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This is an ideal package for Food Manufacturers lookimgleeve certification
to the newBRCGSlobal Standard for Food Safetysue 2022) and Module 13
Meeting FSMA Requirements for Food

TheBRCG&sue & FSMA-ood Safetyg Quality Management System

Implementation Packag@cludes a combination afomprehensivalocumentation,
guidance, implementation tools and training:

V  Food Safety Management System & PrerequiBitggramProcedures
A comprehensive set of editable FoBdfety Management System &
Prerequisite Procedures in Microsoft Word format that match every clause of
the 9 sections of the BRCGS Global Standard for Food Safety &ssilie 9
include the requirements of Module 13 Meeting FSMA Requirements for.Food
V  UpdatedFood Safety Plan Procedures & Tools
A comprehensive Food Safety Plan Procedure & HACCP Calculator in accordanc
with the FSMA an€ODEX General Principles of Food Hygiene 2020 Edition

Chapter Two HACCP System and Guidelines for its Applidlusma nev 2022
Decision Tree.

V Implementation Assistance

A range of tools including instructions, training presentations, guidance, easy to
use record templates and technical support
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Comprehensive Procedures Manual

A comprehensive set ¢food Safety Management Systelmcuments that cover all the
requirements of theBRCGStandardand Module 13 Meeting FSMA Requirements for
Food These procedure templatésrm the basis of youFood Safety Quality
Management Systerand save you 1,000's obbrs writing compliant proceduresh@&
proceduresare writtento match each section and clause of the standard for ease of
implementation:

Section 1 Senior management commitment

FS 1.1 Senior Management Commitment

FS 1.1.1 Food Safety and Qudhtticy

FS 1.1.2 Food Safety Culture

FS 1.1.2 Food Safety Culture Planning

FS 1.1.3 Food Safety and Quality Objectives

FS 1.1.4 Senior Management Review

FS 1.1.4 Appendix Senior Management Review Record
FS 1.1.5 Management Meetings

FS 1.1.6 Appendix IntetyriHelpline

FS 1.1.6 Confidential Reporting System

FS 1.1.7 Human and Financial Resources

FS 1.2 Responsibility and Authority

FS 1.2 Appendix Exam@eganizationaChart

FS 1.2 Responsibility Appendix Example Job Descriptions
FS 1.2A Communication

Name -~

FS 1.1 Senior Management Commitment.docx
FS 1.1.1 Food Safety and Quality Policy.docx
FS 1.1.2 Food Safety Culture
F5 1.1.2 Food Safety Culture Planning.xlsx
FS 1.1.3 Food Safety and Quality Objectives.docx
FS 1.1.4 Appendix Senior Management Review Record
F5 1.1.4 Senior Management Review.docx
FS 1.1.5 Management Meetings.docx
FS 1.1.6 Appendix Integrity Helpline
FS 1.1.6 Confidential Reporting System
= FS 1.1.6 Confidential Reporting System.pptx
FS 1.1.7 Human and Financial Resources.docx
FS 1.1.9 Section 1 Other Items.docx
FS 1.2 Appendix Example Organisational Chart
FS 1.2 Responsibility and Authority.docx
FS 1.2 Responsibility Appendix Example Job Descriptions.docx
FS 1.2A Communication.docx
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ier and Raw Material Approval

Introduction

You can insert )

The company has established, documented and implemented p
purchased materials, which are maintained in order to ensure all purchased ma

specifications in order that the quality and safety of the end product is not com, yo u r own

This s achieved by: \_company logo
Material & Supplier Risk Assessment ~ N
A defined Purchasing Procedure .
\SI:?i‘f’lltl::rﬁ:\s:;aRna: ::’t:r‘i’:l:,,::rd\ased Products, Outsourced Processes and S¢ Yo ucane d It

Material, Outsourced Process and Service Speciﬁcatlons<\ th e t ext
Scope J

The scope of the procedures for purchasing and verification of purchased materials includes all purchasing
activities that have an impact on the Food Safety Quality Management System. Supali
Text inred are

monitoring systems are in place to ensure potential risks from raw materials to
and authenticity of the final product are managed.

FSMA relevant
requirements

Suppliers are required to be approved before receiving raw materials and oth
those suppliers. Written procedures for receiving raw materials and
documented, established and followed. The use of unapprovi
permitted when adequate verification activities are conducted before receiving a

Hazards requiring a supply-chain-applied control are subject to verification req
CFR § 117.430 — Refer to Appendix

You can putin )
your own job
titles

Material Risk Assessment

A documented risk analysis of each raw material or group of raw materials to i
product safety, integrity, legality and quality is carried out by the Food Safety Te.
potential for:

Microbiological contamination
Chemical contamination
Physical contamination
Allergens and possible allergen contamination
Possible substitution or fraud

Variety or species cross-contamination
Document Reference FS 3.5 Supplig
Revision 0 1* August 2022
Owned by: Technical Manager
Authorized By: General Manager

Written in
Microsoft
Word US
English format

Raw Material Approval and Monitor
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Food Safety Culture

Individual Food Safety Culture Development Table

All employees will undergo the following briefings and stages:

Food Safety Policy

Food Safety Objectives

Food Safety Management System Overview

Job Descriptions

Job Training

Employee Briefing

Individual Objectives

CCP Controls — Training Procedures & Record Completion
PRP Controls — Training Procedures & Record Completion
Employee Review

Reference

FS 1.1.2 Food Safety Culture Planning:
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Section 2 The food safety platHACCP

FS 2 HACCP System

FS 2.1.1 HACCP Team

FS 2.1.2 HACCP Scope

FS 2.2 HACCP Prerequisites

FS 2.3 HACCP Product Description and Relevant Information
FS 2.4 HACCP Intended Use

FS 2.5 HACCP Flow Diagrams

FS 2.6 HACCP FIbwagram Verification

FS 2.7.1 Hazard Identification

FS 2.7.2 Hazard Assessment

FS 2.7.3 Identification of Control Measures

FS 2.8 Identification of Critical Control Points (CCPs)

FS 2.9 Establishing Validated Critical Limits for each CCP

FS 2.10 Establistyg a Monitoring System for each CCP

FS 2.11 Establishing a Corrective Action Plan

FS 2.12 Validating the HACCP Plan and Establishing Verification Procedures
FS 2.13 Establishing HACCP Documents and Records
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F5 2 HACCP System.docx

FS 2.1.1 HACCP Team.docx

F5 2.1.2 HACCP Scope.docx

F5 2.2 HACCF Prerequisites.docx

F5 2.3 HACCF Product Description and Relevant Infarmation.docx
FS 2.4 HACCP Intended Use.docx

F5 2.5 HACCF Flow Diagrams.docx

F5 2.6 HACCF Flow Diagram Verification.docx

F5 2.7.1 Hazard Analysis Prompt.docx

FS 2.7.1 Hazard Identification.docx

FS 2.7.2 Hazard Assessment.docx

FS 2.7.3 Identification of Control Measures.docx

FS 2.8 Identification of Critical Cantrol Points {(CCPs).docx

F5 2.9 Establishing Validated Critical Limits for each CCP.docx

F5 2.10 Estaklishing a Monitoring System for each CCP.docx

F5 2.11 Estaklishing a Corrective Action Plan.docx

F5 2.12 Validating the HACCP Plan and Establishing Verification Procedures.docx
F5 2.13 Estabklishing HACCP Docurments and Records. docx

FSMA and Preventive Controls.pptx

HACCP Calculator CODEX 2022 8 BRCGS Issue 2 & FEMA. xIsx
HACCP Calculator Instructions CODEX 2022 BRCGS 8 & FSMA.pdf
Intreduction to HACCP 2022 . pptx

> Sample HACCP Docs & Info
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Hazard Assessment
Each potential food safety hazard is risk assessed to determine whether its elimination or reduction to
acceptable levels is required to produce a safe product and also any controls required to achieve the
acceptable levels.
For each step grades of impact (severity of adverse health effects) and probability (likelihood of a food
safety hazard occurring) are allotted and the combined matrix used to judge the severity and priority for
elimination or minimisation of the hazard. The team identify the hazards that need to be prevented,
eliminated or reduced to acceptable levels. The HACCP team consider the probability of the hazard
occurring, the severity of the hazard on the consumer, the vulnerability of the targeted consumer, the
survival and multiplication of any biological hazards and any likely toxin production, the presence of
chemicals or foreign bodies, contamination at any stage in the process and possible deliberate
contamination or adulteration.
Taking this into account a rating is given for probability and severity and entered into the HACCP Calculator:
. v : .
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el
: b |54 I
]
]
| o e
» v .
. 3 A Oy [y ' e ol
» E ———— AT = ; 5
N re —= e = :
® =1 —; - i =
» M pvery e T 431 Fowmenepg ot yges v
» A vy o au ao age .
a Ty e A5 age o age | |
» s ey ~ro T v e o |
n R § tee hpere o Jieres . 1)
» TP ey e bowe ! W01 Pewaen rd s e )
S ey e by feving Semee |30 irevaee- Gasee o — - i
» P eary s ppare arving) banarw | 13| Praman_Urenor b idogs wd wemior horage 1 )
. T - T = 1 E
“ar oo Fow MACCP Caboutetor WAOCOP P MADCF waniason Good Mantastring Practcss Coetud Muasurve +*
Newoy EE - —— — ¢ un
Document Reference FS 2.7.2 Hazard Assessment
Revision 0 1* August 2022
Owned by: Technical Manager
Authorised By: General Manager
Page 1 of 2 387 Words 0% B = = v e+ 100%

www.ifsgn.com


https://www.ifsqn.com/forum/index.php/store/product/81-brcgs-fsma-food-safety-and-quality-management-system-for-food-manufacturers-issue-8/
https://www.ifsqn.com/forum/index.php/store/product/81-brcgs-fsma-food-safety-and-quality-management-system-for-food-manufacturers-issue-8/

BRCGS & FSMA Food Safety & Quality Management System Package

Section 3 Food Safety and Quality Managentygtem

FS 3.1 Food Safety and Quality Management System
FS 3.2 Document Control

FS 3.3 Appendix Record Register

FS 3.3 Control of Records

FS 3.4 Internal Audits & Inspections

FS 3.4 Internal Audit & Inspection Schedule

FS 3.5 Supplier and Rétaterial Approval and Monitoring
FS 3.5 FSMA Supply Chain Controls

FS 3.6 Specifications

FS 3.7 Corrective Action and Preventive Action

FS 3.7 Appendix Corrective Action Request

FS 3.7 Appendix Preventative Action Request

FS 3.7 Appendix Root Cause Ansalysi

FS 3.8 Control of Ne@onforming Product

FS 3.9 Identification and Traceability

FS 3.10 Management of Customer Complaints

FS 3.11.1 Business Continuity Planning

FS 3.11.2 Product Recall Procedure

Name ~

FS 3.1 Food Safety and Quality Management System
FS 3.2 Appendix Document Master List
:| FS 3.2 Appendix Document Master List
FS 3.2 Document Control.docx
‘| FS 3.3 Appendix Record Register
FS 3.3 Control of Records & FSMA.docx
' FS 3.4 Internal Audit and Inspection Schedule
FS 3.4 Internal Audits & Inspections
FS 3.5 FSMA Supply Chain Controls.pptx
FS 3.5 Supplier and Raw Material Approval and Monitoring & FSMA.docx
FS 3.6 Specifications.docx
FS 3.7 Corrective Action and Preventive Action.docx
FS 3.7 Corrective Action Request Form
FS 3.7 Preventative Action Request Form
FS 3.7 Root Cause Analysis
FS 3.8 Control of Non Conforming Product & FSMA docx
FS 3.9 Identification and Traceability.docx
FS 3.9A Identification and Traceabllity System Appendix
FS 3.9B |dentification and Traceability System Diagram.pptx
FS 3.10 Complaints Analyser Instructions.pptx
" FS 3.10 Complaints Analyser.xlsx
" FS 3.10 Customer Complaints Log Sample.xlsx
FS 3.10 Management of Customer Complaints.docx
FS 3.10 Reducing Complaint levels
FS 3.11.1 Business Continuity Planning.docx
FS 3.11.2 Product Recall - FDA Recall Template.docx
FS 3.11.2 Product Recall Procedure & FSMA.docx
FS 3.11.2 Product Trace Mass Balance Record
Previously included Customer Focus.docx
> Supplementary Audit RA Training
> Supplier Assessment
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Food Safety and Quality Management System

Introduction

The company has planned, established, documented and implemented a Food Safety and Quality
Management System, which is maintained in order to continually improve its effectiveness in
accordance with legislation, international standards and best industry practice. The company has
planned and developed the processes that contribute to meeting the requirements of these standards
and producing safe products. The Food Safety and Quality Management System is aligned with the
policies and objectives of the site and meets the requirements of the current version of the BRCGS
Global Standard for Food Safety

Scope

The scope of the Food Safety Quality Management System includes all product categories, processes
and activities conducted on site and is designed to ensure that the site’s products are always safe to
consume, are authentic and conform to statutory and regulatory requirements.

Due diligence

The Food Safety Quality Manual demonstrates due diligence of the company in the effective
development and implementation of the food safety management system. These documents are fully
supported by the completion of the records specified in this manual for the monitoring of planned
activities, maintenance and verification of control measures and by taking effective actions when non-
conformity is encountered.

Food Safety

The company is committed to supplying safe products for consumption. As part of this commitment,
all products and processes used in the manufacture of food products are subject to food safety hazard
analysis based on the Codex Alimentarius guidelines for the application of a HACCP system. All food
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 food safety hazards is continually reviewed by the Food Safety
Team to ensure that the Food Safety and Quality Management System is continually updated and
complies with the latest requirements for food safety.

Should the company be reguired to outsource any process that may affect product conformity to the
defined standards of the Food Safety Quality Management System then the site will assume control
over this process. This is fully defined in all Outsourced Process Agreements.

Document Reference FS 3.1 Food Safety and Quality Management System
Revision 2 1% August 2022

Owned by: Technical Manager

Authorised By: General Manager
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Section 4 Site Standards

FS 4 Sit&tandards

FS 4.1 External Standards and Site Security
FS 4.2 Foobefense

FS 4.2.1 Control of Visitors and Contractors
FS 4.3 Layout, Product Flow and Segregation
FS 4.3 Factory Plan

FS 4.3 Filling Area Layout Flow Diagram

FS 4.4 Building Fabric

FS 4.%tilities - Water and Air

FS 4.6 Equipment

FS 4.7 Maintenance

FS 4.8 Staff Facilities

FS 4.9 Product Contamination Control

FS 4.9.1 Chemical Contamination Control

FS 4.9.2 Metal Contamination Control

FS 4.9.3 Control of Brittle Materials

FS 4.9.4 Controlféroducts Packed into Brittle Containers
FS 4.9.5 Control of Wood

FS 4.10 Foreign Body Detection and Removal
FS 4.11 Housekeeping and Hygiene

FS 4.12 Waste & Waste Disposal

FS 4.13 Management of Surplus Food and Products for Animal Feed
FS 4.14 Pest Managnent

FS 4.15 Storage

FS 4.16 Dispatch and Transport
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Section 4 Site Standards

ame G

@ FS 4 Site Plan.docx

@ FS 4 Site Standards.docx

H" F5 4.1 External Standards and Site Security.docx

@ FS4.1.1 Control of Visitors and Contractors.docx

B FS 4.2 Food Defence.docy

E‘} F5 4.2 Food Defense Threat Assessment.x|sx

B FS 4.3 Factory Plan

@ F5 4.3 Filling Area Layout Flow Diagram

H" F5 4.3 Layout, Product Flow and Segregation.docy

@ FS 4.4 Building Fabric.docx

h" FS 4.5 Utilities - Water and Alr.docx

@ FS 4.6 Equipment.docy

@ FS 4.7 Maintenance.docy

@ FS 4.8 Staff Facilities.docx

H" F5 4.9 Product Contamination Cantrel.docx

@ F5 4.9.1 Chemical Contamination Control.docx

H" F5 4.9.2 Metal Contamination Contral.docy

@ F5 4.9.3 Control of Brittle Materials. docx

H" F5 4.9.4 Control of Products Packed into Brittle Containers

@ F5 4.9.5 Control of Wood.docx

H" F5 4.10 Appendix If Appropriate-...Eguipment Testing Procedure.docx
@ F5 4.10 Foreign Body Detection and Removal.docx

E F5 4.11 Appendix Environmental Microbialogical Manitoring. pptx
@ F5 4.11 Housekeeping and Hygiene.docx

H" FS 4.12 Waste & Waste Disposal.docx

@ FS4.13 Management of Surplus F..and Products for Animal Feed.docy
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@ F5 4.15 Storage.docx
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Equipment

Introduction

The company has established site standards and implemented prerequisite programmes to facilitate the
production of safe and legal finished products. All production and product handling equipment is required
to be suitable for the intended purpose and used to minimise the risk of contamination of product.

Equipment

The Food Safety Team has determined the prerequisite standards required for production and product
handling equipment to reduce the risks of product contamination. This process means that product
contamination risks from Equipment are controlled. Prerequisite standards for Equipment are outlined in
this document.

Equipment used in the production processes and product handling are monitored to ensure effective
control and prevent the risk of product contamination.

PRODUCTION AND PRODUCT HANDLING EQUIPMENT PREREQUISITES

Production and Product Handling Equipment - All equipment in use meets the following criteria:

New equipment is purchased with a certificate of conformity or specification confirming that:

¥ the equipment complies with any relevant legislation

v food contact surfaces, where present, meet legal requirements

¥' the supplier understands and has agreed the purpose and the intended use of the equipment
and the type of materials that the equipment will be handling

The supplier is required provide the certificate of conformity or signed specification that

equipment meets these site requirements prior to delivery of the equipment.

New equipment by the Site Management Team using FSR 061 Process Change Approval Record

When in direct contact with food is suitable for food contact, taking into account the nature of
the food and meets all legal requirements

Located away from drains/drainage systems

Located in a place that facilitates good hygienic practices and maintained in a hygienic condition

Located for ease of access for cleaning, maintenance and monitoring

Does not contain any loose moving parts over exposed food

Has good access for hygiene inspection and swabbing

® |No|wn|&slw N

Has smooth, accessible, cleanable surfaces, made from suitable materials that will not affect, or
be affected by, the product, cleaning agent or cleaning system such as high grade stainless steel.

9

Does not have glass, plastic, or wooden parts in contact with food or liable to contaminate the
product

10

All lubricants used are food grade

11

Is located so that it functions as per its intended use

Document Reference FS 4.6 Equipment
Revision 0 1% August 2022
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Housekeeping and Hygiene
Each Cleaning Work Instruction will have specific details including:

- Responsibility for cleaning

- Item to be cleaned

- Protective Equipment to be worn

- Cleaning Equipment to be used

- Chemicals to be Used

- Correct dilution and temperature of Chemicals
- Contact time for Chemicals

- Method of Cleaning

- Any requirement for disinfection

- Any requirement to dismantle equipment

- Any precautionary measures

- Cleaning records (including the recording of completion of cleaning and sign off)
- Frequency of cleaning

- Responsibility for verification

The frequency and methods of cleaning are based on risk as assessed by the HACCP team and include the
risk from cleaning chemical residues on food contact surfaces.

The Operations Manager is responsible for ensuring cleaning procedures are implemented effectively and
appropriate standards of cleaning are achieved.

A chemical control sheet is in place for each chemical used on site which includes details the management
of use, handling and storage of non-food chemicals including:

- Approved supplier details

- Chemical data and safety sheets

- Suitability for food use and where appropriate to use

- Instructions for the avoidance of use of chemicals with strong aromas
- Identification of chemicals

- Segregated and secure storage areas

- Use by trained personnel

Cleaning chemicals are fit for purpose, suitably labelled, secured in closed containers and used in
accordance with manufacturers’ instructions.

Cleaning equipment is fit for purpose, colour coded for intended use and stored in a hygienic manner to
prevent contamination. Equipment used for cleaning in high care areas is dedicated for use in that area. All
Cleaning equipment is clearly identified and segregated.

Document Reference FS 4.11 Housekeeping and Hygiene o
Revision 0 1% August 2022
Owned by: Technical Manager
Authorised By: General Manager

>

Page 2 of 8 1789 Words 0 =

www.ifsgn.com


https://www.ifsqn.com/forum/index.php/store/product/81-brcgs-fsma-food-safety-and-quality-management-system-for-food-manufacturers-issue-8/
https://www.ifsqn.com/forum/index.php/store/product/81-brcgs-fsma-food-safety-and-quality-management-system-for-food-manufacturers-issue-8/

BRCGS & FSMA Food Safety & Quality Management System Package

Section 5 Product control

FS 5.1 Product Design & Development

FS 5.2 Product Labelling

FS 5.3 Appendix Types of Allergens

FS 5.3 Management of Allergens Introduction

FS 5.4roduct Authenticity, Claims & Chain of Custody
FS 5.5 Product Packaging

FS 5.6.1 Product inspection, Onsite Product Testing and Laboratory Analysis
FS 5.6.2 Laboratory Quality Manual

FS 5.7 Product Release

FS 5.8 Pet Food and Animal Feed

FS 5.9 Animal fPniary Conversion

FS 5.1 Product Design & Development.docx

FS 5.2 Product Labelling.docx

FS 5.3 Appendix Types of Allergens.docx

FS 5.3 Management of Allergens Introduction

FS 5.4 Food Fraud Assessment Tool.xlsx

| F5 5.4 Food Fraud Raw Material Assessment Tool.xlsx
F5 5.4 Product Authenticity, Claims & Chaln of Custody.docx
FS 5.5 Product Packaging.docx

FS 5.6A Product Inspection, Testing and Analysis.docx
FS 5.6B Laboratory Quality Manual.docx

FS 5.7 Product Release.docx

FS 5.8 Pet Food and Animal Feed

FS 5.8 Animal Primary Conversion.docx
Supplementary Allergen Management

Supplementary Laboratory Quality Manual
Supplementary Product Development Tools

=
Es
ﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂg

y¥7v¥e T

www.ifsgn.com


https://www.ifsqn.com/forum/index.php/store/product/81-brcgs-fsma-food-safety-and-quality-management-system-for-food-manufacturers-issue-8/
https://www.ifsqn.com/forum/index.php/store/product/81-brcgs-fsma-food-safety-and-quality-management-system-for-food-manufacturers-issue-8/

BRCGS & FSMA Food Safety & Quality Management System Package

B FS 5.4 Product Authenticity, Claims & Chain of Custody [Compati ~ @]
Y, Y
Design Layout References Mailings Review View &* Share ~
I Calibri (Bod: 14 A= A x, [
15 ori (Body) I s A2BbCcDd  AaBbCoDd  AaBbCcDd  AaBbCeDdEe | AaBbCeDAE | AaBbCeDd | | ()
Paste B I U ~ebe X; x* v & Heading 1 Heading 3 Heading 4 Heading § Normal Subtitle Styles
e Pane
v Y 34,5 ,6 7 89
Product Authenticity, Claims & Chain of Custody Product Authenticity, Claims & Chain of Custody
Introduction - GMA + Battelle Partnership
" — GMiA and Battelle have partnered to provide EMAlert a secure, comprehensive and intuitive software tool
I The company has established, documented and implemented procedures for Product Authenticity, Claims that enables food to rapidly analy understand EMA i produces
i & Chaln of Custedy which are maintained in order to meet the requirements of the Foed Safety Quality results, allowing for the of mitigation efforts d with EMA
Management system and ensure product descriptions and claims are legal, accurate and verified. threats.
g https: //emalert.org/About/Overview
I Scope
FDA Food Defence Programs?
i The scape af the procedures for Product Authenticity, Claims & Chain includes all produets manufactured FDA conducts vuinerability assessments (VA) on food systems to identify, quantify and prioritize (or rank)
on site and activities conducted on site. the wulnerabilities in a system.
hitps: fda. htm
Product Authenticity - Food Fraud Team
" The Food Fraud Team Leader is the Purchasing Manager and Senior Management Representative in the
The food fraud risk assessment and prevention procedures are developed and maintained by the Food team.
= Fraud Team. The Food Fraud Team includes members from purchasing, logistics management, technical, )
operations, quality and the sales All team memb trained in Data Sourcing
o assessment and mitigation techniques.
Processes are put in place to access information on historical and developing threats which may present a
o ‘Betails of risk of material or product fraud inclucing trade associations, government sources and technical resource
Food Fraud Team Name Job Title Tralning Date centres. The Food Fraud Team mamh!rs'mm purmmg, logistics management, technical, operations,
e Team Leader Purchasing Manager quality and the sal and report in
. £0 the team. The Food Fraud Team membe relevant th s and products
Team Member Logistics Manager
= economic factors such as cost of the
Team Member Warehouse Manager ease nF access to raw mlmrlal;/pmdm:lsth rough the supply chain, sophistication of
o Team Member Technical Manager routine testing to identify adulterants and nature of the raw material/products.
Team Member Operations Manager
= Team Member Quality Manager
e Team Member Salles Manager
o Note: Food Fraud Initiative at Michigan State University (MSU) http:/ffoodfraud. msu.edu. provides free on -
line training for sites and auditors on food fraud called Massive Open On-line Courses or MOOCs. Other
o resourees that could be considered include Assistance
5 SSAFE Food Fraud tool
A food fraud vulnerability assessment tool that companies can use free-of.charge. The tool is a first-of.its- T ——
= kind solution food fraud and in the safety and E——
integrity of their food. The toal will support the food mduslrv in preparing for new GFSI™* requiremens ==
B ‘that require for GFS| certified od fraud
develop control plans to reduce risks.
kd i aud-tool.html — e
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Product Authenticity, Claims & Chain of Custody Product Authenticity, Claims & Chain of Custody
Sources of infarmation include Data Source/Data value: The process of d undeclared materials to food products in
order to enhance their quality attributes.
Internal - Historical i an previous fraud incidents Mislabelling/ Misbranding - The process of placing false claims on packaging for economic gain.
- General on i fraud incidents Grey market - a market employing irregular but not illegal methods
Internet Searches - Information on material/product fraud incidents Diversion - the act or an instance of diverting straying from a course, activity, or use
Media - General information on material/product fraud incidents
Trade - fraud risks. Commoity price ~forecasts and When conducting the vulnerability assessment, the Food Fraud Team also consider:
ions. Product supply i Econamic vulnerability - cost of the material {haw economically attractive is fraud)
R - Guidance and i such as food fraud d Historical data of substitution or adulteration (has it happened)
Authorities/Food Autharities - Guidance and information. Information on material/product fraud & safety Detectability - sophistication of routine testing ta identify adulterants (e.g. how easy to detect, routine
incidents. Infarmation on material /product customs seizures. screening present]
Food and Feed Safety Alets .. RASFF - Inormatlon on material/product raud & safery ncdents Access to raw materials, packaging materials and finished products in the supply chain - ease of access
Food Fraud Data bases & food fraud through the supply chain
issues. Information on mmnsvpmnm fraud mud-m, Data on food fraud mudzﬂls. R!\x(mnshlp with supplier (e.g. long relationship or spot-buying)
Analytieal Services - Guidance and information such as food fraud detection methodology through an pecific for fraud and
Supply Chain Platforms on country Cnmpllelv of the supply chain (e . length, origins and where the praduct is substantially
Country - y corruption level changed/processed)
Nature of the di h as beef mince or graund spices are
Documented Vulnerability Assessment likely to have a greater rlsk(han the whole mgradlem
A assessment i Fraud Team to assess the potential risk Based on the gathered and categories and the food
of food fraud for the following msmrl:l/s!mm/pmdum categories: fraud categories a vulnerability assessment is carried out by the Food Fraud Team using the FS 5.4 Food
Fraud Assessment Tool:
Raw materials
\r\ygm!ms
Outsourced processing
In-process materials and products
hed products on site
Finished products in warehouse
Finished products in the market place
The scope of the assessment includes the following food fraud categories:
Counterfeiting - The process of copying the brand name, packaging concept, recipe, processing method etc.
of food products for economic gain.
Stolen goods ~ Theft, something stolen, obtained in an illegal or dishonest way.
Dilution - The process of mixing a liquid ingredient with high value with a liquid of lower value.
‘Substitution - The process of replacing an ingredient or part of the product of high value with another
ingredient or part of the product of lower value.
Concealment - The process of hiding the low quality of a food ingredients or product.
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Control of Operations Control of Operations
~ - Recipes
Introduction - Mixing instructions
. - Equipment process settings
The company has and i a procedure for th | of operations on - Processing times and temperatures.
b site, which is maintained in order to ensure eﬂemve use of resources in complying with the requirements - Cooling times and temperatures.
of the Food Safety Quality Management System. - Criteria for product acceptance
sy - Specific test or analysis procedures
Scope - Storage conditions {temperature and humidity where applicable)
2 - Pr:r:qulsnz programmes
This procedure applies to all products, production activities and process activities conducted on site. - Relev
- NACCP plans including Critical Control Point moni i and iteria
Should the site be required to outsource any process that may affect product conformity to the defined
E standards of the Food Safety Quality Management System then the site will assume control over this The process specification is authorised by the Technical Manager and issued to both the laboratory and
& process. production departments.
= Procedure It is a pre-requisite that all production areas on site fully meet the criteria laid down in the Prerequisite
Procedures to ensure that adequate pre-production and environmental controls are in place prior to
- Al Customer puvchase orders are received and approved by the Sales department. Routine customer order production.
tothe using a Sales Order
o Planning documant wmch details product, quantity, required production, order priority, delivery date and Prior to production commencing pre-start up checks to ensure that the | measures
any other specific requirements. have been taken. These checks include:
‘The Operations Manager reviews the Sales Order Planning document with his management team and Glass and Perspex Inspection
= schedules production to meet the order requirements ensuring the necessary resources to complete the Metal Detection Validation
order are available. Confirmation of adequate Cleaning
" The line is clear of previously used packaging
The Planning Manager arranges for all the necessary products and materials to be supplied by issuing a
] production planning order to the Warehouse Manager. The Warehouse Manager issues sufficient quantity The Production Manager supervises the production process to ensure all production is carried out under as
of materials to the production area taking into account fixed wastage from the production model. per the Process Specification and Work Instructions whilst following the Prerequisites, Operational
3 Programmes and HACCP plan guide lines. Product checks are carried out at regular intervals during the
The Technical Manager translates the product specification for every new product into a Process packaging run, following packaging changes and when changing batches of packaging materials to ensure
= i The process specification details ions to be followed and contains correct packaging materials are used and the code s correct.
recipes as defined in customer specifications.
2 Process of key such as nd time is recorded by trained
I ‘The Process Specification describes: operations personnel at all times to ensure the products meets the required specification. Where variation
< in processing conditions may occur within equipment critical to the safety of products the processing
I - Ingredient Details including unique identification code characteristics are validated at a frequency based on risk and equipment performance. All on line automatic
N - Packaging Details including unique identification code monitoring systems have failure alarms and reject mechanisms that are checked prior to start up and
G - Specific Label requirements hourly. Where equipment settings are critical to the safety or legaliy of the product, controls are
~ - Explicit date coding instructions p d and changes to thy settings are only by trained and
= - Bar Code requirements staff.
o - Specific process or production conditions
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Labelling and Pack Control

Introduction

The company has established, documented and implemented a procedure for labelling and pack control
which is maintained in order to ensure that products are labelled and coded as per product safety, legality,
integrity and quality requirements.

Scope
This procedure applies to all products handled conducted on site.

Should the site be required to outsource any process that may affect product conformity to the defined
standards of the Food Safety Quality Management System then the site will assume control over this
process.

Procedure

The Technical Manager translates the product specification for every new product into a Process
Specification. The process specification details manufacturing instructions to be followed and contains
recipes as defined in customer specifications.

The Process Specification describes:

Ingredient Details including unique identification code

Packaging Details including unique identification code

Specific Label requirements

Explicit date coding instructions

Bar Code requirements

Specific process or production conditions

Recipes

Mixing instructions

Equipment process settings

Processing times and temperatures

Cooling times and temperatures

Storage conditions (temperature and humidity where applicable)
Criteria for product acceptance

Specific test or analysis procedures

Prerequisite programmes

Relevant operational procedures/Work Instructions

HACCP plans including Critical Control Point monitoring requirements and acceptable criteria
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FS 7.1 Training

FS 7.2 Personal Hygiene

FS 7.3 Medic&creening

FS 7.4 Protective Clothing

FS 7.4 Appendix Protective Clothing Risk Assessment

nel

FS 7.1 Training Matrix Template.xlsx

FS 7.1 Training.docx

FS 7.2 Personal Hygiene.docx

FS 7.3 Medical Screening.docx

FS 7.4 Appendix Protective Clothing Risk Assessment
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Training Training
Introduction All relevant personnel (including relevant agency- supplied staff, temporary staff and contractors) receive
n training on the site’s labelling and packing procedures to ensure the correct labelling and packing of
The company has established, implemented maintains and updates a Food Safety Quality Management products.
- System for the site. A requirement of this system is the review and provision of human resources and
training. All relevant personnel including agency staff, temporary staff, engineers and contractors are given allergen
awareness training and trained in the allergen handling procedures.
Scope
& The Senior Management team identify the skills and competences required for personnel who can affect
o The scope for the provision of training includes all products manufactured on site and activities conducted food safety and provide the appropriate education and/or training. Personnel responsible for monitoring
on site. The company ensures that all personnel (including agency-supplied staff, temporary staff and food safety trained in itoris and the ive action to be taken when
I contractors) carrying out work that can affect product quality and safety are adequately qualified, trained, results are outside critical limits and there is a loss of control. Documented supervisory procedures are in
instructed and supervised commensurate with their activity and are demonstrably competent to carry out place for all critical control point monitoring.
their tasks.

Records of all training are maintained, including those of induction, on-the-job, refresher and external
= Procedure training. Training schedules and records are located in the relevant departments, where the following
records are available:
= Senior management team identify and provide the human resources and training needed to maintain the

food safety quality systems, meet site policies and objectives, and to meet customer requirements. Careful
~ consideration is given to the amount of competent trained personnel required whilst also ensuring there
are also adequate infrastructure and a suitable work environment. Resource to identify staff competence
levels required, provision of training, periodic evaluation of its effectiveness and staff awareness training is

Training register
Operator training review
Training matrix
Department training matrix

provided. - Individual Training records including:

= ¥ Title of training course and contents (plus a copy of the material, work instruction or
It is company policy that all personnel, including temporary staff, affecting conformity to product procedure that is used in internal training)

) requirements shall be competent on the basis of appropriate education and training, and/or where Name of trainee and confirmation of attendance

applicable, on the basis of skills and experience and be adequately supervised. Date and duration of training
= Trainer details
Atraining programme and adequate supervision is put in place for all new personnel until they have been Identifying the competencies needed for specific roles
5 assessed as competent. 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.

R

- Basic elements of employee training will necessarily include hygiene requirements and awareness of the

relevance and i of their activities in quality objectives and contributing to food The department training matrix is an essential tool in assessing the resource available in the department,
2 safety. any further training needs of the department and for programming refresher training. Where appropriate,
Ik consideration is given to using the native language of the trainees.
~ More specifically the Food Safety Team and personnel that can affect food safety are required to be
Ik competent and have the appropriate level of education, training skills and experience. Specific training of Responsibility
o personnel whose activities have an impact on product safety, legality and quality such as monitoring control
& measures and or critical control points is compulsory, this training is followed up with competency is for arranging training and for reviewing the effectiveness of
~N assessments. These personnel are also made aware of the important contribution of effective internal and the training given. It is the responsibility of the Department Manager to maintain the training matrix.

external communication.
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1 [Departmeht Training Matrix 8th January 2022

2

3 | Training Required
4 [Training Not Required
5 | Training Completed

)
EmBIOVEE | ome | sumame | Department | position
8 code
0001 A Smith | Production | hroduction
s Supervisor
r
o oo 8 Smith | Production |Filler Operator
I Process
o oo c smith | processig |
0004 ) Smith | Production | "ok
2 Operator
0005 E Smith | Warehouse | 1028
13 Operator
r
0006 F smth | Goodsin | CheCkime
14 Operator
0007 G Smith General | Cleanine
15 Operator
o008 H Smith Dispatch Dispatch
16 Supenisor
r
) Laboratory
w| M ! Smith Qualty | rachmician
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Protective Clothing Protective Clothing
Introduction 3. Company issued hairnets must be worn enclosing all hair and the ears. Hairnets should be put on
" prior to other protective clothing and no hairgrips or clips should be worn outside the hairnet.
The company has andi P lothing for the site,
- which are maintained in order to ensure that suitable site-issued protective clothing shall be worn by 4. Company issued beard snoods must be worn by personnel with beards or moustaches (defined as
‘employees, contractors or visitors working in or entering production areas. two or more day's growth).
Scope 5. Sensible clean footwear should be worn at all times. The wearing of high heels and open toe shoes
= is not allowed in production areas. Safety shoes, where provided, must be worn.
i The scope of the Protective Procedures includes all personnel including temporary staff, visitors and
contractors. 6. Disposable gloves where used should be changed regularly.
" Procedure for Protective Clothing and Work wear 7. Protective clothing when changed should be placed into lockers or the appropriate receptacle.
i Suitable company issued protective clothing that is approved by the Technical Manager is worn by 8. When out of hours working such as cleaning of the factory and equipment or stocktaking is taking
employees, contractors or visitors working in or entering product areas. place protective clothing, including hairnets, must be worn.
= Itis company policy to provide Protective Clothing: 9. Protective clothing must be removed when leaving the manufacturing areas and before visiting the
canteen, toilet and smoking areas.
o ~ insufficient numbers for each employee
- of suitable design to prevent contamination of the product (as a minimum contain no external Contracted Cleaning of Protective Clothing
m pockets above the waist or sewn on buttons)
-~ that fully contains all scalp hair to prevent product contamination Laundering of protective clothing is carried out by an approved contracted laundry.
= - including snoods for beards and moustaches
It is company policy that the contracted laundry ensures:
Lot Dress code standards are clearly displayed. The requirement to wear the correct colour coded work wear in
product areas is briefed to all staff on induction. Compliance to dress code is monitored by the supervisory - effective cleaning of the p lothing
3 staff in each area. All visitors and contractors are required to follow the dress code standards. - adequate segregation between dirty and cleaned clothes
- protective clothing is commercially sterile following the washing and drying process
= Staff are instructed to change protective clothing if they become soiled to an unacceptable level. - cleaned clothes are protected from contamination until use by the use of covers or bags
= Staff Instruction The contracted laundry is subject to the supplier approval process and is required to be audited by the
Technical Manager annually who also defines the criteria to validate the effectiveness of the laundering
= 1. Allpersonnel entering the factory for any reason must wear the appropriate protective clothing, process and issues instruction to the Laboratory.
which is provided by the company. Protective clothing must be clean, worn in the correct manner,
~ and kept in a good state of repair. Jumpers, cardigans etc., if worn should be on the inside of the ‘Washing of protective clothing by the employee is exceptional and only permitted where the protective
I protective garments and fully covered. clothing is not used for product safety but to protect the employee from the products handled and the
N protective clothing is worn in enclosed product or low-risk areas only.
i 2. Protective clothing should be kept on the premises, changed regularly and must not be worn to and
. from work. A daily change of food grade work wear is provided to all staff. Dirty clothing is to be
I placed in the laundry collection bins at the end of each shift.
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Section 8 Production Risk Zones

ES 8 Production Risk Zones High Risk, High Care and Ambient High Care Production Ris
Zones including

8.1 Layoutproduct flow and segregation in higisk, highcare and ambient highare

zones

8.2 Building fabric in highsk and higkcare zones

8.3 Maintenance in highisk and higkcare zones

8.4 Staff facilities for highisk and higkcare zones

8.5 Housekeepingnd hygiene in highisk and higkcare zones

8.6 Waste/waste disposal in higlsk, highcare zones

8.7 Protective clothing in highsk and higkcare zones

@0® M H v+ U & = JFS8ProductionRiskZon.. Qv Searchin Document
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High Risk, High Care and Ambient High Care Zones
Introduction
The company has blished, doc d and i a food safety management system for the
site, as part of this system the are c i to identifying and providing production facilities

and controls that prevent pathogen contamination of products in High Risk, High Care and Ambient High
Care Production Risk Zones.

Scope
The scope of this procedure includes all high risk/high care product handling areas/facilities on site.

Layout, Product Flow and Segregation in High-Risk, High-Care and Ambient High-Care Zones

Infrastructure within the scope of this procedure includes:

- Layout, construction and design of buildings including y buildit
- Layout, construction and design of workspace
- Layout, construction and design of staff facilities and utilities

Work environment areas, including conditions under which work is performed, within the scope of this
procedure include:

- legislation

- external environment
- pest control

- waste control

- noise

- temperature

- humidity

- lighting

- weather

The Senior N team are ible for ensuring that the lay out, flow of processes and
of personnel minimises the risk of product contamination or deterioration in high risk/high care

areas.

The Senior Management team issue a map of the site which designates areas by levels of risk from
contamination:

@ - high-care zones for chilled and ready-to-eat products
2 - high-risk zones for chilled and ready-to-eat products
- Document Reference FS 8 High Risk, High Care and bient H
: Revision 0 1% August 2022
Owned by: Technical Manager
Authorised By: General Manager
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Hygiene Code of Practice
Knives
1 Personnel must take care of any knife issued to them. Knives must never be lent to other personnel
2 Personnel must not take their knife off the premises, under any circumstances
3. Anyless or damage to the knife or knife blade must be reported immediately to Management.
* Refer to S 4.9.2 Metal Contamination Control - Knife Control Procedure
Animals and Birds

1 The bringing of animals or birds onto the factory premises or the ncouragement of birds or animals
by putting out of food is forbidden.

2. Anyspillages of foodstuffs or waste should be cleaned up as son as possible to prevent attraction
«of animals and birds.

4. All waste food material should be suitably wrapped and placed into a waste bin as soon as possible.
Stationery
1 Drawing pins, staples, rubber bands, paper clips, pins, etc., are not allowed in the factory.

2 Celle tape or red tape must not be used on machines or to attach notices. Any notices should be
laminated and attached with double-sided sticky tape or a bulldog clip.

Contamination

1 Waste be placed in the proper
around the factory. A ‘clean as you go policy should be adopted.

provided and nat left lying

2 The use of any materials likely to in areas of the
factory, e.g. staples in boxes, should be brought ta the attention of the Management.

3 Itisthe responsibility of every employee to
tion in any area of the i

the

P v
facility that riskto Jor

personnel.

4. Iffor anyreason an employee feels that contaminated product may have been dispatched to
customer(s) they must report the incident to a member of Management immediately.

Document Reference FS 8 Appendix Hyglene Code of Practice

Revision 0 1 August 2022 f

Owned by: Technical Manager |

Authorised By: General Manager

B FS 8 Appendix Hygiene Code of Practice [Compatibility Mode]

@

&t Share ~

AaBbCcDd AsBbCeDAE: | AaBbCeDd | | @)
Heading 1 Heading 3 Heading 4 Heading & Normal Subtitle Styles
Pane
Hygiene Code of Practice
Plant Maintenance
1 Nowelding, riveting, drilling or soldering s to be carried out on plant, which is being used for
production.
2. Anypart of the factory where construction work is being carried out should be screened off to
prevent risk of product contamination.
3. On completion of maintenance or construction work the area must be cleaned thoroughly and

debris disposed of.

Factory Tours/Visits

1L It ibili v of staff a visitor around the factory ta ensure
that they are correctly attired and follow the company hygiene rules.

2 All visitors should be informed that there are potential hazards in the factory and asked to exercise
care, and caution, bearing in mind:

~ that they should not touch and keep loose clothing clear of moving machinery.

that they should nat touch any materials in use.

~that they should be aware of forkiift trucks.

~ that strict hygiene rules apply in the factory and no smoking is allowed except in permitted
areas.

that noise levels in some areas of the factory may be high and ear protect

is available.

The various points mentioned in this document should not be considered exhaustive and everyone is asked
to help reduce the slightest risk of product contamination,

Everyone is asked to be on the alert at all times and ask for help from members of Management if they
have any concern over any matter relating to hygiene.

All personnel are reminded that this doeument forms part of the Company Handbook of Pracedures and
failure to comply could result in disciplinary action
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Section 9 Requirements for Traded Products

FS 9.1 The Food Safety PidhACCP fofraded Products

FS 9.2 Approval and Performance Monitoring of Manufacturers/Packers of Traded
Food Products

FS 9.3 Specifications

FS 9.4 Product Inspection and Laboratory Testing

FS 9.5 Product Legality

FS 9.6 Traceability

e®® M A - & & & F59.1HACCP System for Traded Food Products [Compa... ch in Document
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HACCP System for Traded Products

Introduction

The company is committed to supplying safe products for consumption. As part of this commitment, all
pracesses used in the purchase and handling of Traded Food Products are subject to hazard analysis
incorporating the Codex Alimentarius HACCP principles and the requirements of the current edition of
the BRCGS Global Standard for Food Safety.

All food safety hazards, that may reasonably be expected to occur, are identified by this process and are
then fully evaluated and significant hazards that have been identified are controlled so that our Traded
Food Products do not represent a direct or indirect risk to the consumer.

The Food Safety Management System is fully supported by established verification procedures and
validation of the control measures/combination of control measures that are implemented through the
HACCP (food safety) plan and where applicable Prerequisites/GMPs. The scape of traded products
HACCP (food safety plan are the products and the processes for which the site is responsible, so
purchase and supplier approval, goods receipt, storage and dispatch.

HACCP Application

The Company Food Safety System has been developed based on CODEX Recommended International
Code of Practice General Principles of Food Hygiene 2020 Edition - CHAPTER TWO - HAZARD ANALYSIS
AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND GUIDELINES FOR ITS APPLICATION - SECTION 3:
APPLICATION

3.1 Assemble HACCP Team and Identify Scope (Step 1)

3.2 Describe product (Step 2)

3.3 Identify intended use and users (Step 3}

3.4 Construct flow diagram (Step 4)

3.5 On-site confirmation of flow diagram (Step 5)

3.6 List all potential hazards that are likely to occur and associated with each step, conduct a hazard
analysis to identify the significant hazards, and consider any measures to control identified hazards (Step
6/ Principle 1)

3.7 Determine the Critical Control Points (Step 7/ Principle 2)

3.8 Establish validated critical limits for each CCP (Step 8/ Principle 3)

3.9 Establish a Monitoring System for Each CCP (Step 9/ Principle 4)

3.10 Establish corrective actions (Step 10/ Principle 5)

3.11 Validation of the HACCP Plan and Verification Pracedures (Step 11/ Principle 6)

3.11.1 Validation of the HACCP Plan

3.11.2 Verification Procedures

3.12 Establish Documentation and Record Keeping (Step 12/ Principle 7)

3.13 Training

Document Reference F5 9.1 HACCP System for Traded Products
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Range of Record Templates

Arange of Food Safety Quality Management System Record Templates are included:

Name

- QMR 001 Management Review Record.docx

-~ QMR 002 Training Record.docx

- QMR 003 Product Realisation Record.docx

- QMR 004 Design and Development.docx

QMR 005 Supplier Evaluation Form.docx

QMR 006 Process Validation Record.docx

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

QMR 009 Calibration Record.docx

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

QMR 012 Corrective Action Request.docx

QMR 013 Preventative Action Request.docx

QMR 014 Supplier Self Assessment Form.docx

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

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

QMR 019 Prerequisite Audit Form.doex

QMR 020 Knife Control Record.docx

QMR 021 Knife Breakage Report.docx

QMR 022 Goods In Inspection Record.docx

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

QMR 025 Metal Detection Record.docx

- QMR 026 First Aid Dressing Issue Record.docx

QMR 027 Cleaning Schedule.docx

QMR 028 Cleaning Record.docx

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

QMR 031 GMP Audit Checklist.docx

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

QMR 036 Product Recall Record.docx

QMR 037 Shelf Life Confirmation Record.docx

QMR 038 Accelerated Keeping Quality Log.docx

QMR 039 Goods In QA Clearance Label.docx

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

QMR 042 Colour Coding Red Process Area.pdf

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

- QMR 045 General Cleaning Procedure.docx

- QMR 048 Product QA Clearance Label.docx

QMR 047 CIP Programmes Log.xlsx

- QMR 048 Sample Filler Cleaning Record.docx

QMR 0489 Pipe Diameter Flow Rate Conversion Table.xlsx
QMR 050 QC Online Check Sheet.docx

QMR 051 Non Conformance Notification.docx

QMR 052 CIP Chemical Log.docx

- QMR 053 Double Hold Label.docx

QMR 054 Supplier Register.xlsx

- QMR 055 Chemical Register.docx

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

QMR 058 Product Recall Trace.docx

QMR 059 Product Recall Test Record.docx

QMR 080 Document Master List.docx

- QMR 081 Process Change Approval Record

- QMR 062 Minor Process Change Approval Record

i [
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Verification and Validation Record Templates
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- CCP Validation - Cleaning After Nut Production.docx

- CCP Validation - Control of Brittle Materials.docx

. CCP Validation - Dispatch and Distribution Temperatures.docx

- CCP Validation - Glass Control.docx

CCP Validation - Metal Detection.docx

CCP Validation Cleaning and Sanitation.docx

Prerequisite Validation - Calibration.docx

Prerequisite Validation - Control of Visitors and Sub-Contractors.docx
Prerequisite Validation - Dispatch and Distribution.docx

Prerequisite Validation - Maintenance.docx

Prerequisite Validation - Personnel Practices.docx

Prerequiste Validation - Control of Knives.docx

Sample Control of Foreign Matter Contamination PRP Validation.docx
Sample Ingredients Foreign Body Control Policy Validation.docx
Sample Personnel Hygiene and Welfare PRP Validation.docx

z
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Control of Brittle Materials Verification Record.docx

- Control of First Ald Dressings Verification.docx

Control of Knives Verification Record.doex

Control of Visitors and Sub-Contractors Verification Record.docx
Despatch and Distribution Verification Record.docx

Glass & Brittle Material Breakage Procedure.docx

Glass Policy Verification Record.docx

Hygiene and Housekeeping Management Verification Record.docx
Hygiene Code of Practice Verification Record.docx

Hygiene Policy Verification Record.docx

Ingredients Foreign Body Control Policy Verification Record.docx
Maintenance Verification Record.docx

Management of Cleaning Verification Record.docx

Management of Pest Control Verification Record.docx

Metal Detection Verification Record.docx

Mut Handling Procedure Verification Record.docx

Prerequisite Verification - Training.docx
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Training Record
Name: Employee Number:
Company Start Date: Position:
Prior External Qualification(s), Skills & Experience:
Period i Assessed as
Training Details of Internal Training or External Training Course ::::I o {.:lel Competent Signed
Required ng (Trainer)
Weeks1-4 | Induction
Food Safety & Quality Policy Briefing
Food Safety & Quality Objectives
Health and Safety Procedure
Records monitoring and control
Environment and Waste Management
Packing Procedure

Document Reference FSR 002 Training Record
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Complaint Investigation Form

Product Details

Nature of Complaint and Details

Customer Name

Customer Address

Customer Contact Phone

Number

Date received Use by Date

Date of Production Packing Line
Productian Start Production End
Complaint category Quantity Produced

Detalls of any other complaints received from this production run:

Details for each area of Investigation

Raw Materials

Packaging

CCP Checks

Filling/Packing

Storage & Distribution

Packaging details

Document Reference Complaint Investigation Form QMR 018
Revision 0 21 May 2021
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Supplementary HACOPocuments and Tools includinge HACCP Calculator

HACCP Calculator CODEX 2022 & BREE@&EIANdHACCP Calculator Instructions
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