New 2023 Implementation Package Compliant with
SQF Food Safety Code: Food Manufacturing Edition 9
and New CODEX HACCP Guidelines
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This is an ideal package for Food
Manufacturers looking to achieve
certification to the SQF Food Safety Code:
Food Manufacturing Edition 9
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The SQF Food Safety Management System
Implementation Package includes a
combination of comprehensive
documentation, guidance, implementation
tools and training.




Included in the SQF Food Safety Management
System Implementation Package:

Comprehensive Procedures Manual
Supplementary HACCP Tools & Documents
containing the HACCP Calculator

Laboratory Quality Manual

Training Modules

FSQMS, Verification and Validation Record
Templates

Free online support via e-mail

Allergen Management Module & Risk Assessment
Tool

Supplier Risk Assessment Tool

Product Development Module

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

Food Fraud Risk Assessment Tool

Food Defence Assessment Tool

Implementation Workbook

User guide
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To order the SOF Edition 9 Food Safety Management System
Implementation Package click here



https://tcisys.com/sqf-code-with-fsma-for-food-manufacturers
https://tcisys.com/sqf-code-food-safety-management-system
https://tcisys.com/sqf-code-food-safety-management-system

Food Safety Management System &
Prerequisite Programme Procedures

The main documents are provided in Microsoft Word English (US)

format and are easily edited to suit your organization.
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Food Safety Management System

Introduction

The has planned, doc d and impl a food safety management
system for the site, in order to continually improve its effectiveness in accordance with legistation,
international standards and best industry practice. The company has planned and developed the

processes that contribute to ing the req of these ds and producin You can edit
the main text

Scope

The scope of the Food Safety Management System covers the whole site including all i
categories, processes and activities conducted on site, These requirements are aligned wi
and objectives of the site and include those of the SQF Food Safety Code for Ma

be required to any process that may affect product
standards of the Food Safety Management System then the site sume control over this process.
This Is fully defined in all Sub-Contract Agreements.

Due diligence

The Food Safety Manual d due dilig of the in the eff d and
implementation of the food safety management system. These documents are fully supported by the
completion of the records specified in this manual for the monitoring of planned activities, maintenance
and verification of control measures and by taking effective actions when non-conformity s
encountered.

Food Safety

The company Is committed to supplying safe products for consumption. As part of this commitment, all
products and processes used in the manufacture and handling of food products are subject to food
safety hazard analysis based on CODEX Recommended International Code of Practice General Principles
of Food Hygiene 2022 Edition - CHAPTER TWO - HAZARD ANALYSIS AND CRITICAL CONTROL POINT
(HACCP) SYSTEM AND GUIDELINES FOR ITS APPLICATION. All food safety hazards, that may reasonably
be expected to occur, are identified by this process and are then fully evaluated and controlled so that
our products do not represent a direct or Indirect risk to the consumer. New Information regarding food
safety hazards is continually reviewed by the Food Safety Team to ensure that the Food Safety

2 System is inually updated and ies with the latest food safety requirements.
Communication
The has and de d clear levels of for suppliers,

customers, food authorities and staff within the food safety quality management system.

The package contains a comprehensive set of editable
Food Safety Management System & Prerequisite

Procedures written in Microsoft Word (US English)
format that match the clauses of the SQF Food Safety
Code: Food Manufacturing Edition 9.




These are the procedure templates for Sections
2.1 Management Commitment
2.2 Document Control and Records
2.3 Specifications, Formulations, Realization, and
Supplier Approval
2.4 Food Safety System

FS 2.1 Management Commitment
FS 2.1.1.1 Food Safety Policy
FS 2.1.1.1A Food Safety Objectives
FS 2.1.1.2 Food Safety Culture
FS 2.1.1.2 Food Safety Culture - Expected Behaviors
FS 2.1.1.2A Food Safety Culture Planning Matrix
FS 2.1.1.3 Responsibility and Authority
FS 2.1.1.3A Appendix Organizational Chart
FS 2.1.1.3B Appendix Job Descriptions
FS 2.1.2 Management Review
FS 2.1.3 Complaint Management
FS 2.1.3 Note - How to reduce your Complaint levels
FS 2.1.3A Annual Complaints Analyzer
FS 2.1.3B Annual Complaints Analyzer Instruction
FS 2.2.1 Food Safety Management System
FS 2.2.2 Document Control
FS 2.2.3 Records
FS 2.3.1 Product Formulation and Realization
FS 2.3.1A Development Supplementary Documents
FS 2.3.2 Specifications
FS 2.3.2A Material Acceptance Record
FS 2.3.3 Contract Manufacturers
FS 2.3.4 Approved Supplier Program
FS 2.3.4A Supplier & Material Risk Assessment
FS 2.4.1 Food Legislation
FS 2.4.2 Good Manufacturing Practices
FS 2.4.3 Food Safety Plan
FS 2.4.3A Additional HACCP Tools
FS 2.4.4 Product Sampling, Inspection and Analysis
FS 2.4.4A Laboratory Quality Manual
FS 2.4.4B Product Sampling Supplementary Documents
FS 2.4.5 Non-conforming Materials and Product
FS 2.4.6 Product Rework
FS 2.4.7 Product Release
FS 2.4.8 Environmental Monitoring
FS 2.4.8A Appendix Environmental Monitoring
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Management Commitment
Introduction

its policies, procedures and
objectives. or the food safety
regular audit, i

ope of y i " |
activities conducted on site. It
The scope is alig i i jecti it i it fully
meet QF Food Safety C ing, Edition 9.
procedure v’ Contribute to company objectives
The Senior food safety, observing all lega, v Compli with pany procedures
e ot f e e ¥ Correctly completing documentation and
or records as required by your role within the
- nd implementing a Food Safety Policy.
: . ! e organisation ) )
3 Y Objecthves, v Adhere to Hygiene rules and comply with
Y etad per T ]
- Conducting regular P ds
- quality v Report non-conforming products or
and service
- rting and planning equipment
systems. .
+ Ensingthe oodsaey i h v Report any issues or areas of concern that may
implemented. g S
- for d affect product safety, authenticity, legality or
updating of the foc fe .
throughout the organization. quality
- and d trainir ] .
effectively. ) ’ v’ Report any problems with pests
T effctivel. v’ Ensure site security procedures are followed
. and unknown visitors are challenged
RD::::::!\OI Refe 'i;::x?ozza‘ Management Commitment : Adopt a ‘clean as you go: policy
hugi " Pl
Aitnorized . Managng rector Contribute to hygiene and ping
standards
Pagelof2  447Words ¥ & e +  100% v Make suggestions for improvement
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Food Safety Culture . Ln
Approved Supplier Program Food Safety Plans
Introduction
¥ Micrabiological contamination Introduction
uccessful food safety cultur , v Chemical contamination
antitudes, competencies and patterns of behavior that d!mrmm!lh! commitment to, and the style and ¥ Physical contamination We
proficiency of the food safety system. The site’s senlor for the ¥ Allergens and possible allergen contamination i o i ¢ in relation to both our product
and continuing improvement of food safety culture. ¥ Possible substitution or fraud range As part of il
¥ Effect on product quality products and
Senior management are responsible for delivering a "It is how we da things here” food safety culture by: on the Cod s HACCP princiy the SQF Food Safety Code: Food
Consideration is given to the significance of a material to the quality of the final product. The results of Manufacturing.
Leadership - starting from the top the risk analysis dictate the criteria for supplier assurance, testing and acceptance of raw materials and
Demonstrating visible commitment procedures for supplier monitoring. All isk assessments are reviewed when there are changes to
f company philosaphy and palicy materials and at.a minimum annually. the v fully
Ensuring there it p of bottom supported by T th
Developing employee confidence and mutual trust 51 d by taking
Developing reward schemes including ‘Emplovee of the Month’ award ’ v d. 3 Y -
Ensuring all employees are accountable, engaged and understand the value uﬂngr\w and proactivity expected to occur, led by th s and are th
plan for continuing
Developinga Food Safety Culture d
ping. oty validation of through
Asuccessful food safety culture can be achieved only by following safe working practices and procedures vl
developed through effective hazard analysis, training and experience. In order to achieve these aims, a robust
Food Safety Hazard Analysis Critical Control Points System (HACCP) has been introduced following a full hazard 'Hacch Applcation;
analysis of operations. All i i v (HACCP) N
System are designed to control any risk to food safety. Y i sl
of this policy Senior for food safety by ensuring CONWOL POINT lNACCP) SVS"EM AND (GUIDELINES FOR ITS APPLICATION - SECTION 19: APPLICATION
and support, equi  fcilties,raining and educstion ofal emplyees, o pmm (sm 2
reviewing and and evere n =] 19.3Identify intended use and users (Step 3)
o - @ Construct flow diagram
and manual and job descriptions. Supplier Category Rating o o ke o am (tep)
196 Listall d h
this staff being indivic the quality of their work, Final Ingredient/Contract Packer fmpls
resulting ina continual |mpnwzmeﬂl culture and working environment for all Au employees are provided &/ Principle 1)
o the food safery responsiule for ensuring e 187 Determine the Crtica Control Points (Step 7/ Principle 2)
that they do soin 2 hygienic manner so v not put at ris} o Contact ging 19.8 Establish validated critical limits for each CCP (Step 8/ Principle 1)
are required to orized person to ensure v and regulatory Low Risk Servics 9/ Principle 4)
otostins arm propery cop! ” o androqies v 19.10 Establish corrective actions (Step 10/ Principle 5)
actual or fssues an toacttoresolve y 19.11 Validation of the HACCP Plan and Verification Procedures (Step 11/ Principle 6)
scope of work. 19.11.1 Validation of the HACCP Plan
Document Reference FS 2.1.1.2 Food Safety Culture 19.11.2 Verification Procedures
Revision 0 1st August 2023 Document Reference F$ 2.3.4 Approved Supplier Program Document Reference FS 2.4.3 Food Safety Plans
Owned by: Quality Manager Revision 0 1+ August 2023 Revision0 1* August 2023 (
Authorized By: Managing Director Owned by: Quality Manager Owned by: Quality Manager
Authorized By: General Manager | Authorized By: General Manager
-
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Internal Audits and Inspections . Internal Audits and Inspections
b Introduction Internal Audit Procedure
blished, internal audit system to verify the I | auditor required to be trained and in internal audit procedures, and where

Food Safety Mimgemzm System is effective ami continually improved. practical independent of the function being audited.
g Scope Internal Auditors are responsible for carrying out the procedure as described below:

The scope of the Internal Audit System covers all aspects of the food umy mananmem system 1. Thesi | audit schedule ich audits are to be carried out. Each audit is

includes all products on site, activitie assigned to an auditor independent of that area whenever possible. The auditor must make sure

of the SQF Food Safety Code for Manufacturing. they have the correct audit checklist form to carry out the audits.

Procedure 2. Adate and time for the audit to take place must be agreed with the department. A

representative from the department must be present during the audit.

The Senior has a total i to the food safety system and provides
Ik ‘adequate resource in the form of trained and qualified personnel to carry out a comprehensive Internal 3. The auditor uses a specific audit form and checklist designed by the Quality Manager for each

Audit Schedule. Imemal audits are performed to confirm that company management systems are department or area. Objective evidence is recorded to verify compliance and/or non-compliance.

The company philosophy is to audit,

review and lmnmve. 4. The audit report is rated based on the following criteria:
IE The Internal Audit Schedule is planned annually and is designed to comprehensively cover all areas of . viaj identified risk. Immedi

the Food Safety Management system including procedures, policies and activities. All areas are audited Corrective Action is required and a written follow-up necessary.

in full at least once per annum; the frequency of audit of each area is based on risk assessment by the

Quality Manager. ®  AMBLR = Minor Non-Conformance(s) identified there is a potential risk. The Corrective

Action required is documented and a verbal follow up is required.
. r iy or ions for

5. When the audit is completed and the report given a rating. Positive as well as negative
comments are included in the report. Major Non-conformities are immediate highlighted to the

department

o~ manager, whoi ible for and preventive delay.

6. The Department Manager reviews the audit findings with the auditor and agrees timescales to

complete corrective action for the major and minor non-conformances.

0 7. The Department Manager then signs and retains a copy of the report which includes details of
the non-conformances, proposed corrective actions and the agreed time scale to complete the

I the redthenan plan is reported

to the Quality Manager.

B 8. The Departmental Manager is responsible for documenting the corrective actions taken for all

Pe— the non-conformances raised.

Document Reference FS 2.5.4 Internal Audits and Inspections Document Reference FS 2.5.4 Internal Audits and Inspections
Revision 0 1% August 2023 ( | Revision 0 1* August 2023
o Owned by: Quality Manager \ Owned by: Quality Manager

Authorized By: General Manager Authorized By: General Manager

Pagelof8  1476Words 07 English (US) B
{ B N M A = -~ B FS 2.5.4A Audit and Inspection Schedule ®-
Home Insert Page Layout Formulas Data Review View &t Share v
AB - fx F52.1.1 Management Responsibility
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1 |SQF Internal Audit Schedul
2
3 | High Risk - Quarterly
4 | Medium Risk - Twice per Year
5 | Low Risk - Annually
6
7
8 |Fs211 ibilit Low
9 [F5212 Review Low
10 |F5 2.1.3 Complai Medium
11 F5 2.2.1 Food Safety System Low
12 |F52.2.2 Dx Control Low
13 |F5 2.2.3 Records Low
14 |F52.3.1 Product F lation and Realizati Medium
15 |FS2.3.2 Ifications (Raw Material, Packaging, Finished Product and Sery  Medium
16 |FS 2.3.3 Contract Manufacturers Medium
17 | FS 2.3.4 Approved Supplier Program High
18 |FS5 2.4.1 Food Legislati Medium
19 |FS 2.4.2 Good Manufacturing Practices Medium
20 |F5 2.4.3 Food Safety Plan High
21 |FS 2.4.4 Product ling | ion and Analysis High
22 |F524.5 and Product High
23 | FS 2.4.6 Product Rework High
24 |F5 2.4.7 Product Release Medium
25 |F52.4.8 Monitoring Medium
4 p SQF Audit Schedule SQF Audit Risk Inspection Schedule (2) +

Ready

PowerPoint Slide Show - [FS 2.1.1.3A Appendix Organizational Chart]

General Manager

HR MANAGER

Maintenance - 0 Distribution
Manager




These are the procedure templates for Sections
2.5 SQF System Verification
2.6 Product Traceability and Crisis Management
2.7 Food Defense and Food Fraud
2.8 Allergen Management
2.9 Training

FS 2.5.1 Validation and Effectiveness
FS 2.5.2 Verification Activities
FS 2.5.3 Corrective and Preventative Action
FS 2.5.3A Root Cause Analysis
FS 2.5.3B Corrective Action Request
FS 2.5.3C Preventative Action Request
FS 2.5.4 Internal Audits and Inspections
FS 2.5.4A Audit and Inspection Schedule
FS 2.6.1 Product Identification
FS 2.6.2 Product Trace
FS 2.6.2A Traceability System Diagram
FS 2.6.2B Batch Identification System
FS 2.6.3 Product Withdrawal and Recall
FS 2.6.3A Recall Template
FS 2.6.4 Crisis Management Planning
FS 2.7.1 Food Defense Plan
FS 2.7.1A Food Defense Threat Assessment
FS 2.7.2 Food Fraud
FS 2.7.2A Food Fraud Assessment Template
FS 2.8 Allergen Management
FS 2.8.1A Allergen Management Tool
FS 2.8.1B Allergen Clean Validation
FS 2.8.1C Allergen Clean Verification
FS 2.8.1D Ingredient Allergen Management - Color Coding
FS 2.8.1E Allergens
FS 2.8.1F Allergen Management Records
FS 2.9 Training
FS 2.9A Sample Work Instruction




PACKAGE DOCUMENT EXAMPLES
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Product Trace Product Trace
Introduct For all products, the following information is traceable from the product expiry code:
+
The company has I i ed, atrace system for all product components.
This procedure defines how materials and finished products are uniquely identified and traceable as Stage Details Relevant Record
required by the Food Safety Management System.
Raw Material Intake Time, Date, Temperature, Batch Code, FSR Raw Material Intake
Scope Supplier, Amount, COC or COA Record
- Batch Code, Date, Supplier, Al coc
This procedure applies to all process steps where controls are exerted include raw material intake, Packaging Intake o CCOA e, Date, Supplier, Amount, FSR Packaging Intake Record
ingredients and packaging, work-in-progress, final product and dispatched shipment to customer.
Records all Ingredients mixed including
Procedure In-Process batches Reworked material, Batch Code FSR In-Process Record
Asystem Tor idenqﬁcation and traceability of_prudu(‘t batches is maintained which, in the event of food Process Records Hot/Cold Temperature and Time. Batch FSR Process Record
safety incidents will enable tracking of material batches (including processing aids) through to Code
distributed batches of finished product using label detail and expiry code. For a traceability to be
enacted the product expiry code must be known. Bulk Storage Records | Temperature and Time. Batch Code FSR Bulk Storage Records
The company traceability system takes both the form of documented records and ple program, which Time, Date, Label, Expiry Code, Code of
enables a full product history to be produced in a timely manner. Production Records | Packaging, Temperature, Quantity, Product | FSR Production Records
& Packaging Reconciliation. Batch Code
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 Storage Record Time, Date, Label, Expiry Code FSR Storage Record
maintained of raw material and packaging usage and finished product volumes. Procedures ensure that
label use is r d, and any i and resolved. Finished product labels are _
Time, Date, Label, Expiry Code, Amoun| _
retained — see FS 2.6.3C Label Retention and Check. Dispatch Records [ o 2 L€ BV EOCE: " | FsR Dispatch Record
Reworked material also remains identifiable and traceable. Where rework or any reworking operation is Critical Contral ) -
performed, tr ility is maintai leting traceability records to the finished product to Records Forall Contral Points FSR Critical Control Records
ensure that product safety or legality is not compromised e.g. allergy status, identity preservation and
ingredient declarations. Cleaning Records For all stages FSR Cleaning Records
The traceability will provide details on all parts of the product from raw material intake through to filling — ‘
time. The traceability entails tracing a product backwards from finished package to its raw materials, Delivery Records Customer & Location Time, Date, Label, FSR Delivery Record
. . N . 3 N N - . Expiry Code, Amount
ensuring that all associated chemical, physical and microbiological tests, cleaning of equipment and all
relevant paperwork has been completed and is within specification.
The effectiveness of the product trace system is reviewed at least annually as part of the product recall
Amass balance exercise is conducted from of raw material and packaging usage and finished product and withdrawal review. These exercises and any corrective actions are documented. Where there is a
volumes to ensure that all finished products are accounted for. requirement to ensure identity preservation within the supply chain, e.g. 1o use a logo or make claim to
a product characteristic or attribute appropriate control and testing procedures are put in place.
Document Reference FS 2.6.2 Product Trace Document Reference F5 2.6.2 Product Trace
Revision 0 1% August 2023 Revision 0 1% August 2023
Owned by: Quality Manager Owned by: Quality Manager
Authorized by: General Manager Authorized by: General Manager
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\_ Supplier & Batch QMR Goods In Record )
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Storage Storage Storage
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| Ingredient & Batch QMR Storage Record |
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These are the procedure templates for Module 11: Good
Manufacturing Practices for Processing of Food Products

GMP 11.1.1 Site Location and Premises including:
Building Materials
Lighting and Light Fittings
Inspection/Quality Control Area
Dust, Insect, and Pest Proofing
Ventilation
Equipment and Utensils
Grounds and Roadways
GMP 11.1A Site Premises Plan
GMP 11.2.1 Repairs and Maintenance
GMP 11.2.2 Maintenance Staff and Contractors
GMP 11.2.3 Calibration
GMP 11.2.4 Pest Prevention
GMP 11.2.5 Cleaning and Sanitation
GMP 11.3 Personnel Hygiene and Welfare including:
Hand Washing
Clothing and Personal Effects
Visitors
Staff Amenities
GMP 11.3A Protective Clothing Risk Assessment
GMP 11.4 Hygiene Policy
GMP 11.4 Personnel Processing Practices
GMP 11.5 Water, Ice and Air Supply GMP 11.6 Receipt, Storage
and Transport including:
Receipt, Storage and Handling of Goods
Cold Storage, Freezing and Chilling of Foods
Storage of Dry Ingredients, Packaging, and Shelf Stable
Packaged Goods
Storage of Hazardous Chemicals and Toxic Substances
Loading, Transport and Unloading Practices
GMP 11.7.1 Separation of Functions & High-Risk Processes
GMP 11.7.1A Personnel High Risk Hygiene Barrier
GMP 11.7.2 Thawing of Food
GMP 11.7.3 Control of Foreign Matter Contamination
GMP 11.7.3A Glass Policy
GMP 11.7.3B Control of Brittle Materials
GMP 11.7.3C Glass & Brittle Material Breakage Procedure
GMP 11.7.3D Control of Knives
GMP 11.7.4 Detection of Foreign Objects
GMP 11.8 Waste Disposal
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Site Location and Premises

Document Reference GMP 1.1 Site Location and Premises
Revision 0 1% August 2023

Owned by: Quality Manager

Authorized by: General Manager

~Capture fon Bulld up EL Ve v panel, ik e, puch pltesand s 7 Restareas and catering Faciities are provided
d via an iti cooker » 1d be of sutable 5| Siaif anteens are managed to ensure documented hygiene and food safety control
[ posea riskof protection i provided [
contamination 15[ All voids behind the doorframa should be Filed
| Postive st pressure s rintained in Figh sk processing areas o prevent airborne 1¢ | Rapid close doors are used whenever possble Equipment Requirements
contamination 15| Roller doors ha T [ Located away from
e ok doors T Tor produc, | Located in s ploce Pt Fciates good hygierie pracices -
] 1o | pedesitancr < atlcast one orac ofthe following 3| Located for ease of access for cleaning, maintenance and monftorng
L | Adeauate ghting s and enable yout methods: i, A An effective air screen; iv. An 4| Does not contain po
their ively g ling in docki 5 [Fesgo L
[ 7 Tk and Tnthe deaning Fouipmen surfaces are smooth, Tmpervious and ree rom cracks or crevices, made rarm
2 | schedules o & | suitable materials that will not affect, or be affected by, the product, cleaning agent o
Tighting levels are a minimum of 200 Tux when an area s in use by personnel and 500 Tux for L e
3 higher if required by local light regulations or industry potential S [Does notinclude have gass, plastie or wooden parts. Must ot represent a foreign body rs,
standards [ Working surfaces that come nto direct contact with food are maintained I god condition, d free.
4| Alllights are sealed and protacted by durable and easy to clean and disinfect. Tood grade. over p are
ght iings n proceing res, specionsatlrs, Pl e m,..dwm.nd packaging | Work surfaces are made of smooth, hon o 8 | lubricated with food grade lubricants and their use controlled so 2 to minimize the
s and the product shatts detergents and disinfectants under normal operating conditions. contamination o the product.
8 or fittad with flush with cBntrol areas for 8 6f the type of product 5 | Woted o tended use
the calling . Inspection i
3 P areas have access to hand washing faciities, facities for waste handling and removal ) Chln!:unv; o ot represent a food safety risk
S [Vt fttings i i it ” ghput and capacity s sothat there s no Tkely o be
a5 to prevent breakage and product S [ Veicies usedn food areas are designed e excessive
FSMA Module Requirement: product T3 [Ts casy to use
g | Adequate lightings provided in hand-washing areas, dressing and locker rooms, and tollet | Paintused ina food handiing o contact areas s uable fo use and maintained n good &[T casily cleaned
rooms and in al areas where food is examined, manufactured, processed, packed, or held and condition. Paint s not used on any product contact surface. 15[ Has a cleaning procedure
where equipment or utensis are cleaned. [ tals, catwals and piatforms With no open 16| Fas a cleaning.
p— exposed food a clean condition. 17| Operators are trained to dlean and are competent
Recesto e Personne sece @ e Fersomnel Faciies 5| Tt e s e
1| witha self-closing device and proper ingress of dust, L | Persomnelfaci That an 7 7 Fave Frgientc Tracking av
pests maintained. required. i allow for the hygienic and
7__| External doors do not open directly into production areas | Avpropriate separate changing facilities are provided for personnel in igh and low risk areas. 2 Food
3| Doomareal taff icated to the areas non-food contact equipment.
4| Tight fitting 3 meﬂzs of i away from the Equipment and uiensls are designed, constructed, installed, operated and maintained to meet
5| Easily operated Al facil 21 | any applicable reg
& | Easytocean 4 Inckaing o hand oerstewas b nt  suppl of soap, hand hot water, and snier, 77 All perators are trained o use and cormpetent
7| Fygenic 23 |[Ts casy to maintain
8 [ Have no expos and have an even and regular surface S Tacities personal b @ protective g s dantiied, tagged,
B outsi external doors clothing 24 | and/or segregated for repair or disposal in a manner mm minimizes the risk of inadvertent use,
10| Self-Closing 6 | ENtY areas the donning improper use, or risk to g, corrective
of dedicated col and agherence to specified hyglenic procedures

Document Reference GMP 11.1 Site Location and Premises
Revision 0 1% August 2023

Oued by: Quality Manager

Authorized by: General Manager

Document Reference GMP 1.1 Site Location and Premises
Revision 0 1% August 2023

Owned by: Quality Manager

Authorized by: General Manager
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Cleaning and Sanitation

Introduction
premises and the

production of safe hygienic food.

Scope

‘The scope of the C| i

‘conducted on site.

Management of Cleaning.

o Al
facilte ¥
3 d all
areas on site with specific attention to high risk areas.
t
ities, toilets, plant, is i
their areas. When an item is cleaned i ing is checked
and signed off by the department manager.
- Protective Equipment to be worn
- Cleaning Equipment to be used
- Chemicals to be Used
- Correct dilution and temperature of Chemicals
- Contact time for Chemicals
- Method of Cleaning
- Any precautionary measures
- Frequency of cleaning
i . Cleaning tools
the product.
Document Reference GMP 11.2.5 Cleaning and Sanitation =

Revision 0 1% August 2023 {
Owned by: Quality Manager |
Authorized by: General Manager

3 GMP 11.2.5 Cleaning and Sanitation [Compatibility Mode]

Cleaning and Sanitation

Cleaning Procedure Format

s

Document Reference GMP 11.2.5 Cleaning and Sanitation
Revision 0 1* August 2023

Owned by: Quality Manager

Authorized by: General Manager

Cleaning and Sanitation

other used by staff.
lied P Racks and
containers for storing cleaned utensils are provided.

Aregi

pl , handiing and
storage of non-food chemicals including:

- Approved supplier

Chemical data and safety sheets

Suitability for food use and where appropriate to use
”

storage areas
- Identification of chemicals

- Segregated and secure storage areas
- Use by trained personnel

Cleaning chemicals are i d
C i instructions. D d
useina food i i

arly.

Instructions, stored

verified and records maintained.

c i disposed
d regulatory red

Cleaning equipment, tools, racks, and other items used identi tained

and stored in a hygienic manner.

Cleaning in place (CIP) sy
10 raw m: 3

ingredients or product. P cycl

Detergent strength minimum 0.8% NaOH
Temperature minimum 75 * C on return
- Flow rate minimum 1.5m/s

- Disinfection minimurm 150ppm PAA

Document Reference GMP 11.2.5 Cleaning and Sanitation =
Revision 0 1% August 2023
Owned by: Quality Manager
Authorized by: General Manager
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Pest Prevention
Introduction
blished, i Pest ‘which is
intined 35 partof th
Procedure

he prevention the faclity, material:
and products by pests and ensures that there are effective controls and pracesses in place to minimize
pestactivity. This integra ively i

d in conjunction
pest eontral. The Hazard

CP plans to

v
food with pests’ bodies,
eggs, hairs or droppings. At the factory design stage measures are taken to reduce the risk of
contamination by aiming to restrict the access of pests on site.

ckagi 50 25 to minimize the risk of infestation.
pests are considered a ri are included
program. All incoming for P handiing raw
i i s identified and Al buildings are

requiredt to be adequately proofed as deseribed in GMP 11.1 Site Location and Premises, Waste is
managed as per procedures GMP 11.8 Waste Disposal to prevent the accumulation of debris and waste
on site to prevent the attraction of pests. In order to prevent risk of contamination no animals are
allowed onsite.

Pest ) Associati

contractor to implement a pest
from The contract agreement

defines:

Company and contractor key contact personr
Description of contracted services and how mekul be completed
Term of the contract

Equipment and material storage specifications

- Acomplete pproved by the regulatory ¥ ina
ility) i cation of baits and
other materials such as insecticide sprays or fumigants
- Emergency call out s
- Records and documents to be maintain

]
Relu\remenno natiy facilty of any changes nservice or materialsused

thorizet recognized
organization of regulatory authority

Document Reference FS 11.2.4 Pest Prevention
Revision 0 1% August 2023

Owned by: Quality Manager

Authorized by: General Manager

T GMP 11.2.4 Pest Prevention & FSMA [Compatibil

Pest Prevention

The contracted service provides:

= Monthly site visits describi
acivy and recommendations fo aking Corrective Actons.

- Inspections

- The provision of a the identification, locati ber and
type of all pest control monitoring and prevention measures

Flying insect controls including iy killing units
Emergency 24-hour call-out service

- Quarterly reports

- Arecord of a the frequency of pest activity to target
pesticide applications

- Acurrent copy that specifies the liabil

- Disposal of unused h Pty i i

regulatory requirements
pill control materials and procedures
- safety Data Sheet information to ensure proper usage of pesticide chemicals.

infor File which is managed
by the Quality Manager who has overall responsibility for pest cantrol on site.

i Y Manag thatth s qualified.
lificati each person who

perforpest management seniceson ite. At th sartof the ontract a detaled urvey o the entre
Field Biologist and used to determine

placement of monitoring devices.

§117.35 Sanitary operations ~ Pest Cant

(c) Pest control. Pests must not be allowed in any area of a food plant. Guard, guide, or pest-detecting
dogs may be allowed of a plant f the presence of the dogsis unlikely to result in

foo Effective the
takento exclude pests from th processing, packing, d to protect
against the contamination of food on the premises by pests. The use of pesticides to control pests n the
plant s permitted only under il protect against
food, food-cantact surfaces, and food-packaging materials.

Document Reference FS 11.2.4 Pest Prevention
Revision 0 1% A

Owned by: Quality Manager

Authorized by: General Managar
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Pest Prevention
Exterior Bait Stations

Exterior rodent bat stations are set up to deter radents from entering the facility. Based on the detailed
bait stations are placed along. the exterior of the facility

3 . pe

anchored in place, locked, and labelled. All exterior bait stations are ins onthly. The bait

stations are checked more often when activity levels increase. Baits are secured inside bait stations, in
of of

high rodent activity may have a higher concentration of bait stations.

Interior Monitoring

Based on the detailed Field Biologist survey, interior monitoring devices are placed in strategic sensitive
areas specific to the rodent species, and other areas of pest actiity, including:

- Raw material warehouse
Maintenance workshop

ished product warehouse

- Areas with the potential for rodent access due to traffic
- Overhead areas when roof rat activity s evident

- Hightrafficareas

- Doors that open to the exterior of the facility

access to the facilty. Toxic
baits are not used for interior monitoring. Bait are not used inside ingredient or food storage areas or
used inside processing areas,
are placed 10m and securedin

of traps is ncreased i activity

3
position. Spacing is
evel

devices are

Interior monitoring devices include:

- Mechanical traps

Glue board:

- Gassing traps

Live cage traps

- See-sawtubes

Electrocution traps

Extended trigger traps that send alert e-mals o text messages

Document Reference FS 11.2.4 Pest Prevention
Revision 0 1* August 2023
Owned by: Quality Manager
Authorized by: General Manager
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Supplementary HACCP Documents, Guidance and Tools

The HACCP Calculator and Instructions
HACCP Calculator based SQF Edition 9 requirements and
CODEX General Principles of Food Hygiene 2022 Edition
Chapter Two HACCP System and Guidelines for its
Application including a new 2022 Decision Tree.

cee MHwW- U ~ T HACCP Calculator Instruction CODEX SQF 9 TCI 2023 : - ©-
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112 = S N
A s c o 3 £ e | H Mo o B Q [
1 |HACCP CALCULATOR CODEX & SQF 9 2023
2
3 Hazard Evaluation
g i e
—— Consider the hazard of the e tcould :
a (GHPs could be routine GHPs or GHPs that require greater attention to control the hazard (e.g. monitoring and recording).
: STOP Nota CCP *+1f a CCP s not identified at questions 2-4, the process or product should be modified to implement a control measure and a new hazard analysis should be conducted.
. Goto next Quastion +++Consider whether the control measure at ths step works in itha another step to control the same hazard, i ascps.
: Goto next Quastion e Modify the step, process or productto implement a control measure
5 s
0 . B Y ‘That next step is a CCP
o M £
HNEERE Mody
s v
2 e f
1 P I his na coe ] Praventive Control Summary Verification Vaidation
: i < c
Step spoancomatsason | 1 [ C | 2 ¢ al|afaifs £ Monitoring Procedures/ | Corrections & Responsibilty & Verfication
e [ n I G WACCP Racort o
Number ERiED e \dentified the Hazard (O A IR (R B IR e g (Gmps) Uimit/CricalLimits G Responsiblity Corractia Action Authorlty ’ Meoaand P Valdation
1 ¥ e g
Wateral QA | Periodcraw
supol el Goods n- ntal Rejectif outof Clearsnce Label Ansampling|  RawMateral A
: Jro— - RR——— " | Ferasremontsuler | conn e Samoncla |y mceonce | cepane - s o wrerisire | Mot ool
rogram absentn 258 to production: COA. Checidist Goads In | schedule. Internal Validation Record
12 3 3 Checklist Audit,
N - N 75234 Approved suppler
s 1 A Delvery Bological Bacters spore-forring) Ganersl s | s , o Strsge1.50c
- § 75234 Approved suppler
Wl 1 AV Delvery sactera (spore forming) General s | s v , - Srsge1.50c
- § 75234 Approved suppler
1 A Delery sactera (spore forming) General s | s N , [ Srsge1.50c
- § 75234 Approved suppler
s 1 AV Delivery sactera (spore-forming) General 2| s Y . o Storage1.57¢
- § 75234 Approved suppler
w1 AV Delivery sactera (spore-forming) General P N o Sorage 157
- § 75234 Approved suppler
sl 1 AV Delivery Bacteria (spore-forming) General . o Storage 157
- § 75234 Approved Supler
8| 1 AV Delivery Bacteria (spore-forming) General N I v o, Storage 1257
- y F523.4 Approved Suppler
o 1 AV Delivery Bacteria (spore-forming) General sl | s o, Storage 1257
Ny y TS234 Approved Sppler
| 1 AV Delivery Bacteria spore-forming) General I I v P Sorage 157
Ny y TSZ34 Approved Sppler
A AMF Delivery Bacteria spore-forming) General Ll s e ’ Yeogram Stovage 1-5°¢
Ny y T234 Approved Suppler
nl 2 SMP Delvery Bacteria spore-forming) General N ’ Peogram Storage 1-5°¢
75234 Anproved Suppler

4 b | ProcessFlow HACCP Calculator | HACCP Category = HACCPValidation | Good Manufacturing Practices | ControlMeasures | Product Description | Hazard List | Hazard Table | Hazard Analysis Prompt | +

= e

Count: 4

Ready
— 7



The HACCP Calculator is a tool that allows you to

present you Hazard Analysis in a clear and logical

rom the process flow you select hazards and assess
them to identify significant hazards.
ou then use the in-built CODEX 2022 Decision Tree
uestions to determine your Critical Control Points.
Following that the HACCP Calculator assists in
developing Food Safety Plans to control Significant
Hazards.

ma

nner.

Calculator

Instruction

HACCP CALCULATIOR CODEX & SOF 9 2023

'-| — l _......,| —— [ HHHEE
[ . sl .
. HE

~ Search Sheet D

A [ & [ E f s

HACCP CALCULATOR CODEX & SQF 9 2023

Wazard d Evaluation
ection T = Consider i the hazard (Le., [ d the severity of impact of the hazard) and whether it could controlled by has GHPs
(GHPs could be routine GHPs or GHPs that reuire greatr attention to cantrol the hazard fe.g. monitoring and recording).
STOP Nota GGP **1fa CCPis not identified at questions 2.4, the pracess or product should be modified to Implement.a control measure and a new hazard analyss should be conducted.
N | Goto next Question +*aConsider whether the control messure atthi step works in combination with 3 control measure 3t another step to control the same hzard, in which case both steps should be considered as CCPs.
¥ | Gotonext Question === Modify the step, process or product to implement a control measure
= s -
S| v | matnesupieaces
'
o S| s
R Modify
v |
e | f
2 I This isa CCP g Praventive Conirol Summary Verification Validation
. i < c
t =] a el Verlfication
i n
= StepName Hazard Category Hazards Identified ST ¥ 1 S I I g pec Monitoring Procedures/ | - _ Corrections & 0 HACCPRecord |  Method and HACCP Validation
Number the Hazard t N I (P B e (Gmps) Limit/Crtcal Limits Responsibiity Corrective Action Authority p
Y . S
ateralGA | Periodicram
reasa suonter | COA o Receiot Satmonel Goods n- nital Rejecif outof Clearance Label | material A sampl R Materal &
1 AV Delvery Biological Bacteria (spare forming) General N A eprovedsup! o RecelptSovmonl2.raw Material A Accepiance | Acceptance QA-Release |Specfication.Hold 10| Warshouse Manager | MaterialRelease | asperiastig | Preventive Control
e entn 258 1o production con Checilist Goads In | schedule. Internal | Validation Record
T Audit.
§ - § 75234 Approved suppler
1 AME Delivery Bological Bacteris (spore.forming) General s O I v o Storage1.57¢
- § 75234 Approved suppler
1 AME Delivery Bacteri (spore-forming) General s (O I o Storage1.57¢
- § 75234 Approved suppler
1 AME Delivery Bacteri (spore-forming) General s W o Sorage 157
- § 75234 Approved suppler
1 AME Delivery Bacteria (spore-forming) General s | s ¥ o Storage 157
- § 75234 Approved Suppler
1 AME Delivery Bacteria (spore-forming) General I o, Storage 1257
- y F523.4 Approved Suppler

Process Flow | HACCP Calculator | HACCP Cat HACCP Validation

gory Good Manufacturing Practices

Ready

Control Measures

Product Description

Hazard List | Hazard Table | Hazard Analysis Prompt |+

Count: 4 -




Useful additional HACCP Documents are

included

¥ Sample HACCP Documents
28 |= OD|Iol 3@~ 4~ Q

_ Appendix ll_Proposed decision tree 2022.jpg

#° Finished Product Summary Sample.docx

& Flow Diagram Sign Off Form.docx

&- HACCP Flow Diagram Example.docx

= HACCP Hazard Analysis Prompt

&- HACCP Steering Group Review Sample.docx

& Hazard & Control Measure Identification Form

& Product Description Example.docx

&° Raw Material Summary Example.docx

&= Sample Blank HACCP validation Form.docx

o Sample Blank Validation Record.docx

&- Sample CCP Procedure Ice Cream Pasteurization
#- Sample CCP Record Sample Pasteurizer Log Sheet.docx
= Sample CCP Validation FDA Pasteurization Time.pdf
&= Sample Corrective Action Regquest Record.docx
o Sample Critical Control Peint Validation Record.docx
&- Sample Finished Product Summary.docx

& Sample Flow Diagram Sign Off Form.docx

&° Sample Glass Control Verification Record.docx
&= Sample Goods In Inspection Record.docx

o Sample Goods In QA Clearance Label.docx

&= Sample HACCP Flow Diagram.docx

= Sample HACCP Flow Diagram.ppix

& Sample HACCP Steering Group Review.docx

& Sample HACCP Verification Audit Summary.docx
o Sample PC Procedure Material Acceptance.docx
&- Sample Product Description.docx

&° Sample QM 1 Pasteurization Procedure.docx

& Sample QMR 1 Pasteurizer Log Sheet.docx

& Sample Raw Material Release Record.docx

&- Sample Raw Material Summary.docx

7 Sample Supplier Register Document.xlsx

& Sample Yoghurt Flow Diagram

eeoe M W - s 73 Sample HACCP Flow Diagram

Insert  Design  Transitions  Animations  SlideShow  Review  View
- : Cut o, Layout ¥ « [a=] - v Shape Fill »
| Copy v )] Reset =

Picture Shapes Text  Arrange  Quick Shape Outiine
Box st

3
@
z
g
e

Canvert to
Format siide Section v SmartArt

R AR AR TR A AN AR N AN R AR T N TR AN NN AT ARAE R e AR R e NRAR

) =) =
4

. o . 3
. £k n e
: e ) (= =
5 . 3

55

© Waste Bags

/ =
122%

) o =) o)

: =)
. e o
V) ) 0 e T 6 P P

Slide 1of 1 English (United Kingdom) =nNotes Wicomments ISl 32 & - —— —— + 120%x B




eee M H G & * B Sample CCP Record Sample Pasteurizer Log Sheet... Q. [ X N ] i > | *+ ¢ B + & SampleCCPP..
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1 Pasteurizer Log Sheet o
5 DATE: Ice Cream Pasteurization Procedure
] Froduct: Tak | product | Fars | 09® | emp. ()| ac.sin &
3 Feed Tank: Fill Tanks PARAMETERS LIMITS UNITS
] Volume: Preheater in Temp. 45-50 °c
’“ Production Start Time: Production End Time: CIP Start/End Time: Holding time (CCP) Min 15 .
E PARAMETERS umITS uNITS. TME Min. 15 seconds
1 o Fatn [0 N ) 5555 7 Pasteurizer in Press. 0.5-1.0 Bar
1 w aximum - - =
o] Pre-heater n 2555 < Pasteurlzatlnn Temp. 73+1 'C
] Pasteurization Temp. (Homo in Temp.] 8212 C End Holding Temp. (CCP) 7341 o
3 Pasteurizer Out Press, 2830 Pl Min. 72.0°C
] Homo in Press., 18-2.0 Pl F. Cooler Out Flow Rate 5.0-5.25 mi/h
] Fussur;lbilhmu[lct? Minimum 0.8 ] Wilk Outlet Temp. 252 C
b End Holding Temp. (CCP, Min. 77.0 T
] brodact Oulet Tems (65T o = Product Outlet Overpressure >1.0 Bar
E Homo Press. (1st/ 2nd Stage) 175750 Bar Homo Press. (1st/ 2nd Stage) 150/50 Bar
] Homo Pressure (Total) 225 Bar -
=] Glass & Perspex Items Check & Sign | Intact/No Cracks
] il T 8212 *C | Ensure that the Pasteurization Temperature is 73 £ 1 °C (Min.72 °C) and the holding time is a
3 Diversion Test Before Production Winimum 77 K3 | minimum of 15 seconds.
] Record Diversion & Sign
] Operator Name & Sign: Supervisor Sign: During processing, to change to another Ice Cream Tank put the pasteurizer on recirculation,
] change to the required tank then press forward flow.
E Document Reference Pasteurizer Log Sheet PAS 001
] Revision 0_1% August 2022 ‘When the product finishes flush the pasteurizer with water. Record the Velume Processed,
] Owned by: Production Supervisor Processing Time & Production End Time.
- Authorized by: Production Manager
E After rinsing proceed to Clean in Place. Record the CIP Start & End Times.
Page 10f 1 132 Words 0% English (US) =) e + 0 100% IF ANY PROCESS PARAMETERS ARE OUT OF SPECIFICATION DO NOT CONTINUE TO PROCESS,
PUT THE PASTEURISER ON RECIRCULATION AND CONTACT THE PASTEURISER SUPERVIZER
IMMEDIATELY.
REFERENCES
[ X N J M & ¥ & + B Sample Yoghurt FL...
. - . . ~ 1kg Ice Cream Specification SPEC 1
Home Insert Design Layout References Mailings Review View at Share FSR 1 Pasteurizer Log Sheet
r [ S I I TR TR VAT SV W S Y. |
! ! ! ' ' ' ' ' ' ! ! Document Reference lce Cream Pasteurization Procedure FS 1
) Revision 0 1% August 2022
I Owned by: Pasteurizer Supervisor
] Authorized by: Production Manager
- Stirred Fruited Yoghurt Flow Diagram 2 Page20f2  About 398 Words [ B = - 100%
] el
- Delh +
] Hazard Analysis Prompt
ik i
] Packaging Storage Culture (iv) Transportation practices;
— | Storage | Yoghurt Tank ¢: Addition/
] (v) Manufacturing/processing procedures;
'“: 32 33 ﬂ (vi) Packaging activities and labelling activities;
E Incubation Transfar e
1] until pH 4.5 el (vii) Storage and distribution;
] B: & (viii) Intended or reasonably foreseeable use;
. - =- -
] ‘noling 10 - iitration 100 (ix) Sanitation, including employee hygiene; and
] 20°C - 250 micron ST
— (x) Any other relevant factors, such as the temporal
7] Jl (e.g., weather-related) nature of some hazards (e.g.,
4 levels of some natural toxins).
- a1
b rage in FYT 10 Waste The hazard identification process should consider known or y ble hazards
] - 20°C 35 Hours Remaved
] (i) Biological hazards, including microbiological hazards
d ﬁ such as it i and other
] | pathogens
wo- (i} Chemical hazards, including radiological hazards,
] substances such as pesticide and drug residues, natural
- toxins, decomposition, unapproved food or color
i additives, and food allergens
4 (iii) Physical hazards (such as stones, glass, and metal
-
9 The hazard evaluation must include an evaluation of
] i aready-to- eat
= food is exposed to the environment prior to packaging
] and the packaged food does not receive a treatment or
9 otherwise include a control measure (such as a
] formulation lethal to the pathogen) that would
] significantly ize the
o The hazard id process should known or bly fi ble hazards that may be
7] present in the food for any of the following reasons:
4 High Care Transfer Points (i) The hazard occurs naturally; such as toxin production
i) & High Care Area (such as aflatoxins or mycotoxins)
] - (ii) The hazard may be unintentianally introduced; or
1] (such as chemical contamination)
9 Document Reference Stirred Fruit Yoghurt Flow Diagram 2 (iii) The hazard may be intentionally introduced for
] Revision 0 1% _August 2023 purposes of economic gain. (such as melamine)
9: ‘Owned by: Technical Manager
- Authorized by: General Manager TCI SYS TEMS
Page 10f 1 12 Words Ix ) = = e——t 100%




HACCP Training based CODEX General Principles of Food Hygiene 2022 Edition Chapter Two
HACCP System and Guidelines for its Application. Plus a new 2022 Decision Tree.

® i B~ I U An Introduction to HACCP (Rea
Home Insert Design  Tran: jons  Slide Show  Review &* share ~ Figure 1 E ple of a CCP decision tree - apply to each step
Q = » where a specified significant hazard is identified
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An Introduction to

Q1. Can the significant hazard be » @ | This step is not a CCP
controlled to an acceptable level at

this step by prerequisite programmes

(e.g. GHPs)?*

&

Q2. Do specific control measures for —) @ ’ This step is not CCP.

61

the identified significant hazard exist Subsequent steps should be

at this step? evaluated for a CCP**
- - . ‘
HACCP Training Guide 8
@3. Will a subsequent step prevent —p @ That subsequent step
pE EDITION 9 & or elimi the identified signi should be a CCP
PLEMENT‘ITIUN :’:azar:d or reduce it to an acceptable
evel

GE FOR FOOD

&

Q4. Can this step specifically prevent ——p @ ‘ Modify the step, process or product

or eli the to implement a control measure****
hazard or reduce it to an acceptable
level?***

’ This step is a CCP
slide 101123  English (United States)

e MA 7 An Introducti = ©-

Home Insert ide Show  Review &F Share ~

= E Ruler Q = __‘

Normal Qutline Slide Notes Slide Handout Notes Guides Notes Zoom Fitto Macros
View Sorter Page Master Master Mastar Window

(]

HACCP PRINCIPLE 2
Determine the Critical Control Points (CCPs)
The calculator will automatically tell you if the step is a critical control

by highlighting the box red. If will also highlight in amber any item you
will need to follow up on such as a requirement to modify the step.

+ HACCP CALCULATOR CODEX & SOF 9 2023
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Good Hygiene Practices (GHPs):

Fundamental measures and conditions applied
at any step within the food chain to provide
safe and suitable food.




Supplier Assessment
00 ol 38~ 3~

FSR 054 Supplier Register.xlsx
FSR 055 Chemical Register.docx

Raw Material Vulnerability Assessment.xlsx
Supplier and Material Risk Assessment.xlsx
Supplier and Service Assessment

FSR 066 Incorming Raw Material Acceptance Record
QMR 056 Non Approved Supplier Sample Plan.docx

ma Raw Material Vulnerability Assessment
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A1 = fc  Raw Material Vulnerability Assessment Calculator v
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2
a poor harvest may restrict availability and may increase the potential for adulteration, Sophistication of routine testing to identify adulterants
{if testing within the supply chain is comprehensive and focused on potential fraud issues, then the likelihood is less), Country of origin, Length
3 and complexity of the supply chain
a
5 [ score "Material Category Rating
[ 5 v regulatory ired
7 a =
8 5 Wedium - may fon i rea orly genuine materials are purchased.
s 2| s materal v =  hawevar v
w[ 1 Negi y £ be a target for food fraud.
1n
12
o
: : r Control Measures Required
1 R
rE
eplad suppler e o i primary Control Secondary
« adulteration ation or supply chain | identify adulterants Ty
s 1 y Chocolate Topping | Final Ingredient o) ite prior to Use
w2 ) Flour for Baking Raw Ingredient Supplier Audit every 2 Years Raw materialtesting Supply chain autits
[ 3 < [z Contrast Packer 2 raw material tamper evidence or seals
8 a D Cake Tray Contact Packaging. [ Supslic Irance Questionnaire. 3 Raw | e COC with each Delivery I
19 5 E Cardboard B Non-Contact Packaging | supely to! pecification rlificates of anal i |
20 6 F Non-Contact Packaging| | ‘Supplier Audit every 6 months | ‘Supplier Audit every 6 months |
= = - B T S T e T
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In addition to FS 2.4.4 Product Inspection, Testing and Analysis Procedure, a comprehensive

Laboratory Quality Manual compliant with the requirements of ISO 17025 is provided in
Microsoft Word format.
The Laboratory Quality Manual includes template records, procedures and product sampling
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Laboratory Quality Manual
CONTENTS

1. Introduction

2. Quality System

3. Organization and Management

4. Personnel

5. Laboratory Accommodation and Environment

6. Personnel Hygiene

7. ‘Confirmation of Work and Client Requirements

8. Handling Test Items

9. Test Methods.

10. Bench Practices

11. Assuring Quality of Results

12. Equipment, Calibration and Measurement Traceability

13. Calibration Standards / Reference Materials

14. Reporting Test Results

15. Records

16. Purchase of Outside Services, Supplies and Laboratory Consumables
Document Reference FS 2.4.4A Laboratory Quality Manual =
Revision 0 17 August 2023 ' \'j
Owned by: Laboratory Supervisor W J
Authorized By: Quality Manager N

Page 10f 26 5485 Words 0= & = = - ——— 100%

plans.

Factory Sample Plan
Test/ Method | Spec | Record/Log
Sample Point. Inspection Frequency ‘Standard Ret Ret et

Uguid Ingredient 1 | Tark AW Tachiosd FRR | Max B5% APOOI | 15003 | LbOo
wat ‘ > [ apoo2 | useoos [ umoos
* Acity 2 0102 avoos [ seoor [ umooy
[r—— . <10/mi mrooy | 1spoos [ ooy
™ <10000chu/g | MPoo2 | 1spoo: | Lemoos
Phosshatase . pass Apoot | spo0n [ ooy
smell . FreshNormat | APO0S [ ispoox [ ooy
Taste . FreshNormal | APOOE | tsp00y | Lamoo:
Temperature s <rc w007 | iseooy [ oo
Antibiotics achioad FAR | <000y Apcos | 1spooy | moot

ingredent in Silo A Dady <48 Houn BP001 | LeA o0

storage » Acdity ) 01-02 avooy [ seoor [ umoos
Smell . preshNormal | APOOS | 1sPo03 | LMoOL
Taste . FreshNormal | APOOE | 1spo0y [ Lemoor
Temperature ‘ <1'¢ apoor | 1spoos | oo

inpredent s Tak Wt TachFlowBos | 10N+/ 1N | APGOZ | LS00 |  LBAOCOL
% Acidity " 010-020 | Apooy | iseooy [ moos
Temperature . < avoor | 1spoos [ wmoos
Cnterobacteraceae " <10 mpoo1 | 15001 [ Lemooy
Phosghatase . pass Aot [ isp00s [ umooy
Smell “ presnomal | Apoos | oo | umaoon

\

ementary Laboratory Quality Manua

= [0 ol EEv @ 3%v

- 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.xlsx

- 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.doex

-~ LPPRO 001 Laboratory Operating Procedure for the Autoclave.docx
- MICRO 001 Enumeration of Total Viable Counts.docx
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FS 2.8.1 Allergens Management is a comprehensive Allergen Management Procedure which is
supplemented by Allergen Management Tools and other useful Allergen Control Documents
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FS 2.3.1 Product Design & Development Procedure is supported by supplementary Product
Design & Development documents and forms and a Product Development Plan
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Product Development Plan

Stage Responsibility

STAGE 4: 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
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 Critical path generation - Set Points Established Product specification forwarded to Legal
- Process capability study completed - Any Special Analysis- Samples sent for Tests
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- Scale up to production level
- Initial Packaging Trials undertaken plete &
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STAGE 3: Approval 3 E
- Product Approval by Customer & checked — pl
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~Full raw material Specification & Supplier Questionnaire or audit, checked, - Reference sample saved - Outer label generated and approved
completed and to be signed by both parties.
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A range of Food Safety Management System, Verification and Validation Record Templates are
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Sample FSMS Record
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Templates

@ FSR 001 Management Review Record.docx

@ FSR 002 Training Record.docx

FSR CCP Validation - Metal Detection.docx

FSR Chemical Register.docx

" FSR CIP Pipe Flow Rate Conversion Table.xlsx
FSR CIP Programs Log.x|sx

FSR Cleaning Schedule.docx

FSR Complaint Investigation Form.docx

FSR Corrective Action Request

FSR Design and Development.docx

FSR Dispatch and Distribution Verification Record.docx
FSR Document Master List.docx

FSR Drain Cleaning Procedure.docx

FSR Engineering Hygiene Clearance Record.docx
FSR Eguipment Cleaning Procedure and Record.docx
FSR Eguipment Commissioning Checklist.docx
FSR First Aid Dressing Issue Record.docx

FSR Food Safety Quality System Audit Form.doex
FSR General Cleaning Procedure.docx

FSR GHP Audit Checklist.docx

FSR Glass & Brittle Material Breakage Log.docx
FSR Glass and Brittle Plastic Register.docx

FSR Goods In Inspection Record.docx

FSR Goods In QA Clearance Label.docx

FSR Hygiene Policy Staff Training Record.docx
FSR Internal Audit Corrective Action Summary.docx
FSR Knife Breakage Report.docx

FSR Knife Control Record.docx

FSR Label Retention and Check

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

FSR Mon Approved Supplier Sample Plan.docx
FSR Non Conformance Motification.docx

FSR Mon-Conformance Record.docx

FSR Outgoing Vehicle Inspection Record.docx
FSR Packing Traceability Record.docx

FSR Pre Employment Medical Questionnaire.docx
FSR Preventative Action Request

FSR Process Change Approval Record

FSR Process Change Minor Approval Record.docx
FSR Process Validation Record.docx

FSR Product Hold Label.docx

FSR Product Recall Record.docx

FSR Product Recall Test Record.docx

FSR Product Recall Trace.docx

FSR Product Release Record.docx

FSR PRP Cleaning Verification Record.docx

FSR QA Online Check Sheet.docx

FSR Return to Work Form.docx

FSR Root Cause Analysis.docx

FSR Sample Cleaning Record.docx

FSR Sample Equipment Cleaning Record.docx
FSR Sample Filler Cleaning Record.docx

FSR Shelf Life Confirmation Record.docx

FSR Site Audit Checklist.docx

FSR Supplier Evaluation Form.docx

FSR Supplier Register.xlsx

FSR Supplier Self Assessment Form.docx

-| FSR Traceability Record.docx

FSR Vehicle Hygiene Inspection Record.docx

FSR Visitor Questionnaire.docx

FSR Warehouse Cleaning Record.docx

. Validation Records
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- CCP Validation - Cleaning After Nut Production.docx

- CCP Validation - Control of Brittle Materials.docx

- CCP Validation - Dispatch and Distribution Temperatures.docx
- CCP Validation - Glass Control.docx

- CCP Validation - Metal Detection.docx

- CCP Validation Cleaning and Sanitation.docx

- Prerequisite Validation - Calibration.docx

- Prerequisite Validation - Control of Visitors and Sub-Contractors.docx
- Prerequisite Validation - Dispatch and Distribution.docx
- Prerequisite Validation - Maintenance.docx

- Prerequisite Validation - Personnel Practices.docx

- Prerequiste Validation - Control of Knives.docx

- Sample Control of Foreign Matter Contamination PRP Validation.docx
- Sample Ingredients Foreign Body Control Policy Validation.docx
- Sample Personnel Hygiene and Welfare PRP Validation.docx
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1 | Control of Brittle Materials Verification Record.docx

- Control of First Aid Dressings Verification.docx

- Control of Knives Verification Record.docx

- Control of Visitors and Sub-Contractors Verification Record.docx
- Despatch and Distribution Verification Record.docx

- Glass & Brittle Material Breakage Procedure.docx

- Glass Policy Verification Record.docx

Hygiene and Housekeeping Management Verification Record.docx
Hygiene Code of Practice Verification Record.docx
Hygiene Policy Verification Record.docx

- Ingredients Foreign Body Control Policy Verification Record.docx

Maintenance Verification Record.docx

Management of Cleaning Verification Record.docx
Management of Pest Control Verification Record.docx
Metal Detection Verification Record.docx

- Mut Handling Procedure Verification Record.docx
“| Prerequisite Verification - Training.docx
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FS 2.5.4 Internal Audits & Inspections Procedure is supported by two Auditor training
presentations and sample auditing forms.
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Supplementary Internal Auditor Training & Templates

MName

g Completed Corrective Action Request.docx

O Factory GMP Audit Form Example Basic.docx

O | Food Safety Management System Audit Form.docx
O GMP Audit Form Completed Advanced.docx

@ Inspection Corrective Action Summary.docx

SQF Internal Auditor Training - GMP Audits.pptx
SQF Internal Auditor Training Guide.pptx
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There are Sample Auditing, Inspection and Corrective Action Forms
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Non-Conformances Found (Completed by Auditor) To be completed by 8* December 2022 items to follow up an the | quarantine Area
Non-Conformance Notification 0001 raised (Minor) - There was no spacing between Log Corrective Action Request Numbers Raised in Box Below: next audit
palet fornspecton. Peckaging I soragewas ot wrapped fo pratecton. __ C00L/0002/0003/007/005 Ve RG] Senature hudtor =
- '; ""“‘";Ew: < ““m . ra ’: [I " :I or) - ""1 s "I'I"i "; d" the s’“‘"‘; Name (Auditor) signature (Auditor) Date: Anne Auditor e Auditon 1 December 2022
were not covered. Where possible they should be on plastic pallets. Goods were found on anne Auditar 1% December 2023
the floor. Aue rbuderor
Non-Conformance Notification 0003 raised (Minor) - The Quarantine Area was not ““’“eh““““ee’ Signature (Auditee) Datet o
separate from other storage and it was not maintained in a clean and tidy condition. Warehouse Man Uarnekouse Manager 1 December 2022
Non-Conformance Notification 0004 raised (Minor] - Cold store door does not have strip ‘Actions Complete and Corrective Actions Signed Off Audit Form Closed
curtains and was left open. Name (Auditor) Signature (Auditor) Date:
Non-Conformance Notification 0005 raised (Major) - Ingredient storage was not Anne Auditor Aresce Auditon 25% December 2022
controlled & ion in place to prevent inati
Non-Conformance Notification 0006 raised (Major) - Each member of staff should have a
training record, especially staff who are carrying out eritical product checks.
Document Reference Food Safety Management System Audit Form = Document Reference Food Safety Management System Audit Form — Document Reference Food Safety Management System Audit Form =
Revision0 1% November 2022 fl \ Revision0 1% November 2022 Revision0 1% November 2022
Owned by: Quality Manager Owned by: Quality Manager Owned by: Quality Manager
Authorized by: General Manager A s_/ Authorized by: General Manager A s_/ Authorized by: General Manager
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Complaint Management

- Introduction

Scope.

‘The scope of this i fi from products

licable).

Procedure

ng of customer non-critical and critical. Non-Critical Quality
complaints from customers are directed to the Customer Services Manager who co-ordinates the
customer response with the Quality Manager.

- ints such as a clai y notified to
(he Gualty Manager who wil nstigate an |mmedln= investigation which may involve crisis
management and product recall.

Critical Compl It oriliness to

o the customer. This includes metal o glass in the product, contamination with dangerous chemicals and
contamination with food poisoning bacteria.

Non-C: A y is not of the
customer ich things as poor packagir date coding.

Information may come from many sources including,
retailer. The most important first action is to ensure as much information is gathered as accurately as
possible.

™ Receipt of External Information

to ascertain:

from, Y

= 1 Product name, including pack size.

2.

3 - position, organization,

4. Nature of fault.
Document Reference FS 2.1.3 Complaint Management
Revision 0 1st August 2023
o Owned by: Quality Manager
Authorized By: General Manager

1 FS 2.1.3 Complaint Management [Compatibility Mode]

Complaint Management

5. Where found. Responsibilities

Complaint Management

&t Share v

6. Details of any action taken by complainant. and Quality Manager
Critical customer complaints.

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

‘complaint i Critical or Non-Criticl. Critical Complaints are lmmedmdv referred to the Quality Manager he Quality Practitioner is
orin his
number of Non-Cri pe - it i
Manager. - analyzing performance trends
Criticalor Serious complaint suich a5 3 claim of alleged injury or erious ymduc( defect are notified to
the Quality Manager who will i nvolve a sponsible for
(Refer to Product Recall Procedure). complaint performance improvement plans.
Customer Complaints are igation F rded References
per the Corrective action procedure.
Product Recall
The process of applying corrective action is as follows: Corrective Action
Control of Non-conforming product
1 There's Complaint Investigation Form
2. The conducts ial revi d Complaint Analyzer
required to elimi h d
arecurrence.
3. The Department Manager issues a Corrective Action Request form which details the non-
conformance and defines the actions required.
a I | Action Request
formis the action i form.
5. Th ion has been tak: the
the Action ind itontothe
mulny Manager.
6. y Manager f th reducing the
cause o th ises a furth
Correcive Acton Requestwiththe Department Manager.
Al lysis
Request held on file by the Quality Manager for not less than 3 years.
Customer complai yzed by ends. The annual

P tr
nerates longe trend analyss. Complaint KPls and trends are reviewed at

ger ten
management review meetings.

Document Reference FS 2.1.3 Complaint Management
Revision 0 1st August 2023

Owned by: Quality Manager

Authorized By: General Manager
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Revision 0 15t August 2023

Owned by: Quality Manager
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SQF & FSMA Food Safety Management System Implementation Workbook

@ Senior Management implementation Workbook Forms [Compatibility Mode]

SQF & FSMA Food Safety Management System Implementation Workbook

SQF & FSMA Food Safety Management System Implementation Workbook

Senior FSMS Meeting

Date/Time
Venue
Agenda
1. Formulating a checklist of Customer, Regulatory, Statutory and
other relevant Food Safety requirements

2. Decide which Food Safety requirements the company should
address and develop relevant policies.

3. Based on the Food Safety Policy Management Policies establish
Food Safety Objectives

4. Define the scope and boundaries of the FSMS

5. Plan the establishment of the FSMS using the project planner

6. Provide adequate support to establish the FSMS

7. Ensure there is adequate infrastructure and work environment

8. Allocate responsibility and authority

9. Assess, plan and establish appropriate internal and external

communication (including the food chain) channels
10.  Plan to lead and support a food safety culture within the site

Senior FSMS Checklist

e Senior FSMS Meeting should follow
the guidelines of the Senior Management Implementation Checklist:

Senior management formulate a checklist of Gustomer, Regulatory,
Statutory and other relevant Food Safety requirements

CGustomer/Regulatory/Statutory/Other | Record Details

XYZ Gustomer Requires this

SQF Code Edition 9 2020

Action | Food Regulations

Attendees:
‘Senior Management Team
Job Title Name Role in Team
Chief Executive Chairman
General Manager Deputy Chair

Operations Manager Operations Reporting
Quality Manager Food Safety and Quallty Reporting
lanagement Representative
Planning Manager Planning and Capacity Reporting

Distribution Manager

Distribution Reporting

Maintenance Manager

Services and Engineering Provision

Finance Manager

Financlal Reporting

Human Resources Manager

Resource reporting

www.teisys.com

(0]
Senior Management decides which Food Safety requirements the
company should address and develop relevant policies.
Requirement Policy Details.

Action

(i)

www.teisys.com

Based on the Food Safety Policy Management establish Food Safety
Objectives
Objective Record Details
Action
(ii)
Senior management define the scope and boundaries of the FSMS
Scope Record Details
Action
(]
plan the of the FSMS
Plan Record Details
Action
v)

www.tcisys.com
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1 | ClF Food Safety Code & FSMA Implementation Plan
2 L]
3 Plan/Document
a Implement
5 Mazintain
[
7
& 1 |Senior d EL: i to food safety
9 | 2 |Senior issue a food safety policy and objectives 1
10 3 [Senier plan to blish a food safety culture 1
11 4 |[Seniar define the scope and boundaries of the FSMS, 2
12 | 5 |Senier plan the blish of the FSMS. 1
13 & [Senier provide ad, support to blish the FSMS. 3
Senior management ensure there is adeguate infrastructure and work
14 7 |environment. 7
15 & [Seniar appoint a food safety team leader/SOF Practiti 7
16 8 [Seniar appoint the food safety team. 4
17 | 10 |FSM5 ibilities and authorities are d d and jcated | 2
18 | 11 |Food safety c ication systems are put in place 2
Seniar management provide the resources required to establish,
19 24 impl intain and update the FSMS. s
0 | 13 are put in place to control FSMS documents and records 31
21| 14 impl training and awareness progra 31
Management ensure personnel are competent particularly in terms of food
2 5 safety. 14
16 Management ensure that systems are in place to manage potential -
3 emergency situations and accidents.
. Management provide copies of the SOF Food Saffety Code Edition 9 to the "
24 Steering Group. The Steering Group blish Top Level FSMS documents,
18 blish, impl and maintain Good facturing 5
25 Practices to control food safety hazards
26 |The next tasks are based on CODEX Recommended Intemational Code of Practice General Principles SIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND GUIDELINES
27 | 19 ble HACCP Team and Identify Scope (Step 1) 45 .
28 | 20 |Deseribe product (Step 2) 7
29 | 21 [ldentify i led use and users (Step 3) 7
4 SQF Plan Days Sheet2 Sheet3 +

Ready




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 SQF Edition 9 Food Safety Management
System until you achieve certification.
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