FSSC 22000 Food Safety Management System Implementation Workbook

Version 6

This comprehensive Food Safety Management System Implementation
Package contains all the tools you will need to achieve certification to
the FSSC 22000 Certification Scheme Version 6. In addition, this 2023
version has been updated in accordance with CODEX Recommended
International Code of Practice General Principles of Food Hygiene 2023
Edition HACCP System and Guidelines for its Application.

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

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
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Step One: ISO 22000 Training for Management

Introduction to ISO 22000

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

The Food Safety Team: ISO 22000 Implementation Guide PowerPoint
presentation supplied with the system explains to the Food Safety Team
their role in implementing an 1ISO 22000:2018 compliant Food Safety

Management System.
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ISO 22000 Document Requirement Guide

The ISO 22000 Document Requirement Guide PowerPoint presentation
supplied explains to the Management Team the documentation required
in an ISO 22000 compliant Food Safety Management System.
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Step Two: Top Management Implementation

Top Management need to start the implementation process and
determine the context of the organization, how to demonstrate
Leadership and Planning establish the Food Safety Management
System fundamentals including Food Safety & Quality Policies and
Objectives ensuring the integration of the FSMS requirements into the
organization’s business processes.

At this stage, Top Management need to:

determine the Context of the organization

demonstrate Leadership

plan the establishment of the FSMS

plan to provide adequate support and resources to establish the
FSMS

ensure there is adequate infrastructure and work environment
allocating responsibility and authority

AN

AN

This stage requires the Top Management to meet and establish the
foundations for the Food Safety Management System:

v
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Determine external and internal issues that are relevant and affect
its ability to achieve the intended result(s) of its FSMS

Determine the interested parties (Customer, Regulatory, Statutory
and other) that are relevant to the FSMS

Determine Customer, Regulatory, Statutory and other relevant
Food Safety & Quality requirements

Define the scope and boundaries of the FSMS

Plan the development of a Food Safety & Quality Culture

Develop a Food Safety & Quality Policy

Based on the Food Safety & Quality Policy establish Food Safety
& Quality Objectives

Plan the establishment of the FSMS using the project planner
Provide adequate support to establish the FSMS

Ensure there is adequate infrastructure and work environment
Allocate responsibility and authority

Assess, plan and establish appropriate internal and external
communication (including the food chain) channels

A meeting should now be co-ordinated involving all the Top
Management Team.
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Top Management FSMS Implementation Meeting

Date/Time

Venue

Agenda

1. Determine external and internal issues that are relevant and affect
its ability to achieve the intended result(s) of its FSMS

2. Determine the interested parties (Customer, Regulatory, Statutory
and other) that are relevant to the FSMS

3. Determine Customer, Regulatory, Statutory and other relevant Food
Safety & Quality requirements

4. Define the scope and boundaries of the FSMS
5. Develop a Food Safety & Quality Policy
Based on the Food Safety & Quality Policy establish Food Safety &
Quality Objectives
7. Plan the establishment of the FSMS using the project planner
8. Provide adequate support to establish the FSMS
9. Ensure there is adequate infrastructure and work environment
10. Allocate responsibility and authority
11. Assess, plan and establish appropriate internal and external
communication (including the food chain) channels
Attendees:
Top Management Team
Job Title Name Role in Team
Managing Director Chairman
General Manager Deputy Chair
Operations Manager Operations Reporting
Technical Manager Food Safety and Quality Reporting
Planning Manager Planning and Capacity Reporting
Distribution Manager Distribution Reporting
Maintenance Manager Services and Engineering Provision
Finance Manager Financial Reporting
Human Resources Manager Resource reporting
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Top Management: Determine external and internal issues that are
relevant and affect its ability to achieve the intended result(s) of its
FSMS

Top Management need to determine the internal and external issues
that are relevant to its purpose and that affect its ability to achieve the
intended result(s) of its FSMS. In order to achieve this aim Top
Management should out an Organization Analysis considering external
and internal issues, including legal, technological, competitive, market,
cultural, social and economic environments, cybersecurity and food
fraud, food defence and intentional contamination, knowledge and
performance of the organization.

This analysis can be carried out using the FSMS 4.1 Organization Risk
Analysis Tool included in the package:

B FSMS 4.1 Organization Analysis
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1 Organizational Risk Analysis
International
Internal Positive Timescale
Area of Issue Description National Risk Level Acti
2 ea = External Negative Raopcssciiton Priority
3 Local|
4 Legal Issues 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 Ce Lack of C 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

Cultural External Negative Local Low
5 Social Need for Seasonal Workers Internal Negative Local High Contract Seasonal Workers Priority
10 Harvest Failure External Negative National Medium  |Look for Supplies
11 Food fraud (EMA) External Negative Medium |Increased Supplier & Product Testing

Food defence, Cy & located i fall
- ’ a::a edina or socially Internal Negative Local High Increase Security Short Term. Long Term look to relocate.| Priority
13 Lack of Technical Skills Internal Negative Local Medium  [Recruit Technical Skills
14 : O Internal Negative Local High Project 0 y Priority
15

4 > | Organization Analysis | Typesof Risk = Sheet2 Sheetd Sheetd Sheet5 +
Ready [E)] - — + 100%

The FSMS 4.1 Organization Risk Analysis Tool allows Top Management
to summarise the Analysis by Area of Issue; Description of Issue;
Whether Internal or External; Whether Positive or Negative; Whether
International, National, Regional or Local; Risk Level; Proposed Action;
Timescale and Periority.
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Top Management FSMS Implementation Checklist

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

Top Management determine external and internal issues that are relevant
and affect its ability to achieve the intended result(s) of its FSMS

Actions to address risks and
External & Internal Issues .
opportunities

Top Management Determine the interested parties (Customer, Regulatory,
Statutory and Other) that are relevant to the FSMS.

Interested Parties (Customer,

Detail
Regulatory, Statutory and Other) etalls
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Top Management determine Customer, Regulatory, Statutory and other
relevant Food Safety & Quality requirements

Party/Requirements

Record Details

Top management define the scope, specifying the products and services,
processes and production site(s) that are included in the FSMS*

Scope

Record Details

Senior management Plan to lead and support a Food Safety & Quality culture

within the site

Action required

Details
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Top management Develop a Food Safety & Quality Policy **

Use FSMS 5.2 Food Safety & Quality Policy included in the package as a
template

Top management (Based on the Food Safety & Quality Policy) establish Food
Safety & Quality Objectives **

Obijective Details

Top Management Plan the establishment of the FSMS *** including Actions
to address risks and opportunities identified in item 1 of the agenda

Use ISO 22000 Implementation Plan as a template for project plan

Top Management Plan to Provide adequate support to establish the FSMS
(Support, Resources, People, Competence and Control of External Providers)

Resources, People, Competence and

. Details
Control of External Providers
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Top management plan to ensure there is adequate Infrastructure and Work
Environment

Infrastructure and Work Environment

. Details
required

10
Top management allocate Responsibility and Authority
Responsibility and Authority Details
Food Safety Team Leader
Food Safety Team
11

Project Steering Group

Process - Purchasing

Process - Operations

etc.
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12

Top management Assess, plan and establish appropriate internal and
external communication (including the food chain) channels ****

Communication required Details

* When determining this scope, Top Management consider the external
and internal issues, the interested parties and applicable statutory,
regulatory and customer requirements.

** Top Management ensure that the food safety & quality policy and the
objectives of the FSMS are established and are compatible with the
strategic direction of the organization

*** Top Management ensure the integration of the FSMS requirements
into the organization’s business processes

**** Top Management also need to ensure the importance of effective
food safety management and conforming to the FSMS requirements,
applicable statutory and regulatory requirements, and mutually agreed
customer requirements related to food safety is communicated
effectively.

The outputs from this meeting will be:

Food Safety & Quality Policy

Food Safety & Quality Objectives

Defined Scope

A Developed Project Planner

Plan for the development of a Food Safety & Quality Culture
Support Plan for Implementation/Training

Plans for Infrastructure/Work Environment

Allocation of Responsibility/Authority

Defined Communication Channels

N N N N N N
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Top Management Define the Scope of the Food Safety Management
System:

The define the scope of the Food Safety Management System all
product categories, processes, activities conducted, production sites and
any outsourced activities that can affect food safety and quality.

All applicable customer, statutory and regulatory requirement and
documents are identified including:

Food Legislation

Food Regulations
National/International Standards
Customer Codes of Practice

Top Management should establish a system (possibly through the
Industry Federation) to ensure that it is kept informed of all relevant
legislation, food safety or quality issues, legislative scientific and
technical developments and Industry Codes of Practice applicable in the
country of production and, where known, the country where the product
will be sold. This information should be used for reference and Hazard
Analysis.
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43 ining the scope of the food safety & quality system

The company has mplemented a food safety & quality

management system, wi rder to continually improve its effectiveness in

accordance dards and best industry practice.

Scope

The pe of the Food Safety & Quality Management System includes all product categories, processes,

activities conducted, production sites and any outsourced activities that ca; Ifcﬂdltvur

a allly.
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These requirements are aligned with the policies and objectives of the company and include those of
the following standards:

Food Safety - 15O 22000
Food Safety — TS/ISO 22002-1

Scope of the Food Safety & Quality
Product Categories Processes Activities Production Sites.

Outsourced
Activities
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Top Management can choose/adapt the templates supplied with the

system to assist in documenting policies and objectives:
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B FSMS 5.2 Food Safety & Quality Policy [Compatibility Mode] O~
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Food Safety & Quality Management System

5.2 Food Safety & Quality Policy

The company’s food safety and quality policy is to provide competitive products and
services of the highest standards of performance and reliability. By achieving this goal,
the company will consistently satisfy the mutually agreed food safety and quality needs
and expectations of its customers, achieve business success and ensure that our products
are always safe to consume, conform to statutory and regulatory requirements and those
of the FSSC 22000 Certification Scheme.

This is achieved through adoption of a Food Safety & Quality Management System
containing food safety and quality policies, objectives and procedures that meet legal
requirements and industry best practices so reflecting the competence of the company
to customers and independent authorities.

The company recognises that a successful food safety and quality culture can be achieved
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
Analysis Critical Control Points System (HACCP) has been introduced following a full
hazard analysis of all food related i All'i ions and control i

within HACCP are designed to control any risk to food safety.

To ensure success of this policy Senior Management are directly responsible for food

safety and quality by ensuring isation and support, i and

facilities, training and education of all employees, internal and external communication,
i and auditing per and driving i imp! Detailed

organisational arrangements and food safety for all levels of

are contained in the food safety and quality manual.

Achievement of this policy involves ensuring all staff have the necessary competencies
related to food safety and quality and being individually responsible for the quality of
their work, resulting in a continual improvement culture and working environment for all.
All employees are provided with the food safety and quality training necessary to enable
them to perform their tasks and are responsible for ensuring that they do so in a hygienic
manner so that the safety of the food they handle is not put at risk.

Document Reference FSMS 5.2 Food Safety & Quality Policy

Revision 0 7*" November 2023 N\
Owned by: General Manager
Authorised by: Managing Director

Food Safety & Quality Management System

All are required to perate with any person to ensure that
statutory and regulatory obligations are properly complied with.

The company food safety and quality policy will be subject to continuous review and
revision particularly when changes to legislation or technical knowledge occur.

As Managing Director, | have overall responsibility for ensuring that this policy is
appropriate to the purpose and context of the organization company, that food safety
and quality policies and p areil and setting and
reviewing the objectives of the Food Safety & Quality Management System.

This policy is available to relevant i parties, as appropriate,
throughout the organisation and a copy is provided and explained to each employee by
their Department Manager or the Quality Manager.

Company Managing Director

Date

Document Reference FSMS 5.2 Food Safety & Quality Policy y
Revision 0 7™ November 2023
Owned by: General Manager
Authorised by: Managing Director
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Food Safety & Quality Management System

Food Safety & Quality Objective Planning

‘The company's aim is to provide competitive products and services of the highest standards of
performance and reliability. By achieving this goal, the company will consistently satisfy the mutually
agreed needs and expectations of its customers, achieve business success and ensure that our products
are always safe to consume, conform to statutory and regulatory requirements and those of the
international standard ISO 22000.

Top establish and maintain objectives that with the Food Safety & Quality
policy for the FSQMS at relevant functions and levels. The objectives of the FSMS are measurable
(where possible) and take into account applicable food safety and quality requirements, including
statutory, regulatory and customer Relevant objecti prescribed in job i
and reviewed during staff performance appraisals.

Performance against prescribed objectives is monitored and verified by Top Management during
Review and Key Indi i meetings and updated as

necessary.

For each objective, Top Management define and communicate:

the objective and what is required to be achieved
the resources required

responsibility

target completion dates

evaluation criteria

Document Reference FSMS 6.2 Food Safety & Quality Objectives
Revision 0 7** November 2023

Owned by: General Manager

Authorised by: Managing Director

Food Safety & Quality Management System

The Company Food Safety & Quality Objectives are:

a) To maintain an effective Food Safety & Quality Management System complying with FSSC 22000
Certification Scheme.

To ensure that all food s produced, stored, handled and transported in accordance with relevant
customer, regulatory y food safety and quality

To ensure that all premises used for the preparation of food are registered with the appropriate
Local Authority.

d) To ensure that all risks associated with food provision are reduced to a tolerable level

€) Toensure that all food handlers have received basic food hygiene training

To ensure at all times that there is an authorised release of products only when they have been
confirmed as complying with agreed specifications.

To ensure at all times that product released into the market place complies with relevant
customer, statutory and regulatory requirements.

To endeavour, at all times, to maximize customer satisfaction and reduce complaint levels by
10% year on year.

To pro-actively promote and encourage a culture of continuous improvement within the
company by measuring performance and taking action meet the following criteria:

£-4

E

- >98% food safety audit score

- 100% investigation of incidences of ll health or injury.
- <1% downgraded product

- >99.9% compliance with microbiological criteria

- No major GMP non-conformances

Managing Director Nanagi% ‘Director

Date 7th November 2023

Document Reference FSMS 6.2 Food Safety & Quality Objectives
Revision 0 7*" November 2023

Owned by: General Manager

Authorised by: Managing Director
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Top Management Establish the Project Plan

Using the FSSC 22000 Version 6 FSMS Implementation Plan which is in
Microsoft Excel and Word format, Top Management can adapt the
template supplied to establish a site-specific Project Plan.

E e e ——

. FSSC 22000 Implementation Plan 2023
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+ FSSC 22000 Implementation Plan 2023
Responsible
Step Team Implementation Task
Top The organisation purchases a copy of the ISO 22000:2018 and TS/ISO 22002-1 and d load:
1 | Management | information on the FSSC 22000 Certification Scheme including the FSSC 22000 Certification Scheme Additional
Requirements Version 6.
2 Top Top determine and issues that are relevant to its purpose and that affect its ability to
achieve the d It(s) of its FSMS.
3 Top Top Management determine the interested parties that are relevant to the FSMS and the relevant requirements of the
parties of the FSMS.
4 Top Top Management determine the boundaries and applicability of the FSMS to establish its scope. The scope shall specify
the p and , P and p site(s) that are in the FSMS.
s Top Top Management plan how to blish | update and Ily imp a FSMS, incl the
needed and their interactions
6 Top Top plan the | of a food safety culture and the actions req to I and
with respect to the FSMS
7 Top Top blish and a food safety policy
8 Top Top Management determine and ensure that the bilities and authorities for roles are assigned,
d and understood
9 Top Top Management appoint the Food Safety Team and the Food Safety Team Leader
10 Top Top Management plan the FSMS, considering the issues from Action 2 and the requirements referred to in Action 3 & 4
and the risks and oppol ities that need to be d
1 Top Top Management plan proportionate actions to address these risks and opp how to integrate and impl
the actions into its FSMS p and how to the effi of these actions
12 Top Top Management establish food safety objectives
13 Top Top Management determine and provide the resources needed for the
Management | update and continual improvement of the FSMS.
Document Reference FSSC 22000 FSMS Implementation Plan Version 6
Revision 0 2" November 2023
Owned by: Project Manager
Authorised By: General Manager
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Top Management provide adequate support to establish the FSMS

Top management establish and provide adequate support to establish
the FSMS including the resource required to complete the
implementation plan, establish, implement and maintain the Food Safety
Management System, conduct Internal Audits and Monitor & Measure.

Top management provide adequate support to establish the FSMS

Resource requirement Details

Food Safety Team Leader

Food Safety Team

FSMS Steering Group

Trainers

Internal Auditors
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Step Four: Project 22000

This contains the project tools you will need to achieve FSSC 22000
certification. In this part of the package you will find:

v’ Steering Group are established and briefed

v The Steering Group take control of the Project Plan established
by Top Management

v" The documents described previously are implemented as part
of the Project Plan

Food Safety Management System Steering Group

FSMS Team Member Name Position Qualification
FSMS Team Leader
FSMS Assistant Leader
FSMS Team Members

© TCISys.com
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Project Plan

The Steering Group use the Excel Project Plan developed by Top Management as a step by step guide to

implementing the Food Safety Management System.

Review  View
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Project Planning Tasks

Responsibility

Comments

Due Date for
Completion

Date
Completed

The organisation purchases a copy of
the 1SO 22000:2018 and TS/ISO 22002-
1 standards and downloads relevant
information on the FSSC 22000
Certification Scheme including the
FSSC 22000 Certification Scheme
Additional Requirements Version 6.

Top Management

Top Management determine external
and internal issues that are relevant to
its purpose and that affect its ability to
achieve the intended result(s) of its
FSMS.

Top Management

Top Management determine the
interested parties that are relevant to
the FSMS and the relevant
requirements of the interested parties
of the FSMS.

Top Management

Top Management determine the
boundaries and applicability of the
FSMS to establish its scope. The scope
shall specify the products and services,
processes and production site(s) that
are included in the FSMS.

Top Management

Top Management plan how to

Top Management
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Food Safety Management System Document Implementation

The Food Safety Management System (FSMS) documents should be
edited and procedures implemented as per the plan and relevant training
given.

4 Context of the organization

FSMS 4.1 Understanding the organization and its context

FSMS 4.2 Understanding the needs and expectations of interested
parties

FSMS 4.3 Determining the scope of the food safety management
system

FSMS 4.4 Food safety and quality management system

o000 ﬂ3 E "o R ANV @ v a FSMS41.. Q- Searchin Document @v

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

Food Safety & Quality Management System

4.1 Understanding the organization and its context

The company has determined internal and external issues that are relevant to its purpose and that
affect its ability to achieve the intended result(s) of its FSQMS. In order to achieve this aim Top
Management have carried out an Organization Analysis considering external and internal issues,
including legal, technological, competitive, market, cultural, social and economic environments,
cybersecurity and food fraud, food defence and intentional contamination, knowledge and performance
of the organization.

Or Yy
Area of Issue Description Internal [ Positive | International
External [ Negative National
Regional
Local

Legal
Technological
Competition
Market
Cultural
Social
Economic
envir
Cybersecurity
Food fraud
Food defence
Intentional
cor ination
Knowledge
(Organizati
Performance
(Organization)

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

Document Reference FSMS 4.1 Understanding the organization and its context
Revision 0 7*" November 2023

Owned by: Technical Manager

Authorised By: General Manager
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i | - FSMS 4.1 Organization Analysis
Insert Page Layout Formulas Data
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H14 - fx Priority v
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1 Organizational Risk Analysis
| it International
2 Area of Issue Description 1 National Risk Level Proposed Action
3 < Regional Local| Ericcsy
4 Legal Issues with FSMA Internal Negative National High Bring in external resource to assist in FSMA Priority
5 Technological Technology out of date Internal Negative Medium  |Renew out of Date Technology
6 Lack of C External Positive Regional Low
7 Market Only Short Term Customer Contracts External Negative High Seek Longer Term for Customer Contracts Priority
! ral Product of Religious, ethical or moral External ve Local Low Also look to Products not of Religious, ethical or moral
9 Social Need for Seasonal Workers Internal Negative Local High Contract Seasonal Workers Priority
10 Economic environments Harvest Failure External Negative National Medium  |Look for Supplies
11 Food fraud (EMA) External Negative Medium Supplier & Product Testing
Food defence, & located in a or socially

12 Intentional contamination area Internal Negative Local High Increase Security Short Term. Long Term look to relocate. | Priority
13 Knowledge (Organization) Lack of Technical Skills Internal Negative Local Medium  |Recruit Technical Skills
14 | Performance Internal Negative Local High Project y Priority
15

4 > Organization Analysis Types of Risk Sheet2 Sheet3 Sheetd Sheet5 oy

Ready = e— +  100%

O d
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Food Safety & Quality Management System

4.2 Understanding the needs and expectations of interested parties

Top management has determined relevant interested parties and the food safety requirements of those
interested parties so that the company has confidence in its ability to consistently provide products and

services that meet applicable statutory, r yand ¢ requir
Category Food Safety Requirement International
National
Regional
Local
Statutory International
Statutory National
Statutory Regional
Statutory Local
I Y Inter
Regulatory National
latory Regional
latory Local
Customer 1 International
Customer 2 National
Customer 3 Regional
Customer 4 Local
Customer 5

Top management are responsible for identifying, reviewing and updating information related to the

interested parties and their requirements.

Document Reference FSMS 4.2 Understanding the needs and expectations of interested parties
Revision 0 7" November 2023

Owned by: Technical Manager

Authorised by: General Manager
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. T FSMS 5.1 FS Culture - Expected Behaviours (Read-Only) Q- ©-
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The company recognizes that a successful
food safety & quality culture is the product
of individual and group values, attitudes,
competencies and patterns of behavior
that determine the commitment to, and
the style and proficiency of the food safety
& quality management system.

All personnel are responsible for ensuring
our products comply with food safety,
authenticity, legality and quality standards.
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6 Planning

FSMS 6.1 Actions to address risks and opportunities

FSMS 6.2 Objectives of the food safety and quality management system

and planning to achieve them
FSMS 6.3 Planning of changes

G

t Oesign  Layout

Food Safety & Quality Management System

Food Safety & Quality Management System

Food Safety & Quality Management System
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3 FSMS 6.2 Food Safety & Quality Objectives [Compatibility Mode]
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Food Safety & Quality Management System Food Safety & Quality Management System
Food Safety & Quality Objective Planning
- The Company Food Safety & Quality Objectives are:
pany’s aim is to provide products. of the highest f
performance and reliability. By achieving this goal, the company will consistently satisfy the mutually a) Tomaintain an effective Food Safety & Quality Management System complying with FSSC 22000
agreed needs and expectations of its customers, achieve business success and ensure that our products Certification Scheme.
are shways safe to consume, conform to statutory and regulatory requirements and thase of the b) To ensure that all food is produced, stored, handled and transported in accordance with relevant
international standard ISO 22000. customer, regulatory y food safety and quality
) Toensure that all premises used for the preparation of food are registered with the appropriate
Local Authority.
Top establish and bi that with the Food Safety & Quality d) Toensure that all risks associated with food provision are reduced to a tolerable level
policy for the FSQMS at relevant functions and levels. The objectives of the FSMS are measurable €) Toensure that all food handlers have received basic food hygiene training
(where possible) and take into account applicable food safety and quality requirements, including ) Toensure at all times that there is an authorised release of products only when they have been
statutory, regulatory and customer Relevant objecti prescribed in job i confirmed as complying with agreed specifications.
and reviewed during staff performance appraisals. g) Toensure at all times that product released into the market place complies with relevant
customer, statutory and regulatory requirements.
Performance against prescribed objectives is monitored and verified by Top Management during. h) To endeavour, at all times, to maximize customer and by
Review and Key Indi i meetings and updated as 10% year on year.
necassary, i) To pro-actively promote and encourage a culture of continuous improvement within the
company by measuring performance and taking action meet the following criteria:
For each objective, Top Management define and communicate:
- >98% food safety audit score
- the objective and what is required to be achieved - 100% investigation of incidences of ll health or injury.
- the resources requir - <1% downgraded product
- responsibility - >99.9% compliance with microbiological criteria
- target completion dates - No major GMP non-conformances
- evaluation criteria
Managing Director Managl’ng ‘Director
Date 7th November 2023
Document Reference FSMS 6.2 Food Safety & Quality Objectives Document Reference FSMS 6.2 Food Safety & Quality Objectives
Revision 0_7* November 2023 Revision 0 7** November 2023
Owned by: General Manager Owned by: General Manager
Authorised by: Managing Director Authorised by: Managing Director
Pagelof2  About411Words [X  English (UK) - + 100%

© TCISys.com



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

FSSC 22000 Food Safety Management System Implementation Workbook

Version 6

o000 M E v- a8 =
Home Insert Design Layout References Mailings Review View

B FSMS 6.3 Planning of changes [Compatibility Mode] ( @ v

&t Share v

Food Safety & Quality Management System

Food Safety & Quality Management System

6.3 Planning of changes
Risk Assessment
Top the need for changes Safety & Quality Summary and Change Technical Manager
and plans those changes. When changes are made, Top Management consider: Categorisation
- the purpose of the changes and their potential consequences
- the availability of resources to effectively implement the changes
Top Management are responsible for ensuring that the changes are carried out in a planned manner and High Risk o Medium Risk o Low Risk o Technical Manager
effectively communicated.
Food Safety o Quality o Health & Safety o Technical Manager
Changes are subject to Process Change Approval and a Process Change Approval Form is completed:
s TR Technical Manager
Approval
Production Trials Development
Acceptable Quality Manager
Description
Production Trials Development
Acceptable Shelf Life Manager
P [ Development
Acceptable Transit
Reason for Change Stability of The Product Manager
B Correct Operation of Development
I Process Equipment Manager
Raw Material o supplier o Process Change 0 Equipment o Correct Operation of D':"’""“"‘
lanager
Recipe O personnel o Customer o New Product o Correct Operation of Development
Packing Equipment Manager
Full detals of proposed
Proposer
change Reviews Held Prior To
Agreement for Full
Production to Confirm Development
That the Site Can Meet anager
the Changes Agreed
Document Reference FSMS 6.3 Planning of changes Document Reference FSMS 6.3 Planning of changes
Revision 0 7*" November 2023 Revision 0 7" November 2023
Owned by: Technical Manager (Owned by: Technical Manager
Authorised by: General Manager Authorised by: General Manager
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Food Safety & Quality Management System
All design and co-ordinated by th team am! the New Product

has overall ity for all design and

The development team are responsible for planning, identifying inputs, generating outputs, reviewing
and verifying the design and development process. Each stage of the process is documented by the New
Product Development Manager.

The development team plan the design and development:

= Planthe design and development of the product

- Control the design and development of the product

- Update the planning outputs whenever product design
and development progress makes this necessary

The development team identify the design and development inputs:
- efi and inputs

- Maintain a record of design and development inputs
- Review the product design and development inputs

At this stage, team will carry out a risk the intended
product does not jeopardise factory The team will take i ideration possible allergens
d i of vegetarian products with meat products and

preservation of product in the case of organic or Id preserved products and how these materials will be
handled to ensure food quality, safety and legality are maintained. Where packaging materials pose a
product safety risk, special handling procedures are introduced to prevent product contamination or
spoilage.

When special procedures are introduced, new production records are developed, established and
maintained to log failures and corrective actions taken. The result of this review is recorded and actions
included in the design and development plan.

The development team generate the design and development outputs:

- Produce product design and development outputs

- Approve product design and development
outputs before they are formally released.

- Verify in a suitable form that product design and development outputs meet design and
development input requirements.

Document Reference FSMS 6.3 Planning of changes
Revision 0 7*" November 2023

Owned by: Technical Manager

Authorised by: General Manager

Food Safety & Quality Management System

New Pl d Equipment

New Plant and Equipment requirements are authorised by the General Manager. The Engineering
Manager is responsible for sourcing new Plant and Equipment and the Senior Management Team
including Manager and approved the equipment
meets quality, food safety and hygiene requirements. It is company policy that all new plant and
equipment meets relevant legislation and also in the European Union bears a CE marking. The.
Engineering Manager ensures that all plant and equipment is supplied with a Certificate of Conformity
confirming it is fit for purpose. (E.g. suitable for use in a Food Environment). The Engineering Manager is

for the installation and ioning of new plant and equipment in a hygienic and
controlled manner such that it does not represent a risk to product. The Technical Manager is
responsible for approving the release of new Plant and Equipment for shelf life trials and then
production.

Th team co-ordinate production proving d confi ble quality, shelf life
and transit stability of the product. Correct operation of processing and packing equipment is confirmed.
shelf life taking into product packaging, factory d
subsequent storage conditions.

Shelf life trials use documented protocols as per customer codes of practice or where not specified as
per pany . Trial results and retained and confirm compliance with the
agreed jical, chemical and i

The Development team carry out design and development verifications and maintain a record of design
and development verifications. At this stage, the Technical Manager also verifies that design
requirements can be met.

Following completion of a new design of product or process the Technical team perform design and
development validations to affirm | the input d maintain a
record of these validations.

The design and reviews the design and
development process and maintain a record of the reviews. The reviews are held prior to agreement for
full production to confirm that the site can meet design inputs agreed with the customer. The need for
FSMS and HACCP system updating is also addressed with the Food Safety team at this time. The
appropriate FSQMS review is conducted by the Food Safety team taking into account verification and
validation data from the development trials.

The HACCP system is reviewed when there are significant changes such as new raw materials or raw
material supplier, new ingredients or recipe, process conditions or equipment and new products.
Changes to the HACCP plan are fully validated and documented.

Document Reference FSMS 6.3 Planning of changes
Revision 0 7*" November 2023

Owned by: Technical Manager

Authorised by: General Manager
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Prerequisite Programme Document Implementation

The Prerequisite Programme documents should be edited and
procedures implemented as per the plan and relevant training given.
It is advisable that all involved particularly the Food Safety/HACCP
Team view the following training presentations first:

New Good Hyagienic Practice Training

78 Good Hygienic Practices 2022 Update (Read-Only)
Home Insert Design Transitions Animations Slide Show Review View

TCI SYSTEMS

. Good Hygienic Practices Training

22

23

. Slide10f193  English (United States) = Notes E = = - — — 1% H ]

Prerequisite Programme Training

3 1SO 22002 Prerequisite Programmes (Read-Only)
ations  Slide Show  Review  View

® TCI SYSTEMS

Prerequisite Programmes required by

::; S ISO 22002-1 Prerequisite programmes on
. — Food Safety Part 1: Food manufacturing

TS IS0 22002-1 PRP Requirements
2

| Slide1of48 English (United States) = Notes :: = - — — 1s% M
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Select, Edit and Implement Relevant Prerequisite Programmes

Prerequisite Prog

< 88 = 0D ol EEv v
Favorites ~ Size  Kind
@ AirDrop @ FSSC 22000 2018 FSMS Prerequisites Manual.docx 29 KB Micro...(.docx)
> Operational PRPs - Folder
£ Desitop @ PRP 4.1 Design and Construction of Buildings.docx 26KB
& iCloud Drive @ PRP 4.2 Er docx 26 KB
E All My Files @' PRP 4.3 Site Location and Standards.docx 25KB
L @ PRP 5.1 Layout of Premises and Workspace.docx 26 KB
#% Applications @’ PRP 5.2 Internal Design and Layout.docx 28 KB
o Downloads @ PRP 5.3 Internal Structure.docx 27 KB
£ Documents @ PRP 5.4 Equipment Design and Location.docx 26 KB
@ PRP 5.5 Laboratory Facilities.docx 29 KB Micro...(.docx)
Devices > PRP 5.5 Laboratory Manual -- Folder
Remote Disc @ PRP5.6 porary Vending Machine F docx 26 KB Micro...(.docx)
@ PRP 5.7 Storage.docx 31 KB Micro...(.docx)
Q KNCSTON @ PRP 6.1 Site Services.docx 27 KB
Tags @ PRP 6.2 Control of Water Supply.docx 29 KB
® Orange @ PRP 6.3 Control of Boiler Chemicals.docx 26 KB
@ PRP 6.4 Control of Air Supply.docx 29 KB
Yellow @ PRP 6.5 Control of Compressed Air and Gases.docx 27 KB
® Green @ PRP 6.6 Lighting.docx 29 KB
P @ PRP 7.1 Waste Management.docx 29 KB
Bl @ PRP 7.2 Waste Container Management.docx 29 KB
@ Purple @ PRP 7.3 Waste Disposal.docx 29 KB
® Gray @ PRP 7.4 Drainage Systems.docx 29 KB
@ PRP8.1 docx 27 KB
RpAllTaos @ PRP 8.2 Equipment Hygienic Design.docx 29 KB
@ PRP 8.3 Food Contact Surfaces.docx 27 KB
@ PRP 8.4 Monitoring Equipment.docx 29 KB
@ PRP 8.5 Equipment Cleaning.docx 27 KB
@ PRP8.6 docx 30 KB
@ PRP 8.6 Maintenance Prerequisite Programmes.docx 28 KB Micro...(.docx)
»  PRP 9 Supplier RA - Folder
@ PRP9.1 docx 27 KB Micro...(.docx)
@ PRP 9.2 Supplier Approval and Monitoring.docx 297 KB Micro...(.docx)
@ PRP 9.3 Control of Incoming Materials.docx 31 KB Micro...(.docx)
@ PRP 9.4 Food Fraud Prevention 1.8 MB Micro...(.docx)
@ PRP 9.4A Food Fraud Assessment Tool 34 KB Micro...(.xIsx)
" PRP 9.4A Food Fraud Raw Material Assessment Tool.xIsx 28 KB Micro...(.xIsx)
@ PRP10.1 of C docx 30 KB Micro...(.docx)
@ PRP10.2 of Ci docx 27 KB Micro...(.docx)
@ PRP 10.3 Allergen Control.docx 31 KB Micro...(.docx)
> PRP 10.3 Allergen Management System -- Folder
@ PRP10.4 of Physical C docx 28 KB Micro...(.docx)
@) Airbrop @ PRP 11.1 Cleaning Prerequisite Programmes.docx 25KB  Micro...(.docx)
@ PRP 11.2 Cleaning Agents and Equipment.docx 27 KB Micro...(.docx)
[ Desktop = .
@ PRP 11.3 Cleaning Procedures.docx 25 KB Micro...(.docx)
& iCloud Drive @ PRP 11.4 CIP Systems Prerequisites.docx 27KB  Micro...(.docx)
@ All My Files @ PRP11.5 of Cleaning docx 26 KB Micro...(.docx)
L == PRP 11.5A Environmental Monitoring Planning.pptx 439 KB Power...(.pptx)
A Applications @ PRP 12 Management of Pest Control.docx 38 KB Micro...(.docx)
o Downloads @ PRP 12.1 Pest Control Prerequisites.docx 27 KB Micro...(.docx)
£ Documents PRP 12.2 Pest Control Programme.docx 28 KB Micro...(.docx)
PRP 12.3 Prevention of Pest Access.docx 27 KB Micro...(.docx)
Devices PRP 12.4 of Pest | docx 27 KB Micro...(.docx)
Remote Disc PRP 12.5 Pest Monitoring.docx 30KB  Micro...(.docx)
PRP 12.6 Pest Eradication.docx 28 KB Micro...(.docx)
Q KINCSTON PRP 13 Hygiene Code of Practice.docx 37 KB Micro...(.docx)
Tags PRP 13.1 Personal Hygiene an...nnel Facilities Prerequisites.docx 28 KB Micro...(.docx)
® Orange PRP 13.2 Personnel Hygiene Facilities.docx 25 KB Micro...(.docx)
PRP 13.3 Canteen F: docx 27 KB Micro...(.docx)
Yellow PRP 13.4 Protective Work Wear.docx 29KB  Micro..(docx)
® Green PRP 13.5 Medical Screening.docx 27 KB Micro...(.docx)
° ~ PRP 13.6 lliness Reporting Systems.docx 27 KB Micro...(.docx)
e PRP 13.7 Personal Cleanliness.docx 25 KB Micro...(.docx)
® Purple PRP 13.8 Personal Behaviour.docx 25KB  Micro...(.docx)
® Gray - PRP 13.9 Control of Visitors and Sub-Contractors.docx 29 KB Micro...(.docx)
-~ PRP 14.1 Rework Prerequisite Programmes.docx 25 KB Micro...(.docx)
alliegssy * PRP 14.2 Rework Storage and docx 28KB  Micro...(.docx)
- PRP 14.3 Rework Usage Prerequisites.docx 28 KB Micro...(.docx)
- PRP 15.1 Product Recall Prerequisite Programmes.docx 25 KB Micro...(.docx)
PRP 15.2 Product Recall Procedure Prerequisites.docx 29 KB Micro...(.docx)
PRP 16.1 Storage Prerequisites.docx 29 KB Micro...(.docx)
- PRP 16.2 Warehousing Prerequisites.docx 32KB Micro...(.docx)
- PRP 16.3 Appendix - Dispatch and Distribution Procedure.docx 26 KB Micro...(.docx)
- PRP 16.3 Dispatch and Distribution Prerequisites.docx 29 KB Micro...(.docx)
- PRP 17.1 Product Information Prerequisites.docx 27 KB Micro...(.docx)
-~ PRP 17.2 Product Labelling Controls.docx 34 KB Micro...(.docx)
- PRP 17.2A Label Retention and Check.docx 3.3MB Micro...(.docx)
PRP 18 Food Defence Mitigation Strategies Checklists 45 KB Micro...(.xIsx)
PRP 18 Food Threat Assessment & Mitigation Plan Summary 37 KB Micro...(.xlsx)
~ PRP 18.1 Food Defence System.docx 610KB  Micro...(.docx)
“| PRP 18.2 Access Controls.docx 30KB  Micro...(.docx)
PRP Verification Records --  Folder
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Step Four: Project 22000 - HACCP Implementation

We will now go through a step by step guide to implementing your
HACCP using the HACCP Calculator. It is advisable that all involved
particularly the Food Safety/HACCP Team view the following training
presentations first:

Food Safety Team: ISO 22000 Implementation Guide

B Implementing ISO 22000 Food Safety Team Guide (Read-Only)
Animations  Slide Show ~ Review  View

Guide to Implementing ISO 22000
for the Food Safety Team

| Slide10f154  English (United States) = Notes

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

update PRP(s) to facilitate the
food safety hazards) in the products, product

collected, \d updated by the food safety team including
roducts, d

equipment; and food safety hazards relevant to the FSMS.

materials, ingredients
hazard analysis is obtained and maintained

and peodk concerning of end products to
the extent needed to conduct the hazard analysis is obtained
and regulatory v

| Slide720f 154  English (United States) =nNotes IEN 22 & - — — 102% )

© TCISys.com


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

FSSC 22000 Food Safety Management System Implementation Workbook
Version 6

HACCP Training

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

3 HACCP Training Guide ISO 22000 Module (Read-Only)
Insert  Design  Transitions  Animations  Slide Show  Review  View

i
~
HACCP Training Guide

including ISO 22000
Requirements for HACCP

TCI SYSTEMS

The HACCP documents should be edited and procedures implemented
by the Food Safety Team as per the plan.

8.5 Hazard control

FSMS 8.5.1 Preliminary steps to enable hazard analysis

FSMS 8.5.2 Hazard analysis

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

FSMS 8.5.4 Hazard control plan (HACCP/OPRP plan)

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

FSMS 8.8 Verification related to PRPs and the hazard control plan

The Management Team will also be editing implementing procedures:
FSMS 8.1 Operational planning and control

FSMS 8.3 Traceability system

FSMS 8.4 Emergency preparedness and response

FSMS 8.7 Control of monitoring and measuring

FSMS 8.9 Control of product and process nonconformities

FSMS 8.9.5 Withdrawal/recall
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8.5 Hazard control

The Food Safety Team should follow, edit and maintain HACCP
document FSMS 8.5.1 Preliminary steps to enable hazard analysis

Page 6 of 9 2066 Words =R =
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Food Safety & Quality Management System

Characteristics of raw materials, ingredients and product contact materials

Specifications for all Raw Materials, including Ingredients and Product Contact Materials, are held in the
purchased raw materials file. Specifications include sufficient detail for the identification and
assessment of food safety hazards. For each item the specification includes:

- Biological, chemical and physical characteristics

- Composition of formulated ingredients including additives and processing aids
- Source (e.g. animal, mineral or vegetable)

- Origin

- Method of production

- Delivery method

- Storage conditions/requirements and shelf life

- Details of packaging

- Preparation and/or handling before use or processing
- Food Safety Acceptance criteria

- Intended use

All specifications are maintained, and app! d by the Food Safety Team Leader who identifies
legal food safety requirements related to the items purchased. Raw material specifications are updated
whenever there are changes and also reviewed periodically by the Technical Manager to confirm
compliance with food safety, legal and customer requirements.

Characteristics of End Products

The food safety team document the end product characteristics, including legal food safety
requirements, for the purpose of conducting the Hazard Analysis. The product description includes:

- Product name

- What will the purchaser will do with it

- Details of the packaging including any functional effect of the ing on the product, such as
shelf life extension

- How the product is processed or manufactured

- Composition of the product

- Chemical characteristics relevant for food safety such as pH or Aw

- Biological characteristics relevant for food safety treatment such as heating, freezing, brining

- Physical characteristics relevant for food safety

- Shelf life

- Prescribed storage temperature

- Prescribed storage conditions

Document Reference FSMS 8.5.1 Preliminary steps to enable hazard analysis
Revision 0 21* November 2023
Owned by: Technical Manager

Authorised by: General Manager -~

+

This document covers the following:

HACCP (Food Safety) Team

HACCP Scope

100%

Characteristics of raw materials, ingredients and product contact

materials

Characteristics of End Products

Intended Use

Preparation of the flow diagrams
The flow chart is confirmed physically on site by the Food Safety team

who conduct a walk through verifying all steps in the process flow chart.
Description of processes and process environment
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There is a Sample HACCP Flow Diagram in the FSMS 8.5 Hazard
Controls Folder as well as a few other useful documents:

If

3
s EEAAAAA 3

" CCP Procedure Sample Pasteurizat’'on.docx

~ CCP Record Sample Pasteurizer Log Shest.docx

" FPSPEC 001 Whale Milk Summer Fruit Bio Yoghurt 100g Specificaticn.docx
- FPSPEC 001 Yoghurt 100g Specification Review.docx

" FPSPEC 002 3.5% UHT Milk Specification.docx

" FPSPEC 003 1.5% Naturel Set Yoghurt Specification.docx

FSSC 22000 HACCP Calculator instructions 2023.pdf
FSSC 22000 HACCP Calculator Master 2023.xIsx

" HACCP Definitions

" HACCP Hazard Analysis Prompt

" HACCP Steering Group Review lemplate.docx
" Hazard Control Plan Template

IFSQN HACCP Hazard Anailysis Prompt.pdf

~ Manufacturing Control Prerequisites.docx

" PRP 2 HACCP Prerequisile Programmes.docx

" Raw Material Summary Sheet.docx

" RMS 001 Milk Powder Specification.docx

~ RMS 002 Refined White Sugar Specification.docx
~ RMS 003 Cocoa Powder Specification.docx

~ RMS 004 Chocclate Specification.docx

~ RMSP Q01 Fruit Conserve Sample Plan.docx

- Sample Finished Product Summary Sheet.docx

- Sample HACCF Flow Diagram.docx

Sample HACCF Flow Diagram.pptx

- Sample HACCP Validaticn.docx

- Sample HACCP Verification Audit Summeary.docx
* Sample Product Descripticn

- Sample Verification Record.dccx

- Sample Yoghurt Flow Diagrarn 2 High Care.docx
- Sample Yoghurt Flow Diagrain 2 Ravisicn 3.00Cx

Validation Records

Sample Flow Diagram

1 2 3 5 6

4
WMP Stabiliser Sugar CONEY

QDR SR Delivery Delivery Delivery Beisn
7 8 9 10 1 12 =
o Culture
AMF Storage SMP Storage WMP Stabiliser Sugar
e Storage Storage Storage e
13 14 19
AMF AMF
& . Waste Bags
W Decanting
arming Removed
17 18 22 2
A Esis 16 AMF Yoghurt Base RO Water
Rgmms AMF Storage Warming Debagging Blending Heating
25 24
27 2 2 Franster & &
Cooling Pasteurization Homogenization Filtration U RO Water

Holding
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There is also guidance in FSSC 22000 HACCP Calculator Instructions
2023
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There is also guidance in FSSC 22000 HACCP Calculator Instructions
2023

ma o~ s 7 FSSC 22000 HACCP Calculator Instructions TCISys X ©-
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<@ X cut [+ Layout ¥ = = = . -
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P ——— £ FSSC 22000 HACCP Calculator Instructions

s Selection and Categorisation of Control Measures
ke Selection and categorization of control measures includes the following

assessments in the Hazard Analysis Calculator worksheet:

For each of the control measures selected, there is an assessment of:
a) the likelihood of failure of its functioning
itk b) the severity of the consequence in the case of failure of its functioning
b) (i) including the effect on identified significant food safety hazards
B b) (ii) including the location in relation to other control measures
b) (iii) including whether it is specifically established and applied to reduce the
hazards to an acceptable level
b) (iv) including whether it is a single measure or is part of combination of control

measures

. c) the feasibility of establishing measurable critical limits and/or
measurable/observable action criteria

~ d) the feasibility of monitoring to detect any failure to remain within critical limit

and/or measurable/observable action criteria
e) the feasibility of applying timely corrections in case of failure
© Document Reference FSSC 22000 HACCP Calculator Instructions

Revision 2 2023

Written by: Tony-C
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. FSSC 22000 HACCP Calculator Instructions

3 Selection and Categorisation of Control Measures
- Selection and categorization of control measures includes the following assessments

in the Hazard Analysis Calculator worksheet:

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

ik 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.

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

I Tree Section.
If a mixture of Red . ) are highlighted then the HACCP team consider
= if to proceed to the Decision Tree Section or implement as an Operational PRP.
- Significant Hazards which proceed to the Decision Tree Section are Categorised as
Critical Control Points if they are highlighted in Red by the Hazard Analysis Calculator
e otherwise they are implemented as Operational PRPs.
33 o Document Reference FSSC 22000 HACCP Calculator Instructions

Slide 310f62  English (United States) = Notes W Comments 2 EH - e—

+ 3% B
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There is also guidance in FSSC 22000 HACCP Calculator Instructions
2023
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The Food Safety Team should follow, edit and maintain HACCP
document FSMS 8.5.3 Validation of control measures and combinations
of control measures
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Food Safety & Quality Management System

8.5.3 Validation of control measures and combinations of control measures

Each hazard on the Significant Food Safety Hazard list is controlled by a control measure (or combination
of control measures) that prevent, eliminate or reduce the hazard to the defined acceptable levels.

The Food Safety team confirm that the control measures (or combination of control measures) are
capable of achieving the defined acceptable levels for each food safety hazard by validation activities.

The validation provides documented proof that the established limits at critical control points achieve
the intended control for the designated food safety hazards. End products are analysed by the
Laboratory for the Food Safety and the results are checked by the Food Safety Team ensure that the
control measures (or combination of control measures) are effective controlling the food safety hazard
to the defined acceptable level.

When validation results fail to confirm the above then the control measures are re-evaluated and
appropriately modified by the Food Safety Team. These modifications may include changes to:

- Control measures (and/or combination(s) of control measures)
- Raw materials (such as food contact packaging or ingredients)
- Processing methods

- Manufacturing methods

- End product

- Distribution methods

- Intended use or Users of the product

Modification to control measures can include process parameters, rigour and/or their combination.

Validation methodology and evidence of capability of the control measures to achieve the intended
control are documented and maintained by the Food Safety Team.

Responsibilities

The Technical Manager has overall responsibility for monitoring, measurement and analysis and
ensuring that all analyses which are critical to confirm product safety, legality and quality, are carried
out using appropriate procedures, facilities and standards without presenting risk to food safety.

The Laboratory Manager is responsible for maintaining internal testing and external analysis schedules.

The Technical Manager is responsible for establishing a team and developing the HACCP Plan,
Operational PRP(s) and Product Control plans.

Document Reference FSMS 8.5.3 Validation of control measures and combinations of control measures o

Revision 0 7*" November 2023 '%N
{

Owned by: Technical Manager (
Authorised by: General Manager \ }

=

Page 10f 1 315 Words BRur=a= - —

+ 100%

There is guidance in Implementing ISO 22000 Food Safety Team Guide,
FSSC 22000 HACCP Calculator Instructions 2023 and HACCP Training
Guide ISO 22000 Module.
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Note the Operational PRPs Folder Contains Operational PRP and

corresponding Validation & Verification Records
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Operational PRPs
0D o] 2=~ 3~ ®

OPRP 1 Hygiene Policy.docx

OPRP 2 Glass Folicy.docx

OPRP 3 Ingredients Foreign Body Cont-ol Palicy.docx

OPRP 4 Metal Detection.docx

OPRP 5 Nut Handling Procedure.docx

OPRP 6 Control af Knives.docx

OPRP 7 Control of Brittle Materizls.dacx

OPRP 8 Glass & Brittle Material Breakage Procedure.docx

OPRP 9 Control of First Aid Dressings.docx

OPRP 10 Monitering of Cleaning Effectiveness.docx

OPRPR 1 Hygiene Policy Verification Record.docx

OPRPR 2 Glass Pelicy Verification Record.docx

OPRPR 3 Ingredients Foreign Bady Contrul Policy Verification Record.docx
OPRPR 4 Metal Detection Verillcation Record.cocx

OPRPR 5 Nut Handling Procedure Verification Record.docx
OPRPR 6 Control of Knives Verification Record.docx

OPRPR 7 Control of Brittle Materials Verification Reco-d.dccx
OPRPR 8 Glass & Brittle Material Breakage Procedure.docx
OPRPR 9 Control of First Aid Dressings Verification.docx

OPRPR 10 Manitoring of Cleaning Verification Record.docx
OPRPV 1 Hygiene Policy Validation.docx

OPRPV 2 Glass Policy Validaticn.docx

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

OPRPV 5 Nut Handling Procedure Validation.docx

OPRPV 6 Control of Knives Validation.docx

OPRPV 7 Cantrol of Brittle Materials Vzlidation.docx

OPRPV 8 Glass & Brittle Material Breakage Procadu-e Validation.docx
OPRPV 9 Control of First Aid Oressings Validaticn.docx

OPRPV 10 Monitering of Cleaning Validation.dccx
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The Food Safety Team should follow, edit and maintain HACCP
document FSMS 8.5.4 Hazard control plan (HACCP/OPRP Plan)
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8.5.4 Hazard Control Plan (HACCP/OPRP Plan)

Hazard control plans are documented by the Food Safety Team and include details of the Significant
Hazards to be controlled each CCP or OPRP Operational PRP.

For each control measure at each Critical Control Point (CCP) or Operational Prerequisite Programme
(OPRP) the Hazard Control Plans define:

- Food safety hazard(s) to be controlled at the CCP or by the OPRP

- Control measure and/or combination of control measures

- Critical limit at each CCP

- Action criteria for OPRPs

- Monitoring procedures

- Correction(s) to be made if when monitoring indicates a deviation from a critical limit at a CCP
has occurred or deviation from the action criteria for an OPP has occurred.

- Responsibilities and authorities

- Records of monitoring

The control measures applied, the monitoring procedures (parameters, frequency and records),
corrections and corrective actions to be taken when outside acceptable limits. For each control measure

at a CCP and an Operational PRP(s) responsibility and authority is defined.

Determination and Validation of Critical Limits and Action Criteria

For each control measure and/or combination of control measures at each Critical Control Point (CCP) or
Operational Prerequisite Programme (OPRP) in the Hazard Control Plans, the Food Safety Team define
the hazard to be controlled, Critical Limits for each CCP and Action Criteria for Operational Prerequisite
Programme (OPRPs).

The Critical Limits at CCPs are specific and measureable for the Significant Hazard identified and ensure
that the acceptable level is not exceeded. Where more than one food safety hazard has been identified
at a CCP then Critical Limits are established for both hazards and the most stringent limit applied.

Action criteria for Operational Prerequisite Programmes (OPRPs) are measurable or observable and
provide assurance that the acceptable level is not exceeded.

Control Measures and Control Limits are defined, often using guidance from the external approved
documents including codes of practice and regulatory requirements. The Food Safety Team justifies,
validates and documents how Critical Limit Level for each CCP and Action Criteria for Operational
Prerequisite Programme (OPRPs) have been determined.

Document Reference FSMS 8.5.4 Hazard control plan (HACCP/OPRP Plan)

Revision 0 7" November 2023 & N
Owned by: Technical Manager )}
Authorised by: General Manager ‘\ //

Page 1 of 4 994 Words ®

+ 100%

This document covers the following:

Determination of critical limits and action criteria
Monitoring systems at CCPs and for OPRPs

Actions when critical limits or action criteria are not met
Implementation of the hazard control plan

There is guidance in Implementing ISO 22000 Food Safety Team Guide,

the FSSC 22000 HACCP Calculator Instructions 2023 and HACCP
Training Guide ISO 22000 Module.
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At the same time as HACCP Implementation the Management Team will
also need to be editing and implementing procedures:
8 Operation
FSMS 8.1 Operational planning and control
FSMS 8.3 Traceability system
FSMS 8.4 Emergency preparedness and response

FSMS 8.7 Control of monitoring and measuring

FSMS 8.9 Control of product and process nonconformities
FSMS 8.9.5 Withdrawal/recall
9 Performance evaluation
FSMS 9.1 Monitoring, measurement, analysis and evaluation
FSMS 9.2 Internal audit

FSMS 9.3 Management review
10 Improvement

FSMS 10 Improvement

e MBE vw-uU B
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Food Safety & Quality Management System

9.2 Internal audit

he pany has established, and internal audit system, which is
maintained in order to verify the Food Safety & Quality System is effectively i
and maintained and complies with planned arrangements, legislation and the FSSC 22000 Certification
Scheme.

The scope of the Internal Audit System includes all product categories, processes, activities conducted,
production sites and any outsourced activities that can affect the requirements of the Food Safety &
Quality Management System.

Top Management has a total commitment to the Food Safety & Quality Management System and
provides adequate resource in the form of trained and qualified personnel to carry out a comprehensive
Internal Audit Schedule. Internal audits are performed to confirm that management systems are
working effectively and to promote continuous improvement. Our philosophy is simply audit, review
and improve.

Internal Audit Schedule

The Internal Audit Schedule is planned annually and is designed to comprehensively cover all areas of
the Food Safety including dures, poli d activities.

S
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‘The Technical Manager draws up the Internal Audit Schedule based on the following criteria:

Importance of the processes concerned

Changes in the FSMS

Results of monitoring, measurement

- Risk associated with the procedure or activity

Results of Previous audits

- Number of Corrective and/or Preventive Actions raised or outstanding
Customer Complaint Analysis

- Results of the Management Review

The Technical Manager is responsible for allocating the audits as per the Schedule to an independent
Auditor. For each audit a specific audit checklist is issued to the Auditor specifically outlining the scope
of the audit, audit criteria and a list of items to be audited (Including follow up of previous audit findings
and corrective actions).

Internal Auditors are responsible for carrying out the procedure as described below:

General Procedure detailing the correct method for completing internal department audits

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. Theauditor uses a specific audit form and checklist designed by the Technical Manager for each
department or area.

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

*  RED-Major Non-conformance(s) identified and imminent risk. Immediate documented
Corrective Action is required and a written follow-up necessary.

. —Minor Non-Conformance(s) identified there is a potential risk. The Corrective
Action required is documented and a verbal follow up is required.
e GREEN i ith comments or ions for

5. When the auditis completed and the report given a rating. Positive as well as negative
comments are included in the report. Major Non-conformities are immediate highlighted to the
department manager, who will s responsible for the corrective and preventive action without
undue delay.

Document Reference FSMS 9.2 Internal Audits
Revision 0 7* November 2023
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Project 22000 - Staff Training

A significant part of the implementation process is training. Job
Descriptions should be available for all staff and they should be briefed
and aware of their food safety responsibilities. A training matrix and
plans should be drawn up for all staff and the relevant training given
based on responsibility and authority.

dinnnnnnnnn

We have provided a Staff Training Matrix Template.

For each employee and individual training record should be completed.

FSR Training Record is provided in the documentation pack as a
template:

eee M Hw-U 8 = B FSR 002 Training Record [Compatibility Mode]
Home Insert Design Layout References Mailings Review  View

Training Record

Name: Employee Number:

‘Company Start Date: Position:

Prior External Qualification(s), SKills & Experience:

Assessed as
Period Training Datesof | Signed
o Details of Internal Training or External Training Course e || Canp(::::t"s;n-d

Weeks1-4 | Induction
Food Safety & Quality Policy Briefing

Food Safety & Quality Objectives

Health and Safety Procedure

Records and control
i nd Wa

Packing Procedure
Weeks5-13 | Operating Procedure
Coding Procedure
Labelling Procedure

Document
Revision 0
Owned by: Opera
Author

horised by: Ge

Page 1of 3 149 Words 0%  English (UK)
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Remember: Now that the Prerequisite Programmes, and Hazard Control
Plans all staff should be trained in the appropriate procedures, limits,
corrective actions, and record completion.
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Internal Audit Checklists

There is a checklist for each section of the ISO 22000 standard plus
sample verification records for prerequisite programmes.

ISO 22000:2018 Audit Checklist

1SO 22000 Food Safety System Req Internal Audit
1SO 22000 Clause | Audit Findings
80
8.10p | pl; and control
Does the ization plan, impl control, maintain and update the processes needed to meet requirements for the realization of safe
products, and to impl the actions determined in 6.1, by:

criteria for the processes?
- implementing control of the processes in accordance with the criteria?
- keeping documented information to the extent necessary to have the
fid to d ate that the p 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 Prereq| prog (PRPs)
8.2.1 Has the organizati blished, impl d, maintained and
pdated PRP(s) to facili the pr ion and/or reduction of
i food safety h ds) in the products, product
pr ing and work ?

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

progi licable in general or as programmes applicable to a
Document Reference 1SO 22000:2018 Audit Checklist 8 Operation
Revision 1 21 June 2018

Owned by: Technical Manager

Authorised By: General Manager
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ISO 22000 & 1ISO 22002-1 Audit Plan with Risk Rating

B 1SO 22000 Audit Plan with Risk Rating
Insert Page Layout Formulas Data Review  View
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The Food Safety Team Leader should draw up the Internal Audit
Schedule based on the following criteria:

- Importance of the processes concerned

- Changes in the FSMS

- Results of monitoring, measurement

- Risk associated with the procedure or activity

- Results of Previous audits

- Number of Corrective and/or Preventive Actions raised or
outstanding

- Customer Complaint Analysis

- Results of the Management Review

The Food Safety Team Leader should also draw up a Facility Inspection
Schedule and maintain routine (e.g. monthly) site inspections/PRP
checks to verify that the site (internal and external), production
environment and processing equipment are maintained in a suitable
condition to ensure food safety and quality. The frequency and content
of the site inspections/PRP checks should be based on risk with defined
sampling criteria and linked to the relevant technical specification.
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See Procedure FSMS 9.2 Internal Audits & Inspections and H&H Audit
Factory GMP Audit Form.
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Food Safety Management System
Site Inspections
Aseparate program of PRP checks including hygiene and of the factory
environment and processing equipment are conducted to assess cleaning and housekeeping
i ify risks to the product from ilding or equipment. The frequency of these
determined by the based on risk but at a mi um monthly in open
product o high risk areas.
Factory GMP Audi = =t
[Fesotet | g oom scomgsmien =
el 1 ==
aten 7 -
pr— 2] poor- et senion =
Date Of Audit: | 22/11/17 SR A VA g | A WACGP ot GMP it Scbete  +
Auditor Name: | Andy Auditor 4| Good - Improvement Passible B - —— o o
iver
Seatwe: | Ariytdis 8| Molmprovement ble Prerequisite procedures within the scope of the Inspections are as follows:
o] o
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
L PRP 5.4 Equipment Design and Location
PRP 5.5 Laboratory Facilties
commere: PRP 5.6 Temporary Structures and Vending Machine Facilities
T PRP 5.7 Storage
G 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
Document Reference FSMS 9.2 Internal Audits & Inspections Document Reference FSMS 9.2 Internal Audits & Inspections —
Revision 1 27 November 2020 A Revision 1. 27" November 2020 2\
Owned by: Technical Manager \ Owned by: Technical Manager |
Authorised By: General Manager Authorised By: General Manager
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Factory GMP Audit

Area of Audit: Mixing Room Scoring System
Responsible Andy Manager 1 Unacceptable - Immediate
e Andy Supervisor 2 Poor - Urgent Attention
Average - Improvement
Date of Audit: 22/1/2023 3 jed
Auditor Name: Andy Auditor 4| Good - Improvement Possible
Auditor
Andy Auditor 5| NoImprovement Possible
Personal Hygiene Score Co
Overalls/coats 4
Hairnets/beard snoods 4
Jewelry 5
Shoes 4
d 4 Blue towel would be better

iene Score Ce
Walls 4
Floor 4
Drains 4
Ceiling 4
Waste Disposal Score [«
Bins clean 4
Timely removal of waste 4
Pest Control Score C
Curtains 4
EFK's / insectocutors 3 No EFK
Baits/traps N/A
N /! Damage Score C
Curtains 4
Lights 4
Document Reference Factory GMP Audit =
Revision 1 8" January 2023 ‘/ A
Owned by: Quality Manager
Authorized By: General Manager
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Prerequisite Programme Checklists

Extensive Prerequisite Programme Verification Checklists are provided
in the PRP Verification Records Folder:

[

3
3

° PRP Record 4.1 Design and Construction oF Buildings.cocx

° PRP Record 4.2 Environmental Contro/.cocx

" PRP Record 4.3 Site Location ard Standards.docx

° PRP Record 5.1 Layout of Premises and Workspace.cocx

“ PRP Record 5.2 Internal Design and Layout.docx

° PRP Record 5.2 Internal Structure.docx

“ PRP Record 5.4 Equipment Design and Location.docx

° PRP Record 5.5 Laboretory Faci’ities.docx

“ PRP Record 5.6 Temporary Structures ard Vending Machine =acilizies.docx
“ PRP Record 5.7 Storage Prerequisite Programmes.docx

“ PRP Record 6.1 Site Services Prerequisite Programmes.docx

" PRP Record 6.2 Control of Water Supply.docx

“ PRP Record 6.3 Control of Boiter Chzmcals.docx

“ PRP Record 6.4 Contreil of Air Supply.docx

“ PRP Record 6.5 Control of Compressed Air anc Gasas.dccx

° PRP Record 6.6 Lighting Prerequisite Programmes.docx

° PRP Record 7.1 Waste Managemznt.docx

° PRP Record 7.2 Waste Container Menagement.dcex

° PRP Record 7.3 Waste Dispossl Prerequ’site Programmes.docx

“ PRP Record 7.4 Drainage System Prerequisite Programmes.docx

“ PRP Record 8.1 Equipment Prerequisite Programmes.docx

“ PRP Record B.2 Equipment Hygienic Design.docx

“ PRP Record 8.3 Food Contact Surfaces.docx

° PRP Record 8.4 Monitoring Equipment Prerequisite Prcgrammes.docx
“ PRP Record 8.5 Equipment Clcaning Prerequisite Programmes.dccx
° PRP Record 8.6 Appendix Maintenance Procecure Veritication.dccx
* PRP Record 8.6 Maintenance System Prarecuisite Programmes.docx
~ PRP Record 9.1 Purchasing Prerequisit2 Programmes.dcex

“ PRP Record 9.2 Supplier Approval and Monitoring.docx

“ PRP Record 9.2 Control of Incoming Materials.docx

" PRP Record 9.4 Food Frauc Prevention.docx

° PRP Record 10.1 Prevention of Contamination.docx

“ PRP Record 10.2 Prevention of Microbiological Contamination.docx

~ PRP Record 10.3 Allergen Controfl System.cocx

“ PRP Record 10.4 Provention of Physical Contamination.docx

~ PRP Record 11.1 Cleaning Prerequisite Programmes.cocx

“ PRP Record 11.2 Cleaning Agent and Equipmen:.docx

° PRP Record 11.3 Cleaning Procedures Prerequis’te Programmes.cocx
“ PRP Record 11.4 CIP System Prerzquisite Frogremmes.docx

“ PRP Record 11.5 Monitoring Cleaning Effectiveness.docx

“ PRP Record 12 Management of Pest Controi Vzrification Record.docx
“ PRP Record 13 Hygiene Code of Practice Verification Record.cocx

“ PRP Record 13.1 Personal Hygiene and Personnel Facil ties.docx

° PRP Record 13.2 Personnel Hyg'ene Feci ities.docx

“ PRP Record 13.3 Personne! Canteen Facilities.docx

“ PRP Record 13.4 Protective Work Wzar.docx

“ PRP Record 13.5 Mediical Screeing.docx

° PRP Record 13.6 lliness Reporting.docx

“ PRP Record 13.7 Personai Clean(iness.docx

° PRP Record 13.8 Personz| Beheviour.docx

“ PRP Record 13.9 Control of Visitors and Sub-Contractors.docx

~ PRP Record 14.1 Rework Prerequisite Programmes.docx

“ PRP Record 14.2 Rework Storage Identi‘ication and Tracee bil ty.docx
° PRP Record 14.3 Rework Usage Prerequisite Programmes.docx

“ PRP Record 15.1 Product Recall Prerequisite Programmes.docx

° PRP Record 15.2 Product Recali Prccedure.doex

“ PRP Record 16.1 Storage Prerequisite Prcgrammes.dcex

“ PRP Record 16.2 Warshousing Prerequisite Programmes.docx

“ PRP Record 16.3 Despatch and Distribution Verificaticn Reccrd.docx
~ PRP Record 17.1 Product Information Prerequisite Programmes.docx
“ PRP Record 17.2 Product Labelling Controls.docx

“ PRP Record 18.1 Food Defence Prerequisite ProgramTes.docx

° PRP Record 18.2 Access Controls Prerequisite Programmes.docx
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Review View

Management of Pest Control Verification

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

Management of Pest Control Verification
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Management of Pest Control Verification Audit

- site plans pest control methods?

Auditor Name

schedules?

Site Standard

‘Audit Findings

control procedures?

1 2 proactive system for the prevention of contamination of
products by pests in place?

training requirements?

Does th that there are effect Is and
processes in place to minimise pest activity?

term of the contract?

‘At the factory design stage are measures taken to reduce the
risk of contamination by aiming to restrict the access of pests in
allareas?

- i material

“Are hygiene, cleaning, incoming materials inspection and
i i to deter pest activity?

“Are raw materials, packaging and finished products stored so as
to minimise the risk of infestation?

2 complete inventory of pesticides (must be
approved 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?

Where stored product pests are considered a risk, are
appropriate measures included in the control

‘emergency call out procedures?

Are all incomi inspected for pest i

records to be maintained?

Is process equipment that handles raw materials vulnerable to
infestation identified and scheduled inspection

Tequirement to notify facilty of any changes in
service or materials used?

Are all buildings adequately proofed?

Service personnel including evidence of competency
by exam from a recognized

Are animals are prevented from accessing the site?

Does the contracted service provide:

Is the Technical Manager responsible for managing Pest Control
onsite, liaison with the Pest Control Contractor and
maintenance of the Pest Control File?

‘monthly site Visits and inspections Including service
records describing current levels of pest activity and

15 a Pest Control Association registered pest control contractor
employed to implement a pest control programme and maintain
the site free from pest contaminati

recommendations for taking corrective actions?
inspecti internal and

external buildings?
h

Does the contract agreement def

ey -

- o a of
‘the location of all pest control monitoring and
prevention measures?

company and contractor key contact personnel?

fiying insect controls including fly killing units?

~ description of contracted services and how they will
be completed?

‘emergency 24-hour call-out service?

- target pests?

‘quarterly biologist inspection reports, visit and trend
reports with

Document Reference PRPR 12 Management of Pest Control PRP Verification

Revision 0 7** November 2023
Owned by: Technical Manager
Authorised by: General Manager

Document Reference PRPR 12 Management of Pest Control PRP Verification

Revision 0 7" November 2023
Owned by: Technical Manager
Authorised by: General Manager
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contractor and held in the pest control file?

Management of Pest Control Verification
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“Are records of all pest eradication and monitoring activities
maintained, including services performed, to ensure that
devices are properly placed and inspected to allow trend
analysis of activity?

A t results and "]
used to improve and update the pest control

Are all personnel trained to identify potential issues caused by
pests at induction?

Do pest Control Contractor reports include:

s pest control reporting procedure in place such that any
incident or sign of pest activity is reported to the Technical
Manager?

Signs of pest activity?

dication activities i i e
evidence of infestation is reported?

Proofing requirements?

Does the Technical Manager maintain a log of pest sightings and
the action taken to eradicate activity?

- Actions required by site?

Is the log maintained in the pest control file and does it inclu

- Type of Pest?

Date?

Pesticide or material applied?

- Time?

Pesticide registration number?

Type of pests observed?

Rate of application or percent of concentration?

- Actions taken?

Specific location of application?

Person taking the action and signature?

Method of application?

s the log is used to identify and eliminate areas where pest
activity is observed and to corrective actions taken?

Amount of pesticide used at the application site?

Does the Field Biologist review the log each quarter to identify
trends in pest activity?

Next action/follow up date?

s report of findings submitted to the Technical Manager?

Date and time?

Does the pest control contractor provide reports for all visits
and advises on any trends and corrective actions?

- Signature of pest controller?

Are M: or
actions which are completed within the agreed timescale?

Is the temporary placement of any pest monitoring devices for
short-term monitoring documented in pest control action
reports?

Do the Technical department and line management conduct
documented audits including pest control throughout the site at
monthly intervals?

Does the Field Biologist conduct a quarterly assessment of the
facility?

Does the Field Biologist assessment evaluate all areas inside and
outside the facility?

Do monthly hygiene and housekeeping audits include inspection
for signs of pest activity and also any pest proofing issues
requiring attention?

Document Reference PRPR 12 Management of Pest Control PRP Verification

Revision 0 7** November 2023
Owned by: Technical Manager
Authorised by: General Manager

Document Reference PRPR 12 Management of Pest Control PRP Verification

Revision 0 7" November 2023
Owned by: Technical Manager
Authorised by: General Manager
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Step Six: Review and Updating

Top Management and the Management Team follow procedures:
9 Performance evaluation

FSMS 9.1 Monitoring, measurement, analysis and evaluation
FSMS 9.3 Management review

10 Improvement

FSMS 10 Improvement

FSMS 9.1 Monitoring, measurement, analysis and evaluation

eee M W . & =~ B FSMS91Moni.. Q- ©-
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Food Safety & Quality Management System

9.1 Monitoring, measurement, analysis and evaluation

Measuring and Monitoring

The company has identified and implemented the monitoring, measurement, and analytical processes
required to maintain the Food Safety & Quality Management System.

Measurement and Monitoring Procedures have been established, doci 1ted and impl ed to
meet Hazard Control Plan and PRP requirements.

Hazard Control Plan and PRP requirements are defined in the HACCP Manual and individual PRP
procedures. The establishment of Hazard Control Plan control measures, monitoring procedures, critical
control points, control limits, OPRPs, action criteria, corrections and corrective actions are documented
in Hazard Control Plans and the HACCP Manual.

Quality requirements for measurement and monitoring have been designed using a similar approach to
hazard analysis in identifying the monitoring, measurement, and analytical processes required to
maintain product conformity to requirements. All the monitoring, measurement, and analytical
processes required have been planned by following the process below which identifies the specific
processes at each stage of manufacturing:

Stage 1 A flow diagram is prepared of the steps in the process.
An analysis is conducted by identifying control options
Stage 2 The Control Points in the process are identified
b5 Stage 3 Monitoring, measurement and analytical limits which must be met to ensure control are
established
Stage 4 Measurement, monitoring and analysis procedures are established and scheduled for
each stage.
Stage 5 The corrective action to be taken when limits are exceeded are established.
~ Stage 6 All procedures and records appropriate to the monitoring, measurement and analysis

processes including acceptable limits at each stage are documented and implemented in
a Product Control Plan. Methodology and Standard tests are specified in the Industry
Code of Practice.
Stage 7 Verification that the monitoring, measurement and analysis processes are working
= effectively is carried out.

This system considers each stage of the process from ingredient intake to product despatch. Releases of
ingredients, in-process and finished product are controlled and documented by authorised personnel.

Document Reference FSMS 9.1 Monitoring, measurement, analysis and evaluation
Revision 0 7*" November 2023

o Owned by: Technical Manager
Authorised by: General Manager
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Top Management Review

FSR

001 Management Review Record can be used to record the details

of Management Review

10
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Management Review Record

Management Review Meeting - Date xx-month YEAR

Meeting Objective

To review and assess the effectiveness of the Food Safety Quality Management System and to
formulate action plans for improvement.

Attendees

Chief Executive Officer - Chairman
General Manager — Deputy Chair
Operations Manager
Maintenance Manager

Supply Chain Manager
Distribution Manager

Quality Manager

Review Inputs
Performance, Review Corrective or Preventative
Comments & Details Action Required
Review of the Food Safety Policy -
Review of the Food Safety - -
Objectives
0, 3 o' AN r& - -

Minutes and Follow-up actions - -
from previous management review
meeting
Review of changes to food safety
management system
documentation including policies,
procedures, specifications, food
safety plan(s)

Hazard and risk management
system review
Food Safety Culture performance | - -
review
Results and Outstanding Non- - -
conformances from internal and
external audits

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

Owned by: Quality Manager

Authorized by: General Manager
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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.

ISO 22000 Food Safety Management System Requirements Internal Audit

ISO 22000 Clause | Audit Findings

4 Context of the organization

4.1 Understanding the organization 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 organization identified, reviewed 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
contamination, knowledge and performance of the organization)?
See notes from the standard.

4.2 Understanding the needs and expectations of interested parties

To ensure that the organization has the ability to consistently provide products and services that meet applicable statutory, regulatory and
customer requirements with regard to food safety, has the organization determined:

- the interested parties that are relevant to the Food Safety
Management System?

- the relevant requirements of the interested parties of the Food
Safety Management System?

Does the organization identify, review and update information
related to the interested parties and their requirements?

4.3 Determining the scope of the food safety management system

© TCISys.com
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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 ISO 22002-1 the delegated person should read the requirements in the relevant section of ISO
22002 and complete the form.

ISO 22002 CONFORMANCE ANALYSIS

4. Construction and Layout of Buildings

Compliant

ISO 22002 Requirements Comments
Yes No

4.1 General requirements

4.2 Environment

4.3 Locations of establishments

5. Layout of Premises Workspace

Compliant

ISO 22002 Requirements Comments
Yes No
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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.

FSSC 22000 Certification Scheme Additional Requirements Version 6

FSSC 22000 Certification Scheme Additional Requirements

Compliant

Yes

No

Comments

2.5.1 Management of Services and Purchased Materials — in addition to 7.1.6 Control of externally provided processes, products or services

Is any analysis critical to the verification and/or validation of food

safety conducted by a competent laboratory (including 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
accreditation to international standards such as ISO 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 evaluated?

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

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 Materials — in addition to 8.5.1.3 Characteristics of end products

© TCISys.com
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Are possible effects on existing systems assessed and adequate
control measures determined and implemented?

2.5.16 Food Loss and Waste

In addition to clause 8 of 1ISO 22000:2018:

It there a documented policy and objectives detailing the
organization’s strategy to reduce food loss and waste within their
organization and the related supply chain?

Are controls in place to manage products donated to not-for-profit
organizations, employees, and other organizations; and ensure that
these products are safe to consume?

Are surplus products or by-products intended as animal feed/food
managed to prevent contamination of these products?

Do these processes comply with the applicable legislation? Are they
kept up to date? and managed so not have a negative impact on
food safety?

2.5.17 Communication Requirements

Are procedures in place to inform the certification body within 3 working days of the commencement of the events or situations below and implement
suitable measures as part of the emergency preparedness and response process:

Serious events that impact the FSMS, legality and/or the integrity of
the certification including situations that pose a threat to food
safety, or certification integrity as a result of a Force majeure,
natural or man-made disasters (e.g., war, strike, terrorism, crime,
flood, earthquake, malicious computer hacking, etc.)?

Serious situations where the integrity of the certification is at risk
and/or where the Foundation can be brought into disrepute?
These include, but are not limited to:

Public food safety events (e.g., public recalls, withdrawals,

© TCISys.com
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Ensure any FSSC/ISO 22000 areas requiring corrective action are addressed

FSSC 22000 Food Safety Management System Implementation Workbook Version 6

The non-compliances identified in the assessment of compliance with FSSC/ISO 22000 should be logged by the
Food Safety Team Leader and the appropriate corrective action allocated and taken:

Date

ISO/FSSC 22000 Clause

Details of Non-
Conformance

Identified
by:

Corrective Action
Required

Responsibility

Target
completion
Date

Date
Completed

© TCISys.com
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Choose your Certification Body

Before you can begin preparing for your application, you’ll need to
decide which Certification Body to use. Do some research and pick one
which has a good reputation, after all you will have their logo on your
certificate!

Make contact with the Certification Body

Contact the Certification Body and tell them what you need. They should
provide you with a proposal detailing the cost and time involved in a
formal assessment.

Pre-assessment

Arrange a pre-assessment of your food safety management system with
the Certification Body.

Formal Assessment

Arrange your formal assessment which will be conducted on site.

Certification

Once the assessment has been successfully completed the Certification
Body will issue a certificate of registration for your food safety
management system.

The certificate is normally valid for three years’ subject to satisfactory
surveillance visits during this period.

Contact us if you require assistance in any of these stages, support is
included free of charge with our implementation packages

© TCISys.com
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