SQF Code Food Safety Management System Start-Up Guide
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Welcome to the IFSQN SQF Food Packaging Safety Management

System Package Start Up Guide which will guide you through the
contents of the package.

The IFSQN SQF Food Packaging Safety Management System Package
includes:

v" A comprehensive set of editable Food Packaging Safety
Management System Procedures in Microsoft Word format
compliant with SQF Code Edition 9 System Elements

v" A comprehensive set of editable Good Manufacturing Practice
Documents in Microsoft Word format compliant with SQF Code
Edition 9 Module 13: Good Manufacturing for Production of Food
Packaging

v A range of 60 easy to use Record Templates

v Additional HACCP Assistance including the Packaging Food
Safety Planner - HACCP Calculator

v' SQF Food Packaging Safety Management System Training
Modules
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v" Internal Auditor Training

v' HACCP Training

v' Sample Verification and Validation Record Templates

v Other Supplementary Documents and Management Tools

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

Name ~  Date Modified Size Kind
> Food Packaging Management System Documents 12:43 - Folder
> FPSMS Record Templates 09:25 - Folder
4 Good Manufacturing Practices 12:23 -- Folder
= SQF 9 Food Packaging Safety Management System Start Up Guide.pdf 22/02/2020 5.3 MB PDF Document
> SQF Project 12:56 -- Folder

Your first job is to obtain your own copy of the SQF Food Safety
Code: Manufacture of Food Packaging Edition 9 from the SQFI
website
(It is free to download)
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Workbook Guidance - Senior Management Implementation

The Workbook includes Senior Management Implementation Checklists
that establish your Food Packaging Safety Management System
fundamental documents including Food Safety Policies and Objectives.

Following the Senior Management Input there is guidance for the
implementation of the documentation supplied in the package.

=
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Next open the Training Sub-Folder

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.

v Y ¥ 3 System Elements in SQF 9 Food Packaging Safety Management System Training Guide (Read-Only)
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SQF Food Packaging Safety
Management System Training Guide
SQF Code Module 13: Good
Manufacturing Practices for
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Welcome 1o this training
SQF Food Packaging Safety Management System Training Guide
‘SQF Code Module 13: Good Manufacturing Practices for Production of Food Packaging
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The next folder to open is the Food Packaging Management System
Documents folder

The SQF Food Packaging Safety Management System Package
contains comprehensive editable System Elements Food Packaging
Safety Management procedure templates in Microsoft Word (US
English) format that form the foundations of your Food Packaging Safety
Management System so you don't have to spend 1,000's of hours writing
compliant procedures.

Name ~  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)
@ FS 2.1.1.1A 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 FS 2.1.1.2A 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)
B FS 2.1.1.3A Appendix Organizational Chart 08/01/2021 1.3 MB Micros...(.xlsx)
@ FS 2.1.1.3B Appendix Job Descriptions.docx 08/01/2021 48 KB Micros...[.docx)
@ 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)
@ FS 2.1.3 Complaint Management.docx 12/01/2021 31 KB Micros...(.docx)
B 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 3.5 MB PDF Document
@ FS 2.2.1 Food Packaging Safety Management System.docx 03/02/2021 52 KB Micros...(.docx)
@ FS 2.2.2 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 16/01/2021 38 KB Micros...(.docx)
B FS 2.3.2A Material Acceptance Record.xlsx 16/01/2021 19 KB Micros...(.xlsx)
@ FS 2.3.3 Contract Manufacturers.docx 16/01/2021 32 KB Micros...(.docx)
@ FS 2.3.4 Approved Supplier Program.docx 25/01/2021 40 KB Micros...(.docx)
@ FS 2.4.1 Food Legislation 25/01/2021 28 KB Micros...(.docx)
@ FS 2.4.2 Good Manufacturing Practices 03/02/2021 31 KB Micros...(.docx)
@ FS 2.4.3 Food Safety Plans 27/01/2021 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 31/01j2021 148 KB Micros...(.docx)
FS 2.4.5 Mon-Conforming Materials and Product.docx 31/01j/2021 30 KB Micros...(.docx)
FS 2.4.6 Product Rework.docx 31/01/2021 30 KB Micros...(.docx)
FS 2.4.7 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 29102020 128 KB Micros...(.docx)
FS 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...[.docx)
FS 2.5.5 Audits and Inspections Schedule 03/02/2021 17 KB Micros...(.xlsx)
FS 2.5.5 Internal Audits and Inspections.docx 31/01/2021 1.1 MB Micros...(.docx)

FS 2.6.1 Product Identification.docx

FS 2.6.2 Identification and Traceability System - Appendix.docx
FS 2.6.2 Product Traceability.docx

FS 2.6.3 Product Withdrawal and Recall.docx

FS 2.6.4 Crisis Management Planning.docx

FS 2.7.1 Food Defense Plan.docx

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.docx

FS 2.9 Training.docx

(022021 30 KB Micros...(.docx)
1/02/2021 25 KB Micros...(.docx)
1/02/2021 30 KB Micros...(.docx)
1/02/2021 42 KB Micros...(.docx)
61 KB Micros...(.docx)
171 KB Micros...(.docx)
37 KB Micros...[.xlsx)
434 KB Micros...(.docx)
28 KB Micros...(.xlsx)
44 KB Micros...(.docx)
33 KB Micros...(.docx)
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Documents include FS 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.

O | 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

Developing employee conﬁdence and mutual trust

& Dy reward sch | 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 in Food Safety Plans. Instructions and control

o) 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
i 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.

E Achievement of this policy involves all staff being individually responsible for the quality of their work
R resulting in a continual improvement culture and working envii for all. All I are pi
with the food packaging safety training necessary to enable them to perform their tasks and are responsible
~N 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
N Revision 0 31* December 2020

Owned by: General Manager
~N Authorized By: Managing Director
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Complimenting FS 2.1.3 Complaint Management Procedure, there is
an Annual Complaints Analyzer and Instructions
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There is also the FS 2.4.4 Advanced Laboratory Quality Manual
Sub-Folder

This sub-folder contains supplementary documentation to FS 2.4.4
Product Inspection including FS 2.4.4 Advanced Laboratory Quality
Manual which is based on ISO 17025 Requirements.

=
o
=
@

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 Daily 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

3

©®® M E v~ & & = B FS2.4.4Advanced Laboratory Quality Manual [Compatibility Mode] Q-
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The next folder to open is the FS 2.4.3 HACCP Supplement Sub-Folder

FS 2.4.3 HACCP Supplement

8= [0 ol EZEe v
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:
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* Packaging Food Safety Planner Inst...

==, {5

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

Packaging Food Safety Planner Instructions 2

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 Plan T

Document Reference Packaging Food Safety Planner Instructions 2

Revision 0 January 2021 f“\
Owned by: Tony_C
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The next main folder to open is the Good Manufacturing Practices
Folder

This folder contains Good Manufacturing Practice Documents for
Module 13: Good Manufacturing for Production of Food Packaging.

Name ~  Date Modified Size Kind
@ GMP 13.1 Site Location and Premises.docx Q3joz/z021 43 KB Micros...[.docx)
B GMP 13.1A Site Premises Plan.docx 01/02/2021 31 KB Micros...[.docx)
& GMP 13.2.1 Repairs and Maintenance.docx 03jo2/2021 34 KB Micros...[.docx)
@ GMP 13.2.2 Maintenance Staff and Contractors.docx 03/02/2021 32 KB Micros...[.docx)
B GMP 13.2.3 Calibration.docx 03/02/2021 30 KB Micros...[.docx)
@ GMP 13.2.4 Pest Prevention Q3j0z/z2021 34 KB Micros...[.docx)
B GMP 13.2.5 Cleaning and Sanitation.docx 03/02/2021 28 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 Q3joz/z021 28 KB Micros...[.docx)
B GMP 13.3.3A Protective Clothing 03/02/2021 30 KB Micros...[.docx)
& GMP 13.3.3B Jewelry Policy.docx 03jo2/2021 26 KB Micros...[.docx)
@ GMP 13.3.4 Visitors Q3/02/2021 29 KB Micros...[.docx)
& GMP 13.3.5 S1aff Amenities 03/02/2021 34 KB Micros...[.docx)
& GMP 13.4 Personnel Processing Practices Q3joz/z2021 38 KB Micros...[.docx)
B GMP 13.4B Manufacturing Process Flow.docx 03/02/2021 28 KB Micros...[.docx)
B GMP 13.4C First Ald - 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 289 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 Q3/02/2021 34 KB Micros...[.docx)
B GMP 13.6.2 Hazardous Chemical Storage.docx 03/02/2021 ZB KB Micros...[.docx)
& 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 037022021 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:

Good Manufacturing Practices for Production of Food Packaging

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
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There is also a Sub-Folder with Validation Record Samples

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...(.docx)
@ PRP Hygiene Policy Validation.docx 19 Feb 2020, 18:04 30 KB Micros...(.doex)
@ PRP Metal Detection Validation.docx 19 Feb 2020, 18:05 28 KB Micros...(.docx)
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Freshly Prepared Sandwich Packaging

i Step Number 1-10
i T Contamination of food packaging with broken Brittle
Material during operations
= Brittle Material minimization/ Brittle Material Breakage
Control Measure Procedure/ Brittle Material Protection/Brittle Material
i 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
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o Legislation 7
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