FSSC 22000 Implementation Package for Packaging Manufacturers

This is a premiere package for Packaging Manufacturers looking to

achieve certification to FSSC 22000.

This IFSQN FSSC 22000 Implementation Package includes:
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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 Packaqing 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

Introduction to the Food Packaging Safety
Management System

Communication Overview

The Food Safety Management System

Section 4.1
Senior Management Responsibility
Document Hierarchy
Food Safety System Process Diagram
Documentation Requirements
Section 4.2 Document Control Procedure
Record Control Procedure
Management Responsibility
Section 5.1 Senior Management Commitment
Section 5.2 Food Safety Policy
Food Safety Objectives
Food Safety Management System Planning
Section 5.3 gz:;zr:s;,nsc?tutory and Regulatory
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

Hazard Analysis

Hazard Identification

Determination of Acceptable Levels

Section 7.4
Hazard Assessment
Selection and Assessment of Control Measures
The HACCP Calculator
Section 7.5 Establishing Operational Prerequisite
Programmes (PRPs)
Design and Redesign of the HACCP Plan
Section 7.6
Critical Control Points
Section 7.7 Updating of Preliminary Information
Section 7.8 Verification Planning
Section 7.9 Product Identification and Traceability
Control of Non-Conformity
Corrections
Corrective Action
Section 7.10

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:

Name ~

QMR 001 Management Review Record.docx

QMR 002 Training Record.docx

QMR 003 Product Realisation Record.docx

QMR 004 Design and Development.docx

QMR 005 Supplier Evaluation Form.docx

QMR 006 Process Validation Record.docx

QMR 007 Identification and Traceability Form.docx
QMR 008 Register of Customer Property.docx

QMR 009 Calibration Record.docx

QMR 010 Food Safety Quality System Audit Form.docx
QMR 011 Non-Conformance Record.docx

QMR 012 Corrective Action Request.docx

QMR 013 Preventative Action Request.docx

QMR 014 Supplier Self Assessment Form.docx

QMR 015 Equipment Commissioning Checklist.docx
QMR 016 Return to Work Form.docx

QMR 017 Hygiene Policy Staff Training Record.docx
QMR 018 Complaint Investigation Form.docx

QMR 019 Audit Checklist.docx

QMR 020 Knife Control Record.docx

QMR 021 Knife Breakage Report.docx

QMR 022 Goods In Inspection Record.docx

QMR 023 Equipment Cleaning Procedure and Record.docx
QMR 024 Glass Breakage Record.docx

QMR 025 Metal Detection Record.docx

QMR 026 First Aid Dressing Issue Record.docx

QMR 027 Cleaning Schedule.docx

QMR 028 Cleaning Record.docx

QMR 029 Engineering Hygiene Clearance Record.docx
QMR 030 Glass and Brittle Plastic Register.docx

QMR 031 GMP Audit Checklist.docx

QMR 032 Vehicle Hygiene Inspection Record.docx
QMR 033 Outgoing Vehicle Inspection Record.docx
QMR 034 Pre Employment Medical Questionnalire.docx
QMR 035 Visitor Questionnaire.docx

QMR 036 Product Recall Record.docx

QMR 037 Shelf Life Confirmation Record.docx

QMR 038 Accelerated Keeping Quality Log.docx

QMR 039 Goods In QA Clearance Label.docx

QMR 040 Maintenance Work Hygiene Clearance Form.docx
QMR 041 Changing Room Cleaning Record.docx

QMR 042 Colour Coding Red Process Area.pdf

QMR 043 Dally Cleaning Record for Toilets and Changing Rooms.docx
QMR 044 Drain Cleaning Procedure Filler Areas.docx
QMR 045 General Cleaning Procedure.docx

QMR 046 Product QA Clearance Label.docx

QMR 047 CIP Programmes Log.xlsx

QMR 048 Sample Filler Cleaning Record docx

QMR 049 Pipe Diameter Flow Rate Conversion Table.xlsx
QMR 050 QC Online Check Sheet.docx

QMR 051 Non Conformance Notification.doex

QMR 052 CIP Chemical Log.docx

QMR 053 Double Hold Label.docx

QMR 054 Supplier Register.xlsx

QMR 055 Chemical Register.docx

QMR 056 Non Approved Supplier Sample Plan.docx
QMR 057 Warehouse Cleaning Record.docx

QMR 058 Product Recall Trace.docx

QMR 059 Product Recall Test Record.docx

QMR 060 Document Master List

B Ee R, 8886888888868 ®E8 8888808888888
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Complaint Investigation Form
o

Product Details

- Nature of Complaint and Details

w Customer Name

Customer Address

[ Customer Contact Phone

Nurmb,

Date received Use By Date

10

Date of Production Packing Line

11

Production Start Production End

Complaint category Quantity Produced

Details of any other complaints received from this production run:

i Details for each area of Investigation
A Raw Materials

. Packaging

= CCP Checks

2 Processing

S Filling/Packing

~ Storage & Distribution

N Packaging details

23

Document Reference Complaint Investigation Ferm QMR 018
Revision 1 10 May 2017

Owned by: Technical Manager

Authorised By: General Manager

24

25

26
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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.

Name

Enumeration of Total Viable Counts Micro 001.docx
LABR 001 Laboratory Audit Form.docx

LABR 002 Laboratory Training Form.docx

LABR 003 Laboratory Autoclave Record.docx

LABR 004 Microbiological Sample Plan.docx

LABR 005 Filler Sample Plan.docx

LABR 008 QA Sample Plan.docx

LABR 007 Factory Sample Plan.docx

LABR 007 Factory Sample Plan.xlsx

LABR 008 Dally Balance Calibration Sheet.docx
LABR 009 Laboratory Exception Report.docx

LABR 010 QC Online Check Sheet.docx

LPOL 001 Laboratory Quality Policy.doex

LPPRO 001 Laboratory Operating Procedure for the Autoclave.docx

r

B LABQM Laboratory Quality Manual [Compatibility Mode]
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Prerequisite Programmes Manual

<
Favorites Name ~  Date Modified Size Kind
@ AirDrop @ PRP 1 Prerequisite Programmes.docx Yesterday, 11:47 Micros...(.docx)
: @ PRP 2 Hygiene Policy.docx Yesterday, 11:49 Micros...(.docx)
E Al My Files
@ PRP 3 Hygiene Code of Practice.docx Yesterday, 11:56 Micros...(.docx)
& iCloud Drive @ PRP 4 Establishments.docx Yesterday, 11:58 2 Micros...(.docx)
:,-_\\, Applications @ PRP 5 Layout of Premises and Workspace.docx Yesterday, 12:02 33 KB Micros...(.docx)
e @ PRP 6 Utilities.docx 2:04 29 KB Micros...(.docx)
(X Desktop @ PRP 7 Waste Management.docx Yesterday, 12:12 29 KB Micros...(.docx)
[‘\"1 Documents @ PRP 8 Equipment Prerequisite Programmes.docx Yester 32 KB Micros...(.docx)
o Downloads @ PRP 9 Purchased Materials and Services.docx 31KB Micros
@ PRP 9.1 Food Fraud Prevention 422 KB Micros
Devices @" PRP 9.1A Food Fraud Raw Material Assessment Calculator 28 KB Micros
Remote Disc @ PRP 10 Cor i and Mi ion Ap| dix 1 Allergen Control System.docx 40 KB Micros
@ PRP 10 Contamination and Migration.docx 30 KB Micros
@ PRP 11 Cleaning.docx 27 KB Micros...(.docx)
Tags @ PRP 12 Pest Control Prerequisites.docx (.docx)
@ Red @ PRP 13 Personnel Hygiene & Employee Facilities.docx docx)
@ PRP 14 Rework Prerequisite Programmes.docx joc
Orange @ PRP 15 Product Recall Prerequisite Programmes.docx 23 Micros
Yellow @ PRP 16 Storage and Transport Prerequisites.docx Yesterday, 13:33 Micros
@ PRP17 ing Information isites.docx (5 13:36 30 KB Micros
Gtesn @ PRP 18 Food Defence System.docx Yesterday, 13:40 41 KB (.docx)
@ Blue @ PRP 19 Food Packaging Design & Development.docx 3:43 28 KB (.docx)

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.

Introduction

The company has established, implemented a programme of prerequisites for purchased materials and
services which are maintained in order to ensure effective operation of the Food Safety Management
system.

Purchasing

The following systems are applied as part of the purchasing prerequisite programmes for all materials
and services which can impact food safety:

A defined purchasing procedure

A system of supplier assurance and approval

Verification of materials and services against authorised specifications

Material and service specifications

Purchasing department or nominated individuals purchase materials and services in accordance
with the company purchasing procedures

- All purchases are against defined specifications and from an approved supplier

Authority to purchase outside of the purchasing procedure can only be authorised by the
Technical Manager in writing

Supplier Approval and Monitoring

Supplier approval and monitoring prerequisite programmes are applied for all materials and services
‘which can impact food safety.

Initially suppliers are used because of their historic service record including Quality Performance,
Customer nomination or Price. This the starting point for an approved supplier list. With the
implementation of a controlled approved supplier list, suppliers who do not reliably achieve
specification are either delisted or if critical to the business, are given technical support to become
reliable. New suppliers are only added to the list following successful sampling and technical approval.
‘Customers can add a nominated supplier to the list. This nomination may be overruled where product
safety could be jegpardised.

Materials and Services can only be purchased using the Approved Supplier List. Orders for materials,
chemicals and packaging are raised and consignments of approved materials are called off from
approved suppliers against planned product order requirements. All chemicals purchased for use within
the foed packaging facility are confirmed as “food grade® by the Technical Manager. The Planning
Manager is responsible for ensuring that adequate materials are available to meet production
requirements.

Document Reference

evision 1 1* February 2018
echnical Manager
Authorised By: General Manager
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Contamination and Migration

Introduction
The company has established, implemented a programme of prerequisites for the
prevention of contamination and migration which are maintained in order to ensure

effective operation of the Food Safety Management system.

Prevention of Contamination

Preventative measures are taken to prevent chemical, microbiological, physical and/for
allergen contamination of packaging during all operations. These measures are
prescribed within this document and the food safety management system.

Prevention of Microbiological Contamination

The following systems are applied as part of the prevention of microbiological
contamination prerequisite programmes:

- Based on risk assessment areas where potential for microbiological cross
contamination exists are identified and control measures including segregation of
areas implemented

- The food safety team carry out a hazard assessment to determine sources of
potential contamination, the likelihood of contamination of the product and the
severity of potential contamination

- Based on the results of hazard assessment control measures have been
implemented with the food packaging manufacturing and storage areas

- Control measures include:

— Separation of raw materials from finished products and packaging

— Structural segregation including physical barriers/walls/separate handling areas

— Restricted access controls

— Changing of protective work wear

— Defined traffic patterns

— Equipment segregation

— People segregation

— Dedicated utensils, cleaning equipment and tools

— Air filtration and pressure differential to ensure flow from high to standard to
raw material handling areas

Document Reference Contamination and Migration PRP 10
Revision 1 1% August 2013

Owned by: Technical Manager

Authorised By: General Manager
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Prerequisite Programmes Verification Records

There are corresponding Verification Record Examples:

< =

Favorites Name ~  Date Modified Size  Kind
@ AirDrop @ | PRPVR 2 Hygiene Policy Verification Record.docx Today, 18:21 31 KB Micros...(.doex)
. @ PRPVR 3 Hygiene Code of Practice Verification Record.docx Today, 18:24 31 KB Micros...(.docx)
@ allbviies @ PRPVR 4 Establishment PRP Verification Record.docx Today, 18:24 30 KB Micros...(.docx)
<7 iCloud Drive @ PRPVR 5 Layout of Premises and Workspace PRP Verification Record.docx Today, 18:24 35KB  Micros...(.docx)
yg{ Applications @ PRPVR 6 Utilities PRP Verification Record.docx Today, 18:23 32 KB Micros...(.docx)
@ PRPVR 7 Waste Management Verification Record.docx Today, 18:22 32 KB Micros...(.docx)
B Desktop @' PRPVR 8 Equipment PRP Verification Record.docx Today, 18:22 34KB  Mieros..(.docx)
@ Documents @ PRPVR 9 Purchasing PRP Verification Record.docx Today, 18:22 33 KB Micros...(.docx)
0 Downloads @ PRPVR 10 Contamination & Migration PRP Verification Record.docx Today, 18:22 33 KB Micros...(.docx)
@ PRPVR 11 Cleaning PRP Verification Record.docx Today, 18:21 32 KB Micros...(.docx)
Devices @ | PRPVR 12 Pest Control PRP Verification Record.docx Today, 18:25 41 KB Micros...(.docx)
Remote Diss @ PRPVR 13 Personnel Hygiene & Employee Facilities PRP Verification Audit.docx Today, 18:27 42KB  Micros..(.docx)
@ PRPVR 14 Rework PRP Verification Record.docx Today, 18:28 32 KB Micros...(.docx)
Q KINGSTE @ PRPVR 15 Product Recall PRP Verification Record.docx Today, 18:28 31 KB Micros...(.docx)
Tags @ PRPVR 16 Storage & Transport PRP Verification Record.doex Today, 18:27 37 KB Micros...(.docx)
® Red @ PRPVR 17 Packaging Information PRP Verification Record docx Today, 18:27 35 KB Micros...(.docx)
- @ PRPVR 18 Food Defence PRP Appendix Security Measures Verification Record.doex Today, 18:26 39 KB Micros...(.docx)
@ Orange @ PRPVR 18 Food Defence PRP Verification Recard.docx Today, 18:26 33KB  Micres...(doex)
Yellow @ PRPVR 19 Packaging Design & Development PRP Verification Record.doex Today, 18:26 31 KB Micros...(.doex)

‘B PRPVR 12 Pest Control PRP Verification Record [C... (OF
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Pest Control PRP Verification

Pest Control Prerequisite Programme Verification

Pest Control Prerequisites Verification Audit

Auditor Name
e Date
~ Site Standard Audit Findings

Is a proactive system for the prevention of

= contamination of products by pests in place?

o Does the system ensure that there are effective
controls and processes in place to minimise pest
activity?

- ‘At the factory design stage are measures taken to

T reduce the risk of contamination by aiming to restrict

- the access of pests in all areas?

i Are hygiene, cleaning, incoming materials inspection

" and monitoring procedures implemented to deter pest

< activity?

=z Are materials, packaging and finished products stored

a 50 as to minimise the risk of infestation?

Where stored product pests are considered a risk, are
appropriate measures included in the control

ot programme?

Are all incoming goods inspected for pest infestation?

Is process equipment that handles raw materials
o to and
inspection undertaken?

Are all buildings adequately proofed?

Are animals are prevented from accessing the site?

s the Technical Manager responsible for managing

o~
i Pest Control on site, liaison with the Pest Cantrol
~ Contractor and maintenance of the Pest Control File?
3 . ence Pest Control PRP Verification Record PRPVR 12 P
« e 1 1% February :,'/.' )
= Authorised By: General Manager ’L;
2
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Operational Prerequisite Programmes Templates

There is a range of Operational Prerequisite Programme examples with
corresponding Verification and Validation Records:

<02 =
Favorites Name ~  Date Modified Size  Kind
@ AirDrop > FPSMS Records Today, 11:33 = Folder
. = FSSC 22000 Food Packaging System Start Up Guide 2018.pdf 27 Sep 2017, 06:29 11.4 MB PDF Document
8 AlMyFlles | 0 1acop Manual Today, 11:33 - Folder
< iCloud Drive  » IS0 22000 & 22002 Presentations Yesterday, 19:09 --  Folder
f‘\{ Applications » ISO 22000 Auditor Training & Checklists Today, 18:52 - Folder
> Laboratory Quality Manual 17 Feb 2018, 10:50 == Folder
[ Desktop > Operational PRP Validation 17 Feb 2018, 10:55 -~ Folder
mj Documents > Operational PRP Verification 17 Feb 2018, 11:36 = Folder
° Downloads » Operational PRPs Yesterday, 19:16 - Folder
> Packaging Management System Today, 19:18 --  Folder
Devices » Prerequisite Programmes Today, 19:25 - Folder
@ Remote Disc | » I Project Today, 19:06 -~ Folder
= » PRP Verification Today, 19:26 - Folder
| KINGST..

s | r ~ B 10PRP 1Glass & Brittle Material Breakage...
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Glass & Brittle Material Breakage Procedure
Introduction
The company has i and i a Glass & Brittle Material Breakage
= Procedure for the site, which is maintained as part of the Operational Prerequisite programme in order
to meet the requirements of the Food Safety Quality Management System and ensure the safe
" production of products.
il Scope
The scope of the Glass & Brittle Material Breakage Procedure includes all products manufactured on site
n and activities conducted on site.
i Glass & Brittle Material Breakage Procedure
= This Glass and Brittle Plastic Breakage procedure applies to all Glass and Brittle Plastic in the factory
i manufacturing and storage areas, This procedure is to ensure that product contamination is avoided.
il 1 In the event of a glass or brittle plastic breakage preduction must be stopped immediately.
~ 2. A shift Manager must be informed immediately.
3. All Personal must remain at their work place until the Shift Manager arrives to instruct and
m supervise the relevant staff as per this procedure.
4. The area must be quarantined.
= 5. Any pieces of glass or brittle plastic must be removed.
6. Collect all the pieces of glass or brittle plastic and place into a strong labelled disposable plastic
Y bag and pass to the Technical Manager for further investigation.
7 The surrounding area must be cleaned with a dedicated red broom and dedicated red dustpan
2 and the contents placed into another strong disposable bag together with the red broom and red I Welcome back!
dustpan. A
i B. The bag must be safely discarded in the outside waste container.
9. All staff must be checked for glass or brittle plastic debris in their footwear and protective
= clothing.
10. All protective clothing must be changed.
B 11,  The Engineering Manager must be informed of the breakage so that repairs may be carried out
I immediately.
~ 12, All Products in the surrounding area of the glass or brittle plastic breakage must be quarantined
Iy immediately and disposed off safely.
ol 13, AnInvestigation must be carried out to ascertain which products have been packed or processed

since the previous satisfactory glass audit in the affected area in order to assess the risk of any
broken glass or brittle plastic having contaminated the product.
14. Record all the actions taken must be recorded on the glass/brittle plastic breakage report.

™ Document Reference Glass & Brittle Material Breakage Procedure OPRP 1
i Revision1 1% February 2018
m Owned by: Technical Manager

Authorised By: General Manager
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HACCP Manual and Training

< >
Favorites Name ~  Date Modified Size Kind
® Airdrop > FPSMS Records Today, 11:33 -~ Folder
@ All My Fil & FSSC 22000 Food Packaging System Start Up Guide 2018.pdf 27 Sep 2017, 06:29 11.4 MB PDF Document
iles
Y > HACCP Manual Today, 11:33 - Folder
% iCloud Drive  » IS0 22000 & 22002 Presentations Yesterday, 19:09 -~ Folder
’&\{ Applications > IS0 22000 Auditor Training & Checklists Today, 18:52 - Folder
> Laboratory Quality Manual 17 Feb 2018, 10:50 = Folder
(=] Desktop » [ Operational PRP Validation 17 Feb 2018, 10:56 -~ Folder
[ Documents > Operational PRP Verification 17 Feb 2018, 11:36 - Folder
° Downloads > Operational PRPs Yesterday, 19:15 - Folder
> Packaging Management System Today, 19:18 - Folder
Devices > Prerequisite Programmes Today, 19:25 - Folder
O Remote Disc | * Project Today, 19:06 -- Folder
— > PRP Verification Today, 19:26 - Folder
| KINGST...
Tags
® Red
Orange
Yellow

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

<

Favorites Name ~  Date Modified Size Kind
@) Airdrop @ HACCP Steering Group Review.docx 31Jan 2018, 18:25 20KB  Micros...(doex)
@ All My Files = HACCP Training Guide - FSSC 22000 Module.pptx 29 Aug 2017, 12:47 5.6 MB PowerP...(.pptx)
@ HM 1 HACCP System.docx 31 Jan 2018, 19:26 29 KB Micros...(.docx)
% iCloud Dri O HM 2 HACCP Team.doex 31.Jan 2018, 18:36 28KB  Micros...(doex)
#; Applications @' HM 3 HACCP Prerequisites.docx 31 Jan 2018, 18:33 31KB  Micros...(docx)
@ HM 4 HACCP Scope and Product Information.docx 31 Jan 2018, 18:39 27 KB Micros...(.docx)
B Desktap @' HM 5 HACCP Intended Use docx 31 Jan 2018, 18:39 28KB  Micros...(docx)
ﬂﬁ Documents @ HM 6 HACCP Flowcharts.docx 31 Jan 2018, 18:40 27 KB Micros...(.doex)
0 Downloads @ HM 7 HACCP Flowchart Verification.docx 31 Jan 2018, 18:41 30 KB Micros...(.docx)
@ HM 8 Hazard Identification.docx 31 Jan 2018, 18:43 31 KB Micros...(.docx)
Devices @ | HM 9 Hazard Assessment.docx 31 Jan 2018, 18:47 29 KB Micros...(.docx)
O Remote Disc @ HM 10 Identification and Assessment of Control Measures.docx 31 Jan 2018, 18:48 26 KB Micros...(.docx)
— @ | HM 11 Identification of Critical Control Points (CCPs).docx 31 Jan 2018, 18:49 64 KB Micros...(.docx)
g KINOSTE @ HM 12 Establishing Critical Limits for each CCP.docx 31 Jan 2018, 18:49 29 KB Micros...(.docx)
Tags @ | HM 13 Establishing a Monitoring System for each CCP.docx 31 Jan 2018, 18:50 26 KB Micros...(.docx)
@ Red @ HM 14 Establishing a Corrective Action Plan.docx 31 Jan 2018, 18:51 26 KB Micros...(.docx)
@ | HM 15 Establishing Verification Procedures.docx 31 Jan 2018, 18:52 27 KB Micros...(.docx)
Orange @ HM 16 Establishing HACCP Documents and Records.docx 31 Jan 2018, 18:52 26 KB Micros...(.docx)
Yellow @’ HM 17 Review of the HACCP Plan.docx 31 Jan 2018, 18:53 27 KB Micros...(.docx)
® Green @ HM 18 HACCP Flow Diagram.docx 31 Jan 2018, 18:53 30 KB Micros...(.doex)
@ | HM 18 Product Description.docx 31 Jan 2018, 18:54 27 KB Micros...(.docx)
@ Blue @ HM 20 HACCP Hazards.docx 31 Jan 2018, 18:56 37 KB Micros...(.docx)
@ Purple @’ HM 21 HACCP Validation.docx 31 Jan 2018, 18:56 29 KB Micros...(.docx)
@ HM 22 HACCP Plan.docx 31 Jan 2018, 18:57 27 KB Micros...(.doex)
® Gray @' HM 23 HACCP Verification Audit Summary.docx 31 Jan 2018, 18:57 28KB  Micros...(docx)
All Tags... @ HM 24 HACCP Definitiens.doex 31 Jan 2018, 19:00 28 KB Micros...(.docx)
@ | HM 25 HACCP Glass Control Verification Record.docx 31 Jan 2018, 19:01 31 KB Micros...(.docx)
@ HM 26 HACCP Steering Group Review.docx 31 Jan 2018, 18:01 29 KB Micros...(.docx)
@ | HM 27 Raw Material Summary.docx 31 Jan 2018, 19:02 30 KB Micros...(.docx)
@ HM 28 Finished Product Summary.docx 31 Jan 2018, 18:03 28 KB Micros...(.docx)
& HM 29 Decision Tree 31Jan 2018, 19:24 36 KB PDF Document

> I1SO 22000 HACCP System 16 Feb 2018, 13:17 - Folder
> Non ISO HACCP Planner 31 Jan 2018, 19:12 == Folder
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You will also find the ISO 22000 HACCP Calculator and instructions:

i ] ) IACCP Calculator ISO 22000
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1SO 22000 HACCP Calculator Instruction 2

HACCP Calcutator IS0 22000 Instructions

HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR

Taking the Prerequisite
Programmes and
Control Measure into
consideration Rate the >
: Severity of the Hazard il
1= Not Severe =l i
2R 3 =Severe ool i
LAY 15022000 wACes Calculator tnstruction 2 : %
. o i
D A D TR CONTR RO CACAAT 1
il e
t § 2
step
Number et Mol Monttiod the Hazard assist in controling the Hazard G AN
AOaF Delvery r T ygene and Housexeeping Pasteursaton> 717" C> Toseconds | 3 | &
AOAF Delvery Usters Fygens Geners Storage 15°C
AOF Delery Personal efects Protectve Work Wear Storage < 18°C
JodF Devery Wood TS0 it
"AMF Delivery Nuts. i Fitration 3mm maxmum ] ar]
AME Delivery Stones 2. Manufacturing Control CIP to specification.
AOF Deivery Rlecgens =
HOAF Delvery S Stock Contrl Tncubation o Control
2 AME Delvery —— fotaminstio P 5 pest Conrel
AMF Delivery ‘Antiblotics 1 2. Supplier O 3 2
AME Delvery | Fitrar 3]

Ve p
i
BIFG o om0 macor cusor mavwction

Document Reference ISO 22000 HACCP Calculator Instruction 2
Revision 1 9" August 2017

Owned by: Technical Manager

Authorised By: General Manager

1SO 22000 HACCP Calculator Instruction 2

HACCP Calculator 1S0 22000 Instructions

HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR

The HACCP Calculator
automatically
calculates the

Significance of the

Hazard and highlights
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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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7.4.3 Hazard assessment

A hazard assessment should be conducted to
determine, for each food safety hazard identified,
whether its elimination or reduction to acceptable
levels is essential to the production of a safe food,
and whether its control is needed to enable the
defined acceptable levels to be met.
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HACCP Implementation Guidance

We provide step by step guidance to implementing your HACCP using
the ISO 22000 HACCP Calculator.

ISO 22000 Implementation.
Classification of Control IV es

Control measures will not be subject to the
next stage and determining if they are
critical control points if the food safety team
decides based on their assessment as per
Clause 7.4.4 that this is not necessary or
feasible. These control measures will be part
of the Operational Prerequisite Programme
Plan. NEC

ISO 22000/S€electioniand
Categorization offControliVIeasures

a) Assess with regard to the effect of the control measure on
identified food safety hazards relative to the strictness applied
using column J in the ISO 22000 HACCP Calculator where there is a
drop down list:

uuuuuuuuu
Assessment of control measu
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" i % SR
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ISO 22000 & Prequisite Training Modules

IS0 22000 & 22002 Presentations

< %= 0D ol BEEv v
Favorites L ~  Date Modified Size  Kind
@) Airbrop = Introduction to ISO 22000 Packaging.pptx 4 Feb 2018, 11:33 943 KB  PowerP..(.pptx)
% All My File E Packaging Safety Team Guide to SO 22000.pptx 16 Feb 2018, 13:09 10.5 MB PowerP...(.pptx)
Winld = 22000 ppix Yesterday, 18:28 53MB  PowerP..(ppix)
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ISO 22000 Auditor Training and Checklists

ISO 22000 Auditor Training & Checklists

< 8 [Slm o) (=) (%~
Favorites Name -~ Date Modified Size  Kind
@ AirDrop = Internal Auditor Training Guide 22000 Packaging.pptx 4 Feb 2018, 11:07 2.3MB  PowerP...(.pptx)
% All My File = IS0 22000 Food Safety Management System Internal Audit Checklist pdf 11 Mar 2015, 12:17 194 KB PDF Document
y Hles = IS0 22000 Management Responsibility Internal Audit Checklist. pdf 11 Mar 2015, 12:16 228 KB PDF Document
& iCloud Drive = IS0 22000 Planning and Realization of Safe Products Internal Audit Checklist.pdf 11 Mar 2015, 12:16 318KB  PDF Document
’Qg Applications = S0 22000 Resource Management Internal Audit Checklist. pdf 11 Mar 2015, 12:16 193 KB PDF Document
= IS0 22000 Validation, Verification and Improvement Internal Audit Checklist.pdf 11 Mar 2015, 12:17 228 KB PDF Document
(] Desktop @ ISO/TS 22002 Part 4 Checklist.doex Yesterday, 18:31 21KB  Mictos...(.docx)
@ Documents
o Downloads

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.

o] ®
OF &

IS0 22000 Plannin... S oY

(/7 ) 7(!___50-"2'2’600 Planning and Realization of Safe
../~ Products Internal Audit Checklist

1SO 22000 Food Safety Management System Requirements Internal Audit

I1SO 22000 Clause Audit Findings

7 Planning and Realization of Safe Products

Does the organisation operate and ensure the
effectiveness of the planned activities identified
as being required for the realization of safe
products?

7.2 Prerequisite Programmes (PRPs)

Are PRPs maintained to control the likelihood of
introducing food safety hazards to the product
through the work environment?

Are PRPs maintained to control biological,
chemical and physical contamination of the
product(s), including cross contamination
between products?

Are PRPs maintained to control food safety
hazard levels in the product and product
processing environment?

Are the PRPs appropriate with regard to food
safety?

Are the PRPs appropriate to the nature of the
organisation and products?

Are PRP programmes implemented as
applicable? (e.g. Allergen Controls on certain
lines)

Are the PRPs approved by the food safety team?

Have statutory and regulatory requirements
related to PRPs been established?

Have statutory and regulatory requirements,
customer requirements, recognized guidelines,
Codex principles, industry codes of practices,
national and international standards been used

Document Reference ISO 22000 Planning and Realization of Safe Products Internal Audit Checklist
Revision 1 10™ March 2015

Owned by: Technical Manager

Authorised By: General Manager
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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.
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Senior Management Implementation Guidance & Checklists

An 11 step Senior Management Implementation Checklist is provided.

Senior Management FPSMS Implementation Checklist

18022000 v Fi of the Process

ther relevant Food Safety requirements

‘Customer/Regulatory/Statutory/Other | Record Details

°k

Action
iy
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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: 1ISO 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

AN N NN NN
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The Implementation Workbook includes a final Self-Assessment
Checkilist to ensure that you meet the requirements of ISO 22000, ISO
22002-4 and FSSC 22000 Certification Scheme Additional
Requirements.

FSSC 22000 Packaging FSMS Impleme... C "
....... I1SO/TS 22002-4 Requirements G

19.1 General requirements

19.2 Communication and change
control

19.3 Design

19.4 Specifications

19.5 Process validation

167
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FSSC 22000 Food Packaging Safety Management System Implementation Workbook

Ensure any areas requiring corrective action are addressed

168
The non-compliances identified in the assessment of compliance with ISO 22000 and ISO TS 220024 should be
logged by the Food Packaging Safety Team Leader and the appropriate corrective action allocated and taken:

1SO 22000/1S0 TS Details of Non- Identified Corrective Action Target Date ‘
22002-4 Clause Conformance by: Required |

Date

169
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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 1ISO
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.

Implementing ISO & FSSC 22000

(O customer reviews)

Websinar Recording:

This 4-hour webinar training was recorded on August 11, 2017.

The Implementing ISO & FSCC 22000 Live Training Webinar is an INTERMEDIATE
LEVEL program covering all the elements of implementing an IS0 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 requiremen its.

Instructor:
Tony Connor, Chief Technical Advisor, IFSGN
Facilitator: Simon Timperley, Administrator, IFSQN

Cost per attendee: $97.00 USD
Training Course Outline:

The object of th p knowledge and understanding o fm |so
22000 stal d d th FSSCZZOOOC r[f ation Scheme and best practic
fety 1t system. The course aI 50 covers
the selection and assessmem of contro\ measures as per ISO 22000 requlramenls
nd how control measures are categorized as bei gmzm ged through prerequisites,
p rational PRP(s) or by the HACCPpI Competency and understanding is verified

by online exam upon completion of the course.

Th live webin rwm clude question and answer se ougho m nd avideo
ording will be available to watc hf upto BOdys flerth wobin

All attendee:

- Col opyo of the training material (PDF)

« Personalized IFSQN Training Academy Certificate awarded on successful
ccmp\sl\on of the course and end test
+ 30 day access to the webinar recording

How is the course delivered?

The course is delivered in 10 parts including 9 presentations

1. Introduction to ISO 22000
2. 1SO 22000 Document Requirements
3. Understanding ISO 220000
4. Implementing ISO 22000 Food Safety Team Guide
5. CODEX Code of Practices
6. Preraqu\slte Programmes
7. Operational Prerequisite Programmes
ion

‘or FSSC 22000 Certification
10. Online Exam

What is the Assessment Criteria?

Each candidate is assessed by a 30 minute online exam. An individual login is
provided for each candidate and the questions are varied and randomized. The exam
consists of 30 multiple choice questions covering the topics taught in the course. A
mark of 70% or more is required to receive a certificate.
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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 IFSON FSSC 22000 Packaging
Food Safety Management System Certification Package
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