
Small Business Food Safety Management System Implementation Guide 
 

 

 
 
 
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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The IFSQN Small Business Food Safety Management System includes: 
 
✓ 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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When you download the package, you will find this Implementation 
Guide and 4 folders containing the package documents: 

 

 
 

Start by opening the Food Safety Management System Folder 
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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 
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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 
 

 
 
FSM 1A Appendix Organizational Chart 
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FSM 7 Food Defense 
 

 
 

FSM 7 Threat Assessment 
 

Food Threat Assessment & Mitigation Plan Summary 
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FSM 8 Food Fraud 
 

 
 

FSM 8 Food Fraud Assessment Template 
 

Food Fraud Vulnerability Assessment & Plan Summary 
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FSM 10 Specifications 
 

 
 

FSM 10 Specified Requirements Appendix Material Acceptance Record 
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FSM 14 Traceability 
 

 
FSM 14 Appendix Product Traceability 
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FSM 16 Allergen Management 
 

 
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. 
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FSM 20.1 Internal Auditor Training Guide 
 
A PowerPoint Internal Auditor Training Guide Presentation is included. 
 

 
 

FSM 20.1 Appendix Audit Schedule is included 
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FSM 20.2 Appendix Environmental Monitoring - Environmental 
Monitoring Guidance 

 

 
FSM 21 Complaint Handling 
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FSM 21 Appendix Complaint Investigation Form 
 

 
 

FSM 21 Complaints Analyzer Sample 
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FSM 25 Appendix Corrective Action Request 
 

 
 
 

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 ifsqn.com 
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Back to the 4 folders containing the package documents: 
 
 

 
 
 
 

Open the Good Manufacturing Practices Folder 
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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 
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GMP 7 Training 
 

 
 

GMP 7 Training Matrix 
 

A Training Matrix Template is included 
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GMP 10 On-Site Inspections 
 

 
 

GMP 10 Appendix GMP Inspection Form 
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Back to the 4 folders containing the package documents: 
 
 

 
 
 
 

Open the HACCP Manual Folder 
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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 
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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) 
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HACCP 1 HACCP Team 
 

 
 

HACCP 2 Product Descriptions & Scope 
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HACCP 4 Flow Diagrams 
 

 
 

HACCP 4 Appendix 1 Flow Diagram Sample 
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HACCP 6 Hazard Analysis Template 
 

 
 

The template can be used in conjunction with the procedures to develop 
your HACCP system/plan: 
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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 
 

 
 

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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HACCP 7 Determine Critical Control Points 
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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 
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HACCP 12 Appendix 2 Sample HACCP Record 
 

 
 

HACCP 12 Appendix 3 Sample HACCP Plan Template 
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HACCP Training Guide 
 
A PowerPoint HACCP Training Guide Presentation is included with the 
HACCP Manual. 
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Back to the 4 folders containing the package documents: 

 
 

Open the FSMS Record Templates Folder 
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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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Click here to order our Small Business Food Safety 
Management System Package 

 

 


