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Welcome to the IFSQN SQF Fundamentals Implementation Package for

Food Manufacturers Start-Up Guide which will guide you through the
contents of the package.

The IFSQN SQF Fundamentals Implementation Package for Food
Manufacturers includes:

v" Food Safety Management System Procedures - A comprehensive

v

set of editable Food Safety Management System Procedures written in
Microsoft Word (US English) format

Good Manufacturing Practice Template Procedures - A
comprehensive set of editable Good Manufacturing Practice Templates
written in Microsoft Word (US English) format

Food Safety Record Templates - A wide range of easy to use Record
Templates written in Microsoft Word (US English) format
Implementation Assistance - A range of tools including a Start-Up

Guide, an Implementation Planner, Instructions, Training Presentations,
Guidance and Technical Support

Additional HACCP Documentation and Tools - including the SQF
CODEX HACCP Calculator 202

Introduction to the SQF Fundamentals Food Safety Management
System PowerPoint Guides - Guidance on implementing the
package documents
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When you download the package, you will find the Start-Up Guide
and 4 folders containing the package contents:

Name

Food Safety Management System Templates
Good Manufacturing Practice Templates

7 Implementation Assistance

™7 Sample FSMS Record Templates

——
—_—
—

>
>
>
>
= SQF Fundamentals Food Safety Management System Start Up Guide.pdf

Your first job is to obtain your own copy of the SQF Fundamentals
for Manufacturing from the SQFI website

(Free to download)
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Start by opening the Implementation Assistance folder:

Name

Senior Management Implementation Forms
SQF FSMS Training Presentations
SQF Fundamentals Implementation Plan.xlIsx

-—
—
—
[e—

Training for Internal Auditors

Senior Management Implementation

Senior Management Implementation Forms are included to assist in:
Defining the Scope of the Food Safety Management System
Providing adequate support and infrastructure to establish the FSMS
Allocating Responsibility and Authority

Establishing a Food Safety Management System Steering Group, the
Food Safety Team and a Product Recall/Crisis Management Team
Establishing Food Safety Responsibility & Authority Levels
Establishing Communication Channels
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There are two sub-folders in the Implementation Tools Folder; SQF
FSMS Training Presentations and Training for Internal Auditors.

> 71 SQF FSMS Training Presentations
@ SQF Fundamentals Implementation Plan.xlsx
> —

. Training for Internal Auditors

¢

SQF FSMS Training Presentations Sub-Folder

There are PowerPoint training presentations that explain how the Food
Safety Management System Tools & Templates match and comply with
System Elements and Module 11 Good Manufacturing Practices.

ME w6~ 7 SQF Fundamentals System Elements FSMS Guide (Read-Only)
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Training for Internal Auditors Sub-Folder

> T SQF FSMS Training Presentations
@ SQF Fundamentals Implementation Plan.xlsx
> I Training for Internal Auditors

This folder contains PowerPoint Presentations for training your Internal
Auditors:
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Internal Auditor Training
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We also provide completed examples of corresponding Internal Audit
and Good Manufacturing Practice Audit/Inspection Forms:

¢ Training for Internal Auditors

Name ~

2 QMR 010 Food Safety Quality System Audit Form Sample.docx

@ QMR 012 Corrective Action Request Sample.docx
@ Sample H&H Audit Factory GMP Audit.docx

&2 SQF Internal Auditor Training - GMP Audits.pptx
™ SQF Internal Auditor Training Guide IFSQN.pptx

e Dd . 8 = 3 Food Safety Management System Audit Form [Compatibility Mode]
Home Insert  Design  Layout

References  Mailings  Review

Food Safety Management System Audit Form Food Safety Management System Audit Form
‘Action to Be Taken (To Be Between Auditor and Auditee with
Food Safety Management System Audit Form ‘Non-Conformance Notification 0001 - All staff to be briefed. Spacing Is required in
between pallets for inspection. Packaging in storage should be wrapped for protection
Date of Audit: 17 December 2022 Time of Audit: 14:00Hrs To be completed by 25* December 2022
‘Non-Conformance Notification 0002 (Major) - All staff to be briefed. Goods transferred
‘Auditor: Anne Auditor ‘Auditee: Warehouse Manager Y be covered, pos y beon They
should never be on the floor,
~ Warehouse (Allsctviles To be completed by 8" December 2022
No 0003-A Area s to be
established. is s e
Manual: Food Safety | Document Area: Recelpt, Storage and Tssue o be completed by 25" December 2022
Number: Transport Number: 0
sl ~Boor Titted and all staff
briefed to ensure that the door is kept closed as much as possible.

To be completed by 25* December 2022
- Generally, Receipt, Storage 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

Esptes 2onind To be completed by 8" December 2022

3 Major and 3 minor non-conformances have been raised. ‘Non-Conformance Notification 0006 raised (Major) - Each member of staff to have a

‘The major non-conformances require urgent attention.

Non-Conformances Found Auditor] To be completed by 8" December 2022

Waon-Conformance 0001 Corrective Action Requést Numbers Raised in B0x Below:

pallets for inspection. Packaging in storage was not wrapped for protection. 0001/0002/0003/004/005

‘Non-Conformance Notification 0002 raised (Major) - Goods transferred to the factory o S

were not covered. Where possible they : * December

the floor. Anne Auditor hae Auditor 1 2022
Name {Auditee] Signature (Auditee) Date:

0003 raised (Minor] - Area was not o

separate from other storage and it was tidy . Wirshouws Men Wanchouse Manager 3¢ December 2022

N 0004 does not have strip “Actions 9nd Corrective Actions. Augit Form

curtains and was left open. ‘Name (Auditor] Signature (Auditor) Date:

‘Non-Conformance Notification 0005 raised (Major) - Ingredient storage was not Anne Auditor A Auditon 25" December 2022

controlled & segregation in place to prevent cross-contamination.

0006

Each member of staff should have a

Reference Food Safety Man:
1 November 2022

0d Safety Management &

oy Quatty Manag (o g
Rierited oy Goera Masagee 4 Aiteried oy Gemers nager ZJ
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Factory GMP Audit Factory GMP Audit
Doors 2| Door handie missing
Mixing Room Scoring System | Displays/panels [
[ Responsibie ~ [T Unacceptabie - immedinte | ronole ppes o L
Andy Manager 1 Attention Hose pipes. 4
o Leaks 4
. — Andy Supervisor 2| Poor- Urgent Attention [ Hygiene & Housekeaping (Non-Structure] | Score Comments
bt Doors a
Dateof Audit: | 22/1/2023 B [ ights 0
urtains 4
Auditor Name: | Andy Auditor 4| Good - Improvement Possible Overhead pipework [
Auditor Other fixed i )
Andy Auditor 5| Noimprovement Possible Flexible pipes 3
Hose pipes. 3
[Personai Hygiene Toore Comments o 5| Remove brush & squeegee with
) wooden handles
4 Chemicals N/A
jewelry 5 Tanks 4
Shoes 0  Maintenance tools N/A
Handwashin 4| Blue towel would be better Plungers/paddies N/A
Structure Score. Comments Soak baths/tanks N/A
Walls ) umps )
Floor ] [Stepsftables __ ]
Drains 4 | Filling Areas Only Score. Comments.
I — ) Filer Name
Waste Score Comments Filler guards N/A
Bins clean 4 Filling heads N/A
T\m& removal of waste 4 Conveyor N/A
Pest Control Score Comments Packaging WA
Curtains 4
EFK's / 3 | NoEFK Glass and Perspex items require numbering
Baits/ira /A [Some end caps are required
Score Comments.
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Ughts ) Overall —
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The next folder to open is the Food Safety Management System
Templates folder

< Food Safety Management System Templates 88 = [ 2 go v @ v Q
Name ~  Date Modified Size Kind
@ A SQF Fundamentals Document List.docx 28 August 2024 at 12:09 96 KB Microso...(.docx)
@ FS 2.1 Mar C i docx 7 August 2024 at 10:40 30 KB Microso...(.docx)
@ FS 2.1.1 Food Safety Policy.docx 5 August 2024 at 12:52 27 KB Microso...(.docx)
@ FS 2.1.1A Appendix Food Safety Objectives.docx 5 August 2024 at 12:55 27 KB Microso...(.docx)
@ FS21.2N\ Resp ibility.docx 7 August 2024 at 10:42 43 KB Microso...(.docx)
d° FS 2.1.2A Appendix Organizational Chart.xIsx 7 August 2024 at 10:45 1.3MB Microso..k (.xIsx)
@ FS 2.1.2B Appendix Job Descriptions.docx 7 August 2024 at 10:54 42 KB Microso...(.docx)
@ FS 2.1.3 Management Review.docx 8 August 2024 at 11:06 32KB Microso...(.docx)
@ FS 2.1.3R Management Review Record.docx 8 August 2024 at 11:06 29 KB Microso...(.docx)
@ FS 2.1.4 Complaint Management.docx 8 August 2024 at 11:05 31KB Microso...(.docx)
@ FS 2.1.4 Note - How to reduce your Complaint levels.docx 8 August 2024 at 10:46 14 KB Microso...(.docx)
@ FS 2.1.4A Annual Complaints Analyzer.xlsx 8 August 2024 at 10:47 170 KB  Microso...k (.xlsx)
= FS 2.1.4B Annual Complaints Analyzer InstructionS.pdf 8 August 2024 at 10:52 3.5 MB PDF Document
@ FS 2.2.1Food Safety Management System.docx 28 August 2024 at 11:52 54 KB Microso...(.docx)
@ FS 2.2.2 Document Control.docx 10 August 2024 at 12:49 32 KB Microso...(.docx)
@ FS 2.2.3 Record Control.docx 10 August 2024 at 12:42 32 KB Microso...(.docx)
> [ FS 2.3 Sample Specifications 31 August 2024 at 12:23 -- Folder
@ FS 2.3.2 Raw Material Specifications.docx 10 August 2024 at 12:47 35KB Microso...(.docx)
d° FS 2.3.2A Material Acceptance Record.xIsx 28 October 2020 at 12:21 20 KB Microso...k (.xlsx)
@ FS 2.3.5 Finished Product Specifications.docx 10 August 2024 at 12:50 28 KB Microso...(.docx)
@ FS 2.4.1 Food Legislation Compliance.docx 16 August 2024 at 10:37 30 KB Microso...(.docx)
@ FS 2.4.2 Good Manufacturing Practices.docx 23 August 2024 at 10:50 294 KB Microso...(.docx)
@ FS 2.4.3 Food Safety Plans.docx 16 August 2024 at 10:44 714 KB Microso...(.docx)
> I FS 2.4.3A Additional HACCP Tools 1 September 2024 at 11:35 -- Folder
@ FS 2.4.4 Approved Supplier Program.docx 16 August 2024 at 11:10 560 KB Microso...(.docx)
@ FS 2.4.4A Supplier & Material Risk Assessment.xIsx 16 August 2024 at 11:07 33 KB Microso..k (.xlsx)
@ FS 2.4.4B Supplier Assessment Form.docx 16 August 2024 at 10:50 137 KB Microso...(.docx)
@ FS 2.4.5 Control of Non-Conforming Product or Equipment.docx 16 August 2024 at 11:20 33 KB Microso...(.docx)
@ FS 2.4.5A Product Hold Label.docx 16 August 2024 at 11:21 16 KB Microso...(.docx)
@ FS 2.4.6 Product Rework.docx 16 August 2024 at 11:22 27 KB Microso...(.docx)
@ FS 2.4.7 Product Release.docx 16 August 2024 at 11:25 32KB Microso...(.docx)
@  FS 2.4.8 Environmental Monitoring.docx 16 August 2024 at 11:26 29 KB Microso...(.docx)
= FS 2.4.8A Appendix Environmental Monitoring.pptx 16 August 2024 at 11:28 439 KB PowerP...n (.pptx)
@ FS 2.56.1 Validation and Effectiveness.docx 16 August 2024 at 11:36 32 KB Microso...(.docx)
@ FS 2.5.2 Verification Activities.docx 16 August 2024 at 11:37 29 KB Microso...(.docx)
@ FS 2.6.3 Corrective Action and Preventative Action.docx 16 August 2024 at 11:41 35KB Microso...(.docx)
@ FS 2.5.3A Root Cause Analysis.docx 16 August 2024 at 11:40 132 KB Microso...(.docx)
@ FS 2.5.3B Corrective Action Request 16 August 2024 at 11:40 104 KB Microso...(.docx)
@ FS 2.5.3C Preventative Action Request 16 August 2024 at 11:40 106 KB Microso...(.docx)
@ FS 2.5.4 Product Sampling, Inspection and Analysis.docx 16 August 2024 at 11:55 32 KB Microso...(.docx)
> [ FS 2.5.4B Product Sampling Supplementary Documents 18 August 2024 at 10:54 -- Folder
@ FS 2.5.5 Internal Audits and Inspections.docx 18 August 2024 at 11:03 1.5 MB Microso...(.docx)
@ FS 2.5.5A Audit and Inspection Schedule.xlsx 1September 2024 at 12:36 20 KB Microso..k (.xlsx)
@ FS 2.6.1 Product Identification.docx 18 August 2024 at 12:19 29 KB Microso...(.docx)
@ FS 2.6.2 Product Trace.docx 18 August 2024 at 12:19 33 KB Microso...(.docx)
= FS 2.6.2A Traceability System Diagram.pptx 18 August 2024 at 12:20 50 KB PowerP...n (.pptx)
@ FS 2.6.2B Batch Identification System.docx 18 August 2024 at 12:22 27 KB Microso...(.docx)
@ FS 2.6.2C Label Retention and Check.docx 18 August 2024 at 12:24 3.3 MB Microso...(.docx)
@ FS 2.6.3 Product Withdrawal and Recall.docx 18 August 2024 at 12:27 41 KB Microso...(.docx)
@ FS 2.6.3A Recall Template.docx 18 August 2024 at 12:27 26 KB Microso...(.docx)
@ FS 2.7.1 Food Defense Plan.docx 18 August 2024 at 12:29 865 KB Microso...(.docx)
@ FS 2.7.1A Food Defense Threat Assessment.xIsx 18 August 2024 at 12:30 37 KB Microso...k (.xIsx)
@ FS 2.8.1 Allergen Management.docx 18 August 2024 at 13:24 2MB Microso...(.docx)
@ FS 2.8.1A Allergen Management Tool.xlsx 18 August 2024 at 12:54 94 KB Microso...k (.xlsx)
@ FS 2.8.1B Allergen Clean Validation.docx 18 August 2024 at 13:20 32 KB Microso...(.docx)
@ FS 2.8.1C Allergen Clean Verification.docx 18 August 2024 at 13:20 31 KB Microso...(.docx)
@ FS 2.8.1D Appendix Ingredient Allergen Management - Color Coding.docx 18 August 2024 at 13:15 30 KB Microso...(.docx)
@ FS 2.8.1D Ingredient Allergen - Color Coding EU.docx 18 August 2024 at 13:18 30 KB Microso...(.docx)
@ FS 2.8.1D Ingredient Allergen - Color Coding USA 18 August 2024 at 13:19 30 KB Microso...(.docx)
@ FS 2.8.1E Allergens.docx 18 August 2024 at 13:14 40 KB Microso...(.docx)
> [ FS 2.8.1F Allergen Management Records 18 August 2024 at 13:22 --  Folder
@ FS 2.9 Training.docx 18 August 2024 at 13:25 34 KB Microso...(.docx)
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These Food Safety Management System Templates match the clauses
of the SQF Code and comply with System Elements for Food
Manufacturing. The Food Safety Management System procedure
templates form the foundations of your Food Safety Management
System so you don't have to spend 1,000's of hours writing compliant
procedures.

MmEw- ¥ ol FS2.21... Q- Searchin Document (OF

Home Insert Design Layout References Mailings Review > &t Share +

Food Safety Management System

Introduction

The company has planned, established, documented and implemented a food safety management
system for the site, in order to continually improve its effectiveness in accordance with legislation,
international standards and best industry practice.

Scope

The scope of the Food Safety Management System covers the whole site including all product
categories, processes and activities conducted on site. These requirements are aligned with the policies
and objectives of the site and include those of SQF Fundamentals. Should the company be required to
outsource any process that may affect product conformity to the defined standards of the Food Safety
Management System then the site will assume control over this process. This is fully defined in all Sub-
Contract Agreements.

Due diligence

The Food Safety Manual demonstrates due diligence of the company in the effective development and
implementation of the food safety management system. These documents are fully supported by the
completion of the records specified in this manual for the monitoring of planned activities, maintenance
and verification of control measures and by taking effective actions when non-conformity is
encountered.

Food Safety

The company is committed to supplying safe products for consumption. As part of this commitment, all
products and processes used in the manufacture and handling of food products are subject to food
safety hazard analysis based on CODEX Recommended International Code of Practice General Principles
of Food Hygiene - HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND GUIDELINES
FOR ITS APPLICATION. All food safety hazards, that may reasonably be expected to occur, are identified
by this process and are then fully evaluated and controlled so that our products do not represent a
direct or indirect risk to the consumer. New information regarding food safety hazards is continually
reviewed by the Food Safety Team to ensure that the Food Safety Management System is continually
updated and complies with the latest food safety requirements.

Communication

The company has established and documented clear levels of communication for suppliers, contractors,
customers, food authorities and staff within the food safety quality management system.

Document Reference FS 2.2.1 Food Safety Management System =

Revision 0 1* August 2024
Owned by: SQF System Manager ‘,.‘ ‘J‘
Authorized By: Chief Executive &

Page 10of 8 1367 Words o 100%

The documents are provided in Microsoft Word English (US) format and
are easily edited to suit your organization.
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Setting Up Your Food Safety Management System Documentation

It is important to start off with an agreed template for your documents
and records.

The documents supplied in the package are easy to edit so decide on a
template format that you want and then use this as a master and copy all
of the other documents into your template as you go along developing
your system.

: Document Control
You can edit
the header =4
It is impo — . - o FYon anadn
yourdoc = === the main text
Thedocu - . e —— gree on
atemplal — ter and
copy all ¢ - 0 along
developit o S
You can edit S e I
the footer G
: — msss == %) International
\ Food Safety & Quality Network

Document Control

35 2.22 Document Control (Compatibity Mode]
Insert  Dewon  Lwyout  References  Malings  Aeview  View
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AsBICEDS  AsBbceDd
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address in the tos
S (=T e =TT
header Sal oo T s = e
The documentssu, = .. . . -

a template format
copy all of the oth
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Open the FS 2.4.3A Additional HACCP Tools Folder

4 FS 2.4.3A Additional HACCP Tools ot

Name A

== An Introduction to HACCP.pptx
> I Sample HACCP Documents
@ SQF HACCP Calculator CODEX SQF.xlIsx
= SQF HACCP Calculator Instruction CODEX SQF.pdf

This folder contains supplementary documentation to FS 2.4.3 Food
Safety Plans (21page HACCP procedural template)

s | RS 7 FS 2.4.3 Food Safety Plans [Compatibility Mode] v ©r

Home Insert Design Layout References Mailings Review View &t Share v
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7oA 1932 Trakwrg Msruger ¥ 038 Satery Taa Laacer
e o
- ALt
Frirer, r— e
=
raluit and ety costrol memares. Marage rtarradine
i v = s
. — ——
 manitor conal af CCPL. bcmaered s mioeerecsd
MACCP Agpheatize. partioar arean
A
e ey
s
s e
o sy e -
et )
i ey e
ety
s
O O O
i y
C ‘
Food Safety Plans Food Safety Plans Food Safety Plans
Food Safery Plane cover he process stepn from: e b ¥ Mow the prodect b procesed
x: el SCF Furcamartah 2 oA pantect
e 3
ey G e i e st
AT
s
ey
s
e
e e Tt St
The 5 SyveeT Marager formudater a st caleuoce. Cusasues, Angaatory, Smatan ate e
other rebwvare Fooe Salety FEgurements 5 be conadered I the NACCF scope
PR s
P
ReagsmaryStatatsey Raquremerts Cutate
sewp—
e
Page 1 of 21 6022 Words 0%  English (US) & = = - e —— 50%

www.ifsqn.com



https://www.ifsqn.com/forum/index.php/store/product/114-sqf-fundamentals-implementation-package-for-food-manufacturers/
http://www.ifsqn.com/

SQF Fundamentals Food Safety Management System Start-Up Guide

The main tools here are the SQF HACCP Calculator CODEX SQF Tool
and instructions:

B SQF 9 CODEX FSMA HACCP Calculator 2023

Data Review  View

Calibri (Body) ~+ 11+ A=~ Aw - = = General . Conditional Formatting * =1, Q
v = 5/ Format as Table * =
P B JS AL = Edi
. B I U A &= > calls "
112 - fx N
A 3 G
1 HACCP CALCULATOR CODEX & SQF 9 2023
d Evaluation ]
Dacision Tree © Consids
STOP Nota CCP
Goto next Question
o to next Quastion
© That next step is a CCl
i
o
b Modity *++
v
2 e | or
L e This is a CCP
H i e c
0 a c
step - Specific Detailsabout | 1 tlafl %] alafa ’
Number Saptame Catapo the Hazard P (R I (R PR (PO I g
1 ¥ .
1 AV Delivery Biological Bacteria (spore-forming) General N v
12 3 | 3
B AMF Delivery Biological Bacteria (spore-forming) General 3| s v
v
v
v
po— [m——— Ll
4 b ProcessFlow | HACCP Calculator | HACCP Category = HACCP Validation = Good Manufacturing Practices | Control Measures | ProductDe |+
Ready. Count: 4 = —k 100%

The SQF HACCP Calculator CODEX SQF Instructions

The instructions need to be used in conjunction with FS 2.4.3 Food
Safety Plans document and the Calculator

[[]~ SQF HACCP Calculator Instruction CODEX SQF.pdf

SQF HACCP C; lator Instru

International

Food Safety & Quality Network

HACCP Calculator Instructions
CODEX 2022 & SQF 9
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There

‘ﬂﬂﬂﬂﬂﬂﬂﬂﬂj

is a Sample HACCP Documents Sub-Folder

Sample HACCP Documents B9 D &3

Name ~

Color Decision Tree WHO UN

" Finished Product Summary Sample.docx

~ Flow Diagram Sign Off Form.docx

" HACCP Flow Diagram Example.docx

° HACCP Steering Group Review Sample.docx

" Hazard & Control Measure Identification Form

IFSQN HACCP Hazard Analysis Prompt.pdf

" Product Description Example.docx

" Raw Material Summary Example.docx

" Sample Blank HACCP Validation Form.docx

- Sample Blank Validation Record.docx

" Sample CCP Procedure Ice Cream Pasteurization

- Sample CCP Record Sample Pasteurizer Log Sheet.docx

Sample CCP Validation FDA Pasteurization Time.pdf

- Sample Contaimination Controls.docx

- 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 Verification 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 Material Summary.docx

© Sample Supplier Register Document.xlsx

" Sample Yoghurt Flow Diagram

These are supplementary documents and examples that you might find

useful

when implementing your Food Safety Plans

MA v = T Sample HACCP Flow Diagram
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Product Sampling, Inspection and Analysis Assistance

The package contains a supplementary FS 2.5.4B Product Sampling
Supplementary Documents to complement FS 2.4.4 Product Sampling,
Inspection and Analysis.

eee M W Y

Home Insert Design Layout References Mailings Review

B FS 2.4.4 Product Sampling, Inspection and Analysis & FSMA [Compatibility Mode]

Oklie v Ruler Q S One Page 3 »
! Gridlines — Multiple Pages o
Print  Web Draft Zoom  Zoom ) New Arrange Split Switch Macros
Layout Layout Navigation Pane t0100% ‘- Page Width Window Al Windows
r 1 2 3 4 s 3 7 i
Product Sampling, Inspection and Analysis Product Sampling, Inspection and Analysis
- Introduction Sensory evaluations of products are carried out to ensure that they comply with the relevant product
sensory attributes agreed with the customer and are carried out by trained personnel in accordance with
The company has a policy of providing sufficent resources to ensure that the Laboratory saff, procedures and established methods or as specified by the customer.
facilities meet the principles of the ISO 17025:2005. These include where
over the design of drainage and ventilation systems, access and security of the Laboratory, movement of It is the responsibility of all Laboratory staff to familiarize themselves with the contents of the Laboratory
o personnel, protective clothing, the process of obtaining samples and disposal of Laboratory waste. Quslity Manusl and comply with Laboratory policies, procedures and test methods.
The Laborstory, Quiality Manual snd corresponding Broduct Control Pians, Food Safety Plans and . Primary responsibility for the Laboratory lies with the Laboratory Supervisor, who reports directly to the
Test/Inspection Schedules describe the methods, responsibility and criteria for sampling, inspecting and/or Cinity N
analyzing materials, work in finished product. that i i d analyses .
e are completed at regular intervals as required and to agreed specification and legal requirements and that raw §117.165 Verification of e ufbuitvanaas Predhuck busting
materials, work in process and finished products comply with the relevant specification, regulatory
requirements and are true to label. e sk
" . As appropriate to the facility, the food, the nature of the preventive control, and the role of the preventive
Product Sampling, Inspection and Analysis Standards control in the facility's food safety system, you must establish and implement written procedures for the
y . following activities
Itis company palicy that the Laboratory. ystem that meets the the IS0 17005 (2) Product testing as required by paragraph (a)(2) of this section. Procedures for product testing must:
standard and reflects the competence of the Laboratory to existing customers, potential customers, and (i) Be scientifically valid;
independent authorities. (i) Identify the test microorganism(s) or other analytes);
" e .. s i 3 s (iil) Specify the procedures for identifying samples, including their relationship to specific lots of product;
9 On-shal ucting chemical and analyses are locatad away from any oo (iv) Include the procedures for sampling, including the number of samples and the sampling frequency;
processing or handling activty and are restricted to only to authorized personnel. (v) Identify the test(s) conducted, including the analytical method(s) used;
) . " . (vi) Identify the laboratory conducting the testing; and
The Laboratory Ma are directly providing ation and support, equipment and (vii) Include the corrective action procedures required by §117.150(a)(1)
faclities, and training and education of all employees and that appropriate resources are available to carry out
o work as per the testing schedules. Also see FS 2.4.7 Product Release FSMA Module Requirement: Defect action levels
Methodology used, qualifications, training, and screening of personnel engaged in testing are all documented Kehiortisty Organiiation
in the Laboratory procedures manual. Activities include chemical analysis, microbiological contamination e
surveillance, environmental sampling and pathogen reporting. Standard tests are specified in the Industry The Laboratory Management Structure is included in the Quality Department Organogram. Clear ines of
~ Code of Practice or are International Standard Methods. Sampling methods and testing procedures ensure fefiorting are dafinad il norrinated deputies néhierl,
that t)\e results reported are repr!semanve of lhe process batch and ensure that process controls are
to meet an Laboratory Personnel Requirements Policy
| Provisions are made to isolate and contain all hazardous laboratory waste held on the premises and manage it s polcy o us onystaff whosre emploed b, o under contat o, th company. Sfficient s
> separately from food waste. Laboratory waste outlets are at a minimum be downstream of drains that service provided to carry out anal ‘per testing and i Staffs are
food processing and handling areas. trained in skills specific to the |ob and receive in-post training which is reviewed annually.
Retention samples, if required by customers or regulations, are stored according to the specified storage Training in sampling and test methods is provided to all staff involved in environment monitoring and in
- ‘conditions for the product and maintained for the stated shelf-life of the product. sampling and testing of raw materials, packaging, work-in-progress, and finished products.
Document Reference FS 2.4.4 Product Sampling, Inspection and Analysis = Document Reference FS 2.4.4 Product Sampling, Inspection and Analysis =
Revision 0 1% August 2023 / Revision 0 1% August 2023 \
Owned by: Laboratory Supervisor ‘ Owned by: Laboratory Supervisor \ J
= Authorized By: Quality Manager - Authorized By: Quality Manager p g
Page 10f 4 1371 Words 0%  English (US) = - — +  100%
. oo f— ) o0 ~
< FS 2.5.4B Product Sampling Suppl... 83 o 2 9% v @ v Q
Name Date...dified  Size Kind
@ LABR 002 Laboratory Training Form.docx 18/08/2024 32 KB Microso...(.docx)
@ LABR 006 QA Sample Plan.docx 18/08/2024 27 KB Microso...(.docx)
@ LABR 007 Factory Sample Plan.docx 18/08/2024 41 KB Microso...(.docx)
@ LABR 008 Daily Balance Calibration Sheet.docx 18/08/2024 28 KB Microso...(.docx)
@ LABR 009 Laboratory Exception Report.docx 18/08/2024 30 KB Microso...(.docx)
@ LABR 010 QC Online Check Sheet.docx 18/08/2024 32 KB Microso...(.docx)
@ LABR 007 Factory Sample Plan.xIsx 18/08/2024 17 KB Microso..k (.xIsx)
@ LABR 005 Filler Sample Plan.docx 18/08/2024 29 KB Microso...(.docx)
LABR 004 Microbiological Sample Plan.docx 18/08/2024 29 KB Microso...(.docx)
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The next folder to open is the Good Manufacturing Practice
Templates folder

These Good Manufacturing Practice Templates match the clauses of the
SQF Fundamentals and comply with Module 11 Good Manufacturing
Practices.

Name

GMP 11.1 Site Location and Construction.docx

GMP 11.1A Layout of Building.xlsx

GMP 11.1A Site Premises Plan.docx

GMP 11.2 Construction of Premises and Equipment.docx
GMP 11.2.10 Premises and Equipment Maintenance.docx
GMP 11.2.10A Maintenance Staff and Contractors.docx
GMP 11.2.11 Calibration.docx

GMP 11.2.12 Pest Prevention.docx

GMP 11.2.13 Cleaning and Sanitation.docx

GMP 11.3 Personnel Hygiene and Welfare.docx

GMP 11.4 Hygiene Policy.docx

GMP 11.4 Personnel Processing Practices.docx

GMP 11.5 Water, Ice and Air Supply.docx

GMP 11.6 Receipt, Storage and Transport.docx

GMP 11.7.1 Separation of Functions.docx

GMP 11.7.2 Receipt of Materials and Ingredients.docx
GMP 11.7.3 Thawing of Food.docx

GMP 11.7.4 High-Risk Processes.docx

GMP 11.7.4A Personnel High Risk Hygiene Barrier.docx
GMP 11.7.4B Protective Clothing Risk Assessment.docx
GMP 11.7.5 Control of Foreign Matter Contamination.docx
GMP 11.7.5A Glass Policy.docx

GMP 11.7.6B Control of Brittle Materials.docx

GMP 11.7.6C Control of Knives.docx

GMP 11.7.6 Detection of Foreign Objects.docx

GMP 11.7.7 Glass & Brittle Material Breakage Procedure.docx
GMP 11.9 Waste Disposal.docx

[ = D = T = D = T = N = R = N = N = = = = R = N = R = R = R = R = R = R = N = N = R = = = <

Procedures included in the folder are numbered to match the clauses of
the SQF Fundamentals and are as follows:

Good Manufacturing Practices for Processing of Food Products

GMP 11.1.1 Site Location and Construction

GMP 11.1A Site Premises Plan

GMP 11.1A Layout of Building

GMP 11.2 Construction of Premises and Equipment including:
GMP 11.2.10 Repairs and Maintenance

GMP 11.2.10A Maintenance Staff and Contractors
GMP 11.2.11 Calibration

GMP 11.2.12 Pest Prevention

GMP 11.2.13 Cleaning and Sanitation

GMP 11.3 Personnel Hygiene and Welfare

GMP 11.4 Hygiene Policy

GMP 11.4 Personnel Processing Practices
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The next folder to open is the FSMS Record Templates Folder

There are a range of easy to use food safety record templates:

< Sample FSMS Record Templates 88 = [ XD pochS @ v Q
Name ~  Date Modified Size Kind

@ FSR 001 Management Review Record.docx 26/08/2024 29 KB Microsoft Word...cument (.docx)
@ FSR 002 Training Record.docx 26/08/2024 31 KB Microsoft Word...cument (.docx)
@ FSR Accelerated Keeping Quality Log.docx 26/08/2024 30 KB Microsoft Word...cument (.docx)
@ FSR CCP Validation - Metal Di ion.docx 26/08/2024 31 KB Microsoft Word...cument (.docx)
@ FSR Changing Room Cleaning Record.docx 26/08/2024 30 KB Microsoft Word...cument (.docx)
@ FSR Chemical Register.docx 26/08/2024 28 KB Microsoft Word...cument (.docx)
@ FSRCIP Chemical Log.docx 26/08/2024 28 KB Microsoft Word...cument (.docx)
@ FSR Cleaning Schedule.docx 26/08/2024 30 KB Microsoft Word...cument (.docx)
@ FSR Complaint Investigation Form.docx 26/08/2024 27 KB Microsoft Word...cument (.docx)
@ FSR Corrective Action Request 26/08/2024 101 KB Microsoft Word...cument (.docx)
@ FSR Daily Cleaning Record for Toilets and Changing Rooms.docx 26/08/2024 30 KB Microsoft Word...cument (.docx)
@ FSR Design and Development.docx 26/08/2024 107 KB  Microsoft Word...cument (.docx)
@ FSR Dispatch and Distribution Verification Record.docx 26/08/2024 33 KB Microsoft Word...cument (.docx)
@ FSR Document Master List.docx 26/08/2024 29 KB Microsoft Word...cument (.docx)
@ FSR Double Hold Label.docx 26/08/2024 12 KB Microsoft Word...cument (.docx)
@  FSR Drain Cleaning Procedure Filler Areas.docx 26/08/2024 196 KB  Microsoft Word...cument (.docx)
@ FSR Drain Cleaning Procedure.docx 26/08/2024 196 KB Microsoft Word...cument (.docx)
@  FSR Equipment Cleaning Procedure and Record.docx 26/08/2024 29 KB Microsoft Word...cument (.docx)
@ FSR Equipment Commissioning Checklist.docx 26/08/2024 158 KB Microsoft Word...cument (.docx)
@ FSRFirst Aid Dressing Issue Record.docx 26/08/2024 26 KB Microsoft Word...cument (.docx)
@ FSR Food Safety Quality System Audit Form.docx 26/08/2024 28 KB Microsoft Word...cument (.docx)
@ FSR General Cleaning Procedure.docx 26/08/2024 142 KB Microsoft Word...cument (.docx)
@ FSR Glass & Brittle Material Breakage Log.docx 26/08/2024 27 KB Microsoft Word...cument (.docx)
@ FSR Glass and Brittle Plastic Register.docx 26/08/2024 31 KB Microsoft Word...cument (.docx)
@ FSR Goods In Inspection Record.docx 26/08/2024 28 KB Microsoft Word...cument (.docx)
@ FSR Goods In QA Clearance Label.docx 26/08/2024 16 KB Microsoft Word...cument (.docx)
@ FSR GOP Audit Checklist.docx 26/08/2024 41 KB Microsoft Word...cument (.docx)
@ FSR Hygiene Code of Practice Verification Record.docx 27/08/2024 33KB Microsoft Word...cument (.docx)
@ FSR Hygiene Policy Staff Training Record.docx 26/08/2024 28 KB Microsoft Word...cument (.docx)
@  FSRInternal Audit Corrective Action Summary.docx 26/08/2024 29 KB Microsoft Word...cument (.docx)
@ FSR Knife Control Record.docx 26/08/2024 28 KB Microsoft Word...cument (.docx)
@ FSR Knife Incident Report.docx 23/08/2024 28 KB Microsoft Word...cument (.docx)
@ FSR Maintenance Work Hygiene Clearance Form.docx 26/08/2024 27 KB Microsoft Word...cument (.docx)
@ FSR Metal Detection Record.docx 26/08/2024 27 KB Microsoft Word...cument (.docx)
@ FSR Non Approved Supplier Sample Plan.docx 26/08/2024 30 KB Microsoft Word...cument (.docx)
@ FSR Non Conformance Notification.docx 26/08/2024 28 KB Microsoft Word...cument (.docx)
@ FSR Non-Conformance Record.docx 26/08/2024 26 KB Microsoft Word...cument (.docx)
@ FSR Outgoing Vehicle Inspection Record.docx 26/08/2024 28 KB Microsoft Word...cument (.docx)
@ FSR Packing Traceability Record.docx 26/08/2024 29 KB Microsoft Word...cument (.docx)
@ FSR Pipe Diameter CIP Flow Rate Conversion Table.xlsx 26/08/2024 19 KB Microsoft Excel Workbook (.xIsx)
@ FSR Pre Employment Medical Questionnaire.docx 26/08/2024 32 KB Microsoft Word...cument (.docx)
@ FSR Preventative Action Request 26/08/2024 107 KB Microsoft Word...cument (.docx)
@ FSR Process Change Approval Record.docx 26/08/2024 29 KB Microsoft Word...cument (.docx)
@ FSR Product Hold Label.docx 26/08/2024 16 KB  Microsoft Word...cument (.docx)
@ FSRProduct QA Clearance Label.docx 26/08/2024 16 KB Microsoft Word...cument (.docx)
@ FSR Product Recall Record.docx 26/08/2024 28 KB Microsoft Word...cument (.docx)
@ FSR Product Recall Test Record.docx 26/08/2024 29 KB Microsoft Word...cument (.docx)
@ FSR Product Recall Trace.docx 26/08/2024 25 KB Microsoft Word...cument (.docx)
@ FSR Product Release Record.docx 26/08/2024 27 KB Microsoft Word...cument (.docx)
@ FSR PRP Cleaning Verification Record.docx 26/08/2024 30 KB Microsoft Word...cument (.docx)
@ FSR QA Online Check Sheet.docx 26/08/2024 30 KB Microsoft Word...cument (.docx)
@ FSR Return to Work Form.docx 26/08/2024 26 KB Microsoft Word...cument (.docx)
@ FSR Root Cause Analysis.docx 26/08/2024 130 KB  Microsoft Word...cument (.docx)
@ FSR Sample CIP Programs Settings.xIsx 26/08/2024 14 KB Microsoft Excel Workbook (.xIsx)
= FSR Sample Cleaning Equipment Colour Coding 10/07/2019 223 KB PDF Document
@ FSR Sample Cleaning Record.docx 26/08/2024 29 KB Microsoft Word...cument (.docx)
@ FSR Sample Equipment Cleaning Record.docx 26/08/2024 28 KB Microsoft Word...cument (.docx)
@ FSR Sample Filler Cleaning Record.docx 26/08/2024 28 KB Microsoft Word...cument (.docx)
@ FSR Shelf Life Confirmation Record.docx 26/08/2024 26 KB Microsoft Word...cument (.docx)
@ FSR Site Audit Checklist.docx 26/08/2024 40 KB Microsoft Word...cument (.docx)
@ FSR Supplier Evaluation Form.docx 26/08/2024 25 KB Microsoft Word...cument (.docx)
@ FSR Supplier Register.xlsx 26/08/2024 13 KB Microsoft Excel Workbook (.xIsx)
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Equipment Commissioning Checklist

Equipment Commissioning Checklist
Food Safety/Quality jies)

No
1. Does it meet standards for foreign body control?
2. Any loose moving parts?

Remarks

3. Is there good access for hygiene?

4. Is the equipment made from suitable material?
5. Does it contain glass/plastic?

6. Are all lubricants food grade?

7. Is there a pest risk?

8. Is it covered by the HACCP plan?

9. Check for hollow sections?

10. Will it enable the business to comply with
customer and industry best practices?

Yes/

No Remarks

Production

1. Will changeovers cause problems?
2. Is the capacity adequate?

3. Will it meet sensible efficiencies?
4. Is the equipment easy to use?

5. What skills / training are required?

6. Is there enough space?

7. Will it cause bottlenecks?

8. Are spare parts easily available?

9. Will it be able to be adapted for future
requirements?

10. Are the tolerances acceptable?

11. What are the wastage factors?
12. Does the machine meet labor standards?
13. What time and labor will be needed?

Document Reference FSR Equipment Commissioning Checklist
Revision 0 8" August 2023

Owned by: Quality Manager \
Authorized by: General Manager )

Page 1 of 4 684 Words 0~ =)

+ 100%

The records are provided in Microsoft Word English (US) format and are
easily edited to suit your organization.
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Setting Up Your Food Safety Management System Records

The sample record templates supplied in the package are easy to edit so
agree on a template format that you want and then use this as a master
and copy all of the other records into your template as you go along
developing your system.

Records
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Format the Footer

@ Internatlonal

Food Safety & Quality Network

Food Safety Records FSMA

Setting Up Your Food Safety Management System Records

Note: All food safety related records need to include:

The date and time of the activity being documented

Signature/initials of individual performing the activity or conducting the
record review

Information to identify the facility (e.g., name and location)

The identity of the product and lot code where applicable.

Refer and check compliance with §117.305 General requirements
applying to records.

@ International

Food Safety & Quality Network
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Free Online Technical Support

Finally, a reminder.

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 and
Management System until you achieve certification.

The contact email is support @ifsqn.com without the space

IFSQN

SllF Fundam mentals for Food
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Click here to order the IFSQN SQF Fundamentals Food Safety
Management System Implementation Package
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