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This is an ideal package for Food Manufacturers looking to

achieve certification to Version 7 of the FSSC 22000
Certification Scheme.

This updated package is based on the requirements of the ISO
22000:2018 Food safety management systems - Requirements
for any organization in the food chain, 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 7.

This really is our most complete documentation, project
implementation and training support system .... an all in

one easy to use package.

Click here to order the IFSON FSSC 2¥%@0fion 7
Implementation Package Now
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The IFSON FSSC 22000 Version 7 FSMS Implementation Package

The IFSQN FSSC 22000 Version 7 Implementation Package includes:

Food Safety Management System Procedures

A comprehensive set of editable Food Safety Management System
Procedures written in Microsoft Word format that are compliant with
International Standard ISO 22000:2018 Food safety management
systems - Requirements for any organization in the food chain and
FSSC 22000 Certification Scheme Additional Requirements Version 7

Prerequisite Programme Template Procedures

A comprehensive set of editable Prerequisite Programme Template
Procedures written in Microsoft Word format that are compliant 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 on food safety Part 1: Food
manufacturing and the FSSC 22000 Certification Scheme Additional
Requirements Version 7

Operational Prerequisite Programmes Manual
A set of editable Operational Prerequisite Programme Procedures and
corresponding Validation & Verification Records

Food Safety Record Templates
A wide range of editable FSMS, Validation and Verification Record
Templates written in Microsoft Word format

Training
An extensive set of IFSQN PowerPoint Training Presentations including:

Introduction to 1ISO 22000:2018

ISO 22000:2018 Documentation Requirements

CODEX and Good Manufacturing Practices

Prerequisite Programmes based on ISO 22002-100 & ISO 22002-1
Implementing 1ISO 22000:2018 Food Safety Team Guide

HACCP Training Guide ISO 22000:2018 Version

FSSC 22000 Additional Requirements Version 7

Internal Auditor, Inspections and Example Audit Training Guides

< <LK LK LKL LLKL

Implementation Assistance

A range of tools that assist in developing your Food Safety Management
System including a Start-Up Guide, Implementation Workbook,
Instructions, Guidance and Technical Support
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Food Safety Management System

The Food Safety Management System contains a comprehensive 1SO
22000, 22002-100, 22002-1 and FSSC 22000 Additional Requirements
Version 7 documentation package that is ready to implement.

The package contains comprehensive top level procedure templates that
match the clauses of the ISO 22000:2018 standard and form the
foundations of your Food Safety Management System so you don't have
to spend 1,000's of hours writing compliant procedures.

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.

4 Context of the organization

FSMS&L.1 Understanding the organization and its context

FSMSI.2 Understanding the needs and expectations of interested parties

FSMSI.3 Determining the scope of tHeood Safety & Qualitpanagement system

FSMSL.4Food Safety & Qualitylanagement System

5 Leadership

FSM%.1 Leadership and commitment

FSMS 5.Food Safety & Qualit@ulture Planning

FSM3.2 Policy

FSM3.3 Organizational roles, responsibilities and authorities

6 Planning

FSM$.1 Actions to address risks and opportunities

FSM$.2 Objectives of th€ood Safety & Qualitylanagement System and planning
to achieve them

FSM$.3 Planning of changes

7 Support

FSMY Support 7.1 Resources
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7.1.1 General

7.1.2 People

7.1.3 Infrastructure

7.1.4 Work environment

7.1.5 Externally developed elements of
the Food Safety & Qualitmanagement
system

7.1.6 Control of externally provided
processes, products or services

7.2 Competence

7.3 Awareness

FSMY .4 Communication

7.4.1 General

7.4.2 External communication

7.4.3 Internal communication

FSMY.5 Documented information

7.5.1 General

7.5.2 Creating and updating

7.5.3 Control of documented informatio

8 Operation

FSM$.1 Operational planning and control

FSMS 8.1 Product Developmé&hddule/Folder

FSMS.2 Prerequisite programmes (PRpisis OPRP & PRP Templates

FSMS.3 Traceability system

FSM3.4 Emergency preparedness and response

8.5 Hazard control

FSMS 8.5 Hazard ContrMsdule/Folder

FSM3.5.1 Preliminary steps to enable
hazard analysis

8.5.1.1 General

8.5.1.2 Characteristics of raw materials
ingredients and product contact
materials

8.5.1.3 Characteristics of end products

8.5.1.4 Intended use

© IFSQN.com
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8.5.1.5 Flow diagrams and description ¢
processes

8.5.1.5.1 Preparation of the flow
diagrams

8.5.1.5.2 Orsite confirmation of flow
diagrams

8.5.1.5.3 Description of processes and
process environment

8.5.2.1 General

FSM$3.5.2 Hazard analysis

8.5.2.2 Hazard identification and
determination of acceptable levels

8.5.2.3 Hazard assessment

8.5.2.4 Selection and categorization of
control measure(s)

FSMS.5.3 Validation of control measure(s) and combinations of control measur

8.5.4.1 General

8.5.4.2 Determination of critical limits
and action criteria

FSM$.5.4 Hazard control plan
(HACCP/OPRP plan)

8.5.4.3 Monitoring systems at CCPs an
for OPRPs

8.5.4.4 Actions when critical limits or
action criteria are not met

8.5.4.5 Implementation of the hazard
control plan

FSMS.6 Updating the information specifying the PRPs and the hazard control p

FSMS.7 Control of monitoring and measuring

8.8.1 Verification

FSM$.8 Verification related to PRPs ai
the hazard control plan

8.8.2 Analysis of results of verification
activities

8.9.1 General

8.9.2 Corrections

FSM3.9 Control of product and proces

8.9.3 Corrective actions

nonconformities

8.9.4 Handling of potentially unsafe
products

8.9.4.1 General

© 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

The IFSON FSSC 22000 Version 7 FSMS Implementation Package

8.9.4.2 Evaluation for release

8.9.4.3 Disposition of nonconforming
products

FSMS.9.5 Withdrawal/recall

9 Performance evaluation

FSMD®.1 Monitoring, measurement, 9.1.1 General
analysis and evaluation 9.1.2 Analysis and evaluation

FSM®.2 Internal audi& Inspections

FSMS 9.2 Plans & Checklidtsdule/Folder

9.3.1 General
FSM3®.3 Management review 9.3.2 Management review input

9.3.3 Management review output

10 Improvement

10.1 Nonconformity and corrective actig

10.2 Continual improvement

10.3 Update of thé-ood Safety & Quality
Management System

FSM30 Improvement

MAE v 8 < 7B FSMS 4.1 Understanding the organization and its context [Compatibility Mode] ~ Search in Document O~
Insert Design Layout References Mailings Review View &t Share v

The company has dete
affect ts ability to achi

o
including legal, climate chan
environments, cybersecurity and food fraud, food defence and intentional contamination, knowledge
and performance of the organization.

Organization Analysis
Area of Issue Description Internal | Positive | International
External | Negative | National
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ISO 22000 Food Safety Management System Templates

These Food Safety Management System Templates match the match
the clauses of the ISO 22000:2018 standard saving you 1,000's of hours
writing compliant Food Safety Management System procedures.

International

Food Safety & Quality Network

The documents and records are provided in Microsoft Word format so are easily
edited to suit your oepration.

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

in the header

Food Safety & Quality Management System

4.4 Food Safety & Quality Management System

The company has planned, and a Food Safety & Quality
Management System, which is maintained and updated in order to c ly Improve its effs
In accordance with legislation, Iinternational standards and best industry practice. The com
planned and developed the processes needed and their interactions that contribute to meet]
defined requirements of the Food Safety System and ing safe, quality pi

You can edit
the main text

Scope

The scope of the Food Safety & Quality Management System includes all product cat
activities conducted, production sites and any outsourced activities that can af
quality.

Due diligence

The Food Safety & Quality Manual demonstrates due diligence of the company in the effective
development and implementation of the Food Safety & Quality System. These

are fully supported by the completion of the records specified in this manual for the monitoring of
planned activities, e and verif] of control and by taking effective actions
when non-conformity is encountered.

Food Safety & Quality

The company is committed to supplying safe, quality products for consumption. 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 guidelines for the application of a HACCP system and ISO
22000 requirements. 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 information reg: ng food safety hazards is continually
reviewed by the Food Safety Team to ensure that the Food Safety Management System is continually
updated and complies with the latest food safety requirements.

Should the company be required to outsource any process that may affect product conformity to the
defined standards of the Food Safety & Quality Management System then the site will assume control
over this process. This is fully defined in all Sub-Contract Agreements.

Communication

The company has established and documented clear levels of for suppliers,
customers, food authorities and staff within the Food Safety & Quality Management System.

Page 10f 13 1905 Words 0

[ You can edit the footer

The documents are provided in Microsoft Word English format and are
easily edited to suit your organisation
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FSSC 22000 Food Safety Management System Templates
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Food Safety Management System B8 = [ &
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Food Safety Management System Contents.docx

FSMS 4.1 Organization Analysis.xlsx

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 - Update.docx

FSMS 5.1 Food Safety Culture Planning.xlsx

FSMS 5.1 FS Culture - Expected Behaviours. pptx

FSMS 5.1 Leadership and commitment.docx

FSMS 6.2 Food Safety & Quality Policy

FSMS 5.3 Appendix Job Descriptions.docx

FSMS 5.3 Appendix Organisational Chart.pptx

FSMS 5.3 Organizational roles, responsibilities 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 Suppaort

FSMS 7.4 Communication.docx

FSMS 7.5 Documented Information.docx

FSMS 8.1 Operational planning and control

FSMS 8.1 Product Development

FSMS 8.2 Prerequisite programmes (PRPs)

FSMS 8.3 Traceability system._docx

FSMS 8.3A Traceability Batch System.docx

 FSMS 8.3B Traceability System Diagram.pptx

FSMS 8.4 Emergency preparedness and response.docx

FSMS 8.5 Hazard Controls

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/OFRP 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

FSMS 8.9 Control of product and process nonconformities.docx

FSMS 8.9.5 FDA Recall Template.docx

FSMS 8.9.5 Withdrawal/recall.docx

FSMS 9.1 Monitoring, measurement, analysis and evaluation

FSMS 9.2 Internal Audits & Inspections

FSMS 9.2 Plans & Checklists

FSMS 9.3 Management review.docx

FSMS 10 Improvement.docx
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Food Safety Management System Documents

An Introduction to the IFSQN FSSC 22000 Food Safety Management
System Package Documents presentation is provided to get you up to
speed with the documents provided in the package.

ME vy = 3 IFSQN FSSC 22000 Food Safety Management System Package Documents (Read-Only) ~ Search in Presentation ©-

Insert  Design  Transitions  Animations  Slide Show  Review  View &t Share -~

FSSC 22000 Food Safety Management System
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' ' 2) International
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An Introduction to the IFSQN
FSSC 22000 Food Safety Management System
Implementation Package Documents
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International
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Slide 10f 30 English (United Kingdom) = Notes m 22 B - e— e 4+ 0%

3 IFSQN FSSC 22000 Food Safety Management System Package Documents (Read-Only)
Animations  Slide Show Review  View

FSSC 22000 Food Safety Management System
T ———— e —

FSSC 22000 Food Safety Management System

el

20
FSSC 22000 Food Safety Managament Systom 8.5 Hatard control
i —— e,
* F5MS 8.5 Hazard Cantrols Module/Folder
85,11 General
- - - “ $.5.1.2 Characteristics of raw materials,

ingredients and product contact materials

8.5.1.3 Characteristics of end products

FSMS 8.5.1 Preliminary steps to enable hazarg | &:5-1-4 Intended use
analysis 5.1 Flow diagrams and description of
processes

8,5.1.5.1 Preparation of the flow diagrams

8,5.1.5.2 On-site confirmation of flow diagram:
8,5.15.3 Description of processes and pracess

FSMS 8.5.2 Hazard analysis

FSMS 8.5.3 control (s) and combinations of contral measures

International
Food Safety & Quality Network

Slide 18 of 30 English (United Kingdom) ;Nmes:: =1 - — — 124% F4

The Food Safety Management System (FSMS) documents match the
clauses of the ISO 22000:2018 standard for ease of implementation.
Examples of the documentation included are shown on the next few

pages.
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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 management
system

FSMS 4.4 Food safety and quality management system

M E v & & ~ & FSMS4.1.. Q- searchin Document ©-

Home Insert Design

Layout References Mailings Review > &* Share ~

2 3 4 5 b

Food Safety & Quality Management System

4.1 Understanding the organization and its context

The company has determined internal and external issues that are relevant to its purpose and that
affect its ability to achieve the intended result(s) of its FSQMS. In order to achieve this aim Top
Management have carried out an Organization Analysis considering external and internal issues,

N including legal, climate change, technological, competitive, market, cultural, social and economic
environments, cybersecurity and food fraud, food defence and intentional contamination, knowledge
and performance of the organization.

Organization Analysis
Area of Issue Description Internal Positive | International
External | MNegative National
Regional
Local

Legal

Climate Change
Technological
Competition
Market
Cultural

Social
Economic
environments
Cybersecurity
@ Food fraud
Food defence
Intentional
contamination
Knowledge
[Organization)
Performance
[Organization)

Top management are responsible for identifying, reviewing and updating infermation related to these
external and internal issues.

Document Reference FSMS 4.1 Understanding the organization and its context
Revision 0 1% May 2026

Owned by: Technical Manager
Authorised by: General Manager ':'\__ -

Page 1of 2 137 Words [
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FSMS 4.1 Organization Analysis

Home Insert

Page Layout

D dEw- o

Formulas  Data  Review

T FSMS 4.1 Organization Analysis

View

- Calibri (Body) +| 14~ = = Wrap Text General . . . . Insert -
i J =3 & - = Dalate ¥
Pasts u - || < v —IME % 4% Conditional Format  Cell o Sort &
o oIl AT %1 Sl ) | BT See ses i A
H14 - S Priority v
A B c D E F G H
1 Organizational Risk Analysis
International
Internal Positive Timescals
Areaof Issue Description : National | RiskLevel Proposed Action ==
2 External Negative Priority
3 Regional Local|
2 Legal Issues complying with FSMA Internal Negative National High Bring in external resource to assist in FSMA Priority
s Technology out of date Internal Negative Medium |Renew out of Date Technology
6 Lack of External Positive Regional Low Increased
7 Market Only Short Term Customer Contracts External Negative High Seek Longer Term for Customer Contracts Priority
Product of Religious, ethical or moral Also look to Products not of Religious, ethical or moral
Cultural External Negative Local Low
o Social Need for Seasonal Workers Internal Negative Local High Contract Seasonal Workers Priority
10 Harvest Failure External Negative National Medium__ [Look for Al ive Supplies
11 Food fraud (EMA) External Negative Medium |Increased Supplier & Product Testing
Food defen & |Premises located i liticall ialh
4 Y rem! m;:; " @ politically of socially Internal Negative Local High Increase Security Short Term. Long Term look to relocate.| Priority
13 Knowledge (Organization) Lack of Technical skills Internal Negative Local Medium  |Recruit Technical Skills
14 : Internal Negative Local High Project p Y Priority
15
4 P | Organization Analysis | Types of Risk Sheet2 Sheet3 Sheetd Sheet5 ap
Ready =t +  100%

FSMS 6.3 Planning of changes

Home

mE v

Insert Design

=]

Layout References

Mailings

Review

B FSMS 6.3 Planning of changes [Compatibility Mode]

View

@~

&+ Share v

Food Safety & Quality Management System Food Safety & Quality Management System

6.3 Planning of changes
- Risk Assessment
Top Management determines the need for changes to the Food Safety & Quality Management system Summary and Change Technical Manager
and plans those changes. When changes are made, Top Management consider: Categorisation
- the purpose of the changes and their potential consequences
‘ - the availability of resources to effectively implement the changes
- the allocation or re-allocation of responsibilities and authorities Risk Categorisation
Top Management are responsible for ensuring that the changes are carried out in a planned manner and High Risk © Medium Risk 0 Low Risk o Technical Manager
effectively communicated.
Food Safety o Quality o Health & Safety o Technical Manager
Changes are subject to Process Change Approval and a Process Change Approval Form is completed:
Prerequisites Required ==
echnical Manager
for Approval
Process Change Approval
Process Change Validation
Process Change Proposed Proposer
Requirement Details Date Responsibility
Production Trials Development
Acceptable Quali Manager
Description - i ¢
Production Trials Development
Acceptable Shelf Life Manager
Production Trials PE—
& Acceptable Transit
Reason for Change Stability of The Product Manager
b Correct Operation of Development
= Chanes Catwrry Process Equipment Manager
Raw Material 0 supplier o Process Change 0 Equipment 0 Correct Operation of Development
Forming Equipment Manager
Recipe O Personnel o Customer o New Product o Correct Operation of Development
Packing Equipment Manager
Process Change Review
o Full derats of proposed proposer Requirement Details Date Responsibility
change Reviews Held Prior To
Agreement for Full
Production to Confirm Daymopmant
B That the Site Can Meet L
the Changes Agreed
Document Reference ESMS 6.3 Planning of changes = Document Reference FSMS 6.3 Planning of changs
Revision 0 1* May 2026 \ Revision 0 1* May 2026
o Owned by: Technical Manager ) Owned by: Technical Manager \ y
IE Authorised by: General Manager Authorised by: Get Manager -
Page 10f 8 1979 Words 0%  English (UK) = - — + 100%
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5 Leadership
FSMS 5.1 Food Safety Culture Planning
FSMS 5.1 FS Culture - Expected Behaviours

M Y =  H FSMS 5.1 FS Culture - Expected Behaviours (Read... Q- @ y
Insert Design Transitions Animations Slide Show Review View «t Share ~
NN EE | bl P~
Paste Slides B i " X v A&7 Al Paragraph Insert Drawing
10, 9 8 7 6 5 4 3 2 1 0 1 2 3 4 S 6 7,8 9 , 19,
8 o
(7
< T R v‘tr
3y jes
:f The company recognizes that a successful
= food safety & quality culture is the product
= of individual and group values, attitudes,
= competencies and patterns of behavior
= that determine the commitment to, and
'lf the style and proficiency of the food safety
"7; & quality management system.
i All personnel are responsible for ensuring
3,{ our products comply with food safety,
:; authenticity, legality and quality standards.
= ©'nternational
Slide 10f 18 English (United States) = Notes == = = e— c— 79% E

A FSMS 51 FS Culture - Expected Behaviours (Read-Only)

=
[
=

| Slide1of18  English (United States)

n 12 13
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Updated 2025 ISO 22002-1 and ISO 22002-100 based Prerequisite
Programme Template Procedures

The package contains editable Prerequisite Programme Template
Procedures in Microsoft Word format that match the requirements of the
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 7 saving you 1,000's of hours writing your own

compliant procedures.

FSSC 22000 Certification Scheme Version 7 Updates

FSSC 22000 SCHEME

FOOD SAFETY MANAGEMENT
ERTIFICATION

IS0 22002-1
mes on food First edition
2025-07

International
Food Safety & Quality Network

Comparison of ISO 22002 Prerequisite Programs (PRPs)

Sections of Part 1 2009 vs. Part 100 & Part 1 2025

1S0 22002-1 2009
Prerequisite programmes on food safety
Part 1: Food manufacturing

1SO 22002-100 2025

Prerequisite programmes on food safety
Part 100: Requirements for the food, feed and
packaging supply chain

1 Scope

1SO 22002-1:2025
Prerequisite programmes on food safety
Part 1: Food manufacturing

1 Scope

15cope

2 Normative references

2 Normative references

2 Normative references

3 Terms and definitions

3 Terms and definitions

3 Terms and definitions

4. Construction and Layout of Buildings

4 Construction and layout of buildings

4 Construction and layout of buildings

5 Layout of premises and workspace

5 Design and layout of facilities and workspaces

5 Design and layout of facilities and workspaces

6 Utilities air, water, energy

6 Utilities

6 Utilities

7 Waste disposal

8 Waste, FLW management and recycling

8 Waste, FLW management and recycling

8 cleaning and

9 and

9 and

9 of

10 ofp

10 of p

10 for p: ion of

12 forp ion of

12 forp ion of

11 Cleaning and sanitizing

13 Cleaning and disinfection

13 Cleaning and disinfection

12 Pest control

7 Pest control

7 Pest control

13 Personnel hygiene and employee facilities

14 Personal hygiene and employee facilities

14 Personal hygiene and employee facilities

14 Rework

No Section

17 Rework

15 Product recall procedures

No Section

No Section

16 Warehousing

11 Storage, including warehousing, and transport

11 Storage, including warehousing, and transport

17 Product and

15 Product and consumer information

15 Product and consumer information

18 Food defence, biovigilance, and bioterrorism

16 Food defence and food fraud

16 Food defence and food fraud

Tony_C IFSQN August 2025
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FSSC 22000 Food Safety & Quality Management System
Prerequisites

supply chain, 50 22002-
and the FSSC

Prerequiste Procedur
The Prerecuisite Procedures are pe-fised PRP and are as folows:

PRP 4. Construction 3nd Layout of the St including:
4.1 Boundaries of the Ste & Facities

- 42 Environme
43 Comstruction and Layout

PRP 5 Design and Layout o Facilties nd Workspace inchoding:
5.1 General Deskgn and Layout of Facilies and Worksgace.
5.2 internal Strctures and Fittngs

s Equipment

5.5 Laboratory facities

Harbourage, Pest Monitoring & Pest Eradication

PRP 8 Food Loss and Waste Analsis
PRP 8A Food Loss and Food Waste Management
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FSSC 22000 Food Safety & Quality Management System

Prerequisites
8.4 Waste Dispossl

85 Drainage Systems

86 Management of urpus Food and Animal Fed

PRP 9A Equipment Prerecuisite rogrammes incuding:

FSSC 22000 Food Safety & Quality Management System
Prerequisites

PRP 14.7 Personnel

PRP 98 Maintemance
PRP 10 Purchasing Prerequisite Programmes including:
10.1 Purchasing General Reguirements

102 Seloction and Management of Suppliers

103 Incoming Materisls

o A Foider

PRP 10 Suppler Risk Assessment Calculator

PRP 11.1 Storage and Warehousing
PRP 11.2 Dispatch and Tramsport

PRP 12.5 Chamical Contamination

PRP 13,1 Cleaning P
PRP 13.1 General Cleaning Procedure Template:
PRP 13.2 Cleaning Agents and Eguipment

o8P 13,

PRP 15.1 Product and Consumer Information
PRP 15.2 Product Labelling Controls
PRP 15,24 Label Retention and Check

PRP 16.1 Food Defence and Food Fraud Prevention

PRD 16.3 Food Fraud Prevention
PRP 16.3 Food Fraud Assessment Tool & Instructions

PRP 17 Rework Prereauisite rogramimes.
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o8P Before the
qualified. Copies pe
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The contract agreement defines:
faclty
~ company and contractor key contact persannel tamper resistant,
- mathods, schedules Y anchored In place, locked, and labelied. All exterior bat stations are Inspected at least monthiy. The bait
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Prerequisite Programmes Folder

< Prerequisite Programmes ) v ) v Q
Name ~ Size Date Modified Kind
@ FSSC 22000 FSQMS Prerequisites Manual.docx 29KB 22/05/2026 Micros...[.docx)
@ PRP 4 Construction and Layout of the Site.docx 28 KB 22/05/2026 Micros...[.docx)
@ PRP 5 Design and Layout of Facilities and Workspace. docx 33 KB 22/05/2026 Micros...[.doex)
@ PRP 6 Utilities.docx 34 KB 22/05/2026 Micros...[.doex)
@ PRP 7 Pest Control.docx 39KB 22/05/2026 Micros...(.docx)
@ PRP 8 Food Loss and Waste Analysis.xlsx 61 KB 22/05/2026 Micros..k (.xlsx)
@ PRP 8A Food Loss and Food Waste Management.docx 32KB 22/05/2026 Micros...[.docx)
@ PRP 8B Waste Management PRPs 33KB  22/05/2026 Micros...(.doex)
@ PRP 9A Equipment.docx 33KB 22/05/2026 Micros...[.docx)
@ PRP 9B Maintenance.docx 31 KB 22/05/2026 Micros...(.docx)
@ PRP 10 Purchasing Prerequisite Programmes.docx 7AB KB 22/05/2026 Micros...[.docx)
> [ PRP 10 Supplier RA --  22/05/2026 Folder
@ PRP 10 Supplier Risk Assessment Calculator.xlsx 32KB 22/05/2026 Micros..k (.xlsx)
@ PRP 11.1 Storage and Warehousing.docx 36 KB 22/05/2026 Micros...(.docx)
@ PRP 11.2 Dispatch and Transport.docx 34 KB 22/05/2026 Micros...[.doex)
@ PRP 12.1 Prevention of Contamination.docx 1MB 22/05/2026 Micros...[.docx)
@ PRP 12.2 Microbiological Contamination.docx 35 KB 22/05/2026 Micros...[.docx)
@ PRP 12.3 Allergen Control.docx 31 KB 22/05/2026 Micros...(.doex)
> [ PRP 12.3 Allergen Management System --  23J05/2026 Folder
@ PRP 12.4 Physical Contamination.docx 32KB 23/05/2026 Micros...[.docx)
@ PRP 12.5 Chemical Contamination.docx 25 KB 23/05/2026 Micros...(.docx)
@ PRP 13.1 Cleaning Prerequisites.docx 25 KB 23/05/2026 Micros...[.doex)
@ PRP 13.1 General Cleaning Procedure Template.docx 1.1MB 23/05/2026 Micros...[.docx)
@ PRP 13.2 Cleaning Agents and Equipment.docx 373 KB 23/05/2026 Micros...[.docx)
@ PRP 13.3 Cleaning Programmes.docx 749 KB 23/05/2026 Micros...[.docx)
— PRP 13.3A Environmental Monitoring Planning.pptx 556 KB 23/05/2026 Power..n (.pptx)
@ PRP 13.4 CIP Systems Prerequisites.docx 25 KB 23/05/2026 Micros...(.docx)
@ PRP 13.4A CIP Programs Log.xlsx 14 KB 23/05/2026 Micros..k (.xIsx)
@ PRP 13.4B CIP Pipe Flow Rate Conversion Table.xlsx 19 KB 23/05/2026 Micros..k [.xIsx)
@ PRP 14 Hygiene Policy 28KB 19/05/2026 Micros...[.docx)
@ PRP 14 Operations Hygiene Code of Practice.docx 35 KB 23/05/2026 Micros...[.docx)
@ | PRP 14.1 Hygiene and Facilities Overview.docx 28 KB 23/05/2026 Micros...(.docx)
@ PRP 14.2 Personnel Hygiene Facilities.docx 25 KB 23/05/2026 Micros...[.docx)
@ PRP 14.3 Designated Eating Areas.docx 25 KB 23/05/2026 Micros...(.docx)
@ PRP 14.4 Protective Work Wear.docx 27 KB 23/05/2026 Micros...[.docx)
@ PRP 14.4A Protective Workwear Risk Assessment.docx 176 KB 23/05/2026 Micros...[.docx)
@ PRP 14.5 Health Status.docx 2B8KB 23/05/2026 Micros...(.docx)
@ PRP 14.5 Pre Employment Medical Questionnaire.docx 30KB 23/05/2026 Micros...[.docx)
@ PRP 14.5 Return to Work Form.docx 28 KB 19/05/2026 Micros...[.doex)
@ PRP 14.5 Visitor Questionnaire.docx 26 KB 23/05/2026 Micros...[.docx)
@ PRP 14.6 Personnel Cleanliness.docx 28 KB 23/05/2026 Micros...[.doex)
@ PRP 14.7 Personnel Behaviour.docx 25 KB 23/05/2026 Micros...[.docx)
@ PRP 14.8 Visitors and External Providers.docx 29 KB 23/05/2026 Micros...[.docx)
@ PRP 16.1 Product and Consumer Information.docx 28 KB 23/05/2026 Micros...[.docx)
@ PRP 15.2 Product Labelling Controls.docx 32KB 23/05/2026 Micros...(.docx)
@ | PRP 15.2A Label Retention and Check.docx 3.3MB 23/05/2026 Micros...(.docx)
@ PRP 16.1 Food Defence and Food Fraud Prevention.docx 36 KB 23/05/2026 Micros...[.docx)
@' PRP 16.2 Food Defence System.docx 807 KB 23/05/2026 Micros...[.doex)
@ PRP 16.2 Food Threat Assessment & Mitigation Plan.xlsx 37 KB 23/05/2026 Micros...k {.xlsx)
@ PRP 16.2 Site Access Controls.docx 30KB 20/11/2025 Micros...[.docx)
" PRP 16.2A Food Defence Mitigation Strategies Checklists.xlsx 44 KB 23/05/2026 Micros..k (.xlsx)
= PRP 16.3 Food Fraud Assessment & Mitigation Plan Summary Instructions.pdf 29MB 23/05/2026 PDF Document
@ PRP 16.3 Food Fraud Assessment Tool.xlsx 37 KB 23/05/2026 Micros..k [.xIsx)
@ PRP 16.3 Food Fraud Prevention 1.8 MB 23/05/2026 Micros...[.docx)
@ PRP 17 Rework Prerequisite Programmes.docx 26 KB 23/05/2026 Micros...[.docx)
> [ PRP Laboratory Manual - 10:51 Folder

© 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

The IFSON FSSC 22000 Version 7 FSMS Implementation Package

Supplementary Modules - Additional Tools & Documentation

There are also supporting supplementary modules for the prerequisite
programmes.

Product Development Module containing additional NPD Documents

Name - Date Modified Size Kind

@ MNPD 001 Product Development Plan.docx 19/05/2026 37 KB Microso..[.docx)
@ NPD 002 Product Development Brief Sign Off Form.docx 19/05/2026 26 KB Microso...[.docx)
@ NPD 003 Artwork Approval Form.docx 19/05/2026 29 KB  Microso..|

@  NPD 004 Market Review Form.docx 19/05/2026 26 KB Microso...[.docx)
@ MNPD 005 Project Request Form.docx 19/05/2026 26 KB Microso..[.docx)
@  MNPD 006 Development Recipe Sheet.docx 19/05/2026 26 KB Microso...[.docx)
@ MNPD 006 NPD Costing Form.docx 19/05/2026 26 KB Microso..[.docx)
@ MNPD 007 Taste Panel Form.docx 19/05/2026 29 KB Microso...[.docx)
@ MNPD 008 Factory Trial Assessment Form.docx 19/05/2026 26 KB Microso..[.docx)

i IS RN @
Insert Design

Layout References Mailings Review

B NPD 001 Product Development Plan [Compatibi...
View

Responsibility Date

STAGE 1: Product Brief

- Product Brief supplied to NPD

- Critical path generation

STAGE Complete & Autharity to Move to Next Stage

Development Manager

Responsibility | Date

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

nent Manager
ity Manager

- Al recipes documented

STAGE Complete & Authority to Move to Next Stage

Yes/No Date

Development Manager

stage

Responsibility Date

signed

STAGE 3: Approval of Kitchen Product

- Product Approval by Customer

- Reference sample saved

-Full raw material Specification & Supplier Questionnaire or audit, checked,
and to be signed by both parties

- Audit Schedule updated

- Handover to process development

STAGE Complete & Authority to Move to Next Stage

Development Manager

Ow lopment Manager
Authorised by: Quality Manager
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Allergen Management Module containing additional Documents/Tools

< PRP 12.3 Allergen Manage... =2 e v

Mame

° Allergen Warning Label - Mustard.docx

= Allergen Warning Label - Mallusks

- 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.xlsx

- PRP 12.3 Comprehensive Allergen Management System.docx
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The IFSON FSSC 22000 Version 7 FSMS Implementation Package

Allergen Management Module & Risk Assessment Tool

The Allergen Module concentrates on five themes:

V Significance - the significance of any process, activity or ingredient
should be evaluated by accurate risk assessments to determine the
control or action required

Suppliers - understanding the materials that arrive on site is vital to
allergen management

Separation - the segregation of allergens is a key allergen
management control

Scheduling - planning activities to reduce the risk of cross
contamination

Sanitation - cleaning controls to remove or reduce the risks of cross
contamination

< < < <

There is comprehensive allergen management documentation and the
Allergen Management Tool which assists PRP 10.3 Allergen Control:

coee MH -G ~ B Allergen Management Tool
Home Insert Page Layout Formulas Data Review  View

Product ‘Number

a 7 10 1 13 13 1
Reference Number Number Ingredient
nnnnnn Nuts | Gluten | mik Eggs Fish | shelifish [ Soya | sesame | Celery | mustard | Lupin | sulphites | molluscs
Yes No No No.

auce
‘Whole Fish Fillet

nnnnn

1
4 » Allergen List  Ingredient Entry  Product Ingredient Entry | Process Flow  Ing Cross Contamination RA FP Cross Contamination RA  Process Flow RATool = Cross Contamination Control | Allergen C +
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Supplier Risk Assessment Module
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FSR 054 Supplier Registerx/sx

" FSR 055 Chemical Register.docx
FSR 056 Mon Aporoved Supplier Sample Plan.docx
FSR Supplier Assessmant Form.docx
PRP 9.3A Incoming Material Specification Requirements.docx
Supplier Risk Assessment Calculatorxlsx

isk Assessment Calculator

View Record
Macros Macro

AL : fe  Supplier Risk Calculator
8 c o £ 3 G H | ) K L
1 |Supplielr Risk Calculator
2
3 Risk
a Score Supplier Category Rating Severity of Risk Score Rating What should 1 do?
P s Final Packer Catastrophic - death orfarge numbe of serious injres. 25 Extrome Close Survellance of Supplier and Materil Required
5 a Risk Servios Mejor - serious injuy. 16-20 High Supplier and Moritoring Required
3 3 Contact Packaging Hodorate - medical trmaiment roquired 9-15 Moderate WaterialfService Monitoring Required
7 2 Non Contact Packaging Minor - first aid treatment reguired <9 Low Prerequisites on Gaods In/Service Provision Sufficient
s 1 Low Risk Sanice Winor -no injures
s
i
9 s c s 1]
wanl e n
ptal v i
10 pet| e '
el r i
tonl 1 < Supplier Control Measures Required
T erg| ¢ a
ry ¥ n
Supplier ¢
. Supplier Msterials/ Service Supplied Supplier Category < Primary Control Secondary Control Primary Control
1 | Mmbe
E] 1 A Chocolate Topping Final Ingredient Salmonelia Present Not Further Processed on Site 5 5 Supplier Audit every 6 months Positive Release by Site prior ta Use
14 2 8 Flour for Baking Raw Ingredient Salmenella Present it 4 4 16 Supplier Audit every 2 Years Lertification to GFSI
15 3 C [z Contract Packer Salmonella Present None Currently. 5 5 Supplier Audit every 6 months Certification to GFS|
s _a o CateTray Contact Packaging Foreign Bodies Packaging Rinsed and Inverted 3 4 12 | CefficationtoGr Supplier a
17 5 E Cardboard Be Non-Contact Packaging Yeasts & Moulds No access to Production Facility 1 1 Supplier Assurance Questionnaire 0OC with each Delivery
- ¥ o 1 5 Suppler Audt every & months Supplier Audit every 6 months
4 pplier Risk Calculator | Supplier Category | Controls on Site | Supplier Control Measures |
Ready = —— 100%
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Non-Approved Supplier Sample Plan
Non-Approved Supplier Sample Plan — All Tests Must Pass for Release
Material | Location Test Frequency Method sop Specification
Name of the product, Supplier name and manufacturing
~ N plant
Labelling Physical Lo Date of production and the batch number
Total shelf life (Max. 9 Months) and unit quantity
‘Compares favourably with previous sample. Typical for this
Appearance LP 002 | product: Homogeneous liquid with pieces, No foreign
- bodies < 1 stalk per 100kg
Compares favourably with previous sample. Sweet and
Taste/0dour lksgb:?rr:{n':\led;;:m Sensary LPop2 taste & odour of the typical fruit. Off taste not acceptable.
N Fruit pieces’ preparation:
) fend of esch fohysically 1. Strawberry: Bright, dark red.
- Fruit Lot in 100kg batch
ATt Warehouse Colour LPOO2 2. Berry: Dark, bright violent
3. Cherry: Very dark violent
4. Peach: Bright yellow orange
Brix 20 °C Refractometer LP 003 | Fruit pieces’ preparation: 50-54%
pH Potentiometer LP 004 | Fruit pieces’ preparation: 3.60— 4.0
Viscosity Bostwick LPOOS | Fruit pieces’ preparation: 6-10
Start/middle
o
‘;:z:::"d Jend of each Y&M Micro MP 006 | <50/g
100kg batch

Document Reference FSR 056 Non-Approved Supplier Sample Plan

™~ Revision 0 1* May 2026

Owned by: Technical Manager
Authorised by: General Manager
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Laboratory Quality Manual

FSSC 22000 Certification Scheme Additional Requirements Version 7
2.5.1 Management of Services and Purchased Materials includes the
requirement that laboratory analysis for the verification and/or validation
of parameters critical to food safety is conducted by a competent
laboratory (including both internal and external laboratories as
applicable) using validated test methods and best practices.

In Version 7 the requirement is that analysis must be performed in
accordance with the applicable requirements of international standard
ISO 17025 General Requirements for the Competence of Testing and
Calibration Laboratories.

A comprehensive Laboratory Quality Manual based on the requirements
of ISO 17025 is provided in Microsoft Word format. The laboratory
guality manual includes supplementary template records, procedures
and product sampling plans.

Name Siz Kir
@ LABQM Laboratory Quality Manual 58 KB Microsoft..nt (.docx)
@ LABR 001 Laboratory Audit Form.docx
@ LABR 002 Laboratory Training Form.docx
@ LABR 003 Laboratory Autoclave Record.docx 26 KB Micrc
@ LABR 004 Microbiological Sample Plan.docx 27 KB Micro
@  LABR 005 Filler Sample Plan.docx 26 KB Micre
@ LABR 006 QA Sample Plan.docx 28 KB Micro
g LABR 007 Facility Sample Plan.xlsx 17 KB Micrc
@  LABR 007 Factory Sample Plan.docx 39 KB Micro
@  LABR 008 Daily Balance Calibration Sheet.docx 25 KB Micrc
@  LABR 009 Laboratory Exception Report.docx 31 KB Micro
@ LABR 010 QC Online Check Sheet.docx 32 KB Micre
@ LABR 011 Accelerated Keeping Quality Log.doex 28 KB Micro
@  LPOL 001 Laboratory Quality Policy.docx 27 KB Micre
@ LPPRO 001 Laboratory Operating Procedure for the Autoclave.docx 42 KB Microsoft...nt {.docx)
@ MICRO 001 Enumeration of Total Viable Counts.docx 34 KB Microsoft..nt (.docx)

w8 = M LABR 001 Laboratory Audit Form [Compatibility Mode]
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Laboratory Quality Manual

b 4d

Home Insert

10.

11.

12.

13.

14.

15.

16.

Laboratory Quality Manual

CONTENTS
Introduction
Quality System
Organization and Management
Personnel
Laboratory Accommodation and Environment
Personnel Hygiene
Confirmation of Work and Client Requirements
Handling Test Items
Test Methods
Bench Practices
Assuring Quality of Results

Calibration and

Calibration Standards / Reference Materials
Reporting Test Results
Records

Purchase of Outside Services, Supplies and Laboratory Consumables

Document Reference LABQM Laboratory Quality Manual
Revision 0 1st May 2026

Owned by: Laboratory Supervisor

Authorised by: Technical Manager

Laboratory Quality Manual

17. Non-Conforming Work

18. Monitoring for Improvements
19.  Internal Audits

20. Management Review

21, Complaints

22. Subcontracting

Document Reference LABQM Laboratory Quality Manual
Revision 0 1st May 2026

Owned by: Laboratory Supervisor

Authorised by: Technical Manager
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