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Welcome to the IFSQN FSSC 22000 Food Safety Management System
Implementation Package Start-Up Guide which will guide you through
the contents of the package. This updated Version 6 Package includes:

Food Safety Management System Procedures

A comprehensive set of editable Food Safety Management System
Procedures written in Microsoft Word format

NEW 2025 Prerequisite Programme Template Procedures

A comprehensive set of editable Prerequisite Programme Template
Procedures in compliance with ISO 22002-100:2025 Prerequisite
programmes on food safety Part 100: Requirements for the food, feed
and packaging supply chain, ISO 22002-1:2025 Prerequisite
Programmes for Food Manufacturers in Microsoft Word format

Food Safety Record Templates

Training
An extensive set of IFSQN PowerPoint Training Presentations

Implementation Assistance

A range of tools that assist in developing your Food Safety Management
System including instructions, guidance and Free technical support

Click here to order the IFSQN FSSC 22000 Version 6 2025
Implementation Package Now
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When you download the package, you will find this start up
guide and 7 folders containing the package documents:

Name

> I Food Safety Management System
> T FSMS Records

>
>
>
>
>

—_—

—
—_—
—
_—

IFSQN FSSC 22000 Food Start Up Guide Version 6 2025.pdf
Operational PRPs

Prerequisite Programmes

Project Tools

PRP Verification Records

Training

Your first job is to buy a copy of the ISO Standards required:

ISO 22000 Food safety management systems -- Requirements for

any organization in the food chain

1ISO 22002-100:2025 Prerequisite programmes on food safety Part

100: Requirements for the food, feed and packaging supply chain

ISO 22002-1:2025 Prerequisite Programmes on Food Safety Part 1:

Food Manufacturing

Also download CODEX RECOMMENDED INTERNATIONAL CODE
OF PRACTICE GENERAL PRINCIPLES OF FOOD HYGIENE

(free to download)

Also download the FSSC 22000 Certification Scheme Version 6
documents (free to download)
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https://www.iso.org/standard/22002-1
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The main document in the folder is the FSSC 22000 Food
Implementation Workbook Version 6 2025

CCO0C0CCCCCECCCCCCCANE

This workbook is provided to guide you in the implementation of your
Food Safety Management System. The workbook is divided into 7 steps
that are designed to assist you in implementing your food safety
management system effectively:

v Step One: ISO 22000 Training for Management

v Step Two: Top Management Implementation

v’ Step Three: Food Safety Management System

v’ Step Four: Project 22000 including HACCP Implementation
v’ Step Five: Internal Auditing & Checklists

v' Step Six: Review and Updating

v Step Seven: Final Steps to ISO 22000 Certification
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There is also the Additional Tools folder to open:

@ Annual Complaints Analyser.xlsx

@ Factory Plan.docx

@ Factory Plan.xlsx

@ How to reduce your Complaint levels.docx
@ Hygiene Barrier.docx

@ Site Plan.docx

The tools are self-explanatory and include an Annual Complaints
Analyser

S
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1+ Juice Company Annual Complaint Analyser

2

3 Complaints per Million Units by Product flavour, Size and Complaint Categor

6 Strawberry Blackcurrant Banana Raspberry
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The next folder to open is the Food Safety Management System

£
3

ﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂﬂmﬂﬂﬂﬂﬂﬂﬂﬂ

folder

Food Safety Management System Contents.docx

° FSMS 4.1 Organization Analysis.x|sx

FSMS 4.1 Understanding the organization and its context

FSMS 4.2 Understanding the needs and expectations of interested parties
FSMS 4.3 Determining the scope of the fuod safety manzgement system
FSMS 4.4 Foad Safety Management System - Appendix

FSMS 4.4 Foad Safety Managerient System - Update.docx

© FSMS 5.1 Food Safety Culture Planning.xIsx

FSMS 5.1 FS Culture - Expected Behaviours.pptx

FSMS 5.1 Leadership and cemmitment.docx

FSMS 5.2 Food Safety & Quality Policy

FSMS 5.3 Appendix Job Descriptions.docx

FSMS 5.3 Organizational roles, respansibilities and authorities.docx
FSMS 6.1 Actions to address risks and opportunities.docx

FSMS 6.2 Food Safety & Quality Objectives.docx

FSMS 6.3 Planning of changes

FSMS 7 Support

FSMS 7.4 Communiczation.docx

FSMS 7.5 Documented Informat’on.decx

FSMS 8.1 Operational plarning and cont-ol

FSMS 8.1 Product Development

FSMS 8.2 Prerequisite programmes (PRPs)

FSMS 8.3 Traceabilily system.docx

FSMS 8.3A Traceability Batch System.cocx

FSMS 8.3B Traceability System Diagram.pptx

FSMS 8.4 Emergency preparedness and response.docx

FSMS 8.5 Hazard Contrcls

FSMS 8.5.1 Preliminary steps to enabie hazard analysis.docx

FSMS 8.5.2 Hazard Analysis.docx

FSMS 8.5.3 Validation of control measures and combinations cf contro! measures.docx
FSMS 8.5.4 Hazard control plan (HACCP/OPRP Plan).docx

FSMS 8.6 Updating the information specifying the PRPs and the hazard contro’ plan
FSMS 8.7 Control of monitoring and measuring.docx

FSMS 8.8 Appendix Verification Plan

FSMS 8.8 Verification related to PRPs and the hazard control plan.docx
FSMS 8.9 Control of product and process noncenformities.docx
FSMS 8.9.5 FDA Recall Template.docx

FSMS 8.9.5 Withdrawai/recall.docx

FSMS 9.1 Monitoring, measuremznl, analysis and avaluation

FSMS 9.2 Internal Audits & Inspections

FSMS 9.2 Plans & Checklists

FSMS 9.3 Mznagement review.docx

FSMS 10 Improvement.docx

The Food Safety Management System Package contains
comprehensive top level Food Safety Management procedure templates
that form the foundations of your Food Safety Management System so
you don't have to spend 1,000's of hours writing compliant procedures.
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Below is a table that shows how the documents match the requirements
of the ISO 22000 standard with the Food Safety Management System
provided to assist you in implementing the system and understanding
the requirements of the standard.

FSSC 22000 Food Safety & Quality & Management System

4 Context of the organization

FSMS 4.1 Understanding the organization and its context

FSMS 4.2 Understanding the needs and expectations of interested parties

FSMS 4.3 Determining the scope of the Food Safety & Quality management system

FSMS 4.4 Food Safety & Quality Management System

5 Leadership

FSMS 5.1 Leadership and commitment

FSMS 5.1 Food Safety & Quality Culture Planning

FSMS 5.2 Policy

FSMS 5.3 Organizational roles, responsibilities and authorities

6 Planning

FSMS 6.1 Actions to address risks and opportunities

FSMS 6.2 Objectives of the Food Safety & Quality Management System and planning
to achieve them

FSMS 6.3 Planning of changes

7 Support

7.1 Resources

7.1.1 General

7.1.2 People

FSMS 7 Support 7.1.3 Infrastructure

7.1.4 Work environment

7.1.5 Externally developed elements of
the Food Safety & Quality management
system
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FSMS 9.2 Internal audit & Inspections

FSMS 9.2 Plans & Checklists Module/Folder

9.3.1 General

FSMS 9.3 Management review 9.3.2 Management review input

9.3.3 Management review output

10 Improvement

10.1 Nonconformity and corrective action

FSMS 10 Improvement 10.2 Continual improvement

10.3 Update of the Food Safety & Quality
Management System

International

S Food Safety & Quality Network

The records are provided in Microsoft Word format so are easily edited.

You can put your company
logo or name and address
in the header

You can edit the header

[ Checklist |

Quality e/ Romath |
No .
1. Does it meet standards for foreign body control? You can edit
2. Any loose moving parts? .
3. Is there good access for hygiene? the ma l n text

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

6. Are all lubricants food grade? 1=
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?

Production Y::I Remarks

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

Page 10f 4 07 English (US)

You can edit the footer
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Open the FSMS 8.1 Product Development Folder

(It is in the Food Safety Management System Folder with the FSMS

Documents)
<
Favorites Name ~
0 Downloads @ Food Safety Management System Contents.docx
:,L\“ Applications @ FSMS 4.1 Organization Analysis.xIsx
N @ FSMS 4.1 Understanding the organization and its context
[ Documents @ FSMS 4.2 Understanding the needs and expectations of interested parties
& iCloud Drive @ FSMS 4.3 Determining the scope of the foud safety mansgement system
_ O FSMS 4.4 Food Safety Manageimnent System - Appendix
Desktop @ FSMS 4.4 Food Safety Managerient System - Update.docx
Delices @ FSMS 5.1 Food Safety Culture Planning xIsx
B Anthony's i.. FSMS 5.1 FS Culture - Expected Behaviours.pptx
- @ FSMS 5.1 Leadership and commitment.docx
k=l Macintosh... O FSMS 5.2 Food Safety & Quality Policy
(%) Remote Disc @ FSMS 5.3 Appendix Job Descriptions.docx
B knGsT @ FSMS 5.3 Organizational roles, respansibilities and authorities.docx
= @ FSMS 6.1 Actions to address risks and opportunities.docx
Tags @ FSMS 6.2 Food Safety & Quality Objectives.docx
@ Purple @ FSMS 6.3 Planning of changes
@ FSMS 7 Support
Green @ FSMS 7.4 Communication.docx
Orange @ FSMS 7.5 Documented Informat’on.docx
@ FSMS 8.1 Operational plarining and cont-ol
Yellow
> FSMS 8.1 Product Development
® Blue @ FSMS 8.2 Prerequisite programmes (PRPs)
® Gray @ FSMS 8.3 Traceabilily system.docx
@ FSMS 8.3A Traceability Batch System.docx
All Tags... &= FSMS 8.3B Traceability System Diagram.pptx:
O FSMS 8.4 Emergency preparedness and response.docx

> FSMS 8.5 Hazard Contrcls

" FSMS 8.5.1 Preliminary steps to enabi2 hazard analysis.docx

~ FSMS 8.5.2 Hazard Analysis.docx

- FSMS 8.5.3 Validation of control measures and combinations of contro’ measures.docx
" FSMS 8.5.4 Hazard control plan (HACCP/OPRP Plan).docx

- FSMS 8.6 Updating the information specifying the PRPs and the hazard contro’ plan
" FSMS 8.7 Control of monitoring and measuring.docx

- FSMS 8.8 Appendix Verification Plan

- FSMS 8.8 Verification related to PRPs and the hazard control plan.docx

" FSMS 8.9 Control of product and process nonconformities.docx

" FSMS 8.9.5 FDA Recall Template.docx

- FSMS 8.9.5 Withdrawalfrecall.docx

" FSMS 9.1 Monitoring, measuremsanl, analysis and avaluation

" FSMS 9.2 Internal Audits & Inspections

> FSMS 9.2 Plans & Checklists

- FSMS 9.3 Mznagement review.docx

@ FSMS 10 Improvement.docx
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There is comprehensive product development documentation:

Product Development

Il

Name ~

- FPSPEC 001 Whole Milk Summer Fruit Bio 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

RMS 003 Cocoa Powder Specification.docx

RMS 004 Chocolate Specification.docx

RMSP 001 Fruit Conserve Sample Plan.docx

I3 I3 I3 I3 I3 I3 I3 I3 I3 I3 I3 I3 I3

eoee M @ v & ¥ B NPD 001 Product Development Plan [Compatibility Mode] =~ Q~ O~
Review  View &t Share v
S 10

Home Insert Design Layout References Mailings
1 2 4

Product Development Plan

Stage Responsibility Date Signed
STAGE 1: Product Brief
i - Product Brief supplied to NPD
- Critical path generation
STAGE Complete & Authority to Move to Next Stage Yes/No Date signed
Development Manager
Stage Responsibility | Date Signed

STAGE 2: Kitchen work stage
- Specification sent for New Ingredients

- Preliminary Specification Checked and signed off

- Raw Material evaluated by Quality against the Spec

- Initial Product costing done

Document Reference Product Development Plan NPD 001

Revision 0 1% August 2023

Owned by: Development Manager \ ‘j‘
Authorized By: Quality Manager N //

Page 10f 8 588 Words 0¥  Eenglish (US) B

- — — + 100%

© IFSQN.com


https://www.ifsqn.com/forum/index.php/store/product/19-fssc-22000-food-safety-management-system-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/19-fssc-22000-food-safety-management-system-for-food-manufacturers

IFSQN FSSC 22000 Food Safety Management System Start Up Guide

The next folder to open is the FSMS 8.5 Hazard Controls Folder

g
E

CCP Procedure Sample Pasteurizaton.docx
CCP Record Sample Pasteurizer Log Shest.cocx
FPSPEC 001 Whale Milk Summer Fruit Bio Yoghurt 100g Specificaticn.docx
FPSPEC 001 Yoghurt 100g Specification Review.dccx
FPSPEC 002 3.5% UHT Milk Specification.docx
FPSPEC 003 1.5% Naturel Set Yoghurt Specification.docx
4 FSSC 22000 HACCP Calculator instructions 2023.pdf
° FSSC 22000 HACCP Calculator Master 2023.xIsx
HACCP Definitions
HACCP Hazard Analysis Prompt
HACCP Steering Group Review Template.docx
Hazard Control Plan Template
s IFSQN HACCP Hazard Anaiysis Prompt.pdf
Manufacturing Control Prerequisites.docx
PRP 2 HACCP Prerequisile Programmes.docx
Raw Material Summary Sheet.docx
RMS 001 Milk Powder Specification.docx
RMS 002 Refined White Sugar Specification.docx
RMS 003 Cocoa Powder Specification.docx
RMS 004 Chocclate Specification.docx
RMSP 001 Fruit Conserve Sample Plan.docx
Sample Finished Product Summary Sheet.docx
Sample HACCP Flow Diagram.docx
Sample HACCP Flow Diagram.pptx
Sample HACCP Validation.docx
Sample HACCP Verification Audit Summary.dccx
Sample Product Descripticn

{= N1 = ST = N = N = N = |

aaAaAna,

Sample Verification Record.dccx

Sample Yoghurt Flow Diagrarn 2 High Care.docx
Sample Yoghurt Flow Diagrain 2 Ravisicn 3.00cx
> Validation Records

The HACCP System is defined in the following Food Safety
Management System documents:

FSMS 8.5.1 Preliminary steps to enable hazard analysis

FSMS 8.5.2 Hazard analysis

FSMS 8.5.3 Validation of control measure(s) and combinations of control
measures

FSMS 8.5.4 Hazard control plan (HACCP/OPRP plan)

FSMS 8.6 Updating the information specifying the PRPs and the hazard
control plan

FSMS 8.7 Control of monitoring and measuring

FSMS 8.8 Verification related to PRPs and the hazard control plan

FSMS 8.5.1 Preliminary steps to enable hazard analysis.docx

FSMS 8.5.2 Hazard Analysis.docx

FSMS 8.5.3 Validation of control measures and combinations of control measures.docx
FSMS 8.5.4 Hazard control plan (HACCP/OPRP Plan).docx

FSMS 8.6 Updating the information specifying the PRPs and the hazard control plan
FSMS 8.7 Control of monitoring and measuring.docx

FSMS 8.8 Appendix Verification Plan

FSMS 8.8 Verification related to PRPs and the hazard control plan.docx
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The FSMS 8.5 Hazard Controls folder contains supplementary HACCP
Manual documents, including the FSSC 22000 HACCP Calculator &
Instructions.

The Food Safety Team should see the relevant Training presentations
and read the FSSC 22000 HACCP Calculator Instructions 2023 before
using the FSSC 22000 HACCP Calculator.

A FSSC 22000 HACCP Calculator Instructions 2023

e, | International
: FSSC 22000 HACCP Calculator Instructions
. 2023

1SO 22000 HACCP Application

International
Food Safety & Quality Network

slide 10f 62  English (United States) = Notes ¥ Commen ts :: 1= - — — 128%

fe_FSSC 22000 HACCP CALCULATOR 2023

+ [Fssc 42000 HACCP CALCULATOR 2023
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How does the FSSC 22000 HACCP Calculator help?

The FSSC 22000 HACCP Calculator assists the Food Safety Team in
implementing a Hazard Control System compliant with ISO 22000
Section 8.5 Hazard control from Process Flow Steps to the Hazard
Control Plan including:

v' 8.5.2 Hazard analysis

v' 8.5.2.2 Hazard identification and determination of acceptable
levels

v' 8.5.2.3 Hazard assessment

v 8.5.2.4 Selection and categorization of control measure(s)

v’ 8.5.4 Hazard control plan (HACCP/OPRP Plan)

The FSSC 22000 HACCP Calculator provides the Food Safety Team
with a system to assess each of the control measures selected and
formulating a Hazard Control Plan of Critical Control Points and
Operational Prerequisite Programmes as per the new requirements in
ISO 22000:2018 and in accordance with CODEX Recommended
International Code of Practice General Principles of Food Hygiene 2020
Edition HACCP System and Guidelines for its Application.

The decision-making process and results of the selection and
categorization of the control measures is maintained as documented
information by the FSSC 22000 HACCP Calculator.

ISO 22000 HACCP Calculator Instruction

-

Document Reference ISO 22000 HACCP Calculator Instructions

o @ International

Food Safety & Quality Network
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There are also supplementary HACCP documents that might be useful

& 5 B Sample Yogh.. Q- ©®~
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There is also a Validation Records Folder

Il

Name -

- Tt Ty e -

Sample Finished Product Summary Sheet.docx

- Sample HACCP Flow Diagram.docx

- Sample HACCP Validation.docx

Sample HACCP Verification Audit Summary.docx
Sample Product Description

Sample Verification Record.docx

Sample Yoghurt Flow Diagram 2 High Care.docx
Sample Yoghurt Flow Diagram 2 Revision 3.docx
3 Validation Records

The folder contains examples of Validation Records plus a sample
Operational Procedure and corresponding Record

Il

@ CCP Procedure Sample Pasteurization.docx

@ CCP Record Sample Pasteurizer Log Sheet.docx

@ CCP Validation - Cleaning After Nut Production.docx
@ CCP Validation Cleaning and Sanitation.docx

@ Prerequisite Validation - Maintenance.docx

@ Prerequisite Verification - Training.docx

eee MAE v~ U & - &cepvaid. Q- O~

Home Insert Design  Layout References Mailings  Review > &t Share v

Metal Detection CCP Validation

Metal Detection CCP Validation

Freshly Prepared Sandwiches
Step Number 8Packing
Hazard Presence of metal objects
Metal Detection to a MINIMIUM sensitivity of 3mm Ferrous.
and Non-ferrous

Applicable

Control Measure

Applicable

Yes | Mo
Sclentific Validation 7
v
AT R LR v In isk by using a metal detector
Simulated Production Conditions 7
Collection of Data innormal p
production
Tndustry Code of Practice
Admissible i industrial practices v recommendation 3mm Ferrous 3.5mm
Stainless
Legislation 7
Mathematical Modelling
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The next folder to open is the FSMS 9.2 Plans & Checklists
Folder

Name

> FSMS 8.1 Product Development

> FSMS 8.5 Hazard Controls

> FSMS 9.2 Plans & Checklists

FSMS 4.1 Organization Analysis

FSMS 5.1 Food Safety Culture Planning

Food Safety Management System Contents.docx

FSMS 4.1 Understanding the organization and its context

FSMS 4.2 Understanding the needs and expectations of interested parties
FSMS 4.3 Determining the scope of the food safety management system
FSMS 4.4 Food Safety Management System - Appendix

FSMS 4.4 Food Safety Management System.docx

FSMS 5.1 Leadership and commitment.docx

FSMS 5.2 Food Safety Policy

FSMS 5.3 Appendix Job Descriptions.docx

FSMS 5.3 Organizational roles, responsibilities and authorities.docx

7

¥

Name

]

ISO 22000-2018 Audit Checklist 4 Context of the organization.pdf
ISO 22000-2018 Audit Checklist 5 Leadership.pdf

ISO 22000-2018 Audit Checklist 6 Planning.pdf

ISO 22000-2018 Audit Checklist 7 Support.pdf

ISO 22000-2018 Audit Checklist 8 Operation.pdf

ISO 22000-2018 Audit Checklist 9 Performance evaluation.pdf
ISO 22000-2018 Audit Checklist 10 Improvement.pdf

= SO 22000-2018 Audit Checklist Full.pdf

Unannounced Audit Protocol.docx

QMR 012 Corrective Action Request Sample.docx

QMR 010 Food Safety Quality System Audit Form Sample.docx
H&H Audit Factory GMP Audit.docx

Unannounced Audit Rota.xlIsx

© 1SO 22000 and ISO 22002 Audit Plan with Risk Rating.xlsx

ac

»

a

o
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The next folder to open is the Prerequisite Programmes Folder

<>

< > Prerequisite Programmes

Name ~

FSSC 22000 FSQMS Prerequisites Manual.docx

PRP 4 Construction and Layout of the Site.docx

PRP 5 Design and Layout of Facilities and Workspace.docx
PRP 6 Utilities.docx

PRP 7 Pest Control.docx

° PRP 8 Food Loss and Waste Analysis.xlsx

PRP 8A Food Loss and Food Waste Management.docx
PRP 8B Waste Management PRPs

PRP 9A Equipment.docx

PRP 9B Maintenance.docx

PRP 10 Purchasing Prerequisite Programmes.docx
PRP 10 Supplier RA

© PRP 10 Supplier Risk Assessment Calculator.xlsx
PRP 11.1 Storage and Warehousing.docx

PRP 11.2 Dispatch and Transport.docx

PRP 12.1 Prevention of Contamination.docx

PRP 12.2 Microbiological Contamination.docx

PRP 12.3 Allergen Control.docx

PRP 12.3 Allergen Management System

PRP 12.4 Physical Contamination.docx

PRP 12.5 Chemical Contamination.docx

PRP 13.1 Cleaning Prerequisites.docx

PRP 13.1 General Cleaning Procedure Template.docx
PRP 13.2 Cleaning Agents and Equipment.docx

PRP 13.3 Cleaning Programmes.docx

~ PRP 13.3A Environmental Monitoring Planning.pptx
PRP 13.4 CIP Systems Prerequisites.docx

* PRP 13.4A CIP Programs Log.xlsx

© PRP 13.4B CIP Pipe Flow Rate Conversion Table.xlIsx
PRP 14 Hygiene Policy

PRP 14 Operations Hygiene Code of Practice.docx
PRP 14.1 Hygiene and Facilities Overview.docx

PRP 14.2 Personnel Hygiene Facilities.docx

PRP 14.3 Designated Eating Areas.docx

PRP 14.4 Protective Work Wear.docx

PRP 14.4A Protective Workwear Risk Assessment.docx
PRP 14.5 Health Status.docx

PRP 14.5 Pre Employment Medical Questionnaire.docx
PRP 14.5 Return to Work Form.docx

PRP 14.5 Visitor Questionnaire.docx

PRP 14.6 Personnel Cleanliness.docx

ol T T O N O T T O T T M O T W O

PRP 14.7 Personnel Behaviour.docx

PRP 14.8 Visitors and External Providers.docx

PRP 15.1 Product and Consumer Information.docx

PRP 15.2 Product Labelling Controls.docx

PRP 15.2A Label Retention and Check.docx

PRP 16.1 Food Defence and Food Fraud Prevention.docx
PRP 16.2 Food Defence System.docx

© PRP 16.2 Food Threat Assessment & Mitigation Plan.xlsx
PRP 16.2 Site Access Controls.docx

© PRP 16.2A Food Defence Mitigation Strategies Checklists.xlsx
PRP 16.3 Food Fraud Assessment Tool Instructions.pdf

© PRP 16.3 Food Fraud Assessment Tool.xIsx

PRP 16.3 Food Fraud Prevention

PRP 17 Rework Prerequisite Programmes.docx

PRP Laboratory Manual

MBS+ BHHBSHHBDEAHBBEHHBEAHHBDOMIBDOOHDSBDN
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lnﬂternationa\l
Food Safety & Quality Network

The documents and records are provided in Microsoft Word
format so are easily edited in the future.

You can edit the
header

You can put your company
logo or name and address
in the header

(= 1 PRP 7 Pest Control [Compatibility Mode]
ot Reforsnces  Mailings  Roview  View

uuuuuuuuuuuuuu

You can edit
the main text

[ You can edit th%

There is a comprehensive set of prerequisite programme templates that
you can use to define your GMP Standards and including those defined
in ISO 22002-100:2025 Prerequisite programmes on Food Safety Part
100: Requirements for the food, feed and packaging supply chain, ISO
22002-1:2025 Prerequisite Programmes on Food Safety Part 1: Food
Manufacturing and the FSSC 22000 Certification Scheme Additional
Requirements Version 6.

PRP 4. Construction and Layout of the Site including:
4.1 Boundaries of the Site & Facilities

4.2 Environment

4.3 Construction and Layout

PRP 5 Design and Layout of Facilities and Workspace including:

5.1 General Design and Layout of Facilities and Workspace

5.2 Internal Structures and Fittings

5.3 Location of Equipment

5.4 Storage of Food, Packaging Materials, Ingredients and Chemicals
5.5 Laboratory Facilities

© IFSQN.com
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The next three folders contain supplementary documentation and
tools to assist with specific Prerequisite Programmes
(They are all in the Prerequisite Programmes Folder with the PRP
Documents)

Open PRP 12.3 Allergen Management System Folder

There is comprehensive allergen management documentation and the
Allergen Management Tool which assist in implementing PRP 12.3
Allergen Management System:

Name

Allergen Warning Label - Mustard.docx
Allergen Warning Label - Mollusks
Allergen Warning Label - Milk.docx
Allergen Warning Label - Lupin.docx
Allergen Warning Label - Fish.docx
Allergen Warning Label - Eggs.docx
Allergen Warning Label - Crustaceans.docx
Allergen Warning Label - Celery celeriac.docx
Allergen Warning Label - Cereals.docx
Allergen Warning Label - Wheat.docx
Allergen Warning Label - Sulphur dioxide and sulphites.docx
Allergen Warning Label - Soya.docx
Allergen Warning Label - Sesame seeds.docx
Allergen Warning Label - Peanuts.docx
Allergen Warning Label - Nuts.docx
Allergen Warning Label - Tree Nuts.docx
Supplier Ingredient Allergen Analysis Form EU.docx
Raw Material Allergen Summary Form EU.docx
Finished Product Allergen Summary EU.docx
Allergen Warning Label Color Coding Summary EU.docx
Supplier Ingredient Allergen Analysis Form USA.docx
Raw Material Allergen Summary Form USA.docx
Finished Product Allergen Summary USA.docx
Allergen Warning Label Color Coding Summary USA.docx
Comprehensive List of Allergens.docx
PRP 12.3A Allergen Clean Validation.docx
PRP 12.3B Allergen Clean Verification.docx
Allergen Warning Label - Molluscs
© Allergen Management Tool.xIsx

a
a
a
a
a
a
a
a
a
a
a
a
a
a
a
a
a
a
a
a
a
a
a
a
a
a
a
a
a
a

eee DHxw-uU 8~ 3 PRP 10.3 Comprehensive Allergen Management System [Compatiolity Mode]

PRP 12.3 Comprehensive Allergen Management System.docx
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The next folder to open is the PRP 10 Supplier RA Folder

There are Supplier Assurance Documents and Supplier Risk
Assessment Calculator to supplement:

PRP 10 Purchasing Prerequisite Programmes
PRP 10 Supplier Risk Assessment Calculator

PRP 10 Supplier RA

Name

@ FSR 054 Supplier Register.xlsx

@ FSR 055 Chemical Register.docx

@ FSR 056 Non Approved Supplier Sample Plan.docx

@ FSR Supplier Assessment Form.docx

@ PRP 10.3A Incoming Material Specification Requirements.docx

eee ME vw-J ~
Sl insert Pagelayout Formulas Data  Review Vi

B Supplier Risk Assessment Calculator

Calibri (Body) +|[20 +| A~ A = oW General = o Y-
Copy ~ X A e i=1laTesl | & necescone « | BTl 3 1€2T 2] | conamons! rormat | Eccimmmmm il "1l ot oote romat | 2T
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The next folder to open is PRP Laboratory Manual Folder

Name

PRP 16.1 Food Defence and Food Fraud Prevention.docx
PRP 16.2 Food Defence System.docx
© PRP 16.2 Food Threat Assessment & Mitigation Plan.xlsx
PRP 16.2 Site Access Controls.docx
PRP 16.2A Food Defence Mitigation Strategies Checklists.xlsx
= PRP 16.3 Food Fraud Assessment Tool Instructions.pdf
@ PRP 16.3 Food Fraud Assessment Tool.xIsx
@  PRP 16.3 Food Fraud Prevention
@ PRP 17 Rework Prerequisite Programmes.docx
> 7 PRP Laboratory Manual

This folder contains the Laboratory Quality Manual plus other
documentation pertinent to Product Sampling, Inspection and Analysis.

Name C

LABQM Laboratory Quality Manual
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
LABR 011 Accelerated Keeping Quality Log.docx 3
LPOL 001 Laboratory Quality Policy.docx 1
LPPRO 001 Laboratory Operating Procedure for the Autoclave.docx 1
MICRO 001 Enumeration of Total Viable Counts.docx 2

D = = B s N

FSSC 22000 Certification Scheme Additional Requirements Version 6
2.5.1 Management of Services and Purchased Materials include the
requirement ensure that where laboratory analysis services are used for
the verification and/or validation of food safety are conducted by a
competent laboratory (including both internal and external laboratories
as applicable) using validated test methods and best practices. An
example given is certification to international standard ISO 17025.

© IFSQN.com
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The next folder to open is the PRP Verification Records Folder

There are Updated 2025 ISO 22002-1 and ISO 22002-100 based
Prerequisite Programme Verification Record Templates for all PRPs:

Home

Insert  Design

o g ) 8 =

Pest Control Verifi

Layout  References  Mailings  Review

PRP Verification Rec... = ¢

o
olo
o

- PRP Record 4 Construction and Layout of the Site.docx

- PRP Record 5 Design and Layout of Facilities and Workspace.docx
- PRP Record 6 Utilities.docx

~ PRP Record 7 Pest Control.docx

- PRP Record 8A Food Loss and Food Waste Management.docx

~ PRP Record 8B Waste Management.docx

- PRP Record 9A Equipment.docx

“| PRP Record 9B Maintenance.docx

° PRP Record 10 Purchasing.docx

“ PRP Record 11.1 Storage and Warehousing.docx

° PRP Record 11.2 Dispatch and Transport.docx

“| PRP Record 12 Prevention of Contamination.docx

~ PRP Record 13 Cleaning Prerequisite Programmes.docx

“ PRP Record 14 Hygiene Code of Practice Verification Record.docx
~ PRP Record 14.1 Hygiene and Facilities Overview.docx

~ PRP Record 14.2 Hygiene Facilities.docx

- PRP Record 14.3 Designated Eating Areas.docx

~ PRP Record 14.4 Protective Workwear.docx

- PRP Record 14.5 Health Status.docx

~ PRP Record 14.6 Personnel Cleanliness.docx

- PRP Record 14.7 Personnel Behaviour.docx

- PRP Record 14.8 Visitors and External Providers.docx

- PRP Record 15.1 Product and Consumer Information.docx

“ PRP Record 15.2 Product Labelling Controls.docx

° PRP Record 16.2 Access Controls Prerequisite Programmes.docx

PRP Record 16.2 Food Defence Prerequisite Programmes.docx

* PRP Record 16.3 Food Fraud Prevention.docx
“ PRP Record 17 Rework Prerequisite Programmes.docx

3 PRP Record 7 Pest Control [Compatibility Mode]

cation Pest Control Verification

v Q

Date Modified

11 Nov 2025 at 12:42
21 Nov 2025 at 11:06
12 Nov 2025 at 11:56
13 Nov 2025 at 13:21
14 Nov 2025 at 11:30
14 Nov 2025 at 11:18
15 Nov 2025 at 12:26
15 Nov 2025 at 12:25
15 Nov 2025 at 13:59
17 Nov 2025 at 11:11
17 Nov 2025 at 11:36
20 Nov 2025 at 09:29
20 Nov 2025 at 10:28
24 Nov 2023 at 11:09
20 Nov 2025 at 10:59
20 Nov 2025 at 11:01
20 Nov 2025 at 11:07
20 Nov 2025 at 11:34
20 Nov 2025 at 11:50
20 Nov 2025 at 11:59
20 Nov 2025 at 12:12
20 Nov 2025 at 12:21
20 Nov 2025 at 12:54
20 Nov 2025 at 12:54
20 Nov 2025 at 13:33
20 Nov 2025 at 13:32
20 Nov 2025 at 13:32
21 Nov 2025 at 10:57

Pest Control Verifi

cation
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The next folder to open is the Operational PRPs Folder

There are example Operational Prerequisite Programmes and
corresponding Validation & Verification Records.

Operational PRPs

Y

Name (o

- OPRP 1 Hygiene Policy.docx

-~ OPRP 2 Glass Policy.docx

-~ OPRP 3 Ingredients Foreign Body Control Policy.docx

- OPRP 4 Metal Detection.docx

- OPRP 5 Nut Handling Procedure.docx

- OPRP 6 Control of Knives.docx

- OPRP 7 Control of Brittle Materials.docx

- OPRP 8 Glass & Brittle Material Breakage Procedure.docx

-~ OPRP 9 Control of First Aid Dressings.docx

-~ OPRP 10 Monitoring of Cleaning Effectiveness.docx

- OPRPR 1 Hygiene Policy Verification Record.docx

- OPRPR 2 Glass Policy Verification Record.docx

OPRPR 3 Ingredients Foreign Body Control Policy Verification Record.docx
OPRPR 4 Metal Detection Verification Record.docx

- OPRPR 5 Nut Handling Procedure Verification Record.docx

-~ OPRPR 6 Control of Knives Verification Record.docx

-~ OPRPR 7 Control of Brittle Materials Verification Record.docx

- OPRPR 8 Glass & Brittle Material Breakage Procedure.docx

1 OPRPR 9 Control of First Aid Dressings Verification.docx

- OPRPR 10 Monitoring of Cleaning Verification Record.docx

- OPRPV 1 Hygiene Policy Validation.docx

- OPRPV 2 Glass Policy Validation.docx

-~ OPRPV 3 Ingredients Foreign Body Control Policy Validation.docx
- OPRPV 4 Metal Detection Validation.docx

2 OPRPV 5 Nut Handling Procedure Validation.docx

-~ OPRPV 6 Control of Knives Validation.docx

-~ OPRPV 7 Control of Brittle Materials Validation.docx

- OPRPV 8 Glass & Brittle Material Breakage Procedure Validation.docx
-~ OPRPV 9 Control of First Aid Dressings Validation.docx

- OPRPV 10 Monitoring of Cleaning Validation.docx

eee MH v~ 8 = ) OPRPR 2 Glass Policy Verification Record [Compatibility Mode]
insert _ Design _ Layout _ References _ Mailings
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The next folder to open is the FSMS Records Folder

There is a comprehensive range of easy to use food safety record

templates:

3

" FSR 001 Management Rev’ew Record.docx

- FSR 002 Training Reccrd.docx

" FSR 065 Complaint investigation Form Complete
" FSR CCP Validation - Melal Detection.docx

" FSR Chemical Register.dccx

FSR CIP Pipe Flow Rate Cunversion Table.xlsx
FSR CIP Programs Log.xIsx

" FSR Cleaning Schedule.cocx

" FSR Complaint lnvestigation Form.cocx

- FSR Corrective Aclion Reguest

~ FSR Design and Development.docx

~ FSR Dispatch and Distribution Verlfication Record.docx
~ FSR Document Master List.docx

" FSR Drain Cleaning Procedure.docx

FSR Engineering Hygiene Clearance Reccrd.docx
FSR Equipment Clean’ng Procedure and Record.decx

~ FSR Equipment Commissioning Checklist.dccx

- FSR First Aid Dressing Issue Record.cocx

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

" FSR GHP Audit Checklist.cocx

" FSR CGlass & Brittle Material Breakage Log.docx

" FSR Class and Brittle Plastic Register.docx

FSR Goods In Inspection Recerd.docx

" FSR Goods In QA Clearance Label.cocx

- FSR Hygiene Policy Staff Training Record.docx

- FSR Internal Audit Corrective Action Summary.decx

- FSR Knife Breakage Report.dccx

- 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 Supglier Samole Plan.dccx

- FSR Non Conformance Notification.docx

- FSR Non-Conformance Record.docx

- FSR Outgaing Vehicle inspection Record.docx

" FSR Packing Traceability Record.docx

" FSR Pre Employment Medical Questionnaire.docx
" FSR Preventative Action Request

FSR Process Change Approval Recod

" FSR Process Change Minor Approval Recerd.docx
- FSR Process Validation Record.docx

- FSR Product Hold Label.docx

- FSR Product Recali Record.docx

~ FSR Product Recall Test Record.docx

" FSR Product Recall Trace Quantites

- FSR Product Recaii 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 Roat Cause Analysis Comnpleted

" FSR Roat 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

© IFSQN.com


https://www.ifsqn.com/forum/index.php/store/product/19-fssc-22000-food-safety-management-system-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/19-fssc-22000-food-safety-management-system-for-food-manufacturers

IFSQN FSSC 22000 Food Safety Management System Start Up Guide

eee M W v B FSR 065 Complaint Investigation Form Complete [Compatibility Mode]

Home Insert Design Layout References Mailings Review View
= 1 2 3 4 s 6 7 1
Complaint Investigation Form Complaint Investigation Form
- o be Completing by the Person Recelving the Complan and passed to the Complaint Investigation e Issues with seal at start up. 50 Packs rejected.
OIBw‘r [Engineering (if applicable) Heat seal temperature inereased to 220 ¢
Product Details WUHT Orange Juice 1L Tetra Top Carton -
Nature of Complaint and Yeast type taste and sncell afeer opening. Best Before e es) No issucs of note
i Details date 14th July 2023. Time OF:57Hrs. . Al product passed from production ruw. 30
Customer Name Anine Customer Sanples in total
The Old Cottage
m windy Lane € Ll
Catmehden MKMU e The retwrned carton was inspected and found to have a weak seal. This is
=o rEere Likely related to a problem with sealing at start-up of the production run.
Customer Phone Number 0123 456729 [Corrective Action
) anua Revised procedures at start up to ensure product with weak seals is rejected.
Date received 12" anuary DseBylBestBelore | 1 4th July 2023 P i P Y
2023 Investigated By Date ] Signature
] Carol Service | Ext Number 101 Complaints wvestigator | 15 january 2023 | conplaints wvestigator
To ‘omplaint Officer Person to Complete Corrective Action [ complaints tmvestigator
o
e 14 ulyy 2022 | o Line ‘Target date for Completion [24*)anuary 2023
Details of Corrective Action Taken:
- Production Start oF:56HS Production End 10:31Hrs Revised procedures have been mipl ted Gt SEATE Wp. 10 EXEYA CATEORS KOW
Complaint category off Quantity Produced | 12,320 checked prior to first saleable product.
. 1 1 . h
“Details of any other compiaints received from this production run: Signature: Production Supervisor  Date: 19" January 2023
~ Two other complaints received. Times 07:56 and 07:57 Technical Department Representative Corrective Action Checked and Effective:
Details for each area of Investigation Revised procedure is in place and 20 cartons are checked before first saleable
product produced.
Raw Materials Orange Concentrate Batch 12345 Use BY 31/12/22 Signature Quality Auditor Date: 215t January 2023
o etra Top Cartow Bateh 54 P d 21/1/23 Ref. AWAECUSEOMErR10123
CCP Checks Al checks passed. Closed out by Technical Manager Technical Manager
i Processing UHT Tewmp 140 °C. Date 21 January 2023
Document Reference FSR 065 Complaint Investigation Form N Document Reference FSR 065 Complaint Investigation Form =N
Revision 0 25" December 2022 Revision 0 25" December 2022 [ \
Owned by: Quality Manager \ Owned by: Quality Manager \
L Authorised by: General Manager Authorised by: General Manager
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eoe M G - B FSR 001 Management Review Record [Compatibility Mode] O~

Home Insert Design Layout References Mailings Review View &+ Share v
3 1 2 3 4 s 6 7
Management Review Record Management Review Record
Review and trend analysisof | - -
Management Review Meeting - Date xx-month YEAR Customer and Supplier complaints
o - ‘Analysis of the results of validation | - B
Meeting Objective and verification activities
Key Performance Indicators Review | ~ -
To review and assess the effectiveness of the Food Safety Quality Management System and to
formulate action plans for improvement. Emergencies and Accidents -
Attendees Process and product conformity °
Chief Executive Officer - Chairman
General Manager — Deputy Chair Corrective and preventive action | - -
Operations Manager
I Maintenance Manager Food Safety incidents Inciuding | - B
Sunply Crain Mt allergen control and labelling non-
upply Chain Manager conformances, recalls,
Distribution Manager withdrawals, safety or legal issues
Quality Manager Review of changes to legislation | - -
and food safety related scientific
I Review Inputs. information
Review of Resources and - -
Performance, Review Corrective or Preventative effectiveness of Training
Comments & Details Action Required B =
- Recommended Improvements.
Review of the Food Safety Policy
~ Customer feedback and Sales | - -
Reviewof theFood safety | - - levels are reviewed to give an
Objectives indication of trends
Review of Management Changes -
© ‘Minutes and Follow-up actions | - N
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

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

Owned by: Quality Manager

Authorized by: General Manager
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The next folder to open is the Training Folder

Training
8 = Do) =~ ¢~ 5>

Name

B8 FSSC 22000 Additional Requirements.pptx

I8 Good Hygienic Practices 2022 Update.pptx

T HACCP Training Guide ISO 2200C Module.pptx
T Implementing 1ISO 22000 Food Safety 'eam Guide.pptx
B9 Internal Audit Training - Warehouse Audit.pptx
B9 Internal Auditor Training - GMP Audits.pptx

B2 Internal Auditor Training Guide SO 22000.pptx
¥ Introduction to 1ISO 22000.0ptx

&2 ISO 22000 Documentation Reguiraments.pptx
B9 ISO 22002 Prerequisite Programmes.pptx

@ Sample Training Matrix.xlsx

@ Staff Training Matrix.xlsx

1

Sample training matrix templates are provided.
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An extensive set of IFSQN PowerPoint Training Presentations are here:

Introduction to ISO 22000:2018

This PowerPoint presentation will introduce the ISO 22000 standard to
the management team and explain exactly how to start the process of
implementing an 1ISO 22000 compliant Food Safety Management
System.

o0 MAE v~ ~ A Introduction to ISO 22000

Home Insert Design  Transitions Animations Slide Show Review  View &+ Share v
12110 9 & 76 s 4 2 2 4 s & 910 112
Plan Do Check Act Cycle
=
S s o e
oo " .

Sl - PO Q9 International
An Introduction to ISO 22000:2018
FSSC 22000 Food Safety Management

System Implementation Package

ing and Control
Eoomz é —_
ey = g |FSQN
et et e < —_—
<
S psst 22000
< wﬂl
(€] 3 Food Safety oot
stslﬂm"m'
17 = WW‘
|nter.f"‘i""'al
International
Food Safety & Quality Network
. Slide10f92 English (United States) = Notes ¥ Comment ts MEN 22 & - —— 130% 3

e M E v~ U ~ 4 Introduction to ISO 22000

Home Insert Design Transitions Animations Slide Show Review View
12 11 10 9 8 7 6 5 43 2 1 0 1 2 34 B 6 7 8 910 | 11 12

FSSC 22000 Food Safety Management System

Food Safety Management System Template
Procedures supplied are aligned with the clauses of
the ISO 22000 Standard

5 Leadership
FSMS 5.1 Leadership and commitment
FSMS 5.1 Food Safety Culture Planning
FSMS 5.2 Policy
FSMS 5.3 Organizati roles, ibilities and authorities
o FSSC 22000 Food Safety Management System
International
Food Safety & Quality Network
@evsepions
Slide 57 of 92 English (United States) = Notes W Comments 32 F - e+ 130% B
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Good Hygienic Practices/Prerequisite Programmes Training

The Prerequisite Programme documents should be edited and
procedures implemented as per the plan and relevant training given.

It is advisable that all involved particularly the Food Safety/HACCP
Team view the following training presentations first:

Updated in consideration of CODEX Recommended International Code
of Practice General Principles of Food Hygiene 2022 Edition

3 CODEX and Good Hygienic Practices 2022 Update.

International

Food Safety & Quality Network

Good Hygienic Practices
Training

International
Food Safety & Quality Network

= Notes W8 Comments Es= 5 - — — + wax @

Slide 101191 English (United Kingdom)

Prerequisite Programmes (as per ISO 22002-1:2025 & 1ISO 22002-
100:2025) Training

MAEwvJd + 7l 1SO 22002 Prerequisite Programmes Qv Search in Presentation O~

Home Insert Design Transitions Animations Slide Show Review View

Picture Format &t Share v
12,11,10, 9 8 7 6 5 4 3 2 1 0 1 2 3 4 5 6 8 9 ,10,11,12
L e—————————
©!International
quisi quired by <
10 22002-100:2025 Prerequisite programmes on food T —
safety Part 100: Requirements for the food, feed and g .
packaging supply chain & “» r‘!ltsgs p cg&ly?nrlgk @
1SO 22002-1 Prerequisite programmes on Food Safety Part
1: Food manufacturing ) . ) . g = .
In this presentation we look at Prerequisite = R
: Programmes required by ISO 22002-100 =3 |_F__S_l_l_|_|
@ nternational| | - 1SO 22002-1 and how they are matched by § fss
2 [ ] the prerequisite programme documents in & s iR
1 for 1
@ mernational - the package. 0 ST s,
5 2025 988
In this presentation we look at Prerequisite e — Ay
Programmes required by 150 22002-100 & |FSON dond!
150 22002-1 and how they are matched by £ izl . . A O ncernd
the prerequisite programme documentsin £ i/ Read all the slides, there is no narration
spiee 0 s
the package. P script as the text appears on each page.
Read all the slides, there is no narration e B - |nternati6na|
script as the text appears on each page. Food Sufery & Qulty Necwork
Olmernan'onal

. Slide 2 of 48  English (United Kingdom)
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Implementing ISO 22000:2018 Food Safety Team Guide

The Food Safety Team: ISO 22000 Implementation Guide PowerPoint
presentation supplied with the system explains to the Food Safety Team
their role in implementing an ISO 22000:2018 compliant Food Safety

Management System.

3 Implementing ISO 22000 Food Safety Team Guide 2018 (Read-Only)

ns  Animations  Slide Show  Review  View

eI
Guide to Implementing

1SO 22000 for the Food
Safety Team

Guide to Implementing
ISO 22000 for the Food
Safety Team

Click to add notes

Siide 10f 142 _English (United States) = Notes i

7 Implementing ISO 22000 Food Safety Team Guide 2018 (Read-Only)
ns  Animations  Slide Show  Review  View

1S0 22000 Imple

foad bl blished, maintained and up ) the

‘:'m" ement | PrEVention food safety ) in the products, product
processing and work environment

Food Safety | Preliminary documented information is collected, maintained and updated by the food safety team including

150 2200020 Team products, processes and
Implenie oS ° d food safety to the FSM.

Food Safety | Ch ingredients and prod

o P i

Food Safety duct concerning of end products to

Team the extent needed to conduct the hazard d v
and regulatory food safety

‘ o

h
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HACCP Training Guide ISO 22000:2018 Version

An illustrated PowerPoint HACCP training presentation is supplied to
train your food safety team.

7 HACCP Training Guide IS0 22000 Module 2018 (Read-Only)

©-
&+ Share ~

1SO 22000 HACCP
Training Guide

1ISO 22000 HACCP
Introduction to - o & -
— Training Guide

itrol Point. The concept was originally developed in
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Click to add notes
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FSSC 22000 Additional Requirements Version 6

A PowerPoint explanation of the FSSC 22000 Additional Requirements

Version 6 requirements for certification and how the documents supplied
comply with these additional requirements.

o0 MBE v~ ~

T FSSC 22000 Additional Requirements (Read-Only) . o t ©-
Home Insert Design  Transitions Animations Slide Show Review  View &+ Share v
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FSSC 22000 Additional Requirements Version 6 & Corresponding Package Documents.

This FSSC 22000 Food Safety & Quality Management System Implementation Package
contains Documents that cover the FSSC 22000 Additional Requirements Version 6.

The next few slides show an overview of the requirements and corresponding Documents.
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There are three PowerPoint Internal Auditor training presentations

Internal Auditor Training Guide

A PowerPoint Internal Auditor training presentation is included and can
be used to train your Internal Auditors

00 M B v b + @ Internal Auditor Training Guide ISO 22000 (Read-Only)

Home Insert Design Transitions Animations Slide Show Review View
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Example Internal Audit Training Guide

73 Internal Audit Training - Warehouse Audit (Read-Only)
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GMP Auditor Training Guide

FSSC 22000 Certification Scheme Additional Requirements Version 6
include 2.5.12 PRP Verification and the requirement to establish,
implement, and maintain routine site inspections/PRP checks.

This PowerPoint training presentation of a GMP Audit/Facility Inspection
System is included.

o000 OE v Jd - 78 Internal Auditor Training - GMP Audits (Read-Only)
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Completing the Factory GMP Audit Form

There is a 3" Page to the
Factory GMP Audit Form.
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Free online support via e-mail

Finally, remember that we provide online support and expertise to guide
you in developing your FSSC 22000 Food Safety Management System.

Contact us if you require assistance in any of these stages, support is
included free of charge with our implementation packages
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Click here to order the IFSQN FSSC 22000 Version 6 2025
Certification Package Now
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