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Welcome to the IFSQN Small Business Food Safety Management
System Implementation Guide which will guide you through the
contents of the package.
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Small Business Food Safety Management System Implementation Guide

The IFSQN Small Business Food Safety Management System includes:

v

AN

AR

Fundamental Food Safety Procedures - A set of top level food
safety management system documents are included

Good Manufacturing Practices - A set of Fundamental Good
Manufacturing Practice Procedures are included

A HACCP based System — A HACCP Manual is included.
Guidance on how to manage and implement a HACCP system and
determine critical control points (CCPs).

Internal Audit and GMP Training Presentations

IFSQN Small Business Food Safety Management System

Implementation Guide
Expert support to provide assistance in developing the system

The main Small Business Food Safety Management System documents

are in Microsoft Word English (US) format, so easily adapted.
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Small Business Food Safety Management System Implementation Guide

When you download the package, you will find this Implementation
Guide and 4 folders containing the package documents:

Name ~  Date Modified Size Kind
> Food Safety Management System Today, 11:00 - Folder
> FSMS Record Templates Today, 10:55 - Folder
> Good Manufacturing Practices Today, 11:09 - Folder
> HACCP Manual Today, 10:41 - Folder
= Small Business FSMS Implementation Guide.pdf Today, 11:38 4.4 MB PDF Document

Start by opening the Food Safety Management System Folder

Name ~  Date Modified Size Kind

@ F5M 1 Management Responsibility.docx 3 Oct 2019, 10:44 38 KB Micros...(.docx)
@ FSM 1A Appendix Organizational Chart.xlsx 1 Aug 2019, 04:49 1.3 MB Micros...(.xlsx)

@ F5M 1B Appendix Job Descriptions.docx 3 Oct 2019, 11:30 42 KB Micros...(.docx)
@ F5M 2 Management Commitment.docx 3 Oct 2019, 10:47 26 KB Micros...(.docx)
@ F5M 3 Management Review.docx 3 Oct 2019, 10:53 29 KB Micros...(.docx)
@ F5M 4 Food Safety Legislation.docx 3 Oct 2019, 10:56 27 KB Micros...(.docx)
@ F5M 5 Food Safety Management System.docx 4 Oct 2019, 13:09 49 KB Micros...(.docx)
@ FSM 6 Appendix Food Safety Objectives.docx 3 Oct 2019, 11:17 26 KB Micros...(.docx)
@ FSM 6 Food Safety Policy.docx 3 Oct 2019, 11:156 29 KB Micros...(.docx)
@ FSM 7 Food Defense 3 Oct 2019, 11:19 41 KB Micros...(.docx)
@ FSM 7 Threat Assessment 24 Sep 2019, 13:36 37 KB Micros...[.xlsx)

@ FSM 8 Food Fraud 3 Oct 2019, 11:21 1.8 MB Micros...(.docx)
@ FSM 8 Food Fraud Assessment Template 9 Aug 2019, 11:57 34 KB Micros...[.xlsx)

@ F5M 9 General Documentation Reguirements.docx 3 Oct 2019, 11:25 31 KB Micros...(.docx)
@ FSM 10 Specified Requirements Appendix Material Acceptance Record.xlsx 1 Aug 2019, 07:17 20 KB Micros...[.xlsx)

@ FSM 10 Specified Requirements.docx 3 Oct 2019, 11:26 30 KB Micros...(.docx)
@ F5M 11 Procedures.docx 3 Oct 2019, 11:48 31 KB Micros...(.docx)
@ F5M 12 Resource Management.docx 3 Oct 2019, 11:32 26 KB Micros...(.docx)
@ FSM 13 Materials Acceptance Record 7 Aug 20189, 10:38 19 KB Micros...[.xlsx)

@ FSM 13 Purchasing.docx 3 Oct 2019, 11:46 274 KB Micros...(.docx)
@ FSM 14 Appendix Product Traceability 3 Oct 2019, 11:48 27 KB Micros...(.docx)
@ F5M 14 Product Traceability 3 Oct 2019, 11:47 31 KB Micros...(.docx)
@ F5M 15 Appendix Product Development Plan.docx 4 Oct 2018, 11:20 37 KB Micros...(.docx)
@ F5M 15 Product Development.docx 4 Oct 2019, 11:21 31 KB Micros...(.docx)
@ F5M 16 Allergen Management 4 Oct 20189, 11:21 1.9 MB Micros...(.docx)
@ FSM 16 Appendix Allergen Management Tool 13 Aug 2019, 13:47 85 KB Micros...(.xlsx)

@ F5M 17 Control of Measuring and Monitoring Devices 4 Oct 2019, 11:28 30 KB Micros...(.docx)
@ FSM 18 Product Labelling 4 Oct 2019, 11:31 141 KB Micros...(.docx)
@ FSM 19 Laboratory Testing.docx 4 Oct 2019, 11:53 157 KB Micros...(.docx)
g FSM 20.1 Appendix Audit Schedule. xlsx 4 Oct 2019, 12:39 16 KB Micros...(.xlsx)

@ F5M 20.1 Appendix Internal Audit Form.docx 4 Oct 2019, 12118 30 KB Micros...(.docx)
= FSM 20.1 Internal Auditor Training Guide.pptx Today, 10:54 3MB PowerP...(.pptx)
@ FSM 20.1 Internal Audits.docx 4 Oct 2019, 12:02 241 KB Micros...(.docx)
— F5M 20.2 Appendix Environmental Monitering.pptx 24 Sep 2019, 13:47 446 KB PowerP...(.pptx)
@ F5M 20.2 Environmental Monitoring 4 Oct 2019, 12:00 29 KB Micros...(.docx)
@ F5M 21 Appendix Complaint Investigation Form 4 Oct 2019, 12:03 140 KB Micros...(.docx)
@ FSM 21 Complaint Handling 4 Oct 2019, 12:02 28 KB Micros...(.docx)
@ FSM 21 Complaints Analyzer Sample 7 Aug 2019, 12111 96 KB Micros...(.xlsx)

@ F5M 22 Appendix Product Withdrawal and Recall Procedure 4 Oct 2018, 12:07 36 KB Micros...(.docx)
@ F5M 22 Appendix Recall Template 7 Aug 2019, 12:54 26 KB Micros...(.docx)
@ F5M 22 Serious Incident Management 4 Oct 2019, 12:07 54 KB Micros...(.docx)
@ FSM 23 Product Release.docx 4 0ct 2019, 12:11 29 KB Micros...(.docx)
@ F5M 24 Control of Non-Conformity.docx 4 Oct 2019, 12114 30 KB Micros...(.docx)
@ F5M 24 Non Conformance Log.docx 4 Oct 2019, 12115 29 KB Micros...(.docx)
@ F5M 24 Non Conformance Motification.docx 4 Oct 2019, 12115 27 KB Micros...(.docx)
@ F5M 25 Appendix Corrective Action Request.docx 4 Oct 2019, 12118 28 KB Micros...(.docx)
@ FSM 25 Corrective Action.docx 4 Oct 2018, 12:17 29 KB Micros...(.docx)
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Food Safety Management System Procedures

A Comprehensive set of top level documents that form the basis of your
food safety management system are included:

FSM 1 Management Responsibility

FSM 2 Management Commitment

FSM 3 Management Review

FSM 4 Food Safety Legislation

FSM 5 Food Safety Management System
FSM 6 Food Safety Policy

FSM 7 Food Defense

FSM 8 Food Fraud

FSM 9 Documentation Requirements

FSM 10 Specifications

FSM 11 Procedures

FSM 12 Resource Management

FSM 13 Purchasing and Supplier Performance
FSM 14 Traceability

FSM 15 Product Development

FSM 16 Allergen Management

FSM 17 Control of Measuring and Monitoring Devices
FSM 18 Product Labelling and Product Information
FSM 19 Laboratory Testing

FSM 20 Internal Audit

FSM 21 Complaint Handling

FSM 22 Serious Incident Management

FSM 23 Product Release

FSM 24 Control of Non-Conformity

FSM 25 Corrective Actions

N FSM 5 Food Safety Management System (Compatiblity Mode]
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FSM 1 Management Responsibility Procedure Includes

Main Procedure

Appendix 1 Site Management Teams - Tables

Appendix 2 Sample Food Safety Responsibilities
Appendix 3 Key Personnel and Nominated Deputies Table

Management Responsibility

Introduction

The company has and clear levels of ility and authority and
communication for staff within the food safety ystem. O izati and
food safety ilities for all e ined in the food safety manual.

Scope

The scope of the defined responsibility includes all staff, both full time and temporary. Staff
erealadindo e i SEiiress ml ot

Responsibility and Authority

are for ensuring adeq are available to achieve food safety
objectives and support the i i and ongoing i of
the Food Safety Management System.

It is company policy that all personnel able to affect product quality, safety and/or legality are
competent and trained to ensure they can effectively carry out their role. Responsibilities and

thorities of all personnel are icated to them via induction and role training. Management are
responsible for ensuring fundamental food safety practices are adopted and maintained.

Management are responsible for ensuring all personnel are trained to such an extent that they have the
required competencies to carry out those functions affecting products legality and safety and are able to

meet the i f the food safety system.
The si izational chart shows the company with nomi: deputies for each
management position. The identity of deputies is toall empl are

responsible for ensuring that the integrity and operation of the food safety management system
continues in the event of organizational or personnel changes.

All Managers have agreed and signed job descriptions for their individual roles which include
responsibility and authority.

including levels of ibility and authority are available for roles on site that can affect
food safety and/or legality. Personnel are required to sign the relevant job description which is held with
their individual training records. Responsibility for reporting issues related to food safety is briefed to all
staff. The job descriptions include details of staff responsibility and authority to initiate and record
corrective actions. Specific ibilities for key processes within
procedures.

Document Reference FSM 1 M
Revision1 1% August 2019

Owned by: Quality Manager )y
Authorized By: Site Manager <

ent Responsibility

FSM 1A Appendix Organizational Chart

A Food Company Organizational Chart Appendix to FSM 1

SmartArt Basic < BACK TO CONTENTS

Site Manager

PA
—_—
- ations
Quality Manager nager
Quality Team Warehouse HAE"U::I;?" Maintenance
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FSM 7 Food Defense
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Food Defense Food Defense
i Jtoohiction Vulnerability to Threat
E The company identifies and reduces the risk of intentional harm to the facility, its personnel, and Impact of Loss High Medium Low
i products by carrying out a documented Threat Assessment. The Management team identifies potential
5 threats and priorit measures. Severe _
|5 Food Defense - Threat Assessment Noticeable [N
Team p for organization’s vulnerability to potential threats Minor

and determine the controls necessary to mitigate the public health risks from any identified food . Wi ik Friod (ehenise measines ite hplemehec i eciately

= defense threats. = =
Medium risk. Food Defense measures should be planned in the near

= Contact details for Team, Emergency Servi horiti future,

contained in FSM 22 Serious Incident Management procedure. - - -
e Low risk. Food Defense measures will enhance security but are lower

The Site Manager is the trained Coordinator. Th Team recei training and priority.
= education on an ongoing basis and this is reviewed by the Team coordinator annually.
I e <t the Food hatlooks attheat, Based on the findings from the isk analysis, the Crsis Management Team identify and implement Food

. that wil lower of risk.
Team. The frst step s a threat assessment, which
= iformadon occurrence for each threat. _— T i
the facility a

™, Site Specific Security Measures

Assessment
IE the has a secure site allvisitors

threats are identified, i is performed
2 considers the potential impact of loss from a successul attack as well s the vulnerabiliy of the nc cosfzacinrs Soa pithodzed s pardied sod infohiced 3o our standards ofoparation:
- facilty/location to an attack. Impact ofloss is the degree to which the company is affected by a T — "
: successful attack. ;
permitted.

i yis defined to ination of th fa facilty as  target and the level of : g ; .
: i, e e Gatenss okt et WA Teeg ot airehonias Wt s e ar \ﬁ.:mu required to sign in and out of the site and are made aware of the site codes of practice and
% asset or facilty in the eyes of an aggressor. -
8 s Al y 2 member of staff.
o . N s i ity il op—
= inati the impact of ting can be use l the 2
e potential isk to the facity from a given threat. A isk matrix i used to conduct the risk analysis by TR T e

combining the vulnerability with the impact of loss for the facility. Rl R PR A .
q areas and secured.
B3 Document Reference FSM 7 Food Defe Document Reference FSM 7 Food Defense
e Revision 1 1% August 2019 Revision1 1* August 2019
] Owned by: Quality Manager Owned by: Qualty Manager
o Authorized By: Site Manager Authorized By: Site Manager
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FSM 7 Threat Assessment

Food Threat Assessment & Mitigation Plan Summary

©-

B FSM 7 Threat Assessment
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Risk Assessment Control Messures Required
1
Uikelihood/
(= Threat Category Details Potential Risk Curvent Contrals in | o ability to Impact Secondary Control
Number Place
; Threat
4 ined for possible
P
: ! Raw Material Supply in Market Place 2 e ] locks and/or alarms are Installed tampering
S outstde vanerabilty Outide Physical A A N Frant boundaries are dear and secured to | Outside storage on the premises is protected
7 Security Measures ot y from access
Regularly check the Inventory of finished
3 Storage Storage Security 3 3 9 Access to storage areas is restricted products for unexplained additions and
] wi
s 4 Transport Transport Security 3 3 9 Incoming and outgoing vehicles are examined Control access to loading docks
5 vl Handing Wail Handing n a N » food defense plan s In lace [Cyber security management systems are put n
10 Security place
4 ] information Information Security 1 2 2 Afood defense plan is In place Cyoer security ma ”‘f::“:“ systems are put in
B ceneral el Generalmerral . A N Y ined for possitle
2 Security Measures ‘ampering
E, 8 Processing Area Processing Area 3 3 9
ChemicalfHazardous Material ChemicalfHazardous
9 Waterkal Control 3 3 9
Contral
1 Security
o sersommel Personnel Security N B N
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FSM 8 Food Fraud
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Food Fraud Food Fraud
ntroduction EMAlert - GMA + Battelle Partnership
i I GMA and Battelle have partnered to provide EMAlert, a secure, comprehensive and intuitive software tool
blished andi s dure to identifying the site's that enables food manufacturers to rapidly analyze and understand EMA vulnerabilies. EMAlert produces
vulnerability to gm,d fraud. results, allowing for the pri mitigation effor d with EMA
threats.
I scope. https://e rt.org/About/Overview
i The scope of the food fraud risk assessment and prevention procedures’ covers the sie’s susceptibilty to FDA Food Defense Programs?
i material or product dilution, FDA conducts vulnerability assessments (VA) on food systems to identify, quantify and prioritize (or rank)
, diversion iting or stolen goods which may adversely impact food the vulnerabilities in a system.
i safety. ht
I Food Fraud Team The Food Fraud Team Leader is the and Senior in the
- team.
5 The food fraud risk assessment and prevention procedures are developed and maintained by the Food
Fraud Team. The Food Fraud Team includes members from purchasing, logistics management, operations, Data Sourcing
o) quality and the sal All team members are trained in product fraud
and mitigation techniques. Processes are put in place to access information on historical and developing threats which may present a
] risk of material or product fraud including trade associations, government sources and technical resource
T e BT Dutals oF Training 5 centers. The Food Fraud Team mermbers fom purchasing ogstics management, technical opeations,
B quality and the sal 0 source relevant information and report in
Team Leader Site Manager 0 the team. The Food Fraud Team members source relevant information to the materials and products
= Team Member Logistics ubstitution or ‘economie factors such as cost of the
ease of access to the supply chain, sophi of
i Team Member Warehouse routine testing to identify and nature of the
Team Member ‘Operations.
o Manager g
Team Member Quality Manager el See—
5 Team Member Sales
i Note: Food Fraud Initiative at Michigan State University (MSU) http://feodfraud.msu.edu. provides free on -
£l line training for sites and auditors on food fraud called Massive Open On-line Courses or MOOCs. Other
resources that could be considered include Vulnerability Assessment Assistance Information:
<
SSAFE Food Fraud tool
] Afood fraud vulnerability assessment tool that companies can use free-of-charge. The tool is a first-of-its-
kind solution fight food fraud and the safety and
o] integriy of their foad. The sool wil uppar:the food ndustr n preasringfor new GFSI*®requiremenss
that require for GFSI certified -
= develop control plans o reduce risks.
-tool.htm
A Document Reference FsM & Food Fraud = Document Reference FSM 8 Food Fraud =
li Revision 1 7 July 2019 ‘/ N Revision 1 7% July 2019 ‘/ Y
. Owned by: Quality Manager Owned by: Quality Manager
i Authorized By: Site Manager Authorized By: Site Manager
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FSM 10 Specifications
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Specified Requirements Specified Requirements
~ - Delivery agreement
Introduction
n Packaging Material specifications are also required to include:
The company has established and pracedures for specifying materials and
- services which are maintained in order to ensure all purchased materials and services conform to agreed - The provision of certificates of conformance and confirmation of the Intended use of the
specifications, that the safety of the finished product is not compromised and the material or service packaging
i purchased complies with relevant legislation in the country of manufacture and the country of intended - Migration testing and provision of migration test results
sale.
i Raw and packaging materials and ingredients are validated before use to ensure product safety is not
The Quality Manager s responsible o supplier assurance as per the document FSM 13 Purchasing compromised and the material s fi for its intended purpose. Verification of raw materials and
i procedure. As part of this are prepared, maint tored ingredients includes certificates of conformance, or certificate of analysis, or sampling and testing.
and readily accessible when needed for all inputs to the process, items and services (including utilities,
i transport and maintenance) that are purchased or provided and have the potential to impact on food Food Packaging Compliance
i safety.
i All packaging materials in use are required to be approved for direct food contact and meet the
= Raw Material Management requirements of legal acts, regulations and orders applicable and all regulations made as a result of the
requirements.
= Suppliers are reguired to provide a sultable specification for the materials including, ingredients,
i additives, hazardous chemicals and ids they are complete the Company Itis the responsibility of all suppliers to ensure the materials continued approval status. As a minimum,
o Specification form. The Quality Manager reviews the completed specification for acceptability. The for each type of packaging the following are maintained:
signed specification is authorized by the Quality Manager and held in the purchased materials
- specification file. Once the supplier s also approved as per FSM 13 Purchasing procedure the raw - Specification mutually agreed with the Supplier
material is then added to the approved raw materials register and the updated register circulated to the - Annual certificate of conformity
relevant personnel. - Food contact approval statement
- Chemical Migration certificate
. Raw Material specifications are required to contain at a minimum: - Heavy metal dearance certificate
2 - Raw Material Name Specified Requirements for Services
- Raw Material Supplier
s - supplier Address Purchasing documents clearly describe the service ordered, ncluding, where applicable, service
= Manufacturing Address (if different) special
= - Supplier Approval Number
- Materials unique identification code Suppliers are required to provide a suitable specification for the services they are providing or complete
2 - Ingredients listing the Comp: form. required to include a full descriptien of the service
Iz - Packaging Details 0 be provided and detail relevant training requirements of al contract personnel. The Quality Manager
8 - Specific label requirements including allergen contents reviews the completed for The signed is authorized by the
I - Date coding Quality Manager, added to the Approved Contract Specifications register and held in the purchased
N - Bar Code details materials and services specification file.
ly - Prescribed storage conditions
8 - Criteria for raw material acceptance Itis the responsibility of the Quality Manager to ensure an up to date  poroved specificaton tht has
I - Specific usage instructions been agreed with the supplier is available for each define
il - Shelf life all the requirements of supply.
A Document Reference FSM 10 Specified Requirements Document Reference FSM 10 Specified Requirements
Revision 1 1* August 2019 Revision 1 1* August 2019
B Owned by: Quality Manager | 4 Owined by: Quality Manager
Authorized By: Site Manager - Authorized By: Site Manager
Page 10of 3 692 Words % English (US) =) = = —— 100%

FSM 10 Specified Requirements Appendix Material Acceptance Record

Data Review View
Insert ~
) = Ed - - == Delete ~
Paste B I Ul || |+ - - - % 3 ||®L .0 Conditional Format  Cell = Sort &
= — 90 #8 ormatting as Table  Styles W | Format v ¥ Filter
ca . fx =Approved Supplier Material List'IB5
A 8 c D £ F G H ] 3
1 | Incoming Raw Material Acceptance Record
2
Record Record | Record Best
Datafrima | 52PPller | Soppller- Chedk ffan ""“‘"" Suppled -Check | |, |RecordMatertal] ey | Beforsfuse | M=o Carry out Acceptance Checks Results of Acceptance Checks
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1 A Chotolate Topping ABC123 | Final Ingredient aM:::s;j:zzi:‘;::gi::i"}‘z"(
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FSM 14 Traceability
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Product Traceability Product Traceability
Introduction QA checks include verification of the following printed information where appropriate:
3 The company has established, implemented, documented and maintains this procedure for the ~ Date coding
b 1and bility of all product and finished products. This procedure defines ~ Batch coding
how materials and product: iquely required by the Food Safety Management System. ¥ Label
i + Quantity declared
I Procedure ¥ Pricing
¥ Barcode
Asystem for identification of product batches is maintained which, in the event of quality or food safety ¥ Country of origin
incidents will enable tracking of raw material batches through to distributed batches of finished product
i using label detail and expiry cade. Packaging materials are supplied to packing lines such that that only the packaging for immediate use is
available at the packaging machines. Traceability records by Label and Expiry date are maintained and
I Raw materials, ingredients, packaging materials, work-in progress, process inputs and products are retained for all product batches. Procedures are in place to check product labelling and coding at
clearly identified during all stages of receipt, production, storage and dispatch. Raw Materials and regularly intervals as well as every product change over. Coples of labels and coding are retained by the
&} Packaging are identified by a unique material number and batch code. Work in progress is traceable to QA for traceability purposes.
raw materials and is identified by batch code and date. For a traceability to be enacted the product
<] ‘expiry code must be known, For all products, the following information is traceable from the product expiry code:
Bl traceability will provide details on all parts of the product from raw material intake through to filling Traceability Record Summary
time. The traceability entalls tracing a product backwards from finished package to its raw materials. .
" A mass balance exercise is conducted from of raw material and packaging usage and finished product Raw Material Intake Supplier, Material, Time, Date,
volumes to ensure that all finished products are accounted for. Batch Code
= ) Supplier, Material, Batch Code, Time, and
= Packaging Intake
All finished products are identified by their label, size and expiry date code. In addition, there is Date _ _
2 identification of any outsourced production, inputs or services related to food safety. Procedures are in In-Process batches Records all Ingredients mixed including
i place at product start up and changeover during packing shall be to ensure that the correct product is in Reworked material
] the correct package and with the correct label, and that the changeover is inspected and approved by an Process Records Hot/Cold Temperature, Batch Code and
I authorized person. QC checks are in place to ensure that finished products are labeled as per the Time
- customer specification and regulatory requirements. Bulk Storage Records Batch Code, Temperature and Time
o Time, Date, Label, Expiry Code, Code of
o Product checks are carried out at regular intervals during the packaging run, following packaging Production Records Packaging, o
ki «changes and when changing batches of packaging materials to ensure correct packaging materials are - —
= used and the code is correct. Procedures are in place to ensure that product is being packed into the Storage Record Product, Time, Date, Label, Expiry Code
2 correct packaging with the correct label: Dispateh Records. Product, Time, Date, Label, Expiry Code
At startof packing Delivery Records Customer & Location, Product, Time, Date,
A + During the production run at a frequency based on valume and risk Label, Expiry Code
i ¥ When batches of packaging materials are changed
R ¥ When label reels are changed The effectiveness of the product trace system is reviewed at least annually as part of the product recall
iy v Atthe end of the production run and withdrawal review. These exercises and any corrective actions are documented.
X Document Reference FSM 14 Product Traceability Document Reference FSM 14 Product Traceability
] Revision 1 1% August 2019 Revision 1 1% August 2019
~ Owned by: Quality Manager Owned by: Quality Manager
b Authorized By: Site Manager ~ Authorized By: Site Manager
Page 10f 3 711 Words O*  English (US) =Y = — — 100%
FSM 14 A dix Product T bilit
FSM 14 Product Traceability - Appendix
Traceability and Identification Recording
Batch Mixing Record
For all Ingredients Record — Product, Supplier, Batch Code, Amount
Batch numbering for each day starts at A and runs alphabetically from A to Z
Each batch code is identified by Date/Month/Letter - 16May# is the first batch of the day
Batch . : End
Mix Number Time Product — Tank Filler Start Time —
_— —_— —_— Number —_— —_— —_— Time
1 08:00 Product 1 16 MayA 1 1 09:00 10:00
2 09:00 Product 2 16 MayB 2 2 10:00 11:00
3 10:00 Product 3 16 MayC 3 3 11:00 12:00
4 11:00 Product 4 16 MayD 4 4 13:00 14:00
5 12:00 Product 5 16 MayE 5 5 14:00 15:00

The Batch number will then follow the product through the plant on each process/production log

Document Reference FSM 14 Product Traceability - Appendix
Revision 1 1% August 2019

Owned by: Quality Manager
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FSM 16 Allergen Management
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Allergen Management
Introduction

The company recognizes the serious repercussions of allergic reactions and therefore takes every
precaution to prevent this happening. The company has established an Allergen Control System (ACS)
which is maintained as part of the operational programs in order to meet the requirements of the Food
Safety Management System and ensure the safe production of products.

Procedure

Allergen control system procedures must be followed by all staff at all times in order to prevent
e contamination of food causing a potential serious customer iliness or allergic reaction

& Foods That Can Cause Reactions
= The following types of foods can cause reactions in susceptible persans:

o Peanuts
Nuts — Almond (Amygdalus communis L), Hazelnut (Corylus avellana), Walnut (Juglans regia),
=) Cashew (Anmmmm accidentale), Pecan nut {Carya illinglesis (Wangenh.) K. Koch), Brazil nut
etia excelsa), Pistachio nut (Plstacia vera), Macadamia nut and Queensland nut (Macadamia

e (emlfnha) o
Cereals containing Gluten — Wheat, Rye, Barley, Oats, Spelt, Kamut;
3 Milk
Eges
] Fish
Shelifish
Saya
k Sesame seeds
= Celery/celeriac
li Mustard
s Lupin,
o Sulphur dioxide and sulphites

Mollusks

Document Reference FSM 16 Allergen Management
" Revision 1 17 May 2019

Owned by: Quality Manager
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Allergen Management
Allergen Control System

An Allergen Control System has been implemented to control allergens on site and to minimize the risk
of the unintentional inclusion of allergens in products. The Allergen Control System controls known
allergens throughout the production pracess from receiving to distribution. A list of all the allergens
used on site is maintained on an Allergen The list describes all the aller, t
in ingredients, in process products and end products. By implementing the Allergen Control System, the
Food Safety Team assesses the risk of cross contamination of each hazard and the severty of the hazard

d applies the I these risks. The ri ted with all d the
required controls are incorporated into allergen prerequisites programs snam allergen control plan to
ensure that allergens are not present in products where the allergens are not identified on the label. The
responsibility and methods used to control allergens and to prevent sources of allergens from

ing product in Allergen Prerequisite Programs and the Allergen Control

Plan,

The Allergen Control System is implemented by a number of steps fram identifying ingredients with
lergen content/possible allergen content, identifying products with allergen content/possible allergen
content, identifying risks in the operation.

The steps in the Allergen Control System are as follows:

Identific

i of Relevant Allergens as per legislation and customer requirements
Identification of Ingredients with allergen cantent/possibie allergen content
\dentifications of Suppliers where the i at risk from
Identification of Products containing allergens and possibly containing allergens
Generating a Finished Product Allergen Summary

Confirming the process flow of relevant ingredients and praducts

Identification of cross-contamination risks in Operations for Ingredients/Products
Risk Assessment of cross-contamination in Operations

Identification of Products at Risk

¢ ion of Allergen C

Confirmation of Allergen Control Plans

Document Reference FSM 16 Allergen Management
Revision 1 1% May 2019

Owned by: Quality Manager
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FSM 16 Appendix Allergen Management Tool

There is an allergen management tool that you can use to summarize
your allergens on site and assess risks of cross-contamination.

i ) FSM 16 Appendix Allergen Management Tool
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1 di Allergen Analysis - 1 from Supplier dient Allergen Analysis Form
2
3 Contains allergen
4 [ May contain allergen
5 Free of Allergen
]
7 1 2 3 4 5 6

Reference Number Number Ingredient Allergen g %in

8 peanuts | Nuts | Gluten | Mk Eggs Fish
9 1 Parsley Sauce Milk Powrder in Sauce _|Liquid sauce supplied in 25kg. Drumﬂ Fish Pie 15% (2.5% Milk Powder) No No Na Yes Maybe No
10 2 Cod ‘Whole Fish Fillet Skg Frozen Filets Fish Pie 65% |100% Fish) No. No Na No Na Yes
1 3 Flour Wheat Gluten Frozen Dough Sk Fish Pie 20% {10% Wheat Flour) No. No Yes Maybe | Maybe No.
12 4 No. No Na No No No.
1 5 No. No Na No Na No.
L) 6 No. No Na No Na No.
15 7 No. No Na No Na No.
16 B No. No Na No Na No.
17 5 No. No Na No Na No.

4 b Allergen List Allergen Entry Process Flow Cross Contamination Control Allergen Control Plan

Good Manufacturing Practices Full Allergen Listing Drop Down List +

Ready

o lu

| = IEH

+ 100%

ffffff International

Food Safety & Quality Network


https://www.ifsqn.com/forum/index.php/store/product/22-small-business-starter-pack
https://www.ifsqn.com/forum/index.php/store/product/22-small-business-starter-pack

Small Business Food Safety Management System Implementation Guide

FSM 20.1 Internal Auditor Training Guide

A PowerPoint Internal Auditor Training Guide Presentation is included.

e0e® ML v~ = A FSM 201 Internal Auditor Training Guide (Read-Only)
Insert  Design  Transitons  Animations  Slide Show  Review  View

Before we start I would
like you to spend a few
minutes discussing the

purpose of Internal "
Audits with the person
next to you -
P . . .
" Internal Audit Training
b b
conducted at least annually. i
W
4
W Welcome back!
P Click to add notes
Slide 1of 46  English {United States) = Notes = = - — — 1%

FSM 20.1 Appendix Audit Schedule is included

m & « Y] Appendix Audit Schedule
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1 Internal Audit Schedule
2
3 [igh Risk-Quarterly |
4 Medium Risk - Twice per vear |
5 [Low Risk= Anmually |
6
7 Area to be by’ [ Risk February | March | April | May | June | July | August |September| October | November | December
8 y
s Fm1 Low
10 M2 tment Low
11 FM3 Low
12 [FSM 4 Food safety Legislation Wedium
13 [FSMS y Low
14 [FEme y Policy Low
15 M7 High
16 [FSM 8 Food Fraud High
17 [Fms Wedium
18 M High
19 [FSM 11 Procedures Low
20 FSM 12 Resource Lo
21 M3 T rmance High
22 [FSM 14 Traceability High
23 [FSML15 Product High
24 [FSM 16 Allergen High
25 [FSM 17 Control of Measuring and Menitoring Devices Wedium
26 [FSM 18 Product 7 High
27 [FSM 19 Laboratory Testing High
28 [FSM 20 Internal Audit Wedium
29 [FSM 31 Complaint Handling Wiedium
30 [FSM 22 serious Indident Wedium
31 [FSM23 Product Release Wedium
32 [FSM 24 Control of Nen-Conformity High
33 [FSM 25 Corrective Actio High
34 [FSM 27 Allergen labelling High
35 M monitoring High
36 [FSM 25 Food safety legislation High
a7 Good
38 [GMP 1 5ite Environment Medium
39 [GMP 2 Local Environment Wedium
40 GMP 3 Site Design, Construction, Layaut and Product Flow High
1 GMP 4 Product High
a2 [GMP 5 Employee Facilties Wiedium
43 [GMP 6 Personal Hygiene, Protective Clathing and Medical Scre High
44 [GMP 7 Training Wedium
45 [GMP Cleaning and Hygiene High
46 [GMP 9 On Site Inspections Wedium
47 GMP10 High
a8 [GMP 11 Air and Water Quality Wedium
5 [GMP 12 Waste Wiedium
50 [GMP 13 Pest Contrl Wedium
51 [GMP 14 Intake: Wedium
52 [GMP 15 Transport Wedium
53 [GMP 16 Storage Wedium
54 [GMIP 17 Stock Managament Wedium
55 [GMP 18 Equipment. Wiedium
56 [GMP 19 Maintenance Medium

57
4 > | Internal Audit Schedule | Inspection Sehedule =+

- —— + 100%
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FSM 20.2 Appendix Environmental Monitoring - Environmental
Monitoring Guidance

ME w6 ~ 1 FSM 20.2 Appendix Environmental Monitoring
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FSM 21 Complaint Handling
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Complaint Handling Complaint Handling
Introduction 4 Natureof fault.
The company has established methods to capture, record and manage customer complaints. & ‘Where found.
Scope 6. Details of any action taken by complainant.
The scope ‘f’:d"‘“ ; dl:d sk ‘n complaints fr d authorities, arising from products The information must be passed immediately to the Customer Services Manager who assesses if the
e ASMITRCOred OBTANCIBEY e she: complaint is Critical or Non-Critical. Critical Complaints are immediately referred to the Quality Manager
e sk or in his/her nominated deputy who will complete a Product Incident Log. An accumulation of an
Brocadurs; unusual number of Non-Critical Complaints within a short time period will also be referred to the Quality
O The handling of customer complaints is categorized into non-critical and critical. Manager.

5 o I N ) i the:peodisct Bt il res il ey ol Critical or Serious complaints such as a claim of alleged injury or serious product defect are notified to
;""‘ mpl ‘1',:‘ & “I “:5‘ o 3 ““I '"h“p’“ of the product that:w ":‘“ s “J‘:""" of; ';"5 :’ the Quality Manager who will instigate an immediate investigation which may involve a product recall
I the customer. This includes metal or glass in the product, contamination with dangerous chemicals ant (Refer to FSM 18 Appendix Product Recall Procedure).
contamination with food poisoning bacteria.
& Customer Complaints ‘ded on FSM 17 Appendix Complaint Investigation Form and any foll
= Non-Critcal Complaint - A Quality Defect, an attribute that s ot to the specification of the customer “: pised m:':::p:' ol dsdiinnstpll s pm::dp:r: AR s
and includes such things as poor packaging, labelling or date coding.
Customer complaints are analyzed by product and type to identify complaint trends. The annual
complaint analyzer tool generates longer term trend analysis. Complaint KPIs and trends are reviewed at
management review meetings.

Non-Criti ity complaints from custy to the Customer Services Manager who co-
ordinates the customer response with the Quality Manager.

Critical or Serious complaints such as a claim of alleged injury or poisoning are immediately notified to

Responsibilt
i the Quality Manager who will instigate an immediate investigation which may involve crisis ResponsRiies

management and/or product recall. The Customer Services Manager is responsible for ing directly to Non-Critical
2 i . e o complaints.

Information may come from many sources including, an individual consumer, an enforcement agency or
~ retailer. The most important first action is to ensure as much information is gathered as accurately as. The Quality Manager i responsible for:

possible.
= . - handiing authority, retailer and serious complaints

Receipt of External Information il o L b el
= Wherever the initial communication comes from, the following questions must be asked by the recipient o andjpi
8 tomcertaln, The team are responsible for review ints trends and i I

e I
= 1. Product name, including pack size. performance improvement plans.
: . References

8 2. Batch number, production date and dispatch date. —
o £ ing f - - Review &
] 3. Name of person reporting fault - position, organization, telephone number, address. i
2 Document Reference FSM 21 Complaint Handling . Document Reference FSM 21 Complaint Handling
I Revision1 1% August 2019 ( \ Revision 1 1* August 2019
a Owned by: Quality Manager Owned by: Quality Manager

Authorized By: Site Manager = Authorized By: Site Manager
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FSM 21 Appendix Complaint Investigation Form

B FSM 21 Appendix Complaint Investigation Form [Comp
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Complaint Investigation Form Complaint Investigation Form
ik Laboratory Report |
. Product Details
I Nature of Complaint and Investigation Summary:
Details
i Customer Name
~. Customer Address
Proposed Corrective Action:
i Customer Contact Phone
Uik Number
Date received Use by Date
=
Ii Date of Production Packing Line
I Production Start Production End. Investigated By } L } Signature
I Complaint cat Quantity Produced
= ooy nd [ e ey e et [
Details of any other complaints received from this production run:
= Target date for Completion [
by Details of Corrective Action Taken:
o Details for cach area of Investigation
n Raw Materials
o Packaging
I ignature Date.
CCP Checks QA Corrective Action Checked and Effective:
B
o Processing
K Filling/Packing ignaty Date.
3 P customer
Storage & Distribution
I Closed out by Quality Manager
Packaging details
= Document Reference FSM 21 Appendix Complaint Investigation Form P Document Reference FSM 21 Appendix Complaint Investigation Form -
Revision 1 1% August 2019 Revision 1 1% August 2019
. Owned by: Quality Manager Owned by: Quality Manager
Authorized By: Site Manager Authorized By: Site Manager
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FSM 21 Complaints Analyzer Sample
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FSM 25 Appendix Corrective Action Request

ma -y B FSM 25 Appendix Corrective Action Request [Compatibility Mode]
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Corrective Action Request Corrective Action Request
Eneracth Retion Rerdt Completed Corrective Action Review
Corractive Action Raport Numbar Corrective Action Report Number:
Tssued tor Issued to:
Date: Date:
The following Non-compliance has been noted: R"’“':::' Audit to confir comective action s
compl
Results of Quality Manager review of the
Refarence At Report or Food Safety sy effectiveness of the actions taken in eliminating
Satiarh A or reducing the cause of the non-conformance
Risk As: T
H; ", ::::E:I" . Corrective Action Closed “Quality Manager Closes Out the Corrective Action
o < _ Status Closed or Below
. Corrective action required: Incomplete?
incomplete - Enter New Corrective Action Request Number
New Request Raised | Here
Per Tor corrective Action: .
= 1300, Orepepetive Action * Corrective Action Request Closed / Corrective Action Incomplete New Corrective Action Request
Target Date to be completed by: Niifnber Ra
Details of Action taken: Delete as applicable
Signed:
Sign to confirm action completed: Date:
Date Completed:
Q Document Reference FSM 25 Appendix Corrective Action Request Document Reference FSM 25 Appendix Corrective Action Request
Revision1 1% August 2019 Revision 1 1% August 2019
& Owned by: Quality Manager ) Owned by: Quality Manager
Authorized By: Site Manager = Authorized By: Site Manager -~ 4
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The main Food Safety Management System documents are in Microsoft
Word English (US) format, so easily adapted to suit your operation.

If you have any questions email support at ifsgn.com
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Back to the 4 folders containing the package documents:

Name ~  Date Modified Size Kind
> Food Safety Management System Today, 11:00 - Folder
> FSMS Record Templates Today, 10:55 - Folder
> Good Manufacturing Practices Today, 11:09 - Folder
> HACCP Manual Today, 10:41 - Folder
= Small Business FSMS Implementation Guide.pdf Today, 11:38 4.4 MB PDF Document

Name
&
&
&
&
&
&
a-
&
&
&
&
a-
&
&
&
&
&
&
&
&
&
&
&

Open the Good Manufacturing Practices Folder

GMP 1 Site Envirenment.docx

GMP 2 Local Environment.docx

GMP 3 Site Design Construction Layout and Product Flow.docx
GMP 4 Praduct Contamination Risks and Segregation.docx
GMP b Employee Facilities.docx

GMP B Personal Hygiene.docx

GMP 7 Training Matrix

GMP 7 Training.docx

GMP 8 Housekeeping, Cleaning and Hygiene.docx
GMP 8 Product Rework.docx

GMP 10 Appendix GMP Inspection Form.docx
GMP 10 Appendix Inspection Schedule

GMP 10 On-site Inspections.docx

GMP 11 Air and Water Quality.docx

GMP 12 Waste Management.docx

GMP 13 Pest Control.docx

GMP 14 Intake.docx

GMP 15 Transport.docx

GMP 16 Storage.docx

GMP 17 Stock Management.docx

GMP 18 Equipment.docx

GMP 18 Packing and Storage of Product.docx
GMP 192 Maintenance.docx

E GMP Audit Training.pptx

Date Modified Size
4 Oct 2019, 12:48 31 KB
25 Sep 2018, 10:31 289 KB
4 Oct 2019, 12:55 38 KB
4 Oct 2019, 12:59 174 KB
4 Oct 2018, 13:02 148 KB
4 Oct 2018, 13:03 34 KB
30 Sep 2018, 13:40 20 KB
4 Oct 2018, 13:04 32 KB
4 Oct 2018, 13:06 28 KB
4 Oct 2018, 13:08 28 KB
5 Oct 2019, 12:28 35 KB
4 Oct 2019, 12:27 11 KB
4 Oct 20719, 11:59 827 KB
4 Oct 2019, 1374 30 KB
4 Oct 2019, 13115 31 KB
4 Oct 2019, 13115 31 KB
5 Oct 2019, 11:53 289 KB
5 Oct 2019, 12:04 30 KB
5 Oct 2019, 12:04 32 KB
5 Oct 2018, 1213 27 KB
5 Oct 2019, 12:16 178 KB
18 Sep 2019, 18:10 28 KB
5 Oct 2019, 12:18 33 KB
Yesterday, 10:31 11.5 MB
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Good Manufacturing Practice Manual

A set of Fundamental Good Manufacturing Practice Procedures are
included, the documents are in Microsoft Word English (US) format, so
easily adapted to suit your operation.

GMP 1 Site Environment

GMP 2 Local Environment

GMP 3 Site Design, Construction, Layout and Product Flow
GMP 4 Product Contamination Risks and Segregation
GMP 5 Employee Facilities

GMP 6 Personal Hygiene (includes Protective Clothing and Medical
Screening)

GMP 7 Training

GMP 8 Housekeeping, Cleaning and Hygiene

GMP 9 Product Rework

GMP 10 On-Site Inspections

GMP 11 Air and Water Quality

GMP 12 Waste Management

GMP 13 Pest Control

GMP 14 Intake

GMP 15 Transport

GMP 16 Storage

GMP 17 Stock Management

GMP 18 Equipment

GMP 19 Maintenance

esoe B GMP 8 Housekeeping, Cleaning and Hygiene [Compatibility Mode]
Home

m
a
1
8
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GMP 7 Training
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Training Training

-~ « Verification that the trainer has assessed the trainee and found them to be

Introduction competent
i - Identifying the competencies needed for specific roles
i The company ensures that all employees carrying out work that can affect product safety are - auditing the and effect of the training and the
i adequately qualified, trained, instructed and supervised commensurate with their activity and are ‘competency of the trainer with a view to taking action to improve the tr: .
b demonstrably competent to carry out their tasks.

Specific training schedules and records are applied for staff whose roles include:

Ik The management team identify and provide the human resources and & needed to maintain the

faod safety systems, meet i i and to meet custor - Developing and applying good manufacturing practices.
I - Applying legal, regulatory and statutory requirements.

A training program and adequate supervision is put in place for all new personnel until they have been - Involvement in eritical steps identified by the Hazard analysis.
x assessed as competent. - Carrying out instructions ensuring effective aperation of the food safety plan

- Task that could affect food safety.
i Basic elements of employee training will necessarily include hygiene requirements and awareness of the - i ¥ to meet customer
I d i of their activities in ining objectives and to food safety. - Authorizing product release

=
p More specifically the Food Safety Team and personnel that can affect food safety are required to be Where apprapriate, consideration is given to using the native language of the trainees to ensure that
= competent and have the appropriate level of education, training skills and experience. Specific training training is fully understood.

of personnel whose activities have an impact on food safety such as monitoring critical control points is
B compulsory. [ for all tasks critical to ensuring the products Verification

meet customer specifications and maintaining food safety and process efficiency.
e The Measures implemented are monitored and reviewed for effectiveness during internal audits and

The Management team identify the skills and competences required for personnel who can affect food inspections.
= safety and provide the appropriate education and/or training. Personnel responsible for monitoring

food safety processes are trained in monitoring techniques and the corrective action to be taken when
=) results are outside critical limits and there s a loss of control. D
2 Records of all training are maintained, including those of induction, on-the-job, refresher and external
k training. Training schedules and records are located in the relevant departments, where the following
= records are available:

- Training register
I - Operator training review
-. - Training matrix
i - Department training matrix
i - Individual Training records including:
ix + Description of training
i *  Skills description
- « Name of trainee
+ Confirmation of training
B + Date and duration of training
+ Trainer details

N Document Reference GMP 7 Training Document Reference GMP 7 Training =

Revision 1 1% May 2019 / \ Revision 1 1* May 2019 / \
B Owned by: Operations Manager | Owned by: Operations Manager |
e Authorized By: Site Manager Authorized By: Site Manager
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GMP 7 Training Matrix

A Training Matrix Template is included

B GMP 7 Training Matrix
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GMP 10 On-Site Inspections
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On-site Inspections

The company has established, documented and lmplemtmed a system of On- -site Inspections which is

maintained in order to verify the
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On-site Inspections

Hygiene and Housekeeping Audits are recorded on the GMP Audit Form together with any non-
conformances, corrections and any corrective action taken.

e

Responsibility

The Quality Manager is responsible for ensuring that inspections are carried out correctly and that the
trained auditors have sufficient competency. The Quality Manager is responsible for maintaining records
of auditor assessment and training.

‘The Responsible Person/Manager is responsible for ensuring that timely corrective actions are carried
out as necessary and that those corrective actions are documented,

The Quality Manager summarizes and reports the results of all inspections at the Management Review
Meeting including trend analysis and identifying areas for improvement.

References
GMP Inspection Schedule

GMP Inspection Form
Internal Auditor Training Record
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GMP 10 Appendix GMP Inspection Form
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Back to the 4 folders containing the package documents:

Name

> Food Safety Management System
> FSMS Record Templates

> Good Manufacturing Practices

> HACCP Manual

= Small Business FSMS Implementation Guide.pdf
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HACCP Manual Documents

A set of HACCP Documents to enable the development of a HACCP
System based on "Hazard Analysis and Critical Control Point (HACCP)
system and Guidelines for its Application" (Codex Alimentarius
Commission, Geneva).

HACCP 0 HACCP System Overview

HACCP 1 HACCP Team

HACCP 2 Product Descriptions & Scope

HACCP 2 Appendix 1 Sugar Specification

HACCP 2 Appendix 2 Raw Material Summary

HACCP 2 Appendix 3 Product Description

HACCP 3 Intended Use

HACCP 4 Flow Diagrams

HACCP 4 Appendix 1 Flow Diagram Sample

HACCP 5 Flow Diagram Verification

HACCP 6 Hazard Analysis

HACCP 6 Hazard Analysis Template

HACCP 7 Determine Critical Control Points

HACCP 7 Appendix Hazard Assessment

HACCP 8 Establishing Critical Limits for each CCP
HACCP 9 Establishing a Monitoring System for each CCP
HACCP 10 Establishing a Corrective Action Plan
HACCP 11 Establishing Verification Procedures
HACCP 12 Establishing HACCP Documents and Records
HACCP 12 Appendix 1 Sample HACCP Procedure
HACCP 12 Appendix 2 Sample HACCP Record
HACCP 12 Appendix 3 Sample HACCP Plan Template

B HACCP 6 Hazard Analysis Template
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HACCP 0 HACCP System Overview

This document is an overview of the HAACP system, the procedures in
the manual should be followed in order to develop the HACCP System,
formulate a HACCP plan and establish procedures and records
(including those for verification)

eee® M H - & ~ B HACCP 0 HACCP System Overvie.. Q- S
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HACCP System

Introduction

All products and processes used in the manufacture of food products are subject to hazard amalysis
based on the Codex Alimentarius HACCP principles.

HACCP Application

Food safety plans are prepared in accordance with the twelve steps identified in the Codex Alimentarius
Commission GUIDELINES FOR THE APPLICATION OF THE HACCP SYSTEM CAC/RCP 1-1969, Rev. 4-2003:

1. Assemble HACCP team

2. Describe product

3. Identify intended use

4. Construct flow diagram

5. On-site confirmation of flow diagram

6. List all potential hazards associated with each step, conduct a hazard analysis, and consider any
measures to control identified hazards

(SEE PRINCIPLE 1)

7. Determine Critical Control Points

(SEE PRINCIPLE 2)

8. Establish critical limits for each CCP

(SEE PRINCIPLE 3)

9. Establish a monitoring system for each CCP
(SEE PRINCIPLE 4)

10. Establish corrective actions

(SEE PRINCIPLE 5)

11. Establish verification procedures

(SEE PRINCIPLE &)

12. Establish Documentation and Record Keeping
(SEE PRINCIPLE 7)

HACCP Principles

HACCP is a system, which identifies specific hazards and implements measures for their control. All the
HACCP's contained in this manual have been developed taking legislation requirements into
consideration, following the prescribed preliminary steps and using the seven basic principles detailed
below: -

Principle 1
Prepare a flow diagram of the steps in the process. Conduct a hazard analysis by identifying potential
hazards. Assess likelihood of occurrence of these hazards and identify control options

Document Reference HACCP 0 HACCP System
Revision 1 7 July 2019
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HACCP 1 HACCP Team

HACCP Team

Food Safety Team

A core multi-disciplinary team is utilized within the company to develop the Food Safety Management
System and Food Safety Plans. This team includes site personnel with technical, production, and
engineering knowledge of the relevant products and associated processes.

The Food Safety Team Leader is competent in the understanding of HACCP principles and their
application. Food Safety Team Members have been trained in developing HACCP Systems.

Expert external assistance is used as an aid, when in-house knowledge is limited, but day-to-day
management of the food safety system remain the responsibility of the HACCP Team.

Team Member HACCP Training
Quality Manager
pcal Advanced

The team is supplemented by departmental staff who can contribute expert knowledge of their
particular areas.

The HACCP Team is responsible for:

Following HACCP procedures and constructing the Food Safety Plans

Validation and verification of the HACCP system

Review of the effects of any factory process or product change on the Food Safety
Management System

Updating Feod Safety Plans as necessary

Document Reference HACCP 1 HACCP Team
Revision 1 7" July 2019
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HACCP 4 Flow Diagrams

HACCP Flowcharts

The HACCP Team is responsible for constructing Flow Diagrams for the products and process categories
covered by the scope of the Food Safety Management System as an overview of the process and where
there is a potential for occurrence, increase or introduction of food safety hazards. Daily and seasonal
variations are considered and evaluated.

The HACCP Team are responsible for ensuring the flow charts are accurate and clearly show the
sequence and interaction of all steps, outsourced processes and subcontracted work during all stages
and hours of operation.

The HACCP Team are responsible for ensuring the flow charts clearly show the stagefs) that:

Raw Materials enter the flow
Ingredients enter the flow
Intermediate Products enter the flow
Packaging Materials enter the flow
Service Inputs

Reworking and/or Recycling take place
Scheduled Process Delays

End Products leave the flow
Intermediate Products leave the flow
By products leave the flow

Waste leaves the flow

S NN

Document R
Revision1 7'
Owned by: Quality Manager
Authorized By: Site Manager

HACCP 4 Appendix 1 Flow Diagram Sample
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AMF Warming Decanting ‘Waste Bags
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25 24
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HACCP 6 Hazard Analysis Template
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The template can be used in conjunction with the procedures to develop
your HACCP system/plan:

|Hazar_|:l Analysis

Hazard Assessment 1
____________________________________________________ T K bl
S
P
i
f 5
a B
b [ n
a v i
b [ f
i " i
i c
L t a
L n
t Y
- &
Areaf ¢
cific Datails about
Step Area or Step Name Hazard Category Hazards Identified Spe
the Hazard
Number
"
1 Raw Material A Biological Salmonella spp. ‘5,' F"_phlmurl"'m' S 2 2 a
enteriditis)
)
2 Goods In Chemical Lubricants Food grade oil used 1 1 1
]
3 Storage Allergen Eggs 2 2 4
- n - )
a Mixing Radiological lodine-131 Risk of Radiation in 1 2 2
water source
"
5 Product Formulation Physical Stones Fruit stones in Cherries 2 3 [}
.|
& Sanitation Chemical CIP Chemicals 2 2 4
7 Processing Biological Listeria monocytogenes Present in raw material 3 3

| P Hazard Analysis Hazard Category Hazard List Preventive Controls Control Limits +
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You can enter information including:
Step Number
Step Name
You can select the Hazard Category from a Drop-Down List
(that you can edit)
You can select the Hazard Identified from a Drop-Down List
(that you can edit)
You can enter the probability score
You can enter the severity score
The significance is then automatically calculated
You can then use this in conjunction with HACCP 7 Appendix Hazard
Assessment Form to decide if a CCP

Use HACCP 7 Appendix Hazard Assessment
Form to decide if a CCP

AAAAAA

You can select the Control Measure from a Drop-Down List
(that you can edit)
You can select the Control Limit from a Drop-Down List
(that you can edit)

You can then add text to Procedure, Monitoring/Responsibility,
Corrections/Corrective Actions, Record, Verification Method and Record
Validation boxes to establish your HACCP plan and identify your
validation and verification records.
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Lo Specific Detalk sbout “le]lz I
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=l
|
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T Processing Binlogjcal Listerin monoeytogenes. Present in raw matersal | 3 3 v Pasteurization |
|
|
-
& Filking I Binloaical Glass 1 ] i 1 3 I Ca GMP & Product contamination risk '1
4 p Hazard Analysis Hazard Category Hazard List Preventive Controls Control Limits +
This is additional information that will be used to generate the HACCP Plan for CCPs - See HACCP 12 Appendix 3 Sample HACCP Pla
Preventlive mensure which controls the Hamrd Coatral Limit Procedure c ‘orrective Actions Record
. - Manually divert flow of produce.
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HACCP 7 Determine Critical Control Points

Identification of Critical Control Points (CCPs)

Each hazard on the Significant Food Safety Hazard list must be controlled by a control measure (or
«combination of control measures) that prevent, eliminate or reduce the hazard to the defined
acceptable levels. The Food Safety Team reviews the effectiveness of the control measures by assessing
the effect on the Significant Food Safety Hazard. This is carried out using the HACCP decision tree.
Hazards identified at critical control points by the decision tree are controlled in the HACCP plan.

This process invelves assessing the effect on the Significant Food Safety Hazard in combination with the
degree of control measure applied, feasibility of timely monitoring, position in flow relative to other
«control measures and severity of the consequences if the control measure fails. Hazards identified at
critical control points by the decision tree are controlled in the HACCP plan.

(Critical Control Points are established using the decision tree as the latest step in the flow path
where controls can be effectively administered for a particular Significant Food Safety Hazard.

‘Question 1 Are control measures in place for this hazard?

Question 2 Does the step eliminate or reduce the hazard to an acceptable level?

Question 3 Could occur at level or i ble level
‘Question 4 Will a subsequent step eliminate the hazard or reduce it to an acceptable level?

CODEX Decision Tree
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HACCP 7 Appendix Hazard Assessment

You can use this form to help decide if a Significant Hazard is a Critical
Control Point

0O« v = = B HACCP7 Appendix Haz.. Q-
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Hazard Assessment of Control Measures Form

1l Step Number [ Step Name [
' Product
| Hazard
Hazard Category | Physical | Chemical | Biological | Allergen [ Radiological
Control Measure
i Comments
Acceptable level
I in End Product
Hazard .
Likelihood 1 Nat Likely 3 Probable
1 Mot
i Hazard Severity Severe 3 Severe
Hazard 9
= Significance Go to Decision Tree
g
b CODEX Traditional Decision Tree
n Question 1: Are control measures in place for the hazard?
i Yes—Goto | No -1s control necessary at | If Mot, then stop, not a CCP
= Question 2 | this step for food safety?
Question 2: Does the step eliminate or reduce the hazard to an acceptable level?
— No-Goto | Yes - Stop this is a Critical Control Point
Question 3
= Question 3: Could contamination oecur at unacceptable levels or increase to unacceptable levels?
Yes—Goto | No-Stop, thisis not a critical control point
= Question 4
Question 4: Will a subsequent step eliminate or reduce the hazard to an acceptable level?
= Yes — This is not a critical contral point | No - This is a Critical Control Point
i Conclusion
= Critical Control Paint in HACCP Plan
Prerequisite Programme
- Segk Alternative Control Measure
Comments:
=
4
~
]
N
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HACCP 12 Appendix 2 Sample HACCP Record
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Pasteurizer Log Sheet
n DATE:
" Product: Total -
i rodu Tank Product Fat % o Temp. ("C) | QC. Sign
Solids
. Feed Tank: Fill Tank:
Volume:
o
Production Start Time: Production End Time: CIP Start/End Time:
" TIME
PARAMETERS LUMITS UNITS
i Flow Rate (CCP 5250) 5000-5250 L/h
Pre-heater In Temperature 45 -55 "C
=
Pasteurization Temp. (Home In .
i Temp.) 822 C
Pasteurizer Out Press. 2.8-3.0 Pl
= Homo In Press. 1.8-2.0 Pl
Pressure Difference [CCP) i 0.8 Pl
= End Holding Temp. [CCP) Min. 77.0 °c
Product Outlet Temp. (CCP) <5 C
o
ol Homo Press, (1st/ 2nd Stage) 175/ 50 Bar
I Homo Pressure (Total) 225 Bar
n Glass & Perspex Items Check & Sign Intact/No Cracks
= Temperature 82t2 C |
Diversion Test Before Production i 77 C |
s Record Diversion Temperature & Sign
= Operator Name & Sign: Supervisor Sign:
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HACCP Training Guide

A PowerPoint HACCP Training Guide Presentation is included with the
HACCP Manual.

v, A HACCP Training Guide - Read the Slides (Read-Only)
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Back to the 4 folders containing the package documents:

Food Safety Management System

FSMS Record Templates

Good Manufacturing Practices

HACCP Manual
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Open the FSMS Record Templates Folder

FSR CCP Validation - Metal Detection.docx
FSR Chemical Register.docx

FSR Cleaning Schedule.docx

FSR Complaint Investigation Form.docx

FSR Corrective Action Reguest.docx

FSR Document Master List.docx

FSR Drain Cleaning Procedure Filler Areas.docx

FSR Equipment Cleaning Procedure and Record.docx
FSR Food Safety Quality System Audit Form.docx

FSR Glass and Brittle Plastic Register.docx
FSR Glass Breakage Record.docx

FSR Goods In Inspection Record.docx

FSR Goods In QA Clearance Label.docx

FSR Hygiene Palicy Staff Training Record.docx

FSR Internal Audit Corrective Action Summary.docx

FSR Knife Control Record.docx

FSR Management Review Record.docx

FSR Metal Detection Record.docx

FSR Non Approved Supplier Sample Plan.docx
FSR Non Conformance Notification.docx
FSR Mon-Conformance Record.docx

FSR Qutgoing Vehicle Inspection Record.docx
FSR Packing Traceability Record.docx

FSR Process Change Approval Record.docx
FSR Product Recall Record.docx

FSR Product Recall Test Record.docx

FSR Product Recall Trace.docx

FSR Product Release Record.docx

FSR PRF Cleaning Verification Record.docx
FSR QA Online Check Sheet.docx

FSR Return to Work Form.docx

FSR Sample Cleaning Record.docx

FSR Sample Filler Cleaning Record.docx

FSR Site Audit Checklist.docx

FSR Supplier Evaluation Form.docx

FSR Supplier Register.xlsx

FSR Supplier Self Assessment Form.docx
FSR Training Record.docx

FSR Vehicle Hygiene Inspection Record.docx
FSR Visitor Questionnaire.docx
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A range of Food Safety Record Templates are included, the
documents are in Microsoft Word English (US) format, so easily adapted
to suit your operation.
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Supplier Self-Assessment Form
(]
Please answer all guestions and provide any additional information that you feel is pertinent.
| Company Details
Company Mame:
i Address:
i Please provide Head Office address if different from
above:
~ Technical or Quality Manager Contact Details
Name of Contact:
) Position Held:
= Telephone No:
e Fax No:
Name of Deputy:
- What is the total number of employees in your company?
How many people do you employ in direct labour?
How many people are employed in your Quality
Assurance Department?
iy What levels of qualifications are held within your
1 technical department?
il Products to be Supplied - Include details of allergen contents and possible cross-contamination
Product Mame Specification Number Allergen Content
~
i
4
Document Reference FSR Supplier Self-Assessment Form
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Click here to order our Small Business Food Safety
Management System Package
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