
SQF & FSMA Food Safety Management System Edition 9 Start Up Guide 
 

www.ifsqn.com 
1 

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

Procedures  
✓ A comprehensive set of editable Good Manufacturing Practice 

Procedures  
✓ A range of Sample FSMS, Verification and Validation Record 

Templates 
✓ Additional HACCP documentation including the HACCP Calculator Tool 
✓ 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 

https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
http://www.ifsqn.com/
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When you download the package, you will find the Start-Up Guide 
and 5 folders containing the package contents: 

 

 
 

 
 

Your first job is to obtain your own copy of the SQF Food Safety 
Code: Food Manufacturing Edition 9 and the Guidance for the 

Implementation of the Preventive Controls for Human Food Rule for 
SQF Certified Sites from the SQFI website 

 
 (Free to download) 

 
 

https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
http://www.ifsqn.com/
https://www.sqfi.com/sqf-code-edition-9-downloads/
https://www.sqfi.com/sqf-code-edition-9-downloads/
https://www.sqfi.com/wp-content/uploads/2018/10/PC-SQF-Guidance-Final.pdf
https://www.sqfi.com/wp-content/uploads/2018/10/PC-SQF-Guidance-Final.pdf
https://www.sqfi.com/wp-content/uploads/2018/10/PC-SQF-Guidance-Final.pdf
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Start by opening the Implementation Assistance folder: 
 

 

 
 

 
The main document in the folder is the Implementation Workbook 

 
 

 
 

 
This workbook is provided to assist in the implementation of your SQF Food 
Safety Management System Package.  
 

https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
http://www.ifsqn.com/
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In this folder, you will find the SQF 9 & FSMA Implementation Plan 
which can be used to by Senior Management to plan the development of 

your SQF Food Safety Management System 
 

 
 

 

https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
http://www.ifsqn.com/
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There are three sub-folders in the Implementation Tools Folder; SQF 
FSMS Training Presentations, Unannounced Audit Protocol and Training 
for Internal Auditors. 
 

 
 

 
SQF FSMS Training Presentations Sub-Folder 

 
There is a PowerPoint training presentation that explains how the Food 
Safety Management System Tools & Templates match and comply with 
Module 2 System Elements for Food Manufacturing  
 
 
 

 
 
There is a PowerPoint training presentation that explains how the Food 
Safety Management System Tools & Templates match and comply with 

https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
http://www.ifsqn.com/
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Training for Internal Auditors Sub-Folder 
 

This folder contains PowerPoint Presentations for training your Internal 
Auditors: 
 
 

 
 
 

 
 
 

https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
http://www.ifsqn.com/
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The next folder to open is the Food Safety Management System 
Templates folder 

 

 

https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
http://www.ifsqn.com/
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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. 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. 

 
The documents are provided in Microsoft Word English (US) format and 
are easily edited to suit your organization. 
 

https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
http://www.ifsqn.com/
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Open the FS 2.4.3A Additional HACCP Tools Folder 
 

 

 
 

 
This folder contains supplementary documentation to FS 2.4.3 Food 

Safety Plan (21page HACCP procedural template) 
 

 

https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
http://www.ifsqn.com/
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This folder also contains a HACCP Training PowerPoint Presentation: 
 

 
There is a Sample HACCP Documents Sub-Folder 

 

 
 

These are supplementary documents and examples that you might find 
useful when implementing your Food Safety Plans 

https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
http://www.ifsqn.com/
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Allergen Management Assistance 
 

The package contains comprehensive allergen management 
documentation to supplement FS 2.8.1 Allergen Management Procedure 
and an Allergen Management Tool: 

 
 

 

https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
http://www.ifsqn.com/
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Laboratory Management Assistance 
 

The package contains a supplementary comprehensive Laboratory 
Quality Manual compliant with the requirements of ISO/IEC 17025 to 

compliment FS 2.4.4 Product Sampling, Inspection and Analysis. 

 
In Edition 9, the SQF Code requires internal laboratories that are used to 
conduct input, environmental, or product analyses, sampling and testing 

methods to be in accordance with the applicable requirements of 
ISO/IEC 17025. 

 
The Laboratory Quality Manual will prove very useful to Laboratories that 

are new to the requirements of ISO/IEC 17025. 

https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
http://www.ifsqn.com/
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Assistance with Supplier Risk Assessment 
 
The package contains documentation and tools that supplement FS 
2.3.4 Approved Supplier Program: 

 
Including FS 2.3.4A Supplier & Material Risk Assessment Template: 
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Assistance with Food Fraud Assessment 
 

The package contains a Food Fraud Assessment Template to 
supplement FS 2.7.2 Food Fraud procedure. 
 

 
 

FS 2.7.2A Food Fraud Assessment Template: 
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The next folder to open is the Good Manufacturing Practice 
Templates folder 

 
These Good Manufacturing Practice Templates match the clauses of the 
SQF Code and comply with Module 11 Good Manufacturing Practices 
for Processing of Food Products.  
 

 
 
Procedures included in the folder are numbered to match the clauses of 
the SQF Code and are as follows: 
 
Good Manufacturing Practices for Processing of Food Products 

 
GMP 11.1.1 Site Location and Premises including: 
Building Materials  
Lighting and Light Fittings  
Inspection/Quality Control Area    
Dust, Insect, and Pest Proofing  
Ventilation 
Equipment and Utensils 
Grounds and Roadways  
GMP 11.1A Site Premises Plan 
GMP 11.2.1 Repairs and Maintenance  
GMP 11.2.2 Maintenance Staff and Contractors 
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GMP 11.2.3 Calibration 
GMP 11.2.4 Pest Prevention  
GMP 11.2.5 Cleaning and Sanitation 
GMP 11.3 Personnel Hygiene and Welfare including: 
Hand Washing 
Clothing and Personal Effects 
Visitors 
Staff Amenities 
GMP 11.3A Protective Clothing Risk Assessment 
GMP 11.4 Hygiene Policy 
GMP 11.4 Personnel Processing Practices 
GMP 11.5 Water, Ice and Air Supply including: 
Water Supply 
Water Treatment 
Water Quality 
Ice Supply 
Air and Other Gasses  
GMP 11.6 Receipt, Storage and Transport including: 
Receipt, Storage and Handling of Goods 
Cold Storage, Freezing and Chilling of Foods 
Storage of Dry Ingredients, Packaging, and Shelf Stable Packaged 
Goods 
Storage of Hazardous Chemicals and Toxic Substances 
Loading, Transport and Unloading Practices 
GMP 11.7.1 Separation of Functions & High-Risk Processes  
GMP 11.7.1A Personnel High Risk Hygiene Barrier 
GMP 11.7.2 Thawing of Food  
GMP 11.7.3 Control of Foreign Matter Contamination 
GMP 11.7.3A Glass Policy 
GMP 11.7.3B Control of Brittle Materials 
GMP 11.7.3C Glass & Brittle Material Breakage Procedure 
GMP 11.7.3D Control of Knives  
GMP 11.7.4 Detection of Foreign Objects  
GMP 11.8 Waste Disposal 
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There is also a Validation Record Samples Sub-Folder 
 
Here there are a range of validation records. 
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Going back to HACCP and to FS 2.4.3 Food Safety Plan, there is 
additional content to support the development of your Food Safety 

Plans: 
Open the FSMA Hazard Analysis & Preventive Controls Folder 

 
This folder contains Guidance and Tools for the Implementation of the 

Preventive Controls for Human Food 
 

 
 
 

SQF FSMA 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.  
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Hazard Identification 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 
 
 

 
 

 
 
 

Follow the step by step guide to implementing your HACCP/Food Safety 
Plans using the documents supplied and the Hazard Identification & 
Preventive Controls Tool. 
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Free Online Technical Support 
 

Finally, a reminder. 
 

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

 
This package includes online technical support and expertise to answer 
your questions and assist you in developing your SQF 9 & FSMA Food 

Safety and Management System until you achieve certification. 
 

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

 

 
 

 
 

Click here to order the SQF Code Edition 9 & FSMA compliant 
IFSQN SQF Food Safety Management System Implementation 

Package 
 


