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This is an ideal package for Food Packaging Manufacturers

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

The package is based on the requirements of the 1ISO
22000:2018 Food safety management systems - Requirements
for any organization in the food chain, ISO/TS 22002-4:2013
Prerequisite programmes on food safety Part 4. Food

packaging manufacturing and FSSC 22000 Certification
Scheme Additional Requirements Version 6.

This really is our most complete food packaging
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 of Food Packaging Manufacturers
Now

© www.ifsgn.com


https://www.ifsqn.com/forum/index.php/store/product/43-fssc-22000-food-safety-management-system-for-packaging-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/43-fssc-22000-food-safety-management-system-for-packaging-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/43-fssc-22000-food-safety-management-system-for-packaging-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/43-fssc-22000-food-safety-management-system-for-packaging-manufacturers

FSSC 22000 Implementation Package for Packaging Manufacturers

This IFSQN FSSC 22000 Version 6 Implementation Package includes:

Food Packaging Safety Management System Procedures

A comprehensive set of editable Food Packaging Safety Management
System Procedures written in Microsoft Word format that are compliant
with International Standard ISO 22000:2018 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
ISO/TS 22002-4 and FSSC 22000 Additional Requirements Version 6

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

Supplementary HACCP Manual

A set of editable HACCP Documents and Tools including a new FSSC
22000 HACCP Calculator & Instructions based on the requirements of
ISO 22000 and in accordance with the new CODEX General Principles
of Food Hygiene - HACCP System and Guidelines for its Application
including a new Decision Tree.

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
Prerequisite Programmes

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

FSSC 22000 Additional Requirements Version 6

Internal Auditor & GMP Auditor Training Guides

NANENE NN

Implementation Assistance

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

The Food Packaging Safety Management System contains a
comprehensive ISO 22000, 22002-4 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 Packaging 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 Packaging 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 Packaging Safety & Quality management
system

FSMS 4.4 Food Packaging 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 Packaging Safety & Quality Management System and
planning to achieve them

FSMS 6.3 Planning of changes
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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 & 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 8.2 Prerequisite programmes (PRPs)

FSMS 8.3 Traceability system

FSMS 8.4 Emergency preparedness and response

8.5 Hazard control

FSMS 8.5 Packaging 22000 HACCP Manual

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
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8.5.1.4 Intended use

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

8.5.2.1 General

8.5.2.2 Hazard identification and
determination of acceptable levels

FSMS 8.5.2 Hazard analysis 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

8.5.4.1 General

8.5.4.2 Determination of critical limits
and action criteria

FSMS 8.5.4 Hazard control plan 8.5.4.3 Monitoring systems at CCPs and

(HACCP/OPRP plan) 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 8.8.1 Verification

8.8.2 Analysis of results of verification
activities

the hazard control plan

8.9.1 General

9.2 i
FSMS 8.9 Control of product and process 8.9.2 Corrections

nonconformities 8.9.3 Corrective actions

8.9.4 Handling of potentially unsafe
products
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8.9.4.1 General

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,
analysis and evaluation

9.1.1 General

9.1.2 Analysis and evaluation

FSMS 9.2 Internal audit & Inspections

9.2 Internal audit

FSMS 9.2 Plans & Checklists Module/Folder

FSMS 9.3 Management review

9.3.1 General

9.3.2 Management review input

9.3.3 Management review output

10 Improvement

FSMS 10 Improvement

10.1 Nonconformity and corrective action

10.2 Continual improvement

10.3 Update of the Food Safety & Quality
Management System
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Food Packaging Safety Management System Templates

These Food Packaging 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 format and are
easily edited to suit your organization.

You can edit
the header
A

B FSMS 44 Foo.. Q- 5

ut References Mailings Review

For example put your
company logo or
name and address in

the header

Styles

Food Packaging Management System

4.4 Food Packaging Management System

The has pl d, blished, doct d and implk 1ted a Food Packaging Management
System, which is maintained to assure product safety & quality and updated in order to continually
improve its effectiveness in accordance with legislation, international standards and best industry
practice. The company has planned and developed the processes needed and their interactions that
contribute to meeting the defined requirements of the Food Packaging Safety Management System and
producing safe products.

You can edit

Scope
.
The scope of the Food Packaging M. 1t System includes product safety & quali the ma I n teXt
categories, processes, activities conducted, production sites and any outsourced activities
affect food safety.
Due diligence

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

Food Safety & Quality

The company is committed to supplying safe products of the appropriate quality. As part of this
commitment, all products and processes used in the manufacture of food packaging products are
subject to food safety hazard analysis based on the Codex Alimentarius guidelines to the application of a
HACCP system.

All food safety hazards, that may reasonably be expected to occur, are identified by this process and are
then fully evaluated and controlled so that our packaging products do not represent a direct or indirect
risk to the consumer. New information regarding packaging food safety hazards is continually reviewed
by the Food Safety Team to ensure that the Food Packaging Safety Management System is continually
updated and complies with the latest packaging food safety requirements.

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

Document Reference FSMS 4.4 F
Re bruary 2024
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the footer
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The documents are provided in Microsoft Word English format and are
easily edited to suit your organisation.
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FSSC 22000 Food Packaging Safety Management System Templates
Folder

Name ~

'| Food Packaging Safety Management System Contents.docx

FSMS 4.1 Organization Analysis.xlsx

- 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 packaging safety management system
FSMS 4.4 Food Packaging Safety Management System - Appendix
FSMS 4.4 Food Packaging Safety Management System.docx

FSMS 5.1 Food Safety & Quality Culture Planning

FSMS 5.1 FS Culture - Expected Behaviours.pptx

FSMS 5.1 Leadership and commitment.docx

| FSMS 5.2 Food Packaging Safety & Quality Policy

FSMS 5.3 Appendix Job Descriptions.docx

FSMS 5.3 Organizational roles, responsibilities and authorities.docx
FSMS 6.1 Actions to address risks and opportunities.docx

| FSMS 6.2 Food Packaging Safety & Quality Objectives.docx

FSMS 6.3 Planning of changes

| FSMS 7 Support

FSMS 7.4 Communication.docx

FSMS 7.5 Documented Information.docx

FSMS 8.1 Operational planning and contral

FSMS 8.2 Prerequisite programmes (PRPs)

FSMS 8.3 Traceability system - Appendix.docx

| FSMS 8.3 Traceability system.docx

FSMS 8.3B Traceability System Diagram.pptx

FSMS 8.4 Emergency preparedness and response.docx

[ FSMS 8.5 Packaging 22000 HACCP Manual

FSMS 8.5.1 Preliminary steps to enable hazard analysis 2024.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 (HACCR/OPRP 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

[ 2 FSMS 8.7 Laboratory Manual

FSMS 8.8 Verification related to PRPs and the hazard control plan.docx
FSMS 8.9 Contral of product and process nonconformities.docx

- FSMS 8.9.5 Withdrawal/recall.docx

| FSMS 9.1 Monitoring, measurement, analysis and evaluation

- FSMS 9.2 Internal Audit & Inspections.docx

> FSMS 9.2 Plans & Checklists

~ FSM5 9.3 Management review.docx

@ FSMS 10 Improvement.docx
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Procedures included in the Food Packaqging Safety Management System
match the clauses of ISO 22000
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Packaging Safety Management System
For all products, the following information is traceable from the product batch code:
Stage Details
Material Intake Material, Time, Date, Batch Code, Supplier
Packaging Intake Packaging, Time, Date, Batch Code, Supplier
e Pricess batohas Product Mix, Resord of all Materials mixed including
Reworked material
Pricess Racords Product Mix, Time, Date, Temperature (if applicable),
Batch Code
Product Mix, Time, Date, Temperature (if applicable),
1
Bulk Storage Records SitchiCoda
Production Records Produc_t Mix, Time, Date, Label, Code, Code of
Packaging
Storage Record Product, Date, Label, Code
Dispatch Records Product, Time, Date, Label, Code, Customer
Critical Control Records For all Control Points
Quality Control Records For all stages
Cleaning Records Product, Customer & Location Time, Date, Label, Code
Delivery Records Material, Time, Date, Batch Code, Supplier
Full traceability exercises are undertaken regularly as part of product recall and withdrawal review to
verify the Identification and Traceability system is effective. These exercises are documented and any
corrective or preventative actions documented.
Records to enable full traceability are retained for a minimum period of 3 years taking into account the
shelf life of the end prodi [ and regulatory requirements.
Document Reference FSMS 8.3 Traceability system
Revision 0 22" February 2024
Owned by: Technical Manager
Authorised by: General Manager
Page2of3 [¥  English (UK) = = - e— — 100%
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FPSMS Record Templates

There are a range of sample record templates:

Name -~

QMR 001 Management Review Record.docx

QMR 002 Training Record.docx

QMR 003 Product Realisation Record.docx

QMR 004 Design and Development.docx

QMR 005 Supplier Evaluation Form.docx

QMR 006 Process Validation Record.docx

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

QMR 009 Calibration Record.docx

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

QMR 012 Corrective Action Request.docx

QMR 013 Preventative Action Request.docx

QMR 014 Supplier Self Assessment Form.docx

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

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

QMR 019 Audit Checklist.docx

QMR 020 Knife Control Record.docx

QMR 021 Knife Breakage Report.docx

QMR 022 Goods In Inspection Record.docx

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

QMR 025 Metal Detection Record.docx

QMR 026 First Aid Dressing Issue Record.docx

QMR 027 Cleaning Schedule.docx

QMR 028 Cleaning Record.docx

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

QMR 031 GMP Audit Checklist.docx

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

QMR 036 Product Recall Record.docx

QMR 037 Shelf Life Confirmation Record.docx

QMR 038 Accelerated Keeping Quality Log.docx

QMR 039 Goods In QA Clearance Label.docx

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

QMR 042 Colour Coding Red Process Area.pdf

QMR 043 Dally Cleaning Record for Toilets and Changing Rooms.docx
QMR 044 Drain Cleaning Procedure Filler Areas.docx
QMR 045 General Cleaning Procedure.docx

QMR 0486 Product QA Clearance Label.docx

QMR 047 CIP Programmes Log.xlsx

QMR 048 Sample Filler Cleaning Record.docx

QMR 049 Pipe Diameter Flow Rate Conversion Table.xlsx
QMR 050 QC Online Check Sheet.docx

QMR 051 Non Conformance Notification.doex

QMR 052 CIP Chemical Log.docx

QMR 053 Double Hold Label.docx

QMR 054 Supplier Register.xlsx

QMR 055 Chemical Register.docx

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

QMR 058 Product Recall Trace.docx

QMR 059 Product Recall Test Record.docx

QMR 060 Document Master List

BaEEE ), 885888 88R RS8R0
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Management Review Record

Layout

References Mailings

Review Meeting - Date xx-month YEAR

Meeting Objecti

To review and assess the effectiveness of the Faod Safety Quality Management System and to
formulate action plans for improvement.

Attendees
Managing Director - Chairman
Operations Manager
Engineering Manager

Supply Chain Manager
Distribution Manager

Quality Manager

‘B QMR 001 Management Review Record [Compatibility Mode]

Review View Table Design Layout

Management Review Record

@.

&t Share v

Incidents, recalls, withdrawals

Process performance and -
product confarmity

Corrective and Preventive -
action status

Review of changes which could | -
affect Quality Plans

Changes to policies and -
objectives

Review of Resaurces

Review of Management
Structure, Responsibility and
Authority

Recommended improvements

Review Inputs

Performance, Review
Comments & Details

Corrective or Preventative

Waste Management Review

Action Required Environmental performance and | -

Review of the Food Safety &
Quality Policy & Food Safety &
Quality Culture

incidents

Health and Safety performance | -
and Incidents

Review of Management
Changes

Sales levels are reviewed to give | -
an indication of trends

Minutes and Follow-up actions
from previous review meetings

Qutstanding Non-conformances
as a result of internal and
external audits

Review Outputs

Performance, Review

Corrective or Preventative

Page10f 3

Trends analysis of the results of | - - Comments & Details Actions Raised
internal and external audits Corrective and Preventative B B
Results of internal, second and | - - Actions identified as a result of
third-party audits analysis of the review inputs
Trend analysis of Customer and | - - Tmprovement in management | - B
Supplier complaints system effectiveness
Food Safety & Quality - B ‘Dpportunities for improvement | - -
Objectives/Key Performance
Indicators Review and trend Product food safety or quality | - -
analysis
Document Referance Management Review Reeord QMR 001 Document Reference Management Review Record QMR 001
Revision 0 4th February 2024 Revision 0 4th February 2024
Owned by: Quality Manager Owned by: Quality Manager
Authorised by: General Manager Authorised by: General Manager
318 Words O =Y - e—— 100%
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Layout
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References  Mailings

B QMR 018 Complaint Investigation Form [Compatibility Mode]

Review View

Complaint Investigation Form

-

&+ Share v

Product Detalls Investigation Summary:
Nature of Complaint and Details
Customer Name
Customer Address Proposed Corrective Action:
Customer Contact Phone
Number
Date received Date Code
Date of Production Packing Line Pt ‘ Date |s|;mr-
Production Start Production End ‘ |
Person to Complete Corrective Action ‘
Complaint category Quantity Produced
Target date for Completion ‘
Details of any other complaints received from this production run:
Details of Corrective Action Taken:
Details for each area of Investigation
Signature Date
Quality Action C! Effective:
Signature Date.

Respanse sent to customer reference and date

Storage & Distribution

Closed out by Quality Manager

Packaging detalls

Laboratory Report

Document Reference Complaint Investigation Form QMR 018

Revision 0 4% February 2024
Owned by: Quality Manager
Authorised by: General Manager

Document Reference Complaint Investigation Form QMR 018
Revision D 4% February 2024

Owned by: Quality Manager

Authorised by: General Manager

Page
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Prerequisite Programmes Manual

Name ~

Food Safety Management System ISO TS 22002-4 Compliance Summary
PRF 1 Prerequisite Programmes.docx

“| PRP 2 Hyglene Policy.docx

- PRP 3 Hyglene Code of Practice.docx

PRP 4 Establishments.docx

PRP 5 Layout of Premises and Workspace.docx

- PRP & Utilities.docx

PRP 7 Waste Management.docx

PRP & Equipment Prerequisite Programmes.docx

PRP 9 Purchased Materials and Services.docx

PRP 9.1 Food Fraud Prevention

PRP 9.1A Food Fraud Assessment Tool

PRP 10 Contamination and Migration Appendix 1 Allergen Control System.docx
PRP 10 Contamination and Migration.docx

PRP 11 Cleaning.docx

PRP 12 Pest Control Prerequisites.docx

PRP 13 Personnel Hygiene & Employee Facilities.docx

PRP 14 Rework Prerequisite Programmes.docx

PRP 15 Product Recall Prerequisite Programmes.docx

PRF 16 Storage and Transport Prerequisites.docx

PRP 17 Packaging Infoermation Prerequisites.docx

PRP 18 Access Controls.docx

PRP 18 Food Defence System.docx

PRP 18 Food Defense Mitigation Strategies Checklists

PRP 18 Food Threat Assessment & Mitigation Plan Summary
- PRP 19 Food Packaging Design & Development.docx

> Sample OPRPs

> Sample PRP Verification

v |:,

]

]

)

There is a comprehensive set of prerequisite programme templates that
you can use to define your GMP Standards including those defined in
ISO/TS 22002-4:2013 Prerequisite programmes on food safety -- Part 4:
Food packaging manufacturing.
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Prerequisite Programmes Verification Records

There are Sample Verification Records Examples:

Name -

PRPVR 2 Hygiene Policy Verification Record.docx

PRPVR 3 Hygiene Code of Practice Verification Record.docx

PRPVR 4 Establishment PRP Verification Record.docx

PRPVR & Layout of Premises and Workspace PRP Verification Record.docx
PRPVR & Utilities PRP Verification Record.docx

PRPVR 7 Waste Management Verification Record.docx

PRPVR 8 Equipment PRP Verification Record.docx

PRPVR 8 Purchasing PRP Verification Record.doex

PRPVR 10 Contamination & Migration PRP Verification Record.docx

PRPVR 11 Cleaning PRP Verification Record.docx

PRPVR 12 Pest Control PRP Verification Record.docx

PRPVR 13 Personnel Hygiene & Employee Facilities PRP Verification Audit.docx
PRPVR 14 Rework PRP Verification Record.docx

PRPVR 15 Product Recall PRP Verification Record.doex

PRPVR 16 Storage & Transport PRP Verification Record.docx

PRPVR 17 Packaging Information PRP Verification Record.docx

PRPVR 18 Food Defence PRP Appendix Security Measures Verification Record.docx
PRPVR 18 Food Defence PRP Verification Record.docx

PRPVR 19 Packaging Design & Development PRP Verification Record.docx

B PRPVR 3 Hygie.. Q

Home Insert Design Layout References Mailings
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= &
Paste B | I[U |+]abe|X,]x2 ® A T
- — 2 X — ﬂ

Hygiene Code of Practice PRP Verification

Hygiene Code of Practice PRP Verification

Hygiene Code of Practice Verification Audit
Auditor Name
Date

Site Standards Audit Findings
Are all employees including agency staff, visitors and
contractors familiar with and do they follow the
Hygiene Code of Practice?
Do all personnel entering the factory for any reason
wear the appropriate protective clothing, which is
provided by the company?
Is protective clothing clean, worn in the correct
manner, and kept in a good state of repair?
Are personal clothes worn inside not outside of the
protective garments and fully covered?
Is all protective clothing kept on the premises, changed
at least weekly not worn to and from work?
Are company issued hairnets worn enclosing all hair
and the ears?
Are hairnets put on prior to other protective clothing
and no hairgrips or clips worn outside the hairnet?
Are company issued beard snoods worn?

Is sensible clean footwear worn at all times?

Are safety shoes worn where provided?

Is protective clothing when changed placed into
lockers or the appropriate receptacle?

When out of hours working such as cleaning of the
factory and equipment or stocktaking is taking place is
protective clothing, including hairnets worn?

Document Reference Hygiene Code of Practice PRP Verification Record PRPVR 3
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Sample Operational Prerequisite Programmes

There is also a range of Operational Prerequisite Programme examples
with corresponding Verification and Validation Records:

=
]
3
@

OFRFP 4 Maintenance.docx

OFRP § Hygiene Policy.docx

OFRP & Glass Policy.docx

Layout

OFRP 1 Glass & Brittle Material Breakage Procedure Validation.docx
OFRP 1 Glass & Brittle Material Breakage Procedure. docx
OFRP 1 Glass & Brittle Material Breakage Verification.docx
OFRP 2 Metal Detection Validation.docx

OPRP 2 Metal Detection Verification Record.docx

OFRP 2 Metal Detection.docx

OPRP 3 Control of Knives Validation.docx

OPRP 3 Control of Knives Verification Record.docx

OPRP 3 Control of Knives.docx

OPRP 4 Maintenance Validation.docx

OPRP 4 Maintenance Verification Record.docx

OPRP & Hygiene Policy Validation.docx
OFRP & Hygiene Policy Verification Record.docx

OFRP & Glass Policy Validation.docx
OFRP & Glass Policy Verification Record.docx

OFRP 7 Control of Brittle Materials Validation.docx
OFRF 7 Control of Brittle Materials Verification Record.docx
OPRP 7 Control of Brittle Materials.docx

Breakage Procedure [Compa

Glass & Brittle Material Breakage Procedure
Introduction

The company has established, documented and implemented  Glass & Brittle Material Breakage
Procedure for the site, which is maintained as part of the Operational Prerequisite programme in order
to meet the requi of the y Quality System and ensure the safe
production of products.

Scope

The scope of the Glass & Brittle Material Breakage Procedure includes all products manufactured on site
and activities conducted on site.

Glass & Brittle Material Breakage Procedure

This Glass and Brittle Plastic Breakage procedure applies to all Glass and Brittle Plastic in the factory
manufacturing and storage areas. This procedure is to ensure that product contamination is avoided.

1 In the event of a glass or brittle plastic breakage production must be stopped immediately.

2. Ashift Manager must be informed immediately.

3. All Personal must remain at their work place until the Shift Manager arrives to instruct and
supervise the relevant staff as per this procedure.

4, The area must be quarantined.

5. Any pieces of glass or brittle plastic must be removed.

3 Collect all the pieces of glass or brittle plastic and place into a strong labelled disposable plastic
bag and pass to the Technical Manager for further investigation.

7. The surrounding area must be cleaned with a dedicated red broom and dedicated red dustpan
and the contents placed into another strong disposable bag together with the red broom and red
dustpan.

8. The bag must be safely discarded in the outside waste cantainer.

9. Allstaff must be checked for glass or brittle plastic debris in their footwear and protective
clothing.

10. Al protective clothing must be changed.

11, The Engineering Manager must be informed of the breakage o that repairs may be carried aut
immediately.

12, All Products in the surrounding area of the glass or brittle plastic breakage must be quarantined
immediately and dispased of safely.

13, An Investigation must be carried out to ascertain which products have been packed or processed
since the previous satisfactory glass audit in the affected area in order to assess the risk of any
braken glass or brittle plastic having contaminated the product.

14, Record all the actions taken must be recorded on the glass/brittle plastic breakage report.

Document Reference Glass & Brittle Material Breakage Procedure OPRP 1
Revision 0 1st February 2024
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Glass & Brittle Material Breakage Procedure

15, Ifthere is any risk that product may have been despatched containing glass then Senior
must be informed

16, Ifany ‘atrisk’ product is still on site it must be put it on hold pending a full investigation.

17.  The equipment and area must be cleaned

18, Amember of the Senior team must inspect the equip
starting production.

19, The Senior Manager must then sign off the breakage report to confirm that they have authorised
production to start again.

and area prior to

The glass/ plastic breakage report must be given to the Technical Manager.

If glass or plastic are found to be missing or damaged a Shift Manager must be informed immediately
and this must be recorded onto the appropriate inspection record and a breakage log completed.

Al breakage incidents must be recorded in the glass/brittle material breakage log and must include
products contaminated (if any), date, time, place and actions taken.

Validation and Verification of Glass & Brittle Material Breakage Pracedure

All eperational prerequisite programmes are approved by the Food Safety Team, their relevance and the
reason for their inclusion is documented in the Hazard Assessment including details of why the
Operational PRP is appropriate to the organisation and the contral of food safety hazards.

Operational isite progr | as a result of Hazard
to hemical, mi and physical hazards and are described in the

Operational Prerequisite Manual Procedures. Validation and Verification activities are carried out for

operational prerequisites in the form of audits and laboratory routine testing as per the internal audit

schedule and Laboratory Testing Schedule.

‘The operational prerequisite programmes are modified as necessary taking into account the results of
Hazard Analysis and the capability of the selected control measures to control the identified food safety
hazards. The results Hazard Analysis and subsequent modifications are recorded.

References

PRP 1 Prerequisite Programmes
Operational Prerequisites Manual

Document Reference Glass & Brittle Material Breakage Procedure OPRP 1
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Glass & Brittle Material Breakage OPRP Verification Glass & Brittle Material Breakage OPRP Verification
brittle plastic breakage quarantined immediately and
disposed off safely?
Glass & Brittle Material Breakage Operational PRP Verification Is an Investigation carried out to ascertain which

products have been packed or processed since the

previous satisfactory glass audit in the affected area in

Glass & Brittle Material Breakage Verification Audit order to assess the risk of any broken glass or brittle
e plastic having inated the product?

Are the details of all the actions taken recorded on the

o) glass/brittle plastic breakage report?
Site Standards Audit Findings If there is any risk that product may have been
In the event of a glass or brittle plastic breakage, is despatched containing g_\ass th_en are Senior
uction stopped i i informed

Is a Shift Manager informed immediately? If any “at risk’ product is still on site, is it must put it on

Do all Persenal remain at their work place until the hold FE”d_'"g aful

Shift Manager arrives to instruct and supervise the Is the equipment and area cleaned?

relevant staff? Does a member of the Senior Management team
Is the area quarantined/ inspect the equipment and area prior to starting

Are any pieces of glass or brittle plastic removed? Does the Senior Manager sign off the breakage report

Are all pieces of glass or brittle plastic collected and to confirm that they have authorised preduction to
placed into a strong labelled disposable plastic bag and start again?

passed to the Technical Manager for further Is the glass/ plastic breakage report given to the
investigation? Technical Manager?

Is the surrounding area cleaned with a dedicated red If glass or plastic are found to be missing or damaged,
broom and dedicated red dustpan and the contents is a Shift Manager informed immediately and the
placed into another strong disposable bag together incident recorded onto the appropriate inspection
with the red broom and red dustpan? record and a breakage log

Is the bag safely discarded in the outside waste Are all breakage incidents recorded in the glass/brittle
container? material breakage log and include products

Are all personnel checked for glass or brittle plastic contaminated (if any), date, time, place and actions
debris in their footwear and protective clothing? taken?

Is all protective clothing changed?
Is the Engineering Manager informed of the breakage
so that repairs are carried out i diatel

Are all products in the surrounding area of the glass or

Document Reference Glass & Brittle Material Breakage OPRP Verification OPRPR 1 = Dacument Reference Glass & Brittle Material Breakage OPRP Verification OPRPR 1
Revision 0 1st February 2024 (/N\ Revision _1st February 2024
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Glass & Brittle Material Breakage OPRP Validation

Glass & Brittle Material Breakage Operational PRP Validation

Sandwiches Packaging
Step Number 1-10
rd [2 of food ‘with broken glass and
brittle plastic during operations
Minimisation of Glass and Brittle Materials/Glass & Brittle
‘Control Measure
Material ge d
Applicable
Applicable
Yes No
Third Party Scientific Validation W
The presence of glass/brittle materials
storical Knowledge W
H K poses severe risk
Simulated Production Conditions o
Collection of Data in normal v
production
Industry Code of Practi
Admissible in industrial practices v ustry Code of Fractice
recommendation
Legislation o
Mathematical Modelling W

Document Reference OPRP 1 Glass & Brittle Material Breakage OPRP Validation
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FSSC 22000 HACCP Documentation including Implementation
Guidance

FSSC 22000 HACCP Calculator and Instructions

o0 M H - = i FSSC 22000 Packaging HACCP Calculator Master 2024
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We provide step by step guidance to implementing your HACCP using

the HACCP Calculator

eeoe M G +d = 3 FSSC 22000 Packaging HACCP Calculator Instructions 2024
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There are also HACCP document examples that you might find useful

Insert

when implementing your Hazard Control Plans.

Mame -

% FSSC 22000 Packaging HACCP Calculator Instructions 2024.pdf
@ FSSC 22000 Packaging HACCP Calculatar Master 2024.xlsx
@ Product Description Prompt
- QMR Warehouse Vehicle Loading Record Completed
- Sample Finished Product Summary Sheet.docx
" Sample Flow Diagram & Verification.docx
- Sample HACCP Flow Diagram.docx
"~ Sample HACCP Steering Group Review Template.docx
" Sample HACCP Validation.docx
- Sample Hazard Control Plan Template
" Sample Product Description
- Sample PRP Validation - Maintenance.docx
" Sample PRP Verification - Training.docx
- Sample Raw Material Summary Sheet.docx
- Sample Specification Review.docx
- Sample Verification Record.docx
- Typical Packaging Hazards and Control Measures

+ & Typical Packaging Hazards and Control Measures [Compa...

Design Layout References Mailings Review View
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Typical Packaging Hazards and Control Measures
Hazards Control
_ . Minimise glass in the factory and audit. Ensure glass breakage action and investigation
Glass and brittle plastics systems are in place
Blades System for safe issue, return and disposal of blades. Ensure blade loss/damage action and
investigation systems are in place
Pests Ensure pest control systems are in place
Microbiological C\e:rly_mmmummle personal hygiene rules and ensure hygienic conditions are monitored
by audits
Dust and dirt Ensure all cleaning requirements are specified and are carried out as scheduled
Wood splinters Exclude wood from production areas
Hairs Ensure hairnets and beard snoods are worn
Blood Ensure accidents are reported and cuts are suitably protected
Foodstuffs Restrict food and drink to designated areas outside of production
Jewellery and personal items Restrict wearing of jewellery and bringing of personal items into production areas
— T ; -
Raw material not approved for direct food contact Ensure that all raw mater!sl is Furchased s;?pmv}zd for 'direct food contact' and the supplier
provides all relevant specifications and certification
Generic contamination caused by poor handling and Only purchase raw material from approved suppliers who can demonstrate the required level
hygiene controls at suppliers of hygiene controls. Approval Questionnaire and auditing
Cont deliveries Ensure all deliveries of lidding material are i for odour, damp or cor
Generic contamination caused by poor handling and Ensure that all raw material remains in ongmar\ packaging until issued to production. Ensure
. s in St that the stores department cleaning schedule is applied and external doors are kept closed
hygiene controls in Stores when not in use
. P Ensure that all raw material is inspected for odour, damp or contamination when unpacking
Generic contamination caused by poor handling and . - . - .
hygi 15 in Producti and is stored on clean plastic pallets for issue to production. Ensure that all personal hygiene
iene controls in Production rules are applied
Off-cuts Ensure Inverter air pressure is > 1 bar
Document Reference Typical Packaging Hazards and Control Measures
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Laboratory Manual

2.5 FSSC 22000 Additional Requirements 2.5.1 Management of
Services and Purchased Materials now requires:

a) In addition to clause 7.1.6 of ISO 22000:2018, the organization shall
ensure that where laboratory analysis services are used for the
verification and/or validation of food safety, these shall be conducted by
a competent laboratory (including both internal and external laboratories
as applicable) that has the capability to produce precise and repeatable
test results using validated test methods and best practices (e.g.
successful participation in proficiency testing programs, regulatory
approved programs or accreditation to international standards such as
ISO 17025).

There are Laboratory document examples that you might find useful.

MName

MICRO 001 Enumeration of Total Viable Counts.docx
LABR 001 Laboratory Audit Form.docx

LABR 002 Laboratory Training Form.docx

LABR 003 Laboratory Autoclave Record.docx

LABR 004 Microbiclogical Sample Plan.docx

LABR 005 Filler Sample Plan.docx

LABR 0086 QA Sample Plan.docx

LABR 007 Factory Sample Plan.docx

LABR 008 Dally Balance Calibration Sheet.docx
LPPRO 001 Laboratory Operating Procedure for the Autoclave.docx
LABQM Laboratory Quality Manual.docx

There is also a Comprehensive Laboratory Quality Manual based on the
requirements of ISO/IEC 17025
TESTING AND CALIBRATION LABORATORIES:
ISO/IEC 17025 enables laboratories to demonstrate that they operate
competently and generate valid results, thereby promoting confidence in
their work both nationally and around the world.
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Laboratory Quality Manual
CONTENTS

1. Quality System
2. Organisation and Management
3. Personnel
4. ¥ and
5. Personnel Hygiene
6. Confirmation of Work and Client Requirements
7. Handling Test Items
8. Test Methods
9. Bench Practices
10. Assuring Quality of Results
11 i Calibration and
12. Calibration Standards / Reference Materials
13. Reporting Test Results
14. Records
15. Purchase of Outside Services, Supplies and Laboratory Consumables
16. Non-Conforming Work

Document Reference Laboratory Quality Manual
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Annual Complaints Analyser

There are an Annual Complaints Analyser and Instructions included.

Qv

B Annual Complaints Analy...
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Training Presentations

i Introduction to ISO 22000 New 2018 (Read-Only)
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ISO 22000 Auditor Training and Checklists

There is PowerPoint Internal Audit Training Presentation.

o0 M B v~ A Internal Auditor Training Guide ISO 22000 (Read-Only)
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Internal Audit Checklists

There is a checklist for each section of the ISO 22000 and ISO TS
22002-4 standards.

a @

IS0 22000-2018 Audit Checklist 8 Operation.pdt

WER
oy 150.73050.3318 k Crachl

I1SO 22000:2018 Audit Checklist

ISO 22000 Food Safety Management System Internal Audit
1S0 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:

blishing criteria for the processes?
- control of the processes in ce 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 izatis blished, impl d, 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

i product or process?

Document Reference ISO 22000:2018 Audit Checklist 8 Operation
Revision 1 21% June 2018

Owned by: Technical Manager
Authorised By: General Manager
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1SO 22000:2018 Audit Checklist

Does the organization take action to reduce the consequences of the

situation, iate to the i of the or
incident and the potential food safety impact?
Does the ization periodically test procedures where practical?

Does the organization review and, where necessary, update the
documented information after the occurrence of any incident,
emergency situation or tests?

See NOTE in ISO 22000 - Examples of emergency

8.5 Hazard control

8.5.1 Preliminary steps to enable hazard analysis
8.5.1.1 General

To carry out the hazard analysis, is iminary i
collected, maintail and updated by the food safety team?
Does the iminary i ion include:

| - applicable statutory, regulatory and customer requirements?
- the i ’s products, and ?
- food safety hazards relevant to the Food Safety System?

8.5.1.2 Characteristics of raw materials, ingredients and product contact materials
Does the organization ensure that all applicable statutory and regulatory
food safety requirements are identified for all raw materials, ingredients
and product contact materials?
Does the organization maintain documented information concerning all raw materials, ingredients and product contact materials to the extent
needed to conduct the hazard analysis (see 8.5.2), including the following, as appropriate:
- biological, chemical and physical characteristics?
- composition of formulated ingredients, including additives and
ing aids?

- source (e.g. animal, mineral or vegetable)?
- place of origin
| - method of production?
D fi IS0 8 Audit Checklist 8 Operation
Revision 1 21** June 2018
Owned by: Technical Manager
Authorised By: General Manager

There are also sample Audit Report and Corrective Action Request
documents:

eee M d = B QMR 010 Food Safety Quality System Audit Form Sample [Compatibility Mode] ~ @~

Home Insert Design Layout References Mailings Review  View &* Share ~

Food Safety System Audit Form Food Safety System Audit Form
Non-Conformance Notification 0003 - A separate designated Quarantine Area is to be
Food Safety Quality System Audit Form ished. The Q area is to be mail d in a clean and tidy condition.

To be completed by 25" May 2023

Date of Audit: 1 May 2023 Time of Audit: 14:00Hrs — _ —
Non-Conformance Notification 0004 - Door to have strip curtains fitted and all staff
briefed to ensure that the door is kept closed as much as possible.

Procedure Document or Area Audited: (Al activiti d To be completed by 25" May 2023
Non-Conformance Notification 0005 raised (Major) - Ingredient Storage to be controlled

Manual: Food Safety | Document Title: Storage and Transport Issue & segregation in place to prevent cross-contamination.

Number: Number: 1 To be completed by 8" May 2023
PRP 012 Non-Conformance Notification 0006 raised (Major) - Each member of staff to have a

Non-Conformances Found (To Be Completed by Auditor) training record, prioritizing staff who are carrying out critical product checks.

Non-Conformance Notification 0001 raised (Minor) - There was no spacing between To be completed by 8" May 2023

pallets for il Packaging in storage was not wrapped for protection. Log Corrective Action Request Numbers Raised in Box Below:

Non-Conformance Notification 0002 raised (Major) - Goods transferred to the factory 0001/0002/0003/004/005

\:;‘eer;::rt covered. Where possible they should be on plastic pallets. Goods were found on Name (Auditor] Sgrature (Rdte) Sate:

N Anne Auditor wsie FPuditor 1* May 2023

Non-Conformance Notification D003 raised (Minor) - The Quarantine Area was not _ i _

separate from other storage and it was not ined in a clean and tidy condition. Nameh[Aud\tee) Signature (Auditee) D:te:

Non-Conformance Notification 0004 raised (Minor) - Cold store door does not have strip Warehouse Man UWanehowse Managen 1# May 2023

curtains and was left open. Actions Complete and Corrective Actions Signed OFf Audit Form Closed

Non-Conformance Notification 0005 raised (Major) - Ingredient storage was not Name (Auditor) Signature (Auditor) Date:

lled ion in place to prevent cross-cor inati Anne Auditor Aune uditor 25 May 2023
Non-Conformance Notification 0006 raised (Major) - Each member of staff should have a

training record, especially staff wha are carrying out critical product checks.

Action to Be Taken (To Be Agreed Between Auditor and Auditee with Til
Non-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" May 2023

Non-Conformance Notification 0002 (Major) - All staff to be briefed. Goods transferred
to the factery should be covered. Where possible they should be on plastic pallets. They
should never be on the floor.

To be completed by 8 May 2023

Document Reference Food Safety Quality System Audit Form QMR 010
Revision 0 1% May 2023

Owned by: Technical Manager

Authorised By: General Manager

Document Reference Food Safety Quality System Audit Form QMR 010
Revision 0 1% May 2023

Owned by: Technical Manager

Authorised By: General Manager
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GMP Audit Training and Audit forms

There is a GMP Audit Training Presentation & Audit Report documents
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s I | Sample H&H Au GMP Audit [Compa
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Facility GMP Audit Facility GMP Audit
Doors 2 Door handle missing
Areaof Audit: | Mixing Room Scoring System Displays/panels 4
Remorsib] Flexible pipes 3 Records of CIP
ponsiule Hose pi 2
Manager: Andy Manager 1 [ Trpram L::;pmes :
L0 Andy Supervisor 2 Poor - Urgent Attention Hygiene & i Score Comments
T Doors 4
Date of Audit: 22/11/23 3 s L\ghl§ 4
Curtains 4
Auditor Name: Andy Auditor 4 | Good - Improvement Possible Overhead pipework 2
Auditor Other fixed pipework 2
Andy Auditor 5 No Improvement Possible Flexible pipes 3
Hose pipes 3
Personal Hygiene Score Comments Cleaning equipment R Remove brush & squeegee with
Overalls/coats 4 ‘wooden handles
Hairnets/beard snoods 4 Chemicals N/A
lewellery 5 Tanks 4
Shoes 4 i tools N/A
i 4 Blue towel would be better Plungers/pa: N/A
Structure Hygiene Score Comments Soak baths/tanks N/A
Walls 4 Pumps 4
Floor 4 Steps/tables 4
Drains 4 Packing Areas Only Score Comments
Ceiling 4 Packer Name
Waste Disposal Score Comments Perspex/metal guards N/A
Bins clean 3 Accumulation N/A
Timely removal of waste 4 Conveyor N/A
Pest Control Score Comments Packaging N/A
Curtains 4 Additional C
EFK's / insectocutors 3 No EFK Glass and Perspex items require numbering
Baits/traps N/A Some end caps are required
Non-Structural/Minor Damage Score Comments
Curtains 4
Lights. 4 Overall a standard of hygiene and housekeeping was observed in this area

Document Reference Facility GMP Audit

Revision 1 15™ November 2023 .‘f

Document Reference Facility GMP Audit
Revision 1 15* November 2023
Owned by: Technical Manager

4 Authorised by: General Manager

Owned by: Technical Manager
Authorised by: General Manager
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Project Tools

We provide an FSSC 22000 FSMS Implementation Plan which can be
used to plan the development of your Safety Management System.

o FSSC22000 FRSMS Implementation Plan

l 22000 FPSMS Implementation Plan
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An extensive workbook is provided to assist in the implementation of
your FSSC 22000 compliant food packaging safety management

system,
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The Implementation Workbook includes a final Self-Assessment
Checklist to ensure that you meet the requirements of ISO 22000, ISO
22002-4 and FSSC 22000 Certification Scheme Additional
Requirements.
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Start-Up Guide

We include an IFSQN FSSC 22000 Food Packaging Safety
Management System Start-Up Guide which will guide you through the
contents of the package.
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Free online support via e-mail

We provide online support and expertise to assist you in developing your
FSSC 22000 Food Packaging Safety Management System.

Support is provided until you achieve certification.

Click here to order the IFSON FSSC 22000 Version 6
Food Packaging Safety Management System
Implementation Package
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