SQF & FSMA Food Safety Management System Edition 9 Start Up Guide

Start by opening the Implementation Assistance folder:

Name A

@ Senior Management Implementation Workbook Forms
= SQF 9 & FSMA Food Implementation Workbook - IFSQN.pdf
d° SQF 9 & FSMA Implementation Plan.xIsx

> SQF FSMS Training Presentations

= Training for Internal Auditors

> Unannounced Audit Protocol

The main document in the folder is the Implementation Workbook

This workbook is provided to assist in the implementation of your SQF Food
Safety Management System Package.
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In this folder, you will find the SQF 9 & FSMA Implementation Plan
which can be used to by Senior Management to plan the development of
your SQF Food Safety Management System
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There are three sub-folders in the Implementation Tools Folder; SQF

FSMS Training Presentations, Unannounced Audit Protocol and Training
for Internal Auditors.

Name

@ Senior Management Implementation Workbook Forms
= SQF 9 & FSMA Food Implementation Workbook - IFSQN.pdf
d° SQF 9 & FSMA Implementation Plan.xIsx

> SQF FSMS Training Presentations

3 Training for Internal Auditors

> Unannounced Audit Protocol

SQF FSMS Training Presentations Sub-Folder

There are PowerPoint training presentations that explain how the Food
Safety Management System Tools & Templates match and comply with
System Elements and Module 11 Good Manufacturing Practices for

Processing of Food Products of the SQF Food Safety Code for
Manufacturing

7 SQF System Elements FSMS Guide

Q9 International
SQF Code System Elements
Food Safety Management System for

Food Manufacturing Training Guide
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We also provide completed examples of corresponding Internal Audit

and Good Manufacturing Practice Audit/Inspection Forms:
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Food Safety Management System Audit Form

Food Safety Management System Audit Form

Action to Be Taken (To Be Agreed Between Auditor and Auditee with

Food Safety Management System Audit Form

Date of Audit: 1** December 2022 Time of Audit: 14:00Hrs

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

Auditor: Anne Auditor Auditee: Warehouse Manager

or Area Audited:

(All activities and procedures)

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 Q ine area is to be maintained in a clean and tidy condition.

- Manual: Food Safety | Document Area: Receipt, Storage and Issue To be completed by 25" December 2022
Number: Transport Number: 0 — = o
GMP11.6 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.
Summary of Audit including Ct (Completed by Auditor) To be completed by 25 December 2022

© pallets for inspection. Packaging in storage was not wrapped for protection. 0001/0002/0003/004/005
Non-Conformance Notification 0002 raised (Major) - Goods transferred to the factory Name (Auditor) Signature (Auditor) Date:
were not covered. Where possible they should be on plastic pallets. Goods were found on Anne Auditor 1 December 2022
the floor. Aune uditor

i Non-Conformance Notification 0003 raised (Minor) - The Quarantine Area was not Name (Auditee) Signature (Auditee) Date:
separate from other storage and it was not maintained in a clean and tidy condition. Warehouse Man Warnehouse 1* December 2022
Non-Conformance Notification 0004 raised (Minor) - Cold store door does not have strip Actions Complete and Corrective Actions Signed Off Audit Form Closed
curtains and was left open. Name (Auditor) Signature (Auditor) Date:

- Non-Conformance Notification 0005 raised (Major) - Ingredient storage was not Anne Auditor 25" December 2022

10

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.

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

The major require urgent attention.

Non-Ce Found (Completed by Auditor)

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

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:

& segregation in place to prevent

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

Authorized by: General Manager /

Document Reference Food Safety Management System Audit Form

Revision 0 17 November 2022
Owned by: Quality Manager
Authorized by: General Manager
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The next folder to open is the Food Safety Management System
Templates folder

Name ~

- A SQF Food Safety Management System Document List.docx
- FS 2.1 Management Commitment.docx

FS 2.1.1.1 Food Safety Policy.docx

FS 2.1.1.1A Appendix Food Safety Objectives.docx

FS 2.1.1.2 Food Safety Culture.docx

© FS 2.1.1.2A Food Safety Culture Planning Matrix.xlsx
FS 2.1.1.3 Responsibility and Authority.docx

FS 2.1.1.3A Appendix Organizational Chart.xlsx

FS 2.1.1.3B Appendix Job Descriptions.docx

FS 2.1.2 Management Review.docx

FS 2.1.2R Management Review Record.docx

FS 2.1.3 Complaint Management.docx

FS 2.1.3 Note - How to reduce your Complaint levels.docx
° FS 2.1.3A Annual Complaints Analyzer.xlsx

FS 2.1.3B Annual Complaints Analyzer Instruction

-~ FS 2.2.1 Food Safety Management System.docx

- FS2.2.2 Document Control.docx

FS 2.2.3 Record Control.docx

- FS 2.3.1 Product Development.docx

> FS 2.3.1A Development Supplementary Documents

FS 2.3.2 Specifications.docx

FS 2.3.2A Material Acceptance Record.xlsx

FS 2.3.3 Contract Manufacturers.docx

-~ FS 2.3.4 Approved Supplier Program.docx

FS 2.3.4A Supplier & Material Risk Assessment.xlsx

FS 2.4.1 Food Legislation Compliance.docx

- FS 2.4.2 Good Manufacturing Practices.docx

- FS 2.4.3 Food Safety Plans.docx

> FS 2.4.3A Additional HACCP Tools

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

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

- FS 2.4.7 Product Release.docx

- FS 2.4.8 Environmental Monitoring.docx

FS 2.4.8A Appendix Environmental Monitoring.pptx

FS 2.5.1 Validation and Effectiveness.docx

FS 2.5.2 Verification Activities.docx

- FS 2.5.3 Corrective Action and Preventative Action.docx
FS 2.5.3A Root Cause Analysis.docx

FS 2.5.3B Corrective Action Request

FS 2.5.3C Preventative Action Request

- FS 2.5.4 Internal Audits and Inspections.docx

FS 2.5.4A Audit and Inspection Schedule.xIsx

FS 2.6.1 Product Identification.docx

FS 2.6.2 Product Trace.docx

FS 2.6.2A Traceability System Diagram.pptx

- FS 2.6.2B Batch Identification System.docx

- FS 2.6.3 Product Withdrawal and Recall.docx

" FS 2.6.3A Recall Template.docx

FS 2.6.4 Crisis Management Planning.docx

FS 2.7.1 Food Defense Plan.docx

FS 2.7.1A Food Defense Threat Assessment.xlsx

FS 2.7.2 Food Fraud.docx

° FS 2.7.2A Food Fraud Assessment Template.xlsx

FS 2.8.1 Allergen Management.docx

FS 2.8.1A Allergen Management Tool

" FS 2.8.1B Allergen Clean Validation.docx

FS 2.8.1C Allergen Clean Verification.docx

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

> FS 2.8.1F Allergen Management Records

FS 2.9 Training.docx

@  FS 2.9A Sample Work Instruction.docx
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These Food Safety Management System Templates match the clauses
of the SQF Code and comply with System Elements for Food
Manufacturing. The Food Safety Management System procedure
templates form the foundations of your Food Safety Management
System so you don't have to spend 1,000's of hours writing compliant
procedures.
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Food Safety Management System

Introduction

The company has planned, established, documented and implemented a food safety management
system for the site, in order to continually improve its effectiveness in accordance with legislation,
international standards and best industry practice. The company has planned and developed the

N processes that contribute to meeting the requirements of these standards and producing safe products.

Scope

The scope of the Food Safety Management System covers the whole site including all product
categories, processes and activities conducted on site. These requirements are aligned with the policies
and objectives of the site and include those of the SQF Food Safety Code for Manufacturing. Should the
company be required to outsource any process that may affect product conformity to the defined
standards of the Food Safety Management System then the site will assume control over this process.
This is fully defined in all Sub-Contract Agreements.

Due diligence

The Food Safety Manual demonstrates due diligence of the company in the effective development and
implementation of the food safety management system. These documents are fully supported by the
completion of the records specified in this manual for the monitoring of planned activities, maintenance
and verification of control measures and by taking effective actions when non-conformity is
encountered.

Food Safety

The company is committed to supplying safe products for consumption. As part of this commitment, all
products and processes used in the manufacture and handling of food products are subject to food
safety hazard analysis 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. All food safety hazards, that may reasonably
be expected to occur, are identified by this process and are then fully evaluated and controlled so that
our products do not represent a direct or indirect risk to the consumer. New information regarding food
safety hazards is continually reviewed by the Food Safety Team to ensure that the Food Safety
Management System is continually updated and complies with the latest food safety requirements.

Communication

The company has established and documented clear levels of communication for suppliers, contractors,
A customers, food authorities and staff within the food safety quality management system.

Document Reference FS 2.2.1 Food Safety Management System

Revision 0 1% August 2023
o Owned by: Quality Manager I
n Authorized By: General Manager N //
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The documents are provided in Microsoft Word English (US) format and
are easily edited to suit your organization.
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Setting Up Your Food Safety Management System Documentation

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

The documents supplied in the package are easy to edit so decide 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.
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Note: When there are additional FSMA requirements to the SQF Code based
on SQF Addendum for the Preventive Controls for Human Food Rule these
requirements are identified in red text:
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Food Safety Plans

Details of qualifications and the Food Safety Team’s training records are held by the SQF
Practitioner/Food Safety Team Leader.

Expert external assistance is 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.

Team Member HACCP Training
Quality Manager
SQF Practitioner Advanced
PCQ)
Manager Intermediate
Manager Intermediate
Supervisor Intermediate
Supervisor Intermediate

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

The HACCP Team is responsible for:

- Following HACCP procedures and constructing the Food Safety Plans

- Validation and verification of the HACCP system

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

- Updating Food Safety Plans as necessary

The HACCP team leader is the Preventive Controls Qualified Individual (PCQI) and is able to
demonstrate competence in the understanding of HACCP principles and their application. The PCQl is
responsible for developing the food safety plan, validating preventive controls, reviewing the records,
and reanalyzing the plan.

The 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.

Document Reference FS 2.4.3 Food Safety Plans PN
Revision 0 1* August 2023 {
Owned by: Quality Manager \
Authorized By: General Manager =
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The Procedures included in the Food Safety Management System
Templates folder are numbered to match the clauses of the SQF Code
and are as follows:

System Elements for Food Manufacturing

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 2.1.1.3 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 Records

FS 2.3.1 Product Formulation and Realization

FS 2.3.1A Development Supplementary Documents
FS 2.3.2 Specifications (Raw Materials, Finished Product and Services)
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 Plan

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 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

www.ifsqn.com
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Note: There are additional folders for supplementary and advanced
documents and records for Product Development, HACCP, Product
Sampling and Allergen Management.

Open the FS 2.4.3A Additional HACCP Tools Folder

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 Calcuiator Instructions 2023.pdf

This folder contains supplementary documentation to FS 2.4.3 Food
Safety Plans (21page HACCP procedural template)
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FSMA & Preventive Controls Presentation

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

SQF FSMA and Preventive Controls (Read-Only)

Home Insert Design Transitions  Animations

v/ Ruler 7 Q i *.‘ |

Normai Outline Side Notes  Side Handout Notes Guides Notes  Zoom Fitto  Macros
lew Sorter Page  Master Master Master Window

35 -
Hazard Analysis and P ti

'ACritical Control Point has been Identfied.

e

36 [§

, A Preventive Control is also required when the Hazard is |

A Preventive Control i aiso required when the Hazard is

e ] Significant but it is not a CCP.
==t lg\1 : efila]a]s]a
) i) < l
el 1 5
Specifc Detst « .2 Preventive measure which controls e
o Sep | Sphame Mot Categry Howss s | Pt v . Conrol i
Hazard Analysis and P 1 [Hode
bl - il e — Samoneia 95 . .. D ) G35 Suopler 3o Raw Materal | CORon ReceitSaimoneia
el n yphimutiom § enteridt Approal in25g
THTTTTT - TR
= —-1—1:::1“ [ — ul 2 Goods n tremial bricants e 1] T Maimeenacce
os gua = N Sepregaton and dencfcato)
== : z E swnsge Aiegen s N | aussmmgenentataieqens | Pt e S
= Risk of Radiation
- K Handling Radiological odine-131 st I Q45 Utiiies - Water and Ak
. Tt tones n
~ | 5 | Pooucformuiation il tores e | 2| |8 v awssconsorotosenntons iration om masimum
Hazard Analysis and Preventug 51 Chemical Carmammation
The Hazard ldentfcation and Evauston's complte v Conl
T next tage s Prevenive Contros T Foeatsaton L'
= K rocessing Siologicel isteia monocogenes | |3 [ ¥ ‘. Q6.1 Contol of Opentions e
4 )W Hazard ID Evaluation & Control _Hazard Lst___Preventie Contios___ ContiolLimes___tazad HACED Valdatd
Puta tick In the Preventive Control box when the Significance of a hazard s 3 or greater but it s not a CCP.
39
[ stge3sor92 Engish (United Statos) =notes JIE] - ——— + 5% @ |

ma SQF FSMA and Preventive Controls (Read-Only)
Home Insert
Ve (] QL p
Normal Outline Slide Notes Slide Handout Notes Guides Notes Zoom  Fitto Macros

View Sorter Page  Master Master Master Window
69

Preventive Controls
There should be verification of monitoring, of corrective action and
i isions b 4

aken and that cont
and effective.

70 Ik There should be verification of monitoring, of corrective action and

Preventive Controls appropriate decisions being taken and that controls are implemented
N neaars o usad as 3 veriication acthty. a soemifealy vag and and effective.
written testing procedure must identify the following: -

Sampling procedure to include method, quantity, frequency, and Verification Validation
number of samples
Analytical method ° - N
Laboratory conducting an analysis

Corrective action procedure where a pathogen is detected. i i
a——
~ Periodic raw material A sampling as per Raw Material A Preventive
v | —— testing schedule. Internal Audit. Control Validation Record

7 BT = T - T &5 Talwr o T T o T & T > [ 5 [ %7~
Preventive Contro . 1 Hazard Identification/Evaluation and Preventive Controls
3 T

Where environmental monitoring for a pathogen (or indicator
organism) is used as a verification activity, a scientifically valid and
i e
= | =

written testing procedure must identify the following:
Adequate number and location of sample sites g
Timing and frequency of sampling
Analytical method

Laboratory conducting the analysis
Corrective action procedure where a pathogen is detected.

Slide 69 0f 104 English (United States) = Notes 32 E - —— —— + 3% B

www.ifsqn.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
http://www.ifsqn.com/

SQF & FSMA Food Safety Management System Edition 9 Start Up Guide

There is a Sample HACCP Documents Sub-Folder

Sample HACCP Documents

()| . -1:1- v
Name ~

- CODEX Decision Tree.gif

- Finished Product Summary Sample.docx

- HACCP Definitions.docx

- HACCP Flow Diagram Example.docx

HACCP Steering Group Review Sample.docx

Preventive Control Validation Record.docx

Product Description Example.docx

Raw Material Summary Example.docx

RFR 5th Annual Report Statistics.pdf

Sample CCP Validation FDA Recommended Pasteurization Time.pdf
Sample Corrective Action Request Record.docx

Sample Critical Control Point Validation Record.docx

Sample Goods In Inspection Record.docx

Sample Goods In QA Clearance Label.docx

Sample Preventive Control Procedure Raw Material A Acceptance.docx
Sample QM 1 Pasteurization Procedure.docx

Sample QMR 1 Pasteurizer Log Sheet.docx

Sample Raw Material Release Record.docx

@° Sample Supplier Register Document.xlsx

W e ™ W e s W e s W e 220 E s W s s s s s s

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

MEwvJd 73 Sample HACCP Flow Diagram v Search in Presentat ©-
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Product Development Assistance

The package contains documentation and tools that supplement FS
2.3.1 Product Development in the FS 2.3.1A Development
Supplementary Documents Folder.

FS 2.3.1A Development Supplementary Documents

Name ~

g FPSPEC 001 Whole Milk Summer...io Yoghurt 100g Specification.docx
* FPSPEC 002 3.5% UHT Milk Specification.docx

° FPSPEC 003 1.5% Natural Set Yoghurt Specification.docx
* NPD 001 Product Development Plan.docx

° NPD 002 Product Development Brief Sign Off Form.docx
* NPD 003 Artwork Approval Form.docx

° NPD 004 Market Review Form.docx

* NPD 005 Project Request Form.docx

 NPD 006 Development Recipe Sheet.docx

* NPD 006 NPD Costing Form.docx

° NPD 007 Taste Panel Form.docx

* NPD 008 Factory Trial Assessment Form.docx

° RMS 001 Milk Powder Specification.docx

° RMS 002 Refined White Sugar Specification.docx

1 RMS 003 Cocoa Powder Specification.docx

o RMS 004 Chocolate Specification.docx

@ RMSP 001 Fruit Conserve Sample Plan.docx

1]

3 F$ 2.3.1 Product Development [Compatibility Mode]

® ) ®)
© 4 L 4 4
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Allergen Management Assistance

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

Food Safety Management System Templates

Name -~

@ FS 2.8.1 Allergen Management.docx
@7 FS 2.8.1A Allergen Management Tool.xlsx
@ FS 2.8.1B Allergen Clean Validation.docx
@ FS 2.8.1C Allergen Clean Verification.docx
@ FS 2.8.1D Ingredient Allergen - Color Coding EU.docx
@ FS 2.8.1D Ingredient Allergen - Color Coding USA
@ FS 2.8.1E Allergens.docx
» [0 FS 2.8.1F Allergen Management Records

2 FS 281 Allergen Management (Compatibility Mode]

Allergen Management Allergen Management Allergen Management

ientitcation
Confirmation of Alrgen Control System Prerequisites
Confirmation of Alergen Control Pans.

' 4

Ingredient Allergen Management
The following colors identify allergens on site

Milk

Fish

Crustacean Shellfish

Soybeans

www.ifsqn.com
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Laboratory Management Assistance

The package contains a supplementary comprehensive Laboratory
Quality Manual compliant with the requirements of ISO/IEC 17025 to
compliment FS 2.4.4 Product Sampling, Inspection and Analysis.

Page 1 of 26 5361 Words Ox  English (US) Sl = = e

In Edition 9, the SQF Code requires internal laboratories that are used to
conduct input, environmental, or product analyses, sampling and testing
methods to be in accordance with the applicable requirements of
ISO/IEC 17025.

The Laboratory Quality Manual will prove very useful to Laboratories that
are new to the requirements of ISO/IEC 17025.
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Introduction

f products d out to ensure that they comply with the relevant product
sensory attributes agreed with the customer and are carried out by trained personnel i accordance with

The company has a policy of providing sufficient resources to ensure that the Laboratory staff, procedures and itablishedd ethiodi of i ipacilid by the custoime,

facilities meet the principles of the ISO 17025:2005. These requirements include where appropriate control

‘oves the design of drainage and veritlation systems, sccess and securty of the Laboratory, movemient of It s the responsibility of all Laboratory staff to familiarize themselves with the contents of the Laboratory

& personnel, protective clothing, the process of obtaining samples and disposal of Laboratory waste. b e el ol
The Laboratory Quality Manual and corresponding Product Control Plans, Food Safety Plans and B T . e
Test/Inspection Schedules describe the methods, responsibility and criteria for sampling, inspecting and/or Q""":'K;Vﬁ'::::!":,' ity forthe Laioratory fies wi Y Supervisor, e

analyzing materials, work in progress and finished product. Procedures ensure that inspections and analyses

I are completed at regular intervals s required and to agreed specification and legal requirements and that raw S$107:108  verthoation'of
materials, work in process and finished products comply with the relevant specification, regulatory
requirements and are true to label.

and Product testing

(b) Written procedures.

As appropriate to the facility, the food, the nature of the preventive control, and the role of the preventive
control in the facility's food safety system, you must establish and implement written procedures for the
following activities:

Product Sampling, Inspection and Analysis Standards

Itis company policy that the Laboratory tem that meets the requirements of the ISO 17025 (2) Product testing as required by paragraph (a)(2) of this section. Procedures for product testing must:
standard and reflects the competence of the Laboratory to existing customers, potential customers, and {1 Be scientifically valid;
independent authorities. (ii) Identify the test microorganism(s) or other analyte(s);
i) Specify the procedures for identifying samples, including their relationship to specific lots of product;
- Onssite ies conducting chemical and microbi Iy located away from any food ) Soecty the o L e . R by

(iv) Include the procedures for sampling, including the number of samples and the sampling frequency;
(v) Identify the test(s) conducted, including the analytical method(s) used;
(vi) Identify the laboratory conducting the testing; and

processing or handling activity and are restricted to only to authorized personnel.

The \ are ible providing organt equipmertand (vii) Include the corrective action procedures required by §117.150{a)(1).
faciites, and training and education of ll employees and that appropriate resources are avallable to cary out
3 work as parthe testing schadules. Also see FS 2.4.7 Product Release FSMA Module Requirement: Defect action levels
used, quali training, and screening of personnel engaged in testing are all documented [
in the Laboratory procedures manual. Activities include chemical analysis, microbiological contamination Laboratory Organization
surveillance, environmental sampling and pathogen reporting. Standard tests are specified in the Industry e tiborstory ke Bl TS Gl narinesof

b Code of Practice o are International Standard Methods. Sampling methods and testing procedures ensure
that the results reported are representative of the process batch and ensure that process controls are
maintained to meet specification and formulation.

reporting are defined and nominated deputies included.

Laboratory Personnel Requirements Poli
Provisions are made to isolate and contain all hazardous laboratory waste held on the premises and manage it
separately from food waste. Laboratory waste outlets are at a minimum be downstream of drains that service
food processing and handling areas.

It is policy to use only staff who are employed by, or under contract to, the company. Sufficient staff is
provided to carry out analysis and inspections as per th ing and inspection schedules. Staffs are
trained in skills specific to the job and receive in-post training which is reviewed annually.

i les, if required by fons, are stored according to the specified storage Training in sampling and test methods is provided to all staff involved in environment monitoring and in
conditions for the product and maintained for the stated shelf-life of the product.

o sampling and testing of raw materials, packaging, work-in-progress, and finished products.

Document Reference FS 2.4.4 Product Sampling, Inspection and Analysis
Revision 0 1* August 2023
Owned by: Laboratory Supervisor

i Authorized By: Quality Manager

Document Reference FS 2.4.4 Product Sampling, Inspection and Analysis
Revision 0 1% August 2023

Owned by: Laboratory Supervisor

Authorized By: Quality Manager
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There are also supplementary Laboratory Documents included:

Name

5

Enumeration of Total Viable Counts Micro 001.docx
LABR 001 Laboratory Audit Form.docx

LABR 002 Laboratory Training Form.docx

LABR 003 Laboratory Autoclave Record.docx

LABR 004 Microbiological Sample Plan.docx

LABR 005 Filler Sample Plan.docx

LABR 006 QA Sample Plan.docx

LABR 007 Factory Sample Plan.docx

LABR 007 Factory Sample Plan.xlsx

- LABR 008 Daily Balance Calibration Sheet.docx
LABR 009 Laboratory Exception Report.docx

LABR 010 QC Online Check Sheet.docx

LPOL 001 Laboratory Quality Policy.docx

LPPRO 001 Laboratory Operating Procedure for the Autoclave.docx

aaaaaAaaAaaA

s
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www.ifsqn.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
http://www.ifsqn.com/

SQF & FSMA Food Safety Management System Edition 9 Start Up Guide

The next folder to open is the Good Manufacturing Practice
Templates folder

These Good Manufacturing Practice Templates match the clauses of the
SQF Code and comply with Module 11 Good Manufacturing Practices
for Processing of Food Products.

Name ~

© GMP 11.1 Site Location and Premises.docx

7 GMP 11.1A Site Premises Factory Plan.xlsx

= GMP 11.1A Site Premises Plan.docx

° GMP 11.2.1 Repairs and Maintenance.docx

© GMP 11.2.2 Maintenance Staff and Contractors.docx

© GMP 11.2.3 Calibration.docx

© GMP 11.2.4 Pest Prevention.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.docx

= GMP 11.6 Receipt, Storage and Transport.docx

- GMP 11.7.1 Separation of Functions & High-Risk Processes.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.docx

Procedures included in the folder are numbered to match the clauses of
the SQF Code and are as follows:

Good Manufacturing Practices for Processing of Food Products

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
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Receipt, Storage and Transport

Introduction

‘The company has established Receipt, Storage and Transport Systems as part of company Good
Manufacturing Practices in order ensure product safety. As part of this system the company has established
effective plans that allow for the safe, hygienic receipt, storage and transport of materials, products,
packaging materials, equipment, and chemicals.

Storage Good Manufacturing Practices

terials in an to ensure that storage does not represent a risk of
contamination. AII materials including materials, packaging, in process products, rework, quarantined
product and finished product are stored in a clean secure storage area to protect them from contamination
sources.

Storage Plans - It is company policy to use separate areas for storing chemicals, packaging, raw materials,
‘work-in-progress and finished products to avoid cross-contamination risks. Separate areas are also
maintained for rework and quarantined products. Partially used materials are adequately sealed and
protected before being returned to storage. All chemicals, including solvents, agents, cleaning and
maintenance compounds, and non-product materials, are stored in separate locked areas.

Storage areas are clean, well ventilated, and dry. All materials and packaging materials are protected from
pests, condensate, sewage, dust, dirt, chemicals or other contaminants. Storage areas are cleaned at a
frequency defined in site cleaning schedules.

Materials are stored off the floor on pallets or in racking constructed of impervious material and at least
150mm away from walls, floors and ceilings. Rows of stored materials are spaced to allow cleaning and
inspection. Pallets are clean and in good repair. Pallets and other wooden surfaces are properly dried after
being washed. Layer pads are placed between pallets and bags of materials.

levels at volumes id ageand i

Chemicals, Raw materials, work in progress, packaging and finished goods are clearly labelled with relevant
information as appropriate including name, product code, delivery date, use by, best before date and/or
date of manufacture to facilitate stock rotation. Ingredients, pickag'ng snpvlies and other materials are
rotated by date code ffective stock rotation. ly ecks i to ensure that
allchemicals, Raw materials, work in progress, packaging and finished pvoducts are utilized within their
designated shelf-life.

Raw materials, work in progress, packaging and finished goods are regularly inspected to ensure that they
are in good condition and free from contami

Document Reference GMP 11.6 Receipt, Storage and Transport
Revision 0 1* August 2023

Owned by: Quality Manager

Authorized by: General Manager
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Receipt, Storage and Transport

Equipment storage rooms are d d and
equipment and containers.

to allow for the hy 'd efficient storage of

Vehicles used in food contact, handling or processing zones or in cold storage rooms are designed and
operated so as not to present a food safety hazard.

When materials are stored outside they are adequately protected against deterioration and contamination.
Where goods are held under (empovarv or ovemnw conditions that are not designed lof ‘the safe storage of
goods, a risk analysis is to ensure there
is no risk to the integrity of those gnods or mntzmmltlon or adverse effect on food safety and quality.
Materials whenever possible are stored in clean enclosed containers or adequately wrapped to reduce the
risk of cross-contamination and/or contamination from foreign objects. Records to validate alternate or
temporary control measures for the storage of raw materials, ingredients, packaging materials, equipment,
chemicals, or finished products are maintained including regular inspection by QC staff.

§117.80 Processes and controls

(b) Raw materials and other ingredients.
(7) Liquid or dry raw materials and other ingredients received and stored in bulk form must be held in a
manner that protects against allergen cross-contact and against contamination.

Chilled Storage

The company recognizes that by law chilled products must be kept at 8°C or below and as a policy for
increased food safety chilled storage areas are designed with sufficient capacity to ensure they can be
maintained and operated to run at 5°C or below at the maximum throughput whilst allowing for cleaning
and defrosting operations regardless of the loading and ambient conditions. Chilled products are kept
chilled between 1 and 5 * C to prevent food poisoning bacteria from growing.

All Chil are of d di di
Premises and Equipment.

d in QM 11.2.1 - 11.2.8 Construction of

Al Chi itored using a calibrated multi probe data logger. The data
logger alarm triggers Whenthe temperature rises above 4.5 C in the warmest area of the chilled storage
area. Staffs are instructed to call an engineer to investigate whenever the alarm is activated. The engineer
assesses the situation and informs the Quality Manager if the temperature cannot be controlled
immediately.

Warehouse personnel check chilled product storage areas at regular intervals to ensure that they are
the correct and are not over as this wil restrict the flow of cold air and
make chilled storage less effective.

Document Reference GMP 11.6 Receipt, Storage and Transport PN
Revision 0 1* August 2023 {

Owned by: Quality Manager {
Authorized by: General Manager
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Pest Prevention

Introduction

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

Procedure

The company operates a for the prevention of f the facilty, materials
and products by pests and ensures that there are effective controls and processes in place to minimize
pest activity. This includes ensuring an integrated pest prevention syste s effectively implemented.
This procedure is used in conj itten Good Practices and HACCP plans to
ensure adequate pest control. The Hazards Associated with pests are the contamination of food by
bacteria from pests and their droppings and also unwanted contamination of food with pests’ bodies,
eggs, hairs or droppings. At the factory design stage measures are taken to reduce the risk of
contamination by aiming to restrict the access of pests on site.

Raw materials, packaging and finshed products are stored 5o as to minimize the rsk of infestation.

product pests i are included in the control
program. All incoming goods are inspected for pest infestation. Process equipment handling raw
materials vulnerable to infestation s 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
on site to prevent the attraction of pests. In order to prevent risk of contamination no animals are
allowed on site.

pany employs a Pest Control Association registered pest control contractor to implement a pest
prevention program and maintain the site free from pest contamination. The contract agreement
defines:

Company and contractor key contact personnel

- Description of contracted services and how they will be completed

Term of the contract

- Equipment and material storage specifications

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

Emergency call out procedures

Records and documents to be maintained

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

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

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

Owned by: Quality Manager

Authorized by: General Manager
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Pest Prevention
The contracted service provides:
- Monthly site visits and inspections rd: i of pest

activity and recommendations for taking Corrective Actions.

Inspections including the periphery and internal and external buildings

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

Flying insect controls including fly killing units

- Emergency 24-hour call-out service

Quarterly biologist inspection reports, visit and trend reports with recommendations
Arecord of pest sightings and a trend analysis of the frequency of pest activity to target
pesticide applications

Acurrent copy of i hat specifies the liability B
Disposal of unused pest I chemicals and empty i with
regulatory requirements

- spill control materials and procedures

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

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

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

§117.35 Sanitary operations — Pest Control

(c) Pest control. Pests must not be allowed in any area of a food plant. 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

of food, food-contact surfaces, or food-packaging materials. Effective measures must be
taken to exclude pests from the manufacturing, 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 N
Revision 0 1% August 2023 N
Owned by: Quality Manager ¢ )

Authorized by: General Manager
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The next folder to open is the FSMS Record Templates Folder

There are a range of easy to use food safety record templates:

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.xIsx
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
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Equipment Commissioning Checklist

Equipment Commissioning Checklist
Food Safety/Quality jies)

No
1. Does it meet standards for foreign body control?
2. Any loose moving parts?

Remarks

3. Is there good access for hygiene?

4. Is the equipment made from suitable material?
5. Does it contain glass/plastic?

6. Are all lubricants food grade?

7. Is there a pest risk?

8. Is it covered by the HACCP plan?

9. Check for hollow sections?

10. Will it enable the business to comply with
customer and industry best practices?

Yes/

No Remarks

Production

1. Will changeovers cause problems?
2. Is the capacity adequate?

3. Will it meet sensible efficiencies?
4. Is the equipment easy to use?

5. What skills / training are required?

6. Is there enough space?

7. Will it cause bottlenecks?

8. Are spare parts easily available?

9. Will it be able to be adapted for future
requirements?

10. Are the tolerances acceptable?

11. What are the wastage factors?
12. Does the machine meet labor standards?
13. What time and labor will be needed?

Document Reference FSR Equipment Commissioning Checklist
Revision 0 8" August 2023
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The records are provided in Microsoft Word English (US) format and are
easily edited to suit your organization.
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There is also a Validation Records Sub-Folder

Here there are a range of sample validation records.

i

Name

- CCP Validation - Cleaning After Nut Production.docx

- CCP Validation - Dispatch and Distribution Temperatures.docx

- CCP Validation - Glass Control.docx

CCP Validation - Metal Detection.docx

CCP Validation Cleaning and Sanitation.docx

GMP Validation - Calibration.docx

GMP Validation - Maintenance.docx

Sample Control of Foreign Matter Contamination PRP Validation.docx
Sample Ingredients Foreign Body Control Policy Validation.docx
Sample Personnel Hygiene and Welfare PRP Validation.docx

o000 M H - & s Jccpval. Q- O©-

Home Insert Design Layout References Mailings Review > &t 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

P bacteria on dirty equipment
i
e fon Positive release of equipment after cleaning
by ATP swab
licabls
Validation Methods SepRE R
Yes No
Third Party Scientific Validation v
Historical Knowledge v
v
Collection of Data in normal
production v
— Industry Code of Practice
n v recommendation
Statistical Programmes v
Mathematical Modelling v
Conclusion
Internal Validation Required? v |

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:

Document Reference Cleaning and Sanitation CCP Validation
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There is also a Verification Records Sub-Folder

There are a range of sample verification records.

Name

Control of Brittle Materials Verification Record.docx

Control of First Aid Dressings Verification.docx

Control of Knives Verification Record.docx

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

Glass & Brittle Material Breakage Procedure.docx

Glass Policy Verification Record.docx

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

Hygiene Policy Verification Record.docx

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

Management of Cleaning Verification Record.docx

Management of Pest Control Verification Record.docx

Metal Detection Verification Record.docx

Nut Handling Procedure Verification Record.docx
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Home Insert Design

Layout References

Mailings Review View Table Design Layout &* Share v
n 5 7

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
A s and qualify as a glazing safety material?
‘Are all fluorescent light tubes and other forms of lighting fully
Date protected against possible damage?

Are fluorescent tubes either surface coated with a shatter-

_ SteStandards foiailin 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?
‘Are the EFK tubes either surface coated with a shatter-resistant

Wherever possible are alternative materials to glass used?

‘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 a comprehensive lst of all glass (and glass-like

Are EFK units sited away from open food processing equipment?

materials) in each for all factory 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?

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

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

Is any breakage of glass occurring reported and dealt with necessary? -

ueing the placs breakage procedure and record? ‘Are contents of glass containers destined for use in production
1s glass used on food vessels such as sight glass' n viewing ports areas elthersieved or fitered in a separated area pror to
and vessel level indicators replaced where possible with suitable transfer for production _ —
alternative materials which are capable of withstanding the s this process recorded together with appropriate action taken

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

production process?
‘Where glass cannot be replaced due to process pressures and
temperatures, is 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?
;eﬂf;;:umre recorders and clocks replaced with suitable non- “are Inspections caried out dally?
‘Are mirrors where permitted outside of production areas made Are_bvlyle materials in production areas, ch_ecked atthe ]
of non-glass material or covered in a security film? beginning and end of production with the time and date being
‘Are internal o external glass windows present in production recorded? __ ___
areas, raw materials, finished goods and packaging stores; Does the auditing of light fittings include inspection for
engineering workshops replaced or made of toughened glass damaged or missing protective units/covers in addition to any
and be covered by a protective film? obvious signs of breakage of glass tubes?
Where replacement of glass is not possible or the cost of ‘Are all records signed and dated by the Manager of the
i is a suitable shatter-resistant department concerned and retained for a minimum of one year
by the Quality
Document Reference Glass Policy Verification Document Reference Glass Policy Verification =
Revision 0 1st August 2023 “// N\ Revision 0 1st August 2023 ‘//' \\
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Setting Up Your Food Safety Management System 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

Food Safety & Quality Network
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Ex"a Operator 1
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[Production Manager check [Date:  [17/10/22 [rime: [ 17:00%rs [sign: [ Paul Manager
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Free Online Technical Support

Finally, a reminder.

One of the unique features of our packages is that we provide technical
support.

This package includes online technical support and expertise to answer

your questions and assist you in developing your SQF 9 & FSMA Food
Safety and Management System until you achieve certification.

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

C0000000000000000E

Click here to order the SQF Code Edition 9 & FSMA compliant
IFSQN SQF Food Safety Management System Implementation

Package

www.ifsqgn.com
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