New Template Package Compliant with
SQF Food Safety Code: Food Manufacturing Edition 10
and the latest CODEX HACCP Guidelines




This is an ideal package for Food
Manufacturers looking to achieve
certification to the SQF Food Safety Code:
Food Manufacturing Edition 10

K\\‘ 4

templates compliant with the SQF Food
Safety Code Edition 10

TISAFETY
s
FoggGEMENT
MA_STEM




Included in the SQF Food Safety Management
System Templates:

V Comprehensive Food Safety Management
System Procedures

V Comprehensive Good Manufacturing Practice
Procedures

V Supplementary HACCP Tools & Documents
containing the HACCP Calculator

V Laboratory Quality Manual

V FSQMS, Verification and Validation Record
Templates

V Allergen Management Module & Risk
Assessment Tool

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

Templates click here



https://tcisys.com/sqf-code-with-fsma-for-food-manufacturers
https://tcisys.com/product/sqf-food-safety-code-templates/
https://tcisys.com/product/sqf-food-safety-code-templates/

Food Safety Management System &
Prerequisite Programme Procedures

The main documents are provided in Microsoft Word format and are
easily edited to suit your organisation.

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

Food Safety Management System
Intredhetion
The: comparry has planned, established, documented and implemented a food safety managemant
wymem for e, in o nually impriree s elfectivenseis in sccordance with eghlation,

T the main text

=ope

internation, crc ustry practice. ﬂ-emmpanﬂu la red and developed the =
Processes antribute to meeting the reguirements of these standards, eitablinking & raodmei You can edlt

The scope of the Food Salety Management System covers the whole sibe including all product
calegores, proceises and acthities conducted on site. These requirements are aligned with the polichrs
and objectives of the sfte and inchude those of the SOF Food Safety Code for Manutacharing. Should the
comgany Be requined to oulicuros any process that may alfect product conlermity to the deflined
standards of the Food Safety Management Syitem then the tite will assume contral over this procets.
it s uslly dfinedd in all SUB-CONLTCT AGTesrments.

Dot ilENCE:

The Food Safety Manual demonatrates due dilipence of the comgany in the effective development and
implementation of the Tood safety management syitem. These documents ane fully iupported by the
completion of the records specilied in this manual for the monitering of plansed activities, maintenance
and verfication of control measures and by taking effective scticen when non-conformity iv

mmmmmm e

Ecod Safety

The company is committed to wupphing afe products for consumption. As part of this commitrment, ail
Progiucts and proceases Used i the masailactune and hasding of oo products are subject 1o fosd
safety harard anabyis based on CODEX Recommended International Code of Practice General Frinciples
of Food Hygiens 2012 Revision - Part Two - Hazard Analysis and Critical Confirol Point {HACCF] Systen

The campary has etabinted and documented ltwlewlymtm nnnnnnn ppiers, LEnELaIGe, y
customers, food authorities and stalf within the food safety l\”runag maent vysbem.

Aigtl ¥ hied Exe e Ot -, 4
age 168 na‘-,% English [Ursted Statey) Drec: B W B + TEW

You can edit ‘
the footer

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

Procedures written in Microsoft Word (US English)
format that match the clauses of the SQF Food Safety
Code: Food Manufacturing Edition 10.




These are the procedure templates for Sections
2.1 Management Commitment
2.2 Document Control and Records
2.3 Specifications, Product Development, and Suppli
Approval
2.4 Food Safety System

FS 2.1 Management Commitment
FS 2.1.1.1 Food Safety Policy
FS 2.1.1.1A Food Safety Objectives
FS 2.1.1.2 Food Safety Culture
FS 2.1.1.2 Food Safety CulturEéxpected Behaviors
FS 2.1.1.3 Food Safety Culture Planning Matrix
FS 2.1.1.4 Responsibility and Authority
FS 2.1.1.4 Appendix Organizational Chart
FS 2.1.1.4 Appendix Job Descriptions
FS 2.1.2 Management Review
FS 2.1.3 Complaint Management
FS 2.1.3 NoteHow to reduce your Complaint levels
FS 2.1.3A Annual Complaints Analyzer
FS 2.1.3B Annual Complaints Analyzer Instruction
FS 2.2.1 Food Safety Management System
FS 2.2.2 Document Control
FS 2.2.3 Records
FS 2.3.1 Product Formulation and Realization
FS 2.3.1A Development Supplementary Documents
FS 2.3.2 Specifications
FS 2.3.2A Material Acceptance Record
FS 2.3.3 Contract Manufacturers
FS 2.3.4 Approved Supplier Program
FS 2.3.4A Supplier & Material Risk Assessment
FS 2.4.1 Food Legislation
FS 2.4.2 Good Manufacturing Practices
FS 2.4.3 Food Safety Plan
FS 2.4.3A Additional HACCP Tools
FS 2.4.4 Product Sampling, Inspection and Analysis
FS 2.4.4A Laboratory Quality Manual
FS 2.4.4B Product Sampling Supplementary Documents
FS 2.4.5 Nowonforming Materials and Product
FS 2.4.6 Product Rework
FS 2.4.7 Product Release
FS 2.4.8 Environmental Monitoring
FS 2.4.8A Appendix Environmental Monitoring




Flow & entrances to the above areas

Flow & entrances to the above reas
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- Internal Audits

- |

- The compary has established, documented and implemented an internal audit system 1o verify the
Foad Safety System is effective and Improved

. Scape

. Thie seope of the Internal Audit Syster covers all aspects of the food safely management system

_ includes all products manufactured on site, activities conducted on site and all apolicable requirements

. of the SOF Foad S3faty Code for Manifacturing.

= Erocedure

system and provides

- adeguate resaurce in the form of trained ard qualified p
it Schedule. Internal audits are performed to canfirm that campany management systems are

working =ffectively and o promote
review and imprave.

Cusiity Manager.

The wmpany

is to audit,

Tha Interral Audit Schedule 15 planned annually and i designed ta comprehensively cover all arsas of
the Food Safety Management system including procedures, policies and activities. All areas are audited
& I Tull &1 least ance per anawm; the frequency of sudit of each area s based on risk assessment by e

20

Fig

330

F5 2.8.4 Internal Audits
* March 2026

Quality Manager

Authorized by: General Manager
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Internal Audits

Internal Audit Procedurs

Internal auditors are required ta be trained and campetent in int=rmal audit procedurss, and where
practical Indepentent of the function being audted

Internal Auditors ace resps Tar carrying sut the p

r

-

described balow:

. The site internal audit schedule determines which sudits are to be carried out. Each sudit is

'© Comments | | £ Editing ~

assigned 10 an auditor independent of that area whenever possible. The auditor must make sure

they have the comect audit checkllst form ta carry out the audits.

. A date and time for the audit 1o take place must be agreed with the department. A

reprasantative from the department must be present during the audit,

Thee auditor uses & specific audit form and checklist designed by the Quality Manager for each

or area. Caj or
Thee audit report s rated based on the following criteria;

®  RED —Critical/Major Nen-conformance(s| identified and imminent risk. Immediate
orrective Action i - d & written follow-up necessary.

® MBS = Miner Non-Conformanee|s| identified there & a patentlal risk, The Corrective
Action required is documented and a verbal follow up is required.
* GREEN - or far

. When the awdit is completed and the repart given a rating. Positive a3 well as negative

comments o P Immediate highlghted to the

depanment

manager, whe is respansible for the corrective and preventive action without undue delay.

6.

o

Muthorized by: General Marsger

The Department Manager reviews the audit findings with the auditor and agrees limescales 1o
camplete comective action for the major and minor nor-confarmances.

. The Department Manager then signs and retaing a copy of the report which includes details of

the non-confarmances, proposed cormective actions and the agreed time scale to camplete the
corrective actions. If the audit rating is red then an immediate comective 2ction plan is reported
ta tha Cwalty Manager.

The Deparimental Manager Is i ing th tive actions taken for all
the non-corfarmances rised.

nit Reference FS 2.5.4 Intarnal Audits
0 11*March 2026
uality Managar
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B FS 2.5.4A Audit and Inspection Schedule
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Home Insert Page Layout Formulas Data Review View &t Share v
AB - fx F52.1.1 Management Responsibility
A B D F G H
1 |SQOF Internal Audit Schedule
2
3 High Risk - Quarterly
4 | Medium Risk - Twice per Year
5 |Low Risk - Annually
[
7 Procedure to be covered by Internal Audit Risk January | February March April May June July
B |Fs211 ibilit Low
9 |F§2132 Review Low
10 [F5213C lal Medium
11 [F5 2.2.1 Food Safety Low
12 [F52.2.2 D Control Low
13 |F52.2.3 Records Low
14 |F52.3.1 Product F lation and Realizati Medium
15 |F$2.32 ifications (Raw Material, Packaging, Finished Product and Sen]  Medium
16 |FS 2.3.3 Contract Manufacturers Medium
17 |FS 2.3.4 Approved Supplier Program High
18 |F5 2.4.1 Food Legislati Medium
19 |FS 2.4.2 Good Manufacturing Practices Medium
20 [F5 2.4.3 Food Safety Plan High
21 [F52.4.4 Product and Analysis High
22 |[F5245 and Product High
23 | FS 2.4.6 Product Rework High
24 |FS 2.4.7 Product Release Medium
25 |FS 2.4.8 Envi | Manitoring Medium
4 » SQF Audit Schedule SQF Audit Risk Inspection Schedule (2) +
Ready
PosarPoint S| L




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

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




PowerPoint Slide Show - [F5 2.6.2A Traceability System Diagram]

FS 2.6.2A Traceability System Diagram

4
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3 - Product Trace nd ’ Product Trace
5 z
~ ntroduction For ail products, the foliowing information is traceable from the preduct expiry code:
"
x The company has a trace system for all product components,
This procedure defines how materials and finished products are uniquely identified and traceable as Stage Details Relevant Record
¥ required by the Food Safety System and in compliance with all regulatory requirements in T e
the country of production and sale, aterials, Time, Date, Temperature, aw Material Intake
it Yot RawMatertal intake. Code, Supplier, Amount, COC or COA Record
- Scope - tal
Packaging Intake Packaging Matertel, BMCH Coae; Date, QMR Packaging Intake Record
- Supplier, Amount, COC or COA
= This procedure applies to all process steps where controls are exerted include raw material intake,
o ingredients and packaging, work-in-progress, final product and dispatched shipment to customer, - " —
®
Procedure F5 2.6.2A Traceability System Diagram
o
A system for identification and traceability of product batches is maintained which, in the event of food £33 o G - e
s safety incidents will enable tracking of material batches |including processing aids) thraugh to | l e ] T
distributed batches of finished product using label detail and expiry code. For a traceability to be a |—..|:..d.—'—|w., P Qo hocord | A I
= enacted the product expiry code must be known. = = = o
] The company traceability system takes both the form of documented records and pic program, which
enables a full product history to be produced in a timely manner.
Traceabllity records by Label and Expiry date are maintained and retained for all product batches. This
b4 allows the site to trace matenials from goods receipt to customer for every delivery. Records are
- maintained of raw material and packaging usage and finished product volumes. Procedures ensure that
a label use is reconciled, and any inconsistencies investigated and resolved. Finished product labels are
= retained - see FS 2.6.3C Label Retention and Check.
™
o Reworked material also remains identifiable and traceable, Where rework or any reworking operation is
- performed, Is by records to the finished product to
o ensure that product safety or legality is not compromised e.g. allergy status, identity preservation and -
L ingredient declarations.
;_ Cleaning Records For all stages QMR Cleaning Records
= The traceability will provide details on all parts of the product from raw material intake through to filling
& time. The traceability entails tracing a product backwards from finished package to its raw materials, ) Products, Customer & Location Time, Date, )
8 ensuring that all associated chemical, physical and microbiological tests, cleaning of equipment and all Delivery Records Label, Expiry Code, Amount QMR Delivery Record
0 relevant paperwork has been and is within il
A
“ A mass balance exercise is conducted from of raw material and packaging usage and finished product The effectiveness of the product trace system is reviewed at least annually as part of the product recall
= volumes to ensure that all finished products are accounted for, and review. Th: ises and any actions are Product trace tests
e are carried out on products from different shifts and for materials (including bulk materials) that are
o used across a range of products and/or products that are shipped to a wide range of customers.
8 Document Reference FS 2.6.2 Product Trace Document Reference F5 2.6.2 Product Trace
@ Revislon © 11" March 2026 Revision 0 11% March 2026
i Cwvned by: Quality Manager Owned by: Quality Manzger
Authorized by: General Manager Authorized by: General Manager
Pagelofd  889words [B}  English (United States)  Text Prodi on 1A lity: I Focus
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. Batch Identification System 1 AN Label Retention and Check

B ity ane Igentifcstfan Becarding - Batch M ) it Date: 17/10/24  Time: | 06:00 Hrs  Line Number: 1 Sample: Start Up
- For 21l Ingredients Record — Praduct, Supplier, Satch Cade, Amount 2 m P Chackand Sign
- Batch numbering for each day starts 3t A and runs alphaaetically fram & to 2 ma Operator 1 O::f::of
. Fach batch cacle 15 deatiied by DateManth¥ear/Lettor v"’ Operator 2 Arno Operator
N For ewample, an 165 Kay 2075, 1RMay 254 s T fret batch of the day : l I.I.. pure Cﬂm“ut E__é_'::’ ... Supervisor Pefvu'zor

i
. MixBumber - Time Pratuct e | ek Eller FI"IEI.'ED;M : Date:  17/10/24  Time: | 08:00 Hrs Line Number: 1 sample:  Reel Change
[ mm e R | : | = e pe
: i 100 proas leMagsn 4 : : [n Openstorl ity
: LS5 = 12:00  Product5 16 May3SE 5 5 Wr Operator 2 Arno Operator
: l PUfe BUCU“UI 0“ Supervisor Sue
x The Batch number will then fallow the product through the plant on each processfareduction log Pervisor
. "[47:00Hrs _sign: Paul Manager

I:m.ul nent e F% 2.6.28 Batch identification Sy
0 11th March 2026

by: Praducticn Manages

ized by: Quality Manager
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These are the procedure templates for Module 11: Go
Manufacturing Practices for Processing of Food Prod

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




Registers of Master Documents are included in this S
Edition10 Templates Package
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Al v Jfx~ Docul C5 voi Jfx~  LocalActivities and the Site Environment Map v
A B C A B C D E F G H
Document Master List Document Master List
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FS Ref. Number Title FS Ref. Number Title Summary of Changes Owner Copies Held Revision Date

Operations Manager
. GMP 11.1 Local Activities and the Site Environment Map Quality Manager General Manager 0 11/03/2026
Fs 2.1 Management Commitment 5 Quotity Wianager

5 Local Activities and the Site Environment Risk " Operations Manager
GMP 11.1 Quality Manager General Manager 0 11/03/2026
. 6 Assessment Quatity Manager

FS 2.1.1.1 |Food Safety Policy Operations Manager
6 GMP 111 [Service Utility Supply Risk Assessment Quality Manager | Generai mansger 0 11/03/2026
Quality Manager

Fs 2112 |Food Safety Culture GMmP 11 [Lemperenver overflow Storage Areas Risk Quality Manager Dpseer::r:\niv’:::;:r 0 11/03/2026
7 8 Assessment Quality Manager

- - - Operations Manager
s 2112 |Food Safety Culture - Expected Behaviors 0 GMmP 11.1 Site Premises Plan Quality Manager t;ir:”r:h::nn::jr 0 11/03/2026
8 Operations Manager
GMP 1.1 Site Location and PremiseS Procedure Quality Manager General Manager 0 11/03/2026
10 Quality Manager

FS 2.1.1.3 |Food Safety Culture Planning Matrix

9 | A B C D

2 jSEe Sample HACCP Documents Folder to add Documents you wish to use

a
4 ‘
&
Fs 2114 |Food Safety Objectives H
o 1 | Document Master List
Fs 2.1.1.4 |Responsibility and Authority
11 3
FS 2.1.1.4 |Appendix Organizational Chart
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Supplementary HACCP Documents, Guidance and T«

The HACCP Calculator and Instructions
HACCP Calculator based SQF Edition 10 requirements a
the latest CODEX General Principles of Food Hygiene
Chapter Two HACCP System and Guidelines for its
Application including a new Decision Tree.
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1 HACCP CALCULATOR SQF Edition 10 Version
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The HACCP Calculator is a tool that allows you t
present you Hazard Analysis in a clear and logica
manner.

From the process flow you select hazards and ass
them to identify significant hazards.

You then use the irbuilt CODEX Decision Tree
guestions to determine your Critical Control Points.
Following that the HACCP Calculator assists in
developing Food Safety Plans to control Significan
Hazards.

Calculator Instruction

HACCP CALCULATOR CODEX & SOF 3 2023
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Useful additional HACCP Documents are

Included

Sample HACCP Documents
%8 |= mD|Iol Zm~  F~ Q

_ Appendix Il_Proposed decision tree 2022.jpg

& Finished Product Summary Sample.docx

& Flow Diagram Sign Off Form.docx

& HACCP Flow Diagram Example.docx

= HACCP Hazard Analysis Prompt

&= HACCP Steering Group Review Sample.docx

- Hazard & Control Meastire Identification Form

@ Product Description Example.docx

&© Raw Material Summary Example.docx

&= Sample Blank HACCP Vailidation Form.docx

- Sample Blank Validation Record.docx

@ Sample CCP Procedure Ice Cream Pasteurization
&i© Sample CCP Record Sample Pasteurizer Log Sheet.docx
= Sample CCP Validation FDA Pasteurization Time.pdf
@ Sample Corrective Action Request Record.docx
&= Sample Critical Control Point Validation Record.docx
&© Sample Finished Product Summary.docx

&- Sample Flow Diagram Sign Off Form.docx

& Sample Glass Control Verificalion Record.docx
&~ Sample Goods In Inspection Record.docx

- Sample Goods In QA Clearance Label.docx

&= Sample HACCP Flow Diagram.docx

= Sample HACCP Flow Diagram.pptx

& Sample HACCP Steering Group Review.docx

@° Sample HACCP Verification Audit Summary.docx
&= Sample PC Procedure Material Acceptance.docx
&- Sample Product Description.docx

& Sample QM 1 Pasteurization Procedure.docx

&© Sample QMR 1 Pasteurizer Log Sheet.docx

- Sample Raw Material Release Record.docx

&- Sample Raw Matertal Summary.docx

@° Sample Supplier Register Document. xlsx

&- Sample Yoghurt Flow Diagram
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Pasteurizer Log Sheet

eee DO H 02 T

Home

DWTE:
b Tak | Prosus | fax | JoS | Temp (o) | oc sen
Feed Tank: Fill Tank:
Volume:
Ii Froductian Star Time: Praductian Erd Time- CIP Start/End Time:
PARAMETERS LIS UNITS TIME
1 Flow Rate [CCP Maximum 5250} 5000-5250 Lk
m Fre-heater In 4558 €
Pasteurtzatian Temp, (Hama in Temp. | 5] ©
Fasteurizer Out Press. 1830 i
Homa in Press. 1810 Pl
- Pressure Difference [CCP] Minimum 0.8 L]
End Holding Temg. (CCP) Win. 7.0 T
Product Outlet Temp, (CCP) <5 C
Foma Press. (15t 2nd Stage) 175/ 50 Bar
Fiama Pressure (Totall 225 Bar
I Glass & Parspax ltoms Check & Sign | Intncy/No Cracks
Starilzation Temperatune [EEE] T |
Diversian Test Before Praduction Winimum 77 K3 |
Rucord Divirsion B Sign
it Operator Name & Sign: Supervisor Sign:
Document Anference Pastewrizer Ling Sheet PAS D01
Revision 017 hugust 2022
it Cwned by: Production Supervisor
Aathoeized by: Production Manager
| Pagetoft  132words  [F  Engish (US) Els = - —— + 0%
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Ice Cream Pasteurization Procedure

ok
PARAMETERS umMITs UNITS

Preheater in Temp. 45-50 “c
Holding time (CCP)
Min. 15 seconds 2 *

in Press. 05-1.0 Bar

Temp. 731 “C

End Holding Temp, (CCP) o
Min. 72.0°C ookt £
F. Cooler Out Flow Rate 5.0-5.25 m3/h
Milk Outlet Temp. a2 “c
Product Outlet Overpressure >1.0 Bar
Homo Press. (1st/ 2nd Stage) 150/50 Bar

Ensure that the Pasteurization 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 pasteurizer on recirculation,
change to the required tank then press forward flow.

When the product finishes flush the pasteurizer 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.

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

Document Reference ice Cream Pasteurization Procedure FS 1
Revision 0 17 August 2022

Owned by: Pasteurizer Supervisor

Authorized by: Production Manager

About 398 Words ¥
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High Care Transfer Points High Care Area o s- o Packing
Document Reference Stirred Fruit Yoghurt Flow Diagram 2
Revision 0 12_August 2023
Owned by: Technical Manager
Authorized by: General Manager
Page 1 of 1 112 Words Ox ES EOE - e—— 4 100%

Hazard Analysis Prompt

{ivl Transpartation practices;

) Manufacturing/processing proceduras;

{vil Fackaging activities and labelling activities;

{vil) Storage and distribution;

{uiii] Intended or reasonably foresesable wse;

{ix] Sanitation, including ermplayer hygiene; and

%) Any other relevant factors, such as the temporal
{e.g.. weather-related) nature of zome hazards (2.g..

levels of some natural toxins).

The hazard identification process should consider known or ble hazards includi

{i) Biological hazards, including microbiclogical hazards
such as d oth
pathogens

{il) Chemical hazards, including radiological hazards,
substances such as pesticide and drug residues, natural
toxins, decompasition, unapproved food or color
additives, and food allergens

{ili} Phsical hazards (such as stones, glass, and metal
fragments}

The hazard evaluation must include sn evaluation of

a ready-to- eat
foed Is exposed to the envirenment prior to packaging
and the packaged food does nat receive a treatment ar
atherwize Include a control measure (such as a
formulation lethal to the pathogen) that would

significantly minimize the pathogen.

The hazard identification process should consider known or reasonably foreseeable hazards that may be
present in the food for any of the following reasons:

{i) The haarard oeeurs naturally; such as toxin production
{such as aflataxing or mycatoxins}

i) The hazard may be unintentionally introduced; or
{zuch as chemilcal contamination)

{iii} The hazard may be intentionally introduced for
purposes of economic gain. |such as melamine)
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FSR 054 Supplier Register.xlsx

- FSR 055 Chemical Register.docx

FSR 066 Incorning Raw Material Acceptance Record

- QMR 056 Non Approved Supplier Sample Plan.docx

Raw Material Vulnerability Assessment.xlsx
-~ Supplier and Material Risk Assessment.xlsx
~ Supplier and Service Assessment
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In addition to FS 2.4.4 Product Inspection, Testing and Analysis Procedure, a comprehensi

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.
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9. Test Methods

. h Practi
10.  Bench Practices @ | LABR 001 Laboratory Audit Form.docx

- LABR 002 Laboratory Training Form.docx

| LABR 003 Laboratory Autoclave Record.docx

- LABR 004 Microbiological Sample Plan.docx

- LABR 005 Filler Sample Plan.docx

- LABR 006 QA Sample Plan.docx

- LABR 007 Factory Sample Plan.docx

- LABR 007 Factory Sample Plan.xlsx

' LABR 008 Daily Balance Calibration Sheet.docx

11, Assuring Quality of Results

12 i Cali and

13, Calibration Standards / Reference Materials

14, Reporting Test Results

15.  Records

16. Purchase of Outside Services, Supplies and Laboratory Consumables
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FS 2.8.1 Allergens Management is a comprehensive Allergen Management Procedure whic
supplemented by Allergen Management Tools and other useful Allergen Control Documents
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FS 2.3.1 Product Design & Development Procedure is supported by supplementary Produc
Design & Development documents and forms and a Product Development Plan



