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Welcome to the BRCGS Food Safety Quality Management System Implementation
Package Start Up Guide which will guide you through the contents of the package. This
is an ideal package for Food Manufacturers looking to meet the new BRCGS Global
Standard for Food Safety (Issue 9 2022). Included in the package:

v' Comprehensive Procedures Manual

v Supplementary HACCP Tools & Documents containing the HACCP Calculator
v’ Laboratory Quality Manual

v’ Training Modules

v' FSQMS, Verification and Validation Record Templates
v’ Free online support via e-mail

v’ Allergen Management Module & Risk Assessment Tool
v" Supplier Risk Assessment Tool

v Product Development Module

v BRCGS Risk Assessment Tool

v' Complaint Management Guidelines & Analyser

v' Internal Audit Schedule Risk Assessment Tool and Template
v' Food Fraud Risk Assessment Tool

v" Food Defence Assessment Tool

v Implementation Workbook
v’ User guide
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To order the BRCGS Issue 9 Food Safety & Quality Management System
Implementation Package click here

When you download the package, you will find this start up guide and 11 folders
containing the package contents:

MName ~

= BRC Food Safety Management System Start Up Guide.pdf
Implementation Tools
Section 1 Senior Management Commitment
Section 2 HACCP
Section 3 Food Safety and Quality Management System
Section 4 Site Standards
Section 5 Product Control
Section & Process Control
Section 7 Personnel
Section 8 High Risk High Care Production Risk fones
Section 9 Traded Food Products
Supplementary FSMS Records

¥ ¥ ¥ ¥ ¥ ¥y¥y-yyvyvr

Your first job is to buy a copy of get a copy of the current issue of the BRCGS Global
Standard for Food Safety. It is free to download at the BRCGSGS Store

Start by opening the Implementation Tools folder:

BRCGS Food Implementation Workbook lssue 8 2022 pdf

BRCGS Global Standard for Food Safety Training Guide 2022 .pptx
Detailed BRC Implementation Plan Issue 8.xlsx

© Simplified BRC Implementation Plan lssue 9.xlsx

> Useful Tools

l1 |
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There is the BRCGS Implementation Plan Issue 9 which can be used to plan the
development of your Food Safety Management System:

B BRC Implementation Plan Issue 8
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There is also the Useful Tools folder to open:

Name ~

@ BRC Food Safety Self Assessment

@ BRC Risk Assessment Tool.xlsx

B° BRC Risk Reference List
Fundamental requirements.txt

There are a couple of documents and tools that are self-explanatory and
might prove useful such as the BRCGS Risk Assessment Tool.
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The next folders to open are the folders Section 1 to Section 9:

Mame ~

Section 1 Senior Management Commitment

Section 2 HACCP

Section 3 Food Safety and Quality Management System
Section 4 Site Standards

Section 5 Product Control

Section 8 Process Control

Section 7 Personnel

Section 8 High Risk High Care Production Risk Zones
Section 9 Traded Food Products

¥y ¥ ¥y ¥ ¥y ¥y ¥y Ty v

These folders contain the main Food Safety Management System documents

A comprehensive set of top level documents that cover all the requirements of the
BRCGS standard and form the basis of your Food Safety Quality Management System.
We have written the procedures to match each section and clause of the standard for
ease of implementation.
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Introduction

Senior Management Reviews are conducted in order to assess the suitability, adequacy and effectiveness
of the Food Safety Quality Management System with the aim of continually improve site effectiveness at
meeting i and exceed pect

includes allactivities conducted on site and is as per the
“the BRC Global Standard for Food Safety.

iagement from Technical,

rector and & .
', Planning, Distribution and Quality departments.

clude:

the Food Safety and Quality Palicy
the Food Safety and Quality Objectives®
Management Changes.

plan p
scales from previous review meetings

ing internal audits, GMP and HACCP plan

Review and trend analysis
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Section 2 The food safety plan — HACCP

FS 2 HACCP System

FS 2.1.1 HACCP Team

FS 2.1.2 HACCP Scope

FS 2.2 HACCP Prerequisites

FS 2.3 HACCP Product Description and Relevant Information
FS 2.4 HACCP Intended Use

FS 2.5 HACCP Flow Diagrams

FS 2.6 HACCP Flow Diagram Verification

FS 2.7.1 Hazard Identification

FS 2.7.2 Hazard Assessment

FS 2.7.3 Identification of Control Measures

FS 2.8 Identification of Critical Control Points (CCPs)

FS 2.9 Establishing Validated Critical Limits for each CCP

FS 2.10 Establishing a Monitoring System for each CCP

FS 2.11 Establishing a Corrective Action Plan

FS 2.12 Validating the HACCP Plan and Establishing Verification Procedures
FS 2.13 Establishing HACCP Documents and Records

FS 2 HACCP System.docx

FS 2.1.1 HACCP Team.docx

FS 2.1.2 HACCP Scope.docx

FS 2.2 HACCP Prerequisites.docx

FS 2.3 HACCP Product Description and Relevant Information.docx
FS 2.4 HACCP Intended Use.docx

FS 2.5 HACCP Flow Diagrams.docx

FS 2.6 HACCP Flow Diagram Verification.docx

FS 2.7.1 Hazard Analysis Prompt.docx

FS 2.7.1 Hazard Identification.docx

FS 2.7.2 Hazard Assessment.docx

FS 2.7.3 Identification of Control Measures.docx

FS 2.8 |dentification of Critical Control Points (CCPs).docx

FS 2.9 Establishing Validated Critical Limits for each CCP.docx
FS 2.10 Establishing a Monitoring Systern for each CCP.docx
FS 2.11 Establishing a Corrective Action Plan.docx

FS 2.12 Validating the HACCP Plan and Establishing Verification Procedures.docx
FS 2.13 Establishing HACCP Documents and Records.docx
HACCP Calculator CODEX 2022 & BRCGS Issue 9.xlsx
HACCP Calculator Instructions CODEX 2022 BRCGS 9.pdf
Introduction to HACCP 2022 pptx

Sample HACCP Docs & Info

=
]
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Section 2 folder also contains the HACCP Calculator CODEX 2022 & BRCGS Issue 9
and HACCP Calculator Instructions

) iG]
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CHAPTER TWO p— B
HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND GUIDELINES FOR Ccinghd
1 ITS APPLICATION e
SECTION 3: APPLICATION
3.1 ble HACCP Team and Identify Scope (Step 1)

3.2 Describe product (Step 2)
3.3 Identify il ded use and users (Step 3)
3.4 Construct flow diagram (Step 4)
3.5 On-site confirmation of flow diagram (Step 5)
3.6 List all potential hazards that are likely to occur and associated with each step, conduct a
hazard analysis to identify the significant hazards, and consider any measures to control
identified hazards (Step 6/ Principle 1)
3.7 Determine the Critical Control Points (Step 7/ Principle 2)

3.8 i i critical limits for each CCP (Step 8/ Principle 3) e
3.9 Establish a Monitoring System for Each CCP (Step 9/ Principle 4) —
3.10 ish corrective actions (Step 10/ Principle 5) —_t
3.11 Validation of the HACCP Plan and Verification Procedures (Step 11/ Principle 6) ——
3.11.1 Validation of the HACCP Plan -
3 3.11.2 Verification Procedures
3.12 ish Dt ion and Record Keeping (Step 12/ Principle 7)
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Document Reference HACCP Calculator Instruction CODEX 2022 & BRCGS 9
Revision 0 August 2022 o
Written by: Tony-C
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Number P the Hazard g = t ¥ 2 3 4,
10 v
1 AMF Delivery Bacteria (spore-forming) General 3.5 Supplier Approval and Monitaring Storage 1-5°C N v
1 3 E]
12 1 AMF Delivery Bacteria (spore-forming) General 3.6 Specifications Storage 1-5°C 3 3 v
13 1 AMF Delivery Bacteria (spore-forming) General 4.3 Layout, Product Flow and Segregation Storage 1-5°C 3 3 Y v
14 1 AMF Delivery Bacteria [spore-forming) General 4.9 Product Contamination Control Storage 1-5°C 3 3 N v
15 1 AMF Delivery Bacteria (spare-forming) General 4.9 Product Contamination Control Storage 1-5°C 3 3 ¥ v
16 1 AME Delivery Bacteria (spore-forming) General 6.1 Control of Operations Storage1-5°C 2 2 4
17 1 AME Delivery Bacteria [spore-forming) General 4.15 Starage Storage 1-5°C 1 1 1
18 1 AMF Delivery Bacteria (spore-forming) General 4.15 Starage Storage 1-5°C 3 2 6 v
19 1 AMF Delivery Bacteria (spore-forming) General 4.11 Housekeeping and Hygiene v Storage 1-5°C 3 1 3
20 1 AMF Delivery Bacteria [spare-forming) General 4.12 Waste & Waste Disposal Storage 1-5°C 3 2 6 v
21 1 AMF Delivery Bacteria [spare-forming) General 4,15 Storage Storage 1-5°C 2 3 6 v
2 2 SMP Delivery Bacteria [spore-forming) General 4.7 Maintenance Storage1-5"C 2 E] B v
7 2 SMP Delivery Bacteria [spore-forming) General 4.3 Layout, Product Flow and Segregation Storage 1-5°C 2 ] 6 v
24 F SMP Delivery Bacteria (spore-forming) General 10.1 Premises - Exterior, Buildings, and Interior Storage 1-5°C 1 3 3
25 2 SMP Delivery Bacteria (spore-forming) General 10.1 Premises - Exterior, Buildings, and Interior Storage1-5°C 3 1 3
26 2 SMP Delivery Bacteria (spore-forming) General 10.1 Premises - Exterior, Buildings, and Interior Storage1-5°C 1 3 3
4 » Process Flow HACCP Calculator HAGGP Plan HACCP Validation Good Manufacturing Practices Control Measures Product Description Hazard List Hazard Table Haz o
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How the HACCP Calculator helps:

A few simple steps take you through the hazard assessment and then significant
hazards which require critical control point assessment are automatically highlighted.

You do not need to refer to the hazard decision tree to assess critical control points as
all of the decision tree questions and actions are included in the calculator.

It makes the process of determining a critical control point simple, answer the
questions at each stage and the calculator will show when a step is a critical control
point.

It enables you to present your HACCP assessment in a clear and professional manner.

It automatically starts to generate a HACCP plan as you work through your hazard
assessment and critical control points.

All your HACCP information can be held in a single document.
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Section 2 folder also contains the Sample Docs & Info Folder

sample HACCPE Docs & Info
0O ol SE~ £ v
MName )

Appendix [ll_Proposed decision tree 2022 .jpg

RFR 5th Annual Report Statistics.pdf

Sample Blank HACCP Validation Form.docx

Sample CCP Procedure lce Cream Pasteurization
Sample CCP Record Sample Pasteurizer Log Sheet.docx
Sample CCP Validation FDA...nded Pasteurization Time.pdf
Sample Critical Control Point Validation Record docx
Sample Finished Product Summary.docx

Sample Flow Diagram Sign Off Form.docx

Sample HACCP Flow Diagram.docx

Sample HACCP Flow Diagram.pptx

Sample HACCP Glass Control Verification Record.docx
Sample HACCP Steering Group Review.docx

Sample HACCP Verification Audit Summary.docx
Sample Product Description.docx

Sample Raw Material Summary.docx

[ (s (D (R (0 (P [ (R (R (s 1D (2 (R (R (R ) |

Sample Yoghurt Flow Diagram

3 Sample HACCP Flow Diagram

Slide Show

s S O - Sample Flow Diagram
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There are many useful document templates in this folder, for example Critical Control
Procedures and record which show limits in red for ease of understanding

i | Sample CCP Record Sample Pasteurizer Log Sheet [Co.
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Pasteurizer Log Sheet
m DATE:
i Product: Total N _
Tank | Product | Far% Sougs | Teme. (€} | OC. Sign
- Feed Tank: Fill Tank:
Volume:
i Production Start Time: Production End Time: CIP Start/End Time:
oy TIME
PARAMETERS uMITS UNITS
Flow Rate (CCP Maximurm 5250) 5000-5250 ih
Pre-heater In 45-55 “c
mi Pasteurization Temp. (Homo [n .
Temp.) B2:2 <
Pasteurizer Out Press. ]
S Homo I Press. Pl
Pressure Difference (CCP) Minimum 0.8 ]
=2 End Holding Temp. (CCP) Min. 77.0 C
Product Outlet Temp. (CCP) <5 <
a Homo Press. (1st/ 2nd Stage) 175/50 Bar
m Homo Pressure (Total] 225 Bar
i Glass & Perspex Items Check & Sign | Intact/No Cracks
= 8212 °C |
Diversion Test Before Production Minimum 77 “c ‘
2 Record Diversion &sign
g Operator Name & Sign: Supervisor Sign:
s Document Reference Pasteurizer Log Sheet PAS 001
Revision 01 August 2022
B Owned by: Production Supervisor !
Authorised By: Production Manager “_
Page 10f 1 132 Words I English (US) e — +  100%

eee M A - ¥ @ Sample CCP Procedu... Q-5

Insert Design Layout References

Times New Ro..
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<

Ice Cream Pasteurisation Procedure

PARAMETERS LIMITS UNITS
Preheater in Temp, 45 - 50 °C
Holding time (CCP) "
Min. 15 seconds Min 15 :
Pasteuriser in Press. 0.5-1.0 Bar
Pasteurisation Temp. 73t1 “C
End Holding Temp. (CCP) o
Min.72.0°C 7Bl <
F. Cooler Out Flow Rate 5.0-5.25 m/h
Milk Qutlet Temp. 442 °C
Product Outlet Overpressure >1.0 Bar
Homo Press. (1st/ 2nd Stage) 150/50 Bar

Ensure that the Pasteurisation Temperature is 73 + 1 °C (Min.72 °C) and the holding time is a
minimum of 15 seconds.

During processing, to change to another Ice Cream Tank put the pasteuriser on recirculation,
change to the required tank then press forward flow.

‘When the product finishes flush the pasteuriser with water. Record the Volume Processed,
Processing Time & Production End Time.

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

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

1kg Ice Cream Specification SPEC 1
FSR 1 Pasteuriser Log Sheet

Document Reference ice Cream Pasteurisation Procedure FS 1
Revision 0 1 August 2022

Owned by: Pasteuriser Supervisor

Authorised By: Production Manager Ly

Page 2 of 2 430 Words O =Y
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The main documents are in Microsoft Word format and can be edited

D g

v & = & FS 3.5 Supplier and Raw Mate... (OF

Home

Insert

Design Layout References Mailings Review i &t Share ~
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Paste B I U ~abe X, x? - & v A A Styles Styles
= = h v B[ 24]| 90 Pane
r 1 2 3 5 6 7,8 9 10, 11,12, 13,14 15 16, 17 13 ,09
r and Raw Material Approval
Introduction
The company has established, documented and implement g
purchased materials, which are maintained in order to ensure all pu . Yo u c a n | n Se r't you r
specifications in order that the quality and safety of the end product is n
i o own company logo
Material & Supplier Risk Assessment
A defined Purchasing Procedure
! Supplier Assurance and Approval
Verification of Raw Materials, Purchased Products, Outsourced Processes and Services
= Material, Outsourced Process and Service Specifications
o Scope
- The scope of the procedures for purchasing and verification of purchased maie,’
activities that ha - + Sact
o monitoring systems are in place to en
and authenticity of the final product are managed. Yo ucane d it t h e
% Material Risk Assessment
< - text
A documented risk analysis of each raw material or group of raw materials to
4 product safety, integrity, legality and quality is carried out by the Food Safety
potential for:
Microbiological contamination
= Chemical contamination
Physical contamination
= Allergens and possible allergen contamination
Possible substitution or fraud
. Variety or species cross-contamination .
= Risks associated with raw materials which are subject to legislative control or Yo u ca n p ut | n yo u r
~ Effect on product quality (e.g. flour in bread making) . b . I
N There is specific consideration of any risks associated with raw mater| ow n Jo tlt es
which are subject to legislative control of prohibited substances
= medicines, heavy metals or pesticides).
5 Document Reference FS 3.5 Supplier and terial Approval and Monitoring PN
Revision 0 1* August 2022 & \
@0 Owned by: Technical Manager ].\
Authorised By: General Manager )
Page 10f 11 3219 Words O0#  English (UK) & = = - — + 100%
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rJ @ = B FS 3.4 Internal Audits & Inspections [Compatibility Mode]
Insert Design Layout References Mailings Review View
S .
. Calibri (Bod: (12 - + A~ .
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Paste B I U ~abe X; x? v Ay v v Heading 1 Heading 3 Heading 4 Heading § Normal Subtitle Na Spacing Styles
+ Pane
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Internal Audits & Inspections Internal Audits & Inspections
Introducti Audits of the food safety and guality management system procedures, policies and activities are listed in
i the Food Safety and Quality Management Audit Schedule.
The company h dandi Internal Audit system, which is maintained
hi in erder to verify the Food Safety Quality tem is and updated and The scope of the internal audit programme includes:
complies with planned arrangements legislation, international standards and best industry practice.
i - Food Safety Plans and Activities
Scope - Prerequisite Programmes
i - Food Defence Plans
i The scope of the Internal Audit System covers all aspects relevant to authenticity, food safety, legality and - Food Fraud Prevention Plans
quality of the Food Safety Quality Management System and includes all products manufactured on site, all - FSQMS Procedures
1 processes and activities conducted on site. - Food Safety and Quality Culture Plan
- All activities that form a part of site’s food safety and quality systems, including those relevant
ik These requirements are aligned with company policies and objectives and thase of the current version of to food safety, authenticity, legality and quality
the BRCGS Global Standard for Food Safety. o
=2
Procedure
il The Senior Management has a total commitment to the and smty Quality Management System and
o provides adequate resource in the form of trained and carry out
Internal Audit Schedule. Internal audits are performed to :unﬁlm that company management systems are
m working effectively and to pi philosophy is to audit, review
and improve.
The Internal Audit Schedule is planned annually and is designed to comprehensively cover all areas of the
a Food Safety Quality Management system including HACCP programmes, prerequisite programmes and
procedures. The scope and frequency of the audits are based on risks associated with the activity and
@ previous audit performance. All areas are covered as a minimum annually and audit dates are spread
throughout the year (minimum 4 different audit dates).
Internal audits are also scheduled for each department’s documents, procedures and records are scheduled
B based on risk.
2 The Technical Manager draws up the Internal Audit Schedule based on the following criteria:
2 - Risk associated with the procedure or activity
iy - Results of Previous audits
N - Number of Corrective Actions raised or outstanding
o - Customer Complaint Analysis
R - Number of Preventative Actions raised or outstanding
fin - Results of the Management Review
5 Document Reference FS 3.4 Internal Audits & Inspections Document Reference FS 3.4 Internal Audits & Inspections
Revision 0 1% August 2022 Revision 0 1% August 2022
q Owned by: Technical Manager Owned by: Technical Manager
Authorised By: General Manager Autharised By: General Manager
Page1of 7 1234 Words O English (UK} & = = = — 4 100%
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AL = fc  BRCGS Audit Plan with Risk Rating .
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BRCGS Audit Plan with Risk Rating 1

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

Section 1 Senior Management Commitment

@ N e W N e

FS 1.1 Senior 1 2 2
10 [FS1.1.1 Food Safety and Quality Policy T 2 z
11 [FS1.1.2 Food Safety Culture 2 2 4
12 [FS1.1.3 Food Safety and Quality Objectives T 2 z
13 FS1.1.4 Senior 1 2 2
1 2 2
T z T
1 2 2
z z 4
1 2 2

14 FS1.L5 Management Mestings
15 FS1.16 Repor

16 [FS 1.1.7 Human and Financial Resources
17 |[FS12 ility and Authority

18 [FS 1.2A Communication

19 Saction 2 The Food Safety Plan - HACCP.
20 [FS 2 HACCP System 2
21 |FS2.1.1 HACCP Team 2
22 [F52.1.2 HACCP Scope 2
23 FS 2.2 HACCP Prerequisites Covered By A
24 [F5 2.3 HACCP Product Description and Relevant Information

25 FS 2.4 HACCP Intended Use

26 [F5 2.5 HACCP Flow Diagrams

27 | FS 2.6 HACCP Flow Diagram Verification

28 [F52.7.1 Hazard dentification

29 FS2.7.2 Harard Assessment

30 [F52.7.3 Identification of Control Measures

31 Fs28 f Critical Control Points (CCPs)

32 [F528 &hb\uhln;\lalldaud Critical Limits for each CCP

33 |Fs2 for each CCP.

34 Psz.nmaMrshqu a Corrective Action Plan

35 |F5 2.12 Validating the HACCP Plan and Establishing Verification Procedures
36 F$2.13 HACCP Records

37 [F52.14 Review of the HACCP Plan

) Section 3 Food Safety & Quality

39 |FS 3.1 Food Safety and Quality [ 2 3 6 [ | | [ | [ |
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S 3.98 Identification and Traceability System Diagram

Animations Slide Show Review  View
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Revision 0 03/08/2022 - . FS 3.9B Identification and Traceability System Diagram
B Traceability System Diagram
i 4 N\
" 1 2 3 4 5 6 Culture
i AME Delivery SMP Delivery D:'I'it":w SI;::’I:I'LS;’ ni"‘:,::y Delivery
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\ | Ingredient & Batch QMR Storage Record | y
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5
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Identification and Traceability

The traceability entails tracing a product backwards from finished package to its raw
materials, ensuring that all associated chemical, physical and microbiological tests, cleaning

- of equipment and all relevant paperwork has been completed and is within specification.
A mass balance exercise is conducted from raw material including printed packaging and
o labels to finished product volumes to ensure that all finished products are accounted for.

For all products, the following information is traceable from the product expiry code:

= Stage Details Relevant Record
o Raw Material | Time, Date, Temperature, Batch Code, Supplier, | FSR Raw Material
Intake Amount, COC or COA Intake Record
o
i Packagi FSR Packaging Intak
ackaging Batch Code, Date, Supplier, Amount, COC or COA ackaging Intake
=} Intake Record
- In-Process Records all Ingredients mixed including FSR In-Process
batches Reworked material. Batch Code, Date, Amount Record
— Process Product, Time. Hot/Cold Temperature and Time, | FSR Process Record
i} Records Batch Code, Date, Amount
Bulk Storage | Product, Time, Batch Code, Temperature, FSR Bulk Storage
m Records Amount Records
B Production Product, Time, Date, Label, Expiry Code, Code & | FSR Production
Records Amount of Packaging/Labels, Temperature, Records
e st FSR Storage Record
| orage Product, Date, Label, Expiry Code, Amount orage Recor
. Record
o Dispatch Product, Quantity, Customer, Vehicle, Time, .
Records Date, Label, Expiry Code, Amount FSR Dispatch Record
o
Hacce For all Critical Control Points FSR Critical Control
~ Records Records
I Delivery Customer & Location Time, Date, Product, Label, | FSR Delivery Record
I Records Expiry Code, Amount

- Document Reference FS 3.9 Identification and Traceability
Revision 0 1% August 2022
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Authorised By: General Manager
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Section 3 Folder also contains Supplementary Audit RA Training Folder

Supplementary Audit RA Training

0o ol ZE~ | 3~ ] ]

MName -

&

Factory GMP Audit Form Example Basic.docx

- FSR 010 Food Safety Quality System Audit Form Sample.docx
- FSR 012 Corrective Action Request Sample.docx

- H&H Audit Factory GMP Audit Completed Example. docx
Internal Audit Corrective Action Summary

Internal Audit Training - Factory GMP Audits BRCGS 2022 . pptx
_ Internal Audit Training - Warehouse Audit BRCGS.pptx

Internal Auditor Training Guide BRCGS Food 2022 . pptx

7| Unannounced Audit Protocol Rosta.xlsx

Unannounced Audit Protocol.docx

T I Wi s ]

There are three Auditor training presentation and sample auditing forms

MAoa = 72 Internal Auditor Training Guide BRCGS Food 2022 (Read-Only)

Insert Design Transitions Animations Slide Show Review View
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Internal Audits Prog

1n the next few siides we will go

SRS Internal Auditor Training Guide
- |

Internal Audits Pr

BRCGS Food Safety Management System
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N
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10 -
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Factory GMP Audit Factory GMP Audit
i Doors 2 Door handle missing
e Area of Audit: Mixing Room Scoring System Displays/panels 4
Resporsib T Bia=iremediata Flexible pipes 3 Records of CIP
v po € Andy Manager 1 Mo e Hose pipes 4
Manager: Attention Toake 2
m GO Andy Supervisor 2 Poor - Urgent Attention Hygiene & (Non-Structure) Score Ct
o A ] T Doors 4
Date of Audit: | 22/11/21 3 werage - Improvement Lights 2
Needed -
s Curtains 4
Auditor Name: Andy Auditor 4| Good - Improvement Possible Overhead pipework a
I Auditor Other fixed pipework 4
- Signature: Andy Auditor e Flexible pipes 3
Hose pipes 3
E -
Personal Hygiene Score C Cleaning equipment 2 Remove brush & squeegee with
= Overalls/coats 4 wooden handles
Hairnets/beard snoods 4 Chemicals N/A
= Jewellery 5 Tanks 4
e Shoes 4 tools N/A
il ing [ Blue towel would be better Plungers/paddl N/A
= Hygiene Score C Soak baths/tanks N/A
‘Walls 4 Pumps 4
= Floor 4 Steps/tables 4
@ Drains 4 Filling Areas Only Score C
i Ceiling 4 Filler Name
] Waste Disposal Score Ce Filler perspex/metal guards N/A
Iy Bins clean 4 Filling heads N/A
il Timely removal of waste 4 Conveyor N/A
B Pest Control Score C Packaging N/A
Curtains. 4 dditic
B EFK’s / insectocutors 3 | NoEFK Glass and Perspex items require numbering
- Baits/traps N/A Some end caps are required
il N ructural /Minor Damage Score [«
B Curtains. 4
Lights 4 Overall a good standard of hygiene and h b d in this area
bi Document Reference Factory GMP Audit Document Reference Factory GMP Audit
~ Revision 1 8% November 2021 Revision 1 8" November 2021
iy Owned by: Technical Manager Owned by: Technical Manager
i Authorised By: General Manager Authorised By: General Manager
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Food Safety System Audit Form Food Safety System Audit Form Food Safety System Audit Form
‘Non-Conformance Notification 0003 - A separate designated Quarantine Area s (0 be
Food Safety Quality System Audit Form Sxabiishad. < Sear(and ik oo
25" December 2021 Food Safety Quality System Audit Form Summary
Date of Audit: 1% December 2021 Time of Audit: 14:00Hrs
Non-Conf tted and il staff
. briefed to ensure that the door is kept closed as much as possible. Ares Conformaces £ | practices
Procedure Document or Area Audited: Warehouse (All activities and procedures) To be completed by 25 December 2021 I
Non-Conformance Notification 0005 raised (Major) - Ingredient Storage (0 be contralled Spacing Is required away from wall for inspection. A
Manual: Food Safety | Document | Title: Storage and Transport | Issue. & : redh product
Number: Number: 1 To be completed by 8" December 2021 Improvement contamination.
QM4.15/4.16 o) T ohaes PR
Auditon] e Strengths and weaknesses | well. Training of staff has been neglected.
= Non-Conformance Notification 0001 raised (Minor) - There was no spacing between To be completed by 8 December 2021
| poliets for inspection. Packaging In storage was not wrapped for protection.___ | Tog Corrective Action Request Numbers Raised in Box Below: thefood | 3 Major ed.
"Non-Conformance Notification 0002 raised (Major) - Goods transferred to the factory '0001/0002/0003/004/005 safety management system is
ek covered Whars possl ey ok e cn et palles, oo vrs i o3 Name (Rodor] S P =
the floox. Anne Auditor 1 December 2021 Tncrease audi frequency based on indings.
Non-Conf ot
B ot el Name (Auditee) Signature (Auditee) Date: audit planning
g Non-Conf id ot have strip EDkcinteat T The fioor. Do
. curtains and was left open. Mems to follow up on the | quarantine Area
ok g age was not ‘Name (Auditor) Signature (Auditor) Date: e
L] P o Anne Auditor A 25 December 2021 Name (Auditor) Signature (Auditor) Date:
. . emonr oo Anne Auditor 14 December 2021
‘Action to Be Taken (To Be Agreed Between Auditor and Auditee with Timescales)
‘Non-Conformance Notfication 0001 - All staff to be briefed. Spacing is required in
inspection. pped for protection
To be completed by 25 December 2021
AT staff 1o be briefed.
10 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 2021
Sckety oty 9 0 ment Reference xample Food Safety Quaity Sy T
Technical Manage )
: 8y: General Manager Y nsges \ J
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Section 3 Folder also contains Supplier Assessment Folder

There are assessment tools and sample records here

0 FSR 054 Supplier Register.xlsx

B FSR 055 Chemical Register.docx

B° FSR 066 Incoming Raw Material Acceptance Record
@ QMR 056 Mon Approved Supplier Sample Plan.docx
@7 Raw Material Vulnerability Assessment.xlsx

B Supplier and Material Risk Assessment.xlsx

B Supplier and Service Assessment

eee M HEH v~ + B Supplier and Material Risk Assessment
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1 T x Chocolate Topping 5 5 Supplier At every & months Postive Release by Site priar to Use
u_2 3 Fiour for Baking Raw Ingredient Chemical contamination Further Processed on Site ] ] 15 Supplier Audlt every 2 Vears Certfication to GFSI
53 c c Contract Packer Chemcal None Currently 5 5 Supplier Aucit every 6 months Certfication to GFS!
16 a D Cake Tray Contact Packagi Jens and possible allergen contami ¥ bn Packaging Rinsed and Inverted 3 4 12 Certification to GF: Supplier Assurance Questionnaire
v € Cardvoara B Non C: raud o access to Production Faciity | 1 1 Assurance Questionnaire COC with each Delivery
4 pplier Risk Galoulator | Supplier Gategory | Gontrols onSite | Risk & Hazards  Supplier Gontrol Measures | +

MAawod B Raw Material Vulnerability Assessment
[ERPY nsert Pagelayout Formulas Data  Review  View
o — b 1=t b v
L, dbeu Calibri (Body) - [18 -|[A<|Av| | = - =79 Wrap Text General . L . | [nomma B Good o mmx, Q). ZMORTT A,
Copy ~ s A = - 3 o] Fill - =
Paste B|I Ul .|| - | = - &=~ % 5 |[%5 %8| conditional Format N [icheckcen | Insert  Delate  Format sort&
7 Format = — == ® 2] Formatting as Table  Clear » Filer
A1 = fc  Raw Material Vulnerability Assessment Calculator v
A 6 g o 3 [ s H [ 3 L "
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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
L L] Y regL ti g Is required ly e
7 a =
8 3 Medium i may is reqy only genuine materals are purchased.
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1 et
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a Lot adulteration or supply chain identify adulterants 0o
15 1 A Chocolate Topping Final Ingredient Supplier Audit every 6 months i i it ite pr Use
16 2 B Flour for Baking Raw Ingredient Supplier Audit every 2 Years Raw riaterial testing Supply chain audits
17 3 < je Contract Packer Ce Jass balance exercises at the raw material supplif tamper
18 a [} Cake Tray Contact Packaging. | Susslier Assurance Questionnaire 3 Raw material testing. COC with each Delivery. I
19 5 E Cardboard B Non-Contact Packaging | supely to! pecification rlificates of analysis from ra i |
20 6 F Non-Contact Packaging| | ‘Supplier Audit every 6 months | ‘Supplier Audit every 6 months |
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Section 4 Site Standards

FS 4 Site Plan.docx

FS 4 Site Standards.docx

F5 4.1 External Standards and Site Security.docx

FS 4.1.1 Control of Visitors and Contractors.docx

FS 4.2 Food Defence.docx

FS 4.2 Food Defense Threat Assessment.x|sx

F5 4.3 Factory Plan

F5 4.3 Filling Area Layout Flow Diagram

F5 4.3 Layout, Product Flow and Segregation.docy

Fs5 4.4 Building Fabric.cdocx

FS 4.5 Utilities - Water and Air.docx

F5 4.6 Equipment.docx

FS 4.7 Maintenance.docx

FS 4.8 51aff Facilities.docx

FS 4.2 Product Contamination Cantrol.docx

FS 4.9.1 Chemical Contamination Control.docx

F5 4.92.2 Metal Contamination Control.docy

FS 4.92.2 Control of Brittle Materials.docx

FS 4.9.4 Control of Products Packed into Brittle Containers

F5 4.9.5 Control of Wood.docx

F5 4.10 Appendix If Appropriate-...Eguipment Testing Procedure.docx
F5S 4.10 Foreign Body Detection and Removal.dacx

F5 4.11 Appendix Environmental Microebiclogical Manitoring. pptx
F5 4.11 Housekeeping and Hygiene.docx

FS 4.12 Waste & Waste Disposal.docx

F5 4.13 Management of Surplus F...and Products for Animal Feed.docx
F5 4.14 Pest Management.docx

FS 4,15 Storage.docx

F5 4.16 Dispatch and Transport.docx

A FS 4.1 Appendix Environmental Microbiological Monitoring
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Section 5 Product control Folder Documents

FS 5.1 Product Design & Development

FS 5.2 Product Labelling

FS 5.3 Appendix Types of Allergens

FS 5.3 Management of Allergens Introduction

FS 5.4 Product Authenticity, Claims & Chain of Custody
FS 5.5 Product Packaging

FS 5.6.1 Product inspection, Onsite Product Testing and Laboratory Analysis
FS 5.6.2 Laboratory Quality Manual

FS 5.7 Product Release

FS 5.8 Pet Food and Animal Feed

FS 5.9 Animal Primary Conversion

Z
=]
3
o
]

FS 5.1 Product Design & Development.docx

FS 5.2 Product Labelling.docx

FS 5.3 Appendix Types of Allergens.docx

FS 5.3 Management of Allergens Introduction

FS 5.4 Food Fraud Assessment Tool.xlsx

| F5 5.4 Food Fraud Raw Material Assessment Tool.xlsx
F5 5.4 Product Authenticity, Claims & Chaln of Custody.docx
FS 5.5 Product Packaging.docx

FS 5.6A Product Inspection, Testing and Analysis.docx
FS 5.6B Laboratory Quality Manual.docx

FS 5.7 Product Release.docx

FS 5.8 Pet Food and Animal Feed

FS 5.8 Animal Primary Conversion.docx

[ Supplementary Allergen Management

[ Supplementary Laboratory Quality Manual
Supplementary Product Development Tools
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B FS 5.4 Product Authenticity, Claims & Chain of Custody [Compatibility Mode] " ©-
Design  Layout References Mailings  Review  View &F Share ~
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Product Authenticity, Claims & Chain of Custody Product Authenticity, Claims & Chain of Custody
Introduction EMAlgst - GMA + Battelle Partnership
" — GMiA and Battelle have partnered to provide EMAlert a secure, comprehensive and intuitive software tool
i The company has established, documented and implemented procedures for Product Authenticity, Claims that enables food man torapidly analyse and understand EMA ies. EMAlert produces
i & Chaln of Custedy which are maintained in order to meet the requirements of the Foed Safety Quality results, allowing for the of mitigation efforts d with EMA
Management system and ensure product descriptions and claims are legal, accurate and verified. threa
g https: /e /About/Overview
I Scope
FDA Food Defence Programs?
i The scape af the procedures for Product Authenticity, Claims & Chain includes all produets manufactured FDA conducts vuinerability assessments (VA) on food systems to identify, quantify and prioritize (or rank)
on site and activities conducted on site. the wulnerabilities in a system
hitps: fda. htm
Product Authenticity - Food Fraud Team
" The Food Fraud Team Leader is the Purchasing Manager and Senior Management Representative in the
The food fraud risk assessment and prevention procedures are developed and maintained by the Food team.
= Fraud Team. The Food Fraud Team includes members from purchasing, logistics management, technical, )
operations, quality and the sales All team be Data Sourcing
o assessment and mitigation techniques.
Processes are put in place to access information on historical and developing threats which may present a
ey ‘Details of risk of material of product fraud including trade associations, government sources and technical resource
Food Fraud Team Name Job Title Tralning Date centres. The Food Fraud Team mamh!rs'mm purmmg, logistics management, technical, operations,
e Team Leader Purchasing Manager quality and the sal and report in
. o the team. The Food Fraud Team membey relevant ion to thy s and products
Team Member Logistics Manager 5 »
= economic factors such as cost of the
Team Member Warehouse Manager e ease of aceess to raw mlmrlal;/pmdm:lsth rough the supply chain, sophistication of
o Team Member Technical Manager routine testing to identify adulterants and nature of the raw material/products.
Team Member Operations Manager
= Team Member Quality Manager
Team Member Salles Manager
- Note: Food Fraud Initiative at Michigan State University (MSU) http://foodfraud.msu.edu. provides free on - _—
line training for sites and auditors on food fraud called Massive Open On-line Courses or MOOC. Other =
o resourees that could be considered include Assistance
5 SSAFE Food Fraud tool
A food fraud vulnerability assessment tool that companies can use free-of.charge. The tool is a first-of.its- —
& kind solution fight food fraud and in the safety and
integrity of their food. The toal will support the food mdum in preparing for new GFSI™* requiremens
B ‘that require for GFS| certified od fraud
develop control plans to reduce risks.
i » i aud-toolhtml —
5 Document Reference FS 5.4 Product Authenticity, Claims & Chain of Custody = Document Reference FS 5.4 Product Authenticity, Claims & Chain of Custody
Revision 0 1* August 2022 N Revision 0 1% August 2022
a Owned by: Technical Manager | Owned by: Technical Manager
Authorised By: General Manager Authorised By: General Manager
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Product Authenticity, Claims & Chain of Custody Product Authenticity, Claims & Chain of Custody
Sources of information include Data Source/Data value: The pracess of d undeclared materials to food products in
order to enhance their quality attributes.
Internal - Historical i on previous fraud incidents Mislabelling/ Misbranding - The process of placing false claims on packaging for economic gain.
- General on i fraud incidents Grey market - a market employing irregular but not illegal methods
Internet Searches - Information on material/product fraud incidents. Giversion - the act or an instance of diverting straying from a course, activity, or use
Media - General information on material/product fraud incidents
Trade fraud risks. Commodity price - forecasts and When conducting the vulnerability assessment, the Food Fraud Team also consider:
ons. Product et supply i Economic vulnerability - cost of the material {how economically attractive is fraud)
Research ions - Guidance and i ion such as food fraud d Historical data of substitution or adulteration (has it happened)
Authorities/Food Authorities - Guidance and information. Information on materialfproduct fraud & safety Detectability - sophistication of routine testing to identify adulterants (e.g. how easy to detect, routine
incidents. Information on materialfproduct customs seizures. screening present)
Food and Feed Safety Alerts - e.g. NASFF mfmmmnn on mamnavpmdum ir:mi & 53f?:y incidents Access to raw materials, packaging materials and finished products in the supply chain - ease of access
Food Fraud Data bases & food fraud through the supply chain
issues. Information on mmmvpmam fraud ...ud-m, Data on food fraud mudzﬂls. Relatlanship with suplier (.. ong relatonshi o spot-buyig)
Analytical Services - Guidance and information such as food fraud detection methodology through an pecific for fraud and
Supply Chain Platforms on country Cnmpllelv of the supply chain (e . length, origins and where the product is substantially
Country - ¥ corruption level changed/processed)
Nature of the P h as beef mince or ground spices are
Documented Vulnerability Assessment likely to have a greater rlsk(han the whole mgrzdlzm
A assessment & Fraud Team to assess the potential risk Based on the ion gathered and consideri categories and the food

of food fraud for the following msmrl:l/s!mm/pmdum categori

fraud categories a vulnerability assessment s carried out by the Food Fraud Team using the FS 5.4 Food
Fraud Assessment Tool:

Raw materials

Ingredients.

Outsourced processing
In-process materials and products

hed products in the market place

The scope of the assessment includes the following food fraud categori

‘Counterfeiting - The process of copying the brand name, packaging concept, recipe, processing method etc.
of food products for economic gain.

Stolen goods — Theft, something stolen, obtained in an illegal or dishonest way.

Dilution - The process of mixing a liquid ingredient with high value with a liquid of lower value.
‘Substitution - The process of replacing an ingredient or part of the product of high value with another
ingredient or part of the product of lower value.

Concealment - The process of hiding the low quality of a food ingredients or product.

Document Reference F$ 5.4 Product Authenticity, Claims & Chain of Custody — Document Reference FS 5.4 Product Authenticity, Claims & Chain of Custody =
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Laboratory Quality Manual

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 plans.

~ ‘B FS56B Laboratory.. Q.-
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Laboratory Quality Manual
il CONTENTS
i 1. Quality System
@ 2. Organisation and Management
il 3. Personnel
-]
4. Laboratory Accommodation and Environment
e 5. Personnel Hygiene
- 6. Confirmation of Work and Client Reguirements
= 7. Handling Test Items
i 8. Test Methods
9. Bench Practices
i 10. Assuring Quality of Results
m 11. Equipment, Calibration and Measurement Traceability
A 12. Calibration Standards / Reference Materials
=
13. Reporting Test Results
=
14. Records
N
i 15. Purchase of Outside Services, Supplies and Laboratory  Consumables
o~
m 16. Non-Conforming Work
= Document Reference FS 5.6B Laboratory Quality Manual P
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Section 5

Folder also contains Supplementary Laboratory Quality Manual folder

This folder includes template records, procedures and product sampling plans that

suppleme

nt FS 5.6B Laboratory Quality Manual

Name

- LABR 001 Laboratory Audit Form.doex

LABR 002 Laboratary 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 008 Laboratory Exception Report.docx

LABR 010 QC Online Check Sheet.docx

LPOL 001 Laboratory Quality Policy.docx

LPPRO 001 Laboratory Operating Procedure for the Autoclave.docx
MICRO 001 Enumeration of Total Viable Counts.docx

19

eoe MO & v- ~ i LABR 009 Laboratory Exception Report [Compatibility...
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Laboratory Daily Exception Report
Date:
Process Packing
o S Checks Filler 1 Filler 2 1 2 3
Enteros
ATP Swab/Rinse
™G
AKQ
Shelf Life
Chemical
Analysis
Weight/
Volume
Caustic Strengths Acid Strengths
CIP Checks - EE = AEaee Report any issues with each CIP set
ar1
ar2
ars3
ara
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There is a comprehensive Allergen Management Procedure, an Allergen Management
Tools and other useful Allergen Control Documents
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Supplier Ingredient Allergen Analysis Form
e
o Company Name:
il Product Specification Number
Allergen Limit ]
o Allergen Allergen Details Stipulated by e el Comments
Peanuts Peanuts
il Mt Nuts = Almond, Hazelnut, Walnut, Cashew, Pecan nut, Brazil nut,
s Pistachio nut, Macadamia nut and Q land nut
o Gluten | Cereals containing Gluten — Wheat, Rye, Barley, Oats, Spelt, Kamut;
Milk Milk
Eggs Eggs
b} Fish Fish
~ shellfish Shellfish
Saya Soya
i Sesame Sesame seeds
5 Celery Celery/celeriac
0 Mustard Mustard
Lupin Lugin.
0 Sulphites Sulphur dioxide and sulphites
Document Reference FS 5.3 Supplier Ingredient Allergen Analysis Form
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Allergen Control System

Introduction

The company i serious ions of al ions and every
precaution to mmnumx happening. The company has established an Allergen Control System (ACS)
which i rtof in order to meet the requirements of the

Food Safety Quality prie nsg!m ent System and ensure the safe praduction of products.
Foods That Can Cause Reactions
The following types of foods can cause reactions in susceptible persons:
Peanuts
Nuts - Almond ( communis L.), Hazelnut (Corylus avellana), Walnut (Juglans regia),

Cashew (Anacardium occidentale), Pecan nut (Carya illingiesis (Wangenh.) K. Koch), Brazil nut
excelsa), Pistachio nut (Pistacia vera), ia nut and nut

ternifolial;
Cereals containing Gluten — Wheat, Rye, Barley, Oats, Spelt, Kamut;
Milk

Sesame seeds
Celery/celeriac
Mustard
Lupin,
Sulphur dioxide and sulphites
Legally defined Allergens vary from country to country so this list should be verified by a senior

Technical Person. Where no legislation exists in the country of sale or production of the product then
the following guidelines are used:

CODEX GENERAL STANDARD FOR THE LABELLING OF PREPACKAGED FOODS CX51-1985
Adopted in 1985. Amended in 1991, 1999, 2001, 2003, 2005, 2008 and 2010, Revised in 2018.
4.2.1.4 The fallowing foods and ingredients are known to cause hypersensitivity and shall always be
declared:

v Cereals containing gluten;
products of these
v Crustacea and products of these
v Eggs and egg products
Document Reference FS 5.3 Allergen Control System
Revision 0 1* August 2022
Owned by: Technical Manager
Authorised By: General Manager
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Allergen Control System

Fish and fish products
Peanuts, soybeans and products of these

Milk and milk products (lactose included)

Tree nuts and nut products

Sulphite in concentrations of 10 mg/kg or more

Laaas

Links for legislation for US here: Legislation USA
Links for legislation for EU here Legislation Eurol

Allergen Control System

An Allergen Cantrol System has been implemented to control allergens on site and to m
of the unintentional inclusion of allergens in products. The Allergen Control System controls ki
allergens throughout the production process from receiving to distribution. A list of all the allergens

used on site is maintained on an Allergen Management List. The list describes all the allergens contained
in ingredients, in process products and end products. By implementing the Allergen Control System, the

¥ Te the risk of of each hazard and the severity of the hazard
and .lpph!s the i these risks. The rsk I d the
l d the allergen control to

req
ensure thst al\avgeﬂs are not present in products where the allergens are not identified on the label. The
responsibility and methods used to control allergens and to prevent sources of

are in Allergen Prerequisite Pr and the

Allergen Control Plan.

The Allergen Cantrol System is implemented by a number of steps from dentifying ingredients wum
ll itent, with allergen

content, identifying risks in the operation and implementing allergen control prerequisites and an

Allergen Contral Plan. The steps in the Allergen Cantrol System are as follows:

|dentifieation of Relevant Allergens as per legislation and customer requirements
Identification of Ingredients with allergen content/possible allergen content
Identifieations of Suppliers where the at ik from

if of Products llergens and possibly

Generating a Finished Product Allergen Summary
Cunﬁrmmzlhe process flow ofre\zvam ingredients and products
of risks in Operations for Ingredients
of ion (g ) isks in Operations for Products
of i ( Operations
n of Products at Risk

< of Allergen C
Canfirmation of Allergen Contral Plans
Document Reference S 5.3 Allergen Control System
Revision 0 1* August 2022
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Allergen Control System Allergen Control System
of Relevant Allergens as per Legislation and Customer of Ingredients with Allergen Content/Possible Allergen Content
Relevant all \d accept \ customer requi d Suppliers are required ta supply detailed ingredient hich are used
industry code of practice. The Technical Ma nsg!r is mspﬂnslhle fm mxmummg afile of all the relevant ingredients ll ic. All Suppli required lete a FSR 014 Supplier Seli-Assessment.
documents including legislation in the country of inwhich Form. The Techrical Manager i responsiole for maiaining i of al th rlevant documents
sald. This list is summarized in the Allergen Management Tool worksheet ‘Allergen List’. supplier . The food safety team analyse the
information given and summarize m. ingredient allergen content list i the Allergen Management Tool
worksheet “Ingredient Entry’
IF]
e o Awpmen Number P ot nateg e — — =
. PR - — s 3 : el
™ ' <
1 Allergen Management Tool 1
H egsntonUsa T
+ [Rirger]uist stidaton Exroge L
T
At At P
i — - [
e o A VA G gL e
: a
[ v
| - - N S — - 1
o[ s e [y
a v v o i
v — of Suppliers where at Risk from Allergen Cross-C
n_a s o
s e pre— Possible llllmm content and/or the presence of allergen content by
E D) prremy are by pleting a FSR 014 Supplier Form and
= po gy Ingredient Allergen Analysis Form. The food safety team analyse the information given and add the
v m = ) information to the ingredient allergen content list in the Allergen er\agemm(Tm\ worksheet
M v rerr— ‘Ingredient Entry’. When as a later risk that the risk is high
and the product should not be labelled with the allergen then the T:d’mlcal Manager is responsible for
4 P Averpenlst  ingredientEntry | Procuct Ingreient Entry  ProcessFlow | ing Gross Gontay + deciding whether the supplier should be audited, the product is labelled as per legislation with 'may
— e o contain’ the allergen or a new supplier found.
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Section 5 Folder also contains Supplementary Product Development Tools Folder which
complement FS 5.1 Product Design & Development procedure

-
]
3
o
»

FPSPEC 001 Whole Milk Summer F..io Yoghurt 100g Specification.docx
FPSPEC 002 Whole 3.5% UHT Milk Specification.docx
FPSPEC 003 1.5% Natural Set Yoghurt Specification.docx
MPD 001 Product Development Plan.docx

MPD 002 Product Development Brief Sign Off Form.docx
MPD 003 Artwork Approval Form.docx

NPD 004 Market Review Form.docx

MPD 005 Project Request Form.docx

MPD 006 Development Recipe Sheet.docx

MPD 006 NPD Costing Form.docx

MPD 007 Taste Panel Form.docx

MPD 008 Factory Trial Assessment Form.docx

RMS 001 Milk Powder Specification.docx

RMS 002 Refined White Sugar Specification.docx

RMS 003 Cocoa Powder Specification.docx

Home

RMS 004 Chocolate Specification.docx
RMSP 001 Fruit Conserve Sample Plan.docx

M da S 5.1 Product Design & Development [Compatibility Mode]

Insert  Design  Layout  References

Product Design & Development
Introduction
The company has established, documented and implemented a procedure for design and development

which is maintained in order to ensure that any new products any changes to existing products, packaging
o manufacturing processes result in safe and legal products.

Product Design & Development

At the product brief stage the team will carry out a risk to ensure that the
intended product does not jecpardise factory operations. Clear guidelines on any restrictions to the scope
of new product developments to control the introduction of hazards which would be unacceptable to the
company or custamers are issued by the Senior Management team,

The Development team take into consideration possible allergens and cross-contamination, cross-

Scope. contamination of vegetarian products with meat products and preservation of products and how these
il materials will be handled to ensure food quality, safety and legality are maintained. For Id preserved
The scope of the procedure for design and includes all prod d on site and products including organic, GMO, and certified origin, the product development team carry out a risk

activities conducted on site.

Should the site be required to outsource any process that may affect product conformity to the defined
standards then the site will assume control over the design and development process.

assessment of the raw material to identify routes of contamination and confirm compliance with

throughout the pur supply chain. Th procedures are then applied to
handling raw material, intermediate product and end produet to prevent cross-contamination and preserve
the identity status of the product.

o Procedure Where packaging materials pose a product safety risk, special handling procedures are intreduced to
i prevent product contamination or spoilage. When special procedures are introduced, new production
o All design and ctivit inated by team and the New Product records are developed, established and maintained to log failures and corrective actions taken, The result

Manager has overall

ity for all design and on site.

The development team are responsible for planning, identifying inputs, generating outputs, reviewing and
verifying the design and development process.

Each stage of the pracess s by the Manager wh is given clear
guidelines on the scope of new product developments by the General Manager.

The stages of product development are as follows:

STAGE 1: Product Brief

STAGE 2: Kitchen work staj

STAGE 3: Approval of Kitchen Product

STAGE 4: Factory trials

STAGE 5: Approval of Factory Product & Product Analysis
STAGE 6: Artwork Process

STAGE 7: Pre-production trials

STAGE 8: Product Launch

STAGE 9: Post Launch

There are reviews at the end of each stage to ensure that the project is feasible and that the new products
or processes and any changes to product, packaging or manufacturing processes be safe and legal and not
affect current product for example the introduction of allergens, glass packaging, microbiological risks or
Ingredients that may affect product claims.

Document Reference FS 5.1 Product Design & Development
Revision 0 17 August 2022
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of this review is recorded and included in the design and plan.

New Products, Plant and Equipment

New Plant and Equipment requirements are authorised by the Managing Director. The Engineering
Manager is responsible for sourcing new Plant and Equipment and the Senior Management Team including
the New Product Development Manager and Technical Manager approved the equipment meets quality,
food safety and hygiene requirements. It is company policy that all new plant and equipment meets
relevant legislation and also in the European Union bears a CE marking.

The Engineering Manager ensures that all plant and equipment is supplied with a Certificate of Conformity
confirming it is it for purpose (Suitable for use in a Food Environment). The Engineering Manager is
responsible for the installation and commissioning of new plant and equipment in a hygienic and controlled
manner such that it does not represent a risk to product. The Technical Manager is responsible for
approving the release of new Plant and Equipment for shelf life trials and then production.

The Development team co-ordinate production proving trials and confirms acceptable quality, shelf life and
transit stability of the product. Correct operation of processing and packing equipment is confirmed. Shetf
life i b taking into packaging, i

storage conditions.

Document Reference FS 5.1 Product Design & Development
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Product Development Plan
i - Recosting required
ji STAGE Complete & Authority to Move to Next Stage Yes/No Date Signed
xl New Product Development Manager
i Stage Responsibility Date Signed
STAGE 5: Approval of Factery Product & Product Analysis
i - Consumer panel if required
C\' - Product Approval by Customer
i - Reference sample saved
: - Samples sent for Nutritional
: - Nutritional Results received
: - HACCP drawn up & verified
: - Verification of the cooking instructions
- Samples sent for micro Shelf-life from 3 factory trial runs
Blan NPD 00
]
=
Product Development Plan
- Micro shelf-life results forwarded to Technical Manager
- Organoleptic shelf-life started from 3 factory trial runs
- Micro & Organoleptic shelf-life Results forwarded to Technical Manager
- Customer Spec, Cooking Instructions [ recipe suggestions, new line form
submitted to the Technical Manager
Product specification forwarded to Legal
- Any Special Analysis- Samples sent for Tests
- Special Analysis Results received
- Process control documentation- quality systems updated
STAGE Complete & Authority to Move to Next Stage Yes/No Date Signed
Mew Product Development Manager
Stage Responsibility | Date signed
STAGE 6: Artwork Process
- Customer Spec updated to incorporate any legal / TTM commants
Prod ent Plan NPD 001
By: General Mar
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i Artwork Approval Form
Customer: Product:
Date Artwork received: Reason for Origination:
Date Artwork to be Sta
il checked by: -
il Operations
Criteria o X | NfA Comments

General design Layout

Repeat Length

Film Width

Film repeat

Eye mark size, position, colour

Barcode position

Profile Coding

Signed Operations Manager

Criteria o X | NfA Comments

Bar-code

20

Size Descriptor

21

Pack Presentation

22

Price / New Flash

23

Signed Sales Manager

24

Document Reference NPD 003 Artwork Approval Form
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Section 6 Process control Documents Folder

FS 6.1 Control of Operations

FS 6.2 Labelling and Pack Control
FS 6.3 Quantity Control

FS 6.4 Calibration
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FS 6.1 Control of Operations.docx

F5 6.2 Labelling and Pack Control.docx
- FS 6.3 Quantity Control.docx

- F5 6.4 Calibration.docx

B FS 6.1 Control of Operations [Compatibility Mode]

©-

&+ Share A~

v Calibri (Body) v|[12 || Aa|Av|| K57 M = 24| 9 AaBbCcDd  AaBbCcDd  AaBbCcDd  AaBbCcDdEe | AsBbCcDE | AaBbCeDd
Paste B I U |abe X; X2 v A = = S+l B Heading 1 Heading 3 Heading 4 Heading Normal Subtitle siyles
ane
r 1 2 3 4 5 6, 7 8 9 13 4 5| 16 17 | 18 8
Control of Operations Control of Operations
~ - Recipes
Introduction - Mixing instructions
. - Equipment process settings
The company has and i a procedure for th | of operations on - Processing times and temperatures.
bl site, which is maintained in order to ensure eﬂemve use of resources in complying with the requirements - Cooling times and temperatures.
of the Food Safety Quality Management System. - Criteria for product acceptance
sy - Specific test or analysis procedures
Scope - Storage conditions {temperature and humidity where applicable)
2 - Pr:r:qulsnz programmes
This procedure applies to all products, production activities and process activities conducted on site. - Relev
- NACCP plans including Critical Control Point moni i and iteria
Should the site be required to outsource any process that may affect product conformity to the defined
E standards of the Food Safety Quality Management System then the site will assume control over this The process specification is authorised by the Technical Manager and issued to both the laboratory and
& process. production departments.
s Procedure It is a pre-requisite that all production areas on site fully meet the criteria laid down in the Prerequisite
Procedures to ensure that adequate pre-production and environmental controls are in place prior to
- Al Customer puvchase orders are received and approved by the Sales department. Routine customer order production.
tothe using a Sales Order
o Planning documant wmch details product, quantity, required production, order priority, delivery date and Prior to production commencing pre-start up checks to ensure that the | measures
any other specific requirements. have been taken. These checks include:
‘The Operations Manager reviews the Sales Order Planning document with his management team and Glass and Perspex Inspection
= schedules production to meet the order requirements ensuring the necessary resources to complete the Metal Detection Validation
order are available. Confirmation of adequate Cleaning
" The line is clear of previously used packaging
The Planning Manager arranges for all the necessary products and materials to be supplied by issuing a
] production planning order to the Warehouse Manager. The Warehouse Manager issues sufficient quantity The Production Manager supervises the production process to ensure all production is carried out under as
of materials to the production area taking into account fixed wastage from the production model. per the Process Specification and Work Instructions whilst following the Prerequisites, Operational
3 Programmes and HACCP plan guide lines. Product checks are carried out at regular intervals during the
The Technical Manager translates the product specification for every new product into a Process packaging run, following packaging changes and when changing batches of packaging materials to ensure
= i The process specification details ions to be followed and contains correct packaging materials are used and the code s correct.
recipes as defined in customer specifications.
2 Process of key such as nd time is recorded by trained
I ‘The Process Specification describes: operations personnel at all times to ensure the products meets the required specification. Where variation
< in processing conditions may occur within equipment critical to the safety of products the processing
I - Ingredient Details including unique identification code characteristics are validated at a frequency based on risk and equipment performance. All on line automatic
N - Packaging Details including unique identification code monitoring systems have failure alarms and reject mechanisms that are checked prior to start up and
G - Specific Label requirements hourly. Where equipment settings are critical to the safety or legaliy of the product, controls are
~ - Explicit date coding instructions p d and changes to thy settings are only by trained and
= - Bar Code requirements staff.
o - Specific process or production conditions
= Document Reference FS 6.1 Control of Operations - Document Reference FS 6.1 Control of Operations —
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Section 7 Personnel Documents Folder

FS 7.1 Training

FS 7.2 Personal Hygiene
FS 7.3 Medical Screening
FS 7.4 Protective Clothing
FS 7.4 Appendix Protective Clothing Risk Assessment

FS 7.1 Training.docx

innel

FS 7.2 Personal Hygiene.docx

FS 7.1 Training Matrix Template.xlsx

FS 7.4 Appendix Protective Clothing Risk Assessment

[+
[+
@ FS 7.3 Medical Screening.docx
a
[+

FS 7.4 Protective Clothing.docx

B FS 7.1 Training [Compatibility Mode]
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Training Training
Introduction Al relevant personnel (including relevant agency- supplied staff, temporary staff and contractors) receive
training on the site’s labelling and packing procedures to ensure the correct labelling and packing of
The company has established, implemented maintains and updates a Food Safety Quality Management products.
System for the site. A requirement of this system is the review and provision of human resources and
training. All relevant personnel including agency staff, temporary staff, engineers and contractors are given allergen
awareness training and trained in the allergen handling procedures.
Scope
‘The Senior Management team identify the skills and competences required for personnel who can affect
The scope for the provision of training includes all products manufactured on site and activities conducted food safety and provide the appropriate education and/or training. Personnel responsible for monitoring
on site. The company ensures that all personnel (including agency-supplied staff, temporary staff and food safety trained in monii and th ive action to be taken when
contractors) carrying out work that can affect product quality and safety are adequately qualified, trained, results are outside critical limits and there is a loss of control. Documented supervisory procedures are in
instructed and supervised commensurate with their activity and are demonstrably competent to carry out place for all critical control point monitoring.
their tasks.
Records of all training are maintained, including those of induction, on-the-job, refresher and external
Procedure training. Training schedules and records are located in the relevant departments, where the following
records are available:
Senior management team identify and provide the human resources and training needed to maintain the
food safety quality systems, meet site policies and objectives, and to meet customer Careful - Training register
consideration is given to the amount of competent trained personnel required whilst also ensuring there - Operator training review
are also adequate infrastructure and a suitable work environment. Resource to identify staff competence - Training matrix
levels required, provision of training, periodic evaluation of its effectiveness and staff awareness training is - Department training matrix
provided. - Individual Training records including:
¥ Title of training course and contents (plus a copy of the material, work instruction or
It is company policy that all personnel, including temporary staff, affecting conformity to product procedure that is used in internal training)
requirements shall be competent on the basis of appropriate education and training, and/or where ¥ Name of trainee and confirmation of attendance
applicable, on the basis of skills and experience and be adequately supervised. v Date and duration of training
v Trainer details
Atraining programme and adequate supervision is put in place for all new personnel until they have been - Identifying the competencies needed for specific roles
assessed as competent. - Reviewing and auditing the implementation and effectiveness of the training and the
ccompetency of the trainer with a view to taking action to improve the training.
Basic elements of employee training will include hygiene requir and of the
relevance and i of their activities in quality objectives and contributing to food The department training matrix is an essential tool in assessing the resource available in the department,
safety. any further training needs of the department and for programming refresher training. Where appropriate,
consideration is given to using the native language of the trainees.
More specifically the Food Safety Team and personnel that can affect food safety are required to be
competent and have the appropriate level of education, training skills and experience. Specific training of Responsibility
personnel whose activities have an impact on product safety, legality and quality such as monitoring control
measures and or critical control points is compulsory, this training is followed up with competency is ible for arranging i training and for reviewing the effectiveness of
assessments. These personnel are also made aware of the important contribution of effective internal and the training given. It is the responsibility of the Department Manager to maintain the training matrix.
external communication.
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Section 8 Production Risk Zones Documents Folder

Section 8 High Risk High Care Production Risk Zones

@ FS 8 Appendix Hygiene Code of Practice

@ FS B Plan for Hygiene Barrier.docx

@  FS B Production Risk Zones - High..k, High Care and Ambient High Care
@  FS B Sample Yoghurt Flow Diagram 2 High Care

FS 8 Production Risk Zones High Risk, High Care and Ambient High Care Production Risk
Zones

i v = B FS 8 Production Risk Zon... Q- ©-
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High Risk, High Care and Ambient High Care Zones

Introduction
The has blished, d d and impl d a food safety management system for the
site, as part of this system the are ¢ itted to identifying and providing production facilities

and controls that prevent pathogen contamination of products in High Risk, High Care and Ambient High
Care Production Risk Zones.

Scope
The scope of this procedure includes all high risk/high care product handling areas/facilities on site.

Layout, Product Flow and Segregation in High-Risk, High-Care and Ambient High-Care Zones

Infrastructure within the scope of this procedure includes:
Layout, construction and design of buildings including y buildi:
- - Layout, construction and design of workspace
Layout, construction and design of staff facilities and utilities

Work environment areas, including conditions under which work is performed, within the scope of this
Ll procedure include:

bt - legislation
- external environment
- - pest control
- waste control
=1 - noise
- temperature
- - humidity
- lighting
- weather

18

19

The Senior N team are ible for ensuring that the lay out, flow of processes and
of 1} i the risk of product contamination or deterioration in high risk/high care

20

areas.

The Senior Management team issue a map of the site which designates areas by levels of risk from
I contamination:

£ - high-care zones for chilled and ready-to-eat products
i - high-risk zones for chilled and ready-to-eat products
- Document Reference FS 8 High Risk, High Care and Ambient High Care Zones
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Hygiene Code of Practice
Knives
1 Personnel must take care of any knife issued to them. Knives must never be lent to other personnel
2 Personnel must not take their knife off the premises, under any circumstances
3. Anyless or damage to the knife or knife blade must be reported immediately to Management.
* Refer to S 4.9.2 Metal Contamination Control - Knife Control Procedure
Animals and Birds

1 The bringing of animals or birds onto the factory premises or the ncouragement of birds or animals
by putting out of food is forbidden.

2. Anyspillages of foodstuffs or waste should be cleaned up as son as possible to prevent attraction
«of animals and birds.

4. All waste food material should be suitably wrapped and placed into a waste bin as soon as possible.
Stationery
1 Drawing pins, staples, rubber bands, paper clips, pins, etc., are not allowed in the factory.

2 Celle tape or red tape must not be used on machines or to attach notices. Any notices should be
laminated and attached with double-sided sticky tape or a bulldog clip.

Contamination

1 Waste be placed in the proper
around the factory. A ‘clean as you go policy should be adopted.

provided and nat left lying

2 The use of any materials likely to in areas of the
factory, e.g. staples in boxes, should be brought ta the attention of the Management.

3 Itisthe responsibility of every employee to
tion in any area of the i

the

P v
facility that riskto Jor

personnel.

4. Iffor anyreason an employee feels that contaminated product may have been dispatched to
customer(s) they must report the incident to a member of Management immediately.
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Hygiene Code of Practice
Plant Maintenance
1 Nowelding, riveting, drilling or soldering s to be carried out on plant, which is being used for
production.
2. Anypart of the factory where construction work is being carried out should be screened off to
prevent risk of product contamination.
3. On completion of maintenance or construction work the area must be cleaned thoroughly and

debris disposed of.

Factory Tours/Visits

1L It ibili v of staff a visitor around the factory ta ensure
that they are correctly attired and follow the company hygiene rules.

2 All visitors should be informed that there are potential hazards in the factory and asked to exercise
care, and caution, bearing in mind:

~ that they should not touch and keep loose clothing clear of moving machinery.

that they should nat touch any materials in use.

~that they should be aware of forkiift trucks.

~ that strict hygiene rules apply in the factory and no smoking is allowed except in permitted
areas.

that noise levels in some areas of the factory may be high and ear protect

is available.

The various points mentioned in this document should not be considered exhaustive and everyone is asked
to help reduce the slightest risk of product contamination,

Everyone is asked to be on the alert at all times and ask for help from members of Management if they
have any concern over any matter relating to hygiene.

All personnel are reminded that this doeument forms part of the Company Handbook of Pracedures and
failure to comply could result in disciplinary action
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Section 9 Requirements for Traded Products Documents Folder

FS 9.1 The Food Safety Plan - HACCP
FS 9.2 Approval and Performance Monitoring of Manufacturers/Packers of Traded

Food Products

FS 9.3 Specifications
FS 9.4 Product Inspection and Laboratory Testing
FS 9.5 Product Legality

FS 9.6 Traceability
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HACCP System for Traded Products

Introduction

The company is committed to supplying safe products for consumption. As part of this commitment, all
processes used in the purchase and handling of Traded Food Products are subject to hazard analysis
incorporating the Codex Alimentarius HACCP principles and the reguirements of the current edition of
the BRCGS Global Standard for Food Safety.

All food safety hazards, that may reasonably be expected to oceur, are identified by this process and are
then fully evaluated and significant hazards that have been identified are controlled so that our Traded
Food Products do not represent a direct or indirect risk to the consumer,

The Food Safety Management System is fully supported by verification p and
validation of the control meast bination of control that are i through the
HACCP (food safety) plan and where applicable Prerequisites/GMPs. The scope of traded products
HACCP (food safety plan are the products and the processes for which the site is responsible, so
purchase and supplier approval, goods receipt, storage and dispatch.

HACCP Application

The Company Food Safety System has been developed based on CODEX Recommended International
Code of Practice General Principles of Food Hygiene 2020 Edition - CHAPTER TWO - HAZARD ANALYSIS
AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND GUIDELINES FOR ITS APPLICATION - SECTION 3:
APPLICATION

3.1 Assemble HACCP Team and Identify Scope (Step 1)

3.2 Describe product (Step 2)

3.3 Identify intended use and users (Step 3)

3.4 Construct flow diagram (Step 4)

3.5 On-site confirmation of flow diagram (Step 5)

3.6 List all potential hazards that are likely to occur and associated with each step, conduct a hazard
analysis to identify the significant hazards, and consider any measures to control identified hazards (Step
6/ Principle 1)

3.7 Determine the Critical Control Points (Step 7/ Principle 2)

3.8 Establish validated critical limits for each CCP (Step 8/ Principle 3)

3.9 Establish a Monitoring System for Each CCP (Step 9/ Principle 4)

3.10 Establish corrective actions (Step 10/ Principle 5)

3.11 Validation of the HACCP Plan and Verification Procedures (Step 11/ Principle 6)

3.11.1 validation of the HACCP Plan

3.11.2 Verification Procedures

3.12 Establish Documentation and Record Keeping (Step 12/ Principle 7)

3.13 Training
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The next folder to open is the Supplementary FSMS Records Folder

A range of Food Safety Quality Management System Record Templates are included:

z
i
3
@

- QMR 001 Management Review Record.docx

-~ QMR 002 Training Record.docx

- QMR 003 Product Realisation Record.docx

QMR 004 Design and Development.docx

QMR 005 Supplier Evaluation Form.docx

QMR 006 Process Validation Record.docx

- QMR 007 Identification and Traceability Form.docx
QMR 008 Register of Customer Property.docx

QMR 009 Calibration Record.docx

QMR 010 Food Safety Quality System Audit Form.docx
QMR 011 Non-Conformance Record.docx

QMR 012 Corrective Action Request.docx

QMR 013 Preventative Action Request.docx

QMR 014 Supplier Self Assessment Form.docx

QMR 015 Equipment Commissioning Checklist.docx
QMR 016 Return to Work Form.docx

QMR 017 Hygiene Policy Staff Training Record.docx
QMR 018 Complaint Investigation Form.docx

QMR 019 Prerequisite Audit Form.doex

QMR 020 Knife Control Record.docx

QMR 021 Knife Breakage Report.docx

QMR 022 Goods In Inspection Record.docx

QMR 023 Equipment Cleaning Procedure and Record.docx
QMR 024 Glass Breakage Record.docx

QMR 025 Metal Detection Record.docx

- QMR 026 First Aid Dressing Issue Record.docx

QMR 027 Cleaning Schedule.docx

QMR 028 Cleaning Record.docx

QMR 029 Engineering Hygiene Clearance Record.docx
QMR 030 Glass and Brittle Plastic Register.docx

QMR 031 GMP Audit Checklist.docx

QMR 032 Vehicle Hygiene Inspection Record.docx
QMR 033 Outgeing Vehicle Inspection Record.docx
QMR 034 Pre Employment Medical Questionnaire.doex
QMR 035 Visitor Questionnaire.docx

QMR 036 Product Recall Record.docx

QMR 037 Shelf Life Confirmation Record.docx

QMR 038 Accelerated Keeping Quality Log.docx

QMR 039 Goods In QA Clearance Label.docx

QMR 040 Maintenance Work Hygiene Clearance Form.docx
QMR 041 Changing Room Cleaning Record.docx

QMR 042 Colour Coding Red Process Area.pdf

QMR 043 Dally Cleaning Record for Toilets and Changing Rooms.docx
- QMR 044 Drain Cleaning Procedure Filler Areas.docx

- QMR 045 General Cleaning Procedure.docx

- QMR 048 Product QA Clearance Label.docx

QMR 047 CIP Programmes Log.xlsx

- QMR 048 Sample Filler Cleaning Record.docx

QMR 0489 Pipe Diameter Flow Rate Conversion Table.xlsx
QMR 050 QC Online Check Sheet.docx

QMR 051 Non Conformance Notification.docx

QMR 052 CIP Chemical Log.docx

- QMR 053 Double Hold Label.docx

QMR 054 Supplier Register.xlsx

- QMR 055 Chemical Register.docx

QMR 056 Non Approved Supplier Sample Plan.docx
QMR 057 Warehouse Cleaning Record.docx

QMR 058 Product Recall Trace.docx

QMR 059 Product Recall Test Record.docx

QMR 080 Document Master List.docx

- QMR 081 Process Change Approval Record

- QMR 062 Minor Process Change Approval Record

i [
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This folder also includes Verification and Validation Record Templates
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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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Control of Brittle Materials Verification Record.docx

- Control of First Ald Dressings Verification.docx

Control of Knives Verification Record.doex

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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Free Online Technical Support

Finally, a reminder.
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 BRCGS Issue 9 Food Safety and Quality Management

System until you achieve certification.

The contact email is support @tcisys.com without the space
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Click here to order the BRCGS Food Safety and Quality Management System for Food
Manufacturers - Issue 9 Implementation Package now
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