The IFSQN FSSC 22000 Storage & Distribution Implementation
Package Start Up Guide

Welcome to the IFSQN FSSC 22000 Storage and Transport Food
Safety Management System Start-Up Guide which will guide you
through the contents of the package.
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The IFSQN FSSC 22000 Storage & Distribution Implementation
Package Start Up Guide

00000000000000000C

This IFSQN FSSC 22000 Implementation Package includes:

v ISO 22000:2018 Food Safety Management System Procedures

v' Food Safety Management System Records

v' TS/ISO 22002-5 Compliant Prerequisite Programmes Manual

v' HACCP Manual including the ISO 22000 HACCP Calculator

v' Laboratory Quality Manual

v Generic Training Presentations covering ISO 22000, HACCP,
Internal Audits and Inspections

v IS0 22000/ISO TS 22002 Gap Analysis Checklists

v Project 22000 Support Package

v' Sample Validation and Verification Records

v Implementation Workbook

v Start-Up Guide

v Free online support via e-mail
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The IFSQN FSSC 22000 Storage & Distribution Implementation
Package Start Up Guide

The main document in the folder is the FSSC 22000 S&D FSMS
Implementation Workbook Version 5.1
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An extensive workbook is provided to assist in the implementation of
your FSSC 22000 compliant food safety management system.
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The IFSQN FSSC 22000 Storage & Distribution Implementation
Package Start Up Guide

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

MName ~

(2 Food Safety Management System

FSSC 22000 S&D System Start Up Guide V5. 1.pdf
Prerequisite Programmes

Froject Tools

Supplementary Sample Records

Training

‘]I

¥ ¥T¥ves:

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

~  Date Modified Size
Food Safety Management System Contents.docx 24/11/2021 35 KB
. FSMS 4.1 Organization Analysis 24(11/2021 44 KB
FSMS 4.1 Understanding the organization and its context 24/11/2021 289 KB
FSMS 4.2 Understanding the needs and expectations of interested parties 24(11/2021 30 KB .
FSMS 4.3 Determining the scope of the food safety management system 24/11/2021 29 KB Micros...{.doc
FSMS 4.4 Food Safety Management System - Appendix 24(11/2021 203 KB Micros...(.docx)
FSMS 4.4 Food Safety Management System.docx 24/11/2021 379 KB Micros...{
© FSMS 5.1 Food Safety Culture Planning.xlsx | 20 KB
FSMS 5.1 Leadership and commitment.docx 228 KB
FSMS 5.2 Food Safety Policy 30 KB
FSMS 5.3 Appendix Job Descriptions.docx 44 KB

25 KB Micros...(.docx)
41 KB Micros.
35 KB Micros...(.docx)
31KB Micros.
38 KB Micros...(
35 KB Micros.

FSMS 5.3 Job Description Template.docx

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

FSMS 6.2 Food Safety Objectives.docx

FSMS 6.3 Planning of changes

FSMS 7 Support
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FSMS 7.4 Communication.docx 38 KB Micros...(.docx)
FSMS 7.5 Documented Information.docx 35 KB
FSMS B.1 Operational planning and control 213 KB
FSMS B.2 Prerequisite programmes (PRPs) 11/12/2021 33 KB Micros...{.doc
FSMS 8.3 Traceability system.docx 30/11/2021 30 KB Micros...(.docx)
FSMS B.4 Emergency preparedness and response.docx 30/11/2021 40 KB Micros...{.doc
> FSMS B.5 Hazard Controls 12:16 - Folder

@ FSMS B.5.1 Preliminary steps to enable hazard analysis.docx 40 KB Micros...{

@ FSMS 8.5.2 Hazard Analysis.docx 399 KB

@ | FSMS 8.5.3 Validation of control measures and combinations of control measures.docx 28 KB -

@ FSMS B.5.4 Hazard control plan (HACCP/OPRP Plan).docx 31 KB Micros...(

@ FSMS B.6 Updating the information specifying the PRPs and the hazard control plan 28 KB .

@ FSMS 8.7 Control of monitoring and measuring.docx 35 KB Micros...[.docx)

@ FSMS B.8 Verification related to PRPs and the hazard control plan.docx 30 KB Micros...{.doc

@ FSMS 8.9 Control of product and process nonconformities.docx 32 KB Micros.

@ | FSMS 8.9.5 Withdrawal recall.docx 36 KB

@ FSMS 9.1 Monitoring, measurement, analysis and evaluation 35 KB .

@ FSMS 9.2 Internal Audits & Inspections 1.2 MB Micros...{.doc

> FSMS 9.2 Plans & Checklists
FSMS 9.3 Management review.docx
@ FSMS 10 Improvement.docx

- Folder
30 KB Micros...(
33 KB Micros...(.docx)
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The IFSQN FSSC 22000 Storage & Distribution Implementation

Package Start Up Guide

Procedures included in the Food Safety Management System match the

clauses of 1ISO 22000
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Food Safety Management System Contents

The table below shows the Food Safety Management System documents. They are
pre-fixed FSMS and match the clauses of the 1SO 22000 standard.

Where appiicable, there &s 2 column to the right listing the clauses that are
covered in the document.

22000 Food Safety Management System
& Context of the organization
£SMS 4.1 Understanding the organization and its context
FSMS 4.2 Understanding the needs and expectations of Interested parties
#SMS 4.3 Determining the scape of the foad safety management system
£SMS 4.4 Food safety management system
5 Leadership

FSMS 5.1 Leadership and commitment

FSMS 5.1 Food Safety Culture Planning

FSMS 5.2 Policy

#SMS 5.3 Organizational roles, responsibiities 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

F5MS 6.3 Planning of changes

7 Support

7.1 Resources

7.1.1 General
7.1.2 Peaple
7.1.3 Infrastructure

£5MS 7 Support

Food Safety Management System Contents
Sraceies

£.5.1.5.1 Preparation of the flow
diagrams

8.5.1.5.2 On-site confirmation of flaw
diagrams

8.5.1.5.3 Description of processes and
orocess environment

8521 General

£5.2.2 Razard Icentification and
determination of acceptable levels
£5.2.3 Razard assessment

£.5.2.4 Selection and categorization of
control measure(s)
#SMS 8.5.3 Vaiidation of control and
£5.0.1General

FSMS 8.5.2 Hazard analysis

of control measures

£5.4.2 Determination of crtical imits
and action criteria
8543 Manitoring systems at CCPs and
for OPRPS
£5.4.4 Actions when critical limits or
action criterl are not met
£5.4.5 Implementation of the hazard
control plan

FSMS 8.6 Upcating the Information specifying the PRPs and the hazard control plan

FSMS 8.7 Control of monltaring and measuring

FSMS 8.5.4 Hazard control plan
{HACCP/OPRP plan}

8.8.1 Verification

2.8.2 Analys's of results of verification
activities

&3.1 General

#SMS 8.8 Verification related to PRPs and
the hazard control plan

¥SMS 8.9 Control of product and process

< oncsafornies 8.9.2 Corrections

5.9.3 Corrective actions

One Page
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Food Safety Management System Contents

Macros

7.1.4 Wark environment

7.1.5 Externally developed elements of
the food safety system

7.1.6 Control of externally provided
racesses, products or services
7.2 Competence

7.3 Awareness

7.4.1 General

#5MS 7.4 Communication 7.4.2 External communication

7.4.3 Internal communication

7.5.1 General

#5MS 7.5 Dacumented Information 7.5.2 Creating and updating

7.5.3 Control of documented information

& Operation

#5SMS 8.1 Operational planaing and contral

#5MS 8.1 Product Development Module/folder

FSMS 8.2 Prerequisite programmes (PRPs)

£SMS 8.3 Traceablity system

#5MS 8.4 Emergency preparedness and respanse

8.5 Hazard control

#SMS 8.5 Hazard Controls Mocule/Foider

8.5.1.1 General

£.5.1.2 Charactertstics of raw materias,
ingredlents and product contact
#SMS 8.5.1 Preliminary steps to enable | materlals

hazard analysis

8.5.1.3 Characteristics of end products

£.5.1.4 Intended use

£.5.1.5 Flow dlagrams and description of

Food Safety Management System Contents

£.9.4 Handling of potentially unsafe
products
£9.4.1 General

8.9.4.2 Evaluation for release

£.5.4.3 Disposition of noncanforming

procucts
FSMS B.9.5 Withdrawal/recall
9 Performance evaluation
FSMS .1 [ 212 General

analysis and evaluation | 2.1.2 Analysis and evaluation

£5MS 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 autput

10 Improvement

10.1 Nonconformity and corrective action

£5MS 10 Improvement 10.2 Continual impravement

10.3 Update of the food safety
system
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The IFSQN FSSC 22000 Storage & Distribution Implementation
Package Start Up Guide

There is also an FSMS 8.5 Hazard Controls Sub-Folder

Name ~  Date Modified Size Kind
= HACCP Calculator ISO 22000 Instructions 2020.pdf 24/11/2020 9.6 MB PDF Document
@@ HACCP Calculator ISO 22000 S&D Master 17{12/2021 293 KB Micros...(.xlsx)
@ HACCP Flow Diagram.docx 16/12/2021 30 KB Micros...(.docx)
@ HACCP Steering Group Review Template.docx 16/12/2021 29 KB Micros...[.docx)
@ Hazard Control Plan Template 16/12/2021 28 KB Micros...[.docx)
@ Material Summary Sheet.docx 16/12/2021 30 KB Micros...[.docx)
@ Sample 1.5% Natural Set Yoghurt Specification.docx 16/12/2021 35 KB Micros...(.docx)
@ Sample 3.5% UHT Milk Specification.docx 16/12/2021 34 KB Micros...[.docx)
@ Sample Chocolate Specification.docx 16/12/2021 34 KB Micros...[.docx)
@ Sample Cocoa Powder Specification.docx 16/12/2021 34 KB Micros...[.docx)
@ Sample Finished Product Summary Sheet.docx 16/12/2021 28 KB Micros...[.docx)
@ Sample Fruit Conserve Sample Plan.docx 16/12/2021 31 KB Micros...(.docx)
@ Sample HACCP Flow Diagram.docx 16/12/2021 32 KB Micros...[.docx)
@ Sample HACCP Prerequisite Programmes.docx 16/12/2021 32 KB Micros...[.docx)
@ Sample HACCP Validation.docx 16/12/2021 29 KB Micros...(.docx)
@ Sample HACCP Verification Audit Summary.doex 16/12/2021 28 KB Micros...[.docx)
@ Sample Milk Powder Specification.docx 16/12/2021 35 KB Micros....docx)
@ Sample Product Description 12:14 28 KB Micros...[.docx)
@ Sample Refined White Sugar Specification.docx 16/12/2021 31 KB Micros...[.docx)
@ Sample Verification Record.docx 16/12/2021 29 KB Micros...[.docx)
@ Sample Whole Milk Summer Fruit Bio Yoghurt 100g Specification.docx 16/12/2021 34 KB Micros...[.docx)
@ Sample Yoghurt 100g Specification Review.docx 16/12/2021 34 KB Micros...[.docx)

You will also find the HACCP Calculator 22000 and Instructions:
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There is also an FSMS 9.2 Plans & Checklists Sub-Folder

There is a checklist for each section of the ISO 22000 standard.

a @

IS0 22000-2018 Audit Checklist 8 Operation.pdt

s 150320002018 At Crcktt

I1SO 22000:2018 Audit Checklist

1SO 22000 Food Safety Management System Requirements Internal Audit
1S0 22000 Clause indings

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 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 izati blished, impls d, intained and
updated PRP(s) to facilitate the prevention and/or reduction of
contaminants (including food safety hazards) in the products, product
pracessing 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
Revision 1 21% June 2018
Owned by: Technical Manager
Authorised By: General Manager

1SO 22000:2018 Audit Checklist

Does the organization take action to reduce the consequences of the
situation, appropriate 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
i ion after the of any incident,
emergency situation or tests?
See NOTE in ISO 22000 - of emergency si

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 preliminary documented information
collected, maintai and updated by the food safety team?
| Does the preli y di ion include:
| - applicable statutory, regulatory and customer requirements?
| - the organization’s products, processes and equipment?
| - food safety hazards relevant to the Food Safety Management System?
8.5.1.2 Characteristics of raw g 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
processing aids?

r vegetable)?

- method of production?

Document Reference I1SO 22000:2018 Audit Checklist 8 Operation
Revision 1 21% June 2018

Owned by: Technical Manager

Authorised By: General Manager
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There are also sample Audit Report and Corrective Action Request
documents:

coee M H v~ ~ 78 QMR 010 Food Safety Quality System Audit Form Sample [Compat...
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Food Safety System Audit Form Food Safety System Audit Form
Non-Conformance Notficatian 0003 - A separate designated Quarantine Area & to be
~ The area is to be in 2 clean and tidy candition
Food Safety Quality System Audit Farm
LERIE To be completed by 25™ May 2018
n Date of Audit: T May 2018 Time of Audt: 1A:00Ars _
Nen-Conformance Notification 00D - Daor to have Strip curtalns Titied and all stall
- briefed to ensure that the door Is kept closed as much as possible.
Procedure Document or Area Audiied: Warehause (ATl acivities and procedures) To be completed by 25° May 2018
i Non-Conformance NotHication D005 ralsed (Major] - Ingredient Storage £ be controlled
= Manual Food Safety | Document Title: Storage and Transport Tasue & segregation in place to prevent crass-contamination.
Number: Number: 1 To be completed by 8" May 2018
PRP 012 Non-Conformance Notification 0006 ralsed (Major] - Each member of stalf to have 3
£ Non-Conformances Found [To Be Completed by Auditar] training record, prioritizing staff who are carrying out critical product checks.
iy Nen-Conformance Notiication 0001 ralsed (Minar] - There was no spacing between To be completed by 8* May 2018
pallets for inspection. Packaging in storage was not wrapped for pratection Tog Corrective Action Reguest Numbers Rssed In Box Below:
E] Non-Conformance NotHication 0002 ralsed (Major] - Goods transferred to the factory 000L/0002/0003/004/005
E were not covered. Where possible they should be on plastic pallets. Goods were found on Narme fAuder] Sgratare Phadion) e
- the fioor.
Anne Auditar e Auditon 1 May 2018
o Non-Conformance Notification 0003 raised (Minar] - The Quarantine Area was not ] ;
I separate from other storage and It was not maintained in a clean and tidy condition. Name {Auditez) Signature [Auditee) Date:
al Won-Conformance Notification 00DA ralsed [Minor] - Cold store Goor does not have Strip Warehouse Man Harebouse 1 May 2018
= curtains and was left open. Rections Complete and Carractive Actions Signed OF Audit Form Closed
- Non-Conformance Notiication 0005 ralsed (Major] - Ingredient storage was not Wame Auditor] Tgnature (Audior] -
- contralled & segregation in place to prevent cross-contamination. Anne Auditor 25" May 2018
s Non-Conformance Notiication 0006 ralsed (Major] - E3ch member of staff should have & e Auditon
training record, especially staff who sre carrying out critical product checks.
] Rection to Be Taken [To Be Agreed Between Auditor and Audiiee with Timescales]
& Non-Conformance Notification 0001 - All staff to be briefed. Spacing s required in
= betwezn pallets for inspection. Packaging in storage should be wrapped for pratection
o To be completed by 25° May 2018
= Non-Conformance Notiication 0002 (Majar] - Allstaff to be briafed. Goods ransferred
il to the factory should be covered. Where possible they should be on plastic pallets. They
e should never be on the floor.
- To be completed by 8" May 2018
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Warehouse GP Audit Warehouse GP Audit
N Waste Disposal Score Comments
i Area of Audit: | Packing Room Scoring System Elns dean El
= Timely removal of waste
+ ::"'“r = Andy Manager 1 Major Waste containers identified 3
Audl:u' = Pest Control Score Comments
i Ii::h(l ) Andy Supervisor 2 Minor Curtains. 3
b Applicable): EFK's / insectocutors 3
Date of Audit: | 22/1/21 3 Compliant Baits/traps 3
E
Auditor Name: | Andy Auditor =L fomments
i Glass 3
Auditor Brittle Materials 3
i Signature: Andy Auditor Chemicals 3
Metal 3
2 Personal Hygiene Score Comments Wood 3
I Overalls/coats 3 Loose parts 1| Loose nuts left on spray coder
i Hairnets/beard snoods 3 Overheads 3
o Jewelry 3 Leaks 3
iy Shoes 3 Hygiene & Score Comments
= 3| Blue towel would be better Equipment 3
i Fabric Condition Score Comments Pipe work 3
Walls 3 Hose pipes 1| Hose pipes eft on floor
= Floor 1 Floor corroded - in poor condition Cleaning equipment 3
b Drains 3 Tanks 3
) Ceiling 3 i tools 3
S Lighting 3 Equipment Areas Only Score Comments
Windows 3 Name
il ion 3 Equipment Perspex/metal guards 3
i Fabric Hygiene Score Comments Equipment hygiene 3
Walls 3 Conveyor 3
2 Floor 3 Packaging 3
b Drains 3 ‘Additional Comments
o Ceiling 3 Overall a good standard of hygiene and was observed in this area
M Lighting 3 3 Major N i to be tackled urgently
Windows 3
a Ventilation 3

5 Document Reference Warehouse GP Audit GPR 01
Revision 0 87 January 2021

q Owned by: Quality Manager
Authorised by: General Manager

Document Reference Warehouse GP Audit GPR 01
Revision 0 8" January 2021

Owned by: Quality Manager

Authorised by: General Manager
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The next folder to open is the Prerequisite Programmes Folder

Name ~  Date Modified Size Kind
@ FSMS IS0 TS 22002-5 Compliance Summary.docx Yesterday 33 KB Micros...(.docx)
@ PRP 4.2 Facilities External & Internal.docx 16/12/2021 40 KB Micros...(.docx)
@ PRP 4.2 Open Product Flow Diagram.docx 16/12/2021 96 KB Micros...(.docx)
@ PRP 4.2.3 Utilities and Chemical Control.docx 15/12/2021 39 KB Micros...(.docx)
@ PRP 4.3 Equipment Calibration.docx 15/12/2021 31 KB Micros...(.docx)
@ PRP 4.3 Equipment.docx 15/12/2021 29 KB Micros...(.docx)
@ PRP 4.3.3 Maintenance.docx 15/12/2021 33 KB Micros...(.docx)
@ PRP 4.4 Contractual Arrangements.docx 15/12/2021 30 KB Micros...(.docx)
@ PRP 4.4 Management of Subcontractors.docx 15/12/2021 31 KB Micros...(.docx)
@ PRP 4.4 Purchasing.docx 16/12/2021 35 KB Micros...(.docx)
@ PRP 4.5 Transport and Storage Operations.docx 16/12/2021 298 KB Micros...(.docx)
@ PRP 4.5.7 Control of Non-Conforming Product.docx Yesterday 30 KB Micros...(.docx)
@ PRP 4.5.7 Non-Conformance Notification.docx 13/05/2021 104 KB Micros...(.docx)
@ PRP 4.6.1 Open Products - Hygiene Code of Practice.docx Yesterday 41 KB Micros...(.docx)
@ PRP 4.6.1 Personnel Hygiene Policy.docx 15/12/2021 30 KB Micros...(.docx)
@ PRP 4.6.1 Staff Facilities.docx 15/12/2021 30 KB Micros...(.docx)
@ PRP 4.6.1.4 Layout & Protective Clothing Risk Assessment.docx 15/12/2021 170 KB Micros...(.docx)
@ PRP 4.6.2 Cleaning and Disinfection.docx 15/12/2021 30 KB Micros...(.docx)
@ PRP 4.6.3 Waste Management.docx 16/12/2021 31 KB Micros...(.docx)
@ PRP 4.6.4 Pest Management.docx 16/12/2021 33 KB Micros...(.docx)
@ PRP 4.7 Traceability.docx 16/12/2021 33 KB Micros...(.docx)
@ PRP 4.8 Product Recall and Withdrawal.docx 16/12/2021 39 KB Micros...(.docx)
@ PRP 4.9 Appendix Fraud Risk Assessment Template.xlsx 13/05/2021 32 KB Micros...(.xIsx)
@ PRP 4.9 Safeguarding of Goods.docx 16/12/2021 385 KB Micros...(.docx)
@ PRP 5 Allergen Management.docx 16/12/2021 38 KB Micros...(.docx)
> Supplementary PRPs Yesterday = Folder

There is a comprehensive set of prerequisite programme templates that
you can use to define your GP Standards including those defined in
ISO/TS 22002-5:2019 Prerequisite programmes on food safety -- Part 5:
Transport and storage.

D g . % 3 PRP 45 Transport and Storage Operations [Compatibiity Mode]
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There is also a Supplementary PRPs Sub-Folder

Mame ~  Date Modified Size Kind
@ PRPX 4.5 Product Release.docx 16/12/2021 28 KB Micro....doex)
@ PRPX 4.6.3 Waste Recovery and Recycling (Contracted) .docx 16/12/2021 29 KB Micro....docx)
= PRPX 5 Trends in Complaints Analyser Instruction. pdf 13/05/2021 3.5 MB PDF
@ PRPX 5 Trends in Complaints Analyser.xlsx 14/01/2021 170 KB Micro...(.xlsx)
@  PRPX 6 Specifications - Wholesale Module.docx 16/12/2021 29 KB Micro....docx)
@ PRPX 7 Design and Development - Wholesale Module.doex 16/12/2021 31 KB Micro....docx)
@ PRPX 8 Laboratory Quality Manual.docx 59 KB Micro....docx)
@ PRPX 8 Product Inspection (Contracted Service).docx 30 KB Micro....docx)
@ PRPX 9 Cleaning of Baskets, Roll Cages an...bution Containers (Contracted Service).docx 29 KB Micro....docx)
@ PRPX 10 Contract Chilling, Freezing, Tempering and Defrost Operations.docx 16/12/2021 30 KB Micro....docx)
@ PRPX 11 Quantity Control Inspection (Contracted Service).docx 16/12/2021 29 KB Micro....doex)
@ PRPX 12 Contract Packing.docx 16/12/2021 32 KB Micro....docx)

There are supplementary Prerequisite Programmes that may be useful.

There is an Annual Complaints Analyser, Annual Complaints Analyser
Instruction and advise on how to reduce your complaint levels.

@®® M EH v+ & ~ & Annual Complainis Analy.. Q-
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The next folder to open is the Supplementary Sample Records
Folder

There is a range of food safety record templates:

Name ~  Date Modified Size Kimd
@ | FSR 001 Management Review Record.docx 07/12/2021 29 KB Micros...[.docx)
@ FSR CCP Validation - Metal Detection.docx 18/05/2021 28 KB Micros...(.docx)
@ FSR Chemical Register.docx 19/05/2021 26 KB Micros...(.docx)
@ FSR Cleaning Schedule.docx 19/05/2021 30 KB Micros...[.docx)
@ FSR Complaint Investigation Form.docx 18/05/2021 30 KB Micros...(.docx)
@ FSR Corrective Action Reguest 07/12/2021 100 KB Micros...(.docx)
@ FSR Design and Development.docx 19/05/2021 108 KB Micros...(.docx)
@ FSR Dispatch and Distribu...n Verification Record.docx 18/05/2021 33 KB Micros...(.docx)
@ FSR Document Master List.docx 19/05/2021 29 KB Micros...(.docx)
@ FSR Drain Cleaning Procedure.docx 19/05/2021 196 KB Micros...(.docx)
@  FSR Equipment Cleaning Procedure and Record.docx 18/05/2021 29 KB Micros...(.docx)
@ FSREquipment Commissioning Checklist.docx 19/05/2021 158 KB Micros...(.docx)
@ FSR Food Safety Quality System Audit Form.doex 19/05/2021 28 KB Micros...(.docx)
@ FSR Glass & Brittle Material Breakage Log.docx 23/05/2021 27 KB Micros...(.docx)
@ FSR Glass and Brittle Plastic Register.docx 19/05/2021 33 KB Micros...(.docx)
@ FSR Goods In Inspection Record.docx 18/05/2021 26 KB Micros...(.docx)
@ FSR Goods In QA Clearance Label.docx 19/05/2021 16 KB Micros...(.docx)
@ FSRHygiene Policy Staff Training Record.docx 19/05/2021 26 KB Micros...[.docx)
@ FSRInternal Audit Corrective Action Summary.docx 18/05/2021 29 KB Micros...(.docx)
@ FSR Knife Control Record.docx 18/05/2021 28 KB Micros...(.docx)
@ | FSR Metal Detection Record.docx 19/05/2021 29 KB Micros...(.doex)
@ FSR Non Approved Supplier Sample Plan.docx 18/05/2021 28 KB Micros...(.docx)
@ FSR Non Conformance Motification.docx 19/05/2021 26 KB Micros...(.docx)
@ FSR Non-Conformance Record.docx 19/05/2021 26 KB Micros...(.docx)
@ FSR Outgoing Vehicle Inspection Record.docx 18/05/2021 28 KB Micros...(.docx)
@ FSR Packing Traceability Record.docx 19/05/2021 29 KB Micros...(.docx)
@ FSR Preventative Action Request 07122021 105 KB Micros...(.docx)
@ FSR Process Change Approval Record.docx 18/05/2021 29 KB Micros...(.docx)
@ FSR Product Recall Record.docx 19/05/2021 28 KB Micros...(.docx)
@ FSR Product Recall Test Record.docx 19/05/2021 31KB Micros...(.docx)
@ FSR Product Recall Trace.docx 19/05/2021 28 KB Micros...(.docx)
@ FSR Product Release Record.docx 19/05/2021 29 KB Micros...(.docx)
@  FSR PRP Cleaning Verification Record.docx 18/05/2021 32 KB Micros...(.docx)
@ | FSR QA Online Check Sheet.docx 19/05/2021 32 KB Micros...(.docx)
@ FSR Return to Work Form.docx 19/05/2021 28 KB Micros...[.docx)
@ FSR Root Cause Analysis.docx 07/12/2021 130 KB Micros...(.docx)
@ FSR Sample Cleaning Record.docx 19/05/2021 29 KB Micros...(.docx)
@ FSR Sample Equipment Cleaning Record.docx 19/05/2021 28 KB Micros...[.docx)
@ | FSR Site Audit Checklist.docx 19/05/2021 40 KB Micros...(.docx)
@ FSR Supplier Evaluation Form.docx 19/05/2021 25 KB Micros...(.docx)
@ FSRSupplier Register.xlsx 19/05/2021 13 KB Micros...k (.xlsx)
@ FSR Supplier Self Assessment Form.docx 18/05/2021 37 KB Micros...(.docx)
@ | FSR Traceability Record.docx 18/05/2021 120 KB Micros...(.docx)
@ FSR Training Record.docx 19/05/2021 31KB Micros...(.docx)
@ FSR Vehicle Hygiene Inspection Record.docx 18/05/2021 28 KB Micros...(.docx)
@ FSR Visitor Questionnaire.docx 19/05/2021 28 KB Micros...(.docx)
@ | Product Hold Label.docx 19/05/2021 16 KB Micros...(.doex)

> Sample Validation Records 10:43 -- Folder

> Sample Verification Records 10:40 -- Folder
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In the Sample Verification Records Sub-Folder there are Sample
Verification Record Examples:

Name -~

Control of Glass & Brittle Material Verification.docx

Control of Knives Verification Record.docx

Control of Visitors and Sub-Contractors Verification Record.docx
Despatch and Distribution Verification Record.docx

Glass Policy Verification Record.docx

Hygiene and Housekeeping Management Verification Record.docx
Hygiene Code of Practice Verification Record.docx

Hygiene Policy Verification Record.docx

Maintenance Verification Record.docx

Management of Cleaning Verification Record.docx

Management of Pest Control Verification Record.docx

Metal Detection Verification Record.docx

e0e® M E «- & & = B PRPVR3HygieneC..

Home Insert Design Layout References Mailings
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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 werking 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

Revision 0_1*June 2021 N
Owned by: Technical Manager )
Authorised By: General Manager N
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The next folder to open is the Training Folder

Training
2= o ol E | 2 ] ]
Name ~  Date Modified Size Kind

g FSSC 22000 Additional Requirements.pptx Yesterday 17 MB PowerP...[.pptx)
= HACCP Training Guide IS0 22000 Module.pptx Yesterday 9 MB PowerP...(.pptx)
g Implementing IS0 22000 Food Safety Team Guide.pptx Yesterday 8.5 MB PowerP...[.pptx)
T Internal Audit Training - Warehouse Audit.pptx 12:20 9.9 MB PowerP...[.pptx)
= Internal Auditor Training - GDP Audits.pptx Yesterday 9.1 MB PowerP...(.pptx)
T Internal Auditor Training Guide 1SO 22000 2018.pptx Yesterday 2.6 MB PowerP...[.pptx)
g Introduction to ISO 22000 New 2018.pptx Yesterday 840 KB PowerP...[.pptx)
= 180 22000 Documentation Reguirements - New 2018.pptx Yesterday 14.6 MB PowerP...[.pptx)
T Prerequisite Programmes.pptx Yesterday 17.9 MB PowerP...(.pptx)
@ QMR 010 Food Safety Quality System Audit Form Sample.docx 13:21 32 KB Micros...[.docx)
@ QMR 012 Corrective Action Request Sample.docx 13:22 29 KB Micros...(.docx)
@ Sample Department Training Matrix 13:19 15 KB Micros...(.xlsx)

@ Sample H&H Audit GDP Audit.docx 13:20 38 KB Micros...(.docx)

7B Introduction to ISO 22000 New 2018 (Read-Only)

Transitions  Animations  Slide Show  Review  View

Introduction to
1SO 22000:2018 @

Introduction to
1ISO 22000:2018

Welcome to this Introduction to ISO 22000:2018

+ 133% M

_ Slide 10163 English (United States) = Notes 2 E - e—
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FSSC 22000 Additional Requirements Training Presentation

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

Mma wv-o A FSSC 22000 Additional Requirements (Read-Only) J u (©)
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Training Completed | @ |

Training Prerequiite Traiing (Record Completion T
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0006 F Smith Dispatch | Dspaeh B|le|B|B|@|@|8|8|8
Supervisor

r Laboratory

o007 s smin | quaiy | aoren g|le e o |a|lo|s e|e
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Animations

3 Internal Audit Training - Warehouse Audit (Read-Only)

Slide Show Review  View

Example Warehouse

Audit
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There is a GP Audit Report document template

Sample H&H Audit GDP Au

[Compatibility Mode]

Layout Mailings  Review View  TableDesign  Layout
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A Pane
» 21 T2, 3,4 5 6 7 3 o T W15 16, 17 18| 19 20 21 22 23 2 | 2
Warehouse GP Audit Warehouse GP Audit
Waste Disposal Score Comments.
Area of Audit: Packing Room Scoring System Bins clean 3
—— Timely removal of waste
m:‘ = ° Andy Manager 1 Major Non-compliance Waste identified 3
&= d: = Pest Control Score Comments
[ Andy Supervisor 2 Minor Non-compliance Curtains 3
EFK's / insectocutors 3
Date of Audit: | 22/1/21 3 Compliant Baits/traps 3
C Risks =
Auditor Name: | Andy Auditor Score Comer,
Glass 3
. Brittle Materials 3
Andy Auditor Chemicals 3
Metal 3
Personal Hygiene Score Comments. Wood 3
Qveralls/coats 3 Loose parts 1 Loose nuts left on spray coder
i snoods 3 Overheads 3
Jewelry 3 Leaks 3
Shoes 3 Hygiene & Score Comments
3| Blue towel would be better i 3
Fabric Condition Score Comments Pipe work 3
Walls 3 Hose pipes 1 | Hose pipes left on floor
Floor 1__| Floor corroded - in poor condition Cleaning 3
Drains 3 Tanks 3
Ceiling 3 i tools 3
Lighting 3 uipment Areas On Score Comments.
Windows 3 ‘Name
3 pex/ guards 3
Fabric Hygiene Score Comments hygiene 3
Walls 3 Conveyor 3
Floor 3 Packaging 3
Drains 3 7 =
Ceiling 3 Overall a good standard of hygiene and ‘was observed in this area
Lighting 3 3 Major N i to be tackled urgently
Windows 3
3

Document Reference Warehouse GP Audit GPR 01
Revision 0 8% January 2021

Owned by: Quality Manager

Authorised By: General Manager

O

Document Reference Warehouse GP Audit GPR 01
Revision 0 8" January 2021

Owned by: Quality Manager

Authorised By: General Manager
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There is a Food Safety Audit Report document template

i = R |

QMR 010 Food Safety Quali
Home Insert Design Layout References Mailings Review  View

cDd AaBbCCDAE: | AaBbCeDd  AaBbCeDAE
Paste B I U vabe X; X |2 A - Heading 3 Heaging 4 Heasing 5 Nermal sustitle Mo Spacing Styles
Pane
r 1,2 3, 4,5 6,7 8 8 10 11 12 1 14 15 16 17 Q&9
Non-Conformance Notification 0002 (Major) - All staff to be briefed. Goods transferred
~ Food Safety Quality System Audit Form to the factory should be covered. Where possible they should be on plastic pallets. They
should never be on the floor.
it Date of Audit: 1* December 2021 Time of Audit: 14:00Hrs To be completed by 8% December 2021
- Non-Conformance Notification 0003 - A separate designated Quarantine Area is to be
Procedure Document or Area Audited: Warehouse (Al activities and procedures) ished. The Q area is to be maintained in a clean and tidy condition.
i To be completed by 25% December 2021
o Manual: Food Safety | Document Area: Receipt and Storage Issue Non-Conformance Notification 0004 - Door to have strip curtains fitted and all staff
Number: Number: 1 briefed to ensure that the door is kept closed as much as possible.
FS7 To be completed by 25* December 2021
- @ Found [To Be Completed by Auditor) Non-Conformance Notification 0005 raised (Major) - Ingredient Storage to be controlled
Iy Documented procedure and records were correct and in place. & segregation in l“-“Eh"’ prevent cross-contamination.
Log details of procedures and records checked and date To be completed by 8™ December 2021
= Non-Conformances Found (To Be Completed by Auditer) Non-Conformance Notification 0006 raised (Major) - Each member of staff to have a
iy Non-Conformance Notification 0001 raised (Minor) - There was no spacing between training record, prioritizing staff who are carrying out critical product checks.
; pallets for i ion. Packaging in storage was not wrapped far To be completed by 8% December 2021
5 Non-Conformance Notification 0002 raised (Major) - Goods transferred to the T8 Corrective Action Request Numbers Ralsed In Box Below:
l warehouse were not covered. Where possible they should be on plastic pallets. Goods 0001/0002/0003/004/005
were found on the floor. = -
Name (Auditor) Signature (Auditor) Date:
= Non-Conformance Notification 0003 raised (Minor) - The Quarantine Area was not Anne Auditor 4 » 1 December 2021
i separate from other storage and it was not d in a clean and tidy condition. _ 7
Non-Conformance Notification 0004 raised (Minor) - Cold store door does not have strip Name (Auditee) Signature (Auditee) Date:
curtains and was left open. Warehouse Man Wanehouce Manager 1 December 2021
Non-Conformance Notification 0005 raised (Major) - Ingredient storage was not ‘Actions Complete and Corrective Actions Signed OFf Audit Form Closed
ion in place to prevent inati Name (Auditor) Signature (Auditor) Date:
i Non-Conformance Notification 0006 raised (Major) - Each member of staff should have a Anne Auditor Greste Buditon 25" December 2021
training record, especially staff who are carrying out critical product checks.
Action to Be Taken (To Be Agreed Between Auditor and Auditee with Ti
b Non-Conformance Notification 0001 — All staff to be briefed. Spacing Is required in
il between pallets for inspection. Packaging in storage should be wrapped for protection
o To be completed by 25* December 2021
Q Document Reference Dacument Reference
Revision 0 1 November 2021 Revision 0 1+ November 2021
B3 Owned by: Quality Manager Owned by: Quality Manager
Authorised By: General Manager Authorised By: General Manager
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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 Safety Management System
until you achieve certification.
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