BRCGS & FSMA Food Safety Management System Start-Up Guide
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Welcome to the BRCGS & FSMA Food Safety Quality Management System
Implementation Package Start Up Guide which will guide you through the
contents of the package. This is an ideal package for Food Manufacturers
looking to meet the new BRCGS Global Standard for Food Safety (Issue 9
2022) and Module 13 Meeting FSMA Requirements for Food. The package
includes:

v Comprehensive Procedures Manual

v' HACCP Tools & Documents including the HACCP Calculator
v’ Laboratory Quality Manual

v’ Training Modules

v' FSQMS, Verification and Validation Record Templates

v' Free online support via e-mail

v Allergen Management Module & Risk Assessment Tool

v’ Supplier Risk Assessment Tool

v Product Development Module

v BRCGS Risk Assessment Tool

v" Complaint Management Guidelines & Analyser

v' Internal Audit Schedule Risk Assessment Tool and Template
v Food Fraud Risk Assessment Tool

v Food Defence Assessment Tool

v Implementation Workbook
v’ User guide
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BRCGS & FSMA Food Safety Management System Start-Up Guide

To order the IFSQN Issue 9 BRCGS & FSMA Food Safety & Quality

Management System Implementation Package click here

When you download the package, you will find this start up guide and 11
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folders containing the package contents:

IFSQM BRCGS & FSMA Food Safety Management System Start Up Guide Issue 9.pdf
Implementation Tools

Section 1 Senior Management Commitment

Section 2 HACCP & FSMA

Section 3 Food Safety and Quality Management System
Section 4 Site Standards

Section 5 Product Control

Section 6 Process Control

Section 7 Personnel

Section 8 High Risk High Care Production Risk Zones
Section 9 Traded Food Products

Supplementary FSMS Record Templates

Your first job is to buy a copy of get a copy of the current issue of the BRCGS
Global Standard for Food Safety. It is free to download at the BRCGSGS Store.
Also get a copy of Module 13: Meeting FSMA Requirements for Food

Name

Start by opening the Implementation Tools folder:

BRCGS Issue 9 Food Safety Management System Presentation.pptx

| Detailed BRC Implementation Plan lssue 9. xlsx

Fresh Produce Only - Integrating FSMA Requirements with BRCGS Food.pptx
IFSQN BRCGS& FEMA Food Implementation Workbook |ssue 9 2022 _pdf
Integrating FEMA Requirements with BRCGS Food.pptx

| Simplified BRC Implementation Plan lssue 9.xlsx

Useful Tools
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Integrating FSMA Requirements with BRCGS Food

There is a PowerPoint presentation explains how to Integrate FSMA
Requirements into a BRCGS compliant Food Safety Management System.

@ Integrating FSMA Requirements with BRCGS Food
Slide Show LEET View

FSMA Final Rule for Preventive
Controls for Human Food
Integrating FSMA Requirements
into your BRCGS Food Safety &
. ‘Quality Management System

b www.ifsqn.com
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7 Integrating FSMA Requirements with BRCGS Food
Transitions  Animations  Slide Show  Review  View

BRC FSMS Implementation:
How the FSMA affects HACCP
Hazard Identification/Evaluation

and Preventive Controls
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There is the BRCGS Implementation Plan Issue 9 which can be used to plan the
development of your Food Safety Management System:

B BRC Implementation Plan Issue 8
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There is also the Useful Tools folder to open:

Name ~

@ BRC Food Safety Self Assessment

@ BRC Risk Assessment Tool.xlsx

B° BRC Risk Reference List
Fundamental requirements.txt

There are a couple of documents and tools that are self-explanatory and
might prove useful such as the BRCGS Risk Assessment Tool.
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The next folders to open are the folders Section 1 to Section 9:

Mame ~

Section 1 Senior Management Commitment

Section 2 HACCP

Section 3 Food Safety and Quality Management System
Section 4 Site Standards

Section 5 Product Control

Section 8 Process Control

Section 7 Personnel

Section 8 High Risk High Care Production Risk Zones
Section 9 Traded Food Products

¥y ¥ ¥y ¥ ¥y ¥y ¥y Ty v

These folders contain the main Food Safety Management System documents

A comprehensive set of top level documents that cover all the requirements of the
BRCGS standard and form the basis of your Food Safety Quality Management System.
We have written the procedures to match each section and clause of the standard for
ease of implementation.
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Senior Management Reviews are conducted in order to assess the suitability, adequacy and effectiveness
of the Food Safety Quality Management System with the aim of continually improve site effectiveness at
meeting i and exceed pect

includes allactivities conducted on site and is as per the
“the BRC Global Standard for Food Safety.

irector and i or Management from Technical,
', Planning, Distribution and Quality departments.

clude:

the Food Safety and Quality Palicy
the Food Safety and Quality Objectives®
Management Changes.

plan p
scales from previous review meetings

ing internal audits, GMP and HACCP plan

Review and trend analysis
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Section 2 folder also contains the HACCP Calculator CODEX 2022 & BRCGS Issue 9
and HACCP Calculator Instructions
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¥ HACCP Calculator Instructions CO...

HACCP Application

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 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
ified 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 of the HACCP Plan and Verification Procedures (Step 11/ Principle 6)
3.11.1 Validation of the HACCP Plan
3.11.2 Verification Procedures
3.12 Establish and Record Keeping (Step 12/ Principle 7)
3.13 Training

HACCP Calculator Instruction

'HACCP CALCULATOR CODEX 2022 & BRCGS heve 3

elafetefealefefello

e ot et
Document Reference HACCP Calculator Instruction CODEX 2022 & BRCGS 9
Revision 0 August 2022

Witten by: Tony-C

International

Food Safety & Quality Network
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Section 2 folder also contains the FSMA and Preventive Controls Presentation
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36
Hazard Analysis and Pre

Hazards that are not Significant do not require Preventive
Contrak

38
Hazard Analysis and Pre

The next slage is Preventive Controls

Slide Show

i FSMA and Preventive Controls (Read-Only)
Review  View

ionq!

BRC FSMS Implementation:
How the FSMA affects HACCP
Hazard Identification/Evaluation
and Preventive Controls
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Also note that Module 13/Relevant FSMA requirements are in red text throughout the

food safety management system documents for clarity
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HACCP Team
HACCP Team
A care mutidisciplinary team s utlized within the company to develop the Food Safety Management
System and HACCP (Food Safety) plans. This team preduction
operations quality assurance, relevant knowledge of the
i relevant v processes. Thi s
by other staff when sp products are and by
i staff who can contribute expert knowledge of their particular areas.
I ‘The HACCP team have knowledge and experience of HACCP, Products, the Process, the Equipment, and
i Associated Hazards. Food Safety Team Members have knowledge and experience of HACCP Systems and
in devel d food safety
i Key personnel identified as HACCP team members are HACCP trained and have appropriate experience,
e allof which s documented on the HACCP teams training records, Expert external assistance is used as an
. aid, when in-house knowledge is limited, but day-to-day management of the food safety system remains
b the responsibilty of the HACCP Team.
B Team Member HACCP Training
= Technical Manager (PCQl) Advanced
= Laboratory Manager Intermediate
= Processing Manager Intermediate
= Engineering Manager Intermediate
Operations Manager Intermediate
= Warehouse Manager Intermediate
& Praduction Manager Intermediate
2 The Food Safety (HACCP) Team Leader s the Technical Manager wha is a Preventive Cantrals Qualified
Indiidual (PCQJ) and is able to demanstrate competence in the understanding of KACCP principies and
K their application. The PCQ) is responsible for food safety plan,
controls, reviewing records, written justifications (If apprapriate) and reanalyzing the plan
- Document Reference F5 2.1.1 HACCP Team
Revision0 1% August 2022
2 Owned by: Technical Manager
Authorized By: General Manager
Page 10f 2 323 Words o =) S - e 100%
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HACCP Training

An Introduction to HACCP training presentation is supplied to train your food safety
team in the preliminary steps to a Hazard analysis, the principles of HACCP and
Instructions in implementing your HACCP system.

73 Introduction to HACCP 2022
ns  Animations  Slide Show  Review  View

An Introduction to HACCP
Training Guide
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PRINCIPLE 1

Conduct a hazard analysis.

PRINCIPLE 2

Determine the Critical Control Points (CCPs).
PRINCIPLE 3

Establish critical limit(s).

PRINCIPLE 4

Establish a system to monitor control of the CCP.
PRINCIPLE 5

Establish the corrective action to be taken when monitoring indicates that a
particular CCP is not under control.

PRINCIPLE 6

Establish documentation concerning all procedures and records appropriate to
these principles and their application.

PRINCIPLE 7
Egtablish procedur‘es for verification to confirm that the HACCP system is
MY ing effectively.
TN
Insrogtiona!
Tap to add notes
Side 29 0f 84 2 Notes |1 {=7 [] + 00% K3
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There are many useful document templates in this folder, for example Critical Control
Procedures and record which show limits in red for ease of understanding

i | Sample CCP Record Sample Pasteurizer Log Sheet [Co.

Insert  Design Layout References Mailings Review View  TableDesign  Layout
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Pasteurizer Log Sheet
m DATE:
i Product: Total N _
Tank | Product | Far% Sougs | Teme. (€} | OC. Sign
- Feed Tank: Fill Tank:
Volume:
i Production Start Time: Production End Time: CIP Start/End Time:
oy TIME
PARAMETERS uMITS UNITS
Flow Rate (CCP Maximurm 5250) 5000-5250 ih
Pre-heater In 45-55 “c
mi Pasteurization Temp. (Homo [n .
Temp.) B2:2 <
Pasteurizer Out Press. ]
S Homo I Press. Pl
Pressure Difference (CCP) Minimum 0.8 ]
=2 End Holding Temp. (CCP) Min. 77.0 C
Product Outlet Temp. (CCP) <5 <
a Homo Press. (1st/ 2nd Stage) 175/50 Bar
m Homo Pressure (Total] 225 Bar
i Glass & Perspex Items Check & Sign | Intact/No Cracks
= 8212 °C |
Diversion Test Before Production Minimum 77 “c ‘
2 Record Diversion &sign
g Operator Name & Sign: Supervisor Sign:
s Document Reference Pasteurizer Log Sheet PAS 001
Revision 01 August 2022
B Owned by: Production Supervisor !
Authorised By: Production Manager “_
Page 10f 1 132 Words I English (US) e — +  100%
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Ice Cream Pasteurisation Procedure

PARAMETERS LIMITS UNITS
Preheater in Temp, 45 - 50 °C
Holding time (CCP) "
Min. 15 seconds Min 15 :
Pasteuriser in Press. 0.5-1.0 Bar
Pasteurisation Temp. 73t1 “C
End Holding Temp. (CCP) o
Min.72.0°C 7Bl <
F. Cooler Out Flow Rate 5.0-5.25 m/h
Milk Qutlet Temp. 442 °C
Product Outlet Overpressure >1.0 Bar
Homo Press. (1st/ 2nd Stage) 150/50 Bar

Ensure that the Pasteurisation Temperature is 73 + 1 °C (Min.72 °C) and the holding time is a
minimum of 15 seconds.

During processing, to change to another Ice Cream Tank put the pasteuriser on recirculation,
change to the required tank then press forward flow.

‘When the product finishes flush the pasteuriser with water. Record the Volume Processed,
Processing Time & Production End Time.

After rinsing proceed to Clean in Place. Record the CIP Start & End Times.

IF ANY PROCESS PARAMETERS ARE OUT OF SPECIFICATION DO NOT CONTINUE TO PROCESS,
PUT THE PASTEURISER ON RECIRCULATION AND CONTACT THE PASTEURISER SUPERVIZER
IMMEDIATELY.

REFERENCES

1kg Ice Cream Specification SPEC 1
FSR 1 Pasteuriser Log Sheet

Document Reference ice Cream Pasteurisation Procedure FS 1
Revision 0 1 August 2022

Owned by: Pasteuriser Supervisor

Authorised By: Production Manager Ly
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Section 3 Food Safety and Quality Management System Documents

FS 3.1 Food Safety and Quality Management System
FS 3.2 Appendix Document Master List

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 Raw Material Approval and Monitoring
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 Analysis

FS 3.8 Control of Non-Conforming 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.docx
| FS 3.4 Internal Audit and Inspection Schedule
FS 3.4 Internal Audits & Inspections
FS 3.5 Supplier and Raw Materlal Approval and Monitering.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 Contrel of Non Conforming Product.docx
FS 3.9 Identification and Traceability.docx
FS 3.9A Identification and Traceability System Appendix
FS 3.9B Identification 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 Procedure.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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S 3.98 Identification and Traceability System Diagram

Animations Slide Show Review  View
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Revision 0 03/08/2022 FS 3.98 Identification and Traceability System Diagram
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Identification and Traceability

The traceability entails tracing a product backwards from finished package to its raw
materials, ensuring that all associated chemical, physical and microbiological tests, cleaning

- of equipment and all relevant paperwork has been completed and is within specification.
A mass balance exercise is conducted from raw material including printed packaging and
o labels to finished product volumes to ensure that all finished products are accounted for.

For all products, the following information is traceable from the product expiry code:

= Stage Details Relevant Record
o Raw Material | Time, Date, Temperature, Batch Code, Supplier, | FSR Raw Material
Intake Amount, COC or COA Intake Record
o
i Packagi FSR Packaging Intak
ackaging Batch Code, Date, Supplier, Amount, COC or COA ackaging Intake
=} Intake Record
- In-Process Records all Ingredients mixed including FSR In-Process
batches Reworked material. Batch Code, Date, Amount Record
— Process Product, Time. Hot/Cold Temperature and Time, | FSR Process Record
i} Records Batch Code, Date, Amount
Bulk Storage | Product, Time, Batch Code, Temperature, FSR Bulk Storage
m Records Amount Records
B Production Product, Time, Date, Label, Expiry Code, Code & | FSR Production
Records Amount of Packaging/Labels, Temperature, Records
e st FSR Storage Record
| orage Product, Date, Label, Expiry Code, Amount orage Recor
. Record
o Dispatch Product, Quantity, Customer, Vehicle, Time, .
Records Date, Label, Expiry Code, Amount FSR Dispatch Record
o
Hacce For all Critical Control Points FSR Critical Control
~ Records Records
I Delivery Customer & Location Time, Date, Product, Label, | FSR Delivery Record
I Records Expiry Code, Amount

- Document Reference FS 3.9 Identification and Traceability
Revision 0 1% August 2022

) Owned by: Technical Manager

Authorised By: General Manager
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Section 3 Folder also contains Supplementary Audit RA Training Folder

Supplementary Audit RA Training

0o ol ZE~ | 3~ ]

[=]

@ | Factory GMP Audit Form Example Basic.docx

@ FSR 010 Food Safety Quality System Audit Form Sample.docx
@ FSR 012 Corrective Action Request Sample.docx

@ HA&H Audit Factory GMP Audit Completed Example.docx

O Internal Audit Corrective Action Summary

™ Internal Audit Training - Factory GMP Audits BRCGS 2022 pptx
'.=" Internal Audit Training - Warehouse Audit BRCGS.pptx

T Internal Auditor Training Guide BRCGS Food 2022.pptx

@ Unannounced Audit Protocol Rosta.xlsx

@ Unannounced Audit Protocol.docx

5 - 7 Internal Auditor Training Guide BRCGS Food 2022 (Read-Only)
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2 Internal Audit Training - Warehouse Audit BRCGS (Read-Only)
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Factory GMP Audit Factory GMP Audit
i Doors 2 Door handle missing
e Area of Audit: Mixing Room Scoring System Displays/panels 4
Resporsib T Bia=iremediata Flexible pipes 3 Records of CIP
v po € Andy Manager 1 Mo e Hose pipes 4
Manager: Attention Toake 2
m GO Andy Supervisor 2 Poor - Urgent Attention Hygiene & (Non-Structure) Score Ct
o A ] T Doors 4
Date of Audit: | 22/11/21 3 werage - Improvement Lights 2
Needed -
s Curtains 4
Auditor Name: Andy Auditor 4| Good - Improvement Possible Overhead pipework a
I Auditor Other fixed pipework 4
- Signature: Andy Auditor e Flexible pipes 3
Hose pipes 3
E -
Personal Hygiene Score C Cleaning equipment 2 Remove brush & squeegee with
= Overalls/coats 4 wooden handles
Hairnets/beard snoods 4 Chemicals N/A
= Jewellery 5 Tanks 4
e Shoes 4 tools N/A
il ing [ Blue towel would be better Plungers/paddl N/A
= Hygiene Score C Soak baths/tanks N/A
‘Walls 4 Pumps 4
= Floor 4 Steps/tables 4
@ Drains 4 Filling Areas Only Score C
i Ceiling 4 Filler Name
] Waste Disposal Score Ce Filler perspex/metal guards N/A
Iy Bins clean 4 Filling heads N/A
il Timely removal of waste 4 Conveyor N/A
B Pest Control Score C Packaging N/A
Curtains. 4 dditic
B EFK’s / insectocutors 3 | NoEFK Glass and Perspex items require numbering
- Baits/traps N/A Some end caps are required
il N ructural /Minor Damage Score [«
B Curtains. 4
Lights 4 Overall a good standard of hygiene and h b d in this area
bi Document Reference Factory GMP Audit Document Reference Factory GMP Audit
~ Revision 1 8% November 2021 Revision 1 8" November 2021
iy Owned by: Technical Manager Owned by: Technical Manager
i Authorised By: General Manager Authorised By: General Manager
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‘Non-Conformance Notification 0003 - A separate designated Quarantine Area s (0 be
Food Safety Quality System Audit Form Sxabiishad. < Sear(and ik oo
25" December 2021 Food Safety Quality System Audit Form Summary
Date of Audit: 1% December 2021 Time of Audit: 14:00Hrs
Non-Conf tted and il staff
. briefed to ensure that the door is kept closed as much as possible. Ares Conformaces £ | practices
Procedure Document or Area Audited: Warehouse (All activities and procedures) To be completed by 25 December 2021 I
Non-Conformance Notification 0005 raised (Major) - Ingredient Storage (0 be contralled Spacing Is required away from wall for inspection. A
Manual: Food Safety | Document | Title: Storage and Transport | Issue. & : redh product
Number: Number: 1 To be completed by 8" December 2021 Improvement contamination.
QM4.15/4.16 o) T ohaes PR
Auditon] e Strengths and weaknesses | well. Training of staff has been neglected.
= Non-Conformance Notification 0001 raised (Minor) - There was no spacing between To be completed by 8 December 2021
| poliets for inspection. Packaging In storage was not wrapped for protection.___ | Tog Corrective Action Request Numbers Raised in Box Below: thefood | 3 Major ed.
"Non-Conformance Notification 0002 raised (Major) - Goods transferred to the factory '0001/0002/0003/004/005 safety management system is
ek covered Whars possl ey ok e cn et palles, oo vrs i o3 Name (Rodor] S P =
the floox. Anne Auditor 1 December 2021 Tncrease audi frequency based on indings.
Non-Conf ot
B ot el Name (Auditee) Signature (Auditee) Date: audit planning
g Non-Conf id ot have strip EDkcinteat T The fioor. Do
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ok g age was not ‘Name (Auditor) Signature (Auditor) Date: e
L] P o Anne Auditor A 25 December 2021 Name (Auditor) Signature (Auditor) Date:
. . emonr oo Anne Auditor 14 December 2021
‘Action to Be Taken (To Be Agreed Between Auditor and Auditee with Timescales)
‘Non-Conformance Notfication 0001 - All staff to be briefed. Spacing is required in
inspection. pped for protection
To be completed by 25 December 2021
AT staff 1o be briefed.
10 the factory should be covered. Where possible they should be on plastic pallets. They
should never be on the floor.
To be completed by 8" December 2021
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Section 3 Folder also contains FS 3.5 FSMA Supply Chain Controls

This is a presentation on FSMA Supply Chain Controls

7l FS 3.5 FSMA Supply Chain Controls (Read-Only)

FSMA Final Rule for Preventive
Controls for Human Food
How the FSMA requirements affects
your Supply Chain Controls

L
h Giiraiiion

FSMA Final Rule for Preventive
Controls for Human Food

BRCGS Global Standard for Food Si

3 - How the FSMA requirements affects
— : your Supply Chain Controls

HACCP Requis
> 4 -
b www.ifsqn.com
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ME wovd - 7l FS 3.5 FSMA Supply Chain Controls (Read-Only)
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Your Hazard may not need to be controlled by a Supply Chain Program. Let's
look at 3 scenarios for the presence of Salmonella in an ingredient:
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Section 4 Site Standards Folder Documents

FS 4 Site Standards

FS 4.1 External Standards and Site Security
FS 4.2 Food Defence

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 4.5 Utilities - 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 Control of Products 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 Management

FS 4.15 Storage

FS 4.16 Dispatch and Transport
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Revision 0 1** August 2022

Owned by: Technical Manager
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Section 5 Product control Folder Documents

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 5.4 Product 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 Primary Conversion

Z
=]
3
o
]

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
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Section 5 Folder also contains Supplementary Laboratory Quality Manual folder

This folder includes template records, procedures and product sampling plans that
supplement FS 5.6B Laboratory Quality Manual

Name

eeoe M H -

Home Insert Design

- LABR 001 Laboratory Audit Form.doex

LABR 002 Laboratary Training Form.docx
LABR 003 Laboratory Autoclave Record.docx
LABR 004 Microbiological Sample Plan.docx
LABR 005 Filler Sample Plan.docx

LABR 006 QA Sample Plan.docx

LABR 007 Factory Sample Plan.docx

© LABR 007 Factory Sample Plan.xlsx

LABR 008 Daily Balance Calibration Sheet.docx

LABR 008 Laboratory Exception Report.docx

LABR 010 QC Online Check Sheet.docx

LPOL 001 Laboratory Quality Policy.docx

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

= 3 LABR 009 Laboratory Exception Report [Compatibility...

Layout References Mailings Review  View
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Laboratory Daily Exception Report
Date:
Process Fresh Packing
— b Checks Filler 1 Filler 2 1 2 3
Enteros
ATP Swab/Rinse
™G
AKQ
Shelf Life
Chemical
Analysis
Weight/
Volume
Caustic Strengths Acid Strengths
CIP Checks - EE = AEaee Report any issues with each CIP set
ar1
arz
ar3
cara

Document Reference Laboratory Daily Exception Report
Revision 0 1% August 2022

Owned by: Laboratory Supervisor
Authorised By: Technical Manager
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Section 5 Folder also contains Supplementary Allereen Management Folder

Mame

Supplementary Allergen Management

g Allergen Management Tool.xlsx

a
~ Allergen Warning Label - Cereals.docx
- Allergen Warning Label - Eggs.docx

Allergen Warning Label - Celery celeriac.docx

Allergen Warning Label - Fish.docx

Allergen Warning Label - Lupin.docx

Allergen Warning Label - Milk.docx

Allergen Warning Label - Mustard.docx

Allergen Warning Label - Nuts.docx

Allergen Warning Label - Peanuts. docx

Allergen Warning Label - Sesame seeds.docx

Allergen Warning Label - Shellfish.docx

Allergen Warning Label - Soya.docx

Allergen Warning Label - Sulphur dioxide and sulphites.docx
Allergen Warning Label Colour Coding Summary.docx

FS 5.3 Allergen Control System.docx

FS 5.3 Appendix Allergen Clean Validation

FS 5.3 Appendix Allergen Clean Verification

FS 5.3 Appendix Ingredient Allergen Management - Colour Coding.docx
FS 5.3 Finished Product Allergen Summary.docx

FS 5.3 Nut Control Procedure

FS 5.3 Raw Material Allergen Summary Form.docx

SFS 5.3 Supplier Ingredient Allergen Analysis Form.docx

S ¢ ] Fs53Appendixin.. Q-
Layout  References  Mail Review

Allergen Management
The following colours identify allergens on site

Fish
Shellfish
Soya

Celery/Celeriac
Mustard

Lupin
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Section 5 Folder also contains Supplementary Product Development Tools Folder which
complement FS 5.1 Product Design & Development procedure

-
]
3
o
»

FPSPEC 001 Whole Milk Summer F..io Yoghurt 100g Specification.docx
FPSPEC 002 Whole 3.5% UHT Milk Specification.docx
FPSPEC 003 1.5% Natural Set Yoghurt Specification.docx
MPD 001 Product Development Plan.docx

MPD 002 Product Development Brief Sign Off Form.docx
MPD 003 Artwork Approval Form.docx

NPD 004 Market Review Form.docx

MPD 005 Project Request Form.docx

MPD 006 Development Recipe Sheet.docx

MPD 006 NPD Costing Form.docx

MPD 007 Taste Panel Form.docx

MPD 008 Factory Trial Assessment Form.docx

RMS 001 Milk Powder Specification.docx

RMS 002 Refined White Sugar Specification.docx

RMS 003 Cocoa Powder Specification.docx

Home

RMS 004 Chocolate Specification.docx
RMSP 001 Fruit Conserve Sample Plan.docx

M da S 5.1 Product Design & Development [Compatibility Mode]

Insert  Design  Layout  References

Product Design & Development
Introduction
The company has established, documented and implemented a procedure for design and development

which is maintained in order to ensure that any new products any changes to existing products, packaging
o manufacturing processes result in safe and legal products.

Product Design & Development

At the product brief stage the team will carry out a risk to ensure that the
intended product does not jecpardise factory operations. Clear guidelines on any restrictions to the scope
of new product developments to control the introduction of hazards which would be unacceptable to the
company or custamers are issued by the Senior Management team,

The Development team take into consideration possible allergens and cross-contamination, cross-

Scope. contamination of vegetarian products with meat products and preservation of products and how these
il materials will be handled to ensure food quality, safety and legality are maintained. For Id preserved
The scope of the procedure for design and includes all prod d on site and products including organic, GMO, and certified origin, the product development team carry out a risk

activities conducted on site.

Should the site be required to outsource any process that may affect product conformity to the defined
standards then the site will assume control over the design and development process.

assessment of the raw material to identify routes of contamination and confirm compliance with

throughout the pur supply chain. Th procedures are then applied to
handling raw material, intermediate product and end produet to prevent cross-contamination and preserve
the identity status of the product.

o Procedure Where packaging materials pose a product safety risk, special handling procedures are intreduced to
i prevent product contamination or spoilage. When special procedures are introduced, new production
o All design and ctivit inated by team and the New Product records are developed, established and maintained to log failures and corrective actions taken, The result

Manager has overall

ity for all design and on site.

The development team are responsible for planning, identifying inputs, generating outputs, reviewing and
verifying the design and development process.

Each stage of the pracess s by the Manager wh is given clear
guidelines on the scope of new product developments by the General Manager.

The stages of product development are as follows:

STAGE 1: Product Brief

STAGE 2: Kitchen work staj

STAGE 3: Approval of Kitchen Product

STAGE 4: Factory trials

STAGE 5: Approval of Factory Product & Product Analysis
STAGE 6: Artwork Process

STAGE 7: Pre-production trials

STAGE 8: Product Launch

STAGE 9: Post Launch

There are reviews at the end of each stage to ensure that the project is feasible and that the new products
or processes and any changes to product, packaging or manufacturing processes be safe and legal and not
affect current product for example the introduction of allergens, glass packaging, microbiological risks or
Ingredients that may affect product claims.

Document Reference FS 5.1 Product Design & Development
Revision 0 17 August 2022

Owned by: Technical Manager

Authorised By: General Manager

of this review is recorded and included in the design and plan.

New Products, Plant and Equipment

New Plant and Equipment requirements are authorised by the Managing Director. The Engineering
Manager is responsible for sourcing new Plant and Equipment and the Senior Management Team including
the New Product Development Manager and Technical Manager approved the equipment meets quality,
food safety and hygiene requirements. It is company policy that all new plant and equipment meets
relevant legislation and also in the European Union bears a CE marking.

The Engineering Manager ensures that all plant and equipment is supplied with a Certificate of Conformity
confirming it is it for purpose (Suitable for use in a Food Environment). The Engineering Manager is
responsible for the installation and commissioning of new plant and equipment in a hygienic and controlled
manner such that it does not represent a risk to product. The Technical Manager is responsible for
approving the release of new Plant and Equipment for shelf life trials and then production.

The Development team co-ordinate production proving trials and confirms acceptable quality, shelf life and
transit stability of the product. Correct operation of processing and packing equipment is confirmed. Shetf
life i b taking into packaging, i

storage conditions.

Document Reference FS 5.1 Product Design & Development
Revision 0 17 August 2022

Owned by: Technical Manager

Authorised By: General Manager
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Product Development Plan
i - Recosting required
ji STAGE Complete & Authority to Move to Next Stage Yes/No Date Signed
xl New Product Development Manager
i Stage Responsibility Date Signed
STAGE 5: Approval of Factery Product & Product Analysis
i - Consumer panel if required
C\' - Product Approval by Customer
i - Reference sample saved
: - Samples sent for Nutritional
: - Nutritional Results received
: - HACCP drawn up & verified
: - Verification of the cooking instructions
- Samples sent for micro Shelf-life from 3 factory trial runs
Blan NPD 00
]
=
Product Development Plan
- Micro shelf-life results forwarded to Technical Manager
- Organoleptic shelf-life started from 3 factory trial runs
- Micro & Organoleptic shelf-life Results forwarded to Technical Manager
- Customer Spec, Cooking Instructions [ recipe suggestions, new line form
submitted to the Technical Manager
Product specification forwarded to Legal
- Any Special Analysis- Samples sent for Tests
- Special Analysis Results received
- Process control documentation- quality systems updated
STAGE Complete & Authority to Move to Next Stage Yes/No Date Signed
Mew Product Development Manager
Stage Responsibility | Date signed
STAGE 6: Artwork Process
- Customer Spec updated to incorporate any legal / TTM commants
Prod ent Plan NPD 001
By: General Mar
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Section 6 Process control Documents Folder

FS 6.1 Control of Operations

FS 6.2 Labelling and Pack Control
FS 6.3 Quantity Control

FS 6.4 Calibration
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FS 6.1 Control of Operations.docx

F5 6.2 Labelling and Pack Control.docx
- FS 6.3 Quantity Control.docx

- F5 6.4 Calibration.docx

B FS 6.1 Control of Operations [Compatibility Mode]
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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.
bl 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.
s 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
= Document Reference FS 6.1 Control of Operations - Document Reference FS 6.1 Control of Operations —
: Revision 0_1* August 2022 \\\ Revision 0_1* August 2022 ~\
Q Owned by: Operations Manager k ) Owned by: Operations Manager | )
Authorised By: General Manager /} Authorised By: General Manager \
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Section 8 Production Risk Zones Documents Folder

Section 8 High Risk High Care Production Risk Zones

@ FS 8 Appendix Hygiene Code of Practice

@ FS B Plan for Hygiene Barrier.docx

@  FS B Production Risk Zones - High..k, High Care and Ambient High Care
@  FS B Sample Yoghurt Flow Diagram 2 High Care

FS 8 Production Risk Zones High Risk, High Care and Ambient High Care Production Risk
Zones

i v = B FS 8 Production Risk Zon... Q- ©-
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High Risk, High Care and Ambient High Care Zones

Introduction
The has blished, d d and impl d a food safety management system for the
site, as part of this system the are ¢ itted 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 buildi:
- - 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
Ll procedure include:

bt - legislation
- external environment
- - pest control
- waste control
=1 - noise
- temperature
- - humidity
- lighting
- weather

18

19

The Senior N team are ible for ensuring that the lay out, flow of processes and
of 1} i the risk of product contamination or deterioration in high risk/high care

20

areas.

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

£ - high-care zones for chilled and ready-to-eat products
i - high-risk zones for chilled and ready-to-eat products
- Document Reference FS 8 High Risk, High Care and Ambient High Care Zones
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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
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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

Document Reference FS & Appendix Hyglene Code of Practice
Revision 0 1 August 2022
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Section 9 Requirements for Traded Products Documents Folder

FS 9.1 The Food Safety Plan - HACCP
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
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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
processes used in the purchase and handling of Traded Food Products are subject to hazard analysis
incorporating the Codex Alimentarius HACCP principles and the reguirements of the current edition of
the BRCGS Global Standard for Food Safety.

All food safety hazards, that may reasonably be expected to oceur, 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 verification p and
validation of the control meast bination of control that are i through the
HACCP (food safety) plan and where applicable Prerequisites/GMPs. The scope 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 Procedures (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 FS 9.1 HACCP System for Traded Products
Revision 0_1* August 2022
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This folder also includes Verification and Validation Record Templates

z
=]
3
o
H

- 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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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 technical support and expertise to answer your questions
and assist you in developing your BRCGS Issue 9 Food Safety and Quality Management
System until you achieve certification.

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

|FSQN

oy 9 Fo0d SalelV

B S e

for Food

Click here to order the BRCGS & FSMA Food Safety and Quality Management System
for Food Manufacturers - Issue 9 Implementation Package now
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