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This is an ideal package for Food Manufacturers looking to

achieve certification to Version 6 of the FSSC 22000
Certification Scheme.

The package is based on the requirements of the ISO
22000:2018 Food safety management systems - Requirements
for any organization in the food chain, Technical Specification
TS ISO 22002 part 1 Prerequisite Programmes for Food

Manufacturers and FSSC 22000 Certification Scheme
Additional Requirements Version 6.

This really is our most complete documentation, project
implementation and training support system .... an all in
one easy to use package.

Click here to order the IFSQN FSSC 22000 Version 6
Implementation Package Now
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The IFSQN FSSC 22000 Version 6 FSMS Implementation Package

The IFSQN FSSC 22000 Version 6 Implementation Package includes:

Food Safety Management System Procedures

A comprehensive set of editable Food Safety Management System
Procedures written in Microsoft Word format that are compliant with
International Standard ISO 22000:2018 Food safety management
systems - Requirements for any organization in the food chain and
FSSC 22000 Certification Scheme Additional Requirements Version 6

Prerequisite Programme Template Procedures

A comprehensive set of editable Prerequisite Programme Template
Procedures written in Microsoft Word format that are compliant with
Technical Specification TS ISO 22002 part 1 Prerequisite Programmes
for Food Manufacturers and FSSC 22000 Certification Scheme
Additional Requirements Version 6

Operational Prerequisite Programmes Manual
A set of editable Operational Prerequisite Programme Procedures and
corresponding Validation & Verification Records

Food Safety Record Templates
A wide range of editable FSMS, Validation and Verification Record
Templates written in Microsoft Word format

Training
An extensive set of IFSQN PowerPoint Training Presentations including:

Introduction to 1ISO 22000:2018

ISO 22000:2018 Documentation Requirements

CODEX and Good Manufacturing Practices

Prerequisite Programmes

Implementing 1ISO 22000:2018 Food Safety Team Guide
HACCP Training Guide ISO 22000:2018 Version

FSSC 22000 Additional Requirements Version 6

Internal Auditor Training Guide

Example Internal Audit Training Guide

GMP Auditor Training Guide

NN N N N NS SN

Implementation Assistance

A range of tools that assist in developing your Food Safety Management
System including a Start-Up Guide, Implementation Workbook,
Instructions, Guidance and Technical Support
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Food Safety Management System

The Food Safety Management System contains a comprehensive 1SO
22000, 22002-1 and FSSC 22000 Additional Requirements Version 6
documentation package that is ready to implement.

The package contains comprehensive top level procedure templates that
match the clauses of the ISO 22000:2018 standard and form the
foundations of your Food Safety 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.

FSSC 22000 Food Safety & Quality & Management System

4 Context of the organization

FSMS 4.1 Understanding the organization and its context

FSMS 4.2 Understanding the needs and expectations of interested parties

FSMS 4.3 Determining the scope of the Food Safety & Quality management system

FSMS 4.4 Food Safety & Quality Management System

5 Leadership

FSMS 5.1 Leadership and commitment

FSMS 5.1 Food Safety & Quality Culture Planning

FSMS 5.2 Policy

FSMS 5.3 Organizational roles, responsibilities and authorities

6 Planning

FSMS 6.1 Actions to address risks and opportunities

FSMS 6.2 Objectives of the Food Safety & Quality Management System and planning
to achieve them

FSMS 6.3 Planning of changes

7 Support

FSMS 7 Support 7.1 Resources

© IFSQN.com



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

The IFSQN FSSC 22000 Version 6 FSMS Implementation Package

7.1.1 General

7.1.2 People

7.1.3 Infrastructure

7.1.4 Work environment

7.1.5 Externally developed elements of
the Food Safety & Quality management
system

7.1.6 Control of externally provided
processes, products or services

7.2 Competence

7.3 Awareness

FSMS 7.4 Communication

7.4.1 General

7.4.2 External communication

7.4.3 Internal communication

FSMS 7.5 Documented information

7.5.1 General

7.5.2 Creating and updating

7.5.3 Control of documented information

8 Operation

FSMS 8.1 Operational planning and control

FSMS 8.1 Product Development Module/Folder

FSMS 8.2 Prerequisite programmes (PRPs)

FSMS 8.3 Traceability system

FSMS 8.4 Emergency preparedness and response

8.5 Hazard control

FSMS 8.5 Hazard Controls Module/Folder

FSMS 8.5.1 Preliminary steps to enable
hazard analysis

8.5.1.1 General

8.5.1.2 Characteristics of raw materials,
ingredients and product contact
materials

8.5.1.3 Characteristics of end products

8.5.1.4 Intended use
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8.5.1.5 Flow diagrams and description of
processes

8.5.1.5.1 Preparation of the flow
diagrams

8.5.1.5.2 On-site confirmation of flow
diagrams

8.5.1.5.3 Description of processes and
process environment

FSMS 8.5.2 Hazard analysis

8.5.2.1 General

8.5.2.2 Hazard identification and
determination of acceptable levels

8.5.2.3 Hazard assessment

8.5.2.4 Selection and categorization of
control measure(s)

FSMS 8.5.3 Validation of control measure(s) and combinations of control measures

FSMS 8.5.4 Hazard control plan
(HACCP/OPRP plan)

8.5.4.1 General

8.5.4.2 Determination of critical limits
and action criteria

8.5.4.3 Monitoring systems at CCPs and
for OPRPs

8.5.4.4 Actions when critical limits or
action criteria are not met

8.5.4.5 Implementation of the hazard
control plan

FSMS 8.6 Updating the information specifying the PRPs and the hazard control plan

FSMS 8.7 Control of monitoring and measuring

FSMS 8.8 Verification related to PRPs and
the hazard control plan

8.8.1 Verification

8.8.2 Analysis of results of verification
activities

FSMS 8.9 Control of product and process
nonconformities

8.9.1 General

8.9.2 Corrections

8.9.3 Corrective actions

8.9.4 Handling of potentially unsafe
products

8.9.4.1 General
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8.9.4.2 Evaluation for release

8.9.4.3 Disposition of nonconforming
products

FSMS 8.9.5 Withdrawal/recall

9 Performance evaluation

FSMS 9.1 Monitoring, measurement, 9.1.1 General

analysis and evaluation 9.1.2 Analysis and evaluation

FSMS 9.2 Internal audit & Inspections

FSMS 9.2 Plans & Checklists Module/Folder

9.3.1 General

FSMS 9.3 Management review 9.3.2 Management review input

9.3.3 Management review output

10 Improvement

10.1 Nonconformity and corrective action

FSMS 10 Improvement 10.2 Continual improvement

10.3 Update of the Food Safety & Quality
Management System

eee ME wvw- U & = ‘B FSMS 4.1 Understanding the organization and its context [Compatibility Mode]
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Top management are responsible for identifying, reviewing and updating information related to these
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ISO 22000 Food Safety Management System Templates

These Food Safety Management System Templates match the match
the clauses of the ISO 22000:2018 standard saving you 1,000's of hours
writing compliant Food Safety Management System procedures.

The main documents are provided in Microsoft Word English (US)
format and are easily edited to suit your organization.

You can edit
the header

For example put your
company logo or
name and address in
the header

) ¥ R FSMS 44 Food..
out References Mailings

Food Safety & Quality Management System
A4F fy ol L L Spytem

The company has planned, established, documented and implemented a Food Safety & Qualty
Management Systam, which is maintained snd updated » order to continually imgeove its effectiveness
in accordance with legislation, international standards and best industry practice. The compasy bas
plasned and develoged the processes needed and their interactions that contridute to mesting the
defined requirements of the Food Safety & Quality ap System and ng safe, qualty
products.

(¥ di
scaoe ou can edit
The scope of the Food Safety B Qualty Masagement System includes #i product catagorke the main text
ctivities conducted, fon sites and any activities that can affect food safé
quaity.

Due diigence
The Food Safety & Quality Manual ates due diigence of the in the effective
development and impiementation of the Food Safety & Quality R Sysmem. These

are fully supported by the comgletion of the records specified in this masual for the monioring of
plasned actvities, maitenance and verfication of control measeres and by taking effective actions
when non-conformity is encountered.

Food Safety & Quality

The company is committed to supplying safe, quality prodects for consumgtion. As part of tis
commitment, sl prodects and procesies ued In the manufictune of f00d products are subject to haxard
analysis based on the Codex Almentarius puideines for the application of 3 HACCP system and 150
22000 requeements. All focd safety hazards, that may reascnably be expected 10 ocour, are identified
By this process and are then fully evaluated and controlied so that owr products do not represent 3
direct or indirect risk to the consumer. New information regarding food safety hazards is continually
toviewed by the Food Safety Team 10 ensure that the Food Safety Manage System & e h
wpdated and complies with the latest food safety requirements.

Should the comparny Be required 1O DUTSOUTCE Ry Process that may affect product conformity to the
defined standards of the Food Safety & Quality Management System then the ske will assame control
over this process. This is fully defined in all Sud Contract Agreements.

oo CEI® = = - —
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You can edit
the footer

The documents are provided in Microsoft Word English format and are
easily edited to suit your organisation
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FSSC 22000 Food Safety Management System Templates Folder

Name

amaeeaaRaeAegasas Qs .

Food Safety Menagemeant Sysiem Contents.docx

T FSMS 4.1 Organization Analysis.x sx

FSMS 4.7 Understanding the arganization and its context

FSMS 4.2 Understanding the needs and expectations of interested parties
FSMS 4.3 Determining the scope of the fuoad safety mansgement systam
FSMS 4.4 Food Safety Manageiment System - Appendix

FSMS 4.4 Food Safety Management System - Update.docx

© FSMS 5.1 Food Safety Culture Planning.xlsx

FSMS 5.1 FS Culture - Expecled Behaviours. pptx

FSMS 5.1 Leadership and cormmitment docx

FSMS 5.2 Food Safety & Quality Polizy

FSMS 5.3 Appendix Jab Descriptions.docx

FSMS 5.3 Organizational roles, responsibilitias and authorities dock
FSMS B.1 Actions to address risks and opportunities.docx
FSMS 6.2 Food Safety & Guality Objectives.docx

FSMSE 8.3 Plan~ing of changes

FSMS 7 Support

FSEMS 7.4 Communicetion.docx

FSMS 75 Decumented mformation.docx

FSMS 8.1 Operational plarning and cont-ol

FSMS 8.1 Product Development

- FSMS 8.2 Prerequisite programmes (PRPs)

O FSMS 8.3 Traceabilily system.docy

iyl W

" FSMS &.3A Traceahility Baich System.docx

FSMS 8.3B Traceability System Diagram.pptx

FSMS 8.4 Emergency preparedness and response.docy

FSMS 8.5 Hazard Contrels

FSMS 8.5.1 Preliminary steps to enablz hazard analysis.docx

FSMS 8.5.2 Harard Analysis.docx

FSMS 8.5.3 Walidation of control measures and combinations of contro! measures.docx
FSMS 8.5.4 Hazard control plan (HACCP/OPRP Plan).docx

FSMS 8.6 Updating the information specifying Lhe PRPs and the hezard control plan
FSMS 8.7 Control of monitoring a7d measuring.docx

FSMS 8.8 Appendix Verification Plan

FSMS 8.8 Verification related to PRFs and the hazard control plan.docx

FSM3S 8.9 Control of product and process nonconformities.docx

FSMS 8.9.5 FDA Racall Template.docx

FEMS 8.9.5 Withdrawai/recall.docx

FSMS 9.1 Monitoring, measurement, atalysis and svaluation

FSMS 9.2 Internal Audits & Inspections

FSMS 9.2 Plans & Checklists

FSMS 9.3 Menagement review,docy

" FSMS 10 lmprovement.docx
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Food Safety Managemen

t System Documents

The Food Safety Management System (FSMS) documents match the
clauses of the ISO 22000:2018 standard for ease of implementation.

4 Context of the organization

FSMS 4.1 Understanding the organization and its context
FSMS 4.2 Understanding the needs and expectations of interested

parties

FSMS 4.3 Determining the scope of the food safety management

system

FSMS 4.4 Food safety and quality management system

[ N N MAE o~ & @ > HFSMS41. O~ Searchin Document @'

Home Insert Design Layout References

4.1 Understanding the organization and its context

Mailings  Review » &+ Share v

The company has determined internal and external issues that are relevant to its purpose and that
affect its ability to achieve the intended result(s) of its FSQMS. In order to achieve this aim Top
Management have carried out an Organization Analysis considering external and internal issues,
including legal, technological, competitive, market, cultural, social and economic environments,
cybersecurity and food fraud, food defence and intentional contamination, knowledge and performance

of the organization.

O

Y
Area of Issue Description Internal Positive | International
External | MNegative National

Regional
Local

Legal

Technolagical

Competition

Market

Cultural

Social

Economic
environments

Cybersecurity

Food fraud

Food defence

Intentional

cor

ion
Knowledge

(Organi )

Performance
(Organization)

Top management are responsible for identifying, reviewing and updating information related to these

external and internal issues.

Document Reference

Revision 0 7*" November 2023
Owned by: Technical Manager
Authorised By: General Manager

[
g
lii!

Page 1o0f 2 133 Words

© IFSQN.

- — + 100%

com


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

The IFSQN FSSC 22000 Version 6 FSMS Implementation Package

H

M™MAE v«
Home Insert Page Layout Formulas Data Re
- Calibrl {Bady) 14 SR = e = Wrap Text k. msert > 3 v Ay~
paste (B 7 |u - $[. A = BE= = = . o €0 oo cona:ana\ Format Cal o | I ;m&
= — — — - CalME MRS I Formatting as Table Styles Format ~ ¥ Filer
14 - e Priority

A

c

G

Organizational Risk Analysis

International
: Areaof Issue Description internal (- Positve | " ional | Risk Level Proposed Action P
External Negative Priority
3 Regional Local
4 Legal Issues complying with FSMA Internal Negative National High Bring in external resource to assist in FSMA Priority
5 Technology out of date Internal Negative Medium  |Renew out of Date Technology
6 Lack of C: External Positive Regional Low Increased
7 Market Only Short Term Customer Contracts External Negative High Seek Longer Term for Customer Contracts Priority
Product of Religious, ethical or moral Also look to Products not of Religious, ethical or moral
5 Cultural External Negative Local Low
o Social Need for Seasonal Workers Internal Negative Local High Contract Seasonal Workers Priority
10 Harvest Failure External Negative National Medium  |Look for Al ive Supplies
11 Food fraud (EMA) External Negative Medium |Increased Supplier & Product Testing
4 L=ty 8 ::::ted inap v or socially Internal Negative Local High Increase Security Short Term. Long Term look to relocate.| Priority
13 Knowledge (Organization) Lack of Technical Skills Internal Negative Local Medium  [Recruit Technical Skills
1 Internal Negative Local High___|Project b y Priority
15
4 P | Organization Analysis | Types of Risk Sheet2 Sheet3 Sheetd Sheet5 +
Ready - — + 100%
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Food Safety & Quality Management System

4.2 Understanding the needs and expectations of interested parties

Top management has determined relevant interested parties and the food safety requirements of those
interested parties so that the company has confidence in its ability to consistently provide products and
services that meet applicable statutory, regulatory and customer requirements.

Category Food Safety Requirement International
National
Regional
Local
Statutory International
Statutory National
Statutory Regional
Statutory Local
Regulatory International
Regulatory National
Regulatory Regional
Regulatory Local
Customer 1 International
Customer 2 National
Customer 3 Regional
Customer 4 Local
Customer 5

Top management are responsible for identifying, reviewing and updating information related to the
interested parties and their requirements.

Document Reference FSMS 4.2 Understanding the needs and expectations of interested parties
Revision 0 7*" November 2023

Owned by: Technical Manager

Authorised by: General Manager
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Food Safety & Quality Management System

4.3 Determining the scope of the food safety & quality management system

The company has planned, d, and impl d a food safety & quality
management system, which is maintained in order to continually improve its effectiveness in
accordance with legislation, international standards and best industry practice.

Scope

The scope of the Food Safety & Quality Management System includes all product categories, processes,
o o

d, production sites and any i activities that can affect food safety or

quality.

The scope has been defined considering the Top Management Organization Analysis of external and
internal issues, including legal, technological, competitive, market, cultural, social and economic
environments, cybersecurity and food fraud, food defence and i ional K vied,
and performance of the organization.

Top management has determined relevant interested parties and the food safety requirements of those
interested parties and these have been considered in defining the scope of the Food Safety & Quality
Management System.

These requirements are aligned with the palicies and objectives of the company and include those of
the following standards:

Food Safety - 150 22000
Food Safety - T5/150 22002-1

Scope of the Food Safety & Quality System

Qutsourced

Product Categories Acthvlties

Processes Activities Production Sites

Document Reference FSMS 4.3 Determining the scope of the FS&0 management system
Revision 0 7" November 2023

Owned by: Technical Manager

Authorised by: General Manager
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|
LT Food Safety & Quality Management System

FSMS 8.5 Hazard Controls Module/Folder

8511 General

85.1.3 Craractorstics of end peoducts
8514 intonded use.

processes
85,151 Preparation of the flow diagrams
851,52 On-site confrmation o flow dagrams

erronment
85.2.1 Gennral

of accaptabie evels

FSMS 5.2 Hazard analysls B

plan) oenes

craera are not met
[8545 implementation of the hatard coneral |
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FSMS 8.7 Control o monitoring and messuring

hazard control plan 882 Analyss of results of verfication activies

VR(

Food Safety & Quality Management System
TorcarTormes 9.2 Conections

Food Safety & Quality Management System

food Sefety HACCD Srstem

833 Corrective acions

8941 Genenal FSMS 8.5.2 Hazard anaits

8542 Evaluation forrelease FSMS 8.5.4 Hazard control plan (HACCP/OPR plan)
FSMS 895 Withdrawalrecal FSMS 8.8 Verfication related o PRPS and the hazard ontrol plan

9 Pertormance evauation r

F5MS 9.1 Monitring, measuremen, anslyss | 9111 General )
ond vakiation 5.1.2 Anayss and evakation =
7505 9.2 nternal ud & inpections
F5M 8.2 s & Checkists Module/Folder

531 General.

#5MS 10 Improvement
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Food Safety & Quality Management System

Food Safety & Quality Management System

Fshs Recorts
789 and re 35 fllown:
AP 4.1 Desgn and Construction of Buldings
PAP 42 Environment
o and standards
PP S 1 Layout of Premises and Workspace
PR95.2 ntornal Design and Layout
P93 nernal tructure
Oesign and Location - Workiestructions
955 Labarator B
PP 55 Laborator ~ Testig schedules
PRD .6 Temporary Structures and Vending Michine Facities - sk asessments
sy - Job Descriptons
PAP 6.1 it Services - Criical Control Poiny/OPRP Monoring Procedures
AP 62 Conerl of Water Supply
749 63 Control of Boder Chemicals [—
PR 6.4 Control of A Susly
PRP 6.5 Controlof Comressed Al and Gases - Gl oo Pont/0PR monitoring
- ansiyaitesting.
PRP 7.1 Waste Management - Mirobiologeal testng
PRP 7.2 Waste Container Management - Complints anaysis
AP 7.3 Waste Disposal - Key performance ingcators
PP 2.4 Dranage Systems - Standard Gxception Reportng
PP 8.1 Eauipment rerequste Programmes - o nspectons
PR 8.2 Equipment Hygenic - Resultsof nterna . Externsl Auds
PP 8.3 Food Contact Surfces
8.4 Montorng maitain
AP 8.5 Equipment Cleaning
Malntenance Prerequsite Programmes
PR 8.5 Aopendia Mantenance Procedure - sitted ersommel
PRD 3 Suppier A - Sutable meiss
P91 Purchasing Prerequsite Programmes - susable equipmert
1992 Suppbe Aoprovsland Martaing - Agpropeiste ordware and Software
PP 5.3 ContrlofIncoming Materals - infasrcre
PP 9.4 Food Fraud Prevention ~ information
PP 9,08 Food Fraud Asessments - Finances.
PRP 10.1 Prevention of Contamination - A
PR 102 Prevention of Microbclogca Contaminaton - Training resource
PRP 103 Alergen Control
PRP 103 Allrgen Managemens System
feviion0 7 November 2023 Revsion0 7 November 2023 Revsiond 7° November 2023
Owned b: Technical Manager Owned by Technca Manager Omned by Techeica Manager
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Legislation, Statutory and
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. ‘\ :
Company Food Safety & .
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FSMS 5.1 Leadership and commitment

FSMS 5.1 Food Safety Culture Planning
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FSMS 5.2 Policy

FSMS 5.3 Organizational roles, responsibilities and authorities
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5.1 Leadership and commitment

Providing the resources to ensure that the Food Safety & Quality Management System is
Top clear and visible to the Food Safety & Quality Management evaluated and maintained

Svs(em by establishing and |mp|ememmg, then fully communicating and supporting its policies, Providing the resources to effectively implement a Food Safety HACCP plan

to continually improve the effectiveness of Carrying out regular Management Reviews

the Fm)d Safety & Quality Mxnsg:mem System by regular monitoring, review and pro-active actions. - Implementing and maintaining Corrective Action, Preventative Action and Continuous
Improvement Plans

Top hasa ' to foad safety and quality ing all legal, moral and - Communicating effectively throughout the food chain from primary suppliers to end
cthicalcoes and this s the concern of every employee. consumers including any relevant food safety information
Tep clear and visible leadershi i by: Food Safety & Quality Culture
- Developing a Food Safety & Quality Cufture within the organisatien pany lizes that ¥ & Quality culture is the product of individual and
- Establishing and implementing a Food Safety & Quality Policy compatible with the strategic group values, attitudes, competencies and patterns of behaviour that determine the commitment to,
uuecunn ol the ergamzaunn and the style and proficiency of the Food Salety a\ Qnahty Mxnagemem System. The site’s 5zm0r
- y & Quality Poliey plan for the of food safety & quality
- Esmhnsmng and lmp\emen(mg lmd Safety & Quality Objectives compatible with the
strategic direction of the n,g,,..m.,n Senior management are responsible for delivering a “It is how we da things here” food safety & guality
- G i and v & Quality Objectives culture by:
- Ensuring the integration of the Funa safety & Quality Management System requirements into
business processes Leadership - starting fram the top
- Cnnuucung regular pro-active management reviews and communicating outouts. Demanstrating visible commitment .
- to satisfying customer including food safety, Effective communication of company philosophy and policy
qushty and service Ensuring there i ity from the top of to the bottom
- G i to meeting applicabl v and regulatory i Developing employee confidence and mutual trust
related to food safety Developing reward schemes including ‘Employee of the Month award
- Supporting and planning the development and operation of the Food Safety & Quality Ensuring all employees are accountable, engaged and understand the value of integrity and proactivity
Management System Developing an action plan for and cantinuing of food safety & quality
- Ensuring the Food Safety & Quality ystem is maintained when changes are culture
planned and implemented.
- required for ion and Developing a Food Safety & Quality Culture
updating of the Food Safety & Quality Management System and communicating pertinent
information throughout the organisation. A successful food safety & quality culture can be achieved only by following safe working practices and
- Providing the resources and training to achieve campany Policies and Objectives procedures developed through effective hazard analysis, training and experience. In arder to achieve
- Providing the i d work to meet company and Objectives these aims, a robust Food Safety Hazard Analysis Critical Control Paints System (HACCP) has been
- Supporting other relevant management roles to ensure that the Food Safety Management introduced following a full hazard analysis of all food related operations. All instructions and control
System is effectively implemented mechanisms within the Food Safety (HACCP) System are designed to control any risk to food safety.
- Promoting an ethic of continuous improvement throughout the company. B N
- Directing and supporting persons to ensure the strict observation of all food safety and To of this policy Senior are directly for food safety and quality
quality system procedures, the use of correct materials and equipment, recording and by ensuring adequate; organization and support, equipment and facilities, training and education of all
reporting of both standard and non-standard events and compliance with the company rules ‘employees, reviewing and auditing performance, and driving continuous improvement.
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The company recognizes that a successful
food safety & quality culture is the product
of individual and group values, attitudes,
competencies and patterns of behavior
that determine the commitment to, and
the style and proficiency of the food safety
& quality management system.

All personnel are responsible for ensuring
our products comply with food safety,
authenticity, legality and quality standards.
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mgernational
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Food Safety & Quality Management System Food Safety & Quality Management System
5.2 Food Safety & Quality Policy Al are required to perate with any i person to ensure that
statutory and regulatory obligations are properly complied with.
The company'’s food safety and quality policy is to provide competitive products and
services of the highest standards of performance and reliability. By achieving this goal, The company food safety and quality policy will be subject to continuous review and
the company will consistently satisfy the mutually agreed food safety and quality needs revision particularly when changes to legislation or technical knowledge occur.
and expectations of its customers, achieve business success and ensure that our products
are always safe to consume, conform to statutory and regulatory requirements and those As Managing Director, | have overall responsibility for ensuring that this policy is
of the FSSC 22000 Certification Scheme. appropriate to the purpose and context of the organizalion company, that food safety
and quality , policies and and setting and
This is achieved through adoption of a Food Safety & Quality Management System reviewing the objectives of the Food Safety & Quahty Management System.
containing food safety and quality policies, objectives and procedures that meet legal
requirements and industry best practices so reflecting the competence of the company This policy is available to relevant i parties, as approp!
to customers and independent authorities. throughout the organisation and a copy is provided and explained to each employee by
their Department Manager or the Quality Manager.
The company recognises that a successful food safety and quality culture can be achieved
only by following safe working practices and procedures developed through effective
hazard analysis, training and experience. In order to achieve these aims, a robust Hazard
Analysis Critical Control Points System (HACCP) has been introduced following a full
hazard analysis of all food related i All i ions and control i 2 =
M Di
within HACCP are designed to control any risk to food safety. Company Managing Director
To ensure success of this policy Senior Management are directly responsible for food
safety and quality by ensuring isation and support, i and Date
facilities, training and education of all employees, internal and external communication,
ing and auditing per and driving i Detailed
organisational arrangements and food safety ibilities for all levels of
are contained in the food safety and quality manual.
Achievement of this policy involves ensuring all staff have the necessary competencies
related to food safety and quality and being individually responsible for the quality of
their work, resulting in a continual improvement culture and working environment for all.
All employees are provided with the food safety and quality training necessary to enable
them to perform their tasks and are responsible for ensuring that they do so in a hygienic
manner so that the safety of the food they handle is not put at risk.
Dacument Reference FSMS 5.2 Food Safety & Quality Policy PN Document Reference FSMS 5.2 Food Safety & Quality Policy N
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Job Descriptions Job Descriptions
Job Title General Manager To manage site labour, material, maintenance and utility and distribution costs to meet budget
objectives.
Reports to Managing Director
To achieve quality and food safety standards expected by the Company Directors and eustomers by
Reporting Personnel Operations Manager providing the support and resource required to implement, maintain and improve an effective food safety
Technical Manager & quality management system.
Packaging Manager
General Distribution Manager Setting management key objectives in order to achieve targets and budgets.
Finance Director
Supply Chain Manager Lead Project teams, ensuring co-ordination of expansion activities in order to ensure that company
projects meet project deadlines and are v
Contacts Employees
Manufacturers/Suppliers To manage th ofthe ing facility i volumes and increased
Contractors number of product lines, antieipating customer needs.
Factory Inspectorate
Customers To ensure adequate human resources, with the v qualification and practical expes
company objectives.
Qualifications
To review and monitor general standards and ensure:
Formal qualification in Food Technology to Degree or HND standard. Demonstrable track record. At least
10yrs experience at Senior Management level in the food Industry. - each departmental manager effectively manages their department.
- there are regular reviews with each departmental manager.
Objective - recordsare kept for reviews and monitoring of the management team.
The General Manager has a brief to develop the General, meeting targets (i.e. profitability, quality,
delivery) as agreed with the Managing Director and Owner.
Responsibilities
The General Manager is responsible for achieving the company vision for general operations standards
and ensuring that company standards are fully implemented and policies and objectives are achieved
To develop, motivate and organise staff to meet short, medium and long term objectives.
Cnnduct an Organization Analysis considering Emmal and internal issues, including legal, technological,
market, cultural, social and food fraud, food
defence and intentional i knowledge and of the organization with Top
Management and initiate appropriate actions.
To control materials in order to achieve target yields set in Company budget.
Document Reference FSMS 5.3 Appendix Job Descriptions — Document Reference FSMS 5.3 Appendix Job Descriptions
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Food Safety & Quality Management System

5.3 Organizational roles, responsibilities and authorities

The company has established and documented clear levels of responsibility and authority and
communication for staff within the Food Safety & Quality Management System. Detailed organisational
arrangements and food safety and quality responsibilities for all levels of management are contained in
the Food Safety & Quality Manual.

The scope of the defined responsibility and authority and communication includes all staff, both full
time and temporary. Staff responsibilities include contributing to achieving site objectives and
continuous improvement. The level of responsibility and authority of sub-contractors is defined in the
procedure for the control of sub-contractors.

Top management assign the responsibility and authority for ensuring that the FSMS conforms to the
requirements of the standard; reporting on the performance of the FSMS to top management and
designating persons with defined responsibility and authority to initiate and document action(s).

Responsibilities and authorities of all personnel are communicated to them via induction and role
training.

The site organisational chart shows the company structure with deputies for each management
position. The identity of deputies is communicated to all employees.

All Managers have agreed and signed job descriptions for their individual roles which include
responsibility and authority.

General Job descriptions including levels of responsibility and authority are available for all roles on site.
All personnel are required to sign the relevant general job description which is held with their individual
training records. Responsibility for reporting any problems with the Food Safety & Quality Management
System are detailed in individual job descriptions, all personnel have the responsibility to report
problem(s) with regards to the Food Safety & Quality Management System to their inmediate Manager.
Job descriptions include details of staff responsibility and authority to initiate and record corrective
actions.

Specific responsibilities for key processes are documented within operational procedures.

Site and Departmental Annual Objectives and targets are agreed and documented in the Management
Review minutes. Individual objectives are cascaded in staff appraisals.

Document Reference Section 5.3 Organizational roles, responsibilities and authorities VU X
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Owned by: General Manager I
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FSMS 6.1 Actions to address risks and opportunities

FSMS 6.2 Objectives of the food safety and quality management system
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FSMS 6.3 Planning of changes
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Food Safety & Quality Management System

Food Safety & Quality Objective Planning

The company’s aim is to ducts and services of the

performance and reliability. By achieving this goal, the company will consistently satisfy the mutually
agreed needs and expectations of its customers, achieve business success and ensure that our products
are always safe to consume, conform to statutory and regulatory reguirements and those of the
international standard IS0 22000.

Top Management establish and maintain objectives that are consistent with the Food Safety & Quality
policy for the FSQMS at relevant functions and levels. The objectives of the FSMS are measurable
(where possible) and take into account applicable food safety and quality requirements, inclu
statutory, reg: y and customer Relevant objectit p in job
and reviewed during staff performance appraisals.

Performance against prescribed objectives is monitored and verified by Top Management during
Review and Key Ind d eti d updated as

necessary.

For each objective, Top Management define and communicate:

the objective and what is required to be achieved
the resources required

responsibility

target completion dates

evaluation eriteria

Document Reference FSMS 6.2 Food Safety & Quality Objectives
Revision 0 7* November 2023
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Food Safety & Quality Management System

The Company Food Safety & Quality Objectives are:

a) an Safety & Quality

Certification Scheme.

To ensure that all food is produced, stored, handled and transported in accordance with relevant

customer, regulatory Y v and quality

To ensure that all premises used for the preparation of food are registered with the appropriate

Local Authority,

d) Toensure that all risks associated with food provision are reduced to a tolerable level

e} Toensure that all food handlers have received basic food hygiene training

To ensure at all times that there Is an authorised release of praducts only when they have been

confirmed as complying with agreed specifications.

To ensure at all times that product released into the market place complies with relevant

customer, statutary and regulatary requirements.

h) To endeavour, at all times, to maximize customer satisfaction and reduce complaint levels by
year on year,

To pro-actively promate and encourage a culture of continuous improvement within the

company by measuring performance and taking action meet the following criteria:

ystem complying with FSSC 22000

=

o

Y

- >98% food safety audit score

- 100% investigation of incidences of ill health or injury.
- <1% downgraded product

>99.9% compliance with microbiological eriteria

No major GMP non-conformances

Managing Director ’Managmg ‘Director

Date 7th November 2023

Document Reference FSMS 6.2 Food Safety & Quality Objectives
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Food Safety & Quality Management System

6.3 Planning of changes

Top Management determines the need for changes to the Food Safety & Quality Management system

and plans thase changes. When changes are made, Top Management consider:

- the purpose of the changes and their potential consequences
ilability of frectively implement the ch;

- the allocation or re-allocation of responsibilities and authorities

Top Management are responsible for ensuring that the changes are carried out in a planned manner and
effectively communicated.

Changes are subject to Process Change Approval and a Process Change Approval Form is completed:

Food Safety & Quality Management System

Process Change Appraval
Process Change Proposed Proposer
Deseription
Reason for Change
Process Change Category
Raw Material o Supplier o Pracess Change 0 Equipment o
Recipe O Personnel o Customer O New Product o
Full details of proposed Proposer
change

Document Reference FSMS 6.3 Planning of changes
Revision 0 7" November 2023

Owned by: Technical Manager

Authorised by: General Manager

Risk Assessment
‘Summary and Change Technical Manager
Categorisation
Risk Categorisation
High Risk 0 Medium Risk 01 Low Risk 0 Technical Manager
Food Safety o Quality o Health & Safety 0 Technical Manager
Prerequisites Required .
o Appreval Technical Manager
Process Change Validation
Requirement Details Date Responsibility
Production Trials. Development
Acceptable Quality Manager
Proguction Trials. Development
Acceptable Shelf Life Manager
Production Trials. Development
Acceptable Transit E": opmer
Stability of The Product lanager
Correct Operation of Development
Process Equipment Manager
Correct Operation of Development
Forming Equipment Manager
Correct Operation of Development
Manager
Process Change Review
Requirement Details Date Responsibility
Reviews Held Prior To
Agreement for Full
Production to Confirm DE':“"“"'“”"
Thatthe Site Can Meet anager
the Changes Agreed
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Food Safety & Quality Management System

All design and ctivit] dinated by the team and
has averall ility for all design and onsite.

The development team are responsible for planning, identifying inputs, generating outputs, reviewing
and verifying the design and development process. Each stage of the pracess is documented by the New
Product Development Manager.

The development team plan the design and development

. Plan the design and development of the product
- Control the design and development of the product
- Update the planning outputs whenever product design

and development progress makes this necessary
The development team identify the design and development inputs:

- Define product design and development inputs
- Maintain a record of design and development inputs.
- Review the product design and development inputs

At this stage, the development team will carry out a risk assessment to ensure that the intended
product does not jeopardise factory operations. The team will take into consideration possible allergens

d inati of vegetarian products with meat products and
preservation of product in the case of organic o Id preserved products and how these materials will be
handled ta ensure food quality, safety and legality are maintained. Where packaging materials pose a
product safety risk, special handling procedures are introduced to prevent product contamination or
spoilage.

‘When special procedures are introduced, new production records are developed, established and
maintained to log failures and corrective actions taken. The result of this review is recorded and actions
included in the design and development plan.

The development team generate the design and development outputs:

- Produce product design and development outputs

- Approve product design and development
outputs before they are formally released.
- Verify in a suitable form that product design and development outputs meet design and

development input requirements.

Document Reference FSMS 6.3 Planning of changes
Revision 0 7% November 2023

Owned by: Technical Manager

Authorised by: General Manager

Food Safety & Quality Management System

New Plant and Equipment

New Plant and Equipment requirements are authorised by the General Manager. The Engineering
Manager is responsible for sourcing new Plant and Equipment and the Senior Management Team
including the New Product Manager and i approved the equip

meets quality, food safety and hyglene 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 fit for purpose. (E.g. suitable for use in a Food Enviranment). 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.
Shelf life is taking into t product packaging, factory envi and
subsequent storage conditions.

Shelf life trials use documented protocols as per customer codes of practice or where not specified as
per standard company criteria. Trial results documented and retained and confirm compliance with the
agreed ological, chemical and i i

The Development team carry out design and development verifications and maintain a record of design
and development verifications. At this stage, the Technical Manager alsa verifies that design
regquirements can be met.

Following completion of a new design of product or process the Technical team perform design and
development validations to affirm continual compliance with the input requirements and maintain a
record of these validations.

The d team perform and reviews throughout the design and
development process and maintain a record of the reviews. The reviews are held prior to agreement for
full production to confirm that the site can meet design inputs agreed with the customer. The need for
FSMS and HACCP system updating is also addressed with the Food Safety team at this time. The
appropriate FSQMS review is conducted by the Food Safety team taking into account verification and
validation data from the development trials.

The HACCP system s reviewed when there are significant changes such as new raw materials or raw
material supplier, new ingredients or recipe, process conditions or equipment and new products.
Changes to the HACCP plan are fully validated and documented.
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7 Support
FSMS 7 Support

FSMS 7.4 Communication
FSMS 7.5 Documented information
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Food Safety & Quality Management System

7 Support

Top Management are responsible for considering the capability of existing internal resources, any
requirement for external resources, in ensuring adequate resources are provided to establish,

impl t, maintain, update and continually improve the Food Safety & Quality Management System.
People
The company has established, impl ed maintains and updates a Food Safety & Quality

Management System for the site. A requirement of this system is the review and provision of human
resources and training. In the process of establishing the Food Safety & Quality Management System the
Top Management team has established and provided the resources required.

The scope for the provision of human resources includes processes, activities conducted, production
sites and any outsourced activities that can affect product quality or safety. The company ensures that
all employees carrying out work that can affect product quality and safety are adeguately qualified,
trained, instructed and supervised commensurate with their activity and are demonstrably competent
to carry out their tasks.

Senior management team identify and provide the human resources and training needed to maintain

the food safety and quality systems, meet site policies and objectives, and to meet customer

requirements, Careful consideration is given to the amount of competent trained personnel r¢ . Welcome back!
whilst also ensuring there are also adequate infrastructure and a suitable work environment. —

Competence

Resource to identify staff competence levels required, provision of training, periodic evaluation of its
effectiveness and staff awareness training is provided. It is company policy that all personnel, including
temporary staff, affecting conformity to product requirements shall be competent on the basis of
appropriate education and training, and/or where applicable, on the basis of skills and experience and
be adequately supervised. A training programme and adequate supervision is put in place for all new
personnel until they have been assessed as competent.

More specifically the Food Safety Team and personnel that can affect food safety are required to be
competent and have the appropriate level of education, training skills and experience. The Technical
Manager is responsible for ensuring that the food safety team has a combination of multi-disciplinary
knowledge and experience in developing and implementing the FSMS (including the products,
processes, equipment and food safety hazards).
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Food Safety & Quality Management System

7.4 Communication

The company has established and documented clear levels of ication for suppliers, s,

customers, food authorities and staff within the Food Safety & Quality M Sy Detailed
communication arrar

8 and col ication responsibilities for all levels of management are
contained in the Food Safety & Quality Manual. The scope of the communication procedures applies to
all members of staff, both full time and temporary.

The Manag Rep ative is the Technical Manager, who retains responsibility and authority for
external communication and liaison regarding the Food Safety & Quality Management System. This
responsibility for communication extends to ensuring there is sufficient information relating to product
food safety and quality throughout the food chain. This communication includes documented
agreements, contracts, specifications, product information, food safety leaflets, allergen advice and
reports.

The Technical Manger is responsible for managing all customer, statutory and regulatory documents
applicable to the business including:

- Food Safety Legislation

- Food Regulations

- EEC Directives

- National/International Standards
- Customer Codes of Practice

The company has a system in place through the Industry Federation to ensure that it is kept informed of
all relevant legislation, food safety issues, legislative scientific and technical developments and Industry
Codes of Practice applicable in the country of production and, where known, the country where the
product will be sold.

< m

s and Contractor Communication

Several streams of communication occur with suppliers and contractors, including marketing, sales,
development and technical. All new arrangements, products and suppliers are subject to the supplier
approval procedure and must be officially approved by the Technical Manager who will ensure that this
is effectively communicated and documented.

All supplies and purchases are to agreed specifications. Authority to purchase outside of these
conditions can be only obtained from the Technical Manager following a risk assessment.
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Food Safety & Quality Management System

7.5 Documented information

It is company policy to control documented information within the scope of the Food Safety & Quality
Management System and to meet the requirements of international standards including 150
22000:2018,

The Food Safety & Quality Management System documentation includes the food safety & guality policy
and food safety & guality objectives, the procedures and records required by isg 22000, food safety &
guality reguirements required by statutory, regulatory authorities and customers and those documents
required to ensure the effective development, implementation and updating of the Food Safety &
Quality Management System.

All documents and records determined by the company to be necessary to ensure the effective
planning, operation and control of the processes are controlled within the Food Safety Management

System.

Document Control Procedure

The documentation which defines the Food Safety & Quality Management System is controlled. The
company operates a system of document control for procedures and standards which will enable the
following activities:

- All documentation is reviewed for adequacy before approval be authorised personnel

- Document amendments shall show evidence of change or modification. Deleted words will be
ara-denoted with strikethrowgh, Changes are highlighted.

- |dentification of reasons for changes and revision codes

- lssuing new or amended documents to point of use

- Maintaining legibility of issued documents

- Ensuring controlled status of externally sourced documents

- |dentification and record disposition of obsolete documentation

- Pericdic document review

- Documents are re-issued after a practical number of changes have been made

- Only approved documentation is used in the Food Safety & Quality Management System

- A Master List of documents shall be kept to identify status of all documentation.

Checking and approval of adequacy

All documents are reviewed for adequacy before approval be authorised personnel. Department
Managers are responsible for documents used in their department.
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ISO 22002-1 Prerequisite Programme Template Procedures

The package contains editable Prerequisite Programme Template
Procedures in Microsoft Word format that match the requirements of the
Technical Specification TS ISO 22002 part 1 - Prerequisite Programmes
for Food Manufacturers and applicable FSSC 22000 Certification
Scheme Additional Requirements Version 6 saving you 1,000's of hours

writing your own compliant procedures.
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Introduction

The company has establi a programme of isites for the site, which is
maintained in order to ensure effective operation of the Food Safety & Quality Management System.

Prerequisite Procedures
The Prerequisite Procedures are pre-fixed PRP and are as follows:

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 5.5 Laboratory Manual

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 Food Loss and Waste Analysis

PRP 7.1 Waste Management Overview

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 Supplier RA

PRP 9.1 Purchasing Prerequisite Programmes
PRP 9.2 Supplier Approval and Monitoring
PRP 9.3 Control of Incoming Materials

PRP 9.4 Food Fraud Prevention

PRP 8.4A Food Fraud Assessments
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PRP 10.1 Prevention of Contamination

PRP 10.2 Prevention of Micrabiological Contamination

PRP 10.3 Allergen Control

PRP 10.3 Allergen Management System

PRP 10.4 Prevention of Physical Contamination

PRP 11.1 Cleaning Prerequisite Programmes

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 11.5A Environmental Monitoring Planning

PRP 12 Management of Pest Control including:

Pest Control Prerequisites, Pest Control Programme, Prevention of Pest Access, Prevention of Pest
Pest & Pest i

PRP 13 Hyglene 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 Rewark Prerequisite Programmes

PRP 14.2 Rewark 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 Food Threat Assessment & Mitigation Plan Summary
PRP 18.1 Food Defence System

PRP 18.2 Access Contrals
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The documents are provided in Microsoft Word English format and are
easily edited to suit your organisation

There are also supporting supplementary modules for the prerequisite

programmes:

Allergen Management
Product Development
Supplier Risk Assessment
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te Programmes
< =
Favorites Name ~ Size Kind
@ AirDrop @ FSSC 22000 2018 FSMS Prerequisites Manual.docx 29 KB Miero...(.docx)
57 Desktop > . Operational PRPs - Fcfldel
@ PRP 4.1 Design and Construction of Buildings.docx 26 KB Micro...(.docx)
% iCloud Drive @ PRP 4.2 Environment Prerequisite Programmes.docx 26 KB Micro...(.docx)
E Al My Files @° PRP 4.3 Site Location and Standards.docx 25KB  Micro...(docx)
o @ PRP 5.1 Layout of Premises and Workspace.docx 26 KB Micro...(.docx)
yb{ Applications @ PRP 5.2 Internal Design and Layout.docx 28 KB Micro...(.docx)
0 Downloads @ PRP 5.3 Internal Structure.docx 27 KB Micro...(.docx)
= Documents @ PRP 5.4 Equipment Design and Location.docx 26 KB Micro...(.docx)
@ PRP 5.5 Laboratory Facilities.docx 29 KB Micro...(.docx)
Devices > PRP 5.5 Laboratory Manual = Folder
@ Remote Disc @ PRP 5.6 Temporary Structures...Vending Machine Facilities.docx 26 KB Micro...(.docx)
@ PRP 5.7 Storage.docx 31 KB Micro...(.docx)
Q RESO8 @ PRP 6.1 Site Services.docx 27 KB Micro...(.docx)
Tags @ PRP 6.2 Control of Water Supply.docx 29 KB Micro...(.docx)
Orange @ PRP 6.3 Control of Boiler Chemicals.docx 26 KB Micro...(.docx)
@ PRP 6.4 Control of Air Supply.docx 29 KB Micro...(.docx)
Yellow @° PRP 6.5 Control of Compressed Air and Gases.docx 27KB  Micro...(docx)
@ Green @ PRP 6.6 Lighting.docx 29 KB Micro...(.docx)
® @ PRP 7.1 Waste Management.docx 29 KB Micro...(.docx)
s @ PRP 7.2 Waste Container Management.docx 29 KB Micro...(.docx)
@ Purple @ PRP 7.3 Waste Disposal.docx 29KE  Micro..(.docx)
® Gray @ PRP 7.4 Drainage Systems.docx 29 KB Micro...(.docx)
@ PRP 8.1 Equipment Prerequisite Programmes.docx 27 KB Micro...(.docx)
All Tags... @ PRP 8.2 Equipment Hygienic Design.docx 29 KB Micro...(.docx)
@ PRP 8.3 Food Contact Surfaces.doex 27 KB Micro...(.docx)
@ PRP 8.4 Monitoring Equipment.docx 29 KB Micro...(.docx)
@ PRP 8.5 Equipment Cleaning.docx 27 KB Micro...(.docx)
@ PRP 8.6 Appendix Maintenance Procedure.docx 30 KB Micro...(.docx)
@ PRP 8.6 Maintenance Prerequisite Programmes.docx 28 KB Micro...(.docx)
> PRP 9 Supplier RA - Folder
@ PRP 9.1 Purchasing Prerequisite Programmes.docx 27 KB Micro...(.docx)
@ PRP 9.2 Supplier Approval and Monitoring.docx 297 KB Micro...(.docx)
@ PRP 9.3 Control of Incoming Materials.docx 31KB Micro...(.docx)
@ PRP 9.4 Food Fraud Prevention 1.8 MB Micro...(.docx)
@7 PRP 9.4A Food Fraud Assessment Tool 34KB  Micro..(.xlsx)
@ PRP 9.4A Food Fraud Raw Material Assessment Tool.xlsx 28 KB Micro...(.xIsx)
@ PRP 10.1 Prevention of Contamination.docx 30 KB Micro...(.docx)
@ PRP 10.2 Prevention of Mi Contamir doex 27 KB Micro...(.docx)
@ PRP 10.3 Allergen Control.docx 31KB Micro...(.docx)
> PRP 10.3 Allergen Management System - Folder
@ PRP 10.4 Prevention of Physical Contamination.docx 28 KB Micro...(.docx)
@ AirDrop @ PRP 11.1 Cleaning Prerequisite Programmes.docx 25 KB Micro...(.docx)
@ PRP 11.2 Cleaning Agents and Equipment.docx 27 KB Micro...[.docx)
[ Desktop .
@ PRP 11.3 Cleaning Procedures.docx 25 KB Micro...[.docx)
2 iCloud Drive @ PRP 11.4 CIP Systems Prerequisites docx 27 KB Micro..(.docx)
@ All My Files @ PRP 11.5 Monitoring of Cleaning Effectiveness.docx 26 KB Micro...[.docx)
T PRP 11.5A Environmental Monitoring Planning.pptx 439 KB Power...(.pptx)
VD{ Applications PRP 12 Management of Pest Control.docx 38 KB Micro...(.docx)
0 Downloads PRP 12.1 Pest Control Prerequisites.docx 27 KB Micro...[.docx)
El Documents PRP 12.2 Pest Control Programme.docx 2B KB Micro...(.docx)
PRP 12.3 Prevention of Pest Access.docx 27 KB Micro...(.doecx)
Devices PRP 12.4 Prevention of Pest Harbourage.docx 27 KB Micro...(.docx)
@ Remote Disc @ PRP 12.5 Pest Monitoring.docx 30 KB Micro...(.doex)
@ PRP 12.8 Pest Eradication.docx 28 KB Micro...(.doex)
[} kINGSTON )
@ PRP 13 Hygiene Code of Practice.docx 37 KB Micro...(.docx)
Tags @ PRP 13.1 Personal Hygiene an..nnel Facilities Prerequisites.docx 2B KB Micro...(.docx)
® Crange @ PRP 13.2 Personnel Hygiene Facilities.docx 25 KB Micro...(.docx)
@ PRP 13.3 Personnel Canteen Facilities.doex 27 KB Micro...(.doex)
Yellow @ PRP 13.4 Protective Work Wear.docx 20KE  Micro...(.docx)
@ Green @ PRP 13.5 Medical Screening.docx 27 KB Micro...[.docx)
® Blue @ PRP 13.8 lliness Reporting Systems.docx 27 KB Micro...(.docx)
@ PRP 13.7 Personal Cleanliness.docx 25 KB Micro...[.doex)
® Purple @ PRP 13.8 Personal Behaviour.doex 25KB  Micro..(.docx)
® Gray @ PRP 13.9 Control of Visitors and Sub-Centractors.docx 29 KB Micro...[.doex)
@ PRP 14.1 Rework Prerequisite Programmes.docx 25 KB Micro...(.docx)
All Tags... @ PRP 14.2 Rework Storage Identification and Traceability.docx 28 KB Micro...(.docx)
@ PRP 14.3 Rework Usage Prerequisites.docx 28 KB Micro...(.docx)
@ PRP 15.1 Product Recall Prerequisite Programmes.docx 25 KB Micro...(.docx)
@ PRP 15.2 Product Recall Procedure Prerequisites.docx 29 KB Micro...(.docx)
@ PRP 16.1 Storage Prerequisites.docx 29KB Micro...(.docx)
@ PRP 16.2 Warehousing Prerequisites.docx 32 KB Micro...(.docx)
@ PRP 16.3 Appendix - Dispatch and Distribution Procedure.docx 26 KB Micro...(.docx)
@ PRP 16.3 Dispatch and Di bution Prerequisites.docx 29 KB Micro...(.docx)
@ PRP 17.1 Product Information Prerequisites.docx 27 KB Micro...(.docx)
@ PRP 17.2 Product Labelling Controls.docx 34 KB Micro...(.docx)
@ PRP 17.2A Label Retention and Check.docx 3.3MB Micro...[.doex)
@ PRP 18 Food Defence Mitigation Strategies Checklists 45 KB Micro...[ . xlsx)
@ PRP 18 Food Threat Assessment & Mitigation Plan Summary 37 KB Micro...(.xlsx)
@ PRP 18.1 Food Defence System.docx 610 KB Micro...[.doecx)
@ PRP 18.2 Access Controls.docx 30 KB Micro...[.doex)
> PRP Verification Records -- Folder
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Management of Pest Control

Introduction

The company has established, and i pest system for the site as
part of the prerequisite programmes in order to prevent pest access, infestation, damage and/or
product contamination.

Procedure

The company operates a proactive system for the prevention of contamination of products by pests and
ensures there are effective cantrols and processes n place to minimise pest actvcy. This ncludes
integrated pest tem is effectively dure is used in
with written and HACCP pl adequate pest control. The Hazards
Associated with pests are the contamination of food by bacteria from pests and their droppings and also
unwanted contamination of food with pests’ bodies, eges, hairs or droppings. At the factory design stage
measures are taken to reduce the risk of contamination by aiming to restrict the access of pests on site.

Raw materials, packaging and finished products are stored so as to minimise the risk of infestation.
Where stored product pests are consid

programme. All incoming goods are inspected for pest infestation. Process equipment handling raw
materials vulnerable to infestation is identified and scheduled inspection undertaken.

All buildings are required to be adequately proofed to prevent the access of pests as described in:

PRP 4.1 Design and Construction of Buildings Prerequisite Programmes
- PRP 4.3 Site Location and Standards Prerequisite Programmes

PRP 5.1 Layout of Premises and Workspace Prerequisite Programmes
PRP 5.3 Internal Structure Prerequisite Programmes

Waste s managed as per procedures for Waste Disposal and Waste Management to prevent the
accumulation of debris and waste on site to prevent the attraction of pests.

In order to prevent risk of contamination no animals are allowed on site.

The company emplays a Pest Cantrol Assaciation registered pest contral contractor to implement a pest
control programme and maintain the site free from pest contamination,

The contract agreement defines:

- company and contractor key contact personnel
- description of contracted services and how they will be completed
- term of the contract
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Management of Pest Control

‘equipment and material storage specifications

a complete inventory of pesticides (must be approved by the regulatory authority for use ina
afety data and application of baits and

‘other materials such as insecticide sprays or fumigants

emergency call out procedures

records to be maintained

requirement ta notify facility of any changes in service or materials used

Authorised service persannel including evidence of competency by exam from a recognized

organization or regulatory authority

The contracted service provides:

monthly site visits and inspections including service records describing current levels of pest
activity and recommendations for taking Corrective Actions.

inspections including the periphery and internal and external buildings

the provision of a plan/diagram of the site showing the location of all pest control monitoring.
and prevention measures

flying insect controls including fly killing units

emergency 24-hour call-out service

quarterly biologist inspection reports, visit and trend reports with recommendations

- acurrent copy of the certificate of insurance that specifies the liability coverage.

| control materials and procedures

- safety Data Sheet information to ensure proper usage of pesticide chemicals.

Both th and rion are held in the Pest Control File which is managed
by the Technical Manager who has overall respensibility for pest control on site.

Before agreeing to a contract the Technical Manager verifies that the pest control contractor is
qualified. Copies of training records and qualifications are held in the pest control file for each person
‘who performs pest management services on site. At the start of the contract a detailed survey of the
entire faciity is completed by a qualified Field Biologist and the results are documented and used to
determine placement of manitoring devices.

Exterior Bait Stations

Exterior rodent bait stations are set up to deter radents from entering the facility. Based on the detailed

lity survey, exterior bait stati walls on the exterior of the facility
and along the site erior bait stations containing tamper resistant,
anchored in place, locked, and Iahalleﬂ All exterior bait stations are inspected at least monthly. The bait
‘stations are checked more often when activity levels increase.

Document Reference Management of Pest Control PRP 12
Revision 1 7** November 2023

Owned by: Technical Manager

Authorised by: General Manager

Page 10f 7 2110 Words [ English (UK)

e — 100%

& L)

The documents are provided in Microsoft Word English (US) format

For example put your
company logo or
name and address in
the header

Reforonces  Mallings  Review  View

Management of Pest Control

nvodction

pliaaiod the st as
sart of the prerequisite progammes in Order 10 fwevent pest access, nfesation, damage asd/or
Srofuct contamination
Brocedure

actty. This includes
This P

pest contrel. The Hazards

nwasted contamination of foed wih pesty’ bodies, epas, hais o droppings. At the factory desin stage

Infestation
& eniied
- PRP L Desgn
- PRP 43 Site ocaton and Standards Prereguiste Programmes
I - PRPS1 Layou
- PRP 5.3 intermal Sructure Prereguiste Programmes
‘Waste & managed
"
The contract agreemen defiees:

- company e contractor by contact persomnel

Page 1ot 7 10 Words. 0 English UKy

You can edit
the footer

and are easily edited to suit your organization.

You can edit
the header

N PRS 12 Management of Pest Control [Compatibility Made) &

&% Share v

Management of Pest Control

- oguipmant snd maerial stoeage spacifications

‘other matefiafs such as insecticide sprns of fumigants

You can edit
the main text

‘onganization or regelatory mitharity

The contracted service grovides:

W fevels of pest

nd provention
fying insect contsols including fly kiling urits
‘emergency 24-hour call-ous service

‘Spil control materials and peocedures

wage.
bythe for pust
aualfies pes
o inadta

Getermine placemers of moritering devices.
Extevior Bar Stations

bait ot
ooty e facley
anchored i plce, ocked, and iabefied. The batt

. — — 4 100%

© IFSQN.com


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

The IFSQN FSSC 22000 Version 6 FSMS Implementation Package

Supplementary Modules - Additional Tools & Documentation

Product Development Module containing additional NPD Documents

=
@
3
]
*

FPSPEC 001 Whole Milk Summer Fruit Bio Yoghurt 100g Specification.docx
FPSPEC 002 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
NPD 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

NPD 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

RMS 004 Chocolate Specification.docx

RMSP 001 Fruit Conserve Sample Plan.docx

®@e®® M d v+ & & ~ & NPDOOProduct Development Plan [Compatibility Mode] = Q- Search in

Home Insert Design

Layout References Mailings Review  View

Product Development Plan

Stage Responsibility Date Signed
STAGE 1: Product Brief
i - Product Brief supplied to NPD
- Critical path generation
STAGE Complete & Authority to Move to Next Stage Yes/No Date Signed
Development Manager
Stage Responsibility Date Signed

STAGE 2: Kitchen work stage
- Specification sent for New Ingredients.

- Preliminary Specification Checked and signed off

- Raw Material evaluated by Quality against the Spec

- Initial Product costing done

Decument Reference Product Development Plan NPD 001
Revision 0 1% August 2023
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Allergen Management Module containing additional Documents/Tools

PRP 10.3 Allergen Management System

0o ol ZE~ -~

ol

o
o

ol

@ Allergen Management Tool.xIsx

@ Allergen Warning Label - Celery celeriac.docx
@ Allergen Warning Label - Cereals.docx
@ Allergen Warning Label - Crustaceans.docx
@ Allergen Warning Label - Eggs.docx
@ Allergen Warning Label - Fish.docx

@  Allergen Warning Label - Lupin.doex
@ Allergen Warning Label - Milk_ docx

@ Allergen Warning Label - Molluscs

@ Allergen Warning Label - Mustard.docx
@ | Allergen Warning Label - Nuts.docx

@ Allergen Warning Label - Peanuts.docx
@ Allergen Warning Label - Sesame seeds.docx

@ Allergen Warning Label - Soya.docx

@ Allergen Warning Label - Sulphur dioxide and sulphites.docx

@ Allergen Warning Label Colour Coding Summary.docx

@ | Finished Product Allergen Summary.docx

@ PRP 10.3 Comprehensive Allergen Management System.docx

@ QM Allergen Clean Validation.docx

@ QM Allergen Clean Verification.docx

@ QM Allergens.docx

@ QM Appendix Ingredient Allergen Management - Colour Coding.docx
@ Raw Material Allergen Summary Form.docx

@  Supplier Ingredient Allergen Analysis Form.docx

eee M4 > 3 PRP 10.3 Comprehensive Allergen Management System [Compatibility Mode] X ©-
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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

There is comprehensive allergen management documentation and the
Allergen Management Tool which assists PRP 10.3 Allergen Control:

coee MH -G ~ B Allergen Management Tool
Home Insert Page Layout Formulas Data Review  View
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Supplier Risk Assessment Module
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Supplier Risk Assessment Calculatorxlsx

PRP 9.3A Incoming Material Specification Requirements.docx
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Non-Approved Supplier Sample Plan
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Non Approved Supplier Sample Plan — All Tests must Pass for Release
Material | Location Test Frequency Method sopP Specification
MName of the product, Supplier name and manufacturing
N plant
Labeling Fhysical LP 001 Date of production and the batch number
Total shelf life (Max. 9 Months) and unit guantity
Compares favourably with previous sample. Typical for this
Appearance LP 002 | product: Homogeneous liquid with pieces, No foreign
bodies < 1 stalk per 100kg
Compares favourably with previous sample. Sweet and
Taste/Qdour. 1kg sample from Sen;nry Lp 002 taste & odour of the typical fruit. Off taste not acceptable.
start/middle Evaluation it o
- ruit pieces preparation:
Fruit Loti "Eﬂdk“ft;t:l 100 fobysically 1. Strawberry: Bright, dark red.
Cnn;:rves Wzrehlnnuse Color = LP 002 2. Berry: Dark, bright violent
3. Cherry: Very dark viclent
4. Peach: Bright yellow orange
Brix 20°C Refractometer LP 003 | Fruit pieces preparation: 50-54%
pH Potentiometer LP 004 | Fruit pieces preparation: 3.60 —4.0
Viscosity Bostwick LP 005 | Fruit pieces preparation: 6-10
Start/middle
Yeasts and Jendofeach100| Y&MMicro | MPOD6 | <50/g
Moulds =
Kaues kg batch

Document Reference FSR 056 Non-Approved Supplier Sample Plan
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Laboratory Quality Manual

FSSC 22000 Certification Scheme Additional Requirements Version 6
2.5.1 Management of Services and Purchased Materials includes the
requirement ensure that where laboratory analysis services are used for
the verification and/or validation of food safety are conducted by a
competent laboratory (including both internal and external laboratories
as applicable) using validated test methods and best practices. An
example given is certification to international standard 1ISO 17025
General Requirements for the Competence of Testing and Calibration
Laboratories.

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

MName -

LABQM Labeoratory Quality Manual.docx

LABR 001 Laboratory Audit Form.docx

LABR 002 Laboratory 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 D07 Factory Sample Plan.xlsx

LABR D08 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 Opera...cedure for the Autoclave docx
MICRO 001 Enumeration of Total Viable Counts.docx

eee MAEw-u B + T LABQM Laboratory Quality Manual [Compatibility Mode]
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Compliance with FSSC 22000 Additional Requirements Version 6

Summary tables are provided to show how the documents provided
cover the FSSC 22000 Additional Requirements Version 6.

FSSC 22000 Additional Requirements

IFSQN FSSC 22000 FSQMS Documents

2 5.1 MANAGEMENT OF SERVICES AND PURCHASED MATERIALS (ALL FOOD CHAIN CATEGORIES)

a) Laboratory Analysis Services - using validated test methods and best
practices

LABQM Laboratory Quality Manual
PRP 5.5 Laboratory Manual

b) Documented procedure for procurement in emergency situations

PRP 9.1 Purchasing Prerequisite Programmes
PRP 9.2 Supplier Approval and Monitoring
PRP 9.3 Control of Incoming Materials

FSMS 7 Support

c) Policy for the procurement of animals, fish and seafood that are subject to
control of prohibited substances
(e.g., pharmaceuticals, veterinary medicines, heavy metals, and pesticides)

PRP 9.1 Purchasing Prerequisite Programmes
PRP 9.2 Supplier Approval and Monitoring
PRP 9.3 Control of Incoming Materials

d) Review process for raw material and finished product specifications to
ensure continued compliance with food safety, quality, legal and customer
requirements.

PRP 9.1 Purchasing Prerequisite Programmes

PRP 9.2 Supplier Approval and Monitoring

PRP 9.3 Control of Incoming Materials

PRP 9.3A Incoming Material Specification Requirements
FSMS 8.1 Operational planning and control

e) Packaging manufacturers need to establish criteria related to the use of recycled packaging as a raw material and ensure that relevant legal and customer

requirements are being met.

2.5.2 PRODUCT LABELING AND PRINTED MATERIALS (ALL FOOD CHAIN CATEGORIES

a) Finished products are labelled according to all applicable statutory and
regulatory requirements in the country of intended sale, including allergen
and customer specific requirements.

b) Where a product is unlabelled, all relevant product information shall be
made available to ensure the safe use of the food by the customer or
consumer.

FSMS 8.5.1 Preliminary steps to enable hazard analysis
PRP 17.1 Product Information Prerequisites
PRP 17.2 Product Labelling Controls

c) Where a claim (e.g. allergen, nutritional, method of production, chain of
custody, raw material status, etc.) is made on the product label or packaging,
the organization shall maintain evidence of validation to support the claim
and shall have verification systems in place

FSMS 8.3 Traceability system

d) For food chain category |, Packaging Materials artwork management and pri

nt control procedures shall be established and implemented

Risk-based change management process for new equipment and/or any
changes to existing equipment, which shall be adequately documented
including evidence of successful commissioning.

FSR Equipment Commissioning Checklist
FSR Process Change Approval
PRP 5.4 Equipment Design and Location

2.5.16 FOOD LOSS AND WASTE (ALL FOOD CHAIN CATEGORIES, EXCLUDING 1)

In addition to clause 8 of ISO 22000:2018, the organization shall:

a) Have a documented policy and objectives detailing the organization’s
strategy to reduce food loss and waste within their organization and the
related supply chain.

b) Have controls in place to manage products donated to not-for-profit
organizations, employees, and other organizations; and ensure that these
products are safe to consume.

PRP 7 Waste Management Overview including FLW
PRP 7.1 Waste Management PRPs
PRP 7.5 Management of Surplus Food and Products for Animal Feed

¢) Manage surplus products or by-products intended as animal feed/food to
prevent contamination of these products.

PRP 7 Food Loss and Waste Analysis

d) These processes shall comply with the applicable legislation, be kept up to
date, and not have a negative impact on food safety.

2.5.17 COMMUNICATION REQUIREM

ENTS (ALL FOOD CHAIN CATEGORIES)

In addition to clause 8.4.2 of SO 22000:2018, the organization shall inform the

or situations below and implement suitable measures as part of their emergen

certification body within 3 working days of the commencement of the events
cy preparedness and response process:

a) Serious events that impact the FSMS, legality and/or the integrity of the
certification including situations that pose a threat to food safety, or
certification integrity as a result of a Force majeure, natural or man-made
disasters (e.g., war, strike, terrorism, crime, flood, earthquake, malicious
computer hacking, etc.);

b) Serious situations where the integrity of the certification is at risk and/or
where the Foundation can be brought into disrepute. These include, but are
not limited to:

Public food safety events (e.g., public recalls, withdrawals, calamities, food
safety outbreaks, etc.) Actions imposed by regulatory authorities as a result
of a food safety issue(s) where additional monitoring or forced shutdown of
production is required. Legal proceedings, prosecutions, malpractice, and
negligence

Fraudulent activities and corruption.

FSMS 7.4 Communication

FSMS 8.4 Emergency preparedness and response
FSMS 8.9.5 Withdrawal/recall

2.5.18 REQUIREMENTS FOR ORGANIZATION WITH MULTI-SITE CERTIFICATION
(FOOD CHAIN CATEGORIESE, F & G)
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Operational Prerequisite Programmes Manual

Sample Operational Prerequisite Programmes and corresponding
Validation & Verification Records.

MName

Operational PRPs

- OPRP 1 Hygiene Policy.docx

- OPRP 2 Glass Paolicy.doex

- OPRP 3 Ingredients Foreign Body Control Policy.docx

- OPRP 4 Metal Detection.docx

- OPRP 5 Nut Handling Procedure.docx

-~ OPRP 6 Control of Knives.docx

-~ OPRP 7 Control of Brittle Materials.docx

- OPRP 8 Glass & Brittle Material Breakage Procedure.docx

- OPRP 9 Control of First Aid Dressings.docx

- OPRP 10 Manitoring of Cleaning Effectiveness.docx

- OPRPR 1 Hygiene Policy Verification Record.docx

- OPRPR 2 Glass Policy Verification Record.docx

- OPRPR 3 Ingredients Foreign Body Contral Policy Verification Record.docx
- OPRPR 4 Metal Detection Verification Record.docx

- OPRPR 5 Mut Handling Procedure Verification Record.docx

- OPRPR & Control of Knives Verification Record.docx

- OPRPR 7 Control of Brittle Materials Verification Record.doex

- OPRPR 8 Glass & Brittle Material Breakage Procedure.docx

- OPRPR 9 Control of First Aid Dressings Verification.doex

- OPRPR 10 Monitoring of Cleaning Verification Record.docx

- OPRPV 1 Hygiene Policy Validation.docx

- OPRPV 2 Glass Policy Validation.docx

| OPRPV 3 Ingredients Foreign Body Control Policy Validation.docx
- OPRPV 4 Metal Detection Validation.docx

| OPRPY 5 Mut Handling Procedure Validation.docx

- OPRPV & Control of Knives Validation.docx

- OPRPV 7 Control of Brittle Materials Validation.docx

- OPRPV 8 Glass & Brittle Material Breakage Procedure Validation.docx
- OPRPV 9 Control of First Aid Dressings Validation.docx

- OPRPVY 10 Monitoring of Cleaning Validation.docx

eee M4 v~ 8 =

T OPRPR 2 Glass Policy Verification Record [Compatibility Mode]
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Monitoring of Cleaning Effectiveness

n Introduction
The company has f Operati isites for the site,
‘which is in order to eff of the Food Safety system.
ii Scape
The scope of thi i isi s requi for monitoring the

of cleaning activities on food contact surfaces.
Monitoring of Cleaning Effectiveness

The cleaning of all critical plant and equipment is verified. Manual cleaning and records are inspected,
checked and signed off by supervisory staff.

Methods for verification of cleaning and corrective action procedures:

Cleaning of food contact surfaces is validated by an ATP swab prior to use of the relevant equipment. If
the surface does not pass the equipment cannot be used and has to be re-cleaned and pass an ATP swab
prior to use.

ATP Swab Food Contact Surface Limits:
Pass =< 50rlu

‘Warning = 50 - 100riu

Fail = >100 fly

A warning level 2 tests in a row = Fail

Adverse results are reported to the Technical Manager who investigates the adverse results and as a
result may raise a Corrective Action Request or increase the frequency of microbiological surveys by the
N Laboratary.

of Monitoring of Cleaning

Verification activities are carried out for operational prerequisites in the form of audits, inspection and
E3 y routine testing as per the i | audit schedule and Laboratory Testing Schedule.

Document Reference OPRP 10 Monitoring of Cleaning Effectiveness of Food Contact Surfaces —

Revision 0 7" November 2023 =
o Owned by: Technical Manager |
= Authorised by: General Manager
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Monitoring of Cleaning Validation
Freshly Prepared Sandwiches
Step Number 7 Assembly
‘Contamination of food with food poisoning bacteria on dirty
~ Hazard
equipment
Control Measure Paositive release of food contact equipment after cleaning by ATP swab
licabl
ol Comments
= Yes No
v
Historical Knowledge v
i Simulated Production 7
Collection of Data in normal P
‘Admissible in industrial »
s practices
Statistical Programmes v
‘Mathematical Modelling

in house studies have shown that microbiclogical loading is

significantly reduced and the risk of food poisoning bacteria being
present controlled by the use of ATP swabs for positive release of clean
Ref. HACCP Project 1 ATP Swabbing 21/12/22.

7
\ |
Document Reference OPRPV 10 Monitoring of Cleaning Validation -
Revision 0 7** November 2023 =Y
i Owned by: Technical Manager |

Authorised by: General Manager
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FSMS Record Templates

A wide range of editable FSMS, Validation and Verification Record
Templates written in Microsoft Word format:

MName

" FSR 001 Management Rev'ew Recod.docx
© FSR 002 Training Record.cocx
- FSR 065 Complaint Investigation Form Corrplete

FSR CCP Validation - Metal Detection.docx
FSR Chemical Register.docx

© FSR CIP Pipe Flow Rate Cunvearsion Table.xlsx
© FSR CIP Programs Log.x|sx

FSR Cleaning Schedule.docx

FSR Complaint lavestigation Form.docx

FSR Corrective Aclion Request

F5R Design and Oevelopment.docx

F5R Dispatch and Distribution Verification Record.docx
FSR Document Master List.cocx

FSR Drain Cleaning Procedure.docx

FSR Engineering Hygiene Clea~ance Record.cocx

FSR Eguipment Cleaning Procedure and Recarg.docx
FSR Eguipment Commissioning Checkdist.docx

~ FSR First Aid Dressing lssus Record.docy

FSR Food Safety Quality Sysiem Audit Form.docx
FSR General Cleaning Frocedure.docx

FSR GHP Audit Checklist.docx

FSR Glass & Brittle Material Breakage Log.docx
FSR Glass and Brittle Filastic Register.docx

F5R Goods In inspection Record.docx

FSR Goods In QA Clearance Label.docx

FSR Hygiene Policy Staff Training Record docx
FSR Internal Audit Corrective Action Summary.decx
FSR Knife Breakage Report.docy

FSR Knife Control Record.doex

FSR Label Retention and Check

FSR Maintenance Work Hygiene Clearance Form.docx
FSR Metal Detection Record.docx

FSR Mon Approved Supglier Samole Plan.docx
FSR Non Conformance Notification.docx

FSR Non-Confarmance Record.docx

F5R Outgoing Vehicle inspection Record.docx
F5R Packing Traceahility Record.docx

FSR Pre Employment Meadical Questionnaire.docx
FSR Preventative Action Requsst

FSR Process Change Approval Record

FSR Process Change Minor Approval Record.docx
FSR Process Validation Record.doex

FSR Product Hald Label.docx

FSR Product Recall R2cord.docx

FSR Product Recall Test Record.docx

FSR Product Recall Trace Quantites

FSR Product Recali Trace.docx

FSR Product Release Record.docx

" FSR PRP Cleaning Verification Record.docx

FSR QA Online Check Sheet.docx

FSR Return to Work Form.docx

FSR Root Cause Analysis Completed

FSR Root Cause Analysis.docx

FSR Sample Cleaning Record.docxk

FSR Sample Equipment Cleaning Record.docx
FSR Sample Filler Cleaning Record.docy

- FSR Shelf Life Confirmation Record.docx
- FSR Site Audit Checkist.docx
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Prerequisite Programme Verification Record Templates

Corresponding Prerequisite Programme Verification Record Templates

are included for all PRPs:

]
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Insert  Design  Layout References

Mailings
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FRP Record 4.1 Design and Consi-uction of Buildings.docx
PRP Record 4.2 Environmental Control.docx

FRP Record 4.3 Site Location and Standards.docx

PRP Record 5.1 Layout of Premises and Workspace.docx
PRP Record 5.2 Interna! Design and Layout.doox

FRP Record 5.3 Internal Structure.docx

PRP Record 5.4 Equipment Design and Location.docy

PRP Record 5.5 Laboratory Faclities.docy

PRP Record 5.8 Temperary Structures and Vending Machine Facilities.docx
PRP Record 6.7 Storage Prerequisite Programmes.docy

PRP Recaord 6.1 Site Services Prereyguisite Frogrammes.docx
PRP Record 6.2 Control of Wate- Supply.docx

PRP Record 6.3 Control of Buller Chemicals.docx

PRP Record 6.4 Contral of Alr Supply.docx

PRP Record 6.5 Control of Compressed Air and Gases.docx
PRP Record 6.6 Lighting Prereguisite Frogrammes.docx

7B PRP Record 12 Management of Pest Control Verification Record [Compatibility Mode]
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Management of Pest Control Verification

Management of Pest Contral Verification Audit

Auditor Name

site Standard

Audit Findings

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

Does the sy that there are eff s 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 aceess of pests in
all areas?

Are hygiene, cleaning, incoming materials inspection and
monitoring procedures i 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.
approptiate measures included in the control

Are all incoming goods inspected for pest infestation?

Is process equipment that handies raw materials vulnerable to
infestation identified and scheduled inspection

Are all buildings adequately proofed?

Are animals are prevented fram accessing the site?

Is the Technical Manager respansible for managing Pest Control
onsite, liaison with the Pest Control Contractor and
of the Pest Control File?

15 a Pest Control Association registered pest control contractor
employed to implement a pest control programme and maintain

the site free from pest

Does the contract agreement define:

- company and contractor key contact personnel?

= description of contracted services and how they will

- target pests?

Document Reference PRPR 12 Managen
Revision 0 7 November 2023

Owned by: Technical Manager
Authorised by: General Manager
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Management of Pest Control Verification

- site plans pest control methods?

- schedules?

- control procedures?

- training requirements?

term of the contract?

- equipment and material storage specifications?

2 complete inventory of pesticides (mustbe
approved by the regulatory authority for use ina
food facility) detailing the lacation and safe use and
application of baits and other materials such as
insecticide sprays or fumigants?

- emergency call out precedures?

- records to be maintained?

~ requirement to notify facility of any changes in
service or materials used?

- Service personnel including evidence of competency
by exam from a recognized i

Does the contracted service provide:

~ monthly site visits and inspections including service
records describing current levels of pest activity and
for taking corrective actions?
inspections including the periphery and internal and
external buildings?
“the provision of a plan/diagram of the site showing
‘the locatian of all pest control monitoring and
prevention measures?

- fiying insect contrals including fiy killing units?

- emergency 24-hour call-out service?

- quarterly biologist inspection reports, visit and trend
reports with i

Document Reference PRPR
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The IFSQN FSSC 22000 Version 6 FSMS Implementation Package

Training
An extensive set of PowerPoint Training Presentations are provided:

Introduction to ISO 22000:2018

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

eee MEw-O B Introduction to ISO 22000
Home Insert Design  Transitions  Animations Slide Show Review  View &* Share v
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International
An Introduction to ISO 22000:2018
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3 Introduction to ISO 22000
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FSSC 22000 Food Safety Management System

Food Safety Management System Template
Procedures supplied are aligned with the clauses of
the 1SO 22000 Standard

5 Leadership
FSMS 5.1 Leadership and commitment
FSMS 5.1 Food Safety Culture Planning
FSMS 5.2 Policy
FSMS55.3 0 izati roles, ibilities and authorities
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ISO 22000:2018 Documentation Requirements

The ISO 22000 Document Requirement Guide PowerPoint presentation
supplied explains to the Management Team the documentation required
in an ISO 22000 compliant Food Safety Management System and how
matching Food Safety Management System documents i are provided in
the package.

3 1SO 22000 Documentation Requirements.
ations  Slide Show  Review  View
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38 - 7.5 Documented information
= 7.5.1 General
The ization’s FSMS shall includ

a) documented information required by the standard;

b) documented information determined * . Qa9 Y9 U ssary for the effectiveness of the FSMS;

c) documented information and fo~ > B e
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,
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— the competence of persons.
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Good Hygienic Practices/Prerequisite Programmes Training

The Prerequisite Programme documents should be edited and
procedures implemented as per the plan and relevant training given.

It is advisable that all involved particularly the Food Safety/HACCP
Team view the following training presentations first:

Updated in consideration of CODEX Recommended International Code
of Practice General Principles of Food Hygiene 2022 Edition

3l CODEX and Good Hygienic Practices 2022 Update
Insert  Design  Transitions  Animations  Slide Show  Review  View
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|||||| New o X; AV. gue|[ AL
& format  sige Section * LAR SRR . 37|

International

Food Safety & Quality Network

Good Hygienic Practices
Training
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= International
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Implementing ISO 22000:2018 Food Safety Team Guide

The Food Safety Team: ISO 22000 Implementation Guide PowerPoint
presentation supplied with the system explains to the Food Safety Team
their role in implementing an 1ISO 22000:2018 compliant Food Safety

Management System.

3l Implementing ISO 22000 Food Safety Team Guide 2018 (Read-Only)

Slide Show  Review  View

Guide to Implementing
150 22000 for the Food
Safety Team

Guide to Implementing
ISO 22000 for the Food
Safety Team
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HACCP Training Guide ISO 22000:2018 Version

An illustrated PowerPoint HACCP training presentation is supplied to
train your food safety team.

7 HACCP Training Guide IS0 22000 Module 2018 (Read-Only) i O-

&+ Share ~

1SO 22000 HACCP
Training Guide

1ISO 22000 HACCP
Introduction to - o & -
— Training Guide

Control Point. The concept was originally developed in
the 1960°s by NASA in association with the Pillsbury
C

orporation.
C Q ’-‘é @
The HACCP control system was designed to ensure *
food safety (o lhe ma ed space D oq amme I(s F
prjmary aim wa: fd fyn oblems and :
v% rely cot (rolf a b e dist
5 .
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FSSC 22000 Additional Requirements Version 6

A PowerPoint explanation of the FSSC 22000 Additional Requirements
Version 6 requirements for certification and how the documents supplied
comply with these additional requirements.

e MH wv- O ~ 3l FSSC 22000 Additional Requirements (Read-Only)
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There are three PowerPoint Internal Auditor training presentations

Internal Auditor Training Guide

A PowerPoint Internal Auditor training presentation is included and can
be used to train your Internal Auditors

eee M Hw- S
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GMP Auditor Training Guide

FSSC 22000 Certification Scheme Additional Requirements Version 6
include 2.5.12 PRP Verification and the requirement to establish,
implement, and maintain routine site inspections/PRP checks.

This PowerPoint training presentation of a GMP Audit/Facility Inspection
System is included.

eee® MEHw-d =+ 73 Internal Auditor Training - GMP Audits (Read-Only)
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Implementation Assistance

A range of tools that assist in developing your Food Safety Management
System including a Start-Up Guide, Implementation Workbook,
Instructions, Guidance and Technical Support

Additional FSSC 22000 22000 HACCP Documentation including the
HACCP Calculator

The HACCP System is defined in the following FSMS documents:

FSMS 8.5.1 Preliminary steps to enable hazard analysis.docx

FSMS 8.5.2 Hazard Analysis.docx

FSMS 8.5.3 Validation of control measures and combinations of control measures.docx
FSMS 8.5.4 Hazard control plan (HACCP/OPRF Plan).docx

FSMS 8.6 Updating the information specifying the PRPs and the hazard control plan
FSMS 8.7 Control of monitoring and measuring.docx

FSMS 8.8 Appendix Verification Plan

FSMS 8.8 Verification related to PRPs and the hazard control plan.docx

There are also supplementary HACCP documents including the FSSC
22000 HACCP Calculator & Instructions:

Mame -~

@ | CCP Procedure Sample Pasteurizat on.docx
CCP Record Sample Fasteurizer Log Shest.cocx
FPSPEC 001 Whale Milk Summer Fruit Bio Yoghurt 100g Specificaticn.docx
FPSPEC 001 Yoghurt 100g Specification Review.docx
FPSPEC 002 3.5% LUHT Milk Specification.docy
FPSPEC D03 1.5% Naturel Set Yoyhurt Specification.docx
= FSS5C 22000 HACCP Caleulator instructions 2023.pdf
| FSSC 22000 HACCP Calculator Master 2023.xdsx
HACCP Definitions
HACCP Hazard Analysis Prompt
HACCP Steering Group Review Template.docx
Hazard Contral Plan Template
% IFSQN HACCP Hazard Analysis Prompt.pdf
Manufacturing Control Prerequisites.docx
PRP 2 HACCP Prerequisile Programmes.docy
Raw Material Summary Sheet.cocx
RMS 001 Milk Powder Specification.docx
RMS 002 Refined White Sugar Specification.docx
RMS 003 Cocoa Powder Specification.docx
RMS 004 Checolate Specification.docx
RMSP 001 Fruit Conserve Sample Flan.docx
Sample Finished Product Summary Sheet.docx
Sample HACCP Flow Diagram.docx
Sample HACCP Flow Diagram.pptx
Sample HACCP Validation.docx
Sample HACCP Verification Audit Summary.dock
Sample Preduct Descripticn
Sample Verification Record.docx
Sample Yoghurt Flow Diagram 2 High Care.docx
Sample Yoghurt Flow Diagramn 2 Ravision 3.¢ocx
> Validation Records
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FSSC 22000 HACCP Calculator & Instructions 2023

b a v M FSSC 22000 HACCP Calculator Instructions 2023 Q- ©-
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How does the FESSC 22000 HACCP Calculator help?

The FSSC 22000 HACCP Calculator assists the Food Safety Team in
implementing a Hazard Control System compliant with ISO 22000
Section 8.5 Hazard control from Process Flow Steps to the Hazard
Control Plan including:

v' 8.5.2 Hazard analysis

v' 8.5.2.2 Hazard identification and determination of acceptable
levels

v' 8.5.2.3 Hazard assessment

v 8.5.2.4 Selection and categorization of control measure(s)

v’ 8.5.4 Hazard control plan (HACCP/OPRP Plan)

The FSSC 22000 HACCP Calculator provides the Food Safety Team
with a system to assess each of the control measures selected and
formulating a Hazard Control Plan of Critical Control Points and
Operational Prerequisite Programmes as per the new requirements in
ISO 22000:2018 and in accordance with CODEX Recommended
International Code of Practice General Principles of Food Hygiene 2022
Edition HACCP System and Guidelines for its Application.

The decision-making process and results of the selection and
categorization of the control measures is maintained as documented
information by the FSSC 22000 HACCP Calculator.

FSSC 22000 HACCP Calculator Instructions

Q1. Can the significant hazard be controlled
to an acceptable level at this step by Yes
prerequisite programs (e.g. GHPs)*?

This step is not a

CCP.

Q2. Do specific control measures for an Subsequent steps
identfied significant hazard exist at this step? should be evaluated

* Consider the significance of the hazard (i.e., the likelihood of
occurrence in the absence of control and the severity of impact
of the hazard) and whether it could be sufficiently controlled by

prerequisite programs such as GHPs. GHPs could be routine GHPs

or GHPs that require greater attention to control the hazard (e.g. Q3. Will a subsequent siep prevent or Yos | That subsequent step
L ) eliminate the identified significant hazard or should be a CCP.

monitoring and recording). reduce it to an acceptable levei?

** If a CCP is not identified at questions 2-4, the process or

product should be modified to implement a control measure and

a new hazard analysis should be conducted.

***Consider whether the control measure at this step works in Modify the step,

combination with a control measure at another step to control Q4. Can this step specifically prevent or process or product to

) ) ) in > | implement a control
the same hazard, in which case both steps should be considered measure ****
as CCPs.

****Return to the beginning of the decision tree after a new This step Is a Critical
- . i is a Cri
hazard analysis. Control Point (CCP)
Document Reference FSSC 22000 HACCP Calculator Instructions
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There are also supplementary HACCP documents that might be useful
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Internal Audit Checklists

There is a checklist for each section of the ISO 22000 standard plus
there are sample audit/inspection records.

1SO 22000:2018 Audit Checklist

1SO 22000 Food Safety System Requirements Internal Audit
1SO 22000 Clause \ Audit Findings
8 Operation
8.1 Operational planning and control
Does the organization plan, implement, control, maintain and update the processes needed to meet requirements for the realization of safe
products, and to implement the actions determined in 6.1, by:
- establishing criteria for the processes?
- implementing control of the processes in accordance with the criteria?
- keeping documented information to the extent necessary to have the
confidence to demonstrate that the processes have been carried out as
planned?
Does the organization control planned changes and review the
consequences of unintended changes, taking action to mitigate any
adverse effects, as necessary?
Does the organization ensure that outsourced processes are controlled
(see 7.1.6)?

8.2 Prerequisite programmes (PRPs)
8.2.1 Has the organization established, implemented, maintained and
updated PRP(s) to facilitate the prevention and/or reduction of
contaminants (including food safety hazards) in the products, product
processing and work environment.?
8.2.2 Are the PRP(s):
- appropriate to the organization and its context with regard to food
safety?
- appropriate to the size and type of the operation and the nature of the
products being manufactured and/or handled?
- implemented across the entire production system, either as
programmes applicable in general or as programmes applicable to a
particular product or process?
Document Reference 1SO 22000:2018 Audit Checklist 8 Operation
Revision1 21° June 2018
Owned by: Technical Manager
Authorised By: General Manager

MEw &8 Food Safety Management System Au

In Design  Layout References  Mailings  Review  View

Action to Be Taken (To Be Agreed Between Auditor and Auditee with Ti

Food Safety Management System Audit Form Nen-Conformance Notification 0001 — All staff to be briefed. Spacing is required in
between pallets for inspection. Packaging in storage should be wrapped for protection
To be completed by 25 December 2022

Date of Audit: 1* December 2022 Time of Audit: 14:00Hrs

Non-Conformance Notification 0002 (Major) - All staff to be briefed. Goods transferred
Auditor: Anne Auditor Auditee: Warehouse Manager to the factory should be covered. Where possible they should be on plastic pallets. They
should never be on the floar.

To be completed by 8" December 2022

Non-Conformance Notification 0003 - A separate designated Quarantine Area is to be

Procedure Document or Area Audited: Warehouse (All acti

s and procedures)

blished. The Q areais to be d in a clean and tidy condition.
Manual: Food Safety | Document Area: PRP 16.1 Warehousing Issue To be completed by 25 December 2022
Number: Prerequisites/PRP 16.2 Number: 0 7 - B — Fitted and 2l staff
PR 16 Warehousing Procedures Non-Conformance Notification 0004 - Door to have strip curtains fitted and all sta
briefed to ensure that the door is kept closed as much as possible.
Summary of Audit including C (Completed by Auditor) To be completed by 25" December 2022
Generally, Receipt, Storage and Transport Procedures were found to be current and in —
pd ¥ P 8 P Non-Conformance Natification 0005 raised (Major] - Ingredient Storage to be contralled
PRP 161 y 16.2 Warehousing Procedures were & segregation in place to prevent cross-contamination.
N ah To be completed by 8" December 2022
found to be the current revision and dated 7* November 2022.
3 Major and 3 minor non-conformances have been raised. Non-Conformance Notification 0006 raised (Major) - Each member of staff to have a
The major f require urgent attention. training record, prioritizing staff who are carrying out critical product checks.
Non-Conformances Found (Completed by Auditor) To be completed by 8" December 2022
Non-Conformance Notification 0001 raised (Minor) - There was no spacing between Log Corrective Action Request Numbers Raised in Box Below:
pallets for i ion. Packaging in storage was not wrapped for ‘D001/0002/0003//0047005
Nnn{nr;lunllan;z‘:‘:tlﬂ:atlurf;l:: lals:d [Izﬁ:[nr] - G‘mids (rilllniferéed;n the fafclor: Name (Auditor] Signature (Auditor) Date:
were not covered. Where possible they should be on plastic pallets. Goods were found on Anne Auditor 1% December 2022
the floor. Ao Fuditon
Non-Conformance Notification 0003 raised (Minor) - The Quarantine Area was not :l:meh:Aum(:‘e) Signature {Auditee) Ejt;: ber 2022
separate from other storage and it was not maintained in a clean and tidy condition. arehouse Man UWirehowse Wanagen ecember
Non-Conformance Notification 0004 raised (Minor) - Cold store door does not have strip Actions Complete and Corrective Actions Signed Off Audit Form Closed
curtains and was left open. Name (Auditer) Signature (Auditor) Date:
Non-Conformance Notification 0005 raised (Major) - Ingredient storage was not Anne Auditor e Auditon 25" December 2022
controlled & segregation in place to prevent cross-cor inati
Non-Conformance Notification 0006 raised (Major) - Each member of staff should have a
training record, especially staff who are carrying out critical product checks.
Document Referance Document Reference
on0 17 November 2022 Revision 0 1% November 2022
Owned by: Quality Manager Owned by: Quality Manager
Authorized by: General Manager Authorized by: General Manager
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ISO 22000 Audit Plan with Risk Rating

IS0 22000 Audit Planner

1
2

3 | High Risk - Quarterly Audits |
4 [Medium Risk - Six Monthly Audits |
5 Low Risk - Annual Audit |
6
7
]
9

[ January | February | March | April | May | June | suly | August |September| October | November | December
4 Context of the organization

FSMS 4.1 Understanding the organization and its context

10 |FSMS5 4.2 Understanding the needs and expectations of interested parties
11 [FSMS 4.3 Dy ning the scope of the food safety management system
12 FSMS 4.4 Food safety management system

13 5 Leadership
14 [FSMS 5.1 Leadership and commitment | [

15 [FSMS 5.2 Po

[

|
16 [FSM5 5.3 Organd roles, i thorit [ | | [ [ | I [ [ I | [
7 & Planning
18 [FSMS 6.1 Actions to address risks and opportunities I [ [ | | I I I | I I I
19 [FSMS 6.2 Objectives of the food safety management system and planning to achieve | [ [ | | [ [ | | | | |
20 [FSMS 6.3 Planning of changes [ [ | | [ [ | | [ [ |
21 7 Support
22 [FSMS 7 Support [ I I [ [ I I [ [ I [ [
23 [FSMS 7.4 Communication | [ [ | | [ [ | | | | |
24 [FSMS 7.5 Dacumented information | | | | | [ [ | | [ [ |
5 8 Operation
26 [FSMS &1 ional planning and control
27 [FSMs 8.2 Prerequisite [PRPS)
28 [FSMS 8.3 Traceablity system
29 FSMS 8.4 Emergency d response

30 [FSMS 8.5.1 Preliminary steps to enable hazard analysis

31 [FSMS 8.5.2 Hazard analysis

32 [FSMS 8.5.3 Validation of control measures) and combinatians of cantrol

33 [FSMS 8.5.4 Hazard control plan (HACCP/OPRP plan)

FSMS 8.6 Updating the specifying the PRPs and the hazard control plan
35 [FSMS 8.7 Control of monitoring and measuring

36 FSMS 8.8 Verification related to PRPs and the hazard control plan

37 [FSMS 8.9 Control of product and process noncanformities

38 [FSMS 8.9.5 Withdrawal/recall

39 8 Performance evaluation

40 [FSMS 9.1 Monitoring, measurement, analysis and evaluation | [ [ | | [ [ | | [ [ |
41 [FSMS 9.2 Internal audit | | | | | | | | | | | |
42 [F5M5 9.3 review [ I | [ [ | | [ [ | | [

3

FSMS 101 I I I I I I I I I I I I
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Facility Inspection Schedule
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i Doors 2 Door handle missing
" Area of Audit: | Mixing Room Seoring System Displays/panels 4
= o — Flexible pipes 3 | Recordsof CIP
- Respansible Andy Manager af| bl L Hose pipes 2
Manager: Attention Leaks 2
i Auditee (If Andy Supervisor 2|  Poor-Urgent Attention Hygiene & N Score Comments
w. A I T Doors 4
Date of Audit: | 22/11/20 3 VIR SUIDITGRE I Lights a
Needed -
Curtains ]
Auditor Name: Andy Auditor 4 | Good - Improvement Possible Overhead pipework r
Auditor Other fixed pipework 4
Iy Andy Auditor 5| Nolimprovement Possible Flexible pipes 3
Hose pipes 3
i Persanal Hygiene Score Comments Cleaning equipment 5 Remove brush & squeegee with
= Overalls/coats 4 wooden handles
Hairnets/beard snoods 4 Chemicals NJA
e Jewellery 5 Tanks Fl
e Shoes 4 i tools N/A
B 4 [ Blue towel would be better N/A
2 Structure Hygiene Score Comments Soak baths/tanks N/A
Walls 4 Pumps 4
i Floor 4 Steps/tables [
= Drains a ling Areas Only Score Comments
Ceiling [ lame
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fix Bins clean 4 Filling heads N/A
P Timely removal of waste 4 Conveyor N/A
o Pest Control Score Comments Packaging N/A
Curtains ) ‘Additional Comments
] EFK's/ 3 No EFK Glass and Perspex items require numbering
A Baits/traps N/A Some end caps are required
Non-Structural/Minor Damage Score Comments
N Curtains. 4
Lights 2 Overall a good standard of hygiene and was observed in this area
Document Reference Factory GMP Audit Document Reference Factory GMP Audit
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Food Fraud Prevention Procedures Fraud Assessment Tools

i - B PRP 9.4 Food Fraud Prevention [Compatibility Mode]
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i https://emalert.org/About/Overview
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i material or product i label dilution, FDA Food Defence Programs?
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i Food Fraud Team
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- assessment and mitigation techniques.
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< Team Member Operations
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Team Member Quality Manager = & .
Team Member Sales Manager T -
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= line training for sites and auditors on food fraud called Massive Open On-line Courses or MOQC. Other
i resources that could be considered include i Assistance i
o
i SSAFE Food Fraud tool
o Afood fraud vulnerability assessment toal that companies can use free-of-charge. The tool is a first-of-ts-
il kind solution to fight food fraud and in the safety and
o integrity of their food. The tool will suppert the food industry in preparing for new GFSI** requirements
il that require for GFSl certified food companies to undertake food fraud vulnerability assessments and
pal develop control plans to reduce risks.
hittps:/jwww.pwe.nl/ / Jssafe-food-fraud-tooLhtm| —
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- ) Supplier Audit every
2 Purchased Final Ingredient Chocolate Toppi Supplier Larry B USA Stolen good: 3
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FSSC 22000 Implementation Package Start Up Guide

We provide a Start Up Guide to help you navigate around the package
and get to understand the contents.
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New Comprehensive Version 6 Implementation Workbook

C000000000000000000000

This workbook is provided to guide you in the implementation of your
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:

v Step One: ISO 22000 Training for Management
v Step Two: Top Management Implementation
v’ Step Three: Food Safety Management System

v' Step Four: Project 22000 including HACCP Implementation
v’ Step Five: Internal Auditing & Checklists
v’ Step Six: Review and Updating

v Step Seven: Final Steps to ISO 22000 Certification
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The workbook includes extensive Top Management and Food Safety
Team Implementation Guidance
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ISO 22000 Food Safety Management System Implementation Workbook

Top Management: Determine external and internal issues that are
relevant and affect its ability to achieve the intended result(s) of its
FSMS

Top Management need to determine the internal and external issues
that are relevant to its purpose and that affect its ability to achieve the
intended result(s) of its FSMS. In order to achieve this aim Top
Management should out an Organization Analysis considering external
and internal issues, including legal, technological, competitive, market,
cultural, social and economic environments, cybersecurity and food
fraud, food defence and intentional contamination, knowledge and
performance of the organization.

This analysis can be carried out using the FSMS 4.1 Organization Risk
Analysis Tool included in the package:

P

i

i« 1]« ety

i

o ] i

o BV ey

The FSMS 4.1 Organization Risk Analysis Tool allows Top Management
to summarise the Analysis by Area of Issue; Description of Issue;
Whether Internal or External; Whether Positive or Negative; Whether
International, National, Regional or Local; Risk Level; Proposed Action;
Timescale and Priority.
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1S0 22000 Implementation Workbo...

1SO 22000 Food Safety Management System Implementation Workbook

8.5 Hazard control
The Food Safety Team should follow, edit and maintain HACCP
document FSMS 8.5.1 Preliminary steps to enable hazard analysis

bl

This document covers the following:

HACCP (Food Safety) Team

HACCP Scope

Characteristics of raw materials, ingredients and product contact
materials

Characteristics of End Products

Intended Use

Preparation of the flow diagrams

The flow chart is confirmed physically on site by the Food Safety team
who conduct a walk through verifying all steps in the process flow chart.
Description of processes and process environment

© IFSQN.com

Senior Management Implementation Guidance & Checklists

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

Top Management FSMS Implementation Checklist

The Top FSMs follow the guidelines of the Top
Management Implementation Checkist:

Top determir d internal relevant and affect its
ability to achieve the intended result(s) of its FSMS

External & Internal Issues Actians to address rsks and

Top Management Determine the interested parties (Customer, Regulatory, Statutory and
Other) that are relevant ta the FSMS.

nterested Parties (Customer, Regulatory,

Statutory and Other) sl

er 2020
Manager
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.
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ISO 22000:2018 Implementation Plan

~ Responsible

Step Team Implementation Task

1 Top The organisation purchases a copy of the 150 22000:2018 standard

i 2 Top Top Management determine external and internal issues that are relevant to its purpose and that affect its ability to
achieve the intended result(s) of its FSMS.

i 3 Top Top the parties that I to the FSMS and the relevant requirements of the
i parties of the FSMS.

s Top Top the and ‘of the FSMS to establish its scope. The scope shall specify
Y the products and services, and site(s) that are included in the FSMS.

5 Top Top plan how blish, ‘maintain, update and continually improve a FSMS, including the
" needed and their

[ Top Top Management plan the actions required to d with respect to the FSMS
)
i 7 Top Top establish, ‘and maintain a food safety policy

8 Top Top Management determine and ensure that the responsibilities and authorities for relevant roles are assigned,
b= Management | communicated and understood
o 9 Top Top Management appoint the Food Safety Team and the Food Safety Team Leader

10 Top Top Management plan the FSMS, considering the issues from Action 2 and the requirements referred to in Action 3 & 4
A and d the risks and that need to be
b n Top Top Management plan proportionate actions to address these risks and opportunities; how to integrate and implement
bl the actions into its and how to evaluate the of these actions
b 12 Top Top Management establish food safety objectives
i Top Top Management determine and provide the needed for thi
il Management | update and continual improvement of the FSMS.
= Document Reference FSMS 8 1SO 22000:2018 Implementation Plan

Revision 1 22" June 2018
Owned by: Production Manager
i Authorised By: Technical Manager
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Complaint Management Tools

The package also includes additional tools to supplement FSMS 7.4
Communication Appendix 1 Complaint Handling Procedure.

Annual Complaint Analyser & Instructions

@\ oo ) s ‘__ ~ Annual Complaints Analyser - Microsoft Excel -‘ @E‘ﬂ
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¥ Annual Complaints Analyser Instruction
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9
Complaints Per Million Units by Month Full Year
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The IFSQN FSSC 22000 Version 6 FSMS Implementation Package

Free online support via e-mail

We provide online support and expertise to assist you in developing your
FSSC 22000 Food Safety Management System.
Support is guaranteed until you achieve certification.

C00000000000000000000C
g_é;

Click here to order the IFSQN FSSC 22000 Certification
Package
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Benefits of FSSC 22000 Certification

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 1ISO 22000:2018 Standard for Food Safety
Management Systems, Technical Specification TS ISO 22002 part 1
Prerequisite Programmes for Food Manufacturers and FSSC 22000
Additional Requirements Version 6. The system also provides guidance
on how to manage and implement a HACCP system and develop sound
Hazard Control Plans. This process is aided by our implementation
tools, training guides, instructions 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
guidance in developing the system.”
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