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This is an ideal package for Food Storage & Distribution Operations
looking to gain certification to The SQF Food Safety Code: Storage
and Distribution Edition 9. The package contains comprehensive
document templates matching each section of the SQF Code.

Fast track your way to SQF certification with our easy to use SQF
Storage & Distribution Food Safety Management System. Included in
the Package:

v" A comprehensive set of editable SQF compliant Storage and
Distribution Food Safety Management System Procedures

v" A comprehensive set of editable SQF compliant Good Storage
and Distribution Practice Procedures

v A range of editable Sample Food Safety Record Templates

v" Introduction to the IFSQN SQF Storage and Distribution Food
Safety Management System Training Presentations

v' HACCP & Internal Auditor Training

v" Implementation Workbook

v’ User Guide & Free Technical Support
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SQF Storage & Distribution Food Safety Management System

Storage & Distribution Food Safety Management System

Our Food Safety Management System contains a comprehensive SQF Code
documentation package. In this bundle of certification tools, you will find:

v" A comprehensive set of editable SQF Storage and Distribution Food
Safety Management System Procedures

v A range of easy to use Sample Record Templates

v Advanced HACCP Tools including the SQF Hazard Analysis & Food Safety
Plan Template

v Sample Verification and Validation Record Templates

You can choose to totally implement the procedures supplied or pick those
that are applicable to your process.

The IFSQN SQF Storage and Distribution Food Safety Management System
Package contains a comprehensive top level Storage and Distribution Food
Safety Management System procedures templates that form the foundations
of your Food Safety Management System so you don't have to spend 1,000's of
hours writing compliant procedures.

MName

Food Safety Management System
Good Storage and Distribution Practices
SQF Project
Supplementary Advanced HACCFP Tools
Supplementary Sample Records
Training
= SQF Storage and Distribution Food Safety Management System Start Up Guide.pdf

¥ ¥ ¥y¥Ty¥r¥v¥v

Click here to order the SQF Storage & Distribution Food Safety Management
System
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Food Safety Management System Procedures - SQF System Elements

SQF Food Management System
Mame ~  Date Modified Size Kind
@ | FS 2.1 Management Commitment.docx 10/03/2021 30 KB Micros...(.docx)
@ FS2.1.1.1 Food Safety Policy.docx 10/03/2021 30 KB Micros...[.docx)
@ FS 2.1.1.1A Appendix Food Safety Objectives.docx 10/03/2021 26 KB Micros...(.docx)
@ FS2.1.1.2 Food Safety Culture.docx 10/03/2021 373 KB Micros...(.docx)
@ FS 2.1.1.2A Food Safety Culture Planning Matrix xIsx 11/03/2021 20 KB Micros...(.xlsx)
@ FS 2.1.1.3 Responsibility and Authority.docx 11/03/2021 44 KB Micros...(.docx)
g FS 2.1.1.3A Appendix Organizational Chart.xlsx 11/03/2021 1.3 MB Micros...[.xlsx)
@ FS2.1.1.3B Appendix Job Descriptions.docx 11/03/2021 42 KB Micros...(.docx)
@ | FS 2.1.2 Management Review.docx 12/03/2021 32 KB Micros...(.docx)
@ FS 2.1.2R Management Review Record.docx 12/03/2021 29 KB Micros...(.docx)
@ FS 2.1.3 Complaint Management.docx 12/03/2021 29 KB Micros...[.docx)
@ FS 2.1.3A Annual Complaints Analyzer.xlsx 27/06/2020 170 KB Micros...(.xlsx)
= FS5 2.1.3B Annual Complaints Analyzer Instruction 27/06/2020 3.3 MB PDF Document
@ FS2.2.1 Food Safety Management System.docx 11/04/2021 52 KB Micros...(.docx)
@ FS 2.2.2 Document Control.docx 13/03/2021 33 KB Micros...[.docx)
@ FS 2.2.3 Record Control.docx 13/03/2021 33 KB Micros...(.docx)
@ FS 2.3.1 Product Control.docx 13/03/2021 31 KB Micros...[.docx)
@  FS 2.3.2 Supplier Approval & Incoming Supplies.docx 13/03/2021 34 KB Micros...(.docx)
@ FS 2.3.2A Material Acceptance Record.xlsx 28/10/2020 20 KB Micros...(.xlsx)
@ FS 2.3.3 Contract Services.docx 10:01 29 KB Micros...[.doex)
@ FS 2.3.4 Contract Third Party Storage or Distribution 15/03/2021 29 KB Micros...(.docx)
@ FS 2.3.4A Supplier & Material Risk Assessment.xlsx 28/10/2020 33 KB Micros...(.xl5x)
@ | FS 2.3.4B Supplier Assessment Form.docx 09/11/2020 138 KB Micros...(.docx)
@ FS 2.4.1 Food Legislation.docx 10:04 27 KB Micros...[.doex)
@ | FS 2.4.2 Good Storage and Distribution Practices.docx 16/03/2021 28 KB Micros...(.docx)
@ FS 2.4.3 Food Safety Plans.docx 16/03/2021 50 KB Micros...(.docx)
@ FS 2.4.3 Hazard Analysis Template xlsx 16/03/2021 105 KB Micros...(.xlsx)
@ FS 2.4.3 Hazard Assessment.docx 16/03/2021 33 KB Micros...[.docx)
@ | FS 2.4.4 Control of Non-Conforming Product or Equipment.docx 23/03/2021 32 KB Micros...(.docx)
@ FS 2.4.4 Product Hold Label.docx 09/11/2020 16 KB Micros...(.docx)
@ | FS 2.4.5 Product Recoup.docx 23/03/2021 27 KB Micros...(.docx)
@  FS 2.4.6 Product Release.docx 10:23 29 KB Micros...(.docx)
@ FS 2.5.1 Validation and Effectiveness.docx 23/03/2021 32 KB Micros...[.docx)
@ FS 2.5.2 Verification Activities.docx 23/03/2021 31 KB Micros...(.docx)
@ | FS 2.5.3 Corrective Action and Preventative Action.docx 23/03/2021 35 KB Micros...(.docx)
@ FS 2.5.3A Root Cause Analysis.docx 23/03/2021 131 KB Micros...(.docx)
@ FS 2.5.3B Corrective Action Request 23/03/2021 105 KB Micros...[.docx)
@  FS 2.5.3C Preventative Action Request 23/03/2021 106 KB Micros...(.docx)
@ FS 2.5.4 Internal Audits and Inspections.docx 24/03/2021 1.1 MB Micros...[.docx)
@ FS 2.5.4A pudit and Inspection Schedule xlsx 24/03/2021 18 KB Micros...(.xl5x)
@ FS 2.6.1 Product Identification.docx 24/03/2021 29 KB Micros...[.doex)
@ FS 2.6.2 Identification and Traceability System - Appendix.docx 24/03/2021 28 KB Micros...(.docx)
@ FS 2.6.2 Product Trace.docx 25/03/2021 30 KB Micros...[.docx)
@  FS 2.6.2A Batch |dentification System.docx 25/03/2021 27 KB Micros...(.docx)
@ | FS 2.6.2B Label Retention and Check.docx 25/03/2021 3.3 MB Micros...(.docx)
@ FS 2.6.3 Product Withdrawal and Recall.docx 25/03/2021 40 KB Micros...[.docx)
@ | FS 2.6.3A Recall Template.docx 25/03/2021 26 KB Micros...(.docx)
@ FS 2.6.4 Crisls Management Planning.docx 25/03/2021 56 KB Micros...(.docx)
@ | FS 2.7.1 Food Defense Plan.docx 25/03/2021 865 KB Micros...(.docx)
g FS 2.7.1A Food Defense Threat Assessment.xlsx 25/03/2021 32 KB Micros...[.xlsx)
@ | FS 2.7.2 Food Fraud.docx 25/03/2021 1.7 MB Micros...(.docx)
@ FS 2.7.2A Food Fraud Assessment Template.xlsx 25/03/2021 35 KB Micros...[.xIsx)
@ | FS 2.8.1 Allergen Management 25/03/2021 44 KB Micros...(.docx)
> FS 2.8.1 Allergen Management Records 11:38 -- Folder
@ FS 2.8.1 Allergen Management Tool xlsx 25/03/2021 92 KB Micros...(.xlsx)
@ FS 2.8.1 Appendix Product Allergen Identification.docx 25/03/2021 30 KB Micros...(.docx)
@ | FS 2.9 Training.docx 25/03/2021 31KB Micros...(.docx)
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The IFSQN SQF Storage and Distribution Food Safety Management
System Package contains a comprehensive top level Storage and
Distribution Food Safety Management System procedures templates
that form the foundations of your Food Safety Management System so
you don't have to spend 1,000's of hours writing compliant procedures.
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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 preducts.

Scope

The scope of the Food Safety Management System includes all food storage and distribution activities
conducted by the organization. These reguirements are aligned with the policies and objectives of the
site and include those of the SQF Food Safety Code: Storage and Distribution. Should the company be
required to outsource any process that may affect product conformity to the defined standards of the
Food Safety Management System then the site will assume control over this process. This is fully defined
in all Sub-Contract Agreements.

- Due diligence

& The Food Safety Manual demonstrates due diligence of the company in the effective development and
implementation of the food safety management system. These documents are fully supported by the

y completion of the records specified in this manual for the monitering of planned activities, maintenance
and verification of control measures and by taking effective actions when non-conformity is

= encountered.

i Food Safety

= The company is committed to supplying safe products. As part of this commitment, all materials and
processes used in the storage, handling and distribution of food products are subject to food safety
= hazard analysis based on the Codex Alimentarius puidelines 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 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.

18

19

20

Communication

21

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

23 22

24

Decument Reference FS 2.2.1 Food Safety Management System
Revision0 1% March 2021

Owned by: Quality Manager
Authorized By: General Manager . 4

25

26
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Procedures included in the SQF Storage and Distribution Food Safety
Management System match the clauses of the SQF Code and are as follows:

System Elements:

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 Control

FS 2.3.2 Supplier Approval & Incoming Supplies
FS 2.3.2A Material Acceptance Record

FS 2.3.3 Contract Services

FS 2.3.4 Contract Third Party Storage or Distribution
FS 2.4.1 Food Legislation

FS 2.4.2 Good Storage and Distribution Practices
FS 2.4.3 Food Safety Plans

FS 2.4.3 Hazard Analysis Template

FS 2.4.3 Hazard Assessment

Supplementary Advanced HACCP Tools

FS 2.4.4 Control of Non-Conforming Product or Equipment
FS 2.4.5 Product Recoup

FS 2.4.6 Product Release

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 2.5.4 Internal Audits and Inspections

FS 2.5.4A Audits and Inspections Schedule

FS 2.6.1 Product Identification

FS 2.6.2 Product Trace

FS 2.6.2 Identification and Traceability System — Appendix
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 2.8.1 Allergen Management

FS 2.8.1 Allergen Management Records

FS 2.8.1 Allergen Management Tool

FS 2.9 Training

FS 2.5.4A Audits and Inspections Schedule

mMmAd w6 = B FS 2.5.4A Audit and Inspection Schedule Sheet (@)
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SQF compliant Good Storage and Distribution Practice Procedures

GP 12.1 Site Location and Premises
GP 12.1A Site Premises Plan

GP 12.2.1 Repairs and Maintenance
GP 12.2.2 Maintenance Staff and Contractors
GP 12.2.3 Calibration

GP 12.2.4 Pest Prevention

GP 12.2.5 Cleaning and Sanitation

GP 12.3 Personnel Hygiene and Welfare

GP 12.4 Personnel Processing Practices
GP 12.4 Hygiene Policy

GP 12.5

GP 12.6 Receipt, Storage and Transport

Water, Ice and Air Supply

GP 12.7.1 Separation of Functions
GP 12.7.2 Control of Foreign Matter Contamination
GP 12.7.2A Glass Policy
GP 12.7.2C Glass & Brittle Material Breakage Procedure
GP 12.7.2D Control of Knives
GP 12.7.3 Detection of Foreign Objects
GP 12.8 Waste Disposal

Home
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Intraduction

The company has established, doeumented and implemented a Pest Prevention System, which is
maintained as part of the company Good Storage and Distribution Practices.

Procedure

The company operates a proactive system for the prevention of contamination of the facility, materials
and products by pests and ensures that there are effective controls and processes in place to minimize

pest activity. This includes ensuring an integrated pest is effectively
This procedure is used in conjunction with written Good Storage and Distribution Practices and Food
Safety (HACCP) plans to dequate pest control. The H iated with pests are the

contamination of food by bacteria from pests and their droppings and also unwanted contamination of
food with pests’ bodies, eggs, hairs or droppings. At the facility design stage measures are taken to
reduce the risk of contamination by aiming to restrict the access of pests on site.

Materials, packaging and finished products are stored so as to minimize the risk of infestation. Where
stored product pests are considered a risk, appropriate measures are included in the cantrol program.
Allincoming goods are inspected for pest infestation. Pracess equipment handling raw materials
wulnerable to infestation is identified and scheduled inspection undertaken. All buildings are required to
be adequately proofed as described in GP 12.1 Site Location and Premises. Waste is managed as per
procedures GP 12.8 Waste Disposal to prevent the accumulation of debris and waste on site to prevent
the attraction of pests. In order to prevent risk of contamination no animals are allowed an site.

The company employs a Pest Control Assaciation registered pest control cantractor to implement a pest
prevention program and maintain the site free from pest contamination, The contract agreement
defines:

- Company and contractor key contact personnel
Description of cantracted services and how they will be completed

- Termof the contract

- Equipment and material storage specifications

- Acomplete inventory of pesticides (must be approved by the regulatory authority for use in a
food facility) including safety data sheets detailing the safe use and application of baits and
‘other materials such as insecticide sprays or fumigants

Emergency call out procedures

Records and documents to be maintained

Requirement to notify facility of any changes in service or materials used

Authorized service personnel including evidence of competency by exam from a recognized
organization or regulatory authority

Document Reference
Revision 0 1* March 2021
Owned by: Quality Manager
Authorized By: General Manager

2023 Words 0%  English (US)

B GP 12.2.4 Pest Prevention [Compatibility Mode]
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The contracted service provides:

- Monthly site visits and inspections including service records des:
activity and recommendations for taking Corrective Actions.

- Inspections including the periphery and internal and external buildings

- The provision of a plan/diagram of the site showing the identification, location, number and
type of all pest control monitoring and prevention measures

- Flying insect controls including fly killing units

Emergency 24-hour call-out service

- Quarterly biol spection reports, visit and trend reports with recommendations

Arecord of pest sightings and a trend analysis of the frequency of pest activity to target

pesticide applications

Acurrent copy of the certificate of insurance that specifies the liability coverage

- Disposal of unused pest | chemicals and empty in i
regulatory requirements

- pill control materials and procedures

- Safety Data Sheet information to ensure proper usage of pestici

ing current levels of pest

chemicals.

Bath th and servi t are held in the Pest Control File which is managed
by the Quality Manager who has overall responsibility for pest control on site.

Before agreeing to a contract, the Quality Manager verifies that the pest control contractor is qualified.
Copies of training records and qualifications are held in the pest control file for each person who.
performs pest management services on site. At the start of the contract a detailed survey of the entire
facility is completed by a qualified Field Biologist and the results are documented and used to determine
placement of monitoring devices.

Exterior Bait Stations

Exterior rodent bait stations are set up to deter rodents from entering the facility. Based on the detailed

i v, exteriar bait stati laced along the foundation walls on the exterior of the facility
and along the site boundaries. Exterior bait stations containing rodenticides are tamper resistant,
anchored in place, locked, and labelled. All exterior bait stations are inspected at least monthly. The bait
stations are ehecked more often when activity levels inerease. Baits are secured inside bait stations, in
good condition, and replaced as needed. Bait stations are placed at intervals of 15 m although areas of
high rodent activity may have a higher concentration of bait stations.

Interior Monitoring

Based on the detailed Field Biologist survey, interior ing devices are placed in
areas specific to the rodent species, and other areas of pest activity, including:

Owned by: Quality Manager
Authorized By: General Manager
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Food Safety Management System Record Templates

There are a range of sample Food Safety Record Templates:

Il

Name
» Sample Validation Records
> Sample Verification Records

FSR Supplier Register.xlsx

FSR Training Record.docx

FSR PRP Cleaning Verification Record.docx
FSR CCP Validation - Metal Detection.docx
FSR Process Change Approval Record.docx
FSR Internal Audit Corrective Action Summary.docx
FSR Product Recall Test Record.docx

FSR Product Recall Trace.docx

FSR Non Approved Supplier Sample Plan.docx
FSR Dispatch and Distribution Verification Record.docx
FSR Document Master List.docx

FSR Hygiene Policy Staff Training Record.docx
FSR Return to Work Form.docx

FSR Chemical Register.docx

FSR Non Conformance Notification.docx

FSR QA Online Check Sheet.docx

FSR Sample Equipment Cleaning Record.docx
FSR Drain Cleaning Procedure.docx

FSR Product Recall Record.docx

FSR Visitor Questionnaire.docx

FSR Outgoing Vehicle Inspection Record.docx
FSR Vehicle Hygiene Inspection Record.docx
FSR Cleaning Schedule.docx

FSR Sample Cleaning Record.docx

FSR Metal Detection Record.docx

FSR Glass Breakage Record.docx

FSR Equipment Cleaning Procedure and Record.docx
FSR Goods In Inspection Record.docx

FSR Knife Control Record.docx

FSR Site Audit Checklist.docx

FSR Complaint Investigation Form.docx

FSR Management Review Record.docx

FSR Supplier Self Assessment Form.docx

FSR Supplier Evaluation Form.docx

FSR Corrective Action Request.docx

FSR Non-Conformance Record.docx

FSR Food Safety Quality System Audit Form.docx
FSR Packing Traceability Record.docx

FSR Product Release Record.docx

FSR Goods In QA Clearance Label.docx

FSR Glass and Brittle Plastic Register.docx
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Dispatch and Distribution Verification

Dispatch and Distribution Verification

Dispatch and Distribution Verification Audit
Auditor Name
i Date
-~ Site Standards Audit Findings

Are all vehicles inspected for damage and hygiene to
ensure there is no risk of contamination prior to

- loading?

Is cleaning recorded on the vehicle cleaning log?

Is vehicle loading carried out at the correct

= temperature?

Are products evenly and securely spaced to optimise
o product conditions and reduce the risk of product

il damage?

Are chilled distribution vehicle trailers fitted with
refrigeration designed to maintain temperature
permanently between 1 and 5° C regardless of loading
and ambient conditions?

Are frozen distribution vehicle trailers fitted with
refrigeration to maintain temperature permanently

- below -18° C regardless of loading and ambient
conditions?

Is control of temperature and humidity applied where
appropriate to the quality and safety of the products?
Are thermograph data loggers installed on every
vehicle and are fitted with alarms to sound if this
temperature is exceeded?

Are ambient distribution vehicles checked to ensure
they are dry and that there is no likely contamination
risk to the product?

Are there checks to ensure that all products will be

14

15

1a

18

19

20

21

22

23

24

Document Reference FSR Dispatch and Distribution Verification
Revision 0 1% February 2020

Owned by: Quality Manager

Authorized By: General Manager

25
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Sample Validation Records

There are a range of sample validation record templates.

valigation Records

L
ak]

J
[
1=}

Mame ~

@ PRP Cleaning and Sanitation Validation.docx
@ PRP Control of Knives Validation.docx
@ | PRP Control of Visitors and Sub-Contractors Validation.docx
@ PRP Dispatch and Distribution Temperature Validation.docx
@ | PRP Glass Policy Validation.docx
@ PRP Jewelry Policy Validation.docx
@ | PRP Maintenance Validation.docx
@ PRFP Management of Pests and Vermin Validation.docx
@  PRP Metal Detection Validation.docx
= ¥ B PRPDispatchan.. Q- O~
Design  Layout References  Mailings  Review  View &+ Share ~
i Callbri(Body] v 14+ | A~ Av| £4-| Ag _; :E | := i.ﬁ & :
e B | 1 B o] X, | x2 J21[AL | (& - A ;1= Siylas
: Dispatch and Distribution Validation
Freshly Prepared Vegetables
: .
) Control Measure Maintain vehicle temperature at less than 8 ° C at all times

Applicable
Yes No

Comments

Third Party Scientific Validation W
Historical Knowledge o
W
W

9

Simulated Production Conditions
Collection of Data in normal
production

Admissible in industrial practices v

Food Safety Temp. Control Regulations
Legislation v require perishable food to be stored
below 8 ° C at all times.

Mathematical Modelling 7

15 14 13 12 | 11 | 10

16

19 18 | 17

Document Reference PRP Dispatch and Distribution Validation

25 24 23 22 21 20

=,
Revision 1 21% January 2020 ‘fN,
Owned by: Quality Manager ‘-.‘: )
Authorized by: General Manager \_ . j
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Sample Verification Records

There are a range of verification record templates.

Name ~

@ Control of Glass & Brittle Material Verification.docx

@ Control of Knives Verification Record.docx

@ Control of Visitors and Sub-Contractors Verification Record.docx
@ Despatch and Distribution Verification Record.docx

@ Glass Policy Verification Record.docx

@ Hygiene and Housekeeping Management Verification Record.docx
@ Hygiene Code of Practice Verification Record.docx

@ Hygiene Palicy Verification Record.docx

@ Maintenance Verification Record.docx

@ Management of Cleaning Verification Record.docx

@ Management of Pest Control Verification Record.docx

@ Metal Detection Verification Record.dacx

b a -
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iy with suitable non-brittle alternatives?
" Glass Policy Verification Audit Are mirrors where permitted outside of production
Auditor Name areas made of non-glass material or covered in a
hi ate security film?
i Are internal or external glass windows present in
Site Standards Audit Findings production areas, raw materials, finished goods and
@ Are all employees including agency staff, visitors and packaging stores; engineering workshops replaced or
contractors familiar with and follow the Glass & made of toughened glass and be covered by a
Perspex Policy? film?
iy Is the use of glass on the manufacturing site Where replacement of glass is not possible or the cost
i of replacement is unreasonable, is a suitable shatter-
e Wherever possible are alternative materials to glass resistant security film applied to the total inner surface
i used? of the glass?
i Are all personnel prevented from taking glass into Does the film used have a minimum of 100 microns
Bl areas? thickness?
Is there a comprehensive list of all glass (and glass-like Are all fluorescent light tubes and other forms of
= materials) in each department for all factory lighting fully protected against possible damage?
a areas? Are fluorescent tubes either surface coated with a
) Are these items checked every day by the Supervisor shatter-resistant material or housed within a fully
= responsible for the department at the start of [ unit?
production and at the end of production to ensure Avre lighting fitments in production areas cleaned and
. they are not damaged? changed during non-production hours?
Are the results of the inspection recorded on a Glass Are electronic fly-killing units fitted with tubes which
Register and signed off? are protected against damage?
Is any breakage of glass occurring reported and dealt Are the EFK tubes either surface coated with a shatter-
with immediately using the glass breakage procedure resistant material or housed within a protective outer
5 and record? tube made of a suitable material?
E) Is glass used on food vessels such as 'sight glass' and Are EFK units sited away from open food packaging
indicators replaced where possible with suitable i
8 alternative materials which are capable of Are glass bottles or containers prohibited from being
iy h the process used for delivery of food packaging
il Where glass cannot be replaced due to process Where the use of glass containers is unavoidable, is
5 pressures and temperatures, is it 'toughened" and each container carefully examined for any sign of
conform to International Standards? chipping or breakage and must be safely disposed of or
a Are glass components which are present in equipment rejected where necessary?
iy such as temperature recorders and clocks replaced
i Document Reference G olicy Verification - Document Reference Glass Policy Verification
iy Revision 1 217 January 2020 7 Revision 1 217 January 2020
il Owned by: Quality Manager 5 Y Owned by: Quality Manager )
g Authorized by: General Manager . Authorized by: General Manager ~
Page 10f 5 944 Words 0¥  English (US) =N 5 = - — + 100%

www.ifsgn.com



http://www.ifsqn.com/forum/index.php/store/product/8-sqf-storage-distribution-safety-and-quality-management-system/
http://www.ifsqn.com/

SQF Storage & Distribution Food Safety Management System

Supplementary Advanced HACCP Tools

Mame ~  Date Modified Size Kind

@  HACCP Flow Diagram.docx 29/04/2020 29 KB Micros...(.docx)
@ HACCP Hazards.docx 29/04/2020 35 KB Micros...(.docx)
@ | HACCP Validation.docx 29/04/2020 27 KB Micros...(.docx)
@ HACCP Verification Audit Summary.docx 29/04/2020 28 KB Micros...(.docx)
@  Product Description.docx 29/04/2020 28 KB Micros...(.docx)
@ Sample Finished Product Summary.docx 29/04/2020 28 KB Micros...(.docx)
@ | Sample Food Safety Plan Template.docx 29/04/2020 27 KB Micros...(.docx)
@ Sample HACCP Glass Control Verification Record.docx 29/04/2020 29 KB Micros...(.docx)
@ | Sample HACCP Steering Group Review.docx 29/04/2020 29 KB Micros...(.docx)
@ Sample Raw Material Summary.docx 29/04/2020 30KB Micros...(.docx)
= SQF Hazard Analysis & Food Safety Plan Template Instructions.pptx 11/04/2021 3.3 MB PowerP...(.pptx)
@ SQF Hazard Analysis & Food Safety Plan Template.xlsx 11/04/2021 75 KB Micros...(.xlsx)

= Training Guide - HACCP SQF Module.pptx 11/04/2021 8.2 MB PowerP...(.pptx)

The Supplementary Advanced HACCP Tools supplement Food Safety
Management System documents FS 2.4.3 Food Safety Plans, FS 2.4.3
Hazard Analysis Template and FS 2.4.3 Hazard Assessment.
Supplementary Advanced HACCP Tools are included for Operations
which require more detailed Hazard Analysis to compliment standard
procedures included in the Food Safety Management System
Documents.

The folder includes the SQF Hazard Analysis & Food Safety Plan
Template and Instructions:

> SQF Hazard Analysis & Food Safety Plan Template Instructions (Read-Only) ~ Cl~ Scarchin Presentation (O
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ma QF Hazard Analysis & Food Safety Plan Template
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This folder also contains a HACCP Training PowerPoint Presentation:

b4 ] Training Guide - HACCP SQF Module (Read-Only) ¥ @ y
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: SQF HACCP Training
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Mma wv- v A Training Guide - HACCP SQF Module (Read-Only)
Insert Design  Transitions  Animations  Slide Show Review  View

PRINCIPLE 1

Conduct a hazard analysis.

PRINCIPLE 2

5 Determine the Critical Control Points (CCPs).
PRINCIPLE 3

= Establish critical limit(s).

PRINCIPLE 4

Establish a system to monitor control of the CCP.

g PRINCIPLE 5

Establish the corrective action to be taken when monitoring indicates

that a particular CCP is not under control.

. PRINCIPLE 6

Establish documentation concerning all procedures and records

appropriate to these principles and their application.

PRINCIPLE 7

Establish procedures for verification to confirm that the HACCP

system is working effectively.

.
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SQF FSMS Training Presentations

Two illustrated PowerPoint training module presentations will introduce the
SQF Code to the management team and demonstrates how our SQF compliant
Storage & Distribution Food Safety Management System assists in
implementing a system compliant with the SQF Food Safety Code.

SQF System Elements

‘4 SQF 8 Module 2 S8D Food Safety Management System Training (Read-Only)
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SOF Internal Auditor Training Guide

This PowerPoint Training Presentation provides an overview of the
Internal Auditor Procedure and can be used to train your Internal
Auditors.

MAE v-J = 78 SQF Internal Auditor Training Guide IFSQN v t ©r
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SOF Internal Auditor Training - GDP Audits

This PowerPoint Training Presentation provides instructions on how to
conduct Good Distribution Practice Audits/Inspections and can be used
to train your Internal Auditors.

eeoe M EH w-rJ + T SQF Internal Auditor Training - GDP Audits (Read-Only) 2.~
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Food Safety Quality System Audit Form Sample

L N N My o 0 &8 =

‘B QMR 010 Food... Q- Search

Insert References Review »»
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Food Safety System Audit Form

Food Safety Quality System Audit Form

Date of Audit: 1** December 2020

Time of Audit: 14:00Hrs

Procedure Document or Area Audited: Warehouse (All activities and procedures)

Document
Number:

Manual: Food Safety

Area: Receipt Storage and
Transport

Issue
Number: 1

F512.6

Nen-Conformances Found (To Be Completed by Auditor)

Non-Conformance Notification 0001 raised (Minor) - There was no spacing between
pallets for inspection. Packaging in storage was not wrapped for protection.
Non-Conformance Notification 0002 raised (Major) - Goods transferred to the
warehouse were not covered. Where possible they should be on plastic pallets. Goods
were found on the floor.

Non-Confarmance Notification 0003 raised (Minor] - The Quarantine Area was not
separate from other storage and it was not maintained in a clean and tidy condition.
Non-Conformance Notification 0004 raised (Minor) - Cold store door does not have strip
curtains and was left open.

Non-Conformance Motification 0005 raised (Major) - Ingredient storage was not
controlled & segregation in place to prevent cross-contamination.

Non-Conformance Notification 0006 raised (Major) - Each member of staff should have a
training record, especially staff who are carrying out critical product checks.

Action to Be Taken (To Be Agreed Between Auditor and Auditee with Timescales)
Nen-Conformance Notification 0001 — All staff to be briefed. Spacing is required in
between pallets for inspection. Packaging in storage should be wrapped for protection
To be completed by 25" December 2020

Non-Conformance Notification 0002 (Major) - All staff to be briefed. Goods transferred
to the factory should be covered. Where possible they should be on plastic pallets. They
should never be on the floor.

To be completed by 8" December 2020

Document Reference Food Safety Quality System Audit Form QMR 010

Revision 1 1* November 2020

Cwned by: Quality Manager ;
Authorized By: General Manager '=-H__/f
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Corrective Action Reguest Sample
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T QMR 012 Corrective Action Request Sample [Compatibility Mode]
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i Corrective Action Request Corrective Action Request
i Corrective Action Request Completed Corrective Action Review
m Corrective Action Report Number: 0001 Corrective Action Report Number: 0001
b Issued to: Warehouse Manager Tesued ton Warehouse Manager
Date: T+ December 2020 Dt ¥ December 2020
The following Non-compliance has been | Goods transferred o the warehouse were Results of AUGILt0 Confirm correciive Training records complete. Checked and
noted: not couered. action is complete goods transferred to the factory were
iy Where possible they should be on plastic covered and on plastic pallets.
pallets.
i Goods transferred were left in direct Results of Quality Manager review of the | Complete but follow up again on next
. contectwith the ficor. effectiveness of the actions taken in audit.
i Reference Audit Report or Food Safety GP 12.6 Receipt, Storage and Transport eliminating or reducing the cause of the
= Quality System Area Practices
Iy Risk Assessment High Risk — Major Non-Compliance Corrective Action | Closed Closed out by Quality Manager
il High / Medium / Low Status Closed or
i Corrective action required: Goods transferred to the factory should be Incomplete? [re—— [T T v F—
i covered. Where possible they should be New Request Raksed |
on plastic pallets. They should never be on
the floor.
" Person for corrective Action: | Warehouse Manager * Corrective Action Request Closed / Corrective Action Incomplete New Corrective
Target Date to be completed by: 8" December 2020 Action Request Number........... Raised
5 * Delete as applicable
Details of Action taken: Al staff briefed that goods transferred to
the factory should be covered. Where
h possible they should be on plastic pallets. o '
and that they should never be on the signed: .. Zualdy Wanagen........ quallty Manager
g fleor.
Sign to confirm action completed: hinchouse Manager Date: . 15" December 2020...
B} Date Completed: 8" December 2020
b4 Document Reference Corrective Action Req MR 012 Document Reference Corrective Action Request QMR 012
Revision 0 1% December 2020 Revision 0 1* December 2020
= Owned by: Quality Manager Owned by: Quality Manager
Authorized By: General Manager m_,/ Authorized By: General Manager -/
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Warehouse GP Audit Warehouse GP Audit
~ Waste Disposal Score Comments
o Areaof Audit: | Packing Room Scoring System Bins clean 3
Timely removal of waste
I '::'F‘W"‘:f"' Andy Manager 1 Major Non-compliance Waste containers identified 3
mm’" = Pest Control Score Comments
I =l Andy Supervisor 2| Minor Nen-complianee Curtains 3
i EFK's / insectocutors 3
Dateof Audit: | 22/1/21 3 Compliant Baits/traps 3
C sc Comments
Auditor Name: | Andy Auditor ore mme
Glass 3
i Auditor Brittle Materials 3
- Andy Auditor Chemicals 3
Metal 3
Personal Hygiene Score Comments Wood 3
i Overalls/coats 3 Loose parts 1 Loose nuts left on spray coder
0 Hairets/beard snoods 3 Overheads 3
o lewelry 3 Leaks 3
i Shoes El Hygiene & Score Comments.
- 3| Blue towel would be better i 3
i Fabric Condition Score Comments Pipe work 3
Walls 3 Hose pipes T__| Hose pipes left on floor
" Floor T | Floor corroded —in poor condition Cleaning 3
i Drains 3 Tanks 3
B Ceiling 3 tools 3
Lighting 3 Equipment Areas Onl Score Comments.
Windows 3 Name
il Ventilation 3 Perspex/metal guards 3
s Fabric Hygiene Score Comments hygiene 3
Walls 3 Conveyor 3
3 Floor 3 Packaging 3
b Drains 3 ‘Additional Comments
il Ceiling 3 Overall a good standard of hygiene and was observed in this area
o Lighting 3 3 Major Ni i to be tackled urgently
Windows 3
Q ilati 3

Document Reference Warehouse GP Audit GPR 01
Revision0 8" January 2021

" Owned by: Quality Manager

Authorized By: General Manager

Document Reference Warehouse GP Audit GPR 01
Revision 0 8" January 2021

Owned by: Quality Manager

Authorized By: General Manager
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We include a workbook to assist in the implementation of your SQF Food
Safety Management System. The workbook is divided into 8 steps that are
designed to assist you in implementing your food safety management system

effectively:

v’ Step One: Introduction to the SQF Code Presentations

v’ Step Two: Assessment your Food Safety Management System
v’ Step Three: Senior Management Implementation

v’ Step Four: Food Safety Quality Management System

v’ Step Five: Training

v’ Step Six: Project SQF Implementation

v’ Step Seven: Internal Auditing & Checklists

v’ Step Eight: Final Steps to SQF Certification
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We also include a Start- Up Guide to assist you in navigating the contents of
the IFSQN SQF Food Safety Management System Implementation Package.

Mame

Food Safety Management System
Good Storage and Distribution Practices
SQF Project
Supplementary Advanced HACCP Tools
Supplementary Sample Records
Training
= S0QF Storage and Distribution Food Safety Management System Start Up Guide. pdf
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Free Online Support until you achieve Certification

We provide online support and expertise to answer your questions and assist
you in developing your SQF Food Safety Management System.

Benefits of using the IFSQN SQF Storage & Distribution Food Safety
Management System Implementation Package

The SQF Storage & Distribution Food Safety Management System is designed
to help organizations tackle the task of implementing an effective system and
progress to certification to a GFSI benchmarked standard. As Tony Connor of
IFSQN explains the SQF Food Safety Management System gives organizations a
head start in developing their system and preparing for certification:

“The system includes a comprehensive range of editable Food Safety
Management System Procedures and Good Storage & Distribution Practices
which enable an organization to put in place fundamental Food Safety
Management System that is compliant with the SQF Food Safety Code. The
system also provides guidance on how to manage and implement a system
based on CODEX HACCP Principles and determine critical control points
(CCPs). This process is aided by our implementation training guides and
checklists which completely simplify the implementation process.”

“As a bonus our SQF Storage & Distribution Food Safety Management
System is backed up by expert support which is always available to provide
guidance in developing your system.”

Click here to order the SQF Storage & Distribution Food Safety Management
System
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