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This is an ideal package for Agents and Brokers of Food and Packaging
Materials looking to meet the BRC Global Standard for Agents and
Brokers Issue 2. The Standard is intended to assist companies and their
customers in meeting the legislative requirements for food safety. The
IFSQN BRC Agents and Brokers Product Safety Management System is
the most comprehensive system available anywhere on the internet for
Agents and Brokers and includes:
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A comprehensive set of editable Product Safety Management
System Procedures in Microsoft Word format

A comprehensive HACCP Manual including Hazard Analysis
Templates

Introduction to the IFSQN BRC Agents and Brokers Implementation
Package Training Presentation

Food Defence Risk Assessment Tool

Food Fraud Risk Assessment Tool

Supplier Risk Assessment Tool

Internal Auditor and HACCP Training Presentations

A range of Sample Food Safety Record Templates
Supplementary Allergen Risk Management Tools & Templates
Supplementary Product Development Module

Supplementary Laboratory Quality Manual

Free Technical Support until you achieve Certification
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When you download the package, you will find a Start-Up Guide to help
you navigate the contents of the package.

There is also an Introduction to the IFSQN BRC Agents and Brokers
Implementation Package PowerPoint Presentation and 10 folders
containing the package documents:

MName ~

= BRC Agents and Brokers Product Safety Management System Issue 2 Start Up Guide. pdf
= Introduction to the IFSQMN BRC Agents and Brokers Implementation Package. pptx

Section 1 Senior Management Commitment

Section 2 HACCP

Section 3 Product Safety and Quality Management System

Section 4 Supplier and Subcontracted Service Management

Section 5 Personnel

Supplementary Allergen Management

Supplementary Audit Training

Supplementary Laboratory Quality Manual

Supplementary Product Development Module

Supplementary Sample Records
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Click here to order the IFSON BRC Agents and Brokers Product
Safety Management System Implementation Package
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Product Safety Management System Templates

The Product Safety Management System Procedure Templates form the
foundations of your Product Safety Management System so you don't
have to spend 1,000's of hours writing compliant procedures.

The documents are provided in Microsoft Word English format and are
easily edited to suit your organization.

Section 1 Senior Management Commitment Documents

PsSM 1.1 Senior Management Commitment.docx
PFSM 1.1.1 Food Safety and Quality Policy.docx
PSM 1.1.2 Food Safety and Quality Objectives.docx
P5SM 1.1.3 Senior Management Review.docx
PSM 1.1.4 Management Review.docx

PSM 1.1.5 Human and Financial Resources.docx
PSM 1.1.8 Communication.docx

PS5 1.2 Appendix Job Descriptions.docx

P5M 1.2 Appendix Organizational Chart

P5SM 1.2 Respansibility and Authority.docx
Section 1 Other ltems.docx
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These Product Safety Management System Templates match the
clauses of the BRCGS Global Standard for Agents and Brokers Issue 2
and include:

PSM 1.1 Senior Management Commitment

PSM 1.1.1 Food Safety and Quality Policy

PSM 1.1.2 Food Safety and Quality Objectives
PSM 1.1.3 Senior Management Review

PSM 1.1.4 Management Review

PSM 1.1.5 Human and Financial Resources

PSM 1.1.6 Communication

PSM 1.2 Responsibility and Authority & Appendices
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Senior Management Commitment Senior Management Commitment
Introduction - Ensuring the food safety quality system i ined when changes and
" implemented
Senior clear and visible c to the food safety system by - Establishing documentation required for the effective development, implementation and updating of
- e d then fully supporting ts policies, procedures and the food safety quality system and per throughout
objectives. Senior is committed of the food safety the organisation
i management system by regular audit, review and proactive. actions, = Providing the human and financial resources, and training, to achieve Policies and Objectives
effectively
m Scope - vammg ‘the infrastructure to achieve Palicies and Objectives
- ethic of continuous throughout the company
i The scope of the Food Safety Management System covers all products that are handled and/or traded in - Ensurmg the strict abservation of all food safety quality system procedures, recording and reporting
the nature of the business. The Food Safety Management System s in place to ensure the legality of the of both standard and non-standard events and compliance with the company rules
i products within the business and in particular to ensure that: - Providing the resources to audit the Food Safety Quality Management system effectively
- Providing the resources necessary for the food safety team to effectively implement Food Safety
i - Comprehensive specifications are agreed with customers and suppliers that are lawful and include HACCP plans
o compositional and food safety standards for the products concerned and follows good food practices - and maintaining Corrective Action, d
i - suppliers are competent to produce the specified product, comply with legal requirements and Plans
o operate appropriate systems to control product authenticity, legality, quality and food safety - Communicating effectively throughout the faod chain includ relevant food
o - supplier assurance systems are in place based on risk - Providing the resource to ensure the company is kept up to date with all mrluslrvounesoforacmﬁ
o - Product inspection is carried out based on risk legislative, scientific and technical to the products in the
material supply and product sales
= The scope is aligned with the pol d objectives of th and includes the fully
meet the requirements of the current issue of the BRC Global Standard for Agents and Brokers.
il Procedure PSR 001 Management Review minutes
) PSM 1.1.1 Food Safety and Quality Policy
The Senior has a total to food safety and quality observing all legal, maral and PSM 1.1.2 Food Safety and Quality Objectives
o ethical codes and this is the concern of every employee. PSM 1.1.3 Senior Management Review
. Senior clear and visible by:
% - Establishing and implementing a Food Safety and Quality Policy
- Communicating and Maintaining the Food Safety and Quality Policy
= - Establishing and implementing Food Safety and Quality Objectives
- Communicating and Maintaining the Food Safety and Quality Objectives
= - cnndummg mgular pro-active management reviews and communicating outputs.
- isfying customer including food safety, quality and
A serviee
i - s ing and pla and ion of y Quality
L) System
Document PSM 1.1 Senior Management Commitment Document PSM 1.1 Senior Management Commitment
3 Revision 1 1* November 2019 Revision 1 1* November 2019
Owned by: Technical Manager Owned by: Technical Manager
& Authorised By: General Manager Authorised By: General Manager
™

Page 10of 2 535 Words 0¥  English (UK) + 100%

i I - © - B PSM111FoodSafetyand.. Q-
Insert  Design Layout References  Mailings  Review  View

v Times New Ro... + 12

Paste B I U ~abe X Styles  Styles
<

I3 S\ 1 (.2, 3 17 | 18 | 197720

Food Safety and Quality Policy

The company’s food safety and quality policy is to provide competitive products and services of the highest

~ standards of performance and reliabilty. By achieving this goal, the company will consistently satisfy the
needs and of i 3 iness success and ensure that the
- products we supply , regulatory
. This is achieved through adoption of a y quality ter food safety policies
and procedures that meet legal i f the BRC for Agents and
? Brokers and industry of the company d
independent authorities.

The Company reoognlses that a successful food slfelv culture can be achleved only by following safe working

practices and hazard analysis, experience. In order to
achieve these aims,  robust Hazard Anaysis Criical Control Points System (HACCP) has been introduced

I following a full hazard anal allfood within

e the HACCP system are deslsned tocontrl any risk to food safety.

5 To ensure success of this policy Senior irectly responsible for food safety and quality by

o ensuring adequate; organisation and support, facilties, taining and education of all employees, reviewing and

o auditing and driving conti Detailed d fo

v ibilities for all levels of ined in the food safety and quality manual.

e Achievement of this policy involves all staff being individually responsible 'ov lhz quality of their work,

= resulting in a continual culture and working I All empk provided
‘with the training necessary to enable them to perform their tasks and are r:spcnsuble for rnsurln‘lhal they

e do soin a manner so that the safety or quality of food is not put at risk. All employees are required to co-
‘operate with any authorised person to ensure that customer, regulatory and statutory obligations are properly

g complied with.

B This policy is ighly icated throughout the organisation and a copy s provided and explained to
‘each employee by the Department Manager or the Quality Manager.
The company food safety policy will be subject i and particularly when changes to

o legislation or technical knowledge occur.

2 As Managing Director, | that company , policies
and proced ined and that food safety is regularly reviewed.
Company ing Director

i Date
Document Reference PSM 1.1.1 Food Safety and Quality Policy

b Revision 1 1 November 2019

k& Owned by: Managing Director

< Authorised By: Managing Director
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Section 2 HACCP Documents

HACCP 0 HACCP Systermn Overview.docx

HACCP 1 HACCP Team.docx

HACCP 2 Appendix 1 Sugar Specification.docx

HACCP 2 Appendix 2 Product or Material Summary.docx
HACCP 2 Appendix 3 Product Description.docx

HACCP 2 Product Descriptions & Scope.docx

HACCP 3 Intended Use.docx

HACCP 4 Appendix 1 Flow Diagram Sample.docx

. HACCP 4 Appendix 1 Flow Diagram Sample.pptx
HACCP 4 Flow Diagrams.docx

HACCP & Flow Diagram Verification.docx

HACCP 6 Hazard Analysis Template

HACCP 6 Hazard Analysis.docx

HACCP 7 Appendix Hazard Assessment.docx

HACCP 7 Determine Critical Control Points.docx

HAICCP 8 Establishing Critical Limits for each CCP.docx
HACCP 9 Establishing a Monitoring System for each CCP.docx
HACCP 10 Establishing a Corrective Action Plan.docx
HACCP 11 Establishing Verification Procedures docx
HACCP 12 Establishing HACCP Documents and Records.docx
HACCP Training Guide - Read the Slides.pptx

HACCP Validation Record Example.docx

Product Summary Sheet Example.docx
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This folder contains documentation to enable you to establish a HACCP
System and develop HACCP (Food Safety) Plans.

www.ifsgn.com



https://www.ifsqn.com/forum/index.php/store/product/59-brc-agents-and-brokers-product-safety-management-system
http://www.ifsqn.com/

BRC Agents & Brokers Product Safety Management System Brochure

These HACCP Templates match the clauses of the BRCGS Global
Standard for Agents and Brokers Issue 2 and include:

HACCP 1 HACCP Team

HACCP 2 Product Descriptions & Scope

HACCP 2 Appendix 1 Sugar Specification

HACCP 2 Appendix 2 Raw Material Summary

HACCP 2 Appendix 3 Product Description

HACCP 3 Intended Use

HACCP 4 Flow Diagrams

HACCP 4 Appendix 1 Flow Diagram Sample

HACCP 5 Flow Diagram Verification

HACCP 6 Hazard Analysis

HACCP 6 Hazard Analysis Template

HACCP 7 Determine Critical Control Points

HACCP 7 Appendix Hazard Assessment

HACCP 8 Establishing Critical Limits for each CCP
HACCP 9 Establishing a Monitoring System for each CCP
HACCP 10 Establishing a Corrective Action Plan

HACCP 11 Establishing Verification Procedures

HACCP 12 Establishing HACCP Documents and Records

eee® M Hw- & ~ B HACCP 6 Hazard Analysis Template X @~
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Hazard Analysis
Hazard Identification

The HACCP (food safety) team identify and record all the potential hazards that are reasonably expected
- to occur at each step for each product, process category and facility. A hazard analysis is conducted
every time there are relevant changes.

The HACCP (food safety) team consider hazards present in raw materials, those introduced during the
e process or surviving the process steps, and following types of hazard:

- Allergen risks (e.g. peanuts, egg, gluten, milk etc.)

- Biological including Microbiological (e.g. Biological — parasites, Microbiological - E. coli 0157 etc.)
Physical contamination (e.g. glass, metal, wood, plastic, packaging offcuts, fruit stones etc.)

- Chemical contamination (e.g. cleaning chemicals, lubricants, pesticides, migration chemicals etc.)

- Radiological contamination (e.g. lodine-131, Cesium-134, Cesium-137 etc.)

- Fraud (substitution or intentional adulteration) (e.g. Melamine, meat species etc.)

2 - Malicious contamination of products
o The HACCP Team identify ing intg the steps precedi following the specified
& operation, process equipment, process service and surroundings and preceding and following links in
= the food chain. This include hazards present in raw materials, those introduced during the process or
& surviving the process steps, and allergen risks. The HACCP Team record the food safety hazards that are
e reasonably likely to occur for each product and process category in each process facility as identified by
= the information gathered in the steps so far:
9 - HACCP Scope/Raw Materials/Product Description
- Intended Use/Terms of Reference
o - HACCP Flow charts
N In addition, Food Safety Hazards are identified and recorded based on:
& - Experience (Food Safety Team knowledge)
- External ion such as epidemiologi d other historical i ion relating to
2 the product food safety
- Information from the Food Chain on Food Safety Hazards of relevance for intermediate products,
4 eend products and the product end of the food chain
] The Food Safety Team identify each hazard and ( may potential sources
and occur at more than one step in the process).
3 Document Reference HACCP 6 Hazard Analysis

Revision 0 7" March 2020
Owned by: Technical Manager
Authorised By: General Manager
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Hazard Assessment of Control Measures Form
Ik Step Number [ Step Name T
i azard
i Hazard Category | Physical | Chemical | Biological | Allergen | Radiological
Control Measure
i Comments
“Acceptable Tevel
i in End Product
‘Hazard
~ keiihood 1 Not Likely 3 Probable
1Not
i Manard severity | % Isevere
Hazard El
o Significance. Go to Decision Tree
B
i CODEX Traditional Decision Tree
= Guestion 17 T place for the hazard?
Yes-Goto T ¥ Not, then stop, nata ccP
~ Question 2 is step for food safety? |
“Question 2: Does th E ehazard to pable level?
= No—Goto | Yes - Stop this Is a Critical Control Point
Question 3
I Question Tevels or ncrease to
Yes—Goto | Na - Stop, thTs Is not 8 critical cantrol point
Ly ‘Question 4
Question AWl uce the hazard to an acceptable level?
< Yes—This s not a eritical control point [ No - This s a Critical Control Pont
i Conclusion
= Critieal Control Point in HACCP Plan |
Prerequisite Programme. T
i Seek [
il ‘Comments:
o
& Document Reference HACCP 7 Appendix Hazard Assessment
i Revision 0 7% March 2020
= Owned by: Technical Manager
s Authorised By: General Manager
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Establishing Critical Limits for each CCP

Establishing Critical Limits for each CCP

For each Critical Control Point the Food Safety Team identify the appropriate control measure(s) and critical

i Ilmhs for each CCP monlmrln‘ procedure ensuring whenever possible critical limits are measurable. Critical
is in or out of control and if the identified acceptable level of the food
i salety hazard n the finished product is exceeded.

The critical limits are specific for each Significant Hazard identified and where more than one food safety
hazard has been identified at a CCP then critical limits are established for both hazards and the most
stringent imit applied. Critcal Limits based on subjective datasuch a visual nspections are supported by
specific procedures, speci and where appli

Validation of Control Measures

s The HACCP team confirm that the control measures (or combination of control measures) are capable of

i achiving the defined acceptable levels for each food safetyhazard by valdation actvte, Th valdation

= proof that blished limits at critical control points ensure the designated level
afwnuul of the identified food safety hazard (s); and that all critical limits and control measures

o individually or in combination effectively provide the level of control required.

- Control Measures and Control imits are defined, often using guidance from the external approved
‘documents inclt of practice and reg. The Food Safety Team justifies and

= documents how ritca limit levels have been determined. Evidence to show the prescribed critca imits
will consistently ensure a safe product can may be from such sources as professional bodies, rade

B legislation.

B When this s not the case it may be that historical data, pilot trial data or challenge testing, may be required
to confirm the capability of the process. The HACCP team confirm that the control measures (or

5 f control ) of achieving the defined acceptable levels for each food

safety hazard by validation activities. The validation provides documented proof that the established limits
2 at critical control points achieve the intended control for the designated food safety hazards. Products are
analysed by the Laboratory and the results are checked by the HACCP Team ensure that the control
f control ng the Y tothe

defined acceptable level.

I Finished products are analysed by the Laboratory for the Food Safety and the results are checked by the

N HACCP Team ensure that the control measures (or combination of control measures) are effective in
controlling the food safety hazard to the defined acceptable level.

‘When validation results fail to confirm the above then the control measures are re-evaluated and

o appropriately modified by the HACCP Team. These modifications may include changes to:

B3 Document Reference HACCP 8 Establishing Critical Limits for each CCP

5 Revision 0 7*" March 2020 {
b Owned by: Technical Manager

Authorised By: General Manager
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This folder also contains a HACCP Training PowerPoint Presentation:

= 8 HACCP Training Guide - Read the Slides (Read-Only)
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Section 3 Product Safety and Quality Management System
Documents

PSM 3.1 Product Safety & Quality Management System.docx
PSM 3.2 Decument Control.docx

PSM 3.3 Control of Records.docx

PSM 3.4 Customer Focus.docy

! PSM 3.5 Audit Planner

PSM 3.5 Internal Audit.docx

PSM 3.6 Specifications.docx

PSM 3.7 Identification and Traceability.docx

PSM 3.8 Appendix Annual Complaints Analyser.xlsx

PSM 3.8 Appendix How to reduce your Complaint levels.docx
PSM 3.8 Management of Customer Complaints.docx

PSM 3.9 Appendix Corrective Action Request

PSM 3.9 Appendix Preventative Action Request

PSM 3.9 Appendix Root Cause Analysis

PSM 3.9 Corrective Action and Preventative Action.docx
PSM 3.10 Appendix Non-Conforming Product Log.docx

PSM 3.10 Contral of Mon-Conforming Product.docx

PSM 3.11.1 Business Continuity Planning.docx

© PSM 3.11.2 Product Recall Appendix Customer Log

PSM 3.11.2 Product Recall Procedure.docx

These Templates match the clauses of the BRCGS Global Standard for
Agents and Brokers Issue 2 and include:

PSM 3.1 Product Safety & Quality Management System
PSM 3.2 Documentation control

PSM 3.3 Record completion and maintenance
PSM 3.4 Customer focus and communication
PSM 3.5 Internal audit

PSM 3.6 Specifications for products

PSM 3.7 Traceability

PSM 3.8 Complaint handling

PSM 3.9 Corrective action

PSM 3.10 Control of non-conforming product
PSM 3.11.1 Management of incidents

PSM 3.11.2 Product withdrawal and product recall

www.ifsgn.com
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Document Control
Introduction
It is company policy to operate a document control system within the scope of the Food Safety Quality
i Management System and to meet the requirements of international standards 150 9001:2015 and BRC
Global Standard for Agents and Brokers.
Scope

All documents determined by the company to be necessary to ensure the effective planning, operation and
control of the processes are controlled within the food safety quality management system.

Procedure
i which Safety Quality ystem lled. The company
e operates a system of document contral for procedures and standards which will enable the following
activities:

All documentation is reviewed for adequacy before approval be authorised persannel
Document hall show evidence of change or modificati will be ara
denoted with Changes are highlight

Identification of reasons for changes and revision codes

- lIssuing new or amended documents to point of use

2

3

= - Maintaining legibility of issued documents
- Ensuring controlled status of externally sourced documents

: - Identification and record dispesition of obsolete documentation
- Periodic document review

2 - Documents are re-issued after a practical number of changes have been made
- Onlyapproved is used in the Quality

1

AMaster List of documents shall be kept to identify status of all documentation.

= Checking and approval of adequacy

2 All documents are reviewed for adequacy before approval by authorised personnel. Department Managers

I are responsible for documents used in their department.

iy \dentification of changes, reasons and revision codes

Iy Changes in the record register. Record result in the

d issue of a new revision. The new revision number, date of revision and reason for change is clearly

I identified in a table at the bettom of the document.

& Document Reference PSM 3.2 Doeument Control =
e Revision 2 17 November 2019 [

K Owned by: Technical Manager

Authorised By: General Manager
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Control of Records
Introduction
The company operates a system for the control of records covered by the scape of the Food Safety Quality
hd Management System.
i Scope
i Record: ined by the company y planning, operation and
I control of the food safety quality management system are established and maintained as evidence of
ity to defined
i Procedure
i The company operates a system of record control proced Records llable to
= Yo d Th d the following activities:
= Identification and maintenance of records
- Each record shall be given a unique reference code. The prefix letters of the code refer to a particular kind
of document, as shown below:
i Product Safety PSR
= Operations Record - OPRR
Quality Record - QUAR
@ Purchasing Record -PURR
Despatch Record - DESR
= Distribution Record - DISR
5 Records for the specific areas are sequentially numbered and a Master List for each area is maintained by
the Technical Manager.
-
Checking and approval quacy
B
| Al records are reviewed for adequacy befare approval be authorised personnel. Department Managers are
B responsible for the records used in their department.
~ Identification of changes, reasons and revision codes
B} Changes to records in the record register. Record result in the issue
I of a new revision. The new revision number and date of revision s clearly identified In the footer of the
N record.
A Document Reference PSM 3.3 Control of Records —
i Revision 2 1* November 2019 ‘/ \
Owned by: Technical Manager
I Authorised By: General Manager
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Customer Focus
Introduction
The company has established methods to retain focus to monitor and
- in order improve in meeting customer requirements and
exceeding customer expectations.
Scope
The scope of this procedure includes all products involved in the nature of the business services provided.
Procedure
The company agrees specific customer requirements in as per the contract review procedure. Customer
o i by the Senior Team and clearly relevant
staff and relevant suppliers of materials, products and services. Customer codes of practice and policies are
= briefed and available to all relevant staff.
= When there are customer specified requirements for products and product handling, the Technical
= Manager is icating these requi to suppliers of products and
el services.
= Agreed product d providers where the
I company has been notified of relevant these have been
3 immediate suppliers, and confirm that the suppliers have and the
Ig The company isfaction by monitorir d ia for customer
s service and customer complaint levels, i trends and pro-actively icating with the
i Customer to seek feedback on performance levels.
e The company monitors the following Key Performance Indicators for each Customer:
I - Complaints per million units sold
B - Percent of deliveries made on time
- Percent of orders complete
e - Sales volume
- New Product Launches
Customer service is regularly monitored and the key performance indicators are reported and reviewed
N regularly. When performance targets are not met, corrective action is taken. Underlying trends are
monitored in i ings and areas for identified. Sales levels are als
B monitored to give an indication of trends.
2 Document Reference PSM 3.4 Customer Focus p
- Revision 0 1% November 2019 1
o Owned by: Technical Manager
b Authorised By: General Manager
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Internal Audit
Introduction
The company has established, and i internal which is maintained
- in arderto verify the Food Safety Quality i and updated and
complies with planned legislation, i dards and best industry practice.
Scope
iy The scope of the Internal Audit System covers all aspects of the food safety quality management system
and includes all d iged by the ic
i The scope of the internal audit programme covers as a minimum:
il Th the P and Quality System
5 HACCP/Product Safety Plans
I Product Security and Food Defence
. Product Fraud Mitigation Plans
Procedures implemented to comply with the BRC Standard for Agents and Brokers
i The Internal Audit Schedule is planned annually and is designed to comprehensively cover all areas of the
[ Food Safety Quality Management system including procedures, policies and activities as outlined in PSM 3.5
Audit Planner.
s
&l Document Reference PSM 3.4 Internal Audit
i Revision 0 1* November 2019
M Owned by: Technical Manager
lix Authorised By: General Manager
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An Internal Audit Risk Assessment and Schedule Template is included

B PSM 3.5 Audit Planner
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Note: A supplementary Internal Auditor Training PowerPoint
Presentation is with the Package and is in the Supplementary Audit
Training Folder

7 Internal Auditor Training Guide BRC Product Safety Management System {Read-Only)
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= Internal Auditor Training Guide
— BRC Agents and Brokers
== Product Management System

There are no notes ~ Read the sides.
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Specifications

Introduction
‘The company has established, di d
services, which are maintained in order to ensure all purchased materials, products and services conform to
‘agreed specifications in order that the quality and safety of the product is not compromised and customer

ey requirements are met.

e This is achieved by:

i Supplier and Service Management

l& Product and Service Specifications
Customer Input - Specifications

i Scope

the procedure for includes all purchasing activities that have an impact on the

= Food Safety Quality Management System. Specifcations for product, services, materials and packaging
must adequate and customer, safety and legislative

o requirements. Material, product and packaging specfications include defined imits for chemical,
microbiological or physical attributes which may affect the legality, quality or safety of products.

E Supplier and Service Management

: The Technical Department is responsible for supplier assurance. Supplier Assurance will be conducted by

) requesting the completion of a Supplier Assurance Questionnaire by every supplier. The Technical Manager
assesses the completed questionnaire and decides if the supplier is approved, approved subject to further

@ assessment o rejected. Suppliers are assessed according to risk by the Technical Manager.

5 Refer to Procedures:
PSM 4.1 Approval and Performance Monitoring of Manufacturers and Packers of Traded Products

2 PSM 4.2 Management of Suppliers of Services

2 Product and Service Specifications
Suppliers are required to provide a suktable specification for the products or serv\ots they are providing or

= complete the Company . The Technical reviews the completed specification

R for ity. The signed specification is authorised by the Technical Mamw and held in the
purchased products and file. Itis the Technical Manager to
ensure an upw date approved specifcaton that has been agreed with the supplier i available for each

I material . These ithe of supply

o inchuding packagieg and deivery arangemments.

] Document Reference PSM 3.6 Specifications
Revision 0 1* November 2
Owned by: Technical Manager

k= Authorised By: General Manager
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3.5% UHT Milk Specification
Product Description
3.5% UHT Whole Milk Homogenised and Ultra Heat Treated and Aseptically packed
i Organoleptic
= Homogenous white creamy colour, smooth no
© Aroma Milk/cream no cooked or off aromas
Flavour ‘Whole milk with a smooth creamy taste
Ingredients
il Water, Full Cream Milk Powder, Skimmed Milk Powder, Anhydrous Milk Fat
B Allergens.
- Milk
Packing
i 1. Homogenise: 200 Bar
= 2. UHT Tetra Flex 135 °C for 4 seconds
) 3. Storage in Aseptic Tank _ap*
(Maxi Storage 48 hours) 15-307¢
ki 4. Filling TBA Butterfat =3.5-3.7%
iy [{ i 24 Hours Intermediate clean every 12 hours) Total Solids = Minimum 12%
i 5. Packing/Storage Ambient
ki
2 Content Control
8 Declared Target Lower volume U"“.’ " Welght_ of
Average _ volume limit Packaging Frequency
i Volume (ml) limit (ml)
B Volume (ml) (ml) ()
I 200 200 198 202 8 Start and end
B of run plus
E 1000 1000 990 1010 29 half hourly
Document Reference UHT 3.5% Milk Specification FPSPEC 002
3 Revision 1 1% August 2018
Owned by: Technical Manager
a Authorised By: General Manager
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Identification and Traceability
For all products, the following information is traceable from the product date code:
Stage Details
Product/Label, Size, Date Supplied, Batch Code,
Prodican/Packss Volume, Certificate of Conformity
Product/Label, Size, Date Supplied, Batch Code,
Lask Manufactier Volume, Certificate of Conformity
Product/Label, Size, Date of Pick Up & Delivery, Batch
Transit Code, Volume, Vehicle Details, Temperature &
Humidity Records if Applicable
Product/Label, Size, Date of Receipt & Despatch, Batch
Storage Records Code, Volume, Vehicle Details, Temperature &
Humidity Records if Applicable
Product/Label, Size, Date of Pick Up & Delivery, Batch
Code, Volume, Location Details, Temperature &
Packing Records Humidity Records if Applicable
Date, Label, Code, Code of Packaging, Reworked
material, Volume
Product/Label, Size, Date of Pick Up, Batch Code,
Despatch Records Volume, Vehicle Details, Temperature & Humidity
Records if Applicable
Customer & Location Time, Product/Label, Size, Date of
Delivery Records Delivery, Batch Code, Volume, Vehicle Details,
Temperature & Humidity Records if Applicable
Fulltraceability exercises are undertaken regularly to validate the Identification and Traceability system.
These exerc nd any i ive acti The traceability
test includes the reconciliation of quantities of product traded by the company for the chosen batch.
Traceability should be achievable within a maximum of 4 hours or a maximum of 24 hours when
information is required from external parties including suppliers and service providers.
‘Where there is a requirement to ensure identity preservation within the supply chain, e.g. to use a logo or
make claim to a product istic or attribute i I and isin place.
Document Reference PSM 3.9 Identification and Traceability N
Owned by: Technical Manager A
Authorised By: General Manager
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Management of Customer Complaints
Introds
The company has established methods to capture, record and manage customer complaints.
The scope of this procedure includes all food products managed by the organisation
Procedure
The handling of customer complaints is categorized into non-critical and critical.
Critical Complaint - An unsafe product with an aspect of the product that will result in injury or iliness to the
s customer or an illegal product. This includes metal or glass in the product, contamination with dangerous
hemicals and inatic th food pois ia. Critical ints such as a claim of

alleged injury or poisoning are notified to the Technical Manager who willinstigate an immediate
investigation which may involve crisis and product recall

Non-Critical Complaint - A Quality Defect is defined as any attribute that is not to the specification of the

= customer and includes such things as poor packaging, labelling or date coding. Non-Critical Quality

& complaints from customers are directed to the Customer Services Manager who co-ordinates the customer
il response with the Quality Manager.

Information may come from many sources including, an individual consumer, an enforcement agency or

= customer. The most important first action is to ensure as much information is gathered as accurately as
i possible.

g Rec of External Information

i Wherever the initial from, the must be asked by ipient to
~ ascertain:

« 1. Product, Label, including Pack Size.

o 2. Batch number or Date Code.

2 3. Name of person reporting fault - position, organisation, telephone number, address.

" 4. Natureof fault.

B 5. Location purchased or received

B 6. Details of any action taken by complainant.

Document Reference PSM 3.8 Management of Customer Complaints &=
[ ( }
o Owned by: Technical Manager (

Authorised By: General Manager
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An Annual Complaint Analyser Template is included
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Corrective Action and Preventative Action
Introduction
The company has established and i corrective action and
preventative action, which are maintained in order to continually improve the food safety quality
system in i i d d best industry practice.

Scope
The scope of the procedures for corrective action and action includes all food products
managed by isati are aligned with ic i f the site
and include those of the BRC Global Standard for Agents and Brokers.
Corrective Action Procedure
Corrective Action is the action taken to eliminate the cause of an existing non-conformance in order to
prevent a recurrence. The procedure for corrective action is managed by the Food Safety Representative
(Technical Manager). Thi d when Non-C raised a
agreed corrective action is raised t the and the cause of the non-conformance
and that action is taken to reduce the risk of or prevent a recurrence.
Routine Corrections and Corrective Actions are initiated by authorised personnel as documented in
procedures and the HACCP plans. Incidents where correction and corrective action has been taken are
recorded and reported to the Technical Manager. The Technical Manager reviews the corrections and
corrective actions taken to ensure they are effective and also monitors the source and type of
nonconformity so that any adverse trends are recognised and preventative action taken.
When implementing a corrective action, the time and resource required takes into consideration the
significance of the non-conformance.
The Technical Manager reviews Food Safety data on a daily basis in the form of a daily
exception report. Sources of non-conformances requiring corrective action include the following;

- Customer Complaints

- Management Review

- Customer Surveys

- Internal audits

- External audits

- Product Analysis

- Quality Control Checks

- Trend Analysis of Monitoring results

- Non-conformance records
Document Reference PSM 3.9 Corrective Action and Preventative Action
Revision 0 1% November 2019
Owned by: Technical Manager
Authorised By: General Manager
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Corrective Action Request

3
e Corrective Action Request
it Root Cause Analysis Number:
(If Applicable)
I Corrective Action Report Number:
Issued to:
Date:
i The following Non-compliance has been
noted:
= Reference Audit Report or Food Safety
= Quality System Area
Risk Assessment
o High / Medium / Low
I Corrective action required:
Bl Person ible for corrective Action:
= Target Date to be completed by:
N Details of Action taken:
El Sign to confirm action completed:
A Date Completed:
B Document Reference PSM 3.9 Appendix Corrective Action Request
Revision 0 1 March 2020
= Owned by: Technical Manager

Authorised By: General Manager
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Root Cause Analysis

Root Cause Analysis
il Root Cause Analysis Number:
- Completed by:
i Date:
Define the Non-
Ts this the oot
i Why Number Answer sthe Action Required
- Yes - Stop/
1. Why did this oceur? s
It Yes - Stop/
= 2. Why did this occur? M
= Yes - Stop/
3. Why did this oceur? s
B Yes - Stop/
b 4. Why did this occur? M
4 Yes - Stop/
5. Why did this oceur? et
& Comments
A Corrective Action
iy Request(s) Raised
Preventive Action
&
< N
® Signed: Department Manager
B Date:
N Document Reference PSM 3.9 Appendix Root Cause Analysis
Revision 0 1% March 2020
= Owned by: Technical Manager

Authorised By: General Manager
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PSM 3.10 Control of Nox
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Control of Non-Conforming Product

Introduction

blished, d rocedure for th | of non-
i conforming product, which s maintained In order to ensure out of speciication product s managed
effectively and unauthorised release is prevented.

Scope

s The scope of the control of non-conforming product applies to al where
controls are exerted and all products by products.

IE Procedure

‘This procedure defines how those products that do not conform to product requirements are identified and
controlled so that their intended use or delivery is prevented.

= The measuring and monitoring systems consider each stage of the process from supply to product delivery.

Releases of materials, i finished product
o~ personnel. Monitoring and measuring results are recorded as evidence of conformity with the appropriate
acceptance criteria.

Characteristics monitored are listed in the.

Product characteristis are monitored, measured and analysed as per HACCP Plans, Supplier Contracts and
w company d regulatory
for human consumption.

‘The despatch of product to customer does not proceed if the product fails to meet the acceptance criteria,
B3 in this case a Non-Conformance Notification s raised, and the product needs to be identified as Non-
Confor d will be notified of any Non-Conforming Products.
2 ‘The Operations Manager then aranges with the Supplier for the Product(s) to be identified as Non-
Conforming, Isolated and Quarantined.

Amember of the Food Safety Team in ion with the Technical Manage:
< Compl d in terms of customer, regulatory and statutory wil
decide f the product can potentially be released, rectified or reworked (to defined acceptable Ilmlu) or
2 rejected for destruction or disposal. The Non-Conforming Product is clearly identified in Stock Management
tems and i

ied out if the product is within defined acceptable levels or can
Bl achieve defined acceptable level f rectfed or reworked.

Document Reference PSM 3.10 Control of Non-Conforming Product o
= Revision 0 1 March 2020 ( \
& Owned by: Technical Manager

Authorised By: General Manager
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Non-Conforming Product Log
Final Status
Supplier or Contractor Placed on Technical
Product i (e || R Corrective Action — LS || e
Date Details Mumber and Details of Team o m— Concession —
Product Location Non-Canformance Member) Disposal L
Notes

1. QATeam Member - Record Date, Product details, Supplier or Contracter Name, Product Location on the sheet. Allocate a sequential Non-
Conformance Number and record details of the Non-Conformance. Place the stock on hold, then sign the On-Hold column.

2. The Operations Manager then arranges with the Supplier for the Product(s) to be identified as Non-Conforming, Isolated and Quarantined.

3. Corrective Action is recorded by the Operations Manager in liaison with the Technical Manager.

4. The Technical Manager Authorises final status and either releases, gains a concession from the customer or rejects the product {designating it
for destruction) and signs the sheet.

5. The completed sheet is retained by the Technical Manager.

Document Reference PSM 3.10 Appendix Non-Conforming Product Log
Revision 0 1* February 2020

Owned by: Technical Manager

Authorised By: General Manager
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Business Continuity Planning
Introduction
has established, Business Col y g and Crisis
i Management Procedure, which is maintained in order to deal with emergencies which do not normally
occur and are not d by other food safety quality procedures.
Crisis Situations and First Point of Contact
In real crisis situation, the General Manager must be informed as soon as practically possible by the
s Customer, Subcontractor or Supplier. The General Manager will urgently contact and assemble the
other members of the Crisis ‘Team. The Crisis Team will act quickly t he situation
i ction plan which i icated to the Customer, or Supplier. All
relevant aspects of product safety, health and safety, financial effects and company image must be
i considered. All crisis and action resulting from crisis situations must be recorded.
2 Product Quality and Safety - Issues relating to product uality and safety are covered by the Product
2 Recall Procedure.
I The following Crisis Team Members are the nomi inator for the crisis situations described:
3 Fire or Site evacuation Operations Manager
[ Flooding Operations Manager
Utility Supply failure Operations Manager
Storm Damage Operations Manager
= IT systems failure Operations Manager
Water Supply Contamination Technical Manager
o Breaches of security General Manager
Hazardous Chemicals Technical Manager
I In all cases if the first point of contact cannot other member of the Crisis

‘Team must be contacted.

Crisis Management Team

The Crisis Management Team are responsible for managing crisis incidents to ensure the continued safe
supply of products and to limit negative financial effects and negative public image. They are in place to

o] deal with real emergencies and all day to day issues are dealt with by the management team.
o] Members of the Crisis Management Team are trained in prescribed steps to follow and the use of
rescribed ion systems including fax and e-mail.

Document Reference PSM 3.11.1 Business Continulty Planning
Revision 0 1* November 2019

& Owned by: General Manager

Authorised By: Managing Director
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Product Recall Procedure
Information may come from many sources including, an individ pli
«customer, an enforcement agency of retailer. The most important first action is to ensure as much
information is gathered as accurately as possible.
Receipt of External Information of Product Non-Conformity
Wherever the initial communication comes from, the following questions must be asked by the recipient to
ascertain:
1 Product, Label, including Pack Size.
2. Batch number or Date Code.
3. Name of person reporting the Product Non-Conformity - Position, Organisation, Telephone
Number, Address.
4. Nature of Product Non-Conformity and amount of product affected.
5. Location where the Non-Conformity was identified.
6. Details of any action taken by the person reporting the Product Non-Conformity.
L must be passed Technical Manager of in his nominated deputy who will
complete a Product Incident Log.
Ini Procedure
1. The Technical Manager will discuss the matter immediately with the General Manager. No decisions
are to be taken by anyone until the Technical Manager and the General Manager have been
informed {or nominated deputies f they are absent).
2 pr will be defined, including veri of the product defect and the extent of product
affected.
3. Ifa potential recall is likely, the Technical Manager and the General Manager will assemble the
product recall team and classify the nature of the recall.
4. Aproduct recall can only be approved by the General Manager (in his absence his nominated
deputy) in conjunction with the Customer. * Contractually product confirmed as unsafe o illegal
must be recalled if in the market place.
Document Reference PSM 3.11.2 Product Recall Procedure
Revision 0 1% November 2019
Owned by: Technical Manager
Authorised By: General Manager
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Section 4 Supplier and Subcontracted Service Management
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Documents

3

PSM 4.1 Approval and Performance Monito..turers and Packers of Traded Products.docx
PSM 4.1 Non Approved Supplier Sample Plan.docx

- PSM 4.1 Supplier Register.xlsx
~ PSM 4.1 Supplier Risk Assessment Calculator.xlsx

PSM 4.2 Management of Suppliers of Services.docx
PSM 4.3 Product Security & Food Defence.docx

PSM 4.4 Product Inspection and Laboratory Testing.docx
PSM 4.5 Product Legality.docx

PSM 4.6 Product Design & Development.docx

PSM 4.7 Product Release docx

" PSM 4.8 Food Fraud Assessment Template.xlsx

PSM 4.8 Product Authenticity.docx

PSM 4.9 Management of Surplus Products.docx
PSR 4.7 Double Hold Label.docx

PSR 4.7 Product Clearance Label.docx

These Templates match the clauses of the BRCGS Global Standard for
Agents and Brokers Issue 2 and include:

PSM 4.1 Approval and performance monitoring of
manufacturers/packers of traded products

PSM 4.2 Management of suppliers of services
PSM 4.3 Product security/food defence

PSM 4.4 Product inspection and laboratory testing
PSM 4.5 Product legality

PSM 4.6 Product Design and Development

PSM 4.7 Product release

PSM 4.8 Product Authenticity

PSM 4.9 Management of Surplus Products
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Supplier Approval
Introduction
company has established, documented and implemented pmcedures for pmducl and supplier
rchase

approval, which are maintained in order purc
in order that the quality and safety of the end product is not mmpmmlsed

‘This is achieved using this Purchasing Procedure including measures for:

Product Risk Assessment

Supplier Assurance and Approval
Verification of Purchased Products
Product Specifications

Scope

‘The scope of the procedures for purchasing and verification of purchased products includes all purchases of
> food products by the company to ensure that food products meet customer, safety, quality and legal
requirements and are authentic.

Product Risk Assessment

A documented risk analysis of each product or group of products to identify potential risks to product
= safety, integrity, legality and quality is carried out by the Food Safety Team taking into account the
potential for:

Microbiological, Chemical or Physical contamination
° Allergens and possible allergen contamination
Possible substitution or fraud
s Variety or species cross-contamination
Risk ted with are subject

in the country of
In assessing risk the following factors are also considered:

History of supply of product by the supplier

Supplier’s country of manufacture/production

If the product is imported and subject to less stri jslation n t ry

a If the material is intended to be it before or limis iti
after a cook/Kil step will mean higherrisk or a pathogen presence such as . coll 0157)

e If the product is a branded product and if there are specific customer requirements and policies

Effect on product quality - Consideration is given to the significance of a material to the quality of the final
product (e.g. flour in bread making)

. Document Reference PSM 4.1 Supplier Approval
Revision 0 1* November 2019

Owned by: Technical Manager

Authorised By: General Manager
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There is a Supplier Risk Assessment Template included

B PSM 4.1 Supplier Risk Assessment Calculator
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Supplier Risk Calculator
Risk
L | sere Supplier Category Rating Severity of Risk Seore Rating ‘What should | do?
1 s Final ProductiGontract Manufacturer ‘Catasirophic - doath or large number of sanous inuries 2 Extrame Ciosa Survellance of Suppler and Material Reguired
s @ Raw WatarialHigh Risk Servios ‘Major -serious rjury. extonsive injurles 16-20 High “and Material/Service Monitoring Required
6 3 Gontact Packaging/Medium Risk Servics Modorate - medical tratment required 5-15 Moderate MaterialfService Monitoring Reguired
7 2 Non Contact Packaging Minor -frst <8 low Prerequisites on Goods In/Senice Provisian Sufficient
f] 1 Low Risk Sanvica Minar _no injures
s
i
L] s c s €
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tgi| r i
ienl i < ‘Supplier Control Measures Required
B e gl t a
ry v n
Supplier P
' Supplier Materials/ Service Supplied Supplier Category . Primary Control Secandary Control Primary Control
1p | Mimea
1 1 A Crocolate Topping Final Product Salmonelia Present ot Further Processed by Customer | 5 s Supplier Audt every 6 manths Positive Release prior to Use
w2 B Flou for Baking. Raw Materlal Salmonella Present Further Processed by Customer | 4 4 15 Supplier Audit every 2 Years Certification ta GFSI
5 3 c Contract Manufacturer Salmonalla Present Non Currently 5 5 Supplier Audt every 6 menths Certification ta GFSI
4 o Cake Tray Contact Packaging Forelgn Bodies Packaging Rinsed and Inverted 3 4 12 cm.rmm toGrs| Supplier.
w[ s E Cardboard Box Ton Contact Packaging Yeasts & Moulds o access to Product Areas 1 1 COC with each Dalivery
B[ 6 P [ 1 5 Sunb\-er Audit every 6 months Supplier Audit every 6 months
PRy p— r 5 1 5 Suppler Audlt every € months Supplier At every 6 months
4 ipplier Risk Calculator | Supplier Category |~ Controls onSite | Supplier Control Measures | Sheet1 |+
Ready - —— +  100%
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W welcome back!
Management of Suppliers of Services T

Introduction

has established, d for approval of suppliers of
i3 services, which are d in order to ensure all fo
in order that the quality and safety of the product is not compromised.

‘This is achieved using this Purchasing Procedure including measures for:

Service Risk Assessment
Supplier Assurance and Approval

k Service Specifications

b Scope

o ‘The scope of the procedures for approval of suppliers of services includes all purchases of outsourced

I services by the company to ensure that food products meet customer, safety, quality and legal

= requirements and are authentic.

o Service Risk Assessment

o A alysis of each service and service provided is carried out to identify potential risks to
product safety, integrity, legality and quality by the Food Safety Team taking into account the potential for

= the:

-} Risk to the safety of products

tothe security of products
In assessing risk the following factors are also considered:

History of supply of service by the supplier
Supplier’s country of operation

ffthe i fter the servi i ingent legislation in the
E country of manufacture
R If the product is a branded product and if there are specific customer requirements and policies
R The Food Safety Team assess the nature of all the services and their associated risks, including risks

associated with product safety, integrity, quality o legality.
Document Reference PSM 4.2 Management of Suppliers of Services

T 4 R
= Revision 0 1% November 2019 “/\
S Owned by: Technical Manager { )

Authorised By: General Manager
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Product Security & Food Defence

The Crisis lete a risk m for Operation. Extra security
measures required are identified for areas where products are vulnerable.

quisite Contractual P ity & Food for

Subcontractors are required to have assessed the potential risks to product security and implemented
proportional appropriate control measures. The following measures are specified in contract for
Subcontractors generally.

Security Measures
Product are secured out of hours
Periodic fions for tampering of prod pel d
Restrict access to products
Restrict to torage areas to desi I
Maintain an access log to product
Incoming loads are examined for potential tampering
Incoming and outgoing vehicles are examined for petential tampering

The application of the product security system is based on specific risk assessment that looks at threat,

and by the Ci Team. The assessment examines supporting
information to evaluate the likelihood of occurrence for each threat. The attractiveness of the product at a
atargetisa

Vulnerability Assessment

Once the credible threats are identified, a
assessment considers the potential impact of loss from a successful attack as well as the vulnerability of the
product at a Subcontracted Operatian to an attack. Impact of loss is the degree to which the company is

affected by a successful attack,
tobea of the F a facility as a target and the level of
deterrence and/or d provided by the exi is a measure of the

asset or facility in the eyes of an aggressor.

Document Reference PSM 4.3 Product Security & Food Defence A
Revision 0 1% November 2015 [

Owned by: Operations Manager

Authorised By: General Manager
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Product Inspection

Introduction

‘The company has planned, d applicable method product
compliance with specifications, customer and regulatory requirements.

Scope.
‘The scope of product inspection and verification includes all the products managed by the organisation. The

company has considered the type, method and extent of these activities necessary ta ensure the products
meet specification.

Product Inspection

‘The company has identified and implemented product sampling and verification programmes to ensure the
release of safe products.

- Suppliers of products are required to conduct product inspections as per:
o - HACCP plan reguirements
- Contractual requirements
o - Specifications
H Product characteristics are monitared, measured and analysed as per the HACCP Plans, Contractual

requirements and Specifications to ensure product compliance. Key chemical, micrabiological and physical
parameters are specified such as size, weight, and acceptable bacteria levels. Organoleptic testingIs carried
‘out at regular intervals by trained staff as per the product specification.

Test and Inspection results for all analyses are required to be recorded and reviewed. Routine sheif life
assessment Is required by chemical, mierobic and sensory analysi meets the
critetia laid down in the product specification.

‘Where verification of conformance is provided by the supplier, for example certificates of conformance or

2 analysis, the product Is also subject to periodic independent product analysis based on risk and according to

b the certification status of the supplier's laboratory.

Iy ‘The frequency of independent analysis is based on product risk but also considers if the supplier's

= laboratory has a recognised laboratary certification or operates in accordance with the requirements and

Iy principles of 150 17025 General requi for testing ibration laboratories. In

R this case, the Technical Manager will confirm the certification covers the specified tests.

= Document Reference PSM 4.4 Product Inspection

Iy Revision 0 1* November 2019 N

= Ouined by: Technical Manager y

: Authorised By: General Manager <
Page 10f 3 813 Wards 0z Elle = = m — — 100%

In addition to PSM 4.4 Product inspection and laboratory testing a
Supplementary Laboratory Manual is included in the package

Name -

LABQM 001 Laboratory Quality Manual.docx

LABR 001 Laboratory Audit Form.docx

LABR 002 Laboratory Training Form.docx

LABR 003 Laboratory Autoclave Record.docx

LABR 004 Microbiclogical Sample Plan.docx

LABR 005 Product Sample Plan.docx

LABR 006 QA Sample Plan.docx

LABR 007 Factory Sample Plan.docx

LABR 007 Factory Sample Plan.xlsx

LABR 008 Daily Balance Calibration Sheet.docx
LABR 0089 Laboratory Exception Report.doex

LABR 010 QC Online Check Sheet.docx

LPOL 001 Laboratory Quality Policy.docx

LPPRO 001 Laboratory Operating Procedure for the Autoclave.docx
MICRO 001 Enumeration of Total Viable Counts.docx

¥
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Including a comprehensive Laboratory Manual based on the
requirements of ISO 17025

& = B LABQM 001Laboratory Qu... Q~ ©-

Design Layout References Mailings Review =t Share A
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i Laboratory Quality Manual
o CONTENTS
i 1 Quality System
I 2. Organisation and Management
j 3. Personnel
i 4, Laboratory Accommeodation and Environment
o 5. Personnel Hygiene
| 6. Confirmation of Work and Client Requirements
i 7. Handling Test Items
: 8. Test Methods
- 9. Bench Practices
b 10. Assuring Quality of Results
A 11. Equipment, Calibration and Measurement Traceability
i 12, Calibration Standards / Reference Materials
=
h 13. Reporting Test Results
= 14. Records
b 15. Purchase of Outside Services, Supplies and Laboratory Consumables
A 16. Non-Conforming Work
: Document Reference Laboratory Quality Manual LABQM 001
~ Revisiom 1 1% August 2019
n Owned by: Laboratory Supervisor
o Authorised By: Technical Manager
Page 1of 24 5288 Words 0~ E = = - e—— 100%
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Product Legality
Introduction
pany has planned, nd i licabl

managed by ply with the legal requi in Y and the
country of sale, where known.

Scope.

The i ible for y
applicable to the business including:

- Food Regulations

: Directives

- National/International Standards
- Customer Codes of Practice

pany tem in the Industry i i of
food legislative, scientif Codes of Practi
o country of material supply, production and, where known, the country where the product will be sold.
o Verification of Product Legality
b Based on the above, th has identified and the to ensure the

release of safe legal products.

‘The company has documented processes to verify the legality of products that are traded including as
2 applicable:

3 - Labelling information
Comp it

= Compli A

Product authenticity

v , itis clearly stated in the customer contract.

I Suppliers of products are required to
I - HACCP plan requirements
B - Contractual requirements
Iz - Specifications
o Document Reference PSM 4.5 Product Legality o=

Revision 0 1* November 2019
Owned by: Technical Manager
Authorised By: General Manager
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Product Design & Development
Introduction
pany P designand
hs ‘which is maintained in order to ensure that when design and development is a service provided by the
company any changes to product, packaging or manufacturing processes result in safe and legal products of
o an agr a y i
e Scope
2 ‘The scope of the procedure for desi traded products ign and
Ik is a service provided by pany by 5
= Thi d but the site retains control over the design proces:
o Procedure
~ All design activiti i Y team and the New Product
ity for all design and it
I NPD Stages
- Customer Product Brief supplied to NPD
- Critical path generation
= || TAGE 2: Product Brief Development with Supplier
i3 - Initial Product Costing Done.
& - Recipe Documented
& - supplier Confirms Feasibility
Document Reference PSM 4.6 Product Design & Development 2
| Revision 0 1* November 2019 (
™ Owned by: Technical Manager
k= Authorised By: General Manager
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In addition to PSM 4.6 Product Design and Development a
Supplementary Product Development Module is included in the package

MName ~

@ FPSPEC 001 Whole Milk Summer Fruit Bio Yoghurt 100g Specification.docx
@ FPSPEC 002 Whole 3.5% UHT Milk Specification.docx

@ FPSPEC Q03 1.5% Natural Set Yoghurt Specification.docx
@ NPD 001 Product Development Plan.docx

@ NPD 002 Product Development Brief Sign Off Form.docx
B NPD 003 Artwork Approval Form.docx

@ NPD 004 Market Review Form.docx

@ WPD 005 Project Request Farm.docx

B NPD D06 Development Recipe Sheet.docx

@ NWPD 006 NPD Costing Form.docx

@ NPD 007 Taste Panel Form.docx

@ NPD DO0B Factory Trial Assessment Form.docx

B RMS 001 Milk Powder Specification.docx

@ RMS 002 Refined White Sugar Specification.docx

B RMS 003 Cocoa Powder Specification.docx

B RMS 004 Chocolate Specification.docx

B RMSP 001 Fruit Conserve Sample Plan.docx

e®® M E «v- & & = F&NPDO0Product Development Plan [Compatibility Mode] ) ch in Document

Home Insert Design Layout References Mailings Review  View
= Times NewRo.. +|12 ~| A~ A+ | A&~ -'Q/ SAMESRMEERIIE A A | ﬂ
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Product Development Plan

" Stage 1 Responsibility Date Signed

STAGE 1: Product Brief from Customer

- Customer Product Brief supplied to NPD

- Critical path generation

STAGE Complete & Authority to Move to Next Stage Yes/No Date Signed

New Product Development Manager

Stage 2 Responsibility Date Signed

STAGE 2: Product Brief Develo nt with ier

- Product Description & C i | D

- Preliminary Specification Checked and Signed Off

= Initial Product Costing Done

Document Reference Product Development Plan NPD 001

Revision 0 1 August 2019 { 1
o] Owned by: Product Development Manager \ Y

Authorised By: General Manager -
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Product Release

Introduction
It allproducts meet i when released into the market
place. *Where required by customer or legal traded by subject to

positive release as per this procedure by authorised QA staff prior to despatch.

Procedure to be adopted by Suppliers and

* Where required b customer or legal requiremens, productstraded by the businessare subject
positive release and thi isincluded in contract for
suppliers and subcontractors.

Al products are identified by product type, label, size, batch and date code. When a product is packed, it is
packed on a pallet with This is used by to identify the
product.

Operators are responsible for applying the Product QA Clearance Label (with the unique pallet
identification number) on the pallet and of the label,

The QA staff analyse all products as per the Records are v QA staff to confirm all
results are satisfactory and the product s safe to release.

Products are relused hy authorised QA staff only when it has been confirmed that the product meets

from (h Team t¢ lete and sign the Product
Release Checklist. Once complete authorised QA staff complete the relevant section on the Pallet QA
Release/Hold label and detach the Hold section of the label indicating the product has been released.

‘The Authorised person from the Suppli Team reports
‘when product is released and any product that has been held pending further investigation.

When  pallt has  product, which has been dentfed as Non- Confrming Produc, rutine product
release is not the Non-Confc h: d. To prevent accidental release the
palletis placed on “Double Hold’ and a “Double Hold" ubel applied to the pallet by QA staff.

In some cases, this procedure may be carried out and product |den(|ﬁAd, held and released using a
provi Y authorised release are appli

References

PSR 4.7 Product Clearance Label
PSR 4.7 Double Hold Label

Document Reference PSM 4.7 Product Release
Revision 0 1* November 2019

Owned by: Technical Manager

Authorised By: General Manager
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Product Authenticity
Introduction
pany has established, d procedures for managing Product
i city, which ined in order to ensure d clai legal, accurate,
= verified and meet customer requirements.
e Scope
= the Product all product;
Food fraud risk assessment and prevention procedures covers the organisation's susceptibiity to material
k5 or product substitution,
markets, diversion counterfeiting or stolen goods which may adversely impact food safety.
I Food Fraud Team
The food fraud and prevention proced: and maintained by the Food
= Fraud Team. The Food Fraud Team includes members from purchasing, logistics management, technical,
operations, quality and All team membs trained in product
B assessment and mitigation techniques.
b Name Job Title Detalls of Training
Purchasing Manager
Logistics Manager
Operations Manager
Technical Manager
e Team Member Sales Manager
= Note: Food Fraud Initiative at University (MSU)
I line training for sites and auditors on food fraud called Massive Open On-line Courses or MOD{‘; Other

resources that could be considered include Vulnerability Assessment Assistance Information:

SSAFE Food Fraud tool
Afood fraud assessment tool that i free-of-charge. The tool is a first-of-its-
kind solution to fight food fraud and in the safety and

- integrity of their food. The tool will support the food mdusr.ry in nrepanng for new GFS* requirements
that require for GFS| certified f

N develop control plans to reduce risks.
i food-fraud-tool.html
I Document Reference PSM 5.4 Product Authenticity

Revision 1 1* August 2019
Owned by: Technical Manager
Authorised By: General Manager
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A Food Fraud Risk Assessment Template is included

ood Fraud Assessment Template
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Management of Surplus Products
Introduction

Itis company policy to ensure that all surplus products meet the required standards when released to
alternative customers or other organisations.

Surplus Branded Products
Surplus branded products are handled in accordance with customer specific policies and agreements.

Where required by the customer, surplus trademarked materials are rendered unusable through a
destructive process and records retained. If substandard products are transferred to a waste disposal
contractor for ion or disposal, th is required to be in th of secure product or
Th is required to provide record: quantity of the material destroyed or
disposed of and this record is retained on site by the Technical Manager.

Where agreed by customer and as per legal requirements, customer brand names are removed from
e packed surplus products before the product is delivered to the new customer or organisation.

o With customer permission, these products are passed on isati for staff sales.

b3 Sub-Standard Branded Products

b1 Sub-standard branded products are handled in accordance with customer specific policies and agreements.

Where required by b-standard terials are rendered unusable through a

destructive process and records retained. If substandard products are transferred to a waste disposal

= contractor for or disposal, th is required to be in of secure product or
disposal. Th is required to provide records of the quantity of the material destroyed or

5 disposed of and this record i retained on site by the Technical Manager.

E] There may be occasion: branded products are legal and safe but do not meet
specification. With customer permission, these products are passed on to charitable organisations or for

o staff sales. In this case the Technical Manager i release of sub. dard product to chariti
staff sales. Staff are briefed that these sales are for their personal consumption and under no circumstances
are the sub-standard product to be passed on or sold on.

bz Document Reference PSM 4.9 Management of Surplus Products /\
Revision 0 1 August 2019 4

i Owned by: Technical Manager \
Authorised By: General Manager

Page 10f 1 323 Words

+ 100%

www.ifsgn.com



https://www.ifsqn.com/forum/index.php/store/product/59-brc-agents-and-brokers-product-safety-management-system
http://www.ifsqn.com/

BRC Agents & Brokers Product Safety Management System Brochure

Section 5 Personnel Documents
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Training and Competency
The Senior Management team identify the skills and competences required for personnel who can affect
food safety and provide the appropriate education and/or training.
Personnel responsible for monitoring processes controlling food legality, safety and quality are trained in
monitoring techniques and the corrective action to be taken when results are outside critical limits and
there s a loss of control. Documented supervisory procedures are in place for all critical control point
monitoring.
Records of all training are maintained, including those of induction, on-the-job, refresher and external
training. Training schedules and records are located in the relevant departments, where the following
records are available:
- Training register
- Employee training review
- Training matrix
- Individual Training records including:
¥ Title of training course and contents (plus a copy of the material, work instruction o
procedure that s used in internal training)
¥ Name of trainee and confirmation of attendance
¥ Date and duration of training.
¥ Trainer details
- Identifying the competencies needed for specific roles
- Reviewing and auditing the implementation and effectiveness of the training and the
‘competency of the trainer with a view to taking action to improve the training.
The training matrix is an essential tool in assessing the resource available, any further training needs and for
programming refresher training. Where appropriate, consideration is given to using the native language of
the trainees.
Responsibility
Management is responsible for arranging internal/external training and for reviewing the effectiveness of
the training given. It is the responsibility of the Department Manager to maintain the training matrix.
Department Managers are responsible for periodic individual competency and training reviews with all staff
to vet progress and identify further training needs.
Where temporary staff are provided by an agency, company policies are included in the supply contract.
Where training is undertaken by i behalf of / the agency is ible for supplying
adequate records of the training and assessment of the temporary staff they provide.
Document Reference PSM 5.1 Training and Competency
Revision 0 1* November 2019
Owned by: Technical Manager
Authorised By: General Manager
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Training Record
il Narne: Employee Number:
hi Company Start Date: Position:
n Prior External Qualification(s), Skills & Experience:
I #
Assessed a5
o Period Training Datesof | Signed
" —— Details of Internal Tr or External Training Course ‘Competent Signed
Required B Training | [Trainee) "_"_.s:‘
= Weeks1-4 | Induction
i Food Safety & Quality Policy Briefing
i Food Safety & Quality Objectives
o Health and Safety Procedure
Records monitering and control
B3 i and Waste
Packing Procedure
@ Weeks5-13 | Operating Procedure
Coding Procedure
B Labelling Procedure
3 Document Reference FSR Training Record
Revision1 8™ May 2019
= Owned by: Operations Manager
Authorized By: Site Manager
B
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Supplementary Sample Records

There are a range of editable Food Safety Record Templates included:

Name

FSR Dispatch and Distribution Verification Record.docx
FSR PRP Cleaning Verification Record.docx
FSR CCP Validation - Metal Detection.docx
FSR Process Change Approval Record.docx
FSR Internal Audit Corrective Action Summary.docx
FSR Document Master List.docx

FSR Product Recall Test Record.docx

FSR Product Recall Trace.docx

FSR Mon Approved Supplier Sample Plan.docx
FSR Chemical Register.docx

FSR Mon Conformance Notification.docx

FSR QA Online Check Sheet.docx

FSR Sample Filler Cleaning Record.docx

FSR Drain Cleaning Procedure Filler Areas.docx
FSR Product Recall Record.docx

FSR Visitor Questionnaire.docx

FSR Outgoing Vehicle Inspection Record.docx
FSR Vehicle Hygiene Inspection Record.docx
FSR Glass and Brittle Plastic Register.docx

FSR Cleaning Schedule.docx

FSR Sample Cleaning Record.docx

FSR Metal Detection Record.docx

FSR Glass Breakage Record.docx

FSR Equipment Cleaning Procedure and Record.docx
FSR Goods In Inspection Record.docx

FSR Knife Control Record.docx

FSR Site Audit Checklist.docx

FSR Complaint Investigation Form.docx

FSR Hygiene Policy Staff Training Record.docx
FSR Return to Work Form.docx

FSR Supplier Self Assessment Form.docx

FSR Corrective Action Request.docx

FSR Non-Conformance Record.docx

FSR Food Safety Quality System Audit Form.docx
FSR Packing Traceability Record.docx

FSR Supplier Evaluation Form.docx

FSR Product Release Record.docx

FSR Training Record.docx

FSR Management Review Record.docx

FSR Supplier Register.xlsx

FSR Goods In QA Clearance Label.docx
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IFSON BRC Agents and Brokers Implementation Package
PowerPoint Presentation

This PowerPoint training presentation that explains how the Product
Safety Management System Tools & Templates match and comply with
the requirements of the BRCGS Standard for Agents and Brokers.

3 Introduction to the IFSQN BRC Agents and Brokers Implementation Package (Read-Only)
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We will now go
through the main
requirements of the
BRC Standard for
Agents and Brokers
and show you the
documents that match
each clause of the BRC
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Free Online Technical Support

Finally, a reminder, one of the unique features of our packages is that
we provide technical support.

This package includes online techncial support and expertise to answer
your questions and assist you in developing your BRC Product
Management System until you achieve certification.

The contact email is support @ifsgn.com without the space

Click here to order the IFSON BRC Agents and Brokers Product
Safety Management System Implementation Package
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