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Welcome to the IFSQN SQF Storage and Distribution Food Safety 
Management System Start Up Guide which will guide you through the 
contents of the package. 
 
The IFSQN SQF Storage and Distribution Food Safety Management 
System includes: 
 
✓ A comprehensive set of editable SQF Storage and Distribution 

Food Safety Management System Procedures  
✓ A range of easy to use Sample Record Templates 
✓ Advanced HACCP Manual including the SQF Hazard Analysis & 

Food Safety Plan Template 
✓ Introduction to the SQF Storage and Distribution Food Safety 

Management System Training Modules 
✓ HACCP & Internal Auditor Training  
✓ Sample Verification and Validation Record Templates 
✓ Implementation Workbook 
✓ Free Technical Support 

https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
http://www.ifsqn.com/
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When you download the package, you will find this start up guide 
and 6 folders containing the package documents: 

 

 
 
 
 

Your first job is to obtain your own copy of the SQF Food Safety 
Code for Storage and Distribution Edition 8.1 from the SQFI website  

(It is free to download) 
 
 

Start by opening the SQF Project folder: 
 

 

 
 
 
In this folder, you will find the SQF Implementation Plan which can be 
used to by Senior Management to plan the development of your SQF 

Storage and Distribution Food Safety Management System 
 

https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
http://www.ifsqn.com/
http://www.sqfi.com/documents/
http://www.sqfi.com/documents/
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The main document in the folder is the SQF 8.1 Storage & Distribution 

Implementation Workbook 
 

 

 

https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
http://www.ifsqn.com/
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The next folder to open is the Training Folder 
 

 
 
This folder contains: 
 
SQF 8.1 Module 2 S&D Food Safety Management System Training 

 
SQF 8.1 Module 12 S&D Food Safety Management System Training 

 
Department - Example Training Matrix 

 
Training for Internal Auditors Sub-Folder - We will come back to this later 

 

https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
http://www.ifsqn.com/
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SQF 8.1 Module 2 S&D Food Safety Management System Training 
 
This PowerPoint Training Presentation provides an overview of the 
requirements of Module 2 of the SQF Code, as you go through the 
presentation you will see corresponding images of documents provided 
with this implementation package. 
 
 

 
 

 
 

https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
http://www.ifsqn.com/


SQF Storage & Distribution Food Safety Management System Start Up 
Guide 

 

www.ifsqn.com 
9 

The next folder to open is the SQF Food Safety Management 
System Module 2 folder 

 

 
 
 
 
 
The IFSQN SQF Storage and Distribution Food Safety Management 
System Package contains a comprehensive top level Storage and 
Distribution Food Safety Management System procedures templates 
that form the foundations of your Food Safety Management System so 
you don't have to spend 1,000's of hours writing compliant procedures. 
 
 

 
 

https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
http://www.ifsqn.com/
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https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
http://www.ifsqn.com/
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The next folder SQF Food Safety Management System Module 12 
which contains Good Storage and Distribution Practices 
 

 

 
 
 

 
 
 
 

 
 

 
 
 
 
 

https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
http://www.ifsqn.com/
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There are a set of comprehensive Good Storage and Distribution 
Practice procedural templates that match the clauses of the SQF Code: 
 
QM 12.1 Premises Location and Approval 
QM 12.2 Construction of Premises and Equipment 
QM 12.2.7 Equipment and Utensils 
QM 12.2.8 Premises and Equipment Maintenance 
QM 12.2.9 Calibration 
QM 12.2.10 Pest Prevention 
QM 12.2.11 Cleaning and Sanitation 
QM 12.3.1 Personnel Hygiene and Welfare 
QM 12.3.2 Hand Washing 
QM 12.3.3 Clothing 
QM 12.3.4 Jewelry and Personal Effects 
QM 12.3.5 Visitors 
QM 12.3.6 - 8 Staff Facilities 
QM 12.3.9 Lunch Rooms 
QM 12.4 Personnel Practices 
QM 12.5 Water Ice and Air Supply 
QM 12.6.1 - 6 Storage 
QM 12.6.7 - 9 Loading, Transport and Receiving Practices 
QM 12.7 Control of Operations 
QM 12.7.3 Glass Policy 
QM 12.7.4 Glass & Brittle Material Breakage Procedure 
QM 12.8 Waste Disposal 
QM 12.9 Exterior 
 

 

https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
http://www.ifsqn.com/
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The next folder to open is the Advanced HACCP Manual Folder 
 

 
 
 
This folder’s documents supplement QM 2.4.3 Food Safety Plan 
 

 
 

https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
http://www.ifsqn.com/
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The HACCP System is implemented by following the HACCP Manual 
procedures: 
 
HM 1 HACCP System 
HM 2 HACCP Team 
HM 3 HACCP Prerequisites 
HM 4 HACCP Scope and Product Information 
HM 5 HACCP Intended Use 
HM 6 HACCP Flowcharts 
HM 7 HACCP Flowchart Verification 
HM 8 Hazard Identification 
HM 9 Hazard Assessment 
HM 10 Identification and Assessment of Control Measures 
HM 11 Identification of Critical Control Points (CCPs) 
HM 12 Establishing Critical Limits for each CCP 
HM 13 Establishing a Monitoring System for each CCP 
HM 14 Establishing a Corrective Action Plan 
HM 15 Establishing Verification Procedures 
HM 16 Establishing HACCP Documents and Records 
HM 17 Review of the HACCP Plan 
HM 18 Flow Diagram 
HM 19 Product Description 
HM 20 Hazards 
HM 21 HACCP Validation 
HM 22 HACCP Plan 
HM 23 HACCP Verification Audit Summary 
 

 

 
 
 

https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
http://www.ifsqn.com/


SQF Storage & Distribution Food Safety Management System Start Up 
Guide 

 

www.ifsqn.com 
17 

 

 

https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
https://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system
http://www.ifsqn.com/
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The folder includes the SQF Hazard Analysis & Food Safety Plan 
Template and Instructions: 
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This folder also contains a HACCP Training PowerPoint Presentation: 
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Next, open the Sample Validation Records Sub-Folder 
 
There are a range of validation record templates. 
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SQF Internal Auditor Training - GDP Audits 
 
This PowerPoint Training Presentation provides instructions on how to 
conduct Good Distribution Practice Audits/Inspections and can be used 
to train your Internal Auditors. 
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QMR 010 Food Safety Quality System Audit Form Sample 
 
 

 
 
 
 
 
 


