SQF Food Packaging Safety Management System Edition 8 Start Up Guide

% SQF CODE
<
=

Welcome to the IFSQN SQF Food Packaging Safety Management
System Package Start Up Guide which will guide you through the
contents of the package.

The IFSQN SQF Food Packaging Safety Management System Package
includes:

v" A comprehensive set of over 70 editable Food Packaging 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 Packaging Safety Management
System Training Modules

v' Food Fraud Risk Assessment Tool

v" Internal Auditor Training

v" HACCP Training

v' Verification and Validation Record Templates

v Supplementary Documents and Management Tools
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When you download the package, you will find this start up guide
and 9 folders containing the package documents:

Name - Date Modified
> Exams 24 May 2017, 12:05
> Food Packaging Management System Documents Yesterday, 20:54
B IFSQN Food Packaging Safety Management System Compliance with SQF 8 31 May 2017, 22:03
> Laboratory Quality Manual 30 May 2017, 21:02
> Packaging HACCP Manual oday, 13:42
> Record Templates 30 May 2017, 20:59
= SOF 8 Food Packaging Safety Management System Start Up Guide Today, 13:43
> SQF Project oday, 13:42
> Training Yesterday, 20:52
> Validation Records Yesterday, 13:36
> Verification Records Yesterday, 18:08

Your first job is to obtain your own copy of the SQF Food Safety
Code for Manufacture of Food Packaging Edition 8 from the SQFI
website
(It is free to download)

Start by opening the SQF Project folder:

MName ~ Date Modified
= S0QF 8 Food Packaging Implementation Workbook - IFSQMN. pdf Today, 06:33
@ SQF Implementation Plan Yesterday, 18:44

In this folder you will find the SQF Implementation Plan which can be
used to by Senior Management to plan the development of your SQF
Food Packaging Safety Management System
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This workbook is provided to assist in the implementation of your SQF
Packaging 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:

D N N N N NN

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

Step Three:  Food Packaging 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

Workbook Guidance - Senior Management Implementation

The Workbook includes Senior Management Implementation Checklists
that establish your Food Packaging Safety Management System
fundamental documents including Food Safety Policies and Objectives.

The checklists and guidance includes:

Defining the Scope of the Food Packaging Safety Management System
Providing adequate support and infrastructure to establish the FPSMS
Allocating Responsibility and Authority

Establishing a FPSMS Steering Group, the Food Packaging Safety
Team and a Product Recall/Crisis Management Team

Establishing Food Packaging Safety Responsibility & Authority Levels

Following the Senior Management Input there is guidance for the
implementation of the documentation supplied in the package.
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The SQF Food Packaging Safety Management System Package
contains a comprehensive top level Food Packaging Safety
Management procedures templates that form the foundations of your
Food Packaging Safety Management System so you don't have to
spend 1,000's of hours writing compliant procedures.

oe® M A v~ & ¥ B QM221Fcod Safet.. Q- se

Insert Design Layout References Mailings Review  View

S Times NewRo.. ~ 12 ~| A=~ A~=| A%~ ‘E‘/ i = = = ﬁ . |
| Bl = | = | = = 4 e
Paste B I U - abe X, yx2 - & Ay 0 \ Styles Styles
- = _— AT Pane
™ 1 1 2 3 4 5 ] 7 8 ] 10 11 12 13 14 15 16 17 13 19

Food Packaging Safety Management System
Introduction

The company has planned, established, documented and implemented a Food Packaging Safety
B Management System for the site in order to continually improve and ensure compliance with legislation,
international standards and best industry practice.

Scope

The scope of the Food Packaging Safety Management System includes all products and all reguirements
of the SQF Food Safety Code for Manufacture of Food Packaging.

Due diligence

The Food Packaging Safety Manual demonstrates due diligence of the company in the effective

development and implementation of the food packaging safety management system. These documents

are fully supported by the completion of the records specified in this manual for the monitoring of

- planned activities, maintenance and verification of control measures and by taking effective actions
when non-conformity is encountered.

Food Packaging Safety

The company is committed to supplying safe food packaging. As part of this commitment, all products
=+ and processes used in the manufacture of Food Packaging are subject to safety hazard analysis based on
the Codex Alimentarius guidelines to the application of a HACCP system. All Food Packaging hazards,
u that may reasonably be expected to occur, are identified by this process and are then fully evaluated
and controlled so that our packaging does not represent a direct or indirect risk to the consumer. New
3 information regarding packaging safety hazards is continually reviewed by the Food Safety team to
ensure that the Food Packaging Safety Management System is continually updated and complies with
i the latest food packaging safety requirements.

=1 Should the company be required to outsource any process that may affect product conformity to the
defined standards of the Food Packaging Safety Management System then the site will assume control
- over this process. This is fully defined in all Sub-Contract Agreements.

8 Communication

~ The company has established and documented clear levels of communication for suppliers, contractors,
i customers, authorities and staff within the Food Packaging Safety Management System. Detailed

2l communication arrangements and communication responsibilities for all levels of management are

Iy contained in the Foed Packaging Safety Manual. The scope of the communication procedures applies to
Y

all members of staff, both full time and temporary.

24

Document Reference QM 2.2.1 Food Packaging Safety Management System
Revision 1 21% May 2017

Owned by: Technical Manager

Authorised By: Managing Director
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This folder also contains Good Manufacturing Practices

=
m
3
m

QM 13.1 Site Location and Approval.docx
QM 13.2 Construction of Premises and Equipment.docx

- QM 13.2.7 Equipment, Utensils and Protective Claothing

QM 13.2.8 Premises and Equipment Maintenance.docx
QM 13.2.9 Calibration.docx

QM 13.2.10 Pest Prevention

QM 13.2.11 Cleaning and Sanitation.docx

QM 132.3.1 Personnel Hygiene and Welfare

QM 13.3.2 Hand Washing.docx

QM 13.3.3 Protective Clothing

amM 13.3.4 Jewellery Policy.docx

QM 13.3.5 Visitors

QM 13.3.6 - B Facilities and Amenities

QM 13.3.9 Lunch Rooms

QM 13.4 Personnel Processing Practices

QM 13.4A First Aid - Mo longer a requirement.docx

QM 13.5.1 - 2 Water Supply.docx

QM 13.5.3 Air Quality.docx

QM 13.6.1 - 3 Storage

QM 13.6.4 Loading, Transport and Unloading Practices. docx
QM 13.7 Separation of Functions

QM 13.7.2 Control of Foreign Matter Contamination.docx
QM 13.7.2A Glass Policy.docx

QM 13.7.3 Glass & Brittle Material Breakage Procedure.docx
QM 13.8 Waste Disposal.docx

QM 13.9 Exterior.docx
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This folder contains supplementary documentation to QM 2.4.3 Food
Safety Plans (14 page HACCP procedural template)

B QM 2.4.3 Food Safety Plans [Compatibility Mode] Y ©-
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The main tools here are the Hazard Risk Management Planner and
Instructions:

HAZARD RISK MANAGEMENT PLANNER

Process Steps Entry Worksheet

Step Name

Analysed in the table are the generic contamination hazards thal
may be present throughout the manufacturing process. The
hazards detailed are not process specific and are controlled by

essential factory wide

Raw material source / receipt

Storage of raw material

Unpacked for production

5 Topping

Storage of Ingredient 8

Storage of Ingredient C

8 Storage of Ingredient D

Filtration

Bateh mixing

1 Heating

Forming

Cosling

Packaging

15 Packing.

Sealing

Coding

18 Stacking

Storage

Distributien
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* Hazard Risk Management Plan...

Hazard Risk Management Planner Instructions 2

For each Step Number and Step Name you can now use the template or select Hazards and Control Measures from the Drop-Down Lists:

The Step Numbers
and Step Names
here are generated
in the Process Flow
Sheet. The Hazards

and Control
Measures in the
Drop-Down Lists
are from the
Hazard Worksheet.

D Reference Hazard Risk Management Planner Instructions 2
Revision 1 28" May 2017
Owned by: IFSQN

s ' Hazard Risk Management Planner Instructions 2

For each Step Number and Step Name you can now use the template or select Hazards and Control Measures from the Drop-Down Lists:
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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

T ST T e
l Slide 10193 English (United States) = Notes 22 T = e——  24% 3

74 Training Guide - HACCP SQF Module (Read-Only)
s SlideShow  Review View

HACCP. PRINCIPL

Conduct a HazardFA

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

|, Réfer to the HACCP Calculator guide to assist in your
W!MM

Click to add notes

l Slide 4001 93 English (United States) = Notes S8 B = e—— . 12a%
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The next folder to open is the Validation Record Samples Folder

There are a range of validation records.

Mame

Cleaning and Sanitation PRP Validation.docx

Management of Pests and Vermin PRP Validation.docx
Premises and Equipment Maintenance PRP Validation.docx
PRP Control of Knives Validation.docx

PRP Control of Visitors and Sub-Contractors Validation.doex
PRP Glass Policy Validation.doex

PRP Hygiene Code of Practice Validation.docx

PRP Hygiene Policy Validation.docx

PRP Metal Detection Validation.docx

Metal Detection Validation

Freshly Prepared Sandwich Packaging
Step Number 8 Packing
Hazard Presence of metal objects
— Metal toa of 5mm Ferrous
e and Non-ferrous
licabl
Applicanle Applicable
Yes No
Third Party Scientific Validation o
History indicates a significant reduction
storical Knowledge o
Al Ko in risk by using a metal detector
Cond o
Collection of Data in normal 7
production
bla i lnch . v Industry Code of Practice
recommendation
Legislation o
Mathematical Modelling o

Document Reference Metal Detection Validation

Revision1 31% May 2017
Owned by: Technical Manager
Authorised By: General Manager e
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Hygiene & n

The following SQF clauses are checked by specific area in a hygiene and housekeeping audit

W

5 | High Risk - Manthly |
6 sk - Quarterly |
7 [Low Risk - Twice per Year |
a
3

Medium

October
Auditor 4
Auditor 3
Auditor 2

Auditor 3

December
Auditor 6
Auditor 5
Auditor 4

November
Auditor 5
Auditor 4
Auditor 3

Audit March
Auditor 3
Auditor 2

Auditor 1

June
Auditor 6
Auditor 5
Auditor &

Tuly

Auditor 1

April
Auditor 4
Auditor 3
Auditor 2
Auditor 1

August
Auditor 2
Auditor 1
Auditor 6

February
Auditor 2
Auditor 1
Auditor 6

May
Auditor 5
Auditor 4
Auditor 3

January
Auditor 1
Auditor 6
Auditor 5
Auditor &

10 Area to be covered by
11 Farming
12 [MixArea
13 Processing
14 [GoodIn ani

5 [Packing

Auditor 3
Auditor 2
Auditor 1

Sila Area

Auditor 4 Auditor 1 Auditor 2 Auditor 3

Auditor 2

Auditor 4 Auditor 1

6 ise and Cold Store

Auditor 3 Auditor 4 Auditor 1 Auditer 2

17 [[Transport, Vehicles and Dispa
18 |Staff Facilities
13 [Canteen

20 [Tray & Pallet Wash Area

Auditor 3

Auditor 4 Auditor 1 Auditor 2

Auditor 4 Auditor 1 Auditor 2

Auditor 1 Auditor 2

Auditor 1

Auditor 4
Auditor 2

Medium | Auditor 3

21 Yard (including perimeter) Low

Auditor 1 Auditor 2

22 [Engineering Low

Risk

Medium

4 Area to be covered by Hygiene &

25 | @M 13.1 Site Location and Approval
26 QM 13.2 Construction of Premises and Equipment

7 [QM 13.2.7 Equipment, Utensils and Pratective Clothing
8 QM 13.2.8 Pre
3 QM 13.2.9 Calibs
30 QM 13.2.10 Pest Prevention
31 QM 13.2.11 Cleaning and Sanitation
32 QM 13.3.1 Personnel Hygiene and Welfare
33 QM 13.3.2 Hand Washing
QM 13.3.3 Clothing
QM 13.3.4 Jewellery Policy
Qam 1: Visitors
QM 13.3.6 - B Staff F:
38 QM 11.3.10 Lunch Roos
33 QM 13.4 Personnel Processing Practices

Ises and Equipment Maintenance

o

acilities

43 [QM 13.6.1 -3 Storage

44 [QM 13.6.4 Loading, Transport and Unloading Practices
45 QM 13.7 Separation of Functions

46 |QM 13.7.2 Control of Forelgn Matter C

47 QM 13.7.2A Glass Policy

48 QM 1373 Glass & Brittle Material Breakage Procedure
43 QM 13.8 Wase Disposal [
50 QM 139 Exterlor Low
51

SQF Verification Sche

u

1 Werification Audit Schedule

5 High Risk - Quarterly |
4 Medium Risk-T
Low Risk - Annually |

lanuary | February lune luly August November | December

QM 2.1.1 Food Safety Policy and Objectives

OM 2.1.2 Manager ibili
10 OM 2.1.2A Appendix

1 @M 2.1.28 Appendix Job Descript

Review
13 OM 2.14 Complaint Management
14 M 2.15 Crisis Management Planning
15 M 2.2.1 Food Safety Management System
16 QM 2.2.2 Docurk
17 OM 2.2.3 Record Control
18 OM 23.1 Product
15 OM 2.3.2 Raw and Packaging Mate:
20 OM 2.3.3 Contract Services
21 OM 2.3.4 Contract Manufacturers
22 OM 235 Finished Product Specifi
23 OM 2.4.1 Compliance with Foad Legislation
24 OM 2.4.2 Good Manufacturing Practices
25 OM 2.4.3 Food Safety Plans
26 OM 2.4.4 Approved Supplier Program
27 OM 2.4.5 Control of Non-Confarming Product or Equipment

7 ‘Area o be covered by Verification Audit
8
9

Chart

ent Control

Release

30 OM 2.4.8 Enviranmental Monitering
QM 2.5.1 Validation and Effectiveness
2 Verification Activities

33 OM 2.5.3 Correcti

OM 2.5.4 Pre
OM 2.5.5 Internal Audits and Inspections
6 QM 2.6.1 Produ;
oM 2,62 Produ

e Acti

Action and Prevent

Inspection and Analysis

ty System - Appendix

39 M 2.6.3 Produ
1 Food Defense Plan
2 Food Fraud

Withdrawal and Recall

42 M 2.7.2 Food Fraud Raw Material Assessment Calculator High
43 OM 28.1 Allergen High
44 OM 2.9 Training High
45 [am 13.1 Site Location and Approval Medium
46 |aM 13.2 Construction of Premises and Equipment High
47 [aM 13.2.7 Equipment, Protective Clathing High
48 [OM 13.2.8 Premises and Equipment Maintenance Medium
49%:1!25(d\:ra ion Medium
50 [aM 13.2.10 Pest prevention Medium
51 [aM 13.2.11 Cleaning and Sanitation High
52 EnMA 13.3.1 Personnel Hygiene and Welfare High
53 |[aM 13.3.2 Hand Washing High
54 [aM 13.3.3 Clothing High
55 [aM 13.3.4 Jewellery Policy High
56 |aM 13.3.5 Visitors Medium
57 oM 13.3.6 - 8 Staff Facilities Medium
58 |[AM 11.3.10 Lunch Rooms Medium

59 [aM 13.4 Personnel Processing Practices High

60 |[aM 13.4A First Aid Medium
61 |OM 13.5.1- 2 Water and lce Supply Medium
62 |am 13.5.3 Air Quality Medium
63 13.6.1 - 3 Storage Medium
64 13.6.4 Loading, Transport and Unloading Practices Medium
65 [aM 13.7 Separation of Functions Medium
66 oM 13.7.2 Control of Foreign Matter C i High
67 [OM 13.7.2A Glass Policy High
68 13.7.3 Glass & Brittle Material Breakage Procedure High
69 13.8 Wase Disposal Medium
70 |aM 13.9 Exterior Low

SQF Verification Schedule Hygiene & House Schedule (2) +
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The next folder to open is the Training Folder

This folder contains Training Presentations:

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

P insert Design Transitions  Animations  SiideShow  Review  View

Before we start I would
like you to spend a few
minutes discussing the

purpose of Internal
Audits with the person

SQF CODE
Internal Audit Training

ke ol A
[ Siderot81  English (United States) Zrvows B2 @ - —— — + uax @ |

Click to add notes

LN Oa wvw-06 = 7 Internal Auditor Training - GMP Audits (Read-Only)

Bl insert Design Transitions  Animations  Slide Show  Review  View

International

o Food Safety & Quality Network

Internal Auditor Training
GMP Audits

@ International
Food Safety & Quality Network

Internal Auditor Training
Part 4B GMP Audits

Znows B2 § - —— — + wox B |
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