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This is an ideal package for Food Manufacturers looking to
achieve certification to the internationally recognized standard
ISO 22000:2018 for Food Safety Management Systems.

The IFSQN ISO 22000 2018 Implementation Package includes:

Food Safety Management System Procedures & Records
Prerequisite Programmes Manual

HACCP Manual including the ISO 22000 HACCP Calculator
Laboratory Quality Manual

A set of PowerPoint Training Presentations covering ISO
22000, GMPs, Prerequisites, HACCP and Internal Audits
ISO 22000/22002/CODEX Gap Analysis Checklists

New ISO 22000:2018 Implementation Workbook to guide
you through the implementation of your ISO 22000:2018
compliant Food Safety Management System

v' Start Up Guide

v Free online support via e-malil
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Click here to order the IFSQN ISO 22000 Certification Package
Now
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The IFSQN ISO 22000 Implementation Package

Food Safety Management System

The Food Safety Management System contains comprehensive ISO
22000 documentation package that are ready to edit and implement:

v' Food Safety Manual containing a set comprehensive
procedures and record templates

v HACCP Manual containing the unique 1ISO 22000 HACCP
Calculator

v Prerequisite Programmes Manual

v’ Laboratory manual including sample procedures and records

Food Safety Manual

The Food Safety Manual contains comprehensive top level procedures
templates that match the clauses of the ISO 22000:2018 standard and
form the foundations of your Food Safety Management System so you
don't have to spend 1,000's of hours writing compliant procedures.

Below is a table that shows how the documents match the requirements
of the ISO 22000 standard with the Food Safety Management System
provided to assist you in implementing the system and understanding
the requirements of the standard.

ISO 22000 Food Safety Management System

4 Context of the organization

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

5 Leadership

FSMS 5.1 Leadership and commitment

FSMS 5.2 Policy

FSMS 5.3 Organizational roles, responsibilities and authorities

6 Planning
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FSMS 6.1 Actions to address risks and opportunities

FSMS 6.2 Objectives of the food safety management system and planning to achieve

them

FSMS 6.3 Planning of changes

7 Support

FSMS 7 Support

7.1 Resources

7.1.1 General

7.1.2 People

7.1.3 Infrastructure

7.1.4 Work environment

7.1.5 Externally developed elements of
the food safety management system

7.1.6 Control of externally provided
processes, products or services

7.2 Competence

7.3 Awareness

FSMS 7.4 Communication

7.4.1 General

7.4.2 External communication

7.4.3 Internal communication

FSMS 7.5 Documented information

7.5.1 General

7.5.2 Creating and updating

7.5.3 Control of documented information

8 Operation

FSMS 8.1 Operational planning and control

FSMS 8.2 Prerequisite programmes (PRPs)

FSMS 8.3 Traceability system

FSMS 8.4 Emergency preparedness and response

8.5 Hazard control

FSMS 8.5.1 Preliminary steps to enable
hazard analysis

8.5.1.1 General

8.5.1.2 Characteristics of raw materials,
ingredients and product contact
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materials

8.5.1.3 Characteristics of end products

8.5.1.4 Intended use

8.5.1.5 Flow diagrams and description of
processes

8.5.1.5.1 Preparation of the flow
diagrams

8.5.1.5.2 On-site confirmation of flow
diagrams

8.5.1.5.3 Description of processes and
process environment

FSMS 8.5.2 Hazard analysis

8.5.2.1 General

8.5.2.2 Hazard identification and
determination of acceptable levels

8.5.2.3 Hazard assessment

8.5.2.4 Selection and categorization of
control measure(s)

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

FSMS 8.5.4 Hazard control plan
(HACCP/OPRP plan)

8.5.4.1 General

8.5.4.2 Determination of critical limits
and action criteria

8.5.4.3 Monitoring systems at CCPs and
for OPRPs

8.5.4.4 Actions when critical limits or
action criteria are not met

8.5.4.5 Implementation of the hazard
control 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

8.8.1 Verification

8.8.2 Analysis of results of verification
activities

FSMS 8.9 Control of product and process
nonconformities

8.9.1 General

8.9.2 Corrections

8.9.3 Corrective actions
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8.9.4 Handling of potentially unsafe
products

8.9.4.1 General

8.9.4.2 Evaluation for release

8.9.4.3 Disposition of nonconforming
products

FSMS 8.9.5 Withdrawal/recall

9 Performance evaluation

FSMS 9.1 Monitoring, measurement,
analysis and evaluation

9.1.1 General

9.1.2 Analysis and evaluation

FSMS 9.2 Internal audit

FSMS 9.3 Management review

9.3.1 General

9.3.2 Management review input

9.3.3 Management review output

10 Improvement

FSMS 10 Improvement

10.1 Nonconformity and corrective action

10.2 Continual improvement

10.3 Update of the FSMS

Legislation, Statutory and
Customer Requirements

Company Food Safety
Manual Procedures and
Policies

Supporting Documents
and Records

150 22000 Food Safety Management System Process Diagram
(Organizati anning and Control

Act Do

Check

control of external processes, products & services
ee Operational PDCA Cycle in Appendix

*o
§IE
5

© IFSQN.com



http://www.ifsqn.com/forum/index.php/store/product/20-iso-22000-food-safety-management-system-food-manufacturers-edition

The IFSQN ISO 22000 Implementation Package

& = B FSMS 4.4 Food Safety Manag.. Q.- ©-

Insert Design Layout References Mailings Review &t Share ~

= o= .
= e

Styles  Styles
'ﬂ Pane

19

. Calibri (Body) ~| 12 || A~ A~ || g%~ Ap

Paste B I U -abe X, x° | & |« A |=
b

3 4

@
~
o
I

¥
ra

Food Safety Management System

4.4 Food Safety Management System

The company has planned, established, documented and implemented a Food Safety Management
System, which is maintained and updated in order to continually improve its effectiveness in accordance
with legislation, international standards and best industry practice. The company has planned and
developed the processes needed and their interactions that contribute to meeting the defined
requirements of the Food Safety Management System and producing safe products.

Scope

The scope of the Food Safety Management System includes all product categories, processes, activities
conducted, production sites and any outsourced activities that can affect food safety.

Due diligence

The Food Safety Manual demonstrates due diligence of the company in the effective development and
implementation of the food safety management system. These documents are fully supported by the
completion of the records specified in this manual for the monitoring of planned activities, maintenance
and verification of control measures and by taking effective actions when non-conformity is
encountered.

Food Safety

The company is committed to supplying safe products for consumption. As part of this commitment, all
products and processes used in the manufacture of food products are subject to food safety hazard
analysis based on the Codex Alimentarius guidelines to the application of a HACCP system. 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 preducts 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 confarmity to the
defined standards of the Food Safety Management System then the site will assume control over this
process. This is fully defined in all Sub-Contract Agreements.

Communication

The company has established and documented clear levels of communication for suppliers, contractors,
customers, food authorities and staff within the Food Safety Management System.

Document Reference FSMS 4.4 Food Safety Management System /

Revision 1 22 June 2018 ﬁ

Owned by: Technical Manager k
Authorised By: General Manager .

b

Food Safety Management System

Detailed communication arrangements and food safety communication responsibilities for all levels of
management are contained in the Food Safety Manual. The scope of the communication procedures
applies to all members of staff, both full time and temporary.

Page 10f 11 1867 Words (RES English (UK) B = = - e— — 100%
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FSOMS Record Templates

The Food Safety Manual includes the FSMS Records folder with over 60
record templates:

Name ~  Date Modified Size Kind

@ QMR 001 Management Review Record.docx 30 Jun 2018, 11:41 126 KB Micros...(.docx)
@ QMR 002 Training Record.docx 9 May 2017, 16:52 28 KB Micros...(.docx)
@ QMR 003 Product Realisation Record.docx 12 Sep 2017, 19:31 29 KB Micros...(.docx)
@ QMR 004 Design and Development.docx 9 May 2017, 16:54 26 KB Micros...(.docx)
@ QMR 005 Supplier Evaluation Form.docx 9 May 2017, 16:54 25 KB Micros...(.docx)
@ QMR 006 Process Validation Record.docx 9 May 2017, 17:22 27 KB Micros...(.docx)
@ QMR 007 Identification and Traceability Form.docx 9 May 2017, 17:23 26 KB Micros...(.docx)
@ QMR 008 Register of Customer Property.docx 9 May 2017, 17:24 27 KB Micros...(.docx)
@ QMR 009 Calibration Record.docx 10 May 2017, 10:36 29 KB Micros...(.docx)
@ QMR 010 Food Safety Quality System Audit Form.docx 10 May 2017, 10:37 25KB Micros...(.docx)
@ QMR 011 Non-Conformance Record.docx 10 May 2017, 10:38 26 KB Micros...(.docx)
B QMR 012 Corrective Action Request.docx 10 May 2017, 10:39 25 KB Micros...(.docx)
@ QMR 013 Preventative Action Request.docx 10 May 2017, 10:40 26 KB Micros...(.docx)
@ QMR 014 Supplier Self Assessment Form.docx 10 May 2017, 10:41 37 KB Micros...(.docx)
@ QMR 015 Equipment Commissioning Checklist.docx 10 May 2017, 10:41 30 KB Micros...(.docx)
@ QMR 016 Return to Work Form.docx 10 May 2017, 10:43 26 KB Micros...(.docx)
@ QMR 017 Hygiene Policy Staff Training Record.docx 10 May 2017, 10:43 26 KB Micros...(.docx)
@ QMR 018 Complaint Investigation Form.docx 13 Sep 2017, 14:55 27 KB Micros...(.docx)
@ QMR 019 Audit Checklist.docx 10 May 2017, 11:10 42 KB Micros...(.docx)
@ QMR 019 Prerequisite Audit Form.docx 4 Feb 2014, 21:06 38 KB Micros...(.docx)
@ QMR 020 Knife Control Record.docx 10 May 2017, 10:47 25KB Micros...(.docx)
@ QMR 021 Knife Breakage Report.docx 10 May 2017, 10:48 25 KB Micros...(.docx)
@ QMR 022 Goods In Inspection Record.docx 10 May 2017, 10:49 28 KB Micros...(.docx)
@ QMR 023 Equipment Cleaning Procedure and Record.docx 10 May 2017, 10:51 27 KB Micros...(.docx)
@ QMR 024 Glass Breakage Record.docx 10 May 2017, 10:52 27 KB Micros...(.docx)
@ QMR 025 Metal Detection Record.docx 10 May 2017, 10:52 27 KB Micros...(.docx)
@ QMR 026 First Aid Dressing Issue Record.docx 10 May 2017, 11:03 29 KB Micros...(.docx)
@ QMR 027 Cleaning Schedule.docx 10 May 2017, 11:00 30 KB Micros...(.docx)
@ QMR 028 Cleaning Record.docx 10 May 2017, 11:00 27 KB Micros...(.docx)
@ QMR 029 Engineering Hygiene Clearance Record.docx 10 May 2017, 10:54 28 KB Micros...(.docx)
@ QMR 030 Glass and Brittle Plastic Register.docx 10 May 2017, 11:17 31KB Micros...(.docx)
@ QMR 031 GMP Audit Checklist.docx 10 May 2017, 11:11 41 KB Micros...(.docx)
B QMR 032 Vehicle Hygiene Inspection Record.docx 10 May 2017, 11:16 28 KB Micros...(.docx)
@ QMR 033 Qutgeing Vehicle Inspection Record.docx 10 May 2017, 11118 25 KB Micros...(.docx)
@ QMR 034 Pre Employment Medical Questionnaire.docx 10 May 2017, 11115 32 KB Micros...(.docx)
@ QMR 035 Visitor Questionnaire.docx 10 May 2017, 11:13 26 KB Micros...(.docx)
@ QMR 036 Product Recall Record.docx 10 May 2017, 11:12 26 KB Micros...(.docx)
@ QMR 037 Shelf Life Confirmation Record.docx 10 May 2017, 11:23 26 KB Micros...(.docx)
@ QMR 038 Accelerated Keeping Quality Log.docx 10 May 2017, 11:22 28 KB Micros...(.docx)
@ QMR 039 Goods In QA Clearance Label.docx 10 May 2017, 11:22 16 KB Micros...(.docx)
@ QMR 040 Maintenance Work Hygiene Clearance Form.docx 10 May 2017, 11:22 24KB  Micros...(.docx)
@ QMR 041 Changing Room Cleaning Record.docx 10 May 2017, 11119 28 KB Micros...(.docx)
= QMR 042 Colour Coding Red Process Area.pdf 10 May 2017, 11:24 220 KB PDF Document
@ QMR 043 Daily Cleaning Record for Toilets and Changing Rooms.docx 10 May 2017, 11:18 30 KB Micros...(.docx)
@ QMR 044 Drain Cleaning Procedure Filler Areas.docx 10 May 2017, 11:17 196 KB Micros...(.docx)
@ QMR 045 General Cleaning Procedure.docx 10 May 2017, 11:25 142 KB Micros...(.docx)
@ QMR D46 Product QA Clearance Label.docx 10 May 2017, 11:25 16 KB Micros...(.docx)
d° QMR 047 CIP Programmes Log.xlsx 10 May 2017, 11:26 14 KB Micros...(.xlsx)

@ QMR 048 Sample Filler Cleaning Record.docx 10 May 2017, 11:27 25KB Micros...(.docx)
@ QMR 049 Pipe Diameter Flow Rate Conversion Table.xIsx 10 May 2017, 11:27 19 KB Micros...(.xlsx)

@ QMR 050 QC Online Check Sheet.docx 10 May 2017, 11:34 30 KB Micros...(.docx)
@ QMR 051 Non Conformance Notification.docx 10 May 2017, 11:33 26 KB Micros...(.docx)
@ QMR 052 CIP Chemical Log.docx 10 May 2017, 11:32 26 KB Micros...(.docx)
@ QMR 053 Double Hold Label.docx 10 May 2017, 11:31 12 KB Micros...(.doex)
d° QMR 054 Supplier Register.xlsx 10 May 2017, 11:35 13 KB Micros...(.xIsx)

@ QMR 055 Chemical Register.docx 10 May 2017, 11:42 25KB Micros...(.docx)
@ QMR 056 Non Approved Supplier Sample Plan.docx 10 May 2017, 11:42 27 KB Micros...(.docx)
@ QMR 057 Warehouse Cleaning Record.docx 10 May 2017, 11:40 25 KB Micros...(.docx)
@ QMR 058 Product Recall Trace.docx 10 May 2017, 11:40 29 KB Micros...(.docx)
@ QMR 059 Product Recall Test Record.docx 10 May 2017, 11:38 29 KB Micros...(.docx)
@ QMR 060 Document Master List.docx 9 May 2017, 16:49 29 KB Micros...(.docx)
@ QMR 061 Process Change Approval Record 27 Jun 2018, 10:59 30 KB Micros...(.docx)
@ QMR 062 Minor Process Change Approval Record 27 Jun 2018, 10:57 29 KB Micros...(.docx)
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ISO 22000 HACCP Manual containing the HACCP Calculator

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

There are also supplementary ISO HACCP Manual documents including
the HACCP Calculator ISO 22000 2018 & Instructions:

Name ~  Date Modified Size
@° HACCP Calculator ISO 22000 2018 899 KB
= HACCP Calculator I1SO 22000 2018 Instructions.pdf 9.6 MB
@ HACCP Steering Group Review Template.docx 29 KB
@ Hazard Control Plan Template 27 KB
@ Raw Material Summary Sheet.docx 30 KB
@ Sample Finished Product Summary Sheet.docx 28 KB
@ Sample HACCP Flow Diagram.docx 32 KB
@ Sample HACCP Validation.docx 29 KB
@ Sample HACCP Verification Audit Summary.docx 26 KB
@ Sample Product Description 28 KB
@ Sample Verification Record.docx 31 KB
> Validation Records 9 Jul 2018, 12:40
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Document Reference 1SO 22000 HACCP Calculator Instruction 1

Revision 1 7t July 2018

Owned by: Technical Manager

Authorised By: General Manager 2

e @E @ ISO 22000 HACCP Calculator Instruction
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How does the ISO 22000 HACCP Calculator help?

The ISO 22000 HACCP Calculator assists the Food Safety Team in
implementing a Hazard Control System compliant with ISO 22000
Section 8.5 Hazard control from Process Flow Steps to the Hazard
Control Plan including:

v 8.5.2 Hazard analysis

v’ 8.5.2.2 Hazard identification and determination of acceptable
levels

v 8.5.2.3 Hazard assessment

v 8.5.2.4 Selection and categorization of control measure(s)

v’ 8.5.4 Hazard control plan (HACCP/OPRP Plan)

The ISO 22000 HACCP Calculator provides the Food Safety Team with
a system to assess each of the control measures selected and
formulating a Hazard Control Plan of Critical Control Points and
Operational Prerequisite Programmes as per the new requirements in
ISO 22000:2018

The decision-making process and results of the selection and
categorization of the control measures is maintained as documented
information by the 1ISO 22000 HACCP Calculator.

Document Reference ISO 22000 HACCP Calculator Instruction 1

Revision 1 7*" July 2018
] Owned by: Technical Manager
E == Authorised By: General Manager
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Laboratory Quality Manual

A comprehensive Laboratory Quality Manual based on the requirements
of ISO 17025 is provided in Microsoft Word format. The laboratory
quality manual includes template records, procedures and product
sampling plans.

> ‘B LABQM Laboratory Quality Manual [Compatibility...

Insert Design Layout References Mailings Review View

Calibri (Body) +|[14 +||A~ Av|| 5| [iEri=r == (02549 A/ [

{ & v
Paste B I U ~abe X; x2 v i+l A ls el = = = |[2=r LR v Styles Styles
$ = — = Pane

r 1 1 2,3, 4,5 6 7, 8,9 ,10,11,12,13 14,15 16,17 18 19,20

Laboratory Quality Manual

CONTENTS
1 Quality System
2. Organisation and Management
3. Personnel
4. L y ion and
L 9 Personnel Hygiene
6. Confirmation of Work and Client Requirements
kA Handling Test Items
8. Test Methods
9. Bench Practices
10. Assuring Quality of Results
11, i G ion and T
12, Calibrati /
13. Reporting Test Results
14. Records
15. Purchase of Qutside Services, Supplies and Laboratory Consumables
16. Non-Conforming Work

E Laboratory Quality Manual
X 17. Monitoring for Improvements
IE 18. Internal Audits
3 19. Management Review
~ 20. Complaints
bt 21, Subcontracting
Page 1 of 29 5167 Words *  English (UK) El g = = - — + 75%
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Prerequisite Programmes Manual

A comprehensive set of prerequisite programme templates compliant
with TECHNICAL ISO/TS SPECIFICATION 22002-1 Prerequisite
programmes on food safety — Part 1. Food manufacturing:

Name ~  Date Modified Size Kind
@ 1SO 22000 2018 FSMS Prerequisites Manual.docx 3 Jul 2018, 11:33 29 KB Micros...(.docx)
@ PRP 4.1 Design and Construction of Buildings.docx 3 Jul 2018, 11:40 28 KB Micros...(.docx)
@ PRP 4.2 Environment Prerequisite Programmes.docx 3 Jul 2018, 11:39 28 KB Micros...(.docx)
@ PRP 4.3 Site Location and Standards.docx 3 Jul 2018, 11:39 28 KB Micros...(.docx)
@ PRP 5.1 Layout of Premises and Workspace.docx 3 Jul 2018, 11:41 28 KB Micros...(.docx)
@ PRP 5.2 Internal Design and Layout.docx 3 Jul 2018, 11:41 26 KB Micros...(.docx)
@ PRP 5.3 Internal Structure.docx 3 Jul 2018, 11:38 30 KB Micros...(.docx)
@ PRP 5.4 Equipment Design and Location.docx 3 Jul 2018, 11:41 26 KB Micros...(.docx)
@ PRP 5.5 Laboratory Facilities.docx 3 Jul 2018, 11:35 26 KB Micros...(.docx)
@ PRP 5.6 Temporary Structures and Vending Machine Facilities.docx 3 Jul 2018, 11:40 28 KB Micros...(.docx)
@ PRP 5.7 Storage.docx 3 Jul 2018, 11:47 31KB Micros...(.docx)
@ PRP 6.1 Site Services.docx 3 Jul 2018, 11:46 27 KB Micros...(.docx)
@ PRP 6.2 Control of Water Supply.docx 3 Jul 2018, 11:46 27 KB Micros...(.docx)
@ PRP 6.3 Control of Boiler Chemicals.docx 3 Jul 2018, 11:45 27 KB Micros...(.docx)
@ PRP 6.4 Control of Air Supply.docx 3 Jul 2018, 11:45 29 KB Micros...(.docx)
@ PRP 6.5 Control of Compressed Air and Gases.docx 3 Jul 2018, 11:45 27 KB Micros...(.docx)
@ PRP 6.6 Lighting.docx 3 Jul 2018, 11:44 26 KB Micros...(.docx)
@ PRP 7.1 Waste Management.docx 3 Jul 2018, 11:44 29 KB Micros...(.docx)
@ PRP 7.2 Waste Container Management.docx 3 Jul 2018, 11:43 29 KB Micros...(.docx)
@ PRP 7.3 Waste Disposal.docx 3 Jul 2018, 11:43 29 KB Micros...(.docx)
@ PRP 7.4 Drainage Systems.docx 3 Jul 2018, 11:42 27 KB Micros...(.docx)
@ PRP 8.1 Equipment Prerequisite Programmes.docx 3 Jul 2018, 11:55 29 KB Micros...(.docx)
@ PRP 8.2 Equipment Hygienic Design.docx 3 Jul 2018, 11:65 27 KB Micros...(.docx)
@ PRP 8.3 Food Contact Surfaces.docx 3 Jul 2018, 11:54 27 KB Micros...(.docx)
@ PRP 8.4 Monitoring Equipment.docx 3 Jul 2018, 11:54 27 KB Micros...(.docx)
@ PRP 8.5 Equipment Cleaning.docx 3 Jul 2018, 11:63 29 KB Micros...(.docx)
@ PRP 8.6 Appendix Maintenance Procedure.docx 3 Jul 2018, 11:52 30 KB Micros...(.docx)
@ PRP 8.6 Maintenance Prerequisite Programmes.docx 3 Jul 2018, 11:52 28 KB Micros...(.docx)
@ PRP 9.1 Purchasing Prerequisite Programmes.docx 3 Jul 2018, 11:51 29 KB Micros...(.docx)
@ PRP 9.2 Supplier Approval and Monitoring.docx 3 Jul 2018, 11:489 293 KB Micros...(.docx)
@ PRP 9.3 Control of Incoming Materials.docx 3 Jul 2018, 12:03 30 KB Micros...(.docx)
@ PRP 9.4 Food Fraud Prevention.docx 3 Jul 2018, 11:57 139 KB Micros...(.docx)
@ PRP 10.1 Prevention of Contamination.docx 3 Jul 2018, 12:28 29 KB Micros...(.docx)
@ PRP 10.2 Prevention of Mi Contamir docx 3 Jul 2018, 12:21 27 KB Micros...(.docx)
> PRP 10.3 Allergen Control Supplement 3 Jul 2018, 12:356 = Folder

@ PRP 10.3 Allergen Control.docx 3 Jul 2018, 12:18 223 KB Micros...(.docx)
@ PRP 10.4 Prevention of Physical Contamination.docx 3 Jul 2018, 12:27 28 KB Micros...(.docx)
@ PRP 11.1 Cleaning Prerequisite Programmes.docx 3 Jul 2018, 12:26 25 KB Micros...(.docx)
@ PRP 11.2 Cleaning Agents and Equipment.docx 3 Jul 2018, 12:26 25 KB Micros...(.docx)
@ PRP 11.3 Cleaning Procedures.docx 3 Jul 2018, 12:25 25 KB Micros...(.docx)
@ PRP 11.4 CIP Systems Prerequisites.docx 3 Jul 2018, 12:26 27 KB Micros...(.docx)
@ PRP 11.5 Monitoring of Cleaning Effectiveness.docx 3 Jul 2018, 12:04 24 KB Micros...(.docx)
@ PRP 12 Management of Pest Control.docx 3 Jul 2018, 12:38 37KB Micros...(.docx)
@ PRP 13 Hygiene Code of Practice.docx 3 Jul 2018, 12:40 34 KB Micros...(.docx)
@ PRP 13.1 Personal Hygiene and Personnel Facilities Prerequisites.docx 3 Jul 2018, 12:49 26 KB Micros...(.docx)
@ PRP 13.2 Personnel Hygiene Facllities.docx 3 Jul 2018, 12:49 25KB Micros...(.docx)
@ PRP 13.3 Personnel Canteen Facllities.docx 3 Jul 2018, 12:48 25 KB Micros...(.docx)
@ PRP 13.4 Protective Work Wear.docx 3 Jul 2018, 12:47 29 KB Micros...(.docx)
@ PRP 13.5 Medical Screening.docx 3 Jul 2018, 12:47 25KB Micros...(.docx)
@ PRP 13.8 lliness Reporting Systems.docx 3 Jul 2018, 12:46 27 KB Micros...(.docx)
@ PRP 13.7 Personal Cleanliness.docx 3 Jul 2018, 12:45 28 KB Micros...(.docx)
@ PRP 13.8 Personal Behaviour.docx 3 Jul 2018, 12:45 25 KB Micros...(.docx)
@ PRP 13.9 Control of Visitors and Sub-Contractors.docx 3 Jul 2018, 12:44 29 KB Micros...(.docx)
@ PRP 14.1 Rework Prerequisite Programmes.docx 3 Jul 2018, 12:42 25 KB Micros...(.docx)
@ PRP 14.2 Rework Storage Identification and Traceability.docx 3 Jul 2018, 12:42 25 KB Micros...(.docx)
@ PRP 14.3 Rework Usage Prerequisites.docx 3 Jul 2018, 13:02 25KB Micros €

@ PRP 15.1 Product Recall Prerequisite Programmes.docx 3 Jul 2018, 13:01 25 KB Micros...(.docx)
@ PRP 15.2 Product Recall Procedure Prerequisites.docx 3 Jul 2018, 12:59 26 KB Micros...(.docx)
@ PRP 16.1 Storage Prerequisites.docx 3 Jul 2018, 12:57 27 KB Micros...(.docx)
@ PRP 16.2 Warehousing Prerequisites.docx 3 Jul 2018, 12:57 31KB Micros...(.docx)
@ PRP 186.3 Appendix - Despatch and Distribution Procedure.docx 3 Jul 2018, 12:56 26 KB Micros...(.docx)
@ PRP 16.3 Despatch and Distribution Prerequisites.docx 3 Jul 2018, 12:55 29 KB Micros...(.docx)
@ PRP 17.1 Product Information Prerequisites.docx 3 Jul 2018, 12:54 27 KB Micros...(.docx)
@ PRP 17.2 Product Labelling Controls.docx 3 Jul 2018, 12:52 30 KB Micros...(.docx)
@ PRP 18.1 Food Defence System.docx 3 Jul 2018, 12:51 39 KB Micros...(.docx)
@ PRP 18.2 Access Controls.docx 3 Jul 2018, 12:53 27 KB Micros...(.docx)
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Training

A significant part of the implementation process is training. A training
matrix and record templates are provided.

B Sample Training Matrix
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Introduction to ISO 22000

This PowerPoint presentation will introduce the ISO 22000 standard to
the management team and explain exactly how to start the process of

implementing an ISO 22000 compliant Food Safety Management
System.

7B Introduction to SO 22000 New 2018 (Read-Only)
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8. Operation

Operational Planning and Control

This is a PDCA Cycle for Section 8 Operation including:
8.1 Operational planning and control
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Food Safety Team: ISO 22000 Implementation Guide

The Food Safety Team: ISO 22000 Implementation Guide PowerPoint
presentation supplied with the system explains to the Food Safety Team
their role in implementing an 1ISO 22000:2018 compliant Food Safety
Management System.

3l Implementing ISO 22000 Food Safety Team Guide 2018 (Read-Only)
Slide Show  Review  View
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ISO 22000 Document Requirement Guide

The ISO 22000 Document Requirement Guide PowerPoint presentation
supplied explains to the Management Team the documentation required
in an ISO 22000 compliant Food Safety Management System.

O 73 1SO 22000 Documentation Requirements - New 2018 (Read-Only)
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Codex GMP & Prerequisite Training

CODEX GMP and ISO 22002 Prerequisites PowerPoint presentations
are supplied with the package.

A CODEX and Good Manufacturing Practices 2018 (Read-Only)
Bl insert Design  Transitions  Animations  Siide Show  Review  View
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HACCP Training

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

eee M & w- v 73 HACCP Training Guide 1SO 22000 Module 2018 (Read-Only)

I1SO 22000 HACCP
Training Guide

| S— ISO 22000 HACCP
: Training Guide

HACCP is the acronym for Hazard Analysis Critical

Control Point. The concept was originally developed in
the 1960’s by NASA in association with the Pillsbury
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There is also guidance in HACCP Calculator ISO 22000 2018
Instructions
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Internal Auditing & Checklists

A PowerPoint Internal Auditor training presentation is included and can
be used to train your Internal Auditors.

73 Internal Auditor Training Guide ISO 22000 2018 (Read-Only)
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Internal Audit Checklists

There is a checklist for each section of the 1ISO 22000 standard plus
there a few sample verification records.

IS0 22000 Food Safety System Requi Internal Audit
1S0 22000 Clause I Audit Findings
8 Operati
8.1 Operational planning and control

Does the organization plan, implement, control, maintain and update the processes needed to meet requirements for the realization of safe
products, and to implement the actions determined in 6.1, by:

- establishing criteria for the processes?

- implementing control of the processes in accordance with the criteria?

- keeping documented information to the extent necessary to have the
confidence to demonstrate that the processes have been carried out as
planned?

Does the organization control planned changes and review the
consequences of unintended changes, taking action to mitigate any
adverse effects, as necessary?

Does the organization ensure that outsourced processes are controlled
(see 7.1.6)?

8.2 Prerequisite programmes (PRPs)
8.2.1 Has the organization established, implemented, maintained and
updated PRP(s) to facilitate the prevention and/or reduction of
contaminants (including food safety hazards) in the products, product
processing and work environment.?
8.2.2 Are the PRP(s):
- appropriate to the organization and its context with regard to food
safety?
- appropriate to the size and type of the operation and the nature of the
products being manufactured and/or handled?
- implemented across the entire production system, either as
programmes applicable in general or as programmes applicable to a

cument Reference

Revision 1 21% June 2018
Owned by: Technical Manager
Authorised By: General Manager
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Project Plan

Excel and Word Project Planner templates are supplied with the system
to help establish a Project Plan.
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New Comprehensive ISO 22000:2018 Implementation Workbook

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:

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 workbook includes extensive Top Management and Food Safety
Team Implementation Guidance
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ISO 22000 Food Safety Management System Implementation Workbook

Top Management: Determine external and internal issues that are
relevant and affect its ability to achieve the intended result(s) of its
FSMS

Top Management need to determine the internal and external issues
that are relevant to its purpose and that affect its ability to achieve the
intended result(s) of its FSMS. In order to achieve this aim Top
Management should out an Organization Analysis considering external
and internal issues, including legal, technological, competitive, market,
cultural, social and economic environments, cybersecurity and food
fraud, food defence and intentional contamination, knowledge and
performance of the organization.

This analysis can be carried out using the FSMS 4.1 Organization Risk
Analysis Tool included in the package:
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The FSMS 4.1 Organization Risk Analysis Tool allows Top Management
to summarise the Analysis by Area of Issue; Description of Issue;
Whether Internal or External; Whether Positive or Negative; Whether
International, National, Regional or Local; Risk Level; Proposed Action;
Timescale and Priority.
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¥ IS0 22000 Implementation Workbo...

1SO 22000 Food Safety Management System Implementation Workbook

8.5 Hazard control
The Food Safety Team should follow, edit and maintain HACCP
document FSMS 8.5.1 Preliminary steps to enable hazard analysis

Food Safety Management System
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This document covers the following:

HACCP (Food Safety) Team

HACCP Scope

Characteristics of raw materials, ingredients and product contact
materials

Characteristics of End Products

Intended Use

Preparation of the flow diagrams

The flow chart is confirmed physically on site by the Food Safety team
who conduct a walk through verifying all steps in the process flow chart.
Description of processes and process environment
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ISO 22000 Implementation Package Start Up Guide

We provide a Start Up Guide to help you navigate around the package
and get to understand the contents

When you download the package, you will find this start up There s the ISO 22000:2018 FSMS Implementation Plan which can be
guide and 8 folders containing the package documents: used (o plan the development of your Food Safety Management System
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Your first job is to buy a copy of:
1SO 22000 Food safety management systems -- Requirements for
‘organization in the food chain
Welcome to the IFSQN ISO 22000 Food Safety Management System
Package Start Up Guide which will guide you through the contents of the
package.

The IFSQN ISO 22000 2018 Implementation Package includes:
OF PRACTICE GENERAL PRINCIPLES OF FOOD HYGIENE (free to

¥ Food Safety Management System Procedures download)
¥ Food Safety Management Synlam Records
+ Prerequisite Programmes Manual Start ing the Implementation Tools folder:

/ HACCP Manual including the oso 22000 HACCP Calculator

Laboratory Quality Manual
7 Reatof owerpot Training Presentations covering 1SO 22000,
GMPs, Prerequisites, HACCP and Interal Audits
¥ 1S0 22000/22002/CODEX Gap Analysis Checklists
+ New ISO 22000:2018 Implementation Workbook to guide the

implementation of your ISO 22000:2018 compliant Food Safety e et vouka
» Management System @ 150 22000 implementation Plan
Free online support via e-mail 150 22000 implementation Workbook 2018.paf
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Free online support via e-mail

We provide online support and expertise to assist you in developing your
ISO 22000 Food Safety Management System.
Support is guaranteed until you achieve certification.

Benefits of ISO 22000 Certification

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 ISO 22000 Food Safety Management System is designed to help
organisations tackle the task of implementing an effective system and
progress to certification. As Tony Connor of IFSQN explains the 1ISO
22000 Food Safety Management System gives organisations a head
start in developing their system and preparing for certification:

“The system includes Food Safety Procedures covering a
comprehensive range of prerequisite programmes which enable an
organisation to put in place fundamental food safety procedures that are
compliant with the 1SO 22000:2018 Standard for Food Safety
Management Systems. The system also provides guidance on how to
manage and implement a HACCP system and develop sound Hazard
Control Plans. This process is aided by our implementation training
guides and checklists which completely simplify the implementation
process.”

“As a bonus our ISO 22000 Food Safety Management System is backed

up by expert support which is always available to provide guidance in
developing the system.”

Click here to order the IFSQN ISO 22000 Certification Package
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