activities include ical analysis, mi i i
= ination surveill i

. ing and
tests are fied in the Industry Code of Practice
or are International Standard Methods.

The Laboratory Quality Objectives are as follows:

a) To maintain an effective Quality Assurance System complying with
the requirements of IS0 17025:2005 and the CLAS standard.
b) To provide competitive services of the highest standards of

and reliability, thus ing the Laboratory's
reputation with customers.
c) To meet the L v quality obj and ensure
with relevant y and regulatory i

d) To endeavour, at all times, to maximize customer satisfaction.
) To pro-actively promote and encourage a culture of continuous
improvement within the Laboratory

Decument Reference LPOLDOL Revision 2

26 February 2010
Owned by: Laboratory Manager
Authorised By: Technical Manager
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Supplementary Operational GMP Manual

[l
o
=
= IFSON
A
ON
:C-:J EEAHE PR GRAMMES
CJP ERE ANUAL
&
S |
jon
£ O (ternatioP?
. Food ¥
&

The Food Safety Quality Management System Procedures are
supplemented by an extensive Good Manufacturing Practice Manual
and the following Operational GMPs:

GMP 1 - Hygiene and Housekeeping Management
GMP 2 - Management of Pest Control

GMP 3 - Control of Visitors and Sub-Contractors
GMP 4 - Management of Cleaning

GMP 5 - Despatch and Distribution

GMP 6 - Maintenance

GMP 7 - Hygiene Policy

GMP 8 - Hygiene Code of Practice

GMP 9 - Glass Policy

GMP 10 - Ingredients Foreign Body Control Policy
GMP 11 - Metal Detection

GMP 12 - Nut Handling Procedure

Each procedure has an audit template and validation record to
supplement your food safety management system.
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Supplementary Operational GMP Manual

OPRP 4 Management of Cleaning
1 ion

The P has i and i

management system far deanmg on site, which is maintained as part of
the O in order to meet the
requirements onhe Food Safew Quality Management System and
ensure the safe production of products.

Scope

The scope of the Cleaning Management system includes all product
handling, manufacturing and storage areas on site and activities
conducted on site.

Procedure

It is company policy to provide both clean manufacturing equipment and
a clean envircnment. All facilities and equipment are designed to
exclude any source of ive or unusual ion and to be
easily cleaned, The and

cle:mng procedures for all areas on site with speuﬁc attention to high
risk areas.

For all areas detailed deamng mslnur:!uons are available and cleaning

| are trained in the specific cleaning
requirements and lnsllucmn for their areas. When an item is cleaned a
record of this cleaning is completed and the cleaning is checked and
signed off by the department manager,

Each Cleaning Work Instruction will have specific details including:

- Protective Equipment to be worn

Cleaning Equipment to be used

Chemicals to be Used

Correct dilution and temperature of Chemicals
Contact time for Chemicals

Method of Cleaning

Any precautionary measures

Frequency of cleaning

Documant Reference OFRP 4 Management of Cleaning

Revision 2 5 November 2009
Owned by: Technical Marager

Authorised By: Managing Director

OPRP 4 Management of Cleaning

- Caustic Recirculation at 80 * C for 20 minutes

- Cold water rinse until visible residues are

- Rinse with Peracetic Acid Disinfectant solution at 150 = 200 ppm

Cleaning procedures are revalidated after building or maintenance work,
new product or equipment introduction.

it 3 Verifigation of Clanin

All i i are app by the Food
Safety Team, their relevance and the reason for their inclusion is
documented in the Hazard Assessment nc{umng details of why the

Operati PRP is appropriate to the org: and the control of
food safety hazards.

o | control are impl d
a5 a result of Hazard Assessment to contral chemical, mnuubwloglml
and physical hazards and are ibed in the O

Manual P and Verifi ivities are carried out

for operational prerequisites in the form of audits and laboratory routine
festing as per the internal audit schedule and Laboratory Testing
Schedule.

The ional are modified as necessary
taking into account the results of Hazard Analysis and the capability of
the selected control measures to control the identified food safety
hazards. The results Hazard Analysis and subsequent medifications are
recorded.

The cleaning of all critical plant and equipment is validated and verified.
Manual cleaning and records are inspected, chsucec and slgnea off by

pei staff. for and veri of cleaning and
corrective act»nn procedures:

The Laboratory perf periodic mi islogical surveys of

and the environment to ensure that the effective management of
cleaning is carried out on site. Cleaning at Critical Control Points is
validated by an ATP swab prior 1o use of the relevant equipment.

Documant Reference OFRP 4 Management of Cleaning

Revision 2 5 November 2009
Owned by: Technical Marager

Autharized By: Mansging Sirector

OPRP 4 Management of Cleaning

The company operates a clean as you go philoscphy which is briefed to
all staff and by gers to ensure all perscnnel
keep their areas in a dean and tidy state.

A chemical control sheet is in place for each chemical used on site
which includes details the management of use, handling and sterage of
non-food chemicals including:

- Approved supplier
- Chemical data and safety sheets
Suitabilty for food use and where appropriate to use

- for the of use of chemi with strang
aromas in manufacturing and storage areas
- |dentification of chemicals

- Segregated and secure storage areas
- Use by trained personnel

Cleaning chemicals shall be fit for purpose, suitably labelled, secured in
closed oonta-ners and used in accordance with manufacturers’
. All Cleaning is clearly identified and segreg;

Cleaning in Place {CIP) is used where possible for food contact
surfaces. The critical elements of the CIP cycle are automatically
monitored:

- detergent strength minimum 0.8% NaOH

- temperature minimum 75 © C on return

- flow rate minimum 1.5m's

circulation time minimum 15 minutes at correct temperature and
causticity

- disinfection minimum 150ppm PAA

The wndmons for eﬂil:lenl cleaning are eslab!lahed with the detergent
and P during The set are
passworu pmacted and cnanges are only permumea following

from the Tech

The CIP sequence consists of:

- Pre-rinse with cold water until visible product residue is clear
Documant Reference OPRP 4 Management of Cleaning

Reviiion 2 5 Novembar 2009
Owned by: Technical Marager

Authorised By: Managing Director

OPRP 4 Management of Cleaning

Adverse results are reported to the Technical Manager who investigates
the adverse resulis and as a result may raise a Corrective Action
Request or increase the frequency of microbiological surveys by the
Laboratary.

R ibi

All personnel are required to carry out cleani asi
and maintain a clean and tidy work environment.

D ible for supervising cleaning
procedures across the 5![2 and ensuring that cleaning records are
completed and signed off.

The Technical dep is for itoring the
of cleaning and specifying the use of cleaning chemicals. The
effectiveness of cleaning is alsa menitared during schsduleﬂ hyglene
audits. The Technical g for all
procedures, work instruction and reoulds

References

Cleaning Work Instructions

Cleaning Checklists

Detailed and are listed in the
operational procedures manuals.

PRP 1 Prerequisite Programmes

Operational Prerequisites Manual

Ravision Summary of Changes made from ] Requested | Authorised
| Number | Previous ravision 1 A By:
2 Update to meet the requirements of | Technical Managing
[FSSC22000:2008 Manager Directer

Documant Referance DFRP 4 Management of Cleaning

Reviiion 2 5 Novembar 2009
Owned by: Technical Marager

Autharised By: Mansging Director
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Supplementary Operational GMP Manual

J GMPR 2 Management of Pest Control
L . Audit

«of Pest Control Audit

Auditor Name
Date

Site Standard Audit Findings
Is a proactive system for the prevention of
contamination of preducts by pests in place?
Does the system ensure that there are
effective controls and processes in place to
minimise pest activity?
Af the factory design stage are measures
taken to reduce the risk of contamination by
alming to restrict the access of pests in all
areas?
Are hygiene, cleaning, incoming materials
inspection and monitoring p
implemented to deter pest activity?
Are raw matenals, packaging and finished
products stored 5o as to minimise the risk of
infestation?
Where stored product pests are considered
arisk, are appropriate measures included in

the control programme?
Are all incoming goeds inspected for pest
| infestation?
Is process equipment that handles raw
iy ey

k and = i L i Ene
Are all buildings adequately proofed?
Are animals are prevented from accessing
the site?

Is the Technical Manager responsible for
managing Pest Control on site, liaison with
the Pest Control Contractor and

| maintenance of the Pest Control File?

Is a Pest Control Association registered pest
control loyed to i a
| pest control programme and maintain the

Document Reference GMPR 2 Management of Pest Control Audit

Revigon 1 5 Mareh 2010 4 \
Owrodt by: Teehnical Manages (
Authesised By: Managing Disecioe .

OGMP 8 Hygiene Code of Practice
Validation

hyglene code of practice standards
[ _fowhablt | ments
Yes | No
Third Party Schentific Validation o
| Historical complaint data
Histarical Knowledge o Indicates a significant

Summary nl(h"r\‘fi“iomn from previous Requested By: | Autbaorised By
P Update 1o meet the requirements of Technical Managing

| Moamager | Dircetor

Docusment Reference OGMP 8 Hygiene Code of Practice Validation
Revision 2§ March 2010

Oumed by: Technical Manager

Autborised By Managing Dirccior
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HACCP Training

An interactive and illustrated HACCP training presentation 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.

Preliminary Steps - 2. Assemble the HACCP team
L; including at least one person who is HACCP trained

A core team should be utilised within the compan
~studies. This core team should be supplemented
_specific areas or products are being analysed. Th
%am membership should include where possib
Production, Engineering, Laboratory and Tec
Leader is normally the Technical Manager or Quality
Below is a typical HACCP team: A
Technical Manager

Laboratory Manager
Processing Mana_ger

www.ifsgn.com
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HACCP Training

An interactive and illustrated HACCP training presentation 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.

HACCP PRINCIPLE 1 - Conduct a hazard analysis
Biological Hazards u
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New HACCP Training Software

A 1 hour multiple choice exam in HACCP to evaluate the effectiveness
of your training. The exam includes an automatic scoring system and the
generation of graphic certificates to print out.
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Interactive Codex GMP Training Module

“Food hygiene t
of their role and
deterioration. Fc
enable them t
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Interactive Codex GMP Training Examination

Our unique interactive Codex GMP training examination to verify the
effectiveness of your training. Automatically generates attendance or
pass certificates based on the exam results.
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Free online support via e-mail

We provide online support and expertise to assist you in developing your
Food Safety Management System.

Tony Connor support@ifsgn.com

To order the Universal Food Safety Management System click
here
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Benefits of the IEFSON Universal Food Safety Management System

Implementing a Food Safety Management System can be seen by some
Senior Managers as an unnecessary and bureaucratic activity. For this
reason Senior Management need to understand the benefits of an
effective Food Safety Management System:

v

A Food Safety Management System structured with the principles
of HACCP will have a clear focus on food safety which is a
fundamental requirement of any food business

An effectively implemented and applied HACCP based Food
Safety Management System will improve customer confidence in
the safety of food

A Food Safety Management System based on HACCP takes a
preventative approach that is designed to reduce and liabilities.
An effective Food Safety Management System demonstrates
management commitment to the supply of safe products.

Food Safety Management System Records provide evidence of
due diligence

HACCP based Food Safety Management Systems can be
combined with other management systems such as ISO
9001:2008. This combination provides a Food Safety based
system also considers quality

In order to ensure a Food Safety Management System is effectively
iImplemented management within an organisation need to understand:

v
v

v

v

The benefits of a Food Safety Management System

How lack of an effective Food Safety Management System can
cause food borne iliness

That a HACCP based Food Safety Management System really is a
minimal system to ensure maximum control

That a HACCP based Food Safety Management System enables
businesses to optimise the use of resources by control of CCPs in
an logical manner

The IFSQN Universal Food Safety Management System has been
designed to overcome the problems that can be encountered when
implementing an effective system including:

v
v

Lack of pre-requisite programmes
Over-complex and unmanageable systems with too many critical
control points (CCPs), partly resulting from a misunderstanding of
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the role of prerequisite hygiene programs (PRPs) and an inability
to conduct proper hazard analysis.

v" Ineffective monitoring and corrective actions due to poor training
and verification procedures.

v Excessive documentation and lack of focus due to over-complex
systems.

v Poor validation and verification due to lack of expertise.

v Over complication of HACCP implementation

When a business has a good understanding of Food Safety principles
and has the commitment and resources to carry them out, a Food Safety
Management System will deliver the promised benefits. Small to medium
organisations found in the food industry, have fewer resources
compared with large companies, and so find it difficult to implement an
effective system.

The IFSQN Universal Food Safety Management System is designed to
help organisations tackle the task of implementing an effective system
and progress to certification. As Tony Connor of IFSQN explains the
IFSQN Universal Food Safety Management System gives organisations
a head start in developing their system and preparing for certification:

“The system includes Food Safety Procedures covering a
comprehensive range of prerequisite programmes which enable an
organisation to put in place fundamental food safety procedures that
are compliant with International Food Safety Management Standards.
The system also provides guidance on how to manage and
implement a HACCP system and determine critical control points
(CCPs). This process is aided by our implementation training guides
and checklists which completely simplify the implementation process.”

“As a bonus our IFSQN Universal Food Safety Management System

Is backed up by expert support which is always available to provide
assistance in developing the system.”

For more information on e-mail us at support@ifsgn.com
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