IFSQN FSSC Development Program Food Safety
Management System Implementation Package

Save 1,000's of hours writing your own documents by
purchasing our new FSSC Development Program Food
Safety Management System Implementation Package.

The Package provides any small business with key core
food safety system documents, prerequisite programs, a
HACCP manual and helps them on the way to FSSC

22000 certification.
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IFSQN FSSC Development Program Food Safety
Management System Implementation Package

The IFSQN FSSC Development Program Food Safety Management
System Implementation Package has been designed to cover the
elements prescribed in the FSSC Development Program* which
provides an independent Codex-based Program for third party
assessment. The Program is aligned with the Codex Recommended
International Code of Practice General Principles of Food Hygiene
(CAC/RCP 1-1969, Rev. 4-2003) and the Global Food Safety Initiative
(GFSI) Global Markets Program; is based on elements of ISO 22000
and the ISO/TS 22002-1 requirements and provides a pathway to
achieving full FSSC22000 certification.

*The FSSC Development Program follows a stepwise approach,
however it also allows organizations to remain at Level 1 meeting the
food safety requirements aligned with the GFSI Global Markets Program
Basic Level supplemented by Codex HACCP. The Level 2 requirements
are in accordance with the GFSI Global Markets Program Foundation
Level. Source: www.FSSC22000.com

The package gives organizations a head start in developing their system
and preparing for certification by enabling them to put in place
procedures compliant with the FSSC Development Program:

Fundamental Food Safety Procedures - A set of top level food safety
management system documents are included

Prerequisite Programs - A set of Fundamental Prerequisite Program
Procedures are included

A HACCP based System — Two tiers of HACCP documents are
provided:

- HACCP System Basic for Level 1 compliance

- HACCP System Advanced for Level 2 compliance

There is also guidance on how to manage and implement a HACCP
system and determine critical control points (CCPs)

Food Safety Records - A set of sample food safety management system
records are included

As a bonus the Package is also backed up by expert support which is
available to provide assistance in developing the system.

The Food Safety Management System documents are in Microsoft Word
English (US) format, so easily adapted to suit any small business.
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Food Safety Management System Procedures are pre-fixed FSF, aligned with the
FSSC Development Program requirements and are as follows:

FSF 1.1 Management Commitment

FSF 1.1 Appendix Food Safety Policy

FSF 1.1 Appendix Food Safety Objectives

FSF 1.2 Management Responsibility

FSF 1.2 Appendix Organizational Chart

FSF 1.2 Appendix Sample Job Descriptions

FSF 1.3 Management Support

FSF 1.3 Appendix Training Matrix

FSF 1.5 Communication

FSF 1.6A Specified Requirements

FSF 1.6A Appendix Sample Material Specification
FSF 1.6A Specified Requirements Appendix Material Acceptance Record
FSF 1.6B Specifications

FSF 1.6B Appendix Sample Specification

FSF 1.6C Product Release

FSF 1.7 General Documentation Requirements
FSF 1.7 Document Template Landscape

FSF 1.7 Document Template Portrait

FSF 1.8 Procedures

FSF 1.9 Product Traceability

FSF 1.9 Appendix Product Traceability — Batch Identification
FSF 1.10 Emergency Preparedness and Response
FSF 1.13 Control of Measuring and Monitoring
FSF 1.14 Handling of Potentially Unsafe Products
FSF 1.14 Appendix - Non-Conformance Log

FSF 1.14 Appendix - Non-Conformance Notification
FSF 1.15 Product Withdrawal and Recall

FSF 1.15 Appendix — Recall Template

FSF 1.16 Nonconformity and Corrective Action
FSF 1.16 Appendix - Corrective Action Request
FSF 1.17 Complaint Handling

FSF 1.17 Appendix - Complaint Investigation Form
FSF 1.17 Annual Complaints Analyzer

FSF 1.17 Annual Complaints Analyzer Instruction
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Food Safety Management System Procedures

O dwv

Home Insert Design Layout References

Mailings

Review

V' Ruler One Page »
outline Q =t . & o
| Gridlines Lal Multiple Pages
Print  Web Draft i m  Zoom New Arrange Spiit  Switch
Layout Layout Navigation Pane 0100% - Page Width Window Al Windows:
P 1 1,23 6 78
Emergency Preparedness and Response Emergency Preparedness and Response Emergency Preparedness and Response
[ Resparas Teamand thepalce ough thelocal palce stton, Sy Ry S
crt Name ContactDetals
R Floading

CalSustiansand Fs P of Contact

ety seoply fare

Theyarein
[—
P p— o wanger - 7 s atare
Aoadrg Operaton marager
alem municstons, o 4nd & isterSupply Contarinatan
seom D perations Marager
Fapmemz Gparatins tanager e Srexche o sacuy
Water SugplyContamnstion 2 anager [r—
resche o st e
rersetreuall it [— vt
Hanardous Chemial o arager T Emersency Bespanse Team wil inclde the fawing:
it Managar e
F— it and ey
Operations Marager

[E—— e e

food, drouh

mplement o cape Wi such 3 Busiess rs.

chouid be made svalble to meroers of che team,

i canfrmstion ¢-male:

e
Cusomers Ste Marager
Team. Authorky 02 peanager
heath snd edia St
. e Safety Manager
a8 acton resting fram i Satans must e recordee.
B A it R il et up 30 all sl il e ot ..

une 2020

Aevii

Autharieed ay: Qwner

Emergency Preparedness and Response

Revision 22" hne 2020

Autharieed ay: Qwner

®

e

Emergency Preparedness and Response

Revision 22" hne 2020

a

Autharieed ay: Qwner

Emergency Preparedness and Response

e © Communictons it he et - Srohcsmatoriss tegtes fordipors nsecre sk
el cariedut ol byt Ste Managera i ety
b 5 L2 Mg ezl
i Communiatono St Varagsmans Brimsaren edconaminted
I P oy
sictons o 8rspanl 1 h v Thss o e Tesghone Sxpaseats pasybulin esmsge
I o — ol ross > 8163 £ aurs
eripmma p— e ot s < 1€ o 13 o> 52 nours
£ i Bt Eotact s, i Snol Chan Csipmers = Coniac e | Eomiat e | Eorct ey | ARt
FIFEA3 ratust Wi o Resal Froseurs e
Gomas
ooy oo e ot v et T
< srosucy st for Quaraninesnd st
= il proc »8°€ < haurs
e ot 57~ 14 s
o i . Frozen product < 1°€ o > - 12 for < 12 hours
Fozen st < 1% k2 45 "o 412 s
o e Emergency Respans Pl il Inchde:
= T Cor | A
5 e e espancli o he Emerpecy Resgonse Team members =]
& The mess o ie and dentyprofuct sfecied ] ! ! ! |
= : ‘Produucts to be transferred to Offsite Emergency storage:
g arpsatns e meda
5  maminanon s i o 1 margaeyBaspan Team T
= rezan roeuet a resenng- 13°C
B o o |G | Corinr | A
e Mumber
Jpe Comtact
A Transport Emergeny
Conict
B [ERp—
N Appendix: ‘anagement of Broducts i L e
5 Document aferance 55 1.0 Emergency Preparesnes ad Respanse . A — . Socument Rafranze 55 110 EmergencyPreparesnes 3 Respanse .
g Oured by St Mhmrager [ ] [ ] O by St Mgt (:f )
Page 5 0f 16 2735 Words [  English (US) = = — + 70%

-

O 4

Insert Page Layout

Formulas

B FSM 10 Specified Requirements Appendix Material Acceptanc...

Data Review  View

Q-

&+ Share ~

} Calibri (Body) 1 | [Ax] Aw 0/ } Conditional Formatting |E 1 § Q §
. v . 0 o Format as Table ~
Paste u |+ oS v Ay —r—= v Number Cells Editin
B I U ray = 9z | Do & Cell Styles ~ e
5 - fx  Raw Ingredient v
A B c D E F G H 1 1
1  Incoming Raw Material Acceptance Record
2
Record Record Record Best
Supplier Supplier - Check if on | Material Supplied - Check Record Material Record
Date/Time Material Quantity Before/ Use Carry out Acceptance Checks
: Number Approved List if on Approved List Code Category Daliverad By Batch Code
1. Delivery Note & Order Number
N Match 2. Vehicle & Product Conditlon

1 A Chocolate Topping ABC123 Final Ingredient 3. COA Provided 4. Temperature < 20.C
4 5. OA Clearance for Micro required
5 | 2 B Flour for Baking Raw Ingredient |+
[ 3 [ Contract Scones Caontract Packer

4 D Cake Tray centaf:t
7 Packaging

5 E Cardboard Box Nm‘cm,m
8 Packaging
g & F Non-Contact Packaging
10 7 G 0
1 8 H a
12 9 | a

4 b Incoming Material Record

Approved Supplier Material List

Material Category +

Ready

—— — + 100%

o lu

International

Food Safety & Quality Network



https://www.ifsqn.com/forum/index.php/store/product/95-ifsqn-fssc-development-program-food-safety-management-system-implementation-package/
https://www.ifsqn.com/forum/index.php/store/product/95-ifsqn-fssc-development-program-food-safety-management-system-implementation-package/

IFSQN FSSC Development Program Food Safety
Management System Implementation Package

DA w68

Insert  Design yout  References  Mailings

. cooriBoty) -|[12_ ]| As|Av]( x| (Ap) | (=) : S|E0% | AaBbCcDY  AaBBCED  AIBOCCDA  AsBbCeDaEe | AWHCIAE | AuBbCEDd  ASBKCADAE  AaBbCcDdE  ssbocndse | | @)
Paste B I U -ahe X, x - & A = = t=- |4 . . Heading 1 Heading 3 Heading 4 Heading 5 Norma Subtitle s Bpeoiag Haading2 Handing & Styles
* Fane
= i T, 4,5 8,7 8,8 1, U @, 0, u, 5 & 17 W
Specifications Specifications
Introduction Manufacturing Site
1 The company has and i to ensure all end products
conform to agreed specifications in order that the legality, quality and safety of the end product is not s
- compromised.
Telephone ‘
scope T ‘
e Specifications for products must adequate and accurate and ensure compliance with relevant safety and
legislative requirements. Specifications include defined limits for chemical, microbiological o physical
attributes which may affect the legality, quality or ssfety of end products. Product Description
A whol yogur mixed
i End Product Specifications 4 o
Organoleptic
if End product specifications are authorized and agreed for every product manufactured on site or
- ot it X o Lo follouesd an cantaing Appearance Mauve in color, smoath, shiny yoghurt with blackberry & raspberry pieces.
2 details of materials, labelling and recipes as agreed with the customer. Aroma Afresh fruity mixed berry aroma
= The Specification deseribes: Flavor Sweet creamy fresh mixed berry flavor with a slight lactic note
it - Product Name
I - Customer (If applicable) Ingredients
- Customer Address (if applicable) Potable Water, Whole Milk Powder, Sugar, Blackberries (3.75%), Raspberries (3,75%) Summer Fruit
s - Manufacturing Address. Syrup [[water, glucese syrup, thickeners (madified starch, carrageenan), black carrot juice concentrate,
- Site Approval Number woodberry flavor, sodium citrate, patassium sorbate)], Milk Protein, Skim Milk Powder, Stabilizer
- Product unique identification code (acetylated distarch adipate, gelatin, guar gum, pecting), Yoghurt Culture (Bifidobacterium, Lactobacillus
- Applicable legislation requirements n
" - Quantity
- Ingredients listing Allergens
n = Nutritional information Milk
- Packaging deta
= - including
- Bxplicit date coding
I T Ber Code detalls Processing, Manufacturing + Packing Parameters
= Prescribed storage and handling conditions 1. Mix and standardize the base Butterfat =3.5-3.7%
3 - Criteria for product acceptance (Quality attributes, Microbiological criteria, Chemical criterla, Total Solids = 20.0 - 21.0
Physical criteria and Sensory criteria) 2. Homogenize: 200 Bar
- i [such as cooking i if applicable
T chelflife fs e i zpulcabie) 3. Pasteurize at: 90°C - 95°C for 300 Sec
g - Food safety requirements and acceptable criteria 4. Cool to give an incubation temperature of: Short Set = 42°C 2 2°C
- Delivery arrangements
- 5. Incubate pH=43401
S Document Reference FSF 1.6B Specifications Document Reference FSF 1.6B Specifications
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Product Traceability Product Traceability
ik Introduction QA checks of the ing pi ppropi
I i pany has established, i and maintains thi the ¥ Date coding
all product and finished products. This procedure defines ¥ Batch coding
o how materials and products are uniquely identified as required by the Food Safety Management System. 7 Label
¥ Quantity declared
I Procedure + Pricing
¥ Barcode

" Asystem for identification of product batches is maintained which, in the event of quality or food safety v Country of origin

incidents will enable tracking of raw material batches through to distributed batches of finished product
- using label detail and expiry code. Packaging materials are supplied to packing lines such that that only the packaging for immediate use is

available at the packaging machines. Traceability records by Label and Expiry date are maintained and

o Raw materials, ingredients, packaging materials, work-in progress, rework, process inputs and products retained for all product batches. Procedures are in place to check product labelling and coding at

are clearly identified during all stages of receipt, production, storage and dispatch. Raw Materials and regularly intervals as well as every product change over. Copies of labels and coding are retained by the
o Packaging are identified by a unique material number and batch code. Work in progress is traceable to QAfor traceability purposes.

raw materials and is identified by batch code and date. For a traceability to be enacted the product
& expiry code must be known. For all products, the following information is traceable from the product expiry code:
= The traceability will provide details on all parts of the product from raw material intake through to filling m

time. The traceability entails tracing 2 product backwards from finished package to its raw materials. ris e e
= Amass balance exercise is conducted from of raw material and packaging usage and finished product Raw Material Intake Supplier, Material, Time, Date,

volumes to ensure that all finished products are accounted for. Temperature, Bateh Code
= Supplier, Material, Batch Code, Time, and

B B B Packaging Intake

b Allfinished products are identified by their label, size and expiry date code. In addition, there is Date
it identification of any outsourced production, inputs or services related to food safety. Procedures are in In-Process batches Records all Ingredients mixed including
I place at product start up and changeover during packing shall be to ensure that the correct product is in Reworked material
i the correct package and with the correct label, and that the changeover i inspected and approved by an Process Records Hot/Cold Temperature, Batch Code and
i authorized person. QC checks are in place to ensure that finished products are labeled as per the Time
i customer specification and regulatory requirements. Bulk Storage Records Batch Code, Temperature and Time.
i Praduct checks are carried out at regular intervals during the packaging run, following packaging Production Records e “‘:“'Tl:r:"'ézzz Code, Coda of
= changes and when changing batches of packaging materials to ensure correct packaging materials are 86, Temp

used and the code is correct. Procedures are in place to ensure that product is being packed into the Storage Record Product, Time, Date, Label, Expiry Code
& correct packaging with the correct label: Dispatch Records Product, Time, Date, Label, Expiry Code
o ¥ Atstart of packing Delivery Records Customer & Location, Product, Time, Date,

¥ During the production run at a frequency based on volume and risk Label, Expiry Code
= ¥ When batches of packaging materials are changed
¥ Whenlabel reels are changed
& ¥ Atthe end of the production run The effectiveness of the product trace system is reviewed at least annually as part of the product recall | &
and withdrawal review. These exercises and any corrective actions or updates to the system are.
W welcome back!
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The Prerequisite Programs are pre-fixed PRP, aligned with the FSSC Development
Program requirements and are as follows:

PRP 2.1 Construction and Layout of Buildings
PRP 2.2 Premises and Workspace

PRP 2.3 Utilities

PRP 2.4 Waste Management

PRP 2.5A Equipment

PRP 2.5B Maintenance

PRP 2.6 Purchasing

PRP 2.6 Appendix Purchasing Assessment Template
PRP 2.7 Preventing Contamination and Cross-Contamination
PRP 2.8 Allergen Management

PRP 2.8 Appendix Allergen Management Tool
PRP 2.9 Cleaning and Sanitizing

PRP 2.9 Appendix Cleaning Procedure

PRP 2.9 Appendix Cleaning Schedule

PRP 2.10 Pest Control

PRP 2.11A Personal Hygiene

PRP 2.11B Personnel Facilities

PRP 2.12 Product Rework

PRP 2.14 Warehousing

PRP 2.15 Product Labelling

PRP 2.16 Food Defense

PRP 2.16 Threat Assessment & Plan

PRP 2.17 Product Analysis

A PRP 2.2 Premises and Workspace [Compatibility Mode]
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ST Segregation & Preventing C and Cross-C
The supply and distribution of \d around product handling and st
1 designed, maintained and monitored to prevent the contamination of food, ingredients and Controls are in place to prevent Contamination and Cross-Contamination:
food contact surface:
‘Allducts, pipes and cables are predominantly located above the celling in corridors or voids - The process flow is designed to prevent cross-contamination and organized so there is a
2 with access to allow cleaning, maintenance and pest control. Ducting in product areas is continuous flow of product through the process.
designed and constructed 5o as to allow ease of cleaning. - The flow of personnel shall ged such that the p for ion is
3 ‘Allservices pass through walls, floors or cellings local to their pont of use minimized.
B Drains are constructed and located so they can be easily leaned with removable covers where
necessary and not present a hazard. The team por ing that the lay out, flow of processes and movement of
B ‘Access points for pests i prevented by traps in drains, personnel minimizes the risk of product contamination or deterioration.
3 Entrance holes to product areas are adequately sealed.
7 G0 ot pass over open vessels or production ings The Management team issue 2 map of the site which designates areas by levels of risk from
B N has Kler systems are not routed to production areas. contamination:
and contain non-return valves to prevent backflow. - . 3
‘All Boiler chemicals have either been approved as food additives that meet relevant - lowriskareas are normally fully inalow state
12 specifications or have been approved by our regulatory authority as safe for use in water in green on the map.
intended for human 9 - Medium risk areas where open materials or products are handled or processed and some degree
‘An adequate supply of potable water is provided for processing operations and for the supply of control is required are marked in orange on the map
3 of ica as required. - High risk/care areas where a high degree of control is required are marked in red on the map.
AN adequate supply of hot and cold potable water 1s provided for hand Washing and cieaning,
18| oerations. The site map also incluces Management decisions regarding the routes for:
LELTEET - access points for personnel
1 ‘Adequate ventilation is provided in enclosed d ing areas. - access points for ingredients and raw materials (including packaging)
s ‘At intake ports for ventiation systems are protected with wire mesh and periodically - travel routes of movement for personnel between facilties and places of work
inspected for to ensure they are intact - product flow
3 ‘Al ventilation equipment and devices in product storage and handling areas are included in - removal of waste
cleaning schedules and maintained in a clean condition to prevent unsanitary conditions. - movement of rework
Lighting The site map also shows the location of any staff facilities and routes to the facilities from places of work
“Adequate Tighting s provided to facl ? and To carry out including changing rooms, toilets, canteens and smoking areas.
1 their tasks efficiently and effectively.
Lights and fitings are from cieanable materials and inciuded in The process flow together with the use of physical © designed k
2 schedules. of i i d all of raw materials,
3 Lighting levels are a minimum of 200 1Ux when an area is in use by personnel and 500 Iux for intermediate products, packaging and finished products.
inspection activities 3
Tight fittings In processing areas, Inspection stations, handling reas, ingredient and packaging Based on sk assessment apprapriate controls are in place for each area. The risk assessment considers
storage areas, and all areas where the product is exposed are shatterproof, manufactured with of materials and products, flow of raw
4 a shatterproo covering or fitted with d recossed into with materials, products, equipment, personnel, waste, airflow, air quality and utilties including drains.
the ceiling.
5 Where fttings cannot be recessed, structures are protected from accidental breakage.
Document Reference Document Reference
Revision 0 22" June 2020 Revision 0 22" June 2020
Owned by: Site Manager Owned by: Site Manager
Authorized By: Owner Authorized By: Owner
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Purchasing
The new material, service or supplier is assessed by the food safety team then approved by the XYZ
Manager pricr to supply. Criteria for selection, evaluation and approval of suppliers are recorded.
A documented risk analysis of each raw material or group of raw materials to identify potential risks to
product safety, integrity, legality and quality is carried out by the Food Safety Team taking into account
the potential for:
¥ Chemical, Microbiological or Physical contamination
¥ Allergens and possible allergen contamination
¥ Possible substitution or fraud
¥ Effect on product quality
Consideration is given to the significance of a material to the quality of the final product. The results of
the risk analysis dictate the cri for supplier assurance, testing and acceptance of raw materials and
procedures for supplier monitoring. All risk assessments are reviewed when there are changes to
materials and at a minimum annually.
s o st
—T-1-
—F
:
Supplier Category Rating
Final Ingredient/Contract Packer
Raw Ingredient/High Risk Service
Contact Packaging
Non-Contact Packaging
Low Risk Service
Document Reference PRP 2.6 Purchasing
Revision 0 22* June 2020 PN
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A PowerPoint GMP Audit Training Guide Presentation is included.
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HACCP System Advanced - Documents

HACCP 0 HACCP System Overview

HACCP Prelim 1 HACCP Team

HACCP Prelim 2 Product Descriptions & Scope

HACCP Prelim 3 Intended Use

HACCP Prelim 4 Flow Diagrams

HACCP Prelim 4 Appendix 1 Flow Diagram

HACCP Prelim 5 Flow Diagram Verification

HACCP Principle 1 Hazard Analysis

HACCP Principle 2 Determine CCPs & OPRPs

HACCP Principle 3 Establishing Critical Limits and Action Criterion
HACCP Principle 4 Establishing Monitoring Systems for CCPs & OPRPs
HACCP Principle 5 Establishing a Corrective Action Plan

HACCP Principle 6 Establishing Verification Procedures

HACCP Principle 7 Establishing HACCP Documents and Records

Also includes document samples, HACCP Tool ISO 22000, HACCP Tool Instructions

and HACCP Training Guide 1SO 22000 Module 2018.

HACCP System Basic - Documents

HACCP 0 HACCP System
HACCP 1 Hazard Assessment

Also includes document samples and HACCP Training Guide.

B HACCP Tool ISO 22000 2018

AALL fx  Automatic Plant. Divert Check at Start Up

A [ c [ £
1 1ISO 22000 HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR
2
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HACCP System Overview
Introduction

All products and processes used in the manufacture of food products are subject to hazard analysis
based on the Codex Alimentarius HACCP principles.

HACCP Application

Food safety plans are prepared in accordance with the twelve steps identified in the Codex Alimentarius
Commission GUIDELINES FOR THE APPLICATION OF THE HACCP SYSTEM CAC/RCP 1-1969, Rev. 4-2003:

1. Assemble HACCP team

2. Describe product

3. Identify intended use

4, Construct flow diagram

5. On-site confirmation of flow diagram

6. List all potential hazards associated with each step, conduct a hazard analysis, and consider any
measures to control identified hazards

(SEE PRINCIPLE 1)

7. Determine Critical Control Points

(SEE PRINCIPLE 2)

8. Establish critical limits for each CCP

(SEE PRINCIPLE 3)

9. Establish a monitoring system for each CCP
(SEE PRINCIPLE 4)

10. Establish corrective actions

(SEE PRINCIPLE 5)

11. Establish verification procedures

(SEE PRINCIPLE &)

12, Establish Documentation and Record Keeping
(SEE PRINCIPLE 7)

This document describes an overview of the HACCP System and references the relevant documents in
the HACCP manual which describes the methods and means by which the site controls and assures food
safety of the products or product groups.

Food Safety Team

A core multi-disciplinary team is utilized within the company to develop the Food Safety Management
System and Food Safety Plans. This team includes site personnel with technical, production, and
engineering knowledge of the relevant products and associated processes. The team is supplemented by
departmental staff who can contribute expert knowledge of their particular areas.
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HACCP Training Guides

A PowerPoint HACCP Training Guide Presentations are included with the HACCP
Manual.

7 HACCP Training Guide - Read the Slides (Read-Only)

5 Animations Slide Show Review View

- Format Siide
NE =4

HACCP Training Guide

ide ISO 22000 Module 2018 (Read-Only)

ISO 22000 HACCP
Training Guide

Slide 10120 English (United Kingdom) = Notes == = - — + 123%
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Food Safety Management System Records

A set of 40 sample record templates:

SMS Record

oo ol | B8~

&8
¢

[

|

- FSR CCP Validation - Metal Detection.docx
-~ FSR Chemical Register.docx

- FSR Complaint Investigation Form.docx

- FSR Corrective Action Request.docx

FSR Document Master List.docx

FSR Equipment Cleaning Procedure and Record.docx
FSR Food Safety Quality System Audit Form.docx
FSR Glass and Brittle Plastic Register.docx
FSR Glass Breakage Record.docx

FSR Goods In Inspection Record.docx

FSR Goods In QA Clearance Label.docx

FSR Hyglene Policy Staff Training Record.docx
FSR Internal Audit Corrective Action Summary.docx
FSR Knife Control Record.docx

FSR Management Review Record.docx

FSR Metal Detection Record.docx

FSR Non Approved Supplier Sample Plan.docx
FSR Mon Conformance Motification.docx

FSR Mon-Conformance Record.docx

FSR Outgoing Vehicle Inspection Record.docx
FSR Packing Traceability Record.docx

FSR Process Change Approval Record.docx
FSR Product Recall Record.docx

FSR Product Recall Test Record.docx

FSR Product Recall Trace.docx

FSR Product Release Record.docx

FSR PRP Cleaning Verification Record.docx
FSR QA Online Check Sheet.docx

FSR Record Template Landscape.docx

FSR Record Template Portrait.docx

FSR Return to Work Form.docx

FSR Sample Cleaning Record.docx

FSR Sample Filler Cleaning Record.docx

FSR Site Audit Checklist.docx

FSR Supplier Evaluation Form.docx

| FSR Supplier Register.xlsx

FSR Supplier Self Assessment Form.docx
FSR Training Record.docx

FSR Vehicle Hygiene Inspection Record.docx
FSR Visitor Questionnaire.docx

Templates
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Size
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Supplier Self-Assessment Form

Please answer all questions and provide any additional information that you feel is pertinent.

Table Design

FSR Supplier Self Assessment Form [Compatibil

Layox
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Supplier Self-Assessment Form

AABbCCDAE

Meading &

Are your facilities and products certified to any recognized
food safety or quality schemes?

Company Detalls

Ifyes which?

Company Name:

Address:

Please provide a copy of your certificates

Do you have a system in place to ensure compliance with

EU & Trading Standards Legislation?

Does your organization have membership of any

Please provide Head Office address if different from bodies?
above:
Ifyou are supplying food ingredients or food packaging,
then are your Operatives given any formal hyglene
training?
I yes which scheme? And by whom?
— have d ted procedures/policies relating to:
Name of Contact: Do you have documented procedures/policies relating to:
Position Held: Hand Washing?
Telephone No: Smoking?
Fax No: No eating/drinking in production areas?
Name of Deputy: g P 3
‘What is the total number of employees in your company? Use of approved sticking plasters
How many people do you employ In direct labor? Sickness/lliness reporting and exclusion?
Wearing of watches/jewelry?

How many people are employed In your Quality
Assurance

Wearing of make-up/nail varnish?

‘What levels of h Yo
technical department?

Foreign Body Control

s there a policy for the control of glass and exclusion of

glass from production areas?

| Is there a glass/brittle material breakage procedure?

Is there a policy for the control of wood and exclusion of

wood from production areas?

Is there a policy for the control of cardboard and
exclusion of cardboard from production areas?

s there a policy for the control of metal and exclusion of

potential from production areas?

Is there a policy for the control of knives and exclusion of

knives from the production area?
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Complaint Investigation Form

Product Details

Nature of Complaint and
Details

Customer Name

Customer Contact Phone
Number

Date received

Use by Date

Date of Production

Packing Line

Production Start

Production End

‘Complaint category

Quantity Produced

Details of any other complaints

received from this production run:

Detalls for each area of Investigation

Packaging.

CCP Checks

Processing

Filling/Packing

Storage & Distribution

Packaging details

Laboratory Report
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Technical Support

As a bonus the Package is also backed up by expert support which is available to
provide assistance in developing the system.

Start-Up Guide

A Start-Up Guide is also included to help you navigate the contents of the package.
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Click here to order the IFSON FSSC Development Program Food
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