


Start by opening the Project Tools folder:

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



Comprehensive 173 Page Implementation Workbook 



The Workbook includes a Final Gap Analysis Checklist for 
checking your final Food Safety Management System 

against the requirements of ISO 22000, ISO 22002-1 and 
FSSC 22000 Additional Requirements 



Open the Additional Tools folder

Annual Complaints Analyzer, Guidance & Instructions

Factory Layout Plans and Hygiene Barrier Templates 
are also included



Next open the Training folder

Ten Food Safety Management System Training 
Modules are included in this package plus a 

Training Matrix Template



PowerPoint Training Presentations

Introduction to ISO 22000 Training 
Presentation

ISO 22000 Documentation Requirements 
Training Presentation



The next folder to open is the Food Safety Management 
System folder



These Food Safety Management System Templates match 
the clauses of ISO 22000 and include FSSC 22000 

Additional Requirements where appropriate.
The Food Safety Management System procedure 

templates form the foundations of your Food Safety 
Management System so you don't have to spend 1,000's 

of hours writing compliant procedures.

Procedures are written in Microsoft Word format

You can edit 
the header

You can edit 
the main text

You can edit 
the footer

For example put your 
company logo or name and 

address in the header



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

Procedures are written in Microsoft Word format

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

FSMS 7 Support includes:

7.1 Resources

7.1.1 General

7.1.2 People

7.1.3 Infrastructure

7.1.4 Work environment
7.1.5 Externally developed elements of 
the Food Safety & Quality management 
system
7.1.6 Control of externally provided 
processes, products or services
7.2 Competence

7.3 Awareness

FSMS 7.4 Communication includes:

7.4.1 General

7.4.2 External communication

7.4.3 Internal communication

FSMS 7.5 Documented information 
includes:

7.5.1 General

7.5.2 Creating and updating

7.5.3 Control of documented information



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

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

22000 Standard

9 Performance evaluation

FSMS 9.1 Monitoring, measurement, 
analysis and evaluation

9.1.1 General

9.1.2 Analysis and evaluation

FSMS 9.2 Internal audit & Inspections

FSMS 9.2 Plans & Checklists Module/Folder

FSMS 9.3 Management review

9.3.1 General

9.3.2 Management review input

9.3.3 Management review output

10 Improvement

FSMS 10 Improvement includes:

10.1 Nonconformity and corrective action

10.2 Continual improvement
10.3 Update of the Food Safety & Quality 
Management System 



Package Document Examples



Package Document Examples



Document FSMS 8.9.5 Withdrawal/recall includes a 
Complaint Management Procedure and is supported by a 

Complaint Analyzer with Instructions and Guidance on 
Reducing Complaint levels



Open the FSMS 8.1 Product Development Folder 
This contains Supplementary Product Development 

Documents

FSMS 8.1 Operational Planning and Control Procedure is supported by supplementary 
Product Design & Development documents and forms and a Product Development Plan



Open the FSMS 8.5 Hazard Controls Folder
FSMS Procedures are supplemented by various HACCP 

Tools, Training and Documents



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.



The HACCP Calculator is a tool that allows you to present your 
Hazard Analysis in a clear and logical manner.

From the process flow you select hazards and assess them to 
identify significant hazards. 

You then use the in-built ISO 22000 Section 8.5.2.4 Selection 
and Categorisation of Control Measures

and CODEX 2022 Decision Tree questions to determine your 
Critical Control Points.

Following that the HACCP Calculator assists in developing 
Hazard Control Plans.



Supplementary HACCP Documents, Guidance and Tools

Useful additional HACCP Documents are 
included



The supplementary HACCP document templates include 
Flow Diagrams, Product Description, a Hazard Analysis 

Prompt, an example Critical Control Procedure and 
various HACCP Records.



Open the Validation Records Folder 
Sample HACCP Validation Records are included.



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

Open the FSMS 9.2 Plans & Checklists Folder
It contains Internal Audit Checklists & Templates



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 

Document Examples

FSMS 9.2 Plans & Checklists Folder
Supplementary Internal Audit Templates



Back to the start and open the Prerequisite Programmes 
folder

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



The next folder to open is the Prerequisite Programmes 
folder

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 Programme Documents

PRP Documents can also be 
edited to suit your operation



Open the PRP 5.5 Laboratory Manual folder
This folder contains the Laboratory Quality Manual plus 

other supplementary laboratory documentation

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 both internal 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. 



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



PRP 10.3 Allergen Control introduces Allergen 
Management basics

Open PRP 10.3 Allergen Management System folder



Open the PRP Verification Records folder

There are corresponding Verification Records for the PRPs



Open the Operational PRPs Folder

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



Operational PRPs Folder

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



Open the FSMS Records Folder

A range of Food Safety Management System Record Templates are 
provided



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

