SQF & FSMA Food Safety Management System Implementation Workbook

CCOCOCCCCOCCCCCCCALE

This workbook is provided to assist in the implementation of your IFSQN SQF
Code Edition 9 & FSMA Implementation Package. The workbook is divided

into 8 steps that are designed to assist you in implementing your food safety
management system effectively:

v' Step One: Introducing the SQF Food Safety System

v’ Step Two: Senior Management Implementation

v Step Three: Food Safety Management Implementation

v' Step Four: Good Manufacturing Practices Implementation
v' Step Five: Project Planning

v Step Six: HACCP Implementation

v’ Step Seven: Training

v

Step Eight: Final Steps to SQF Certification

The Implementation Workbook compliments the IFSQN SQF Food Safety
Management System Implementation Package which is an ideal package for
organizations looking to meet the requirements of the SQF Food Safety
Code: Food Manufacturing Edition 9 and the SQF Addendum for the
Preventive Controls for Human Food Rule. This version has been updated in
accordance with CODEX Recommended International Code of Practice

General Principles of Food Hygiene 2022 Edition HACCP System and
Guidelines for its Application.
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Step One: Introduction to the SQF & FSMA Food Safety Management System
Implementation Package

Training Presentations for SQF System Elements for Food Manufacturing, Module
11: Good Manufacturing Practices for Processing of Food Products and Integrating
FSMA Requirements with SQF Food are provided. The presentations will introduce
the package to the management team and explain how the Food Safety
Management System Tools & Templates match and comply with the SQF Food
Safety Code and additional requirements in the FSMA SQF Addendum for the
Preventive Controls for Human Food Rule.
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Step Two: Senior Management Implementation

A Senior Management Implementation checklist is provided that establishes your
Food Safety Management System fundamentals including Food Safety Policies and
Objectives.

The checklist guides Senior Management:

in planning the establishment of the FSMS

in providing adequate support to establish the FSMS

in ensuring there is adequate infrastructure and work environment
in allocating responsibility and authority

AN NI NN

This stage requires the Senior Management to meet and establish the foundations
for the Food Safety Management System:

v

v

AN NN N N NN

<\

Formulating a checklist of Customer, Regulatory, Statutory and other relevant
Food Safety requirements

Decide which Food Safety requirements the company should address and
develop relevant policies.

Based on the Food Safety Policy Management Policies establish Food Safety
Objectives

Define the scope and boundaries of the FSMS

Plan the establishment of the FSMS using the project planner

Provide adequate support to establish the FSMS

Ensure there is adequate infrastructure and work environment

Allocate responsibility and authority

Assess, plan and establish appropriate internal and external communication
(including the food chain) channels

Plan to establish a food safety culture

A meeting should now be coordinated involving all the Senior Management Team.
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Senior Management FSMS Implementation Meeting

Date

Time

Venue

Agenda

1. Formulating a checklist of Customer, Regulatory, Statutory and other relevant
Food Safety requirements

2. Decide which Food Safety requirements the company should address and
develop relevant policies.

3. Based on the Food Safety Policy Management Policies establish Food Safety
Objectives

4. Define the scope and boundaries of the FSMS

5. Plan the establishment of the FSMS using the project planner

6. Provide adequate support to establish the FSMS

7. Ensure there is adequate infrastructure and work environment

8. Allocate responsibility and authority

9. Assess, plan and establish appropriate internal and external communication

(including the food chain) channels
10.  Plan to establish a food safety culture

Attendees:
Senior Management Team
Job Title Name Role in Team
Managing Director Chairman
Operations Manager Operations Reporting
Quality Manager Food Safety Reporting
Planning Manager Planning and Capacity Reporting
Distribution Manager Distribution Reporting
Maintenance Manager Services and Engineering Provision
Finance Manager Financial Reporting
Human Resources Manager Resource reporting
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Senior Management FSMS Implementation Checklist

The Senior Management FSMS Implementation Meeting should follow the guidelines
of the Senior Management Implementation Checklist:

(i)

other relevant Food Safety requirements

Senior management formulate a checklist of Customer, Regulatory, Statutory and

Customer/Regulatory/Statutory/Other

Record Details

XYZ Customer Requires this

SQF Code Edition 9

Action | Food Regulations

FSMA Preventive Controls Rule for Human
Food

(ii)

Action

address and develop relevant policies.

Senior Management decides which Food Safety requirements the company should

Requirement

Policy Details
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Implementation Steering Group

Senior management assess plan and establish appropriate internal and external
communication (including the food chain) channels

Communication required Details

Action

(ix)

Senior management Plan to lead and support a food safety culture within the site

Action required Details

Action

(x)
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At a later stage, Senior Management will be required to carry out a management review

After implementation and verification Senior Management take action to continually improve
the FSMS

The outputs from this meeting will be:

Food Safety Policy

Food Safety Objectives

Defined Scope

A Developed Project Planner

Support Plan for Implementation/Training

Plans for Infrastructure/Work Environment

Allocation of Responsibility/Authority including the appointment of an SQF
Practitioner

Defined Communication Channels

An Action Plan to lead and support a food safety culture within the site

AN NN N N N

AN
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Senior Management can choose/adapt the templates supplied with the system to

assist in documenting policies and objectives:

Food Safety Policy and Objectives

MmaE wo- & 5 B FS2111FcodS.. Q-
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Food Safety Policy

The company'’s food safety policy is to provide competitive products and services of the highest
standards of performance and reliability. By achieving this goal, the company will consistently satisfy the
mutually agreed needs and expectations of its customers, achieve business success and ensure that our
products are always safe to consume and conform to statutory and regulatory requirements.

Senior Management are committed to implementing and maintaining an effective SQF System and to
support its ongoing improvement through adoption of a food safety quality management system
containing food safety policies and procedures that meet legal requirements, and industry best practices
so reflecting the competence of the company to customers and independent authorities. As part of this
commitment Senior Manag 1t have blished processes to improve the effectiveness of the SQF
System to demonstrate continuous improvement.

The Company recognizes that a successful food safety culture can be achieved only by following safe
working practices and procedures developed through effective hazard analysis, training and experience.
In order to achieve these aims, a robust Hazard Analysis Critical Control Points System (HACCP) has been
introduced based on Codex Alimentarius General Principles for Food Hygiene 2022: Section 2: General
Guidelines for the Application of the HACCP System and Section 3: Application following a full hazard
analysis of all food related operations. All instructions and control mechanisms within HACCP system are
designed to control any risk to food safety.

To ensure success of this policy Senior Management are directly responsible for food safety and quality
by ensuring adequate; organization and support, equipment and facilities, training and education of all
employees, reviewing and auditing performance, and driving continuous improvement. The senior

g ensure ad te resources are available to achieve food safety and quality objectives and
to support the development, implementation and mai e and ongoing impr t of the SQF

System. Detailed organizational arrangements and food safety responsibilities for all levels of
management are contained in the food safety and guality manual.

Achievement of this policy involves all staff being individually responsible for the quality of their work,
resulting in a continual improvement culture and working environment for all. All employees are
provided with the food safety training necessary to enable them to perform their tasks and are
responsible for ensuring that they do so in a hygienic manner so that the safety of the food they handle
is not put at risk. All employees are required to co-operate with any authorized person to ensure that
customer, statutory and regulatory obligations are properly complied with.

This policy is thoroughly communicated throughout the organization in all applicable languages and a
copy is provided and explained to each employee by the Department Manager or the Quality Manager.

©~

Document Reference FS 2.1.1.1 Food Safety Policy S~

Revision 0 1% August 2023 \«‘ )
Owned by: General Manager W
Authorized By: Managing Director
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499 Words Ox
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Senior Management Define the Scope of the Food Safety Management System:

The scope of the Food Safety Management System includes all product categories,
processes and activities conducted on site. These requirements are aligned with the
policies and objectives of the site and include those of the SQF Food Safety Code
for Manufacturing Edition 9.

The scope of the Food Safety Management System includes all customer, statutory
and regulatory documents applicable to the business:

Food Regulations

National/International Standards

Customer Codes of Practice

Food Safety Modernization Act (FSMA) Rules

The company has a system in place through the Industry Federation to ensure that it
is kept informed of all relevant legislation, food safety issues, legislative scientific and
technical developments and Industry Codes of Practice applicable in the country of
production and, where known, the country where the product will be sold. This
information is used for reference and Hazard Analysis.

Where products or services are outsourced the organization assumes full control of
this process.

Senior Management Establish the Project Plan

Using the Excel Project Planner Senior Management adapt the template supplied
with the system to establish a Project Plan.
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Senior Management provide adequate support to establish the FSMS

Senior management establish and provide adequate support to establish the FSMS
including the resource required to complete the implementation plan, establish,
implement and maintain the Food Safety Management System, conduct Internal
Audits and Monitor & Measure.

Senior management provide adequate support to establish the FSMS

Resource requirement Details

Food Safety Team Leader/SQF
Practitioner/PCQI

Food Safety Team

Action | FSMS Steering Group

(vi)

Trainers

Internal Auditors
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Remember the SQF Practitioner is verified by the SQF Auditor at each Audit to
ensure:

v' They are employed by the Supplier as a permanent full time employee and hold
a position of responsibility in managing of the Food Safety Management System

v' Have completed a HACCP Training Course and be experienced and competent
to implement and maintain HACCP Plans

v' Have an understanding of the SQF Food Safety Code for Manufacturing Edition
9 (Completion of the “Implementing SQF Systems Training Course Exam” would
meet this requirement)

The SQF Practitioner is also likely to be the PCQI: Preventive controls qualified
individual means a qualified individual who has successfully completed training in the
development and application of risk-based preventive controls at least equivalent to
that received under a standardized curriculum recognized as adequate by FDA or is
otherwise qualified through job experience to develop and apply a food safety
system.

Key Personnel and Nominated Deputies

Job Title Job Holder Nominated Deputy

Emergency Response Coordinator

Food Safety Team Leader

General Manager

Operations Manager

Production Manager

Warehouse Manager

Maintenance Manager

Factory Safety Manager

Human Resource Manager

Quality Manager

Production Supervisor

Packing Manager

Distribution Manager

Planning Manager

Goods Receipt Manager

Design and Development Manager

Purchasing Manager

Customer Service Manager

Laboratory Manager

www.ifsgqn.com



https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers

SQF & FSMA Food Safety Management System Implementation Workbook

Senior Management Establish a Product Recall/Crisis Management Team

Crisis Management/Product Recall Team

Crisis
Coordinator
Health and
Safety Manager
Maintenance

Crisis Name Contact Details

Fire or Site evacuation

Utility Supply failure

Manager
IT systems failure Ol\ﬁel’atlons
anager
Water Supply Contamination Quality Manager
Breaches of security I\SIEeneraI
anager
Distribution Failure Distribution
Manager
Extortion or Sabotage I\C/I:Jeneral
anager
Product Safety or Quality Quality Manager
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Senior Management Establish Food Safety Responsibility & Authority Levels

Example Key Responsibilities

Responsible

Process P Activity
ersons
Purchases Purchasing Purchase ingredients from approved and certified
Manager sources
Ensure purchase orders comply with applicable
specifications
Leads Food Fraud Team
Develops Food Fraud Mitigation Plans
Quality Supplier Approval
Manager Ensure adequate information on supply application form
Ensure suppliers adhere to supply handling practices
Perform supplier audits and review supply status where
necessary
Receiving and QA/QC & Compare Purchase Order and Delivery note or check
warehousing Store contracts as per Suppliers Specifications criteria (if
Executives applicable)
Check receiving temperature, pest infestations, quality,
packing conditions and truck hygiene.
Observe unloading practices
Handle incoming goods as per documented procedures
Ensure Good Storage Practices and FIFO rotation
principles
Report Non-conformances at Receipt and in Storage
Preparation of QA/QC, Follow safe food preparation and handling practices
Ingredients Production Check environmental hygiene and safety
Manager & Check equipment process performance and
Production maintenance
Executive Check water quality and safety
Check raw materials identification and traceability
Production QC/QC, Maintain product recipes and characteristics
Production Do not modify recipes prior to approval from top
Manager, management
Supervisor & | Follow safe food handling practices
Operators Ensure Good Manufacturing Practices are adhered to
Follow cleaning and sanitation standards and
procedures
Follow the handling standards of raw and processed
foods
Holding and Filling of | Production Follow safe food holding procedures
Processed Food Supervisor & | Hold foods outside the range of danger zone
Operators Follow safe food filling procedures into primary
packaging
Capping, coding and | Production Follow safe capping procedures
packing Supervisor & | Ensure food in primary packaging are hygienically
Operators located

Ensure coding for traceability is performed to
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Senior Management Establish Food Safety Responsibility & Authority Levels

Responsible

Process
Persons

Activity
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- Results of Customer visits

- Results of Inspections by Regulatory Authorities

- Preventive actions

- Serious complaints

- Product withdrawal

- New product launches

- Changes in raw materials, ingredients and services

- Changes in processes, production systems, packaging, equipment and/or
products

- Changes in cleaning and disinfection procedures

- Customers or customer requirement changes

- Changes in production premises, equipment (including location), storage
systems, distribution systems and the surrounding environment

- Management Changes and changes in levels of responsibility and
authority

The following additional key information should be communicated promptly to the
food safety team so that they can ensure the information is included in updating the
food safety management system where appropriate:

- Results of Inspections by Regulatory Authorities and any changes in
regulatory requirements

- New information regarding Food Safety Hazards and Control Measures

- Food Safety Issues and Health Hazards associated with the product

- Anything else considered likely to have an impact on food safety

By communicating effectively with all employees all employees will be able to
contribute to the effectiveness of the Food Safety Quality Management System.

Senior management assess plan and establish appropriate internal and external
communication (including the food chain) channels

Communication required Details Responsibility
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https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers

SQF & FSMA Food Safety Management System Implementation Workbook

Step Three: Food Safety Management System

The SQF & FSMA Food Safety Management System Package contains a
comprehensive top level Food Safety Management 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:

Food Safety Management System Elements Procedures

FS 2.1 Management Commitment

FS 2.1.1.1 Food Safety Policy

FS 2.1.1.1A Food Safety Objectives

FS 2.1.1.2 Food Safety Culture

FS 2.1.1.2A Food Safety Culture Planning Matrix
FS 2.1.1.2 Food Safety Culture - Expected Behaviors
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 2.1.3 Complaint Management

FS 2.1.3 Note - How to reduce your Complaint levels
FS 2.1.3A Annual Complaints Analyzer

FS 2.1.3B Annual Complaints Analyzer Instruction
FS 2.2.1 Food Safety Management System

FS 2.2.2 Document Control

FS 2.2.3 Record Control

FS 2.3.1 Product Development

FS 2.3.1A Development Supplementary Documents
FS 2.3.2 Specifications

FS 2.3.2A Material Acceptance Record

FS 2.3.3 Contract Manufacturers

FS 2.3.4 Approved Supplier Program

FS 2.3.4A Supplier & Material Risk Assessment

FS 2.4.1 Food Legislation

FS 2.4.2 Good Manufacturing Practices

FS 2.4.3 Food Safety Plans

FS 2.4.3A Additional HACCP Tools

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

FS 2.4.4B Product Sampling Supplementary Documents
FS 2.4.5 Control of Non-Conforming Materials and Product
FS 2.4.6 Product Rework

FS 2.4.7 Product Release

FS 2.4.8 Environmental Monitoring

FS 2.4.8A Appendix Environmental Monitoring

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
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Setting Up Your Food Safety Management System Documentation

It is important to start off your project with an agreed template for your documents
and records.

The documents supplied in the package are easy to edit so agree on a template
format that you want and then use this as a master and copy all of the other
documents into your template as you go along developing your system.

Document Control

You can edit
the header

It is impo R N b Von anednt
your doci b the main text
Thedocu = o

atemplat = ter and
copyalle = 0 along
developil e

Maragesae oo o doccmers aad n e ceparimars

You can edit e Ee
the footer i (
“ = - L %) International

Food Safety & Quality Network

Document Control

375 2.22 Document Control (Compatibity Mode]

For example put
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Food Safety Management System Record Templates

A range of sample food safety record templates are included in the package:

Name ~

@ FSR 001 Management Review Record.docx

@ FSR 002 Training Record.docx

@ FSR CCP Validation - Metal Detection.docx

@ FSR Chemical Register.docx

@ FSR CIP Pipe Flow Rate Conversion Table.xlsx

@ FSR CIP Programs Log.xIsx

@ FSR Cleaning Schedule.docx

~ FSR Complaint Investigation Form.docx

“ FSR Corrective Action Request

° FSR Design and Development.docx

- FSR Dispatch and Distribution Verification Record.docx
- FSR Document Master List.docx

° FSR Drain Cleaning Procedure.docx

° FSR Engineering Hygiene Clearance Record.docx
° FSR Equipment Cleaning Procedure and Record.docx
- FSR Equipment Commissioning Checklist.docx

° FSR First Aid Dressing Issue Record.docx

- FSR Food Safety Quality System Audit Form.docx
* FSR General Cleaning Procedure.docx

° FSR GHP Audit Checklist.docx

° FSR Glass & Brittle Material Breakage Log.docx

“ FSR Glass and Brittle Plastic Register.docx

“ FSR Goods In Inspection Record.docx

- FSR Goods In QA Clearance Label.docx

“ FSR Hygiene Policy Staff Training Record.docx

- FSR Internal Audit Corrective Action Summary.docx
“ FSR Knife Breakage Report.docx

- FSR Knife Control Record.docx

* FSR Label Retention and Check

° FSR Maintenance Work Hygiene Clearance Form.docx
* FSR Metal Detection Record.docx

° FSR Non Approved Supplier Sample Plan.docx

- FSR Non Conformance Notification.docx

° FSR Non-Conformance Record.docx

- FSR Outgoing Vehicle Inspection Record.docx

° FSR Packing Traceability Record.docx

“ FSR Pre Employment Medical Questionnaire.docx
° FSR Preventative Action Request

- FSR Process Change Approval Record

~ FSR Process Change Minor Approval Record.docx
- FSR Process Validation Record.docx

~ FSR Product Hold Label.docx

- FSR Product Recall Record.docx

- FSR Product Recall Test Record.docx

- FSR Product Recall Trace.docx

- FSR Product Release Record.docx

“ FSR PRP Cleaning Verification Record.docx

- FSR QA Online Check Sheet.docx

“ FSR Return to Work Form.docx

“ FSR Root Cause Analysis.docx

“ FSR Sample Cleaning Record.docx

~ FSR Sample Equipment Cleaning Record.docx

“ FSR Sample Filler Cleaning Record.docx

- FSR Shelf Life Confirmation Record.docx

“ FSR Site Audit Checklist.docx

- FSR Supplier Evaluation Form.docx

FSR Supplier Register.xlsx

° FSR Supplier Self Assessment Form.docx

“| FSR Traceability Record.docx

“ FSR Vehicle Hygiene Inspection Record.docx

- FSR Visitor Questionnaire.docx

° FSR Warehouse Cleaning Record.docx

> Validation Records

> Verification Records

v
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Setting Up Your Food Safety Management System Records

It is important to start off your project with an agreed template for your records.

The sample record templates supplied in the package are easy to edit so agree on a
template format that you want and then use this as a master and copy all of the other
records into your template as you go along developing your system.

Food Safety Records FSMA

Setting Up Your Food Safety Management System Records

Note: All food safety related records need to include:

The date and time of the activity being documented

Signature/initials of individual performing the activity or conducting the
record review

Information to identify the facility (e.g., name and location)

The identity of the product and lot code where applicable.

Refer and check compliance with §117.305 General requirements
applying to records.

@ International
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Step Four: Good Manufacturing Practices Implementation

The SQF & FSMA Food Safety Management System Implementation Package
contains a comprehensive Good Manufacturing Practice procedural templates so
you don't have to spend 1,000's of hours writing compliant procedures:

I

Name ~

° GMP 11.1 Site Location and Premises & FSMA.docx

~ GMP 11.1A Site Premises Factory Plan.xlsx

- GMP 11.1A Site Premises Plan.docx

~ GMP 11.2.1 Repairs and Maintenance & FSMA.docx

- GMP 11.2.2 Maintenance Staff and Contractors.docx

-~ GMP 11.2.3 Calibration & FSMA.docx

 GMP 11.2.4 Pest Prevention & FSMA.docx

~ GMP 11.2.5 Cleaning and Sanitation.docx

' GMP 11.3 Personnel Hygiene and Welfare.docx

~ GMP 11.3A Protective Clothing Risk Assessment.docx

- GMP 11.4 Hygiene Policy.docx

- GMP 11.4 Personnel Processing Practices.docx

~ GMP 11.5 Water, Ice and Air Supply & FSMA.docx

- GMP 11.6 Receipt, Storage and Transport & FSMA.docx

~ GMP 11.7.1 Separation of Functions & High-Risk Processes & FSMA.docx
- GMP 11.7.1A Personnel High Risk Hygiene Barrier.docx

° GMP 11.7.2 Thawing of Food.docx

-~ GMP 11.7.3 Control of Foreign Matter Contamination.docx
~ GMP 11.7.3A Glass Policy.docx

-~ GMP 11.7.3B Control of Brittle Materials.docx

' GMP 11.7.3C Glass & Brittle Material Breakage Procedure.docx
-~ GMP 11.7.3D Control of Knives.docx

- GMP 11.7.4 Detection of Foreign Objects.docx

- GMP 11.8 Waste Disposal & FSMA.docx

The documents are provided in Microsoft Word English (US) format and are easily
edited to suit your organization.
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Step Five: Project SQF Implementation

The package contains project tools to assist in achieving SQF certification. In this
part of the package you will need to:

v' Make sure that the Steering Group are established and briefed
v" Make sure that the Steering Group take control of the Project Plan
established by Senior Management

Food Safety Management System Steering Group

FSMS Team Member Name Position Qualification
FSMS Team Leader
FSMS Assistant Leader
FSMS Team Members
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Project Plan

The Steering Group use the Excel Project Plan developed by Senior Management as a step by step guide to implementing the
Food Safety Management System.
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Project Planning Tasks

Responsibility

Comments

Due Date for
Completion

Date
Completed

Senior management demonstrate a

Senior Management

Completed in Step 2

commitment to food safety Team
2) Semor managem_ent issue a food safety Senior Management Completed in Step 2
policy and objectives Team
3) Senior management plan to establish a Senior Management Completed in Step 2
food safety culture Team
4) Senior management define the scope and Senior Management .
boundaries of the FSMS Team Completed in Step 2
5) Senior management plan the Senior Management .
establishment of the FSMS. Team Completed in Step 2
6) Senior management provide adequate Senior Management .
support to establish the FSMS. Team Completed in Step 2
7) Senior management ensure there is Senior Management
adequate infrastructure and work Teamg Completed in Step 2
environment.
8) Senior management appoint a food safety Senior Management .
team leader/SQF Practitioner Team Completed in Step 2
9) Senior management appoint the food Senior Management Completed in Step 2
safety team. Team
10) FSMS responsibilities and authorities are Senior Management .
: Completed in Step 2
documented and communicated Team
11) Foqd safety communication systems are Senior Management Completed in Step 2
put in place Team
12) Senior management provide the resources
required to establish, document, Senior Management .
. S Completed in Step 2
implement, maintain and update the Team
FSMS.
13) Systems are put in place to control FSMS Use FS 2.2.2 Document

documents and records

Steering Group

Control & FS 2.2.3
Record Control

www.ifsgn.com
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Project Task 18 Management establish, implement and maintain Good
Manufacturing Practices to assist in controlling food safety hazards: Use documents
from Step Four: Good Manufacturing Practices (samples are shown on the next

three pages

GMP 11.1.1 Site Location and Premises including:
Building Materials

Lighting and Light Fittings

Inspection/Quality Control Area

Dust, Insect, and Pest Proofing

Ventilation

Equipment and Utensils

Grounds and Roadways

GMP 11.1A Site Premises Plan

GMP 11.2.1 Repairs and Maintenance

GMP 11.2.2 Maintenance Staff and Contractors

GMP 11.2.3 Calibration

GMP 11.2.4 Pest Prevention

GMP 11.2.5 Cleaning and Sanitation

GMP 11.3 Personnel Hygiene and Welfare including:
Hand Washing, Clothing and Personal Effects, Visitors, Staff Amenities
GMP 11.3A Protective Clothing Risk Assessment

GMP 11.4 Hygiene Policy

GMP 11.4 Personnel Processing Practices

GMP 11.5 Water, Ice and Air Supply including:

Air and Other Gasses

GMP 11.6 Receipt, Storage and Transport including:
Receipt, Storage and Handling of Goods

Cold Storage, Freezing and Chilling of Foods

Storage of Dry Ingredients, Packaging, and Shelf Stable Packaged Goods
Storage of Hazardous Chemicals and Toxic Substances
Loading, Transport and Unloading Practices

GMP 11.7.1 Separation of Functions & High-Risk Processes
GMP 11.7.1A Personnel High Risk Hygiene Barrier

GMP 11.7.2 Thawing of Food

GMP 11.7.3 Control of Foreign Matter Contamination
GMP 11.7.3A Glass Policy

GMP 11.7.3B Control of Brittle Materials

GMP 11.7.3C Glass & Brittle Material Breakage Procedure
GMP 11.7.3D Control of Knives

GMP 11.7.4 Detection of Foreign Objects

GMP 11.8 Waste Disposal

The Steering Group now need to allocate responsibility to implement and maintain
these Good Manufacturing Practices.
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GMP 11.2.4 Pest Prevention

10
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pest activity. This includ effectively
‘This procedure is used in conjunction with written Good Manufacturing Practices and HACCP plans to
are the contamination of food by
food with pests’ bodies,
v tak he risk of
by aiming to of pests on site.
oducts of infestation.
product pests risk, in the contrel

program. Al incoming goods for pest infestation. Pr i
materials vulnerable to infestation is identified and scheduled inspection undertaken. All buildings are
required to be adequately proofed as described in GMP 11.1 Site Location and Premises. Waste is
managed as per procedures GMP 11.8 Waste Disposal to prevent the accumulation of debris and waste
an site to prevent the attraction of pests. In order to prevent risk of contamination no animals are
allowed on site.

pany i i pest control

defines:

- Company and contractor key contact personnel
- Descriptio services hey "
Term of the contract
Equipment and material storage specifications.
- e y (must b ved by the rag
food facility) d
other materials such as insecticide sprays or fumigants.
- Emengency call out procedures
- Records and documents to be maintained
any char sed

useina

of baits and

- to y

Authorized
organization or regulatory authority
Document Reference FS 11.2.4 Pest Prevention
Revision 0 1* August 2023

Owned by: Quality Manager

Authorized by: General Manager

Pest Prevention

Exterior Bait Stations

Exterior rodent bait stations rodents. y. Based on the detailed
faciity survey, exterior bait stations are placed 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 i t least monthly. The bait
stations are checked more often when activity levels increase. Baits are secured inside bait stations, in
800d condition, and replaced as needed. Bait stations are placed t intervals of 15 m although areas of
high

Intetior Monitoring

Based on the detailed Field Biologist survey, interior monitoring devices are placed in strategic sensitive
areas specific to the rodent species, and other areas of pest activity, inchuding

Rew material warehouse
Maintenance workshop
Finished product warehouse
- Avess totr
- Overhead areas when roof rat activity is evident
High traffic areas

- Doors that open to the exterior of the facility

Interior rodent monitaring devices identify and capture rodents that gain access to the facilty. Toxic

baits are not used for interior manitoring. Bait or
processing areas, baits to local ed
Interior g placed at of 10m and secured in

position. Spacing is reduced and the number of traps is increased when there are increased pest activity
levels, Interior monitoring devices are inspected at least weekly.

Interior monitoring devices include:

- Mechanical traps
Glue boards.
Gassing traps

- Live cage traps

- See-saw tul
Electrocution traps

Extended trigger traps that send alert e-mails or text messages

Document Reference FS 11.2.4 Pest Prevention
Revision 0 1* August 2023

Owned by: Quality Manager

Authorized by: General Manager

Review

View

‘B GMP 11.2.4 Pest Prevention & FSMA [Compatibility Mode]

©

&t Share v

Pest Prevention

The contracted service provides:

- Maonthly site visits and inspections i 9 f pest
activity and recommendations for taking Corrective Actions.
Inspecti periphery and

- fa
type of all pest control monitoring and prevention measures

- Flying insect controls including fy Killing units

- Emergency 2&-hou call-out senvice

- Quarterly biologist visit and

- Arecord of and a trend analy ¥ of pest activity to target
pesticide applications

- A insurance y ge

- Disposal of d

regulatory requirements

Spill control materials and procedures

- Safety Data Sheet information to ensure proper usage of pesticide chemicals.

location,

Both the contract and service agreement information are held in the Pest Control File which is managed
by the Quality Manager who has averall responsibility for pest control on site.

Before agreeing to a contract, the Quality Manager verifies that the pest control contractor is qualified.
Copies. i

are
performs pest site. At the start of y of the entire
facility i Biologi d

placement of monitoring devices.

§117.35 Sanitary operations — Pest Control

{c) Pest control. Pests must nat be allowed in any area of a food plent. Guard, guide, or pest-detecting
dogs may be allowed in some areas of a plant if the presence of the dogs is unlikely to resultin
contamination of f00d, food-contact surfaces, or food-packaging materials. Effective measures must be
taken to exclude pests from the manufecturing, processing, packing, and holding areas and to protect
against the contamination of food on the premises by pests. The use of pesticides to control pests in the
plant is permitted only under precautions and restrictions that will protect against the contamination of
food, food-contact surfaces, and food-packaging materials.

Document Reference FS 11.2.4 Pest Prevention
Revision 0 1 August 2023

Owned by: Quality Manager

Authorized by: General Manager

Pest Prevention

Electronic Flying Insect Killing Units (EFKs)

EFKs assst insects. y
faces, exposed products,

least 3 surfz
mlm end raw materias n food handling areas. EFKs are installed away from entrance areasin a

, all EFKs have

y. EFKs insect activity at
ocations that are mu to it v hey
‘are working. Each unit ¥ . the

- Emptying collection trays and analysis of contents

- Cleaning the units

- Repairs

- ind type of ht trends

- Iy

I EFK services records are kept in the pest control file, the Quality Manager uses the EFK service
i activity.

Pheromone Traps
Ph in

this type of infestation.

stored product insect pests i prone to

Pheramone traps are inspected quarterly by the pest controller wha reports the types snd quantites of
insects found. y Manager activity.

Bird Control

lied as part of the p

L
areas and bird deterrent measures including
spiking and nets are used where sppropriate.

Elimination of Pest Habitat

The leld Bilogst dentifiesany possible pest habitat around the s n the qummv inspections. The
Quality Manager
eliminating any rodent hulm rodent run and reasthat provide harborage cr may attract rodents or
other pests to the site or outside grounds.

Document Reference FS 11.2.4 Pest Prevention
Revision 0 1% August 2023

Owned by: Quality Manager

Authorized by: General Manager
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GMP 11.6 Receipt, Storage and Transport
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Receipt, Storage and Transport
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Project Tasks 19 — 33

Project Tasks 19 — 33 are to be completed by the Food Safety Team. Guidelines for these tasks are included in Step 6 HACCP
Implementation Section.

The tasks are based on CODEX Recommended International Code of Practice General Principles of Food Hygiene 2022 Edition -
HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND GUIDELINES FOR ITS APPLICATION -
SECTION 19: APPLICATION, FSMA Preventive Controls for Human Food Rule and the requirements of the SQF Food Safety

Code.
19) | Assemble HACCP Team and Identify Scope (Step 1)
20) | Describe product (Step 2)
21) | Identify intended use and users (Step 3)
22) | Construct flow diagram (Step 4)
23) | On-site confirmation of flow diagram (Step 5)
24)

List all potential hazards that are likely to occur and associated with each step (Step 6/ Principle 1)

25) Conduct a hazard analysis to identify the significant hazards (Step 6/ Principle 1)

Note: FSMA Preventive Controls for Human Food Rule requires §117.126 Food safety plans and §117.135 Preventive controls

26) Consider any measures to control identified hazards (Step 6/ Principle 1)

27) | Determine the Critical Control Points (Step 7/ Principle 2)

28) | Establish validated critical limits for each CCP (Step 8/ Principle 19)
29) | Establish a Monitoring System for Each CCP (Step 9/ Principle 4)
30) | Establish corrective actions (Step 10/ Principle 5)

31) | Validation of the HACCP Plan (Step 11/ Principle 6)

32) | Establish Verification Procedures

33) | Establish Documentation and Record Keeping (Step 12/ Principle 7)

www.ifsgn.com
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Step Six: HACCP Implementation Guide

Included in the package are FS 2.4.3 Food Safety Plan and supplementary HACCP
documents in the Additional HACCP Tools Folder including the SQF 9 CODEX
FSMA HACCP Calculator New 2023 and Instructions:

000 M H v+ & B + JAFS243FoodSafetyP.. Qv

Insert Design Layout References Mailings Review &t Share

Calibri (Body) A~ A~ v
acy = 2=~ é
Paste B I U ~abe X, x? v Styles Styles
° = z+ | 9 Pane
r 1 2 3 5 3 ?

Food Safety Plans

Introduction

We are a leading food company committed to producing safe and legal products in line with legislation
and to continuously improve our standards of hygiene, quality and safety in relation to both our product
range and the environment in which we manufacture these products. As part of this commitment, all
products and processes used in the manufacture of food products are subject to hazard analysis based
on the Codex Alimentarius HACCP principles and the requirements of SQF Food Safety Code: Food
Manufacturing.

The Food Safety Manual demonstrates due diligence of the company in the effective planning,
development and impl ion of the food safety management system. These documents are fully
supported by the completion of a Food Safety plan and the records specified in this manual for the

itoring of pl d activities, mail e and verification of control measures and by taking
effective actions when non-conformity is encountered. All food safety h ds, that may bly be
expected to occur, are identified by this process and are then fully evaluated and controlled so that our
products do not represent a direct or indirect risk to the consumer.

The Food Safety Management System is fully supported by established verification procedures and
validation of the control measures/combination of control es that are impl d through
good manufacturing practices (when applicable) or the Food Safety plan.

HACCP Application

The Company Food Safety Sy has been developed based on CODEX Recommended International
Code of Practice General Principles of Food Hygiene 2022 Edition - CHAPTER TWO - HAZARD ANALYSIS
AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND GUIDELINES FOR ITS APPLICATION - SECTION 19:
APPLICATION

19.1 Assemble HACCP Team and Identify Scope (Step 1)

19.2 Describe product (Step 2)

19.3 Identify intended use and users (Step 3)

19.4 Construct flow diagram (Step 4)

19.5 On-site confirmation of flow diagram (Step 5)

19.6 List all potential hazards that are likely to occur and associated with each step, conduct a hazard
analysis to identify the significant hazards, and consider any measures to control identified hazards (Step
6/ Principle 1)

19.7 Determine the Critical Control Points (Step 7/ Principle 2)

19.8 Establish validated critical limits for each CCP (Step 8/ Principle 19)

19.9 Establish a Monitoring Sy for Each CCP (Step 9/ Principle 4)

19.10 Establish corrective actions (Step 10/ Principle 5)

19.11 Validation of the HACCP Plan and Verification Procedures (Step 11/ Principle 6)

19.11.1 Validation of the HACCP Plan

Document Reference FS 2.4.3 Food Safety Plans
Revision 0 1* August 2023

Owned by: Quality Manager

Authorized By: General Manager

Ijj!
I]1f
1
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FS 2.4.3A Additional HACCP Tools

Name

An Introduction to HACCP.pptx
FSMA and Preventive Controls Notes
FSMA and Preventive Controls.pptx
% Hazard Statistics RFR 5th Annual Report.pdf
> Sample HACCP Documents
@ SQF 9 CODEX FSMA HACCP Calculator 2023.xIsx
% SQF 9 CODEX FSMA HACCP Calculator Instruction 2023.pdf

1 MESRI

The main tool here is the SQF 9 CODEX FSMA HACCP Calculator 2023

T SQF 9 CODEX FSMA HACCP Caiculator 2023

+ HACCP CALCULATOR CODEX & SQF 9 2023
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The SQF 9 CODEX FSMA HACCP Calculator 2023 Instructions

These instructions need to be read and understood and used in conjunction with this
Implementation Workbook

International

Food Safety & Quality Network

HACCP Calculator Instructions

HACCP Training PowerPoint Presentation

This folder also contains an Introduction to HACCP Training PowerPoint
Presentation which is supplied to introduce your food safety team in the preliminary
steps to a Hazard analysis, the principles of HACCP and how to utilize the HACCP
Calculator in implementing your HACCP system.

v 4 Training Guide - HACCP SQF Module (Read-Only)
v Insert  Design  Transitions  Animations  Slide Show  Review  View

CCCCC

==

SQF HACCP Training
Guide

SQF HACCP Training
Guide

Click to add notes
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FSMA & Preventive Controls Presentation

There is also Guidance for the Implementation of the Preventive Controls for Human
Food

78 SQF FSMA and Preventive Controls (Read-Only)
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Preventive Controls

‘There should be verification of monitoring, of corrective action and
b trol

‘and effective.
o

70
Preventive Controls

Where product testing for a pathogen (or indicator organism) or other
hazard is used as a verification activity, a scientifically valid and
written testing procedure must identify the following:
Sampling procedure to include method, quantity, frequency, and

number of samples
Analytical method
Laboratory conducting an analysis
Corrective action procedure where a pathogen is detected.

i

n
Preventive Controls

Where environmental monitoring for a pathogen (or

organism) is used as a verification activity, a scientifically valid and

written testing procedure must identify the following:
Adequate number and location of sample sites
Timing and frequency of sampling
Analytical method
Laboratory conducting the analysis
Corrective action procedure where a pathogen is detected.

Slide 69 of 104

English (United States)
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Preventive Con

There should be verification of monitoring, of corrective action and
appropriate decisions being taken and that controls are implemented
and effective.

Verification

Validation

Verification Method and Record Validation

Raw Material A Preventive
Control Validation Record

Periodic raw material A sampling as per
testing schedule. Internal Audit.
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Also note when developing your food safety plans that you will need to include
supply chain controls as appropriate.

There is the FS 2.3.4 SQF FSMA Supply Chain Controls Presentation - Guidance
and Tools for the Implementation of Supply Chain Controls which should be viewed
and used in conjunction with FS 2.3.4 Approved Supplier Program & FSMA. Both are
in the Food Safety Management System Templates Folder.

3 4 SQF FSMA Supply Chain Controls (Read-Only)
Insert  Design  Transitions  Animations  Slide Show  Review  View

FSMA Final Rule for Preventive
Controls for Human Food
How combining the SQF Code with
the FSMA requirements affects

 ayour Supply Chain Controls

i

FSMA Final Rule for Preventive

Controls for Human Food
How combining the SQF Code with
the FSMA requirements affects
: .’_‘._,fiyour Supply Chain Controls

7 h www.ifsgn.com

FSMA Final Rule for Preventive Controls for Human Food
How combining the SQF Code with the FSMA requirements affects your supply chain program

3 SQF FSMA Supply Chain Controls (Read-Only)

jons  Slide Show  Review  View

What does it all me

64 .
What does it all

= i Chain Program

Your Hazard Analysis and Supplier & Material Risk Assessment will help you to
decide how a hazard is to be controlled and if it is to be controlled by a Supply

Follow the step by step quide to implementing your HACCP/Food Safety Plans using
the documents supplied and the SQF 9 CODEX FSMA HACCP Calculator 2023.
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There is a Sample HACCP Documents Sub-Folder

Name

Appendix Jll_Proposed decision tree 2022.jpg
~ Finished Product Sumimary Sample.docx
" Flow Diagram Sign Cff Form.docx
~ HACCP Flow Diagram Example.dccx
" HACCP Steering Group Review Sample.docx
IFSQN HACCP Webinar Hazard Analysis Prompt.pdf
Product Description Example.docx
Raw Material Summary Example.docx
- Sample Blank HACCP Validetion Ferm.docx
- Sample Blank Validaticn Record.docx
- Sample CCP Procedure Ice Cream Pasteurization
- Sample CCP Record Samplz Pasteurizer Log Sheet.docx
Sample CCP Validation FDA Pasteurization Time.pcf
Sample Corrective Action Requast Record.docx
Sample Critical Control Point Validation Record.docx
Sample Finished Product Summary.docx
Sample Flow Diagram Sign Off Form.docx
- Sample Glass Control Ver'fication Record.docx
- Sample Goods In Inspeclion Reco d.docx
- Sample Goods In QA Clearance Label.docx
- Sample HACCP Flow Diagram.docx
Sample HACCP Flow Diagram.pptx
Sample HACCP Steering Group Review.docx
- Sample HACCP Verification Audit Summaery.docx
- Sample PC Procedure Material Acceptance.docx
- Sample Product Description.docx
" Sample QM 1 Pasteurizztion Procedura.docx
-~ Sample QMR 1 Pasteurizer Log Sheet.docx
-~ Sample Raw Material Release Record.docx
Sample Raw Material Summary.docx
Sample Supplier Register Document.xIsx
Sample Yoghurt Flow Diagram

ﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂ”]ﬂﬂﬂﬂﬂﬂﬂﬂa.ﬂﬂﬂﬂﬂﬂ.‘\.

These are supplementary documents and examples that you might find useful when
implementing your Food Safety Plans

Follow the step by step guide to implementing your HACCP using the documents
supplied and the SQF 9 CODEX FSMA HACCP Calculator 2023.

www.ifsqgn.com



https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers

SQF & FSMA Food Safety Management System Implementation Workbook

HACCP Application

The Food Safety System needs to be developed based on CODEX Recommended
International Code of Practice General Principles of Food Hygiene 2022 Edition -
CHAPTER TWO - HAZARD ANALYSIS AND CRITICAL CONTROL POINT
(HACCP) SYSTEM AND GUIDELINES FOR ITS APPLICATION - SECTION 19:
APPLICATION

19.1 Assemble HACCP Team and Identify Scope (Step 1)

19.2 Describe product (Step 2)

19.3 Identify intended use and users (Step 3)

19.4 Construct flow diagram (Step 4)

19.5 On-site confirmation of flow diagram (Step 5)

19.6 List all potential hazards that are likely to occur and associated with each step,
conduct a hazard analysis to identify the significant hazards, and consider any
measures to control identified hazards (Step 6/ Principle 1)

19.7 Determine the Critical Control Points (Step 7/ Principle 2)

19.8 Establish validated critical limits for each CCP (Step 8/ Principle 19)

19.9 Establish a Monitoring System for Each CCP (Step 9/ Principle 4)

19.10 Establish corrective actions (Step 10/ Principle 5)

19.11 Validation of the HACCP Plan and Verification Procedures (Step 11/ Principle
6)

19.11.1 Validation of the HACCP Plan

19.11.2 Verification Procedures

19.11.3 Establish Documentation and Record Keeping (Step 12/ Principle 7)

19.12 Training

Task 19 Assemble HACCP Team and ldentify Scope

The Food Safety Team is confirmed and trained and the HACCP Scope is defined

Food Safety Team

A core multi-disciplinary team needs to be utilized to develop the Food Safety
Management System and Food Safety Plans. This team must include a Food Safety
Team Leader (Normally the SQF practitioner) and technical, production, and
engineering personnel with knowledge of the relevant raw materials, packaging,
processing aids, products and associated processes.

The Food Safety (HACCP) Team Leader is required to have an in-depth knowledge
of CODEX HACCP Principles, developing HACCP (food safety) plans and must be
able to demonstrate competence, experience and training. Where there is a legal
requirement for specific training, the HACCP Team Leader is required to have
received this training/qualification.

Expert external assistance may be used as an aid, when in-house knowledge is

limited, but day-to-day management of the food safety system remains the
responsibility of the HACCP Team.
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Confirmation of the Food Safety Team and Training

Team Member HACCP Training

Quality Manager

SQF Practitioner Advanced
PCQl
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Customer, Requlatory, Statutory and other relevant Food Safety Requirements

The Food Safety Team Leader needs to formulate a list of all relevant Customer,
Regulatory, Statutory and other relevant Food Safety Requirements to be considered
in the HACCP scope.

Customer Requirements Details

XYZ Customer Requires this

Regulatory/Statutory Requirements Details

Food Regulations

FSMA Preventive Controls for Human Food Rule

Other Details

SQF Code

www.ifsgqn.com
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Developing a Product Description

Product Description Questions Details

What is the product name?

What will the purchaser do with it?

Details of the packaging?

How is the product processed or
manufactured?

What is the composition of the product?

Is there preservation from chemical
composition such as pH or Aw?

Does the product receive microcidal
treatment such as heating, freezing, brining
or smoking?

What is the Shelf life?

What is the prescribed storage temperature?

What are the prescribed storage conditions?

Who are the target consumers?

Where is the product stored?

How is the product sold?

Labelling Instructions?

Prescribed delivery conditions?

Use the templates provided in the Sample HACCP Documents to assist you.

000 M H w- G & - & sample. Q-searchinDocument ©-

Home Insert Design Layout References Mailings Review > & Share v

Product Description Details

Product Name Natural 1.5% Set Bio Yoghurt

‘Acidified coagulated milk product made from skimmed milk powder
and whole milk powder, in which, after pasteurization, lactic acid has
been produced within the product by bacterial cultures Lactobacillus
bulgaricus and Streptococcus thermophilus plus Bio cultures
i andL These organisms

Describe the product

remain viable and abundant.
14g Printed Polyethylene terephthalate (PET) Pot
Printed 30 micron PE lid with sealing lacquers
Plastic packing tray
7% Protein
1.5% Fat

Details of the
packaging

Composition of the

product 14% Total Solids
Pre%ervanon qum pH<45
cchemical composition
Microcidal treatment Pasteurized > 71.7 °C > 15 seconds
Shelf life 14Days
Storage temperature <8°C
Consumers Al groups including elderly and children

Manage

Page 10f 1 124 Words +  100%
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1
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Sample HACCP Flow Diagram PPT is included in the package documents and can

o0 MH w-J ~ B Sample HACCP Flow Diagram v Search in Presentation ©-
Home  Insert Design  Transitions  Animations Slide Show Review  View &t Share A
— — E \ "L v Play Narrations

L L == x : 8. v Use Timings

Play from Play from Presenter Custom Set Up Hide Rehearse Record 2

Start  Current Slide  View Show Siide Show Slide Timings Slide Show Show Media Controls

1

Sample Flow Diagram

1 2 3 . s o
wip Stablliser Sugar
F P
AME Deiivery SMP Delivery o ol Dellvery
7 8 g 10 1 S
wWMP stabiliser Sugar Mvies
AMF Starage [
- Storage Storage Storage SIoae
13 14 1
AMF AMF
Warming Decanting st tgs
8 2
15 Waste 16 72 e Yoghurt Base 2! o water
Drums AMF Storage Debagzing
Remaved Yhming Blending Heating
27 £ o 2 23 20
Cooling Pasteurization Homagenization Fitration '::;ﬂ": RO Water
Slide 1of 1 English (United States) = Notes WM Comments . =1 - cm— + 83% [

The steps in the process should be logged:

Step

Number Step Name

1 Delivery of Ingredient A

Delivery of Ingredient B

Delivery of Ingredient C

Delivery of Ingredient D

Filtration

Batch Mixing

Standardization

2
3
4
5 Packaging Removed
6
7
8
9

Filtration

www.ifsqgn.com
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Task 23 On-site confirmation of flow diagram

The flow diagram should be confirmed physically on site by the Food Safety team
who should conduct a walk through verifying all steps in the process.

o0 M E v+ & B ~ M FowDiagam.. Qv Searchin Document ©-
Home Insert Design Layout References  Mailings Review  View &* Share v
> 1 2 : ‘ -

Debagging
Repacking Packaging
Palletization

Storage Loading Distribution

Sign to Confirm Physical

Team Member Name Verification of Flowchart 1

Quality Manager

Page 10f 2 33 Words Ox ® = = - + 100%

Task 24 List all potential hazards that are likely to occur and associated with each
step

The Food Safety Team should now identify and list all the potential hazards that are
likely to occur and associated with each step for each product and process category.

The Food Safety Team should identify hazards taking into account the steps
preceding and following the specified operation, process equipment, process service
and surroundings and preceding and following links in the food chain.

The Food Safety Team should record the food safety hazards that are reasonably
likely to occur for each product and process category in each process facility as
identified by the information gathered in the steps so far:

- HACCP Scope

- Raw Materials

- Product Description

- Intended Use

- HACCP Flow charts

- Description of Process Steps

www.ifsqgn.com
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International
2 5f Food Safety & Quality Network

Hazard Analysis Prompt

Hazard Analysis Prompt Answers in Detail

Are the raw materials, ingredients or food contact
packaging likely to have chemical, biological or physical
hazards present?

Are there any characteristics in the composition of the
food during which can prevent a hazard? E.g.
Preservatives, pH, Water Activity

Does the food permit survival or multiplication of
pathogens and at which stages?

Does the process include a controllable step that
destroys pathogens or their toxins? (Consider spores)
Is it possible the product could be subject to
recontamination?

Is product contamination (consider direct and indirect
contamination) with hazardous microbiological
organisms from equipment, process environment or
personnel likely to occur?

Is product contamination (consider direct and indirect
contamination) with hazardous chemical substances from
equipment, process environment or personnel likely to
occur?

Is product contamination (consider direct and indirect
contamination) with hazardous physical objects from
equipment, process environment or personnel likely to
occur?

Is it likely that the food contains viable spore forming
pathogens?

Is it likely that the food contains viable non-spore
forming pathogens?

What is the normal microbial content of the food stored
under proper conditions?

Does the microbial population increase during the time
the food is stored before consumption?

Does that increase in microbial population alter the
safety of the food?

Does the layout of the facility provide an adequate
separation of raw materials from ready-to-eat foods?
Will the equipment provide the time and temperature
control that is necessary to meet critical limits?

Is the equipment reliable or is it prone to frequent
breakdowns?

IFSQN HACCP Webinar 2022 www.ifsgn.com
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The food safety team can also use the Hazard & Control Measure Identification Form
included in the Sample HACCP Documents Folder to log Hazards & Control

Measures:
000 M WH v b & + A Hazard&ControlM.. Q- ©-
Home Insert Design Layout References Mailings Review &t Share -
v Rul
Outline S Q 3
Cridlines i .

Print  Web Draft Ao Zoom Zoom New Arrange Split Switch Macros
Layout Layout Navigation Pane to100% ‘=" Window Al Windows
» 2 3 4 [- 6 7

O International

Hazard & Control Measure Identification Form

Hazard Category
Step Biological
Number Step Name Chemical Control Measure
Physical
IFSQN HACCP 2023 www.ifsqgn.com
Page1of1  6of 17 Words  [OX B =T = - e— +  100%

**** FSMA Preventive Controls for Human Food Rule requires §117.126 Food
safety plans and §117.135 Preventive controls: (a) (1) You must identify and
implement preventive controls to provide assurances that any hazards requiring a
preventive control will be significantly minimized or prevented ...

www.ifsqn.com
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Task 25 Conduct a hazard analysis to identify the significant hazards

The food safety team perform a food safety hazard analysis to identify and document
significant food safety hazards

For each Food Safety Hazard Identified, the acceptable level of the hazard in the
end product is determined, justified and recorded taking into account regulatory
requirements, customer food safety requirements, historic information, scientific
literature, professional experience and intended use by the customer.

§117.130 Hazard analysis.

(a) Requirement for a hazard analysis.

(1) You must conduct a hazard analysis to identify and evaluate, based on
experience, illness data, scientific reports, and other information, known or
reasonably foreseeable hazards for each type of food manufactured, processed,
packed, or held at your facility to determine whether there are any hazards requiring
a preventive control.

(2) The hazard analysis must be written regardless of its outcome.

:t::\ber Step Name Hazards Identified
1 Delivery of Material A Stones
1 Delivery of Material A Campylobacter spp.
1 Delivery of Material A Contamination with Bacteria from pests
1 Delivery of Material A Pesticides

This information can be logged in the SQF 9 CODEX FSMA HACCP Calculator
2023:

+ HACCP CALCULATOR CODEX & SQF 9 2023
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This process is assisted using the worksheet Hazard Calculator of SQF 9 CODEX
FSMA HACCP Calculator 2023:

000 M EH v~ & ~ & SQF9CODEXFSMAHACCP Cale... Q- search Sheet

Home Insert Page Layout Formulas Data Review  View

G14 - i 3 v
A B C D E F G H
1 |[HACCP CALCULATOR CODEX & SQF 9 2023 ﬂ
2
3 Hazard Identification and Evaluation
P S
i
8 r
o s 4
e n
9 L v i
: e f
10 r i
i i .
1 a -
Step Specific Details about i n
e Step Name Hazard Category Hazards Identified the Hazard t y c
11 Yy e
1 AMF Delivery Biological Bacteria (spore-forming) General
12 3 2 6
13 1 AMF Delivery Biological Bacteria (spore-forming) General 3 3
14 1 AMF Delivery Bacteria (spore-forming) General 1 3 3
15 1 AMF Delivery Bacteria (spore-forming) General 3 3
16 1 AMF Delivery Bacteria (spore-forming) General 3 3
4 > Process Flow HACCP Calculator HACCP Category HACCP Validation Good Manufacturing Pra -+
Ready Average:2 Count:2  Sum:4 [ = W 100%

Taking these factors into account a rating is given for probability and severity. Use
the SQF 9 CODEX FSMA HACCP Calculator 2023 to assist

Firstly, the Food Safety Team assess the likelihood of the hazard occurring:
- 1 for Highly Unlikely
- 2 for Possible
- 3 for Likely
Then the Food Safety Team assess the severity of the hazard:
- 1 for Not Severe
- 2 for Could possibly cause illness

- 3 for Severe (Could be fatal)

The Food Safety team should determine all the Significant Food Safety Hazards
which score a 9 as highlighted in red.

All of the food safety hazards that score a 9 are regarded as significant and form the
Significant Food Safety Hazard List.

www.ifsqgn.com
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The SQF HACCP Calculator provided can be used to assist in this process.

PowerPoint Slide Show - [HACCP Calculator instruction 2023 CODEX SQF 9]

Revision 1 August 2023
Written by: Tony-C
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PowerPoint Slide Show - [HACCP Calculator Instruction 2023 CODEX SQF 9]
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Document Reference HACCP Calculator Instruction CODEX 2022 & SQF 9

Revision 1 August 2023
Written by: Tony-C

@ International

Food Safety & Quality Network

HACCP Calculator Instruction

All of the food safety hazards
that score a 9 are regarded as
significant and form the
Significant Food Safety Hazard

Si_gniﬁcant Hazards are
automatically highlighted in Red

For FSMA requirements, Hazards
scoring 3 to 8 are significant and
likely to require Preventive

Controls

@ International

Food Safety & Quality Network
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Task 27 The food safety team identify critical control points (CCP)s for significant food safety hazards

Hazard Assessment is carried out using the HACCP decision tree. Hazards identified at critical control points by the decision tree
are controlled in the Food Safety/HACCP Plan. Significant hazards that are not critical are also validated.

Q1. Can the significant hazard be controlled This step is not a
to an acceptable level at this step by Yes >} CCP.

prerequisite programs (e.g. GHPs)*?

* This step is not a

CCP.
L [ Subsequent steps
should be evaluated

for a CCP**.

Q2. Do specific control measures for an
identified significant hazard exist at this step?

Q3. Will a subsequent step prevent or
eliminate the identified significant hazard or Yes
reduce it to an acceptable level?

| That subsequent step
should be a CCP.

A 4

Q4. Can this step specifically prevent or
eliminate the identified significant hazard or
reduce it to an acceptable level? ***

o]

Modify the step,
process or product to
implement a control
measure ****

This step is a Critical

Control Point (CCP)

* Consider the significance of the hazard (i.e., the likelihood of occurrence in the absence of control and the severity of impact of
the hazard) and whether it could be sufficiently controlled by prerequisite programs such as GHPs. GHPs could be routine GHPs or
GHPs that require greater attention to control the hazard (e.g. monitoring and recording).

** If a CCP is not identified at questions 2-4, the process or product should be modified to implement a control measure and a new
hazard analysis should be conducted.

***Consider whether the control measure at this step works in combination with a control measure at another step to control the
same hazard, in which case both steps should be considered as CCPs.

****Return to the beginning of the decision tree after a new hazard analysis.

www.ifsgn.com
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Task 27 The food safety team identify critical control points (CCP)s for each food
safety hazard

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 Hazards.

The Hazard Assessment is conducted using the HACCP Calculator (SQF 9 CODEX
FSMA HACCP Calculator 2023 xIsx file) to answer the decision tree questions and
indicate the critical control points.

The Hazard Analysis:

B SQF HACCP Calculator CODEX 2022 SQF 9

Insert Page Layout Formulas Data Review  View

S = Insert v >, v
Calibri (Body) ~ (11 ~+ A=« A a — Sr General v = = = nse! i > .
’ d - 2 A Delete
Paste B I U~ . N A N = == = 9= * % 9 o ISt Conditional Format Cell Sort &
v = Formatting as Table Styles Format ~ /7 Filter
D11 . fx v
A 8 c D E F G H 1 | K L M
1 HACCP CALCULATOR CODEX 2022 & SQF 9
2
Decision Tree **
3
STOP Nota CCP
4
Go to next Question
5
Go to next Question
6
P s
i Y That next step is a CCP
7 r
o g €
b e n N Modify
8 v i
2 e f
b This is a CCP
9 i r i
i c
! a .
ste fic Details about I 2l a|ala
] Speci n
Step Name Hazards Identified Existing GOPs which assist in controlling the Hazard Control Measure 1 =
Number P the Hazard ing . t K c p 2 3 4,
10 y e
1 AMF Delivery Bacteria (spore-forming) General 10.1 Premises - Exterior, Buildings, and Interior Storage1-5°C N
11 3 3
12 1 AMF Delivery Bacteria (spore-forming) General 10.1 Premises - Exterior, Buildings, and Interior Storage1-5°C 3 3
13 1 AMF Delivery Bacteria (spore-forming) General 10.1 Premises - Exterior, Buildings, and Interior Storage 1-5°C 3 3 Y
14 1 AME Delivery Bacteria (spore-forming) General 10.1 Premises - Exterior, Buildings, and Interior Storage 1-5°C 3 3 N
15 1 AME Delivery Bacteria (spore-forming) General 10.1 Premises - Exterior, Buildings, and Interior Storage1-5°C 3 3 Y
16 1 AMF Delivery Bacteria (spore-forming) General 10.1 Premises - Exterior, Buildings, and Interior Storage1-5°C 2 2 4
17 1 AMF Delivery Bacteria (spore-forming) General 10.1 Premises - Exterior, Buildings, and Interior Storage1-5°C 1 1 1 |
10 0 Aar et PP P — T et SO Pammiamn Frtmimn Potldimm o lmtoetan it mor = B = 1
4 > CCP Calculator HACCP Plan HACCP Validation Good Operating Practices Control Measures Product Description Hazard List Hazard Table Hazard Analys Gy
Ready H - c— + 100%

The HACCP Calculator highlights significant hazards and critical control points in
dark red.

Control of GMP(s)

GMP(s) for significant hazards are documented by the HACCP Team and include
details of the Hazards to be controlled, the control measures applied, the monitoring
procedures (parameters, frequency and records), corrections and corrective actions
to be taken when outside acceptable limits. For each control measure and GMP(s)
responsibility and authority is defined.

If a significant hazard is identified at a step in the process, but no control measure

exists, then the process has to be modified to include an appropriate control
measure.
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Control Measure Validation

Product Category

Step Number

Hazard

Control Measure

Applicable
Validation Methods Comments
Yes No

Third Party Scientific Validation

Historical Knowledge

Simulated Production Conditions

Collection of Data in nhormal
production

Admissible in industrial practices

Statistical Programs

Mathematical Modelling

Conclusion

Internal Validation Required?
If so by which method?

CCP Confirmed
Authorized by(Name):

Signature:

**** FSMA Preventive Controls for Human Food Rule requires §117.126 Food
safety plans and §117.135 Preventive controls: (a) (1) You must identify and
implement preventive controls to provide assurances that any hazards requiring a
preventive control will be significantly minimized or prevented ...

Your team will need to also follow guidelines in the FSMA and Preventive Controls
Presentation and the SQF 9 CODEX FSMA HACCP Calculator Instructions 2023,
then document Preventive Controls and CCPs in a Food Safety Plan.

www.ifsgqn.com



https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/87-sqf-code-edition-8-fsma-implementation-package-for-food-manufacturers

SQF & FSMA Food Safety Management System Implementation Workbook

Use SQF 9 CODEX FSMA HACCP Calculator 2023 Excel file:

[OF

&+ Share ~

B SQF 9 CODEX FSMA HACCP Calculator 2023

Insert Page Layout Formulas Data Review  View
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1n y e s
1 AMF Delivery Biological Bacteria (spore-forming) General N '
12 3 3
13 1 AMF Delivery Biological Bacteria (spore-forming) General 3 3 v
1 1 AMF Delivery Bacteria (spore-forming) General 3 3 Y v
15 1 AMF Delivery Bacteria (spore-forming) General 3 3 N v
4 > Process Flow HACCP Calculator HACCP Category HACCP Validation Good M, ing P! i Control Measures Product D +
Ready Count: 4 - + 100%

Hazards requiring a Preventive Control need to be in the Food Safety Plan:

b da v CODEX FSMA HACCP Calculator 2023
Insert Page Layout Formulas Data Review View
@ 57 N = I v
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w234 ssuonter | CoR on Receiot Salmonell Goods In- Initial Reject if out of Clearance Label [ material A sampling|  Raw Material A
v 34 ‘:”""’ upplier mb:“l"_ Zs’“"“ @ | Raw Material A QA -Release Hold if no Manager | Material Release | as per testing Preventive Control
rogram absentin23 to production coa. Checklist Goods In | schedule. Internal | Validation Record
12 Checklist Audit.
, 75 2.3.4 Approved Supplier
13 Program Storage 1-5°C
[ S22 Asproved suppier
14 Program Storage 1-5°C
| Fs23.4 Approved supplier
4 b | ProcessFlow HACCP Calculator = HACCP Category = HACCP Good ing Practi Control Product Description | Hazard List +
Ready Count: 4 - —— + 100%
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Remember there are sample Validation Records included in the package

Name

" CCP Validation - Cleaning After Nut Producticn.docx

- CCP Validation - Dispatch and Distribution Temperatures.docx

- CCP Validation - Metal Detection.docx

" CCP Validation Cleaning and Sznitation.cocx

- PC Validation - Calibration.dccx

- PC Validation - Class Contral.docx

- PC Validation - Maintenance.docx

- Sample Control of Foreign Matter Contamrination FRP Validation.docx
- Sample Ingredients Foreign Body Cuntrol Policy Valication.docx

- Sample Personnel Hygiene and We'lfare PRP Velidation.docx

Il

1 | v J > BcCccpPva ©-

Insert Design Layout References Mailings Review >  &*Share v

Cleaning and Sanitation CCP Validation

Cleaning and Sanitation CCP Validation

Product Category Freshly Prepared Sandwiches
Step Number 7 Assembly
Contamination of food with food poisoning

Hazard bacteria on dirty equipment
Control Measure Combination ::’z;::::’“ of equipment after cleaning
Applicable
Validation Methods T
Yes No
Third Party Scientific Validation v
Historical Knowledge 7
Simulated Production Conditions V;
Collection of Data in normal
production v
Industry Code of Practice
Admissible in industrial practices i r!com:wndmon
Statistical Programmes 7
Mathematical Modelling V]
Conclusion
Internal Validation Required? v I

In house studies have shown that
microbiological loading is significantly
If so by which method? reduced and the risk of food poisoning
bacteria being present controlled by the use
of ATP swabs for positive release. Ref.
HACCP Project 1 ATP Swabbing 2/11/22.
CCP Confirmed & Validated v | |
Authorized by(Name):
Signature:
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At this stage, you will now be able to complete Tasks 38 — 44 using the document

Task 35: The management establish a product traceability system - FS 2.6.2 Product

templates provided

Trace

Insert

O d v
Design

Layout References

2 3

Product Trace

‘B FS262Prod.. Q-

Mailings

Review View

For all products, the following information is traceable from the product expiry code:

©-

&t Share v

7

Stage

Relevant Record

Raw Material Intake

Time, Date, Temperature, Batch Code,
Supplier, Amount, COC or COA

QMR Raw Material Intake
Record

Packaging Intake

Batch Code, Date, Supplier, Amount, COC
or COA

QMR Packaging Intake Record

In-Process batches

Records all Ingredients mixed including
Reworked material. Batch Code

QMR In-Process Record

Process Records

Hot/Cold Temperature and Time. Batch
Code

QMR Process Record

Bulk Storage Records

Temperature and Time. Batch Code

QMR Bulk Storage Records

Time, Date, Label, Expiry Code, Code of

Customer

Production Records Packaging, Temperature, Quantity, Product | QMR Production Records
& Packaging Reconciliation. Batch Code

Storage Record Time, Date, Label, Expiry Code QMR Storage Record

Dispatch Records Time, Date, Label, Expiry Code, Amount, QMR Dispatch Record

Critical Control

For all Control Points

QMR Critical Control Records

Expiry Code, Amount

Records
Cleaning Records For all stages QMR Cleaning Records
Delivery Records Customer & Location Time, Date, Label, QMR Delivery Record

The effectiveness of the product trace system is reviewed at least annually as part of the product recall

and withdrawal review. These exercises and any corrective actions are documented. Where there is a

requirement to ensure identity preservation within the supply chain, e.g. to use a logo or make claim to
a product characteristic or attribute appropriate control and testing procedures are put in place.

|

\
/1)

Document Reference FS 2.6.2 Product Trace
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PowerPoint Slide Show - [FS 2.6.2A Traceability System Diagram]

FS 2.6.2A Traceability System Diagram

4 )
! 2 ) 4 - 5 Culture
AME Delivery SMP Delivery e SD'::':';’; e Delivery
| Supplier & Batch QMR Goods In Record | )
7 8 9 10 11 2 BT )
wMP Stabil 1o
AMF Storage SMP Storage Crire s:or'a';:’ s?:f:;e Storage
Ingredient & Batch QMR Storage Record |

13 14

AMF AMF 19
o =
Ingredient & Batch QMR Batch Mix Record |
18 2
15 Waste 16 7 AMF Yoghurt Base 2 RO Water o~
RDmm:d AMF Storage Warming Debagging Blending Heating ROMNeIeY
lemovi

25
Homogenisatio 2 Transfer &

Cooling isatic Filtration Holding ' | .
nternational
| Batch QMR Batch Process Record &' e & Qually Neework

b d *+ 3 & ¥ B FS26.28 Batch Identification Syste... Q~ ©-
Insert Design Layout References Mailings Review &t Share -
Ruls One P: »
Outline g q - i E s
‘ Gridlines o= Multiple Pages -—
Print  Web Draft Sy Zoom Zoom g New Arrange Split Switch Macros
Layout Layout Navigation Pane to100% ‘=" Page Width Window  All Windows

Batch Identification System

Traceability and Identification Recording - Batch Mixing Record

For all Ingredients Record — Product, Supplier, Batch Code, Amount

Batch bering for each day starts at A and runs alphabetically from Ato Z

Each batch code is identified by Date/Month/Year/Letter - Example 16May23A is the first batch of the day

Mix Number Time Product Batch Tank Filler Start Time End

— — e Number — — —— Time
1 08:00 Product 1 16May23A 1 1 09:00 10:00
2 09:00 Product 2 16May23B 2 2 10:00 11:00
3 10:00 Product 3 16May23C 3 3 11:00 12:00
4 11:00 Product 4 16May23D 4 4 13:00 14:00
5 12:00 Product 5 16May23E 5 5 14:00 15:00

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

Document Reference FS 2.6.2B Batch Identification System
Revision 0 1% August 2023
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Home
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Layout

B FS 262 Prod...

Insert References Review View

Design
1

Product Trace

Examples of Traceability Records

Home

Stages Process Description Records
Date received Incoming Materials Record
Tank filled Incoming Materials Analysis
mk’: aterial Analysis Tanker Cleaning records
Cleaning of tankers Tank Cleaning records
Cleaning of tanks
Ingredients Mixed Mixing Record
Mixing Mixing ingredient Tank Analysis Mix Tank Analysis
Mixing tank cleaning Tank sheet Record
Heat of Mixes Thermograph Chart
Filling of Silo Silo Filling Record
Storage Silo Cleaning Silo Storage Record
Silo Analysis Record
Transfer from Silo Silo Transfer Record
Filling into Pack Production Log
Coding Finished Product Analysis
Product Filling Packing Metal Detector Log
Taste Panel Record
Machine Cleaning Record
Machine Swab Record
Product Holding Cold store Receipt Record
Product Storage | Cold store Stock Record
Temperature Log
Inspection Vehicle Inspection Log
Loading Vehicle Cleaning Log
Product Dispatch Dispatch Note
Dispatch Checks
Securing of Load Vehicle Log
Transport Dispatch Note
Distribution Delivery Delivery Note
Thermograph Chart

Document Reference FS 2.6.2 Product Trace
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Design
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Label Retention and Check

&t Share v

il Date: | 17/06/2 3 | Tlme' 06:00 Hrs | Line Number: | 1 Sample: | Start Up
= [] g Check and Sign
8 rgEax[t]Il,g = Operator 1 Anne Operator
Operator 2 Arno Operator
Gluten Froe
=== [l Pure Goconut 0|| supervisor | Sue Berviser
Date: | 17/06/2 3 | 11me' 08:00 Hrs | Line Number: 1 Sample: | Reel Cﬁange
- Iegredients: “00% Ovparve Rara Cooonet OF check and slgn
UrgEax[tlll'g Operator 1 Anne Operator
» ! V|rg|n Operator 2 Arno Operator
Gluten Froe
.1"'"".::.'.,...""" ||||I|I||I| Pllre COCU"UI 0“ ;n-‘;?y_‘:-? i Supervisor Sue Pervisor
i | Production Manager Check I Date: l 17/06/23 |Tlme: | 17:00Hrs |slgn: | Paul Manager |
Document Reference FS 2.6.2C Label Retention and Check
Revision 0 7*" November 2022
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Task 37 A system is put in place to control allergens

A comprehensive Allergen Management procedure is included — Use FS 2.8
Allergen Management as a document template.

e MH vw-U & = B FS 2.8.1 Allergen Management [Compatibility Mode]

Insert Design Layout References Mailings Review View

Allergen Management Allergen Management
Identification of Relevant Allergens as per Legislation and Customer Requirements Identifications of Suppliers where ients Supplied are at Risk from Allergen Cross-C
Relevant allergens and acceptable levels are prescribed by legislation, customer requirements and Possible allergen content and/or the presence of i i by
industry code of practice. The Quality Managev is responsible fm maln(almng a ﬁ1e of all the relevant are determined by all Suppliers completing a Supplier Self- Assessmem Form and the Supplier Ingredient
documents including legislation in th in which product: Allergen Analysis Form. The food safety team analyze the information given and add the information to
sold. This list is summarized in the Allergen Managemenl Tool workshee( Allergen List’. the ingredient allergen content list in the Allergen Management Tool worksheet ‘Ingredient Entry’.
When as a later risk it i that the risk is high and the product

should not be labelled with the allergen then the Quality Manager is responsible for deciding whether
the supplier should be audited, the product s labelled as per legislation with 'may contain' the allergen
or a new supplier found.

The company also identifies any allergen risks associated with products supplied in the canteen and by
staff bringing their own food on site.

Identification of Products Containing Allergens and Possibly Containing Allergens

‘The food safety team using authorized product recipes copy across the ingredient information to
summarize the finished product allerg listin the Allergen Tool worksheet
‘Product Ingredient Entry’. This sheet summarizes the allergen content and possible allergen content in
finished products based on information provided by suppliers.

Identification of Ingredients with Allergen Content/Possible Allergen Content AT - . —

Suppliers are required to supply detailed ingredient ions which are used to d

ingredients are allergenic. All Suppliers are yeqmvea to complete a Supplier Self-Assessment Form. The

Quality Manager is responsible for maintaining a fle of aII the relevant documents including mgvedlent
d supplier questionnaires. The food sal analyze the i

summarize the ingredient allergen content list mmemrugen Management Tool worksheet Ingr:dlenl

Entry’.

s

Document Reference FS 2.8.1 Allergt g g N Document Reference FS 2.8.1 Allergen Ma
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Other documents tools in the package for allergen management include:
FS 2.7.2A Food Fraud Assessment Template

FS 2.8 Allergen Management

FS 2.8.1A Allergen Management Tool

FS 2.8.1B Allergen Clean Validation

FS 2.8.1C Allergen Clean Verification

FS 2.8.1D Appendix Ingredient Allergen Management - Color Coding
FS 2.8.1E Allergens

FS 2.8.1F Allergen Management Records

Name

| FS 2.8.1 Allergen Management.clocx

FS 2.8.1A Allergen Management Tool.xIsx

" FS 2.8.1B Allergen Clean Validation.docx

" FS 2.8.1C Allergen Clean Verification.docx

" FS 2.8.1D Ingredient Allergen - Color Cocing EU.docx
° FS 2.8.1D Ingredient Allergen - Color Ccd'ng USA

" FS 2.8.1E Allergens.docx

> FS 2. 8 F Allergen Management Records
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Step Seven: Training

A significant part of the implementation process is training. FS 2.9 Training

procedure template is provided.

eee M W v 3 FS 2.9 Training [Compatibility Mode] ©-

Home Insert Design Layout References Mailings Review View
> 1 2 n

&* Share v

Training
i Introductic
The company has established, i intains and updates a Food
System for the site. A requirement of this system ls the review and provision of human resources and
training. In the process of i the Food Safety Qui the Senior

Management team has established and provided the resources required.
Scope

The scope for the provision of human resources includes all products manufactured on site and activities
conducted on site. The company ensures that all employees carrying out work that can affect product
safety are adequately qualified, trained, instructed and supervised commensurate with their activity and
are demonstrably competent to carry out their tasks.

Procedure

Senior management team identify and provide the human resources and training needed to maintain
the food safety quality systems, meet site policies and objectives, and to meet customer requirements.
Careful consideration is given to the amount of competent trained personnel required whilst also
ensuring there are also adequate infrastructure and a suitable work environment. Resource to identify
staff competence levels required, provision of training, periodic evaluation of its effectiveness and staff
awareness training is provided.

Itis company policy that all personnel, including temporary staff, affecting conformity to product

" requirements shall be competent on the basis of appropriate education and training, and/or where
applicable, on the basis of skills and expe d be . Atraining d
adequate supervision is putIn lace for all new personnel until they have been assessed as competent.

Basic elements of employee training will necessarily include hyglene requirements and awareness of the
g relevance and importance of their activities in and to

safety. Personnel are also made aware of the Important contribution of ffectiv nternaland external

‘communication.

More specifically the Food Safety Team and personnel that can affect food safety are required to be

= ccompetent and have the appropriate level of education, training skills and experience. Specific training
of personnel whose activities have an impact on food safety such as momtonnl cnucal eomml points is
ccompulsory as are tasks identified as critical to meeting
of the SQF System. Documented work mmumnns are available for all tasks critical to ensuring the

ducts meet customer food safety, quality and process efficiency.
o HACCP training is provided for all membm of the Food Safety team who are involved in developing and
maintaining food safety plans.
Document Reference FS 2.9 Training -
Revision 0 1st August 2023 A

o Owned by: Quality Manager |
Authorized by: General Manager

Training

‘The Senior Management team identify the skills and competences required for personnel who can affect
food 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. Documented supervisory
procedures are in place for all eritical control point monitoring.

Records of all training are maintained, including those of induction, on-the-job, refresher and external
training. Training schedules and records are located in the relevant departments, where the following
records are available:

- Training register
- Operator training review
- Training matrix
Department training matrix
- Individual Training records including:
Description of training
skills description
Name of trainee
Confirmation of training
Date and duration of training
Trainer details
Vlriﬂtzlirm that the trainer has assessed the trainee and found them to be
ent

com

- Identifying e mmpmnms needed for specific roles

- i auditing the i d effecti of the training and the
competency of the trainer with a view to taking action to improve the training.

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

- Developing and applying good manufacturing practices.

- Applying legal, regulatory and statutory requirements.

- Involvement in critical steps identified by the Hazard analysis.

- Carrying out instructions ensuring effective operation of the food safety plan

- Taskthat could affect food safety.

- in tasks ¥ to meet customer

- in the effective i f the food safety ystem and
influencing process efficiency

- Authorizing product release

Th is an essential tool in ing the resource available in the

department, any further training needs of the department and for programming refresher training.
Document Reference FS 2.9 Training _
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A training matrix and plans should be drawn up for all staff and the relevant training
given based on responsibility and authority.

MEw-o FS 2.9 Training Matrix Template

Home Insert gelayout Formulas Data  Review  View

3 Training Required
4 |Training Not Required
5 Training Completed

\\‘(S
&
S/ ©
LSS S8 S
& bo“ m"sﬁ (S
’D\ &
5 EYES
ke” Q‘L LI
s
7 P Procedural Traim Training
Employee y I | | I
Name | Sumame | Depantment | Posiion | ccp1cce2 erp 1) erea| oRPS | pRo6|
code | T | I M |
0001 A smith | Production | TN | g | g | g | g |g|e|le|le|le|e|e|8|s
s Supervisor
o o 3 smith | Production Filler Operator| @ | & | ®@ F g e|o
0003 c smith | processing | " | @ | g |e|e|e|e|e|le|le|e|e|a|e
1 Operator
r Packer
L oo ) smith | production | g|e|m
0005 € smith | Warehowse | " | g | g | 5| @ |8 |8|e|e|(e|(s|s|s|.
5 Operator
r Checking.
W 008 F smith | Goodsim | CtE Fl 2 2 @|a|=
0007 9 smith | General | Ce2ninE 2|a g |e @|a|s
15 Operator
08 | H | smin | ospater | O g gl g |e|a|e|le|le|le|e|e|a|s
5 Supervisor
r Laboratory
b o I smin | aualy | Soeen | g ‘ m|m El @|m|s

4 b  BigColumns SmallColumns = Sheet2 | Sheetd | +

= —— 4 100%

We have provided a FSR 2.9 Training Matrix Template in Microsoft Excel Format.
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Job Descriptions should be available for staff with responsibility for food safety &
legality. All staff should be briefed and aware of their responsibilities. FS 2.1.1.3B
Appendix Job Descriptions template gives sample Management Job Descriptions.

Home

MmAEwv-

Insert

B FS 2.1.1.3B Appendix Job Descriptions [Compatibility Mode]

Design Layout References Mailings Review  View

Sample Job Descriptions Sample Job Descriptions

- Job Title Quality Manager Overview of ontrolof laboratory operation. Analsis ofaboratory results and implementing efective
corrective and v, legal and customer
Reports to General Manager all products.
Reporting Personnel Assistant Quality Manager (Nominated Deputy) Manage investigations into product failures and implement corrective actions.
~ Laboratory Manager
Product Development Technician General senior management responsibilities on site to assist efficiency and cost control throughout the
operation.
Contacts Employees
Manufacturers/Suppliers Overview of supplier assurance.
o Contractors
Heads of Departments Manage the development of new products and processes including process design and recipe
Customers formulation.
AssQF . i of company technical requirements to ensure site
E Qualifications compliance with internationally recognized standards for food safety. The SQF Practitioner retains

responsibility and authority for:
Formal qualifications in food technology or science to degree level or equivalent. At least 5 years’ senior
‘management experience in a technical position in the food industry. Minimum qualifications for this
position include being qualified i inHACC? implementation, having an understanding of the SQF Food
Safety Code for of an an SQF System
relevant to the site's scope of (emﬁci!lon.

t

Ensuring that Food Safety
updated.
Taking appropriate action to maintain the integrityof the SQF System.
directly to senior regarding system
Presenting FSMS information for senior management review so that actions for improvement can

established, i

Objective be determined.
- Ensuring that the Food Safety team are fully quallﬁed and trained.
It The Quality Manager oversees the i of food safety ystems to ensure the - Ensure of the Good d the Food Safety Plans.
effective and safe manufacture of the company’s products. - Promotion of the f customer lhloughoul
- G to all essential to ensure (he e"ectlve

Responsibilities

implementation and maintenance of the SQF System.

External communication and liaison regarding the management systems.

Ensuring the company is aware and keeps upw—dau with all applicable legislation through web
updates o from trade or retail customers.

Ensuring the company is aware and keeps up-to-date with all scientific or technical developments
‘within the industry sector and applicable industry codes of practice.

Ensuring specifications for raw materials, ingredients, packaging materials, in-process products and
finished products meet the standards set by regulation in the country of origin

and the country of intended destination including maximum residue levels, allergen declarations
and in particular, in-country labeling requirements.

Ensuring site operations are approved by relevant nauonal and local authorities and the food
business is registered and ensuring

Ensuring legislative requirements are included in finished product specifications.

£ the

pany food safety system thus providing a “

General mair
defense for the site.

Overview control of the quality assurance function with responsibility for maintenance of site
centification, training and site hygiene.

As Food Safety Team Leader develops and maintains a HACCP System, including HACCP plans for all
products.

Overview of control and response to all customer complaints.

Document Reference FS 2.1.1.38 Appendix Job Descriptions
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For each employee and individual training record should be completed. FSR 002
Training Record is provided in the documentation pack as a template:

Home
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Insert
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B FSR 002 Training Record [Compatibility Mode]

Design References View

Layout
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Training Record

Name: Employee Number:
Company Start Date: Position:
~ Prior External Qualification(s), Skills & Experience:
Assessed as
- Pariod Training Details of Internal Training or External Training Course of Signed Competent Signed
_——————— Training | (Trainee) (Trainer)
Weeks1-4 Induction
Food Safety & Quality Policy Briefing
Food Safety & Quality Objectives
i Health and Safety Procedure
Records itoring and control
i and Waste
Packing Procedure
Weeks 5 -13 Operating Procedure
N Coding Procedure
Labelling Procedure
Document Reference FSR 002 Training Record
Revision 0 8" August 2023 \
iy Owned by: Operations Manager “ \J
Authorised by: General Manager p g
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In Task 34 The management team ensure all staff are competent and adequately
trained in the requirements of the Good Manufacturing Practices and the Food
Safety HACCP Plan

Basic Site Training should be given to all staff and also training in:

v

v

AN

Implementing HACCP for staff involved in developing and maintaining food
safety plans;

Monitoring and corrective action procedures for all staff engaged in monitoring
preventive controls and critical control points (CCPs);

Personal hygiene for all staff involved in the handling of food products and
food contact surfaces;

Good Manufacturing Practices and work instructions for all staff engaged in
food handling, food processing, and equipment;

Sampling and test methods for all staff involved in sampling and testing of raw
materials, packaging, work-in-progress, and finished products;

Environmental monitoring for relevant staff;

Allergen management, food defense, and food fraud for all relevant staff; and
Tasks identified as critical to meeting the effective implementation and
maintenance of the SQF code.

Remember all food handlers should receive Basic Food Hygiene Training

The Food Safety Team should receive extra training

HACCP Training — Previously mentioned

1ternational
>d Safety

& Quality Network

An Introduction to HACCP
- Training Guide

www.ifsqgn.com
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Example Internal Auditing Forms & Checklists are included

Food Safety Management System Audit Form [Compati

Mailings Review

Food Safety Management System Audit Form

#

Food Safety Management System Audit Form
Date of Audit: 1% December 2022 Time of Audit: 14:00Hrs

Auditor: Anne Auditor Auditee: Warehouse Manager

or Area Audited: (All activities and procedures)

" Manual: Food Safety | Document Area: Receipt, Storage and Issue
Number: Transport Number: 0
GMP 11.6
Summary of Audit including C (Completed by Auditor)

Generally, Receipt, Storage and Transport Procedures were found to be current and in
order.

Document GMP 11.6 Receipt, Storage and Transport was found to be the current revision
and dated 7* November 2022.

a. 3 Major and 3 minor non-conformances have been raised.

The major require urgent attention.

Non-( Found (Completed by Auditor)

Non-Conformance Notification 0001 raised (Minor) - There was no spacing between

3 pallets for inspection. Packaging in storage was not wrapped for protection.
Non-Conformance Notification 0002 raised (Major) - Goods transferred to the factory
were not covered. Where possible they should be on plastic pallets. Goods were found on
the floor.

~ Non-Conformance Notification 0003 raised (Minor) - The Quarantine Area was not
separate from other storage and it was not maintais in a clean and tidy condition.
Non-Conformance Notification 0004 raised (Minor) - Cold store door does not have strip
curtains and was left open.
w Non-Conformance Notification 0005 raised (Major) - Ingredient storage was not
ntrolled & segregation in place to prevent c inati

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

Document Reference Food Safety Management System Audit Form

Revision 0 1 November 2022

Owned by: Quality Manager ( y
Authorized by: General Manager N_

Food Safety Management System Audit Form

Action to Be Taken (To Be Agreed Between Auditor and Auditee with Timescales)
Non-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 2022

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 2022
Non-Conformance Notification 0003 - A separate designated Quarantine Area is to be

i The Qi ine area is to be maintai in a clean and tidy condition.
To be completed by 25 December 2022
Non-Conformance Notification 0004 - Door to have strip curtains fitted and all staff
briefed to ensure that the door is kept closed as much as possible.
To be completed by 25 December 2022
Non-Conformance Notification 0005 raised (Major) - Ingredient Storage to be controlled
& segregation in place to prevent cross-contamination.
To be completed by 8" December 2022

Non-Conformance Notification 0006 raised (Major) - Each member of staff to have a
training record, prioritizing staff who are carrying out critical product checks.
To be completed by 8 December 2022

Log Corrective Action Request Numbers Raised in Box Below:

0001/0002/0003/004/005

Name (Auditor) Signature (Auditor) Date:

Anne Auditor M m 1% December 2022
Name (Auditee) Signature (Auditee) Date:

Warehouse Man 1+ December 2022

Actions Complete and Corrective Actions Signed Off Audit Form Closed
Name (Auditor) Signature (Auditor) Date:

Anne Auditor Aune uditon 25" December 2022

Document Reference Food Safety Management System Audit Form
Revision 0 1* November 2022

Owned by: Quality Manager
Authorized by: General Manager /
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Factory GMP Audit
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B Factory GMP Audit Form Example Basic [Compatibility Mode] ©-

&+ Share v

Factory GMP Audit

g Area of Audit: Scoring System Waste Disposal Score Comments
— Bins clean
Respol 1 Non-compliant Major Timely removal of waste
Manager: — - -
ditee (If Waste identified
o AL ( 2 Non-compliant Minor Pest Control Score Comments
Curtains
Date of Audit: 3 Compliant - Good EFK’s / insectocutors
Detectors/traps
5 Auditor Name: G Lo Score Comments
Auditor Glass
| Signature: Brittle Materials
Chemicals
Personal Hygiene Score Comments Metal
Overalls/coats Wood
Hairnets/beard snoods Loose parts
Jewelry Overheads
- Footwear Leaks
i Hygiene & Score Comments
Fabric Condition Score Comments i
Walls Pipe work
1% Flo?r Hose pipes
Drains. Cleaning
Ceiling Tanks
Lighting i tools
( Windows Filling Areas Only Score Comments
Ventilation Filler Name
Fabric Hygiene Score Comments Filler Perspex/metal guards
Walls Filling heads
le Floor Conveyor
Dr_a{ns Packaging
Ceiling Additional Comments
Lighting
Windows
Document Reference Factory GMP Audit Document Reference Factory GMP Audit
Revision 0 1 August 2022 Revision 0 1% August 2022
Owned by: Technical Manager ) Owned by: Technical Manager
Authorized by: General Manager & Authorized by: General Manager
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Stage Eight: Final Steps to SQF Certification

There a few final steps to achieving SQF Certification:

AN NI NN

AN N N N N NN

Verify that the FSMS is implemented effectively including internal audits
Evaluate the results of verification activities

Carry out Management Reviews

Carry out an assessment of your system to make sure that it meets the
requirements of the SQF Code and have the appropriate Good Manufacturing
using the SQF System Self-Assessment Checklists for Suppliers
Ensure any areas requiring corrective action are addressed

Choose your Certification Body

Agree a Contract with a Certification Body

Pre-On-Site Audit Document Review

On-Site Audit

Audit Review

Certification Body Review

Celebrate!

Communicate your success!

www.ifsgqn.com
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Task 45 Systems are put in place to verify that the Food Safety Management System
is implemented effectively including internal audits

First of all, make sure that your Internal Auditors are trained. At least one auditor
should be a site expert and we recommend that they undertake a recognized Internal
Audit Team Leader Course.

The Food Safety Team should define the methods, frequencies and responsibilities
for verification activities.

Verification activities should put in place by the Food Safety Team to confirm the
effective operation of the Food Safety Management System as well as internal audits
verification can be Laboratory Analysis of End Products, Final Product Inspection
and similar activities.

After training the Food Safety Team Leader/SQF Practitioner should schedule
Internal Audits.

Refer to the Internal Audits Procedure as a guide.

e MH vw-uU 8 = 3 FS 2.5.4 Internal Audits and Inspections [Compatibility Mode]
Insert Design

Layout References Mailings Review View
2 : 3 6

Internal Audits and Inspections Internal Audits and Inspections

Introduction Internal Audit Procedure

pany has established, and i an internal audit system to verify the Internal auditors are required to be trained and competent in internal audit procedures, and where
Food Safety Management System s effective and continually improved. practical independent of the function being audited.
Scope Internal Auditors are responsible for carrying out the procedure as described below:
The scope of the Internal Audit System Il aspects of the food safety system 1. The site internal audit schedule determines which audits are to be carried out. Each audit is
includes all products manufactured on site, activities conducted on site and all applicable requirements assigned to an auditor independent of that area whenever possible. The auditor must make sure
of the SQF Food Safety Code for Manufacturing. they have the correct audit checklist form to carry out the audits.
Procedure 2. Adate and time for the audit to take place must be agreed with the department. A

representative from the department must be present during the audit.
The Senior Management has a total commitment to the food safety management system and provides

adequate resource in the form of trained and qualified personnel to carry out a comprehensive Internal The auditor uses a specific audit form and checklist designed by the Quality Manager for each
Audit Schedule. Internal audits are performed to confirm that company management systems are department or area. Objective evidence is recorded to verify compliance and/or non-compliance.
working effectively and to promote continuous improvement. The company philosophy is to audit,
review and improve.

w

&

The audit report is rated based on the following criteria:

The Internal Audit Schedule s planned annually and is designed to comprehensively cover all areas of *  RED—Major Non-conformance(s) identified and imminent risk. Immediate documented
the Food Safety Management system including procedures, policies and activities. All areas are audited Corrective Action is required and a written follow-up necessary.

in full at least once per annum; the frequency of audit of each area is based on risk assessment by the

Quality Manager. . ~ Minor Non-Conformance(s) identified there is a potential risk. The Corrective

Action required is documented and a verbal follow up is required.

5. When the audit is completed and the report given a rating. Positive as well as negative
comments are included in the report. Major Non-conformities are immediate highlighted to the
department

manager, who is responsible for the corrective and preventive action without undue delay.

6. The Department Manager reviews the audit findings with the auditor and agrees timescales to
complete corrective action for the major and minor non-conformances.

~

. The Department Manager then signs and retains a copy of the report which includes details of
the non-conformances, proposed corrective actions and the agreed time scale to complete the
corrective actions. If the audit rating is red then an immediate corrective action plan is reported
to the Quality Manager.

8. The Manager is ible for the corrective actions taken for all
the non-conformances raised.

Document Reference FS 2.5.4 Internal Audits and Ins
Revision 0 1* August 2023

Owned by: Quality Manager
Authorized By: General Manager

Owned by: Quality Manager
Authorized By: General Manager
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The Internal Audit Schedule should be planned annually and designed to
comprehensively cover all areas of the Food Safety Quality Management system
including procedures, policies and activities.
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The Food Safety Team Leader/SQF Practitioner should draw up the Internal Audit
Schedule based on the following criteria as applicable:

- Risk associated with the procedure or activity

- Results of Previous Audits

- Number of Corrective Actions raised or outstanding

- Customer Complaint Analysis

- Number of Preventative Actions raised or outstanding
- Results of the Management Review

FS 2.5.4A Audit and Inspection Schedules is provided

o000 MME v = B FS 2.5.4A Audit and Inspection Schedule
Home Insert Pagelayout Formulas Data Review View
A8 s fx  F52.1.1 Management Responsibility v
A 8 c o € F G H ' I 3 L ™ N
1 SQF Internal Audit Schedule
2
3 [Highisk-Quarten ]
4 [Medium Risk-Twice per Year 1
5 Low Risk- Annually |
6
7 Risk | January | February | March | April May June July | August | September | October | November | December
8 [s211 Low
9 212w Low
10 Wedium
n Tow
2 Low
13 i Low
1 duct Forml Realiation Wedium
15 Materia, Packaging, Finished Product and Se| _Medium
1 Contract Manufacturers Medium
1 2 High
18 F52.4.1 Food Legislation Wedium
19 [F524.2 Good fum
20 52 fan
21 [F524 Inspection and Analys
2 245N duct
2 52
20 F52.4.7 Product Release Wedium
S Medium
2 75 edium
27 55 edium
28 52,53 Corrective an edium
2 5254 Medium
30 5261 High
31 52,62 Product Trace High
2 roduct f] Wedium
3 isis Medium
3 0d Defense Plan Medum
35 o0d Fraud edium
3 High
37 529 Training Medium
35 GMPILLL 0 Approval Medium
40 [GMP 11.12 Bulding Materia edium
41 [GMP 11.1.3 Lighting and Uight Fitings Medium
2 [GWP111a Ao edium
43 [Gmp ust, Insect, and Pest Proofing ediom
44 [GuP entiation edium
4 [P, tond Utensl edium
45 [P ds and Roadways edium
47 [P edium
a8 [Gwp clors edium
a5 Gwp alibration m
50 GMP112.
51 [GMP 11.2.5 Gleaning and Sanitation
52 GMP 1131 persomel Welfare
53 (GMP 1132 Hand Washing
TEffects
58 (GMP 1151 Water Supply Medium
s Water Treatment edium
& Water Quality ediom
6 T edium
@ irand Other Gasses edium
& ecelpt, Storage and Handing of Goods edium
& old Storage, Freezing and Chillng of Foods edium
65 [GMP 1163 Storage of Dry ngredients, P Stable Packag| _Medium
6 GMp Hazardous Chemicals and Toxic Substances edium
&7 Gwp ransport and Unloading Practices jum
&8 Gup
6 [GMP
70 GMp
7 Gmp
72 [GMP 118 Waste Disposal Wedium
7
4 b | SOF AuditSchedule | SQF AuditRisk | Inspection Schedule (2) |+
== o T

7B FS 2.5.4A Audit and Inspection Schedule

Home Insert Pagelayout Formulas Data Review  View

Al : fx  Inspection Schedule based on Area Risk Category v
A 3 c [ 3 F G H ) K L M N

1 [Inspection Schedule based on Area Risk Category 1

3 )

3 The following SQF clauses are checked by spec ina hygi

4

5 High Risk - Monthly ]

6 [Medium Risk - Quarterly |

7 Low Risk - Twice per Year |

s

9

10 ‘Area to be covered by Inspection Risk | January | February | March | A May June luly August October | November | December

11 [Filling Hig! Auditor 1 Auditor 2 Auditor 3 Auditor 4 Auditor 5 Auditor 6 Auditor 1 Auditor 2 Auditor 3 Auditor 4 Auditor 5 Auditor 6

12 Mix Area High Auditor 6 Auditor 1 Auditor 2 Auditor 3 Auditor 4 Auditor 5 Auditor 6 Auditor 1 Auditor 2 Auditor 3 Auditor 4 Auditor 5

13 [processing High Auditors | Auditor6 | Auditor1 | Auditor2 | Auditor3 | Auditord | Auditors | Auditor6 | Auditor1 | Auditor2 | Auditor3 | Auditors

14 |Tanker Reception and Silo Area Medium Auditor 4 Auditor 1 Auditor 2 Auditor 3

15 |Packing Medium Auditor 4 ‘Auditor 1 ‘Auditor 2 ‘Auditor 3

16 |Blast Freezer and Frozen Storage Medium Auditor 4 Auditor 1 Auditor 2 Auditor 3

17 |Warehouse and Cold Store Medium Auditor 3 Auditor 4 Auditor 1

18 | Transport, Vehicles and Medium Auditor 3 Auditor 4 Auditor 1 Auditor 2

19 Tray & Pallet Wash Area Low Auditor 2 ‘Auditor 1

20 Yard Low Auditor 2 Auditor 1

21 Staff Facilities Low Auditor 2 Auditor 1

22 Canteen Low Auditor 2 Auditor 1

23 Engineering Low Auditor 1 Auditor 2

2

5

4 P | SOF Audit Schedule | SQF AuditRisk | Inspection Schedule (2) = +

e e 100%

Ready
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Several Verification Record templates are provided as examples of checklists:

Verification Records

Il

5
3

Control of Brittle Materisls Verification Record.docx

Control of First Aid Dressings verification.docx

Caontrol of Knives Verification Record.docx

Caontrol of Visitors and Sub-Contraclurs Verification Record.docx
Despatch and Distributicn Ver'fication Recerd.docx

Glass & Brittle Material Breakage Procedure.docx

Glass Policy Verification Record.docx

Hygiene and Housekeeping Managermient Verification Record.docx
Hygiene Code of Practice Verillcation Record.docx

Hygiene Policy Verifical'on Record.docx

Ingredients Fareign Body Control Policy Verification Record.docx
Maintenance Verification Record.docx

q

X

Management of Cleaning Verification Recerd.docx
Management of Pest Control Verification Record.docx
Metal Detection Verificalion Record.docx

Nut Handling Procedure Verification Racord.docx

eee M G -

Home Insert

(=
Layout

B Glass Policy Verification Record [Compatibili v ©-
&t Share v

Layout

Design References Mailings Review  View Table Design

Glass Policy Verification Glass Policy Verification

Security film applied to the total inner surface of the glass?

Glass Policy Verification Audit Does the film used have a minimum of 100-micron thickness

and qualify as a glazing safety material?

Auditor Name
‘Are all fluorescent light tubes and other forms of lighting fully
Date protected ible damage?
e “Audit Findings Are fluorescent tubes either surface coated with a shatter-
_ _ resistant material or housed within a fully protective unit?
Are all employees including agency staff, visitors and Are lighting fitments in production areas cleaned and changed
contractors familiar with and follow the Glass & Perspex Policy? during non-production hours?
Is the use of glass on the manufacturing site minimized? ‘Are electronic fly-killing units fitted with tubes which are
" protected against damage?
Wherever possible are alternative materials to glass used? Ere the EFK tubes efther surface coated with 3 Shatier-Teshtant
‘Are all personnel prevented from taking glass into production material or housed within a protective outer tube made of a
areas? suitable alternative material?

Is there Tist of all glass (and glass-Tiki

materials) in each for all factory production areas?
‘Are these items checked every day by the Supervisor
responsible for the department at the start of production and at
the end of production to ensure they are not damaged?

‘Are the results of the inspection recorded on a Glass Register
and signed off?

s any breakage of glass occurring reported and dealt with
immediately using the glass breakage procedure and record?

s glass used on food vessels such as ‘SIght g1ass' in Viewing ports

Are EFK units sited away from open food processing equipment?

Are glass bottles or containers prohibited from being used for
delivery of food ingredit

Where the use of glass containers is unavoidable, is each
container carefully examined for any sign of chipping or
breakage and must be safely disposed of or rejected where
necessary?

"Are contents of glass containers destined for use in production
areas either sieved or filtered in a separated area prior to

and vessel level indicators replaced where possible with suitable transfer for - -
alternative materials which are capable of withstanding the Is this process recorded together with appropriate action taken
production process? where gl: ination is evident?

Is the location of all glass and glass-like (ie. that which may
shatter like glass) materials within all production areas
identified and recorded on a Glass Register?

Where glass cannot be replaced due to process pressures and
temperatures, s it toughened' and conform to international
standards?

‘Are glass components which are present in equipment such as

Are brittle Perspex and plastic items are also highlighted on these audit sheets?

rds d clocks replaced wi it non-

Are inspections carried out daily?

Page 1of 4

‘Are mirrors where permitted outside of production areas made
of non-glass material or covered in a security film?

‘Are internal or external glass windows present in production
areas, raw materials, finished goods and packaging stores;
engineering workshops replaced or made of toughened glass
and be covered by a protective film?

recorded?

Are brittle materials in production areas, checked at the
beginning and end of production with the time and date being

Does the auditing of ligt fittings include inspection for
damaged or missing protective units/covers in addition to any
obvious signs of breakage of glass tubes?

Where replacement of glass is not possible or the cost of
i is a suitable shatter-resistant

Document Reference Glass Policy Verification
Revision 0 1st August 2023

Owned by: Quality Manager

Authorized by: General Manager

953 Words 0%  English (US)

by the Quality

‘Are all records signed and dated by the Manager of the
department concerned and retained for a minimum of one year
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Senior Management Review Meeting Notification

Date/ Time/Venue

Agenda

Review of the Food Safety Policy

Review of the Food Safety Objectives

Review of Management Changes

Minutes and Follow-up actions from previous management review meeting
Review of changes to food safety management system documentation including
policies, procedures, specifications, food safety plan(s)

Hazard and risk management system review

Food Safety Culture performance review

Results and Outstanding Non-conformances from internal and external audits
Review and trend analysis of Customer and Supplier complaints

Analysis of the results of validation and verification activities

Key Performance Indicators Review

Emergencies and Accidents

Process and product conformity

Corrective and preventive action status

Food Safety incidents including allergen control and labelling non-conformances,
recalls, withdrawals, safety or legal issues

Review of changes to legislation and food safety related scientific information
Review of Resources and effectiveness of Training

Recommended Improvements

Customer feedback and Sales levels are reviewed to give an indication of trends

A.OB
Attendees:
Senior Management Team
Job Title Name Role in Team
Chief Executive Chairman

General Manager Site Performance Reporting
Operations Manager Operations Reporting

Quality Manager Food Safety Reporting SQF Practitioner

Planning Manager Planning and Capacity Reporting
Distribution Manager Distribution Reporting
Maintenance Manager Services and Engineering Provision

Finance Manager Financial Reporting

Human Resources Manager Resource reporting

www.ifsgqn.com
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Template FSR 2.1.2 Management Review Meeting Minutes
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Management Review Record

Management Review Meeting - Date xx-month YEAR

Meeting Objective

To review and assess the effectiveness of the Food Safety Quality Management System and to
formulate action plans for improvement.

Attendees
Chief Executive Officer - Chairman
General Manager — Deputy Chair
Operations Manager

" Maintenance Manager
Supply Chain Manager
Distribution Manager
Quality Manager

Review Inputs

Performance, Review Corrective or Preventative
[« 1ts & Details Action Required

Review of the Food Safety Policy

Review of the Food Safety - -
Objectives

Review of M h

w Minutes and Follow-up actions - -
from previous management review
meeting
Review of changes to food safety | - -
management system
~ documentation including policies,
procedures, specifications, food
safety plan(s)

Hazard and risk management - -

system review

Food Safety Culture performance | - -

review

Results and Outstanding Non- - -

conformances from internal and
external audits

Document Reference FSR 001 Management Review Record
Revision 0 8™ August 2023

Owned by: Quality Manager

Authorized by: General Manager
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Task 48: The senior management team implement actions to continually improve the
FSMS

Senior Management should implement actions to improve the Food Safety
Management System. This will normally be as outputs from the Management
Review:

o000 M EH v- & - JBFSRO0IMan.. Q- O~
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Management Review Record
- Review Outputs
Performance, Review Corrective or Preventative
Comments & Details Actions Raised

Revisions of the Food Safety Policy | - -
and Objectives
Corrective and Preventative - -
Actions identified as a result of the
review
Food Safety Culture performance
improvement
Actions for Improvement in food | - -
safety management system
effectiveness
Decisions and actions relatedto | - -
the assurance of food safety

Opportunities for improvement

Change or elimination of non- - -
productive elements, systems or
procedures
& Supply of resource needed for - -
further improvements

Minutes copied to all managers and available to all staff via notice boards.

Document Reference FSR 001 Management Review Record
Revision 0 8™ August 2023

Owned by: Quality Manager

Authorized by: General Manager
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Use the SQF Code Self-Assessment Checklists to assess your Food Safety Management System

We recommend that the SQF Practitioner carries out a pre-certification audit to ensure that you are satisfied that your food safety
management system meets the requirements of the SQF Code. The SQF Practitioner should read the relevant section of the SQF

Code and assess if you are compliant, making notes on the checklist.

Ensure any areas requiring corrective action are addressed

The non-compliances identified in the final self-assessment of compliance with the SQF Code should be logged by the Food Safety

Team Leader and the appropriate corrective action allocated and taken:

Date

SQF Code Section

Details of Non-
Conformance

Identified
by:

Corrective Action
Required

Responsibility

Target
completion
Date

Date
Completed
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