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The IFSQN are pleased to announce the launch of a new SQF Food
Packaging Safety Management System Implementation Package which
Is an ideal package for organizations looking to meet the requirements of
the SQF Food Safety Code: Manufacture of Food Packaging Edition 9.

The latest IFSQN SQF Food Packaging Safety Management System
Implementation Package contains:

v' A comprehensive set of editable Food Packaging Safety
Management System Procedures compliant with the SQF Food
Safety Code: Manufacture of Food Packaging — System Elements

v" A comprehensive set of editable Good Manufacturing Practice
Procedures compliant with the SQF Food Safety Code: Module 13:
Good Manufacturing for Production of Food Packaging

v A range of easy to use Food Safety Record Templates

v Additional HACCP Tools including the Packaging Food Safety
Planner - 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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Food Packaging Safety Management System Tools and Templates

The Package contains comprehensive top level Food Packaging Safety
Management Procedures Templates compliant with the SQF Food
Safety Code: Manufacture of Food Packaging — System Elements so
you don't have to spend 1,000's of hours writing compliant procedures.

Mame ~  Date Modified Size Kind
@ Dcouement List - SQF Food Packaging Safety Management System 03/02/2021 91 KB Micros...[.docx)
@ FS 2.1 Management Commitment.docx 04/02/2021 28 KB Micros...(.docx)
@ FS 2.1.1.1 Food Safety Policy.docx 07/01/2021 30 KB Micros...(.docx)
@ FS2.1.1.1A Appendix Food Safety Objectives.docx 07/01/2021 29 KB Micros...(.docx)
@ FS 2.1.1.2 Food Safety Culture.docx 07/01/2021 368 KB Micros...(.docx)
B FS2.1.1.2A Food Safety Culture Planning Matrix.xlsx 07/01/2021 20 KB Micros...(.xlsx)
@ FS 2.1.1.3 Responsibility and Authority.docx 08/01/2021 47 KB Micros...(.docx)
@ FS2.1.1.3A Appendix Organizational Chart 08/01/2021 1.3 MB Micros...(.xlsx)
@ FS2.1.1.3B Appendix Job Descriptions.docx 08/01/2021 46 KB Micros...(.doex)
@ FS 2.1.2 Management Review.docx 12/01/2021 32 KB Micros...(.docx)
@ FS 2.1.2R Management Review Record.docx 12/01/2021 30 KB Micros...(.docx)
@ FS2.1.3 Complaint Management.docx 12/01/2021 31 KB Micros...(.docx)
@ FS 2.1.3A Annual Complaints Analyzer.xlsx 14/01/2021 170 KB Micros...(.xlsx)
= FS5 2.1.3B Annual Complaints Analyzer Instruction.pdf 14/01/2021 3.5MB PDF Document
@ FS 2.2.1 Food Packaging Safety Management System.docx 03/02/2021 52 KB Micros...(.docx)
@ FS2.2.2 Document Control.docx 14/01/2021 32 KB Micros...(.docx)
@ FS 2.2.3 Record Control.docx 14/01/2021 29 KB Micros...(.docx)
@ FS 2.3.1 Product Formulation and Realization.docx 14/01/2021 31 KB Micros...(.docx)

> FS 2.3.1A Development Supplementary Documents 14/01/2021 == Folder
@ FS 2.3.2 Specifications.docx 5/01/20 38 KB Micros...(.docx)
@ FS 2.3.2A Material Acceptance Record.xlsx | 19 KB Micros...(.xlsx)
@ FS 2.3.3 Contract Manufacturers.docx 32 KB Micros...(.docx)
@ FS52.3.4 Approved Supplier Program.docx 25/01/2021 40 KB Micros...[.docx)
@ FS2.4.1 Food Legislation 25/01/2021 2B KB Micros...[.doex)
@ FS 2.4.2 Good Manufacturing Practices 03/02/2021 31 KB Micros...(.docx)
@ FS 2.4.3 Food Safety Plans 27012021 90 KB Micros...(.docx)

> FS 2.4.3 HACCP Supplement 12:31 == Folder

> FS 2.4.4 Advanced Laboratory Quality Manual 05/02/2021 -- Folder
@ FS 2.4.4 Product Inspection.docx 31/01/2021 148 KB Micros...(.docx)
@ FS 2.4.5 Non-Conforming Materials and Product.docx 31/01/2021 30 KB Micros...(.docx)
@ FS 2.4.8 Product Rework.docx 31/01/2021 30 KB Micros...(.docx)
@ FS52.4.7 Product Release.docx 31/01j2021 32 KB Micros...(.docx)
@ FS 2.4.8 Environmental Monitoring 31/01/2021 30 KB Micros...[.docx)
@ FS 2.5.1 Validation and Effectiveness.docx 31/01/2021 30 KB Micros...(.docx)
@ FS 2.5.2 Verification Activities 31/01/2021 30 KB Micros...(.docx)
@ FS 2.5.3 Corrective and Preventative Action.docx 05/02/2021 33 KB Micros...(.docx)
@ FS 2.5.3A Root Cause Analysis.docx 29/10/2020 128 KB Micros...(.docx)
@ FS5 2.5.3B Corrective Action Request 29/10/2020 102 KB Micros...(.docx)
@ FS 2.5.3C Preventative Action Request 29/10/2020 104 KB Micros...(.doex)
@ FS2.5.5 Audits and Inspections Schedule 03/02/2021 17 KB Micros...(.xIsx)
@ FS 2.5.5 Internal Audits and Inspections.docx 31/01/2021 1.1 MB Micros...(.docx)
@ FS 2.6.1 Product Identification.docx 01/02/2021 30 KB Micros...(.docx)
@ FS 2.6.2 Identification and Traceability System - Appendix.docx 01/02/2021 25 KB Micros...(.docx)
@ FS 2.6.2 Product Traceability.docx 01/02/2021 30 KB Micros...(.docx)
@ FS 2.6.3 Product Withdrawal and Recall.docx 01/02/2021 42 KB Micros...(.docx)
@ FS 2.6.4 Crisls Management Planning.docx 01/02/2021 61 KB Micros...[.docx)
@ FS2.7.1 Food Defense Plan.docx 01/02/2021 171 KB Micros...(.docx)
@ FS2.7.1 Food Defense Threat Assessment 01/02/2021 37 KB Micros...(.xlsx)
@ FS 2.7.2 Food Fraud 05/02/2021 434 KB Micros...(.docx)
B FS2.7.2A Food Fraud Material Assessment Calculator 01/02/2021 28 KB Micros...(.xlsx)
@ FS 2.8 Allergen Management.docx 01/02/2021 44 KB Micros...(.docx)
@ FS 2.9 Training.docx 01/02/2021 33 KB Micros...(.docx)
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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.

‘B FS 2.21 Food Packag... Q.-
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Food Packaging Safety Management System
Introduction

The company has planned, established, documented and implemented a Food Packaging Safety
Management System for the site in order to continually improve and ensure compliance with legislation,
international standards. best industry practice and the requirements of the 5QF Food Safety Code:
Manufacture of Food Packaging.

Scope

The scope of the Food Packaging Safety Management System includes all activities and products
managed by the organization.

Due diligence

The Food Packaging Safety Manual demonstrates due diligence of the company in the effective
development and implementation 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 Food Safety (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 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, contractors,
customers, authorities and staff within the Food Packaging Safety Management System. Detailed
communication arrangements and communication responsibilities for all levels of management are
contained in the Food Packaging Safety Manual.

Decument Reference FS 2.2.1 Food Packaging Safety Management System
Revision 0 14" January 2021

Owned by: Quality Manager

Authorized by: General Manager
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Procedures included in the Food Packaging Safety Management System
match the clauses of the SOF Code and are as follows:

System Elements Manufacture of Food Packaging

FS 2.1 Management Commitment

FS 2.1.1.1 Food Safety Policy

FS 2.1.1.1A Appendix Food Safety Objectives
FS 2.1.1.2 Food Safety Culture

FS 2.1.1.2A Food Safety Culture Planning Matrix
FS 2.1.1.3 Responsibility and Authority

FS 2.1.1.3A Appendix Organizational Chart

FS 2.1.1.3B Appendix Job Descriptions

FS 2.1.2 Management Review

FS 2.1.2R Management Review Record

FS 2.1.3 Complaint Management

FS 2.1.3A Annual Complaints Analyzer

FS 2.1.3B Annual Complaints Analyzer Instruction
FS 2.2.1 Food Packaging Safety Management System
FS 2.2.2 Document Control

FS 2.2.3 Record Control

FS 2.3.1 Product Formulation and Realization
FS 2.3.1A Development Supplementary Documents
FS 2.3.2 Specifications

FS 2.3.2A Material Acceptance Record

FS 2.3.3 Contract Manufacturers

FS 2.3.4 Approved Supplier Program

FS 2.4.1 Food Legislation

FS 2.4.2 Good Manufacturing Practices

FS 2.4.3 Food Safety Plans

FS 2.4.3 HACCP Supplement

FS 2.4.4 Product Inspection

FS 2.4.4 Advanced Laboratory Quality Manual
FS 2.4.5 Non-Conforming Materials and Product
FS 2.4.6 Product Rework

FS 2.4.7 Product Release

FS 2.4.8 Environmental Monitoring

FS 2.5.1 Validation and Effectiveness

FS 2.5.2 Verification Activities

FS 2.5.3 Corrective and Preventative Action

FS 2.5.3A Root Cause Analysis

FS 2.5.3B Corrective Action Request

FS 2.5.3C Preventative Action Request
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FS 2.5.5 Audits and Inspections Schedule

FS 2.5.5 Internal Audits and Inspections

FS 2.6.1 Product Identification

FS 2.6.2 Identification and Traceability System — Appendix
FS 2.6.2 Product Traceability

FS 2.6.3 Product Withdrawal and Recall

FS 2.6.4 Crisis Management Planning

FS 2.7.1 Food Defense Plan

FS 2.7.1 Food Defense Threat Assessment

FS 2.7.2 Food Fraud

FS 2.7.2A Food Fraud Material Assessment Calculator
FS 2.8 Allergen Management

FS 2.9 Training

There are also Schedules for Internal Audits and Inspections to
supplement procedure FS 2.5.5 Internal Audits and Inspections

e®ee M Q@ w- & = H FS 2.5.5 Audits and Inspections Schedule ~ Search Sheet -
Insert  Pagelayout Formulas Data &t Share A~
X% Calibri (Body) 1 A ==1_|= = General nsert
= Delete
pasta B I U : A = = =/« = 5 > Conditional Format  Cell Sort &
= Formatting as Table Styles Format Filter
A43 fx  GMP 13.15ite Location and Premises v
A B D 3 F G H K L | N
1 |Internal Audit Schedule
3 [High Risk - Quarterly |
4 [Medium Risk - Twice per Year |
5 | Low Risk - Annually |
7 Area to be covered by Audit lanuary | February | March April May Iune Iuly August October | November | December
8 [FS21 B Commit
9 | FS2.1.1.1 Food Safety Policy
10 |FS 2.1.1.1A Appendix Food Safety Objectives
11 FS$2.1.1.2 Food Safety Culture
12 [FS 2.1.1.3 Responsibility and Authority
13 | FS 2.1.2 Management Review
14 | FS 2.1.3 Complaint Managemnen
15 |FS 2.2.1 Food Packaging Safety Management System
16 [FS 2.2.2 Document Control
17 [FS 2.2.3 Record Control
18 [FS 2.3.1 Product Formulation and Realization
19 [FS 2.3.2 Specifications
20 FS2.3.2A Material Acceptance RecordS
21 FS2.3.3 Contract Manufacturers
22 | F5 2.3.4 Approved Supplier Program
23 |FS 2.4.1 Food Legislation
24 |FS 2.4.2 Good Manufacturing Practices
25 FS 2.4.3 Food Safety Plans
26 FS 2.4.4 Product Inspection
27 | FS 2.4.5 Non-Conforming Materials and Product
28 | FS 2.4.6 Product Rewark
29 | FS 2.4.7 Product Release
30 FS 2.4.8 Environmental Monitoring
31 FS2.5.1validation and Effectiveness
32 FS2.5.2 Verification Activities
33 [FS 2.5.3 Corrective and Pre,
34 [FS 2.5.5 Internal Audits and Inspections
35 [FS 2.6.1 Product Identification
36 FS 2.6.2 Product Traceability High
37 | FS 2.6.3 Product Withdrawal and Recall Medium
38 |FS 2.6.4 Crisis Management Planning Medium
39 |FS 2.7.1 Food Defense Plan Medium
40 |FS 2.7.2 Food Fraud Medium
41 FS 2.8 Allergen High
42 |FS 2.9 Training Medium
43 | GMP 13.1 Site Location and Premises High
44 | GMP 13.2.1 Repairs and Maintenance Medium
45 | GMP 13.2.2 Maintenance Staff and Contractors Medium
46 | GMP 13.2.3 Calibration High
47 | GMP 13.2 4 Pest Prevention Medium
48 | GMP 13.2.5 Cleaning and Sanitation Medium
49 [GMP 13.3.1 Personnel Hyglene and Welfare Medium
50 [GMP 13.3.2 Hand Washing Medium
51 [GMP 13.3.3A Protective Clathing High
52 [GMP 13.3.3 Jewelry Policy. High
53 | GMP 13.3.4 Visitors. High
54 | GMP 13.3.5 Staff Amenities High
55 | GMP 13.4 Personnel Processing Practices High
56 | GMP 13.4B Manufacturing Process Flow Medium
57 |GMP 13.5.1 Water Supply Medium
58 | GMP 13.5.2 Water Quality Medium
59 | GMP 13.5.3 Air and Gases Medium
60 | GMP 13.6.1 Storage of Materials and Products Medium
61 | GMP 13.6.2 Hazardous Chemical Storage Medium
62 | GMP 13.6.3 Loading, Transport and Unloading Practices Medium
63 | GMP 13.7 Control of Foreign Matter Contamination High
64 |GMP 13.8 Waste Disposal Medium
4 b SOF Code Audit Schedule | Inspection Schedule ~ +
Ready Count: 44 B - + 100%
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Documents include ES 2.1.1.2 Food Safety Culture & FS 2.1.1.2A Food
Safety Culture Planning Matrix which assist in compliance with a New

SQF Requirement in 2.1.1 Management Responsibility (Mandatory)
For Senior Management to Establish and maintain a food safety culture.

ME v~ 3 & 5 & FS2112Food Safet.. Q- ©-
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Food Safety Culture
Introduction

The izes that a sful food safety culture is the product of individual and group values,

attitudes, competencies and patterns of behavior that determine the commitment to, and the style and

proficiency of the Food Packaglng Safety Management System. The site’s senior management plan for the
and p of food safety culture.

Senior are ible for delivering a “It is how we do things here” food safety culture by:

Leadership — starting from the top

D ing visible i

Effective ication of il y and policy

Ensuring there is accountability from the top of the organization to the bottom

Developlng employee confi dence and mutual trust

Di ping reward sch Il of the Month’ award

Ensuring all employees are accountable, engaged and understand the value of integrity and proactivity
Developing an action plan for the and continui D of food safety culture

Developing a Food Safety Culture

A successful food safety culture can be achieved only by following safe working practices and procedures
developed through effective hazard analysis, training and experience. In order to achieve these aims, a robust
Hazard Analysis Critical Control Points (HACCP) System has been introduced following a full hazard analysis of
all food ing related operations and controls i d in Food Safety Plans. Instructions and control
mechanisms within the Food Packaging Safety System are desi to control any risk to food
packaging safety.

To ensure success of this pohcy Senior Management are directly responsible for food packaging safety by
ensurmg ds ion and support, i and facilities, trammg and education of all

and auditing per and driving i p Detailed
organizational arrangements and food safety responsibilities for all levels of management are contained in the
food safety and manual and job descriptions.

Achievement of this policy involves all staff being individually responsible for the quality of their work

resulting in a continual improvement culture and working envii for all. All I are p!

with the food packaging safety training necessary to enable them to perform their tasks and are responsible

for ensuring that they do so in a hygienic manner so that the safety of the food packaging they handle is not

put at risk. All employees are required to co-operate with any authorized person to ensure that customer,
tatutory and y ions are properly complied with.

Document Reference FS 2.1.1.2 Food Safety Culture
Revision 0 31* December 2020

Owned by: General Manager

Authorized By: Managing Director
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Complimenting ES 2.1.3 Complaint Management Procedure, there is
an Annual Complaints Analyzer and Instructions

 FS 213 Complaint Management [Compatibility Mode)
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There are Product Development Supplementary Documents

Name ~  Date Modified Size Kind
@ NPD 001 Product Development Plan.docx 14/01/2021 Jo KB Micros...(.docx)
@ NPD 002 Product Development Brief Sign Off Form.docx 14/01/2021 28 KB Micros...(.docx)
@ NPD 003 Artwork Approval Form.docx 14/01/2021 29 KB Micros...(.docx)
@ NPD 004 Market Review Form.docx 14/01/2021 28 KB Micros...(.docx)
@ MNPD 005 Project Request Form.docx 14/01/2021 26 KB Micros...(.docx)
@ MNPD 006 Development Recipe Sheet.docx 14/01/2021 28 KB Micros...(.docx)
@ NPD 006 NPD Costing Form.docx 14/01/2021 29 KB Micros...(.docx)
@ MNPD 007 Factory Trial Assessment Form.docx 14/01/2021 2B KB Micros...(.docx)
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An Advanced Laboratory Quality Manual is included

There is supplementary documentation to FS 2.4.4 Product Inspection
including an Advanced Laboratory Quality Manual which is based on
ISO 17025 Requirements.
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Enumeration of Total Viable Counts Micro 001 .docx
LABR 001 Laboratory Audit Form.docx

LABR 002 Laboratory Training Form.docx

LABR 003 Laboratory Autoclave Record.docx

LABR 004 Microbiological Sample Plan.docx

LABR 005 Filler Sample Plan.docx

LABR 008 QA Sample Plan.docx

LABR 007 Factory Sample Plan.docx

LABR 007 Factory Sample Plan.xlsx

LABR 008 Dally Balance Calibration Sheet.docx
LABR 009 Laboratory Exception Report.docx

LABR 010 QC Online Check Sheet.docx

LPOL 001 Laboratory Quality Policy.docx

LPPRO 001 Laboratory Operating Procedure for the Autoclave.docx

r
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There are HACCP Supplement Documents & Tools

FS 2.4.3 HACCP Supplement

88 = [0 ol E~ B~

Mame ~  Date Modified Size Kind
= FSAP Risks - Controls Pkg Materials May 2009 27/06/2017 106 KB Portable Document Format
™ New HACCP Training Guide - SQF 9 Packaging.pptx 31/01/2021 4.7 MB PowerPoint Pr...ntation (.pptx)
d_=’§ Packaging Food Safety Planner - HACCP Calculator 31j01/2021 53 KB Microsoft Exc...orkbook (.xIsx)
= Packaging Food Safety Planner Instructions 1.pdf 30/01/2021 2.5 MB Portable Document Format
= Packaging Food Safety Planner Instructions 2.pdf 30/01/2021 8.7 MB Portable Document Format
@ Typical Packaging Hazards and Control Measures 03/02/2021 30 KB Microsoft Wor...cument (.docx)

This folder contains supplementary tools to FS 2.4.3 Food Safety Plans
(14 page HACCP procedural template)

eee M H - 8 = B QM 2.4.3 Food Safety Plans [Compatibility Mode] g ©-
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The main tools here are the Packaging Food Safety Planner - HACCP
Calculator and Instructions:

(L]

Page Layout

Formulas  Data

3 Packaging Food Safety Planner - HACCP Calculator
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* Packaging Food Safety Planner Inst...

Packaging Food Safety Planner Instructions 2

Open the Excel file Packaging Food Safety Planner —~ HACCP Calculator and go to the Food Safety Planner Worksheet:

The Step Numbers
and Step Names
here are generated
in the Process Flow
Sheet. The Hazards
and Control
Measures in the
Drop-Down Lists
are from the
Hazard Worksheet.

Note: this is already a Generic Hazard Risk

Document Reference Packaging Food Safety Planner Instructions 2
Revision 0 January 2021
Owned by: Tony_C
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Good Manufacturing Practices

The Package contains comprehensive Good Manufacturing Practice
Templates compliant with The SQF Food Safety Code: Manufacture of
Food Packaging — Module 13: Good Manufacturing for Production of
Food Packaging so you don't have to spend 1,000's of hours writing
compliant procedures.

Name ~  Date Modified Size Kind
@ GMP 13.1 Site Location and Premises.docx Q3j02/2021 43 KB Micros...[.docx)
B GMP 13.1A Site Premises Plan.docx 01/02/2021 31 KB Micros...[.docx)
B GMP 13.2.1 Repairs and Maintenance.docx 03/02/2021 34 KB Micros...[.docx)
B GMP 13.2.2 Maintenance Staff and Contractors.docx Q3j0z/z2021 32 KB Micros...[.docx)
B GMP 13.2.3 Calibration.docx 03/02/2021 30 KB Micros...[.docx)
B GMP 13.2.4 Pest Prevention Q3joz/z2021 34 KB Micros...[.docx)
@ GMP 13.2.5 Cleaning and Sanitation.docx 03/02/2021 289 KB Micros...[.docx)
B GMP 13.3.1 Personnel Hygiene and Welfare 03/02/2021 36 KB Micros...[.docx)
@ GMP 13.3.2 Hand Washing.docx Q3j02/2021 28 KB Micros...[.docx)
B GMP 13.3.3A Protective Clothing 03/02/2021 30 KB Micros...[.docx)
B GMP 13.3.3B Jewelry Policy.docx 03/02/2021 26 KB Micros...[.docx)
@ GMP 13.3.4 Visitors Q3/02/2021 29 KB Micres...[.docx)
@ GMP 13.3.5 51aff Amenities 03/02/2021 34 KB Micros...[.docx)
& GMP 13.4 Personnel Processing Practices Q3joz/z2021 38 KB Micros...[.docx)
@ GMP 13.4B Manufacturing Process Flow.docx 03/02/2021 289 KB Micros...[.docx)
B GMP 13.4C First Aid - For Very High Risk Only.docx 03/02/2021 ZB KB Micros...[.docx)
@ GMP 13.5.1 Water Supply.docx Q3j02/2021 27 KB Micros...[.docx)
B GMP 13.5.2 Water Quality.docx 03/02/2021 28 KB Micros...[.docx)
B GMP 13.5.3 Air and Gases.docx 03/02/2021 30 KB Micros...[.docx)
@ GMP 13.6.1 Storage of Materials and Products Q3j0z/z2021 34 KB Micros...[.docx)
B GMP 13.6.2 Hazardous Chemical Storage.docx 03/02/2021 ZB KB Micros...[.docx)
B GMP 13.6.3 Loading. Transport and Unloading Practices.docx Q3joz/z2021 31 KB Micros...[.docx)
@ GMP 13.7 Contral of Foreign Matter Contamination.docx 03/02/2021 32 KB Micros...[.docx)
B GMP 13.7.1 Glass Policy.docx 03/02/2021 30 KB Micros...[.docx)
@ GMP 13.7.2 Glass & Brittle Material Breakage Frocedure.docx Q3j02/2021 27 KB Micros...[.docx)
B GMP 13.8 Waste Disposal.docx 03/02/2021 31 KB Micros...[.docx)

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

GMP 13.1 Site Location and Premises

GMP 13.1A Site Premises Plan

GMP 13.2.1 Repairs and Maintenance

GMP 13.2.2 Maintenance Staff and Contractors
GMP 13.2.3 Calibration

GMP 13.2.4 Pest Prevention

GMP 13.2.5 Cleaning and Sanitation

GMP 13.3.1 Personnel Hygiene and Welfare
GMP 13.3.2 Hand Washing

www.ifsgn.com
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GMP 13.3.3A Protective Clothing

GMP 13.3.3B Jewelry Policy

GMP 13.3.4 Visitors

GMP 13.3.5 Staff Amenities

GMP 13.4 Personnel Processing Practices

GMP 13.4B Manufacturing Process Flow

GMP 13.4C First Aid — IF APPLICABLE

GMP 13.5.1 Water Supply

GMP 13.5.2 Water Quality

GMP 13.5.3 Air and Gases

GMP 13.6.1 Storage of Materials and Products

GMP 13.6.2 Hazardous Chemical Storage

GMP 13.6.3 Loading, Transport and Unloading Practices
GMP 13.7 Control of Foreign Matter Contamination
GMP 13.7.1 Glass Policy

GMP 13.7.2 Glass & Brittle Material Breakage Procedure
GMP 13.8 Waste Disposal

@0@® M H v+ & B F B GMP13.24 PestPrevention [Compatib... Q. Search in Documen
Home Insert Design Layout References Mailings Review
Outline v Ruler Q . One Page
Gridlines e Multiple Pages -
Print Web Draft w  Arrange  Split Switch Macros
indo

rin o Zoom Zoom . Ne
Layout Layout Navigation Pane to 100% ‘=" Page Width Window Al Windows
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The Good Manufacturing Practice Procedures are in Microsoft
Word (US English) format and can be edited to suit your operation.

B GMP 13.2.5 Cleani.. Q-

Layout References Mailings Review  View

e o - s— v|i= |v a—= w|| 4= | = 0
. Calibri (Body)  +|[14 ~ |A~ Av|| @i~ |Ap (= i=0 =TI =0 A5,
\ — = = = = | §=° &
Paste B I U -~ abe X; x° v & v Al - Styles  Styles
— | —-— JMRAREENE 2+ 1‘[ Pane
™ 1 1 2 3 4 5 6 7 B 9 10 11 2 13 14 15 16 17 18 19
Cleaning and Sanitation
~
Introduction
) The company has established, documented and implemented a Cleaning Management System for the
i site, which is maintained in order to meet the requirements of the Food Packaging Safety Management
il System.
1 Scope
L The scope of the Cleaning Management System includes all areas where products are handled and all
facilities for staff working in those areas.
=
Management of Cleaning
. It is company policy to provide both clean manufacturing equipment and a clean environment. All
= facilities and equipment are designed to exclude any source of excessive or unusual contamination and
to be easily cleaned. The company supports and maintains comprehensive cleaning procedures for all
— areas on site with specific attention to high risk areas.
] Detailed cleaning programmes and frequencies are documented for all Food Packaging handling areas,
storage areas, amenities, toilets, plant, utensils and equipment and corresponding cleaning checklists
m completed. All personnel are trained in the specific cleaning requirements and instruction for their
areas. When an item is cleaned a record of this cleaning is completed and the cleaning is checked and
f signed off by the department manager.
= Each Cleaning Work Instruction will have specific details including:
= - Protective Equipment to be worn
I - Cleaning Equipment to be used
- - Chemicals to be Used
I - Correct dilution and temperature of Chemicals
= - Methods used to confirm the correct concentrations of detergents and sanitizers
i - Contact time for Chemicals
il - Method of Cleaning
- - Any precautionary measures
i - Frequency of cleaning
i If compressed air is used for cleaning purposes then adjacent production equipment is to be covered or
b shut down and any raw materials/finished goods to be moved from the vicinity.
(3]
M The company operates a clean as you go philosophy which is briefed to all staff and monitored by
I department managers to ensure all personnel keep their areas in a clean and tidy state.
B! Document Reference GMP 13.2.5 Cleaning and Sanitation —n,
0 Revision 0 4™ February 2021 I"f N
B Owned by: Quality Manager 4 )
il Authorized By: General Manager 3\_
~d
Page 1 of 3 816 Words 0= B = = - —— 100%
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FPSMS 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 008 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 019 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

L= L= T = T = T~ = T = = N = T = = = = = T = T = T = = = = T~ = = = = = = = = = = = = T = - = = = =
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Sample 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
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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
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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)
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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 4 PowerPoint Training Presentations.

Internal Audit Training

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

Transitions  Animations  Slide Show  Review  View

LI

SQF CODE
Internal Audit Training

U
SQF CODE
Internal Audit Training

HACCP Training

3 Training Guide - HACCP SQF Module (Read-Only)
ations  Slide Show  Review  View

i

SQF HACCP Training
Guide

SQF HACCP Training

Guide
[ L
n
Click to add notes
T R e
Slido 10193 Engiish (United States) v B2 © - —— — + ux B
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Introduction to the SOF Food Packaging Safety Management System
Training Modules

Training Presentations for Food Packaging Management System
Documents — System Elements and Good Manufacturing Practice
Documents for Module 13: Good Manufacturing for Production of Food
Packaging are provided. The presentations will introduce the SQF Food
Packaging Safety Management System Package to the management
team and explain how to start the process of implementing an SQF
compliant Food Packaging Safety Management System.

7 System Elements in SQF 9 Food Packaging Safety Management System Training Guide (Read-Only)
Transitions  Animations  Slide Show  Review  View

S Food Safety Management System for
Gelms by o Manufacture of Food Packaging
e Training Guide
SQF Code System Elements

Co
g IFSON
g WoE=
E e EDITIONY
g i—-"‘""’-
e g oo™
v oot
v
! ! @rmcr o
Food Safety Management System for Manufacture of Food Packaging Training Guide - SQF Code System Elements End
S Thank you for attending.
Slide 10f 47 _ English (United States) =Nows B 52 @ - — — + ux H

71 GMPs in SOF 9 Food Pockaging Safety Management System Training Guide (Read-Only)
Animations _Sfide Show _ Review  View

SQF Food Packaging Safety
Management System Training Guide
SQF Code Module 13: Good
Manufacturing Practices for
Production of Food Packaging

£ sqFEamons
o £V g —

Welcome to this training guide:
‘SQF Food Packaging Safety Management System Training Guide

of Food Packaging
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Additional Training & Auditor Documents

There are also sample documents including:

Sample Training Matrix

Sample Audit Form

Sample Corrective Action Request/Non-Conformance Forms

eee® MdH - = B Department - Example Training Matrix
Home Insert Page Layout Formulas Data Review  View
- X =— = T ting = — 5
e Calisto MT |[1a || A~ A = 5p General - Gondfonal Farmatting nsert Y-
. . = , Format as Table Delete - - Z
Paste u - v - A~ v v il Sort &
% BlI|yu v > - BE 1 » Cell Styles = Format * #*  TFiler
AZ - fx v
A B (4 D E F & H 1 K L L N o P [+} R s
1 Department Training Matrix 7th FEBRUARY 2021
2
3 [Training Required
4 |Training Not Required
5 [Training Completed
o
I
Iy
&
‘(‘Q ,sf
Rys
3
&
6
7 CCP Procedural Training OPRP Training
: E'“"':"“ Name | Surname | Department | Posion | CcP1 | ccP2 | cP3 | cPa | ces | oPRe1 | OPRPZ | pRe1 | PRe2 | eP3 | Pmea | eRPS | PRP6 | PRPT
code
0001 A | senson | Production | “roduction | g @ El @ 2} @ El @ =} 2 El a =} 2
9 Supervisor
r =
0002 B lenson | production | ™" 2} @ @ @ @ @ = 2}
0 Operator
4
0003 C Jenson Processing Process 1) = =1 B = =1 1) = =\ = =
1 Operator
0004 D Jenson | Production | 20! El a =} 2
12 Operator
r Loading
0005 E | Jemson | Warehouse B = ] B B = L} B B B ] El B B
PE] Operator
I Checking
0006 F Jenson Goods In = B = =\ = =
1 Operator
0007 G lenson | General Geaning El @ @ El El El B B
15 Operator
r
0008 H Jenson | Dispateh Dispateh a2 2| 2| @ o 2| 2] @ o a2 2] @ o a2
16 Supervisor
4
Laboratory -
17 0009 Jenson Quality Technician 1) = =1 = =\ = =
18
4 b | BigColumns = SmallColumns = Sheet2 | Sheet3 | +
Ready e m— + 100%

File Home Insert Draw Design Layout References Mailings Review View Help #& 2

Area of Audit: | Mixing Room Scoring System

Responsible Andy Manager Unacceptable - Immediate

Manager: Attention

2:::::;':,: Andy Supervisor 2| Poor- Urgent Attention

Date of Audit: | 22/1/21 3| Average- Improvement
Neaded

Auditor Name: | Andy Auditor 4| Good - Improvement Possible

Auditor Ty Fudiver 5|  Nolmprovement Possible

Personal Hyglene Score Comments

Overalls/coats 4

Haimets/beard snoods 4

Jewelry 5

Shoes 4

Handwashing 4| Blue towel would be better

Structure Hygiene Score Comments

walls 4

Floar 4

Drains 4

Ceiling 2

Waste Disposal Score Comments

Bins clean 4

Timely removal of waste 4

Pest Control Score Comments

Curtains 0

EFK's / insestocutors 3 |NoEFK

Baits/traps N/A

N /Minor Damage Score Comment:

Curtains 4

Lights 4

Doors 2| Door handle missing

d by: Quality Manager

orized By: General Manager

Pagelof3 32words L[5 O, Focus - 1 + 60%
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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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Workbook Guidance - Senior Management Implementation

The Workbook includes Senior Management Implementation Checklists
and Guidance that help establish fundamental documents. Following the
Senior Management Input there is guidance for the implementation of
the documentation supplied in the package.

An SOF Implementation Plan is provided and can be used to plan the
development of your SOF Food Packaging Safety Management System
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Start-Up Guide

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.

Free Online Technical Support

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 Food Packaging
Safety Management System until you achieve certification.

Click here to order the SOF Code Edition 9 compliant IFSON SOF
Food Packaging Safety Management System Implementation

Package
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