New Implementation Package Compliant with
FSSC 22000 Certification Scheme Version 6




The FSSC 22000 Food Safety Management System
Implementation Package includes a combination
of Comprehensive Documentation, Guidance,
Implementation Tools and Training.




The package is based on the requirements of the ISO 22000:2018
Food safety management systems - Requirements for any
organization in the food chain, Technical Specification TS ISO
22002 part 1 Prerequisite Programmes for Food Manufacturers
and FSSC 22000 Certification Scheme Additional Requirements

Version 6.

INTERNATIONAL ISO
STANDARD 22000

Second edition
2018-0¢

Food safety management systems —
Requirements for any organization in
the food chain

Systémes de management de la sécurité des denrées alimentaires —
Exigences pour tout organisme appartenant a la chaine alimentaire

TECHNICAL ISO/TS
SPECIFICATION 220021

2009-12-15

Prerequisite programmes on food
safety —

Part 1:
Food manufacturing

Programmes prérequis pour la sécurité alimentaire —
Partie 1: Fabrication des aliments

(") FSSC 22000

FSSC 22000 SCHEME
FOOD SAFETY MANAGEMENT
SYSTEM CERTIFICATION

Included in the FSSC 22000 Food Safety Management System

Implementation Package:
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To order the FSSC 22000 Version 6 Food Safety Management System

Comprehensive FSQMS Procedures Manual
Comprehensive Prerequisite Programmes Manual
Operational Prerequisite Programmes Manual
Supplementary HACCP Tools & Documents containing the

HACCP Calculator

Laboratory Quality Manual

Training Modules

FSQMS Verification and Validation Record Templates
Free online support via e-mail

Allergen Management Module & Risk Assessment Tool
Supplier Risk Assessment Tool

Product Development Module

Complaint Management Guidelines & Analyser
Internal Audit Schedule Risk Assessment Tool and Template
Food Fraud Risk Assessment Tool

Food Defence Assessment Tool
Implementation Workbook

User guide

Implementation Package click here



https://tcisys.com/sqf-code-with-fsma-for-food-manufacturers
https://tcisys.com/22000-certification-for-food-manufacturers
https://tcisys.com/22000-certification-for-food-manufacturers

Editable Food Safety Management System & Prerequisite
Programme Procedures in Microsoft Word format
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4.4 Food Safety & Quality Management System

You can edit
the main text

The c has planned, i and impl ited a Food Safety & Quality
Management System, which is maintained and updated in order to continually improve its effectiveness
in accordance with legislation, international standards and best industry practice. The company has
planned and developed the processes needed and their interactions that contribute to meeting the
defined requirements of the Food Safety & Quality Management System and producing safe, quality
products.

Scope

The scope of the Food Safety & Quality Management System includes all product categories, processes,
activities conducted, preduction sites and any outsourced activities that can affect food safety or
quality.

Due diligence

The Food Safety & Quality Manual demonstrates due diligence of the company in the effective

and impl ion of the Food Safety & Quality Management System. These documents
are fully supported by the completion of the records specified in this manual for the menitoring of
planned activities, maintenance and verification of control measures 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 Alimentarijus guidelines for the application of a HACCP system and 150
22000 requirements. All food safety hazards, that may reascnably be expected to occur, are identified
by this process and are then fully evaluated and controlled so that our products do not represent a
direct or indirect risk to the consumer. New information regarding food safety hazards is continually
reviewed by the Food Safety Team to ensure that the Food Safety Management System is continually
updated and complies with the latest food safety requirements.

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.
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These Food Safety Management System Templates &
Prerequisite Programme match the clauses of 1ISO 22000/1SO
22002-1 and include FSSC 22000 Additional Requirements

where appropriate.

The 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.




These Food Safety Management System Templates match
the clauses of 1ISO 22000.

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

7.1.3 Infrastructure

7.1.4 Work environment

FSMS 7 Support includes: 7.1.5 Externally developed elements of
the Food Safety & Quality management
system
7.1.6 Control of externally provided
processes, products or services
7.2 Competence

7.3 Awareness

7.4.1 General
FSMS 7.4 Communication includes: 7.4.2 External communication

7.4.3 Internal communication
7.5.1 General
7.5.2 Creating and updating

FSMS 7.5 Documented information

includes:
7.5.3 Control of documented information

Procedures are written in Microsoft Word format



These Food Safety Management System Templates match

the clauses of 1ISO 22000.

8 Operation

FSMS 8.1 Operational planning and control
FSMS 8.1 Product Development Module/Folder
FSMS 8.2 Prerequisite programmes (PRPs)
FSMS 8.3 Traceability system
FSMS 8.4 Emergency preparedness and response

8.5 Hazard control
FSMS 8.5 Hazard Controls Module/Folder

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

70 e U eI S5 (O GG IR AT 8.5.1.5 Flow diagrams and description of processes

analysis
8.5.1.5.1 Preparation of the flow diagrams

8.5.1.5.2 On-site confirmation of flow diagrams

8.5.1.5.3 Description of processes and process
environment
8.5.2.1 General
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 8.5.3 Validation of control measure(s) and combinations of control measures
8.5.4.1 General
8.5.4.2 Determination of critical limits and action
criteria
FSMS 8.5.4 Hazard control plan (HACCP/OPRP 8.5.4.3 Monitoring systems at CCPs and for OPRPs
plan)

FSMS 8.5.2 Hazard analysis

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 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 8.8.1 Verification
hazard control plan 8.8.2 Analysis of results of verification activities

8.9.1 General
8.9.2 Corrections
8.9.3 Corrective actions

FSMS 8.9 Copt.rol of product and process 8.9.4 Handling of potentially unsafe products
nonconformities
8.9.4.1 General

8.9.4.2 Evaluation for release
8.9.4.3 Disposition of nonconforming products

FSMS 8.9.5 Withdrawal/recall



These Food Safety Management System Templates match
the clauses of 1ISO 22000.

9 Performance evaluation

FSMS 9.1 Monitoring, measurement, 9.1.1 General
analysis and evaluation 9.1.2 Analysis and evaluation

FSMS 9.2 Internal audit & Inspections

FSMS 9.2 Plans & Checklists Module/Fold

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

10.2 Continual improvement

10.3 Update of the Food Safety & Quality
Management System

FSMS 10 Improvement includes:

Procedures are written in Microsoft Word format

and match the clauses and requirements of the ISO
22000 Standard
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9.3 Management review - Customer Feedback and Sales levels are reviewed to give an indication of trend
- Review of information on the performance of the Food Safety Management System

The company has k and i a review system for the site. < “ESUMS! of system updates

Regular reviews are conducted in order to assess the suitability, adeguacy and effectiveness of the Food ¥ Monitoring and measurement results

Safety Management System with the aim of continually improve site effectiveness at meeting + Analysis of the results of verification activities related to PRPs and the hazard control plan

international standards and exceed customer expectations, +  Nonconformities and corrective actions
¥ Internal audit results

The scope of the Management Review includes all product categories, processes, activities conducted, ¥ Results of inspections (e.g. Regulatory, customer)

production sites and any outsourced activities that can affect food safety as per the requirements of the ¥ The performance of external providers

FSSC 22000 Certification Scheme. +  The review of risks and opportunities and of the effectiveness of actions taken to address them
+ The extent to which objectives of the FSMS have been met

Senior management review the company management systems, at planned intervals to ensure their .

continuing suitability, adequacy and effectiveness. Review Input may include:

The review includes ing opportunity for and the need for amendments to the - Environmental performance and incidents

systemns. The proceedings of all reviews are documented. - Health and Safety performance and accidents

- Quality performance and incidents
The review meeting is chaired by the General Manager and includes Top Management from Technical, . .
Operations, Engineering, Planning, Distribution and Quality departments. Review outputs include:

- Decisions and actions related to continual improvement opportunities including developing a Food
Safety Culture

- Review of the Food Safety & Quality Policy and Objectives Revisions of the Food Safety & Quality Policy and cbjectives

- Review of Management Changes Corrective and Preventative Actions identified as a result of analysis of the review inputs

Minutes and Follow-up actions from previous review meetings - Results of the review of planning and development of the processes needed for the realisation of

Review inputs include:

Relevant changes in external and internal issues safe products

Review of Resources and effectiveness of Training Decisions and actions related to the assurance of food safety

Food Safety Culture performance review The need for updates and changes to the FSMS, including resource requirements
Emergencies and Accidents Product guality enhancement

Food Safety incidents including allergen control and labelling, recalls, withdrawals, safety or legal Change or eliminatien of non-preductive elements

Change or elimination of non-productive systems or procedures

issues
- Relevant information obtained through external and internal communication, including requests
- Opportunities for improvement The results of the Management Review meetings are documented in the minutes of the meeting and
- Results of external second and third-party audits include a summary of all review outputs.
- Trend analysis of Customer and Supplier complaints
- Key Performance Indicators Review and trend analysis Additional review activities to ensure compliance with objectives include:
- Corrective and preventive action status
- Review of planning and development of the processes needed for the realisation of safe products - Management meeting (daily) to review recent -performance and issues arising by exception site-
including changes which could affect food safety and the Hazard Control Plans (including legislation wide
changes and scientific information) - Key Performance Indicator Reviews (weekly and monthly) to review previous week's/month’s
- G ion activities and effectr of communication performance in quality, wastage and customer service.
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Food Safety & Quality Management System

a1 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,
including legal, technological, competitive, market, cultural, sacial and economic environments,
cybersecurity and food fraud, food defence and intentional contamination, knowledge and performance.
of the organization.

pre—
Area of Issue Description Internal [ Positive [ International
External | Negative i
Regional
Local
Tegal
Compettion v’ Contribute to company objectives
arke
Cuftural v Compliance with company procedures
‘Social N .
Exl:ulmc v’ Correctly completing documentation and
o n records as required by your role within the
Food fraud organisation
Food defence = R
ntentional v Adhere to Hygiene rules and comply with
Trowledge expected personnel standards
L v Report non-conforming products or
i equipment
v’ Report any issues or areas of concern that may
Top management are responsible for identifying, reviewing and updating information related to these affect product safety, authenticity, legality or
external and internal issues. q ua Iity

v Report any problems with pests

v’ Ensure site security procedures are followed
and unknown visitors are challenged

v’ Adopt a ‘clean as you go’ policy

v' Contribute to hygiene and housekee|
standards

e e 1002 v' Make suggestions for improvement
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1
International
Internal Positive Timescale
. Area of Issue Description T . National Risk Level Proposed Action e
3 & Regional Local|
4 lLegal I with FSMA Internal Negative National High Bring in external resource to assist in FSMA Priority
5 Technology out of date Internal Negative Medium  [Renew out of Date Technology
6 G Lack of Ce External Positive Regional Low
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
, Cutural External Negative Local Low
5 Social Need for Seasonal Workers Internal Negative Local High Contract Seasonal Workers Priority
10 Economic Harvest Failure External Negative National Medium  |Look for Alternative Supplies
, Food fraud Economically motivated adulteration (EMA)|  External Negative Medium Supplier & Product Testing
Food defen & |Premises located i liticall ially

ST remises loc " @ politically or soclally Internal Negative Local High Increase Security Short Term. Long Term look to relocate.| Priority
12 sensitive area
13 Lack of Technical Skills Internal Negative Local Medium _ |Recruit Technical Skills
1 p Internal Negative Local High Project Efficiency Priority
15
4 »  Organization Analysis = Types of Risk = Sheet2 Sheetd Sheetd Sheets +
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6.1 Actions to address risks and opportunities i
Providing the resources to ensure that the Food Safety & Quality Management System is e 5.2 Food Safety & Quality Policy

evaluated and maintained
Providing the resources to effectively implement a Food Safety HACCP plan

Top Management are responsible for establishing and planning the implementation, maintenance and
updating of the Food Safety & Quality Management System in order to ensure it meets customer,

The company’s food safety and quality policy s to provide competitive products and

- Carrying out regular Management Reviews statutory and ragulatory reculs i the fonal tandords. services of the highest standards of performance and relizbility. By achieving this goal,
- Implementing and maintaining Corrective Action, Preventative Action and Continuous the company will consistently satisfy the mutually agreed food safety and quality needs
Improvement Plans Scope and expectations of its customers, achieve business success and ensure that our products
« 2 =5 h
g el y throughgut the faod chain from primary supplieca to end are always safe to consume, conform to statutory and regulatory requirements and those
consumers including any relevant food safety information When planning the Food Safety & Quality Management System all product categories, processes, of the FSSC 22000 Certification Scheme.
activities conducted, production sites and any outsourced activities that can affect food safety or quality
Food Safety & Quality Culture are considered.
This is achieved through adoption of a Food Safety & Quality Management System
‘The company recognizes that a successful Food Safety & Quality culture is the product of individual and Procedure containing food safety and quality policies, objectives and procedures that meet legal
group values, attitudes, competencies and patterns of behaviour that determine the commitment to, — requirements and industry best practices o reflecting the competence of the company
and the style and proficiency of the Food Safety & Quality Management System. The site’s senior When planning the Food Safety & Quality Management System, Top Management consider the issues 1o customers and independent authorities.
plan for the of food safety & quality culture. and requirements referred to in:
4.1 Understanding the organization and its context .
Senior ponsible for delivering a ‘it s g5 here” food safety & quality 4.2 Understanding the nceds and expectations of nterested partes; and The company recoghises that  suecessful food safety and quality cullure can be achieved
culture by: 4.35cope of the Food Safety & Quality Management System only by following safe working practices and procedures developed through effective
hazard analysis, training and experience. In order to achieve these aims, a robust Hazard
Leadership - starting from the top s a result, Top Management determines the risks and epportunities that need to be addressed to Analysis Critical Control Points System (HACCP) has been introduced following a full
Demonstrating visible mm;ﬂnm!"l , ensure that the FSMS can achieve Its intended result(s); enhance any desirable effects; whilst preventing hazard analysis of all food related All and control i
Effective communication of company philosophy and policy or reducing undesired effects and achieve continual improvement. i i
Ensuring there is accountability from the top of the organization to the bottom within HACCP are designed to control any risk to food safety.
Developing employee confidence and mutual trust Tep Management plan actiens to address these risks and opportunities and evaluate the effectiveness S . " "
Developing reward schemes including ‘Employee of the Month’ award of these actions whilst considering the impact on food safety requirements; the conformity of food To ensure success of this policy Senior Management are directly responsible for food
Ensuring all employees are accountable, engaged and understand the value of integrity and proactivity " d services o customer and of Interested parties in the food safety and quality by ensuring adequate; organisation and support, equipment and
Developing an action plan for the development and continuing improvement of food safety & quality chain facilities, training and education of all employees, internal and external communication,
cuture reviewing and auditing performance, and driving continuous improvement. Detailed
In order to integrate and implement the actions into the Food Safety & Quality Management System organisational arrangements and food safe ibilities for all levels of
Developing a Food Safety & Qualit Culture processes, Top Management identfies the processes needed for product realization and plans the food © ° tv
" are contained in the food safety and quality manual.
) ) safety & quality management system accordingly. The product realization process involves the planning,
Asuccessful food safety & quality culture can be achieved only by following safe working practices and development, manufacture, and delivery of the end product. In planning product realization processes, N B
procedures developed through effective hazard analysis, training and experience. In order to achieve all of the objectives and requirements for the product including the provision of the necessary resources Achievement of this policy involves ensuring all staff have the necessary competencies
these aims, a robust Food Safety Hazard Analysis Critical Control Points System (HACCP) has been for product realization are included. The Food Safety & Quality Management System includes a related to food safety and quality and being individually responsible for the quality of

introduced following a full hazard analysis of all food related operations. Allinstructions and control comprehensive approach to getting from the product concept to the finished product.

, X their work, resulting in a continual improvement culture and working enviranment for all.
mechanisms within the Food Safety (HACCP) System are designed to control any risk to food safety.

All employees are provided with the food safety and quality training necessary to enable

el ol s T —— Food Safety & Qualiy planning takes the following: them to perform their tasks and are responsible for ensuring that they do so in a hygienic
by ensuring adequate; organization and support, equipment and facilties, training and education of all . product requirements including customer, regulatory, statutory and industry codes of manner so that the safety of the food they handle is not put at risk.
employees, reviewing and auditing performance, and driving continuous improvement. practice
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Food Safety & Quality Management System

9.2 Internal audit The Technical Manager draws up the Internal Audit Schedule based on the following criteria:
The has d and i an internal audit system, which is - Importance of the processes concerned
maintained in order to verify the Food Safety & Quality Management System is effectively implemented - Changesin “‘E_FS":“S
and d and lies with planned arr legislation and the FSSC 22000 Certification - Results of monitoring, measurement
Scheme. - Risk associated with the procedure or activity
- Results of Previous audits
The scope of the Internal Audit System includes all product categories, processes, activities conducted, - Number of Corrective and/or Preventive Actions raised or outstanding
production sites and any outsourced activities that can affect the requirements of the Food Safety & - Customer Complaint Analysis
Quality Management System. - Results of the Management Review
Top has a total it to the Food Safety & Quality Management System and The Technical Manager is responsible for allocating the audits as per the Schedule to an independent
provides adequate resource in the form of trained and gualified | to carry out a i Auditor. For each audit a specific audit checklist is issued to the Auditor specifically outlining the scope
Internal Audit Schedule. Internal audits are performed to confirm that management systems are of the audit, audit criteria and a list of items to be audited (Including follow up of previous audit findings
working ly and to i Our philosophy is simply audit, review and corrective actions).
and improve.

Internal Auditors are responsible for carrying out the procedure as described below:
Internal Audit Schedule
General Procedure detailing the correct method for completing internal department audits

The Internal Audit Schedule is planned annually and is designed to comprehensively cover all areas of
the Food Safety M: system includi policies and activiti 1. Thesite internal audit schedule determines which audits are to be carried out. The auditor must

make sure they have the correct audit checklist form to carry out the audits.

2. Adate and time for the audit to take place must be agreed with the department. A
representative from the department must be present during the audit.

3. The auditor uses a specific audit form and checklist 1 by the Technical for each
department or area.

4, The audit report is rated based on the following criteria:

- RED — Major M. )i ified and risk. d d
Corrective Action is required and a written follow-up necessary.

+  AMECR—Minor Nen-Confor ) id thereisa ial risk. The Corrective
Action required is documented and a verbal follow up is required.

. GREEN — Satisfactory or Positive with comments or suggestions for improvement

5. When the audit is completed and the report given a rating. Positive as well as negative

comments are included in the report. Major N are | highli i to the
department manager, who will is responsible for the corrective and preventive action without
LT T LT Tp— undue delay.
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Al . fx IS0 22000 Audit Planner
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1 |IS0 22000 Audit Planner |
2
3 |High Risk - Quarterly Audits
4 dium Risk - Six Monthly Audits
5 | Low Risk - Annual Audit
[}
7 | sanuary | ebruary | March | April | May | sune | suy | August | |
B 4 Context of the organization
9 |FSMS 4.1 Understanding the organization and its context
10 |FSMS 4.2 Understanding the needs and ions of interested parties
11 |FSMS 4.3 Determining the scope of the food safety management system
12 |FSMS 4.4 Food safety and quality management system
13 5 Leadership
14 |FSMS 5.1 Leadership and commitment (including Food Safety & Quality Culture)
15 |FSMS 5.2 Palicy
16  FSMS 5.3 Organizational roles, responsibilities and authorities
17 6 Planning
18 |FSMS 6.1 Actions to address risks and opportunities
19 |FSMS 6.2 Objectives of the food safety and quality mar system and planning
20 |FSMS5 6.3 Planning of changes
21 7 Support

22 |FSMS 7 Support
23 |FSMS 7.4 Communication
24 |FSMS 7.5 Documented information

25

26 FSMS 8.1 Operatianal planning and eantral including fond safety & quality
27 |FSMS 8.2 Prerequisite p (PRPs}

28 | FSMS 8.3 Traceability system

29 FSMS B4 d and r

30 FSMSB.5.1 Fl‘e“l'l'lhﬂ; steps to enable hazard analysis
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B.3 Traceability system

The has ed, and this for the

| and bility of all product This procedure defines how those products
are uniguely ified and from i material from the suppliers to the first stage of the
distribution route of the end product as per applicable statutory, regulatory and customer
requirements.

This procedure applies to all process steps where controls are exerted include raw material intake,
ingredients and packaging, work-in-progress, final preduct and dispatched shipment to customer.

A system for identification and traceability of product batches is maintained which, in the event of
quality or food safety incidents will enable tracking of raw material batches through to distributed
batches of finished product using label detail and expiry code.

All finished products are identified by their label, size and expiry date code. In addition, the production
time to the nearest second is automatically coded on the label. For a traceability to be enacted the
product expiry code must be known.

The company traceability system takes both the form of documented records and ple programme, which
enables a full product history to be produced in a timely manner.

Traceability records by Label and Expiry date are maintained and retained for all product batches. This
allows the site to trace materials from goods receipt to customer for every delivery. Records are
maintained of raw material and packaging usage and finished product volumes. Reworked material will
also remain identifiable and traceable. Where rework or any reworking operation is performed,

shall be d by completing records to the finished product to ensure that
product safety or legality is not compromised e.g. allergy status, identity preservation and ingredient
declarations. Procedures ensure that label use is and any i fesi i and
resolved. Finished product labels are retained — see Label Retention and Check.

The traceability will provide details on all parts of the product from raw material intake through to filling
time.

The traceability entails tracing a product backwards from finished package to its raw materials, ensuring
that all i ct |, physical and iol | tests, cleaning of equipment and all relevant
paperwork has been completed and is within specification. A mass balance exercise is conducted from
of raw material and packaging usage and finished product volumes to ensure that all finished products
are for(ar i of of end products with the guantity of ingredients as
evidence of effectiveness).
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Food Safety & Quality Management System

For all prod the foll 3 is traceable from the product expiry code:
Stage Details Relevant Record
. Time, Date, Temperature, Batch Code, QMR Raw Material Intake
Raw Material Intake Supplier, Amount, COC or COA Record
Packaging Intake ::::cg:ode} Date, Supplier, Amount, COC QMR Packaging Intake Record
Records all Ingredients mixed including
In-Process batches Reworked material, Batch Code QMR In-Process Record
Process Records ::;imld Temperature and Time. Batch QMR Process Record
Bulk Storage Records | Temperature and Time. Batch Code QMR Bulk Storage Records
Time, Date, Label, Expiry Code, Code of
Production Records Packaging, T e, Quantity, Product | MR Production Records
& i Batch Code
Storage Record Time, Date, Label, Expiry Code QMR Storage Record
Time, Date, Label, Expiry Code, Amount, .
Dispatch Records Customer QMR Dispatch Record
Critical Control For all Control Points QMR Critical Control Records
Records
Cleaning Records For all stages QMR Cleaning Records
Customer & Location Time, Date, Label, -
Delivery Records Expiry Code, Amount QMR Delivery Record

The effectiveness of the product trace system is reviewed at least annually as part of the product recall
and withdrawal review. These exercises and any corrective actions are documented. Where there is a
requirement to ensure identity preservation within the supply chain, e.g. to use a logo or make claim to
a product characteristic or attribute appropriate control and testing procedures are put in place.
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Food Safety & Quality Management System Food Safety & Quality Management System Food Safety & Quality Management System
89.5 Withdrawal/recall 4. Natureof fault, Action Plan and Investigation
“This procedure details the action that should be taken f for any reason a defective product reaches a 5. Where found. The Team will have immediate call on any Senior or Departmental Manager in ts attempt to define the
customer. The action taken would depend upon the nature of the defect. A customer s defined as problem and control the situation. The problem should be investigated immediately by carrying out a
anyone whao receives any product that is sald by the company. 6. Details of any action taken by complainant. full and ise for the suspect checks of:
Should non-conforming praduct be delivered to a customer causing a potential product recall then this a  Compliance with Standard Instruction and Process.
is reported immediately to Technical Manager. The Technical Manager assesses the situation and may i must be passed ustomer Services Manager who assesses f the
choose to contact for if th to a food safety complaint is Critical or Non-Critical. Critical cDmpia\m; are immediately referred to the Technical b.  Compliance with Raw Material and Packaging Specifications.
‘outside of acceptable limit igate the Initial apr I Manager or in his omplete a Pr ar
unusual number of Non-Critical Complaints it hottime period will alsa be referred to the . Department records of the product during, before and after the time of the production date, in
The handling of customer complaints is categorized into non-critical and eritical. Non-Critical Quality Technical Manager. particular Microbiological, Quality Audit, Chemical testing, Production, Cleaning, with references
complaints from customers are directed to the Customer Services Manager who co-ordinates the ‘to final chill product process and time
‘customer respense with the Quality Manager. Initial Procedure restrictions.
Critcal or Serious complaints such s 3 claim of alged injury or poisonin are “mmd m“., Tm“.,,m 1 The Technical Manager will discuss the matter immediately with the General Manager. No d. Checks of Cleaning procedures and condition of equipment and fabric.
Manager who will instigate an ‘which may decisions are to be taken by anyone until the Technical Manager and the General Manager have

been informed for nominated deputies if they are absent). e Condition of product in stores, depots and cold stores (within our control) and transport shauld
Critical complaint is defined as an unsafe product with an aspect of the product that will result in injury be checked.
or iliness to the customer. This includes metal or glass in the product, contamination with dangerous 2. The problem wil be defined, including verification of the product defect and the extent of
chemicals, the presence of faod poisoning bacteria or their toxins. product affected. f. samples of the defective product should be carried out to determine the cause of defect.

Analysis should e earried out at the in-house Laboratory until the Technical Manager has
Non-Critical complaint - A Quali s defined. {bute that Is not to th ofthe 3. Ifa potential recallis likely, the Technical Manager and the General Manager will assemble the assessed the risk.
customer and includes such mg! as poor packaging, labelling or date coding, or any product that will proguct recall team and classify the nature of the recall.
spoll before the Best Before date on the pack. Allinvestigation results should be fully reported and circulation restricted to the Product Recall Team.
4. Aproduct recall can only be approved by the General Manager and in his absence his nominated

Information may come from many sources including, an individual consumer, an enforcement agency or deputy. A this stage the ProductRecal consder the need 10 call n external expertise o provide ahice and
retailer. The most important first action i to ensure as much information Is gathered as accurately as support as laboratories, regul
possible. 5. The Product Recall Team will comprise of the: - central technical supprt o legal expertise (Relevant contacts are listed n the reference section).
Receipt of External Information General Manager ‘Communication

Operations Manager
Wherever the initial communication comes from, the following questions must be asked by the recipient Sales Director Aninitial brief on the situation should be prepared which will contain all the relevant information
10 ascertain Director fect and a s should be to members of the

team.

Production Manager
L Product name, including pack size. Distribution Manager The nformaton showld be updated continually and sed wit sequertial umbers, cate and time.

or Nominated Deputies due to absence From this data, a brief for the media, and Id be
2 Batch number, production date, despatch date and Best Before or Use-By date. prepared and agreed by the team.
3. Name of person reporting fault - position, organisation, telephane number, address.
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Product Development Brief
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Project Reguest Form
oot Nare
Product Development Plan posa —
Oute
o Code
Date’ Originated By
Prouct Descrstion
STAGE 1: Product Brief Customer:Internal fAetail/Whecsale/Manufacturer
- Product Brief supplied to NPD T
Praduct and Ingredient Resarictions inchuding Ingrecients
- Critical path generation ot & Pctages
Commereil Consarations
Development Manager —
Competitar price
Fecommensed fetal Price
e Aeguined Cost Price [Excing Marges)
Date intial Ingernl Samgling Dare
Required/Anticipated Launch Date.
STAGE 2: Kitchen work stage AT
Signed {Driginator)
= sent for New Lo
Authority 10 Progress with Project
- Preliminary Specification Checked and signed off Signed {Product Derelopment Manager) |
S Gerer varnee! T
- Raw Material evaluated by Quality against the Spec Dute |
- Initial Product costing done o
Document Reference Product Development Plan NPD 001
Revision 0 1% August 2023 -\
Owned by: Development Manager u: / —_—
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Product Development Plan
Taste Panel Form
- All recipes documented
STAGE Complete & Authority to Move to Next Stage Yes/No Date signed e Taste Vostntorll | packagion
Development Manager
Date

STAGE 3: Approval of Kitchen Product

- Product Approval by Customer

- Reference sample saved

-Full raw material if & Supplier Q ire or audit, checked,
and to be signed by both parties

- Audit Schedule updated

Development Manager

Document Reference Product Development Plan NPD 001
Revision 0 1% August 2023
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HACCP Calculator and Instructions
This HACCP Calculator is based on the requirements of ISO
22000 and CODEX General Principles of Food Hygiene 2022

Edition HACCP System and Guidelines for its Application
including a new 2022 Decision Tree.
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Annex IV Tools to determine
the critical control points (CCPs)

CODEX ALIMENTARIUS

INTERNATIONAL FOOD STANDARDS —~ i
\&/0) oo mtre ptture. £ World Health
ﬁ the United Nations ' % Organization

E-mail: codex@1a0 org - www codexalimentarius org

GENERAL PRINCIPLES OF FOOD HYGIENE
CXC 1-1969

Adopted in 1969. Amended in 1999. Revised in 1997, 2003, 2020, 2022*. Editorial comrections in 2011.
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FSSC 22000 HACCP Calculator Instructions

Selection and Categorisation of Control Measures

1.8,

5

4

38 Selection and categorization of control measures includes the following assessments

in the Hazard Analysis Calculator worksheet:

F35C 22000 HACCP Calculator instriscti

3

The Control Measure Assessment section of the Hazard Analysis Calculator is Colour
Coded.

Control Measures that are Not likely to be Effective are highlighted by a Black Box.
Control Measures that are likely to be PRPs are highlighted by a Green Box.

Co | Meastre e like be Operational PRPs are highlishtec .

2
L

11

o

39 FSSC 22000 HACCP Calculator instructions |

1

If all Boxes are Red after Assessment the team are to continue and use the Decision
Tree Section.

If a mixture of Red =< Crance Bores are highlighted then the HACCP team consider
if to proceed to the Decision Tree Section or implement as an Operational PRP.

2

3
i

Significant Hazards which proceed to the Decision Tree Section are Categorised as

40 e
o Critical Control Points if they are highlighted in Red by the Hazard Analysis Calculator
i otherwise they are implemented as Operational PRPs.
o] Document Reference FS5C 22000 HACCP Calculator Instructions
4 Rewision 2 2023
I Written by: Tony-C
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You are now ready to complete the
Hazard Analysis Calculator Decision

4
Lov 1y

3

Tree Section

[

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

** If a CCP is not identified at questions 2-4, the process or
product should be modified to implement a control
measure and a new hazard analysis should be conducted.
***Consider whether the control measure at this step
works in combination with a control measure at another
step to control the same hazard, in which case both steps
should be considered as CCPs.

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

I TR SRR TR WL A
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Q1. Can the significant hazard be controlled
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Q3 willa provent or
sliminate the identified significant hazard or
reduce it to an accepiable level?
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Whole Milk Summer Fruit Bio Yoghurt 100g

Whole Milk Summer Fruit Bio Yoghurt 100g

B FPSPEC 001 Whole Milk Summer Fruit Bio Yoghurt 100g Specification [Compati

Whole Milk Summer Fruit Bio Yoghurt 100g

@

&+ Share ~

3. Pasteurise at: 90°C - 95°C for 300 Sec [ POO0L [ Lid Summer Fruits (Adult Yoghurt) | ]
Site 4. Cool to give an incubation o 2CE2T | P 002 | Base Web for Fruit Yoghurt 100 | |
5. Incubate 3:0.1
T " QA Parameters
6. Filter Product | pH | BF [ TS [ Temperature | Froquency
Telephone I D _
7. Cool 10-20"C Finished .
Fax ‘ 40-45 2.95-3.15% 245- 255 <5°C Each Pallet
8. Dose Summer Fruit Conserve 15% +/- 1% Product
9.Fil 10-20°C
10. Coding D.0.P + 21 Days QA Positive Release Parameters DOP + 2
A whole milk stirred fruited bio yogurt with a creamy mixed berry flavour 11.Cool the yogurt 1C-5°C Product | pH ‘ Enterobacteriaceae ‘ Temperature ‘ Frequency
1°C-5°C Finished Product ‘ ‘ B ‘
40-45 <10/g <5°C Each Pallet
Aopearance Mauve in colour, smooth, shiny yoghurt with blackberry & 12. QA Release - Start of Run & End each Pallet pH<4.5 for Release
pp raspberry pieces Entero < 10/g
Aroma A fresh fruity mixed berry aroma Finished Product Microbiological Standards
Flavour Sweet creamy fresh mixed berry flavour with a slight lactic note Weight Control Yeasts &
. a Entero E.coll Noois | Selmonella [ Listeria
Packed as a 4 pack on an XYZ filling machine but individually bar coded and snap into 4 pots -
7?W Target <10/g <10/g <500/g Absent in 25g \ Absent in 25g
Declared Lower weight | Upper weight | Weight of Product tested monthly on a
Potable Water, Whole Milk Powder, Sugar, Blackberries (3.75%), Raspberries (3.75%) Summer Weight(g) | Avereee Jimit (g) limit g} Packsging | TTeAUency frequency | EachBatch | EachBatch | EachBatch rotating schedule
Fruit Syrup [(water, glucose syrup, thickeners (modified starch, carrageenan), black carrot juice Weight (g) ®
concentrate, woodberry flavor, sodium citrate, potassium sorbate)], Milk Protein, Skim Milk Startand end
Powder, Stabiliser (acetylated distarch adipate, gelatin, guar gum, pectins), Yoghurt Culture, 100 100 95 105 6 of run plus
L half hourly
Allergens
Milk
I Coding |
‘Minimum Life for
Use B DOP +21 DOP+7
g, Packing ‘ <o By * dispatch M ‘
1. Mix and standardise the base ‘ Totol Solids 200 21.0
2. i | 200 Bar [ Code Item | |
[ F 001 | Fruit Pulp Summer Fruits | |

[ SMP Delivery

Stabiliser
Storage

|

Filtration

o
—
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Authorized By: Quality Manager Authorized By: Quality Manager S/ Authorized By: Quality Manager -
Page 10f 3 383 Words 0¥ English (US) 100%
e M HEH v~ J ~ 7 Sample HACCP Flow Diagram
Home Insert Design Transitions Animations Slide Show Review View
2 Cut [+ Layout + T 5 = = e
) Reset S
Paste New o . v v v v Picture Shapes Text Arrange Shape Outline v
siide Section ¥ Box
16: 4 15 14 13. 4 12 0, 9 8 7 6 s ] 3 2 1 [ 1 2 3 4 5 6 7 . Mo 12 0013 018 o150 16
s s b Nt i
— L3
v e
~
°

Slide 1of 1 English (United Kingdom)

Notes

W Comments




eee M H G & * B Sample CCP Record Sample Pasteurizer Log Sheet... Q. [ X N ] i > | *+ ¢ B + & SampleCCPP..

i Hit Vi i a - m q -
Home Insert Design  Layout References  Mailings  Review  View &t Share v Home Insert Design Layout References Mailings Review View 3+ Share ~

[d 1 H 3 4 & 7 H a 10 11
LS I S L S S R S NS SUES N S NS S P SR P S S . \.‘.e‘.‘!‘.w‘.‘.l."f‘.‘!".;3.‘.1‘.‘?‘.‘!.‘.?.‘.!‘.‘,5‘..1.‘.;7..‘/_\”.“.
1 Pasteurizer Log Sheet o
5 DATE: Ice Cream Pasteurization Procedure
] Froduct: Tak | product | Fars | 09® | emp. ()| ac.sin &
3 Feed Tank: Fill Tanks PARAMETERS LIMITS UNITS
] Volume: Preheater in Temp. 45-50 °c
’“ Production Start Time: Production End Time: CIP Start/End Time: Holding time (CCP) Min 15 .
E PARAMETERS umITS uNITS. TME Min. 15 seconds
1 o Fatn [0 N ) 5555 7 Pasteurizer in Press. 0.5-1.0 Bar
1 w aximum - - =
o] Pre-heater n 2555 < Pasteurlzatlnn Temp. 73+1 'C
] Pasteurization Temp. (Homo in Temp.] 8212 C End Holding Temp. (CCP) 7341 o
3 Pasteurizer Out Press, 2830 Pl Min. 72.0°C
] Homo in Press., 18-2.0 Pl F. Cooler Out Flow Rate 5.0-5.25 mi/h
] Fussur;lbilhmu[lct? Minimum 0.8 ] Wilk Outlet Temp. 252 C
b End Holding Temp. (CCP, Min. 77.0 T
] brodact Oulet Tems (65T o = Product Outlet Overpressure >1.0 Bar
E Homo Press. (1st/ 2nd Stage) 175750 Bar Homo Press. (1st/ 2nd Stage) 150/50 Bar
] Homo Pressure (Total) 225 Bar -
=] Glass & Perspex Items Check & Sign | Intact/No Cracks
] il T 8212 *C | Ensure that the Pasteurization Temperature is 73 £ 1 °C (Min.72 °C) and the holding time is a
3 Diversion Test Before Production Winimum 77 K3 | minimum of 15 seconds.
] Record Diversion & Sign
] Operator Name & Sign: Supervisor Sign: During processing, to change to another Ice Cream Tank put the pasteurizer on recirculation,
] change to the required tank then press forward flow.
E Document Reference Pasteurizer Log Sheet PAS 001
] Revision 0_1% August 2022 ‘When the product finishes flush the pasteurizer with water. Record the Velume Processed,
] Owned by: Production Supervisor Processing Time & Production End Time.
- Authorized by: Production Manager
E After rinsing proceed to Clean in Place. Record the CIP Start & End Times.
Page 10f 1 132 Words 0% English (US) =) e + 0 100% IF ANY PROCESS PARAMETERS ARE OUT OF SPECIFICATION DO NOT CONTINUE TO PROCESS,
PUT THE PASTEURISER ON RECIRCULATION AND CONTACT THE PASTEURISER SUPERVIZER
IMMEDIATELY.
REFERENCES
[ X N J M & ¥ & + B Sample Yoghurt FL...
. - . . ~ 1kg Ice Cream Specification SPEC 1
Home Insert Design Layout References Mailings Review View at Share FSR 1 Pasteurizer Log Sheet
r [ S I I TR TR VAT SV W S Y. |
! ! ! ' ' ' ' ' ' ! ! Document Reference lce Cream Pasteurization Procedure FS 1
) Revision 0 1% August 2022
I Owned by: Pasteurizer Supervisor
] Authorized by: Production Manager
- Stirred Fruited Yoghurt Flow Diagram 2 Page20f2  About 398 Words [ B = - 100%
] el
- Delh +
] Hazard Analysis Prompt
ik i
] Packaging Storage Culture (iv) Transportation practices;
— | Storage | Yoghurt Tank ¢: Addition/
] (v) Manufacturing/processing procedures;
'“: 32 33 ﬂ (vi) Packaging activities and labelling activities;
E Incubation Transfar e
1] until pH 4.5 el (vii) Storage and distribution;
] B: & (viii) Intended or reasonably foreseeable use;
. - =- -
] ‘noling 10 - iitration 100 (ix) Sanitation, including employee hygiene; and
] 20°C - 250 micron ST
— (x) Any other relevant factors, such as the temporal
7] Jl (e.g., weather-related) nature of some hazards (e.g.,
4 levels of some natural toxins).
- a1
b rage in FYT 10 Waste The hazard identification process should consider known or y ble hazards
] - 20°C 35 Hours Remaved
] (i) Biological hazards, including microbiological hazards
d ﬁ such as it i and other
] | pathogens
wo- (i} Chemical hazards, including radiological hazards,
] substances such as pesticide and drug residues, natural
- toxins, decomposition, unapproved food or color
i additives, and food allergens
4 (iii) Physical hazards (such as stones, glass, and metal
-
9 The hazard evaluation must include an evaluation of
] i aready-to- eat
= food is exposed to the environment prior to packaging
] and the packaged food does not receive a treatment or
9 otherwise include a control measure (such as a
] formulation lethal to the pathogen) that would
] significantly ize the
o The hazard id process should known or bly fi ble hazards that may be
7] present in the food for any of the following reasons:
4 High Care Transfer Points (i) The hazard occurs naturally; such as toxin production
i) & High Care Area (such as aflatoxins or mycotoxins)
] - (ii) The hazard may be unintentianally introduced; or
1] (such as chemical contamination)
9 Document Reference Stirred Fruit Yoghurt Flow Diagram 2 (iii) The hazard may be intentionally introduced for
] Revision 0 1% _August 2023 purposes of economic gain. (such as melamine)
9: ‘Owned by: Technical Manager
- Authorized by: General Manager TCI SYS TEMS
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Audit Plans & Checklists

There is a Checklist for each Section of the ISO 22000 Standard

1ISO 22000:2018 Audit Checklist

1SO 22000 Food Safety I System Requi

Internal Audit

1S0 22000 Clause I

Audit Findings

8 Operation

8.1 Operational planning and control

products, and to implement the actions determined in 6.1, by:

Does the organization plan, implement, control, maintain and update the processes needed to meet requirements for the realization of safe

- establishing criteria for the processes?

- implementing control of the processes in accordance with the criteria?

- keeping documented information to the extent necessary to have the
confidence to demonstrate that the processes have been carried out as
planned?

Does the organization control planned changes and review the
consequences of unintended changes, taking action to mitigate any
adverse effects, as necessary?

Does the organization ensure that outsourced processes are controlled
(see 7.1.6)?

8.2 Prerequisite programmes (PRPs)

8.2.1 Has the organization established, implemented, maintained and
updated PRP(s} to facilitate the prevention and/or reduction of
contaminants (including food safety hazards) in the products, product
processing and work environment.?

8.2.2 Are the PRP(s):

- appropriate to the organization and its context with regard to food
safety?

- appropriate to the size and type of the operation and the nature of the
products being manufactured and/or handled?

- implemented across the entire production system, either as
programmes applicable in general or as programmes applicable to a
particular product or process?

Document Reference 1SO 22000:2018 Audit Checklist 8 Operation
Revision1 21% June 2018

Owned by: Technical Manager

Authorised By: General Manager

Blank and Completed Food Safety Management System Audit

forms are included

e0e MH v~ 8 = B Food Safety Management System Audit Form [Compatibility Mode]
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Food Safety Management System Audit Form Food Safety Management System Audit Form Food Safety Management System Audit Form
‘Action to Be Taken (To Be Agreed Between Auditor and Auditee with Timescales)
Food Safety Management System Audit Form Non-Conformance Notification 0001 — All staff to be briefed. Spacing is required in &
— — between pallets for inspection. Packaging in storage should be wrapped for protection Food Safety Management System Audit Form
Date of Audit: 1 December 2022 Time of Audit: 14:00Hrs To be completed by 25+ December 2022 Documented procedures were current and reflected current
- Area Conformances to i
Non-Conformance Natification 0002 (Major) - All stalf to be briefed. Goods transferred " - practices
Auditor: Anne Auditor Auditee: Warehouse Manager o the factory should be covered. Where possible they should be on plastic pallets. They requiremen
should never be on t"f floor. e o Spacing is required away from wall for inspection. A
" » : : B
Procedure Document or Area Audited: Warehouse (All activities and procedures) To be completed by 8% December 2022 Opportunities for designated Quarantine Area will reduce risk of product
Non-Conformance Notification 0003 - A separate designated Quarantine Area is to be improvement contamination.
area s to be ina clean and tidy condition. -
Manual: Food Safety | Document Area: Receipt, Storage and Issue To be completed by 25% December 2022 "’”G’“T“ R‘-f'e"“; P!"";';‘“': is "E'"ﬂ‘ "c’l':;’e" and working
Number: Transport Number: 0 7 Strengths and well. Training of staff has been neglected.
GMP 116 Non-Conformance Notification 0004 - Door to have strip curtains fitted and all staff
briefed to ensure that the door s kept closed as much as possible.
e = lon i 3 Major Non-compl| d,
Summary of Audit including C (Completed by Auditor) To be completed by 25% December 2022 . afi:;':::;x ::':v’::; . iajor Non-campliances ralse
Generally, Receipt, St d T rt Proced: found to b di
" eceipt, Storege and Transport Procedures were found to be current and in Non-Conformance Notification 0005 raised (Major) - Ingredient Storage to be controlled adequate in the area audited
. - & segregation in place to prevent cross-contamination. - —
Document GMP 11.6 Receipt, Storage and Transport was found to be the current revision " ) Increase audit frequency based on findings.
and dated 7" November 2022. To be completed by 8" December 2022 nz:nmme:gatlunn; for future
3 Major and 3 minor nen-conformances have been raised. Non-Canformance Notification 0006 raised (Major) - Each member of staff to have a ETEE T
The major require urgent attention, training record, prioritizing staff who are carrying out critical product checks Training. Storage off the floor. Doors being kept closed.
Non-Cenformances Found (Completed by Auditor) To be completed by 8" December 2022 ttems to follow up on the | quarantine Area
Non-Conformance Notification 0001 raised (Minor) - There was no spacing between Log Corrective Action Request Numbers Raised in Box Below: next audit
pallets for inspection. Packaging in storage was not wrapped for protection. "0001/0002/0003/004/005 Name (Audion] Sgrature (udior] Sater
Non ‘c"';"’"“‘"zex:""m'"";“‘:: m":" [::‘:I or) - G"";"S "TI"Z'“'G'E" ;” the fﬂf“"""‘; Name (Auditor] Signature (Auditor] Date: Anne Auditor 1% December 2022
were not covered. Where possible they should be on plastic pallets. Goods were found on anne Auditor 1 December 2022
the floor.
Non-Conformance Notification 0003 raised (Minor) - The Quarantine Area was not N“’“eh(‘“"d“e"" Signature (Auditee) Date: o
separate from other storage and it was not maintained in a clean and tidy condition. Warehouse Man 1 December 2022
Non-Conformance Notification 0004 raised (Minor) - Cold store door does not have strip ‘Actions Complete and Corrective Actions Signed Off Audit Form Closed
curtains and was left open. Name (Auditor) signature (Auditor) Date:
Non-Conformance Notification 0005 raised (Major) - Ingredient storage was not Anne Auditor 25 December 2022
controlled & ion in place to prevent inati
Non-Conformance Notification 0006 raised (Major) - Each member of staff should have a
training record, especially staff who are carrying out critical product checks.
Document Reference Food Safety Management System Audit Form Document Reference Food Safety Management System Audit Form Document Reference Food Safety Management System Audit Form
RevisionQ 1% November 2022 Revision0 1% November 2022 Revision0 1% November 2022
Owned by: Quality Manager ) Owned by: Quality Manager ) Owned by: Quality Manager )
Authorized by: General Manager — Authorized by: General Manager S Authorized by: General Manager
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Audit Plans & Checklists

There are blank and completed example Good
Manufacturing Practice (GMP) Inspection Forms.

GMP Audit Form Completed Advanced [Compatibility Mode] Q

Layout References Mailings Review View Table Design Layout

Factory GMP Audit Factory GMP Audit

Goors 7 [ Boor handle missing
Area of Audit: | Mixing Room Scoring System a
Flexible pipes 3 |Records ol CIF
TResponsible Tmmedl
Mannger: Andy Manager 1 o [I::;nlpes :
Audicee (I Andy Supervisar 2| Poor- Urgent Attention Fygiene & {Non-Structure] Score Comments
= Doors T
Date of Audit: | 22/1/2023 3 S Tights 0
Needed
Curtains 4
Auditor Name: | Andy Auditor 4| Good - Improvement Possible Ouerhead pipawork T
Fudltor Gther Tixed ppework T
sSignature: Aundy Adlitor | i Fiexibie pipes 3
[ Hose pipes 3
Persanal Hygiens Scare Comments P 5| Femove brush & squesgee with
Dverallsfcoats T wooden handles
Rairnets /beard snonds T Chemicals NiA
Tewelry B Tanks 4
Thoes T ook Wk
Handwashing [ Blue towel would be better N/A
Structure Hygiene Scare Comments [E)
Walls T Pumps [
Fioor T P T
Drains T Filling Areas Only Score Tomments
Teling T
] o Filler Perspex/metal guards Wk
Bins clean T Filling heads NIA
Timely remaval of waste T Canveyor A
Pest Control Tomments Packaging IR
Tartains T Rdditional Comments
EFK's [ Insectocutors 3 [NoEK Glass and Perspex tems require numbering
Balts/traps WA Some end caps are required
Damage Tomments
Curtains 4
lights O Guerall a govd standard of hygiene and observed in this area
Quality | i Il
By G W« -
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There is an 1ISO 22000 and ISO 22002 Audit Plan with Risk
Rating and a Hygiene Inspection Schedule

LN MAE o~ d
Heme Insert Page Layout

Al . fx

Formulas Data Review  View

150 22000 Audit Planner
A 8 c

150 22000 Audit Planner |

High Risk - Quarterly Audits |
Medium Risk - Six Monthly Audits |
Low Risk - Annual Audit |

 1SO 22000 and ISO 22002 Audit Plan with Risk Rating

4 Context of

5
6
7 [Tlanuary | February | March | April May lune July August_| September] October | November | December
8
k]

FSMS 4.1 Understanding the organization and its context.

10 |FSMS 4.2 U the needs and expectations of interested parties

11 [FSMS 4.3 Determining the scope of the food safety management system

12 [FSMS 4.4 Food safety and quality

system

13 5 Leadership

14 [FSMS 5.1 Leadership and commitment (including Food Safety & Quality Culture) | |

15 [FSMS 5.2 Policy [ |

16 |FSMS 5.3 Organizational roles, and authorities [ |

18 [FSMS 6.1 Actions to address risks and [

19 [FSMS 6.2 Objectives of the food safety and quality management system and planning | |

20 [FSMS 6.3 Planning of changes [ |

22 [FSM5 7 Support [ |

23 |FSMS 7.4 C [ |

24 [FSM5 7.5 Documented information | |

s 8 Operation

26 [FSMS 8.1 Operstional planning and control including food safety & quality

27 FSMS 8.2 Prerequisite programmes (PRPs)

28 [FSMS83 system

29 [FSMS 8.4 Emergency preparedness and response

30 FSMS 8.5.1 Preliminary steps to enable hazard analysis

31 FSMS 8.5.2 Hazard analysis

5

FSMS 8.5.3 Validation of (s) and

33 FSMS 8.5.4 Hazard control plan (HACCP/OPRP plan)

FSMS 8.5 Updating the the PRPs and the hazard cantrol plan

35 [FSMS 8.7 Control of monitoring and measuring

36 FSMS 8.8 Verification related to PRPs and the hazard control plan

37 |FSMS 8.9 Control of product and process nenconformities

38 |FSMS 8.9.5 Withdrawal/recall

39 9 Performance evaluation

40 [FSMS 8.1 Monitoring, measurement, analysis and evaluation

41 |F5MS5 9.2 Internal audit [ | [

a2 [FSms 9.3 review | | |
3 )
44 [FSM5 10 I I I I I I I I I I I
4 b 1S0 22000 Audit Risk Rating 1S0 22000 Audit Planner 22002 Audit Planner 22002 Audit Risk Rating GMP Audit Schedule Sheet1 +
Ready 5l - — 100%.




Prerequisite Programmes Manual

There is a comprehensive set of prerequisite programme
templates that you can use to define your GMP Standards
and including those defined in Technical Specification ISO
22002:2009 Part 1 Prerequisite programmes on food safety
for food manufacturing and where appropriate FSSC 22000
Additional Requirements Version 6

[ X N ] i | ¢ B FSSC 22000 FSQMS Prerequisites Manual [Compatibility Mode] Search in Document (D]

Home Insert Design Layout References Mailings Review  View

Prerequisites

Introduction

The has ed a programme of Prerequisites for the site, which is

maintained in order to ensure effective operation of the Food Safety & Quality Management System.

Prerequisite Procedures
The Prereguisite Procedures are pre-fixed PRP and are as follows:

PRP 4.1 Design and Construction of Buildings
PRP 4.2 Environment Prerequisite Programmes
PRP 4.3 Site Location and Standards

PRP 5.1 Layout of Premises and Workspace
PRP 5.2 Internal Design and Layout

PRP 5.3 Internal Structure

PRP 5.4 Equipment Design and Location

PRP 5.5 Laboratory Facilities

PRP 5.5 Laboratery Manual

PRP 5.6 Temporary Structures and Vending Machine Facilities
PRP 5.7 Storage

PRP 6.1 Site Services

PRP 6.2 Control of Water Supply

PRP 6.3 Control of Boiler Chemicals

PRP 6.4 Control of Air Supply

PRP 6.5 Control of Compressed Air and Gases
PRP 6.6 Lighting

PRP 7 Food Loss and Waste Analysis

PRP 7.1 Waste Management Overview

PRP 7.2 Waste Container Management

PRP 7.3 Waste Disposal

PRP 7.4 Drainage Systems

PRP 8.1 i Prerequisite

PRP 8.2 Equipment Hygienic Design

PRP 8.3 Food Contact Surfaces

PRP 8.4 Monitoring Equipment

PRP 8.5 Equipment Cleaning

PRP 8.6 Maintenance Prerequisite Programmes
PRP 8.6 ix Maintenance

PRP 9 Supplier RA

PRP 9.1 Purchasing Prerequisite Programmes
PRP 9.2 Supplier Approval and Monitoring

PRP 9.3 Control of Incoming Materials

PRP 9.4 Food Fraud Prevention

PRP 9.4A Food Fraud Assessments

Document Reference FSSC 22000 Food Safety & Quality Management System Prerequisites
Revision 1 7*" November 2023

FSSC 22000 Food Safety & Quality Management System

&F Share v

FSSC 22000 Food Safety & Quality Management System
Prerequisites

PRP 10.1 Prevention of Contamination

PRP 10.2 Prevention of Microbiological Contamination
PRP 10.3 Allergen Control

PRP 10.3 Allergen Management System

PRP 10.4 Prevention of Physical Contamination

PRP 11.1 Cleaning Prerequisite Programmes

PRP 11.2 Cleaning Agents and Equipment

PRP 11.3 Cleaning Procedures

PRP 11.4 CIP Systems Prerequisites

PRP 11.5 Monitoring of Cleaning Effectiveness

PRP 11.5A Environmental Monitoring Planning

PRP 12 Management of Pest Control including:

Pest Control Prerequisites, Pest Control Programme, Prevention of Pest Access, Prevention of Past
Harbourage, Pest Monitoring & Pest Eradication

PRP 13 Hygiene Code of Practice

PRP 13.1 Personal Hygiene and Personnel Facilities Prerequisites
PRP 13.2 Personnel Hygiene Facilities

PRP 13.3 Personnel Canteen Facilities

PRP 13.4 Protective Work Wear

PRP 13.5 Medical Screening

PRP 13.6 lliness Reporting Systems

PRP 13.7 Personal Cleanliness

PRP 13.8 Personal Behaviour

PRP 13.9 Control of Visitors and Sub-Contractors

PRP 14.1 Rework Prerequisite Programmes

PRP 14.2 Rework Storage Identification and Traceability
PRP 14.3 Rework Usage Prerequisites

PRP 15.1 Product Recall Prerequisite Programmes

PRP 15.2 Product Recall Procedure Prerequisites

PRP 16.1 Storage Prerequisites

PRP 16.2 Warehousing Prerequisites

PRP 16.3 Despatch and Distribution Prerequisites

PRP 16.3 Appendix - Despatch and Distribution Procedure
PRP 17.1 Product Information Prerequisites

PRP 17.2 Product Labelling Controls

PRP 18 Food Threat Assessment & Mitigation Plan Summary
PRP 18.1 Food Defence System

PRP 18.2 Access Controls

Document Reference FSSC 22000 Food Safety & Quality Management System Prerequisites
Revision 1 7" November 2023
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PRP Documents can also be
edited to suit your operation

For example put your
company logo or
name and address in
the header

You can edit
the header

danagement of Pest Control (Compatibility Made]

o

Maliings

Management of Pest Control Management of Pest Control

ntroduction - equipmant and material storage specifications

- infestation, other materiads such as insecticide spras of fumigants.
sroduct contamination. « emergency cal cut procedures.
- recordsto be maitained

You can edit
the main text
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gl . This procedure & uied in The contracted service provides:
The Hazards

bodies, engs, haies o Actiors.
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srogramee. e - emengency 24-rour call-out service
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- PRP 4L Design

- PRP &3 Ste Location and Standarcs Prerequiste Programmes.

- PRPS1
- PRP 5.3 interral Sructure Prerequiske Progammes

qualfies.

determine placement of monitering devices.

The contract agreemen defines: faciliy v
- company and contrictor by contact persosne anchored in place, locked, and abelled. Al exterior bat stations are Inspected at least meathly. The bait
> temolthe coatraa

wt of Post Control PRP 13 Document Refarance Mansgement of Pest Casarel PP 12
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[ X N ] M & = = ‘B PRP 11.3 Cleaning Procedures [Compatibility Mode]
Home Insert Design Layout References Mailings Review View at Share
Cleaning Procedures Cleaning Procedures

Introduction Responsibility

The has and a prog| of prerequi includi for All personnel are required to carry out cleaning procedures as instructed and maintain a clean and tidy
cleaning procedures operated on site. work environment.

Cleaning Procedures D arer ible for supervising cleaning procedures across the site and ensuring

that cleaning records are completed and signed off.

The company supports and pret cleaning p | for all areas on site with

specific attention to high risk areas. The Technical department is ble for monitoring the effectiveness of cleaning and specifying the
use of cleaning chemicals.

Cleaning prog are i and by the Food Safety Team to ensure that all parts of

the facility, equipment and cleaning equipment are cleaned. The Technical is for approving all cleaning precedures, work instruction and

records.
For all areas, detailed cleaning instructions are available and cleaning checklists completed. All
personnel are trained in the specific cleaning requirements and instruction for their areas. When an
item is cleaned a record of this cleaning is completed and the cleaning is checked and signed off by the
department manager.

Each Cleaning Waork Instruction will have specific details including: Cleaning Procedure e s

i e ] st s [resmec e e

——— s e =
- Protective Equipment to be worn e e e e e riiiimesroireioen
- Cleaning Equipment to be used i ey [ram st st

¥ Vg s prar. o st st e e e
- Responsibility for cleaning o s s it ey i e \
- Chemicals to be Used Cneny ey, W
- Correct dilution and temperature of Chemicals hr-=—uall I P S = \
- Contact time for Chemicals =l —
- Method of Cleaning i S
- Any precautionary measures Iy i | [r—
- Frequency of cleaning ] et et o [ Semmtemresinet (st
- Responsibility for menitoring of cleaning e ey 2 - PRI Tenw
- Responsibility for post cleaning inspection w i |hl = |a |5 [
- Start-up checks after cleaning e msc ey 13 . s = [y s rang e s
ey Y
1
of Cleaning
Verification activities are carried out for prerequisites in the form of audits, inspections and laboratory
routine testing as per the internal audit schedule and Laboratory Testing Schedule. -
[T T T s = - —— «

Document Reference PRP 11.3 Cleaning Procedures
Revision 0 7th November 2023

Owned by: Technical Manager

Authorised by: General Manager

Document Reference PRP 11.3 Cleaning Procedures
Revision 0 7th November 2023
Owned by: Technical Manager

Authorised by: General Manager
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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 and external laboratories as applicable)
using validated test methods and best practices.

An example given is certification to international standard ISO 17025.

A comprehensive Laboratory Quality Manual compliant with the
requirements of ISO 17025 is provided in Microsoft Word format.

00 m g y = + B LABQM Laboratory Quality Manual [Compatibility Mode] Qv (@F
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Template Laboratory Records, Procedures and Product

Home

b d

Insert

rd 8 s

Design Layout References

Mailings

Sampling Plans.

Review

7B LABR 009 Laboratory Exception Report [Compati

View

Laboratory Daily Exception Report

Date:

RO Water !

Filler 1

Filler 2

ATP Swab/Rinse

™G

AKQ

Shelf Life

Chemical
Analysis

Weight/

Volume

Caustic Strengths
Target 1.8-2.2%

Acid Strengths

CIP Checks Target13-17%

Report any issues with each CIP set

Document Reference Labaratory Daily Exception Report
Revision 0 1% August 2023

Owned by: Laboratory Manager

Authorized By: Quality Manager
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Laboratory Quality Policy

The Laboratory’s quality policy is to provide competitive services of the highest standards
of performance and reliability. By achieving this goal, the company will consistently
satisfy the needs and expectations of its internal and external customers and achieve
success.
This level of quality is achieved through adoption of a Laboratory management system
that meets the requirements of ISO 17025 standard and reflects the competence of the
Laboratory to existing customers, potential customers, and independent authorities.
The Senior Management is committed to providing the resources needed to maintain the
Laboratory quality system, meet Laboratory policies and objectives, and to meet
customer requi The Laboratory are directly ible providing
organization and support, equipment and facilities, and training and education of all
employees and that appropriate resources are available to carry out work as per the
testing schedules.
Methodology used, qualifications, training, and screening of personnel engaged in testing
are all documented in the Laboratory procedures manual. Activities include chemical
analysis, microbiologi inati illance, envi sampling and
pathogen reporting. Standard tests are specified in the Industry Code of Practice or are
International Standard Methods.

The Laboratory Quality Objectives are as follows:

a) To maintain an effective Quality Assurance System complying with the 15O
17025 standard - General requirements for the competence of testing and
calibration laboratories

b) To provide competitive services of the highest standards of performance and
reliability, thus enhancing the Laboratory's reputation with customers.

©) To meet the Laboratory quality objectives and ensure compliance with
relevant customer, statutory and regulatory requirements.

d) To endeavor, at all times, to maximize customer satisfaction.

€) Top: ly promote and ge a culture of
within the Laboratory

f) To ensure inspections and analyses are completed at regular intervals as
required to agreed specification and legal requirements

Document Reference Lab
Revision 0_1* August 2023
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Enumeration of Total Viable Counts

Microbiology Standard Operating

For the Enumeration Of
Total Viable Counts

Author: Laboratory Supervisor

Date

Authorised By: Technical Manager
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AL : fx  Supplier Risk Calculator
A 8 c o 3 3 G H 1
1 5upglie|r k Calculator
2
Risk
, | s Supplier Category Rating Severity of Risk Rating. What should | do?
4 B Final Packer eath or large number of serious injuries 25 Extreme [ Required
5 ) Risk Servica, Major - serious injury, extensive injuries. 16-20 High Supplier and Material/Service Monitoring Required
6 3 Contact Packaging Moderate - medical treatment required 9-15 Moderate ial/Servi i i
7 2 Non Contact Packaging Minor - first aid treatmen raquired <9 Low prerequisites on Goods In/Service Provision Sufficient
[ 1 Low Risk Servics Minor - no injuries
5
i
El s c s B
uar| e "
ptal v i
10 pet| e T
teif o« i
ionl i c Supplier Control Measures Required Verify Controls are In Place
1 er g t a
ry ¥ n
Supplier c
Supplier Materials/ Service Supplied Supplier Category List . Primary Control Secondary Control Primary Cantrol Date Secondary Control
12
13 1 ) Chocolate Topping Final Ingredient Ssimonella Present Not Further Processed on Site s s Supplier Audit every 6 manths Positive Release by Site prior to Use
14 2 B Flour for Baking, Raw Ingredient. Salmanella Present Further Processed on Site 4 4 16 Supplier Audit every 2 Years Certification to GFSI
15 3 c 2 Contract Packer Sslmonella Present None Currently s s Supplier Audit every 6 manths Certification to GFS
16 4 D Cake Tray Contact Packaging. Forelgn Bodies Packaging Rinsed and Inverted 3 4 12 Certification ta GFSI Supplier Assurance
17 5 E Cardboard Box Non-Contact Packaging Yeasts & Moulds No access to Production Facility 1 1 Supplier Assuranc COC with each Delivery
18 [ 3 o 1 s Supplier Audit every 6 manths Supplier Audit every 6 months
19 7 G o 1 5 Supplier Audit every 6 months Supplier Audit every 6 months
4 b ipplier Risk Calculator | Supplier Category = Controls on Site | Supplier Control Measures |+
Ready 100%

eee M d - &= 5 B FSRSupplier...
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PowerPuint Siida Show - [Food Fraud Assassmant & Mitigation Plan Summary Instructic

Supplier Assessment Form
and request certificates of ity from your

st ] _ Food Fraud Assessment & Mitigation Plan Summary Instructions
Do you have a traceability system and maintain records of
batch codes of materials used?

Dovou ho speciications or ol vout row materils? Open Excel file FS 2.7.2A Food Fraud Assessment Templz

Do you have procedure for dealing with out of

products?
Do you have specifications for your finished praducts? R o = == ===

Do you test all fnshed product sgaistyaur T e ) i ) | This is the main Food Fraud
Do you have a procedure for dealing with non-conforming et s e i et Assessment Worksheet

raw materials and finished products?

Food Safety & Quality Controls
{ d your HACCP plans for each
Have your critical control points (safety and quality) been
identified for your production process?
If yes, record the details below:
Critical Control Paint Target Tolerance

Do you operate documented inspection procedures at all
critical stages?

Production Area Controls
‘Are your production methods documented and available
on the factory floor?
‘Are critical measurement devices calibrated to a National
Standard?
Do you metal detect your finished product?
TFyes, what Is the sensitivity of detection Tmits?

Please provide a fiow di ‘your pr. ing times and temperatures,
where
Document Reference FSR Supplier Assessment Form
Revision 0 1% August 2023
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PRP 10.3 Comprehensive Allergen Management System is a comprehensive Allergen
Management Procedure which is supplemented by Allergen Management Tools and other
useful Allergen Control Documents
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s3 - fx Ne .
L . . Ingredient Allergen Management
A [ c D 3 F G H 1 : f : .
| The following colours identify allergens on site
1 | Ingredient Allergen Analysis - Information from Supplier Ingredient Allergen Analysis Form
2
3 Contains allergen Yes
4 May contain allergen Maybe
5 Free of Allergen No
6
! Reference Numbe Numbe Ingredient Allergen Content Details ingredient Format - = = - =
rence Number r n
s i Peanuts | Nuts | Glaten | ik Tags Milk
9 [ 1 Parsley Sauce Wilk Powder in Sauce Liquid sauce supplied in 25kg Drums No No No Yes No
10 2 Cod ‘Whole Fish Fillet Skg Frozen Fillets No No Maybe No No
1 ] No No Na Na Yes =
12 a No No No No No Fish
13 5 No No Na Na Na
u 5 o] o Y M ] M ] M Crustaceans
15 7 Mo No Na Na Na
16 8 No No No No No Soya
17 ] No No No No No
18 10 No No No No No
s 1 o | W I W | M I W Celery/Celeriac
20 12 No No Na Na Na
21 13 No No No No No Mustard
2 14 No No Na Na Na
23 15 Ne Ne No No Na Lu pin
2 16 No No Na Na Na
25 17 No No No No No
26 18 Mo No Na Na Na
= - TS T FTS T R Molluscs
78 mn Nev No No No No
4 P | Allergen List gredient Entry | Product Ingredient Entry | Process Flow | Ing Gross Contamination RA | FP Cross Contamination RA | Proces e e T
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There are corresponding Verification Records for the PRPs

PRP Verification Records
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PRP Record 4.1 Design snd Const-uction of Buildings.docx

PRP Record 4.2 Environmental Control.docx

PRP Record 4.3 Site Location and Standards.docx

PRP Record 5.1 Layout of Premises and Workspace.docx

PRP Record 5.2 Interna! Daesign and Layoul.docx

PRP Record 5.3 Internal Structure.docx

PRP Record 6.4 Equiprment Design and Location.docx

PRP Record 5.5 Laboratery Faclities.dock

PRP Record 5.8 Temperary Structures and Vending Machine Facilities.docx
PRP Record 5.7 Storage Prerequisite Programmes.docy

PRP Record 6.1 Site Services Prereyuisite Programmes.docx

PRP Record 6.2 Control of Wate~ Supply.docx

PRP Record &3 Control of Buller Chemicals.docx

PRP Record 6.4 Control of Alr Supply.docx

PRP Record 6.5 Control of Compressed Alr and Gasss.docx

PRP Record 8.6 Lighting Prereguisite Frogrammes.docx

PRP Record 7.1 Waste Managenent.docx

PRP Record 7.2 Waste Container Management.docx

PRP Record 7.3 Waste Disposal Prerequisite Programmes.docx

PRP Record 7.4 Drainage System Fre equisite Froorammes,docx
PRP Record 8.1 Equipment Prerequisite Programmes.docx

PRP Record .2 Equipment Hyglenic Design.docx

PRP Record 8.3 Food Conlact Surfaces.docx

PRP Record 8.4 Monitoring Equipmenl Prerequlisite Programmes.docx
PRP Record 8.5 Equipment Cleaning Prerequisite Programmes.docx
PRP Recard 8.6 Appendix Maintenance Frocedure Verification.docx
PRP Record 8.6 Maintenance System Prerequisite Programmes.docx
PRP Record 8.1 Purchasing Frerequisite Frogrammes.docsy

PRP Record 8.2 Supplier Approval and Monitoring.docx

PRP Record 8.3 Contral of Incoming Waterizls.docx

PRP Record 9.4 Food Fraud Prevention.docx

PRP Record 10.1 Prevention ol Contamination.docx

PRP Record 10.2 Prevention of Microbiological Contamination.docx

b a

Insert  Design Layout References Mailings  Review  View

Calibri (Body)

B | I |U|

Management of Pest Control Verification

Management of Pest Control Verification Audit
Auditor Name

Date

|~ Site Standard Audit Findings

s a proactive system for the prevention of contamination of
products by pests in place?
Does the that there
processes in place to minimise pest activity?
At the factory design stage are measures taken to reduce the
risk of contamination by aiming to restrict the access of pests in
allareas?

veiene, cleaning, i d

to deter pest activity?

“Are raw materials, packaging and finished products stored so as
to minimise the risk of infestation?
Where stored product pests are considered a risk, are
appropriate measures included in the control

ls and

Are all incoming goods inspected for pest infestation?

15 process equipment that handles raw materials vulnerable o
infestation identified and scheduled Inspection

Are all buildings adequately preofed?

Are animals are prevented from accessing the site?

Isthe responsible for ging Pest Control
on site, liaison with the Pest Control Contractor and

= of the Pest Control File?

Is a Pest Control Association registered pest contral contractor
employed to Implement a pest control programme and maintain
the site free from pest inat

. Does the contract agreement define:

- company and contractor key contact personnel?

" Gescription of contracted services and how they will

- target pests?

Document Reference PRPR 12 Management of Pest Control PRP Verification
Revision 0 7*" November 2023
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PRP Verification Records
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PRP Record 10,2 Allergen Control System.docx

PRP Recard 10,4 Prevention of Phys'cal Contaminaticn.docx
PRP Record 11.1 Cleaning Prerequisite Frogrammes docx
PRP Record 11.2 Cleaning Agenl and Equipment.docx

PRP Record 11.3 Cleaning Procedures Prerequisite Programmes.docx
PRP Record 11.4 CIP System Prerequisite Programmsas.gocx

PRP Record 11.5 Monitoring Cleaning Effectiveness.docy

PRP Record 12 Management of Pest Conlrol verification Record.docx
PRP Record 13 Hygiene Code of Praclice Varification Record.docx
PRP Record 13.1 Personal Hygiene and Personnel Facilities.docx

PRP Record 13.2 Personne! Hyvgiene Facilities.cocx

PRP Recard 13.3 Personnal Centeen Faclitizs.docx

PRP Record 13.4 Protective Work Wear.docx

PRP Record 13.5 Medical Scresing.docx

PRP Record 13.6 lilness Reparting.docx

PRP Record 13.7 Personal Cleanliness.docx

PRP Record 13.8 Personal Behaviour.docx

PRP Record 13.9 Contrel of Visitors and Sub-Contractors.docx

PRP Record 14.1 Reweork Frereguisite Frogrammes.docx

PRP Record 14.2 Rewerk Storage Identification and Traceability.docx
PRP Record 14.3 Rework Usage Prerequisite Frogrammes.docs

PRP Record 15.7 Product Recall Prerequisite Programmes.docy

PRP Record 15.2 Product Recall Procedure.docx

PRP Recard 16.1 Storage Prereyuisite Frogrammes.docx

PRP Recaord 16.2 Warshousing FPrerequisite Frogrammes.docx

PRP Recard 16.3 Despatch and Distribulion VYerification Record.docx
PRP Recard 17.1 Product Informat’on Prereguisite Frogrammes.docx
PRP Recard 17.2 Product Labgiiing Controls.docx

PRP Recard 18.1 Food Defence Prerequisiie Frogrammes.docx
PRP Recard 18.2 Access Caontrals Frerequisite Programmes.docy

B PRP Record 12 Management of Pest Control Verification Record [Compatibility Mode]

@~
&t share ~
AaBbCeDd  AaBbCeDAE (1]

AaBbGeDd AaBbCeDAE:

Heading 1

>
Styles
Pane

Heading 3 Haading & Heading 5 Mormal Subtitle No Spacing

nent of Pest Control Verification

- site plans pest control methods?

- schedules?

- control procedures?

- training requirements?

- term of the contract?

- equipment and material storage specifications?

& complete inventory of pesticides (must be

appraved by the regulatory authority for use ina
food facility) detailing the location and safe use and
application of baits and other materials such as
insecticide sprays or fumigants?

- emergency call out procedures?

- records to be maintained?

~requirement to notify faciiity of any changes in

service or materials used?

~ Service personnel including evidence of competency

by exam from a recognized

Does the contracted service provide:

~ monthly site visits and Inspections Including service

records describing current levels of pest activity and
for taking cti

- inspections including the periphery and internal and

external buildings?

~the provision of a plan/diagram of the site showing,

the location of all pest control monitoring and
prevention measures?

- fiying insect controls including fiy killing units?

- emergency 24-hour call-out service?

~ quarterly biologist inspection reports, visit and trend

reports with

Document
Revision 0
Owned by:

Authorised by: General Manager

Reference PRPR 12 Management of Pest Control PRP Verification
7% November 2023
Technical Manager
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Example Operational PRP Templates with corresponding
Validation and Verification Records are provided

Operational PRPs
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Mame
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OPRP 1 Hygiene Folicy.coox

OPRP 2 Glass Folicy.docx

OPRP 3 Ingredients Forefgn Body Control Palicv.docx
OPRP 4 Metal Delection.docx

OPRP & Nut Handling Procedure.ciocx

OPRP & Control af Knives.docx

OPRP 7 Control of Britlle Materizls.docx

OPRP 8 Glass & Brittle Material Breakage Frocedure.docx
OPRP 9 Control of First Aid Dressings.docx

OPRP 10 Monitoring of Cleaning Effectiveness.docy
OPRPR 1 Hygiene Policy Verification Recorc.doc

OPRPR 2 Glass Policy Verilication Record.cocy

OPRPR 3 Ingredients Foreign Bady Contrul Polley verification Record.docx
OPRPR 4 Metal Detaction Verillzation Record.dacx

OPRPR 5 Nut Handling Procedure Verification Recorc.docx

OPRPR & Control of Knives Vernification Record.docx

OPRPR 7 Control of Brittle Materials Venfication Raco-d.docx

OPRPR 8 Glass & Brittle Materizl Breakage Procedure.docy

OPRPR 9 Control of First Aid Dressings Yerification.docx

OPRPR 10 Manitoring of Cleaning Yerification Record.docx

OPRPY 1 Hygiene Paolicy Yalidation.coox

QOPRPY 2 Glass Policy Validation.docx

OPRPYV 3 Ingredients Fareign SBody Cantrol Policy Validation.docx
QOPRPY 4 Metal Detection vValidation.docx

OPRPYV 5 Nut Handling Procedure Validation.docx

OPRPY 6 Contrel of Knives Validation.docx

OPRPY 7 Control of Brittle hMalerials Velidaton.docx

OPRPY B Glass & Brittle Material Breakaye Procedure Validation.docx
OPRPY 8 Control of First Aid Oressings Validation.docx
OPRPY 10 Monitering of Cleaning Validation docx
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Example Operational PRP Templates with corresponding

Validation and Verification Records are provided
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Glass & Brittle Material Breakage Procedure
Introduction

The has d and i a Glass & Brittle Material Breakage
Procedure for the site, which is maintained as an Operational Prerequisite Programme.

Scope

The scope of the Glass & Brittle Material Breakage Procedure includes all products handling areas on
site.

Glass & Brittle Material Breakage Procedure

This Glass and Brittle Plastic Breakage procedure applies to all Glass and Brittle Plastic in the factory
manufacturing and storage areas. This procedure is to ensure that product contamination is aveided.

1. In the event of a glass or brittle plastic breakage production must be stopped immediately.
2. A Shift Manager must be informed immediately.
3. All Personal must remain at their work place until the Shift Manager arrives to instruct and

supervise the relevant staff as per this procedure.

The area must be quarantined.

5. Any pieces of glass or brittle plastic must be removed.

6. Collect all the pieces of glass or brittle plastic and place into a strong labelled disposable plastic
bag and pass to the Technical Manager for further investigation.

Eal

7. The surrounding area must be cleaned with a dedicated red broom and dedicated red dustpan
and the contents placed into another strong disposable bag together with the red broom and red
dustpan.

8. The bag must be safely discarded in the outside waste container.

9, All staff must be checked for glass or brittle plastic debris in their footwear and protective

clothing.

10.  All protective clothing must be changed.

11.  The Engineering Manager must be informed of the breakage so that repairs may be carried out
immediately.

12, All Products in the surrounding area of the glass or brittle plastic breakage must be quarantined
immediately and disposed of safely.

13, AnInvestigation must be carried out to ascertain which products have been packed or processed
since the previous satisfactory glass audit in the affected area in order to assess the risk of any
broken glass or brittle plastic having contaminated the product.

14. Record all the actions taken must be recorded on the glass/brittle plastic breakage report.

15. |f there is any risk that product may have been despatched containing glass then Senior

must be inf di diatel
16. If any ‘at risk’ product is still on site it must be put it en hold pending a full investigation.

Document Reference OPRP 8 Glass & Brittle Material Breakage Procedure
Revision 0 7% November 2023

Owned by: Technical Manager

Authorised by: General Manager

OPRP 8 Glass & Brittle Material Breakage Procedure [Compati @ -

&t Share v

Glass & Brittle Material Breakage Procedure

17.  The equipment and area must be cleaned
18. A member of the Senior Management team must inspect the equipment and area prior to
starting production.
19.  The Senior Manager must then sign off the breakage report to confirm that they have authorised
production to start again.

The glass/ plastic breakage report must be given to the Technical Manager.

If glass or plastic are found to be missing or damaged a Shift Manager must be informed immediately
and this must be recorded onto the i ion record and a k log leted

All breakage incidents must be recorded in the glass/brittle material breakage log and must include
products contaminated (if any), date, time, place and actions taken.

Validation and Verification of Glass & Brittle Material Breakage Procedure

Al ional prerequisite progr are approved by the Food Safety Team, their relevance and the
reason for their inclusion is documented in the Hazard Assessment including details of why the
Operational PRP is appropriate to the organisation and the control of food safety hazards.

References

Hazard Control Plan
Operational Prerequisites Manual

Document Reference OPRP B Glass & Brittle Material Breakage Procedura
Revision 0 7% November 2023

Owned by: Technical Manager

Authorised by: General Manager
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Glass & Brittle Material Breakage OPRP Verification

Glass & Brittle Material Breakage Verification Audit
Auditor Name

Date

Site Standards Audit Findings

In the event of a glass or brittle plastic breakage, is production
stopped immediately?

s a Shift Manager informed immediately?

Do all Personal remain at their work place until the Shift
Manager arrives to instruct and supervise the relevant staff?

Is the area quarantined;

Are any pleces of glass or brittle plastic removed?

‘Are all pieces of glass or brittle plastic collected and placed into
astrong labelled disposable plastic bag and passed to the
Technical Manager for further investigation?

Is the surrounding area cleaned with a dedicated red broom and
dedicated red dustpan and the contents placed into ancther
strong disposable bag together with the red broom and red
dustpan?

Is the bag safely discarded in the outside waste container?

‘Are all persannel checked far glass or brittle plastic debris in
their footwear and protective clothing?

Is all protective clothing changed?

Is the Engineering Manager informed of the breakage so that
repairs are carried out diatel

Are all products in the surrounding area of the glass or brittle
plastic breakage quarantined immediately and disposed off
safely?

Is an Investigation carried out to ascertain which products have
been packed or pracessed since the previous satisfactory glass
audit in the affected area in order to assess the risk of any
broken glass or brittle plastic having the product?
Are the details of all the actions taken recorded on the

glass/brittle plasti report?

Document Reference OPRPR 8 Glass & Brittle Material Breakage OPRP Verification
Revision 0 7" November 2023

Owned by: Technical Manager
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Glass & Brittle Material Breakage OPRP Validation

Freshly Prepared Sandwiches
Step Number 2-8 Preparation - Packing
— Contamination of food with broken giass and brittle plastic
during operations
e el Minimisation of Glass and Brittle Materials/Glass & Brittle
nirel MEasres | material Breakage Procedure/Protection/Inspection
Applicable
icable
Yes No Rosy
Third Party Scientific Validation v
The presence of glass/brittle materials
e — i poses severe risk
Simulated Production Conditions 7
Collection of Data in normal P
production
Indi ‘Code of Practi
Admissible in industrial practices ¢ lustry Code of Practice
recommendation
Legisiation 7
Mathematical Modelling

Owned by: Technical Manager
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Introduction to ISO 22000 Training
Presentation

78 Introduction to ISO 22000 (Read-Only)
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An Introduction to ISO 22000:2018

PRINCIPLE 2

e FSSC 22000 Food Safety Management
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ISO 22000 Documentation Requirements
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78 1SO 22000 Documentation Requirements (Read-Only)
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Implementing ISO 22000 Food Safety Team

Guide Training Presentation

] Implementing ISO 22000 Food Safety Team Guide (Read-Only)
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HACCP Training Guide ISO 22000 Module
Training Presentation
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ISO 22002 Prerequisite Programmes
Training Presentation
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A range of Food Safety Management System Record Templates are
provided

Sample FSMS Record

= Dol EEv fF v

Templates

@ FSR 001 Management Review Record.docx
@ FSR 002 Training Record.docx eee M H e 2 + 3 FSR Label Retention and Check [Compatibility Mo... Q.- ©-
@ FSR CCP Validation - Metal Detection.docx Home Insert Design Layout References Mailings Review View Table Design Layout &t Share ~
@ FSR Chemical Register.docx

@ FSR CIP Pipe Flow Rate Conversion Table.xlsx

@ FSR CIP Programs Log.xlsx

° FSR Cleaning Schedule.docx Label Retention and Check

FSR Complaint Investigation Form.docx Date: | 17/10/22 | 11me' 06:00 Hrs ‘ Line Number: | 1 Sample: | Start ‘Up
- FSR Corrective Action Request

) [ — Check and Sign

- FSR Design and Development.docx [][gamc JRARIIE
“ FSR Dispatch and Distribution Verification Record.docx z I.n Ext[a = Operator 1 Anne Operator
* FSR Document Master List.docx s E Operator 2 Arno Operator
- FSR Drain Cleaning Procedure.docx ChgEhcion H"I‘l"ll Pure GUC[]"Ut Oll Supervisor Sue Pervisor
- FSR Engineering Hygiene Clearance Record.docx
- FSR Eguipment Cleaning Procedure and Record.docx pr; 7
“ FSR Equipment Comrnissioning Checklist.docx Date: | 17/10/22 | 11m=: 08:00 Hrs ‘ Line Number: 1 Sample: | Reel Ci nge
* FSR First Aid Dressing Issue Record.doex Ulgaﬂlﬂ Check and Sign
" FSR Food Safety Quality System Audit Form.docx Extra Operator 1 Anne Operator
° FSR General Cleaning Procedure.docx = E Operator 2 Arno Operator

== Il pureCoconutdi P —
‘| FSR Glass & Brittle Material Breakage Log.docx
°| FSR Glass and Brittle Plastic Register.docx
| FSR Goods In Inspaction Record.docx | Production Manager Check | Date: | 17/10/22 "I'Ime: 17:00Hrs | sign: Paul Manager |U
- FSR Goods In QA‘ Clearance Label.docx Document Reference FSR Label Retention and Check Record
2 i i Revision 0 1% August 2022

FSR Hygiene Policy Staff Training Record.docx Dunad oy Techmoal Manager
° FSR Internal Audit Corrective Action Summary.docx Authorised by: General Manager
*| FSR Knife Breakage Report.docx
- FSR Knife Control Record.docx Page 10of 1 60 Words I  English (US) & = = = 100%
" FSR Label Retention and Check T

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

FSR Non Approved Supplier Sample Plan.docx eee MW 0 a8 = B FSR 065 Complaint Investigation Form Complete [Compatibility Mode] O
FSR Non Conformance Notification.docx Home Insert Design Layout References  Mailings  Review  View & Share v
FSR Nen-Conformance Record.docx . % R i i i
FSR Outgoing Vehicle Inspection Record.docx
FSR Packing Traceability Record.docx

FSR Pre Employment Medical Questionnaire.docx

Complaint Investigation Form Complaint Investigation Form

o To be Complcting by the Person o i Filling/Packing Issues with seal ot stavt up. 50 PAcRs rejected.
~ FSR Preventative Action Request o— unmg‘:jfm Crera op Carton Heat seal teneperatiure inorensed to 220 °C
" FSR Process Change Approval Record Notureof Complintand | YeASE type taste awd snuell after opening. Fest Before e o No issues of note _
3 ~ ™ Details date 14th July 2023. Time OF:5FHrs. Lavorstony Bopert All ‘pv‘ﬂdu::!: passed frone production run. 30
FSR Process Change Minor Approval Record.docx ‘Customer Name “Avone Customer Samples in total
“| FSR Process Validation Record.docx . m‘;‘;m’a‘ cstgrion Sy —
" FSR Product Hold Label.docx BT o RO NN
° FSR Product Recall Record.docx I Customer Phone Number | 0123 456789 (e
° FSR Product Recall Test Record.docx Dateecived o airg | S msennes | gy 20 ::;:WM“ mm‘tl::h ereareprodect "Lth‘x::"s s eeted
° FSR Product Recall Trace.docx 1 Completed by carol Service | Ext. Number 101 cotwpi-u'u:t; investigater | 15% January 2023 | complatnts wvestigator
* FSR Product Release Record.docx — '“"‘“::"::L’:::"":“.::‘:Z“" "‘““"LLMX —_— ‘zmr“;wm_;
-| FSR PRP Cleaning Verification Record.docx A - - Deall of Correetive Acton Taken:
* FSR QA Online Check Sheet.docx e T e Eee s st o gﬁ?ﬁ:?ﬁﬁ‘iﬁmﬁ“‘:“s‘“ o mone o
° FSR Return to Work Form.docx I Dl oy o vmplats e (o o red . e P Sepeeyr e ey 2o
- FSR Root Cause Analysis.docx x;1-9:::-:: ::T:m\:m S :::\:::Zi :::Zf:f; TS L plACE ANA 20 CAFtonS Art CHEcREd Defore furst salcable
* FSR Sample Cleaning Record.docx I :';::"" :;:"’: c:":t::::::"s Ry san Siuature @uality Awditor  Due: 215t January 2023
° FSR Sample Equipment Cleaning Record.docx P o m:*:sw -y ;‘:::‘m‘:‘:;;l“"m"f'":’“““‘“ %’ﬁﬂ:ﬁ”‘g‘f“‘m'm
- FSR Sample Filler Cleaning Record.docx o Processing WUHT Temp 140 °C. Date 21%)anuary 2023
- FSR Shelf Life Confirmation Record.docx Docmer Refecence FSR 063 Comlain vesigntion Form = Documert efrenceF3 065 Cmslant veststion form =
" PSR Site Audit Checkiit.docx L EmEm 0 | === )
° FSR Supplier Evaluation Form.docx
@ FSR Su:zller Register.xlsx faalon2 350 Words  [7  English (UK)
@ FSR Supplier Self Assessment Form.docx
@ | FSR Traceability Record.docx
@ FSR Vehicle Hygiene Inspection Record.docx
@ FSR Visitor Questionnaire.docx
@ FSR Warehouse Cleaning Record.docx

> [ Validation Records
» [0 Verification Records




The workbook is divided into 7 steps that are designed to assist
you in implementing your food safety management system
effectively:

Step One: ISO 22000 Training for Management

Step Two: Top Management Implementation

Step Three: Food Safety Management System

Step Four: Project 22000 including HACCP Implementation

Step Five: Internal Auditing & Checklists

Step Six: Review and Updating

Step Seven: Final Steps to ISO 22000 Certification

v
v
v
v
v
v
v
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Assess the Food Safety Management System

The Steering Group need to allocate responsibility to assess if the established Food Safety Management
System meets the requirements of the ISO 22000 standard, TS ISO 22002-1 and FSSC 22000 Certification
Scheme Additional Requirements Version 6 using the checklists provided.

3
IS0 22000 Food Safety qui T Audit
1S0 22000 Clause [ Audit Findings.
4 Context of the izati
4.1 Under ing the or and its context

Has the organization determined external and internal issues that are

relevant to its purpose and that affect its ability to achieve the

intended result{s) of its Food Safety Management System?

Has the i identified, revi d and updated information

related to these external and internal issues {legal, technological,

competitive, market, cultural, social and economic environments,

cybersecurity and food fraud, food defence and intentional

ion, k ledge and perf of the
See notes from the standard.
4.2 Und ding the needs and of interested parties
To ensure that the organization has the ability to consistently provide products and services that meet applicable statutory, regulatory and
reguirements with regard to food safety, has the or ion determined:
-the interested parties that are relevant to the Food Safety
System?

- the relevant requirements of the interested parties of the Food

Safety System?

Does the organization identify, review and update information

related to the interested parties and their

4.3 the scope of the food safety system

Review ISO 22002 prerequisite programs (PRPs) to control food safety hazards

The Steering Group now need to allocate responsibility to determine how far established prerequisite
programmes meet the requirements of ISO 22002-1. Using the checklist below and a copy of Technical
Specification 1ISO 22002-1 the delegated person should read the requirements in the relevant section of ISO
22002 and complete the form.

150 22002 CONFORMANCE ANALYSIS
4. Construction and Layout of Buildings
Compliant
150 22002 Requirements Comments
Yes No

Review compliance with FSSC 22000 Certification Scheme Additional Requirements

The Steering Group now need to allocate responsibility to determine how far established procedures meet the
Additional Requirements of the FSSC 22000 Certification Scheme and complete the form.

FS5C 22000 Certification Sch Additional Req Version 6
Compliant
F55C 22000 Certification Scheme Additional Requirements v No Comments
es
251 of and Purct i Materials — in add| to 7.1.6 Control of 1l ded lucts or services

Is any analysis critical to the verification and/or validation of food
safety | dbya lak v lincluding both internal
and external laboratories as applicable) that has the capability to
produce precise and repeatable test results using validated test
methods and best practices. (e.g. successful participation in
proficiency testing programs, regulatory approved programs or

ion to international standards such as 150 17025)?

Is there a documented procedure for procurement in emergency
situations to ensure that products still conform to specified
requirements and the supplier has been eval d

Is there a policy for the procurement of animals, fish and seafood
that are subject to control of prohibited suk ?

Is there a review process for product specifications to ensure
continued compliance with food safety, legal and customer
requirements?

2.5.2 Product Labelling and Printed —in to 8.5.1.3 Ct istics of end p
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Senior Management FSMS
Implementation Checklist

Top FSh Checklist

The Top Management FSMS Implementation Meeting should follow the guidelines of the Top
Management Implement :

Top nd are relevant and affect its
ability to achieve the intended result(s) of its FSMS

e — “Actions to address risks and

1
Top Management Determine the interested parties {Customer, Regulatory, Statutory and
‘Other) that are relevant to the FSMS.
Interested Parties (Customer, Regulatory, o
Statutory and Gther)

2

Document Reference Senior Management FSMS Implementation Checklist
Revision 0 1* December 2023

Owned by: General Manager

Authorised by: Managing Director

B Senior Management FSMS Implementation Checklist [Compatibility Mode]

Senior Management FSMS
Implementation Checklist

Senior Management FSMS
Implementation Checklist

(O}

&+ Share ~

Senior management Plan to lead and support a food safety culture within the site
Action required Details
5
Top Customer, Regulat Food
Safety requirements
Party/Requirements. Recard Detalls
Top management Develop a Food Safety Policy
3 6
Use FSMS 5.2 Food Safety Policy included in the package as a template
Top. Objectives **
Objective Detalls
Top e,
production site(s) that are included in the FSMS*
Scope. Record Details 7
4
Top et includi
& risks and opportunities identified in item 1 of the agenda

Document Reference Senior Management FSMS Implementation Checklist
Revision0 1% December 2023

Owned by: General Manager

Authorised by: Managing Director

Document Reference Senior Management FSMS Implementation Checklist
Revision 0 1* December 2023

Owned by: General Manager

Authorised by: Managing Director
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3 Plan/Document
. Implement

5 waintain

*
<

The organisation purchas copy of the 1SO 22000:2018 and
rop | T5/1SO 22002-1 standards and downloads relevant
* | mansgement €
version 5.
o [Top Management determine external and Internal issues that
2
v -
1AN38eM4 | achieve the intended result(s) of its FSMS.
5 o0 fthe
s nt
anagemer 'the FSMS.
| Top Management determine the boundaries and applicability |
Top of the
# |management [prod
are included in the FSMS..
o [Top Management plan how to establish, implement,
5 | ensgement |eintain, update and continually improve a FSMS, inluding
ctions
< [oe
Management
2 Top implement, d
[Management | maintain a food safety policy
1o, Top Management determine and ensure that the
Ll e responsibllities and authorities for relevant roles are
anagement (72575
S [or ¥
[Management |Safety Team Leader
Top Management plan the FSMS, considering the issues from
" Top nd
Management
addressed
n Top risks and opportunities; how to integrate and implement the
[Management [actions into its FSMS processes and how to evaluate the-
e actions
[Top
12 [ Management | Top Management establish food safety objectives
rop
B Intena
v nt
anageme: FSMS.
1a |1° i maintain an effective FSMS,incuding external provid
E— nan 5, including external providers,
5|
Management  the FSMS.
o [
anagement  the FSMS.
1w Top Top Management determine the internal and external
Management
rop
18 [Mansgement effective internal system for communicating issues having an
processes
rop
1 1o
v -
anagemer implement the actions
 feragemers
required by statutory, regulatory authorities and customers.
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Summary of Food Safety Management System
Document Compliance with
FSSC 22000 Additional Requirements Version 6

o000 M @ v~ cx« & =+ B FESSC 22000 Additional Requirements v ESQMS Landscape @
Home Insert Design Layout References Mailings Review View Table Design Layout
. Callbri (Body) +|12 ~| A= A || @4~ |AP| =~ =~ &= = 54| | A
Paste B I U - abe X X v | A | é v = === =% S |- b Styles  Styles
Pane
F
FSSC 22000 Additional Requirements FSSC 22000 FSQMS Documents
2 5.1 MANAGEMENT OF SERVICES AND PURCHASED MATERIALS (ALL FOOD CHAIN CATEGORIES)
a) Laboratory Analysis Services - using validated test methods and best LABOM Laboratory Quality Manual
practices PRP 5.5 Laboratory Manual
b) Documented procedure for procurement in emergency situations PRP 9.1 Purchasing Prerequisite Programmes
PRP 9.2 Supplier Approval and Monitoring
PRP 5.3 Control of Incoming Materials
FSMS 7 Support
c) Policy for the procurement of animals, fish and seafood that are subject to | PRP 8.1 Purchasing Prerequisite Programmes
control of prohibited substances PRP 9.2 Supplier Approval and Monitoring
(e.g., pharmaceuticals, veterinary medicines, heavy metals, and pesticides) PRP 9.3 Control of Incoming Materials
d) Review process for raw material and finished product specifications to PRP 9.1 Purchasing Prerequisite Programmes
ensure continued compliance with food safety, quality, legal and customer FRP 5.2 Supplier Approval and Monitoring
requirements, PRP 9.3 Control of Incoming Materials
PRP 5.3A Incoming Material Specification Requirements
FSMS 8.1 Operational planning and control
€) Packaging manufacturers need to establish criteria related to the use of recycled packaging as a raw material and ensure that relevant legal and customer
requirements are being met.
2.5.2 PRODUCT LABELING AND PRINTED MATERIALS (ALL FODD CHAIN CATEGORIES
a) Finished products are labelled according to all applicable statutory and
regulatory requirements in the country of intended sale, including allergen
and customer specific requirements,
b) Where a product is unlabelled, all relevant product information shall be FSMS 8.5.1 Preliminary steps to enable hazard analysis
made available to ensure the safe use of the food by the customer or PRP 17.1 Product Information Prerequisites
consumer. PRP 17.2 Product Labelling Controls
c) Where a claim (e.g. allergen, nutritional, method of production, chain of FSMS 8.3 Traceability system
custody, raw material status, etc.) is made on the product label or packaging,
the organization shall maintain evidence of validation to support the claim
and shall have verification systems in place
d) For food chain category |, Packaging Materials artwork management and print control procedures shall be established and implemented
2.5.3 FOOD DEFENSE (ALL FOOD CHAIN CATEGORIES)
2.5.3.1 Threat Assessment
a) Conduct and document the food defense threat assessment PRP 18.1 Food Defence System
b) Develop and implement appropriate mitigation measures for significant PRP 18.2 Access Controls
threats. PRP 18 Food Threat Assessment & Mitigation Plan
PRP 18 Food Defence Mitigation Strategies Checklists
2.5.3.2 Plan
a) Documented food defense plan, based on the threat assessment FRP 18.1 Food Defence System
b) The food defense plan shall be implemented and supported PRP 18.2 Access Controls
c) The plan shall comply with applicable legislation, cover the processes and | PRP 18 Food Threat Assessment & Mitigation Plan Summary
products and be kept up to date. PRP 18 Food Defence Mitigation Strategies Checklists
d) For food chain category Fll, in addition to the above, the organization shall ensure that their suppliers have a food defense plan in place.
2.5.4 FOOD FRAUD MITIGATION (ALL FOOD CHAIN CATEGORIES)
2.5.4.1 Vulnerability Assessment
:}d(:;ir:jeL;c;aE:i:;:lil;:m the food fraud vulnerability assessment, based on PRE 6.4 Food Fraud Prevention .
b) Develop and implement appropriate mitigation measures for significant PRP 3.44 Food Fraud Ameasment: Tool & Instnuctions
L PRP 9.4A Food Fraud Raw Material Assessment Tool
vulnerabilities.
2.5.4.2 Plan
) The organization shall have a documented food fraud mitigation plan,
based on the output of the vulnerability assessment, PRP 9.4 Food Fraud Prevention
b) The food fraud mitigation plan shall be implemented and supported PRP 9.4A Food Fraud Assessment Tool & Instructions
c) The plan shall comply with the applicable legislation, cover the processes | FRP 8.4A Food Fraud Raw Material Assessment Tool
and products within the scope of the organization and be kept up to date.
d) For food chain category Fll, in addition to the abowve, the organization shall ensure that their suppliers have a food fraud mitigation plan in place.
2.5.5 LOGO USE [ALL FOOD CHAIN CATEGORIES)
Certified organizations are entitled to use the FSSC 22000 logo.
The FS5C 22000 logo may be used on the organization’s printed matter, website and other promotional material but is subject to prescribed design
specifications.
2.5.6 MANAGEMENT OF ALLERGENS (ALL FOOD CHAIN CATEGORIES)
Requirements for a documented allergen management plan that includes:
a) A list of all the allergens handled on site | PRP 10.3 Allergen Control
b) Risk assessment covering all potential sources of allergen cross- PRP 10.3 Allergen Management System Folder including:
contamination FRP 10.3 Comprehensive Allergen Management System
c) Identification and imolementatien of control measures Allergen Management Tool
Page 2 of 8 2742 Words >  English (UK) ER R = = - e——

&t Share ~

100%




A Start-Up Guide is provided to assist you in
navigating the contents of the package.

e0ee M B v- s 78 FSSC 22000 Food Safety Management System Start-Up Guide Version 6 (Read-Only) v ©-
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Technical Support

Free Online Technical Support

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

This package includes online technical support and
expertise to answer your questions and assist you in
developing your FSSC 22000 Food Safety Management
System until you achieve certification.

Click here to order the FSSC 22000 Version 6 Food
Safety Management System for Food Manufacturers
Implementation Package now



https://tcisys.com/22000-certification-for-food-manufacturers
https://tcisys.com/22000-certification-for-food-manufacturers
https://tcisys.com/22000-certification-for-food-manufacturers
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