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The IFSQN SQF & FSMA Food Safety Management System
Implementation Package is an ideal package for organizations looking to
meet the requirements of the SQF Food Safety Code: Food
Manufacturing Edition 9 and the SQFI Guidance for the Implementation
of the Preventive Controls for Human Food Rule for SQF Certified Sites.

The IFSQN SQF & FSMA Food Safety Management System
Implementation Package Edition 9 includes:

V  Food Safety Management System Procedures - A comprehensive
set of editable Food Safety Management System Procedures
written in Microsoft Word (US English) format

V  Good Manufacturing Practice Template Procedures - A
comprehensive set of editable Good Manufacturing Practice
Templates written in Microsoft Word (US English) format

V  Food Safety Record Templates - A wide range of easy to use
Record Templates written in Microsoft Word (US English) format

V  Implementation Assistance - A range of tools including instructions,
training presentations, guidance and technical support

V ESMA Module 1 Additional content, presentations, tools and
guidance in meeting the additional requirements of FSMA
Preventive Controls Rule for Human Food
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Food Safety Management System Templates

Name ~

FS 2.1 Management Commitment.docx
FS 2.1.1.1 Food Safety Policy.docx
FS 2.1.1.1A Appendix Food Safety Objectives.docx
FS 2.1.1.2 Food Safety Culture.docx
FS 2.1.1.2A Food Safety Culture Planning Matrix.xlsx
FS 2.1.1.3 Responsibility and Authority.docx
FS 2.1.1.3A Appendix Organizational Chart.xlsx
FS 2.1.1.3B Appendix Job Descriptions.docx
FS 2.1.2 Management Review.docx
FS 2.1.2R Management Review Record.docx
FS 2.1.3 Complaint Management.docx
FS 2.1.3 Note - How to reduce your Complaint levels.docx
FS 2.1.3A Annual Complaints Analyzer.xlsx
FS 2.1.3B Annual Complaints Analyzer Instruction
FS 2.2.1 Food Safety Management System.docx
FS 2.2.2 Document Control.docx
FS 2.2.3 Record Control & FSMA.docx
FS 2.3.1 Product Development.docx
> FS 2.3.1A Development Supplementary Documents
FS 2.3.2 Specifications.docx
FS 2.3.2A Materlal Acceptance Record.xlsx
FS 2.3.3 Contract Manufacturers.doex
FS 2.3.4 Approved Supplier Program & FSMA.docx
FS 2.3.4A Supplier & Material Risk Assessment.xlsx
FS 2.3.4B Supplier Assessment Form.docx
FS 2.4.1 Food Legislation Compliance.docx
FS 2.4.2 Good Manufacturing Practices.docx
FS 2.4.3 Food Safety Plans & FSMA.docx
> FS 2.4.3A Additional HACCP Tools
FS 2.4.4 Product Sampling, Inspection and Analysis & FSMA . docx
FS 2.4.4A Laboratory Quality Manual & FSMA.docx
> FS 2.4.4B Product Sampling Supplementary Documents
FS 2.4.5 Control of Non-Conforming Materials and Product.docx
FS 2.4.5A Product Hold Label.docx
FS 2.4.6 Product Rework.docx
FS 2.4.7 Product Release & FSMA.docx
FS 2.4.8 Environmental Monitoring & FSMA.docx
FS 2.4.8A Appendix Environmental Monitoring.pptx
FS 2.5.1 Validation and Effectiveness.docx
FS 2.5.2 Verification Activities.docx
FS 2.5.3 Corrective Action and Preventative Action.docx
FS 2.5.3A Root Cause Analysis.docx
FS 2.5.3B Corrective Action Request
FS 2.5.3C Preventative Action Request
FS 2.5.4 Internal Audits and Inspections.docx
FS 2.5.4A Audit and Inspection Schedule.xlsx
FS 2.6.1 Product Identification.docx
FS 2.6.2 Product Trace.docx
FS 2.6.2A Traceability System Diagram.pptx
FS 2.6.2B Batch Identification System.docx
FS 2.6.2C Label Retention and Check.docx
FS 2.6.3 Product Withdrawal and Recall & FSMA.docx
FS 2.6.3A FDA Recall Template & FSMA.docx
FS 2.6.4 Crisis Management Flanning.docx
FS 2.7.1 Food Defense Plan.docx
FS 2.7.1A Food Defense Threat Assessment.xlsx
FS 2.7.2 Food Fraud.docx
FS 2.7.2A Food Fraud Assessment Template.xlsx
FS 2.8.1 Allergen Management.docx
FS 2.8.1A Allergen Management Tool
FS 2.8.1B Allergen Clean Validation.docx
FS 2.8.1C Allergen Clean Verification.docx
FS 2.8.1D Appendix Ingredient Allergen Management - Color Coding.docx
FS 2.8.1E Allergens.docx
> FS 2.8.1F Allergen Management Records
@ FS 2.9 Training.docx
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The IFSQN SQF & FSMA Food Safety Management System Package
contains comprehensive top level Food Safety Management System
procedures templates in Microsoft Word format 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.
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These Food Safety Management System Templates match the clauses
of the SQF Code and comply with Module 2 System Elements for Food
Manufacturing.
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Food Safety Management System
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

i and objectives of the site and include those of the SOF Food Safety Code for Manufacturing. Should the

il 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.

~ 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 and handling of food products are subject to food

i 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 Management System is continually updated and complies with the
latest food safety requirements.

g

i Communication

~

i The company has established and documented clear levels of communication for suppliers, contractors,
l customers, food authorities and staff within the food safety guality management system. Detailed

I communication arrangements and food safety communication responsibilities for all levels of

n management are contained in the food safety manual.

] Document Reference F5 2.2.1 Food Safety Management System

i Revision 0 1% November 2020

~

Owned by: Quality Manager
Authorized By: General Manager

26
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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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Good Manufacturing Practice Template Procedures

The IFSQN SQF & FSMA Food Safety Management System Package
contains comprehensive Good Manufacturing Practice Template
Procedures that match the requirements of the SQF Code Module 11
Good Manufacturing Practices for Processing of Food Products so you
don't have to spend 1,000's of hours writing compliant procedures.

Name ~

=
=
=
E
B
B
B
B
B
B
B
B
B
B
&
@
B
E
@
B
a
B
B
B

58 = B GMP 11.2.4 Post Prevention [Compatibilty Mode]

= GMP 11.1 Site Location and Premises & FSMA.docx

7 GMP 11.1A Site Premises Factory Plan.xlsx

= GMP 11.1A Site Premises Plan.docx

= GMP 11.2.1 Repairs and Maintenance & FSMA.docx

= GMP 11.2.2 Maintenance Staff and Contractors.docx

= GMP 11.2.3 Calibration & FSMA docx

= GMP 11.2.4 Pest Prevention & FSMA.docx

= GMP 11.2.5 Cleaning and Sanitation.docx

= GMP 11.3 Personnel Hygiene and Welfare.docx

= GMP 11.3A Protective Clothing Risk Assessment.docx

= GMP 11.4 Hygiene Policy.docx

= GMP 11.4 Personnel Processing Practices.docx

= GMP 11.5 Water, Ice and Air Supply & FSMA.docx

- GMP 11.6 Receipt, Storage and Transport & FSMA.docx

© GMP 11.7.1 Separation of Functions & High-Risk Processes & FSMA.docx
= GMP 11.7.1A Persannel High Risk Hygiene Barrier.docx

= GMP 11.7.2 Thawing of Food.docx

= GMP 11.7.3 Control of Foreign Matter Contaminatien.docx
= GMP 11.7.3A Glass Policy.docx

= GMP 11.7.3B Control of Brittle Materials.docx

= GMP 11.7.3C Glass & Brittle Material Breakage Procedure.docx
= GMP 11.7.3D Contral of Knives.docx

= GMP 11.7.4 Detection of Foreign Objects.docx

= GMP 11.8 Waste Disposal docx
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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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Food Safety Record Templates

A wide range of easy to use Record Templates written in Microsoft Word
(US English) format are included in the package:

Name ~  Date Modified Size Kind

@ QMR 001 Management Review Record.docx 17:58 29 KB Microsoft Wer...cument {.docx)
@ QMR 002 Training Record.docx 18:11 31 KB Microsoft Wor...cument {.docx)
@ QMR 003 Product Realisation Record.docx 18:11 28 KB Microsoft Wor...cument {.docx)
@ QMR 004 Design and Development.docx 18:10 28 KB Micrasoft Wor...cument (.docx)
@ QMR 005 Supplier Evaluation Form.docx 18:10 28 KB Microsoft Wor...cument (.docx)
@ QMR 006 Process Validation Record.docx 18:10 20 KB Microsoft Wor...cument (.docx)
@ QMR Q07 Identification and Traceability Ferm.docx 18:08 29 KB Microsoft Wer...cument {.docx)
@ QMR Q08 Register of Customer Property.docx 18:09 27 KB Microsoft Wor...cument {.docx)
@ QMR 009 Calibration Record.doex 18:08 29 KB Microsoft Wor...cument (.docx)
@ QMR 010 Food Safety Quality System Audit Form.doex 18:08 28 KB Microsoft Wor...cument (.docx)
@ QMR 011 Non-Cenformance Record.doex 18:086 28 KB Microsoft Wor...cument (.docx)
@ QMR 012 Corrective Action Request.docx 18:14 27 KB Microsoft Wer...cument {.docx)
@ QMR 013 Preventative Action Request.docx 18:14 28 KB Microsoft Wer...cument {.docx)
@ QMR 014 Supplier Self Assessment Form.docx 18:14 37 KB Microsoft Wor...cument {.docx)
@ QMR 015 Equipment Commissioning Checklist.docx 18:14 32 KB Microsoft Wor...cument (.docx)
@ QMR 016 Return to Work Form.docx 18:13 28 KB Microsoft Wor...cument {.docx)
@ QMR 017 Hygiene Policy Staff Training Record docx 18:13 28 KB Microsoft Wor...cument (.docx)
@ QMR Q18 Complaint Investigation Form.docx 18:13 29 KB Microsoft Wer...cument {.docx)
@ QMR 018 Audit Checklist.docx 18:13 42 KB Microsoft Wor...cument {.docx)
@ QMR 020 Knife Control Record.docx 18:12 28 KB Microsoft Wor...cument {.docx)
@ QMR 021 Knife Breakage Report.docx 18:12 28 KB Microsoft Wor...cument (.docx)
@ QMR 022 Goeds In Inspection Record.docx 18:18 28 KB Microsoft Wor...cument (.dacx)
@ QMR 023 Eguipment Cleaning Procedure and Record.docx 18:18 30 KB Microsoft Wor...cument (.docx)
@ QMR 024 Glass Breakage Record docx 18:18 27 KB Microsoft Wer...cument {.docx)
@ QMR 025 Metal Detection Record.docx 18:18 28 KB Microsoft Wor...cument {.docx)
@ QMR 026 First Aid Dressing Issue Record.docx 18:18 28 KB Microsoft Wor...cument {.docx)
@ QMR 027 Cleaning Schedule.docx 18:17 30 KB Micrasoft Wor...cument (.docx)
@ QMR 028 Cleaning Record.docx 18:17 29 KB Microsoft Wor...cument (.dacx)
@ QMR Q28 Engineering Hygiene Clearance Record.docx 18:17 30 KB Microsoft Wor..cument (.docx)
@ QMR 030 Glass and Brittle Plastic Register.docx 18:17 33 KB Microsoft Wer...cument {.docx)
@ QMR 031 GMP Audit Checklist.doex 18:17 41 KB Microsoft Wor...cument {.docx)
@ QMR 032 Vehicle Hygiene Inspection Record.docx 18:16 28 KB Microsoft Wor...cument (.docx)
@ QMR 033 Outgoing Vehicle Inspection Record.docx 18:16 28 KB Micrasoft Wor...cument (.docx)
@ QMR 034 Pre Employment Medical Questionnaire docx 18:16 3Z KB Microsoft Wor...cument (.dacx)
@ QMR 035 Visitor Questionnaire.docx 18:16 28 KB Microsoft Wor...cument (.docx)
@ QMR 0386 Product Recall Record.docx 18:22 28 KB Microsoft Wor...cument (.docx)
@ QMR 037 Shelf Life Confirmation Record.docx 18:22 28 KB Microsoft Wor...cument {.docx)
@ QMR 038 Accelerated Keeping Quality Log.docx 18:22 30 KB Microsoft Wor...cument (.docx)
@° QMR 039 Goods In QA Clearance Label.docx 18:21 16 KB Microsoft Wor...cument (.docx)
@ QMR 040 Maintenance Weork Hygiene Clearance Form.docx 18:21 27 KB Microsoft Wor...cument (.dacx)
@ QMR 041 Changing Room Cleaning Record. docx 18:21 30 KB Microsoft Wer...cument {.docx)
= QMR 042 Cleaning Equipment Colour Coding Sample 10/07/2018 223 KB Portable Document Format

& QMR 043 Daily Cleaning Record for Toilets and Changing Rooms.docx 18:21 30 KB Microsoft Wor...cument {.docx)
@ QMR 044 Drain Cleaning Procedure Filler Areas.docx 18:20 196 KB Microsoft Wor...cument (.docx)
@ QMR 045 General Cleaning Procedure.dock 18:20 142 KB Microsoft Wor...cument (.docx)
@ QMR 046 Product QA Clearance Label.docx 18:23 16 KB Micrasoft Wor..cument (.docx)
B QMR 047 CIP Programs Log.xlsx 18:24 14 KB Microsoft Exc..orkbook ( xlsx)
@ QMR 048 Sample Filler Cleaning Record.docx 18:24 27 KB Microsoft Wor...cument {.docx)
@7 QMR 048 Pipe Diameter Flow Rate Conversion Table.xlsx 18:24 18 KB Microsoft Exc...orkbook (.xlsx)
@ QMR 050 QC Online Check Sheet.docx 18:26 32 KB Micrasoft Wor...cument (.docx)
@ QMR 051 Non Conformance Netification.docx 18:26 28 KB Microsoft Wor...cument (.docx)
@ QMR 052 CIP Chemical Log docx 18:28 28 KB Microsoft Wor..cument (.docx)
@ QMR 053 Doukle Hold Label docx 18:25 12 KB Microsoft Wor...cument (.docx)
A7 QMR 054 Supplier Register.xlsx 18:26 13 KB Microsoft Exc...orkbook (.xlsx)
@ QMR 055 Chemical Register.docx 18:30 28 KB Micrasoft Wor...cument (.docx)
@ QMR 058 Non Approved Supplier Sample Plan.docx 18:30 30 KB Micrasoft Wor...cument (.docx)
@ QMR 057 Warehouse Cleaning Record.docx 18:30 28 KB Microsoft Wor...cument (.docx)
@ QMR 058 Product Recall Trace.docx 18:30 29 KB Microsoft Wor...cument (.docx)
@ QMR 058 Product Recall Test Record.docx 18:30 3Z KB Microsoft Wor...cument (.docx)
@ QMR 060 Document Master List.doex 18:28 27 KB Microsoft Wor...cument {.docx)
@ QMR 061 Process Change Approval Record.docx 18:28 30KB Microsoft Wor...cument (.docx)
@ QMR 062 Minor Process Change Appraval Record.docx 18:28 29 KB Microsoft Wor...cument (.docx)
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Validation Record Samples

There are also a range of validation records:

=
]
3
o

CCP Validation - Cleaning After Nut Production.docx

Validation Record Samples

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

=

B ccp validation - M... Q.-

©-
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Metal Detection CCP Validation
Metal Detection CCP Validation
Freshly Prepared Sandwiches
o Step Number 8 Packing
© Hazard Presence of metal objects
Cantrol Metal Detection to a maximum sensitivity of 5mm Ferrous.
fi e and Non-ferrous
licable
@ Appl Applicable
Yes No
Third Party Scientific Validation W
= History indicates a significant reduction
istorical Knowledge o
= L in risk by using a metal detector
i Simulated Production Conditions v
o Collection of Data in normal v
production
a Industry Code of Practice
i Admissible in industrial practices W recommendation 3mm Ferrous 3.5mm
o Stainless
@ Legislation J
i Mathematical Modelling o
@
L)
8
=
]
B
B Document Reference CCP Validation - Metal Detection —a
i Revision 0 1st November 2020 :'f :\
m Owned by: Quality Manager ‘-._:
- Authorized By: General Manager \k . }
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Verification Record Examples

There are also a range of verification records:

Mame

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
Despatch and Distribution Verification Record.docx

Glass & Brittle Material Breakage Procedure.docx

Glass Policy Verification Record.docx
Hygiene and Housekeeping Management Verification Record.docx
Hygiene Code of Practice Verification Record.docx

Hygiene Policy Verification Record.docx
Ingredients Foreign Body Control 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

Mut Handling Procedure Verification Record.docx

Glass Policy Verification Record [Compa
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Glass Policy Verification Glass Policy Verification
. security film applied to the total inner surface of the glass?
" Glass Policy Verification Audit Does the film used have a minimum of 100-micron thickness
T v and qualify as a glazing safety material?
« ‘Are all fluorescent light tubes and other forms of ighting fully
Date protected damage?
ok Site Standards “Audit Finding Are fluorescent tubes either surface coated with a shatter-
_ _ 2 resistant material or housed within a fully protective unit?
@ Are all employees including agency staff, visitors and ‘Are lighting fitments in production areas cleaned and changed
contractors familiar with and follow the Glass & Perspex Policy? during non-production hours?
Is the use of glass on the manufacturing site minimized? “Are electronic fly-Killing units fitted with tubes which are
. protected against damage?
Il Wherever possible are alternative materials to glass used? Are the EFK tubes either surface coated with a shatter-resistant
i Are all personnel prevented from taking glass into production material or housed within a protective outer tube made of a
il areas? suitable alternative material?
o Is there list of all glass | Are EFK units sited away from open food processing equipment?
i materials) in each for all factory production areas? _ _
“hre these items checked every day by the Supervisor ‘Are glass bottles or containers prohibited from being used for
i responsible for the department at the start of production and at delivery of food ingredients? ___ _
Iy the end of production to ensre they are not damaged? Where the use of glass containers is unavoidable, is each
i "Are the results of the ispection recorded on a Glass Register container carefully examined for any sign of chipping or
i and signed off? breakage and must be safely disposed of or rejected where
i 15 any breakage of glass GCCUTIng reported and dealt with necessary? _
iy using the glass breakage procedure and record? ‘Are contents of glass containers destined for use in production
i Ts glass used on food vessels such as ‘Sight gass’ In Viewing ports sreas sither sieved or flkerad ina saparated area prior to
9 and vessel level indicators replaced where possible with suitable transfer for _ _
alternative materials which are capable of withstanding the 1s this process recorded together with appropriate action taken
“ production process? where glass is evident? _
Where glass cannot be replaced due 1o process pressures and Is the location of all glass and glass like (i.e. that which may
S temperatures, i it ‘toughened and conform ta international shatter like glass) materials within all production areas
et identified and recorded on a Glass Register?
= ‘Are glass components which are present in equipment such as Are brittle Perspex and plastic items are also highlighted on these audiit sheets?
Jaced with -
e brictl recorders and clock e Are inspections carried out daily?
I ‘Are mirrors where permitted outside of production areas made Are brittle materials in production areas, checked at the
8 of non-glass material or covered in a security film? beginning and end of production with the time and date being
li “Are internal or external glass Windows present in production recorded? _
= areas, raw materials, finished goods and packaging stores; Does the auditing of light fittings include inspection for
iy engineering workshops replaced o made of toughened glass damaged or missing protective units/covers In addition to any
) and be covered by a protective fim? obvious signs of breakage of glass tubes?
@ ‘Where replacement of glass is not possible or the cost of Are all records signed and dated by the Manager of the
™ nable, is a suitable shatter-resistant department concerned and retained for a minimum of one year
i by the Quality department?
it Document Reference Glass Policy Verification Document Reference Glass Policy Verification
o Revision 0 15t November 2020 Revision 015t November 2020
i Owned by: Quality Manager Owned by: Quality Manager
= Authorized By: General Manager Authorized By: General Manager
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Implementation Assistance

A range of tools including instructions, training presentations, guidance
and technical support are included.
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When you download the package, you will find the Start-Up Guide
and 5 folders containing the package contents:

Name -~
[ Food Safety Management System Templates

[ 2 FSMA Hazard Analysis & Preventive Controls

[ Good Manufacturing Practice Templates

[ Implementation Assistance

| =

Sample FSMS Record Templates
= SQF 9 &FSMA Food Safety Management System Start Up Guide.pdf
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The IFSQN SQF & FSMA Food Safety Management System Package
includes an Implementation Workbook which provides guidance in developing
your SQF Food Safety Management System.

The Workbook checklists are now also provided in editable Microsoft Word
format in the document SQF 9 Food Implementation Workbook Forms:

e®e® M A «vw- ¢ & + & Senior Management Implementation Workbook Forms [Co...
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SOF 9 & FSMA Implementation Plan

An SQF 9 & FSMA Implementation Plan is included and can be used to
by Senior Management to plan the development of your Food Safety
Management System.

= W 5GF 0 impiemenmanicn Plan
Formuism

J - samor mansgement ran 10 estasleh S satey e

5QF Code Implementation Plan

i

Mm&aE » B Q- ©-

Insert Page Layout Formulas Data » &t Share ~
Conditional Formatting * 1e=b1

- %- :

 Format as Table » 3

Clipboard Font Alignment Number Cells
o Cell Styles v

A2 : fx v

A B
. |SQF Code & FSMA Implementation Plan
2
3 Plan/Document
a Implement
5 Maintain
6
7
8 | 1 |Senior a i to food safety
9 2 |Senior issue a food safety policy and ohjectives
10 3 |Senior plan to establish a food safety culture
11 | 4 |Senlor define the scope and boundaries of the FSMS.
12 | 5 |Senlor plan the i of the FSMS.
13 | 6 |Senior provide adequate support to establish the FSMS.
7 Senior management ensure there is adequate infrastructure and work
14 environment.
15 | 8 |Senior appoint a food safety team leader/SQF Practi
16 9 |Senior appoint the food safety team.
17 | 10 |FSMS ibilities and authorities are documented and commi ]
1% 11 |Food safety I systems are put in place
12 Senior management provide the resources required to establish,
19 document, implement, maintain and update the FSMS.
20 | 13 [Systems are put in place to control FSMS documents and records. 31
21| 14 training and programs, 3
1 Management ensure personnel are competent particularly in terms of food "
2 safety.
1% Management ensure that systems are in place to manage potential a5
23 emergency situations and actidents.
1 Management provide coples of the SQF Code Edition 8.1 (2019) to the N
24 Steering Group. The Steering Group establish Top Level FSMS documents.
18 Management establish, implement and maintain Good Manufacturing =
25 Practices to control food safety hazards
26 |_19 |Product characteristics are described 45
27 | 20 [The characteristics of end products are described and documented 7
2 The intended use of the end product is described including vulnerable 7
2% groups
n Flow diagrams are prepared for all products and processes including all the 7
29 steps in the process
30 23 |Food safety control measures are identified 7
31 24 |The food safety team perform a food safety hazard analysis

32 **** ESMA Preventive Controls For Human Food Rule requires §117.126 Food sahq plans and §1l1’ 135
22 [ 38 [Tha fand eaforu toam idontifu and dneumant faad eafere hasarde T T TT T

4 p SQF Plan Days Sheet2 Sheet3 +
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HACCP Assistance i Additional Documentation & Tools

There are supplementary instructions, training presentations, guidance
and documentation to supplement Food Safety Management System
Document FS 2.4.3 Food Safety Plan
(21page HACCP procedural template)

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

eeoe MM W x ~ B FS243Food Safety Plan... Q.-
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There is the SQF Hazard Analysis Tool and instructions:

s
: i
o s C
e n
:’ v i
b e f a a a a
i - i 1 2 3 4
i €
: t a c :
Sten Specific Detsils about t ' : 'c’ .
pecific Details abo
= Step Name Hazards identified re— Existing GMPs which assist in controlling the Hazard Cantral Measure ¥ . -
1 AMF Delivery Bacterla {spore-forming) General G 245 Verilication of Purchased Materials and Services. Pasteurisation > 717 - C » 15 seconds 3 3 ¥ v
1 AMF Defivery Listeria OM 112 13 Cleaning and Sanitation Hot Water Disinfection I ) ¥ N ¥ v
1 AME Deiivery Personal effects QM 113 Personnel Hygiene and Welfare Fitration 3men maximur 39 3 ¥ [ [ v
T AMIF Defivery “Wood OM 1175 Control of Foreign Matter Contamination Fltration 1rmen maximar 3y 1 v
1 AME Deiivery Nute QM 2.3.3 Aarw and Packaging Materials Filtration 3mem maximam P ) v
1 AMIF Defvery Stones M 232 R and Packaging Materials Fltration 3men maximan 2 Y 2 v
1 AMIF Defivery Allergens QM 2E2 Allergen Hot Water Disinfecticn Ty 1 v
1 AME Defivery Cryptosporidium panum ‘OM 115 Water and lce Supply Incubation pH Contral B ) v
1 AME Deiivery Lamination with Bacteria from Pests QM 112,11 Management of Pests and Vermin Positive Release of Finished procuct for micrs] 3 | 1 v
1 AMF Deivery Antibiatics aM2.41 Cust tatutory snd Regulatory Conformance Y Positive Rebease of Finished product for micra] 3 | 2 -
1 AMIF Deivery Staphyiacoceus auteus QM 117 Control of Operations Cooling to < 5 "C within 2 hours El ) Y ¥ v
2 SMP Delivery Bacterls {spore-forming General O 245 Verification of Purchased Materials and Services. Pasteurisation > 717 * C > 15 seconds 3y 3
2 SMP Delivery Listeria O 112,13 Cleaning and Sanitation Hol Water Disinfection 2 ] 3
2 SMP Delivery Personal effects GM 113 Personnel Hygiene and Welfare Filtration 3mem maximam 39 3 [
2 SMP Delivery Waod QM 11.7.5 Control of Foreign Matter Contamination Filtration 1rmm masimam 39y 1
2 SMP Delivery Nute QM 2.3.2 Raw snd Packaging Materisls Filtration 3mm maximam 19 3
2 SMP Delivery Stones M 2.3.2 Raw ol Packaging Matetials Fatratian Imm maximur 21 2
2 SMP Delivery Allergans QM 182 Allergen Management Hot Water Disinfection 1Y 1
2 SMP Delivery Cryptosporidivm panum ‘OM 115 Water and lce Supply Incubation gH Control 3y 3
] SMP Delivery inati Bacteria from Pedts am112.11 of Pests and Vermin Positive Release of Finished procuct for micro] 3 | 1
2 SMP Delivery Aatibiatics OM 241 Customer, Statutory and Regulatory Conformance Y Positive Release of Finished productfor micra| 3 Y 2
2 SMP Delivery aureus QM 117 Control of Operations Cooling to = 5 °C within 2 hours El ) Y 0
3 WMP Delivery Bacterla {spore-forming) General O .45 Verification of Purchased Materials and Services. Pasteurisation > 717 * C > 15 seconds 3V 3
3 WMP Dellvery Listeria O 112.13 Cleaning and Sanitation Hol water Disintection 2 ] 3
3 WMP Delivery Pessonal effects OM 113 Personnel Hygiene and Welfare Fltration 3men maximar B ) [
3 WMP Dellvery Waod QM 11.7.5 Control of Foreign Matter Contamination Fltration 1rmen masimam 3y 1
3 WMP Delivery Huts OM 2.3.2 R snd Puckaging Materisls Fltration 3men maximar 1Y 3
3 WMP Dellvery Stones QM 2.3.2 Raw 6nd Packaging Materials Filtration 3men masimam 2 2
3 WP Dellvery Allergers QM 182 Allergen Management Hot Water Disintection Ty 1
3 WMP Delivery Cryptosporidium parum QM 115 Water and Ice Sugply Incubation pH Control )
3 WP Dellvery i ts QM 112,11 Management of Peste and Vermin Positive Release of Finished procuct formicro] 3 | 1
3 WP Delivery '0M 241 Customer, Statutory snd Regulatary Conormance Y Pasitive Reseose of Finished pracuetfor micre] 3§ 2
3 WP Dellvery Staphylacoceus aureus QM 117 Control of Operations Cooling to < 5 °C within 2 hours 393 [ ¥
a ‘Culture Deiery Bacteria (spore-forming General GM .95 Veriication of Purchssed Materials and Services. Pasteurisation > 717 - C > 15 econds )
4 Culture Delivery Lsteria G 11.2.13 Cleaning tati Hot Water Disinfecticn F )
4 Culture Delivery Pessonal effects OM 113 Personnel Hygiene and Welfare Fltration 3men maximar B E) [
4 Culture Delivery Waod QM 11.7.5 Control of Foreign Matter C Filtration 1mm maximam 3y 1
4 Culture Delivery Huts M 232 R and Packaging Materials Fltration 3men maximar )
4 Culture Deivery Stones QM 2.3.2 Raw 6nd Packaging Materials Filtration 3men maximam 2 2
4 Culture Delivery lergers M 282 Allergen Management Hot Water Disinlection 1Y 1
= P P rr———— AT S iamar an 12a S [T — F - v
[ 3 Process Flow Hazard Analysis Calculator HACCP Plan HACCP Plan Verification HACCP Validation Good Manufacturing Practices Control Measures +

HACCP Calculator Instruction 2

HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR

Taking the Prerequisite

Programmes and
Control Measure into

consideration Rate the

[

Severity of the Hazard |

1= Not Severe il e

3 =Severe |

\ AF

i
g o |
i

st bo isi hich Al

ep ut g qu rogr: whicl
Number S R the Hazard assist in controlling the Hazard COnL

1 AMF Delivery Bacteria (spore-forming) General 1. Hygiene and Housekeeping Pasteurisation > 71.7 * C > 15 seconds. 3 | .

1 AMF Delivery Listeria monocytogenes Hygiene General Storage 1-5°C 3 3

1 AMF Delivery Personal effects Protective Work Wear Storage < 18° C 3 3

1 AMF Delivery Wood 4. Storage Prerequisite Programme. Filtration 1mm maximem 3 1

1 AMF Delivery Nuts \dentification and segregation of allergens during storage Filtration 3mm maximum 1 3

1 AMF Delivery Stones. )_ 2. Manufacturing Control 'CIP to specification 2 2

1 AMF Delivery Allergens Glass Breakage and Investigation Procedures| Hot Water Disinfection 1 1

1 AMF Delivery Cryptosporidium parvum 5. Stock Control Incubation pH Control 3 3

1 AMF Delivery Jntamination with Bacteria from Pests 9. Pest Control sitive Release of Finished product formicrd 3| 1

1 AMF Delivery Antibiotics 2. Supplier Approval and Monitoring CIP to specification 3 2

1 AMEF Delivery Staphylococcus aureus | Personnel Hygiene Facilities Filtration 3mm maximum 3 3

Document Reference HACCP Calculator Instruction 2
Revision 1 8" May 2017

Owned by: Technical Manager
Authorised By: General Manager
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This is also An Introduction to HACCP PowerPoint Presentation:

RS MRS e

Slide 10193  English (United States)

Mame

A Training Guide - HACCP SQF Module (Read-Only)

SQF HACCP Training
Guide

Click to add notes

Zvows B 52 ® - —— — + uix B

There are Sample HACCP Documents

P o e AT D Daes irmand
Sample HACCP Documents

- | CODEX Decision Tree.gif

s BEERR R

=

- Finished Product Summary Sample.docx
- HACCP Definitions.docx

HACCP Flow Diagram Example.docx

HACCP Steering Group Review Sample.docx

Praventive 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

Sample Critical Control Point Validation Record.docx

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

Sample Supplier Register Document. x|sx

These are supplementary documents and examples that you might find
useful when implementing your Food Safety Plans
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FSMA Hazard Analysis & Preventive Controls

There is also Guidance and Tools for the Implementation of the
Preventive Controls for Human Food

Mamie

f =]
-

Hazard Identification and Preventive Controls_xlsx
Motes SQF FSMA Supply Chain Controls US

Preventive Controls Rule Note and Considerations.docx
SQF FSMA and Preventive Controls.pptx

S0OF FSMA Supply Chain Controls.pptx

I W E

SOF FESMA and Preventive Controls Presentation

The presentation contains Guidance and Tools for the Implementation of
the Preventive Controls in addition to Critical Control Points and
developing a Food Safety Plan.

e MG w-uU ~
Home  Insert Design  Transitions  Animations  Slide Show  Review

7 SQF FSMA and Preventive Controls (Read-Only)

A Preventive Control is alui?ed when the Hazard is
Significant but it is not a CCP.

i 1 2 ] 4
e i

Specific Detaits
‘hout the Hazard

= Fresentinaw
8 Processing Biological Usteria monocyogenes el 3|3

» M _Hazard ID Evaluation & Control ,_ Hazard Lt Preventve Controks |~ Control Limts _ Hazarg Cat HACCP Vaidaty

Put a tick in the Preventive Control box when the Significance of a hazard is 3 or greater but it is not a CCP.

Slide 36,01 92 _ English (United States) =nows B 52 ® - ————— + wex B

39
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@ SQF FSMA and Preventive Controls (Reat

v Ruler

Siide
Sorter

Notes
Page

Outine
View

Slide Handout Notes
Master Master Master

Guides Notes  Zoom

Preventive Con

There should be verification of monitoring, of corrective action and
lecisions. and that controls
' affoctive.

— T —

Preventive Con

7

Where product testing for a pathogen (or indicator organism) or other
hazard is used as a verification activity, a scientifically valid and
n testing procedure must identify the following:
Sampling procedure to include method, quantity, frequency, and
number of samples
Analytical method
ratory conducting an analysis
Corrective achnn procedure where a pathogen is detected.

n
Preventive Con

ironmental monitoring for a pathogen (or indicator
used as a verification activity, a scientifically valid and
n testing procedure must identify the follawing:
Adequate number and location of sample sites
Timing and frequency of sampling
nalytical method
Laboratory condicting the analyaie
Corractive action procedurs whero a pathogen I detected.

Fitto  Macros
Window

[

There should be verification of monitoring, of corrective action and
appropriate decisions being taken and that controls are implemented
and effective.

Verification

Validation

=

Verification Method and Record

Validation

Periodic raw material A sampling as per
testing schedule. Internal Audit.

+ | Hazard Identification/Evaluation and Preventive Controls

Raw Material A Preventive
Control Validation Record

o

E e e ine 0%

Slide 901104 English (United States)

— —

136% [

Hazard Ident

ification

and Preventive Controls Tool

This Implementation Tool assists with the Identification of CCPs and
Preventive Controls enabling you to create your Food Safety Plans
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Guidance and Tools for the Implementation of Supply Chain Controls

4 SOF FSMA Supply Chain Controls (Read-Only)

insert  Design  Transitions  Animations  Slide Show  Review  View

FSMA Final Rule for Preventive
Controls for Human Food
How combining the SQF Code with
the FSMA requirements affects

- syour Supply Chain Controls

L &)

FSMA Final Rule for Preventive
Controls for Human Food
How combining the SQF Code with
the FSMA requirements affects

g Zyour Supply Chain Controls

www.ifsgn.com

FSMA Final Rule for Preventive Controls for Human Food
How combining the SQF Code with the FSMA requirements affects your supply chain program

Your Hazard Analysis and Supplier & Material Risk Assessment will help you to
decide how a hazard is to be controlled and if it is to be controlled by a Supply
Chain Program

Follow the step by step quide to implementing your HACCP/Food Safety
Plans using the documents supplied and the Hazard Identification &
Preventive Controls Tool.
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Allergen Management Assistance

The package contains comprehensive allergen management
documentation and an Allergen Management Tool:

www.ifsgn.com
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