The IFSQN FSSC 22000 Implementation Package

This is our premiere package for Food Manufacturers looking to
achieve certification to FSSC 22000 for Food Safety
Management Systems. Food Safety System Certification
(FSSC) 22000 is a Global Food Safety Initiative (GFSI)
approved certification scheme for food manufacturers based on
the integration of the 1ISO 22000 food safety management
standard and Technical Specification TS ISO 22002 part 1
Prerequisite Programmes for Food Manufacturers.

This version also complies with Food Safety System
Certification (FSSC) 22000 requirements for certification
version 4.1 published July 2017

This really is our most complete documentation, project
implementation and training support system .... an all in
one easy to use package.
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The IFSQN FSSC 22000 Implementation Package

The IFSQN FSSC 22000 Implementation Package includes:

v Food Safety Management System Procedures

v' Food Safety Management System Records

v' Prerequisite Programmes Manual

v Operational Prerequisite Programmes Manual

v HACCP Manual including the 1ISO 22000 HACCP
Calculator

v" A free online Implementing ISO & FSSC 22000 Training
Course

v Training Presentations covering 1SO 22000, HACCP and
Internal Audits

v 1SO 22000/TS ISO 22002/CODEX Gap Analysis
Checklists

v Project 22000 Support Package containing all the project
tools you will need to achieve ISO 22000 or FSSC 22000
certification and our comprehensive FSSC 22000
Implementation Workbook

v Allergen Management Module & Risk Assessment Tool

v Supplier Risk Assessment Tool

v Product Development Module

v" Unannounced Audit Guidance

v' Complaint Management Guidelines & Analyser

v Hygiene Inspection Training

v’ Verification Schedule Risk Assessment Tool and
Template

v Food Fraud Prevention Procedures and Raw Material
Food Fraud Assessment Tool

v’ Free online support via e-mail
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Food Safety Management System

The Food Safety Management System contains a comprehensive 1SO
22000 & 22002 documentation package that is ready to implement:

v' Food Safety Quality Manual containing a set comprehensive
procedures and record templates

v HACCP Manual containing food safety procedures and our

unique HACCP Calculator

Prerequisite Programmes Manual

Operational Prerequisite Programmes Manual

Laboratory manual including sample procedures and records

ANANRN

Food Safety Manual

The Food Safety Manual* contains comprehensive top level procedures
templates that match the clauses of the ISO 22000 standard and forms
the foundation of your Food Safety Quality Management System so you
don't have to spend 1,000's of hours writing compliant procedures.

Below is a table that shows how the documents match the requirements
of the ISO 22000 standard with the Food Safety Management System
provided to assist you in implementing the system and understanding
the requirements of the standard.

Food Safety Management System

Introduction to the Food Safety
Management System

Communication Overview

The Food Safety Management System

Section 4.1
Senior Management Responsibility
Document Hierarchy
Food Safety System Process Diagram
Documentation Requirements

Section 4.2

Document Control Procedure
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Record Control Procedure
Management Responsibility
Section 5.1 Senior Management Commitment
Food Safety and Quality Policy
Section 5.2
Food Safety and Quality Objectives
Food Safety Management System Planning
Section 5.3 Customer, Statutory and Regulatory
Conformance
Contract Review
Section 5.4 Responsibility and Authority
Section 5.5 Food Safety Team Leader
Communication
Suppliers and Contractor Communication
Section 5.6 Customer Communication
Food Authority Communication
Internal Communication
Section 5.7 Emergency Preparedness and Response
Section 5.8 Management Review
Resource Management
Section 6.1 Provision of Resources
Section 6.2 Human Resources
Section 6.3 Infrastructure
Section 6.4 Work Environment

Planning and Realisation of Safe Products
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Planning and Realisation of Safe Products

New Plant and Equipment

Purchasing

Section 7.1
Purchasing Documents

Supplier Assurance and Approval

Verification of Purchased Materials

Prerequisite Programmes

Section 7.2 (i) Prerequisite Programmes

(i) Operational Prerequisite Programmes

HACCP & Preliminary Steps - Hazard
Analysis

HACCP principles

Hazard Analysis — Preliminary Steps

HACCP Team

HACCP Scope

Section 7.3 Raw Materials

Product Description

Intended Use

HACCP Terms of Reference

HACCP Flowcharts

Description of Process Steps

Hazard Analysis

Section 7.4 Hazard Identification

Determination of Acceptable Levels
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Hazard Assessment

Selection and Assessment of Control
Measures

The HACCP Calculator

Establishing Operational Prerequisite

Section 7.5 Programmes (PRPs)
Design and Redesign of the HACCP Plan
Section 7.6
Critical Control Points
Section 7.7 Updating of Preliminary Information
Section 7.8 Verification Planning
Section 7.9 Product Identification and Traceability
Control of Non-Conformity
Corrections
Corrective Action
Section 7.10

Preventative Action

Control of Non-Conforming Product

Product Recall

Validation, Verification and Improvement of the Food Safety Management

System

Validation, Verification and Improvement of

Section 8.1 the Food Safety Management System

Introduction

Validation of Control Measure Combinations
Section 8.2

Validation of Production Processes

Control of Monitoring and Measurement
Section 8.3 Measuring and Monitoring

Calibration of Monitoring and Measuring
Equipment
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Food Safety Quality Management System
Verification, Validation and Improvement
and Updating

Internal Audits

Evaluation of Individual Verification Results

Section 8.4 Analysis of Results of Verification Activities

Continual Improvement

Customer Satisfaction

Food Safety Quality Management System
Updating

4.1 Introduction to the Food Safety Management System

The company has planned, established, documented and implemented a food safety management
system for the site, 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.

Scope

The scope of the Food Safety Management System includes all product categories, processes and
activities conducted on site and any cutsourced activities. These requirements are aligned with the
policies and objectives of the site and include those of the following standards:

Food Safety - 150 22000
Food Safety - 150 22002-1

Due diligence

The Food Safety 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 to 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 Management System is continually updated and complies with the
latest food safety requirements.

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

Document Reference
jom 1 15" August 2017

Authorised By: General Manager
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FSOMS Record Templates

The Food Safety Manual includes 60 record templates that support your
Food Safety Management System procedures:

QMR 001
QMR 002
QMR 003
QMR 004
QMR 005
QMR 006
QMR 007
QMR 008
QMR 009
QMR 010
QMR 011
QMR 012
OMR 013
OMR 014
OMR 015
OMR 016
QMR 017
OMR 018
QMR 019
QMR 020
QMR 021
QMR 022
QMR 023
QMR 024
OMR 025
OMR 026
QMR 027
OMR 028
QMR 029
QMR 030
QMR 031
QMR 032
QMR 033
QMR 034
QMR 035
QMR 036
QMR 037

Management Review Minutes

Training Record

Product Release Record

Design and Development Records
Supplier Assessment Record

Validation Record

Identification and Traceability Record
Register of Customer Property
Calibration Record

Internal Audit Record

Records of Non-Conforming Product
Corrective Action Request Form
Preventative Action Request Form
Supplier Self-Assessment and Approval Form
Equipment Commissioning Record
Return to Work Form

Hygiene Policy Staff Training Record
Complaint Investigation Form
Prerequisite Audit Checklist

Knife Control Record

Knife Breakage Report

Goods in Inspection Record

Equipment Cleaning Procedure

Glass and Brittle Plastic Breakage Record
Metal Detection Record

First Aid Dressing Issue Record
Cleaning Schedule

Cleaning Record

Engineering Hygiene Clearance Record
Glass and Brittle Plastic Register

GMP Audit Checklist

Vehicle Hygiene Inspection Record
Outgoing Vehicle Inspection Record
Pre-Employment Medical Questionnaire
Visitor Questionnaire

Product Recall Record

Shelf Life Confirmation Record
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QMR 038
QMR 039
QMR 040
QMR 041
QMR 042
OMR 043
OMR 044
QMR 045
OMR 046
QMR 047
QMR 048
QMR 049
QMR 050
QMR 051
QMR 052
QMR 053
QMR 054
QMR 055
QMR 056
QMR 057
QMR 058
QMR 059
QMR 060

Accelerated Keeping Quality Log

Goods In QA Clearance Label
Maintenance Work Hygiene Clearance Form
Changing Room Cleaning Record

Colour Coding Red Process Areas

Daily Cleaning Record for Toilets and Changing Rooms
Drain Cleaning Procedure Filler Areas
General Cleaning Procedure

Product QA Clearance Label

CIP Programmes Log

Sample Filler Cleaning Record

Pipe Diameter Flow Rate Conversion Table
QC Online Check Sheet

Non-Conformance Notification

CIP Chemical Log

Double Hold Label

Supplier Register

Chemical Register

Non-Approved Supplier Sample Plan
Warehouse Cleaning Record

Product Recall Trace

Product Recall Test Record

Document Master List

NEG

Header Close @

Product Release Record

Best Product Analysis Results Authorized el
Date Product Type Code | gefore | Size [ Weight [ Temp AW [Seal Pass/| For Release Bn
+/-1g | +/-1C |Max20%| Fa

Product must m
Footer Close )

Document Reference Product Release Record QMR 003

eet specification for release. Only Authorised Laboratory Staff can release products

Revision 1 8" September 2017
Owned by: Technical Manager
Authorised By: General Manager
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HACCP Manual containing the ISO 22000 HACCP Calculator

The HACCP System is implemented by following the HACCP Manual
procedures:

HM 1 HACCP System

HM 2 HACCP Team

HM 3 HACCP Prerequisites

HM 4 HACCP Scope and Product Information

HM 5 HACCP Intended Use

HM 6 HACCP Flowcharts

HM 7 HACCP Flowchart Verification

HM 8 Hazard ldentification

HM 9 Hazard Assessment

HM 10 Identification and Assessment of Control Measures
HM 11 Identification of Critical Control Points (CCPs)
HM 12 Establishing Critical Limits for each CCP

HM 13 Establishing a Monitoring System for each CCP
HM 14 Establishing a Corrective Action Plan

HM 15 Establishing Verification Procedures

HM 16 Establishing HACCP Documents and Records
HM 17 Review of the HACCP Plan

HM 18 Flow Diagram

HM 19 Product Description

HM 20 Hazards

HM 21 HACCP Validation

HM 22 HACCP Plan

HM 23 HACCP Verification Audit Summary

HM 24 HACCP Instruction 1

HM 25 HACCP Instruction 2

HM 26 Hazard Instruction 3

HM 27 HACCP Definitions

HM 28 HACCP Verification Record

HM 29 HACCP Steering Group Review

HM 30 Raw Material Summary

HM 31 Finished Product Summary

HM 32 Decision Tree

HM 33 HACCP Planner
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Sample Flow Diagram 1

1 2 3 4 5 6
- . . Stahilizer . Culture
AMF Delivery SMP Delivery WMP Delivery Delivery Sugar Delivery Delivery
7 k] 9 10 11 12
AMF Storage SMP 5t Stabiliser Culture
— WEESEee Storage SURET R Storage
13 14
AMF 19
AMF Warming Decanting Waste Bags
Removed
s 18 22 o
15 16
Maste Drums . . Yoghurt Base RO Water
Removed AMF Storage AMF Warming Debagging Blending Heating
25 24
27 26 23 20
Cooling Pasteurisation Homogenisation Filtration T::Ij:;rg& RO Water
Document Reference HACCP Flow Diagram HM 18
Revision 1 1% May 2014
Owned by: Technical Manager
Authorised By: General Manager
HACCP Calculator ISO 22000 Instructions
HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR / \
What is the effect on hazard =

relative to the strictness applied? Proceed to Decision Tree

Select from drop down list: A —
Eliminates the hazard

e

° =
i 8 » I 523 &
Significant reduction || ; HEAR i35 2
5 \ ® |z A K - =
Some reduction ! e| o [ze|E|2E[E2 salfg 2
i 2 |2a5|22|52 o
Little effect AR R H BT H
/\ S ES NS EE R ER R S X L
i 23|z |25|82|7FEFs3s 3
! SRR H I R
i || 2515 (5a|s3|22| 28 :
| sl [*2)E5(88| 5] 3
Step ’ Specific Details about | Existing Prerequisite Programmes which 3 £ ] E s 8 3
Number ep aree Hackes locatine the Hazard assistin controling the Hazard G s Y e N\’ 8|33 &
1 AMF Delivery Bacteria (spore-forming) General 1. Hygiene and Housekeeping Pasteurisation > 71.7* C > 15 seconds 3 3
1 AMF Delivery Listeria monocytogenes Hygiene General torage 1-5°C 3 3
1 AMF Delivery Personal effects Protective Work Wear Storage<-18°C 3 3
1 AMF Delivery Wood 4. Storage Prerequisite Programme Filtration Imm maximum 3 1 3
1 AMF Delivery Nuts Identification and segregation of allergens during storage Filtration 3mm maximum 1 3 3
1 AMF Delivery Stones 2. Manufacturing Control CIP to specification 2 2 4
1 AMF Delivery Allergens Glass Breakage and Investigation Procedures Hot Water Disinfection 1 1 1 [ synerg
1 AMF Delivery Cryptosporidium parvum 5. Stock Control Incubation pH Control 3 3
1 AMF Delivery )ntamination with Bacteria from Pests 9. Pest Control Positive Release of Finished product for micrd 3 1 3
1 AMF Delivery Antibiotics | 2. Supplier Approval and Monitoring CIP to specification 3 2 3
1 AMF Delivery Staphylococcus aureus | Personnel Hygiene Facilities Filtration 3mm maximum 3 3 | i
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A comprehensive set of prerequisite programmes templates that you can
use to define your Infrastructure and Maintenance Standards and
including those defined in Technical Specification ISO 22002:2009 Part
1 Prerequisite programmes on food safety for food manufacturing:

PRP 1 Prerequisite Programmes

PRP 2 HACCP Prerequisite Programmes

PRP 3 Manufacturing Control Prerequisite Programmes
PRP 4.1 Design and Construction of Buildings
PRP 4.2 Environment Prerequisite Programmes
PRP 4.3 Site Location and Standards

PRP 5.1 Layout of Premises and Workspace
PRP 5.2 Internal Design and Layout

PRP 5.3 Internal Structure

PRP 5.4 Equipment Design and Location

PRP 5.5 Laboratory Facilities

PRP 5.6 Temporary Structures and Vending Machine Facilities
PRP 5.7 Storage

PRP 6.1 Site Services

PRP 6.2 Control of Water Supply

PRP 6.3 Control of Boiler Chemicals

PRP 6.4 Control of Air Supply

PRP 6.5 Control of Compressed Air and Gases
PRP 6.6 Lighting

PRP 7.1 Waste Management

PRP 7.2 Waste Container Management

PRP 7.3 Waste Disposal

PRP 7.4 Drainage Systems

PRP 8.1 Equipment Prerequisite Programmes
PRP 8.2 Equipment Hygienic Design

PRP 8.3 Food Contact Surfaces

PRP 8.4 Monitoring Equipment

PRP 8.5 Equipment Cleaning

PRP 8.6 Maintenance Prerequisite Programmes
PRP 8.6 Appendix Maintenance Procedure
PRP 9.1 Purchasing Prerequisite Programmes
PRP 9.2 Supplier Approval and Monitoring

PRP 9.3 Control of Incoming Materials

PRP 10.1 Prevention of Contamination

PRP 10.2 Prevention of Microbiological Contamination
PRP 10.3 Allergen Control System

PRP 10.4 Prevention of Physical Contamination
PRP 11.1 Cleaning Prerequisite Programmes
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PRP 11.2 Cleaning Agents and Equipment

PRP 11.3 Cleaning Procedures

PRP 11.4 CIP Systems Prerequisites

PRP 11.5 Monitoring of Cleaning Effectiveness
PRP 12 Management of Pest Control including:
Pest Control Prerequisites

Pest Control Programme

Prevention of Pest Access

Prevention of Pest Harbourage

Pest Monitoring

Pest Eradication

PRP 13 Hygiene Code of Practice

PRP 13.1 Personal Hygiene and Personnel Facilities Prerequisites
PRP 13.2 Personnel Hygiene Facilities

PRP 13.3 Personnel Canteen Facilities

PRP 13.4 Protective Work Wear

PRP 13.5 Medical Screening

PRP 13.6 lliness Reporting Systems

PRP 13.7 Personal Cleanliness

PRP 13.8 Personal Behaviour

PRP 13.9 Control of Visitors and Sub-Contractors
PRP 14.1 Rework Prerequisite Programmes

PRP 14.2 Rework Storage Identification and Traceability
PRP 14.3 Rework Usage Prerequisites

PRP 15.1 Product Recall Prerequisite Programmes
PRP 15.2 Product Recall Procedure Prerequisites
PRP 16.1 Storage Prerequisites

PRP 16.2 Warehousing Prerequisites

PRP 16.3 Despatch and Distribution Prerequisites
PRP 16.3 Appendix - Despatch and Distribution Procedure
PRP 17.1 Product Information Prerequisites

PRP 17.2 Product Labelling Controls

PRP 18.1 Food Defence System

PRP 18.2 Access Controls
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Prerequisite Programmes Verification Records

Corresponding verification record templates are provided:
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Management of Pest Control Verification

Mar t of Pest Control PRP Verification

Management of Pest Control Verification Audit

Auditor Name

Date

Site Standard

Audit Findings

Is a proactive system for the prevention of
contamination of products by pests in place?

Does the system ensure that there are effective
controls and processes in place to minimise pest
activity?

At the factory design stage are measures taken to
reduce the risk of contamination by aiming to restrict
the access of pests in all areas?

Are hygiene, cleaning, incoming materials inspection
and monitoring procedures implemented to deter pest
activity?

Are raw materials, packaging and finished products
stored so as to minimise the risk of infestation?

Where stored product pests are considered a risk, are
appropriate measures included in the control
programme?

Are all incoming goods inspected for pest infestation?

Is process equipment that handles raw materials
vulnerable to infestation identified and scheduled
inspection undertaken?

Are all buildings adequately proofed?

Are animals are prevented from accessing the site?

Is the Technical Manager responsible for managing
Pest Control on site, liaison with the Pest Contral
Contractor and maintenance of the Pest Control File?

Document Reference Management of Pest Control PRP Verification PRPR 12

Revision 1 31% August 2017
Owned by: Technical Manager
Authorised By: General Manager
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Operational Prerequisite Programmes Manual

A set of operational prerequisite programme samples with corresponding
verification and validation records are provided.

< =

T Name ~  Date Modified Size  Kind
@ AirDrop @ Operational Prerequisite Programmes Summary.docx 17 Aug 2017, 2113 25 KB Micros...(.docx)
. @ OPRP 1 Hygiene Policy.docx 17 Aug 2017, 21:26 28 KB Micros...(.docx)
8 A My Files @' OPRP 2 Glass Policy.docx 17 Aug 2017, 21:25 29K8  Micros...(docx)
% iCloud Drive @ OPRP 3 Ingredients Foreign Bady Control Palicy.doex 17 Aug 2017, 21:24 26KE  Micros...(.docx)
A Applications @' OPRP 4 Metal Detection.docx 17 Aug 2017, 21:23 32KB  Micros...(docx)
@ OPRP 5 Nut Handling Procedure.docx 17 Aug 2017, 21:22 29 KB Micros...(.docx)
(5 Desktop @' OPRP 6 Control of Knives.docx 17 Aug 2017, 21:21 28KB  Micros...(doek)
\'13 Decuments @ OPRP 7 Contraol of Brittle Materials.docx 17 Aug 2017, 21:20 28 KB Micros...(.docx)
0 Downloads @ OPRP 8 Glass & Brittle Material Breakage Procedure.docx 17 Aug 2017, 21118 27 KB Micros...(.docx)
@ OPRP 9 Control of First Aid Dressings.docx 17 Aug 2017, 21118 28 KB Micros...(.docx)
Devices @ OPRP 10 Monitoring of Cleaning Effectiveness.docx 17 Aug 2017, 2117 24 KB Micros...(.docx)
O Remote Disc @ OPRPR 1 Hygiene Policy Verification Record.docx 17 Aug 2017, 21:31 30K8 Micros...(.docx)
@ OPRPR 2 Glass Policy Verification Record.docx 17 Aug 2017, 21:31 29 KB Micros...(.docx)
Tags @ OPRPR 3 Ingredients Foreign Body Control Policy Verification Record.docx 17 Aug 2017, 21:30 25 KB Micros...(.docx)
@ Red @ | OPRPR 4 Metal Detection Verification Record.docx 17 Aug 2017, 21:30 27 KB Micros...(.docx)
Orange @ OPRPR 5 Nut Handling Procedure Verification Record.docx 17 Aug 2017, 21:29 27 KB Micros...(.docx)
@ OPRPR 6 Contral of Knives Verification Record.doex 17 Aug 2017, 21:29 27 KB Micros...(.docx)
Yellow @ OPRPR 7 Contral of Brittle Materials Verification Record docx 17 Aug 2017, 21:29 27 KB Micros...(.docx)
® Green @ OPRPR 8 Glass & Brittle Material Breakage Procedure.docx 17 Aug 2017, 21:28 26 KB Micros...(.docx)
Bl @  OPRPR 9 Contral of First Aid Dressings Verification.docx 17 Aug 2017, 21:28 27 KB Mictos...(.docx)
L G @ | OPRPR 10 Monitoring of Cleaning Verification Record.docx 17 Aug 2017, 21:28 28 KB Micros...(.docx)
@ Purple @ OPRPV 1 Hygiene Policy Validation.docx 17 Aug 2017, 21:34 30 KB Micros...(.docx)
@ Gray @ OPRPV 2 Glass Policy Validation.docx 17 Aug 2017, 21:34 30 KB Micros...(.docx)
@ OPRPV 3 Ingredients Foreign Body Control Policy Validation.docx 17 Aug 2017, 21:34 30KB Micros...(.docx)
lpeo=y @' OPRPV 4 Metal Detection Validation.doex 17 Aug 2017, 21:34 30KB  Micros...(docx)
@ OPRPV 5 Nut Handling Procedure Validation.docx 17 Aug 2017, 21:33 30KB Micros...(.docx)
@ OPRPV 6 Control of Knives Validation.docx 17 Aug 2017, 21:33 30KB Micros...(.docx)
@ OPRPV 7 Control of Brittle Materials Validation.docx 17 Aug 2017, 21:33 30KB Micros...(.docx)
@ OPRPV 8 Glass & Brittle Material Breakage Procedure Validation.docx 17 Aug 2017, 21:33 30KB Micros...(.docx)
@ OPRPV 9 Control of First Aid Dressings Validation.docx 17 Aug 2017, 21:32 30KB Micros...(.docx)
@ OPRPV 10 Monitoring of Cleaning Validation.docx 17 Aug 2017, 21:32 28 KB Micros...(.docx)

Metal Detection Operational PRP Validation

Metal Detection Operational PRP Validation

Freshly Prepared Sandwiches
Step Number 8 Packing
Hazard Presence of metal objects
[P Metal Detection to & maximum sensitivity of 5mm Ferrous
and Non-ferrous
Applicable
Applicable
Yes No
Third Party Scientific Validation o
Historical Knowledge v Histary indicates a risk
Simulated Production Conditions o
Callection of Data in normal P
production
Admissible in inclustrial practices v Incustry Code of Practice
Legislation o
Mathematical Modelling o

tional PRP Validation
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Laboratory Quality Manual

A comprehensive Laboratory Quality Manual based on the requirements
of ISO 17025 is provided in Microsoft Word format. The laboratory
quality manual includes template records, procedures and product
sampling plans.

CONTENTS

1. Quality System

2. QOrganisation and Management

3. Personnel

4. Laboratory Accommodation and Environment

5. Personnel Hygiene

. Confirmation of Werk and Client Reguiremeants

7. Handling Test Itams

8. Test Methods

8. Bench Practices
10. Azsuring Quality of Results
11. Equipment, Calibration and Measurement Traceability
12, Calibration Standards / Aeference Materials
13. Reporting Test Results
14, Records
15. Purchase of Qutside Services, Supplies and Laboratory Consumakbles
16. Non-Confarming Wark
Docurnent Referanos
Revigion 1 15" August 2017

Darrved by: Laboratory Supe risor

Authorised By: Technical Manager
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Training

A significant part of the implementation process is training. A training
matrix and record templates are provided.

Staff Training Matrix

Training Course ]

&
.

fj °
&
: T I ) e e [ ) () [ e e
; s
v I e
n 15 ) ] ] ) ) ) ) e )
5 1 EEEEE

EED T 150 ] ] ) ) ) [ ) ) ] [ [
n s
= e e e e |
= I .
= i
= e s e s s s e
= 1
Training Record
Name: Employee Number:
Company Start Date: Position:

Prior External Qualification(s), Skills & Experience :

Period Datesof | Signed Assessed as

Training Details of Internal Training or External Training Course . . Competent Signed
Required Ll LIS o (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

Weeks 5 - 13 | Operating Procedure

Coding Procedure

Document Reference Training Record QMR 002
Revision 1 1% June 2014

Owned by: Technical Manager

Authorised By: General Manager
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1 Free Implementing ISO 22000 & FSSC 22000 Training Course - New
2017

The Implementing ISO & FSCC 22000 Training Webinar is an
INTERMEDIATE LEVEL program covering all the elements of
implementing an 1ISO 22000 or FSSC 22000 food safety management
system and is suitable for anyone involved in food manufacturing,
storage and/or food distribution operations wishing to comply with 1ISO
22000 or FSSC 22000 requirements.

The object of the course is to develop knowledge and understanding of
the ISO 22000 standard, the FSSC 22000 Certification Scheme and best
practices in implementing a compliant food safety management system.
The course also covers the selection and assessment of control
measures as per ISO 22000 requirements and how control measures
are categorized as being managed through prerequisites, operational
PRP(s) or by the HACCP plan. Competency and understanding is
verified by online exam upon completion of the course.

Implementing ISO & FSSC 22000

(O customer reviews)

Websinar Recording:

This 4-hour webinar training was recorded on August 11, 2017.

The Implementin: gISO & FSCC 22000 Live Training Webin: n INTERMEDIATE
LEVEL program covering all the elements flmp\emet g |so 22000 or FSSC
22000 fcod safety management system ai suitable for anyone involved in food

nufacturing, storage and/or food distribution operations wishing to comply with ISO
22000 or FS5C 22000 vequi eeeee its.

nnor, Chief Technical Advisor, IFSQN
Facilitator: Simon Timperley, Administrator, IFSQN

Cost per attendee: $97.00 USD
Training Course Outline:

The object of the course is to develop knowledge and understanding o fm |so
22000 stal d d the FSSC 22000 Certification Scl heme nd bes tp CI
iant food safety ystem. The Iocovers
the selection and assessment of control measures as Der IS0 22000 requlramenls
nd how control measures are categorized as being managed through prerequisites,
uperanunal PRPY(s) or by the HACCP plan. Competency and understanding is verified
by online exam upon completion of the course.

Th\eweb rwm nclude question an ghm nd avideo
ording will be available to watc hf pt BOdys flerth wobin

All attendees receive:

Copy of the training material (PDF)

« Personalized IFSQN Training Academy Certificate awarded on successful
ccmp\sl\on of the course and end test

+ 30 day access to the webinar recording

How is the course delivered?

The course is delivered in 10 parts including 9 presentations

1. Introduction to ISO 22000

2. 1SO 22000 Document Requirements

3. Understanding ISO 220000

4. Implementing ISO 22000 Food Safety Team Guide

5. CODEX Code of Practices

6. Prerequisite Programmes

7. Operational Prerequisite Programmes

8. HACCP Implementation

9. Additional Requirements for FSSC 22000 Certification
10. Online Exam

What is the Assessment Criteri

Each candidate is assessed by a 30 minute online exam. An individual login is

p d d for each c: ddzﬂ and the qus 10ns are varied and randomi zed The exam
ists o fBOmuIlp\ choice qu esnuns ring the topics taught in the course. A

mak of 70% o aremeq red to certificate.
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Introduction to ISO 22000 PowerPoint Presentation

This presentation will introduce the ISO 22000 standard to employees
and explain exactly how to start the process of implementing an ISO
22000 compliant Food Safety Management System.

o®N Tn )& shape Fill 34 Find
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Drawing

Introduction to
ISO 22000:2005

Food Safety Team: ISO 22000 Implementation Guide

The PowerPoint presentation supplied with the system explains to the
Food Safety Team exactly how to implement a compliant Food Safety
Management System.

m - ting 150 22000 Food Safety T ide - New 2014 - Micresoft PowerPoint

jome | Insert  Design  Animatio Slide Show  Review  View Hitro PDF Professional FDF

=) Layout ~ e i — I Text Directio E N NOO O [h 2 Shape Fill - 3 Find
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Guide to Implementing
150 22000 for the Food
safety Team

Guide to Implementing
ISO 22000 for the Food
Safety Team

Click to add notes
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© IFSQN.com


http://www.ifsqn.com/forum/index.php/store/product/19-fssc-22000-food-safety-management-system-for-food-manufacturers/

The IFSQN FSSC 22000 Implementation Package

HACCP Training

An interactive and illustrated PowerPoint HACCP training presentation is
supplied to train your food safety team in the preliminary steps to a
Hazard analysis, the principles of HACCP and how to utilise the HACCP
calculator in implementing your HACCP system.
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HACCP Training Guide - FSSC 22000 Module 2014 - Microsoft PowerPoint
Design Animations Slide Show Review View Nitro PDF Professional PDF

el Cut = Layout - e i {} Text Direction - iR ), Orshape Fill - Find
:ps :l i ‘ R l ENNOOO | E |4 P 93
143 Copy SReset  ||———— : (] Atign Text - ALY —#" 7 shape Outline - || 23, Replace -
New AV Aa- = — Amange Quick
F Format Painter || sjige - 4 Delete [B 7 U e 8 8- aaf[A ) converttosmartart - ||| % DAL T oy 5T %,,,. <) shape Effects - || [y Setect -
Clipboard | Slides i Paragraph o) Drawing || Edting |

I Paste

Hazard/ Assessmer

7.4.3 Hazard assessment

A hazard assessment should be conducted to
determine, for each food safety hazard identified,
whether its elimination or reduction to acceptable
levels is essential to the production of a safe food,
and whether its control is needed to enable the
defined acceptable levels to be met.

P
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Prerequisite Programme PowerPoint Presentation

This presentation will introduce the Food Safety Team to the
Prerequisite Programmes required by the FSSC 22000 Certification
Scheme.

iternational
- od Safety & Quality Network

Prerequisite Programme
Training Guide

Operational Prerequisite Programmes Training

This PowerPoint presentation explains to the Food Safety Team how
determine and implement Operational Prerequisite Programmes.

Operational
Prerequisite Programme
Training Guide
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Internal Auditing & Checklists

There are PowerPoint Internal Auditor training presentations and audit

checklists which cover the requirements of ISO 22000 and TS ISO
22002.

b ternal Auditor Training Guide 150 22000 FSMS 2014 - Microsoft PowerPoint
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There are PowerPoint Internal Auditor training presentations and audit
checklists which cover the requirements of ISO 22000 and TS ISO
22002. There is a sample Warehouse Audit Presentation and a Hygiene
Audit Presentation.

(2l i L ternal Audit Training - Factory GMP Audits BRC - Microsoft PowerPoint
CO e il
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Personal Hygiene is the 1%t section.
A score is entered for protective clothing, compliance with
jewelry policy and handwashing.
There is a column to enter comments if you wish.

Personal Hygiene |

Score. Comments

Overalls/coats 4
4

5

4

4

Hairnets/beard snoods
Jewelry
Shoes

Handwashing
—

Blue towel would be better
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Internal Audit Checklists

There is a checklist for each section of the 1ISO 22000 standard plus
there are verification records for prerequisite programmes that can be
used for internal auditing.

ISO-22000 Planning and Realization of Safe
Products Internal Audit Checklist

ISO 222000 Food Safety Management System Reguirements Internal Audit

1SO 22000 Clause Audit Findings

7 Planning and Realization of Safe Products

Does the organisation operate and ensure the
effectiveness of the planned activities identified
as being required for the realization of safe
products?

7.2 Prerequisite Programmes (PRPs)

Are PRPs maintained to control the likelihood of
introducing food safety hazards to the product
through the work enviranment?

Are PRPs maintained to control biological,
chemical and physical contamination of the
product(s), including cross contamination
between products?

Are PRPs maintained to control food safety
hazard levels in the product and product
processing environment?

Are the PRPs appropriate with regard to food
safety?

Are the PRPs appropriate to the nature of the
organisation and products?

Are PRP programmes implemented as
applicable? (e.g. Allergen Controls on certain
lines)

Are the PRPs approved by the food safety team?

Have statutory and regulatory requirements
related to PRPs been established?

Have statutory and regulatory requirements,
customer requirements, recognized guidelines,
Codex principles, industry codes of practices,
national and international standards been used

Document Reference 1SO 22000 Planning and Realization of Safe Products Internal Audit Checklist
Revision 1 6" May 2014

Owned by: Technical Manager

Authorised By: General Manager
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Project 22000

This contains project tools to assist in achieving FSSC 22000
certification.

Senior Management Implementation Guidance & Checklists

An 11 step Senior Management Implementation Checklist and Guidance
are provided.

ESSC 22000 Food Safety Management System Implementation Workbook

Step Two: Senior

An 11 step Senior Management Implementation checklist is provided
that establishes your Food Safety Management System fundamentals
including Food Safety Policies and Objectives.

The checklist guides Senior Management

in planning the establishment of the FSMS
in providing adequate support to establish the FSMS
in ensuring there is adequate infrastructure and work
environment

v in allocating responsibility and authority

LSRN

N

This stage requires the Senior Management to meet and establish the
foundations for the Food Safety Management System

¥ Formulating a checklist of Customer, Regulatory, Statutory and
other relevant Food Safety requirements

v Decide which Food Safety requirements the company should
address and develop relevant policies.

v Based on the Food Safety Policy Management Policies establish
Food Safety Objectives

v Define the scope and boundaries of the FSMS

¥ Plan the establishment of the FSMS using the project planner

¥ Provide adequate support to establish the FSMS

v Ensure there is adequate infrastructure and work environment

v Allocate responsibility and authority

¥ Assess, plan and establish appropriate internal and external
communication (including the food chain) channels

A meeting should now be co-ordinated involving all the Senior
Management Team

EE
| f
=n Ly Senior Management FSMS

Implementation Checklist

FSSC 22000 Food Safety Management System First Stage of the Implementation Process

Senior management formulate a checklist of Customer, Regulatory, Statutory
and other relevant Food Safety requirements

Customer/Regulatory/Statutory/Other | Record Details

Action
U}
Senior Management decides which Food Safety requirements the company
should address and develop relevant policies
Requirement Policy Details
Action

]

Document Reference Senior Management FSMS Implementation Checklist
Revision 2 16" May 2014

Owned by: Technical Manager

Authorised By: General Manager
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Project Plan

Excel and Word Project Planner templates are supplied with the system
to help establish a Project Plan.

1SO 22000 Implementation Plan

Plan/Document
Implement
Maintain

food safety

Senior management demonstrate a commitment to

Senior management issue a food safety policy

Senior management establish food safety objectives

[Senior management define the scope and
the FSMS.

FSMS.

Senior management plan the establishment of the

Senior management provide adequate support to
establish the FSM;

Senior management ensure there is adequate

and work
Senior management appoint a food safety team
leader

Senior management appoint the food safety team.

FSMS responsibilities and authorities are
d

Dlace

Food safety communication systems are put in

:‘,:slwm«:mmnwwv

Senior management provide the resources required | 3
jsh, document. imolement.

13

maintain
Systems are put in place to control FSMS

ts and records.
14 |Management implement training and awareness 1

15

5.
[Management ensure personnel are competent p.
larly in terms of food safety.

icul
16 |Management ensure that systems are in place to 1
ituations and

[Management establish, implement and maintain a5
sars .

[Management establish , implement and maintain s

(PRPs) to control

19 |Product characteristics are described

20 | The characteristics of end products are described

cluding

The intended use of the end product is described

including all the steos in the process.

23 [Food safety control measures are identified

22

7

7

7

2 |Flow diagrams are prepared for all products and 7
7

The food safety team perform a food safety hazard |
7

lysis
25 | The food safety team identify and document food
safety hazards.

[IEEREE

© IFSQN.com

. . o Due Date for Date
Project Planning Tasks Responsibility Comments Completion || Compietsd
1) Senior management demonstrate Senior
a commitment to food safety Management | Completed in Step 2 10/6/17 9/6/17
Team
2) Senior management issue a food Senior
safety policy Management Completed in Step 2 10/6/17 9/6/17
Team
3) Senior management establish Senior
food safety objectives Management Completed in Step 2 10/6/17 9/6/17
Team
4) Senior management define the Senior
scope and boundaries of the Management | Completed in Step 2 10/6/17 9/6/17
FSMS. Team
5) Senior management plan the Senior
establishment of the FSMS. Management Completed in Step 2 10/6/17 9/6/17
Team
6) Senior management provide Senior
adequate support to establish the | Management Completed in Step 2 10/6/17 9/6/17
FSMS. Team
7) Senior management ensure there Senior
is adequate infrastructure and Management | Completed in Step 2 10/6/17 9/6/17
work environment. Team
8) Senior management appoint a Senior
food safety team leader Management Completed in Step 2 10/6/17 9/6/17
Team
9) Senior management appoint the Senior Completed in Step 2 10/6/17 9/6/17
© IFSQN.com
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HACCP Implementation Guidance

We provide step by step guidance to implementing your HACCP using
the ISO 22000 HACCP Calculator.

ISO 22000 Implementation.
Classification of Control IV es

Control measures will not be subject to the
next stage and determining if they are
critical control points if the food safety team
decides based on their assessment as per
Clause 7.4.4 that this is not necessary or
feasible. These control measures will be part
of the Operational Prerequisite Programme
Plan. NEC

a) Assess with regard to the effect of the control measure on
identified food safety hazards relative to the strictness applied
using column J in the ISO 22000 HACCP Calculator where there is a
drop down list:
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So now you will have assessed the control measures as per ISO
22000 Clause 7.4.4.
Based on this assessment of control measures there are 3 results:

1. Proceed to Decision Tree

2. Review Control Measure and if to use Decision Tree

3. Stop at this point not a CCP. Implement as an OPRP or consider
alternative control measures.

Assessment of control mmum

v»‘. r - 'tir‘ w~‘

= T8 F ?5? 2

2| = - s |3 H

HEH R R
gs|f EEfBsEz2e| 2
§"3§51§§5’§.~§§ =
HIEEHIHEIR L
3|3 |23|iz|zs|iz|s 8| "
?§§§=‘3§'§'§=§"§
S i iglis|ga(Es| 2

s|= [T F[Ez|25)28

= gsg g.g %

(2 International

A red cell indicates a CCP

A green cell indicates this is not a CCP and should be
implemented as an Operational Prerequisite Programme

g . T leud
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Comprehensive Implementation Workbook

A 196-page workbook is provided to assist in the implementation of your
FSSC 22000 compliant food safety management system. The workbook
Is divided into 7 steps that are designed to assist you in implementing
your food safety management system effectively:

Step One: ISO 22000 Training for Management

Step Two: Senior Management Implementation

Step Three: Food Safety Quality Management System
Step Four: Project 22000 including HACCP Implementation
Step Five: Internal Auditing & Checklists

Step Six: Review and Updating

Step Seven: Final Steps to FSSC 22000 Certification

AN N N NN SR

Free online support via e-mail

We provide online support and expertise to assist you in developing your
FSSC 22000 Food Safety Management System. We have customers
who list us in their HACCP Team. Support is guaranteed until you
achieve certification.

© IFSQN.com
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Allergen Management Module & Risk Assessment Tool

The Allergen Module concentrates on five themes:

v" Significance - the significance of any process, activity or ingredient
should be evaluated by accurate risk assessments to determine the
control or action required

v Suppliers - understanding the materials that arrive on site is vital to
allergen management

v Separation - the segregation of allergens is a key allergen
management control
v Scheduling - planning activities to reduce the risk of cross
contamination
v’ Sanitation - cleaning controls to remove or reduce the risks of cross
contamination

't Favorites Documents library
Bl Desktop Allergen Management
B Downloads Mame - Date modified Type Size
= | Recent Places .
&) Music i) Allergen Management Tool 1/29/2014 1013 PM  Microsoft Office E.., 85 KB
- =
5] Allergen Warning Label - Celery celeriac il Microsoft Office ... 15 KB
i i = Microsoft Offic
4 Libraries :J Allergen Warning Label - Cereals 1, Microsoft Office ... 15 KB
=] Documents ] Allergen Wamning Label - Eggs 1 Microsoft Office ... 15 KB
Y Musi 9] Allergen Warning Label - Fish | Microsoft Office ... 15 KB
™) usic =
F . R .
=] Pictures __] Allergen Warning Label - Lupin 1 15 KB
E Videos ‘fi1 Allergen Warning Label - Milk 1 e 15 KB
E51] Allergen Warning Label - Mustard 1. e 15 KB
+& Homegroup 521 Allergen Warning Label - Muts 1, e 15 KB
‘l!|_1 Allergen Warning Label - Peanuts 1, e 15 KB
8 Computer 'lfi] Allergen Warning Label - Sesame seeds 1. Microsoft Office ... 15 KB
B [ i R r Microsoft Office ...
&2, Local Disk (C:) __] Allergen Warning Label - Shellfish 1 Microsoft Office 15 KB
—a HP_RECOVERY (E:) "iﬂ Allergen Warning Label - Soya 1 Micrasoft Office ... 15 KB
HE TOOLS 1] Allergen Warning Label - Sulphur dioxide and sulphites il Microsoft Office ... 15 KB
ca HP (F) =
3.2 DVD RW Drive (G:) 51 ‘l:i1 Allergen Warning Label Colour Coding Summary 1, e 14 KB
£9] Finished Product Allergen Summary 28 KB
;;-l_i Network 'lii] Raw Material Allergen Summary Form Microsoft Office ... 28 KB
] supplier Ingredient Allergen Analysis Form Microsoft Office ... 28 KB
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Allergen Management Module & Risk Assessment Tool

—————
)\_ﬂ ( 2 Allergen Management Tool - Microsoft Excel -
Home | Inset  Pagelayout  Formulas Data  Review  View Nitra PDF Professional PDF © -7 x
__‘ iz::y Calibri -1 - |& A= ==|®]| Siwepte General B ijg‘ %E} ,’—;‘dl EE“ r_ld\ ;_l El:ltfs“'"' ? lﬁ

= Fromatesinter |B 4 T MIESRRER- Sl = Merge & Center - ||| $ - % o || %5 28 Fcugrr'"da'g‘nn";'_ af;;rgla:_ mcf!: Insert Delete Format ||| ~ ear - ?,T[:,Ef ;rl':d&_

Clipboard i Font £} Alignment i Number i Styles Cells Editing

Aca1 - 5] ¥

A B C D E F G H [} J K L M N o P Q R S
1 |Finished Product On Site Cross Contamination Risk Analysis
2
g
4
2 Product = Number B Number Ingredient =g C.ontent Ingredient Format - - : . s : ’ = = = =
6 Number Number Details Peznutd Mutz | Gluten| Milk | Ezgs | Fish [shelifis Soya [Sesame| Calery
7 Fish Pie 1 1 Parsley Sauce Milk Powder in Sauce pid sauce suppliedin25kgDr] No | No | No | Yes [ Mo | No | Ne | No | No | No | No
8 2 Cod Whaole Fish Fillet 5kg Frozen Fillets No No No No [ Mo | Yes [ No | No | No No No
9
10
1 I
12
13
14
15
16
17
18
19
20
21
22
23
24
4 FP Cross Ci ination RA - Process Fow RA Tool Cross Contamination Control Allergen Control Plan Good Mﬁ! m
Ready 5[0 | 008

Food Fraud Prevention Procedures and Raw Material Food Fraud
Assessment Tool

+ Food Fraud Vulnerability Assessment Calculator
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p
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Supplier Risk Assessment Tool

™ Supplier Risk Assessment Calculator - Microsoft Excel Eioaex=
—g/ Home Insert Page Layout Formulas Data Review View Nitro PDF Professional PDF @ - = x
: —_ | Formulagar || () = ! =1 split 1] View Side by Side -
J J J IJJ J V| Gridiines V| Headings A —Eﬂ\l _i % ;EI = Hide synchronou ng W ﬁ j
Mormal| Page Page Break Custom Full Zoom 100% Zoomto Mew Arrange Freeze N Save Switch Macros
Layout  Preview Views Screen ssage ba Selection = Window  All Panes hide Reset hdo " | workspace Windows ~ o
Waorkbook Views Show/Hide Zoom Window Macros
B4 - 3 ‘ Final Ingredient/Contract Packer I
A B c o E F G H 1 4 K L :
1 |Supplier Risk Calculator (]
2
o | Seore Supplier Catezory Rating Severity of Risk ;'DS:E Rating What should | do?
2 5 Final Ingredient/Contract Packer Catastrophic - death or large number of serious injuries 25 Extreme Close Surveillance of Supplier and Material Required
5 4 Fiaw IngredientHigh Fisk Service. Major - serious injury, extensive injuries 16-20 High Supplie ngRequired
6 3 Contact Packaging Moderate - medical reatment required 9-15 Moderate M uired
7 5 Mon Contact Packaging Minor - first aid treatment required <9 Low Prerequisites on Goods In/Service Provision Sufficient
B 1 Low Flisk Serice. Minor - no injuries =
5
9 s C s ;
u a R e n
pta v |
10 petl = r
1 gl r i
iPon i 3 Supplier Contral Measures Required
- e & | a il
B T
SM"::::: Supplier Materials/ Service Supplied| Supplier Catagary Identify the Risks l"""ec"';;"‘:"m"’“ " : Primary Cantrol v v
13 1 A Chocolate Topping Final Ingradient Salmonells Present Not Further Processad on Site | 5 B R!T[::"I:, Red pths Positive Relasse by Site prior to Use
14 2 B Flour for Baking Raw Ingredient Salmenella Present Further Processed on Site 4 4 16 means High Risk rs Certification to GFSI Approved Standar
15 3 C = Contract Packer Salimanellz Prazent Nane Currently 5 5 Supplier ths _Certification to GFSI Approved Standarn
16 4 D Cake Tray Contact Packszing Foreizn Bodies. i sndlnvertad| 3 4 12 Jce tsndzrd]  Supplier Assurance i i
17 5 E Cardboard Box MNon-Contact Packaging Yeasts & Moulds No access ta Praduction Facility| 1 1 1 naire COC with each Delivery
18 3 F o 1 B 5 ths Supplier Audit avary & months
13 7 G 0 1 5 5 ths Supplier Audit every 6 months.
20 8 H) [ 1 5 5 ths ‘Supplier Audit every & manths.
21 3 | o 1 5 5 TEPETATAT e Emonhths Supplier Audit every § months
22 10 J ) 1 5 B ‘Supplier Audit every & menths. ‘Supplier Audit every & manths. -
LR L) Supplier Risk Calculator Supplier Category Controls on Site Supplier Control Measures [=] 0 m D
New Product Development Module
't Favorites Documents library
B Desktop Product Development
A
s Name Date modified Type Size
= Recent Places N
 Music @ FPSPEC 001 Whale Milk Summer Fruit Bio Yoghurt 100g Specifica.,  2/4/2014 1018 PM Microsoft Office . KB
@ -
{81] FPSPEC 002 Milla 3.5% UHT Milk Specification 204/20141047PM  Microsoft Office . KB
Libraries {51] FPSPEC 003 1.5% Natura! Set Yoghurt Specification 2/4/2014 1006 PM  Microsoft Office .. 3KB
i -
3 @ NPD 00 Product Development Plan 2/4/2014 10:06 PM  Microsoft Office .. KB
j Documents =
 Music ] NPD 002 Product Development Brief Sign Off Form 2472004 10:05PM  Microsoft Office . Z1KB
@ -
. |T) /014 10 Microsoft Office .. 29
i) Pictures ;NPDUUSArtworkApprwa\Form 242014 10:15PM  Microsoft Office KB
B videos {41] NPD 004 Market Review Form 2420141014 M Microsoft Office .. KB
] NPD 005 Project Request Form 2/4/2014 1014 PM - Microsoft Office .. 26 KB
4 H @ NPD 006 Development Recipe Sheet 2/4/2014 1003 PM  Microsoft Office .. KB
lomegroup =
] NPD 006 NPD Costing Form 24720041013 PM  Microsoft Office . Z1KB
) [T 2472014 10:21 PM Microsaft Offic 77
B Computer _J NPD 007 Taste Panel Form 242014 10:21 M Microsoft Office . Z1KB
B | ocal D ] NPD 008 Factory Trial Assessment Farm 242014 10:21PM  Microsoft Office .. 26 KB
e Local Disk (C) =
[T - it 2742014 10:21 PM Microsoft Office . 3
.y HP_RECOVERY () _J RMS 001 Milk Powder Specification 242014 10:21PM Microsoft Office 35 KB
HP TOOLS @ RM3 002 Refined White Sugar Specification 2/4/201410:20PM  Microsoft Office .. 32KB
s HP_TOOLS (F) =
. I ificati 24720141020 PM  Microsoft Office . 3
21 DVD RW Drive () 5 _J RMS 003 Cocoa Powder Specification 4201410:20PM - Microsoft Office 4KB
@ RM5 004 Chocolate Specification 2/4/2014 1009 PM  Microsoft Office .. M KB
S {31] RMSP 001 Fruit Conserve SamE\e Plan 2/4/2014 l‘:li'.-“: PM  Microsoft Office .. 30 KB
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Complaint Management Guidelines & Analyser

— N—
D ﬂ;gl 9 - o Annual Complaints Analyser - Microsoft Excel E=E<
(O ) el AN
(5 —=
= | Home | Inset  Pagelayout  Formulass  Data  Review  View  Nitro PDF Professional PDF @ - = x
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X
| 5|
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| o
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Use the Food Safety Audit Form to record the
details of your audit.
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Hvagiene Inspection Training

S Internal Audit Training - Factory GMP Audits IFSQN - Microsoft Power i ‘ ‘
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Unannounced Audit Guidance

Unannounced Audit Protocol
Internal Communication

Unannounced audits are conducted within agreed windows. The Technical Manager is
responsible for ensuring that appropriate communication of these windows and the

i ing audit is communis 1 at least one week prior to the first possible audit date.

Communication processes include:

Team briefings

Staff reviews

Daily Management meetings
- Shift Handover meetings
Newsletters

Notice boards

Preparation r to Audit

Prior to the unannounced audit it is important that routines are established to ensure all
procedures and records are available, kept up to date and completed correctly.

Job Title Job Holder Record Responsibility
Emergency Coordinator Emergency response
Food Safety Team Leader Recalls
Site Director Policies and Objectives
Operations Manager Operations
Production Manager Production
‘Warehouse Manager Warehouse
Maintenance Manager Maintenance
Factory Safety Safety
Human Resource Manager Training

Pest Control CARs NCNs
Quality Manager Audits

Document Reference Unannounced Audit Protocol
Revision 1 11" March 2014

‘Owned by: Technical Manager

Autharised By: Chief Executive Office
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Verification Schedule Risk Assessment Tool and Template
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1SO 22000 Audit Plan wit

h Risk Rating

High Risk - Quarterly Audits

Medium Risk - Six Monthly

Audits

Low Risk - Annual Audit

Failure Assessment
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Possibility | Sewverity |Significance Comments
Section 4 Food Safety Management System
4.1 General Requirements 1 2 2
4.2 Documentation 1 2 2
4.2.2 Document Contro 2 3 B
4.2 3 Record Contro 2 3 6
Section 5 Management Responsibility

5.1 Management Commitment 2 3 B

2 Fo ! 2 3 6
5.5 F50OMS Planning 2 3 6
5.4 Responsibility & Authority 2 3 6
5.5 Food Safety Team Leader 2 3 &
5.6 Communication 2 3 G
5.6.1 External Communication 2 3 B
5.6.2 Internal Communication 2 3 6
5.7 Contingency preparedness and response 3 3 o
5.8 Management Review 2 3 G

Section 6 Resource Management

6.1 Provision of Resources 2 2 4

4 4

L3 |

IS0 22000 Audit Risk Rating

ISQ 22000 Audit Planner

22002 Audit Risk Rating

1 [T51S0 22002 Prerequisites Audit Schelule with Risk Rating

2

3 |High Risk - Quarterly Audits

4 |Medium Risk - Six Monthly Audits

5 |Low Risk- Annual Audit

6
7

January February

March April May June |

July

| August | September | October

November

December

8

Section 4. Construction and layout of buildings

9 |4.1General requirements

10

4.2 Environment

11 |4.3 Locations of establishments

12

Section 5. Layout of premises workspace

13 5.1 General requirements

14 |5.2 Internal design, layout and traffic patterns

15 |5.3 Internal structures

16

5.4 Location of equipment

17 |5.5 Laboratory facilities

13

5.6 Temp

ry/mabile premises and vending

19

5.7 Storage of food, packaging materizls,

20

Section 6. Utilities - air, water, energy

21 |6.1 General requirements

22 (6.2 Water supply

6.3 Boiler chemicals

Pt

24 |6.4 Air quality vent

ation

25

6.5 Compressed air and other gases

HArH

150 22000 Audit Risk Rating

150 22000 Audit Planner

22002 Audit Risk Rating

22002 Audit Planner < Sheet2 [ I[N I

Click here to order the IFSQN FSSC 22000 Certification

Package Now
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Benefits of FSSC 22000 Certification

The FSSC 22000 Food Safety Management System has been designed
to overcome the problems that can be encountered when implementing
an effective system.

When a business has a good understanding of Food Safety principles
and has the commitment and resources to carry them out, a Food Safety
Management System will deliver the promised benefits. Small to medium
organisations found in the food industry, have fewer resources
compared with large companies, and so find it difficult to implement an
effective system.

The FSSC 22000 Food Safety Management System is designed to help
organisations tackle the task of implementing an effective system and
progress to certification. As Tony Connor of IFSQN explains the FSSC
22000 Food Safety Management System gives organisations a head
start in developing their system and preparing for certification:

“The system includes Food Safety Procedures covering a
comprehensive range of prerequisite programmes which enable an
organisation to put in place fundamental food safety procedures that are
compliant with the FSSC 22000 Certification Scheme. The system also
provides guidance on how to manage and implement a HACCP system
and determine Operational Prerequisite Programmes and Critical
Control Points (CCPs). This process is aided by our implementation
training guides and checklists which completely simplify the
implementation process.”

“As a bonus our FSSC 22000 Food Safety Management System is

backed up by expert support which is always available to provide
assistance in developing the system.”

© IFSQN.com


http://www.ifsqn.com/forum/index.php/store/product/19-fssc-22000-food-safety-management-system-for-food-manufacturers/

