1\
3
\} &)

~ent System

\
W




Start by opening the Project Tools folder:

Iif

Name

> Additional Tools
@ FSSC 22000 Additional Requirenents v FSQMS Landscape
= FSSC 22000 Food Implementation Workbook Version 6.pdf
@ FSSC 22000 FSMS impiementaticn Flan
@ FSSC 22000 Version 6 FSMS implementation Plan.xlsx
@ Senior Management FSMS Implemeantation Checklist.docx

The main document in the folder is the Implementation
Workbook

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

Step One: ISO 22000 Training for Management

Step Two: Top Management Implementation

Step Three: Food Safety Management System

Step Four: Project 22000 including HACCP Implementation

Step Five: Internal Auditing & Checklists

Step Six: Review and Updating

Step Seven: Final Steps to ISO 22000 Certification

v
v
v
v
v
v
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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.

o+
1SO 22000 Food Safety Management System Req Audit
1SO 22000 Clause Audit Findings
2 Context of the organization
4.1 Und ding the or and its context

relevant to its purpose and that affect its ability to achieve the
intended result(s) of its Food Safety Management System?

Has the organization determined external and internal issues that are

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

cybevsecurlty and food fraud, food defence and intentional

Has the i identified, revi d and information

competitive, market, cultural, social and economic environments,

ledge and perf¢ of the
See notes from the standard.

4.2 Understanding the needs a of d parties

tomer requirements with regard to food safety, has the

determined:

To ensure that the organization has the ability to consistently provide products and services that meet applicable statutory, regulatory and

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

- the relevant requlremenrs of the interested parties of the Food
Safety Sy

Does the organization identify, review and update mfonnatlon
related to the interested parties and their

4.3 the scope of the food safety system

Review ISO 22002 prerequisite rams (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.
22002 CONFORMANCE ANALYSIS
4.( and Layout of Build
Compliant
1SO 22002 Requirements Comments
Yes No

Review compliance with FSSC 22000 Certification Scheme Additional Requirements

The Steering Group now need to allocate responsibility to determine how far established procedures meet the

Additional Requirements of the FSSC 22000 Certification Scheme and complete the form.

FSSC 22000 Certification Sch Additional Version 6
Compliant
FSSC 22000 Certification Scheme Additional Requirements 2 - Comments
es
251 of and Purct Materials — in add| to 7.1.6 Control of 1 ded ducts or services

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

ion to inter dards such as ISO 17025)?

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

Is there a policy for the procurement of animals, ﬁsh and seafood
that are subject to control of p d

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

1

2.5.2 Product Labelling and Printed Is —in ad t0 8.5.1.3 Ch

istics of end p!
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% Annual Complaints Analyzer Instructions.pdf
@ Factory Plan.docx
@ Factory Plan.xlsx
@ How to reduce your Complaint levels.docx
@ Hygiene Barrier.docx
@ Site Plan.docx

Annual Complaints Analyzer, Guidance & Instructions

A Complaint Analyzer Instructions Master TC! {Read-Only)

insert  Design Transitions  Animations  Side Show  Review  View - eeoe M G AU 4 B Annual Complaints Analyzer Qv O~
Home Insert Pagelayout Formulas Data  Review View &* Share v
= - #
c ™
1
2
3 Complaints Per Million Units by Month Full Year
4
5
6
7
8
9
10
u|
12
13
1
15
16
17 * Product 1
18 ® product 2
D) W Product 3
20
21 W Product 4
2 # product 5
= W Product 6
24
25
2
27
28
29
30
31
32
33
34
35
36
37
4 » | Products 3D Graph | Year Complaints per Million | Year Total Complaints | Year CPMU by Month | Janu- |+
Ready S +  100%

Factory Layout Plans and Hygiene Barrier Templates
are also included

2 Hygiene Barrier [Compatibility Mode]
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Ten Food Safety Management System Training

Training

0D ol v vy O O

Name

=" HACCP Training Guide 1SO 22000 Module.pptx
= Implementing ISO 22000 Food Safety Team Guide.pptx
22 Introduction to ISO 22000.pptx

20 1SO 22000 Documentation Requirements.pptx
0 Internal Auditor Training Guide 1ISO 22000.pptx
0 Internal Audit Training - Warehouse Audit.pptx
2 1SO 22002 Prerequisite Programmes.pptx

=2 Good Hygienic Practices 2022 Update.pptx

2 Internal Auditor Training - GMP Audits.pptx

. FSSC 22000 Additional Requirements.pptx

@ Staff Training Matrix.xIsx

@ Sample Training Matrix.xlsx

Modules are included in this package plus a

Training Matrix Template

ﬁc Department Training Matrix 2023

A

B c D E F G H | I} K L ™M N o P Q R s T u vV w X Y Z AA AB AC AD AE AF AG AH Al Al AK AL AM AN

1 D_eurtmellt Training Matrix 2023

2

3 |Training Required

4 | Training Not Required

5 | Training Completed

6
7 Record Completion Training
2 Em::::“ Name Surname | Department Position [CCP1(CCP2|CCP3 ocu|ocvs PRP JOPRP 2 PRP 1| PRP 2| PRP 3| PRP 4| PRP 5 PRP 6| PRP 7 | PRP 8 | PRP 9 |PRP 10(PRP 11|PRP 12| 14(PRP 15| PRPR 2PRPR 2¢ CCPR 2|
|—code
0001 A smith | production | Produeton | gy | g vle|e|e|la|le|e|a|a|la|e g e E
E] Supervisor
o 0002 B Smith Filler Operator| (9|2 |@|@ |2 |a(a|2|a|a 2| @ a
.| 0003 c Smith Processing B(e |2 | 8|8 |8 |8|8|=|= 2| @ a
| 0004 D Smith Production @@ 9| @ |@|2|@a|a
Loading
005 | E | Smith | Warehouse B B8 | 8| 888 |8 (8|8 |88 |28|8|= B (@@ | 8| =
13 Operator
0006 F smith | Goodsin | CheckinE B|le|e| e8| e8| =8| =8| =|=|= g |2 |2|2|e
14 Operator
0007 G Smith General | Cleanine B|lE |8 |8 | e8| =8| =8| =|=|= g|e|w|e|8
15 Operator
Dispatch
0008 H Smith Dispatch N (=] =) =) =) ] (=) (=] (=] (%] =) =) ) ] (=) (=] (=] =) =) =) @ (=) (=] (=] (%] =)
16 Supervisor
) Laboratory
0009 || smith | Qualy | Lt @ | @ @@ |8 |8 |8|B|le(e(e|=|= g (@ |2|a|@
18
19
n
4 » Big Columns = Small Columns Sheet2 Sheet3 +

Ready




Introduction to ISO 22000 Training

Presentation

7R Introduction to ISO 22000 (Read-Only)

r SmartAr 8 tyle:
2, 1, 10, 9 s 7, 6 ST 2 T, 0 1 2 ENEE] 5 € 7 8 9 10, 1 1
~== . PRINCIPLE 1
= | Conducta il
" analysisand
) = identify control IR
measures. TCI SYSTEMS

e 0 An Introduction to 1ISO 22000:2018
’ﬁ == N FSSC 22000 Food Safety Management
System Implementation Package

| Slide1of92 English (United States) = Notes He e - —— =+ 128% [ J

ISO 22000 Documentation Requirements
Training Presentation

73 1SO 22000 Documentation Requirements (Read-Only)

TCI SYSTEMS

Document Requirements
ISO 22000:2018 Food safety management systen
Requirements for any organization in the food cha

Slide 10f 43 English (United States) = Notes 5T - — — + 132% B



Food Safety Management System

e = [pio) mme o

Name

@ Food Safety Management System Contents.docx
@7 FSMS 4.1 Organization Analysis.xIsx
@ FSMS 4.1 Understanding the organization and its context
@ FSMS 4.2 Understanding the needs and expectations of interested parties
@ FSMS 4.3 Determining the scope of the food safety management system
@ FSMS 4.4 Food Safety Management System - Appendix
@ FSMS 4.4 Food Safety Management System - Update.docx
@ FSMS 5.1 Food Safety Culture Planning.xisx
1 FSMS 5.1 FS Culture - Expected Behaviours.pptx
@ FSMS 5.1 Leadership and commitment.docx
@ FSMS 5.2 Food Safety & Quality Policy
@ FSMS 5.3 Appendix Job Descriptions.docx
@ FSMS 5.3 Organizational roles, responsibilities and authorities.docx
@ FSMS 6.1 Actions to address risks and opportunities.docx
@ FSMS 6.2 Food Safety & Quality Objectives.docx
@ FSMS 6.3 Planning of changes
° FSMS 7 Support
@ FSMS 7.4 Communication.docx
@ FSMS 7.5 Documented Information.docx
@ FSMS 8.1 Operational planning and control
»  FSMS 8.1 Product Development
@ FSMS 8.2 Prerequisite programmes (PRPs)
@ FSMS 8.3 Traceability system.docx
@ FSMS 8.3A Traceability Batch System.docx
&= FSMS 8.3B Traceability System Diagram.pptx
@ FSMS 8.4 Emergency preparedness and response.docx
»  FSMS 8.5 Hazard Controls
@ FSMS 8.5.1 Preliminary steps to enable hazard analysis.docx
@ FSMS 8.5.2 Hazard Analysis.docx
@ FSMS 8.5.3 Validation of control measures and combinations of control measures.docx
@ FSMS 8.5.4 Hazard control plan (HACCP/OPRP Plan).docx
@ FSMS 8.6 Updating the information specifying the PRPs and the hazard control plan
@ FSMS 8.7 Control of monitoring and measuring.docx
@ FSMS 8.8 Appendix Verification Plan
@ FSMS 8.8 Verification related to PRPs and the hazard control plan.docx
@ FSMS 8.9 Control of product and process nonconformities.docx
@ FSMS 8.9.5 FDA Recall Template.docx
@ FSMS 8.9.5 Withdrawal/recall.docx
@ FSMS 9.1 Monitoring, measurement, analysis and evaluation
@ FSMS 9.2 Internal Audits & Inspections
» = FSMS 9.2 Plans & Checklists
@ FSMS 9.3 Management review.docx
@ FSMS 10 Improvement.docx
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Food Safety & Quality Management System

4.4 Food Safety & Quality Management System

The has pl blished, di d and impl d a Food Safety & Quality

Management System, which is d and updated in order to inually imp its eff

in accordance with legislation, international standards and best industry practice. The company has
; d and developed the p needed and their interactions that contribute to meeting the

defined requirements of the Food Safety & Quality Management System and producing safe, quality

products.

You can edit
the main text

Scope

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

Due diligence

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

and i ion of the Food Safety & Quality A System. These d
are fully supported by the completion of the records specified in this manual for the monitoring of
I d activities, mai and verification of control measures and by taking effective actions
when mity is d
Food Safety & Quality

The company is committed to supplying safe, quality products for consumption. As part of this
commitment, all products and processes used in the manufacture of food products are subject to hazard
analysis based on the Codex Alimentarius guidelines for the application of a HACCP system and ISO
22000 requirements. All food safety hazards, that may reasonably be expected to occur, are identified

by this process and are then fully and so that our p do not rep! a
direct or indirect risk to the . New inf reg g food safety hazards is continually
reviewed by the Food Safety Team to ensure that the Food Safety N System is inually

updated and complies with the latest food safety requirements.

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

Document Reference FSMS 4.4 Food Safety & Quality Management System |
Revision 0 7" November 2023 |
Owned by chnical Manager |
Au by: General Manager ‘
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the footer
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Procedures are written in Microsoft Word format




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

FSSC 22000 Food Safety & Quality & Management System

4 Context of the organization

FSMS 4.1 Understanding the organization and its context

FSMS 4.2 Understanding the needs and expectations of interested parties

FSMS 4.3 Determining the scope of the Food Safety & Quality management system
FSMS 4.4 Food Safety & Quality Management System

5 Leadership

FSMS 5.1 Leadership and commitment

FSMS 5.1 Food Safety & Quality Culture Planning

FSMS 5.2 Policy

FSMS 5.3 Organizational roles, responsibilities and authorities

6 Planning

FSMS 6.1 Actions to address risks and opportunities

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

FSMS 6.3 Planning of changes

7 Support

7.1 Resources

7.1.1 General
7.1.2 People

7.1.3 Infrastructure

7.1.4 Work environment

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

7.3 Awareness

7.4.1 General
FSMS 7.4 Communication includes: 7.4.2 External communication

7.4.3 Internal communication
7.5.1 General
7.5.2 Creating and updating

FSMS 7.5 Documented information

includes:
7.5.3 Control of documented information

Procedures are written in Microsoft Word format



9 Performance evaluati

9.1.1 General
9.1.2 Analysis and evaluation

FSMS 9.1 Monitoring, measurement,
analysis and evaluation

FSMS 9.2 Internal audit & Inspections
FSMS 9.2 Plans & Checklists Module/Fold
9.3.1 General
FSMS 9.3 Management review 9.3.2 Management review input

9.3.3 Management review output
10 Improvement

10.1 Nonconformity and corrective action

FSMS 10 Improvement includes:

10.2 Continual improvement

10.3 Update of the Food Safety & Quality
Management System

Procedures are written in Microsoft Word format
and match the clauses and requirements of the ISO
22000 Standard

eee M W v

Home Insert Design Layout References Mailings Review View

Food Safety & Quality Management System

9.3 Management review

The company has and i a review system for the site.
Regular reviews are conducted in order to assess the suitabili and effecti of the Food
Safety Management System with the aim of improve site at meeting

i and exceed

The scope of the Management Review includes all product activities

production sites and any outsourced activities that can affect food safety as per the requirements of the
FSSC 22000 Certification Scheme.

Senior management review the company management systems, at planned intervals to ensure their
- b and effecti

The review includes i ity for and the need for amendments to the

systems. The lings of all reviews are

The review meeting is chaired by the General Manager and includes Top Management from Technical,
Operatif il ing, Planning, Di ion and Quality

Review inputs include:

- Review of the Food Safety & Quality Policy and Objectives

- Review of Management Changes

- Minutes and Follow-up actions from previous review meetings

- Relevant changes in external and internal issues

- Review of Resources and effectiveness of Training

- Food Safety Culture performance review

- Emergencies and Accidents

- Food Safety incidents including allergen control and labelling, recalls, withdrawals, safety or legal
issues

- Relevant information obtained through external and internal communication, including requests

- Opportunities for improvement

- Results of external second and third-party audits

- Trend analysis of Customer and Supplier complaints

- Key Performance Indicators Review and trend analysis

- Corrective and preventive action status

- Review of planning and development of the processes needed for the realisation of safe products

including changes which could affect food safety and the Hazard Control Plans (including legislation

changes and scientific information)

C i activities and effecti of

Document Reference FSMS 9.3 Management review /7 \
Revision 0 7" November 2023 { \
Owned by: Technical Manager '-@
Authorised by: General Manager

B FSMS 9.3 Management review [Compatibility Mode] @ v

&+ Share v

Food Safety & Quality Management System

Customer Feedback and Sales levels are reviewed to give an indication of trend
Review of information on the performance of the Food Safety Management System
Result(s) of system updates

Monitoring and measurement results

Analysis of the results of verification activities related to PRPs and the hazard control plan
Nonconformities and corrective actions

Internal audit results

Results of i (e.g. Y, )

The performance of external providers

The review of risks and ities and of the eff

The extent to which objectives of the FSMS have been met

AN

of actions taken to address them

A N S N

Review Input may include:

- Environmental performance and incidents
- Health and Safety performance and accidents
- Quality performance and incidents

Review outputs include:

- Decisions and actions related to il i ities including

Safety Culture

Revisions of the Food Safety & Quality Policy and objectives

- Corrective and Preventative Actions identified as a result of analysis of the review inputs
Results of the review of planning and of the needed for the

safe products

- Decisions and actions related to the assurance of food safety

- The need for updates and changes to the FSMS, including resource requirements

- Product quality enhancement
- Change or elimination of

- Change or eli of systems or p

The results of the Management Review meetings are documented in the minutes of the meeting and
include a summary of all review outputs.

Additional review activities to ensure compliance with objectives include:

- Management meeting (daily) to review recent -performance and issues arising by exception site-
wide
- Key Performance Indicator Reviews (weekly and monthly) to review previous week’s/month’s
performance in quality, wastage and customer service.

Document Reference FSMS 9.3 Management review
Revision 0 7*" November 2023

Owned by: Technical Manager

Authorised by: General Manager
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Food Safety & Quality Management System

41 i d its context

pany has determined i | ssues that are relevant to ts purpose and

that

affectt abity o achieve the intended resul(s) of its FSQMS. Inorder to achieve this aim Top
outan external and internal issues,

including legal, etitive, market, cultural, social and

cybersecurity and food fraud, food
of the organization.

intentional knowledge and

Analysi

‘Area of Issue Description Internal | Positive

Tnternational
External | Negative | National
Regional
Local

Legal

Competition
Warket
Cultural
Social
Economic

S
Food fraud
Food defence
Intentional

Knowledge

Performance

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

+

v’ Contribute to company objectives
v Compliance with company procedures

v’ Correctly completing documentation and
ed by your role within the

records as req
organisation

v Adhere to Hygiene rules and comply with

expected personnel standards
v' Report non-conforming products or
equipment

@ Expected Behaviors of all Personnel

v Report any issues or areas of concern that may
affect product safety, authenticity, legality or

quality
v Report any problems with pests

v’ Ensure site security procedures are followed

and unknown visitors are challenged
v’ Adopt a ‘clean as you go’ policy
v' Contribute to hygiene and housekee|
standards

100% v' Make suggestions for improvement

B FSMS 4.1 Organization Analysis

View

A B C D E F G H
1
International
Internal Positive
2 Area of Issue Description al tive National Risk Level Proposed Action iy
3 Regional Local
4 legal I with FSMA Internal Negative National High Bring in external resource to assist in FSMA Priority
5 Technological out of date Internal Negative Medium _|Renew out of Date Technology
6 Competition 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
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
m Food fraud Economically motivated adulteration (EMA)|  External Negative Medium Supplier & Product Testing
Food defence, Cy & located in a pe y or socially
Internal Negative Local Hi Increase Security Short Term. Long Term look to relocate. | Priorif
12 Intentional contamination _|sensitive area A igh rity g ity
13 Knowledge (Organization) Lack of Technical Skills Internal Negative Local Medium _|Recruit Technical Skills
14 Performance (Organization) Internal Negative Local High Project Efficiency Priority
15 }
4 b | Organization Analysis | Typesof Risk | Sheet2 Sheet3 Sheetd Sheets = +
Ready - e— +* 100%
MAE w3 B 5 JEFSMSs.. Q- o000 M A v~ b 8 - A Fsmse. [o¥ 000 M WH vw- S 8 - AFSMSS: Q oct
Insert Design Layout References Mailings Review > &+Sha Home Insert Design Layout References Mailings Review > &t Sha  Home Insert Design Layout References Mailings Review >
Food Safety & Quality Management System Food Safety & Quality Management System Food Safety & Quality Management System
6.1 Actions to address risks and opportunities . ity Poli
- Providing the resources to ensure that the Food Safety & Quality Management System is .2 Actions to address risks and opportunities 5.2 Food Safety & Quality Policy
evaluated and maintained Top Management are responsible for establishing and planning the implementation, maintenance and -
= :Providing the resources to affactively Implaniant a Food Safety HACCP plan up:aﬁnx gme Food s:fe‘: &Quality Manazem:m Sv:!:m ingordev mpensum it meets customer, The company's food safety and quality policy is to provide competitive products and
- Carrying out regular Management Reviews statutory and regulatory and the standards. ' services of the highest standards of performance and reliability. By achieving this goal,
- Implementing and maintaining Corrective Action, Preventative Action and Continuous the company will consistently satisfy the mutually agreed food safety and quality needs
'r'"v"’"'“m Plans. Scope and expectations of its customers, achieve business success and ensure that our products
e e ;::e'!:‘::f:':;:(::‘m primary supplers to end are always safe to consume, conform to statutory and regulatory requirements and those
ing any ‘When planning the Food Safety & Quality System all of the FSSC 22000 Certification Scheme.
activities conducted, production sites and any outsourced activities that can affect oo samy or qualny
Food Safety & Quality Culture are considered.
This is achieved through adoption of a Food Safety & Quality Management System
‘The company recognizes that a successful Food Safety & Quality culture is the product of individual and Procedure containing food safety and quality policies, objectives and procedures that meet legal
group values, attitudes, competencies and patterns of behaviour that determine the commitment to, I requirements and industry best practices so reflecting the competence of the company
and the style and proficiency of the Food Safety & Quality Management System. The site’s senior When planning the Food Safety & Qui ystem, Top consider the issues to customers and independent authorities.
plan for the of food safety & quality culture. and requirements referred to in:
4.1Understanding the organization and its context . " .
Senior por for delivering a “Itis. ings here” food safety & quality 4.2 Understanding the needs and expectations of interested parties; and The company recognises that  successful food safety and quality culture can be achieved
culture by: 43 5c0pe of the Food Safety & Gualty Management System only by following safe working practices and procedures developed through effective
hazard analysis, training and experience. In order to achieve these aims, a robust Hazard
Leadership - starting from the top As a result, Top Management determines the risks and opportunities that need to be addressed to Analysis Critical Control Points System (HACCP) has been introduced following a 1u||
?f:;n;{\sm!mzvls_lhl:_mm;nnmm ososhy and ensure that the FSMS can achieve its intended result(s); enhance any desirable effects; whilst preventing hazard analysis of all food related ions. All i ions and control
Ive communication of company philosophy and policy or reducing undesired effects and achieve continual improvement. §
Ensuring there is accountability from the top of the organization to the bottom within HACCP are designed to control any risk to food safety.
Developing employee confidence and mutual trust Top Management plan actions to address these risk it the B . N .
Developing reward schemes including ‘Employee of the Month' award of these actions whilst considering the impact on food safety requirements; the conformity of food To ensure success of this policy Senior Management are directly responsible for food
Ensuring all employees are accountable, engaged and understand the value of integrity and proactivity products and services to customer requirements; and requirements of interested parties in the food safety and quality by ensuring adequate; organisation and support, equipment and
Developing an action plan for the development and continuing improvement of food safety & quality chain. facilities, training and education of all employees, internal and external communication,
culture reviewing and auditing performance, and driving continuous improvement. Detailed
< . In order to integrate and implement the actions into the Food Safety & Quality Management System organisational arrangements and food safety ibilities for all levels of
Developing a Food Safety & Quality Culture processes, Top Management identifies the processes needed for product realization and plans the food are contained in the food safety and quality manual
i . safety & quality management system accordingly. The product realization process involves the planning, ty and quality -
A successful food safety & quality culture can be achieved only by following safe working practices and development, manufacture, and delivery of the end product. In planning product realization processes,
procedures developed through effective hazard analysis, training and experience. In order to achieve all of the objectives and requirements for the product including the provision of the necessary resources Achievement of this policy involves ensuring all staff have the necessary competencies
these aims, a robust Food Safety Hazard Analysis Critical Control Points System (HACCP) has been for product realization are included. The Food Safety & Quality Management System includes a related to food safety and quality and being individually responsible for the quality of
introduced following a full hazard analysis of allfood related operations. Al Instructions and control comprehensive approach to getting from the product concept to the finished product. their work, resulting in a continual improvement culture and working environment for all.
mechanisms within the Food Safety (HACCP) System are designed to control any risk to food safety. . " e
§ i . X All employees are provided with the food safety and quality training necessary to enable
Food Safety & Quality planning takes the following: h rform their tasks and bl f ing that they do o in  hygieni
 this policy Seni directly for food safety and quality them to perform their tasks and are responsible for ensuring that they do so in a hygienic
by ensuring adequate; wgamzanon and support, equvpmen( and fmnues, training and education of all - product requirements including customer, regulatory, statutory and industry codes of manner so that the safety of the food they handle is not put at risk.
employees, reviewing. riving cor practice
Document Reference FSMS 5.1 Leadership and co Document Reference FSMS 6.1 Actions to address risks and opportunities Document Reference FSMS 5.2 Food Safety & Quality Policy
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Food Safety & Quality Management System

8.3 Traceability system

The has estab and this for the

and of all product This p e defines how those products
are uniq d and ble from i material from the suppliers to the first stage of the
distrlbutlon route of the end product as per statutory, y and
requlr:ments

Thls procedure applies to all process steps where controls are exerted include raw material intake,
gr and pack work-i final product and di hed sh to

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

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

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

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

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

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

The traceability entalls traclna a product backwards from finished package to its raw materials, ensuring
that all |, physical and tests, cleaning of equipment and all relevant
paperwork has been completed and is within specification. A mass balance exercise is conducted from
of raw material and packaglng usage and finished product volumes to ensure that all finished products
are for (a of of end p with the quantity of ingredients as
evidence of effectiveness).

Document Reference FSMS 8.3 Traceability system
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Owned by: Technical Manager
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For all prod the

Food Safety & Quality Management System

©-

&t Share v

g is ble from the product expiry code:

Stage

Details

Relevant Record

Raw Material Intake

Time, Date, Temperature, Batch Code,
Supplier, Amount, COC or COA

QMR Raw Material Intake
Record

Packaging Intake

Batch Code, Date, Supplier, Amount, COC
or COA

QMR Packaging Intake Record

Records all d mixed includi -

In-Process batches | po vorked material. Batch Code awR Record

Process Records ::;/e(:old Temperature and Time. Batch QMR Process Record

Bulk Storage Records | Temperature and Time. Batch Code QMR Bulk Storage Records
Tme, Date, Label, Expiry Code, Code of

Prod Records Quantity, Product | QMR Production Records
& Packaging Reconciliation. Batch Code

Storage Record Time, Date, Label, Expiry Code QMR Storage Record
Time, Date, Label, Expiry Code, Amount, N

Dispatch Records Customer QMR Dispatch Record

Critical Control For all Control Points QMR Critical Control Records

Records

Cleaning Records For all stages QMR Cleaning Records

Delivery Records

Customer & Location Time, Date, Label,
Expiry Code, Amount

QMR Delivery Record

The effectiveness of the product trace system is reviewed at least annually as part of the product recall
and withdrawal review. These
requirement to ensure identity preservation within the supply chain, e.g. to use a logo or make claim to
a product characteristic or attribute appropriate control and testing procedures are put in place.

and any
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actions are

Where there is a

Revision 0 27*" November 2023
Owned by: Technical Manager
Authorised by: General Manager

Pagelof3 [¥ English (UK) E)

[ N N J MAa wv- v 8 FSMS 8.3B Traceability System Diagram Q- O~
Home Insert Design Transitions Animations Slide Show Review View &t Share A
o Cut [ +] Layout ~ - v v v fa=]
J Copy v ¥ peset L
Paste New - 5 v v v v v Convert to Picture Shapes  Text Arrange  Quick ape Outline v
orm Slide Section v SmartArt Box Styles
16 rB ST RO 2 Iea1 2 et D O e O Ny & B 2 S GRS S P A NS Ny 2 Byre v O NI N 2 SO S S s 6,7 8 9 10 11, 6 12 13 14 15 16
1

“ FSMS 8.3 Appendix - Traceability System Diagram

~ - ~N
© 3 5 6

I AMF Delivery SMP Delivery Dm':y ] Dell::rf ] Di':::y ] g‘m ]

i Supplier & Batch QMR Goods In Record 4 4

i %" 9 T10 - 1 -

I AMF Storage o = ] Ss-:fl'll:r ] Sugar } Culture ]

\nﬁedient & Baid; QMR Storage Recgr;f y

N\ I/
| Ingredientk\\sqtch Q)(IR Béﬁh M)x Record |

. 0

13
Wannlng

Eﬁ”ﬁ

i Waste
I Drums ?,M Q{L} i E> Debagging ] ) "m‘:’] G e ]<j RO Water
. & A J
i 1378 2% o {%}
o &rf Cooling ] <—__] ] (= "”"“f"“"‘} & Fil ] <j m‘
I | Batch QMR Batch Process Record
Slide 10f 1 English (United States) = Notes ¥ Comments =T - e e+ 108% [




eee MA@ - (=]

Home Insert Design Layout References  Mailings  Review View

Food Safety & Quality Management System

895 Withdrawal/recall
This procedure details the action that should be taken if for any reason a defective product reaches a
‘customer. defect. A customer is defined as
vone wh product that is sold by pany.
Should customer causing a recall then this
is reported immediately to it and may
for if the y relates to a food safety
outside of imits instig it abr X
‘The handling of customer ints i i ical and critical. Non-Criti
the CL i who

‘customer response with the Quality Manager.

Critical or Serious complaints such as a claim of alleged injury or poisoning are notified to the Technical
Manager who willinstigate an immediate i which

Crit is defined

of the in injury
orliness to the customer. This includes metal or glass in the product, contamination with dangerous
chemicals, the presence of food poisoning bacteria or their toxins.

Non-Critical complaint - A Quality is defined of the
customer and includes such thi any product that will
spoll before the Best Before date on the pack.

Information may y an

retailer. The most action i athered

possible.

Receipt of Exter: Information

Wherever cati from, the st be  the recipient

to ascertain:

1. Product name, including pack size.

2 production date, despatch

or Use-By date.

3. Name of person reporting fault - position, organisation, telephone number, address.
Document Reference FSMS 8.9.5 Withdrawal /recall
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Food Safety & Quality Management System
4. Nature of fault.
5. Where found.

6. Detalls of any action taken by complainant.

The information must be passed immediately o the Customer Services Manager who assesses if the

@]

&F Share v

Food Safety & Quality Management System

Action Plan and Investigation

The Team will v
problem and control

Manager in its attempt to define the

Iy by
checks of:

the suspect

a.  Compliance with Standard Instruction and Process.

‘complaint is Critical or Non-Critical. Critical Complaints y to the Technical b, Compli Raw Material and
Manager or in complete a Log. an
unusual number of Non-Critical Complaints within a short time period will also be referred to the < before and after the time of the production date, in
Technical Manager. partcular Microbiologial, Qualty Aud, Chemical esting, Production, Cleaning, with eferences
tofinal
Initial Procedure restrictions.
1 The Technical Manager will i he L v No d.  ChecksofCl
decisions are to be and have
been Informed (or nominated deputies i they are absent). e Condition of product in stores, depots and cold stores (within our control) and transport should
be checked.
2. The problem will be defined, including
product affected. . samplesofth out of defect.
Analysis should tthe i the
3. Ifapotental recallis likely, the assessed the risk.
product recall team and classify the nature of the recall.
Al v restricted to th Team.
a A approved by Manager and in his absence his nominated
deputy. At this stage, the Pr ise to p
5. The Product Recall Team will comprise of the: - central i isted ).
General Manager Communication
Operations Manager
Sales Director talbrief on the smmmn shnuld be prepared which will contain all the relevant information
Financial Director “This should be members of the
Technical M.lm(er team.
Production
msmhmlm Man.l‘el should be updated date and time.
or Nominated Deputies due to absence From this data, a brief for the media, cust and be
prepared and agreed by the team.
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FSMS 8.1 Operational Planning and Control Procedure is supported by supplementary
Product Design & Development documents and forms and a Product Development Plan

C

c

C

C

c

C

eee D H -G 8 5 AWND0. Q- ©-

F S r\A S 8 "I .D o (_‘f u ‘:r DE v"__‘l apmen: Home Insert Design Layout References Mailings Review > &% Share v

0D ol S8~ X~ Q Artwork Approval Form
NPD 001 Product Development Plan.docx _—T
NPD 002 Praduct Development Brief Sign Of Form.docx Y

NPD 003 Artwork Approval Form.docx M;_m

NPD 004 Market Review Form.docx :'-;*;“

NPD 005 Project Request Form.docx . -

NPD 006 Development Recipe Sheet.docx el =
NPD 006 NPD Cosling ~orm.decx

NPD 007 Taste Panel Form.docx
NPD 008 Factory Trial Assessmant Form.docx
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Product Development Plan

Stage Responsibility

STAGE 4: Factory trials
- Food Safety Team approve factory trial

- Sign off/ approval of any new equipment

- Positively release ingredients for factory trial

- Trial appraisal forms/ report completed

- Yield Analysis

- Statistical Analysis

- Set Points Established

- Process capability study completed

- Initial Standards Tolerances set

- Scale up to production level

- Initial Packaging Trials undertaken

Document Reference Product Development Plan NPD 001
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»  FSMS 8.5 Hazard Contrcls
O FSMS 8.5.1 Preliminary steps to enabi2 hazard analysis.docx
@ FSMS 8.5.2 Hazard Analysis.docx
@ FSMS 8.5.3 Validation of control measures and combinations of contro’ measures.docx
@ FSMS 8.5.4 Hazard control plan (HACCP/OPRP Plan).docx
O FSMS 8.6 Updating the information specifying Lhe PRPs and the hazard contro plan

FSMS 8.5 Hazard Controls
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o

Name

@ CCP Procedure Sample Pasteurization.docx
@ CCP Record Sample Pasteurizer Log Sheet.docx
@ FPSPEC 001 Whole Milk Summer Fruit Bio Yoghurt 100g Specification.docx
@ FPSPEC 001 Yoghurt 100g Specification Review.docx
@ FPSPEC 002 3.5% UHT Milk Specification.docx
@ FPSPEC 003 1.5% Natural 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 Template.docx
@ Hazard Control Plan Template
4 Manufacturing Control Prerequisites.docx
@ PRP 2 HACCP Prerequisite 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 Chocolate Specification.docx
@ RMSP 001 Fruit Conserve Sample Plan.docx
“ Sample Finished Product Summary Sheet.docx
@ Sample HACCP Flow Diagram.docx
= Sample HACCP Flow Diagram.pptx
@ Sample HACCP Validation.docx
“ Sample HACCP Verification Audit Summary.docx
@ Sample Product Description
“ Sample Verification Record.docx
@ Sample Yoghurt Flow Diagram 2 High Care.docx
@ Sample Yoghurt Flow Diagram 2 Revision 3.docx
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Start with the HACCP Calculator and Instructions
This HACCP Calculator is based on the requirements of ISO
22000 and CODEX General Principles of Food Hygiene 2022

Edition HACCP System and Guidelines for its Application
including a new 2022 Decision Tree.
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. . 5 You are now ready to complete the foon st el s sy |
e Hazard Analysis Calculator Decision
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K | 2. Do specilc conirl messurse .'f.'.'.".,, : -El St sere
- * Consider the significance of the hazard (i.e., the oracer
likelihood of occurrence in the absence of control and the
] severity of impact of the hazard) and whether it could be
a8 FSSC 22000 HACCP Caleulator Instructions | - sufficiently controlled by prerequisite programs such as
GHPs. GHPs could be routine GHPs or GHPs that require . Q3. W"';;i""'!ﬂ'ﬁ b Aoty
o greater attention to control the hazard (e.g. monitoring Teduce 10 an acooptabe level?
— and recording).
1% ** If a CCP is not identified at questions 2-4, the process or
5 product should be modified to implement a control
- measure and a new hazard analysis should be conducted.
il ***Consider whether the control measure at this step B o o Tpnseid e 1 R
] works in combination with a control measure at another reduce t to an acceptable level? **
- step to control the same hazard, in which case both steps
49 FSSC 22000 HACCP Calculator Instructions | 1 should be considered as CCPs.
5| ****Return to the beginning of the decision tree after a
5 new hazard analysis.
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Whole Milk Summer Fruit Bio Yoghurt 100g

included

B FPSPEC 001 Whole Milk Summer Fruit Bio Yoghurt 100g Specification [Compatibility Mode]

Whole Milk Summer Fruit Bio Yoghurt 100g

&* Share

Whole Milk Summer Fruit Bio Yoghurt 100g

3. Pasteurise at: 90°C - 95°C for 300 Sec [ P 001 [ Lid Summer Fruits (Adult Yoghurt) | |
Site 4. Cool to give an incubation o I P 002 [ Base Web for Fruit Yoghurt 100 [ .
5. Incubate
Contact Detalls e Qelparamatars
. Filter Product | PH | BF | s | Temperature | Frequency
Telephone [ S Cool Ferited
Fax I . - nishe ‘ 40-45 | 295-3.15% | 245- 255 I <s°C | Each Pallet
8. Dose Summer Fruit Conserve Product
9. Fill
10. Coding D.0.P +21 Days QA Positive Release Parameters DOP + 2
bio yogurt flavour 11.Cool the yogurt 1°C-5°C Product | pH | Enterobacteriaceae | Temperature | Frequency
1°C-5C Finished Product |
40-45 <10/g <s°C Each Pallet
Appearance ‘Mauve in colour, smooth, shiny yoghurt with blackberry & 12. QA Release - Start of Run & End each Pallet pH<45 for Release
P raspberry pieces Entero < 10/g
Aroma Afresh fruity mixed berry aroma i
Flavour Sweet creamy fresh mixed berry flavour with a slight lactic note Weight Control Entero Eeoll VeSEE | Simoneta | Listorta
Packed as a 4 pack on an XYZ filling machine but individually bar coded and snap into 4 pots
Approximate | | Target <10/g <10/g <500/g | Absent in 25 | Absentin 25g
Target || wer weight | Uy ight vg ight of Product tested monthly on a
Declared r weight | Upper weig} e s Each Batch h Batch h Batch
Potable Water, Whole Milk Powder, Sugar, Blackberries (3.75%), Raspberries (3.75%) Summer Weight g) | Averaee Jimit (@) lmit(@) | Packaging | FTeOueneY requency | EachBatch | EachBatch | EachBatd rotating schedule
Fruit Syrup [(water, glucose syrup, thickeners (modified starch, carrageenan), black carrot juice Weight (g) )
concentrate, woodberry flavor, sodium citrate, potassium sorbate]], Milk Protein, Skim Milk Startand end
Powder, Stabiliser (acetylated distarch adipate, gelatin, guar gum, pectins), Yoghurt Culture, 100 100 9 105 6 of run plus
i L i half hourly
Allergens
Milk
coding |
Packing Use By DOP +21 M'"';'I':p""':":‘ for ‘ DOP+7 |
1. Mixand standardise the base ‘ Total Solids < 200 210
2. Homogenise: | 200 Bar Code [ Ttem [ Supplier
F 001 | Fruit Pulp Summer Fruits |
Document Reference Whole Milk Summer Fruit Bio Yoghurt 100g Specification FPSPEC 001 N Document Reference Whole Milk Summer Fruit Bio Yoghurt 100 Specification FPSPEC 001 A Document Reference Whole Milk Summer Fruit Bio Yoghurt 100g Specification FPSPEC 001 PN
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3 : - Pasteurizer Log Sheet o
Ice Cream Pasteurization Procedure

DATE:
Product: Tank | Product | Fat% ;';:’s Temp. (‘C) | QC. Sign *
Feed Tank: Fill Tank: PARAMETERS umits UNITS
Volume: Preheater in Temp. 45-50 °c
(o Production Start Time: Production End Time: CIP Start/End Time: Holding time (CCP)
TIME . Min 15 s
PARAMETERS umis uNITS Min. 15 seconds
iow ate [CCP W =] 0005550 T Pasteurizer in Press. 0.5-1.0 Bar
e aximum - — o
- Pre-heater In 2555 C Pasteurlz»atlon Temp. 73+1 'C
Temp. (Homo in Temp.) 82:2 c End Holding Temp. (CCP) 731 °c
3 Pasteurizer Out Press. 2830 Pl Min.72.0°C
] Homo in Press. 1820 Pl F. Cooler Out Flow Rate 5.0-5.25 mi/h
oo Pressure Difference (CCP) Minimum 0.8 Pl Milk Outlet Temp. a2 °C
End Holding Temp. (CCP) Min. 77.0 C
Product Outiet Temp. (CCF] =5 5 Product Outlet Overpressure >1.0 Bar
Homo Press. (15t/ 2nd Stage) 175/50 Bar Homo Press. (1st/ 2nd Stage) 150/50 Bar
Homo Pressure (Total) 25 Bar
ma Glass & Perspex Items Check & Sign | Intact/No Cracks
Sterilization Temperature 82+2 °c | Ensure that the Pasteurization Temperature is 73 + 1 °C (Min.72 °C) and the holding time is a
- Diversion Test Before Production Minimum 77 C [ minimum of 15 seconds.
Record Diversion & Sign
i Operator Name & Sign: Supervisor Sign: During processing, to change to another Ice Cream Tank put the pasteurizer on recirculation,
change to the required tank then press forward flow.
Document Reference Pasteurizer Log Sheet PAS 001
Revision 0 1% August 2022 ‘When the product finishes flush the pasteurizer with water. Record the Volume Processed,
d Owned by: Production Supervisor Processing Time & Production End Time.
- Authorized by: Production Manager

After rinsing proceed to Clean in Place. Record the CIP Start & End Times.

Page 1of 1 132 Words 0% English (US) S = ——— . 100%. IF ANY PROCESS PARAMETERS ARE OUT OF SPECIFICATION DO NOT CONTINUE TO PROCESS,
PUT THE PASTEURISER ON RECIRCULATION AND CONTACT THE PASTEURISER SUPERVIZER
IMMEDIATELY.
REFERENCES
00 Mg < © - B sampleYoghurtFl.. Q- ©-
. o . . A 1kg Ice Cream Specification SPEC 1
Home Insert Design Layout References Mailings Review View «t Share v FSR 1 Pasteurizer Log Sheet
r | R T I e En e e e e e, |
o ! ! ! ! ! ! ' ' ' ' ' ' ' ' Document Reference Ice Cream Pasteurization Procedure FS 1
— Revision 0 1 August 2022
- B Owned by: Pasteurizer Supervisor
] [, ) ( A Authorized by: Production Manager :
NNE(
- [ &)
] L) V.
— Stirred Fruited Yoghurt Flow Diagram 2 | Page20f2 About398 Words [¥ =l 5 = - e — + 100%
] Packaging
- Dl .
] Hazard Analysis Prompt
~ 4
1 Packaging (iv) Transportation practices;
- Storage

W) e/

(vi) Packaging activities and labelling activities;

(vii) Storage and distribution;

(viii) Intended or reasonably foreseeable use;

(ix) Sanitation, including employee hygiene; and

(x) Any other relevant factors, such as the temporal
(e.g., weather-related) nature of some hazards (e.g.,
levels of some natural toxins).

The hazard identification process should consider known or hazards
(i) Biological hazards, including microbiological hazards
such as i i and other

ns

6

(i) Chemical hazards, including radiological hazards,
substances such as pesticide and drug residues, natural
toxins, decomposition, unapproved food or color

additives, and food allergens
(iii) Physical hazards (such as stones, glass, and metal

Unwrapped

ﬂ—&

Molded Lid IR
Treated

The hazard evaluation must include an evaluation of

a ready-to- eat
food is exposed to the environment prior to packaging
and the packaged food does not receive a treatment or
otherwise include a control measure (such as a
formulation lethal to the pathogen) that would
significantly minimize the pathogen.

The hazard identification process should consider known or reasonably foreseeable hazards that may be

Waste
Removed

8

present in the food for any of the reasons:
(i) The hazard occurs naturally; such as toxin production
Packing (such as aflatoxins or mycotoxins)

(i) The hazard may be unintentionally introduced; or

s High Care Transfer Points High Care Area
l (such as chemical

Document Reference Stirred Fruit Yoghurt Flow Diagram 2 (iii) The hazard may be intentionally introduced for
Revision 0 li_Au@ 2023 \ purposes of economic gain. (such as melamine)

10

Owned by: Technical Manager
Authorized by: General Manager

: TCI SYSTEMS
Page 10f 1 112 Words Ox - =)

- —— — + 100%




@ Sample Product Description
@ Sample Verification Record.docx
@ Sample Yoghurt Flow Diagram 2 High Care.docx
@ Sample Yoghurt Flow Diagram 2 Revision 3.docx
% TCISys HACCP Hazard Analysis Prompt

» | Validation Records

¥ Validation Records

0D o] &~ X~ Q

Name

@  CCP Validation - Cleaning After Nut Producticn.docx

@ CCP Validation - Dispatch and Dislribution lemperatures.docx
@ CCP Validation - Metal Datection.docx

° CCP Validation Cleaning and Sznitation.docx

° OPRP Validation - Glass Control.docx

@ OPRP Validation - Mzintenance.docx

° OPRP Validaticn - Trzining.docx

° PC Validation - Calibration.docx

° Sample Control of Foreign Matter Contaminaticn FRP Validation.docx
~ Sample Ingredients Foreign Body Cuntrol Policy Validation.docx
° Sample Personnel Hygiene and We!lare PRP Vzlidation.docx

eee M G v & - & ccpvald. Q- ©-

Home Insert Design Layout References Mailings Review > &t Share v
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Metal Detection CCP Validation

Metal Detection CCP Validation

Freshly Prepared Sandwiches
‘Step Number 8 Packing
Hazard Presence of metal objects
Metal Detection to a MINIMUM sensitivity of 3mm Ferrous
and Non-ferr
Applicable
= = Applicable
Third Party Scientific Validation 7
History
AmE R v in risk by using a metal detector
Simulated Production Conditions v
Collection of Data in normal v
production
Industry Code of Practice
Admissible in industrial practices v recommendation 3mm Ferrous 3.5mm
Stainless
Legislation v
‘Mathematical Modelling

Documen t Reference CCP Validation - Metal Detection
Revision 0 8" August 2023

Owned by: Quality Manager

Authorized by: General Manager
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=% 1SO 22000-2018 Audit Checklist 4 Context of the organization.pdf
% IS0 22000-2018 Audit Checklist 5 Leadership.pdf

% IS0 22000-2018 Audit Checklist 6 Planning.pd®

% IS0 22000-2018 Audit Checklist 7 Support.pcf

% I1SO 22000-2018 Audit Checklist 8 Cperaticn.pdf

= ISO 22000-2018 Audit Checklist 9 Performance evaluation.pdf

% IS0 22000-2018 Audit Checklist 1C Improvement.pdf

% IS0 22000-2018 Audit Checklist Full.pdf

Pe

Unannounced Audil Frotocol.docx

Factory GMP Audit Form Example Basic.docx

GMP Audit Form Completed Advanced.docx

Inspection Corrective Action Summary.docx

Food Safety Management Syslem Audit Form.docx

FSR Food Safety Quality System Audit Form Elank.docx
Completed Corrective Action Request.docx

7 1SO 22000 and 1SO 22002 Audil Pian with Risk Rating.xIsx

Pe

Pe

C L

Pe

anaAananaAan
v

=

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

& 1SO 22000-2018 Audit Checklist 8 Operation.pdf (page 1 of 19}

mﬁ@ 1ISO 22000:2018 Audit Checklist

1SO 22000 Food Safety Management System Requirements Internal Audit
1SO 22000 Clause [ Audit Findings
8 Op
8.1 Operational planning and control
Does the organization plan, implement, control, maintain and update the processes needed to meet requirements for the realization of safe
products, and to implement the actions determined in 6.1, by:
- establishing criteria for the processes?
- implementing control of the processes in accordance with the criteria?
- keeping documented information to the extent necessary to have the
confidence to demonstrate that the processes have been carried out as
planned?
Does the organization control planned changes and review the
consequences of unintended changes, taking action to mitigate any
adverse effects, as necessary?
Does the organization ensure that outsourced processes are controlled
(see 7.1.6)?

8.2 Prerequisite programmes (PRPs)
8.2.1 Has the organization blished, impls ted, maintained and
updated PRP(s) to facilitate the prevention and/or reduction of
contaminants (including food safety hazards) in the products, product
processing and work environment.?
8.2.2 Are the PRP(s):
- appropriate to the organization and its context with regard to food
safety?
- appropriate to the size and type of the operation and the nature of the
products being manufactured and/or handled?
- implemented across the entire production system, either as
programmes applicable in general or as programmes applicable to a
particular product or process?

Document Reference 1SO 22000:2018 Audit Checklist 8 Operation
Revision 1 21% June 2018
Owned by: Technical Manager

Authorised By: General Manager
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There are blank and completed example Food Safety Audit

and Good Manufacturing Practice (GMP) Inspection Forms.

There is also an ISO 22000 and ISO 22002 Audit Plan with
Risk Rating which was shown previously in the Package
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Food Safety Management System Audit Form

3 4 s 6 7

Food Safety Management System Audit Form

Date of Audit: 1* December 2022 Time of Audit: 14:00Hrs

Auditor: Anne Auditor Auditee: Warehouse Manager

Procedure Document or Area Audited: Warehouse (All activities and procedures)

Manual: Food Safety | Document ‘Area: Receipt, Storage and Issue
Number: Transport Number: 0
GMP 116

Summary of Audit including Conformances (Completed by Auditor)

Document GMP 11.6 Receipt, Storage and Transport was found to be the current revision
and dated 7*" November 2022.

3 Major and 3 minor non-conformances have been raised.

The major non-conformances require urgent attention.
Non-Conformances Found (Completed by Auditor)
Non-Conformance Notification 0001 raised (Minor) - There was no spacing between
pallets for inspection. Packaging in storage was not wrapped for protection.

Generally, Receipt, Storage and Transport Procedures were found to be current and in
order.

Non-Conformance Notification 0002 raised (Major) - Goods transferred to the factory
were not covered. Where possible they should be on plastic pallets. Goods were found on
the floor.

Non-Conformance Notification 0003 raised (Minor) - The Quarantine Area was not
separate from other storage and it was not maintained in a clean and tidy condition.

1 Food Safety Management System Audit Form [Compatibility Mode]

AaBbCcDd  AaBbCcDd  AaBbCcDd

Heading 1 Heading 3 Heading 4 Heading 5 Normal Subtitle

Food Safety Management System Audit Form
‘Action to Be Taken (To Be Agreed Between Auditor and Auditee with Timescales)
Non-Conformance Notification 0001 — All staff to be briefed. Spacing is required in
between pallets for inspection. Packaging in storage should be wrapped for protection
To be completed by 25* December 2022
Non-Conformance Notification 0002 (Major) - Al staff to be briefed. Goods transferred
to the factory should be covered. Where possible they should be on plastic pallets. They
should never be on the floor.
To be completed by 8" December 2022
Non-Conformance Notification 0003 - A separate designated Quarantine Area is to be
established. The Quarantine area is to be maintained in a clean and tidy condition.
To be completed by 25 December 2022
Non-Conformance Notification 0004 - Door to have strip curtains fitted and all staff
briefed to ensure that the door is kept closed as much as possible.
To be completed by 25t December 2022
Non-Conformance Notification 0005 raised (Major) - Ingredient Storage to be controlled
& segregation in place to prevent cross-contamination.
To be completed by 8* December 2022
'Non-Conformance Notification 0006 raised (Major) - Each member of staff to have a
training record, prioritizing staff who are carrying out critical product checks.
To be completed by 8" December 2022

Log Corrective Action Request Numbers Raised in Box Below:
0001/0002/0003/004/005

Name (Auditor) Signature (Auditor) Date:
Anne Auditor 1% December 2022
Name (Auditee) Signature (Auditee) Date:
Warehouse Man 1% December 2022

No Spacing

AWBHCCDAE | AaBbCeDd  AsBbCeDAE:  AaBbCcDAE  Aasbeendte  AgBb(  acssccoaee

(©]

&+ Share A~

AaBbCcDdEe AaBbCcDdEe Q
Heading 2 Heading 6 Tite Subtle Emph. Emphasis  Intense Emp. Strong Styles
Pane
Food Safety Management System Audit Form
#
Food Safety Management System Audit Form
Documented procedures were current and reflected current
Area Conformances to practices.
requirements
Spacing is required away from wall for inspection. A
Opportunities for designated Quarantine Area will reduce risk of product
improvement contamination.
Product Release procedure is being followed and working
Strengths and weaknesses | Well. Training of staff has been neglected.
Confirmation if the food | 3 Major Non-compliances raised.

safety management system is
adequate in the area audited

Recommendations for future
audit planning

Tncrease audit frequency based on findings.

Items to follow up on the
next audit

Training. Storage off the floor. Doors being kept closed.

Quarantine Area

Name (Auditor)
Anne Auditor

Signature (Auditor)

Date:
1* December 2022

Non-Conformance Notification 0004 raised (Minor) - Cold store door does not have strip

curtains and was left open.

i Non-Conformance Notification 0005 raised (Major) - Ingredient storage was not
controlled & in place to prevent inati

Non-Conformance Notification 0006 raised (Major) - Each member of staff should have a

training record, especially staff who are carrying out critical product checks.

‘Actions Complete and Corrective Actions Signed Off Audit Form Closed
Name (Auditor) Signature (Auditor)
Anne Auditor

Date:
25* December 2022

Document Reference Food Safety Management System Audit Form
Revision 0 1* November 2022

Owned by: Quality Manager

Authorized by: General Manager

Document Reference Food Safety Management System Audit Form
Revision 0 1% November 2022

Owned by: Quality Manager

Authorized by: General Manager

Document Reference Food Safety Management System Audit Form
Revision 0 1" November 2022

Owned by: Quality Manager

Authorized by: General Manager
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Factory GMP Audit Factory GMP Audit

Doors 7 Door handle missing
Mixing Room Scoring System Displays/panels 4
i A — Flexible pipes 3 | Records of CIP
Unacceptable - Immediate
Andy Manager 1 don Hose pipes 3
Leaks 4
Andy Supervisor 2| Poor- Urgent Attention Fygiene & Housekeeping (Non-Structure] __|_Score Comments
—t Doors 4
22/1/2023 3 AW;.I I'MIIIIIIIK Lights. 4
Curtains 4
Andy Auditor 4 | Good - Improvement Possible Overhead pipework 0
Other fixed pipework 3
Andy Auditor s Fiexible pipe 3
Hose pipes 3
Personal Hygiene Score Comments N Remove brush & squeegee with
Cleaning equipment 2
[ Overalis/coats @ wooden handles
Hairnets/beard snoods 4 Chemicals N/A
Jewelry 5 Tanks 4
Shoes 4 Maintenance tools N/A
ashing 4 Blue towel would be better N/A
Structure Hygiene Score ‘Comments. Soak baths/tanks N/A
Walls a Pumps. )
Floor 4 Steps/tables 4
Drains 4 Filling Areas Only Score Comments
Celling. 4 Filler Name
Waste Disposal Score Comments ler Perspex/metal guards WA
Bins clean 4 Filling heads N/A
Timely removal of waste 4 Conveyor N/A
Pest Control Score ‘Comments Packaging N/A
Curtains 4 Additional Comments
EFK's / Insectocutors 3 No EFK Glass and Perspex items require numbering
Baits/traps N/A Some end caps are required
Non-Structural/Minor Damage Score ‘Comments
Curtains 4
Lights 4 Overall a good standard of hygi observed in this area
Docu Factory GMP Audit Document Reference Factory GMP Audit
Revision 1 8 lanusry 2023 7 a) Revision 3. 8% anuary 2023
Owned by: Quality Manager 5 Owned by: Quality Manager
Authorized By: General Manager Authorized By: General Manager
Page 1of 3 334 Words English (US) =Y g




There is a comprehensive set of prerequisite programme

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

Prerequisite Programmes

0D |0l 2@~ 3¢~

Name ~

~ FSSC 22000 FSQMS Prerequisites Menval.docx

° PRP 4.1 Design and Censtruclion cf Buildings.docx

~ PRP 4.2 Environment Prerequisite Frogrammes.docx

~ PRP 4.3 Site Location and Standards.docx

PRP 5.1 Layout of Premises and Werkspace.docx

~ PRP 5.2 Internal Design and Layout.dccx

- PRP 5.3 Internal Structure.docx

~ PRP 5.4 Equipment Design and Location.docx

- PRP 5.5 Laboratory Facilities.docx

" PRP 5.5 Laboralory Manual

" PRP 5.8 Temporary Structures and Vending Machine Facilities.docx
- PRP 5.7 Storage Prerequisites.docx

PRP 6.1 Site Services.docx

- PRP 6.2 Control of Water Supply.cocx

PRP 6.3 Control of Bei'er Chemicals.docx

- PRP 6.4 Control of Air Supoly.docx

- PRP 6.5 Control of Compressed Air and Gases.docx

- PRP 6.6 Lighting.docx

" PRP 7 Foad Less and Waste Anzlysis.xlsx

~ PRP 7 Waste Management Overview including FLW.cocx
- PRP 7.1 Waste Managemeant PRPs

- PRP 7.2 Waste Containe Management.docx

- PRP 7.3 Waste Disposal.docx

- PRP 7.4 Drainags Systems.docx

° PRP 7.5 Management of Surglus Food and Products for Animal Feed
- PRP 8.1 Equipment Prerequisite Programmes.dccx

~ PRP 8.2 Equipment Hyyienic Design.docx

- PRP 8.3 Food Contact Surfaces.docx

~ PRP 8.4 Monitoring Equipment.deocx

- PRP 8.5 Equipment Cleaning.docx

PRP 8.6 Appendix Maintsnance Procedure.docx

- PRP 8.6 Maintenance Prerequisite Programmes.docx
PRP 9 Supplier RA

- PRP 9.1 Purchasing Prerequisile Programmes.dacx

~ PRP 9.2 Supplier Approvai and Monitoring.docx

- PRP 9.3 Contrel of Incoming Materials.docx

~ PRP 9.4 Food Fraud Prevention

PRP 9.4A Foed Fraud Assessment ool

PRP 9.4A Food Fraud Assessment Tool Instructions.pdf
~ PRP 9.4A Food Fraud Incoming Maler’al Assessment 700l xIsx
" PRP 10.1 Prevention of Contamination.cocx

~ PRP 10.2 Prevention of Microbiolugicel Contamination.docx
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There is a comprehensive set of prerequisite programme
templates that you can use to define your GMP Standards
and including those defined in Technical Specification ISO

22002:2009 Part 1 Prerequisite programmes on food safety
for food manufacturing and where appropriate FSSC 22000
Additional Requirements Version 6

Prerequisite Programmes

8 |= Dol 2E~ v Q

Name ~

-

@ PRP 10.3 Allergen Control.docx
»  PRP10.3 Allergen Management System
@ PRP 10.4 Prevention of Physicel Contamination.docx
PRP 11.1 Cleaning Preregu’sile Programmas.docx
PRP 11.2 Cleaning Agents and Equipment.docx
PRP 11.3 Cleaning Procedures.docx
PRP 11.4 CIP Systems Prerequisites.docx
PRP 11.5 Monitoring of Cleaning Effect’'venass.docx
PRP 11.5A Environmental Monitoring Planning.pptx
PRP 12 Management of Pest Control.docx
PRP 12.1 Pest Centrol Prerequisites.docx
PRP 12.2 Pest Control Programmsa.docx
PRP 12.3 Prevention of Pest Access.docx
PRP 12.4 Prevention of Pest Harbourage.docx
PRP 12.5 Pest Monitoring.docx
PRP 12.6 Pest Eradication.docx
PRP 13 Hygiene Code of Practice.docx
PRP 13.1 Personal Hygiene and Perscnnel Faciiities Prereguisites.docx
PRP 13.2 Perscnnel Hygiene Facilities.docx
PRP 13.3 Personnel Canleen Facilities.docx
PRP 13.4 Protective Work Wesr.docx
PRP 13.5 Medical Screening.decx
PRP 13.6 lllness Reporling Systems.docx
PRP 13.7 Personal Cleanliness.dccx
PRP 13.8 Personal Behaviour.docx
PRP 13.9 Control of Visitars and Sub-Contractors.docx
PRP 14.1 Rework Prerequisile Frogrammes.dccx
PRP 14.2 Rework Storage Identification and Traceakility.docx
PRP 14.3 Rework Usage Prerequisites.docx
PRP 15.1 Product Recall Prerequisite Programmes.docx
PRP 15.2 Product Recall Procedure Prerequisites.docx
PRP 16.1 Warehousing Prerequisites.docx
PRP 16.2 Warehousing Procedures.cocx
PRP 16.3 Appendix - Dispatch and Distribution Procedure.docx
PRP 16.3 Dispatch and Distribution Prerequisites.docx
PRP 17.1 Praduct Informaticn Preraquisites.docx
PRP 17.2 Product Labelling Contreols.dacx
PRP 17.2A Label Retentiun and Check.docx
~ PRP 18 Food Defence Mitigation Strategies Checklists.xlsx
PRP 18.1 Food Defence System.dccx
~ PRP 18.1 Food Threat Assessmenl & Mitigation Plan.xIsx
PRP 18.2 Access Controls.docx
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For example put your
company logo or
name and address in
the header

2 PRP 12 Management of Pest C

Management of Pest Control

PRP Documents can also be
edited to suit your operation

ntrol (Compatibility Made]

You can edit
the header

Management of Pest Control

ntroduction - equipment and material storage specifications
infestation, other materias such as insecticide sprays of fumigants i
: — You can edit
L —
ocesurn : the main text
organization of regulatory mutharty
Ths inchudes
“The contracted service provides:
The Hazards
enwanted costamisation of 1000 with pesty’ bodhes, eggs. hars Of Groppngs. Al the factory desgn stage.
: W prEAnUon measures
- gt stk Bching y ABing s
rogramee. - emergency 24-hour call-out service:
= Spil comtrol manerials and procedures
- et °
il i
i - PRPS1 bythe
= PR? 53 nterral Structure Prerequiske Programmes:
Quatfies

The contract agreement defines:

bl v

- compuny hed contracior hiy contact peviosne

anchored in place, locked, and abelled. Al exterior bt stations are Inspected at least moathly. The bait

- torm of the contracy

Documan Refarence Mandgemess of Pest Contral P8P 13
Revion I T November 2023

. Ownod by, Technical Manager
Sattortied by: General Manager

S

Document
Revaion 1
Owned by

Authorived by General Manager

Wearance wan
7% November
Techneal Mar

it of Pest Camaral PP 12
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the footer
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Cleaning Procedures Cleaning Procedures

Introduction Responsibility

The has established and impl dap of p ludi for All personnel are required to carry out cleaning procedures as instructed and maintain a clean and tidy

cleaning procedures operated on site. work environment.

Cleaning Procedures Department are ible for sup: g cleaning across the site and ensuring
that cleaning records are completed and signed off.

The PP and cleaning p for all areas on site with

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

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

the facility, equipment and cleaning equipment are cleaned. The Technical is ble for app g all cleaning procedures, work instruction and
records.

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

Each Cleaning Work Instruction will have specific details including:

Protective Equipment to be worn
Cleaning Equipment to be used
Responsibility for cleaning

Chemicals to be Used

Correct dilution and temperature of Chemicals
Contact time for Chemicals

Method of Cleaning

Any precautionary measures

Frequency of cleaning

Responsibility for monitoring of cleaning
Responsibility for post cleaning inspection
Start-up checks after cleaning

Verification of Cleaning

Verification activities are carried out for prerequisites in the form of audits, inspections and laboratory
routine testing as per the internal audit schedule and L y Testing Schedul

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

Owned by: Technical Manager

Authorised by: General Manager

Cleaning Procedure

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

Authorised by: General Manager
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- LABQM Laboratory Quality Manual.docx

- LABR 001 Laboratory Audit Form.docx

- LABR 002 Laboratory Training Form.docx

- LABR 003 Laboratory Autoclave Record.docx
LABR 004 Microbiological Sample Plan.docx
LABR 005 Filler Sample Plan.docx
LABR 006 QA Sample Plan.docx
LABR 007 Factory Sample Plan.docx

LABR 007 Factory Sample Plan.xIsx

LABR 008 Daily Balance Calibration Sheet.docx
LABR 009 Laboratory Exception Report.docx
LABR 010 QC Online Check Sheet.docx

LPOL 001 Laboratory Quality Policy.docx
LPPRO 001 Laboratory Opera...cedure for the Autoclave.docx
MICRO 001 Enumeration of Total Viable Counts.docx

PRP 5.5 Laboratory Manual

FSSC 22000 Certification Scheme Additional Requirements Version 6 2.5.1 Management of
Services and Purchased Materials include the requirement ensure that where laboratory
analysis services are used for the verification and/or validation of food safety are conducted

by a competent laboratory (including

Home

b a

Insert

e =

Design  Layout  References  Mailings

Laboratory Quality Manual

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

Calibration and

Calibration Standards / Reference Materials
Reporting Test Results

Records

and external laboratories as applicable)
using validated test methods and best practices.
An example given is certification to international standard ISO 17025.

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

B LABQM Laboratory Quality Manual [Compatibility Mode]

Review  View

Purchase of Outside Services, Supplies and Laboratory Consumables

Documen t Reference LABQM Laboratory Quality Manual
Revision 0 1* November 2023

Owned by: Laboratory Supervisor

Authorized by: Quality Manager

)
A

17.
18.
19.
20.
21.

22.

Documen it Reference LABQM Laboratory Quality Manual
Revision 0 1% November 2023

Laboratory Quality Manual

Non-Conforming Work
Monitoring for Improvements
Internal Audits

Management Review
Complaints

Subcontracting

tory Supervisor

Owned by: Laborat i
Authorized by: Quality Manager
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Open the PRP 9 Supplier RA Folder Supplementary

Supplier Assessment Documents and Tools

There are Supplier Assurance Documents and Supplier Risk Assessment Calculator to

supplement
PRP 9.1 Purchasing Prerequisite Programmes
PRP 9.2 Supplier Approval and Monitoring
PRP 9.3 Control of Incoming Materials
PRP 9.4 Food Fraud Prevention

PRP 9.4A Food Fraud Raw Material Assessment Calculator

00 N Hw-J ~

Home Insert Page Layout Formulas Data
v FormulaBar  Zoom
Normal Page Custom v/ Gridlines V' Headings

Layout Views

@2 zoom 10100%

FSR 054 Supplier Register.x/sx
@ FSR 055 Chemical Register.docx

FSR 056 Non Aporoved Supplier Sample Plan.docx

@ FSR Supplier Assessmant Form.docx

PRP 9.3A Incoming Material Specification Requirements.docx
@ Supplier Risk Assessment Calculator.xIsx

B Supplier Risk Assessment Calculator

Review RYUE

100%

View Record
Macros Macro

Freeze Freeze FreezeFirst Split
Panes TopRow Column

Al - fx  Supplier Risk Calculator
A B c D E F G H I 1 K
1 |Supplielr Risk Calculator
Il Risk Calculator
2
Risk
, | s Supplier Category Rating Severity of Risk Score Rating What should | do?
4 5 Final Ingredient/Contract Packer Catastrophic - death or large number of serious njuries 25 Extreme ‘Close Surveillance of Supplier and Material Required
5 4 Raw IngredientHigh Risk Service Major - serious injury. extensive injuries 16-20 High Supplier and Material/Service Monitoring Required
6 3 Contact Packaging Moderate - medical reatment required 9-15 Moderate Material/Service Monitoring Required
7 2 Non Contact Packaging Minor - first aid treatment required <9 Low Prerequisites on Goods In/Service Provision Sufficient
8 1 Low Risk Service Minor - no injuries
s
i
9 s c s 1
uaRr e n
ptal v i
10 pet e f
tegi|l i
tonl i © Supplier Control Measures Required Verify Controls are In Place
1 erg t a
ry y n
Supplier 3
= Supplier Materials/ Service Supplied Supplier Category y N Primary Control y Date Secondary Control
12
13 1 A Chocolate Topping Final Ingredient Salmonella Present Not Further Processed on Site 5 5 Supplier Audit every 6 months Positive Release by Site prior to Use |
114 2 B Flour for Baking Raw Ingredient Salmonella Present Further Processed on Site 4 4 16 Supplier Audit every 2 Years Certification to GFS| Approved Standard ‘
15 3 c Contract Scones Contract Packer Salmonella Present None Currently 5 5 Supplier Audit every 6 months Certification to GFSI Approved Standard |
16 4 D Cake Tray Contact Packaging Foreign Bodies Packaging Rinsed and Inverted 3 4 12 Certification to GFSI Approved Standard ‘Supplier Assurance ionnai |
17 5 3 Cardboard Box Non-Contact Packaging Yeasts & Moulds No access to Production Facility 1 1 Supplier i COC with each Delivery |
18 6 F 0 1 5 Supplier Audit every 6 months ‘Supplier Audit every 6 months |
19 7 G 0 1 5 Supplier Audit every 6 months ‘Supplier Audit every 6 months |
4« » pplier Risk Calculator | Supplier Category | Controls on Site | Supplier Control Measures |+
Ready - — + 100%
eee ME v~ 8 ~ 2 FSR Supplier Assessment Form [Compatibility Mode] Q- ©-
Home Insert  Design  Layout References  Mailings  Review  View &* Share v
Supplier Assessment Form Supplier A Supplier Assess supplier Assessment Form
X Corvheation T Catomer,Satutory and Regiatory Conformar
5 i Geaning. Responsiiy & Authort
Resources nd Traming?
Wyes which? " s o
— | requency of ceon chemeals used steo by step P r——
archaing and Veriication of Purchased Materan?
— | e e s
Hoguion - Cibration?
Vour oganIEn Rave mambRTR o a1 | By micrcalopeal meihods
el Auat?
e et Control Corectve Acton and Preventive Acton?
shove: W cagne
oo ke vsoper e | T5 & rosctve systerm or the srewertion of co
vonng? Are raw materias, packapng s
Techrcl o Guaiy Manags Conac Dot | ;
e ot Comae ried rocedures/polies restre o ‘e o buicingsadequataly procted? .
Vand Wisning? Ave there maintenance programs fo squipmert 3nd
Pouton et g i
Telshone o T there 3 syt fo sl Eaining 0ch Bt ST ReY
o cormamination? pemonne y
Tetsaneny s hare  deserptin of coniracied servEes 3nd 3 Parchaing - 0 you vl / 3ot your pplers or ave s
ame of Duputy sl o pet control mechos? sytem of szsier sssorance?
What is the total number of employees in your company? 15 there a complete inventory of pesticdes detaiing the Do you Rave facilfties and systems for the transportation
Vow many poopl 60 you emptoy in deectIsbour? location and sae use and applcation of baks and ather St s ot o srvns oo’
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T there o policy for the control of cardboard and. & Objecties? e poler
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Tsthere 3 polcy or EET
potental mecal contaminants from production areas? testing? ¥ ve give et
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eee MG v = o B PRP 10.3 Allergen Control [Compatibility Mode] Q- ©-
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Allergen Control Allergen Control Allergen Control

Introduction Foods That Can Cause Reactions References

y g allergic reacti therefore takes every The of in susceptible persons: PRP 10.3 Allergen Management System Folder
ion s happenis ipany has established an Allergen Control System (ACS) PRP 10.3 Allergen Control System (ACS)
which is maintained as part perati in order to meet i the Peanuts OPRP 5 Nut Handling Procedure
Food Safety and ensure only it Nuts Almond (Amygdalys communis L), Hazelnut (Corylus avellana), Walnut (Juglans regia),
occidentale), Pecan nut (Carya ilinolesis (Wangenh) K. Koch), Brazil nut
Prerequisite Procedures Pistachio nut (Pistacia vera), Macadamia nut and Queensland nut (Macadamia
teaifolia);
must be followed by in order to prevent Cereals containing Gluten — Wheat, Rye, Barley, Oats, Spelt, Kamut;
potential serious customer iin ess or i Milk
Eggs
Food Allergy Fish
Shellfish
Afood allergy is response toa that the body mistakenly believes is Soya
harmful. The immune ht the considers harmful Sesame seeds
and the person becomes hypersensitive to that food. Celery/celeriac
Mustard
When the food is eat h the initiates a defence Lupin
release of chemicals, particularly histamine. trigger the Sulphur dioxide and sulphites
can affect the respiratory i kin, and/or
ious, the most common Legislation USA
allergy, and result in anaphylaxis (A severe allergic reaction that is rapid in onset and causes a severe
drop of blood pressure and restriction of breathing that may result in death if not treated). Legislation Europe ANNEX II
bstances
Symptoms of Food Allergies include:
inthe Cc
- flushing of the skin.
- swelling of the throat and mouth. Controlling Allergens
- difficulty breathing.
- sudden feeling of weakness (fallin blood pressure). Al staff receives training on the types of foods that can cause allergies. The induction package includes a
- difficulty in swallowing o speaking. briefing on the types of allergens and specifically those handled on site. When allergen control is
- abdominal pain jven to every member of staff who can affect the
- nausea and /or vomiting. handiing of that allergen risk.

- collapse and unconsciousness.
Allergen Control System

allergic reacti v
precaution to prevent this happening. The mmnany has !Shhllsh!d a CO’HDMMI\SWE Allergen
in order to meet:
ensure the safe production of products. Refer to PRP 10.3 Anerpn Mlm.emam System Folder
Document Reference PRP 10.3 Allergen Control Document Reference PRP 10.3 Allergen Control Document Reference PRP 10.3 Allergen Control
Revision 0 7*" November 2023 Revision 0 7*" November 2023 Revision 0 7*" November 2023
Owned by: Technical Manager Owned by: Technical Manager Owned by: Technical Manager
Authorised by: General Manager Authorised by: General Manager Authorised by: General Manager
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Open PRP 10.3 Allergen Management System folder

PRP 10.3 Allergen Management System
0D ol 3B~ 3~ Q

Name

@ Allergen Management Tool.xIsx

@ Allergen Warning Label - Celery celerizc.docx

- Allergen Warning Label - Cereals.docx

~ Allergen Warning Label - Crustaceans.docx

@ Allergen Warning Labei - EQg.Cocx

@ Alleraen Warning Label - Eggs.docx

Allergen Warning Labei - Fish.docx

Alleraen Warning Label - Lupin.docx

Allergen Warning Labei - Milk.docx

@ Allergen Warning Labe' - Moluscs

@ Allergen Warning Label - Mustard.docx

Allergen Warning Labei - Nuts.docx

Allergen Warning Label - Peanuts.docx

Allergen Warning Label - Sesame seeds.docx

@  Alleraen Warning Label - Soya.docx

@ Allergen Warning Labe! - Sulphur dioxide and sulphites.docx
@ Allergen Warning Label Colour Coding Summary.docx

@ Appendix Ingredient Allergen Management - Colour Coding.docx
Finished Product Allergen Summary.docx

@ PRP 10.3 Comprehensive Allergen Management System.dccx
@ PRP 10.3A Allergen Clean Validation.docx

~ PRP 10.3B Allergen Clean Verification.docx

QM Allergens.docx

Raw Material Allergen Summary Ferm.docx

- Supplier Ingredient Allergen Analysis Form.docx
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There are corresponding Verification Records for the PRPs

PRP Verification Records

am | o T~

PRP Record 4.1 Design and Const-ucticn of Buildings.decx
PRP Record 4.2 Environmental Control.docx

PRP Record 4.3 Site Lecation and Standards.docx

PRP Record 5.1 Layout of Premises and Workspace.docx
PRP Record 5.2 Internal Design and Layout.docx

PRP Record 5.3 Internai Structure.docx

PRP Record 5.4 Equipment Design and Location.docx

PRP Record 5.5 Laboratory Faclities.docx

PRP Record 5.6 Temporary Structures and Vending Machine Facilities.docx

PRP Record 5.7 Storage Prerequisite Programmes.docx

PRP Record 6.1 Site Services Prereyuisite Programmes.docx

PRP Record 6.2 Control of Water Supply.docx

PRP Record 6.3 Control of Buller Chemicals.decx

PRP Record 6.4 Control of Air Supply.docx

PRP Record 6.5 Control of Compressed Air and Gases.docx

PRP Record 6.6 Lighting Prerequisite Programmes.docx

PRP Record 7.1 Waste Management.docx

PRP Record 7.2 Waste Container Management.docx

PRP Record 7.3 Waste Dispesal Prerequlsite Programmes.docx

PRP Record 7.4 Drainage System Preequisite Pregrammes.docx
PRP Record 8.1 Equipment Prerequisite Programmes.docx

PRP Record 8.2 Equipment Hygienic Design.docx

PRP Record 8.3 Food Conlact Surfaces.docx

PRP Record 8.4 Monitoring Equipment Prerequisite Programmes.docx
PRP Record 8.5 Equipment Cleaning Prerequisite Programmes.decx
PRP Record 8.6 Appendix Maintenance Frocedu-e Verification.docx
PRP Record 8.6 Maintenance System Prerequisite Programmes.docx
PRP Record 9.1 Purchasing Prerequisite Frogrammes.decx

PRP Record 9.2 Supplier Approval and Monitoring.docx

PRP Record 9.3 Contral of Incoming Materizls.docx

PRP Record 9.4 Food Fraud Prevention.docx

PRP Record 10.1 Prevention ul Contamination.docx

PRP Record 10.2 Prevention of Micraobiological Contamination.docx

ma v B PRP Record 12 Management of Pest Control Verification Record [Compatibility Mode] Q- O~
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PRP Verification Records
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Name

@ PRP Record 10.2 Allergen Cont-ol System.docx

@ PRP Record 10.4 Prevention of Phys'cal Contaminaticn.docx
@ PRP Record 11.1 Cleaning Prerequisite Programmes.docx

@ PRP Record 11.2 Cleaning Agernl and tquipmant.docx

@ PRP Record 11.3 Cleaning Pracedures Prerequisite Progremmes.docx
@ PRP Record 11.4 CIP System Prerequisite Programmas.0ocx

@ PRP Record 11.5 Monitoring Cleaning Effectiveness.docx

@  PRP Record 12 Management of Pest Conltroi Verification Record.docx
@ PRP Record 13 Hygiene Code of Praclice Verification Record.docx

@ PRP Record 13.1 Personal Hygiene and Personnel Facilities.docx

@ PRP Record 13.2 Personnel Hygiene Facilities.docx

@ PRP Record 13.3 Personnel Centeen Fac’lities.docx

@ PRP Record 13.4 Protective Work Wear.docx

@ PRP Record 13.6 Medical Screeing.docx

@ PRP Record 13.6 lliness Reporting.docx

@ PRP Record 13.7 Personal Cleanliness.docx

@ PRP Record 13.8 Personai Behaviour.docx

@ PRP Record 13.9 Control of Visitors and Sub-Contractars.docx

@ PRP Record 14.1 Rework Prerequisite Programmes.docx

@ PRP Record 14.2 Rework Storage identification and Traceability.docx
@ PRP Record 14.3 Rework Usage Prerequisite Programmes.docx

@ PRP Record 15.7 Product Recall Prerequisite Pregrammes.docx

@ PRP Record 15.2 Product Recall Procedure.docx

@ PRP Record 18.1 Storage Prerequisite Programmes.docx

@ PRP Record 16.2 Warshousing Prerequisite Programmes.docx

@ PRP Record 16.3 Despatch and Cistribulion Verification Record.docx
@ PRP Record 17.1 Product Informat’on Prerequisite Prcgrammes.docx
@ PRP Record 17.2 Product Labeiiling Controls.docx

@ PRP Record 18.1 Food Defence Prerequisite Programmes.docx
@ PRP Record 18.2 Access Controls Prerequisite Programmes.docx

[ - Calibri (Body)  +|[12 ~||A= Av| £4-| AP [i= v i= v =] =
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Management of Pest Control Verification
hi Audit
Auditor Name
Date
fint Site Standard Audit Findings
Isapr y: for the of

products by pests in place?

Does the system ensure that there are effective controls and
o processes in place to minimise pest activity?

‘Atthe factory design stage are measures taken to reduce the
tisk of contamination by aiming to restrict the access of pests in

allareas?
Are hygiene, cleaning, incoming materials inspection and
monitoring procedures to deter pest activity?

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

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

Are all incoming goods inspected for pest infestation?

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

Are all buildings adequately proofed?

Are animals are prevented from accessing the site?

Is the Technical Manager responsible for managing Pest Control
on site, liaison with the Pest Control Contractor and
& f the Pest Control File?

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

o Does the contract agreement define:

- company and contractor key contact personnel?

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

- target pests?

B Owned by: Technical Manager
Authorised by: General Manager

Document Reference PRPR 12 Management of Pest Control PRP Verification
Revision 0 7* November 2023 @

&* Share A
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Pane

Management of Pest Control Verification

- site plans pest control methods?

- schedules?

- control procedures?

- training requirements?

- term of the contract?

- equipment and material storage specifications?

~acomplete 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?

- emergency call out procedures?

- records to be maintained?

- requirement to notify facility of any changes in
service or materials used?

= Service personnel including evidence of competency
by exam from a recognized i

Does the contracted service provide:

= monthiy site visits and inspections including service

records describing current levels of pest activity and
for taking corrective actions?

- inspections including the periphery and internal and
external buildings?

" the provision of a plan/diagram of the site showing
the location of all pest control monitoring and
prevention measures?

- flying insect controls including fly killing units?

- emergency 24-hour call-out service?

~ quarterly biologist inspection reports, visit and trend
reports with i

O

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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Example Operational PRP Templates with corresponding
Validation and Verification Records are provided

Operational PRPs
8 |= D Io) SE~ P

Name

@ OPRP 7 Hygiene Policy.docx

@ OPRP 2 Glass Policy.docx

@ OPRP 3 Ingredients Foreign Body Control Policy.docx

@ OPRP 4 Metal Detection.docx

@ OPRP 5 Nut Handling Procedure.docx

@ OPRP 8 Control af Knives.docx

@ OPRP 7 Control of Britile Materizls.cocx

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

@ OPRP 10 Monitoring of Cleaning Effectiveness.docx

@ OPRPR 1 Hygiene Policy Verification Record.docx

@ OPRPR 2 Glass Policy Verification Record.docx

@ OPRPR 3 Ingredients Foreign Bedy Control Pollcy Verification Record.docx
@ OPRPR 4 Metal Detection Veriflcation 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 Record.dccx

@ OPRPR 8 Glass & Brittle Material Breakage Procedure.docx

~ OPRPR 9 Control of First Aid Dressings Verification.docx

@ OPRPR 10 Manitoring of Cleaning Yerification Record.docx

@ OPRPV 1 Hygiene Policy Validation.docx

@ OPRPV 2 Glass Policy Validaticn.docx

@ OPRPV 3 Ingredients Foreign Boedy Control Policy Validation.docx
@ OPRPV 4 Metal Detection Validation.docx

@ OPRPYV 5 Nut Handling Procedure Validation.docx

@ OPRPV 6 Control of Knives Validation.docx

@ OPRPV 7 Control of Brittle Materiais Vzlidaton.docx

@ OPRPV 8 Glass & Brittle Material Breakage Procedu-e Validation.docx
~ OPRPV 9 Control of First Aid Cressings Validaticn.docx
@ OPRPV 10 Monitering of Cleaning Validation.docx



Example Operational PRP Templates with corresponding

Validation and Verification Records are provided

00 Mma - B OPRP 8 Glass & Brittle Material Breakage Procedure [Compatibility Mode]
Home Insert Design Layout References Mailings Review View

Glass & Brittle Material Breakage Procedure Glass & Brittle Material Breakage Procedure

Introduction 17. The equipment and area must be cleaned
18.  Amember of the Senior Management team must inspect the equipment and area prior to
The has bli and i a Glass & Brittle Material Breakage starting production.
Procedure for the site, which is mail as an O { F ite P 19.  The Senior Manager must then sign off the breakage report to confirm that they have authorised
production to start again.
Scope
The glass/ plastic breakage report must be given to the Technical Manager.
The scope of the Glass & Brittle Material F includes all handling areas on
site. If glass or plastic are found to be missing or damaged a Shift Manager must be informed immediately
and this must be ded onto the approp record and a ge log
Glass & Brittle Material Breakage Procedure
All ge incids must be ded in the glass/brittle material breakage log and must include
This Glass and Brittle Plastic Breakage procedure applies to all Glass and Brittle Plastic in the factory products contaminated (if any), date, time, place and actions taken.

manufacturing and storage areas. This procedure is to ensure that product contamination is avoided.
Validation and Verification of Glass & Brittle Material Breakage Procedure

1. In the event of a glass or brittle plastic breakage production must be stopped immediately.
2. A Shift must be inf¢ d i All i isi are by the Food Safety Team, their relevance and the
3. All Personal must remain at their work place until the Shift Manager arrives to instruct and reason for their inclusion is documented in the Hazard Assessment including details of why the
supervise the relevant staff as per this procedure. Operational PRP is appropriate to the organisation and the control of food safety hazards.
4, The area must be quarantined.
5. Any pieces of glass or brittle plastic must be removed. References
6. Collect all the pieces of glass or brittle plastic and place into a strong labelled disposable plastic
bag and pass to the Technical Manager for further investigation. Hazard Control Plan
7. The surrounding area must be cleaned with a dedicated red broom and dedicated red dustpan Operational Prerequisites Manual
and the contents placed into another strong disposable bag together with the red broom and red
dustpan.
8. The bag must be safely discarded in the outside waste container.
9. All staff must be checked for glass or brittle plastic debris in their footwear and protective

clothing.

10.  All protective clothing must be changed.

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

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

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

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

15. If there is any risk that product may have been despatched containing glass then Senior
Management must be informed immediately.

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

Document Reference OPRP 8 Glass & Brittle Material Breakage Procedure Document Reference OPRP 8 Glass & Brittle Material Breakage Procedure
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
Page 10of 2 563 Words 0¥  English (UK) =N 5 = -

b a eeoe M W + 3 8 ¥ JOPRPV.. Q-

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

Glass & Brittle Material Breakage OPRP Verification Glass & Brittle Material Breakage OPRP Validation

Glass & Brittle Material Breakage Verification Audit

Auditor Name Y
‘Step Number 2- 8 Preparation - Packing
=9 rd Contamination of food with broken glass and brittle plastic
Site Standards Audit Findings during operations
In the event of a glass or brittle plastic breakage, is production Combined Control M Minimisation of Glass and Brittle Materials/Glass & Brittle
stopped immediately? €aSUeS | Material Breakage Procedure/Protection/Inspection
Is a Shift Manager informed immediately? Applicable Applicabl
Do all Personal remain at their work place until the Shift Yes No
Manager arrives to instruct and supervise the relevant staff? Third Party Scientific Validation v
Is the area quarantined/ The presence of glass/brittle materials
storical Knowledge v
- L poses severe risk

Are any pieces of glass or brittle plastic removed? Simaiated Production Conditiors 7
Are all pieces of glass or brittle plastic collected and placed into Collection of Data in normal
a strong labelled disposable plastic bag and passed to the e v
Technical Manager for further igatic
TS the surrounding area cleaned with a dedicated red broom and Admissible in industrial practices v Industry Co M‘ ':ﬂ"’“’"
dedicated red dustpan and the contents placed into another recommen
strong disposable bag together with the red broom and red Legislation v
dustpan? Mathematical Modelling
Is the bag safely discarded in the outside waste container?
‘Are all personnel checked for glass or brittle plastic debris in
their footwear and protective clothing?
Is all protective clothing changed?
Is the Engineering Manager informed of the breakage so that
repairs are carried out immediately?
Are all products in the surrounding area of the glass or brittle
plastic breakage quarantined immediately and disposed off

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

Document Reference OPRPR 8 Glass & Brittle Material Breakage OPRP Verification Document Reference OPRPV 8 Glass & Brittle Material Breakage OPRP Validation
@ Revision 0 7% November 2023

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

Owned by: Technical Manager
Authorised by: General Manager

Pagelof2 393 Words B +  100% | _ Pagelof1 103 Words Y




A range of Food Safety Management System Record Templates are
provided

Sample FSMS Record

8= Dol v v

Templates

@ FSR 001 Management Review Record.docx
@ FSR 002 Training Record.docx o0 M G v & ¥ B FSR Label Retention and Check [Compatibility Mo... ~Q~ (@)
@ FSR CCP Validation - Metal Detection.docx Home Insert Design Layout References Mailings Review View Table Design Layout &t Share v
@ FSR Chemical Register.docx

@ FSR CIP Pipe Flow Rate Conversion Table.xlsx

@ FSR CIP Programs Log.xIsx )
FSR Cleaning Schedule.docx Label Retention and Check

¢

¢

FSR Complaint Investigation Form.docx

Date: | 1 7/10/22 Time: 06 00 Hrs | Line Number: | 1 Sample: Start Up
- FSR Corrective Action Request checkand S
eck al
- FSR Design and Development.docx []rgamc il
° FSR Dispatch and Distribution Verification Record.docx rﬂ Operator 1 Anne Operator
° FSR Document Master List.docx it Operator 2 Arno Operator
i i =

* FSR Drain Cleaning Procedure.docx e ||||||||||| Pure COC[]nut 0" Supervisor Sue Pervisor
~ FSR Engineering Hygiene Clearance Record.docx
- FSR Equipment Cleaning Procedure and Record.docx Y2 o
° FSR Equipment Commissioning Checklist.docx Date I 17/4 0/2 2 I 08 00 | Line Number: ! Sample: I Reel Change
° FSR First Aid Dressing Issue Record.docx ﬁfganlc T — Check and Sign
° FSR Food Safety Quality System Audit Form.docx Extl'a Operator 1 Anne Operator
- FSR General Cleaning Procedure.docx i Operator 2 Arno Operator

FSR GHP Audit Checkist docx W PureCosonutOl e P
- FSR Glass & Brittle Material Breakage Log.docx

- FSR Glass and Brittle Plastic Register.docx
% FSR Goods In Inspection Record.docx I Production Manager Check I Date: | 17/10/22 | Time: I 17:00Hrs I sign: | Paul Manager L
- FSR Goods In QA Clearance Label.docx Document Reference FSR Label Retention and Check Record

¢

2 P Revision 0 1% August 2022
FSR Hygiene Policy Staff Training Record.docx Owned by: Technical Manager

FSR Internal Audit Corrective Action Summary.docx Authorised by: General Manager
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Technical Support

Free Online Technical Support

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

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

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



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

	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12
	Slide 13
	Slide 14
	Slide 15
	Slide 16
	Slide 17
	Slide 18
	Slide 19
	Slide 20
	Slide 21
	Slide 22
	Slide 23
	Slide 24
	Slide 25
	Slide 26
	Slide 27
	Slide 28
	Slide 29
	Slide 30
	Slide 31
	Slide 32
	Slide 33
	Slide 34
	Slide 35
	Slide 36
	Slide 37
	Slide 38
	Slide 39
	Slide 40
	Slide 41
	Slide 42
	Slide 43
	Slide 44
	Slide 45
	Slide 46
	Slide 47
	Slide 48
	Slide 49

