SQF Code & FSMA Food Safety Management System Start Up Guide

C o .
e
= IFSON
Co — e ;J
< goF CODEEDITIONS!
< FSMA Imnlememation packad |
E:: * Manulacturers |
L for fﬂﬂd |
C oo |
[ |
" |
S o ernati(,?ng'!

Iner it

o oot £

Welcome to the IFSQN SQF Code Edition 8.1 & FSMA Implementation

Package Start Up Guide which will guide you through the contents of
the package.

The IFSQN SQF Code Edition 8.1 & FSMA Implementation Package
includes:

v" A comprehensive set of editable Food Safety Management System
Procedures

v" A wide range of easy to use Record Templates

v FSMA Module including guidance, documentation and Hazard
Identification and Preventive Controls Implementation Tool

v" Implementation Tools Including PowerPoint Presentations, an
Implementation Plan and an Implementation Workbook
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When you download the package, you will find this start up guide
and 4 folders containing the package documents:

Name

Food Safety Management System Tools & Templates
FSMA Hazard Analysis & Preventive Controls
FSMS Record Templates
Implementation Tools
= SOF 8 & FEMA Food Safety Management System Start Up Guide US.pdf

¥y¥¥¥vr

Your first job is to obtain your own copy of the SQF Food Safety
Code for Manufacturing Edition 8.1 and the Guidance for the
Implementation of the Preventive Controls for Human Food Rule for
SQF Certified Sites from the SQFI website
(They are free to download)
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Start by opening the Implementation Tools Folder:

MName -

@ SQF 8.1 Food & FSMA Implementation Workbook US Forms
= S0QF 8.1 Food & FSMA Implementation Workbook US.pdf
@ SOQF 8.1 Implementation Plan.xlsx

= SQF FSMS Training Presentations

[ Training for Internal Auditors

[ Unannounced Audit Protocol

The main document in the folder is the SQF 8.1 & FSMA Food
Implementation Workbook
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The next folder to open is the Food Safety Management System Tools

Name

< ol < = T T T < v = = = = L .= Tl Be s eea 88888

and Templates folder

QM 2.1.4 Complaint Management.docx

QM 2.1.4 Note - How to reduce your Complaint levels.docx

QM 2.1.5 Crisis Management Flanning.docx

QM 2.2.1 Food Safety Management System.docx

Qm 2.2.2 Docurment Contral.docx

QM 2.2.3 Record Control SQF FSMA.docx

QM 2.3.1 Product Development Supplementary Documents

QM 2.3.1 Product Development.docx

QM 2.3.2 Raw and Packaging Materials Acceptance Record.x|sx
QM 2.3.2 Raw and Packaging Materials.docx

QM 2.3.3 Contract Services.docx

QM 2.3.4 Contract Manufacturers.docy

QM 2.3.5 Finished Product Specifications.docx

QM 2.4.1 Compliance with Food Legislation.docx

QM 2.4.2 Good Manufacturing Practices.docx

QM 2.4.3 Food Safety Plans SQF FSMA A.docx

QM 2.4.4 Approved Supplier Program SQF FSMA.docx

QM 2.4.4 Supplier & Material Risk Assessment.x|sx

QM 2.4.5 Control of Non-Conforming Product or Equipment.docx
QM 2.4.6 Product Rework.docx

QM 2.4.7 Product Release SQF FSMA docx

QM 2.4.8 Environmental Monitoring SQF FSMA.docx

QM 2.5.1 Walidation and Effectiveness.docx

QM 2.5.2 Appendix Verification Audit Schedule.xlsx

QM 2.5.2 Verification Activities.docx

QM 2.5.3 Corrective Action and Preventative Action.docx

QM 2.5.4 Product Sampling Supplementary Documents

QM 2.5.4 Product Sampling, Inspection and Analysis SQF FSMA.docx
QM 2.5.5 Internal Audits.docx

QM 2.6.1 Product Identification.docx

QM 2.8.2 Product Trace docx

QM 2.6.2A ldentification and Traceability System - Appendix.docx
QM 2.6.3 FDA Recall Template SQF FEMA.docx

QM 2.6.3 Product Withdrawal and Recall SQF FSMA.docx

QM 2.7.1 Food Defense Plan.docx

QM 2.7.2 Food Fraud Assessment Template. xlsx

QM 2.1.1 Food Safety Policy.docx
Qm 2.1.1A Appendix Food Safety Objectives.docx
Qm 2.1.2 Management Responsibility.docx
QM 2.1.2A Appendix Organizational Chart .xIsx
QM 2.1.2B Appendix Job Descriptions.docx
QM 2.1.3 Management Review.docx
QM 2.1.4 Complaint Analyzer Example.x|sx
1
1

© QM 2.7.2 Food Fraud.docx

Qm 2.7.2A Food Fraud Raw Material Assessment Calculator.xlsx

Qm 2.8.1 Allergen Management Records

Qm 2.8.1 Allergen Management Tool

QM 2.8.1 Allergen Management.docx

QM 2.8 1A Allergens.docx

QM 2.8.1B Allergen Clean Validation.docx

QM 2.8.1C Allergen Clean Verification.docx

QM 2.8.1D Appendix Ingredient Allergen Management - Color Coding.docx
QM 2.9 Training.docx

QM 2.9A Training Appendix 1- Sample Work Instruction.docx
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QM 11.71 Premises Construction Location & Approval SQF FSMA.docx
T QM 11.1 Premises Factory Plan.xlsx

QM 11.7 Premises Site Plan.dock

QM 11.2.1 - 11.2.8 Construction of Premises and Equipment SQF FSMA.docx
QM 11.2.8 Equipment, Utensils and Protective Clothing SQF FEMA.dock
QM 11.2.10 Premises and Equipment Maintenance SQF FSMA.docx
QM 11.2.11 Calibration SQF FSMA.docx

QM 11.2.12 Pest Prevention SQF FSMA.docx

QM 11.2.13 Cleaning and Sanitation.docx

Qm 11.3.1 Persennel High Risk Hygiene Barrier.docx

QM 11.3.1 Personnel Hygiene and Welfare.docx

QM 11.3.2 Hand Washing.docx

QM 11.3.3 Appendix SQF Protective Clothing Risk Assessment.docx
QM 11.3.3 Clothing.docx

QM 11.3.4 Jewelry Policy.docx

QM 11.3.5 Visitors.docx

QM 11.3.6 - 9 Staff Facilities.docx

QM 11.3.10 Lunch Rooms.docx

QM 11.4 Hygiene Code of Practice.docx

QM 11.4A First Aid.docx

QM 11.5.1 - 3 Water and lce Supply SQF FSMA.docx

QM 11.5.4 Water Quality.docx

QM 11.5.5 Air and Gas Quality.docx

QM 11.6.1 - 4 Storage SQF FESMA.docx

QM 11.6.5 - 9 Leading, Transport and Unloading Practices SQF FSMA.docx
QM 11.7 Separation of Functions SQF FSMA.docx

QM 11.7.3 Thawing of Food.docx

Qm 11.7.5 Control of Fareign Matter Contamination.docy

QM 11.7.5A Glass Policy.docx

QM 11.7.5B Control of Brittle Materials.docx

QM 11.7.5C Glass & Brittle Material Breakage Procedure docx

QM 11.7.5D Control of Knives.docx

QM 11.7.6 Detection of Foreign Objects.docx

QM 11.8 On-5ite Laboratories.docx

QM 11.92 Waste Disposal.docx

QM 11.10 Exterior.docx

SQF Food Safety Management System Document List.docx

These Food Safety Management System Templates match the clauses
of the SQF Code and comply with Module 2 System Elements for Food
Manufacturing and Module 11 Good Manufacturing Practices for
Processing of Food Products. They also comply with additional
requirements in the Guidance for the Implementation of the Preventive
Controls for Human Food Rule for SQF Certified Sites.
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Procedures included in the Food Safety Management System Tools
and Templates folder are numbered to match the clauses of the SQF
Code and are as follows:

Module 2 System Elements for Food Manufacturing

QM 2.1.1 Food Safety and Quality Policy

QM 2.1.1A Appendix Food Safety and Quality Objectives
QM 2.1.2 Management Responsibility

QM 2.1.2A Appendix Organizational Chart

QM 2.1.2B Appendix Job Descriptions

QM 2.1.3 Management Review

QM 2.1.4 Complaint Management

QM 2.1.4 Complaint Analyzer Example

QM 2.1.4 Note - How to reduce your Complaint levels

QM 2.1.5 Crisis Management Planning

QM 2.2.1 Food Safety Management System

QM 2.2.2 Document Control

QM 2.2.3 Record Control

QM 2.3.1 Product Development

QM 2.3.1 Product Development Supplementary Documents - Folder -
Advanced

QM 2.3.2 Raw and Packaging Materials

QM 2.3.2 Raw and Packaging Materials Acceptance Record
QM 2.3.3 Contract Services

QM 2.3.4 Contract Manufacturers

QM 2.3.5 Finished Product Specifications

QM 2.4.1 Compliance with Food Legislation

QM 2.4.2 Good Manufacturing Practices

QM 2.4.3 Food Safety Plans

QM 2.4.4 Approved Supplier Program

QM 2.4.4 Supplier & Material Risk Assessment

QM 2.4.5 Control of Non-Conforming Product or Equipment
QM 2.4.6 Product Rework

QM 2.4.7 Product Release

QM 2.4.8 Environmental Monitoring

QM 2.5.1 Validation and Effectiveness

QM 2.5.2 Verification Activities

QM 2.5.2 Appendix Verification Audit Schedule

QM 2.5.3 Corrective Action and Preventative Action

QM 2.5.4 Product Sampling, Inspection and Analysis

QM 2.5.4 Product Sampling Supplementary Documents - Folder
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The next folder to open is the FSMA Hazard Analysis & Preventive
Controls folder

This folder contains supplementary documentation to QM 2.4.3 Food
Safety Plans (19 page HACCP procedural template)

e DB dH. -0 8 ~ 3 QM 2.4.3 Food Safety Plans [Compatibility Mode]
IUPN insert  Design  Layout  References  Mailings  Review  View

The folder contains sample HACCP Documents, Guidance and Tools for
the Implementation of Preventive Controls.

Mame ~

Hazard ldentification and Preventive Controls.xlsx
Motes SOF FSMA Supply Chain Controls US

Preventive Controls Rule Note and Considerations.docx
[ Sample HACCP Documents

S0F FEMA and Preventive Controls. pplx

SQF FSMA Supply Chain Controls.pptx

Training Guide - HACCP SQF Module.pptx

B4
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Guidance and Tools for the Implementation of Preventive Controls

73 SQF FSMA and Preventive Controls (Read-Only)
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There is a Sample HACCP Documents Sub-Folder

CODEX Decislon Tree.gif
@ Finished Product Summary Sample.docx
@ HACCP Definitions.docx
@ HACCP Flow Diagram Example.docx
B HACCP Steering Group Review Sample.docx
@ Preventive Control Validation Record.docx
B Product Description Example.docx
@ Raw Material Summary Example.docx
& RFR 5th Annual Report Statistics. pdf
= Sample CCP Validation FDA Recommended Pasteurization Time. pdf
@ Sample Corrective Action Request Record.docx
@ Sample Critical Control Point Validation Record. doex
@ Sample Goods In Inspection Record.docx
@ Sample Goods In QA Clearance Label.docx
@  Sample Preventive Control Procedure Raw Material A Acceptance.docx
@ Sample QM 1 Pasteurization Procedure. docx
@  Sample QMR 1 Pasteurizer Log Sheet.docx
@ Sample Raw Material Release Record.docx
B Sample Supplier Register Document.xlsx

These are supplementary documents and examples that you might find
useful when implementing your Food Safety Plans
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There is also a Validation Record Samples Sub-Folder

Here there are a range of validation records.

Name
@ CCP Validation - Cleaning After Mut Production.docx
@ CCP Validation - Dispatch and Distribution Temperatures.docx
@ CCP Validation - Glass Control.docx
@ CCP Validation - Metal Detection.docx
@ CCP Validation Cleaning and Sanitation.docx
@ GMP Validation - Calibration.docx
@ GMP Validation - Maintenance.docx
@ Sample Control of Foreign Matter Contamination PRP Validation.docx
@ Sample Ingredients Foreign Body Control Policy Validation.docx
@ Sample Personnel Hygiene and Welfare PRP Validation.docx

Metal Detection CCP Validation

Metal Detection CCP Validation

Freshly Prepared Sandwiches
Step Number B Packing
Hazard Presence of metal objects
T Metal toa of 5mm Ferrous
e and Non-ferrous
licabl
i Applicable
Yes No
Third Party Scientific Validation o
History indicates a significant reduction
storical Knowledge o
Al Ko in risk by using a metal detector
P G W
Collection of Data in normal 7
production
Industry Code of Practice
le in ind | o recommendation 3mm Ferrous 3.5mm
Stainless
Legislation o
Mathematical Modelling o

Document Reference CCP Validation - Metal Detection
Revision1 10 May 2017

Owned by: Technical Manager

Authorised By: General Manager
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Free Online Technical Support

Finally, a reminder.

One of the unique features of our packages is that we provide technical
support.

This package includes online techncial support and expertise to answer
your questions and assist you in developing your SQF & Food Safety
and Management System until you achieve certification.

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