BRC Agents & Brokers Product Safety Management System Start Up Guide
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Welcome to the IFSQN BRC Agents and Brokers Product Safety
Management System Start-Up Guide which will guide you through the

contents of the package. The IFSQN BRC Agents and Brokers Product
Safety Management System includes:

v" A comprehensive set of editable Food Safety & Quality
Management System Procedures in Microsoft Word format

Comprehensive HACCP documentation in accordance with CODEX

12 steps of HACCP Application (2020) 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 Training

HACCP Training

A range of Sample Food Safety Record Templates in Microsoft

Word format

Supplementary Allergen Risk Management Tools & Templates

Supplementary Product Development Module

Free Technical Support until you achieve Certification
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BRC Agents & Brokers Product Safety Management System Start Up Guide

Start by opening the Introduction to the IFSQN BRC Agents and
Brokers Implementation Package PowerPoint Presentation

Mame -

fd° BRC A&B Implementation Plan Issue 3.xlsx

BRC Agents and Brokers Product Safety Management System Start Up Guide. pdf
Introduction to the IFSQN 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 & Personnel

Supplementary Allergen Management

Supplementary Audit Training

Supplementary Product Development Module

Supplementary Sample Records
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This IFSQN BRC Agents and Brokers Implementation Package
PowerPoint Presentation can be used to introduce your Management
Team to the contents of the package.
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Agents and Brokers Implementation Plan

This Implementation Plan Template can be used by your Senior

Management Team to plan the Implementation of your compliant Food
Safety & Quality Management System.
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BRC Agents & Brokers Product Safety Management System Start Up Guide

Next open the Section 1 Senior Management Commitment folder

Name

PSM 1.1 Senior Management Commitment.docx
PSM 1.1.1 Food Safety and Quality Policy.docx
PSM 1.1.2 Product Safety & Quality Culture

| PSM 1.1.2 Product Safety & Quality Culture Planning.xlsx

PSM 1.1.3 Food Safety and Quality Objectives.docx
PSM 1.1.4 Senior Management Review.docx

PSM 1.1.5 Management Review.docx

PSM 1.1.6 Human and Financial Resources.docx
PSM 1.1.7 Communication.docx

PSM 1.2 Appendix Job Descriptions.docx

. PSM 1.2 Appendix Organizational Chart

PSM 1.2 Responsibility and Authority.docx

PSMR 1.1.4 Management Review Record.docx

Section 1 Other ltems.docx

Senior Management PSQMS Implementation Checklist.docx

There is a Senior Management PSQMS Implementation Checklist which

can help establish key elements of the Senior Management Commitment

Section.
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BRC Agents & Brokers Product Safety Management System Start Up Guide

The next folder to open is the Section 2 HACCP Folder

Name ~

HACCP 0 HACCP Systern Overview.docx
HACCP 1 HACCP Team & Scope.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.docx
HACCP 3 Intended Use.doex
HACCP 4 Appendix 1 Process Flow Diagram Sample.docx
HACCP 4 Appendix 1 Product Flow Diagram Sample.pptx
HACCP 4 Flow Diagrams.docx
HACCP 5 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.doex
HACCP 8 Establishing Validated Critical Limits for each CCP.docx
HACCP 89 Establishing Monitoring Systems.docx
HACCP 10 Establishing Corrective Action Plans.docx
HACCP 11 Validation & Verification Procedures.docx
HACCP 12 Establishing HACCP Documents and Records.docx
B HACCP Training Guide - Read the Slides.pptx
@ HACCP Validation Record Example.docx
@ | Product Summary Sheet Example.docx

This folder contains documentation to enable you to establish a HACCP
System in accordance with CODEX 12 steps of HACCP Application
(2020) and develop HACCP (Food Safety) Plans including:

HACCP 0 HACCP System Overview

HACCP 1 HACCP Team & Scope

HACCP 2 Product Descriptions

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 Validated Critical Limits for each CCP
HACCP 9 Establishing Monitoring Systems

HACCP 10 Establishing Corrective Action Plans

HACCP 11 Validation & Verification Procedures

HACCP 12 Establishing HACCP Documents and Records
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BRC Agents & Brokers Product Safety Management System Start Up Guide
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Establishing Validated Critical Limits for each CCP

Establishing Validated Critical Limits for each CCP

For each Critical Contrel Peint the Food Safety Team identify the annmunm mntm\ measure(s) -nd umca\
« fimits for each CC whenver p | i
Limits identity clearly if the pmness is in or out of control and if the identified accepume level of the fnnﬂ
safety hazard in 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 limit applied. Critical Limits based on subjective data such as visual inspections are supported by
specific procedure where applicable photographs.

Validation of Control Measures

o The HACCP team confirm that the control ination of control ) are capable of
chivingthe defned acceptab evels foresch foo safety hazard by aldation scivites. The valdation

o proof that blished limits at critical control points ensure the designated level
of control 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 Limits are defined, often using guidance from the external approved
documents including codes of practice and regulatory requirements. The Food Safety Team justifies and

-3 ‘documents how critical limit levels have been determined. Evidence to show the prescribed critical limits
will consistently ensure a safe product can may be from such sources as professional bodies, trade

o associations, scientific and technical literature or legislation.

) ‘When this is 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

m ‘combination of control measures) are capable of achieving the defined acceptable levels for each food
safety hazard by validation activities. The validation provides documented proof that the established limits

3 at critical control points achieve the intended control for the designated food safety hazards. Products are
analysed by the Laboratory and the results ar checked by the HACCP Team ensure that the control

ks ion of control ) are effective controlling the food safety hazard to the
defined acceptable level.

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

3 Document Reference HACCP 8 Establishing Validated Critical Limits for each CCP
I Revision 0 7 October 2021
& Owned by: Technical Manager

Authorised By: General Manager
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This folder also contains a HACCP Training PowerPoint Presentation
covering the 12 steps of HACCP Application:

3 HACCP Training Guide - Read the Siides (Read-Only)
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The next folder to open is the Section 3 Product Safety and Quality
Management System Folder

PSM 3.1 Product Safety & Quality Management System.docx
PSM 3.2 Document Control.docx
P5SM 3.3 Control of Records.docx
PSM 3.4 Customer Focus.docx
| PSM 3.5 Audit Planner
PSM 3.5 Internal Audit Report Sample.docx
PSM 3.5 Internal Audit.docx
PSM 3.6 Specifications.docx
PSM 3.7 ldentification and Traceability.docx
P5SM 3.8 Appendix How to reduce your Complaint levels.docx
P5M 3.8 Complaint Handling.docx
P5h 3.8 Trends in Complaints Analyser Instruction. pdf
| PSM 3.8 Trends in Complaints Analyser.xlsx
PSM 3.9 Appendix Corrective Action Request
PSM 3.9 Appendix Preventative Action Reguest
PSM 3.9 Appendix Root Cause Analysis
PSM 3.9 Corrective Action and Preventative Action.docx
PSM 3.10 Appendix MNon-Conforming Product Log.docx
P5SM 3.10 Control of Non-Conforming Product.docx
PSM 3.10 Non-Conforming Product Record.docx
P5SM 3.11.1 Business Continuity Planning.docx
© PSM 3.11.2 Product Recall Appendix Customer Log
PSM 3.11.2 Product Recall Procedure.docx

=
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These Templates match the clauses of the BRCGS Global Standard for
Agents and Brokers Issue 3 and include:

PSM 3.1 Product Safety & Quality Management System
PSM 3.2 Document Control

PSM 3.3 Control of Records

PSM 3.4 Customer Focus

PSM 3.5 Internal Audit

PSM 3.6 Specifications

PSM 3.7 Traceability

PSM 3.8 Complaint Handling

PSM 3.9 Corrective & Preventive Actions
PSM 3.10 Control of Non-Conforming Product
PSM 3.11.1 Business Continuity Planning
PSM 3.11.2 Product Recall Procedure
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An Internal Audit Risk Assessment and Schedule Template is included

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

73 Internal Auditor Training Guide BRC Product Safety Management System (Read-Oniy)
Insert  Design  Transitions  Animations  Siide Show  Review  View
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The next folder to open is the Section 4 Supplier and Subcontracted

=
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Service Management Folder

PSM 4.1 Approval and Performance Monitoring of Manufacturers and Packers of Traded Products.docx
PSM 4.1 Mon 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 Food Defense Threat Assessment. xlsx

PSM 4.3 Product Security & Food Defence.docx

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

PSM 4.6 Product Design & Development.docx

PSM 4.7 Product Release.doex

PSM 4.8 Food Fraud Assessment Template.xlsx

PSM 4.8 Product Authenticity.docx

PSM 4.9 Management of Surplus Products.docx

PSMR 4.1 Supplier Evaluation Form.docx

PSMR 4.1 Supplier Self-Assessment Form.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 & Labelling

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

The company has established, documented and implemented procedures for product and supplier
i approval, which are maintained in order to ensure all purchased materials conform to agreed specifications

in order that the legality and safety of the product is not compromised.

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

requirements and are authentic.

Product

Assessment
A documented risk analysis of each product or group of products to identify potential risks to product
= safety, integrity, legality and quality i 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 including variety or species cross-contamination
& Risks associated with products which are subject to legisl 1in the country of
2 In assessing risk the following factors are also considered:
2 History of supply of product by the supplier
& Supplier's country of manufacture/production
2 f the product is imported and subject to less stringent legislation in the country of manufacture

If the material is intended to be introduced before or after a step which will eliminate a hazard (addition
¥ after a cook/kill step will mean higher risk for a pathogen presence such as E. coli 0157)
If the product is a branded product and if there are specific customer requirements and policies
e 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 11* October 2021

Owned by: Technical Manager

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

- T PSM 4.1 Supplier Risk Assessment Calculator
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1 Supplier Risk Calculator
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Risk
H Score Supplier Category Rating. ‘Severity of Risk Score Rating ‘What should | do?
a 5 Final Manufacturer ‘Calasirophic - death of large number of serious Injuries. 25 Extreme Close d Material Required
5 4 Raw MatarialHigh Risk Service Major - serious injury. extensive injuries 16-20 Supplier and Material/Service Monitoring Required
6 3 Contact PackagingM scium Rk Servies Modsrate - madical reatment required 915 WaterialfService Monioring Reguired
7 2 Non Contact Packaging Minor - first aid treatment required <9 Low Prerequisites on Goods In/Service Provision Sufficient
8 1 Low Risk Service. Minor - no injurles
s
i
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fon| i < Supplier Cantrol Measures Required
o ergl ot a
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Supplier <
' Supplier Misterislef Service Supplied Supplier Category < Primary Control Secondary Control Primary Control
1p | Mombe
13 1 A Chocolate Topping Final Product. Salmonella Present. Not Further Processed by Customer | 5 5 Supplier Audit every 6 months Positive Release prior to Use
1 2 B Flour for Baking. Raw Material Salmonella Present Further Processed by Customer 4 a 16 Supplier Audit every 2 Years Certification to GFSI
15 3 c Contract Manufacturer Salmonella Present None Currently 5 5 Supplier Audit every 6 months Certification to GFSI
16 4 ] Cake Tray Contact Packaging. Foreign Bodies Packaging Rinsed and Inverted 3 4 12 Certification to GFSI Supplier.
17 5 E Cardboard Box Non-Contact Packaging Yeasts & Moulds No access to Product Areas 1 1 Supplie i COC with each Delivery
A 3 o 1 s Suppler Audlt every & months Supplier Audit every & months
19 | 5 0 1 s Supplier Audt every 6 manths
4> spplier Risk Calculator | Supplier Category | Controls.on Site | Supplier Control Measures |  Sheett |+
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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

o®e® M E v+ & & ~ 3 NPDO0Product Development Plan [Compatibility Mode] Q- Scarch n Document

Home Insert Design Layout References Mailings Review  View
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n 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 Development with Supplier

- Product Description & Compositional D

- Preliminary Specification Checked and Signed Off

- Initial Product Costing Done

Document Reference
Revision 0 1st October 2021

@ Owned by: Product Development 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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+ Food Fraud Vulnerability Assessment & Plan Summary
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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 destruction or disposal, the contractor is required to be in the business of secure product or

S waste disposal. The contractor is required to provide records of the 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
= packed surplus products before the product is tothe

o ‘With customer permission, these products are passed on to charitable organisations or for staff sales.

o Sub-Standard Branded Products

= Sub-standard branded products are handled in with customer specific policies and

9 Where required by th , sub terials are rendered unusable through a
destructive process and records retained. If substandard products are transferred to a waste disposal

2 contractor for destruction o disposal, the contractor is required to be in the business of secure product or
waste disposal. The contractor is required to provide records of the quantity of the material destroyed or

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

2 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

2 staff sales. In this case, the Technical Manager authorises the release of sub-standard product to ch:

or 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.
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The next folder to open is the Supplementary Sample Records Folder

There are a range of editable Food Safety Record Templates:

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 Non Approved Supplier Sample Plan.docx
FSR Chemical Register.docx
FSR Non 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 Hyglene 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

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

www.ifsqgn.com




