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This SQF Food Safety Management System Implementation Package is an
ideal package for organizations looking to achieve certification the SQF Food
Safety Code: Food Manufacturing Edition 10. This version has been significantly
updated in accordance with Edition 10 of the SQF Food Safety Code.

The IFSQN SQF Food Safety Management System Implementation Package
includes:

\%

Food Safety Management System Procedures - A comprehensive set of
editable Food Safety Management System Procedures written in Microsoft
Word (US English) format and compliant with System Elements of the SQF
Code.

Good Manufacturing Practice Template Procedures - A comprehensive set
of editable Good Manufacturing Practice Templates written in Microsoft
Word (US English) format and compliant with Module 11 GMPs for Food
Manufacturing of the SQF Code.

Additional Food Safety (HACCP) Documentation & Tools - Comprehensive
HACCP documentation including an extensive Food Safety (HACCP) Plan
Procedure & our uniqgue HACCP Calculator in compliance with the
requirements of the SQF Code and CODEX General Principles of Food
Hygiene 2022 Part Two HACCP System and Guidelines for its Application.
Implementation Assistance - A range of tools including instructions, training

presentations, guidance, easy to use record templates and technical
support.
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Food Safety Management System Templates

4 Food Safety Management System Templates

MName -

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 2.1.1.2 Food Safety Culture - Expected Behaviors.pptx
FS 2.1.1.2 Food Safety Culture Planning Matrix.xlsx

F5 2.1.1.2 Food Safety Culture.docx

FS 2.1.1.3 Food Safety Objectives.docx

FS 2.1.1.4 Responsibility and Authority.docx

- FS 2.1.1.4A Appendix Organizational Chart.pptx

FS 2.1.1.48 Appendix Job Descriptions.docx

FS 2.1.2 Management Review.docx
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FS 2.1.2R Management Review Record.docx

FS 2.1.3 Complaint Management.docx

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

FS 2.1.3B Annual Complaints Analyzer Instruction. pdf

FS 2.2.1 Food Safety Management System.docx

FS 2.2.2 Appendix Document Master List

r
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FS 2.2.2 Appendix Document Master List.xlsx
FS 2.2.2 Document Control.docx

FS 2.2.3 Appendix Record Register.xlsx

FS 2.2.3 Record Control.docx

FS 2.3.1 Product Development.docx
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FS 2.3.1A Development Supplementary Documents

FS 2.3.2 Specifications.docx

FS 2.3.3 Contracted Operations.docx

FS 2.3.4 Approved Supplier Program.docx

FS 2.3.44 Supplier & Material Risk Assessment.xlsx

FS 2.3.4B Supplier Assessment Form.docx

FS 2.3.4C Approved Suppliers & Emergency Suppliers List.xlsx
FS 2.3.40 Material Acceptance Record.xlsx

FS 2.3.5 Change Management Procedure.docx

FS 2.3.5 Process Change Approval Record

FS 2.4.1 Food Legislation Compliance.docx

FS 2.4.2 Good Manufacturing Practices New List Needed.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

FS 2.4.4B Product Sampling Supplementary Documents
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Food Safety Management System Templates

L

4 Food Safety Management System Templates

MName -

FS 2.4.5 Control of Mon-Conforming Materials and Product.docx
FS 2.4.5A Product Hold Label.docx

FS 2.4.6 Product Rework.docx

FS 2.4.7 Product Release.docx

FS 2.4.8 Environmental Monitoring.docx

FS 2.4.84 Appendix Environmental Monitoring. pptx
FS 2.5.1 Validation and Effectiveness.docx

FS 2.5.2 Verification Activities.docx

FS 2.6.2A Inspection Schedule.xlsx

FS 2.5.3 Corrective Action and Preventative Action.docx
FS 2.56.3A Root Cause Analysis.docx

FS 2.6.3B Corrective Action Request

FS 2.5.3C Preventative Action Reguest

FS 2.5.4 Internal Audits.docx

FS 2.5.4A Internal Audit Schedule.xlsx

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 |dentification System.docx

FS 2.6.2C Label Retention and Check.docx

FS 2.6.3 Product Withdrawal and Recall.docx

FS 2.6.3A Recall FDA Letter 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 Instructions. pdf
FS 2.7.1A Food Defense Threat Assessment.x|sx

FS 2.7.2 Food Fraud.docx

FS 2.7.2A Food Fraud Assessment Template Instructions.pdf
FS 2.7.2A Food Fraud Assessment Template.xlsx

FS 2.8.1 Allergen Management.docx

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

FS 2.8.1F Allergen Management Records

FS 2.9 Staff Food Safety Training Matrix.xlsx

FS 2.9 Staff Training Matrix. xlsx

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 Module 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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These Food Safety Management System Templates match the clauses
of the SQF Code and comply with the requirements of the System
Elements Module for Food Manufacturing.

International

Food Safety & Quality Network

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

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

You can edit the header

Calibri (Bod

Paste Bl

Food Safety Management System

Introduction

The company has b doc d and impl d 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,
processes that ¢ i to ing the requi of these dards and producing saf

You can edit
the main text

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 yd
and objectives of the site and include those of the SQF Food Safety Code for M. g. Should the
company be required to outsource any process that may affect produ rmity 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 is itted to supplying safe prod for { 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 Revision - Part 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 ¢ . New i ion regarding food safety hazards is
continually reviewed by the Food Safety Team to ensure that the Food Safety Management System is

Ity d and lies with the latest food safety requirements.

Communication

Thec has i and doc clear levels of communication for suppliers, contractors,
customers, food authorities and staff within the food safety quality management system.

+ 125%

You can edit the footer

The documents are provided in Microsoft Word English (US) format
and are easily edited to suit your organization.
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A Document Master List Excel file is set up with all the procedures
included. All you need to do is update the Document Master List as and
when you make changes or add new procedures.

There are sheets of master documents for the Food Safety
Management System (FSFMS), Good Manufacturing Practices
(GMPs), Specifications (FPSPEC & RMS), HACCP, New Product
Development (NPD) and Laboratory.

MAEv-Jd 7H FS 2.2.2 Appendix Document Master List Q Search Sheet ®-

Insert  Page Layout Formulas Data  Review  \View &t Share ~
Al fx Document Master List v

1 Docun_hent Master List

2
3

Review | withdrawal

FS Ref. Number Title Summary of Changes Owner Copies Held Revision Date Date Date

4

‘Operations Manager

. Ganeral Manager
=3 21 Management Commitment General Manager Gy basagar 0 01/08/2025

5 Chisf Executive Officer
Operations Manager
General Mmanager

Fs 2111 |Food Safety Policy General Manager Clualny Manager
6 Chief Executive Officer
“Operatiors Manager

Fs 2112 |Food safety Culture General Manager b ,T;“:::,' 0 01/08/2025
7 Chief Executive Officer

perations Wanager
Fs 2112 |Food Safety Culture - Expected Behaviors General Manager | oo 0 01/08/2025

8 Chief Executive Offcer

[ 01/08/2025

‘Operations Manager

) General M

33 2112 Food Safety Culture Planning Matrix General Manager D"m: w::::

9 Chief Executive Officer

‘Operatiors Manager
General Manager

0 01/08/2025

Fs 2113 |Food Safety Objectives General Manager Qualiy Manager
10 Chief Executive Offizer

Operations Manager

3 2114 |Responsibility and Authority General Manager b ::‘::[’ 0 01/08/2025

1 Chief Executive Offizar
‘Operations Manager

F5 2.1.144 |Appendix Organizational Chart General Manager | 5o Maneer [} 01/08/2025

Qualny Manager
12 Chief Executive Oficer

[ 01/08/2025

“Dperations Manager
Fs 2.1.1.4B |Appendix Job Descriptions General Manager ;‘:;‘:::::

13 Chief Executive Officer
‘Operatiors Manager

Fs 212 Management Review General Manager m:‘::::: 0 01/08/2025

14 Chief Executive Offizer
‘Operations Manager
FS 213 Complaint Management Quality Manager General Manager 0 01/08/2025

15 Qualny wanager
‘Dperaticns Manager
Fs 2.1.3A  |Annual Complaints Analyzer Quality Manager General Manager [i] 01/08/2025

16 Qualey warager
Updated with precedures compliant p—
General Manager
Fs 221 Food Safety Management System with SQF Faod Safety Code Edition 10 General Manager Clualny Marager
17 Chief Executive Offizer
‘Operations Manager
Fs 222 Document Control Quality Manager General Manager 0 01/08/2022

18 Quality Marager
‘Dperatins Manager
Fs 223 Record Control Quality Manager General Manager 0 01/08/2022

19 Qualey Manager

[V 01/08/2025

1 01/08/2025

‘Oerations Manager

praduct Development] e Manser
Fs 231  |Product Development roduct Developmen Gualny Wsnager 0 01/08/2022
Manager roduct Development

20 anager
Gperations Manager

Fs 232 Specifications Quality Manager General Manager 1] 01/08/2022

21 Qualry Marager
‘Dperations Manager

Fs 233 Contracted Operations Quality Manager General Manager 0 01/08/2022

22 Qualny teanager

‘Dperations Manager

Fs 234 Approved Supplier Program Quality Manager General Manager 0 01/08/2022

23 Qualry Marager
‘Operations Manager

Fs 2.3.4A  |Supplier & Material Risk Assessment Quality Manager General Manager (1] 01/08/2022
24 Quality Marager

‘Operations Manager

Fs 2348 [Supplier Assessment Form Quality Manager General Manager 0 01/08/2022

25 Qualny teanager

‘Dperations Manager

Fs 2.3.4C  |Approved Suppliers & Emergency Suppliers List Quality Manager General Manager (1] 01/08/2022
26 Quality Marager

‘Operations Manager

Fs 234D  |Material Acceptance Record Quality Manager General Manager 0 01/08/2022

27 Quality Marager

“Operatioes Manager
Fs 235 Change Management Procedure Quality Manager General Manager 0 01/08/2022

28 Qualey Marager

‘Dperations Manager

Fs 2.3.5A Process Change Approval Record Quality Manager General Manager (1] 08/08/2022

29 Qualry Marager
‘Operations Manager

3 241 Food Legislation Compliance Quality Manager General Manager 1] 08/08/2022
FSMS GMP FPSPEC RMS HACCP NPD LAB +

= + 100%
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Good Manufacturing Practice Template Procedures

The IFSQN SQF Food Safety Management System Package contains
comprehensive Good Manufacturing Practice Template Procedures in
Microsoft Word format that match the requirements of the SQF Code
Module 11 Good Manufacturing Practices for Processing of Food
Products so you don't have to spend 1,000's of hours writing compliant

procedures.

{ Good Manufacturing Practice Templates v

Name -

= GMP 11.1 Local Activities and the Site Environment Map.pptx
GMP 11.1 Local Activities and the Site Environment Risk Assessment.docx

° GMP 11.1 Service Utility Supply Risk Assessment.docx

* GMP 11.1 Site Location and Premises.docx

GMP 11.1 Site Premises Plan.docx

GMP 11.1 Temporary or overflow Storage Areas Risk Assessment.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.doex

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 11.4A 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 Contraol of Knives.docx

GMP 11.7.4 Detection of Foreign Objects.docx

- GMP 11.8 Waste Disposal.docx
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The Good Manufacturing Practice Template Procedures are also
provided in Microsoft Word English (US) format and are easily edited to
Suit your organization.

International

Food Safety & Quality Network

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

You can put your company You can edit the header
Iogo or name and address 3MP 11.2.4 Pest P

il'l the header ences Mlllings 7

Paste B be X; X -u-_ﬁ-

: Styles  Styles
% s ¢ | 9 Pane

Pest Prevention

Introduction

The has b d d and i aPestP System, which is
maintained as part of the company Good Manufacturing Practices.

You can edit
the main text

Procedure

The company operates a proactive system for the prevention of contamination of the facilif
and products by pests and ensures that there are effective controls and processes in place to'
pest activity. This includes ensuring an integi pest pi ion system is eff
This procedure is used in conjunction with written Good Manufacturing Practices ai
ensure adequate pest control. The Hazards Associated with pests are the ¢
bacteria from pests and their pings and also 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 finished products are stored so as to minimize the risk of infestation.

Where stored product pests are co a risk, approp: are included in the control
program. All goods are for pest inf Process raw
materials to Is identified and inspection undertaken. All bulldings 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.

The company employs a Pest Control Association registered pest control contractor to implement a pest
prevention program and maintain the site free from pest The contract ag
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 y of (must be 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

Page 1of 6 2020 Words + 100%

You can edit the footer
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A Document Master List Excel file is already set up for you with all the
Good Manufacturing Practice Procedures included. All you need to do
is update the Document Master List as and when you make changes or
add new procedures.

11

12

13
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16

17

18

19

21

22

23

24
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28

29

31
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{8 FS 2.2.2 Appendix Document Master List
Review  View

Qv Search Sheet
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A+ Share ~

FS Ref.

Number

Title

Summary of Changes ‘Owner

Copies Held

Revision

Withdrawal
Date

GMP

Local Activities and the Site Environment Map

Quality Manager

‘Operations Manager
Seneral Manager
Qualay Manager

01/08/2025

GMP

Local Activities and the Site Environment Risk
Assessment

Quality Manager

‘Operations Manager
General Manager
Quality Manager

01/08/2025

GMP

111

Service Utility Supply Risk Assessment

Quality Manager

‘Operations Manager
Seneral Manager
Qualay Manager

01/08/2025

GMP

111

Temporary or overflow Storage Areas Risk
Assessment

Quality Manager

‘Dperations Manager
General Manager
Qualty Manager

01/08/2025

GMP

111

Site Premises Plan

Quality Manager

‘Operations Manager
Seneral Manager
Qualay Marager

01/08/2025

GMP

111

Site Location and PremiseS Procedure

Quality Manager

‘Operations Manager
General Manager
Quality Manager

01/08/2025

GMP

1121

Repairs and Maintenance

Quality Manager

‘Operations Manager
Seneral Manager
Qualay Manager

01/08/2025

GMP

11122

Maintenance Staff and Contractors

Quality Manager

‘Dperations Manager
General Manager
Quality Manager

01/08/2025

GMP

11.2.3

Calibration

Quality Manager

‘Operations Manager
Seneral Manager
Qualay Manager

01/08/2025

GMP

11.2.4

Pest Prevention

Quality Manager

‘Operations Manager
General Manager
Quality Manager

01/08/2025

GMP

1125

Cleaning and Sanitation

Quality Manager

‘Operations Manager
Seneral Manager
Qualay Marager

01/08/2025

GMP

Personnel Hygiene and Welfare

Quality Manager

‘Operations Manager
Seneral Manager
Qualny Mearager

01/08/2025

GMP

1134

Protective Clothing Risk Assessment

Quality Manager

‘Operations Manager
General Manager
Qualay Manager

01/08/2025

GMP

114

Hygiene Policy

Quality Manager

‘Operations Manager
General Manager
Qualay Marager

01/08/2025

GMP

1144

Personnel Processing Practices

Quality Manager

‘Operations Manager
Seneral Manager
Quality Manager

01/08/2025

GMP

Water, lce and Air Supply

Quality Manager

‘Operations Manager
Seneral Manager
Quality Manager

01/08/2025

GMP

116

Receipt, Storage and Transport

Quality Manager

‘Operations Manager
General Manager
Qualay Manager

01/08/2025

GMP

1171

Separation of Functions & High-Risk Processes

Quality Manager

‘Operations Manager
General Manager
Qualny Manager

01/08/2025

GMP

11.7.1A

Personnel High Risk Hygiene Barrier

Quality Manager

‘Operations Manager
Seneral Manager
Qualay earager

01/08/2025

GMP

11.7.2

Thawing of Food

Quality Manager

‘Operations Manager
Seneral Manager
Quality Manager

01/08/2025

GMP

1173

Control of Foreign Matter Contamination

Quality Manager

‘Operations Manager
General Manager
Qualay Manager

01/08/2025

GMP

11.7.3A

Glass Policy

Quality Manager

‘Operations Manager
General Manager
Qualay Marager

01/08/2025

GMP

11.7.38

Control of Brittle Materials

Quality Manager

‘Operations Manager
Seneral Manager
Qualey earager

01/08/2025

GMP

11.7.3C

Glass & Brittle Material Breakage Procedure

Quality Manager

‘Operations Manager
Seneral Manager
Quality Manager

01/08/2025

GMP

11.7.3D

Control of Knives

Quality Manager

‘Operations Manager
General Manager
Qualay Manager

01/08/2025

GMP

11.7.4

Detection of Foreign Objects

Quality Manager

‘Dperations Manager
General Manager
Qualny Manager

01/08/2025

GMP

Waste Disposal

Quality Manager

‘Operations Manager
Seneral Manager
Qualay earager

01/08/2025

Ready

FSMS

GMP FPSPEC RMS HACCP NPD LAB +
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Updated Food Safety Plan Procedures & Tools

Supplementary instructions, training, guidance and documentation.

4 FS 2.4.3A Additional HACCP Tools

L

Mame

¥ An Introduction to HACCP SGF 10.pptx
» 7 Sample HACCP Documents

= S0QF Edition 10 HACCP Calculator Instructions. pdf
@ SQF Edition 10 HACCP Calculator.xlsx

The package includes supplementary documentation to FS 2.4.3 Food
Safety Plan i a 22-page HACCP procedural template which is based
on based on the requirements of the SQF Code and CODEX
Recommended International Code of Practice General Principles of
Food Hygiene 2022 Edition T Part Two - Hazard analysis and critical
control point (HACCP) system and guidelines for its application.

MAa o d @ ¥

8 FS 2.4.3 Food Safety Plans [Compatibility... Q- Search in Document ®-
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Introduction

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

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

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

HACCP Application

The Company Food Safety System has been developed based on CODEX Recommended International
Code of Practice General Principles of Food Hygiene 2022 Edition - Part Two - Hazard analysis and critical
control point (HACCP) system and guidelines for its application

19.1 Assemble HACCP Team and Identify Scope (Step 1)

19.2 Describe product (Step 2)

19.3 Identify intended use and users (Step 3)

19.4 Construct flow diagram (Step 4)

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

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

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

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

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

19.10 Establish corrective actions (Step 10/ Principle 5)

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

19.11.1 Validation of the HACCP Plan

19.11.2 Verification Procedures

Document Reference

Revision 0 11™ March 2026
Owned by: Quality Manager
Authorized by: General Manager
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SOF HACCP Calculator including a new Decision Tree and Instructions

How the SQF 10 HACCP Calculator helps:

A few simple steps take you through the hazard assessment and then
significant hazards which require critical control point assessment are
automatically highlighted.

You do not need to refer to the hazard decision tree to assess critical
control points as all of the decision tree questions and actions are
included in the calculator.

It makes the process of determining a critical control point simple,
answer the questions at each stage and the calculator will show when
a step is a critical control point.

It enables you to present your HACCP documentation in a clear and
professional manner.

It automatically starts to generate a HACCP plan from the process
steps, identifying hazards and then as you work through your hazard
assessment and critical control points.

All your Hazard Analysis and Assessment information can be held in a
single document.

B

WACCP CALCULATOR 5 €4ion 10 Version

HACCP CALCULATOR SQF Edition 10 Version

oo e uestion 10 Mty the e, precess o groduct 3 imhemert s cntrck et

OEw-o ~ i SQF Edition 10 HACCP Calculator
Home Insert Page Layout Formulas Data Review View

F285 . fx

1 HACCP CALCULATOR SQF Edition 10 Version

Step Name Hazard Category Hazards Identified = pt Contral Measure

“«nr--——Gsoona

AMFDelvery | Biologica

» Process Flow HACCP Calculator HACCP Plan HACCP Validation Good Manufacturing Practices
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The SQF Edition 10 HACCP Calculator Instructions provide assistance
in how to assess Hazards and determine Critical Control Points using
the decision tree using the SQF Edition 10 HACCP Calculator.

q]~ SQF Edition 10 HACCP Calculator Instructions... Q) A @
'~ Page2of48

2 | il
e

) International

Food Safety & Quality Network

HACCP Calculator Instructions
SQF 10 & CODEX

@ International
Food Safety & Quality Network

SQF HACCP Application

A food safety plan shall be prepared in accordance with the
twelve steps identified in the latest version of Codex
Alimentarius Commission's General Principles of Food Hygiene.

INTERNATIONAL FOOD STANDARDS

” CODEX ALIMENTARIUS

E-mat codenitao org - www codexalimantarius o

(z%) International
Food Safety & Quality Network
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The SQF Edition 10 HACCP Calculator Instructions provide assistance
in how to assess Hazards and determine Critical Control Points using
the decision tree using the SQF Edition 10 HACCP Calculator.

. SQF Edition 10 HACCP Calculator Instructio... 1-
EI:] Page 30 of 48 @ O‘ a U £

SQF Edition 10 HACCP Calculator Instruction...

e WD Gucnaron s tenms o wsen,

[FACE cALOULATOR SO Ediian 10 Version

g HE - —— +

Borument Reference HACEH Calculatos Instructions EODEX & S0F 10
Feevision 0 Augus: 2025
Written by: Tomy-C

International

Food Safety & Quality Network

HACCP Calculator Instructions

e AR CACIRATON 8 b 1

[HAEE} eALeuLATOR SCF Edion 18 Version

=

Document Reference HACCP Calcalator Instructions CODEX & 50F 10
Revisian 0 August 2025 @ |nter‘nat|ona
Food

Safety & Quality Network

Buocumant Referance HACCP Caleulator Instruetionss CODEX & 55 10
Revisian 0 August 2025
witten by: Tomy-C

@ Internationa
Food

Safety & Quality Network
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HACCP Training PowerPoint Presentation

A HACCP Training PowerPoint Presentation is provided to train your
food safety team in the preliminary steps to a Hazard analysis, and the
principles of HACCP as per the requirements of CODEX
Recommended International Code of Practice General Principles of
Food Hygiene (2022) Part Two Hazard Analysis and Critical Control
Point (HACCP) System and Guidelines for its Application.

MAE w0+ 3 An Introduction to HACCP SQF 10 (Read-Only)
Home Insert Design Transitions Animations Slide Show Review T

U ————————————————

@ International

Food Safety & Quality Network

35

An Introduction to HACCP Training Guide
SQF Edition 10 Food Safety Management System
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MDA w0 = 3 An Introduction to HACCP SQF 10 (Read-Only)
Home Insert Design  Transitions  Animations Slide Show Review  View
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37

1. Assemble HACCP Team and Identify Scope
2. Describe product

3. Identify intended use and users

4. Construct flow diagram
5
6.

. On-site confirmation of flow diagram

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

7. Determine the Critical Control Points (Principle 2)

8. Establish validated critical limits for each CCP (Principle 3)

9. Establish a Monitoring System for Each CCP (Principle 4)

10. Establish corrective actions (Principle 5)

e § Lk o ptentl hards ht are Myt ocur 11. Validation of the HACCP Plan and Verification Procedures (Principle 6)
- 12. Establish Documentation and Record Keeping (Principle 7)

Slide 22 0f 86  English (United Kingdom)
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Sample HACCP Documents

< Sample HACCP Documents o 2% © v (
Name ~  Date Modified
@ HM 2 Raw Material Summary Example.docx 28 August 2025 at 12:19
@ HM 3 Product Description Example.docx 28 August 2025 at 09:48
@ HM 4 Yoghurt Flow Diagram 28 August 2025 at 12:29
@ HM 5 Flow Diagram Sign Off Form.doex 28 August 2025 at 12:30
. HM & Flow Diagram Template.pptx 28 August 2025 at 12:31
@ HM 7 Flow Diagram Template Word Version.docx 28 August 2025 at 12:34
@ HM 8 Hazard Analysis Prompt.doex 28 August 2025 at 12:42
@ HM 9 Hazard & Control Measure Identification Form.docx 28 August 2025 at 12:45
@ HM 10 Finished Products Summary Form.doex 28 August 2025 at 12:49
_ HM 11 CODEX CCP Decision Tree 15 August 2023 at 11:39
_ HM 12 CODEX CCP Determination Worksheet 15 August 2023 at 11:39
@ | HM 13 CCP Procedure lce Cream Pasteurization 28 August 2025 at 13:15
@ HM 14 Preventive Control Procedure Raw Material A Acceptance.docx 28 August 2025 at 13117
@ HM 15 CCP Record Pasteurizer Log Sheet.docx 28 August 2025 at 1319
@ HM 16 CCP Pasteurization Validation Record.docx 28 August 2025 at 13:21
@ HM 17 HACCP Verification Audit Summary.docx 28 August 2025 at 13:23
@ HM 18 HACCP Steering Group Review Form.docx 28 August 2025 at 13:28
= USDA Food Safety RFR 5th Annual Report Statistics.pdf 28 October 2018 at 20:15
= Validation FDA Recommended Pasteurization Time.pdf 25 October 2016 at 10:57

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

1 I~ | v B HM 4 Yoghurt Flow Diagram [Compa

Home Insert Design Layout References Mailings Review View at Share A
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Stirred Fruited Yoghurt Flow Diagram 2
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Document Reference HM 4 Stirred Fruit Yoghurt Flow Diagram 2
g Revision 0 1* August 2025
2 Owned by: Quality Manager
Authorized by: General Manager
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Food Safety Record Templates

A wide range of easy to use Record Templates written in Microsoft
Word and Excel (US English) format are included in the package:

Name -

FSR 1 Management Review Record.docx

FSR 2 Training Record.docx

FSR 3 Product Release Record.docx

FSR 4 Design and Development.docx

FSR 5 Supplier Self-Assessment Form.docx

FSR & CCP Validation - Metal Detection.docx

FSR 7 |dentification and Traceability Record.docx
FSR 8 Register of Customer Property.docx

FSR 9 Calibration Record - Time.docx

FSR 10 Internal Audit Form Blank.docx

FSR 11 Non-Conformance Motification.docx

FSR 12 Corrective Action Request

FSR 13 Preventative Action Reguest

FSR 14 Supplier Evaluation Form.docx

FSR 15 Equipment Commissioning Checklist.docx
FSR 16 Return to Work Form.docx

FSR 17 Hygiene Policy Staff Training Record.docx
FSR 18 Complaint Investigation Form.docx

FSR 19 Site Audit Checklist.docx

FSR 20 Knife Control Record.docx

FSR 21 Knife Incident Report.docx

FSR 22 Goods In Inspection Record.docx

FSR 23 Equipment Cleaning Procedure and Record.docx
FSR 24 Glass & Brittle Material Breakage Log.docx
FSR 25 Metal Detection Record.docx

FSR 26 First Aid Dressing Issue Record.docx

FSR 27 Cleaning Schedule.docx

FSR 29 Maintenance Work Hyagiene Clearance Form.docx
FSR 30 Glass and Brittle Plastic Register.docx

FSR 31 GMP Audit Checklist.docx

FSR 32 Vehicle Hygiene Inspection Record.docx

FSR 33 Outgoing Vehicle Inspection Record.docx
FSR 34 Pre Employment Medical Questionnaire.docx
FSR 35 Visitor Questionnaire.docx

FSR 36 Product Recall Record.docx

FSR 37 Shelf Life Confirmation Record.docx

FSR 38 Accelerated Keeping Quality Log.docx

FSR 39 Goods In QA Clearance Label.docx

FSR 40 Inspection Corrective Action Summary.docx
FSR 41 Changing Room Cleaning Record.docx

FSR 42 Equipment Color Coding Red Process Areas.pptx
FSR 43 Daily Cleaning Checklist for Toilets and Changing Rooms.docx

FSR 44 Drain Cleaning Procedure Filler Areas.docx

FSR 45 General Cleaning Procedure.docx

FSR 46 Product QA Clearance Pallet Label.docx

. FSR 47 Sample CIP Programs Settings.xlsx

FSR 48 Sample Filler Cleaning Record.docx

| FSR 49 Pipe Diameter CIP Flow Rate Conversion Table.xlsx
@ FSR 50 QA Online Check Sheet.docx

www.ifsgn.com
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A range of example Validation and Verification Record Templates are
included.

Name -

FSR 50 QA Online Check Sheet.docx

FSR 51 Non-Conformance Summary Log.docx

FSR 52 CIP Chemical Log.docx

FSR 53 Double Hold Label.docx

FSR 54 Supplier Register_x|sx

FSR 56 Approved Chemical Register.docx

FSR 56 Mon Approved Supplier Sample Plan.docx

FSR 57 Warehouse Cleaning Record.docx

FSR 58 Product Recall Trace.docx

FSR 59 Product Recall Test Record.docx

FSR 60 Document Master List.docx

FSR 61 Process Change Approval Form.docx

FSR 62 Minor Process Change Approval Form.docx

FSR 63 Root Cause Analysis Form.docx

FSR 64 Sample Equipment Cleaning Record.docx

FSR 65 Packing Traceability Record.docx

FSR 66 Factory GMP Inspection Form.docx

FSR 67 Raw Material Release Record.docx

FSR 70 Dispatch and Distribution Verification Record.docx

FSR 71 Hygiene Code of Practice Verification Record.docx

FSR 72 PRP Cleaning Verification Record. docx

FSR 73 Control of Brittle Materials Verification Record.docx

FSR 74 Hygiene Policy Verification Record.docx

FSR 75 Metal Detection Verification Record.docx

FSR 76 Glass Policy Verification Record.docx

FSR 77 Glass & Brittle Material Breakage Procedure.docx

FSR 78 Maintenance Verification Record.docx

FSR 79 Control of Knives Verification Record.docx

FSR 80 Management of Pest Control Verification Record.docx

FSR 81 Nut Handling Procedure Verification Record.docx

FSR 82 Hygiene and Housekeeping Management Verification Record.docx
FSR 83 Control of Visitors and Sub-Contractors Verification Record.docx
FSR 84 Control of First Aid Dressings Verification.docx

FSR 85 Ingredients Foreign Body Control Policy Verification Record.docx
FSR 90 Blank Validation Form.docx

FSR 91 CCP Validation - Glass Control.docx

FSR 92 CCP Validation Cleaning and Sanitation.docx

FSR 93 CCP Validation - Dispatch and Distribution Temperatures.docx
FSR 94 CCP Validation - Cleaning After Nut Production.docx

FSR 95 GMP Validation - Maintenance.docx

FSR 96 GMP Validation - Calibration.docx

FSR 97 Sample Control of Foreign M...r Contamination PRP Validation.docx
FSR 98 Sample Ingredients Foreign Body Control Policy Validation.docx
FSR 99 Sample Personnel Hygiene and Welfare PRP Validation.docx
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The Food Safety Record Templates are provided in Microsoft Word or
Microsoft Excel English (US) format and are easily edited to suit your
organization.

PowerPoint Slide Show - [IFSQN Document Format lllustration]

International

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 headerJ

Q ©-

» &t Share A

Styles  Styles
Pane

Equipment Commissioning Checklist

Grec |

Quality v::/ * |

.
1. Does it meet standards for foreign body control? YOU Ca n Ed lt

2. Any loose moving parts?

.
3. Is there good access for hygiene? \ t he ma I n text

4. s the i 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 ves/ Remarks

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?

Page1of4 [7 English (US) B — 4 100%

[ You can edit the footer
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FS 2.2.3 Appendix Record Reaqister is included in the package

All you need to do is update the Record Register as and when you
make changes or add new records.

MAav-J = H Fs 2.2.3 Appendix Record Register Search Sheet ©-

Insert  Page Layout  Formulas Data  Review  \View &+ Share v
Al fx  Record Register v

1 Recon_l! Register

2
3

Review | Withdrawal

Ref. Number Title Summary of Changes ‘Owner Copies Held Revision Date Date Dt

‘Operations Manager
FSR 1 Management Review Minutes Quality Manager General Manager 0 27/08/2025

5 Quaiity Managsr
‘Operations Manager
FSR 2 [wraining Record Operations General Mansger o |ossos/a02s

6 Manager Quaiity Manager
Operations Manager
FSR 3 Product Release Record Quality Manager General Manager 0 08/08/2025

7 Quality Managss
Operations Manager
FSR 4 Design and Development Records Quality Manager General Manager 0 08/08/2025

8 Quality Manager
Operations Manager
FSR 5 Supplier Self-Assessment Form Quality Manager General Manager 0 08/08/2025

9 Quality Manager
Operations Manager
FSR 13 ‘Validation Record Quality Manager General Manager 0 08/08/2025
10 Quality Manager

i Opesations Manager
FSR 7 |Traceability Recora Production eneraibsnsger o |osjos/202s
11 Manager Quality Manager
Opesations Manager
FSR 8 Register of Customer Property Quality Manager General Manager 0 08/08/2025
12 Cuality Manages
Operations Manager
FSR 9 Calibration Record Quality Manager General Manager L] 08/08/2025
13 Quaiity Mansgss
Operations Manager
FSR 10 Food Safety Management System Audit Form Quality Manager General Manager 0 08/08/2025
14 Quaiity Managsr
Operations Manager
FSR 1 Non-Conformance Notification Quality Manager General Manager 0 08/08/2025
15 Quaiity Managsr
Operations Manager
FSR 12 Corrective Action Request Form Quality Manager General Manager 0 08/08/2025
16 Quality Manager
‘Operations Manager
FSR 13 Preventative Action Request Form Quality Manager General Manager 0 08/08/2025
17 Quality Manager
‘Operations Manager
FSR 14 Supplier Evaluation Form Quality Manager General Manager 0 08/08/2025
18 Quality Manager
Opesations Manager
FSR 15 Equipment Commissioning Checklist Quality Manager General Manager 0 08/08/2025
19 Quality Manager
Opesations Manager
FSR 16 Return to Work Form Quality Manager General Manager [} 08/08/2025
20 Quality Manager
‘Operations Manager
FSR 17 Hygiene Policy Staff Training Record Quality Manager General Manager 0 08/08/2025
21 Cuuality Manager
‘Operations Manager
FSR 18 Complaint Investigation Form Quality Manager General Manager 0 08/08/2025
22 Quality Manager
‘Operations Manager
FSR 19 Site Audit Checklist Quality Manager General Manager 0 08/08/2025
23 Quality Manager
‘Operations Manager
FSR 20 Knife Control Record Quality Manager | General Manager 0 08/08/2025
24 Quality Manager
‘Operations Manager
FSR 21 Knife Incident Report Quality Manager General Manager 0 08/08/2025
25 Quality Manager
‘Operations Manager
FSR 22 Goods in Inspection Record Quality Manager General Manager 0 08/08/2025
26 Quality Manager
Opesations Manager
FSR 23 Equipment Cleaning Procedure and Record Quality Manager General Manager 0 08/08/2025
27 Quality Manager
‘Opesations Manager
FSR 24 Glass and Brittle Plastic Breakage Log Quality Manager General Manager 0 08/08/2025
28 Quality Manager
‘Opesations Manager
FSR 25 Metal Detection Record Quality Manager General Manager L] 08/08/2025
29 Quality Manager
‘Operations Manager
FSR 26 First Aid Dressing Issue Record Quality Manager General Manager 0 08/08/2025
30 Quality Manager
‘Operations Manager
FSR 27 Cleaning Schedule Quality Manager General Manager 0 08/08/2025
31 Quality Manager
‘Operations Manager
FSR 28 Cleaning Record Quality Manager | General Manager 0 08/08/2025
32 Quality Manager
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Implementation Assistance

A range of tools including instructions, training presentations, guidance
and technical support are included.

Start-Up Guide

C00C00000000000000000C

The IFSQN SQF Food Safety Management System Package Edition
10 includes a Start-Up Guide which will guide you through the contents
of the package. When you download the package, you will find the

Start-Up Guide and 4 folders containing the package documents and
tools:

MName

» [T Food Safety Management System Templates
» 0 FSMS Record Templates

» 7 Good Manufacturing Practice Templates

» 07 Implementation Assistance

= SQF 10 Food Safety Management System Start Up Guide.pdf

www.ifsgn.com



https://www.ifsqn.com/forum/index.php/store/product/54-sqf-code-edition-8-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/54-sqf-code-edition-8-implementation-package-for-food-manufacturers
http://www.ifsqn.com/

IFSON SOF Food Safety Management System Edition 10 Product Brochure

www.ifsgn.com



https://www.ifsqn.com/forum/index.php/store/product/54-sqf-code-edition-8-implementation-package-for-food-manufacturers
https://www.ifsqn.com/forum/index.php/store/product/54-sqf-code-edition-8-implementation-package-for-food-manufacturers
http://www.ifsqn.com/

