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Welcome to the IFSQN SQF Food Safety Management System Package
Start Up Guide which will guide you through the contents of the
package.

The IFSQN SQF Food Safety Management System Package includes:

v" A comprehensive set of over 70 editable Food Safety Management
System Procedures

v A range of 60 easy to use Record Templates

v Additional HACCP Manual including the HACCP Calculator

v" Introduction to the SQF Food Safety Management System Training

Modules

Allergen Risk Management Tools

Food Fraud Risk Assessment Tool

Supplier Risk Assessment Tool

Internal Auditor Training

HACCP Training

Verification and Validation Record Templates

Supplementary Documents and Management Tools

NANENE N NN

www.ifsgn.com




SQF Food Safety Management System Edition 8.1 Start Up Guide

When you download the package, you will find this start up guide
and 4 folders containing the package documents:

Name

Additional HACCP Documents and Caleulator

Food Safety Management System Tools & Templates
FSMS Record Templates

Implementation Tools

¥v¥yy

= SQF 8.1 Food Safety Management System Start Up Guide.pdf

Your first job is to obtain your own copy of the SQF Food Safety
Code for Manufacturing Edition 8.1 from the SQFI website
(Free to download)
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Start by opening the Implementation Tools folder:

Name
@ | SQF 8.1 Food Implementation Workbook Forms
= S0QF 8.1 Food Implementation Workbook. pdf
@ SOF 8.1 Implementation Plan
= SQF FSME Training Presentations
[ Training for Internal Auditors
[ Unannounced Audit Protocol

The main document in the folder is the SQF 8.1 Food Implementation
Workbook

Imnlememauon package
f ¢ Food Manulacmrers
Wﬂlll(nﬂﬂl( |
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The checklists are also provided in Microsoft Word format in the
document SQF 8.1 Food Implementation Workbook Forms:
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Following the Senior Management Input there is quidance for the
implementation of the documentation supplied in the package

Step Three: Food Safety Management System Implementation
Step Four:  Good Manufacturing Practices Implementation
Step Five:  Project Planning

Step Six: HACCP Implementation

Step Seven: Training

Step Eight:  Final Steps to SQF Certification
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In this folder you will find the SQF 8.1 Implementation Plan which can
be used to by Senior Management to plan the development of your SQF
Food Safety Management System
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A B C DEFGH
+ SQF Code Implementation Plan
2
3 Plan/Document
4 Implement
5 Maintain
6
7
8 1 |Senior management demonstrate a commitment to food safety
9 2 |Senior management issue a food safety policy 1
10 3 |Senior ent lish food safety objectives 1
11 4 |Senior management define the scope and boundaries of the FSMS. 2
12 5 |Senior management plan the establishment of the FSMS. 1
13 6 |Senior management provide adequate support to establish the FSMS. 3
7 Senior management ensure there is adequate infrastructure and work B
14 environment.
15 8 |Senior management appoint a food safety team leader/SQF Practitioner 7
16 9 |Senior management appoint the food safety team. 4
17 10 |FSMS responsibilities and authorities are d ted and 2
18 11 |Food safety communication systems are put in place 2
1 Senior management provide the resources required to establish, document, 5
19 imple and update the FSMS.
20 13 |Systems are put in place to control FSMS documents and records 31
21 14 |Management implement training and awareness p! 31
15 Management ensure personnel are competent particularly in terms of food 1
22 safety.
16 Management ensure that systems are in place to manage potential 5
23 emergency situations and accidents,
17 Management provide copies of the SQF Code Edition 8.1 (2019) to the 14
24 Steering Group. The Steering Group establish Top Level FSMS documents.
18 Management establish, implement and maintain Good Manufacturing 5
25 Practices to control food safety hazards
26 | 19 |Product characteristics are described 45
> | ScFPlanomys | Shees | Sheen | + )
Ready B - ——— + 20
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Name -~

QM 11.1 Premises Construction Location & Approval.docx
{ QM 11.1 Premises Factory Plan.xlsx
QM 11.1 Premises Site Plan.docx
am 11.2.1 - 11.2.8 Censtruction of Premises and Equipment.docx
am 11.2.9 Equipment, Utensils and Protective Clothing.docx
QM 11.2.10 Premises and Equipment Maintenance docx
QM 11.2.11 Calibration.docx
QM 11.2.12 Pest Prevention.docx
QM 11.2.13 Cleaning and Sanitation.docx
am 11.3.1 Personnel High Risk Hygiene Barrier.docx
am 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
am 11.5.1 - 3 Water and Ice Supply.docx
QM 11.5.4 Water Quality.docx
QM 11.5.5 Air and Gas Quality.doex
QM 11.6.1 - 4 Storage.docx
QM 11.6.5 - 9 Loading, Transport and Unloading Practices.docx
QM 11.7 Separation of Functions.docx
QM 11.7.3 Thawing of Food.docx
QM 11.7.5 Control of Foreign Matter Contamination.docx
QM 11.7.5A Glass Policy.docx
QM 11.7.58 Control of Brittle Materials.docx
QM 11.7.5C Glass & Brittle Material Breakage Procedure docx
QM 11.7.5D Contral of Knives.docx
QM 11.7.6 Detection of Foreign Objects.docx
QM 11.8 On-Site Laboratories.docx
QM 11.9 Waste Disposal.docx
QM 11.10 Exterlor.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.
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The Food Safety Management System procedure templates form the
foundations of your Food Safety Management System so you don't have
to spend 1,000's of hours writing compliant procedures.

Introduction

The company has planned, established, documented and implemented a food safety management
system for the site, 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 that contribute to meeting the requirements of these standards and producing safe products.

Scope

The scope of the Food Safety Management System covers the whole site including all product
categories, processes and activities conducted on site. These requirements are aligned with the policies
and objectives of the site and include those of the SQF Food Safety Code for Manufacturing.

Due diligence

The Food Safety Manual demonstrates due dilipence 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 products 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 Mamagement System is continually updated and complies with the
|atest food safety requirements.

Should the company be required to outsource any process that may affect product conformity 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, contractars,
customers, food authorities and staff within the food safety quality management system. Detailed
communication arrangements and food safety communication responsibilities for all levels of

Document Reference

Revision 1 11™ May 2019
Owned by: Quality Manager
Authorized By: Managing Director
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The documents are provided in Microsoft Word English (US) format and
are easily edited to suit your organization.
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QM 11.3.10 Lunch Rooms

QM 11.4 Hygiene Code of Practice

QM 11.4A First Aid

QM 11.5.1 - 3 Water and Ice Supply

QM 11.5.4 Water Quality

QM 11.5.5 Air and Gas Quality

QM 11.6.1 - 4 Storage

QM 11.6.5 - 9 Loading, Transport and Unloading Practices
QM 11.7 Separation of Functions

QM 11.7.3 Thawing of Food

QM 11.7.5 Control of Foreign Matter Contamination

QM 11.7.5A Glass Policy

QM 11.7.5B Control of Brittle Materials

QM 11.7.5C Glass & Brittle Material Breakage Procedure
QM 11.7.5D Control of Knives

QM 11.7.6 Detection of Foreign Objects

QM 11.8 On-Site Laboratories

QM 11.9 Waste Disposal

QM 11.10 Exterior
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Introduction
The company has establi and i apest ion system, which is

maintained as part of the Good Manufacturing Practices to ensure the safe production of products.
Procedure

The company operates a p for the of f products by pests and
‘ensures there are effective controls and processes in place to minimize pest activity. This includes
‘ensuring an integrated pest prevention system is effectively implemented. This procedure is used in
conjunction with writtan Good Manufacturing Practices and HACCP plans to ensure adequate pest
control. The Hazards Associated with pests are the contamination of food by bacteria from pests and
their droppings and also unwanted contamination of food with pests’ bodies, eggs, hairs or droppings.
At the factory design stage measures are taken to reduce the risk of contamination by aiming to restrict
the access of pests on site.

Raw materials, packaging and finished products are stored so as to minimize the risk of infestation.
Where stored product pests are considered a risk, appropriate measures are included in the control
program. All incoming goods are inspected for pest infestation. Process equipment handling raw
materials vulnerable to infestation is identified and scheduled inspection undertaken. All buildings are
required to be adequately proofed as described in QM 11.2.1 - 11.2.8 Construction of Premises and
Equipment. Waste is managed as per procedures QM 11.9 Waste Disposal to prevent the accumulation
«of debris and waste on site to prevent the attraction of pests. In order to prevent risk of contamination
no animals are allowed on site.

The company employs a Pest Control Association registered pest control contractor to implement a pest
prevention program and maintain the site free from pest contamination. The contract agreement
defines:

- company and contractor key contact personnel
- description of contracted services and how they will be completed

- term of the contract

- equipment and material storage specifications

- acomplete inventory of pesticides (must be approved by the regulatory authority for use in a
food facility) including safety data sheets detailing the safe use and application of baits and
other materials such as insecticide sprays or fumigants

emergency call out procedures

records to be maintained

requirement to notify facility of any changes in service or materials used

Authorized service personnel including evidence of competency by exam from a recognized
organization or regulatory authority

Document Reference
Rew
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The next folder to open is the Additional HACCP Documents and
Calculator Folder

Mame

> Sample HACCP Documents
= SQF HACCP Caleulator Instruction 1
= SQF HACCP Caleulator Instruction 2
= SQF HACCP Calculator Instruction 3
d¥ SQF Hazard Calculator.xlsx
= Training Guide - HACCP SQF Module.pptx

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

8 QM 2.4.3 Food Safety Plans [Compatibility Mode]
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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
@ HACCP Steering Group Review Sample.docx
@ Preventive Control Validation Record.docx
@  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
B Sample Critical Control Paint Validation Record.docx
@  Sample Goods In Inspection Record.docx
B Sample Goods In QA Clearance Label.docx
@ Sample Preventive Contral Procedure Raw Material A Acceptance.docx
B 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
— Metal toa of 5mm Ferrous
e and Non-ferrous
licabl
App! ¢ Applicable
Yes No
Third Party Scientific Validation o
History indicates a significant reduction
Al L 8 o in risk by using a metal detector
P Condl o
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
Revision 1 10" May 2017

Owned by: Technical Manager

Authorised By: General Manager
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