BRC Food Safety Management System with FSMA Module

This is an ideal package for Food Manufacturers looking to meet the
requirements of the new BRC Global Stamd@r Food Safety (Issue

8) and the additional voluntary FSM#eventive Controls
Preparedness Moduldncluded in thepackage:

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 Guidaiicels

V Laboratory Quality Manual

V Training Modules

V Verification and Validation Record Templates

V Free online support via-malil
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BRC Food Safety Management System with FSMA Module

The package includescamprehensivdree 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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BRC Food Safety Management System with FSMA Module

Comprehensive Procedures Manual

A comprehensive set of top level documents that cover all the requirements of
the BRC standard and form the basis of yleood Safety Quality Management
System We have written the procedures to match each section and clause of
the standard for ease of inpmentation:

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 Apendix 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 OrganisatibGaart

QM 1.2 Responsibility Appendix Example Job Descriptions
QM 1.2A Communication
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BRC Food Safety Management System with FSMA Module

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 HACCIatended Use

QM 2.5 HACCP Flow Diagrams

QM 2.6 HACCP Flow Diagram Verification

QM 2.7.1 Hazard ldentification

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 Establishin@ritical 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

Hazard Assessment

Each potential food safety hazard is risk assessed to determine whether its elimination or reduction to
acceptable levels Is required to produce a safe product and also any controls required to achieve the
acceptable levels.

ptable levels. The HACCP team co! r the proba of the hazard
the hazard on the consumer, the vulnerability of the targeted consumer, the
n of any biclogical hazards and any likely toxin production, the presence of
ntamination at any stage in the process and possible deliberate

Taking this into account a rating is given for prabability and severity and entered into the HACCP Calculator:

1 HACCP CALCULATOR
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BRC Food Safety Management System with FSMA Module

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 3.5Supplier 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 Controbf 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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BRC Food Safety Management System with FSMA Module

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 Equiprant

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 Containe
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 Dispatchnd Transport
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BRC Food Safety Management System with FSMA Module

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 ProducPackaging

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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Product Authenticity, Claims & Chain of Custody
e
Introduction
j The company has bl d dand i procedures for Product Authenticity, Claims
i & Chain of Custody which are maintained in order to meet the requirements of the Food Safety Quality
Il Management system and ensure product descriptions and claims are legal, accurate and verified.
I Scope
The scope of the p dures for Product Autl icity, Claims & Chain includes all products manufactured
on site and activities conducted on site.
o
Product Authenticity
Systems are put in place to minimise the risk of purchasing fraudulent or adulterated raw materials and
a ensure that all product descriptions and claims are legal accurate and verified.
- Processes are in place to access information on historical and developing threats to the supply chain which
may present a risk of adulteration or substitution of raw materials including trade associations, government
o sources and technical resource centres.
u} A documented vulnerability assessment is carried out by Senior Management for all raw materials to assess
the potential risk of adulteration or substitution taking into account:
- historical evidence of substitution or adulteration
- - economic factors
- ease of access to raw materials through the supply chain
- sophistication of routine testing to identify adulterants.
- nature of the raw material
b Following the vulnerability assessment, a control plan is introduced to circumvent the potential risks. This
] plan is kept under review to reflect changing economic circumstances and market intelligence which may
iy alter the level of potential risks and is formally reviewed annually.
b ‘Where raw materials are identified as being at a particular risk of adulteration or substitution the control
“ plan includes appropriate assurance and/or testing processes are put in place to reduce the risk. For
) example testing when there are known substitution risks such as red meat substitution, fish substitution,
i protein substitution with Melamine in milk powder. Other foeds considered at high risk of substitution
Ly include fruit juices (particularly pomegranate, orange and apple juice), olive oil, spices (such as oregano,
h pepper and saffron), coffee, honey, maple syrup, tea, organic foods, grains and wine.
4
] Document Reference Product Authenticity, Claims & Chain of Custody QM 5.4
b Revision 1 1% August 2018
Zl Owned by: Technical Manager
M Authorised By: General Manager
i
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BRC Food Safety Management System with FSMA Module

Section 6

QM 6.1 Control of Operations

QM 6.2 Labelling and Pack Control
QM 6.3 Quantity Control

QM 6.4 Calibration

‘B QM 6.2 Labelling and Pac... Q.- -
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Labelling and Pack Control

Introduction

The company has established, documented and implemented a procedure for labelling and pack control
which is maintained in order to ensure that products are labelled and coded as per product safety, legality,
integrity and quality requirements.

Scope

This procedure applies to all products handled conducted on site.

Should the site be required to outsource any process that may affect product conformity to the defined
standards of the Food Safety Quality Management System then the site will assume control over this

il process.

e Procedure

— The Technical Manager translates the product specification for every new product into a Process
Specification. The process specification details manufacturing instructions to be followed and contains

o recipes as defined in customer specifications.

[l The Process Specification describes:

o Ingredient Details including unique identification code

Packaging Details including unique identification code
Specific Label requirements
Explicit date coding instructions
Bar Code requirements
Specific process or production conditions
- Recipes
Mixing instructions

15

16

a Equipment process settings
Processing times and temperatures
2 Cooling times and temperatures
iy Criteria for product acceptance
] Specific test or analysis procedures
il Prerequisite programmes
N Relevant operational procedures/Work Instructions
o HACCP plans including Critical Control Point monitoring requirements and acceptable criteria
o~
n The process specification is authorised by the Technical Manager and issued to both the laboratory and
i praduction departments.
& Document Reference Labelling and Pack Control QM 6.2 —
b Revision1 1% August 2018 ,ffﬂ\,
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BRC Food Safety Management System with FSMA Module

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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