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Welcome to the IFSQN FSSC 22000 Food Safety Management System
Implementation Package Start Up Guide which will guide you through
the contents of the package. This updated Version 6 Package includes:

Food Safety Management System Procedures

A comprehensive set of editable Food Safety Management System
Procedures written in Microsoft Word format

Prerequisite Programme Template Procedures

A comprehensive set of editable Prerequisite Programme Template
Procedures written in Microsoft Word format

Food Safety Record Templates

Training
An extensive set of IFSQN PowerPoint Training Presentations

Implementation Assistance

A range of tools that assist in developing your Food Safety Management
System including instructions, guidance and Free technical support

Click here to order the IFSQN FSSC 22000 Version 6 Implementation
Package Now
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When you download the package, you will find this start up
guide and 5 folders containing the package documents:

Name

B Food Safety Menagement System
> FSMS Records
= IFSQN FSSC 22000 Food Start Up Guide Version 6.pdf
Operational PRFs
Prerequisite Programmas
Project Tools
PRP Verification Records
Training
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Your first job is to buy a copy of:

ISO 22000 Food safety management systems -- Requirements for
any organization in the food chain

and

ISO/TS 22002-1 Prerequisite programmes on food safety -- Part 1:
Food manufacturing

Standards from ISO.

Also download CODEX RECOMMENDED INTERNATIONAL CODE
OF PRACTICE GENERAL PRINCIPLES OF FOOD HYGIENE
(free to download)

Also download the FSSC 22000 Certification Scheme Version 6
documents (free to download)

Start by opening the Project Tools folder:

Name

= Additional Tools
@ FSSC 22000 FSMS imptementaticn Flan
@l FSSC 22000 Version 6 FSMS fmplementation Plan.xlsx
= IFSQN FSSC 22000 Food Implemenltation Workhook Version €, odf
@ Senior Management FSMS Implemsantation Checklist.docx
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There is the FSSC 22000 FSMS Implementation Plan which can be
used to plan the development of your Food Safety Management System

Excel and Word Project Planner template copies are supplied.
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FSSC 22000 Implementation Plan 2023

Responsible

Step Team Implementation Task
Top The organisation purchases a copy of the ISO 22000:2018 and TS/1SO 22002-1 and
1 | Management | information on the FSSC 22000 Certification Scheme including the FSSC 22000 Certification Scheme Additional
Requirements Version 6.
2 Top Top and internal issues that are relevant to its purpose and that affect its ability to
achieve the ded (s) of its FSMS.
3 Top Top the d parties that are relevant to the FSMS and the relevant requirements of the
parties of the FSMS.
R Top Top the and ility of the FSMS to establish its scope. The scope shall specify
the p and ices, and site(s) that are in the FSMS.
s Top Top plan how to I update and | aFSMS, the
needed and their
6 Top Top plan the of a food safety culture and the actions required to d leadership and
with respect to the FSMS
7 Top Top blish and a food safety policy
8 Top Top Management determine and ensure that the responsibilities and authorities for relevant roles are assigned,
and d
9 Top Top Management appoint the Food Safety Team and the Food Safety Team Leader
10 Top Top Management plan the FSMS, considering the issues from Action 2 and the requirements referred to in Action 3 & 4
and determine the risks and opp that need to be d
1 Top Top Management plan proportionate actions to address these risks and opportunities; how to integrate and implement
the actions into its FSMS p and how to the eff of these actions
12 Top Top blish food safety obj
13 Top Top Management determine and provide the resources needed for the blish
update and continual improvement of the FSMS.
Document Reference FSSC 22000 FSMS Implementation Plan Version 6
Revision 0 2" November 2023
Owned by: Project Manager
Authorised By: General Manager
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The main document in the folder is the New FSSC 22000 Food
Implementation Workbook Version 6
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This workbook is provided to guide you in the implementation of your
Food Safety Management System. The workbook is divided into 7 steps
that are designed to assist you in implementing your food safety
management system effectively:
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v’ Step One: ISO 22000 Training for Management

v Step Two: Top Management Implementation

v Step Three: Food Safety Management System

v’ Step Four: Project 22000 including HACCP Implementation
v' Step Five: Internal Auditing & Checklists

v' Step Six: Review and Updating

v' Step Seven: Final Steps to ISO 22000 Certification
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The Implementation Workbook includes a final Self-Assessment
Checklist to ensure that you meet the requirements of ISO 22000, ISO
22002-1 and FSSC 22000 Certification Scheme Additional
Requirements.

Assess the Food Safety Management System

The Steering Group need to allocate responsibility to assess if the established Food Safety Management
System meets the requirements of the ISO 22000 standard, TS ISO 22002-1 and FSSC 22000 Certification
Scheme Additional Requirements Version 6 using the checklists provided.

1SO 22000 Food Safety System Requirements Internal Audit
1SO 22000 Clause Audit Findings
4 Context of the
4.1 Understanding the organization and its context

Has the organization determined external and internal issues that are
relevant to its purpose and that affect its ability to achieve the
intended result(s) of its Food Safety Management System?
Has the organization identified, reviewed and updated information
related to these external and internal issues (legal, technological,
competitive, market, cultural, social and economic environments,
cybersecurity and food fraud, food defence and intentional

inati ge and perf of the organi ?
See notes from the standard.

4.2 Under ding the needs and expectations of parties
To ensure that the organization has the ability to consistently provide products and services that meet applicable statutory, regulatory and
customer requirements with regard to food safety, has the organization determined:
- the interested parties that are relevant to the Food Safety
System?
- the relevant requirements of the interested parties of the Food
Safety System?

Does the organization identify, review and update information
related to the interested parties and their requirements?
4.3 Determining the scope of the food safety system

Review compliance with FSSC 22000 Certification Scheme Additional Requirements

The Steering Group now need to allocate responsibility to determine how far established procedures meet the
Additional Requirements of the FSSC 22000 Certification Scheme and complete the form.

FSSC 22000 Certification Scheme Additional Requirements Version 6

Compliant

FSSC 22000 Certification Scheme A Comments

Yes No

2.5.1 Management of Services and Purchased Materials — in addition to 7.1.6 Control of externally provided processes, products or services

Is any analysis critical to the verification and/or validation of food
safety c bya lab y (including both internal
and external laboratories as applicable) that has the capability to
produce precise and repeatable test results using validated test
methods and best practices. (e.g. successful participation in
proficiency testing programs, regulatory approved programs or
accreditation to international standards such as ISO 17025)?

Is there a documented procedure for procurement in emergency
situations to ensure that products still conform to specified
requirements and the supplier has been evaluated?

Is there a policy for the procurement of animals, fish and seafood
that are subject to control of prohibited substances?

Is there a review process for product specifications to ensure
continued compliance with food safety, legal and customer
requirements?

2.5.2 Product Labelling and Printed Materials — in addition to 8.5.1.3 Characteristics of end products
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The next folder to open is the Food Safety Management System

£
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folder

Food Safety Management System Contents.docx

° FSMS 4.1 Organization Analysis.x|sx

FSMS 4.1 Understanding the organization and its context

FSMS 4.2 Understanding the needs and expectations of interested parties
FSMS 4.3 Determining the scope of the fuod safety manzgement system
FSMS 4.4 Foad Safety Management System - Appendix

FSMS 4.4 Foad Safety Managerient System - Update.docx

© FSMS 5.1 Food Safety Culture Planning.xIsx

FSMS 5.1 FS Culture - Expected Behaviours.pptx

FSMS 5.1 Leadership and cemmitment.docx

FSMS 5.2 Food Safety & Quality Policy

FSMS 5.3 Appendix Job Descriptions.docx

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

FSMS 6.2 Food Safety & Quality Objectives.docx

FSMS 6.3 Planning of changes

FSMS 7 Support

FSMS 7.4 Communiczation.docx

FSMS 7.5 Documented Informat’on.decx

FSMS 8.1 Operational plarning and cont-ol

FSMS 8.1 Product Development

FSMS 8.2 Prerequisite programmes (PRPs)

FSMS 8.3 Traceabilily system.docx

FSMS 8.3A Traceability Batch System.cocx

FSMS 8.3B Traceability System Diagram.pptx

FSMS 8.4 Emergency preparedness and response.docx

FSMS 8.5 Hazard Contrcls

FSMS 8.5.1 Preliminary steps to enabie hazard analysis.docx

FSMS 8.5.2 Hazard Analysis.docx

FSMS 8.5.3 Validation of control measures and combinations cf contro! measures.docx
FSMS 8.5.4 Hazard control plan (HACCP/OPRP Plan).docx

FSMS 8.6 Updating the information specifying the PRPs and the hazard contro’ plan
FSMS 8.7 Control of monitoring and measuring.docx

FSMS 8.8 Appendix Verification Plan

FSMS 8.8 Verification related to PRPs and the hazard control plan.docx
FSMS 8.9 Control of product and process noncenformities.docx
FSMS 8.9.5 FDA Recall Template.docx

FSMS 8.9.5 Withdrawai/recall.docx

FSMS 9.1 Monitoring, measuremznl, analysis and avaluation

FSMS 9.2 Internal Audits & Inspections

FSMS 9.2 Plans & Checklists

FSMS 9.3 Mznagement review.docx

FSMS 10 Improvement.docx

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

10 Improvement

10.1 Nonconformity and corrective action

FSMS 10 Improvement 10.2 Continual improvement

10.3 Update of the Food Safety & Quality
Management System

The main documents are provided in Microsoft Word English (US)
format and are easily edited to suit your organization.

You can edit
the header

For example put your
company logo or
name and address in
the header
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Food Safety & Quality Management System

4.4 Food Safety & Quality Management System

The company has planned, and a Food Safety & Quality
Management System, which is maintained and updated in order t improve its
in with legistation, i dards and best industry practice. The company has

planned and developed the processes needed and their interactions that contribute to meeting the
defined requirements of the Food Safety & Quality Management System and producing safe, quality
products.

- [ You can edit
the main text

The scope of the Food Safety & Quality Management System includes all product categoried

tivities ion sites and any activities that can affect food safe
quality.

Due diligence

The Food Safety & Quality Manual demonstrates due diligence of the company in the effective
development and implementation of the Food Safety & Quality System. These dk

are fully supported by the completion of the records specified in this manual for the monitoring of
planned activities, and ion of control and by taking effective actions

when non-conformity is encountered.

Food Safety & Quality

The company Is committed to supplying safe, quality products for consumption. As part of this
commitment, all products and processes used in the manufacture of food products are subject to hazard
analysis based on the Codex Alimentarius guidelines for the application of a HACCP system and ISO
22000 requirements. All food safety hazards, that may reasonably be expected to occur, are identified
by this process and are then fully evaluated and controlled so that our products do not represent a
direct or indirect risk to the consumer. New information regarding food safety hazards is continually
reviewed by the Food Safety Team to ensure that the Food Safety Management System Is continually
updated and complies with the latest food safety requirements.

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

7 E=0 = =
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You can edit
the footer
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Open the FSMS 8.1 Product Development Folder

(It is in the Food Safety Management System Folder with the FSMS

Documents)
<
Favorites Name ~
0 Downloads @ Food Safety Management System Contents.docx
/L\ Applications @ FSMS 4.1 Organization Analysis.xIsx
N @ FSMS 4.1 Understanding the organization and its context
[ Documents @ FSMS 4.2 Understanding the needs and expectations of interested parties
& iCloud Drive @ FSMS 4.3 Determining the scope of the foud safety manzgement system
_ O FSMS 4.4 Food Safety Manageimnent System - Appendix
Desktop @ FSMS 4.4 Food Safety Managerient System - Update.docx
Devices @ FSMS 5.1 Food Safety Culture Planning.xIsx
B Anthony's i.. 1 FSMS 5.1 FS Culture - Expecled Behaviours.pptx
- @ FSMS 5.1 Leadership and commitment.docx
k=l Macintosh... O FSMS 5.2 Food Safety & Quality Policy
(Z) Remote Disc @ FSMS 5.3 Appendix Job Descriptions.docx
B knGsT @ FSMS 5.3 Organizational roles, respansibilities and authorities.docx
= @ FSMS 6.1 Actions to address risks and opportunities.docx
Tags @ FSMS 6.2 Food Safety & Quality Objectives.docx
@ Purple @ FSMS 6.3 Planning of changes
@ FSMS 7 Support
Green @ FSMS 7.4 Communication.docx
Orange @ FSMS 7.5 Documented Informat’on.docx
@ FSMS 8.1 Operational plarining and cont-ol
Yellow
> FSMS 8.1 Product Development
® Blue O FSMS 8.2 Prerequisite programmes (PRPs)
® Gray @ FSMS 8.3 Traceabilily system.docx
@ FSMS 8.3A Traceability Batch System.docx
All Tags... &= FSMS 8.3B Traceability System Diagram.pptx:
O FSMS 8.4 Emergency preparedness and response.docx

> FSMS 8.5 Hazard Contrcls
"~ FSMS 8.5.1 Preliminary steps to enable hazard analysis.docx
~ FSMS 8.5.2 Hazard Analysis.docx
- FSMS 8.5.3 Validation of control measures and combinations of contro’ measures.docx
" FSMS 8.5.4 Hazard control plan (HACCP/OPRP Plan).docx
- FSMS 8.6 Updating the information specifying the PRPs and the hazard contro’ plan
FSMS 8.7 Control of monitoring and measuring.docx
- FSMS 8.8 Appendix Verification Plan
FSMS 8.8 Verification related to PRPs and the hazard control plan.docx
FSMS 8.9 Control of product and process noncenformities.docx
" FSMS 8.9.5 FDA Recall Template.docx
- FSMS 8.9.5 Withdrawalfrecall.docx
" FSMS 9.1 Monitoring, measuremsanl, analysis and avaluation
" FSMS 9.2 Internal Audits & Inspections
> FSMS 9.2 Plans & Checklists
- FSMS 9.3 Mznagement review.docx
@ FSMS 10 Improvement.docx
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There is comprehensive product development documentation:

Product Development

Il

Name ~

- FPSPEC 001 Whole Milk Summer Fruit Bio Yoghurt 100g Specification.docx
- FPSPEC 002 3.5% UHT Milk Specification.docx

- FPSPEC 003 1.5% Natural Set Yoghurt Specification.docx
- NPD 001 Product Development Plan.docx

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

NPD 004 Market Review Form.docx

NPD 005 Project Request Form.docx

NPD 006 Development Recipe Sheet.docx

NPD 006 NPD Costing Form.docx

NPD 007 Taste Panel Form.docx

NPD 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

RMS 004 Chocolate Specification.docx

RMSP 001 Fruit Conserve Sample Plan.docx

I3 I3 I3 I3 I3 I3 I3 I3 I3 I3 I3 I3 I3

eoee M @ v & ¥ B NPD 001 Product Development Plan [Compatibility Mode] =~ Q~ O~
Review  View &t Share v
S 10

Home Insert Design Layout References Mailings
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Product Development Plan

Stage Responsibility Date Signed
STAGE 1: Product Brief
i - Product Brief supplied to NPD
- Critical path generation
STAGE Complete & Authority to Move to Next Stage Yes/No Date signed
Development Manager
Stage Responsibility | Date Signed

STAGE 2: Kitchen work stage
- Specification sent for New Ingredients

- Preliminary Specification Checked and signed off

- Raw Material evaluated by Quality against the Spec

- Initial Product costing done

Document Reference Product Development Plan NPD 001

Revision 0 1% August 2023

Owned by: Development Manager \ ‘j‘
Authorized By: Quality Manager N //
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The next folder to open is the FSMS 8.5 Hazard Controls Folder

g
E

CCP Procedure Sample Pasteurizaton.docx
CCP Record Sample Pasteurizer Log Shest.cocx
FPSPEC 001 Whale Milk Summer Fruit Bio Yoghurt 100g Specificaticn.docx
FPSPEC 001 Yoghurt 100g Specification Review.dccx
FPSPEC 002 3.5% UHT Milk Specification.docx
FPSPEC 003 1.5% Naturel Set Yoghurt Specification.docx
4 FSSC 22000 HACCP Calculator instructions 2023.pdf
° FSSC 22000 HACCP Calculator Master 2023.xIsx
HACCP Definitions
HACCP Hazard Analysis Prompt
HACCP Steering Group Review Template.docx
Hazard Control Plan Template
s IFSQN HACCP Hazard Anaiysis Prompt.pdf
Manufacturing Control Prerequisites.docx
PRP 2 HACCP Prerequisile Programmes.docx
Raw Material Summary Sheet.docx
RMS 001 Milk Powder Specification.docx
RMS 002 Refined White Sugar Specification.docx
RMS 003 Cocoa Powder Specification.docx
RMS 004 Chocclate Specification.docx
RMSP 001 Fruit Conserve Sample Plan.docx
Sample Finished Product Summary Sheet.docx
Sample HACCP Flow Diagram.docx
Sample HACCP Flow Diagram.pptx
Sample HACCP Validation.docx
Sample HACCP Verification Audit Summary.dccx
Sample Product Descripticn

{= N1 = ST = N = N = N = |
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Sample Verification Record.dccx

Sample Yoghurt Flow Diagrarn 2 High Care.docx
Sample Yoghurt Flow Diagrain 2 Ravisicn 3.00cx
> Validation Records

The HACCP System is defined in the following Food Safety
Management System documents:

FSMS 8.5.1 Preliminary steps to enable hazard analysis

FSMS 8.5.2 Hazard analysis

FSMS 8.5.3 Validation of control measure(s) and combinations of control
measures

FSMS 8.5.4 Hazard control plan (HACCP/OPRP plan)

FSMS 8.6 Updating the information specifying the PRPs and the hazard
control plan

FSMS 8.7 Control of monitoring and measuring

FSMS 8.8 Verification related to PRPs and the hazard control plan

FSMS 8.5.1 Preliminary steps to enable hazard analysis.docx

FSMS 8.5.2 Hazard Analysis.docx

FSMS 8.5.3 Validation of control measures and combinations of control measures.docx
FSMS 8.5.4 Hazard control plan (HACCP/OPRP Plan).docx

FSMS 8.6 Updating the information specifying the PRPs and the hazard control plan
FSMS 8.7 Control of monitoring and measuring.docx

FSMS 8.8 Appendix Verification Plan

FSMS 8.8 Verification related to PRPs and the hazard control plan.docx
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There is also a Validation Records Folder

Il

Name -

- Tt Ty e -

Sample Finished Product Summary Sheet.docx

- Sample HACCP Flow Diagram.docx

- Sample HACCP Validation.docx

Sample HACCP Verification Audit Summary.docx
Sample Product Description

Sample Verification Record.docx

Sample Yoghurt Flow Diagram 2 High Care.docx
Sample Yoghurt Flow Diagram 2 Revision 3.docx
3 Validation Records

The folder contains examples of Validation Records plus a sample
Operational Procedure and corresponding Record

Il

@ CCP Procedure Sample Pasteurization.docx

@ CCP Record Sample Pasteurizer Log Sheet.docx

@ CCP Validation - Cleaning After Nut Production.docx
@ CCP Validation Cleaning and Sanitation.docx

@ Prerequisite Validation - Maintenance.docx

@ Prerequisite Verification - Training.docx

eee MAE v~ U & - &cepvaid. Q- O~
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Metal Detection CCP Validation

Metal Detection CCP Validation

Freshly Prepared Sandwiches
Step Number 8Packing
Hazard Presence of metal objects
Metal Detection to a MINIMIUM sensitivity of 3mm Ferrous.
and Non-ferrous

Applicable

Control Measure

Applicable

Yes | Mo
Sclentific Validation 7
v
AT R LR v In isk by using a metal detector
Simulated Production Conditions 7
Collection of Data innormal p
production
Tndustry Code of Practice
Admissible i industrial practices v recommendation 3mm Ferrous 3.5mm
Stainless
Legislation 7
Mathematical Modelling
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The next folder to open is the Prerequisite Programmes Folder

Name -~

- FSSC 22000 FSQMS Prerequisites Menual.docx

" PRP 4.1 Design and Construclion of Buildings.docx

" PRP 4.2 Environment Prerequisite Programmes.docx

- PRP 4.3 Site Location and Standards.docx

- PRP 5.1 Layout of Premises and Wcerkspace.docx

" PRP 5.2 Internal Design and Layout.dccx

~ PRP 5.3 Internal Structure.docx

" PRP 5.4 Equipment Design and Location.docx

- PRP 5.5 Laboratory Fecilities.docx

> PRP 5.5 Laboralory Manual

" PRP 5.6 Temporary Structures and Vending Machine Facilities.docx

" PRP 5.7 Storage Prerequisites.docx

- PRP 6.1 Site Services.docx

"~ PRP 6.2 Control of Water Supply.cocx

" PRP 6.3 Control of Boi'er Chemiczls.cocx

" PRP 6.4 Control of Air Supoly.docx

" PRP 6.5 Control of Compressed Alr and Gases.docx

- PRP 6.6 Lighting.docx

PRP 7 Food Less and Waste Anzlysis.xlsx

- PRP 7 Waste Management Overview including FLW.cocx

" PRP 7.1 Waste Management PRPs

" PRP 7.2 Waste Containe Management.docx

" PRP 7.3 Waste Disposal.docx

" PRP 7.4 Drainage Systems.docx

" PRP 7.5 Management of Surplus Food and Products for An'mal Feed

" PRP 8.1 Equipment Prerequisile Programmes.docx

" PRP 8.2 Equipment Hygienlc Design.docx

- PRP 8.3 Food Centact Su-faces.docx

" PRP 8.4 Monitoring Equipment.dccx

"~ PRP 8.5 Equipment Cleaning.docx

" PRP 8.6 Appendix Meintenance Procedure.docx

- PRP 8.6 Maintenance Prerequisite Programmes.docx

> PRP 9 Supplier RA
@ PRP 9.1 Purchasing Prerequ'sile Programmes.doacx
@ PRP 9.2 Supplier Approval and Monitoring.docx
@ PRP 9.3 Contrel of Incoming Materials.docx
a
d

" PRP 9.4 Food Fraud Prevention
° PRP 9.4A Foced Fraud Assessment Tool
= PRP 9.4A Food Fraud Assessment Tool (nstructions.pdf
@ PRP 9.4A Food Fraud Incoming Maler'al Assessment Tool.xlsx
@ PRP 10.1 Prevention of Contamination.docx
@ PRP 10.2 Prevention of Microbiological Contamination.docx
@ PRP 10.3 Allergen Control.docx
> PRP 10.3 Allergen Management System
" PRP 10.4 Prevention of Physicel Contemination.docx
"~ PRP 11.1 Cleaning Prereguisile Programmas.docx
" PRP 11.2 Cleaning Agents and Equipment.dccx
" PRP 11.3 Cleaning Procedures.docx
" PRP 11.4 CIP Systems Pierequistes.docx
- PRP 11.5 Monitering of Cleaning Effect'venass.docx
= PRP 11.5A Environmental Monitoring Planning.pptx
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¢

PRP 12 Management of Pest Ccntrol.docx
PRP 12.1 Pest Control Prerequisites.decx
PRP 12.2 Pest Control Programmea.docx
PRP 12.3 Prevention of Pest Access.docx
PRP 12.4 Prevention of Pest Harbourage.docx

PRP 12.5 Pest Monltoring.docx

PRP 12.6 Pest Eradication.docx

PRP 13 Hygiene Code of Practice.docx

PRP 13.1 Personal Hygiene and Pe-sonnel Facilities Prerequisites.docx
PRP 13.2 Perscnnel Hygiene Facilities.docx

PRP 13.3 Personnel Canleen Facilities.docx

PRP 13.4 Protective Work Wezr.docx

PRP 13.5 Medical Screening.docx

PRP 13.6 lllness Reporling Systems.docx

PRP 13.7 Personal Cleanliness.docx

PRP 13.8 Personal Behaviour.docx

PRP 13.9 Control of Visitors and Sub-Ccntractors.docx

PRP 14.1 Rework Prerequisite Programmes.doccx

PRP 14.2 Rework Storage Identificalion and Traceatility.docx

PRP 14.3 Rework Usage Prerequisites.docx

PRP 15.1 Product Recall Prerequisite Programmes.docx

PRP 15.2 Product Recall Procedure Prerequisites.docx

PRP 16.1 Warehousing Prerequisites.dccx

PRP 16.2 Warehousing Procedures.cocx

PRP 16.3 Appendix - Dispatch and D’stribution Procedure.docx

PRP 16.3 Dispatch and Distribut’on Prerequisites.docx

PRP 17.1 Product Informaticn Preraquisites.docx

PRP 17.2 Product Labelling Controls.docx

PRP 17.2A Label Retention and Check.docx

° PRP 18 Food Defence Mitigation Sirategies Checklists.xlsx

PRP 18.1 Food Deferice System.docx

~ PRP 18.1 Food Threat Assessmenl & Mitigation Plan.xisx

PRP 18.2 Access Controls.docx

v ¢ ¢ ¢ v ¢ v I [ e ¢ ¢

¢

ﬂﬂl.ﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂ
¢ e L e e 2 e e e e e

The documents are provided in Microsoft Word English (US) format
and are easily edited to suit your organization.

For example put your
company logo or
name and address in
the header

You can edit
the header

3 PRP 12 Management of Pess Control [Compatiilty Mode)
Roforonces  Mallogs  Review \

Management of Pest Control Management of Pest Control

ot - equipmant and mareria storage spaciications

You can edit
the main text

Srofuct contamination, - emergency call eut procedures.

organization or regulasory muthorty

This inchodes

The contracted service peovides:

The azares

bosies, eess. actiity and recommendaticns for taking Correctve Actiors.

Ram el et provention measuret
- Mying nsect contsos nclusing fy Kiling units.
- emergency 2-bour cal owt service

- 53l consrol manerial and peocedures

- e
- PRP &3 Site Location and Suandards Prerequisne Progammes.
- PP 5.1 Layout of Premises and Workspace Prerequshe Programmes by
- PRP 5.3 nternal Sructure Prerequisie Programmes

auabfied

desermine placemen of moritaring devices.

rier Bar Stations

he contract agreement defiees: e

- compuny aed contractor kay contact pursosnel

- torm of the contraet

10 Words 02 English (LK)

100%
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You can edit
the footer
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The next three folders contain supplementary documentation and
tools to assist with specific Prerequisite Programmes
(They are all in the Prerequisite Programmes Folder with the PRP

Documents)

Open PRP 10.3 Allergen Management System Folder

There is comprehensive allergen management documentation and the
Allergen Management Tool which assist PRP 10.3 Allergen Control:

o000 MHwW- U +

Name

° Allergen Management Tool.xlsx

Allergen Warning Label - Celery celeriac.docx

Allergen Warning Label - Cereals.docx

Allergen Warning Label - Crustaceans.docx

Allergen Warning Label - Eggs.docx

Allergen Warning Label - Fish.docx

Allergen Warning Label - Lupin.docx

Allergen Warning Label - Milk.docx

Allergen Warning Label - Molluscs

Allergen Warning Label - Mustard.docx

Allergen Warning Label - Nuts.docx

Allergen Warning Label - Peanuts.docx

Allergen Warning Label - Sesame seeds.docx

Allergen Warning Label - Soya.docx

Allergen Warning Label - Sulphur dioxide and sulphites.docx
Allergen Warning Label Colour Coding Summary.docx
Finished Product Allergen Summary.docx

PRP 10.3 Comprehensive Allergen Management System.docx
QM Allergen Clean Validation.docx

QM Allergen Clean Verification.docx

QM Allergens.docx

QM Appendix Ingredient Allergen Management - Colour Coding.docx
Raw Material Allergen Summary Form.docx

Supplier Ingredient Allergen Analysis Form.docx

7 Allergen Management Tool

Home Insert Pagelayout Formulas Data

Zoom | 100%
on |V arines / Headg @, zoom 10100% iew Rocor
fx =Process Flow'1B6
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The next folder to open is the PRP 9 Supplier RA Folder

There are Supplier Assurance Documents and Supplier Risk
Assessment Calculator to supplement:

PRP 9.1 Purchasing Prerequisite Programmes

PRP 9.2 Supplier Approval and Monitoring

PRP 9.3 Control of Incoming Materials

PRP 9.4 Food Fraud Prevention

PRP 9.4A Food Fraud Raw Material Assessment Calculator

Name ~

" FSR 054 Supplier Registerx/sx

FSR 055 Chemical Register.docx

FSR 056 Non Aporoved Supplier Sample Plan.docx

FSR Supplier Assessmant Form.docx

PRP 9.3A Incoming Material Specification Requirements.docx
° Supplier Risk Assessment Calculator.x/sx

eee MHEH v~V + B Supplier Risk Assessment Calculator

| Xow Calibri (Body) +|[20 ~|| A~ A == =7 Wrap Text Genera - 2 AutoSum =
Copy + > Fil z
Paste BlI u.- JSELAL | [=]l=]=][]= v | [S]]% ] > 0 | Conditional Format |  Good  MNewal | Insert Delete  Format Sort&
§7 Format = - = P Clear it
AL - fx Supplier Risk Calculator
A 8
1 |Supplielr Risk Calculator
: .
" " - Risk
Score Supplier Category Rating Severity of Risk Rating
3 Score.
s Final ngrodientContract Packer atastrophic - doath or large number of serious nuries i3 Exreme
Raw Ingredient/High Risk Service Major fo 16-20 High
3 Contact Packaging Moderate - medical treatment required 9-15 Moderat te.
2 Non Contact Packaging Winor - frst aid reatmontroqured < Low
1 Low Risk Servce Minor -no juies
s
i
sc | s .
war n
pta i
10 pet i
e i
tonl 1 < ‘Supplier Control Measures Required
erg| t a
ry v n
Supplier <
o Supplier tegon < primary Control Secondary Control Primary Control
13 A Chocolate Topping i Salmonella Present Not Supplier Audit every 6 mont by Site prior to Use
1 5 e o 16 Supplir Audit every 2 Years ertficaton to GFS.
1 3 Contract Pack None Currently ool i Fsi
6 ) Coke T Contact Packagin T 12 | Certfication Suppler
u € Non-Contact Pac: ol COC with each Delivery
18 3 o pplie
19 G Lii: 1ppli
2 W 5 uppli o
2 i s o o
2 7 1 s o uppler
2 K 1 5 uppli 1ppli
01 . 5 uppli o
P ™ o o
P [ 1 s o Supplie
27 1 [} 1 5 Suppl 1ppli
16 3 5 uppli o
a s o
1 O o 1 s o Supple
1 s 0 1 s Suppl
20 T s
u o o
f7 v o 1 5 o Suppler
F) W ) 1 s Suppler o
2 0 1 s o
w
2% z o 1 s
«» pplier Risk Calculator | Supplier Category = Controls on Site | Supplier Control Measures |+
Ready B - — + 100%
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The next folder to open is PRP 5.5 Laboratory Manual Folder

Name A~

@ FSSC 22000 2018 FSMS Prerequisites Manual.docx
|2 Operational PRPs
PRP 4.1 Design and Construction of Buildings.docx
PRP 4.2 Environment Prerequisite Programmes.docx
PRP 4.3 Site Location and Standards.docx
PRP 5.1 Layout of Premises and Workspace.docx
PRP 5.2 Internal Design and Layout.docx
PRP 5.3 Internal Structure.docx
PRP 5.4 Equipment Design and Location.docx
PRP 5.5 Laboratory Facilities.docx
> PRP 5.5 Laboratory Manual
PRP 5.6 Temporary Struc...g Machine Facilities.docx
@ PRP 5.7 Storage.docx

This folder contains the Laboratory Quality Manual plus other
documentation pertinent to Product Sampling, Inspection and Analysis.

Name A

LABQM Laboratory Quality Manual.docx
LABR 001 Laboratory Audit Form.docx
LABR 002 Laboratory 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 009 Laboratory Exception Report.docx
LABR 010 QC Online Check Sheet.docx
LPOL 001 Laboratory Quality Policy.docx
LPPRO 001 Laboratory Opera...cedure for the Autoclave.docx
MICRO 001 Enumeration of Total Viable Counts.docx

FSSC 22000 Certification Scheme Additional Requirements Version 6
2.5.1 Management of Services and Purchased Materials include the
requirement ensure that where laboratory analysis services are used for
the verification and/or validation of food safety are conducted by a
competent laboratory (including both internal and external laboratories
as applicable) using validated test methods and best practices. An
example given is certification to international standard 1ISO 17025.
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This Standard prescribes General Requirements for the Competence of
Testing and Calibration Laboratories. A comprehensive Laboratory
Quality Manual based on the requirements of ISO 17025 is provided in
Microsoft Word format.

eeoe M4 v (= B LABQM Laboratory Quality Manual [Compatibility Mode] A~ O~

Home Insert Design Layout References Mailings Review View &+ Share v

Laboratory Quality Manual Laboratory Quality Manual
CONTENTS
17. Non-Conforming Work
1. Introduction L
18. Monitoring for Improvements
. it
2 Quality System 19.  Internal Audits
3. Organization and Management N
20. Management Review
4. Personnel N
21, Complaints
5. Laboratory Accommodation and Environment

22. Subcontracting
6. Personnel Hygiene

7. Confirmation of Work and Client Requirements
8. Handling Test Items

9. Test Methods

10.  Bench Practices

11.  Assuring Quality of Results

12. i Calibration and

13. Calibration Standards / Reference Materials
14, Reporting Test Results
15. Records

16.  Purchase of Outside Services, Supplies and Laboratory Consumables

Document Reference LABQM Laboratory Quality Manual — Document Reference LABQM Laboratory Quality Manual
Revision 0 1% November 2023 o Revision 0 1% November 2023 1
Owned by: Laboratory Supervisor ) Owned by: Laboratory Supervisor { )

Authorized by: Quality Manager g Authorized by: Quality Manager g

Page 1 of 26 5508 Words ¥ English (UK) £

e M & v ~ 7B LABR 009 Laboratory Exception Report [Compatibility Mo...

Home Insert Design Layout References Mailings Review View &t Share v

Laboratory Daily Exception Report

Date:

Process Fresh Packing
Checks Filler 1 Filler 2 ! 2 3

Area RO Water

ATP Swab/Rinse

TvC

AKQ
Shelf Life

Chemical
Analysis

Volume

Caustic Strengths Acid Strengths

CIP Checks | gt 1.8-2.2% Target1.3-1.7%

Report any issues with each CIP set

ar1

ar2

ar3

ara

Document Reference Laboratory Daily Exception Report

Revision 0 1% August 2023 [ N\
Owned by: Laboratory Manager { )
Authorized By: Quality Manager ~ /

Page 10f 2 121 Words 0¥  English (US)

m|
a
1|
1

i 100%
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The next folder to open is the FSMS 9.2 Plans & Checklists
Folder

Name

> FSMS 8.1 Product Development

> FSMS 8.5 Hazard Controls

> FSMS 9.2 Plans & Checklists

FSMS 4.1 Organization Analysis

FSMS 5.1 Food Safety Culture Planning

Food Safety Management System Contents.docx

FSMS 4.1 Understanding the organization and its context

FSMS 4.2 Understanding the needs and expectations of interested parties
FSMS 4.3 Determining the scope of the food safety management system
FSMS 4.4 Food Safety Management System - Appendix

FSMS 4.4 Food Safety Management System.docx

FSMS 5.1 Leadership and commitment.docx

FSMS 5.2 Food Safety Policy

FSMS 5.3 Appendix Job Descriptions.docx

FSMS 5.3 Organizational roles, responsibilities and authorities.docx

7

¥

Name

]

ISO 22000-2018 Audit Checklist 4 Context of the organization.pdf
ISO 22000-2018 Audit Checklist 5 Leadership.pdf

ISO 22000-2018 Audit Checklist 6 Planning.pdf

ISO 22000-2018 Audit Checklist 7 Support.pdf

ISO 22000-2018 Audit Checklist 8 Operation.pdf

ISO 22000-2018 Audit Checklist 9 Performance evaluation.pdf
ISO 22000-2018 Audit Checklist 10 Improvement.pdf

= SO 22000-2018 Audit Checklist Full.pdf

Unannounced Audit Protocol.docx

QMR 012 Corrective Action Request Sample.docx

QMR 010 Food Safety Quality System Audit Form Sample.docx
H&H Audit Factory GMP Audit.docx

Unannounced Audit Rota.xlIsx

© 1SO 22000 and ISO 22002 Audit Plan with Risk Rating.xlsx

ac

»

a

o
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The next folder to open is the PRP Verification Records Folder

There are corresponding Verification Records for the PRPs.

Name

PRP Record 4.1 Design and Const-uction of Buildings.dccx
PRP Record 4.2 Environmental Control.docx

PRP Record 4.3 Site Lecation and Standards.docx

PRP Record 5.1 Layout of Premises and Workspace.docx
PRP Record 5.2 Internel Design and Layout.docx

PRP Record 5.3 Internal Structure.docx

PRP Record 5.4 Equipment Design and Location.docx

PRP Record 5.5 Laboratory Faclities.docx

PRP Record 5.6 Temporary Structures and Vending Machine Facilities.docx
PRP Record 5.7 Storage Prerequisite Programmes.docx

PRP Record 6.1 Site Services Prereyuisite Pregrammes.docx
PRP Record 6.2 Control of Water Supply.docx

PRP Record 6.3 Control of Buller Chemicals.decx

PRP Record 6.4 Control of Air Supply.docx

PRP Record 6.5 Control of Compressed Air and Gasas.docx
PRP Record 6.6 Lighting Prerequisite Programmes.docx

B PRP Record 12 Management of Pest Control Verification Record [Compatibility Mode]

Design Layout References

Mailings

Review

View

= AaBbCcDd AaBbCcDd AaBbCcDd AaBbCeDAE: | AaBbCeDd  AaBbCeDAE )
Paste B I U ~abe X; x < v A Bl =[=|=][:=]& Heading 1 Heading 3 Heading 4 Heading 5 Normal Subitle No Spacing Styles
Pane
Management of Pest Control Verification Management of Pest Control Verification
i - site plans pest control methods?
Management of Pest Control Verification Audit
“Auditor Name - schedules?
Date - control procedures?
Sl LT - training requirements?
1sa proactive system for the prevention of contamination of
products by pests in place? - term of the contract?
Does the that there ff ls and
LS processes in place to minimise pest activity? - equipment and material storage specifications?
At the factory design stage are measures taken to reduce the _ R
risk of contamination by aiming to restrict the access of pests in - acomplete inventory of pesticides (must be
all areas? approved by the regulatory authority for use ina
- — — food facility) detailing the location and safe use and
“Are hygiene, cleaning, incoming materials inspection and fac! 2 i
i s orocedurce o deter pest activity? application of baits and other materials such as
‘Are raw materials, packaging and finished products stored so as Insecticide sprays or fumigants?
to minimise the risk of infestation? - emergency call out procedures?
Where stored product pests are considered a risk, are
appropriate measures included in the control - records to be maintained?
Are all incoming goods inspected for pest infestation? ~ requirement to notify facility of any changes in
1s process equipment that handies raw materials vulnerable to —ervice oc '""'":"5 "lse:,? Gence of commet
infestation identified and scheduled inspection ervice personnel including evidence of competency
by exam from a recognized
1l
i ‘e all buildings adequately proofed? oes the contracted service arovide:
Are animals are prevented from accessing the site? ~ monthiy site visits and inspections including service
15 the Technical Manager responsible for managing Pest Control records describing ::::‘"Sn"“c:'f,:;“’::“’;;‘g and
on site, liaison with the Pest Control Contractor and £
alntenance of the Pest Control File? ~ inspections including the periphery and internal and
5 a Pest Control Association registered pest control contractor external buildings? _
employed to implement a pest control programme and maintain = the provision of a plan/diagram of the site showing.
the site free from pest " the location of all pest control monitoring and
prevention measures?
i Does the contract agresment deflos: - fiying Insect controls including fly killing units?
- company and contractor key contact personnel? ~ emergency 24-hour callout service?
~ description of contracted services and how they will — -
be completed? - quarterly biologist inspection reports, visit and trend
& reports with
- target pests?
Document Reference PRPR 12 Management of Pest Control PRP Verification . . Document Reference PRPR 12 Management of Pest Control PRP Verification
Revision 0 7*" November 2023 7N\ Revision 0 7*" November 2023 \
) Owned by: Technical Manager / Owned by: Technical Manager \ /
Authorised by: General Manager N~ Authorised by: General Manager ~
Page 10of 8 1793 Words 0¥  English (UK) = —— 4+ 100%
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The next folder to open is the Operational PRPs Folder

Il

Name

> Food Safety Menagement System
> FSMS Records
= IFSQN FSSC 22000 Food Start Up Guide Version 6.pdf
Operational PRPs
Prerequisite Programmas
Project Tools
PRP Verification Records
Training

vy vy vyvyvyy

Here you will find Sample Operational PRPs, Validation & Verification
Records

z
)
3
@
>

OPRP 1 Hygiene Policy.docx

OPRP 2 Glass Policy.docx

OPRP 3 Ingredients Foreign Body Control Policy.docx

OPRP 4 Metal Detection.docx

OPRP 5 Nut Handling Procedure.docx

OPRP 6 Control of Knives.docx

OPRP 7 Control of Brittle Materials.docx

OPRP 8 Glass & Brittle Material Breakage Procedure.docx

OPRP 9 Control of First Aid Dressings.docx

OPRP 10 Monitoring of Cleaning Effectiveness.docx

OPRPR 1 Hygiene Policy Verification Record.docx

OPRPR 2 Glass Policy Verification Record.docx

OPRPR 3 Ingredients Foreign Body Control Policy Verification Record.docx
OPRPR 4 Metal Detection Verification Record.docx

OPRPR 5 Nut Handling Procedure Verification Record.docx
OPRPR 6 Control of Knives Verification Record.docx

OPRPR 7 Control of Brittle Materials Verification Record.docx
OPRPR 8 Glass & Brittle Material Breakage Procedure.docx
OPRPR 9 Control of First Aid Dressings Verification.docx

OPRPR 10 Monitoring of Cleaning Verification Record.docx
OPRPV 1 Hygiene Policy Validation.docx

OPRPV 2 Glass Policy Validation.docx

OPRPV 3 Ingredients Foreign Body Control Policy Validation.docx
OPRPV 4 Metal Detection Validation.docx

OPRPV 5 Nut Handling Procedure Validation.docx

OPRPV 6 Control of Knives Validation.docx

OPRPV 7 Control of Brittle Materials Validation.docx

OPRPV 8 Glass & Brittle Material Breakage Procedure Validation.docx
OPRPV 9 Control of First Aid Dressings Validation.docx

OPRPV 10 Monitoring of Cleaning Validation.docx
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The next folder to open is the FSMS Records Folder

There is a comprehensive range of easy to use food safety record

templates:

3

" FSR 001 Management Rev’ew Record.docx

- FSR 002 Training Reccrd.docx

" FSR 065 Complaint investigation Form Complete
" FSR CCP Validation - Melal Detection.docx

" FSR Chemical Register.dccx

FSR CIP Pipe Flow Rate Cunversion Table.xlsx
FSR CIP Programs Log.xIsx

" FSR Cleaning Schedule.cocx

" FSR Complaint lnvestigation Form.cocx

- FSR Corrective Aclion Reguest

~ FSR Design and Development.docx

~ FSR Dispatch and Distribution Verlfication Record.docx
~ FSR Document Master List.docx

" FSR Drain Cleaning Procedure.docx

FSR Engineering Hygiene Clearance Reccrd.docx
FSR Equipment Clean’ng Procedure and Record.decx

~ FSR Equipment Commissioning Checklist.dccx

- FSR First Aid Dressing Issue Record.cocx

~ FSR Food Safety Quality System Audit Form.docx
- FSR General Cleaning Procedure.docx

" FSR GHP Audit Checklist.cocx

" FSR CGlass & Brittle Material Breakage Log.docx

" FSR Class and Brittle Plastic Register.docx

FSR Goods In Inspection Recerd.docx

" FSR Goods In QA Clearance Label.cocx

- FSR Hygiene Policy Staff Training Record.docx

- FSR Internal Audit Corrective Action Summary.decx

- FSR Knife Breakage Report.dccx

- FSR Knife Control Record.docx

- FSR Label Retention and Check

" FSR Maintenance Work Hygiene Clearance Form.docx

FSR Metal Detection Record.docx

" FSR Non Approved Supglier Samole Plan.dccx

- FSR Non Conformance Notification.docx

- FSR Non-Conformance Record.docx

- FSR Outgaing Vehicle inspection Record.docx

" FSR Packing Traceability Record.docx

" FSR Pre Employment Medical Questionnaire.docx
" FSR Preventative Action Request

FSR Process Change Approval Recod

" FSR Process Change Minor Approval Recerd.docx
- FSR Process Validation Record.docx

- FSR Product Hold Label.docx

- FSR Product Recali Record.docx

~ FSR Product Recall Test Record.docx

" FSR Product Recall Trace Quantites

- FSR Product Recaii Trace.docx

FSR Product Release Record.docx

" FSR PRP Cleaning Verification Record.docx

- FSR QA Online Check Sheet.docx

~ FSR Return to Work Form.docx

" FSR Roat Cause Analysis Comnpleted

" FSR Roat Cause Analysis.docx

" FSR Sample Cleaning Record.docx

" FSR Sample Equipment Cleaning Record.docx

FSR Sample Filler Cleaning Record.docx

- FSR Shelf Life Confirmation Record.docx
- FSR Site Audit Checklist.docx
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The next folder to open is the Training Folder

Training
8 = Do) =~ ¢~ 5>

Name

B8 FSSC 22000 Additional Requirements.pptx

I8 Good Hygienic Practices 2022 Update.pptx

T HACCP Training Guide ISO 2200C Module.pptx
T Implementing 1ISO 22000 Food Safety 'eam Guide.pptx
B9 Internal Audit Training - Warehouse Audit.pptx
B9 Internal Auditor Training - GMP Audits.pptx

B2 Internal Auditor Training Guide SO 22000.pptx
¥ Introduction to 1ISO 22000.0ptx

&2 ISO 22000 Documentation Reguiraments.pptx
B9 ISO 22002 Prerequisite Programmes.pptx

@ Sample Training Matrix.xlsx

@ Staff Training Matrix.xlsx

1

Sample training matrix templates are provided.
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Good Hygienic Practices/Prerequisite Programmes Training

The Prerequisite Programme documents should be edited and
procedures implemented as per the plan and relevant training given.
It is advisable that all involved particularly the Food Safety/HACCP
Team view the following training presentations first:

Updated in consideration of CODEX Recommended International Code
of Practice General Principles of Food Hygiene 2022 Edition

eee MBE vw-u = 7 CODEX and Good Hygienic Practices 2022 Update
insert  Design  Transitions  Animations  Slide Show  Review View

International

Food Safety & Quality Network

Good Hygienic Practices
Training

Internationa
Food Safety & Quality Network

- —— 64% E3

o000 MAEd w5 = 73 1SO 22002 Prerequisite Programmes (Read-Only)
Home Insert  Design  Transitions  Animations  Slide Show  Review  View

International
Food Safety & Quality Network
Prerequisite Programmes required by

ISO 22002-1 Prerequisite programmes on Food
Safety Part 1: Food manufacturing

[
g [FSQN
<
=3 2=
S pssc 22000
e anageme™t
S ot
%"""" \ersion®
=1 al
£ o= .
International
Food Safety & Quality Network
. Slide1of48 English (United States) = Notes E == = S— i 128% B
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HACCP Training Guide ISO 22000:2018 Version

An illustrated PowerPoint HACCP training presentation is supplied to
train your food safety team.

7 HACCP Training Guide IS0 22000 Module 2018 (Read-Only)

©-
&+ Share ~

1SO 22000 HACCP
Training Guide

1ISO 22000 HACCP
Introduction to - o & -
— Training Guide

itrol Point. The concept was originally developed in
the 1960°s by NASA in association with the Pillsbury
Cor

poration.
C Q ’-‘é @
R > : > w
The HACCP control system was designed to ensure *
food safety (o lhe ma ed space D oq amme I(s F
prjmary aim wa: fd fyn oblems and :
v% rely cot (rolf a b e dist
5 .
" @ lntermational

Click to add notes

3
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FSSC 22000 Additional Requirements Version 6

A PowerPoint explanation of the FSSC 22000 Additional Requirements

Version 6 requirements for certification and how the documents supplied
comply with these additional requirements.

o0 MBE v~ ~

T FSSC 22000 Additional Requirements (Read-Only) . o t ©-
Home Insert Design  Transitions Animations Slide Show Review  View &+ Share v
12110 9 8 7 6 s 4 3 2 1 0 1 2 3 4 s 6 7 100 112
——————————————
= 258

@ International
5 2 — |
*

Food Safety & Quality Network
FSSC 22000 Additional Requirements Version 6 & Corresponding Package Documents.

This FSSC 22000 Food Safety & Quality Management System Implementation Package
contains Documents that cover the FSSC 22000 Additional Requirements Version 6.

The next few slides show an overview of the requirements and corresponding Documents.
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Free online support via e-mail

Finally, remember that we provide online support and expertise to guide
you in developing your FSSC 22000 Food Safety Management System.

Contact us if you require assistance in any of these stages, support is
included free of charge with our implementation packages

Click here to order the IFSQN FSSC 22000 Version 6 Certification
Package Now
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