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This is an ideal package for Storage and Distribution companies looking
to meet International Quality and Safety Standards. This manual meets

the requirements of the British Retail Consortium Global Standard for
Storage and Distribution Issue 3.

Ensure your Quality and Safety Management System meets Global and
International standards with our comprehensive and easy to use IFSQN
Storage and Distribution Quality Management System containing:

v" A comprehensive set of over 50 editable System Procedures
v" A range of 60 easy to use editable Record Templates
v HACCP Manual

v" Introduction to the BRC Storage and Distribution System Training
v" Internal Auditor Training

v" HACCP Training
v Food Safety Training

v A set of quick Gap Analysis Checklists
v" Free online support via e-mail

v BRC QSMS Implementation Workbook

www.ifsgn.com


https://www.ifsqn.com/forum/index.php/store/product/18-brc-storage-and-distribution-quality-management-system/
https://www.ifsqn.com/forum/index.php/store/product/18-brc-storage-and-distribution-quality-management-system/

BRC Storage and Distribution Quality and Safety
Management System

CCOC000CCCQCCCCCCRNE

Implementation Workbook

A comprehensive guide to implementing the BRC Quality & Safety
Management System, the workbook is divided into 7 steps that are

designed to assist you in implementing your quality & safety
management system effectively:

Step One: Introducing the BRC Standard for Storage & Distribution
Step Two: Senior Management Implementation

Step Three: Safety and Quality Management Implementation

Step Four: Prerequisite Programme Implementation

Step Five: HACCP Implementation

Step Six:  Training

Step Seven: Final Steps to BRC Certification

Note: The IFSQN BRC Storage and Distribution Quality Management
System Package also includes a Start Up Guide which should be
consulted to guide you through the contents of the package.
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Quality and Safety Management System

The Quality & Safety Management System contains a comprehensive
BRC compliant documentation package. The procedural templates form
the foundations of your Quality Safety Management System so you don't
have to spend 1,000's of hours writing compliant procedures:

Introduction

The company has planned, established, documented and implemented a safety and quality management
system for the site, which is maintained 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 that contribute to meeting the requirements of these standards and producing safe products.

Scope

The scope of the Quality Management System includes all product categories, processes and activities
conducted on site. These requirements are aligned with the policies and objectives of the site and include
those of the BRC Global Standard for Storage and Distribution.

Due diligence

The Quality Manual demonstrates due diligence of the company in the effective development and
implementation of the safety and quality 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.

Safety

The company is committed to supplying safe products. As part of this commitment, all products and processes
used in the handling of products are subject to safety hazard analysis based on the Codex Alimentarius
guidelines to the application of a HACCP system. All safety hazards, that may reasonably be expected to occur,
are identified by this process and are then fully evaluated and controlled so that our products do not
represent a direct or indirect risk to the consumer. New information regarding safety hazards is continually
reviewed by the Safety team to ensure that the Safety and Quality Management system is continually updated
and complies with the latest safety and legislative requirements.

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

Communication

The company has established and documented clear levels of communication for suppliers, contractors,
customers, authorities and staff within the quality management system. Detailed communication
arrangements and safety communication responsibilities for all levels of management are contained in the

Document Reference

Revision 1 1% February 2017
Owned by: Quality Manager
Authorised By: Managing Director
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The procedures included in the Quality Management System:
QM 1.1 Management Commitment

QM 1.1.1 Product Safety and Quality Policy

QM 1.1.2 Resource Provision

QM 1.1.3 Safety and Quality Objectives

QM 1.1.4 Management Review

QM 1.1.5 Management Review Communication
QM 1.1.6 Communication

QM 1.2 Responsibility and Authority

QM 1.3 Job Descriptions

QM 2 Hazard Analysis and Critical Control Points
QM 3 Quality Management System

QM 3.1.2 Document Control

QM 3.1.3 Record Control

QM 3.2 Internal Audits

QM 3.3 Corrective Action and Preventative Action
QM 3.4 Contractual Arrangements

QM 3.5.1 Purchasing, Orders and Verification of Purchased Materials
QM 3.5.2 Contract Services

QM 3.6 Identification and Traceability

QM 3.7 Product Recall and Withdrawal

QM 3.8 Incident Management Procedure

QM 3.9 Control of Non-Conforming Product

QM 3.10 Management of Customer Complaints

Optional:

QM 9 Purchasing Wholesale Branded Materials

QM 10.1 Supplier Approval (Wholesaler Module)

QM 10.2 Product Authenticity (Wholesaler Module)

QM 10.3 Design and Development (Wholesaler Module)

QM 10.4 Specifications (Wholesale Module)

QM 10.5 Traceability (Wholesaler Module)

QM 10.6 Product Inspection (Wholesale Module)

QM 10.7 Product Recall and Withdrawal (Wholesale Module)
QM 11 Contractual Arrangements (Contracted Services)

QM 12 Product Inspection (Contracted Service)

QM 13 Contract Packing

QM 14 Quality Control Inspection (Contracted Service)

QM 15 Contract Chilling, Freezing, Tempering and Defrost Operations
QM 16 Cleaning of Baskets, Roll Cages and other Distribution
Containers (Contracted Service)

QM 17 Waste Recovery and Recycling (Contracted)
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Prerequisites & Site Standards

Procedural templates are provided that form the foundations of your
Prerequisites and documented Site Standards:

QM 4 Site and Building Standards

QM 5 Vehicle Operating Standards

QM 6.1 Equipment Standards

QM 6.2 Maintenance

QM 6.3 Calibration

QM 6.4 Housekeeping and Hygiene

QM 6.5 Waste Management

QM 6.6 Management of Pest Control

QM 7.1 Control of Incoming Materials

QM 7.2 Product Handling

QM 7.3 Environmental Control

QM 7.4 Chemical and Physical Contamination Control Policy
QM 7.4.1 Glass Policy

QM 7.4.2 Glass & Brittle Material Breakage Procedure
QM 7.4.3 Allergen Control System

QM 7.5 Stock Rotation

QM 7.6 Product Release

QM 8.1 Training and Competency

QM 8.2 Personal Hygiene Policy

Introduction
2. Secure Site System

‘The company has established and implemented prerequisite programmes to establish the site and building
standards. These programmes are maintained to ensure effective aperation of the Quality & Safety
Management System.

The secure site system operates with the prerequisites that the facility has a secure site and ensures that all
visitors and contractors are authorised, supervised and introduced to our standards of eperation.

Entry and exit from the facility is restricted and only authorised visitors and sub-contractors are permitted. All
areas are protected by security cameras and access codes. Visitors are required to sign in and out of the site
and are made aware of the site codes of practice and rules. By following this system the company reduces the
tisk of dangerous behaviour and deliberate product contamination occurring.

Site and Building Prerequisite Programmes

The company has established, and a quality and safety ystem for the
site, as part of this system the management are committed to identifying and providing the necessary site and
building standards required to meet policies and abjectives

The company identifies and reduces the risk of intentianal harm to the facility, its personnel, and product by
carrying out a documented i The Incident Team is ible for
The Safety Team through Hazard Analysis has identified the following areas must be controlled to these assessing the of the facility and i necessary to achieve acceptable
specific standards: wulnerability.

The Incident Management Team completes a risk assessment form for each area. Extra security measures

1. Location, Perimeter & Grounds

2. Site Security required are identified for areas where produucts are vulnerable.

3. Layout, Product Flow and Segregation

4. Fabrication include lonal Risk {GRM) as an overview of operational risk, including the
5. Staff Facilities risk of loss resulting from inadequate or failed internal processes and systemms, human factors, or from

external events.
1. Location, Perimeter & Grounds
‘The application of the secure site system is based on specific risk assessment that looks at threat, vulnerability,

and consequences by the Incident Management Team. The first step is a threat assessment, which considers

i Facilities are located away from areas which present a potential risk of contamination
the full spectrum of threats including natural, criminal, terrarist, and accidental. Natural and accidental threats

ii.  Facilities are located away from anywhere where, after considering protective measures, it is clear that

there will remain a threat to safety. are considered in the Incident . to
fii.  Facilities are located away from environmentally polluted areas and industrial activities which pose a evaluate the likelihood of occurrence for each threat. The attractiveness of the facility as a target is a
serious threat of contamination consideration.
iv.  Facilities are located away from areas subject to flocding unless sufficient safeguards are provided
v.  Facilities are located away from areas prane ta infestations of pests. Vegetation is managed or Vulnerability Assessment
removed.
vi. es are located away from areas where wastes, either solid or liquid, cannot be removed Once the credible threats are identified, a il is perfarmed. i t

effectively. considers the patential impact of loss from a successful attack as well as the vulnerability of the

vil.  Periodic assessment of potential safety impact from and to local environment is performed
viil.  Site areas including footpaths, roads, yards, loading and parking areas are maintained and have
adequate drainage to prevent the accumulation of water
ie.  Site boundaries are clearly defined
x Pestcontrol of the periphery is in place

facility/location to an attack. Impact of loss is the degree to which the company is affected by a successful
attack.

Vulnerability is defined to be a combination of the attractiveness of a facility as a target and the level of
deterrence and/or defence provided by the existing measures. Target attractiveness is a measure of the asset
or facility in the eyes of an aggressor.
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HACCP Manual

HACCP Manua
8= M lol EEv | fF v
Name ~  Date Modified Size Kind

= HACCP Calculator Instruction 1.pdf 1/29/2559 BE, 10:04 PM 692 KB PDF Document
= HACCP Calculator Instruction 2.pdf 1/29/2559 BE, 10:05 PM 553 KB PDF Document
= HACCP Calculator Instruction 3.pdf 1/29/2559 BE, 10:06 PM 483 KB PDF Document
- HACCP Decision_tree.gif 7/3/2552 BE, 4:36 PM 14 KB GIF Image

& HACCP Hazard Assessment & Critical Control Point Calculator.xlsx 2/16/2560 BE, 5:43 PM 187 KB Micros...( .xlsx)
@ HACCP Manual Biological Hazards.docx 2/16/2560 BE, 5:15 PM 24 KB Micros...(.docx)
@ | HACCP Manual Chemical Hazards.docx 2/16/2560 BE, 5:18 PM 24 KB Micros...(.docx)
@ HACCP Manual HACCP Definitions.docx 2/16/2560 BE, 5:26 PM 27 KB Micros...(.docx)
@ HACCP Manual Physical Hazards.docx 2/16/2560 BE, 5:30 PM 27 KB Micros...(.docx)
@ HACCP Plan Instruction Summary.docx 2/16/2560 BE, 5:38 PM 817 KB Micros...(.docx)
@ | HACCP Validation Record - Metal Detection.docx 2/16/2560 BE, 5:41 PM 30 KB Micros...(.doex)

This folder contains supplementary documentation to QM 2 Hazard
Analysis and Critical Control Points
(12 page HACCP procedural template)
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There are HACCP Instructions for conducting a Hazzard Analysis

HACCP Calculator Instruction...

HACCP Instruction 1

Categorise your hazards and enter the hazard

1 HACCP 003 HACCP Hazards is a list of potential hazards

N::::er Step Name Category Hazard

1 Goods in Physical Wood from pallets
= 2 Goods in Chemical Clea nini::iﬁicals on

3 Goods in Biological E.coli in raw material

4 Goods in Allergen Contains peanuts

5

6

7

8

9

10

1

12

13

14

15

23

Document Reference HACCP Instruction 1
Revision 1 8" May 2015

Owned by: Technical Manager
Authorised By: General Manager

HACCP Instruction 2

= Dec:de on probability of hazard occurring at each step
3=Likely 2=Possible 1=Not Likely

Decide on severity of hazard occurring at each step
3=Severe 2=May Cause Harm 1=Not Harmful
Multiply the probability score by the severity score to get a Significance score g w | &
__ Significant hazards score 9 and should go on to the next stage v g g E
=l s |8
e — S| Bl B
- Acceptable Level of | < 2
Step Step Name Catego Hazard Everequisites of H; d
Number P ESHY Control Measures azar
1 Goods in Physical Wood from Layer pads No Contamination 12
pallets
Cleaning Segregation & Pallet
2 Goods in Chemical chemicals on Bunds 1011
vehicle
3 Goods in Biological E.coli |n.raw C.O.A/Approved Max 100/g 3l3lo
material Supplier
3 . . Sealed in double No cross
4 Goods in Allergen Contains peanuts bags/ Segregated contamination 3|3 9
7
8
9

Document Reference HACCP Instruction 2
Revision1 8" May 2015
Owned by: Technical Manager
Authorised By: General Manager
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There is also the HACCP Calculator to assist in your hazard analysis:

cee MAE wv- O i HACCP Hazard Assessment & Critical Control Point Calculator : ©-
Home Insert Pagelayout Formulas  Data View &t Share ~
v Formula Bar Zoom 100% v
Normal Page Custom +/ Gridlines Headings q Zoom to 100% Freeze Freeze FreezeFirst Split View Record
Layout Views Panes Top Row Column Macros Macro
A2 . fr v
A B c D E F G H 1 K L
1 HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR
]
a3 Decision Troe
4 = NOT a CCP
Y v
5 N Chack
[3 - CCP.
0 5
7 r !
a s =
b e n
a v i
B b e t a a a a
| r i 1 2 3 4
| i 3
9 h 3 a
t b n
m“’::" Step Name Hazards Identified ¥ : s‘“dm"::::hm"" Preventative Measure
10
1 1 Delivery of Material A Eone 3 3 N
12 1 Delivery of Material A Campylabacter spp. 3 3 Y N Y
13 1 Delivery of Material A C with Bacterla from pests 3 3 Y N
14 1 Delivery of Material A Pesticides 3 1
15 1 Delivery of Material A__5almonella spp. (5. typhimurium, 5. enteriditic) 1 3
16 1 Delivery of Material A Bacteria [spore-forming) Genes 2 2 4
17 1 Delivery of Material A Pest control chemicals 1 1
18 1 Delivery of Material A | Lubricants 3 3 v -
19 1 Delivery of Material A___|Wood 3 1
20 1 Delivery of Material A Clastridium perfringens 3 2 6
21 1 Delivery of Material A Stones 3 3 Y N Y
22 2 Delivery of Material B Viruses General 3 3 N
23 2 Delivery af Material B Campylobacter spp. 2 3 6
24 2 Delivery af Material B Vibrio vulnificus 3 3 \i N
25 2 Delivery M Material B Norwalk virus group 3 1
26 2 Delivery of Material B Salmonella spp. (S. typhimurium, 5. enteriditis) 1 3
27 2 Delivery of Material B Bacteria (spore-forming) General 2 2 4
28 2 Delivery of Material B Brucella suis 1 1
29 2 Delivery of Material B__ |G jium parvum 3 3 Y -
30 2 Delivery of Material B__C: lium parvum 3 1
31 2 Delivery of Material B Clastridium perfringens 3 2 &
32 2 Delivery of Material B Bacteria [spore-forming) General 3 3 Y N Y
EE] 3 Delivery of Material C___ Viruses General 3 3 N
ET] 3 Delivery of Material C___| Campylabacter spp. 2 3 &
s 3 Delivery of Material C | Vibrio vulnificus 3 3 Y N i:
6 3 Delivery of Material C__ | Norwalk virus group 3 1
7 3 Delivery of Material C__Salmonella spp. [S. typhimurium, 5. enteriditis) 1 3
EL] 3 Delivery of Material C___ Bacteria [spore-forming) General 2 2 4
39 3 Delivery of Material C Brucella suis 1 1
a0 3 Delivery of Material C___ | CIP Chemicals 3 3 Y -
41 3 Delivery of Material C Bacillus cereus 3 1
42 3 Delivery of Material C Clostridium perfringens 3 2 6
43 3 Delivery of Material C Bacteria (spore-forming) General 3 3 Y N Y
44 4 Delivery of Material D Viruses General 3 3 N
45 4 Delivery of Material D Campylobacter spp. 2 3 6
16 a Delivery of Material D |Vibrio vulnificus 3 3 Y N ﬁ:
47 4 Delivery of Material D | Norwalk virus group 3 1
48 4 Delivery of Material D salmonella spp. (5. typhimurium, 5. enteriditis) 1 3
49 a Delivery of Material D Bacteria [spore-forming) General F 2 4
50 a Delivery of Material D Brucella suis 1 1
51 a Delivery of Material D |Glass 3 3 Y -

4 » Process Flow Hazard Analysis Calculator HACCP Plan Product Description HACCP Validation Record Hazard List Hazard Analysis Prompt +

- e—— 100%

Ready
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Record Templates

A comprehensive range of easy to use record templates are provided:

Records

= 3 £+
Name ~  Date Modified Size Kind
@ Document Master List.docx 1/12/2558 BE, 1:13 AM 49 KB Micros...(.docx)
@ Product Hold Label.docx 4/30/2558 BE, 11:26 AM 14 KB Micros...(.docx)
@ QMR 001 Management Review Record.docx 1/11/2558 BE, 7:28 PM 45 KB Micros...(.docx)
@ QMR 002 Training Record.docx 1/12/2558 BE, 1:12 AM 50 KB Micros...(.docx)
@ QMR 003 Product Realisation Record.docx 1/12/2558 BE, 1:12 AM 58 KB Micros...(.docx)
@ QMR 004 Design and Development.docx 1/12/2558 BE, 1:11 AM 41 KB Micros...(.docx)
@ QMR 005 Supplier Evaluation Form.docx 1/12/2558 BE, 1:11 AM 45 KB Micros...(.docx)
@ QMR 006 Process Validation Record.docx 1/12/2558 BE, 1:11 AM 60 KB Micros...(.docx)
@ QMR 007 Identification and Traceability Form.docx 1/12/2558 BE, 1:11 AM 59 KB Micros...(.docx)
@ QMR 008 Register of Customer Property.docx 1/12/2558 BE, 1:10 AM 44 KB Micros...(.docx)
@ QMR 009 Calibration Record.docx 1/12/2558 BE, 1:10 AM 62 KB Micros...(.docx)
@ QMR 010 Food Safety Quality System Audit Form.docx 1/12/2558 BE, 1:10 AM 41 KB Micros...(.docx)
@ QMR 011 Non-Conformance Record.docx 1/12/2558 BE, 1:13 AM 43 KB Micros...(.docx)
@ QMR 012 Corrective Action Request.docx 1/12/2558 BE, 1:16 AM 41 KB Micros...(.docx)
@ QMR 013 Preventative Action Request.docx 1/12/2558 BE, 1:16 AM 40 KB Micros...(.docx)
@ QMR 014 Supplier Self Assessment Form.docx 1/12/2558 BE, 1:16 AM 55 KB Micros...(.docx)
@ QMR 015 Equipment Commissioning Checklist.docx 1/12/2558 BE, 1:15 AM 55 KB Micros...(.docx)
@ QMR 016 Return to Work Form.docx 1/12/2558 BE, 1:156 AM 41 KB Micros...(.docx)
@ QMR 017 Hygiene Policy Staff Training Record.docx 1/12/2558 BE, 1:15 AM 41 KB Micros...(.docx)
@ QMR 018 Complaint Investigation Form.docx 1/11/2558 BE, 4:41 PM 50 KB Micros...(.docx)
@ QMR 019 Prerequisite Audit Form.docx 1/12/2558 BE, 1:14 AM 66 KB Micros...(.docx)
@ QMR 020 Knife Control Record.docx 1/12/2558 BE, 1:14 AM 49 KB Micros...(.docx)
@ QMR 021 Knife Breakage Report.docx 1/12/2558 BE, 1:17 AM 44 KB Micros...(.docx)
@ QMR 022 Goods In Inspection Record.docx 1/12/2558 BE, 1:20 AM 54 KB Micros...(.docx)
@ QMR 023 Equipment Cleaning Procedure and Record.docx 1/12/2558 BE, 1:20 AM 62 KB Micros...(.docx)
@ QMR 024 Glass Breakage Record.docx 1/12/2558 BE, 1:20 AM 45 KB Micros...(.docx)
@ QMR 025 Metal Detection Record.docx 1/12/2558 BE, 1:19 AM 56 KB Micros...(.docx)
@ QMR 026 First Aid Dressing Issue Record.docx 1/12/2558 BE, 1:19 AM 57 KB Micros...(.docx)
@ QMR 027 Cleaning Schedule.docx 1/12/2558 BE, 1:19 AM 54 KB Micros...(.docx)
@ QMR 028 Cleaning Record.docx 1/12/2558 BE, 1:19 AM 57 KB Micros...(.docx)
@ QMR 029 Engineering Hygiene Clearance Record.docx 1/12/2558 BE, 1:18 AM 47 KB Micros...(.docx)
@ QMR 030 Glass and Brittle Plastic Register.docx 1/12/2558 BE, 1:18 AM 66 KB Micros...(.docx)
@ QMR 031 GMP Audit Checklist.docx 1/12/2558 BE, 1:18 AM 66 KB Micros...(.docx)
@ QMR 032 Vehicle Hygiene Inspection Record.docx 1/12/2558 BE, 1:17 AM 49 KB Micros...(.docx)
@ QMR 033 Outgoing Vehicle Inspection Record.docx 1/12/2558 BE, 1:17 AM 45 KB Micros...(.docx)
@ QMR 034 Pre Employment Medical Questionnaire.docx 1/12/2558 BE, 1:20 AM 53 KB Micros...(.docx)
@ QMR 035 Visitor Questionnaire.docx 1/12/2558 BE, 1:22 AM 45 KB Micros...(.docx)
@ QMR 036 Product Recall Record.docx 1/12/2558 BE, 1:22 AM 43 KB Micros...(.docx)
@ QMR 037 Shelf Life Confirmation Record.docx 1/12/2558 BE, 1:21 AM 56 KB Micros...(.docx)
@ QMR 038 Accelerated Keeping Quality Log.docx 1/12/2558 BE, 1:21 AM 44 KB Micros...(.docx)
@ QMR 039 Goods In QA Clearance Label.docx 1/12/2558 BE, 1:21 AM 26 KB Micros...(.docx)
@ QMR 040 Maintenance Work Hygiene Clearance Form.docx 1/12/2558 BE, 1:21 AM 42 KB Micros...(.docx)
@ QMR 041 Changing Room Cleaning Record.docx 1/12/2558 BE, 1:22 AM 51 KB Micros...(.docx)
# QMR 042 Colour Coding Red Process Area.pdf 1/12/2558 BE, 1:23 AM 372 KB PDF Document
@ QMR 043 Daily Cleaning Record for Toilets and Changing Rooms.docx 1/12/2558 BE, 1:24 AM 54 KB Micros...(.docx)
@ QMR 044 Drain Cleaning Procedure Filler Areas.docx 1/12/2558 BE, 1:24 AM 228 KB Micros...(.docx)
@ QMR 045 General Cleaning Procedure.docx 1/12/2558 BE, 1:23 AM 173 KB Micros...(.docx)
@ QMR 046 Product QA Clearance Label.docx 1/12/2558 BE, 1:24 AM 26 KB Micros...(.docx)
@° QMR 047 CIP Programmes Log.xIsx 1/12/2558 BE, 1:24 AM 14 KB Micros...(.xIsx)
@ QMR 048 Sample Filler Cleaning Record.docx 1/12/2558 BE, 1:25 AM 48 KB Micros...(.docx)
@ QMR 049 Pipe Di Flow Rate C ) Table.xIsx 1/12/2558 BE, 1:25 AM 19 KB Micros...(.xIsx)
@ QMR 050 QC Online Check Sheet.docx 1/12/2558 BE, 1:26 AM 48 KB Micros...(.docx)
@ QMR 051 Non Conformance Notification.docx 1/12/2558 BE, 1:26 AM 41 KB Micros...(.docx)
@ QMR 052 CIP Chemical Log.docx 1/12/2558 BE, 1:25 AM 60 KB Micros...(.docx)
@ QMR 053 Double Hold Label.docx 1/12/2558 BE, 1:26 AM 12 KB Micros...(.docx)
d° QMR 054 Supplier Register.xIsx 1/12/2558 BE, 1:26 AM 12 KB Micros...(.xIsx)
@ QMR 055 Chemical Register.docx 1/12/2558 BE, 1:28 AM 55 KB Micros...(.docx)
@ QMR 056 Non Approved Supplier Sample Plan.docx 1/12/2558 BE, 1:27 AM 56 KB Micros...(.docx)
@ QMR 057 Warehouse Cleaning Record.docx 1/12/2558 BE, 1:27 AM 46 KB Micros...(.docx)
@ QMR 058 Product Recall Trace.docx 1/12/2558 BE, 1:27 AM 46 KB Micros...(.docx)
@ QMR 059 Product Recall Test Record.docx 1/12/2558 BE, 1:27 AM 52 KB Micros...(.docx)
@ QMR 060 Document Master List.docx 1/12/2558 BE, 1:28 AM 47 KB Micros...(.docx)
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Training

Introduction to the BRC Storage and Distribution System

There is a training presentation to use to introduce the BRC Standard for
Storage and Distribution to the management team.

BRC Storage & Distribution

FSQNERC SafEty and Quality
‘- Management System
Training Guide

The IFSQN BRC Storage and
Distribution Safety and
Quality Management System
£ contains documents
E matching the clauses of the
E s BRC standard for ease of
implementation

C00000000000000000000C

NS

www.ifsqn.com

www.ifsgn.com
The IFSQN BRC Storage and Distribution Safety

and Quality Management System Contents

Click to add notes

HACCP Training (4 Hours)

This package includes two free online IFSQN Academy courses:

Part 6 HACCP Principles

Establish the corrective action to be
taken when monitoring indicates that a
particular CCP is not under control.

g
The IFSQN Essential HACCP Training Part 6 Principles of HACCP provides guidance on the 7 principles of
HACCP including conducting a hazard analysis, hazard assessment, identifying the critical control points,
using the HACCP decision tree, establishing critical limits, validation, establishing a monitoring system,
establishing corrective actions, establishing HACCP documentation and verification.

Description:

www.ifsgn.com
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Practical Internal Auditor Training for Food Operations (4 Hours)

This package includes two free online IFSQN Academy courses:

Practical Internal Auditor Training for Food Operations

Webinar Recording:
This &-hour wobinar tralning wes recarded on Janusey 27, 2017

Training Course Outine:

andas such

Jsory slomant of GFS| banchmarked standards inchiding BRC, SOF.IFS and FSSC 22000,

imawtedge of

al food handiing.
Al andses receive:

« Capy of the ining mets ial POF)

~30 day access o tho webina

orcing
The courseis delivered in 8 sections:

1 introduction to intermal Audfing

2. Auditing Documeniation

3 At Scheduling and Risk Assessmert

2 Intermal Audit
5. Guigelines for Auiting Management Systems based a 50 19011

« Somple Internal fusdit Reports
- Samle Nan-confomance Reoarts

1301
- Purposa of Intarnal Auits
« GFSI and GFS| Bonchmariced Standards Internel Aud: Requirements
+ Inteimal Aucit Examles
« Good Manufacturing Practics Audit Examee
- Sarmpe Audit Plans

Ior

< Inmermal Aueitor De's ang Donts
« Sample Audit Checklists
- Practical Exercises — Intoral Audit Scanarios

Food Safety & Hygiene Training for Food Handlers (2 Hours)

This package includes two free online IFSQN Academy courses:

Food Safety & Hygiene Training for Food Handlers

$57.00

Instruetar: Tory Connr, Chiet Techrical Advises, IFSGN
Faciltatar: Simon Timperley, Administrator, FSON

Cost por attendew: $57.00 USD
Training Course Outine:
Training Webinar food handing.
may oras
Ater IFsan

* 7 day access fo the webinar recording
The course is delivered in & sections followed by an end test:

L inroguction to Faod Safety and Hygiene
2 Food Contamina

L Introduction ta Food Safety and Hygiene
- What i food safaty?

- What s foad nygiene?

- What happens when things go wrong?

- Principles of o0d hygiene

2. Food Cantamination

- Causes of oad paisoning

- Common food poisoning bacterla
Wrere from

Wasta control
“Employeq’s respansibilties

& Summary and Rules

- Conclusion
- Ten rules of food safety and hygiane

5. Online Exam

www.ifsqn.com
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BRC Storage and Distribution Quality and Safety

Management System

The training program consists of recorded webinars for each training
course which can be watched at any time. After each webinar, there is
an online exam and an IFSQN Academy certificate is awarded to all
candidates that pass the exam.

Training Matrix Template Included

B Department - Example Training Matrix

Insert  Pagelayout Formulas Data
X - Sum
et Wingdings " A=A ==- % 70 Wrap Text General o= putosr
copy . £ = » i
Paste B I Ul JAH | [ EEI= <= 6 | 3 |[ %8 Conditional Format _Cal Insert  Delete  Format Sorta
& Format v-0 =i %2 Formaiting as Table _Styles Clear Filter
29 fx b .
A 5 c o e - ] 5 K L M N o0 P @ R S T U vV W X Y Z A AR AC AD A A AG AM A A AK AL AV
1 8th January 2017
2
5 rining Requirea [
3 TriningNotRequred | B |
5 | raining Completed
@
&
: «
7 Training Preorequisite Training [hecord Completion T
: E'":::Zte Name | Surname | Department | Position |ccP1|ccp ccr 1| Pre 2| PRP 3| PRP4 | PRP 5| PRPG | PRP 7| PRPS | PRPS 2 PR 1/coPR 2]
Production
00t | A | Smith | Production a glefe|le|le|le|le|e|a|la|le|e|e|e|e|e|e|e|e|a|a|e|e|e|e|e|e|e|a|a|a
s Supervisor
Packer
002 | B | smth | Production a g e |a|la|la|a|la|la|la|la|a|la|s g|lo o o|la
0 Operator
Loading
003 | € | Smith | Warehouse a|lg|z|e|e|le|le|le|le|le|a|la|la|la|a|a|a|a gle|le|e|la
o Operator
0004 D Smith Goodsin | Checking -] @
1 Operator
Cleaning
00s | E | smth | General a|s |s|le|le|le|le|le|le|le|la|la|la|a|a|a|a|e|e|n|e|a|a|s|s|s|s|s|s|s| e8| =|=
1 Operator
Dispatch
006 | F | smth | Disparch = Ele|lalele|le|la|le|a|s g|e|o|e|a
" Supervisor
Coor |6 | smun | quamy | et g|e|m B e |o|e|s|e|ls|e|s|s g|lo|o|o|la
1 Technician
Dispatch
0008 | H | Smith | Dispatch a g|g|la|e|e|e|a| a|leg| ag|le|la|e|a|e|e|e|a|a|leg/ag|eg|la|e|a|a|a|la|a
® Supervisor
o009 smtn | auany | 2P | g B e |o|e|s|e|ls|e|s|s g|lo o o|la
n Technician

OMR 002 Training Record

Sample is provided in the documentation

Employee Number:

Company Start Date:

Position:

Prior External Qualification(s), Skills & Experience :

Period Dates of | Signed Assessed as
Training Details of Internal Training or External Training Course Training | (Trainee) Competent Signed
Required (Trainer)

Weeks1-4 | Induction
Food Safety & Quality Policy Briefing
Food Safety & Quality Objectives
Health and Safety Procedure
Records monitoring and control
Environment and Waste Management
Packing Procedure

Weeks 5-13 | Operating Procedure

Document Reference

Revision 1 8" January 2015
Owned by: Technical Manager
Authorised By: General Manager

www.ifsgn.com
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BRC Storage and Distribution Quality and Safety
Management System

Compliance Checklists

Quick checklists are provided for sections 1 — 8 of the standard

BRC Conforms

Saction Requirement Yes/No Findings
4 SITE AND BUILDING STANDARDS

a1 LOCATION, PERIMETER AND GROUNDS

Site located and maintai

411 ‘Consideration given to local activities and environment

412 Grounds

413 A clean and unobstructed area along external walls of buildings
414 Sites drained.

4,15 External storage minimised and items protected from contamination and deterioration
4.2 SITE SECURITY

Site security ensures product safety and integrity.

421 Risk assessment to identify potential risks to the security of product. Appropriate
controls implemented. Reviewed

422 Access to the site by employees, contractors and visitors controlled and a visitor
reporting system in place

423 Documented site security procedures. Staff trained in the site security
procedures and guestion or report unidentified or unknown visitors

43 LAYOUT, PRODUCT FLOW AND SEGREGATION — PRODUCT INTAKE, HANDLING, STORAGE AND DISPATCH AREAS
Design and layout of the premises prevents the risk of product damage and facilitates product safety, legality and quality
43.1 Premises allow sufficient working space to enable operations to be carried out
properly under safe hygienic conditions and prevent the risk of product damage
43.2 Adequate segregated storage facilities available to enable incompatible products
to be effectively segregated

433 Positioning of machinery, equipment, site facilities and services do not
Jeopardise the integrity of the product, and prevent product ¢ ination and

Free online support via e-mail

The Quality & Safety Management System for Storage and Distribution
Is designed to help organisations tackle the task of implementing an
effective system and progress to certification. As Tony Connor of IFSQN
explains the system gives organisations a head start in developing their
system and preparing for certification:

“The system includes Quality & Safety Procedures covering all the
requirements of the standard thus enabling an organisation to put in
place a system that is compliant with the British Retail Consortium
Global Standard for Storage and Distribution. The package also
provides guidance on how to manage and implement a HACCP
system and determine critical control points (CCPs).

“As a bonus our BRC Quality & Safety Management System is
provided with technical support until you achieve certification.”

To order the BRC Storage and Distribution Quality & Safety
Management System click here

www.ifsgn.com
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