BRC Storage and Distribution Quality and Safety Management System
Start Up Guide

Welcome to the IFSQN BRC Storage and Distribution Product Safety &
Quality Management System Implementation Package Start Up Guide
which will guide you through the contents of the package.

When you download the package, you will find this start up guide
and 5 folders containing the package documents and tools:

Mame ~

B BRC S&D PSOQMS Implementation Plan Issue 4.xlsx
= BRC Storage and Distribution System Implementation Workbook.pdf
= BRC Storage and Distribution System Start Up Guide
k# Introduction to IFSQN BRC S&D PSQMS 2021 .pptx
Product Safety & Quality Management System
PSQMS Voluntary Modules
Supplementary Advanced HACCP Tools
Supplementary Sample Records
Training for Internal Auditors
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Back to the Package

Name

@ BRC S&D PSQMS Implementation Plan Issue 4.xlsx
= BRC Storage and Distribution System Implementation Workbook. pdf
= BRC Storage and Distribution System Start Up Guide
i Introduction to IFSQN BRC S&D PSQMS 2021.pptx
Product Safety & Quality Management System
PSQMS Voluntary Modules
Supplementary Advanced HACCP Tools
Supplementary Sample Records
Training for Internal Auditors
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The main document here is the BRC Storage and Distribution System
Issue 4 Implementation Workbook
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BRC Storage and Distribution Quality and Safety Management System
Start Up Guide

Open the Introduction to the Product Safety & Quality Management
System Training

This illustrated PowerPoint training module presentation will introduce
the Product Safety & Quality Management System Templates to the
management team as a start to the process of implementing a BRC
Compliant Product Safety & Quality Management System.
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Open the Implementation Plan Template

Senior Management can use and adapt the Implementation Plan
Template

‘B BRC S&D PSQMS Implementation Plan Issue 4 - @ -
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25 | 2.12 Critical control points —
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27 | 2.14 The hazard and risk analysis is reviewed
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Start Up Guide

Product Safety & Quality Management System

The Product Safety & Quality Management System includes a
comprehensive BRC compliant documentation package. At this stage,
you can choose to totally implement the procedures supplied or pick
those that are applicable to your process. The procedural templates form
the foundations of your Product Safety & Quality Management System
so you don't have to spend 1,000's of hours writing compliant

procedures:
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Product Safety & Quality Management System
Introduction
Thec y has lished, doc d and impl d a Product Safety & Quality

Management System for the site to ensure compliance with legislation, international standards, best industry
practice and customer requirements.

Scope

The scope of the Product Safety & Quality Management System inciudes all product categories, processes and
activities conducted by the organisation. These requirements prescribed in the Product Safety & Quality
Management System are aligned with the policies and objectives of the site and those of the BRC Global
Standard for Storage and Distribution.

Due diligence

The Product Safety & Quality Management System Manual demonstrates due diligence of the company in the
effective and impl ion of the Product Safety & Quality Management System.

These documents are fully supported by the completion of the records specified in the manual for the
monitoring of pl d activities, e and verification of control measures and by taking effective
actions when non-conformity is encountered.

Product Safety

The company is committed to supplying safe products. As part of this commitment, all products and processes
used in the handling of products are subject to safety hazard analysis based on the Codex Alimentarius
guidelines to the application of a HACCP system. All product safety hazards, that may reasonably be expected
to occur, are identified by this process and are then fully evaluated and controlled so that our products do not
represent a direct or indirect risk to the consumer.

New information regarding safety hazards is reviewed by the Product Safety Team to ensure that the Product
Safety & Quality Management System is continually updated and complies with the latest customer, product
safety and legislative requirements.

Should the company be required to outsource any process that may affect product conformity to the defined
standards of the Product Safety & Quality Management System then the site will assume control over this
process. This is fully defined in all Service Provider and Sub-Contract Agreements.

Document Reference QM 3 Product Safety & Quality Manage
Revision 0 1* May 2021

Owned by: Quality Manager \
Authorised By: General Manager &
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BRC Storage and Distribution Quality and Safety Management System
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Prerequisites & Site Standards

Procedural templates are provided that form the foundations of your
Prerequisites and documented Site/Vehicle Standards:

QM 4 Site and Building Standards

QM 5 Vehicle Operating Standards

QM 6.1 Equipment Standards

QM 6.2 Maintenance

QM 6.3 Calibration

QM 6.4 Housekeeping and Hygiene

QM 6.5 Waste Management

QM 6.6 Pest Management

QM 7.1 Receipt of Goods

QM 7.2 Product Handling

QM 7.3 Environmental Control

QM 7.4 Chemical and Physical Contamination Control Policy
QM 7.4.1 Glass & Brittle Material Policy

QM 7.4.2 Glass & Brittle Material Breakage Procedure
QM 7.4.3 Allergen Control System

QM 7.5 Stock Rotation

QM 7.6 Product Release

QM 8.1 Training and Competency

QM 8.2 Personal Hygiene Policy

QM 9 Open Products - Hygiene Code of Practice

eee MQBQ w-uv 8 = R QM 4 Site and Building Standards [Compatibility Mode]
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HACCP Implementation

There is a 13 page HACCP procedural template QM 2 Hazard Analysis
and Critical Control Points to follow and supplementary document to
assist in implementation and analysis:

M d e :B QM 2 Hazard Ana... Q-
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Hazard Analysis and Critical Control Points
Introduction
The company is committed to supplying safe products. As part of this commitment, all operations are subject

- to hazard analysis based on the Codex Alimentarius HACCP principles and the requirements of BRC Global
Standard for Storage and Distribution including any voluntary modules included in the scope of certification.

wn
The Product Safety & Quality Manual demonstrates due diligence of the company in the effective planning,
Il development and implementation of the product safety and guality management system. These documents
I are fully supported by the completion of a HACCP plan and the records specified in this manual for the
i monitoring of planned activities, maintenance and verification of control measures and by taking effective
actions when non-conformity is encountered. All product safety hazards, that may reasonably be expected to
i occur, are identified by this process and are then fully evaluated and controlled so that our products do not
i represent a direct or indirect risk to the consumer.
= The Product Safety and Management System is fully supported by established verification procedures and
n validation of the control measures/combination of control measures that are implemented through
- prerequisite programmes and/or the HACCP plan.
~ Management Commitment
Pl We are committed to produce safe and legal products in line with legislation and to continuously improve our
standards of hygiene, quality and safety in relation to both cur product range and the enviromment in which
= we handle these products,
u HACCP Principles
L HACCP is a system, which identifies specific hazards and implements measures for their contral. The system
described in this manual has been developed taking legislation requirements into consideration and using the
e seven basic principles detailed below: -
= Principle 1
Conduct a hazard analysis and identify control measures
.
Principle 2
H Determine the Critical Control Points (CCPs).
~N Principle 3
Establish validated critical limits
]
B Document Reference QM 2 Hazard Analysis and Critical Control Points
Revision 0_1 May 2021
A Crwned by: Quality Manager
Authorised By: General Manager
B4
&
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Open the Supplementary Advanced HACCP Tools folder

Name ~  Date Modified Size Kind

™ Training Guide - HACCP BRC Module.pptx 19/065/2021 9.1 MB PowerP...(.pptx)
@ Sample Raw Material Summary.docx 19/05/2021 30 KB Micros...(.docx)
@  Sample HACCP Steering Group Review.docx 19/06/2021 29 KB Micros...(.doex)
@ Sample HACCP Glass Contral Verification Record.docx 19/05/2021 31 KB Micros...(.docx)
@  Sample Food Safety Plan Template.docx 19/06/2021 27 KB Micros...(.doex)
@ Sample Finished Product Summary.docx 19/05/2021 2BKB Micros...(.docx)
@ | Product Description.docx 19/06/2021 28 KB Micros...(.doex)
@ Hazard Analysis & Food Safety Plan Template.x|sx 19/05/2021 76 KB Micros...[.xIsx)

= Hazard Analysis & Food Safety Plan Template Instructions.pptx 19/06/2021 3.4 MB PowerP...(.pptx)
@ HACCP Verification Audit Summary.docx 19/05/2021 2BKB Micros...(.docx)
@ HACCP Validation.docx 19/065/2021 29 KB Micros...(.docx)
@ HACCP Hazards.docx 19/05/2021 37 KB Micros...(.docx)
@  HACCP Flow Diagram.docx 19/065/2021 30 KB Micros...(.docx)

The tools include documents, a HACCP Training Presentation for the
Product Safety Team and the Hazard Analysis & Food Safety Plan
Template and Instructions

Follow the Hazard Analysis & Food Safety Plan Template and
Instructions

o908 M EHwW-G ~ 8 Hazard Analysis & Food Safety Plan Template Instructions (Read-Only)
Insert Design Transitions Animations Slide Show Review  View

e | International

Food Safety & Quality Network

Hazard Analysis & Food Safety Plan
Template Instructions

Tony Connor,
Chief Technical Advisor, IFSQN.

= Click to add notes
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You can use the Hazard Analysis & Food Safety Plan Template (HACCP
Calculator) to assist:
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:B Product Description...
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HACCP Product Description
i Product Description Details
1 Product Name Natural 1.5% Set Bio Yoghurt
o Describe the product Ready to Eat perishable yoghurt
§ 14g Printed PET Pot
i De“;:;"if;he Printed PE lid
it packaging Plastic packing tray
li Composition of the Contains Milk
=1 product
Iy Pres_‘ervatlon fr-::_ur!'l pH <45
chemical composition
= Microcidal treatment Pasteurised
= Shelf life 14 Days
= Storage temperature 1-5°C
vt Distribution 1-5°C
temperature
i Consumers All groups including elderly and children
ol
=
o
N
& Document Reference HACCP Product Description HM 19 /"; '_L'\\
Revision1 1% March 2021 7 'ﬁj
a Owned by: Quality Manager W :_
) Authorised by: General Manager t%‘.\_ _/
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Open the PSQMS Voluntary Modules Folder

This folder contains document templates for the Voluntary Modules

Name ~  Date Modified Size Kind
@ QM 10.1.1 Traceability - Wholesaler Module.docx 17/08/2021 28 KB
@ QM 10.1.2 Product Recall and Withdrawal - Wholesaler Module.docx 1 36 KB
@ QM 10.2 Brand Supplier Approval - Wholesale Module.docx 32 KB
@ QM 10.3.1 Supplier Approval - Wholesale Module.docx 31 KB
@ QM 10.3.2 Customer Focus and Communication.docx 27 KB
B QM 10.3.3 Food Fraud Assessment Template.xlsx 35 KB
@ QM 10.3.3 Product Fraud Risk Management - Wholesale Module.docx 1.7 MB
@ QM 10.3.4 Design and Development - Wholesale Module.docx 28 KB
@ QM 10.3.5 Specifications - Wholesale Module.docx 27 KB
@ QM 10.3.6 Laboratory Quality Manual.docx 50 KB
@ QM 10.3.6 Product Inspection - Wholesaler Module.docx 27 KB
@ QM 11 Cross-Docking.docx 25 KB
@ QM 12 E-commerce.docx 27 KB
@ QM 13 Contractual Arrangements (All Services).docx 30 KB Micros...(.docx)
@ QM 14 Product Inspection (Contracted Service).docx 28 KB Micros...(.docx)
O QM 15 Contract Packing.docx 29 KB Micros...[.docx)
@ | QM 16 Quantity Control Inspection (Contracted Service).docx 27 KB ..(.docx)
@ QM 17 Contract Chilling, Freezing, Tempering and Defrost Operations.docx 27 KB
@ | QM 18 Cleaning of Baskets, Roll Cages and other Distribution Containers (Contracted Service).docx 29 KB
@ QM 19 Waste Recovery and Recyeling (Contracted) docx 27 KB

QM 10.1.1 Traceability - Wholesaler Module

QM 10.1.1 Product Recall and Withdrawal - Wholesale Module
QM 10.2 Brand Supplier Approval - Wholesale Module

QM 10.3.1 Supplier Approval - Wholesaler Module

QM 10.3.2 Customer Focus and Communication

QM 10.3.3 Product Fraud Risk Management - Wholesale Module
QM 10.3.4 Design and Development - Wholesale Module

QM 10.3.5 Specifications - Wholesale Module

QM 10.3.6 Product Inspection - Wholesale Module

QM 10.3.6 Laboratory Quality Manual

QM 11 Cross-Docking

QM 12 E-commerce
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= B Control of Glass & Brittle Material Verification [Comp
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Glass & Brittle Material Breakage Verification Glass & Brittle Material Breakage Verification
il products have been packed or processed since the
previous satisfactory glass audit in the affected area in
i Glass & Brittle Material Breakage Verlfication Audit order to assess the risk of any broken glass or brittle
il - plastic having i the product?
Auditor Name -
Are the details of all the actions taken recorded on the
e Date glass/brittle plastic breakage report?
i Site Standards If there is any risk that product may have been
In the event of a glass or brittle plastic breakage, is despatched containing glass then are Senior
~ stopped | 8 ’mlurmed i tely? _
I 15 Shift Manager informed immediately? :any at risk’ product is still on site, is it must putit an
old pending a full
Do all Personal remain at their work place until the N
il Shift Manager arrives to instruct and supervise the Is the equipment and a'ea,dea"e'ﬂ
i relevant staff? Does a member of the Senior Management team
s the area quarantined/ mspect!he equipment and area prior to starting
i Are any pieces of glass or brittle plastic removed? Does a Senior Manager sign off the breakage report to
= Are all pieces of glass or brittle plastic collected and confirm that they have authorised production te start
i placed into a strong labelled disposable plastic bag and again?
5| passed to the Quality Assurance Manager for further Is the glass/ plastic breakage report given to the
3 investigati Quality Assurance Manager?
Is the surrounding area cleaned with a dedicated red I glass or plastic are found to be missing or damaged,
2 broom and dedicated red dustpan and the contents is a Shift Manager informed immediately and the
iy placed into another strong disposable bag together incident recorded onto the appropriate inspection
i with the red broom and red dustpan? record and a breakage log
5 Is the bag safely discarded in the outside waste ‘Are all breakage incidents recorded in the glass/brittle
container? material breakage log and include products
= Are all personnel checked for glass or brittle plastic contaminated (if any), date, time, place and actions
I debris in their footwear and ive clothing? taken?
Is all protective clothing changed?
2 s the Engineering Manager informed of the breakage
s so that repairs are carried out i i
‘Are all products in the surrounding area of the glass or
Bl brittle plastic breakage quarantined immediately and
I disposed of safely?
il Is an Investigation carried out to ascertain which

Document Reference Glass & Brittle Material Breakage Verification
w Revision 0 217 January 2021

Owned by: Quality Manager

o Authorised by: General Manager

Document Reference Glass & Brittle Material Breakage Verification
Revision 0 217 January 2021

Owned by: Quality Manager

Authorised by: General Manager
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~ Are only company issue blue gloves worn?
i Hygiene Code of Practice Verification Are company issue biue gloves food grade and

Hypiene tode of Practice Veriication resistant to shredding? Are gloves changed at regular
N intervals and kept in a clean condit
i o . e . Do all personnel present themselves for work in a

Hyglene Code of Practice Audit clean tidy fashion with a high standard of personal
© Auditor Name i
i Date Are only a plain finger ring and/or a pair of sleeper
- S earrings allowed to be worn?

i _ S _ andripindings Is the wearing of watches, bangles, bracelets,

Are all employees including agency staff, visitors and necklaces, chains, cuff links and stoned rings are
o contractors familiar with and do they follow the il

Hygiene Code of Practice? Are fingernails kept short, clean and free from nail
2 Do all personnel entering the factory for any reason varnish?
a wear the appropriate protective clothing, which is s the wearing of false eyelashes or false fingernails

provided by the company? i
o Is protective clothing clean, worn in the correct Is the excessive wearing of strong after-shave or
i manner, and kept in a good state of repair? perfume or perfumed hand cream prohibited?
o Are personal clothes worn inside not outside of the s the handling of coins in the product areas
h ive garments and fully covered? i

Is all protective clothing kept on the premises, changed Do all personnel wash their hands using the
B at least weekly not worn to and from work? antibacterial hand wash at the hand wash basins
i ‘Are company issued hairnets worn enclosing all hair before entering the facility?
i and the ears? Do all personnel wash their hands before starting
N ‘Are hairnets put on prior to other protective clothing work?

and no hairgrips or clips worn outside the hairnet? Do all personnel wash their hands after visiting the
= Are company issued beard snoods worn? toilet?
2 Is sensible clean footwear worn at all times? Do all personnel wash their hands after breaks?
i Are safety shoes worn where provided? Do all personnel wash their hands after smoking?
i s protective clothing when changed placed into Are hands and the work area wiped using the antibacterial wipes:
d lockers or the appropriate le? = after using a handkerchief?
Bl When out of hoyrs working such 2 c\c?anln; ofthe N - after any task where the hands become soiled?

factory and equipment or stocktaking is taking place is
By ive clothing, including hairnets worn? - after touching ears, eyes, nose or any skin

infection when handling product?
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