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Welcome to the IFSQN FSSC 22000 Food Safety Management System 
Implementation Package Start Up Guide which will guide you through 
the contents of the package. The Package includes: 
 
Food Safety Management System Procedures 
A comprehensive set of editable Food Safety Management System 
Procedures written in Microsoft Word format 
 
Prerequisite Programme Template Procedures 
A comprehensive set of editable Prerequisite Programme Template 
Procedures written in Microsoft Word format  
 
Food Safety Record Templates 
 
Training 
An extensive set of IFSQN PowerPoint Training Presentations 
 
Implementation Assistance 
A range of tools that assist in developing your Food Safety Management 
System including instructions, guidance and Free technical support  
 
Click here to order the IFSQN FSSC 22000 Certification Package Now 

 

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
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


FSSC 22000 Food Safety Management System Start Up Guide 
 

© IFSQN.com 2 

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

 

 
 

Your first job is to buy a copy of:  
ISO 22000 Food safety management systems -- Requirements for 
any organization in the food chain 
and  
ISO/TS 22002-1 Prerequisite programmes on food safety -- Part 1: 
Food manufacturing 
Standards from ISO. 
 
Also download CODEX RECOMMENDED INTERNATIONAL CODE 
OF PRACTICE GENERAL PRINCIPLES OF FOOD HYGIENE  
(free to download) 

 
Also download the FSSC 22000 Certification Scheme Version 5.1 
documents (free to download) 
 

Start by opening the Project Tools folder: 
 

 
 

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
https://www.iso.org/standard/65464.html
https://www.iso.org/standard/65464.html
https://www.iso.org/standard/44001.html
https://www.iso.org/standard/44001.html
http://www.fao.org/docrep/012/a1552e/a1552e00.pdf
http://www.fao.org/docrep/012/a1552e/a1552e00.pdf
http://www.fssc22000.com/documents/standards/downloads.xml?lang=en
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There is the FSSC 22000 FSMS Implementation Plan which can be 
used to plan the development of your Food Safety Management System 
 
Excel and Word Project Planner template copies are supplied. 
 

 
 

 

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
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The main document in the folder is the New FSSC 22000 Food 
Implementation Workbook Version 5.1 

 
 

 
 

 
 

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: 
 
✓ Step One: ISO 22000 Training for Management 
✓ Step Two: Top Management Implementation 
✓ Step Three: Food Safety Management System  
✓ Step Four: Project 22000 including HACCP Implementation 
✓ Step Five: Internal Auditing & Checklists 
✓ Step Six: Review and Updating 
✓ Step Seven: Final Steps to ISO 22000 Certification 

 

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
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The workbook includes extensive Top Management and Food Safety 
Team Implementation Guidance 

 

 
 
 

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


FSSC 22000 Food Safety Management System Start Up Guide 
 

© IFSQN.com 8 

The next folder to open is the Food Safety Management System 
folder 

 

 
 

 
The Food Safety Management System Package contains 
comprehensive top level Food Safety Management procedure templates 
that form the foundations of your Food Safety Management System so 
you don't have to spend 1,000's of hours writing compliant procedures. 
 

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
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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. 
 
 

ISO 22000 Food Safety 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 management system 

FSMS 4.4 Food safety management system  

5 Leadership 

FSMS 5.1 Leadership and commitment 

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 management system and planning to achieve 
them  
FSMS 6.3 Planning of changes  

7 Support 

FSMS 7 Support 

7.1 Resources 

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 management system 
7.1.6 Control of externally provided 
processes, products or services 
7.2 Competence 

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
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There is comprehensive product development documentation: 
 

 
 

 

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
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The next folder to open is the FSMS 8.5 Hazard Controls Folder 
 

 
 
The HACCP System is defined in the following Food Safety 
Management System documents: 
 
FSMS 8.5.1 Preliminary steps to enable hazard analysis 
FSMS 8.5.2 Hazard analysis 
FSMS 8.5.3 Validation of control measure(s) and combinations of control 
measures 
FSMS 8.5.4 Hazard control plan (HACCP/OPRP 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 
 

 
 

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
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The FSMS 8.5 Hazard Controls contains supplementary ISO HACCP 
Manual documents, the HACCP Calculator ISO 22000 2020 & 
Instructions. 
 

The Food Safety Team should see the relevant Training presentations 
and read the HACCP Calculator ISO 22000 2020 Instructions before 

using the HACCP Calculator ISO 22000 2020. 
 

 
 

 

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
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There are also supplementary HACCP documents that might be useful 
 

 
 
 

 

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
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Open the Operational PRPs Folder 
(It is in the Prerequisite Programmes Folder with the PRP Documents) 

 

 
 

Here you will find Sample Operational PRPs, Validation & Verification 
Records 
 

 
 

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


FSSC 22000 Food Safety Management System Start Up Guide 
 

© IFSQN.com 26 
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The next three folders contain supplementary documentation and 
tools to assist with specific Prerequisite Programmes 

(They are all in the Prerequisite Programmes Folder with the PRP 
Documents) 

 
Open PRP 10.3 Allergen Management System Folder 

 
There is comprehensive allergen management documentation and the 
Allergen Management Tool which assist PRP 10.3 Allergen Control: 
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The next folder to open is the PRP 9 Supplier RA Folder 
 

There are Supplier Assurance Documents and Supplier Risk 
Assessment Calculator to supplement: 
 
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 9.4A Food Fraud Raw Material Assessment Calculator 
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The next folder to open is PRP 5.5 Laboratory Manual Folder 
 

 
 
This folder contains the Laboratory Quality Manual plus other 
documentation pertinent to Product Sampling, Inspection and Analysis. 
 

 
 
FSSC 22000 Certification Scheme Additional Requirements Version 5.1 
2.5.1 Management of Services and Purchased Materials include 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 ISO 17025.  
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This Standard prescribes 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.  
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The next folder to open is the FSMS Records Folder 
 
There is a comprehensive range of easy to use food safety record 
templates: 
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The next folder to open is the Training Folder 
 

 

 
 

 
Sample training matrix templates are provided. 
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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 ISO 22000:2018 compliant Food Safety 
Management System. 
 

 
 
 

 
 



FSSC 22000 Food Safety Management System Start Up Guide 
 

© IFSQN.com 41 

The next folder to open is the FSMS 9.2 Plans & Checklists 
Folder 
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Internal Audit Checklists 
 
There is a checklist for each section of the ISO 22000 standard plus 
there are verification records. 
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Facility Inspection Schedule 
 

 
 
Facility Inspection/GMP Audit Form 
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Free online support via e-mail 

 
Finally, remember that we provide online support and expertise to guide 
you in developing your FSSC 22000 Food Safety Management System.  

 
 

Contact us if you require assistance in any of these stages, support is 
included free of charge with our implementation packages 

 
 
 

 
 


