
 FSSC 22000 Implementation Package for Packaging Manufacturers  

© www.ifsqn.com 1 

 
 
 

This is a premiere package for Packaging Manufacturers looking to 
achieve certification to FSSC 22000.  

 
This IFSQN FSSC 22000 Implementation Package includes: 

 
✓ Food Packaging Safety Management System Procedures  
✓ Food Packaging Safety Management System Records  
✓ Prerequisite Programmes Manual  
✓ Operational Prerequisite Programmes Manual 
✓ HACCP Manual including the ISO 22000 HACCP Calculator 
✓ Laboratory Quality Manual 
✓ A free online Implementing ISO & FSSC 22000 Training Course 
✓ Training Presentations covering ISO 22000, HACCP and Internal 

Audits 
✓ ISO 22000/ISO TS 22002 Gap Analysis Checklists 
✓ Project 22000 Support Package  
✓ Free online support via e-mail 
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ISO 22000 Food Safety Management System Procedures & Records 
 
A comprehensive set of food packaging safety management system 
documents plus a set of record templates: 
 
Food Packaging Safety Manual 
 
The Food Packaging Safety Manual contains comprehensive top level 
procedure templates that form the foundations of your FSSC 22000 
Food Packaging Safety Management System so you don't have to 
spend 1,000's of hours writing compliant procedures: 
 

FSSC 22000 Food Packaging Safety Management System 

Section 4.1 

Introduction to the Food Packaging Safety 
Management System 

Communication Overview 

The Food Safety Management System  

Senior Management Responsibility 

Document Hierarchy 

Food Safety System Process Diagram 

Section 4.2 

Documentation Requirements 

Document Control Procedure 

Record Control Procedure 

Management Responsibility 

Section 5.1 Senior Management Commitment 

Section 5.2 
Food Safety Policy 

Food Safety Objectives  

Section 5.3 

Food Safety Management System Planning 

Customer, Statutory and Regulatory 
Conformance 

Contract Review  

Section 5.4 Responsibility and Authority 

Section 5.5 Food Safety Team Leader 

Section 5.6 Communication 
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Suppliers and Contractor Communication 

Customer Communication 

Food Authority Communication 

Internal Communication 

Section 5.7 Emergency Preparedness and Response 

Section 5.8 Management Review 

Resource Management 

Section 6.1 Provision of Resources 

Section 6.2 Human Resources 

Section 6.3 Infrastructure 

Section 6.4 Work Environment 

Planning and Realisation of Safe Products 

Section 7.1 

Planning and Realisation of Safe Products 

New Plant and Equipment 

Purchasing  

Purchasing Documents 

Supplier Assurance and Approval 

Verification of Purchased Materials 

Section 7.2 Prerequisite Programmes 

Section 7.3 

HACCP & Preliminary Steps - Hazard Analysis 

HACCP principles  

Hazard Analysis – Preliminary Steps 

HACCP Team 

HACCP Scope 

Raw Materials 

Product Description 

Intended Use 

HACCP Terms of Reference  

HACCP Flowcharts 
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Description of Process Steps 

Section 7.4 

Hazard Analysis 

Hazard Identification 

Determination of Acceptable Levels 

Hazard Assessment 

Selection and Assessment of Control Measures 

The HACCP Calculator 

Section 7.5 
Establishing Operational Prerequisite 
Programmes (PRPs) 

Section 7.6 
Design and Redesign of the HACCP Plan 

Critical Control Points 

Section 7.7 Updating of Preliminary Information 

Section 7.8 Verification Planning 

Section 7.9 Product Identification and Traceability 

Section 7.10 

Control of Non-Conformity 

Corrections 

Corrective Action 

Preventative Action 

Control of Non-Conforming Product 

Product Recall 

Validation, Verification and Improvement of the Food Safety Management System 

Section 8.1 
Validation, Verification and Improvement of the 
Food Safety Management System 

Section 8.2 
Validation of Control Measure Combinations 

Validation of Production Processes 

Section 8.3 

Control of Monitoring and Measurement 

Measuring and Monitoring 

Calibration of Monitoring and Measuring 
Equipment 

Section 8.4 
Food Safety Quality Management System 
Verification, Validation and Improvement and 
Updating 
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Internal Audits 

Evaluation of Individual Verification Results 

Analysis of Results of Verification Activities 

Continual Improvement 

Customer Satisfaction 

Food Safety Quality Management System 
Updating 
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FPSMS Record Templates 
 
There are a range of record templates that support your Food Packaging 
Safety Management System procedures: 
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Laboratory Quality Manual 
 

A comprehensive Laboratory Quality Manual based on ISO 17025 is 
provided in Microsoft Word format. The laboratory quality manual 
includes template records, procedures and product sampling plans. 
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Prerequisite Programmes Manual 
 

 
 
There is a comprehensive set of prerequisite programme templates that 
you can use to define your GMP Standards and including those defined 
in ISO/TS 22002-4:2013 Prerequisite programmes on food safety -- Part 
4: Food packaging manufacturing and those defined in the FSSC 22000 
Certification Scheme Additional Requirements. 
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https://www.ifsqn.com/forum/index.php/store/product/43-fssc-22000-food-safety-management-system-for-packaging-manufacturers


 FSSC 22000 Implementation Package for Packaging Manufacturers  

© www.ifsqn.com 11 

Prerequisite Programmes Verification Records 
 
There are corresponding Verification Record Examples: 
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Operational Prerequisite Programmes Templates 
 
There is a range of Operational Prerequisite Programme examples with 
corresponding Verification and Validation Records: 
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HACCP Manual and Training 
 

 
 
 

There is a set of comprehensive HACCP documents, instructions and 
examples that you might find useful when implementing your Food 

Safety Plans. 
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You will also find the ISO 22000 HACCP Calculator and instructions: 
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HACCP Training 
 
An interactive and illustrated PowerPoint HACCP training presentation is 
supplied to train your food packaging 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. 
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HACCP Implementation Guidance 
 
We provide step by step guidance to implementing your HACCP using 
the ISO 22000 HACCP Calculator.  
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ISO 22000 & Prequisite Training Modules 
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ISO 22000 Auditor Training and Checklists 
 

 
 
 

 
 
 
There is a PowerPoint Internal Audit Training Presentation. 
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Internal Audit Checklists 
 
There is a checklist for each section of the ISO 22000 and ISO TS 
22002-4 standards. 
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Project Tools 
 
We provide an FSSC 22000 FSMS Implementation Plan which can be 
used to plan the development of your Safety Management System. 
 

 
 

Senior Management Implementation Guidance & Checklists 
 

An 11 step Senior Management Implementation Checklist is provided. 
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FSSC 22000 Packaging FSMS Implementation Workbook 
 

 
 

An extensive workbook is provided to assist in the implementation of 
your FSSC 22000 compliant food packaging safety management 
system.  
 
The workbook is divided into 9 steps that are designed to assist you in 
implementing your Food Packaging Safety Management System 
effectively: 
 
✓ Step One: ISO 22000 & ISO 22002-4 Familiarisation 
✓ Step Two: GAP Analysis 
✓ Step Three: Senior Management Implementation 
✓ Step Four: Project 22000 
✓ Step Five: Food Packaging Safety Management System 
✓ Step Six: HACCP Implementation  
✓ Step Seven: Internal Auditing Training & Checklists 
✓ Step Eight: Review and Updating 
✓ Step Nine: Final Steps to FSSC 22000 Certification 
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The Implementation Workbook includes a final Self-Assessment 
Checklist to ensure that you meet the requirements of ISO 22000, ISO 

22002-4 and FSSC 22000 Certification Scheme Additional 
Requirements. 
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1 Free Implementing ISO 22000 & FSSC 22000 Training Course 
 

The Implementing ISO & FSCC 22000 Training Webinar is an 
INTERMEDIATE LEVEL program covering all the elements of 
implementing an ISO 22000 or FSSC 22000 food safety management 
system and is suitable for anyone involved in food manufacturing, 
storage and/or food distribution operations wishing to comply with ISO 
22000 or FSSC 22000 requirements. 
 
The object of the course is to develop knowledge and understanding of 
the ISO 22000 standard, the FSSC 22000 Certification Scheme and best 
practices in implementing a compliant food safety management system. 
The course also covers the selection and assessment of control 
measures as per ISO 22000 requirements and how control measures 
are categorized as being managed through prerequisites, operational 
PRP(s) or by the HACCP plan. Competency and understanding is 
verified by online exam upon completion of the course. 
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Free online support via e-mail 

 
We provide online support and expertise to assist you in developing your 

FSSC 22000 Food Packaging Safety Management System.  
 

Support is guaranteed until you achieve certification. 
 

 
 
 
 

Click here to order the IFSQN FSSC 22000 Packaging 
Food Safety Management System Certification Package 
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