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The IFSQN are pleased to announce the launch of the latest SQF Food
Implementation Package. This IFSQN SQF Food Safety Management
System Implementation Package is an ideal package for organizations

looking to meet the requirements of the SQF Food Safety Code: Primary
Plant Production (Pre-processing of Plant Products)
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This IFSQN SQF Food Safety Management System Implementation
Package includes:

v' Food Safety Management System Procedures - A comprehensive
set of editable Food Safety Management System Procedures
written in Microsoft Word (US English) format that are compliant
with the SQF Food Safety Code: Primary Plant Production — System
Elements
Good Operating Practice Template Procedures - A comprehensive
set of editable Good Operating Practice Templates written in
Microsoft Word (US English) format that are compliant with the SQF
Food Safety Code Module 10: Good Operating Practices for Pre-
processing of Plant Products (Pack houses)
Food Safety Record Templates - A wide range of easy to use
Record Templates written in Microsoft Word (US English) format
Implementation Assistance - A range of tools including instructions,
training presentations, guidance and technical support
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Food Safety Management System Templates

These Food Safety Management System Templates match the clauses
of the SQF Code and comply with the System Elements section. 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.
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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 supplying 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
and objectives of the site and include those of the SQF Food Safety Code. Should the company be
reguired 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 pre-processing and handling of food products are subject to food
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.

Communication

The company has established and documented clear levels of communication for suppliers, contractors,
customers, food authorities and staff within the food safety quality management system. Detailed
communication arrangements and food safety communication responsibilities for all levels of
management are contained in the food safety manual.

Document Reference FS 2.2.1 Food Safety Management System
Revision 0 21% February 2022

Owned by: Quality Manager Il
Authorized By: General Manager \ o

- —— — + 100%

Page 10of 9 1564 Words HES

m
&
|

www.ifsgn.com



https://www.ifsqn.com/forum/index.php/store/category/12-sqf/
https://www.ifsqn.com/forum/index.php/store/category/12-sqf/
http://www.ifsqn.com/

SQF Food Safety Management System for Pre-processing of Plant Products

Brochure

anagement System Templates

Name

)

f o< S = = = = T = = T = = L= = ]

i i U

i M

=

A SQF Food Safety Management System Document List.docx
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. x|sx
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.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 Material & Produce Acceptance Record.xlsx
FS 2.3.3 Appendix - Contracted Arrangements.docx

FS 2.3.3A Supplier & Material Risk Assessment.xlsx

FS 2.3.3B Supplier Assessment Form.docx

FS 2.3.4 Approved Supplier Program.docx

FS 2.4.1 Food Legislation Compliance.docx

FS 2.4.2 Good Operating Practices.docx

FS 2.4.3 Food Safety Plans.docx

FS 2.4.3A Additional HACCP Tools

FS 2.4.4 Product Sampling, Inspection and Analysis.docx
FS 2.4.4A Laboratory Quality Manual.docx

FS 2.4.4B Product Sampling Supplementary Documents
FS 2.4.5 Contrel of Non-Conforming Materials and Product.docx
F5 2.4.5A Product Hold Label.docx

F5 2.4.6 Product Rework.docx

F5 2.4.7 Product Release.docx

FS 2.4.8 Environmental Monitoring.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 Appendix Batch Identification System.docx

FS 2.6.1 Appendix Label Retention and Check.docx

FS 2.6.1 Product Identification.docx

FS 2.6.1 Product Trace.docx

FS 2.6.2 Product Withdrawal and Recall.docx

FS 2.6.2A Recall Template.docx

FS 2.6.3 Crisis Management Planning.docx

FS 2.7.1 Food Defense Plan.docx

FS 2.7.1A Food Defense Threat Assessment.xlsx

F5 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.xlsx

FS 2.8.1B Allergen Clean Validation.docx

FS 2.8.1C Allergen Clean Verification.docx

FS 2.8.1D Color Coding Material & Produce Allergens USA.docx
FS 2.8.1D Colour Coding Material & Produce Allergens EU.docx
FS 2.8.1E Allergens.docx

FS 2.8.1F Allergen Management Records

FS 2.9 Training.docx

FS 2.9A Sample Work Instruction.docx

Date Modified

27 February 2022 at 13:08
17 February 2022 at 10:39
17 February 2022 at 10:40
17 February 2022 at 10:42
17 February 2022 at 10:43
17 February 2022 at 10:45
17 February 2022 at 10:51

17 February 2022 at 11:02
17 February 2022 at 11:17

17 February 2022 at 11:27

17 February 2022 at 11:29
17 February 2022 at 11:31

17 February 2022 at 11:31

27 June 2020 at 11:49

27 June 2020 at 11:59

27 February 2022 at 13:08
17 February 2022 at 11:43
19 February 2022 at 11:03
17 February 2022 at 12:11

19 February 2022 at 11:06
18 February 2022 at 11:08
17 February 2022 at 13:06
20 February 2022 at 11:22
20 February 2022 at 1212
27 February 2022 at 11:51

27 February 2022 at 11:50
20 February 2022 at 12:23
27 February 2022 at 11:44
Today at 09:42

Today at 09:29

22 February 2022 at 11:28
22 February 2022 at 11:28
22 February 2022 at 11:33
22 February 2022 at 11:53
9 November 2020 at 17:55
22 February 2022 at 11:55
22 February 2022 at 11:59
22 February 2022 at 12:02
22 February 2022 at 12114
22 February 2022 at 12:23
22 February 2022 at 12:24
22 February 2022 at 12:25
22 February 2022 at 12:25
22 February 2022 at 12:26
22 February 2022 at 12:26
27 February 2022 at 13:09
3 March 2022 at 12:08

27 February 2022 at 13:05
27 February 2022 at 13:06
22 February 2022 at 12:51
27 February 2022 at 13:06
27 February 2022 at 13:08
24 February 2022 at 10:33
27 February 2022 at 13:07
24 February 2022 at 10:40
24 February 2022 at 10:43
24 February 2022 at 10:45
24 February 2022 at 10:50
24 February 2022 at 12:22
24 February 2022 at 12:50
24 February 2022 at 13:11
24 February 2022 at 13:10
24 February 2022 at 13:07
24 February 2022 at 13:04
24 February 2022 at 12:51
25 February 2022 at 10:37
25 February 2022 at 10:39
25 February 2022 at 10:39

The documents are provided in Microsoft Word English (US) format and

are easily edited to suit your organization.
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Additional HACCP Tools

The main Food Safety Plan procedure is FS 2.4.3 Food Safety Plan (21
page HACCP procedural template).
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Food Safety Plans
Introduction
We are a leading food company committed to producing safe and legal products in line with legislation
and to improve our of hygiene, quality and safety in relation to both our product
range and the environment in which we manufacture these products. As part of this commitment, all
products and processes used in the manufacture of food products are subject to hazard analysis based
on the Codex Alimentarius HACCP principles and the requirements of SQF Food Safety Code: Food
Manufacturing.
The Food Safety Manual demonstrates due diligence of the in the effective pl.
and impl of the food safety management system. These documents are fully
supported by the completion of a Food Safety plan and 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. 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.
The Food Safety Management System is fully supported by d verification pr and
validation of the control measures/combination of control measures that are implemented through
good manufacturing practices (when applicable) or the Food Safety plan.
HACCP Application
The Company Food Safety System has been developed based on CODEX Recommended International
Code of Practice General Principles of Food Hygiene 2020 Edition - CHAPTER TWO - HAZARD ANALYSIS
AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND GUIDELINES FOR ITS APPLICATION - SECTION 3:
APPLICATION
3.1 Assemble HACCP Team and Identify Scope (Step 1)
3.2 Describe product (Step 2)
3.3 Identify intended use and users (Step 3)
3.4 Construct flow diagram (Step 4)
3.5 On-site confirmation of flow diagram (Step 5)
3.6 List all potential hazards that are likely to occur and associated with each step, conduct a hazard
analysis to identify the significant hazards, and consider any measures to control identified hazards (Step
6/ Principle 1)
3.7 Determine the Critical Control Points (Step 7/ Principle 2)
3.8 Establish validated critical limits for each CCP (Step 8/ Principle 3)
3.9 Establish a Monitoring System for Each CCP (Step 9/ Principle 4)
3.10 Establish corrective actions (Step 10/ Principle 5)
3.11 Validation of the HACCP Plan and Verification Procedures (Step 11/ Principle 6)
3.11.1 Validation of the HACCP Plan
Document Reference FS 2.4.3 Food =
Revision 0 21% February 2022 =N
Owned by: Quality Manager ‘ /
Authorized By: General Manager N 4
Page 1 of 21 6021 Words (RES = = - o— — + 100%

This is complimented by the HACCP Calculator, HACCP Calculator
Instructions, Supplementary HACCP Documents and a HACCP Training

Presentation.
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HACCP Calculator

The HACCP Calculator is a great management tool for developing Food

Safety Plans.
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10 ¥ e
1 AMF Delivery Bacteria [spore-forming) General 10.1 Premises - Exterior, Buildings, and Interior Storage 1-5°C N
1 3 3
12 1 AMF Delivery Bacteria (spore-forming) General 10.1 Premises - Exteriar, Buildings, and Interior Storage1-5°C 3 3
13 1 AMF Delivery Bacteria [spore-forming) General ,, and Interior Storage 1-5°C 3 3 ¥
14 1 AMF Delivery Bacteria [spore-forming) General , and Interior Storage 1-5°C 3 3 N
15 1 AMF Delivery Bacteria (spore-forming) General , and Interior Storage1-5°C 3 3 ¥
16 1 AMF Delivery Bacteria [spore-forming) General ,, and Interior Storage 1-5°C 2 2 4
17 1 AMF Delivery Bacteria [spore-forming) General , and Interior Storage1-5°C 1 1 1
18 1 AMF Delivery Bacteria (spore-forming) General , and Interior Storage1-5°C 3 2 6
19 1 AMF Delivery Bacteria [spore-forming) General ,, and Interior Storage 1-5°C 3 1 3
0 1 “AMF Delivery Bacteria (spore-forming] General , and Interior Storage1-5°C 3 2 3
21 1 AMF Delivery Bacteria [spore-forming) General ., and Interior Storage 1-5°C 2 3 [
22 2 SMP Delivery Bacteria [spore-forming) General ,, and Interior Storage 1-5°C 2 3 [
bE] 2 SMP Delivery Bacteria (spore-forming) General , and Interior Storage1-5°C F 3 6
24 2 SMP Delivery Bacteria [spore-forming) General ,, and Interior Storage 1-5°C 1 3 3
25 2 SMP Delivery Bacteria [spore-forming) General . and Interior Storage1-5°C 3 1 3
6 2 SMP Delivery Bacteria (spore-forming) General , and Interior Storage1-5°C 1 3 3
27 2 SMP Delivery Bacteria [spore-forming) General ,, and Interior Storage 1-5°C 2 2 4
28 2 SMP Delivery Bacteria (spore-forming) General , and Interior Storage 1-5°C 1 1 1
29 2 SMP Delivery Bacteria [spore-forming) General ., and Interior Storage 1-5°C 3 3
30 2 SMP Delivery Bacteria [spore-forming) General ,, and Interior Storage 1-5°C 3 1 3
E1] 2 SMP Delivery Bacteria (spore-forming] General , and Interior Storage1-5°C 3 2 [
32 2 SMP Delivery Bacteria [spore-forming) General ;, and Interior Storage 1-5°C 3 3
33 3 WMP Delivery Bacteria [spore-forming) General ,, and Interior Storage 1-5°C 3 3
34 3 WMP Delivery Bacteria (spore-forming) General , and Interior Storage1-5°C ) 3 5
ES 3 WMP Delivery Bacteria [spore-forming) General ,, and Interior Storage 1-5°C 3 3
36 3 WMP Delivery Bacteria [spore-forming) General . and Interior Storage1-5°C 3 1 3
37 3 WMP Delivery Bacteria (spore-forming] General , and Interior Storage1-5°C 1 3 3
38 3 WMP Delivery Bacteria [spore-forming) General ,, and Interior Storage 1-5°C 2 2 4
39 3 WMP Delivery ‘Bacteria [spore-farming) General , and Interior Storage1-5°C 1 1 1
4 » \CCP Calculator HACGP Plan HACCP Validation Good Operating Practices Control Measures Product Description Hazard List Hazard Table Hazard Analys ar
Ready - —— — + 100%

The HACCP Calculator demonstrates the logical decisions you have
made in developing your Food Safety (HACCP) Plans.
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HACCP Calculator Instructions

The HACCP Calculator Instructions are a step by step guidance to
developing your Food Safety (HACCP) Plans using the SQF HACCP
Calculator.

4 HACCP Calculator Instruction CODEX 2022 SQF 9
Animations Slide Show Review View
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HACCP Training

A HACCP Training PowerPoint Presentation which is supplied to train
your food safety team in the preliminary steps to a Hazard analysis, and
the principles of HACCP as per the requirements of CODEX
Recommended International Code of Practice General Principles of
Food Hygiene (2020) Chapter Two HAZARD ANALYSIS AND CRITICAL

CONTROL POINT (HACCP) SYSTEM AND GUIDELINES FOR ITS
APPLICATION.

3 Training Guide - HACCP SQF Module (Read-Only) > ©-

&+ Share ~

SQF HACCP Training
Guide

Click to add notes
RS MRS

Slide 10193  English (United States)

T HACCP Calculator Instruction CODEX 2022 SQF 9
ations Slide Show Review  View

Internau‘vonal
ternational

=tows Wcommenss 2 52 @ - —— —— + 1% B3

Slide 27 of 46 English (United Kingdom)

The HACCP Calculator, Instructions and HACCP Training include the
new Decision Tree agreed by the Codex Committee on Food Hygiene in
March 2022.
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Additional HACCP Documents

There are also supplementary documents and examples that you might
find useful when implementing your Food Safety Plans
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Allergen Management Assistance

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

ma - B FS 2.8.1 Allergen Management [Compatibility Mode]
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Allergen Management Allergen Management

Identification of Produce and Materials with Allergen Content/Possible Allergen Content Identification of Products Containing Allergens and Possibly Containing Allergens

Suppliers are required to supply detailed ions which are used hich produce and The food safety team using authorized product recipes copy across the produce and material

materials are allergenic or may be allergenic. The Quality Manager is responsible for maintaining a file of information to summarize the finished product allergen content list based on information provided by

all the relevant documents including produce and material specifications. The food safety team analyze suppliers.

the information given and summarize the produce and material allergen content list.

R N i S
e e [
e —— B - o B (=1} =
Generating a Finished Product Allergen Summary

Identifications of Suppliers where Produce and materials Supplied are at Risk from Allergen Cross- . .

Contamination The finished product allergen content lst is summarized to show the allergen content in finished

== products, possible allergen content in finished products and finished products which are meant to be

Possible allergen content and/or the presence of unintentional allergen content by cross-contamination allesgen free and are therefoce high risk.

must be determined and reported by all Suppliers.

e i
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The following colors identify allergens on site

d Fish

Crustacean Shellfish

Soybeans
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SQF Food Safety Management System for Pre-processing of Plant Products
Brochure

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.

@00 M E v+ & B 3 FS24.4ALaboratory Quality Manual [Compatibility Mode] Q~
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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.
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The Laboratory Quality Manual will prove very useful to Laboratories that

are new to the requirements of ISO/IEC 17025.

4 Product Sampling, Inspecti
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Product Sampling, Inspection and Analysis Product Sampling, Inspection and Analysis
Introduction 5 I of products ied out ta ensure that they ly with the relevant product
" sensory attributes agreed with the customer and are carried out by trained personnel in accordance with
The company has a policy of providing sufficient resources to ensure that the Laboratory staff, procedures and established methods or as specified by the customer.
- facilities meet the principles of the ISO 17025:2005. These requirements include where appropriate control
over the design of drainage and ventilation systems, access and security of the Laboratory, movement of It s the responsibility of all Labaratory staff to familiarize themselves with the contents of the Laboratory
- personnel, protective clothing, the process of obtaining samples and disposal of Laboratory waste. ity Wiaeual and somphy with Laboratony policies, pracedures and test methods,
i The L‘“mx“?w Quality Manual and corresponding Product Fan(ru\ Plans, Food Sa'ﬂ‘f PIE,"S and Primary responsibility for the Laboratory lies with the Laboratory Supervisor, who reports directly to the
Test/inspection Schedules describe the methods, responsibility and criteria for sampling, inspecting and/or Qualty Manager.
analyzing materials, work in progress and finished product. Procedures ensure that inspections and analyses :
are completed at regular intervals as required and to agreed specification and legal requirements and that raw Laboratory Organization
B materials, work n process and finished products camply with the relevant specification, regulatory Aborately Creaniiation
i requirements and are true to label. The Laboratory is included in the Quality Organogram. Clear lines of
reporting are defined and nominated deputies included.
Pr Inspection and
o . ) Laboratory Personnel Requirements Policy
It is company policy that the Laboratory ystem that meets the of the IS0 17025 —_—
= standard and reflects the competence of the Laboratory to existing customers, potential customers, and 1t policy to se only staff who are employed by, or under contract o, the company. Sufficient staff is
~ ndependent authorides. provided to carry out analysis and s er the testing and i Staffs are
trained in skills specific to the job and receive in-post training which is reviewed annually.
i Onsite e conducting chemical and jiological analy located away from any food P ! P i v
it processing or handling activity and are restricted to only to authorized personnel. Training in sampling and test methods is provided to all staff involved in environment monitoring and in
= i sampling and testing of raw materials, packaging, work-In-progress, and finished produts.
The Laboratory Management are directly responsible providing organization and support, equipment and
X facilities, and training and education of all employees and that appropriate resources are available to carry out Records of staff qualifications and training are retained in personnel iles
i work as per the testing schedules.
E 3 . o Housekeeping
Methodology used, qualifications, training, and screening of personnel engaged in testing are all documented
in the Laboratory procedures manual. Activities include chemical analysis, microbiological contamination The Lab cleaned on regular b of cleaning schedules are retained and recorded In the
surveillance, environmental sampling and pathogen reporting. Standard tests are specified in the Industry Laboratory Procedures Manual. Procedures for the cleaning of laboratery benching and equipment are
B Code of Practice or are International Standard Methods., Sampling methods and testing procedures ensure detalled In the Laboratory Procedures Manual.
that the results reported are representative of the process batch and ensure that process controls are
: maintained to meet specification and formulation. Laboratory Emironment
g boratory Environment
B Provisions are made to isolate and contain all hazardous laboratory waste held on the premises and manage it The laboratories are clean and well It to ensure no source of excessive or unusual Microbial contamination is
separately from food waste. Lal are ata minimum drains that service introduced. Adequate bench and storage space is furnished consistent with the type and volume of work. The
& food processing and handling areas. relevant containment facility is available to protect the work and worker from potential release of aerosols
I ) ; ) 3 ) containing microorganisms or hazardous chemicals. If major building, renovation, repair or dirty work is
R Retention samples, if required by customers or regulations, are stored according to the specified storage necessary in the laboratories activities are terminated until the work is completed. Access to the Laboratory
<onditions for the product and maintained for the stated shelf-Ife of the product. areas s restricted to authorized staf o those accompanied by themn.
Document Reference FS 2.4.4 Product Sampling, Inspection and Analysis Document Reference FS 2.4.4 Product Sampling, Inspection and Analysis
~ Revision 0 21% February 2022 Revision 0 21% February 2022
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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 Packer Sample Plan.docx

LABR 006 QA Sample Plan.docx

LABR 007 Factory Sample Plan.docx
LABR 007 Factory Sample Plan.xlsx

LABR 008 Daily Balance Calibration Sheet.docx
LABR 0089 Laboratory Exception Report.docx

LABR 010 QC Online Check Sheet.docx

LPOL 001 Laboratory Quality Policy.docx
LPFRO 001 Laboratory Operating Procedure for the Autoclave.docx
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The package contains documentation and tools that supplement FS

Brochure

Product Development Assistance

2.3.1 Product Development:

B FS 2.3.1 Product Development [Compatibility Mode]
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Product Development Product Development
Introduction The Senior team conduct jiews at specifi review meetings. The
i Senior Management team consider the site capability to meet the customer, statutory and regulatory
The company has established, documented and implemented a procedure for product development requirements where applicable with the current resources available. Requirements related to the
x which is maintained in order to meet the requi of the Food Safety product as specified by the customer, including the requirements for delivery and those not stated by
the customer but necessary for specified or intended use are determined.
" Scope
Customer technical requirements, where specified, are contained in the Customer Codes of Practice or
2 The scope of the procedure for development includes all products handled on site and activities Product Specifications which are used by the Quality Manager to determine the process, test conditions
conducted on site. Products are developed by authorized development personnel to ensure that they and regimes for each product. Details of the required verification, validation, monitoring, measurement,
meet the intended use inspection and test activities specific to the product and the criteria for product acceptance are
Ik documented in the product specification and authorized by both the customer and the Quality Manager
Should the site be required to outsource any process that may affect product conformity to the defined prior to operations. The Quality Manager then issues a product specific pre-process specification to all
e standards then the site will the product process. i i i and the Laboratory. In the absence of
i perati ill follow the standard i d testing regimes.
Procedure
When special procedures are introduced, new operational records are developed, established and
o Al design and ctivities dinated team and maintained to log failures and corrective actions taken. The result of this review is recorded and actions
has overall for all design and onsite. included in the design and development plan.
: The development team are responsible for planning, identifying inputs, generating outputs, reviewing New Plant and Equipment
o and verifying the design and development process. Each stage of the process is documented by the New
Product Development Manager as they follow the NPD Plan generated. New Plant and Equipment requirements are authorized by the General Manager. The Maintenance
= Manager is responsible for sourcing new Plant and Equipment and the Senior Management Team
The development team identify the design and development inputs by completing a Product including the Product Development Manager and Quality Manager approved the equipment meets
% Development Brief (NPD 002) quality, food safety and hygiene requirements. It is company policy that all new plant and equipment
meets relevant legislation and also in the European Union bears a CE marking. The Maintenance
g At this stage, the development team will carry out a risk assessment to ensure that the intended Manager ensures that all plant and equipment is supplied with a Certificate of Conformity confirming it
product does not jeopardise factory operations. The development team are responsible for ensuring is fit for purpose (Suitable for use in a Food Environment). The Maintenance Manager is responsible for
= that the process flows for all new processes are designed to ensure that product is pre-processed and the installation and of new plant and in a hygienic and controlled manner
handled according to approved product d to prevent i such that it does not represent a risk to product. The Quality Manager is responsible for approving the
2 The team will take into possible all nd and ion of release of new Plant and Equipment for shelf e trials and then production.
I products and how these materials will be handled to ensure food quality, safety and legality are
2 maintained. For Id preserved products including organic, GMO, and certified origin, the product Product/Shelf Life Trials
I: development team carry out a risk assessment of the raw material/ produce to identify routes of
8 inati firm compliance with speci throughout the purchasing and supply chain. The team co-ordinate proving trials and confi ble quality, shelf life and transit
5 The appropriate procedures are then applied to handling raw materials, produce, intermediate product stability of the product. Correct processing and packing equi is confirmed. Shelf lfe is
R and end product to prevent cross-contamination and preserve the identity status of the product. established, taking into account the product, any additions (such as dressings) packaging, factory
i and ditions.
o Where packaging materials pose a product safety risk, special handling procedures are introduced to
Ik prevent product contamination or spoilage. Shelf life trials use documented protocols as per customer codes of practice or where not specified as
" per standard company criteria.
8 Document Reference FS 2.3.1 Product Development Document Reference FS 2.3.1 Product Development
= Revision 0 21* February 2022 Revision 0 21* February 2022
L Owned by: Product Development Manager y Owned by: Product Development Manager
; Authorized By: Quality Manager - Authorized By: Quality Manager
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fi Product Development Plan
. Stage Responsibility Date Signed
il STAGE 1: Product Brief
il - Product Brief supplied to NPD
i - Critical path generation
il STAGE Complete & Authority to Move to Next Stage Yes/No Date signed
Il Development Manager
E
i Stage Responsibility Date Signed
o STAGE 2: Kitchen work stage
- - Specification Requested
= - Preliminary Specification Checked and signed off
o - Raw Material evaluated by Quality against the Spec
Ef - Initial Product costing done
~ Document Reference Product Development Plan NPD 001
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Assistance with Supplier Risk Assessment

The package contains documentation and tools that supplement FS
2.3.3 Approved Supplier Program:

FS 2.3.4 Approved Supplier Program [Compatibility Mode]
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Approved Supplier Program Approved Supplier Program
Introduction New materials, products, services and suppliers are initially selected by the Purchasing Mxnxgy, who is
W responsible for selection of vendors and subcontractors, and for negotiating supply contra
The company has established and implemented procedures for selecting, evaluating, approving, and selecting a new material, product, service or supplier the Planning Manager requests. appmv:l Imm the
i monitoring suppliers in order to ensure all purchased materials conform to agreed specifications in Quality Manager.

order that the safety of the finished product is not compromised.
‘The new material, product, service or supplier is assessed by the food safety team then approved by the

Scope Quality Manager prior to supply. Criteria for selection, evaluation and approval of suppliers are
i recorded.
The scope of the procedure for supplier approval includes all purchasing activities that have an impact
on the Food Safety Management System including Food Fraud Prevention and Food Defense: A documented risk analysis of each raw group of raw
X requirements. identify potential risks to product safety, integrity, legality and quality is carried out by the Fuud Safety
‘Team taking into account the potential for:
i Procedure
i ¥ Microbiological contamination
i The Purchasing Department or nominated individuals purchase materials, products and services in v Chemical contamination
il accordance with the company purchasing procedures. This ensures that all purchases that can have an ¥ Physical contamination
o impact on customer, food safety and legislation are d from an ¥ Allergens and possible allergen cantamination
approved supplier. Only in exceptional circumstances under concession from the Quality Manager can a ¥ Possible substitution or fraud
N non-approved supplier be used. In this situation, the Quality Manager distributes an extraordinary test ¥ Effect on product quality
and inspection schedule for the material, product or service. Authority to purchase outside of these
b procedures can only be authorized by the Quality Manager in writing. Consi ion s given to i ofa i to the quality of the final product. The
results of the risk analysis dictate the criteria for supplier assurance, testing and acceptance of raw
4 Initially suppliers are used because of their historic service record including Performance, Customer materials/products and pracedures for supplier mommnng All risk assessments are reviewed when
Price. This the foran list. With the ofa there 'ges to materials and at a
a controlled approved supplier list, sunnllers who do not reliably achieve specification are either delisted
or if critical to the business, are given to become reliable. ippliers are only
@ ‘added to the list following successful sampling and technical approval. Customers can add a nominated

supplier to the list. This nomination may be overruled where product safety could be jeapardized

Materials, Products and Services can only be purchased using the Approved Supplier List. Orders for
3 materials, chemicals, packaging and products are raised and consignments of approved materials are
called off fram approved suppliers against planned praduct order requirements.

The Approved Supplier List is maintained by the Quality Manager and includes details of the material,
m product or service the supplier is approved to supply. Suppliers can only be added to this list after
passing through the Supplier Approval procedure.

Suppliers can be delisted following supplier audits or poor service levels. Rejected suppliers are kept on
the supplier data as delisted in order to help identify delisted suppliers reapplying for inclusion.
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Including FS 2.3.4A Supplier & Material Risk Assessment Template:
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1 Supplier & Material/Product Risk Calculator
2
Risk
, s Supplier Category Rating Severity of Risk Seore Rating ‘What should 1 do?
4 5 RTE injurios z Extrome Ciose Survelliance of Suppller and Material Required
s @ Troated ProducaHigh Risk Service Major - sarious injury, axtansive njuries. 16-20 High Supplier and Material/Service Monitoring Required
6 3 ackaging Moderato - 9-15 Moderata Waterialfservice Monltoring Required
7 2 Non-Contact Packaging/Medium Risk Servica Minor - first aid traatment required <5 Low Prerequisites on Goods In/Service Provision Sufficent
& 1 Low Risk Servico Winor - no Injuries.
s
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fonf 1 < Supplier Control Measures Required
1n erel t 2| FsMA supply Chain
Supplier fals/Product Service et comrtee | ! & featirea?
Mater uct e Current Controls in 3 g
Supplier Supplier Category identlty the Risks Primary Control Secondary Contral
L, Number Supplied G Place e ot e
1 1 A Lettuce RTE Produce Salmonella Present | Not Further Processedon Site | 5 5 Yes Supplier Aucit every & months Positive Release by Site prior to Use
2 3 Tomatoes Protuce to be Treated Salmonella Present FurherProcessedonSite | 4 4 15 | Mo-OnSeProtess | e uditevery 12months | Certfication to GFSI Aparoved Standard
1 Control - Cooking
5 3 c Diced carrots for cooking | _ Contract Pre-processing Salmonella Present __|Further Processed by Custome] @ ] 16 Supplier Autt every 12 months | Cerlficate of Analyls with each Delvery |
1 a [ Prepared salad be Treated Salmonella Present her Processed on Site a ] 5 1 = Yes Supplier Audit every 6 months | Centification to GFSI
w[ s E Packing of RTE Letiuce High Risk Service. Forelgn Bodies None Currently 5 a 1 No Certification to GF Supplier Audit every 12 months
15 [ ¥ Plastlc Wrap Contact Packaging. Vaasts & Molds None Currently 1 1 No Supplier i Supply to Contract Specification
1 7 g Caraboard Box Non Contact Packaging Foreign Badies None Currently 1 5 No ‘Supply to Contract Specification Supplier Assura
w0 ® H Pest Control Medium Risk service Forelan Badies (0 access to Production Fadlitd 1 5 No Sunoly to Contract Soecfication Suoolier Assurance Ouestionnaire.
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Assistance with Food Defense Assessment

The package contains a Food Defense Threat Assessment Template to

supplement FS 2.7.1 Food Defense

M FS 2.7 Food Defense Plan [Compatibility Mode]

Plan procedure.

@

Design Layout References Mailings  Review  View &* Share ~
ol - A 5
. . (Al ar | -|[Ap] | [(=]- A
[ Calibri (Bady) 1 LIk JRNES ] AaBbCcDd  AaBbCcDd  AaBbCcDd AaBbCDAE | AaBbCeDd || )
Paste B I U|~abe X, x? - &AL 4 . . Heading 1 Heading 3 Heading 4 Heading & Normal Subtitle Styles
e Pane
~ 0%, 1, 2 3, 4,5, 6,7, 8,8 10,1, 12 |8 19
Food Defense Plan Food Defense Plan
The Vulnerability Assessment and subsequent Food Defense Plans are documented in FS 2.7.1A Food There is then a Risk Assessment considering the Likelihood,/Vulnerability to Threat and the Impact
Defense Threat Assessment: resulting in a Threat Risk Rating:
R o s e B
= T —
Ty (RO o p——
: - - 5| reet o sy | At iy | Baatwoos | S v
FS 2.7.1A Food Defense Threat Assessment summarizes the Assessment Number, Threat Category, Based on the findings from the Threat Risk Rating, the Crisis Management Team identify and implement
Details of Potential Risk and Current Controls in Place: Food Defense Mitigation Plan including Primary and Secondary Control Measures Required to minimize
the risk of the threat:
e
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Detaits Potential Risk Current Controlsn | e rabilty to Impact y Secondary Control
Number Place
4 Threat
Supplier
e for possible
' Materal/Produce Supply Asuurance/Secure 3 L 2 locks andfor alarms are installed ‘ampering
5 Deliveries
N ustae elnerabitey Outsie Physial B B B Plant baundaries are ciear and secured to | Outside storage on the premises is protected
6 Security Measures nt from access
Regularly check the inventory of finished
3 storage storage Security 3 3 9 s restricted
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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.
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Food Fraud Food Fraud
Introduction Note: Food Fraud Initiative at Michigan State University (MSU) httpy//foodfraud.msu.edu. provides free on -
I line training for sites and auditors on food fraud called Massive Open On-line Courses or MOOCs. Other
i \pany blished dure to Identifying the resources that could be considered include Vulnerability Assessment Assistance Information:
organization's wulnerability to food fraud.
SSAFE Food Fraud tool
i scope A food fraud vulnerability assessment tool that companies can use free-of-charge. The tool is a first-ofits-
kind solution to help companies fight food fraud and give consumers greater confidence in the safety and
The scope of the food fraud risk assessment and prevention procedures’ covers the susceptibility to integrity of their food.
b il or product i ling/mi dilution,
, diversion or The tool will support the food industry in preparing for new GFSI** requirements that require for GFSI
. certified food companies to undertake food fraud vulnerability assessments and develop contral plans to
Food Fraud Team reduce risks.
i [ —— dssafe-food-traud-tooLhtml
The food fraud risk assessment and prevention procedures are developed and maintained by the Food
o Fraud Team. The Food Fraud Team includes members from purchasing, logistics management, operations, ENMAlert - GMA + Battelle Partnership
quality and the sal Al team members are trained in product fraud r GMA and Battelle have partnered to provide EMAlert, a secure, comprehensive and intuitive software tool
=) and mitigation techniques. that enables food manufacturers to rapidly analyze and understand EMA vulnerabilities. EMAlert produces
ity resuits, allowing for the prioriti f mitigation efforts assoclated with EMA
oy Food Fraud Details threats.
— Name Job Title: of Training Date hitps://emalert.org/About/Overview
B Purchasing
Team Leader Manager FDA Food Defense Programs?
s Togistic FDA conducts vulnerability assessments (VA) on food systems to identify, quantify and prioritize (or rank)
Team Member Manager the ulnerabilities in a system.
i hitps:/, hts
Team Member Warehouse
i Manager
I Team Member Operations
o Manager
o Quality
lix Team Member Manager Data Sourcing
Team Member M::"“ ' Processes are put in place to access information on historical and developing threats which may present a
= age! tisk of material or product fraud including trade associations, government sources and technical resource
o The Food Fraud Team Leader is the Purchasing Manager and Senior Management Representative in the centers, The Food Fraud Team members from purchasing, ngrsm: m'n'gemem',mhmﬂ" Ofieraticns,
& team quality and the sales are allocated and report in
I : to the team. The Food Fraud Team member relevant i tothe d products
m d tion or ion, economic factors such as cost of the
iy ease of access to i hrough the supply chain, ication of
. routine testing to identify adulterants and nature of the raw material/products.
& Document Reference FS 2.7.2 Food Fraud Document Reference FS 2.7.2 Food Fraud
it Revision 0_21% February 2022 Revision 0_21% February 2022
m Owned by: Quality Manager Owned by: Quality Manager
li Authorized By: Purchasing Manager - Authorized By: Purchasing Manager _
Page 10of 8 1300 Words English (US) ) = —— 100%

FS 2.7.2A Food

Paste B 1 Y. A e NI Congtonsl Format insart Dwlete =
Format - Formatting 25 Tadle P ce
6 fr lettuce v
A . < ° G s [ . " ~ o » a »

, Avallability - ¢.g. 3 poor

s e roductor Matarl Crtagory Rating

‘ VY N oo 3 o Tl W e 5Ot O SO bl ed by roguory v s ST & oG oS T s oy eine M o e
? 105 1P e ot o e e R e T ot e e 300 i o 1SS 1o T oy e e e B

. Viim 3ot a1 Ty B S9N o 857 6 e o g e matersh e pvrmed

s TS iRl 5 e et for nion o 6uheon Fowever 3¢ sty be ey e o aton e vatae

10 o o et e e o o e ] 5 e gt o food

[EO——r—— Fp— i g
s
e
po— cvtenrot | i | e e | et wsg| Mot [E— [RST [ET [r—— V.
— ooy Preimio [ipctiveg frvirvng iy P e bert | o | Comrnsns | g piesy i ot
provieny poielen [frbunsd
1 Purchases Produce. Organk Carrots. Suppber Barry C - indla. o anth & s ’ s E £ Raw material testing.
e = = e i
B [ e Sty - B B
o 1 [Sr— et o o] s . B QT e~
ol * oot [ [———— T - s s B = [ree———
ol * Purchased Contact Packaging Suind Tray FoosPac - Germany oty o, 3 3 2 s . Supoy chain austs
D [rom— ot e - Tomocow [y s 2 s 2 o s
oo e T oo Cr e
ol 7 e [ . . . ' B
- ) ‘Certficates of analyss from raw material
n| 8| omnrecmmonn | owsee sy s s B s pic
o vs
[ [T [ J— B e s . s u . [ —
i
s iy
R e [r— > sy . v s B s TR
e
FR — i o o | comonmetum o
» —
o] [ ——
3 2 Market. place Finisted Product Misiabedng/Misbeanding. in Market Place ° ° Suppllers
< Fooa Weasures | Duta Review | Oion o |+

+ 0ox

www.ifsgn.com



https://www.ifsqn.com/forum/index.php/store/category/12-sqf/
https://www.ifsqn.com/forum/index.php/store/category/12-sqf/
http://www.ifsqn.com/

SQF Food Safety Management System for Pre-processing of Plant Products
Brochure

Good Operating Practice Templates

Editable Good Operating Practice Templates are provided. They comply
with and match the clauses of the SQF Food Safety Code Module 10:
Good Operating Practices for Pre-processing of Plant Products. The
Templates match the clauses of the SQF Code and are as follows:

GOP 10.1 Premises - Exterior Buildings and Interior

GOP 10.1A Site Premises Plan

GOP 10.2.1 Equipment and Utensils

GOP 10.2.2 Maintenance and Repairs

GOP 10.2.3 Maintenance Staff and Contractors

GOP 10.2.4 Calibration

GOP 10.3.1 Pest Prevention

GOP 10.3.2 Cleaning and Sanitation

GOP 10.4 Hygiene Policy

GOP 10.4 Personnel Practices and Welfare

GOP 10.4.3A Protective Clothing Risk Assessment

GOP 10.5.1 Product Handling Practices

GOP 10.5.1 High-Risk High-Care Processes - Optional Extra
GOP 10.5.1A Personnel High Risk Hygiene Barrier - Optional Extra
GOP 10.5.2 Control of Foreign Matter Contamination

GOP 10.5.2A Glass Policy

GOP 10.5.2B Control of Brittle Materials

GOP 10.5.2C Glass & Brittle Material Breakage Procedure
GOP 10.5.2D Control of Knives

GOP 10.5.3 Detection of Foreign Objects

GOP 10.5.4 Unloading, Loading and Transport Practices
GOP 10.6 Water, Ice and Air Supply including:

GOP 10.7 Storage

GOP 10.8 Chemical Control

GOP 10.9 Waste Disposal
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FSMS Record Templates

A range of easy to use food safety record templates are included:

emplates
55 [= 00 |IOll| | 328 ~
Name ~  Date Modified Size Kind

@ | FSR Glass and Brittle Plastic Register.docx 19/05/2021 33 KB Microsoft Wor...cument {.docx)
@  FSR Goods In Inspection Record.docx 19/05/2021 26 KB Microsoft Wor...cument (.docx)
@ FSR Goods In QA Clearance Label.docx 19/05/2021 16 KB Microsoft Wor...cument (.docx)
@ FSR GOP Audit Checklist.docx 27/02/2022 41 KB Microsoft Wor...cument (.docx)
@ | FSR Hygiene Policy St...f Training Record.docx 19/05/2021 26 KB Microsoft Wor...cument {.docx)
@ FSR Internal Audit Corr...Action Summary.docx 19/05/2021 29 KB Microsoft Wor..cument {.docx)
@ | FSR Knife Control Record.docx 19/05/2021 28 KB Microsoft Wor...cument (.docx)
@ FSR Metal Detection Record.docx 19/05/2021 29 KB Microsoft Wor...cument (.docx)
@ | FSR Non Approved Supplier Sample Plan.docx 19/05/2021 28 KB Microsoft Wor...cument (.docx)
@ FSR MNon Conformance Motification.docx 19/05/2021 26 KB Microsoft Wor...cument {.docx)
@ | FSR Non-Conformance Record.docx 19/05/2021 26 KB Microsoft Wor...cument {.docx)
@ FSR Outgoing Vehicle Inspection Record.docx 19/05/2021 28 KB Microsoft Wor..cument [.docx)
@ FSR Packing Traceability Record.docx 19/05/2021 29 KB Microsoft Wor...cument (.docx)
@ FSR Preventative Action Request 07/12/2021 105 KB Microsoft Wor..cument (.docx)
@ FSR Process Change Approval Record.doex 19/05/2021 29 KB Microsoft Wor...cument {.docx)
@ FSR Product Recall Record.docx 19/05/2021 28 KB Microsoft Wor...cument {.docx)
@ | FSR Product Recall Test Record.docx 19/05/2021 31 KB Microsoft Wor...cument (.docx)
@ FSR Product Recall Trace.docx 19/05/2021 28 KB Microsoft Wor...cument (.docx)
@ FSR Product Release Record.docx 19/05/2021 29 KB Microsoft Wor...cument (.docx)
@ FSR PRP Cleaning Verification Record.docx 19/05/2021 32 KB Microsoft Wor...cument {.docx)
@ | FSR QA Online Check Sheet.docx 19/05/2021 32 KB Microsoft Wor...cument {.docx)
@ FSR Return to Work Form.docx 19/05/2021 28 KB Microsoft Wor..cument (.docx)
@ FSR Root Cause Analysis.docx 07/12/2021 130 KB Microsoft Wor...cument (.docx)
@ FSR Sample Cleaning Record.docx 19/05/2021 29 KB Microsoft Wor...cument (.docx)
@ | FSR Sample Equipment Cleaning Record.docx 19/05/2021 28 KB Microsoft Wor...cument (.docx)
@ FSR Site Audit Checklist.docx 19/06/2021 40 KB Microsoft Wor...cument {.docx)
@ | FSR Supplier Evaluation Form.docx 19/05/2021 25 KB Microsoft Wor...cument (.docx)
@ FSR Supplier Register.xlsx 19/05/2021 13 KB Microsoft Exc...orkbook (.xlsx)
@ FSR Supplier Self Assessment Form.docx 19/05/2021 37 KB Microsoft Wor...cument (.docx)
@ FSR Traceability Record.docx 19/05/2021 120 KB Microsoft Wor...cument {.docx)
@ | FSR Training Record.docx 19/05/2021 31 KB Microsoft Wor...cument {.docx)
@ FSR Vehicle Hygiene Inspection Record.docx 19/05/2021 28 KB Microsoft Wor..cument {.docx)
@ FSR Visitor Questionnaire.docx 19/05/2021 28 KB Microsoft Wor...cument (.docx)
@ Product Hold Label.docx 19/05/2021 16 KB Microsoft Wor...cument (.docx)
@ | QMR 007 Identificatio...raceability Form.docx 04/11/2020 29 KB Microsoft Wor...cument (.docx)
@ QMR 015 Equipment..sioning Checklist.docx 04/11/2020 32 KB Microsoft Wor...cument {.docx)
@ | QMR 016 Return to Work Form.docx 04112020 28 KB Microsoft Wor...cument {.docx)
@ QMR 017 Hygiene Pol..f Training Record.docx 04/11/2020 28 KB Microsoft Wor...cument (.docx)
@ QMR 018 Complaint Investigation Form.docx 04/11/2020 29 KB Microsoft Wor...cument (.docx)
@ QMR 019 Audit Checklist.docx 04/11/2020 42 KB Microsoft Wor...cument (.docx)
@ QMR 023 Equipment..edure and Record.docx 04/11/2020 30 KB Microsoft Wor...cument {.docx)
@ QMR 024 Glass Breakage Record.docx 04/11/2020 27 KB Microsoft Wor..cument {.docx)
@ | QMR 025 Metal Detection Record.docx 04/11/2020 29 KB Microsoft Wor...cument (.docx)
@ QMR 026 First Aid Dr...sing Issue Record.docx 04/11/2020 29 KB Microsoft Wor...cument (.docx)
@ QMR 029 Engineering..learance Record.docx 04/11/2020 30 KB Microsoft Wor...cument (.docx)
@ QMR 030 Glass and B...Plastic Register.docx 04/11/2020 33 KB Microsoft Wor...cument {.docx)
@ | QMR 032 Vehicle Hyg...spection Record.docx 04/11/2020 28 KB Microsoft Wor...cument {.docx)
@ QMR 033 Outgoing V..nspection Record.docx 04/11/2020 28 KB Microsoft Wor..cument [.docx)
@ QMR 034 Pre Employ...cal Questionnaire.docx 04/11/2020 32 KB Microsoft Wor...cument (.docx)
@ QMR 035 Visitor Questionnaire.docx 04/11/2020 28 KB Microsoft Wor...cument (.docx)
@ | QMR 036 Product Recall Record.docx 04/11/2020 28 KB Microsoft Wor...cument {.docx)
@ QMR 037 Shelf Life C...firmation Record.docx 04/11/2020 29 KB Microsoft Wor..cument {.docx)
@ | QMR 038 Goods In QA Clearance Label.docx 04/11/2020 16 KB Microsoft Wor...cument [.docx)
@ QMR 040 Maintenanc...Clearance Form.docx 04/11/2020 27 KB Microsoft Wor...cument (.docx)
@ | QMR 041 Changing R...Cleaning Record.docx 04/11/2020 30 KB Microsoft Wor...cument (.docx)
= QMR 042 Cleaning Eq...olour Coding Sample 10/07/2019 223 KB Portable Document Format

@ | QMR 043 Dally Cleani...hanging Rooms.docx 04/11/2020 30 KB Microsoft Wor...cument {.docx)
@ QMR 044 Drain Clean...dure Filler Areas.docx 04/11/2020 196 KB Microsoft Wor..cument (.docx)
@ QMR 045 General Cleaning Procedure.docx 04/11/2020 142 KB Microsoft Wor...cument (.docx)
@ QMR 046 Product QA Clearance Label.docx 04/11/2020 16 KB Microsoft Wor...cument (.docx)
@ | QMR 050 QC Online Check Sheet.docx 04/11/2020 32 KB Microsoft Wor...cument {.docx)
@ QMR 051 Non Conformance Notification.docx 04/11/2020 28 KB Microsoft Wor...cument {.docx)
@ | QMR 053 Double Hold Label.docx 04/11/2020 12 KB Microsoft Wor...cument (.docx)
@ QMR 054 Supplier Register.xlsx 04/11/2020 13 KB Microsoft Exc...orkbook (.xlsx)
@ | QMR 055 Chemical Register.docx 04/11/2020 28 KB Microsoft Wor...cument (.docx)
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Validation Record Samples

A range of easy to use validation records are included:

Validation Record Samples

Mame ~

- CCP Validation - Cleaning After Mut Production.docx

- 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 Contral of Foreign Matter Contamination PRP Validation.docx
Sample Ingredients Foreign Body Contral Policy Validation.docx
Sample Personnel Hygiene and Welfare PRP Validation.docx
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i Simulated Production Conditions v
) Collection of Data in nermal v
production
al Industry Code of Practice
- Admissible in industrial practices " recommendation 3mm Ferrous 3.5mm
i Stainless
w Legislation J
o Mathematical Modelling
=
E
=
~
3 Document it Reference CCP Validation - Metal Detection e
y Revision 0 1st November 2020 N
I Owned by: Quality Manager ".‘1
[y Authorized By: General Manager \_ . }
Page 10f 2 104 Words = B = = = e— +  100%

www.ifsgn.com



https://www.ifsqn.com/forum/index.php/store/category/12-sqf/
https://www.ifsqn.com/forum/index.php/store/category/12-sqf/
http://www.ifsqn.com/

SQF Food Safety Management System for Pre-processing of Plant Products

Brochure

Verification Record Examples

A range of easy to use verification records are included:

o

Il

Glass Policy Verification
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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

Sample H&H Audit Factory GMP Audit.docx

] Glass Policy Verification Record [Compatibility Mode]

Glass Policy Verification Glass Policy Verification
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Implementation Assistance

A range of tools including instructions, training presentations, guidance
and technical support are included.

[FSQN

—ilf Edition 9
mplementation Pp%kg'ge
for Pre-proceﬁlg
plant Produc

sgari-Up BUie

. _nal
tion?;
ernoa, ty Ne

(i InEJ(C[,& "
-\‘? Foo©

CCOC0CCCOCCNCCCOCEC

The IFSQN SQF Food Safety Management System Package Edition 9
includes a Start-Up Guide which will guide you through the contents of
the package. When you download the package, you will find the Start-Up
Guide and 4 folders containing the package documents and tools:

Name

Food Safety Management System Templates
Good Operating Practice Templates
Implementation Assistance

Sample FEMS Record Templates

= S0F 9 Food Safety Management Systemn Start Up Guide. pdf

y¥v¥er
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SOF 9 Food Implementation Workbook

CC00000000000000000000

The IFSQN SQF 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:

eee® M EH v+ & & ~ B Senior Management Implementation Workbook Forms [Co... Q- Scarch in Document
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SOF 9 Implementation Plan

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

Senior di i to food safety

a
Senlor issue a food safety policy and objectives

DATES

Senior plan to establish a food safety culture

Senior plan the i of the FSMS.

1
2
3
4 _|Senior define the scope and boundaries of the FSMS.
5
6

Senlor provide adequate support to establish the FSMS.

[ e |

Senlor management ensure there is adequate infrastructure and work
environment.

~

Senior appoint a food safety team leader/SQF Practitioner

Senlor appoint the food safety team.

FSMS ilities and authorities are documented and communica

R (e

Food safety il systems are put in place

Senior management provide the resources required to establish,
i maintain and update the FSMS.

[ (NI PN B

Systems are put in place to control FSMS documents and records

training and awareness programs.

2 1 I

safety.

ensure are particularly in terms of food

Management ensure that systems are in place to manage potential
‘emergency situations and accidents.

3

Management provide capies of the SOF Food Safety Code: Primary Plant
Production to the Steering Group. The Steering Group establish Top Level
FSMS documents.

=

Management establish, implement and maintain Good Manufacturing
Practices to control food safety hazards

14 |Product characteristics are described

20 |The characteristics of end products are described and documented

~|&

The intended use of the end product is described including vulnerable
groups

4 b SQF Plan Days Sheet2 Sheet3 +
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Guidance

The package includes Food Safety Management System Compliance
PowerPoint Presentations. The presentations give an overview of the
requirements of the SQF Code Edition 9 whilst showing how the
procedures match the clauses of the standard and also the additional
tools included in the package.

SOF Code System Elements Food Safety Management System for Pre-
processing of Plant Products Guide

B SQF Module 2 Food Safety Management System Training Guide - IFSQN (Read-Only)

Ml insert Design  Transitions  Animations  Slide Show  Review  View
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= 2.1.1 Management Respol

IFSQN SQF Food

Management System

&

@ A SQF Food Safety Management System Document List.docx

@' FS 2.1 Management Commitment.docx

8 FS2.1.1.1 Food Safety Policy.docx

@ FS2.1.1.1A Appendix Food Safety Objectives.docx

@' FS2.1.1.2 Food Safety Culture.docx

4" FS2.1.1.2A Food Safety Culture Planning Matrix.xisx

@ F52.1.1.3 Responsibility and Authority.docx

@7 FS 2.1.1.3A Appendix Organizational Chart.xlsx

@' FS2.1.1.38 Appendix Job Descriptions.docx

@' FS2.1.2 Management Review.docx

@' FS 2.1.2R Management Review Record docx

@' FS2.1.3 Complaint Management.docx

@' FS2.1.3 Note - How to reduce your Complaint levels.docx
‘ 4" FS 2.1.3A Annual Complaints Analyzer.xisx

' - @ FS2.1.38 Annual Complaints Analyzer Instruction
G International

e, : .
7 — This package contains Food Safety Management System Procedures in Microsoft Word format that are pre-fixed FS and are as follows:
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SOF Food Safety Code Module 10: Good Operating Practices for Pre-
processing of Plant Products Guide

There is a PowerPoint training presentation that explains how the Food
Safety Management System Tools & Templates match and comply with
SQF Food Safety Code Module 10: Good Operating Practices for Pre-
processing of Plant Products.

@00 [@ L v- & ~ G SQFModule 10 Good Operating Practices Traini... - ©-
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Training for Internal Auditors

There are two PowerPoint Presentations for training your Internal

Auditors. The first presentation is for Internal Auditors of the Food Safety
Management System in general.

A Internal Auditor Training Guide 2017 IFSQN (Read-Only)
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The second training presentation is for carrying out inspections of the
facility and corresponding good operating practices.

4 SQF Internal Auditor Training - GOP Audits (Read-Only)
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Factory GOP Audit Form
Fabric condition is the 2™ sect
score is entered for walls, floors, drains, ceil lmx, I\(hhng, ‘windows and

Good Practice Audits

= = | Good Practice Audits such as Good Agricultural Practice Audits,
" e ' Good Operating Practice Audits, Good Manufacturing Practice
" w."si’m%.‘j‘“ - Audits and Good Distribution Practice Audits are also a type of
Scores of3 internal audit.
for this. g

They are inspections of operations to ensure that they adhere to
company standards
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Good Practice Audits such as Good Agricultural Practice Audits, Good optn:m Practice Audits and Good Dh(ribubon P’Im Awﬂﬂ are also a type of interal audit.
They are inspections of operations to ensure that they adhere and that are maintained.
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Other Management Tools

The package contains a Complaints Analyzer Template, Instructions and

Guidance to supplement FS 2.1.3 Complaint Management.
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Unannounced Audit Protocol

There is guidance on how to plan and prepare for an unannounced audit
— Not normally required for first certification audit but useful info

particularly after certification

T Unannounced Audit Protocol [Compatibility Mode]
Table Design  Layout

eee ME wr v B
Home Insert Design Layout References Mailings Review
Ruler -
Muttip s

0¥  English (US)

Free Online Technical Support

Finally, a reminder.

support.

One of the unique features of our packages is that we provide technical
This package includes online technical support and expertise to answer
your questions and assist you in developing your SQF 9 Food Safety
and Management System until you achieve certification.

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

Click here to order the IFSON SOF Edition 9 Food Safety
Plant Products

Management System Implementation Package for Pre-processing of
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