BRCGS Food Safety & Quality Management System Start-Up Guide
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Welcome to the BRCGS Food Safety Quality Management System Implementation
Package Start Up Guide which will guide you through the contents of the package. This
is an ideal package for Food Manufacturers looking to meet the new BRCGS Global
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Standard for Food Safety (Issue 9 2022). Included in the package:

Comprehensive Procedures Manual

Supplementary HACCP Tools & Documents containing the HACCP Calculator
Laboratory Quality Manual

Training Modules

FSQMS, Verification and Validation Record Templates

Free online support via e-mail

Allergen Management Module & Risk Assessment Tool
Supplier Risk Assessment Tool

Product Development Module

BRCGS Risk Assessment Tool

Complaint Management Guidelines & Analyser

Internal Audit Schedule Risk Assessment Tool and Template
Food Fraud Risk Assessment Tool

Food Defence Assessment Tool

Implementation Workbook

User guide
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BRCGS Food Safety & Quality Management System Start-Up Guide

To order the IFSQN Issue 9 BRCGS Food Safety & Quality Management

System Implementation Package click here

When you download the package, you will find this start up guide and 11 folders

MName

¥ ¥ ¥ ¥ ¥ ¥y¥y-yyvyvr

containing the package contents:

= BRC Food Safety Management System Start Up Guide.pdf

Implementation Tools

Section 1 Senior Managemeant Commitment

Section 2 HACCP

Section 3 Food Safety and Quality Management System
Section 4 Site Standards

Section 5 Product Control

Section & Process Control

Section 7 Personnel

Section 8 High Risk High Care Production Risk fones
Section 9 Traded Food Products

Supplementary FSMS Records

Your first job is to buy a copy of get a copy of the current issue of the BRCGS Global
Standard for Food Safety. It is free to download at the BRCGSGS Store

Start by opening the Implementation Tools folder:

= BRC Food Implementation Workbook.pdf

BRC Global Standard for Food Safety Training Guide 2018.pptx
@ BRC Implementation Plan |ssue 8.xlsx

3 Useful Tools
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The next folders to open are the folders Section 1 to Section 9:

Mame ~

Section 1 Senior Management Commitment

Section 2 HACCP

Section 3 Food Safety and Quality Management System
Section 4 Site Standards

Section 5 Product Control

Section 8 Process Control

Section 7 Personnel

Section 8 High Risk High Care Production Risk Zones
Section 9 Traded Food Products
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These folders contain the main Food Safety Management System documents

A comprehensive set of top level documents that cover all the requirements of the
BRCGS standard and form the basis of your Food Safety Quality Management System.
We have written the procedures to match each section and clause of the standard for
ease of implementation.
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PPl insert Design Layout References  Mailings R

Senior Management Reviews are conducted in order to assess the suitability, adequacy and effectiveness
of the Food Safety Quality Management System with the aim of continually improve site effectiveness at
meeting i and exceed

::::: B pect

includes allactivities conducted on site and is as per the
“the BRC Global Standard for Food Safety.

irector and i i iagement from Technical,
', Planning, Distribution and Quality departments.

clude:

the Food Safety and Quality Palicy
the Food Safety and Quality Objectives®
Management Changes.

plan p
scales from previous review meetings

ing internal audits, GMP and HACCP plan

Review and trend analysis
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Section 2 folder also contains the HACCP Calculator CODEX 2022 & BRCGS Issue 9
and HACCP Calculator Instructions
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¥ HACCP Calculator Instructions CO...

HACCP Application

CHAPTER TWO
HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND GUIDELINES FOR
ITS APPLICATION
SECTION 3: APPLICATION
3.1 Assemble HACCP Team and Identify Scope (Step 1)
3.2 Describe product (Step 2)
3.3 Identify intended use and users (Step 3)
3.4 Construct flow diagram (Step 4)
3.5 On-site of flow diagram (Step 5)
3.6 List all potential hazards that are likely to occur and associated with each step, conduct a
hazard analysis to identify the significant hazards, and consider any measures to control
ified hazards (Step 6/ Principle 1)
3.7 Determine the Critical Control Points (Step 7/ Principle 2)
3.8 Establish validated critical limits for each CCP (Step 8/ Principle 3)
3.9 Establish a Monitoring System for Each CCP (Step 9/ Principle 4)
3.10 Establish corrective actions (Step 10/ Principle 5)
3.11 of the HACCP Plan and Verification Procedures (Step 11/ Principle 6)
3.11.1 Validation of the HACCP Plan
3.11.2 Verification Procedures
3.12 Establish and Record Keeping (Step 12/ Principle 7)
3.13 Training

HACCP Calculator Instruction

'HACCP CALCULATOR CODEX 2022 & BRCGS heve 3

elafetefealefefello

e ot et
Document Reference HACCP Calculator Instruction CODEX 2022 & BRCGS 9
Revision 0 August 2022

Witten by: Tony-C

International

Food Safety & Quality Network
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HACCP Training

An Introduction to HACCP training presentation is supplied to train your food safety
team in the preliminary steps to a Hazard analysis, the principles of HACCP and
Instructions in implementing your HACCP system.

73 Introduction to HACCP 2022
ns  Animations  Slide Show  Review  View

An Introduction to HACCP
Training Guide
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PRINCIPLE 1

Conduct a hazard analysis.

PRINCIPLE 2

Determine the Critical Control Points (CCPs).
PRINCIPLE 3

Establish critical limit(s).

PRINCIPLE 4

Establish a system to monitor control of the CCP.
PRINCIPLE 5

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

PRINCIPLE 6

Establish documentation concerning all procedures and records appropriate to
these principles and their application.

PRINCIPLE 7
Egtablish procedur‘es for verification to confirm that the HACCP system is
MY ing effectively.
TN
Insrogtiona!
Tap to add notes
Side 29 0f 84 2 Notes |1 {=7 [] + 00% K3
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Section 2 folder also contains the Sample Docs & Info Folder

sample HACCPE Docs & Info
0O ol SE~ £ v
MName )

Appendix [ll_Proposed decision tree 2022 .jpg

RFR 5th Annual Report Statistics.pdf

Sample Blank HACCP Validation Form.docx

Sample CCP Procedure lce Cream Pasteurization
Sample CCP Record Sample Pasteurizer Log Sheet.docx
Sample CCP Validation FDA...nded Pasteurization Time.pdf
Sample Critical Control Point Validation Record docx
Sample Finished Product Summary.docx

Sample Flow Diagram Sign Off Form.docx

Sample HACCP Flow Diagram.docx

Sample HACCP Flow Diagram.pptx

Sample HACCP Glass Control Verification Record.docx
Sample HACCP Steering Group Review.docx

Sample HACCP Verification Audit Summary.docx
Sample Product Description.docx

Sample Raw Material Summary.docx

Sample Yoghurt Flow Diagram

[ (s (D (R (0 (P [ (R (R (s 1D (2 (R (R (R ) |

3 Sample HACCP Flow Diagram

Slide Show Review  View

ok - Sample Flow Diagram
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There are many useful document templates in this folder, for example Critical Control
Procedures and record which show limits in red for ease of understanding

i | Sample CCP Record Sample Pasteurizer Log Sheet [Co.
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Pasteurizer Log Sheet
m DATE:
i Product: Total N _
Tank | Product | Far% Sougs | Teme. (€} | OC. Sign
- Feed Tank: Fill Tank:
Volume:
i Production Start Time: Production End Time: CIP Start/End Time:
oy TIME
PARAMETERS uMITS UNITS
Flow Rate (CCP Maximurm 5250) 5000-5250 ih
Pre-heater In 45-55 “c
mi Pasteurization Temp. (Homo [n .
Temp.) B2:2 <
Pasteurizer Out Press. ]
S Homo I Press. Pl
Pressure Difference (CCP) Minimum 0.8 ]
=2 End Holding Temp. (CCP) Min. 77.0 C
Product Outlet Temp. (CCP) <5 <
a Homo Press. (1st/ 2nd Stage) 175/50 Bar
m Homo Pressure (Total] 225 Bar
i Glass & Perspex Items Check & Sign | Intact/No Cracks
= 8212 °C |
Diversion Test Before Production Minimum 77 “c ‘
2 Record Diversion &sign
g Operator Name & Sign: Supervisor Sign:
s Document Reference Pasteurizer Log Sheet PAS 001
Revision 01 August 2022
B Owned by: Production Supervisor !
Authorised By: Production Manager “_
Page 10f 1 132 Words I English (US) e — +  100%
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Ice Cream Pasteurisation Procedure

PARAMETERS LIMITS UNITS
Preheater in Temp, 45 - 50 °C
Holding time (CCP) "
Min. 15 seconds Min 15 :
Pasteuriser in Press. 0.5-1.0 Bar
Pasteurisation Temp. 73t1 “C
End Holding Temp. (CCP) o
Min.72.0°C 7Bl <
F. Cooler Out Flow Rate 5.0-5.25 m/h
Milk Qutlet Temp. 442 °C
Product Outlet Overpressure >1.0 Bar
Homo Press. (1st/ 2nd Stage) 150/50 Bar

Ensure that the Pasteurisation Temperature is 73 + 1 °C (Min.72 °C) and the holding time is a
minimum of 15 seconds.

During processing, to change to another Ice Cream Tank put the pasteuriser on recirculation,
change to the required tank then press forward flow.

‘When the product finishes flush the pasteuriser with water. Record the Volume Processed,
Processing Time & Production End Time.

After rinsing proceed to Clean in Place. Record the CIP Start & End Times.

IF ANY PROCESS PARAMETERS ARE OUT OF SPECIFICATION DO NOT CONTINUE TO PROCESS,
PUT THE PASTEURISER ON RECIRCULATION AND CONTACT THE PASTEURISER SUPERVIZER
IMMEDIATELY.

REFERENCES

1kg Ice Cream Specification SPEC 1
FSR 1 Pasteuriser Log Sheet

Document Reference ice Cream Pasteurisation Procedure FS 1
Revision 0 1 August 2022

Owned by: Pasteuriser Supervisor

Authorised By: Production Manager Ly
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rJ @ = B FS 3.4 Internal Audits & Inspections [Compatibility Mode]
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Internal Audits & Inspections Internal Audits & Inspections
Introducti Audits of the food safety and guality management system procedures, policies and activities are listed in
i the Food Safety and Quality Management Audit Schedule.
The company h dandi Internal Audit system, which is maintained
hi in erder to verify the Food Safety Quality tem is and updated and The scope of the internal audit programme includes:
complies with planned arrangements legislation, international standards and best industry practice.
i - Food Safety Plans and Activities
Scope - Prerequisite Programmes
i - Food Defence Plans
i The scope of the Internal Audit System covers all aspects relevant to authenticity, food safety, legality and - Food Fraud Prevention Plans
quality of the Food Safety Quality Management System and includes all products manufactured on site, all - FSQMS Procedures
1 processes and activities conducted on site. - Food Safety and Quality Culture Plan
- All activities that form a part of site’s food safety and quality systems, including those relevant
ik These requirements are aligned with company policies and objectives and thase of the current version of to food safety, authenticity, legality and quality
the BRCGS Global Standard for Food Safety. o
=2
Procedure
il The Senior Management has a total commitment to the and smty Quality Management System and
o provides adequate resource in the form of trained and carry out
Internal Audit Schedule. Internal audits are performed to :unﬁlm that company management systems are
m working effectively and to pi philosophy is to audit, review
and improve.
The Internal Audit Schedule is planned annually and is designed to comprehensively cover all areas of the
a Food Safety Quality Management system including HACCP programmes, prerequisite programmes and
procedures. The scope and frequency of the audits are based on risks associated with the activity and
@ previous audit performance. All areas are covered as a minimum annually and audit dates are spread
throughout the year (minimum 4 different audit dates).
Internal audits are also scheduled for each department’s documents, procedures and records are scheduled
B based on risk.
2 The Technical Manager draws up the Internal Audit Schedule based on the following criteria:
2 - Risk associated with the procedure or activity
iy - Results of Previous audits
N - Number of Corrective Actions raised or outstanding
o - Customer Complaint Analysis
R - Number of Preventative Actions raised or outstanding
fin - Results of the Management Review
5 Document Reference FS 3.4 Internal Audits & Inspections Document Reference FS 3.4 Internal Audits & Inspections
Revision 0 1% August 2022 Revision 0 1% August 2022
q Owned by: Technical Manager Owned by: Technical Manager
Authorised By: General Manager Autharised By: General Manager
Page1of 7 1234 Words O English (UK} & = = = — 4 100%
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BRCGS Audit Plan with Risk Rating 1

High Risk - Quarterly Audits
Medium Risk - Six Monthly Audits
Low Risk - Annual Audit

Section 1 Senior Management Commitment

@ N e W N e

FS 1.1 Senior 1 2 2
10 [FS1.1.1 Food Safety and Quality Policy T 2 z
11 [FS1.1.2 Food Safety Culture 2 2 4
12 [FS1.1.3 Food Safety and Quality Objectives T 2 z
13 FS1.1.4 Senior 1 2 2
1 2 2
T z T
1 2 2
z z 4
1 2 2

14 FS1.L5 Management Mestings
15 FS1.16 Repor

16 [FS 1.1.7 Human and Financial Resources
17 |[FS12 ility and Authority

18 [FS 1.2A Communication

19 Saction 2 The Food Safety Plan - HACCP.
20 [FS 2 HACCP System 2
21 |FS2.1.1 HACCP Team 2
22 [F52.1.2 HACCP Scope 2
23 FS 2.2 HACCP Prerequisites Covered By A
24 [F5 2.3 HACCP Product Description and Relevant Information

25 FS 2.4 HACCP Intended Use

26 [F5 2.5 HACCP Flow Diagrams

27 | FS 2.6 HACCP Flow Diagram Verification

28 [F52.7.1 Hazard dentification

29 FS2.7.2 Harard Assessment

30 [F52.7.3 Identification of Control Measures

31 Fs28 f Critical Control Points (CCPs)

32 [F528 &hb\uhln;\lalldaud Critical Limits for each CCP

33 |Fs2 for each CCP.

34 Psz.nmaMrshqu a Corrective Action Plan

35 |F5 2.12 Validating the HACCP Plan and Establishing Verification Procedures
36 F$2.13 HACCP Records

37 [F52.14 Review of the HACCP Plan

) Section 3 Food Safety & Quality

39 |FS 3.1 Food Safety and Quality [ 2 3 6 [ | | [ | [ |

4 b Audit Risk Rating GMP Audit Schedule +

E
&
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S 3.98 Identification and Traceability System Diagram

Animations Slide Show Review  View
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Identification and Traceability

The traceability entails tracing a product backwards from finished package to its raw
materials, ensuring that all associated chemical, physical and microbiological tests, cleaning

- of equipment and all relevant paperwork has been completed and is within specification.
A mass balance exercise is conducted from raw material including printed packaging and
o labels to finished product volumes to ensure that all finished products are accounted for.

For all products, the following information is traceable from the product expiry code:

= Stage Details Relevant Record
o Raw Material | Time, Date, Temperature, Batch Code, Supplier, | FSR Raw Material
Intake Amount, COC or COA Intake Record
o
i Packagi FSR Packaging Intak
ackaging Batch Code, Date, Supplier, Amount, COC or COA ackaging Intake
=} Intake Record
- In-Process Records all Ingredients mixed including FSR In-Process
batches Reworked material. Batch Code, Date, Amount Record
— Process Product, Time. Hot/Cold Temperature and Time, | FSR Process Record
i} Records Batch Code, Date, Amount
Bulk Storage | Product, Time, Batch Code, Temperature, FSR Bulk Storage
m Records Amount Records
B Production Product, Time, Date, Label, Expiry Code, Code & | FSR Production
Records Amount of Packaging/Labels, Temperature, Records
e st FSR Storage Record
| orage Product, Date, Label, Expiry Code, Amount orage Recor
. Record
o Dispatch Product, Quantity, Customer, Vehicle, Time, .
Records Date, Label, Expiry Code, Amount FSR Dispatch Record
o
Hacce For all Critical Control Points FSR Critical Control
~ Records Records
I Delivery Customer & Location Time, Date, Product, Label, | FSR Delivery Record
I Records Expiry Code, Amount

- Document Reference FS 3.9 Identification and Traceability
Revision 0 1% August 2022

) Owned by: Technical Manager

Authorised By: General Manager
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Section 3 Folder also contains Supplementary Audit RA Training Folder

Supplementary Audit RA Training

0o ol ZE~ | 3~ ]

[=]

@ | Factory GMP Audit Form Example Basic.docx

@ FSR 010 Food Safety Quality System Audit Form Sample.docx
@ FSR 012 Corrective Action Request Sample.docx

@ HA&H Audit Factory GMP Audit Completed Example.docx

O Internal Audit Corrective Action Summary

™ Internal Audit Training - Factory GMP Audits BRCGS 2022 pptx
'.=" Internal Audit Training - Warehouse Audit BRCGS.pptx

T Internal Auditor Training Guide BRCGS Food 2022.pptx

@ Unannounced Audit Protocol Rosta.xlsx

@ Unannounced Audit Protocol.docx

5 - 7 Internal Auditor Training Guide BRCGS Food 2022 (Read-Only)
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Section 3 Folder also contains Supplier Assessment Folder

There are assessment tools and sample records here

FSR 054 Supplier Register.xlsx
FSR 055 Chemical Register.docx

Supplier and Service Assessment
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Home Insert Pagelayout Formulas Data  Review
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B Supplier and Material Risk Assessment

FSR 066 Incoming Raw Material Acceptance Record
QMR 056 Mon Approved Supplier Sample Plan.docx
Raw Material Vulnerability Assessment.xlsx
Supplier and Material Risk Assessment.xlsx
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Section 4 Site Standards

FS 4 Site Plan.docx

FS 4 Site Standards.docx

F5 4.1 External Standards and Site Security.docx

FS 4.1.1 Control of Visitors and Contractors.docx

FS 4.2 Food Defence.docx

FS 4.2 Food Defense Threat Assessment.x|sx

F5 4.3 Factory Plan

F5 4.3 Filling Area Layout Flow Diagram

F5 4.3 Layout, Product Flow and Segregation.docy

Fs5 4.4 Building Fabric.cdocx

FS 4.5 Utilities - Water and Air.docx

F5 4.6 Equipment.docx

FS 4.7 Maintenance.docx

FS 4.8 51aff Facilities.docx

FS 4.2 Product Contamination Cantrol.docx

FS 4.9.1 Chemical Contamination Control.docx

F5 4.92.2 Metal Contamination Control.docy

FS 4.92.2 Control of Brittle Materials.docx

FS 4.9.4 Control of Products Packed into Brittle Containers

F5 4.9.5 Control of Wood.docx

F5 4.10 Appendix If Appropriate-...Eguipment Testing Procedure.docx
F5S 4.10 Foreign Body Detection and Removal.dacx

F5 4.11 Appendix Environmental Microebiclogical Manitoring. pptx
F5 4.11 Housekeeping and Hygiene.docx

FS 4.12 Waste & Waste Disposal.docx

F5 4.13 Management of Surplus F...and Products for Animal Feed.docx
F5 4.14 Pest Management.docx

FS 4,15 Storage.docx

F5 4.16 Dispatch and Transport.docx

A FS 4.1 Appendix Environmental Microbiological Monitoring
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Housekeeping and Hygiene

Each Cleaning Work Instruction will have specific details including:

- Responsibility for cleaning

- Item to be cleaned

- Protective Equipment to be worn

- Cleaning Equipment to be used

- Chemicals to be Used

- Correct dilution and temperature of Chemicals
- Contact time for Chemicals

- Method of Cleaning

- Any requirement for disinfection

- Any requirement to dismantle equipment

- Any precautionary measures

- Cleaning records (including the recording of completion of cleaning and sign off)
- Frequency of cleaning

- Responsibility for verification

The frequency and methods of cleaning are based on risk as assessed by the HACCP team and include the
risk from cleaning chemical residues on food contact surfaces.

The Operations Manager is responsible for ensuring cleaning procedures are implemented effectively and
appropriate standards of cleaning are achieved.

A chemical control sheet is in place for each chemical used on site which includes details the management
of use, handling and storage of non-food chemicals including:

- Approved supplier details

- Chemical data and safety sheets

- Suitability for food use and where appropriate to use

- Instructions for the avoidance of use of chemicals with strong aromas
- Identification of chemicals

- Segregated and secure storage areas

- Use by trained personnel

Cleaning chemicals are fit for purpose, suitably labelled, secured in closed containers and used in
accordance with manufacturers’ instructions.

Cleaning equipment is fit for purpose, colour coded for intended use and stored in a hygienic manner to
prevent contamination. Equipment used for cleaning in high care areas is dedicated for use in that area. All
Cleaning equipment is clearly identified and segregated.

Document Reference FS 4.11 Housekeeping and Hygiene o
Revision 0 1% August 2022
Owned by: Technical Manager
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Section 5

Folder also contains Supplementary Laboratory Quality Manual folder

This folder includes template records, procedures and product sampling plans that

suppleme

nt FS 5.6B Laboratory Quality Manual

Name

- LABR 001 Laboratory Audit Form.doex

LABR 002 Laboratary Training Form.docx

LABR 003 Laboratory Autoclave Record.docx

LABR 004 Microbiological Sample Plan.docx

LABR 005 Filler Sample Plan.docx

LABR 006 QA Sample Plan.docx

LABR 007 Factory Sample Plan.docx

© LABR 007 Factory Sample Plan.xlsx

LABR 008 Daily Balance Calibration Sheet.docx
LABR 008 Laboratory Exception Report.docx

LABR 010 QC Online Check Sheet.docx

LPOL 001 Laboratory Quality Policy.docx

LPPRO 001 Laboratory Operating Procedure for the Autoclave.docx
MICRO 001 Enumeration of Total Viable Counts.docx

M &E -

¥

Home

H LABR 009 Laboratory Exception Report [Compatibility...
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Section 5 Folder also contains Supplementary Allereen Management Folder

Supplementary Allergen Management

Mame

g Allergen Management Tool.xlsx

@ Allergen Warning Label - Celery celeriac.docx

~ Allergen Warning Label - Cereals.docx

- Allergen Warning Label - Eggs.docx

Allergen Warning Label - Fish.docx

Allergen Warning Label - Lupin.docx

Allergen Warning Label - Milk.docx

Allergen Warning Label - Mustard.docx

Allergen Warning Label - Nuts.docx

Allergen Warning Label - Peanuts. docx

Allergen Warning Label - Sesame seeds.docx

Allergen Warning Label - Shellfish.docx

Allergen Warning Label - Soya.docx

Allergen Warning Label - Sulphur dioxide and sulphites.docx
Allergen Warning Label Colour Coding Summary.docx
FS 5.3 Allergen Control System.docx

FS 5.3 Appendix Allergen Clean Validation

FS 5.3 Appendix Allergen Clean Verification

FS 5.3 Appendix Ingredient Allergen Management - Colour Coding.docx
FS 5.3 Finished Product Allergen Summary.docx

FS 5.3 Nut Control Procedure

FS 5.3 Raw Material Allergen Summary Form.docx

SFS 5.3 Supplier Ingredient Allergen Analysis Form.docx

S ¢ ] Fs53Appendixin.. Q-
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Allergen Management
The following colours identify allergens on site

Fish
Shellfish
Soya

Celery/Celeriac
Mustard

Lupin
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There is a comprehensive Allergen Management Procedure, an Allergen Management
Tools and other useful Allergen Control Documents
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Supplier Ingredient Allergen Analysis Form
e
o Company Name:
il Product Specification Number
Allergen Limit ]
o Allergen Allergen Details Stipulated by e el Comments
Peanuts Peanuts
il Mt Nuts = Almond, Hazelnut, Walnut, Cashew, Pecan nut, Brazil nut,
s Pistachio nut, Macadamia nut and Q land nut
o Gluten | Cereals containing Gluten — Wheat, Rye, Barley, Oats, Spelt, Kamut;
Milk Milk
Eggs Eggs
b} Fish Fish
~ shellfish Shellfish
Saya Soya
i Sesame Sesame seeds
5 Celery Celery/celeriac
0 Mustard Mustard
Lupin Lugin.
0 Sulphites Sulphur dioxide and sulphites
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Section 5 Folder also contains Supplementary Product Development Tools Folder which
complement FS 5.1 Product Design & Development procedure

-
]
3
o
»

FPSPEC 001 Whole Milk Summer F..io Yoghurt 100g Specification.docx
FPSPEC 002 Whole 3.5% UHT Milk Specification.docx
FPSPEC 003 1.5% Natural Set Yoghurt Specification.docx
MPD 001 Product Development Plan.docx

MPD 002 Product Development Brief Sign Off Form.docx
MPD 003 Artwork Approval Form.docx

NPD 004 Market Review Form.docx

MPD 005 Project Request Form.docx

MPD 006 Development Recipe Sheet.docx

MPD 006 NPD Costing Form.docx

MPD 007 Taste Panel Form.docx

MPD 008 Factory Trial Assessment Form.docx

RMS 001 Milk Powder Specification.docx

RMS 002 Refined White Sugar Specification.docx

RMS 003 Cocoa Powder Specification.docx

Home

RMS 004 Chocolate Specification.docx
RMSP 001 Fruit Conserve Sample Plan.docx

M da S 5.1 Product Design & Development [Compatibility Mode]

Insert  Design  Layout  References

Product Design & Development
Introduction
The company has established, documented and implemented a procedure for design and development

which is maintained in order to ensure that any new products any changes to existing products, packaging
o manufacturing processes result in safe and legal products.

Product Design & Development

At the product brief stage the team will carry out a risk to ensure that the
intended product does not jecpardise factory operations. Clear guidelines on any restrictions to the scope
of new product developments to control the introduction of hazards which would be unacceptable to the
company or custamers are issued by the Senior Management team,

The Development team take into consideration possible allergens and cross-contamination, cross-

Scope. contamination of vegetarian products with meat products and preservation of products and how these
il materials will be handled to ensure food quality, safety and legality are maintained. For Id preserved
The scope of the procedure for design and includes all prod d on site and products including organic, GMO, and certified origin, the product development team carry out a risk

activities conducted on site.

Should the site be required to outsource any process that may affect product conformity to the defined
standards then the site will assume control over the design and development process.

assessment of the raw material to identify routes of contamination and confirm compliance with

throughout the pur supply chain. Th procedures are then applied to
handling raw material, intermediate product and end produet to prevent cross-contamination and preserve
the identity status of the product.

o Procedure Where packaging materials pose a product safety risk, special handling procedures are intreduced to
i prevent product contamination or spoilage. When special procedures are introduced, new production
o All design and ctivit inated by team and the New Product records are developed, established and maintained to log failures and corrective actions taken, The result

Manager has overall

ity for all design and on site.

The development team are responsible for planning, identifying inputs, generating outputs, reviewing and
verifying the design and development process.

Each stage of the pracess s by the Manager wh is given clear
guidelines on the scope of new product developments by the General Manager.

The stages of product development are as follows:

STAGE 1: Product Brief

STAGE 2: Kitchen work staj

STAGE 3: Approval of Kitchen Product

STAGE 4: Factory trials

STAGE 5: Approval of Factory Product & Product Analysis
STAGE 6: Artwork Process

STAGE 7: Pre-production trials

STAGE 8: Product Launch

STAGE 9: Post Launch

There are reviews at the end of each stage to ensure that the project is feasible and that the new products
or processes and any changes to product, packaging or manufacturing processes be safe and legal and not
affect current product for example the introduction of allergens, glass packaging, microbiological risks or
Ingredients that may affect product claims.

Document Reference FS 5.1 Product Design & Development
Revision 0 17 August 2022

Owned by: Technical Manager

Authorised By: General Manager

of this review is recorded and included in the design and plan.

New Products, Plant and Equipment

New Plant and Equipment requirements are authorised by the Managing Director. The Engineering
Manager is responsible for sourcing new Plant and Equipment and the Senior Management Team including
the New Product Development Manager and Technical Manager approved the equipment meets quality,
food safety and hygiene requirements. It is company policy that all new plant and equipment meets
relevant legislation and also in the European Union bears a CE marking.

The Engineering Manager ensures that all plant and equipment is supplied with a Certificate of Conformity
confirming it is it for purpose (Suitable for use in a Food Environment). The Engineering Manager is
responsible for the installation and commissioning of new plant and equipment in a hygienic and controlled
manner such that it does not represent a risk to product. The Technical Manager is responsible for
approving the release of new Plant and Equipment for shelf life trials and then production.

The Development team co-ordinate production proving trials and confirms acceptable quality, shelf life and
transit stability of the product. Correct operation of processing and packing equipment is confirmed. Shetf
life i b taking into packaging, i

storage conditions.

Document Reference FS 5.1 Product Design & Development
Revision 0 17 August 2022

Owned by: Technical Manager
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Product Development Plan
i - Recosting required
ji STAGE Complete & Authority to Move to Next Stage Yes/No Date Signed
xl New Product Development Manager
i Stage Responsibility Date Signed
STAGE 5: Approval of Factery Product & Product Analysis
i - Consumer panel if required
C\' - Product Approval by Customer
i - Reference sample saved
: - Samples sent for Nutritional
: - Nutritional Results received
: - HACCP drawn up & verified
: - Verification of the cooking instructions
- Samples sent for micro Shelf-life from 3 factory trial runs
Blan NPD 00
]
=
Product Development Plan
- Micro shelf-life results forwarded to Technical Manager
- Organoleptic shelf-life started from 3 factory trial runs
- Micro & Organoleptic shelf-life Results forwarded to Technical Manager
- Customer Spec, Cooking Instructions [ recipe suggestions, new line form
submitted to the Technical Manager
Product specification forwarded to Legal
- Any Special Analysis- Samples sent for Tests
- Special Analysis Results received
- Process control documentation- quality systems updated
STAGE Complete & Authority to Move to Next Stage Yes/No Date Signed
Mew Product Development Manager
Stage Responsibility | Date signed
STAGE 6: Artwork Process
- Customer Spec updated to incorporate any legal / TTM commants
Prod ent Plan NPD 001
By: General Mar
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Section 6 Process control Documents Folder

FS 6.1 Control of Operations

FS 6.2 Labelling and Pack Control
FS 6.3 Quantity Control

FS 6.4 Calibration
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FS 6.1 Control of Operations.docx

F5 6.2 Labelling and Pack Control.docx
- FS 6.3 Quantity Control.docx

- F5 6.4 Calibration.docx

B FS 6.1 Control of Operations [Compatibility Mode]
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Control of Operations Control of Operations
~ - Recipes
Introduction - Mixing instructions
. - Equipment process settings
The company has and i a procedure for th | of operations on - Processing times and temperatures.
bl site, which is maintained in order to ensure eﬂemve use of resources in complying with the requirements - Cooling times and temperatures.
of the Food Safety Quality Management System. - Criteria for product acceptance
sy - Specific test or analysis procedures
Scope - Storage conditions {temperature and humidity where applicable)
2 - Pr:r:qulsnz programmes
This procedure applies to all products, production activities and process activities conducted on site. - Relev
- NACCP plans including Critical Control Point moni i and iteria
Should the site be required to outsource any process that may affect product conformity to the defined
E standards of the Food Safety Quality Management System then the site will assume control over this The process specification is authorised by the Technical Manager and issued to both the laboratory and
& process. production departments.
s Procedure It is a pre-requisite that all production areas on site fully meet the criteria laid down in the Prerequisite
Procedures to ensure that adequate pre-production and environmental controls are in place prior to
- Al Customer puvchase orders are received and approved by the Sales department. Routine customer order production.
tothe using a Sales Order
o Planning documant wmch details product, quantity, required production, order priority, delivery date and Prior to production commencing pre-start up checks to ensure that the | measures
any other specific requirements. have been taken. These checks include:
‘The Operations Manager reviews the Sales Order Planning document with his management team and Glass and Perspex Inspection
= schedules production to meet the order requirements ensuring the necessary resources to complete the Metal Detection Validation
order are available. Confirmation of adequate Cleaning
" The line is clear of previously used packaging
The Planning Manager arranges for all the necessary products and materials to be supplied by issuing a
] production planning order to the Warehouse Manager. The Warehouse Manager issues sufficient quantity The Production Manager supervises the production process to ensure all production is carried out under as
of materials to the production area taking into account fixed wastage from the production model. per the Process Specification and Work Instructions whilst following the Prerequisites, Operational
3 Programmes and HACCP plan guide lines. Product checks are carried out at regular intervals during the
The Technical Manager translates the product specification for every new product into a Process packaging run, following packaging changes and when changing batches of packaging materials to ensure
= i The process specification details ions to be followed and contains correct packaging materials are used and the code s correct.
recipes as defined in customer specifications.
2 Process of key such as nd time is recorded by trained
I ‘The Process Specification describes: operations personnel at all times to ensure the products meets the required specification. Where variation
< in processing conditions may occur within equipment critical to the safety of products the processing
I - Ingredient Details including unique identification code characteristics are validated at a frequency based on risk and equipment performance. All on line automatic
N - Packaging Details including unique identification code monitoring systems have failure alarms and reject mechanisms that are checked prior to start up and
G - Specific Label requirements hourly. Where equipment settings are critical to the safety or legaliy of the product, controls are
~ - Explicit date coding instructions p d and changes to thy settings are only by trained and
= - Bar Code requirements staff.
o - Specific process or production conditions
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Training Training
Introduction Al relevant personnel (including relevant agency- supplied staff, temporary staff and contractors) receive
training on the site’s labelling and packing procedures to ensure the correct labelling and packing of
The company has established, implemented maintains and updates a Food Safety Quality Management products.
System for the site. A requirement of this system is the review and provision of human resources and
training. All relevant personnel including agency staff, temporary staff, engineers and contractors are given allergen
awareness training and trained in the allergen handling procedures.
Scope
‘The Senior Management team identify the skills and competences required for personnel who can affect
The scope for the provision of training includes all products manufactured on site and activities conducted food safety and provide the appropriate education and/or training. Personnel responsible for monitoring
on site. The company ensures that all personnel (including agency-supplied staff, temporary staff and food safety trained in monii and th ive action to be taken when
contractors) carrying out work that can affect product quality and safety are adequately qualified, trained, results are outside critical limits and there is a loss of control. Documented supervisory procedures are in
instructed and supervised commensurate with their activity and are demonstrably competent to carry out place for all critical control point monitoring.
their tasks.
Records of all training are maintained, including those of induction, on-the-job, refresher and external
Procedure training. Training schedules and records are located in the relevant departments, where the following
records are available:
Senior management team identify and provide the human resources and training needed to maintain the
food safety quality systems, meet site policies and objectives, and to meet customer Careful - Training register
consideration is given to the amount of competent trained personnel required whilst also ensuring there - Operator training review
are also adequate infrastructure and a suitable work environment. Resource to identify staff competence - Training matrix
levels required, provision of training, periodic evaluation of its effectiveness and staff awareness training is - Department training matrix
provided. - Individual Training records including:
¥ Title of training course and contents (plus a copy of the material, work instruction or
It is company policy that all personnel, including temporary staff, affecting conformity to product procedure that is used in internal training)
requirements shall be competent on the basis of appropriate education and training, and/or where ¥ Name of trainee and confirmation of attendance
applicable, on the basis of skills and experience and be adequately supervised. v Date and duration of training
v Trainer details
Atraining programme and adequate supervision is put in place for all new personnel until they have been - Identifying the competencies needed for specific roles
assessed as competent. - Reviewing and auditing the implementation and effectiveness of the training and the
ccompetency of the trainer with a view to taking action to improve the training.
Basic elements of employee training will include hygiene requir and of the
relevance and i of their activities in quality objectives and contributing to food The department training matrix is an essential tool in assessing the resource available in the department,
safety. any further training needs of the department and for programming refresher training. Where appropriate,
consideration is given to using the native language of the trainees.
More specifically the Food Safety Team and personnel that can affect food safety are required to be
competent and have the appropriate level of education, training skills and experience. Specific training of Responsibility
personnel whose activities have an impact on product safety, legality and quality such as monitoring control
measures and or critical control points is compulsory, this training is followed up with competency is ible for arranging i training and for reviewing the effectiveness of
assessments. These personnel are also made aware of the important contribution of effective internal and the training given. It is the responsibility of the Department Manager to maintain the training matrix.
external communication.
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High Risk, High Care and Ambient High Care Zones
Introduction
The has blished, d d and impl d a food safety management system for the
site, as part of this system the are ¢ itted to identifying and providing production facilities
and controls that prevent pathogen contamination of products in High Risk, High Care and Ambient High
T Care Production Risk Zones.
o
Scope
= The scope of this procedure includes all high risk/high care product handling areas/facilities on site.
= Layout, Product Flow and Segregation in High-Risk, High-Care and Ambient High-Care Zones
I Infrastructure within the scope of this procedure includes:
I Layout, construction and design of buildings includi y buildi
- - Layout, construction and design of workspace
Layout, construction and design of staff facilities and utilities
Work environment areas, including conditions under which work is performed, within the scope of this
Ll procedure include:
by - legislation
- external environment
2 - pest control
- waste control
= - noise
- temperature
] - humidity
- lighting
%
- - weather
a The Senior N team are ible for ing that the lay out, flow of processes and
of 1} i the risk of product contamination or deterioration in high risk/high care
& areas.
N The Senior Management team issue a map of the site which designates areas by levels of risk from
o~ contamination:
R - high-care zones for chilled and ready-to-eat products
i - high-risk zones for chilled and ready-to-eat products
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Hygiene Code of Practice
Knives
1 Personnel must take care of any knife issued to them. Knives must never be lent to other personnel
2 Personnel must not take their knife off the premises, under any circumstances
3. Anyless or damage to the knife or knife blade must be reported immediately to Management.
* Refer to S 4.9.2 Metal Contamination Control - Knife Control Procedure
Animals and Birds

1 The bringing of animals or birds onto the factory premises or the ncouragement of birds or animals
by putting out of food is forbidden.

2. Anyspillages of foodstuffs or waste should be cleaned up as son as possible to prevent attraction
«of animals and birds.

4. All waste food material should be suitably wrapped and placed into a waste bin as soon as possible.
Stationery
1 Drawing pins, staples, rubber bands, paper clips, pins, etc., are not allowed in the factory.

2 Celle tape or red tape must not be used on machines or to attach notices. Any notices should be
laminated and attached with double-sided sticky tape or a bulldog clip.

Contamination

1 Waste be placed in the proper
around the factory. A ‘clean as you go policy should be adopted.

provided and nat left lying

2 The use of any materials likely to in areas of the
factory, e.g. staples in boxes, should be brought ta the attention of the Management.

3 Itisthe responsibility of every employee to
tion in any area of the i

the

P v
facility that riskto Jor

personnel.

4. Iffor anyreason an employee feels that contaminated product may have been dispatched to
customer(s) they must report the incident to a member of Management immediately.
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Hygiene Code of Practice
Plant Maintenance
1 Nowelding, riveting, drilling or soldering s to be carried out on plant, which is being used for
production.
2. Anypart of the factory where construction work is being carried out should be screened off to
prevent risk of product contamination.
3. On completion of maintenance or construction work the area must be cleaned thoroughly and

debris disposed of.

Factory Tours/Visits

1L It ibili v of staff a visitor around the factory ta ensure
that they are correctly attired and follow the company hygiene rules.

2 All visitors should be informed that there are potential hazards in the factory and asked to exercise
care, and caution, bearing in mind:

~ that they should not touch and keep loose clothing clear of moving machinery.

that they should nat touch any materials in use.

~that they should be aware of forkiift trucks.

~ that strict hygiene rules apply in the factory and no smoking is allowed except in permitted
areas.

that noise levels in some areas of the factory may be high and ear protect

is available.

The various points mentioned in this document should not be considered exhaustive and everyone is asked
to help reduce the slightest risk of product contamination,

Everyone is asked to be on the alert at all times and ask for help from members of Management if they
have any concern over any matter relating to hygiene.

All personnel are reminded that this doeument forms part of the Company Handbook of Pracedures and
failure to comply could result in disciplinary action
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HACCP System for Traded Products

Introduction

The company is committed to supplying safe products for consumption. As part of this commitment, all
processes used in the purchase and handling of Traded Food Products are subject to hazard analysis
incorporating the Codex Alimentarius HACCP principles and the reguirements of the current edition of
the BRCGS Global Standard for Food Safety.

All food safety hazards, that may reasonably be expected to oceur, are identified by this process and are
then fully evaluated and significant hazards that have been identified are controlled so that our Traded
Food Products do not represent a direct or indirect risk to the consumer,

The Food Safety Management System is fully supported by verification p and
validation of the control meast bination of control that are i through the
HACCP (food safety) plan and where applicable Prerequisites/GMPs. The scope of traded products
HACCP (food safety plan are the products and the processes for which the site is responsible, so
purchase and supplier approval, goods receipt, storage and dispatch.

HACCP Application

The Company Food Safety System has been developed based on CODEX Recommended International
Code of Practice General Principles of Food Hygiene 2020 Edition - CHAPTER TWO - HAZARD ANALYSIS
AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND GUIDELINES FOR ITS APPLICATION - SECTION 3:
APPLICATION

3.1 Assemble HACCP Team and Identify Scope (Step 1)

3.2 Describe product (Step 2)

3.3 Identify intended use and users (Step 3)

3.4 Construct flow diagram (Step 4)

3.5 On-site confirmation of flow diagram (Step 5)

3.6 List all potential hazards that are likely to occur and associated with each step, conduct a hazard
analysis to identify the significant hazards, and consider any measures to control identified hazards (Step
6/ Principle 1)

3.7 Determine the Critical Control Points (Step 7/ Principle 2)

3.8 Establish validated critical limits for each CCP (Step 8/ Principle 3)

3.9 Establish a Monitoring System for Each CCP (Step 9/ Principle 4)

3.10 Establish corrective actions (Step 10/ Principle 5)

3.11 Validation of the HACCP Plan and Verification Procedures (Step 11/ Principle 6)

3.11.1 validation of the HACCP Plan

3.11.2 Verification Procedures

3.12 Establish Documentation and Record Keeping (Step 12/ Principle 7)

3.13 Training
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Free Online Technical Support

Finally, a reminder.
One of the unique features of our packages is that we provide technical support.
This package includes online technical support and expertise to answer your questions
and assist you in developing your BRCGS Issue 9 Food Safety and Quality Management

System until you achieve certification.

The contact email is support @ifsgn.com without the space

C000000000000000C

Click here to order the BRCGS Food Safety and Quality Management System for Food
Manufacturers - Issue 9 Implementation Package now
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