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Welcome to the IFSQN SQF Storage and Distribution Food Safety

Management System Start Up Guide which will guide you through the
contents of the package.

The IFSQN SQF Storage and Distribution Food Safety Management
System includes:

v" A comprehensive set of over 60 editable SQF Storage and
Distribution 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 Storage and Distribution Food Safety
Management System Training Modules

v' HACCP Training

v' Verification and Validation Record Templates

v Implementation Workbook

v Free Technical Support
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SQF Storage & Distribution Food Safety Management System Start Up
Guide

When you download the package, you will find this start up guide
and 8 folders containing the package documents:

MName ~ Date Modified

> FEMS Record Templates 14 Mar 2018, 18:59
> HACCP Manual oday, 09:48
= S0QF 8 Storage and Distribution Food Safety Management System Start Up Guide Today, 10:05
SOF Food Safety Management System Module 2
SQF Food Safety Management System Module 12
SQF Project
Training
Validation Records
Verification Records

¥ ¥y yyyr

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

Start by opening the SQF Project folder:

<
Favorites Name ~  Date Modified
(@) AirDrop @ | Brief SQF Code Checklist Modules 2 & 10.docx
= , @ Brief SQF Code Checklist Modules 2 & 12.docx
= All My Files e .
= SQF 8 Storage & Distribution Implementation Workboaok - IFSQN. pdf
< iCloud Drive @ SQF Document Compliance Summary :
o Applications @ SQF Implementation Plan 14 Mar 2018, 13:15

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
Storage and Distribution Food Safety Management System
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Food Safety Management System Start Up

Guide

SQF Storage & Distribution

The main document in the folder is the SQF 8 Storage & Distribution
Implementation Workbook
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The next folder to open is the SQF Food Safety Management
System Module 2 folder

Name ~  Date Modified Size Kind

@ Document Master List.docx Today, 10:25 27 KB ..(.docx)
@ QM 2.1.1 Food Safety Policy and Objectives.docx 26 Feb 2018, 11:46 28 KB .(.doex)
@ QM 2.1.2 Responsibility Authority and Communication.docx 4 Mar 2018, 12:09 46 KB ..(.docx)
@7 QM 2.1.2A Appendix Organizational Chart 26 Feb 2018, 12:54 1.3 MB 05.... (.XI5%)

@ QM 2.1.2B Appendix Job Descriptions.doex 26 Feb 2018, 13:19 41 KB Micros...(.docx)
@ QM 2.1.3 Management Review.docx 26 Feb 2018, 12:36 29 KB Micros...(.docx)
@ QM 2.1.4 Customer Complaint Handling.docx 26 Feb 2018, 12:41 29 KB Micros...(.docx)
@ QM 2.1.5 Crisis Management Planning 27 Feb 2018, 11:43 56 KB Micros...(.docx)
@ QM 2.2.1 Food Safety Management System.docx 11 Mar 2018, 12:14 50 KB Micros...(.docx)
@ QM 2.2.2 Document Control.docx 1 Mar 2018, 11:51 30 KB Micros...(.docx)
@ QM 2.2.3 Record Control.docx 1Mar 2018, 11:54 29 KB Micros...(.docx)
@ QM 2.3.1 Product Control.docx 1 Mar 2018, 17:42 28 KB Mi ..(.docx)
@ QM 2.3.2 Incoming Supplies.docx 1 Mar 2018, 17:07 29 KB Micros...(.docx)
@ QM 2.3.3 Contract Services.docx 1 Mar 2018, 17:14 29 KB Micros...(.docx)
@ QM 2.3.4 Contract Third Party Storage or Distribution 1Mar 2018, 17:39 29 KB Micros...(.docx)
@ QM 2.4.1 Food Legislation.docx 1 Mar 2018, 17:57 27 KB Mi ..([.docx)
@ QM 2.4.2 Good Storage and Distribution Practices.docx 12 Mar 2018, 10:20 27 KB Micros...(.docx)
@ QM 2.4.3 Food Safety Plan.docx 1 Mar 2018, 18:40 48 KB Micros...(.docx)
@ QM 2.4.4 Approved Suppliers.docx 1Mar 2018, 19:04 34 KB Micros...(.docx)
@ QM 2.4.5 Control of Non-Conforming Product or Equipment.docx 1 Mar 2018, 19:13 30 KB Micros...(.doex)
@ QM 2.4.6 Product Recoup.docx 1Mar 2018, 19:21 27 KB Micros...(.docx)
O QM 2.4.7 Product Release.docx 4 Mar 2018, 11:43 29 KB ..(.docx)
@ QM 2.5.1 Validation and Effectiveness 4 Mar 2018, 12:09 31 KB ..(.docx)
O QM 2.5.2 Verification Activities 4 Mar 2018, 12:54 33 KB Mi ..(.docx)
@ QM 2.5.3 Corrective and Preventative Action.doex 4 Mar 2018, 13:06 30 KB Micros...(.docx)
@ QM 2.5.4 Product Sampling.docx 4 Mar 2018, 13116 58 KB Micros...(.docx)
@ QM 2.5.5 Internal Audits and Inspections.doex 4 Mar 2018, 13:28 1 MB Micros...(.docx)
@ QM 2.6.1 Product Identification.docx 4 Mar 2018, 13:34 27 KB Micros...(.docx)
@ QM 2.6.2 |dentification and Traceability System - Appendix.docx 4 Mar 2018, 13:41 27 KB Micros...(.docx)
@ QM 2.6.2 Product Trace.docx 4 Mar 2018, 13:53 30 KB Micros...(.docx)
@ QM 2.6.3 Product Recall.docx § Mar 2018, 10:21 36 KB Micros...(.docx)
@ QM 2.7.1 Food Defense Plan.docx § Mar 2018 42 KB Micros...(.docx)
@ QM 2.7.2 Food Fraud 5 Mar 2018 5 424 KB ..(.docx)
@' QM 2.7.2A Food Fraud Raw Material Assessment Calculator 5 Mar 2018, 10:47 28 KB . [xlsx)

@ QM 2.8.1 Allergen Management 5 Mar 2018, 11:01 42 KB (.docx)
@ QM 2.8.1 Appendix Material Allergen Management - Colour Coding.docx 5 Mar 2018, 11:03 30 KB Micros...(.docx)
@ QM 2.9 Training.docx 5 Mar 2018, 11113 30KB Micros...(.docx)

The IFSQN SQF Storage and Distribution Food Safety Management
System Package contains a comprehensive top level Storage and
Distribution Food Safety Management System 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.
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The next folder to open is the HACCP Manual Folder

Decision_tree.gif
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HACCP Definitions.docx

HM 1 HACCP System.docx

HM 2 HACCP Teamn.docx

HM 3 HACCP Prerequisites.docx

HM 4 HACCP Scope and Product Information.docx
HM 5 HACCP Intended Use.docx

HM & HACCP Flowcharts.docx

HM 7 HACCP Flowchart Verification.docx

HM 8 Hazard Identification.docx

HM 9 Hazard Assessment.docx

HM 10 Identification and Assessment of Control Measures.docx
HM 11 Identification of Critical Control Points (CCPs).docx
HM 12 Establishing Critical Limits for each CCP.docx

HM 13 Establishing & Monitoring System for each CCP.docx
HM 14 Establishing a Corrective Action Plan.docx

HM 15 Establishing Verification Procedures.docx

HM 16 Establishing HACCP Documents and Records.docx
HM 17 Review of the HACCP Plan.docx

HM 18 HACCP Flow Diagram.docx

HM 189 Product Description.docx

HM 20 HACCP Hazards.docx

HM 21 HACCP Validation.docx

HM 22 HACCP Plan.docx

HM 23 HACCP Verification Audit Summary.docx

Sample Finished Product Summary.docx

- Sample HACCP Glass Control Verification Record.doex
Sample HACCP Steering Group Review.docx

Sample Raw Material Summary.docx

: SQF HACCP Calculator Instruction 1.pdf

: SQF HACCP Calculator Instruction 2.pdf

: SQF HACCP Calculator Instruction 3.pdf

SQF Hazard Assessment & Critical Control Point Calculator
Training Guide - HACCP SQF Module.pptx

Date Modified Size Kind

3 Jul 2009, 20:36 14 KB GIF Image

8 Mar 2018, 19:32 28 KB Micros...(.docx)
8 Mar 2018, 18:56 30 KB Micros...(.docx)
8 Mar 2018, 18:59 25 KB Micros...(.docx)
8 Mar 2018, 19118 336 KB Micros...(.docx)
8 Mar 2018, 19113 29 KB Micros...(.docx)
14 Mar 2018, 18:23 26 KB Micros...(.docx)
8 Mar 2018, 19:07 29 KB Micros...(.docx)
8 Mar 2018, 19:06 30 KB Micros...(.docx)
& Mar 2018, 19:06 29 KB Micros...(.docx)
8 Mar 2018, 19:03 29 KB Micros...(.docx)
8 Mar 2018, 19:02 26 KB Micros...(.docx)
8 Mar 2018, 19:01 63 KB Micros...(.docx)
& Mar 2018, 19:31 27 KB Micros...(.docx)
8 Mar 2018, 19:31 29 KB Micros...(.docx)
8 Mar 2018, 19:30 26 KB Micros...(.docx)
& Mar 2018, 19:30 30 KB Micros...(.doex)
8 Mar 2018, 19:29 26 KB Micros...(.docx)
8 Mar 2018, 19:28 26 KB Micros...(.docx)
8 Mar 2018, 19:27 30 KB Micros...(.docx)
8 Mar 2018, 19:23 28 KB Micros...[.docx)
8 Mar 2018, 19:23 37 KB Micros...(.docx)
8 Mar 2018, 19:20 29 KB Micros...(.docx)
& Mar 2018, 19:20 27 KB Micros...(.docx)
8 Mar 2018, 19119 28 KB Micros...(.docx)
8 Mar 2018, 19:32 28 KB Micros...(.docx)
8 Mar 2018, 19:33 20 KB Micros...(.doex)
8 Mar 2018, 19:33 29 KB Micros...(.docx)
8 Mar 2018, 19:32 30 KB Micros...(.docx)
10 May 2017, 13:24 1.7 MB PDF Document
10 May 2017, 13:24 2.2 MB PDF Document
10 May 2017, 13:23 550 KB PDF Document
Today, 09:48 297 KB Micros...(.xlsx)
10 May 2017, 18:16 4 MB PowerP...(.pptx)

This folder contains supplements QM 2.4.3 Food Safety Plan

Food Safety Plan

Intraduction

The company is committed to fely. As part of th all prod d
processes used in the handling of food products are subject to hazard analysis based on the Codex
i HACCP principles and i 1 5QF Code.

The Food Safety Manual demonstrates due diligence of the company in the effective planning,
i These documents are fully
supported by the completion of Food Safety Plans and the records specified in this manual for the
ctivit control measures and by taking
fect i All food safety hazards, that may reasonably be
expected to accur, are identified by this process and are then fully evaluated and controlled so that the
products we handle do not represent a direct or indirect isk to the consumer.

‘The Food Safety Management System is fully supported by established verification procedures and
validation of the control measures/combination of control measures that are implemented through
Gaod Storage and Distribution Practices or Food Safety Plans.

Management Commitment

We are a leading food company committed to supplying safe and legal products in line with legislation
and i improve our standards of hy Iity and safety in refation to bath our product
range and the environment in which we handle these products.

HACCP principles
HACCP is a system, which identifies specific hazards and implements measures for their control. Allthe

HACCP procedures contained in this manual have been developed taking legislation requirements into
using ic principles detailed below: -

Principle 1
Prepare a flow diagram of the steps in the process. Conduct a hazard analysis by identifying potential
hazards. Assess likelihood of accurrence of these hazards and identify control options

Principle 2
Identify the Critical Control Points in the pracess using the decision tree

Principle 3
Establish critical limits, which must be met to ensure each Critical Control
Paint is under control

Document Reference QM 2.4.3 Food Safety Plan
Revision1 1% March 2018
Owned by: Quality Assurance Manager

Authorised By: General Manager o

Food Safety Plan
Principle 4
Establish a monitoring system to ensure control of the Critical Control Point.
by scheduled testing or observations

Principle §
Establish the corrective action to be taken when monitoring indicates that a
particular Critical Control Paint is moving out of cantrol

Principle 6
Establish concerning all it
to these principles and their application

Principle 7
Verify that HACCP is working effectively

Food Safety Team

A core multidis team s utilised within the to develop the Food Safety Management
System including the SQF Practitioner and those site personnel with technical, storage and distribution,
and engineering knowledge of the relevant products and assaciated processes.

This core team is supplemented by other staff when specific areas or products are being analysed. The
team have knowledge and experience of HACCP, Products, the Equipment, Hazards and In developing
‘and implementing a food safety management system. The Food Safety Team Leader (SQF Practitioner) is
able in the ling of HACCP principles and their application. Key
personnel identified as Food Safety Team members are HACCP trained and have appropriate
experience, all of which is documented on the Food Safety team's traning records. Expert exteral
assistance may be used as an aid.

Team Member HACCP Training
Quality Assurance Manager Advanced
Warehouse Manager Intermediate
Maintenance Manager Intermediate
Operations Manager Intermediate

‘The team s supplemented by departmental staff who can contribute expert knowledge of their
particular areas.

HACCP Scope

‘The HACCP documents herein define the potential risks and control measures required to safely handle
the following products: (Enter products here)

Document Reference QM 2.4.3 Food Safety Plan
Revision 1 1% March 2018

Owned by: Quality Assurance Manager
Authorised By: General Manager N
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The folder includes the SQF Hazard Assessment & Critical Control Point
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QK 4

* SQF HACCP Calculator Instruction 2.pdf

0B ki
o mﬁ@ HACCP Calculator Instruction 2

HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR

Taking the Prerequisite
Programmes and
Control Measure into
consideration Rate the .
Severity of the Hazard s
1= Not Severe ol JFC
v
3 =Severe o | 16
b
il
f i
i t
v
Step t
ey Step Name Hazards identified Ry i cootolig th el Control Measure
AMF Delivery forming) General 1. Hygiene and Housekeeping ‘Pasteunisation > 71.7 * C > 15 seconds S .
"AMF Delivery Hygiene General Storage 1-5°C
AMF Delivery Personal effects Protective Work Wear Storage <-18°C
AMF Delivery Wood 4. Storage Prerequisite Programme. Filtration 1mm maximum
AMF Delivery Nuts. Identification and segregation of allergens during storage | Filtration 3mm maximum
AME Delivery Stones 2. Manufacturing Control CIP to specification
AMF Delivery Allergens |Glass Breakage and Investigation Procedur Hot Water Disinfection 1 1
AMF Delivery meﬂ&rwm 5. Stock Control Incubation pH Control 3 3
AMF Delivery jntamination with Bacteria from Pests 9. Pest Control Positive Release of Finished product for micrd 3 1
AMF Delivery ‘Antibiotics. [ 2. Supplier Approval and Monitoring CIP to specification 3 2
AMEF Delivery | ilities Filtration 3mm maximum [ 3 3
D HACCP C ion 2

Revision 1 8" May 2017
Owned by: Technical Manager
Authorised By: General Manager

m@ HACCP Calculator Instruction 2

HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR

The HACCP Calculator
automatically
calculates the

s 74 Training Guide - HACCP SQF Module (Read-Only) Q- O-
Insert Design Transitions Animations Slide Show Review View &t Share A

You can use the HACCP Hazard Assessment & Critical Control Point

Calculator to help at this stage of the Hazard Analysis:

» Simple steps to assessing Hazard significance generating a
rating of 1 - 9

o 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

Click to add notes

| side400r 93 Engiish (United States) Zvows B2 ® - —— — + us @ |
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The next folder to open is the Validation Record Samples Folder

There are a range of validation records.

alidation Records
Name ~  Date Modified Size Kind
@ | PRP Cleaning and Sanitation Validation.docx 13 Mar 2018, 12:42 28 KB Micros...(.doex)
@ PRP Control of Knives Validation.docx 13 Mar 2018, 13:20 30 KB Micros...(.docx)
@ | PRP Control of Visitors and Sub-Contractors Validation.docx 13 Mar 2018, 13:21 30 KB Micros...(.docx)
@  PRP Dispatch and Distribution Temperature Validation.docx 13 Mar 2018, 13:22 28 KB Micros...(.doex)
@ PRP Glass Policy Validation.docx 13 Mar 2018, 13118 30 KB Micros...(.docx)
@ PRP Jewelry Policy Validation.docx 13 Mar 2018, 13:24 30 KB Micros...(.docx)
@ | PRP Maintenance Validation.doex 13 Mar 2018, 13:25 28 KB Micros...(.docx)
@ PRP Management of Pests and Vermin Validation.doex 13 Mar 2018, 13:25 28 KB Micros...(.doex)
@ | PRP Metal Detection Validation.docx 13 Mar 2018, 13:26 28 KB Micros...(.docx)

i ~ B PRP Dispatch and Distribution Te... v ©-

Home Insert Design Layout References Mailings Review &+ Share ~

Outline v Ruler Q =Y One Page } a }
Gridlines ol Multiple Pages -—
Print  Web Draft . Zoom  Zoom . New Arrange Split Switch Macros
Layout Layout Navigation Pane to 100% ‘= Page Width window Al Windows

r 1

1 2 3 4

6 B 9 10 11 12 13 14 | 15 16

19

Dispatch and Distribution Validation

R R

- Step Number 10 Distribution
Growth of food due to inad
0 rowth of ue
temperature control
@ Control Measure vehicle P at less than 8 ° C at all times
icable
r s Comments
Yes No
i Third Party Scientific Validation o
m Historical Knowledge
Simulated Production Conditions
=
il Collection of Data in normal Y
- production
0 ble in ind y v
o Food Safety Temp. Control Regulations
i Legislation o require perishable food to be stored
i below 8 ° C at all times.
i Mathematical Modelling o

18

19

20

21

22

23

= Document Reference PRP Dispatch and Distribution Validation
Revision 1 21% January 2018

~ Owned by: Quality Assurance Manager
Authorised By: General Manager

Page 10of 1 103 Words 0%  English (UK) =)

+ 102%

www.ifsgn.com




SQF Storage & Distribution Food Safety Management System Start Up
Guide

1 Hygiene & d

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

5 | High Risk - Monthly |
6 Medium Risk - Quarterly |
7 [Low Risk - Twice per Year |
8
9

to be covered by Verification Audit uary March June July August | September November
Auditor 1 Auditor 3 Auditor 6 Auditor3 | Auditord | Auditor s
Auditor 6 | Auditor1 | Auditor2 | Auditor3 Auditor 5 Auditor2 | Auditor3 | Auditord | Auditors
Auditor5 | Auditor6 | Auditor1 | Auditor? | Auditord | Auditord | Auditors | Auditor6 | Auditorl | Auditor2 | Auditor3 | Auditord
Auditor 4 Auditor 1 Auditor 2 Auditor 3

Auditor 4 Auditor 1 Auditor 2 Auditor 3
Auditor 4 Auditor 1 Auditor 2
Auditor 3 Auditor Auditor 1 Auditor 2

Auditor 4 Auditor 1 Auditor 2 Auditor 3
Cantee Auditor 4 Auditor 1 Auditor 2 Auditor 3
Tray & Pallet Wash Area Medium | Auditor 3 Audito Auditor 1 Auditor 2
Yard (including perimeter) Low Auditor 2 Auditor 1
Englneering Low Auditor 1 Auditor 2

11 [Forming
12 [Mix Area
13 [Processing
14 [Good In and Silo Area

Packing

ise and Cold Store
17 [Transport, Vehicles and Dispate
Staff Facilities

HEEE

Area to be covered by Hygiene & Housekeeping Audit
QM 13.1 Site Location and Appraval
QM 13.2 Canstruction of Premises and Equipment
QM 13.2.7 Equipment, Utensils and Protective Clothing
QM 13.2.8 Premises and Equipment Main
am 13.
30 QM 13.2.10 Pest Prevention
31 QM 13.2.11 Cleaning and Sanitation
32 /@M 13.3.1 Personnel Hygiene and Welfare
QM 13.3.2 Hand Washing
QM 13.3.3 Clothing
QM 13.3.4 lewellery Policy
QM 13.3.5 Visitors
QM 13.3.6 - 8 Staff Facilities
38 QM 11.3.10 Lunch Rooms
35 QM 13.4 Perscnnel Processing Practices
40 [aM 13 ad
1-2 Water and Ice Supply
3 Air Quality
1-3 storage
4 Transport and Unloading Prac
45 [QM 13.7 Separation of F
46 QM 13.7.2 Control of Foreign Matter G
47 QM 13.7.2A Glass Policy
48 |QM 13.7.3 Glass & Brittle Material Breakage Procedure i
43 [QM 13.8 Wase Disposal Medium
50 QM 13.9 Exterior Low

ctions

SQF Verification

Hygiene & House Schedule (2) | +

Verification Audit Schedule

High Risk - Quarterly |
Medium Risk - Twice per Year |
Low Risk - Annually |

& ow

Area to b d by Audit
M 2.1.1 Food Safety Policy and Objectives
OM 2.1.2 Managerer
10 OM 2.1.2A Appendix Or Chart
11 OM 2.1.28 Appendix Job Description:
12 OM 2.13 Management Review
13 M 2.1.4 Complaint Mana
14 QM .15 Crisis Management Planning
15 QM 2.2.1 Food Safety Management System
16 OM 2.2.2 Docum
17 OM 2.2.3 Record Control
18 OM 231 Product
19 OM 2.3.2 Raw and Packaging Materials
20 OM 2.3.3 Contract Services
21 OM 2.3.4 Contract Manufacturers
22 OM 235 Finished Product
3 OM 2.4.1 Compliance with Food Legislation
4 OM 2.4.2 Good Practices
5 QM 2.4.3 Food Safety Plans

January | February | March April May June July August October | Navember | December

ement

t Control

7 OM 2.4.5 Control of Non-Conforming Product or Equipment
8 [OM 2.4.6 Product Rewark
9 [OM 2.4.7 Product Release
30 @M 2.4.8 Environmental Monitoring
31 OM 25.1 Validation and Effectiveness
32 OM 252 Verification Activities
33 GM 253 Con
34 QM 254 Inspection and Analysis
OM 255 Internal Audits and Inspections
36 DM 26
37 BM26
38 GM 26. ity System - Appendix
33 (M 263 al and Recal
40 [OM 2.7.1 Food Defense Plan
41 OM 2.7.2 Food Fraud
42 [OM 2.7.2A Food Fraud Raw Material Assessment Calculator
43 OM 2:8.1 Allergen
44 OM 25 Training
45 [am 131 Site Lot
46 [aM 13.2 Construction of Premises and Equipment
a7 E 13.2.7 Equipment, Utensils and Protective Clothing
4B |aM 13.2.8 Premises and Equipment Maintenanc
49 |aM 13.2.9 Callbration
50 |oM 13.2.10 Pest Prevention
13.2.11 Cleaning and Sanitation
13.3.1 Personnel Hygiene and Welfare
13.3.2 Hand Washing
13.3.3 Clothing
13.3.4 Jewellery Policy
13.3.5 Visitors
13.3.6- 8 Staf Facilities
11.3.10 Lunch Reoms
59 |OM 13.4 Personnel Processing Practices
60 |oM 13.4A First Aid
61 |aM 13.5.1 -2 Water and Ice Supply
62 [aM 13.5.3 Air Quality
63 |aM 13.6.1-3 Storage
64 |OM 13.6.4 Loading, Transport and Unloading Prac]
65 |aM 13.7 Separation of Functions

Action and Preventative Actior

tion and Approval

v
68 [QM 13.7.3 Glass & Brittle Material Breakage Procedure

69 13.8 Wase Disposal Medium
70 [aM 139 Exterior Low
71

SOF Verification Schedule | Hygiene & House Schedule (2) | +
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SQF Storage & Distribution Food Safety Management System Start Up
Guide

There is also a sample training matrix:

cee MEHW- I ~ 1B Department - Example Training Matrix
Home Insert Page Layout Formulas Data Review
Vv FormulaBar  Zoom |100% v
Normal Page Custom V' Cridlines v/ Headings Q Zoom to 100% Freeze Fresze Freeze First Split View Record
Layout Views Panes Top Row  Column Macros Macro
A2 v fx v
8 © D E F 6 H 1 K L M N O P @ R S T U ¥ W X Y Z A A A

Training Required
TrainingMot Required | @ |
Training Completed = ]

1 Department Training Matrix 6th May 2017
2
3
4

7 CCP Procedural Traini OPRP Prerequisite Training
: Em"':"* Name | Surname | Department | Position |CcP1|ccP2|ccp3|ccpa|cces|opre 1oPRe 2| PRP 1| PRP 2 | PRP3|PRPA | PRP S | PRPG | PRP7 | PRP B | PRPS 11/PRP 12|PRP 13] 15|PRP 16|PRP 17|P
code
w001 | A | smith | Production PPN |\ g g |m e |e|e|e|e|e|e|e|a|le|e|e|a|a|e|le|e|a|e|e|e
9 Supervisor
-
o 02 B Smith | Production |Filler Operator| & | @ | @ @ g2 || 2|e|a|a g | @ |@|@|@
r Process
03 | c | smith | Processing g @ |v|lw|e|e|v|la|le|e|s|e|le|e|e|a|la|le|s|s
1 Operatar
r . Packer
0004 D Smith | Production g|@|m|w|le|la|a | ®
12 Operator
r Loading.
0005 | E | smith | warehouse B p|le|le | e || e|la|le|e| ||| |e|e|la|(e ||| |=|®
1 Qperator
r Checking
o006 | F | smith | Goodsin @ @ a @ |8 |e|8|le|a|s|e|la
14 Qperator
r
0007 G Smith General Cleaning 2| ®m 2| @ 2| @ |68 |e|le|le|a|e|e|la
15 Operatar
r Dispatch
0008 | W | smith | Dispatch T le|leg|e|e|e|le|a|a|e|le|le|a|e|e|le|e|ea|e|e|e|a|e|v|le
16 Supervisar
-
0009 1 Smith Quality LZDDFB-IDW ) ) =} M| = =} = = = =} =} = = =]
17 Technician

19 T I T T I I T T T T
4 » Big Columns Small Columns Sheet2 Sheet3 +

- e— — 100%

Ready

Free Technical Support

This package includes free technical support until you achieve
certification. If you have any questions or need any advice email
support@ifsgn.com
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