The IFSQN FSSC 22000 Food Packaging Implementation Package Start
Up Guide
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Welcome to the IFSQN FSSC 22000 Food Packaging Safety

Management System Start Up Guide which will guide you through the
contents of the package.

This IFSQN FSSC 22000 Implementation Package includes:

v ISO 22000:2018 Food Packaging Safety Management System

Procedures

Food Packaging Safety Management System Records
TS/ISO 22002-4 Compliant Prerequisite Programmes Manual
HACCP Manual including the 1ISO 22000 HACCP Calculator

Generic Training Presentations covering 1ISO 22000, HACCP and
Internal Audits

ISO 22000/1SO TS 22002 Gap Analysis Checklists
Project 22000 Support Package

Sample OPRPs and corresponding Validation and Verification
Records

Sample PRP Verification Records
Free online support via e-mail
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The IFSQN FSSC 22000 Food Packaging Implementation Package Start

Up Guide

When you download the package, you will find this Start Up
Guide and 5 folders containing the package documents:

Name ~ Date Modified

= FSSC 22000 Packaging System Start Up Guide.pdf 23 Feb 2019, 05:01
> Packaging 22000 Food Safety Management System Yesterday, 13:22
* PFSMS Records 23 Feb 2019, 10:38
> Prerequisite Programmes Yesterday, 13:14
» Project 25 Feb 2019, 19113
* Training Yesterday, 13:24

Your first job is to buy a copy of:

Size

7.5 MB

Kind

PDF Document
Folder

Folder

Folder

Folder

Folder

ISO 22000 Food safety management systems -- Requirements for

any organization in the food chain
and

ISO/TS 22002-4:2013 Prerequisite programmes on food safety --

Part 4: Food packaging manufacturing
Standards from ISO.

Also download the FSSC 22000 Certification Scheme documents

(free to download)

Start by opening the Project Tools folder

Name -~ Date Modified
= FSSC 22000 Packaging FSMS Implementation Workbook V5. pdf Today, 11:566
@ FSSC 22000 V5 Implementation Plan Today, 11:66
@ Sample Department Training Matrix.xlsx Today, 11:57
@ Senior Management FSMS Implementation Checklist Today, 11:67
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Size
15.5 MB
30 KB
20 KB
32 KB

Kind

PDF Document
Micros...(.xlsx)
Micros...(.xIsx)

Micros...(.docx)
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https://www.iso.org/standard/65464.html
https://www.iso.org/standard/65464.html
https://www.iso.org/standard/60969.html
https://www.iso.org/standard/60969.html
http://www.fssc22000.com/documents/standards/downloads.xml?lang=en

The IFSQN FSSC 22000 Food Packaging Implementation Package Start
Up Guide

The main document in the folder is the FSSC 22000 Packaging FSMS
Implementation Workbook 2019

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 next folder to open is the Packaqging 22000 Food Safety
Management System folder

FSSC 22000 Packaging Certification System Version 5

= E ool | = (v @ | Q
Name ~  Date Modified Size Kind
= FSSC 22000 Packaging System Start Up Guide.pdf 23 Feb 2019, 05:01 7.5 MB PDF Document

» Ml Packaging 22000 Food Safety Management System Yesterday, 13:22 - Folder
> PFSMS Records 23 Feb 2019, 10:38 = Folder
> Prerequisite Programmes Yesterday, 13:14 -- Folder
> Project Today, 11:57 -- Folder
> Training Yesterday, 13:24 -- Folder

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

Name -~

Food Packaging Safety Management System Contents.docx
° FSMS 4.1 Organization Analysis
-| 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 Leadership and commitment.docx
FSMS 5.2 Food Packaging Safety 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 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 control
FSMS 8.2 Prerequisite programmes (PRPs)
FSMS 8.3 Traceability system - Appendix.docx
FSMS 8.3 Traceability system.docx
FSMS 8.4 Emergency preparedness and response.docx
> FSMS 8.5 Additional HACCP Documents
. FSMS 8.5 HACCP Calculator 22000 Packaging
FSMS 8.5 HACCP Calculator Instructions.pdf
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/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
FSMS 8.8 Verification related to PRPs and the hazard control plan.docx
FSMS 8.9 Control 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
FSMS 9.3 Management review.docx

0 0 0 ol s s M M 0

FSMS 10 Improvement.docx
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You will also find the FSMS 8.5 HACCP Calculator 22000 Packaging
and Instructions:

&+ Share ~

calibri (Bady) = | Wrap Text Gene . . B R N .
# » Fine
Peste B I U- oS- A =Bl=|< = © [ @ % 3 [%8 % conomonal Format v nsert  Delste  Format
% = - = Formatting as Table # Clear =
E11 B fx 1L Hygiene and Housekeeping v
x s c o € ' & | B | U] 4| & | L] M|u|6|r|a|r]|s]|T]u]y|w
1 HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR
2
3 Rssessmant of contral memsures Dechaion Tree
P roceed t Deciion Tros = woracce
5 Roview Control Measure and If 1o use Decision Tree. N = Check’
. = cor
s £ 8| ¥ -
’ 1 é S| EliE s i
7 . 2
s
o f 5] % 8 A i
sl o | 7 (38 H IR H
s N E ; E i 4 ;l i Ef[a|lafa]a
R i HEHIHIHHE RS
e [R ig H
! H 2 el
| e s H . i i 2
v n g F Flps|is <l l®
Siep * < | # g S E E -
Name Control Mease
1y Mumber - he Hazard n contralingthe Huzaed = U . H § [
u AME Dary T s T o> 717 C> 15 scomds v v
2 AN Deivery Storage 5 °C [ T B 7
s AN eiery Frtctive Work Wesr Storege< 15°C 2 BT ) 7
1 AMF Delivery Wood 4. Storage Prerequisite Programme. s v
15 AMF Delivery Nuts Filkrati e -
n AN ey Siones G 1o specification 2 7
17 "ANF Delivery “Allergens. Gores ot Water Disinfection 1 ds 7
1 AN Delivery  Stock Conirol 3 i 1 - 2
15 AMF Delivery 9. Pest Control Fositive 3 2
0 AN Devery ot G ta specification
2 WIF Dolivery o J i N Y Y v
n bolvery 7+ > 18 ocond [
n WP Deihery ™ e 70 15 secomds s o [ i
2 4P Delivery s Par 5 15 seconas Fail o ¥ [ [
% MP Delivery a3 pap > 15 seconds. E]  Fail but | jm
» P Deihery ™y oas > 15 seconcis 3 Yoantredprea i 1 17 1 T [ 1
2 1P Delvery oy 3 > 15 secondis 2] 2 ] 4 Jamedbes Foture
» 5P Deliery oy ooy 15 seconcs T 1 ] 1 Jamedbes T
k- SMP Delivery dass PRP. > 15 seconds 3 3 Bred. 2| Al -
) SMP Delivery 15 PRP 7% € > 15 seconds 3 1 3 ored 2|
n S Delivery ™ 3 TG 35 seeons E R ]
» S Deliery = 3 77> 15 seconds 515 Tre N T T
] 3 WP Delivery 13 PRP 717" C> 15 seconds 3 3 but | ~
- W Delvery ™y ar o> 7177 € 13 seconds 3 ER both synerghn
13 Vint Datvery Yy Ay 71775 15 seconcis 515 botboer] v ] N ] W
36 3 WP Delivery dass PRP 7*C2 15 seconds 3 1 3 but b synergi m
L WP Delivery dass. L d 7°C>15 saconds 3 but b synergi m
» WP Davery r > 15 saconds 1 bt} m
» vina? Detvery m P > 15 seconcis T b m
@0 WP Delivery s PRP > 15 smconds. but | ¥
a Vin Daivery m o €5 15 toconcis 0 b =
« Vi Deivery s o > 15 seconcis 31216 o b ER B |
4 » CGP 002 Product Description HACCP 003 Hazard List HACCP 003 Hazard Table =~ Hazard Analysis Prompt Hazard Analysis Calculator HACCP Plan OPRP Plan HACCP Plan Verification OPRP Plan Verification HACCP Validation +
Ready = +  100%

* HM 25 IS0 22000 HACCP Calculator Instruction 2.pdf

1ISO 22000 HACCP Calculator Instruction 2

HACCP Calculator ISO 22000 Instructions

HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR
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Document Reference 1SO 22000 HACCP Calculator Instruction 2
Revision 1 9" August 2017

Owned by: Technical Manager

Authorised By: General Manager

We provide step by step guidance to implementing your HACCP using
the FSMS 8.5 HACCP Calculator 22000 Packaging.
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The IFSQN FSSC 22000 Food Packaging Implementation Package Start

In the Sample PRP Verification Sub-Folder there are corresponding

Up Guide

Name

Sample Verification Record Examples:

PRPVR 2 Hygiene Policy Verification Record.docx

PRPVR 3 Hygiene Code of Practice Verification Record.docx

PRPVR 4 Establishment PRP Verification Record.docx

PRPVR 5 Layout of Premises and...ce 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 9 Purchasing PRP Verification Record.docx

PRPVR 10 Contamination & Migration PRP Verification Record.docx
PRPWVR 11 Cleaning PRP Verification Record.docx

PRPVR 12 Pest Control PRP Verification Record.docx

PRPVR 13 Personnel Hyglene &...cilities PRP Verification Audit.docx
PRPVR 14 Rework PRP Verification Record.docx

PRPVR 15 Product Recall PRP Verification Record.docx

PRPVR 16 Storage & Transport PRP Verification Record.docx
PRPVR 17 Packaging Information PRP Verification Record.docx
PRPVR 18 Food Defence PRP Ap..easures Verification Record.docx
PRPVR 18 Food Defence PRP Verification Record.docx

PRPVR 18 Packaging Design & D..ent PRP Verification Record.docx
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Insert Design Layout

- Times New Ro.. ~ 12
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r ) 1, 2,3, 4,5 6,7 8,9

Hygiene Code of Practice PRP Verification

Hygiene Code of Practice PRP Verification

A=« A~

Date Modified

20 Feb 2018, 18:21
20 Feb 2018, 18:24
20 Feb 2018, 18:24
20 Feb 2018, 18:24
20 Feb 2018, 18:23
20 Feb 2018, 18:22
20 Feb 2018, 18:22
20 Feb 2018, 18:22
20 Feb 2018, 18:22
20 Feb 2018, 18:21
20 Feb 2018, 18:25
20 Feb 2018, 18:27
20 Feb 2018, 18:28
20 Feb 2018, 18:28
20 Feb 2018, 18:27
20 Feb 2018, 18:27
20 Feb 2018, 18:26
20 Feb 2018, 18:26
20 Feb 2018, 18:26

AP Q-

References

<) | Ap
\.i

11,12 113, 14 15 16

Mailings >*

Paragraph

Size
31 KB
31KB
30 KB
35 KB
32 KB
32 KB
34 KB
33 KB
33 KB
32 KB
41 KB
42 KB
32 KB
31KB
37 KB
35 KB
39 KB
33 KB
31 KB

@.
&+ Share ~
A
Styles

13,19

o Hygiene Code of Practice Verification Audit

w Auditor Name:

Date

Site Standards

‘Audit Findings

- contractors familiar with and do they follow the
Hyglene Cade of Practice?

Are all employees Including agency staf, visftors and

provided by the company?

Do all personnel entering he factary far any reason
oy wear the appropriate pratective clothing, which is

s protective clothing clean, worn in the correct
manner, and kept in 2 good state of repair?

13

protective garments and fully covered?

14

Are personal clothes worn inside not outside of the

at least weekly not worn to and from work?

5 all protective oiathing kept on the premisas, thanged

16 15

and the ears?

Are company (ssUed halrmets worn enclosing all hair

17

AT halmnets put on prior to other protactive clothing
and na hairgrips or clips worn outside the hairnet?

Are company (ssued beard snoods worn?

Is sensible clean footwear worn at all times?

20, 19 | 18

ATe salety shoes worn where provided?

& protective clothing when changed placed Infe
lockers or the appropriate receptacle?

protective clothing, including haimets worn?

When out of hours warking such as cleaning of the
factory and equipment or stocktaking s taking lace is

24,23 22 21

e Code of Pra

P6 | 25

ce PRP Verification Reco

d PREVR 3

o
Ll
!
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The IFSQN FSSC 22000 Food Packaging Implementation Package Start
Up Guide

The next folder to open is the Training Folder

Training

ol

28 = o ol E~ f%

ol

> 22000 Auditor Training & Checklists

FSSC 22000 Additional Reguirements.pptx

HACCP Training Guide 1SO 22000 Module 2018.pptx
Implementing IS0 22000 Food Safety Team Guide V5. pptx
— Introduction to ISO 22000 New 2018.pptx

= 150 22000 Documentation Requirements - New 2018.pptx
_- Pre 22000 F 19.ppx

Prereq g

@ Sample Training Matrix.xlsx
@ Staff Training Matrix.xlsx

This folder contains Training Presentations:

00 M L v~ U ‘A Introduction to ISO 22000 New 2018 (Read-Only)

Insert  Design  Transitions  Animations  Slide Show  Review  View

Introduction to
1SO 22000:2018

Introduction to
1ISO 22000:2018

Welcome to this Introduction to ISO 22000:2018

| Slide10f63 English (United States) = Notes 22 T - e———— + 133% [
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The IFSQN FSSC 22000 Food Packaging Implementation Package Start
Up Guide

FSSC 22000 Additional Requirements Training Presentation

A presentation on the additional requirements of the FSSC 22000
Scheme is also provided.

A FSSC 22000 Additional Requirements (Read-Only)
n  Transitions  Animations  Slide Show  Review  View

FSSC 22000
Additional
Requirements

FSSC 22000
Additional

Requirements
E i » : o
Read Slide
| Slide1of23 English (United States) = Notes E == = - — + 19% J

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

8 QMR 010 Food Safety Quality System Audit Form Sample [Compat...

Design Layout References Mailings Review View

. Times New Ro... |12 q p _
e
Paste B I U ~abe X; v Styles  Styles
b Pane
" (] 1,2 3 4,5 6,7 B 9 12 13 14 15
Food Safety System Audit Form Food Safety System Audit Form
Nan Conformance Natfication G003 A separate designated Quaranting Area 1s to be
~ lished. The areais to be in & clean and tidy condition
S 7 Em L v To be completed by 25" May 2018 !
" Date of Audit: 1° May 2018 Time of Audit: 14:00R1s M _
Nen-Conformance Notiication 0004 - Door to Nave Sirip curtains Titted and 2l Staff
- briefed to ensure that the door Is ket closed as much as possible.
Procedure Document ar Area Audited: Warehouse (Al activities and procedures) To be completed by 25* May 2018
B Non-Conformance Notification 0005 raised (Major] - Ingrediant Storage to be controlied
] Wanual Food Sefety | Bocament Title: Storage and Transpart Tssue & segregation in place to prevent cross-cantamination.
Number: Number: 1 Ta be completed by 8" May 2018
PRP 012 Non-Conformance Notfication 0006 ralsed [Major] - Each member of staff 1o have
] Nen-Conformances Found [To Be Completed by Auditor] training record, prioritizing staff who are carrying out critical product checks.
Ji Nen-Conformance Notification 0001 raized (Minor] - There was no spacing between To be completed by 8" May 2018
I pallets for inspection. Packaging In storage was not wrapped for protection. Tog Corrective Aciion Request Numbers Ralsed In Box Baiow!
S Non-Conformance Notification 0002 raised (Major] - Goods transierred to the factory 300L/0002/0003 /0047005
I ware not covered. Where possiblie they should be on plastic pallets. Goods wera found on Name (hadftor] Signatire Audion S
: the floor. Anne Auditar 1" May 2018
~y Nan-Confarmance Notification G003 ralsed (Minor] - The Quarantine Area was nat Hune ucdlin '
I5 separate from other storage and it was not maintained in a clean and tidy condition. Name {Auditee} Signature (Auditee) Date:
i Non Canfarmance Notification G004 raised (Minar] - Cold stare door dogs not have siip Warehause Man Warehouse Wanager 1" May 2018
= 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:
: controlled & segregation in place to prevent cross-contamination Anne Auditar 26 May 2018
o Non-Conformance Notification D006 raised (Major] - E3ch mamber of £taff should have & Aune Audetn:
d training recard, especially staff who are carrying out critical product checks.
] Action to Be Taken [To Be Agreed Between Auditor and Audites with Timescales]
= Nen-Confarmance Notification 0001 — ATl Staff to be briefed. Spacing Is required in
i between pallets for inspection. Packaging In starage should be wrapped for protecti
o To be completed by 25" May 2018
= Non-Conformance Notification D002 [Major] - All staff to be briefed. Goods fransiemed
#l to the factory should be covered. Where possible they should be an plastic pallets, They
should never be on the floor.
To be completed by 8" May 2018

iy o GMR 010 Audit Form QMR 010
E‘ S “
Page2of3  [*  English (UK) = = - e — 75%

Free online support via e-mail

Finally, don’t forget we provide online support and expertise to assist
you in developing your FSSC 22000 Food Packaging Safety
Management System until you achieve certification.
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