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IFSQN are proud to announce the launch of our SQF Code Growing and 
Production of Fresh Produce Implementation Package which is an ideal 
package for Producers looking to meet the requirements of SQF Code 

Edition 7.2. 
 

SQF Code is a HACCP Based Supplier Assurance Code for the Food 
Industry, is benchmarked by GFSI and widely recognized throughout 

the world. 
 

This comprehensive package is designed to assist in achieving SQF 
Certification and contains extensive implementation tools and 

unrivalled comprehensive SQF documentation system templates.  
 

Ensure your Food Safety Quality Management System meets SQF Code 
Edition 7.2 with our easy to use SQF Food Safety Quality Management 

System for the Growing and Production of Fresh Produce. 
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Included in this SQF Food Safety and Quality Management System 
Package: 
 
 Food Safety Management System Procedures 
 Food Safety Management System Record Templates 
 Food Safety Management System Implementation Workbook 
 HACCP Manual  
 Interactive HACCP Training & Exam 
 Validation & Verification Records 
 SQF FSQMS Verification Audit Templates 
 Internal Auditor Training & Exam 
 SQF Code Training Modules 2 & 7 
 Free online support via e-mail 

 

 
As well as meeting the requirements of SQF Code Edition 7.2 this new 
SQF Implementation Package includes additional management tools 
including: 
 
 Unannounced Audit Guidance 
 Allergen Management Module & Risk Assessment Tool 
 Supplier Risk Assessment Tool 
 SQF Produce HACCP Calculator 
 Complaint Management Guidelines & Analyser 
 Extended Internal Audit Training 
 Verification Schedule Risk Assessment Tool and Template 

 
 
 
 

Click here to order the IFSQN SQF Produce Implementation Package 
 
 
 

 
 
 

http://www.ifsqn.com/forum/index.php/store/product/75-sqf-growing-fresh-produce-food-safety-management-system/
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Food Safety Quality Management System 
 

 
 
The package contains comprehensive top level procedures 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. Procedures match the relevant clause of 
the SQF Code for ease of implementation and include: 

 
QM 2.1.1 Food Safety and Quality Policy and Objectives 
QM 2.1.2 Responsibility Authority and Communication  
QM 2.1.3 Food Safety and Quality Management System  
QM 2.1.4 Management Review 
QM 2.1.5 Customer Complaint Handling  
QM 2.1.6 Business Continuity Planning  
QM 2.2.1 Document Control 
QM 2.2.2 Record Control 
QM 2.3.1 Product Development 
QM 2.3.2 Raw and Packaging Materials 
QM 2.3.3 Contract Services 
QM 2.3.4 Contract Manufacturers 
QM 2.3.5 End Product Specifications 
QM 2.4.1 Customer, Statutory and Regulatory Conformance 
QM 2.4.2 Food Safety Fundamentals 
QM 2.4.3 Food Safety Plan 
QM 2.4.4 Food Quality Plan 
QM 2.4.5 Control of Purchased Materials and Services 
QM 2.4.5 Verification of Purchased Materials and Services  
QM 2.4.6 Control of Non-Conforming Product or Equipment  
QM 2.4.7 Product Rework 
QM 2.4.8 Product Release 
QM 2.4.9 Stock Control 
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QM 2.5.1 SQF System Verification 
QM 2.5.2 Validation, Improvement and System Updating 
QM 2.5.3 Verification Schedule 
QM 2.5.4 Verification of Monitoring Activities 
QM 2.5.5 Corrective Action and Preventative Action 
QM 2.5.6 Laboratory Quality Manual 
QM 2.5.7 Internal Audits 
QM 2.6.1 Product Identification 
QM 2.6.2 Traceability System 
QM 2.6.3 Product Recall 
QM 2.7 Site Security 
QM 2.8.1 Identity Preserved Foods  
QM 2.8.2 Allergen Management  
QM 2.9 Training 
 
Good Agricultural Practices for the growing and harvesting of plants: 
 
QM 7.1 Site Requirements 
QM 7.2 Product Handling and Storage Areas and Equipment 
QM 7.2.7 Maintenance 
QM 7.2.8 Calibration 
QM 7.2.9 Pests and Vermin Management 
QM 7.2.11 Cleaning and Sanitation 
QM 7.3 Personal Hygiene and Welfare 
QM 7.4 Field Packaging and Handling Practices 
QM 7.5 Water Management 
QM 7.6 Storage and Transport 
QM 7.7 Soil Management 
QM 7.8 Harvesting 
QM 7.9 Waste Disposal 
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Food Safety Management System Record Templates 
 
The package contains a comprehensive range of 60 easy to use food safety record 
samples. 
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Food Safety Management System Implementation Workbook 
 

Included with this comprehensive SQF Food Safety and Quality Management System 
package is an Implementation Workbook and an SQF Implementation Project 
Planner. 
 

 
 
 

 

 
 

 
 



SQF Code Food Safety Management System 

© www.ifsqn.com 
8 

HACCP Manual 
 

The HACCP manual documents included in the package are as follows: 
 
HM 1 HACCP System 
HM 2 HACCP Team 
HM 3 HACCP Prerequisites 
HM 4 HACCP Scope and Product Information 
HM 5 HACCP Intended Use 
HM 6 HACCP Flowcharts 
HM 7 HACCP Flowchart Verification 
HM 8  Hazard Identification 
HM 9 Hazard Assessment 
HM 10 Identification and Assessment of Control Measures 
HM 11 Identification of Critical Control Points (CCPs) 
HM 12 Establishing Critical Limits for each CCP 
HM 13 Establishing a Monitoring System for each CCP 
HM 14 Establishing a Corrective Action Plan 
HM 15 Establishing Verification Procedures 
HM 16 Establishing HACCP Documents and Records 
HM 17 Review of the HACCP Plan 
HM 18 Flow Diagram 
HM 19 Product Description 
HM 20 Hazards 
HM 21 HACCP Validation 
HM 22 HACCP Plan 
 
There is also an SQF Produce HACCP Calculator provided: 
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Interactive HACCP Training & Exam 
 

An interactive and illustrated PowerPoint HACCP training presentation is supplied 
to train your food safety team in the preliminary steps to a Hazard analysis, the 
principles of HACCP and how to utilise the HACCP calculator in implementing 
your HACCP system. 
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Validation & Verification Records 
 

Sample validation and verification records are provided: 
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SQF FSQMS Verification Audit Templates 
 
 

 
 
 

Internal Auditor Training & Exam 
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SQF Code Training Modules 2 & 7 
 
Training Presentations for Module 2: SQF System Elements and Module 7: Food 
Safety Fundamentals – Good Agricultural Practices for Farming of Plant Products 
are provided. The presentations will introduce the SQF Code to the management 
team and explain how to start the process of implementing an SQF compliant 
Food Safety Management System.  
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Allergen Management Module & Risk Assessment Tool 
 

 

 

 

 
 



SQF Code Food Safety Management System 

© www.ifsqn.com 
14 

Supplier Risk Assessment Tool 
 

 

 
 
 

Complaint Management Guidelines & Analyser 
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Extended Internal Audit Training 
 
 

 
 
 

Verification Schedule Risk Assessment Tool and Template 
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The SQF Code Implementation Package has been designed to overcome the 
problems that can be encountered when implementing an effective system 
including: 
 

− Lack of good agricultural practices 
− Over-complex and unmanageable systems partly resulting from a 

misunderstanding of the role of prerequisite hygiene programs (GAPs) 
and an inability to conduct proper hazard analysis. 

− Ineffective monitoring and corrective actions due to poor training and 
verification procedures. 

− Poor validation and verification due to lack of expertise. 
− Over complication of HACCP implementation 
 

When a business has a good understanding of Food Safety principles and has 
the commitment and resources to carry them out, a Food Safety Management 
System will deliver the promised benefits. Small to medium organisations found 
in the food industry, have fewer resources compared with large companies, and 
so find it difficult to implement an effective system. 
 
The SQF Code Implementation Package is designed to help organisations tackle 
the task of implementing an effective system and progress to certification. As 
Tony Connor explains the SQF Code Implementation Package gives 
organizations a head start in developing their system and preparing for 
certification: 
 
“The package includes fundamental Food Safety Procedures which enable an 
organisation to put in place procedures that are compliant with the SQF Code. 
The system also provides guidance on how to manage and implement a HACCP 
system and determine critical control points (CCPs). This process is aided by our 
implementation tools, training guides and checklists which completely simplify 
the implementation process.” 
 
“As a bonus our SQF Code Implementation Package is backed up by expert 
support which is always available to provide assistance in developing the 
system.” 
 
 

Click here to order the SQF Code Produce Implementation Package 

http://www.ifsqn.com/forum/index.php/store/product/75-sqf-growing-fresh-produce-food-safety-management-system/

