IFSQN SQF Food Packaging Safety Management System Edition 8.1 Brochure

w

\(}

CC(: ®

Tala!

OO

OO0

The IFSQN are pleased to announce the launch of the IFSQN SQF
Food Packaging Safety Management System Package which is an ideal
package for organizations looking to meet the requirements of the SQF
Food Safety Code for Manufacture of Food Packaging Edition 8.1

The IFSQN SQF Food Packaging Safety Management System Package
contains:

v" A comprehensive set of editable Food Packaging Safety
Management System Procedures compliant with the SQF Code

v" A range of easy to use Food Safety Record Templates

v Additional HACCP Manual including the HACCP Calculator

v" Introduction to the SQF Food Packaging Safety Management
System Training Modules

v" Internal Auditor Training

v' HACCP Training

v Supplementary Documents and Management Tools
v Free Technical Support until you achieve certification
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The IFSQN SQF Food Packaging Safety Management System Package
includes an Implementation Workbook. The workbook is divided into 8 steps
that are designed to assist you in implementing your food packaging safety
management system effectively:

v' Step One: Introducing the SQF Food Packaging Safety System
v’ Step Two: Senior Management Implementation

v’ Step Three: Food Packaging Safety Management Implementation
v' Step Four: Good Manufacturing Practices Implementation

v' Step Five: Project Planning

v’ Step Six: HACCP Implementation

v’ Step Seven: Training

v' Step Eight: Final Steps to SQF Certification
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The IFSQN SQF Food Packaging Safety Management System Package
includes a Start-Up Guide which should be consulted to guide you
through the contents of the package.
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Food Packaging Safety Management System Tools and Templates

The SQF Food Packaging Safety Management System Package
contains a comprehensive top-level Food Packaging Safety
Management procedures templates that form the foundations of your
Food Packaging Safety Management System, so you don't have to

spend 1,000's of hours writing compliant procedures.

Name

IFSQM SQF Food Packaging Safety Management System Documents
QM 2.1.1 Food Safety Policy and Objectives.docx

QM 2.1.2 Management Responsibility.docx

am 2.1.2A Appendix Organizational Chart

QM 2.1.2B Appendix Job Descriptions.docx

QM 2.1.3 Management Review.docx

QM 2.1.4 Complaint Management.docx

QM 2.1.5 Crisis Management Planning.docx

QM 2.2.1 Food Packaging Safety Management Systern.docx
QM 2.2.2 Document Control.docx

QM 2.2.3 Record Control.docx

QM 2.3.1 Product Development.docx

QM 2.3.2 Raw and Packaging Materials.docx

QM 2.3.3 Contract Services.docx

QM 2.3.4 Contract Manufacturers.docx

QM 2.3.5 Finished Product Specifications.docx

QM 2.4.1 Food Legislation

QM 2.4.2 Good Manufacturing Practices

QM 2.4.3 Food Safety Plans

QM 2.4.4 Approved Supplier Program.docx

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

QM 2.4.7 Product Release.docx

QM 2.4.8 Environmental Menitoring

QM 2.5.1 Validation and Effectiveness.docx

QM 2.5.2 Verification Activities

QM 2.5.3 Corrective and Preventative Action.docx

QM 2.5.4 Advanced Laboratory Quality Manual

QM 2.5.4 Product Inspection.docx

QM 2.5.5 Audits and Inspections Schedule

QM 2.5.5 Internal Audits and Inspections.docx

QM 2.6.1 Product Identification.docx

QM 2.6.2 Identification and Traceability System - Appendix.docx
QM 2.6.2 Product Traceability.docx

QM 2.6.3 Product Withdrawal and Recall.docx

QM 2.7.1 Food Defense Plan.docx

QM 2.7.1 Food Defense Threat Assessment

QM 2.7.2 Food Fraud

QM 2.7.2A Food Fraud Material Assessment Calculator
am 2.8.1 Allergen Management.docx

QM 2.9 Training.docx

Date Modified

18 Feb 2020, 13:59
13 Feb 2020, 12:02
13 Feb 2020, 12:10
13 Feb 2020, 1216
13 Feb 2020, 12:08
13 Feb 2020, 12:23
13 Feb 2020, 12:23
13 Feb 2020, 12:29
18 Feb 2020, 13:59
13 Feb 2020, 12:42
13 Feb 2020, 12:43
13 Feb 2020, 12:45
13 Feb 2020, 13:01
13 Feb 2020, 12:57
13 Feb 2020, 13:03
13 Feb 2020, 13:05
13 Feb 2020, 13:06
13 Feb 2020, 13:08
13 Feb 2020, 13:12
13 Feb 2020, 13:14
13 Feb 2020, 13:15
13 Feb 2020, 13:22
13 Feb 2020, 13:24
18 Feb 2020, 12:53
13 Feb 2020, 13:28
13 Feb 2020, 13:29
13 Feb 2020, 13:31
19 Feb 2020, 17:18
19 Feb 2020, 13:14
18 Feb 2020, 14:00
18 Feb 2020, 14:00
13 Feb 2020, 13:39
13 Feb 2020, 13:41
13 Feb 2020, 13:43
13 Feb 2020, 13:45
18 Feb 2020, 12:20
18 Feb 2020, 12:11
18 Feb 2020, 12:23
18 Feb 2020, 12:22
18 Feb 2020, 12:31
18 Feb 2020, 12:32
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The Food Packaging Safety Management procedures are in
Microsoft Word (US English) format and can be edited to suit your

operation.

J & F B QM2.21Food Packaging Saf...
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Food Packaging Safety Management System
Introduction
The ¢ y has pl d, blished, d d and impls 1ted a Food Packaging Safety

Management System for the site in order to continually improve and ensure compliance with legislation,
international standards and best industry practice.

Scope

The scope of the Food Packaging Safety Management System includes all products and all requirements
of the SQF Food Safety Code for Manufacture of Food Packaging.

Due diligence

The Food Packaging Safety Manual demonstrates due diligence of the company in the effective

devels and impl; ion of the food packaging 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 Packaging Safety

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

Should the company be required to outsource any process that may affect product conformity to the
defined standards of the Food Packaging Safety M 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, authorities and staff within the Food Packaging Safety M System. Detailed
communication arrangements and communication responsibilities for all levels of management are
contained in the Food Packaging Safety Manual. The scope of the communication procedures applies to
all members of staff, both full time and temporary.

Document Reference QM 2.2.1 Food Packaging Safety Management System
Revision 0 14" February 2020

Owned by: Quality Manager

Authorized by: Managing Director
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Procedures included in the Food Packaqging Safety Management System
match the clauses of the SOF Code and are as follows:

System Elements Manufacture of Food Packaging

QM 2.1.1 Food Safety Policy and 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 2.1.5 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 2.3.2 Raw and Packaging Materials

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 2.4.5 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 2.5.3 Corrective Action and Preventative Action
QM 2.5.4 Product Sampling, Inspection and Analysis
QM 2.5.5 Internal Audits and Inspections

QM 2.6.1 Product Identification

QM 2.6.2 Product Traceability

QM 2.6.2 Identification and Traceability System — Appendix
QM 2.6.3 Product Withdrawal and Recall

QM 2.7.1 Food Defense Plan

QM 2.7.2 Food Fraud

QM 2.7.2A Food Fraud Raw Material Assessment Calculator
QM 2.8.1 Allergen Management

QM 2.9 Training
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There are also Risk Assessment Templates/Schedules for Internal
Audits and Inspections to supplement procedure OM 2.5.5 Internal
Audits and Inspections

1 Hygiene & Schedule
3 The following SOF clauses hecked by ifi in a hygiene
5 [High Risk - Monthly |
6  Medium Risk - Quarterly |
7 Low Risk - Twice per Year |
2
9
10 Area to be covered by Audit January | February | March April May June Iuly August October | November | December
11 Forming Auditor 1 Auditor 2 Auditor 3 Auditor 4 Auditor 5 Auditor 6 Auditor 1 Auditor 2 Auditor 3 Auditor 4 Auditor 5 Auditor b
12 Mix Area Auditor b Auditor 1 Auditor 2 Auditor 3 Auditor 4 Auditor 5 Auditor 6 Auditor 1 Auditor 2 Auditor 3 Auditor 4 Auditor 5
13 Processing Auditor 5 Auditor & Auditor 1 Auditor 2 Auditor 3 Auditor 4 Auditor 5 Auditor 6 Auditor 1 Auditor 2 Auditor 3 Auditor 4
14 Good In and Silo Ar Auditar 4 Auditor 1 Auditor 2 Auditor 3
Auditor 4 Auditor 1 Auditor 2 Auditor 3
e and Cold Store ‘Auditor 3
Auditor 3 Auditor 4 Auditor 1 Auditor 2
Auditor 4 Auditor 1 Auditor 2 Auditor 3
Auditor 4 Auditor 1 Auditor 2 Auditor 3
20 [Tray & Pallet Auditor 3 Auditor 4 Auditor 1 Auditor 2
21 Yard (including perimeter) Auditor 2 Auditor 1
22 Engineering Auditor 1 Auditor 2
+ Verification Audit Schedule
3 High Risk - Quarterly |
4 Me Twice per Year |
5 Low Risk - Annually |
7 Area to be covered by Verification Audit Risk January | February | March April May June July August | September | October | November | December
8 OM 2.1.1 Food Safety Policy and Objectives
9 QM 2.1.2 Management Respansibility
10 OM 2.1.2A Appendix Organizational Chart
11 DM 2.1.28 Appendix Job Descriptions
R M
Medium
5 Crisis Management Planning Medium
1 Food Safety Management System Medium
2 Document Control Medium
17 OM 2.2.3 Record Control Higl
18 QM 2.3.1 Produ evelopment Higl
19 OM 2.3.2 Raw and Packaging Materials Hig!
20 QM 2.3.3 Contract Services Hig
21 M 2.3.4 Contract Manufacturers Hig
22 OM 2.3.5 Finished Product Specifications High
23 OM 2.4.1 Compliance with Food Legislation High
M 2.4.2 Good Manufacturing Practices High
M 2.4.3 Food Safety Plans High
5 QM 2.4.4 Approved Supplier Program High
itrol of Non-Canforming Product or Equipment Medium
Medium
QM 2.4.7 Product Release Medium
QM 2.4.8 Environmental Manitaring High
M 2.5.1 Validation and Effectiveness High
0OM 2.5.2 Veri i High
33 OM 2.5.3 Corres Medium
34 0OM 2.5.4 Produ High
0OM 2.5.5 Internal Audits and Inspections High
M 2.6.1 Product Identificatios Medium
V1 2.6.2 Produs Medium
QM 2.6.2 Identification and ity System — Appendix Medium
M 2.6.3 Produ Medium
40 QM 7.1 Food Defense Plan High
41 DM 2.7.2 Food Fraud High
42 OM 2.7.2A Food Fraud Raw Material Assessment Calculator High
M 2.8.1 Allergen High
44 OM 2.9 Training High
45 [aM 13.1 Site Location and Approval Medium
46 13.2 Construction of Premises and Equipment. High
13.2.7 Equipment, Utensils and Protective Clothing High
. and Equipment Mainf Medium
49 |aM 13.2.9 Calibration Medium
50 jaM 13.2.10 Pest Prevention Medium
51 [aM 13.2.11 Cleaning and Sanitation High
52 oM 13.3.1 Personnel Hygiene and Welfare High
53 jaM 13.3.2 Hand Washing High
54 fam 13.3.3 Clothing High
55 13.3.4 lewellery Policy. High
56 [aM 13.3.5 Visitors Medium
57 Medium
58 jam 11.3.10 Lunch Rooms Medium
59 [M 13.4 Personnel Processing Practices High
60 jam 13,44 First Aid Medium
61 OM 13.5.1 - 2 Wates Medium
62 OM 13.5.3 Air Quality Medium
63 QM 13.6.1 - 3 Storage Medium
64 |am 13.6.4 Loading, Transport and Unloading Practices Medium
65 [ 13.7 Separation of Functions Medium
66 13.7.2 Control of Foreign Matter G Hig!
67 13.7.2A Glass Palicy Higl
68 [aM 13.7.3 Glass & Brittle Material Breskage Procedure Hig
69 jam 13.8 Wase Dis Medium
70 [aM 13.9 Exterior Low

71
SQF Verification Schedule  Hygiene & House Schedule 2)  +
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Good Manufacturing Practices

Name Date Modified Size Kind
@ QM 13.1 Site Location and Approval.docx 18 Feb 2020, 12:39 37 KB Micros...(.docx)
@ QM 13.2 Construction of Premises and Equipment.docx 18 Feb 2020, 12:41 180 KB Micros...(.doex)
@ QM 13.2.7 Equipment, Utensils and Protective Clothing 18 Feb 2020, 12:42 30 KB Micros...(.doex)
@ QM 13.2.8 Premises and Equipment Maintenance.docx 18 Feb 2020, 12:46 32 KB Micros...(.doex)
@ QM 13.2.9 Calibration.docx 18 Feb 2020, 12:48 30 KB Micros...(.docx)
@ QM 13.2.10 Pest Prevention 18 Feb 2020, 12:50 34 KB Micros...(.docx)
g QM 13.2.11 Cleaning and Sanitation.docx 18 Feb 2020, 12:54 29 KB Micros...(.docx)
g QM 13.3.1 Personnel Hygiene and Welfare 18 Feb 2020, 12:57 34 KB Micros...(.docx)
@ QM 13.3.2 Hand Washing.docx 18 Feb 2020, 12:58 28 KB Micros...(.docx)
@ QM 13.3.3 Protective Clothing 18 Feb 2020, 13:00 28 KB Micros...(.docx)
@ QM 13.3.4 Jewelry Policy.docx 18 Feb 2020, 13:03 26 KB cros...(.docx)
@ Qm 13.3.5 Visitors 18 Feb 2020, 13:05 27 KB ...(.docx)
@ QM 13.3.6 - 8 Facilities and Amenities 18 Feb 2020, 13:08 30 KB ...(.doex)
@ QM 13.3.9 Lunch Rooms 18 Feb 2020, 13:09 27 KB ... docx)
@ GM 13.4 Personnel Processing Practices 18 Feb 2020, 13:14 36 KB ... docx)
@ QM 13.4A First Aid - No longer a requirement.docx 18 Feb 2020, 13:15 28 KB Micros...(.docx)
@ aM 13.5.1 - 2 Water Supply.docx 18 Feb 2020, 13:28 28 KB Micros...(.docx)
@ QM 13.5.3 Air Quality.docx 18 Feb 2020, 13:30 27 KB Micros...(.doex)
@ QM 13.6.1 - 3 Storage 18 Feb 2020, 13:32 32 KB Micros...(.docx)
@ QM 13.6.4 Loading, Transport and Unloading Practices.docx 18 Feb 2020, 13:37 28 KB Micros...(.doex)
@ QM 13.7 Separation of Functions 18 Feb 2020, 13:43 29 KB Micros...(.docx)
@ QM 13.7.2 Control of Foreign Matter Contamination.doex 18 Feb 2020, 13:52 29 KB Micros...(.doex)
@ oM 13.7.2A Glass Policy.docx 18 Feb 2020, 13:63 30 KB Micros...(.doex)
@ QM 13.7.3 Glass & Brittle Material Breakage Procedure.docx 18 Feb 2020, 13:55 27 KB Micros...(.doex)
@ oM 13.8 Waste Disposal.docx 18 Feb 2020, 13:57 31 KB Micros...(.doex)
@ QM 13.9 Exterior.docx 18 Feb 2020, 13:58 30 KB Micros...(.doex)

There are a set of comprehensive Good Manufacturing Practice
procedural templates that match the clauses of the SQF Code:

Good Manufacturing Practices for Production of Food Packaging

QM 13.1 Site Location and Approval

QM 13.2 Construction of Premises and Equipment
QM 13.2.7 Equipment, Utensils and Protective Clothing
QM 13.2.8 Premises and Equipment Maintenance
QM 13.2.9 Calibration

QM 13.2.10 Pest Prevention

QM 13.2.11 Cleaning and Sanitation

QM 13.3.1 Personnel Hygiene and Welfare

QM 13.3.2 Hand Washing

QM 13.3.3 Clothing

QM 13.3.4 Jewelry Policy

QM 13.3.5 Visitors

QM 13.3.6 - 8 Staff Facilities

QM 11.3.10 Lunch Rooms

www.ifsgn.com
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QM 13.4 Personnel Processing Practices

QM 13.4A First Aid

QM 13.5.1 - 2 Water and Ice Supply

QM 13.5.3 Air Quality

QM 13.6.1 - 3 Storage

QM 13.6.4 Loading, Transport and Unloading Practices
QM 13.7 Separation of Functions

QM 13.7.2 Control of Foreign Matter Contamination
QM 13.7.2A Glass Policy

QM 13.7.3 Glass & Brittle Material Breakage Procedure
QM 13.8 Waste Disposal

QM 13.9 Exterior

There is also a supplementary OM 2.5.4 Advanced Laboratory
Quality Manual

This manual contains supplementary documentation to QM 2.5.4
Product Inspection

CONTENTS
Introduction
Quality System

Organization and Management

1

2

3

a

5. Laboratory Accommodation and Environment
6 Personnel | Hygiene

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

9 Test Methods

10 Bench Practices

11, Assuring Quality of Results

12, Equi Calibration and tT
13, Calibration Standards / Reference Materials
14. Reporting Test Results

15, Records

16.  Purchase of Outside Services, Supplies and Laboratory Consumables

www.ifsgn.com
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Additional HACCP Manual - HACCP Documentation & Tools

The Package includes supplementary documentation to QM 2.4.3 Food
Safety Plans (14-page HACCP procedural template)

e MAE w-uU 8 = B QM 2.4.3 Food Safety Plans [Compatibility Mode]
Home Insert Design Layout References Mailings Review View

One Page

c Multiple Pages
Zoom Zoom
to100% ‘- Page Width

Page 10of 14 3743 Words 0%  English (US) B = = T

There is a Hazard Risk Management Planner and Instructions:

HAZARD RISK MANAGEMENT PLANNER

Process Steps Entry Worksheet

Step Name
Number ®

Analysed in the table are the generic contamination hazards that
may be present throughout the manufacturing process. The
hazards detailed are not process specific and are controlled by

essential factory wide

2 Raw material source / receipt

Storage of raw material

Unpacked for production

Topping

www.ifsgn.com
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Hazard Risk Management Planner Instructions 2

For each Step Number and Step Name you can now use the template or select Hazards and Control Measures from the Drop-Down Lists:

HAZARD RISK MANAGEMENT PLANNER

The Step Numbers
and Step Names
here are generated

- " in the Process Flow
3 pr—— e Sheet. The Hazards
- o et it St and Control
- g [E—— Measures in the
[P A0 - Drop-Down Lists
3 ooty ——— DR ) are from the
| 1 [eemagse prow— e [V e—— Hazard Worksheet.

vy i et 1 ot e it o ot
o 3 N RS R ——
— | [P ———
3 .
[y i T e e
B e ottt ) ) e e |
! i NSronbeh Ao e bestie

3| et et s e |, |5 e

D Reference Hazard Risk Management Planner Instructions 2
Revision 1 28" May 2017
Owned by: IFSQN

L

s Hazard Risk Management Planner Instructions 2

For each Step Number and Step Name you can now use the template or select Hazards and Control Measures from the Drop-Down Lists:
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FSMS Record Templates

A range of easy to use food safety record templates are included:

Name ~

- QMR 001 Management Review Record.docx

~ QMR 002 Training Record.docx

- QMR 003 Product Realisation Record.docx

QMR 004 Design and Development.docx

QMR 005 Supplier Evaluation Form.docx

- QMR 006 Process Validation Record.docx

- QMR 007 Identification and Traceability Form.docx
QMR 008 Register of Customer Property.docx

~ QMR 0089 Calibration Record.docx

QMR 010 Food Safety Quality System Audit Form.docx
QMR 011 Non-Conformance Record.docx

QMR 012 Corrective Action Request.docx

QMR 013 Preventative Action Request.docx

QMR 014 Supplier Self Assessment Form.docx

QMR 015 Equipment Commissioning Checklist.docx
QMR 016 Return to Work Form.docx

- QMR 017 Hygiene Policy Staff Training Record.docx
QMR 018 Complaint Investigation Form.docx

QMR 018 Audit Checklist.docx

QMR 020 Knife Control Record.docx

QMR 021 Knife Breakage Report.docx

QMR 022 Goods In Inspection Record.docx

QMR 023 Equipment Cleaning Procedure and Record.docx
QMR 024 Glass Breakage Record.docx

~ QMR 025 Metal Detection Record.docx

QMR 026 First Aid Dressing Issue Record.docx

QMR 027 Cleaning Schedule.docx

QMR 028 Cleaning Record.docx

QMR 029 Engineering Hygiene Clearance Record.docx
~ QMR 030 Glass and Brittle Plastic Register.docx

QMR 031 GMP Audit Checklist.docx

QMR 032 Vehicle Hygiene Inspection Record.docx

- QMR 033 Outgoing Vehicle Inspection Record.docx
QMR 034 Pre Employment Medical Questionnaire.docx
- QMR 035 Visitor Questionnaire.docx

QMR 036 Product Recall Record.docx

QMR 037 Shelf Life Confirmation Record.docx

~ QMR 038 Accelerated Keeping Quality Log.docx

' QMR 039 Goods In QA Clearance Label.docx

- QMR 040 Maintenance Work Hygiene Clearance Form.docx
~ QMR 041 Changing Room Cleaning Record.docx

QMR 042 Colour Coding Red Process Area.pdf

- QMR 043 Daily Cleaning Record for Toilets and Changing Rooms.docx
QMR 044 Drain Cleaning Procedure Filler Areas.docx
QMR 045 General Cleaning Procedure.docx

- QMR 046 Product QA Clearance Label.docx

' QMR 047 CIP Programmes Log.xIsx

~ QMR 048 Sample Filler Cleaning Record.docx

© QMR 048 Pipe Diameter Flow Rate Conversion Table.xlsx
QMR 050 QC Online Check Sheet.docx

- QMR 051 Non Conformance Notification.docx

QMR 052 CIP Chemical Log.docx

QMR 053 Double Hold Label.docx

© QMR 054 Supplier Register.xlsx

QMR 055 Chemical Register.docx

QMR 056 Non Approved Supplier Sample Plan.docx
QMR 057 Warehouse Cleaning Record.docx

QMR 058 Product Recall Trace.docx

- QMR 059 Product Recall Test Record.docx

QMR 060 Document Master List

AaAaAaaAaAaAaAaaaAAaaAaaAaaAaR,, B A~ aAaAaAa A AaAaAa R AR Aa A AAaA B AR AAaRaaaAaRaARa AR aRaaAaR
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Some Validation Record Samples are Included

Validation Records
Name ~  Date Modified Size Kind
@ | Brittle Material Policy Validation.docx 19 Feb 2020, 18:03 31 KB Micros...(.docx)
@ Cleaning and Sanitation PRP Validation.docx 19 Feb 2020, 17:55 26 KB Micros...(.doecx)
@ | PRP Hygiene Policy Validation.docx 19 Feb 2020, 18:04 30 KB Micros...(.docx)
@ PRP Metal Detection Validation.docx 19 Feb 2020, 18:05 28 KB Micros...(.docx)

= ‘B Brittle Material Policy Validatio... Q. ©-
Design Layout References Mailings Review View &t Share A
e - = = v i a— ¥ = = 5
Calibri (Body)  +|[14 +|[As A||g%-| Ap| =G EUREEE 2. o
) —_— = | §E- & w
Paste B I U |~ abe X = - X v A y A Styles  Styles
< = 1 2 | X — S | v | H | z4 9 Pane
P 1, 5 1,2 3 4 5 6,7 8 9 10 11 17 13, 14 15 | 16 17 18 19

Brittle Material Policy Validation

Brittle Material Policy Validation

Freshly Prepared Sandwich Packaging

il Step Number 1-10

i T Contamination of food packaging with broken Brittle
Material during operations

= Brittle Material minimization/ Brittle Material Breakage

i Control Measure Procedure/ Brittle Material Protection,/Brittle Material
Inspection

= Applicable Applicable

= Yes No

i Third Party Scientific Validation J

- Historical Knowledge o The presence of glass poses severe risk

o Simulated Production Conditions J

hi Coll of Data in | Y,

- production

i Admissible in industrial practices J Industry Code of Practice

recommendation
o Legislation 7
© Mathematical Modelling o

18

19

20

21

22

23

o Document Reference Brittle Material Policy Validation
Revision 0 14" February 2020

3 Owned by: Quality Manager

Authorized By: Managing Director

o
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Sample Verification Records are included

Date Modified Size

19 Feb 2020, 17:50 30 KB
19 Feb 2020, 17:27 27 KB
19 Feb 2020, 17:27 27 KB
19 Feb 2020, 17:26 30 KB
19 Feb 2020, 17:25 31 KB
19 Feb 2020, 17:23 26 KB
19 Feb 2020, 17:48 30 KB
19 Feb 2020, 17:37 31 KB
19 Feb 2020, 17:36 31 KB
19 Feb 2020, 17:35 32 KB
19 Feb 2020, 17:33 32 KB
19 Feb 2020, 17:32 39 KB
19 Feb 2020, 17:29 27 KB

=
]
E:
@
b

Control of Brittle Materials Verification Record.docx

Control of First Aid Dressings Verification.docx

Control of Knives Verification Record.docx

Control of Visitors and Sub-Contractors Verification Record.docx
Dispatch and Distribution Verification Record.docx

Glass & Brittle Material Breakage Procedure Verification.docx
Hygiene and Housekeeping Ma...gement Verification Record.docx
Hygiene Code of Practice Verification Record.docx

Hygiene Policy Verification Record.docx

Maintenance Verification Record.docx

Management of Cleaning Verification Record.docx

Management of Pest Control Verification Record.docx

Metal Detection Verification Record.docx

.docx)
Micros...(.docx)
Micros...(.docx)
Micros...(.doex)
Micros...(.docx)

Micros...(.docx)

Micros...(.docx)
Micros...[.docx)
Micros...[.docx)
Micros...[.docx)

Micros...(.docx)

Micros...(.docx)

Micros...(.docx)

b 4g

Insert Design Layol

Calibri (Body) T 4

AaBbCcDd AaBbCeDdE: | AaBbCeDd  AaBbCeDdE:

No Spacing Styles
Pane

Paste B I U |vabe X, Heading 1 Heading 3 Heading 4 Heading § Normal Subtitle
*

Control of Brittle Materials Verification Control of Brittle Materials Verification
o~ ‘each container carefully examined for any sign of chipping or
breakage and disposed of or rejected where necessary?

“Are any contents of brittle material containers destined for use
in production areas either sieved or filtered in a separated area

Control of Brittle Materials Verification Audit

Auditor Name prior to transfer for production?
Is this process recorded together with appropriate action taken
i Date where brittle material cor ion Is evident?
" Site Standards Audit Findings Is the location of all brittle material within all production areas

identified and recorded on a brittle material register?

Are they inspected daily and in the case of production areas, at
the beginning and end of production?

Is the time and date of the check s also recorded?

‘Are all employees including agency staff, visitors and
contractors familiar with and follow the brittle material
procedure?
Is the use of brittle material on the ing site
minimized? Wherever possible, are alternative materials to
brittle material used?

Is brittle material prevented from being taken into production
i areas by staff?

When it is impossible to replace a brittle material, is a
comprehensive list of all brittle materials in the factory

Does the auditing of light fittings Include Inspection for
damaged or missing protective units/covers in addition to any
obvious signs af breakage of glass tubes?

In the event of any incident of brittle material breakage or
damage, s a brittle material breakage record completed?

‘Are all records signed and dated by the Manager of the

Iy production areas, compiled on a departmental basis? department concerned and retained for a minimum of one year
Are these items checked every day by the Supervisor by the Quality ?
I for th at the start of producti d at Do all employees report immediately to management any

the end of production to ensure they are not damaged?

= "Are the results of the inspection recorded on a brittle material
register and signed off?

o Is any breakage of brittle material reported and dealt with

broken or damaged brittle material, resulting in a brittle
material breakage record being

Does this apply to any location on the factory site, and also
includes any damage to security film which has been applied to

immediately using the brittle material breakage procedure and
record?

Does any person who finds any breakage report it directly toa
Manager?

Is brittle material used on food packaging vessels such as ‘sight
glass’ in viewing ports and vessel level indicators replaced where
possible with suitable alternative materials which are capable of
withstanding the production process?

Are brittle material components which are present in
equipment such as temperature recorders and clocks replaced
with suitable brittl i

‘Are mirrors where permitted outside of production areas made
of non-glass/brittle material or covered in a security film?

‘Are brittle material bottles or containers prevented from used
for delivery of food packaging materials and inks?

Where the use of brittle material containers is unavoidable, is

Document Reference Control of Brittle Materials Verification
Revision 0 14 February 2020

Owned by: Quality Manager

Authorized By: Managing Director

brittle material surfaces?

Do any broken brittle material components on processing
‘equipment such as unavoidable 'sight glass' or another breakage
incident which could in any way have affected any products
result in production being stopped

‘Are all products which may have been affected quarantined and
clearly labelled?

‘Where the exact timing of the breakage is not known, is there
tracing, isolation and holding of all products manufactured since
‘the last sati check was recorded?

Is the area and all equipment invalved in the breakage incident
isolated immediately {cordoned off) and thoroughly searched
for any fragments? Are all fragments removed immediately
from the area for safe disposal? Is dedicated color coded
cleaning equipment provided for breakages? Is this equipment
used on a once only basis and disposed of after use?

Document Reference Control of Brittle Materials Verification
Revision 0 14" February 2020

Owned by: Quality Manager

Authorized By: Managing Director
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Training Presentations

The package includes 5 PowerPoint Training Presentations.

Internal Audit Training

B Internal Auditor Training Guide 2017 IFSQN (Read-Only)

Insert  Design i tions  Animations  Slide Show  Review  View

SQF CODE
Internal Audit Training

SQF CODE
Internal Audit Training

v B2 © - —— — + ux B

s 7B Internal Auditor Training - GMP Audits (Read-Only)
insert  Design  Transitions  Animations  Slide Show  Review  View

International

¥ Food Safety & Quality Network

Internal Auditor Training
GMP Audits

Factory GMP Audits

_— | .
n |
e — International

Internal Auditor Training
Part 4B GMP Audits

siidelof57 & d States) Zwows B2 ® - —— — + wox B
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Introduction to the SOF Food Packaging Safety Management System
Training Modules

7 SQF Code 8 Module 2 Food Packaging Safety Management System Training Guide - IFSQN (Read-Only)
Insert Design Transitions Animations. Slide Show Review View

SQF Code Module 2 i
Food Safety

Management System for
Manufacture of Food

ﬁkaging Training Guide | SQF COd o M Od u Ie 2

ot e Food Safety

Thesar code’s  IMlanagement System for
SQF Institute ;
o o ; Manufacture of Food

Food Safety and ~_

The SQF Institute (SQFI) is a division

ﬁkaging Training Guide

Click to add notes

of the Food Marketing Institute (FMI).
The SQF Institute was established by
EaAT im AAAA

‘B SQF 8 Module 13 Food Packaging Safety Management System Training Guide - IFSQN (Read-Only)
B insert  Design  Transitions  Animations  Slide Show  Review  View

SQF Food Packaging Safety
Management System Training Guide

SQF Code Module 13: Good
Manufacturing Practices for
Production of Food Packaging

" sond : W
° C 7
SQF Code Module 13: Good I i
Practices for Production of Foo : g

Click to add notes
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HACCP Training

m . 7 Training Guide - HACCP SQF Module (Read-Only)

Insert  Design  Transitions  Animations  Slide Show  Review  View &+ Share ~

SQF HACCP Training

SQF HACCP Training
Guide

Click to add notes
R ST I e
Slide 10193 English (United States) Stows B2 ® - —— — + umx B

A New HACCP Training Guide - SQF 8 Packaging (Read-Only) -
Insert  Design  Transitions  Animations  Slide Show  Review  View &+ Share ~
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f
1t is Important to demonstrate Management
G .
fegal produCts n ine with 1eaisation and to
continuously Improve standards of hygiene, e
‘ééfé%’&%:’:%‘&:‘?ﬁmim‘?m Which
e 1. Define your Food Packaging Safety Policies and Objectives
== % 2. Assemble the HACCP team, with at least one team
ﬁ I member who is HACCP trained
& Obwwe| | - 3. Make a description of the product, how it is processed or
12 manufactured and the storage and distribution process
2 4. Identify the intended use of the products
o 5. Identify consumers of the products
%grmmzmm,mw o 6. Confirm the HACCP Scope
G e s 7. Consider the process and draw a flow diagram
NCh YR ometh 8. Confirm the flow diagram is correct by following the
R ants ou e oS Ry rominory B process
e, -
: © !nternational
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Free Online Technical Support

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 Packaging
Safety and Management System until you achieve certification.

Click here to order the SOF Code Edition 8.1 compliant IFSON SOF
Food Packaging Safety Management System Package
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