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Welcome to the SQF Agents & Brokers Food Safety Management
System Implementation Package Start-Up Guide which will guide
you through the contents of the package.

This is an ideal package for Agents & Brokers looking to achieve
certification to the SQF Code: Agents & Brokers.

Included in the SQF A&B Food Safety Management System
Implementation Package:

v' Comprehensive Procedures Manual
v" Supplementary HACCP Tools & Documents including the HACCP

Calculator
v" Training Modules \
v' FSQMS, Verification and Validation Record Templates '
v Free online support via e-mail

v Supplier Risk Assessment Tool
v" Product Development Module
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' User Guide

To order the SQF Agents & Brokers Food Safety

Management System Implementation Package click here



https://tcisys.com/sqf-code-with-fsma-for-food-manufacturers
https://tcisys.com/sqf-agents-brokers-food-safety-management-system-implementation-package/
https://tcisys.com/sqf-agents-brokers-food-safety-management-system-implementation-package/
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When you download the package, you will find the Start-Up
Guide and 3 folders containing the package contents:

{(® Startbackup > Documents > SQF Edition10P

CD e '@ /I\l Sort v —
B Name

M Food Safety Management System Templates
BB FSMS Record Templates
B Implementation Assistance

v & SQF A&B Food Safety Management System Start Up Guide

Your first job is to obtain your own copy of
the SQF Code: Agents & Brokers Edition 9
from the SQFI website

(Free to download)

< c % sqfi.com/the-saf-cade/choase-your-code/code-selector/?fac=fec-35---agents-and-brokers--edition-9

Register GetHelp News Careers ContactUs Store Selectalanguage ¥ Login

Integrit: Training & SQF
oty Directories | o o @

OurPragram  The SQF Code  Get Certified N
Program Events Professionals

FSC 35 - Agents and Brokers, Edition 9
SQF Code: Agent and Brokers, Edition 9

Resources:
Agents & Brokers Checklist Edition 9

Applicable Modules

FSC 35 - Agents and Brokers, Edition 9
Part A: Implementing and Maintaining the SQF Code - Agents and
Brokers, Edition 9

FSC 35 - Agents and Brokers, Edition 9
Module 2: System Elements - Agents and Brokers, Edition 9



https://www.sqfi.com/the-sqf-code/choose-your-code/code-selector/?fsc=fsc-35---agents-and-brokers--edition-9
https://www.sqfi.com/the-sqf-code/choose-your-code/code-selector/?fsc=fsc-35---agents-and-brokers--edition-9

Start by opening the Implementation
Assistance folder:

60ct: X Il SQF 10 Food TCI Systems X @ Implementation Assistance X I SQF10Info X +

¢® Start backup > Documents > SQF Edition 10 Package for Agents and Brokers TCISys > Implementation Assistance

N Sort v O view -

SRR RS RSES RS

Senior Senior SQF A&B 10 SQF IA Corrective SQF IA Food SQF Internal SQF System
Management Management Implementation Action Request Safety System Auditor Training Elements FSMS
Project Planner PSMS Plan Sample Audit Form Guide Guide
Implementatio... Sample

This folder contains Senior Management Implementation
Checklists, Plans and Project Planner
A Senior Management Project Planner is provided to assist in
the implementation of your SQF Food Safety Management
System Package.
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Senior Management Implementation Checklists

) Senior Management PSMS implementation Checklist
Mailings  Review  View

Management AS Implementation Checklist

Senior management define the scope, specifying the products, services and processes
Senior Management FSMS implementation Checklist R righes
The Senjor Management FSMS Implementation Meeting should follow the guidelines of the Senior s Record
Management Implementation Checkist: Deoald
Senlor Management Determine the interested parties (Customer, Regulatory, Statutory
and Other) that are relevant to the FSMS. 3
Interested Parties (Customer, Reguiatory, Detadls
Statutory and Other)
1
Senior management Develop a Product Safety Policy *
4
Use the Product Safety Policy induded in the package as 3 template
Senior management (Based on the Product Safety Policy) establish Product Safety
Senice 3 Statutory and other relevant Food Objectives
Sl =
-y Objective Details
Party/Requirements Record Details
5
2

Ix

5 of 295 Words

Page 1ol 5 English (US)

SQF Implementation Plan Issue 10 to use to plan the
development of your Food Safety Management
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There are two PowerPoint presntations; an SQF Agent &

Broker Food Safety Management System Guides and
Training for Internal Auditors

Introduction to the SQF A&B Food Safety Management
System Training Module

E
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Supplementary Internal Auditor Training & Templates

Internal Auditor Training Presentation

Transitions Animations
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There are also Sample Auditing and Corrective Action Forms

e MK «-0 8~
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1

AaBbCeDd  AaBLCED

N Food Safety Management System Audit Form (Compatibility Moda]

ASBLCODUER | AURSCC \aBBCCIN  AsRl

Action 10 Be Taken [To Be Agreed Between Auditor and Auditee with Timescales)

Faod Safety Management System Avudit Form
Date of Audit: 1% Decernber 2022 Time of Audit: 14:00Mrs.

Auditor: Anne Auditor Auditee: Warehouse Manager

Procedure Document or Area Audited: Warehouse (All actadties and procedures)

Non-Conformance Notificstion 0001 — Al staff to be briefed. Spacing is required in
between pallets for inspection. Packaging in storzge should be wrapped for protecticn
To be completed by 25" December 2022

I AaBbt

AnllbC: 1 Asnscendln

Sabta b Enctie

- —h—+ 8%

Food Sefety Management System Audit Form

Non-Conformance Notification 0002 (Major] - All stalf to be briefec. Goods translerred
to the factory shauid be covered. Where pessble they shoukd be on plastic pallets. They
should never be on the flooe.

To be completed by 8% December 2022

Documented procedures were current anc reflecied current

Nan-Conformance Notification 0003 - A separate designatec Quarantine Area s to be
establisned, The Quarantine area Is to be maintained in a clean and tidy conditian.
To be completed by 25" December 2022

Area Conformances 1o | pracrices
recuirements
Spacing i required away from wail Tor inspection. A
Area will reduce risk of product
improvement. contamination.

Manual: Food Safety | Document Area: Receiat, Storage and Tssue
Number: Transpeet Number: 0
GMP 116

Summary of Audit including © by Autitor)

Generally, Receipt, Starage and Transport Procedures were found to be current and in

order.
Document GMP 11.6 Receipt, Storage and Transport was found to be the current revision
and dated 7 November 2022

Nan-Conformance Notficaton 0004 - Door 15 have strip curtains fitted and all stafl
briefed to ensure that the doar Is kept cased as much as possible.

To be completed by 25 December 2022

Non-Conformance Notification 0005 raised (Major) - Ingredient Storage to be controlied
& in place ta X

To be completed by 5 December 2022

Cenfirmation If the food
safety mansgement system is
adequate In the area aucted

Recommendations for future

Product Release procedure is being followed and working
wel. Training of staff has been neglected

3 Major Non-compliances raised.

Increase audit frequency based on findings.

Training. Storage off tha floor. Doors being kept closed.
Quarantine Area

Signature (Auditor)

Date:

17 December 2022

controlled & segregation in plce to prevent cross-contaminstion.
Non-Conformance Notification 000 raised (Major) - Ezch member af staff should have &
training record, especially staff who are carrying out critical procuct checks.

3 Majar and 3 minor non-conformances have been raised, ['Non Conformance Notification 0006 ratsed (Major) - £30h merber of stafl o have s | omismaine]
on-conformances require urgent attantion. training record, prioritizing stalt who are carrying out critical product checks,
Auditor) To be completed by & December 2022 Items ta follow up on the.
01 raised (Minar) - There was na spacing between oy Corrective Action Request Nambers Raised next audit
pellets for inspection. Packaging in storage was not wrapped for protection. 0001/0002/ 0003/ 004/005 Mame (Audnor)
Non-Conformance Notification 0002 raised (Major) - Goods transferred to the factory Name [Autitor] Signature (Auditor) Dete: Anne Auditor
;:r;::;:cvmv:m Where possible they should be on plastic pallets. Goods were found on Anne Auditor 1% Docember 2022
Nan-Canformance Natification 0303 raised (Minar) - The Quarantine Area was not Name [Audkee} SAgnatiice [Mickiee) Bate:
separate from other storage and it was ot maintained in a clean and tidy condition. Wicehiouss Men 1 Dacamber 2022
Non-Confarmance Notification 0004 raised (Minor) - Cold store door does nat have strip ‘Actions Complete and C Off Audit Form Clased
curtains and was left open. Name (Auditor) Signature (Auditor) Date.
Non-Conformance Notification 0005 raised (Major) - Ingredient storage was not Anne Auditor owwe Auditon 25" December 2022
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The next folder to open is the Food Safety Management
System Templates folder

Name

A SQF Food Safety Management System Document List.docx
FS 2.1 Management Commitment.docx

F5 2.1.1.1 Food Safety Policy.docx

F5 2.1.1.2 Food Safety Culture - Expected Behaviors.pptx
F5 2.1.1.2 Food Safety Culture.docx

FS 2.1.1.3 Food Safety Culture Planning Matrix.xlsx

FS 2.1.1.4 Appendix Job Descriptions.docx

FS 2.1.1.4 Appendix Organizational Chart.pptx

FS 2.1.1.4 Food Safety Objectives.docx

FS 2.1.1.4 Responsibility and Authority.docx

FS 2.1.1.56 SQF Practitioner.docx

FS 2.1.2 Management Review.docx

FS 2.1.2.2R Monthly SQF System Exception Report.docx
FS 2.1.2R Management Review Record.docx

FS 2.1.3 Complaint Management.docx

(@ B B B

B & a
ol o !

FS 2.1.3 Mote - How to reduce your Complaint levels.docx

s

F5 2.1.3A Annual Complaints Analyzer.xlsx
FS 2.1.3B Annual Complaints Analyzer Instruction. pdf

1

F5 2.2.1 Food Safety Management System.docx
Fs 2.2.2 Appendix Docurment Master List.xlsx
FS 2.2.2 Document Control.docx

FS 2.2.3 Record Control.docx

FS 2.3.1 Product Development.docx

= O = |
¥ |

pEae

F5 2.3.1A Development Supplementary Documents
F5 2.3.2 Specifications.docx

FS 2.3.3 Supplier Agreements.docx

FS 2.3.4 Approved Supplier Program.docx

FS 2.3.4A Supplier & Material Risk Assessment.xlsx
© F5 2.3.4B Supplier Assessment Form.docx

s

FS 2.3.4C Approved Suppliers & Emergency Suppliers List.xlsx

s

F5 2.3.4D0 Material Acceptance Record.xlsx

F5 2.3.6 Change Management Procedure.docx

FS 2.3.5 Process Change Approval Record.docx

FS 2.4.1 Food Legislation Compliance.docx

FS 2.4.2 Food Safety Plans.docx

FS 2.4.2 SOF Edition 10 HACCP Calculator Instructions. pdf
FS 2.4.2 SQF Edition 10 HACCP Calculator.xlsx

FS 2.4.2A Additional HACCP Tools
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Package Document Examples
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= For all products, the following information is traceable from the product date/batch code:
o Introduction
The company has established, implemented, documented a trace system for all product components. Stage Details
- This procedure defines how materials and finished products are uniquely identified and traceable as
required by the IP«.:.d Saktrv Management System and in compliance with all regulatory requirements in Product/Label, Size, Date Supplied, Batch Code,
A the cowrnry of origin and intended sale Producer/Packer Volume, Pallet Numbers, Certificate of Conformity
: . Supplier Name/Address & Authorized Release Dates
cope
- Product/Label, Size, Date Supplied, Batch Code,
This procedure applies to all process steps where controls are exerted including last manufacturer (or Last Manufacturer Volume, Pallet Numbers, Certificate of Conformity
the place of last significant change of the product), producer/packer, intermediate storage, shipment Supplier Name/Address & Authorized Release Dates
@ and receipt by customer. Product/Label, Size, Date of Pick Up & Delivery, Batch
procedure Transit Code, Volume, Pallet Numbers, Vehicle Details,
o Hrocetue Temperature & Humidity Records if Applicable
= The company traceability system takes both the form of documented records and ple program, which Service supplier Name/Address
enables a full product history to be produced in a timely manner. Product/Label, Size, Date of Receipt & Dispatch, Batch
- Code, Volume, Pallet Numbers, Vehicle Details,
o . ) - i Storage Records o B
Traceability records by supplier, product, brand, label and date/batch code are maintained and retained Temperature & Humidity Records if Applicable
! for all product batches. This allows the business to trace products and materials from purchase to Service Supplier Name/Address
- customer for Everydplwpry: Records are m‘amtainp.d of pm‘duct volumes from last manufacturer, Service Supplier Name/Address, Product/Label, Size,
s} producer/packer, intermediate storage, shipment and receipt by customer. Date of Pick Up & Delivery, Batch Code, Volume, Pallet
. Numbers, Location Details, Temperature & Humidity
s Where product s further processed on behalf of the company, relabeled or returned, traceabilty s Packing Records Records if Applicable
- maintained. Reworked material will also remain identifiable and traceable. Where rework or any Date, Label, Code, Code of Packaging, Reworked
i rgwcrkmg operation is performed, traceability is maintained by completing traceability records to me, material, Volume
finished product to ensure that product safety or legality is not compromised e.g. allergy status, identity —
5 preservation and ingredient declarations. Service Supplier Name/Address, Storage Facility,

i Transport Company, Vehicle Log, Product/Label, Size,
= The traceability entails tracing a product backwards from customer to producer or last manufacturer, Dispatch Records Date of Pick Up, Batch Code, Volume, Pallet Numbers,
- ensuring that all relevant paperwork has been completed and is within specification. A mass balance Vehicle Details, Temperature & Humidity Records if
2 exercise is conducted of product volumes to ensure that all products are accounted for. Applicable
& Customer & Location, Delivery Address & Time,
= Product/Label, Size, Date of Delivery, Batch Code,
- Volume, Pallet Numbers, Authorized Release Dates, &
~ Delivery Records COC/COA.
- Service Supplier Name/Address, Vehicle Details,
o Temperature & Humidity Records if Applicable
&
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Service Provider Records
> Operations Manager

Product Purchase

Product Supplier Records
> Supply Chain Manager

8
Product Receipt
(Contract Storage)
9
Product Storage
(Contract Storage)

Service Provider Records
> Operations Manager

Trace System Diagram

Revision 0 30 September 2026
Owned by: Quality Manager
Authorized by: General Manager

Trace System Diagram

Product Inspection
(Independent
Laboratory}

Product Release
(FS Team Leader)

Contract Laboratory Records
> Quality Manager

Quality Manager Records

6

Product Transport

Product Import (Contract Transport)

Service Provider Records

Supply Chain Manager
PRl & > Operations Manager

Records
s 11
Labelling, Coding & Product Storage
Palletisation (Contract Storage)
(Contract)

Service Provider Records

Contract Packer Records > Operations Manager

> Operations Manager
14

Customer Confirmation Records

Deli to Cust
> Supply Chain Manager livery to bustomer

Service Provider Records
> Operations Manager

4
(g;‘:‘f::t.;r;r:spzr:t) Service Provider Records
P > Operations Manager
5
Supply Chain Manager
Product Export Records
12
Product Loading Service Provider Records
(Contract) > Operations Manager
13
Product Transport Service Provider Records
(Contract) > Operations Manager
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The package includes supplementary documentation to FS 2.4.3
Food Safety Plan, a 22-page HACCP procedural template.
FS 2.4.2 Food Safety Plans is supplemented by various HACCP
Tools, Training and Documents

ﬂ FS 2.4.2 Food Safety Plans
3 FS 2.4.2 SQF Edition 10 HACCP Calculator Instructions
A FS 2.4.2 SQF Edition 10 HACCP Calculator

FS 2.4.2A
Additional
HACCP Tools

Start with the HACCP Calculator and Instructions

)

¢ N

]

HACCP Calculator Instructions

TCI SYSTEMS
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S

An Introduction
to HACCP SQF 10

!

HACCP Steering

CODEX CCP
Decision Tree

Flow Diagram

Sign Off Form Group Review
Form
Preventive Product
Control Description
Procedure Raw Example

Material A Ac...

&
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e

CODEX CCP
Determination
Worksheet

HACCP
Validation

Record Example

Product Flow
Diagram
Example

2

Supplementary HACCP Documents, Guidance and Tools

Useful additional HACCP Documents are included

s

Finished Products
Summary Form

Flow Diagram
Review

] W

Hazard &
Control Measure
Identification
Form

Hazard Analysis
Prompt

PDF
="

W

Raw Material USDA Food
Summary Safety RFR 5th
Example Annual Report

Statistics

Product Flow Diagram

Product Inspection
(Independent
Laboratory)

Product Purchase

Product Receipt

Product Import
(Contract Storage)

10
Labelling, Coding &
Palletisation
(Contract)

Product Storage
(Contract Storage)

Product Flow Diagram

Revision 0 7'" September 2026
Owned by: Quality Manager
Authorized by: General Manager

Product Release
(FS Team Leader)

Product Transport
(Contract Transport)

Product Storage
(Contract Storage)

14

Delivery to Customer

Product Transport
(Contract Transport)

Product Export

Product Loading
(Contract)

13

Product Transport
(Contract)




To supplement FS 2.1.3 Complaint Management

Procedure, there is a Complaint Analyzer with Instruction
and Guidance on Reducing Complaint levels

> Seach
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Complaint Trend Analysis

In this example Strawberry Suspected bacterial food poisoning
and Blackcurrant Glass are highlighted in red. These are the
' complaints you need to investigate first.
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Supplementary Supplier Assessment
Documents and Tools

Sort O view

FS 2.3.4 Approved Supplier Program 4A Supplier & Material Risk Assessment FS 2.3.4B Supplier Assessment Form

X X W

FS 2.3.4C Approved Suppliers & Emergency FS 2.3.4D Material Acceptance Record FS 2.3.5 Change Management Procedure
Suppliers List

There are assessment tools and sample records, some of which
are in the Sample FSMS Record Templates Folder

eeoe MEHW- U +
Insert  Pagelayout  Formulas  Data  Review  View
X cun

alit A= A — || ¥ Wrap Text ¥ 1
Copy .

Pasta B I ul . A ] a Insert  Delete  Farmat .

Format = - —HH

Al Jx Raw Material Vulnerability Assessment Calculator

A B cC o E F G L ] K L L
1 [Raw Matlerlal Vulnerability Assessment Calculator
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
and complexity of the supply chain
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Supplementary Supplier Assessment
Documents and Tools

Includes FS 2.3.4C Approved Suppliers & Emergency Suppliers
List template

Approved Suppliers & Emergency Suppliers List

Supplier Approved or Materials Material Supplier Office Primary Contact | Primary Contact Checks Required before Use for Emergency
Number SRS Emergency Supplied Category Al Number Gl Mobile email Supplier
Chocolate QA Manager
1 Alpha Supplies Approved e Final Ingredient ABC 123 23456789 peiim 1234567 QA@supplier
QA Manager
2 B Approved Flour for Baking | Raw Ingredient BCD 234 o QA@supplier
Contact QA Manager
3 [+ Approved Contract Scones Manufacturer CDE 345 Name QA@supplier
Contact QA Manager
a [} Approved Cake Tray . DEF 456 prinies QA@supplier
s E Approved Cardboard Box | Contact Material EFG 567 m'::'m":‘" QA@supplier
Non-Contact Non-Contact QA Manager
[ F Approved Packaging Eieeine FGH 678 Name QA@supplier
QA Managar 1. Delivery Note & Order Number Match 2.
7 G Emergency Flour for Baking | Raw Ingredient GHI 901 Nameg QA@supplier | Vehicle & Product Condition 3. COA Provided 4.
QA Clearance for Micro required

Approved Supplier Material List Material Category +

Includes FS 2.3.4B Supplier Assessment Form

M Ew-Jd B s B&Fs2348s. O ¢h in Document ©-
Home Insert  Design References  Mailings Review  View &+ Share

Company Details

Company Name:

Address:

Please provide Head Office address if different from
above:

Technical or Quality Manager Contact Details

Name of Contact:

Position Held:

Telephone No:

Fax No:

Name of Deputy:

‘What is the total number of employees in your company?

How many people do you employ in direct labor?

How many pecple are employed in your Quality
Assurance Department?

‘What levels of qualifications are held within your
technical department?

Products to be Supplied
Product Name Specification Number

Please provide a full product specification with each product supplied
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FS 2.7.1A Food Defense Threat Assessment Template

Instructions are included

€192 SQF CODE
<

Food Threat Assessment &
Mitigation Plan Summary

Instructions

Ysors SQF CODE
—

Food Threat Assessment & |
Mitigation Plan Summary
Instructions

"eQF CODE

on 10
:D'g;'sm v
>

0 Sement
A

TEM

Food Threat Assessment & Mitigation Plan Summary ||

Threat Categories |
can be edited in
this sheet

Current Controls
from Drop Down List

Food Threat Assessment & Mitigation Plan Summary | "

Open Excel file FS 2.7.1A Food Defense Threat

Food Threat Assessment & Mitigation Plan Summary

Threat Categories
can be edited in

Food Threat Assessment & Mitigation Plan Summary |

@D sar oo

w

Food Threat Assessment & Mitigation Plan Summary |

Excel file FS 2.7 1A Food Defense Thieat

Record Details of
the Potential Risk

Food Threat Assessment & Mitigation Plan Summary |

| Current Controls
weresema| - can be edited in

Food Threat Assessment & Mitigation Plan Summary |

Excel file FS 2.7.1A Food Defense Threat

Current Controls
can be edited in
this sheet
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Food Fraud Food Fraud
Data Sourcing
Introduction
Processes are put in place to access information on historical and developing threats which may present a
The company has and i this toi the site's risk of material or product fraud including trade associations, government sources and technical resource
vulnerability to food fraud. centers. The Food Fraud Team members from purchasing, logistics management, technical, operations,
quality and the sales departments are allocated responsibility to source relevant information and report in
Scope to the team. The Food Fraud Team members source relevant information to the materials and products
including historical evidence of substitution or adulteration, economic factors such as cost of the
The scope of the food fraud risk assessment and prevention procedures includes all products managed by material/product, ease of access to raw materials/products through the supply chain, sophistication of
the ization. Food fraud risk and i overs the izati routine testing to identify adulterants and nature of the raw material/products.
susceptibility to material or product dilution,
unapproved enhancements, grey markets, diversion counterfeiting or stolen goods which may adversely
impact food safety.
Food Fraud Team
The food fraud risk and are and by the Food
Fraud Team. The Food Fraud Team includes members from logistics {
quality and the sales departments. All team members are trained in product fraud vulnerability assessment
and mitigation techniques.
Food Fraud oy Job Title Details Date
Team of Training Documented Vulnerability Assessment
Purchasing
Team Leader i e
Manager Systems are put in place to minimize the risk of purchasing fraudulent or adulterated product from
ey Logistics suppliers, minimizing the risk of fraud or substitution during subcontracted services and providing
Manager assurance that all product descriptions and claims are legal, accurate, verified and meet customer
Taain Mémber: Operations requirements. Processes are in place to access information on historical and developing threats to the
Manager supply chain which may present a risk of adulteration or substitution of products and raw materials
i including trade associations, government sources and technical resource centers.
Team Member Quality luding ions, gov ul i u
Manager
e e Sales A documented vulnerability assessment is carried out by Senior Management for all products and materials
Sam ember Manager to assess the potential risk of adulteration or substitution taking into account:
The Food Fraud Team Leader is the Purchasing Manager and Senior Management Representative in the - historical evidence of substitution or adulteration
team. - economic factors such as cost of the material
- ease of access to raw materials through the supply chain
Note: Food Fraud Initiative at Michigan State University (MSU) http://foodfraud.msu.edu. provides free on - - sophistication of routine testing to identify adulterants*
line training for sites and auditors on food fraud called Massive Open On-line Courses or MOOCs. - nature of the raw material
- Ifasupplier hasa and has been to the BRC Global Standard for
Other resources that could be considered include Assistance Food Safety or another GFSl-benchmarked standard that includes the requirement for vulnerability
assessment and fraud prevention
Document Reference FS 2 d F Document Reference FS$ 2.7.2 Food Fraud
Revision 0 30" September 2026 Revision 0 30" September 2026
Owned by: Quality Manager Owned by: Quality Manager ),
Authorized by: Purchasing Manager < Authorized by: Purchasing Manager "
Page 3 of 8 1202 Words O*  English (US) - — +  100%
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fx v
Food Fraud Vulnerability Assessment & Plan Summary
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FS 2.7.2A Food Fraud Assessment Template Instructions
are included

—

Food Fraud Assessment & Mitig
Plan Summary Instructions

Food Fraud Assessment & Mitigation Plan Summary Instructions

Excel file FS 2.7.2A Food Fraud Assessment Tool

There are Data Review and
Online Tools Sheets where
you can record sources of
information or log online

tools you are using

Food Fraud Assessment & Mitigation Plan Summary Instructions

Excel file FS 2.7.2A Food Fraud Assessment Tool

Data Review
Sheet
Record

Information
you have
researched
relevant to
your operation

Food Fraud Assessment & Mitigation Plan Summary Instructions

Excel file FS 2.7.2A Food Fraud Assessment Tool Online Tools

Sheet

Food Fraud Assessment & Mitigation Plan Summary Instructions

Excel file FS 2.7.2A Food Fraud Assessment Tool |

" Sources of information include :

Internal - Historical information on previous material/product fraud incidents
Networking - General information on material/product fraud incidents
Internet Searches - Information on material/product fraud incidents

_ Media - General information on material/product fraud incidents

«. Trade Associations - Information on material/product fraud risks. Commodity price - forecasts and fluctuations.

© Product supply information and shortages.

" Research Associations - Guidance and information such as food fraud detection methodology
Authorities/Food Autharities - Guidance and infermation. [nformation on matenal/product fraud & safety
incidents. Information on material/product customs seizures.

. Food and Feed Safety Alerts - e.g. RASFF - Information on material/product fraud & safety incidents
Food Fraud Data bases & Information Services - Guidance and information. Trend analysis on food fraud issues.

* Information on material/preduct fraud incidents. Data on food fraud incidents.
Analytical Services - Guidance and information such as food fraud detection methodology

a1 Supply Chain Platforms - on country ificati

- Country Indexes - Information on country corruption level




Open the Sample FSMS Record Templates Folder
\

A range of Food Safety Management System, Verification and

Validation Record Templates are included.

Mame

FSR 1 Management Review Record.docx

FSR 2 Training Record.docx

FSR 3 Product Release Record.docx

FSR 4 Design and Development.docx

FSR 5 Supplier Self-Assessment Form.docx

FSR & CCP Validation - Metal Detection.docx

FSR 7 Identification and Traceability Record.docx
FSR 8 Register of Customer Property.docx

FSR @ Calibration Record - Time.docx

FSR 10 Internal Audit Form Blank.docx

FSR 11 Non-Conformance Motification.docx

FSR 12 Corrective Action Regquest

FSR 13 Preventative Action Request

FSR 14 Supplier Evaluation Form.docx

FSR 15 Equipment Commissioning Checklist. docx
FSR 16 Return to Work Form.docx

FSR 17 Hygiene Policy Staff Training Record.docx
FSR 18 Complaint Investigation Form.docx

FSR 19 Site Audit Checklist.docx

FSR 20 Knife Control Record.docx

FSR 21 Knife Incident Report.docx

FSR 22 Goods In Inspection Record.docx

FSR 23 Equipment Cleaning Procedure and Record.docx
FSR 24 Glass & Brittle Material Breakage Log.docx
FSR 25 Metal Detection Record. docx

FSR 26 First Aid Dressing Issue Record.docx

FSR 27 Cleaning Schedule.docx

FSR 29 Maintenance Work Hygiene Clearance Form.docx
FSR 30 Glass and Brittle Plastic Register.docx

FSR 31 GMP Audit Checklist.docx

FSR 32 Vehicle Hygiene Inspection Record.docx
FSR 33 Qutgoing Vehicle Inspection Record.docx
FSR 34 Pre Employment Medical Questionnaire.docx
FSR 35 Visitor Questionnaire.docx

FSR 36 Product Recall Record.docx

FSR 37 Shelf Life Confirmation Record.docx

FSR 38 Accelerated Keeping Quality Log.docx

FSR 39 Goods In QA Clearance Label.docx

FSR 40 Inspection Corrective Action Summary.docx
FSR 41 Changing Room Cleaning Record.docx

FSR 42 Equipment Color Coding Red Process Areas.pptx
FSR 43 Daily Cleaning Checklist for Toilets and Changing Rooms.docx
FSR 44 Drain Cleaning Procedure Filler Areas.docx
FSR 45 General Cleaning Procedure.docx

FSR 46 Product QA Clearance Pallet Label.docx

! FSR 47 Sample CIP Programs Settings.x|sx

FSR 48 Sample Filler Cleaning Record.docx

! FSR 49 Pipe Diameter CIP Flow Rate Conversion Table.xIsx

FSR 50 QA Online Check Sheet.docx

Name

FSR 50 QA Online Check Sheet.docx

FSR 51 Non-Conformance Summary Log.docx
FSR 52 CIP Chemical Log.docx

FSR 53 Double Hold Label.docx

! FSR 54 Supplier Register.xlsx

FSR 65 Approved Chemical Register.docx

FSR 56 Non Approved Supplier Sample Plan.docx

FSR 57 Warehouse Cleaning Record.docx

FSR 58 Product Recall Trace.docx

FSR 59 Product Recall Test Record.docx

FSR 60 Document Master List.docx

FSR 61 Process Change Approval Form.docx

FSR 62 Minor Process Change Approval Form.docx

FSR 63 Root Cause Analysis Form.docx

FSR 64 Sample Equipment Cleaning Record.docx

FSR 65 Packing Traceability Record.docx

FSR 66 Factory GMP Inspection Form.docx

FSR 67 Raw Material Release Record.docx

FSR 70 Dispatch and Distribution Verification Record.docx
FSR 71 Hygiene Code of Practice Verification Record.docx
FSR 72 PRP Cleaning Verification Record.docx

FSR 73 Control of Brittle Materials Verification Record. docx
FSR 74 Hygiene Palicy Verification Record.docx

FSR 75 Metal Detection Verification Record.docx

FSR 76 Glass Policy Verification Record.docx

FSR 77 Glass & Brittle Material Breakage Procedure.docx
FSR 78 Maintenance Verification Record.docx

FSR 79 Control of Knives Verification Record.docx

FSR 80 Management of Pest Control Verification Record.docx
FSR 81 Nut Handling Procedure Verification Record.docx
FSR 82 Hygiene and Housekeeping Management Verification Record.docx
FSR 83 Control of Visitors and Sub-Contractors Verification Record.docx
FSR B84 Control of First Aid Dressings Verification.docx

FSR B5 Ingredients Foreign Body Control Policy Verification Record.docx
FSR 90 Blank Validation Form.docx

FSR 91 CCP Validation - Glass Control.docx

FSR 92 CCP Validation Cleaning and Sanitation.docx

FSR 93 CCP Validation - Dispatch and Distribution Temperatures.docx
FSR 94 CCP Validation - Cleaning After Nut Production.docx

FSR 95 GMP Validation - Maintenance.docx

FSR 96 GMP Validation - Calibration.docx

FSR 97 Sample Control of Foreign M...r Contamination PRP Validation.docx
FSR 98 Sample Ingredients Foreign Body Control Policy Validation.docx
FSR 99 Sample Personnel Hygiene and Welfare PRP Validation.docx




Open the Sample FSMS Record Templates Folder
\

The Food Safety Record Templates are provided in Microsoft Word

or Microsoft Excel English (US) format and are easily edited to suit
your organization.

<= TCI SYSTEMS
e

The records are provided in Microsoft Word format so are easily edited.

You can edit the header }

Process Change Approval

Proces Chanie Fropeses S Vou can edit
Description the main text

=

You can put your company
logo or name and address
in the header

Reason for Change

Process Change Category

Raw Material [ Supplier [ Process Change o Equipment [
Recipe L) Personnel Customer L[] New Product [
Full details of Proposer
proposed change Pos
Risk Assessment
Surnmary afd Quality Manager
Change ¥ ¢
Categorization
| Risk Categorization
High Risk [ Medium Risk [ Lowy Risk = Quality Manager
Food Safety O Quality O Health & Safety = Quality Manager
Prerequisites ' |
Reguired for Quality Manager
Approval

[ You can edit the footer ]




Open the Sample FSMS Record Templates Folder

FS 2.2.3 Appendix Record Register is included in the folder
All you need to do is delete the ones you don’t want and update
the Record Register as and when you make changes or add new

records.

M A w.Jd i FS 2.2.3 Appendix Record Register \~ Search Sheet @~ -'
Home Insert Pagelayout Formulas Data  Review \View &t Share ~

C186 fx

. Record Register
2
3

4 Ref. Number Title Summary of Changes Owner Copies Held Revision Date =

Operations Managar
FSR 1 Management Review Minutes Quality Manager General Manager 0 11/03/2026]
5 Duality Manages
i Operations Manager
FSR 2 Training Record Operations ‘Ganeral Marager 0 11/03/2026

6 Manager Quaskity Manages
Dperations Manager
FSR 3 Product Release Record Quality Manager General Manager o 11/03/2026|

7 Cuaity Manages
Operations Managar
FSR 4 Design and Development Records Quality Manager General Manager [i] 11/03/2026|

8 Quality Manages
Operations Manager
FSR 5 Supplier Self-Assessment Form Quality Manager General Manager i) 11/03/2026]

9 Quality Manages
Dperations Manager
FSR [ Validation Record Quality Manager General Manager i) 08/08/2025

10 Quality Manages
i Operations Manager
FSR 7 Traceability Record Production General Maniger 0 11/03/2026

11 Manager Quality Manager
Operations Managar
FSR 8 Register of Customer Property Quality Manager General Manager 0 11/03/2026]
12 Cuakity Manager

Opesations Manager
FSR 9 Calibration Recard Quality Manager General Manager [i] 11/03/2026|

13 Cuality Manager
Operations Manager
FSR 10 Food Safety Management System Audit Form Quality Manager General Manager 1] 11/03/2026|

14 Cuaity Manages
Operations Manager
FSR 11 MNon-Conformance Notification Quality Manager General Manager [i] 11/03/2026|

15 Cuakity Manages
Operations Manager
FSR 12 Corrective Action Request Form Quality Manager General Manager o 11/03/2026|
16 Guality Manages
Opesations Manager
F5R 13 Preventative Action Request Form Quality Manager General Manager 1] 11/03/2026]
Guality Manager
Operations Manager
FSR 14 Supplier Evaluation Form Quality Manager General Manager 0 11/03/2026|
18 Gualty Manager
Operations Managar
FSR 15 Equipment Commissioning Checklist Quality Manager General Manager 0 11/03/2026]
19 Duality Manages
Operations Manager
FSR 16 Return to Work Form Quality Manager General Manager o 11/03/2026|
20 Tuality Manages
Operations Manager
FSR 17 Hygiene Policy Staff Training Record Quality Manager General Manager [i] 11/03/2026|
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Technical Support

Free Online Technical Support

One of the unique features of our packages is that we
provide technical support.

This package includes online technical support and
expertise to answer your questions and assist you in
developing your SQF Food Safety Management System
until you achieve certification.

Click here to order the SQF Food Safety Management

System for Food Agents & Brokers Implementation
Package now
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https://tcisys.com/sqf-agents-brokers-food-safety-management-system-implementation-package/
https://tcisys.com/sqf-agents-brokers-food-safety-management-system-implementation-package/
https://tcisys.com/sqf-agents-brokers-food-safety-management-system-implementation-package/
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