
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

The SQF Food Safety Management System 
Templates contains comprehensive document 

templates compliant with the SQF Food 
Safety Code Edition 10



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

Included in the SQF Food Safety Management 
System Templates:

To order the SQF Edition 10 Food Safety Management System Templates click here

To order the SQF Edition 10 Food Safety Management System 

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 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 Supplier 

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 Culture - Expected 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 Note - How 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 Non-conforming 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
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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 Management - Color Coding
FS 2.8.1E Allergens

FS 2.8.1F Allergen Management Records
FS 2.9 Training

FS 2.9A Sample Work Instruction

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
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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, Storage 

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 & High-Risk 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

These are the procedure templates for Module 11: Good 
Manufacturing Practices for Processing of Food Products 



Registers of Master Documents are included in this SQF 
Edition 10 Templates Package 
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Supplementary HACCP Documents, Guidance and Tools

The HACCP Calculator and Instructions
HACCP Calculator based SQF Edition 10 requirements and 

the latest CODEX General Principles of Food Hygiene 
Chapter Two HACCP System and Guidelines for its 

Application including a new Decision Tree.



The HACCP Calculator is a tool that allows you to 
present you Hazard Analysis in a clear and logical 

manner.
From the process flow you select hazards and assess 

them to identify significant hazards. 
You then use the in-built CODEX Decision Tree 

questions to determine your Critical Control Points.
Following that the HACCP Calculator assists in 

developing Food Safety Plans to control Significant 
Hazards.



Supplementary HACCP Documents, Guidance and Tools

Useful additional HACCP Documents are 
included



There are supplementary HACCP document templates 
including Flow Diagrams, Product Description, a Hazard 
Analysis Prompt, an example Critical Control Procedure 

and various HACCP Records.



Supplementary Supplier Assessment 
Documents and Tools

There are assessment tools and sample records



Supplement to Product Inspection, Onsite Product Testing 
and Laboratory Analysis 

In addition to FS 2.4.4 Product Inspection, Testing and Analysis Procedure, 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.



Supplementary Allergen Management Tools

FS 2.8.1 Allergens Management is a comprehensive Allergen Management Procedure which is 
supplemented by Allergen Management Tools and other useful Allergen Control Documents



Product Development Tools

FS 2.3.1 Product Design & Development Procedure is supported by supplementary Product 
Design & Development documents and forms and a Product Development Plan


