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This is an ideal package for Food Manufacturers looking to meet the 

requirements of the new BRC Global Standard for Food Safety (Issue 

8) and the additional voluntary FSMA Preventive Controls 

Preparedness Module. Included in the package: 

V Comprehensive BRC Food Safety Issue 8 Procedures Manual 
V FSMS Record Templates 
V HACCP Manual containing the HACCP Calculator 
V Voluntary Module 15 FSMA Preventive Controls Preparedness 

documentation 
V FSMA Hazards Analysis & Preventive Controls Guidance & Tools 
V Laboratory Quality Manual 
V Training Modules  
V Verification and Validation Record Templates 
V Free online support via e-mail 
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The package includes a comprehensive free implementation 
workbook to assist in the implementation of our BRC food safety 
management system.  
 

 
 
As well as being updated this BRC Implementation Package includes 
additional management tools to help you achieve BRC certification: 
 
V Unannounced Audit Guidance 
V Allergen Management Module & Risk Assessment Tool 
V Supplier Risk Assessment Tool 
V Product Development Module 
V BRC Risk Assessment Tool 
V Complaint Management Guidelines & Analyser 
V Hygiene Inspection Training 
V Internal Audit Schedule Risk Assessment Tool and Template 
V User guide 

 
To order the Issue 8 BRC Food Safety & Quality Management 

System with FSMA Module Implementation Package click here 
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Comprehensive Procedures Manual 
 
A comprehensive set of top level documents that cover all the requirements of 
the BRC 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: 
 
Section 1 
QM 1.1 Senior Management Commitment 
QM 1.1.1 Food Safety and Quality Policy 
QM 1.1.2 Food Safety Culture 
QM 1.1.2 Food Safety Culture Planning 
QM 1.1.3 Food Safety and Quality Objectives 
QM 1.1.4 Senior Management Review 
QM 1.1.4 Appendix Senior Management Review Record 
QM 1.1.5 Management Meetings 
QM 1.1.6 Appendix Integrity Helpline 
QM 1.1.6 Confidential Reporting System 
QM 1.1.7 Human and Financial Resources 
QM 1.2 Responsibility and Authority 
QM 1.2 Appendix Example Organisational Chart 
QM 1.2 Responsibility Appendix Example Job Descriptions 
QM 1.2A Communication 
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Section 2 
QM 2 HACCP System 
QM 2.1 HACCP Team and Scope 
QM 2.2 HACCP Prerequisites 
QM 2.3 HACCP Product Description and Relevant Information 
QM 2.4 HACCP Intended Use 
QM 2.5 HACCP Flow Diagrams 
QM 2.6 HACCP Flow Diagram Verification 
QM 2.7.1 Hazard Identification 
QM 2.7.2 Hazard Assessment 
QM 2.7.3 Identification of Control Measures 
QM 2.8 Identification of Critical Control Points (CCPs) 
QM 2.9 Establishing Critical Limits for each CCP 
QM 2.10 Establishing a Monitoring System for each CCP 
QM 2.11 Establishing a Corrective Action Plan 
QM 2.12 Establishing Verification Procedures 
QM 2.13 Establishing HACCP Documents and Records 
QM 2.14 Review of the HACCP Plan 
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Section 3 
QM 3.1 Food Safety and Quality Management System 
QM 3.2 Appendix Document Master List 
QM 3.2 Document Control 
QM 3.3 Appendix Record Register 
QM 3.3 Control of Records 
QM 3.4 Internal Audit Schedule 
QM 3.4 Internal Audits 
QM 3.5 Supplier and Raw Material Approval and Monitoring 
QM 3.6 Specifications 
QM 3.7 Corrective Action and Preventive Action 
QM 3.7 Appendix Corrective Action Request 
QM 3.7 Appendix Preventative Action Request 
QM 3.7 Appendix Root Cause Analysis 
QM 3.8 Control of Non Conforming Product 
QM 3.9 Identification and Traceability 
QM 3.10 Management of Customer Complaints 
QM 3.11.1 Business Continuity Planning 
QM 3.11.2 Product Recall Procedure 
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Section 4 
QM 4 Site Standards 
QM 4.1 External Standards 
QM 4.2 Site Security and Food Defence 
QM 4.2.1 Control of Visitors and Contractors 
QM 4.3 Layout, Product Flow and Segregation 
QM 4.3 Factory Plan 
QM 4.3 Filling Area Layout Flow Diagram 
QM 4.4 Building Fabric 
QM 4.5 Utilities - Water and Air 
QM 4.6 Equipment 
QM 4.7 Maintenance 
QM 4.8 Staff Facilities 
QM 4.9 Product Contamination Control 
QM 4.9.1 Chemical Contamination Control 
QM 4.9.2 Metal Contamination Control 
QM 4.9.3 Control of Brittle Materials 
QM 4.9.4 Control of Products Packed into Brittle Containers 
QM 4.9.5 Control of Wood 
QM 4.10 Foreign Body Detection and Removal 
QM 4.11 Housekeeping and Hygiene 
QM 4.12 Waste & Waste Disposal 
QM 4.13 Management of Surplus Food and Products for Animal Feed 
QM 4.14 Pest Management 
QM 4.15 Storage 
QM 4.16 Dispatch and Transport 
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Section 5 
QM 5.1 Product Design & Development 
QM 5.2 Product Labelling 
QM 5.3 Appendix Types of Allergens 
QM 5.3 Management of Allergens Introduction 
QM 5.4 Product Authenticity, Claims & Chain of Custody 
QM 5.5 Product Packaging 
QM 5.6.1 Product Inspection 
QM 5.6.2 Laboratory Quality Manual 
QM 5.7 Product Release 
QM 5.8 Pet Food 
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Section 6 
QM 6.1 Control of Operations 
QM 6.2 Labelling and Pack Control 
QM 6.3 Quantity Control 
QM 6.4 Calibration 
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Section 7 
QM 7.1 Training 
QM 7.2 Personal Hygiene 
QM 7.3 Medical Screening 
QM 7.4 Protective Clothing 
QM 7.4 Appendix Protective Clothing Risk Assessment 
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