New 2026 Implementation 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
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The SQF Food Safety Management System
Implementation Package includes a
combination of comprehensive
documentation, guidance, implementation
tools and training.




Included in the SQF Food Safety Management
System Implementation Package:

v' Comprehensive Procedures Manual

v" Supplementary HACCP Tools & Documents
containing the HACCP Calculator

v Laboratory Quality Manual

v" Training Modules

v FSQMS, Verification and Validation Record
Templates

v Free online support via e-mail

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

v Implementation Workbook

v User guide



https://tcisys.com/sqf-code-with-fsma-for-food-manufacturers
https://sqfcode.com/sqf-code-food-safety-management-system/
https://sqfcode.com/sqf-code-food-safety-management-system/

Food Safety Management System &

Prerequisite Programme Procedures

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

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

z
e i el W You can edit

culture and producing safe products.

- the main text

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 the SQF Food Safety Code for Manufacturing. 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 system. These 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 2022 Revision - Part Two - 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 and clear levels of for suppliers,
customers, food authorities and staff within the food safety quality management system.

i by: C

ef Executive Officer

Page10of9 1725 %  English (United States) E]

O Focus

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.
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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 2.1.1.2 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 Food Safety Objectives
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 Development
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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Management Commitment
Introduction
Senior bl system
its. POIKIES, procedures and
objectives. the food safety
ma»almeﬂl system by regular audit, review and proactive amum
scope
The scope Includes all products site and
activities conducted on s)u
The scope d ob) f the site. o fully
of the SQF Y 4 Edition 9.
Procedure
The - Jand ethical

codes and this is the concern of every employee.

Senior

and visibl

Establishing and Implementing a Food Safety Policy.
d g y Policy.
Y Object

Estabiishi
C d e
Leading and supporting a food safety culture within the site

Conducting regular pro-active management reviews and communicating outputs.

food safety, quality

and service
planning
systems.
Ensuring the v system | when changes are planned and
implemented.
for [ d
updating

lhloulhoul the organizaton.
Providing the human and financial resources, and training, to manage the Policies and Objectives

Providing to manage the

Promoting an ethic of continuous improvement throughout the company.
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Contribute to company objectives
Compliance with company procedures

S

Correctly completing documentation and

records as required by your role within the

organisation
expected personnel standards

Report non-conforming products or
equipment

quality
Report any problems with pests

and unknown visitors are challenged
Adopt a ‘clean as you go’ policy

standards
Make suggestions for improvement

arange
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Adhere to Hygiene rules and comply with

Report any issues or areas of concern that may
affect product safety, authenticity, legality or

Ensure site security procedures are followed

Contribute to hygiene and housekeeping

g
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Transitions Animations Siide Show Review

-

View &t Share ~

Orawing

Insert

Non-Food Contact Surface ~ Floor under Filler

Flow & entrances to the above
8 Vi
Side10t7 Englsh (United Kingdom) Weommens [El 22 @ = —— +  oex B Siile 7 of 8
ma v B - JWFs2112FcodSafe.. Q- eee D H v- S s JFs238Appo. Q-
Insert  Design  Layout References  Mailings  Review  View a+she [EEISN insert Design Leyout References  Malings  Review
- = s =ivll=
Caiibri (Body)  +| 12 +| A~ A~ |43+ |Ap it A ™ Callbri (Body)  + 12 A~ A £a-| Ap
Paste U - oabe X; X2 = e T Styles § pa . X: x iy i *
\817« X _- EEr v ste B I U~ abe X = 8] |
Food Safety Culture .
Approved Supplier Program
Introduction
¥ Microbiological contamination
par a successf s the product of individual and group values, ¥ Chemical contamination
attitudes, behavior d the style and v Physical contamination
Y 3% 3 for ¥ Allergens and possible allergen contamination
and continuing improvement of food safety culture. ¥ Possible substitution or fraud
¥ Effect on product quality
Senior delivering a “/ here* Y:
Consideration is g of  of the final product. The results of
Leadership — starting from the top risk analys for supplier assurance, testing and d
Demonstrating visible commitment procedures for supplier monitoring. All risk assessments are reviewed when there are changes to
” pany philosophy and policy materials and at a minimum annualy.
Ensuring there i the top B
Developing employee confidence and mutual trust
Developing reward schemes including ‘Employee of the Month’ award
Ensuring all employees are accountable, engaged and understand the value of integrity and proactivity
Developing an action plan for "
Developing a Food Safety Culture
A ese be v e d procedures
analysis, training In order , a robust
rood safety (HACCP) has been introduced a full hazard
s in the y (HACCP)
S'VRem are designed to control any risk to food safety.
To ensure success of
adequate; organization and support, equipment and faciites, I ining and muumm of -n Empbvzes
reviewing F
for all levels of the food safety
and manual and job descriptions. ‘Supplier Category Rating
of this policy all staff the quality of their work, Pl bordaciocobact Pechef
resulting n 2 continual improvement cuture and working environment for all Al lmplw«s are provided Raw IngredientHig
withthe foodsafety their ensuring Contact Packagng
the safety of th not putat sk, Non-Cortact Packaging
= mquued to co-operate with any authorized person to ensure that customer, statutory and regulatory Low Risk Service
ed and required to no
actualor potential food safety ssues and are empowered to act o resalve food safety lssues within their
scope of work.
1 Document Refer Ap upplier Program
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X
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Food Safety Plans

Introduction

We area leading producing safe and In line with legistation
and to continuously Enpeovschr standards of hyglene, quality and safety in relation to both our product
in which

ject to hazard analysis based
on the Codex Allmentarius HACCP principles and the requirements of SQF Food Safety Code: Food
Manufacturing.

planning,
tem. fully
supported by the completion of 8 ood: et planand the recods specifd n lhbmmual for the
taking

e Al foodsaety hazards, that may reasonably be
ind are th he

when for
‘expected to occur, are identified by

System Y
validation of the control th
good manufacturing practices (when applicable) or the Food Safety plan.

HACCP Application

pi based on CO

Code of 2022 Edition

CONTROL POINT (HACCP) SYSTEM AND GUIDELINES FOR TS APPLICATION - SECTION 19: APPLICATION

19.1 Assemble HACCP Team and Identify Scope (Step 1)

19.2 Describe product (Step 2)

193 Identify Intended use and users (Step 3)

19.4 Construct flow diagram (Step 4)

19.5 On-site confirmation of flow diagram (Step 5)

19,6 Lit all potential hazards that are likely to occur and assoclated with each step, conduct a hazard
hazards, and consider any measures to control identified hazards (Step

has

6/ Principle 1)

19,7 Determine the Critical Control Points (Step 7/ Principle 2)

19.8 Establish validated critical limits for each CCP (Step 8/ Principle 19)

19.9 Establish a Monitoring System for Each CCP (Step 9/ Principle 4)

19.10 Establish corrective actions (Step 10/ Principle 5)

19.11 Validation of the HACCP Plan and Verification Procedures (Step 11/ Principle 6)
19.11.1 Validation of the HACCP Pian

19.11.2 Verification Procedures

5 2.4.3 Food Safety Plan

8100 Words
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Internal Audits Internal Audits
Introduction Internal Audit Procedure.
The company h blished, and impl an Internal audit system to verify the Internal auditars are required to be trained and competent in internal audit pracadures, and where
Food Safety Management System is effective and continually improved practical independent of the function being audited,
Scope Internal Auditars are responsible for carrying aut the procedure as described below:
The scape of the Internal Audit System covers all aspects of the food safety management system 1. The site internal audit schedule determines which audits are to be carried out, Each audi is
includes all praducts manufactured on site, activities condueted on site and all applicable requirements assigned o an auditor independent of that area whenever possible. The auditar must make sure
of the SOF Food Safety Cade for Manufacturing. they have the correct audit checklist form to carry out the audits.
Pracedure 2. Adate and time for the audit to take place must be sgreed with the department. &
I fram the dep b during the sudit.
The Senior has a total 1o the food safet: system and provides
adequate resource in the form of trained and qualified personnel to carry out a comprehensive Internal 3. The auditor uses a specific audit form and checklist designed by the Quality Manager for each
Audit Schedule. Internal audits are perfarmed to confirm that company management systems are department or area. Objactive evidence is recarded to verify compliance and/ar nan-compliance
working effectively and to promate continuous improvement. The company philosophy is ta audit,
review and improve, 4. The audit repart is rated based on the fallawing criteria:
The Internal Audit Schedule is planned annually and is designed ta comprehensively cover all areas of *  RED - Critical/Msjor Non-canformances) identified and imminent risk. Immediate
the Faad Safety Management system including procedures, policies and activities. All areas are audited documented Corrective Action is required and 2 written follow-up necessary.
in full st least once per anrum; the frequency of sudit of esch area is based on risk sssessment by the
Quality Manager. . ~ Miner Non-Conformancels) idantified there is a patential risk. The Corrective

Action required Is documented and a verbal follow up Is required.
* GREEN - Satisfactery or P h for

5. When the audit is completed and the report given a rating. Positive as well as negative
comments are Included In the report, Major Non-confarmities are immediate highlighted to the
department

manager, who s respansible for the corrective and preventive action without undue delay.

6. The Dep: per reviews the (g5 with the auditar and agrees timescales to
complete corrective action for the major and minor nen-conformances.

7. The Department Manager then signs and retains a copy of the report which ineludes details of
the non-conformances, praposed corrective actions and the agreed time scale to complete the
corrective actions, If the audit rating is red then an immediate corrective actian plan is reported
to the Quality Manager

8. The Departmental Manager is responsible for documenting the corrective actions taken for all
the non-conformances raised.

Document Reference FS 2.5.4 Internal Audits = Document Reference FS 2.5.4 Internal Au
Revision 0 11" March 2026 i N Revision 0 11" March 2026
ed bys Quality Manager W J ©Owned by: Quality Manager
— Authorized by: General Manager
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SQF Internal Audit Schedule

1

2

3 | High Risk - Quarterly

4 |Medium Risk - Twice per Year

Low Risk - Annually

5
6
7
8 |F521a
9

Procedure to be covered by Internal Audit Ri: January | February March April May June July
mrm ow
F5212 Review Low
10 [FS 2.1.3 Complaint Management Medium
11 |F5 2.2.1 Food Safety System Low
12 |F52.2.2 Document Control Low
13 |F52.2.3 Records Low
14 |F5 2.3.1 Product Formulation and Realization Medium
15 |FS 2.3.2 Specifications (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 |FS 2.4.1 Food Legislation Medium
19 [FS 2.4.2 Good Manufacturing Practices Medium
20 |FS 2.4.3 Food Safety Plan High
21 |FS 2.4.4 Product Inspection and Analysis High
22 |FS 2.4.5 Non-c Materials and Product High
23 |F5 2.4.6 Product Rework High
24 |F5 2.4.7 Product Release Medium
25 |FS 2.4.8 Environmental Monitoring Medium
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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 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 ? F CODE
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Introduction

The company has established, implemented, documented a trace system for all product components.
This procedure defines how materials and finished products are uniquely identified and traceable as
required by the Food Safety Management System and in compliance with all regulatery requirements in
the country of production and sale.

Scope

This procedure applies to all process steps where contrals are exerted include raw material intake,
ingredients and packaging, work-in-progress, final product and dispatched shipment to customer.

Procedure

A system for identification and traceability of product batches is maintained which, in the event of food
safety incidents will enable tracking of material batches (including processing aids)

distributed batches of finished product using label detail and expiry code. For a traceability to be
enacted the product expiry code must be known.

The company traceability system takes both the form of documented records and plc program, which
enables a full product history to be produced in a timely manner.

Traceability records by Label and Expiry date are maintained and retained for all product batches. This
allows the site to trace materials from goods receipt to customer for every delivery. Records are
maintained of raw material and packaging usage and finished product volumes. Procedures ensure that
label use is reconciled, and any inconsistencies investigated and resolved. Finished product labels are
retained — see FS 2.6.3C Label Retention and Check.

Reworked material also remains identifiable and traceable. Where rework or any reworking operation is
performed, traceability is maintained by completing traceability records to the finished product to
ensure that product safety or legality is not compromised e.g. allergy status, identity preservation and
ingredient declarations.

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,
ensuring that all associated chemical, physical and microbiological tests, cleaning of equipment and all
relevant paperwork has been completed and is within specification.

A mass balance exercise is conducted from of raw material and packaging usage and finished product
volumes to ensure that all finished products are accounted for.

Document Reference
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Manager
by: General Manager

889 words [ English (United States)  Text Predictions: On

Review

ﬁf;Accessibthy: Unavailable

Help

:C' Comments| |'/Editing M

For all products, the following information is traceable from the product expiry code:

Stage

Details

Relevant Record

Raw Material Intake

Packaging Intake

Materials, Time, Date, Temperature, Batch
Code, Supplier, Amount, COC or COA

Packaging Material, Batch Code, Date,
Supplier, Amount, COC or COA

QMR Raw Material Intake
Record

QMR Packaging Intake Record

In-Process batches

Batch Name, Records of all Ingredients
mixed including Reworked material. Batch
Code

QMR In-Process Record

Process Records

Batch Name, Hot/Cold Temperature and
Time. Batch Code

QMR Process Record

Bulk Storage Records

Product, Temperature and Time. Batch
Code

QMR Bulk Storage Records

Production Records

Storage Record

Product, Time, Date, Label, Expiry Code,

Code of Packaging, Temperature, Quantity,

Product & Packaging Reconciliation. Batch
Code

Product, Time, Date, Label, Expiry Code

QMR Production Records

QMR Storage Record

Dispatch Records

Product, Time, Date, Label, Expiry Code,
Amount, Customer

QMR Dispatch Record

Critical Control
Records

For all Contral Points

QMR Critical Control Records

Cleaning Records

For all stages

QMR Cleaning Records

Delivery Records

Products, Customer & Location Time, Date,

Label, Expiry Code, Amount

QMR Delivery Record

The effectiveness of the product trace system is reviewed at least annually as part of the product recall
and withdrawal review. These exercises and any corrective actions are documented. Product trace tests
are carried out on products from different shifts and for materials (including bulk materials) that are
used across a range of products and/or preducts that are shipped to a wide range of customers.
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FS 2.6.2A Traceability System Diagram
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These are the procedure templates for Module 11: Good
Manufacturing Practices for Processing of Food Products

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




There are also Risk Assessments as
required in Module 11 of the new SQF
Food Safety Code Edition 10
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GMP 11.1 Site

GMP 11.1 Local

GMP 11.1 Local

GMP 11.1 Service
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GMP 11.1 Site GMP 11.1
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Activities and the
Site Environment
Map

W

GMP 113
Personnel
Hygiene and
Welfare

Activities and the
Site Environment

Utility Supply
Risk Assessment
Risk Assessment

W

GMP 11.3A
Protective
Clothing Risk
Assessment

W

GMP 114
Hygiene Policy

Location and
Premises

W

GMP 11.4A
Personnel
Processing
Practices

Premises Plan

W

GMP 11.5 Water,
Ice and Air
Supply

Temporary or
overflow Storage
Areas Risk Asses

W

GMP 11.6
Receipt, Storage
and Transport

W

GMP 11.7.3B
Control of Brittle
WEIGHES

w

GMP 11.7.3C
Glass & Brittle
\EICHE]
Breakage Pro
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GMP11.74
Detection of
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GMP 11.7.3D
Control of Knives
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GMP 11.8 Waste
Disposal
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Area Description Description of Hazard Likelihood = Severity | Significance Details and Control Measures
Environment - Pest Activity 1 2 2 Vegetation is minimized and controlled in this area
Hardcore area
Environment Pest Activity 2 2 a Vegetation is not controlled in this area. Extensive pest prevention measures
Vegetation area and monitoring are in place on this side of the site,
. Flooding River has previously flooded to 2 m in the past 100 years. Site is on elevated
Local River g 1 3 3 P ¥ past 1u v
hardcore 10m above the river level
Derelict Building - Pest Activity 2 2 B Pest prevention measures and monitoring are in place on this side of the
Hardcore area site. Hardcore prevents easy access across Lo site
Sewage Works - Flooding/Overflow 4 3 3 River has previously flooded to 2 m in the past 100 years. Sewage Works is
Ak away on elevated hardcore 5m above Lhe river level and has never Mlooded
Local Waste Dump - Pest Activity Pe?l prevention measures and monitoring are in place at Dump perimeter.
sk away 3 1 3 No issue ever sourced from dump noled. Entrances are pest prooled and My
4l L N
screening is in place on site,
Local Pig Farm - Gkm Suria.r.r* flow of 3 4 3 River has previously flooded to 2 m in the past 100.yrars. The: pig farm can
contaminated water flood by run off is away from site.
Site Perimeter Entry of local animals 1 2 2 Secure fencing and a gated entry is in place
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The company employs a Pest Control Association registered pest control contractor to implement 2 pest
prevention program and maintain the site Iree from pest contemination, The contract sgresment
defines:

- Company and cantractor key cantact personne

- contracted sery

- Term of the entract

- Equipment and material storage specifications

- Acomplete inventary of pesticides must be approved by the regulatory authoricy for use in 2
food faility] including safety data sheets detalling he ssfe use and application of beits and
other materlals such a5 Insecticide spreys of fumigants

- Emergency call out pracedures

- Records end documents to be meintained

- Requirement ta notify faciity of any changes in service or materials used

Authurized service personnel including evidence af competency by exam from a recognized

organizatian or regulatary authority

Document Reference FS 11.2.4 Pest Pravention

Qual
zed by: General Manager
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Exlerior Bait Slations

Exterior radent bait stations are set up to deter rodents from entering the facility. Based on the detziled
facility survay, exteriar bait statians are placed along tae foundation walls on the sxterior of the faciity
and! alang the site boundaries. Exterior bait stations conlaining rodenticides are lamper resistent,
anchored in plate, locked, and labelled, Al exterior bait stations are inspected at least mantily, The b
stations ere checked more often when sctivicy levels increase. Baits are secured inside bait statians, in
gaod condition, and replacad 35 nasded. Bait stations are piacad at intarvals of 15 m sitnough areas of
Hih rodent activity may have a higher concentration of bait stations.

Interior Menitaring

Based on the detoiled Field Biologist survey, interior monitoring devices are placed in strategic sensitive
areas specific to the rodent species, and other areas of pest activity, including:

- Raw material warehouse
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o Tood faclties are lacated away fram areas where wastes,elther salld or Iuid, cannot be Al Intermal walls, wall luncilans and Uhelr Tnishes ore durabie, imperious, non-absorbent, 15 Palmuater blpes e potected by Smi vie meth balloons ot e fop
remaoned effectvely 3 | washable, ight colored, eas ly cleaned, nan-contaminating, nen-tainting and haue an even and Viater treatment ch are designed Totieat water
blkshed to maintain Erianment regular surface 14 eftectively and prevent
7 perindically reviewed. Periodic assessment of posential feod safety Impact fram and ta local 4| ANl caving is designed i prevent damage and to be easy 1o deen Al Boler chemlcals have elther been approved as food additives that meet Felevant
enviranment is performed | iioudom slls must be siaped at 2 minimum of 45 * o prevent accumulation and for ease of 15 speciications or have been sppraved by our regulatary autharity as sefe far use in water
ar kept neat and Razard o the hyg enic and sanitary ° | cleaning intended for human consumption
8 operation of the premises. Paths from amenities leading to site entrances are required to be & | Ay windows that can be apened are protected by remavable washable insect sereens A adequata suply of patable water is provided for processing operations and far the supply
effectively seslecd L | Walljunctians ae rounded and designad ta be easily leaned and sezled o prevent the ¥ oficaasrequired
Site areas includ ing faotpatis, raeds, yards, lsading/unloading and parking areas are sceumulation of faod debris ca are of nation and facilitate
9 maintained 56 as Aot to present a hazard and have adequate drainage to prevent the 8 | Window when made of glass and protected 17 ceaning
accumulation of water. Toors, hatthes and windaws and their frames n [ood processing, handing o strage arcas are jg  Anadequate supply of hot and cold patable water is provided for hand washing and cleaning
The grounds, area surrounding facil v | ofamaterial and construction which meets the same functional requirements for internal Gperations
Jo  eNtained o minimize cust and kept free of waste, ceumulated et o mancing wtes s0 wals and partitions Electric insect contral devices, pheromone ar other traps and baits ars locatad sa 85 not ta
as not o atiract pests and vermin or present a foud safety hazard to the sanitary eperation of erices Jg  DTESSNTacontAmination isk 5 the prOdUET, BaCABEING, CONTAINTS oF pracessing equipment
the site, Roddenticide bait s nol used inside ingredient or food storage areas or processing areas where
- The supply 2nd discrbution of services t and around prosuct hanling and storage ress are ingredients, packaging, and produels are hansle, protessed, or exposed.
1| designed, maintained and monitored 1o prevent of food, ingrediants and Discharge from defrostand condensate lines is contralied ond dcharged 1o The dramage
T Alcaiings e sobd and not hollow Taod sontact surfaces 2 tem.
2 Alcailings are fire resistant All ducts, pipes and condut that convey ingredients, products, or services are predominantly The water distribution schematic is reviewed to ensurs all points in the system are protected
L Alceilings and thei finishes are imperviaus and nen-aborent, washable and gaslly ceaned Iocated above the celing In COFridors o VoIds With access 10 llaw cleaning, maintenznee and #rom backfiom o7 from Provision is made
nurv-contaminating and non-tainting 2| est conlrol, Ducting in product areas is designed and constructed 5o s 1o allow ease of 71 toensure that there fs not backflow from, or cross-cannestion belween, piping systems thal
4 Cellings 3nd overnead fxtures are constructed to minimize the bUIISUp of dirt 3nd constructed cleaning. Any risks to sroducts from ducts, pipes and condui are assessed and appropr iate discharge wasle water of sewage and pining systems (hat carty water for food of foad
and maintainad 10 prevent the contzmination of products
. Drop cellings have adequate access 1o the void far cleaning and pest management and are 3| Al services pass through wells, flaors or ceilings local to their point of use Wehe lce s used n contact with food, 1 must be made from water thal 1 safe and of adeauate
checked and cleansd regularly Drzins are constructed and located 50 they can b sasily claaned with remevable covers whers. 33 sanitary quality and must be used on'y if it has been manufactured in accordance with current
Wihere drap cellings are not Used, clening regimes and Inspections are In place 1o check for 4 necessary and nat present s hezard g0ad manutacturing praetice.
6 duston ledges, loose fttings, glass windows, light fttings, or ther areas where dust can 5 for pests s prevened by Campresse i or other gases mechanicallyntoduced ito f0od o used o clsn food-
accurmulate and fall anto product & |K holes to product areas are 2 ated in such 2 way that food is
e 7| ares sasng rosgh el wats s foor have a pipe sealing slesve 1o prevent rodent it ol mclreetfood okt s
Tlaors are made of specfied male 1als which ore durable, impatt resistant, impe priows and & | Overheai pipes de nat pass over apen vassels or praduction i Ventilation
1 nanabsorbent, washable and easily cleaned, non-contaminating, non-tainting and have an Pipes tarrying sanitary waste or waste water that are |ocated directly over product fines or 1 Adequete ventilation Is provided in enclosed processing
even and reguler surface slorage to prevent the f foud, materials, 5 At intake ports for ventlation systems ar protected with wire mesh and pericd cally
Flaors are constructed with gradients ta 3llow adequate dranage and cleaning. Whare loar 9 | ingredients and food contact sufaces, and sllow esse of cleaning. Any risks to praducts frant inspected for 1o ensure they are intar,
2 drainage s not availoble, plumbed options 1o handic and remove overflow ar wastewster are Dipes carmying sanitary waste or wsle water are assessed and appropriate measures putin R and devices in and e included in
sutin place, place to prevent cleaning intained in a i
3 Drains are constructed and lacated 5o they can be sasily cleansd and do not present & hazard P T T supplies such as fire sp e e ol routed 1o prodech and canopies ar carried out or
4 WaSe e systerns are acated away from any food handlng &7ea and entrances tathe and contain non-return valves Lo prevent backfiow a ot andt
oremises 11| Serinkler systems in sroduction areas are supalied with pelable water and nal connected in s sufficient a prevent candensatian bulld up and ta evacuate all heat,
sy woy Lo the non-potable wter system fumes and ather aetosals to the exterlor via an axhaust hood pastioned uer coaker
Internal walls : .
Cables In production areas are placed in structaral conduits which are easly accessibie for Fans and eshaust wents are insect proofed and locsted 5o 3 not 1o pose a isk of
1 Alinternal walls are solid and nat hallow 12| cleaning, pest control and maintenance or routed in open channels but suffisiently protected contamination
2 internal walls are damp proofed and fire resistant to withstand cieaning operatins
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- Cleaning and Sanitation Cleaning and Sanitation Cleaning and Sanitation
- 7
~ Introduction Correst dilution and temperature of Chemicals Cleaning equipment, tanks, t0als, racks, and cther ftams used for cleaning are clearly ident fied,
E— WMathods Used t confifm the correct coneantrations of detergents and santizers meintained and stared in a hygiansic mannar.
i Themmﬂa'whas established, da:umenled and implemented a Cleaning Management System as part of Contact time for Chemicals
- the Wothed of Clearing Cleaning in Flace (CIP) is used where possible for foad contact surfaces. Cleaning in place (CIF) systems
- oraducton of safe hygienic i Any precautionary measures where used are checked Lo ensure that they do ot pose a chemical tontamination risk to raw maerials
Fraquency of cleaning ingredients ar product. The crfical elements of the CIP cycle are autamatically mantored and recorded:
- Scope Parsonnel responsible for cleaning
- Detergent strangth minimum 0.8% NaOH
“ The scape of the Cleaning Menage ment System inclues all praucts manufactured on site and activities The campany eperates a dean as you ga philasaphy which is briefed ta all staff and mon tared by - Temperature minimurn 75 * C on return
- canducted on site department managers ta ensure all personnel keap their areas in 2 clean and tidy state. Cleaning tools - Flow rate minimum 1.5m/s
g and equipment are of hygienic design and maintained in a condition which does not represent a risk to - Cifculation time minimum 15 minutes at correct temperature and eausticity
o Msnegement o Cleaning the product, - Disinfection minimum 150ppm PAA
& Itis company policy to provide both clean A2 dean . Al Suitably equipped areas are designated for deaning product containers, knives, cutting boards and Chemical strengths are verified at a minimum daily by OC statf,
z facilities and squipment are designed to exclude any source of excessive or unusual contemination and ather utensils and for cleaning of srotective clothing used by staff. These cleaning aperations are
= 1o b easily cleaned. The company supports and malntains camprehens ve clean ing procedures for all contraller 30 25 not to interfore with manufacturing operstions, equisment or product, Racks and The conditions for efficient cleaning are established and validated [for fond contact surfaces| with the
- areas on site with specific attention to high-isk areas. containers for storing cleaned utensils are provided. detergent and equipment suppliers during commissioning, The set parameters are password protected
5 and changes are only permitted follawing autharization from the Quality Manager.
- and alfoss storage aress, A ragister is maintained of all Cleaning Cheritals aporave for use on site. & chemical control sheet is in
o amenities, wilets, plant, i i 15 and equi place for each chemical used on site whith includes detalls the management of use, har During commissianing  schematic olan of the CIP system and pipewerk s verified. The Engingering
- chacklists completad. All personnal are trainad In the specific deaning vmuuemsm: and nstruetion for storage of nan-faod chemicals including: team check the system and verify that the CIE is apersting effectivey and th
? thelr areas. When an ltem Is cleaned & record of this cleaning Is completed and the cleaning Is thecked
2nd signed off by the department manager. - Aporoved supplier ¥ Systems are hygienicaly designed and drain effectively
b - Chemical data and safety sheets ¥ There are no dead ends
- Consideratinn s given to what needs to be cleaned inluding: - Suitahlity for food use and where epprapriate te use ¥ There is no build-up of cleaning fuids in vessels during the CIP a1 the required flow rate
4 - Instructions for the avoidance of use of chemicals with strong aromas in manufacturing and ¥ Spray balls provide fullsurface coverage
Wells,junctions, pertitions, ceilings, and doars storage areas ¥ There is adequate separation fram active product lines
] Finors and drains - dentification of chemicals
Dueting, eandutt, and pipes - Segregated and secure storage areas The CIP sequence cansists of:
5 Stales, catwalks, and platforms Use by trained personnel
Lights and light fittings - Pre-rinse with cold water until visible product residue is clear
o Ventlation equipment Cleaning chemicals are it for purposs, suitably Isballed sccording to ragulstary requiremants, securad - Caustic Recirculation at 807 C for 20 minutes
- persannel amentties and faclltles i losed eontainers and sed in Sczordance with maRURSELUIErs' (nStractions. DEtergents and saniiers - Cold water rinse until vEible detergent residues are undetectable
2 Benches, tables, conveyors, end other mechanical processing equisment must be sultable for use i a food ] d equipment - Rinse with Per Acetic Acid Disinfectant solution at 150 - 200 pam
- Containers, tuss, and bins ussd for edibis and inedible products are clearly idkentifiesl and sepregated, Detergents and sonitizers are mixed acconding Lo manufacturers’
e All gther equipment and utensils instructinns, scored in containers thet zre sultable for use, and clearly identified. Mix concentrations are Porsornel engaged in CIP activities are trained
- verfied, records maintained and chemical usage monizored
A st Clesning Work Instruction will have speciic et ncluing Cleaning procedures ore e work,new product
- Chernicals are applied and stored aceording (o label directions, Empty chemical containers are disposed introduction
A Protective Eauipment o be worn of according Lo label regulator als are serured
. Cleaning Equipment to be used by the supplier a5 per
i Chemisals to be Used
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. Pest Prevention Pest Prevention Pest Prevention
- w The contracted service provides - Maintenance workshop
& Introduction - Finished product warehouse
I - Manthly site visits and inspections including service recards describing current levels of pest - Areas with the potentiel for radent access due to traffic
” The company has estaished, documente and implemented s est Prevention System, which s activity and recommendations for taking Carractive Act - Dverhead areas when raof rat activity is ewdant
- part of the company " - Inspections including the periphery and internal and external buildings - High trafficareas
- - The prowision of  pian/diagram of the site showing the identification, lacation, number and - Diours that open to the exterior of the facility
pracedure type ot all pest control Menitaring and prevention messures
o D - Flying insect controls incluging Ay killing units Interior radent moritoring devices identify and capture rodents that gain access to the facility, Toxic
The company perates a proactive syster for the preventian of contamination of the facity, materisls - Emergency 24 hour call-oul service baits are not used for interior monitoring, Bait are not used inside ingredient or food storage areas or
- and products by pests and ensures that there are effective controls and processes in place to minimize + Quartery biolagist mspection reports, wisit and trend reports with recommendations processing areas, indicator baits that conform to lacal regulations are used inside processing areas.
E ety Tms.,.du.,mm,mﬂm tegrated pest prevention system s effectively implemented. - Arecord o anda is of the frequency of p y 0 target Interior monitaring devices are placed along perimeter walls at a distance of 10m and secured in
B dure s used in o and HACCP plans to pesticide applications ousition, Spacing & reduced and the number of traps s increased when there are increased pest activily
- e“‘,\.mdmm pest cantrol, The Hazard: fatedt with pests are ui food by - Acurrent copy of the certificate of insurance that spacifios the liability coverage Jevels. Interior monitoring devices are inspected st least woekly.
bacteria from pests and thei droppings and atso unwanted contermination of food with pests’ hodies, - Dispesal of unused pest contral chemicals and empty containers in ccordance with
o =gz, heis o droppings. At the factory design stage measures are taken to reguce the risk of regulatory requirements Interior monitaring devices include:
: <ontamination by 3iming to restrict the zccess of pests on site. - Spill control meterials and proceduras
- - Saloty Data Sheet Information to ensure proper usage of pesticide chemicals, - Mechanical traps
- Raws materials, packaging and finished products are stored g 25,10 minimize the risk of infestation. - Glue boards
= “Where stored product pests are considered a risk, appropriate measures are ingluded in the cantrol Both the contract and service agreement information are held in the Pest Contral File which is managed - Gassingtraps
program. Al ncoming goods re ispecte fo petmetaton. Process eqigment haneling by the Quality Manager whe hias overall responsisily for pest contral on site, - Live cage traps
o s Al buldings are - Seesaw tubes
- required ta be sdequately arocfed 25 e e i it & Before agreeing ta a contract, the Quality Manager verifies that the pest cantral cantracter is gual - Electraautian traps
@ managed ac per procedures GMP 11 Waste Dispasal to prewent the accumulition of dabiis and wacte Capies of training recards and qualifications are hed in the pest contral file far each persan whe - Extendsd trigaer traps that send slert e-malls or text messages
an site to prevent the atiraction f pests. In order to prevent risk of conteminatin o animals zre parforms pest management services on site. At the start of the contract a detailed survey of the antire
b allawed an sice. faciity is completed by a qualfied Field Biologist and the results are dozumented and used Lo deter Electronic Flying Insect Kiling Units (EFKs
placement of manitoring devices.

EFKs assist in the identification and monitoring of flying insets, For fod safety reasons, il EFKs have
shatter resistont tulses and are positionedt at least 3 m fram food contact surfaces, exposed produsts,
packaging, and raw metzrials in food handing areas. EFKS are instalied way from entrance areas in &
way that does not attract insects to the facility. EFKs are used to manitor fiying insect activity at
Iocations that are likely to allow access to the faciity. All units are checked weekly to ensure they
are working, Each unit s serviced quarterly by the pest control cantractor, the service includes:

- Emptying collection trays end analysis of contents
- Cszning the units

Repairs

Reporting volume and type of msmtsuwhlmcludumlrcnds
- ¥ beginning of the acti

I EFK services records are kept in the pest cantrol fie, the Quality Manager uses the
infarmation ta identify and eliminats the source of insect actvity.
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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 version of CODEX General Principles of Food
Hygiene Chapter Two HACCP System and Guidelines for its
Application including a new Decision Tree.

Record  Review  View  Help @ Record | (01
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HACCP Calculator Instruct
SQF 10 & CODEX

File Home Insert Draw Design Transitions  Animations  Slide Show
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SQF HACCP Application

P [Facch caLcuearon sa ediion 10 rsion
A food safety plan shall be prepared in accordal
the twelve steps identified in the latest version
Cadex Alimentarius Commission’s General Princi
Food Hygiene.

CODEX HACCP Application

The HACCP system and guidelines for its applic:
are defined by the Codex Alimentarius Comnmissi
the CODEX Recommended International Code of
Practice General Principles of Food Hygiene CXC
1969

Adopted in 1969. Amended in 1999. Revised in 19¢
2003, 2020, 2022. Editorial corrections in 2011,

CODEX ALIMENTARIUS
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1 |HACCP CALCULATOR SQF Edition 10 Version

™ Lonsider tn: tne nazard (L.e., the IIKeInooa of OCCUrrence In the apser
, Decision Tree sutficiently controlled by prerequisite programs such as GHPS, GHPS could be routing GHP
rarnrine
STORMNotaCCP | **IfaCCP is not identified at questions 2-4, the process or product should be modified
4
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Go to next Question =*** Modify the step, process or product
6
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10 v N
Mo Contamination Al 5 sion b Retrain Staff. Inspect delivery
1 AMF Delivery Biological | Bacteria (spore-forming) General No GMPs assist in Control of Hazard Storage 1-5°C N | tontamination Always upervision oy far contamination. Reject if
1 . ) Ioad under cover Warehouse Manager e
FE AN Delivery Biological Bacillus cereus A No GMPs as5sist in Control af Harard Storage 1-5°C 3 3 v
1 1 AME Delivery Biological | Bacteria (spore-forming] General | No GMPs assist in Control of Hazard Storage 1-5°C 3 3 ¥ v
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6 1 AME Dellvery Chemical Antibiotics b No GMPs assist in Control of Hazard Storage 1-5°C 2 2 | 4
w1 AN Delivery Allergens Soya No GMPs assist in Control of Hazard Storage 1-5°C 1 1 1
18 1 AN Delivery Physical Glass 3 No GMPs assist in Control of Hazard Storage 1-5°C 3 2 | s v
19 1 AME Delivery Cesium-134 h| No GMPs assist in Control of Hazard Storage 1-5°C 3 1 3
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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.
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Supplementary HACCP Documents, Guidance and Tools

Useful additional HACCP Documents are

included

Appendix lll_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.dock
© Hazard & Control Meastire ldentification Form
“ Product Description Example.docx
© Raw Material Surnmary 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 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 Yerification Record.docx
- Sample Goods In Inspection Record.dacx
= 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
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Sample Flow Diagram
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There are supplementary HACCP document templates
including Flow Diagrams, Product Description, a Hazard

Analysis Prompt, an example Critical Control Procedure
and various HACCP Records.
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‘Sample CCP Record Sample Pasteurizer Log Sheet...

DATE:
Product: Total
oo Tank | Produt | Fat% | o | Temp.('O) | QCSign
olids
Feed Tank: Fill Tank:
Volume:
iy Production Start Time: Production End Time: CIP Start/End Time:
TIME
PARAMETERS umITs UNITS
Flow Rate (CCF Maximum 5250) 5000-5250 /h
" Pre-heater In 45-55 c
Pasteurization Temp. (Homo in Temp.) B2:2 '
Pasteurizer Out Press. Pl
Homa in Press. Pl
: Pressure Difference (CCP) Minimum 0.8 Pl
End Holding Temp. (CCP) Min. 77.0 C
Product Outlet Temp. (CCP) <5 C
Homo Press. (1st/ 2nd Stage) 175/50 Bar
Homa Pressure (Total) 225 Bar
i Glass & Perspex Items Check & Sign__|_Intact/No Cracks
i 8212 C [
Diversion Test Before Production Minimum 77 °C |
Record Diversion Temperature & Sign
it Operator Name & Sign: Supervisor Sign:
Document Reference
Revision 0 17 August 2022
Owned by: Production Supervisor
Authorized by: Proguction Manager
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1 2 3 4 5 6 7 i
b1 b
Packaging Transfer to
Delivery Yoghurt Tank e
8 1)
Packaging Storage Culture
Storage Yoghurt Tank S Addition/
32 3 P
Incubation Transfar Fruit Dell
until pH A5 Tl Dellvery
S - E
Cooling 10 - Filtration 100
207 o -250micron Fruit Storage
36 a1
storage In FYT 10 Waste
-20°€ 36 Hours Remaved
a2 0 — 39
Packaging Fruit Blending Fruit Bag Through Wall
Unwrrapped 10-30% ~ Opening Bag Disinfection
. o -
a - o
Pot Moided Lid IR e Waste Out
ng
Tees -
a8 as
a7
Waste
iy Coding — Sealing Cutting
51 50
High Care Transfer Points Cooling to - Packing

High Care Area | 15°C
—

Document Reference

Revision 0 1Z_August 2023
Owned by: Technical Manager
Authorized by: General Manager
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PARAMETERS LIMITS UNITS
Preheater in Temp. 45 - 50 °C
Holding time (CCP) N
Min. 15 seconds Min 15 s
Pasteurizer in Press. 0.5-1.0 Bar
Pasteurization Temp. 73+1 °C
End Holding Temp. (CCP) N

+
Min. 72.0°C 73l <
F. Cooler Out Flow Rate 5.0-5.25 m3/h
Milk Outlet Temp. 4+2 °c
Product Outlet Overpressure >1.0 Bar
Homo Press. (1st/ 2nd Stage) 150/50 Bar
o
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.
REFERENCES
1kg Ice Cream Specification SPEC 1
FSR 1 Pasteurizer Log Sheet
Document Reference
Revision 0 17 August 2022
Owned by: Pasteurizer Supervisor
Authorized by: Production Manager
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Hazard Analysis Prompt Answers in Datail

Are the raw materials, ingredients or food contact
packaging likely to have chemical, biological or physical
hazards present?

Are there any characteristics in the composition of the
food during which can prevent a hazard? E.g.
Preservatives, pH, Water Activity

Does the food permit survival or multiplication of
pathogens and at which stages?

Does the process include a controllable step that
destroys pathogens or their taxins? (Consider spares)
Is it possible the product could be subject 1o

Is product contamination {consider direct and indirect
contamination] with hazardous micrabiological
organisms from equipment, process enviranment or
personnel likely to occur?

Is product contamination {consider diract and indirect
contamination] with hazardous chemical substances from
equipment, process environment ar personnel likely to
occur?

Is product cantamination (consider direct and indirect
contamination] with hazardous physical objects from
equipment, process environment ar personnel likely to
occur?

Is it likely that the food contains viable spore forming

Is [t ikely that the food contains viable non-spore
forming pathegens?

What is the normal microbial content of the food stored
under proper conditions?

Does the micrabial population increase during the time
the food is stored before consumption?

Does that increase in micrabial population alter the
safety of the food?

Does the layout of the facility provide an adequate
separation of raw materials from ready-to-eat foods?
Will the equipment provide the time and temperature
control that is necessary to meet critical limits?

s the equipment raliable or is It prena to fraquant

Document Reference
Revision 0 March 2026
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Introduction to HACCP PowerPoint Presentation

|

HACCP Training based on the latest version of CODEX General Principles of Food Hygiene
Edition Chapter Two HACCP System and Guidelines for its Application. Plus a new Decision Tree.

ourmmons

IF 4 SQF CODE
—

An Introduction to.
HACCP Training Guide

Good Hygiene Practices (GHPs):

Fundamental measures and conditions appliedl‘:l
at any step within the food chain to provide
safe and suitable food.

[

Hygiene
0 Practices
i H"gys‘rf“ P
i 45@:0?95 [ — . Setage
| 4

FRTTR BTN e SR
_ —
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HACCP PRINCIPLE 2

HACCP PRINCIPLE 2
Determine the Critical Control Points (CCPs)

For each significant hazard which is highlighted red in the HACCP Calculator you
should follow the guide and answer Y (yes) or N (no) to the decision tree
questions 1 - 4 to determine if a step is actually a critical control point.

98

B
.
99 1 )
ighlighted in Red a
»
o
= PR [rer—
- ety
Jo— —
100
HACCP PRINCIPLE 3
Establish Validated Critcal Limit{s}
<r Jculator | HAGGP Gategory
fore ey
-
Slide 96 of 123 English {United Kingdam] % Accessibility: Good to go 828 T - 2 O

Figure 1 Example of a CCP decision tree - apply to each step
where a specifi ificant hazard is identifi

v @ | [ st ek ccp

Q2. Do specific control measures for » Q This sten is not CCP.
the identified significant hazard exist Subsequent steps should be
ot this step? evaluated for a CCP*

» 0 That subsequent step
should be a CCP

o » | [




Supplementary Supplier Assessment

Documents and Tools

Mame -~
@ FSR 055 Chemical Register.docx
@ FSR 066 Incoming Raw Material Acceptance Record
% . N
@ Raw Material Yulnerability Assessment.xlsx
-
@ Supplier and Material Risk Assessment.xlsx
[ I I o AN Raw Material Vulnerability Assessment
insert  Pagelayout Formulas  Data
- X = o :
db cut Callbri (Body) -|[18 -| A<|Ar| [= =2 ® =79 Wrap Text General g Normal B Good - . S
R = P Ed & 3 o] Fill -
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7 Format = — == ® 2] Formatting as Table P clear ©
Al = fie  Raw Material Vulnerability Assessment Calculator
A e c o € D G [ 1 x .
1 |Raw Ma_|l2rial I bility A Calcul
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 facused on potential fraud ssues, then the likelihood Is less), Country of origin, Length
3 and complexity of the supply chain
B
5 Score. Material Category Rating.
L L] Y regL ti g Is required ly e
1 a ge
8 3 Medium - a material that may be adulterated - action is required to ensure only genuine materlals are purchased.
o 2| S hawever v
10 1 Negligible & material is extremely unlikely to be a target for food fraud.
1
2
e
e L Control Measures Required
1 een
ret
Historical evidence of
lonm
el T S b Len (g
a 4 adulteration o supply chain | identify adulterants Ty
15 1 A Chocolate Topping Final Ingredient Supplier ite prior to Use
16 2 -3 Flour for Baking Raw Ingredient Supplier Audit every 2 Years 4 Raw riaterial testing Supply chain audits
17 3 < [ Contract Packer Ce Jass balance exerci raw material supplif tamper evidence or seals
18 a ) Cake Tray Contact Packaging. [ supsli irance Questionnaire. 3 Raw material testing. COC with each Delivery.
19 5 E Cardboard B Non-Contact Packaging | Supslyto pecificatis riificates of anal i
20 6 F Non-Contact Packaging| | ‘Supplier Audit every 6 months | ‘Supplier Audit every 6 months
4 Material Assessment List Material Risk Calculator Material Gategory Existing Controls Material Gontrol Measures +
Ready = — 100%
b aEw- lier and Material Risk Assessment
Home Insert Pagelayout Formulas
v Formua Bar Zoom 100%
Normal Pagy tom | | Gridines v Haadings @), Zoom 12 100% Freazs Frose Freszefist Spit  View R
Layut Views Panes Ton flow  Calorn Vacros
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A . < ° e v c ] ) x .
1+ Supplier & Material Risk Calculator
2
score Susslier Categary ating Severity of sk - Ratine What should | do?
5 T regeryCarvas Facter e dean ora = Trvene Feaared
4 Raw Ingredien itk Servios. Major - sarious injury. 16-20 High Lerial/Service Monitoring Requinec
3 Contat Packagng 5.1 oserss Serven Woniorg Regured
2 Vo Gotac Pacaging Vi -t o o
1 Low Risk Service. Minor - o injuries.
s
]
sc s 3
P I
I I
pot| o | v
R
ienm 1 € ‘Supplier & Material Control Measures Required
e B
rv [ v | om
Supplier e
. Suppiier Place " Supplier Control Material Control
ocate Tosping s wereaare ol rorine Proveseg 5 Emovtn e
s forBating o meresent FRTS Suopler Augt even 2Vesrs Ceniton oGS
None Carenty 5 Soppler Audt ceery S mont: i o
18] Cake Tray Ton Pachaging Rinsed and iveried = 2
Carouoars o Won-Contact ackagng | Possle substution r e o acces 3 o
P splier Risk Calculator | Supplier Category | Controls on Site | Risk & Hazards | Supplier Control Measures |+




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.
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Test/ Method | Spec | Record/Log
sample Point et Frequency | Standard — e i
Uquid Ingredient 1 | Tank AW Eachlcad FRR | Max.85% | APOOL | LSPOD1 |  (BROOI
what . ssx | apooz | iseoor | oo
o cidity . 0102 ap003 | 1spo01 | (BROOY
Entecobacteraceae. . <10/mi mpoor | ispoor | LoD
e <ioo0cfg | PO | spooi | (eRoo
Phosphatase . pass Apo04 | LsPO0L | LBROOL
Smell . FreshNormal | APOOS | 1sP01 | LBROOL
CONTENTS Taste " FreshNormal | APOOG | LSPOO1 L8R 001
Temperature . <1me apoo7 | 1seoor | sRoor
1 Introducti Antibiotics Eachload FRR | <0004i | APOOB [ LsPoo1 |  LeRoo
. ntroduction ngredient in S e Dally <48 Hours Po0L | LBROOL
storage o cidity . 01-02 apo03 | 1spoor | BROOL
. smal . FreshNormal | APo0s | Lspoor | Lsaoor
2 Quality System Tase . FreshNormal | APo0S | 15P001 | tsmom
Temgerature . <1°¢ Apo07 | 1spo0r | LBRooL
3. Organization and Management ingredient 3 Tank rat Eahfiomboc | 106 1% | APO0Z | 5P001 | LBAGOL
 Addiy . 010-020 | APOO3 [ lsPo0i |  LBROOL
Temperature . <1me apoo7 | 1seoor | sRoo1
4. Personnel Enterebacteriaceas. " <10/g MPOOL | LSPOOL LBR 001
Prosphatase . Pass apoot | 1seoor | LsRoor
Smell . FreshNormal | AP00S | LsPo01 | LBROOL
5. Laboratory Accommodation and Environment
6. Personnel Hygiene
7. Confirmation of Work and Client Requirements \
8. Handling Test ltems
9. Test Methods
10.  Bench Practices lame

11.  Assuring Quality of Results @ LABR 001 Laboratory Audit Form.docx
o . @ LABR 002 Laboratory Training Form.docx
12. Equipment, Calibration and Measurement Traceability
@ LABR 003 Laboratory Autoclave Record.docx
13. Calibration Standards / Reference Materials @ LABR 004 Microbiological Sample Plan.docx
14.  Reporting Test Results @ | LABR 005 Filler Sample Plan.docx
@ LABR 006 QA Sample Plan.docx
15.  Records
@ LABR 007 Factory Sample Plan.docx
16.  Purchase of Outside Services, Supplies and Laboratory Consumables d° LABR 007 Factary Sample Plan.xlsx
@  LABR 008 Dally Balance Calibration Sheet.docx
Document Reference @ LABR 009 Laboratory Exception Report.docx
Revision 0 11'" March 2026
Owned by: Laboratory Supervisor @ LABR 010 QC Online Check Sheet.docx
Authorized by Quality Manager @ LPOL 001 Laboratory Quality Policy.docx
@ LPPRO 001 Laboratory Operating Procedure for the Autoclave.docx
Page 1026 5361words [ English {United States) ) Focus B — b % @ MICRO 001 Enumeration of Total Viable Counts.docx

e®e® [ H v+ ¢ S = B LABRO0Y Laboratory Exception Report [Compatibili... c ument ©-
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Date:

Process Fresh Packing

Area RO Water Checks Filler 1 Filler 2 T 7 3

Enteros

ATP Swab/Rinse

G

" AKQ

Shelf Life

Chemical
Analysis

Volume

Caustic Strengths Acid Strengths

Target 1.8-2.2% Target 13- 17% Report any issues with each CIP set

Owned by: Laboratory Manager
Authorized By: Quality Manager
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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

_ —
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~ Intraduction Allergen Control System Identification of Relevent Al per Legislation and Customer Requirements
o The company racegnises the seriaus repercussions of allergc reactions and thersfors takes every Ain Allergen Contral System has been implemente to coniral allergens on site and ta mipimisg the risk Relevant allergens and acceptable levels are prascribed by legislatian, customer requirements and

precaution to prevent this happening. The company has estabilshed an Allergen Contral System [4CS) o the unintentional inclusion of allergens in products. The Allergen Contral Systam contrals known ndustry code of practice. The Quality Mansger is respansible for maintaining s file of ail the relevant
- which s mainiaingd 25 part of the uperational programmes in erder to mee: the requirements oi the allergens throughout the production protess from receiving to distribution, A list of al the allergens dncuments including legisiotion in the country of manufacture and the country in which products are

Food Safety Menagement System and ensure the sale production of products. s o sfi s malntained an an Alrgen Managamen s The st desrizss al nealergens contsined sold, This in the Allergen “Alergen List.
n in Ingredients, in d end products. sy the Allergen
- Procedure Food Safety Team assesses the sk uf czcss contamnation of each hazard and the severity of the hazard i
- - and applies the apprt wr.mmeasmsmw ol these risks. The risks associated witl nauemensamne .

AusnGEN MGV o0

o Allergen control system procedures must be follovied. by.all iarsennel at all.times in erder s prevent required control d the e ———

contamination uf foo causing 2 potential serious customer s or aliergic reaction vt ot ot o e preaes 1 products abare he o egoes s s e o o el he I

responsibility and methods used to contral allergens and to prevent sources of allergens from >
= Foods That Can Cause Resclions CONtaMINating RLGUCE a1 documented In Allergen Prerequisits Programs and the Allergen Control =
. Plan
E The fallowing types of faods can cause reactions in susceptible parsons:
s The Allergen Contral Systam is implemented by s number of steps from identifying ingrecients with
Z Peanuts sllergen content/possiols slergen contant, identifying products with allargan contant/posibla allergen
= Tree Huts - Almond {Amygealus communis L, Hazelnt (Corylus avellanal, Walhut (Jughans regial, content, identifying risks in the operation and implementing allergen contrel prerequisles and an
- Cashew (Anacardium occidentale, Pecan mt (Carya 1101€3is IWANESI, . Kechl, D] rut Allergen Control Plan
B (Berthalletia excelsa). Fistachio nut Pistacia vera|, Macadl
temifali Thesieps inthe Allergen Comtrol System areasfollows: e e e s —
a Ceresls cantaining Giuten - Whast, Rye, Barley, Qats, Spelt, Kamu - .
- Milk \dentifieation of Relevont Allergens a5 per legislation and customer requirements of Allerpen Content
- ' Aids, i
& Eggs ‘:‘i”“":’(‘n‘f“;:"f;’:;":il‘if‘ :"E::z"‘v‘t“"“ Processing Aids, {including Focd Grads Lubricants] with Suppliers are required to supply detailed ingredient specifications which are used o determine which
- Fish e o e e are st setion ingredients are allergenic. All Suppliers are required to complete a Supplier Sel-Assessment Farm. The
2 Crustacean shelfish " e " bt “ Quelty Manager s responsbie for e ofal e elevant documents g ngredent
- Soya of Aroduc: o possioly ing alergens po e et ot ety [
z fieation o - specifications and supplier questionnaires. The faod sefety leam analyze the informat
el Sesame seeds Generating a Finished Product Allergen Summary “immarize the ingredient allergen cantan st in the Alergan Managemen: Toal warkshaet Ingredlem
- Celeryceleria: Confieming the pocess flow of relevant ingregients and products .
= Mustard identification Lrlll))! contamination risks in Operations for Ingredients
- Lupin risks T Opy .-
& Sulphur dioside and sylphites e e oo Gperations
Identilication of Froducts al Risk

B Legislation Europe Cenfirmation of Allergen Control System Prerequisites
- Confirmation of Allergen Control Plans
8 Legislation USA
- Guidance Duestions and Ansuvers Aegarding Food Allergens - Usa
K Allergen Faod Groups USA - Fish {such as bass, flaunder, cod), Crustacean shellfish (such as crab,
- labster, shrimp), Tree nuts [such as almonds, walnuts, pecans)
& Allergen Foods USA - Milk, Eggs, Peanuts, Wheat, Soybezns & Sesame
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@ FS 2.8.1 Allergen Management.docx Home _insert Dssign _Layout _Refereces _ atings _Review Vi 3¢ Shre
@ FS 2.8.1A Allergen Management Tool.xlsx —
@ FS 2.8.1B Allergen Clean Validation.docx e
& FS 2.8.1C Allergen Clean Verification.docx The following colors identify allergens on site
@ FS 2.8.1D Ingredient Allergen - Color Coding EU.docx Milk
@ FS 2.8.1D Ingredient Allergen - Color Coding USA Eges
@ FS 2.8.1E Allergens.docx

» [0 FS 2.8.1F Allergen Management Records

Finished Product Allergen Summary.docx Soybeans
Supplier Ingredient Allergen Analysis Form.docx
Allergen Warning Label Color Coding Summary.docx
Raw Material Allergen Summary Form.docx

Allergen Warning Label - Sesame seeds.docx
Allergen Warning Label - Soybeans.docx

Allergen Warning Label - Wheat.docx

Allergen Warning Label - Peanuts.docx

Allergen Warning Label - Tree Nuts.docx

Allergen Warning Label - Crustacean Shellfish.docx
Allergen Warning Label - Fish.docx

Allergen Warning Label - Eggs.docx

Allergen Warning Label - Milk.docx
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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
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- Initial Product costing done

- All recipes documented

STAGE Complete & Authority to Move to Next Stage Yes/No Date Signed

Development Manager

Stage Responsibility Date Signed

STAGE 3: Approval of Kitchen Product

- Product Approval by Customer

- Reference sample saved

-Full raw material Specification & Supplier Questionnaire or audit, checked,
completed and to be signed by both parties

- Project Schedule updated

- Handover to process development

STAGE Complete & Authority to Move to Next Stage Yes/No Date Signed

Document Reference

Revision 0 11th March 2026
Owned by: Development Manager
Authorized by: Quality Manager
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Name -

FPSPEC 001 Whole Milk Summer F...io Yoghurt 100g Specification.docx
FPSPEC 002 Whole 3.5% UHT Milk Specification.docx
FPSPEC 003 1.5% Matural Set Yoghurt Specification.docx
NPD 001 Product Development Plan.docx
NPD 002 Product Development Brief Sign Off Form.docx
MPD 003 Artwork Approval Form.docx
NPD 004 Market Review Form.docx
NPD 0085 Project Request Form.docx
NPD 006 Development Recipe Sheet.docx
NPD 006 MPD Costing Form.docx
NPD 007 Taste Panel Form.docx
NPD 008 Factory Trial Assessment Form.docx
RMS 001 Milk Powder Specification.docx
RMS 002 Refined White Sugar Specification.docx
RMS 003 Cocoa Powder Specification.docx
RMS 004 Chocolate Specification.docx
RMSP 001 Fruit Conserve Sample Plan.docx
/




Product Development Tools
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Following the HACCP system review the Quality Manager and the Operalions Manager authorize Lhe Aopendit 1 NPD Stages - Positively release ingredients for factory trial
process changes and a completed Pracess Change Approval form is held on file
- Trial appraisal forms/ report completed

The Quality Manager and Operations Manager are respensible for ensuring that the site i capable of D —
accommedating the new process or product and maintaining acceptzble levels of quality and Food —— Yield Analysis
salety.

- Prochuct Brief supplied to NPD

- Seatistical Analysis
o i ted, defi agit s, F

Anew specilication will be raw materials, 5, Foud Safely Flan, - Gritical path generation =

@MPsls], in-process and finished product specifications and artwork, labelling and coding details. - et Points Established

The Hews Product Dese lopment Manager confirms that the packaging complies with specifications, e D

relevant faod safety legislation and i it for purpose. For 2l product claims the New Product (e T - Process capability study completed

Development Manager validates the product formulation and product process are capable of meeling  Specification sent for New Ingrediens

the product claim prior Lo launch, Finished product specifications are agreed and authorized by the - initial Standards Tolerances cet

Developiment Manager and Quality Menager. The Quality Manager verifies that the labelling is adequate T AR T e e
in of any critical all . contents, storage, - scale up to production level
pregaration and serving instructions and that the customer infarmation meets legislation far the R Matorkal avaluated by Cualloy agalnst the S0

deslination country. - Initial Packaging Trials undertaken

- Faed contact packaging confirmed 55 SUtable for Intended use by Suppller
The Quality Manager and Praduct Development Manager are resnonsihle for ensuring that praduts ERCEETe e

that have nat been In production far mare than a vear, ar products that were previously discantinued
are regardad as new products and are requirad to fallow the product development procadure for
appravel prior to relaunch

Transit trials ta store

- Initial Product costing d
Initial Praduct costing done - Re-cost Product if required

- Al recipes documented

Beferences STAGE 3: Approval
- Consumer panel I required

Apsendi 1 HPD Stages
Produc: Development Folder S ATy - Reterence sample saved

- Reference sample saved
” Ntritions|

<Full & Supp! audit, checked, completed and to be signed
by bioth parties - Mutritional Results received

- Project Schedule updated
et i _ Food Safety (HACCP) drawn up & verified

- Handover ta process development
ke e G - VarificationValidation of the caoking instructions

STAGE 4; Factory trials - Samples sent for micro Shelf-ife from 3 factery trial runs

- Food Safety T foctory trial
e e e s st - Micro shelfAfe results forwarded to Guallty Manager

- Sign off/ approval uf any new equipment Lo i T

Document Referer
Revision 0 11" March 2026

Owned by: Product Development Manager
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Manufacturing Site
Contact Details
Telephone ‘ s
Fax ‘
Product Description o
A whole milk stirred fruited bio yogurt with a creamy mixed berry flavour Criteria v
0 General design Layout
Appearance Mauve in celour, smooth, shiny yoghurt with blackberry & i
P raspberry pieces Repeat Length
Aroma A fresh fruity mixed berry aroma Film Width
Flavour Sweet creamy fresh mixed berry flavour with a slight lactic note I Film repeat
Eye mark size, position,
Ingredients color
Potable Water, Whole Milk Powder, Sugar, Blackberries (3.75%), Raspberries (3.75%) Summer Barcode position
Fruit Syrup [(water, glucose syrup, thickeners (modified starch, carrageenan), black carrot juice o Profile Codin
concentrate, woodberry flavor, sodium citrate, potassium sorbate)], Milk Protein, Skim Milk &
Powder, Stabiliser (acetylated distarch adipate, gelatin, guar gum, pectins), Yoghurt Culture, signed Operations Manager
ifidobacterium, Lactob < dophilus
L]
Allergens
Milk
Criteria v
Pi ing, facturing + Packing Par K Bar-code
. . Butterfat=3.5-3.7% Size Descriptor
1. Mix and standardise the base Total Solids = 20.0 - 21.0
2. Homogenise: 200 Bar i Pack Presentation
Price / New Flash

Document Reference
1% August 2023 Decument Reference
wned by: Development Manager Ren 0 1% August 2023
Authorized By: Quality Manager Owned by: Development Manager
Authorized by: Quality Manager
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A range of Food Safety Management S
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FSQMS Record Templates

‘| FSR 001 Management Review Record.docx

| FSR 002 Training Record.docx

" FSR CCP Validation - Metal Detection.docx

" FSR Chemical Register.docx

| FSR CIP Pipe Flow Rate Conversion Table.xlsx

° FSR CIP Programs Log.xlsx

" FSR Cleaning Schedule.docx

- FSR Complaint Investigation Form.docx

" FSR Corrective Action Request

- FSR Design and Development.docx

" FSR Dispatch and Distribution Verification Record.docx
- FSR Document Master List.docx

" FSR Drain Cleaning Procedure.docx

- FSR Engineering Hygiene Clearance Record.docx
" FSR Equipment Cleaning Procedure and Record.docx
- FSR Equipment Commissioning Checklist.docx

“| FSR First Aid Dressing Ilssue Record.docx

" FSR Food Safety Quality System Audit Form.docx
" FSR General Cleaning Procedure.docx

- FSR GHP Audit Checklist.docx

‘| FSR Glass & Brittle Material Breakage Log.docx

" FSR Glass and Brittle Plastic Register.docx

| FSR Goods In Inspection Record.docx

- FSR Goods In QA Clearance Label.docx

" FSR Hygiene Policy Staff Training Record.docx

- FSR Internal Audit Corrective Action Summary.docx
- FSR Knife Breakage Report.docx

- FSR Knife Control Record.docx

" FSR Label Retention and Check

- FSR Maintenance Work Hygiene Clearance Form.docx
" FSR Metal Detection Record.docx

- FSR Non Approved Supplier Sample Plan.docx

- FSR Mon Conformance Notification.docx

- FSR Mon-Conformance Record.docx

" FSR Outgoing Vehicle Inspection Record.docx

" FSR Packing Traceability Record.docx

" FSR Pre Employment Medical Questionnaire.docx
" FSR Preventative Action Reguest

" FSR Process Change Approval Record

" FSR Process Change Minor Approval Record.docx
- FSR Process Validation Record.docx

- FSR Product Hold Label.docx

- FSR Product Recall Record.docx

- FSR Product Recall Test Record.docx

" FSR Product Recall Trace.docx

- FSR Product Release Record.docx

" FSR PRP Cleaning Verification Record.docx

- FSR QA Online Check Sheet.docx

" FSR Return to Work Form.docx

- FSR Root Cause Analysis.docx

- FSR Sample Cleaning Record.docx

" FSR Sample Equipment Cleaning Record.docx

“| FSR Sample Filler Cleaning Record.docx

- FSR Shelf Life Confirmation Record.docx

- FSR Site Audit Checklist.docx

" FSR Supplier Evaluation Form.docx

° FSR Supplier Register.xlsx

" FSR Supplier Self Assessment Form.docx

" FSR Traceability Record.docx

" FSR Vehicle Hygiene Inspection Record.docx

" FSR Visitor Questionnaire.docx

- FSR Warehouse Cleaning Record.docx

Validation Records
Verification Records

included.
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¥ B FSR Label Retention and Check [Compatibility Mo... Q-

|

tem, Verification and Validation Record Templates are

CCP Validation - Cleaning After Nut Production.docx

CCP Validation - Control of Brittle Materials.docx

CCP Validation - Dispatch and Distribution Temperatures.docx

CCP Validation - Glass Control.docx

CCP Validation - Metal Detection.docx

CCP Validation Cleaning and Sanitation.docx

Prerequisite Validation - Calibration.docx

Prerequisite Validation - Control of Visitors and Sub-Contractors.docx
Prerequisite Validation - Dispatch and Distribution.docx

Prerequisite Validation - Maintenance.docx

Prerequisite Validation - Personnel Practices.docx

Prerequiste Validation - Control of Knives.docx

Sample Control of Foreign Matter Contamination PRP Validation.docx
Sample Ingredients Foreign Body Control Policy Validation.docx
Sample Personnel Hygiene and Welfare PRP Validation.docx

- Control of Brittle Materials Verification Record.docx

- Control of First Aid Dressings Verification.docx

- Control of Knives Verification Record.docx

- Control of Visitors and Sub-Contractors Verification Record.docx

Despatch and Distribution Verification Record.docx

- Glass & Brittle Material Breakage Procedure.docx
-| Glass Policy Verification Record.docx

Hygiene and Housekeeping Management Verification Record.docx
Hygiene Code of Practice Verification Record.docx
Hygiene Policy Verification Record.docx

- Ingredients Foreign Body Control Policy Verification Record.docx

Maintenance Verification Record.docx
Management of Cleaning Verification Record.docx
Management of Pest Control Verification Record.docx

- Metal Detection Verification Record.docx
- MNut Handling Procedure Verification Record.docx
- Prerequisite Verification - Training.docx
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Supplementary Internal Auditor Training & Templates

\

FS 2.5.4 Internal Audits & Inspections Procedure is supported by two Auditor training
presentations and sample auditing forms.
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Supplementary Internal Auditor Training & Tem

Mame

O | Completed Corrective Action Request.docx

g Factory GMP Audit Form Example Basic.docx

O | Food Safety Management System Audit Form.docx
O GMP Audit Form Completed Advanced.docx

@ Inspection Corrective Action Summary.docx

0 SQF Internal Auditor Training - GMP Audits.pptx
& SQF Internal Auditor Training Guide.pptx

There are Sample Auditing, Inspection and Corrective Action Forms
-

eee MHE v~ B ~ 3 Food Safety Management System Audit Form [Compatibility Mode] ch in Document ®
IERTS insert Design  Layout References  Mailings  Review  View &+ Share ~
™ . Calibri (Body)  ~|[14 ~||As Av || @4~ |A@| i= - i= - Y=~ + | q 2 e o \iEe  AaBbCeDdEe
AaBbCeDd AaBbCcDd AGBbCCDdE | AaBbCeDd  AsBbCeDdE.  AaBhCeDdE Aasbeendie AQBI(  Acsbecodee  acgbeeodee nashCeDdEe
paste B I |U|-abe X; X - 2| Al - - Heading 4 Heading § Normal Subiitl NoSpacing | Heading 2 Heading & tle Sul Emphasis Siyles
ane
‘Action to Be Taken (To Be Agreed Between Auditor and Auditee with Timescales)
Food Safety Management System Audit Form Non-Canformance Notification 0001 — All staff to be briefed. Spacing is required in & .
- — between pallets for inspection. Packaging n storage should be wrapped for protection Food Safety Management System Audit Form
Date of Audit; 1% December 2022 Time of Audit; 14:00Hrs To be completed by 25 December 2022 Documented procedures were current and reflected current
Non-Conformance Notification 0002 (Major) - All staff to be briefed. Goods transferred ) C""_’""“a";es © | practices
Auditor: Anne Auditor Auditee: Warehouse Manager 1o the factory should be covered. Where possible they should be on plastic pallets. They requiremen
i should never be on m: floar. " Spacing is required away from wall for inspection. A
Procedure Document or Area Audited: Warehouse (All activities and procedures) To be completed by 8" December 2022 Opportunities for designated Quarantine Area will reduce risk of product
Non-Conformance Notification 0003 - A separate designated Quarantine Area is to be [ eI contamination.
s tine area is to be maintained in a clean and tidy condition.
. Manual: Food Safety | Document | Ares: Receipt, Storageand | ssue To be complated by 25 Decaber 2022 Produc Reease procedurs s beng Tollowed ar working
Number: Transport Number: 0 " Dec ] ] Strengths and well. Training of staff has been neglected.
GMPILE Non-Conformance Notification 0004 - Door to have strip curtains fitted and all staff
. briefed to ensure that the daor is kept closed as much as possible. — -
Summary of Audit including Conformances (Completed by Auditor) To be completed by 25% December 2022 Confirmation if the food | 3 Major Non-compliances raised.
‘Generally, Receipt, Storage and Transport Procedures were found to be current an safety management system is
arder Non-Conformance Notification 0005 raised (Major) - Ingredient Storage to be controlled adequate in the area audited
Document GMP 11.6 Receipt, Storage and Transport was found to be the current revision _gr‘ ‘:ﬂ'e"a"l "t";"‘a‘;“‘; "'e"i"‘ ‘z’g;;{""‘a’”'"a""”' PO Increase audit frequency based on findings.
and dated 7* November 2022. © be completed by 8" December Re\:nmme:_ atlmns_ rfuture
3 Major and 3 minor non-conformances have been raised. Non-Conformance Notification 0006 raised (Major) - Each member of staff to have a AL
The major require urgent attention. training record, prioritizing staff who are carrying out critical product checks. Training. Storage off the floor. Doors being kept closed.
Non-Conformances Found (Completed by Auditor] To be completed by 8 December 2022 tems to follow up on the | quarantine Area
Non-Conformance Notification 0001 raised (Minor) - There was no spacing between Log Corrective Action Request Numbers Raised In Box Below: next audit
pallets for inspection. Packaging In storage was not wrapped for protection. 0001/0002/0003/004/005 Name (Auditon Srate e e
Non-Conformance Notification 0002 raised (Major) - Goods transferred to the factory Name (Auditor] Sigrature (Ruditor] Sater A Auditor 1 December 2022
were not covered. Where possible they should be on plastic pallets. Goods were found on Arise Auditon
Anne Auditor 1% December 2022
the floor. Hoene Auditon
Non-Conformance Notification 0003 raised (Minar) - The Quarantine Area was not name (Audtee) Signature (Auditec) e
separate from other storage and it was not maintained in a clean and tidy condition. Warehouse Man 1 December 2022
Nen-Conformance Notification 0004 raised (Minor) - Cold store door does not have strip Actions Complete and Corrective Actions Signed Off Audit Form Closed
curtains and was left open. Name (Auditor) Signature (Auditor) Date:
Non-Conformance Notification 0005 raised (Major) - Ingredient storage was not Anne Auditor e suditon 25" December 2022
controlled & in place to prevent
Non-Conformance Notification 000G raised (Major) - Each member of staff should have a
training record, especially staff who are carrying out eritical product checks.
Document Reference Document Reference Document Reference
Revision 0 1% November 2022 Revision0 1% November 2022 Revision 0 November 2022
Owned by: Quality Manager Owned by: Quality Manager Owned by: Quality Manager
Authorized by: General Manager Authorized by: General Manager Authorized by: General Manager
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Introduction to the SQF Food Safety Management System
Training Modules

SQF Code Edition 10 System Elements
' C— Food Safety Management System for
Food Manufacturing
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SQF Code System Elements
v Food Safety Management System for Food Manufacturing Training Guide
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Fil Hi D Desige Tr Animati Slide Show Record Review View Help

| SQF Code Edition 10 Module 11
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Food Safety Management System for

Food Manufacturing Training Guide
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Risk Assessment Cantrol Measures Required Verlty Controls are In Place
3
R Threat Category Details Potential Risk Corane Controlen |y iy 10 mpact Threat Risk Rating Primary Control ‘Sacondary Control LT I Date y Date
Number Place == Responsibilty Responsibiliy
4
Monitoring of Product e ed pessibie
1 Raw Material S 3 3 °
i Ll n Market Piace bocks and/or alarm are instaled tampering
2 Outside Viinersbility Outside Physical 2 3 &
6 Security Measures prevent unauthorized entry access
Regularly check the inventory of finshed
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7 stock
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To supplement FS 2.1.3 Complaint Management

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

P search

file Home |Insert Draw Design Layout References Mailings Review View Help T Comments | | ¢ Editing ~|
L 1020030405 16 147 18 19 1101111 12 13 16 197 1
Complaint Management Complaint Management Complaint Management
w 5. Whers faund
o Introduction The Customer Services Manager and Quality Manager are responsible for responding directly to Nen-
6 Detailsof any action taken by complainan Critics] customer camplaints.
The campany has established methads to capture, recard and manage customer complaints.
Compiaint information s recorded on FSR Camplaint Investigation Farm. The information must be The Quality Manager/SQF Praciitioner is respansiole for:
duae passed immediately to the Custamer Services Manager who assesses if the complaint is Critical er Non-
Critical, Crtical Complsints are imme tothe orin his - handiing sutharity, retailer and sericus complaints
B The scape of this procedure incluck i d auehoricies, arising from products " @ - “ " i
2 B e e wnowill complete 2 Product Incident Log. An accumlatian of an unusual number of Nan-Critical - analyzing performance trends
: Compizints within a short time period willalsa be referred ta the Quality Manager. - agresing carrective and preventive action with site management
Butrles Criticalor Jaints such a3 s claim mjury or serious are notifisd to The Senior are responsible and imp 8
the Quality Manager wha will instigate an immediate investigation which may involve 2 product recall complaint performance mprovement plans.
‘The handling of custamer complaints is categarized Inte nan-rltical and critical, Non-Critical Quality Quality Manag: H & ¥ o plain: per P L
- y r (Refer to Procuct Recal Procedhure).
@ complaints from customers ane directed to the Customer Services Manager who to-ordinates the References
N customer response with the Qualty Manager. Customer Complaints sre recorded on s Complaint Investigation Form and any follow up s recorded a5
er the Carreciive action procedure. Praduct Recall
- Critical o Serious compints such as a claim of alleged Injury e polsaning are Immediately natified to P P o ftion
2 "
2 the Quality Manager who will instigate an immediate investigation which may invslve crisis The pracess of applying correciive ction i s allows: Contral o1 Nommaanforming product
management and product recall °
2 Complaint Investigation Form
1. There is an inital review of non-conformance ta determine the roat cause, Complaint Analyzer
Critical Camplaint - An unsafe praduct with an aspect of the product that wil resuit in injury or liness to 2 The Gepattment Wanaer conuets the infisl esien, aneletarmmes the raat cause and
the customer. This includes metal or glass n the produst, sontamination with dangerous hemicals and corrective petion redulred 1o eiminate of reduce the cause of Ehe non-conformonce and prevent
contarnination with faod paisoning bacteria.
a recurrenc
3. The Department Manager issues a Corvective Action Request form which detals the non
Non-Critical Cormplaint. - & Quality Defect i defined s any altribute thal is nol o the specifcation of the " - ; e
% " e e e e conformance and defines the actions reuired.
- customer and includas such things as poor packaging, aballing or data coding. 4. The eorrective action s completed by the relevant personnel and the Carrective Action Reauiest
9 Ifarmati N inctu formm s retumed with the action taken recorded in detailon the form,
infarmation may come fram many ncluding, an sumer, 5. The Department Manager confirms that the cerrective action has been taken and ellminated the
& retailer. The most impartant first sctian s to ensure as much informetian is gathersd as sccurately as ; |
g o non-conformance then signs off the Corrective Action request form and passes It on Lo the
- passible. Quality Manager.
13 6. The Quality Menager reviews ffectiveness of the actions taken in efiminating or reducing the
- Receipt of External Information.
Bszo st buarnalirlermat o3 cause of the and either signs off action ar ralses a further
E Corrective Action Request with the Department Manager,
- comes fram, e ssked by the recipient
ki to ascertsin. All nen-conformances are documented and completed Root Cause Analysis and Corrective Action
- - ) Request Forms are held an fle by the Quality Manager for a period not less than 3 years
s 1. Product name, including pack size
- 5 3ch coefnumber dste code snd purchisefecelt . Custormer commplaines are znalyred by product and type ta identily complaint trends. The annual
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SQF Food Safety Management System Implementation
Workbook and Senior Management Checklists
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Senior FSMS Meeting
Date/Time
Venue
Agenda

1. Formulating a checklist of Customer, Regulatory, Statutory and
other relevant Food Safety requirements

2. Decide which Food Safety requirements the company should

address and develop relevant policies.

Based on the Food Safety Policy Management Policies establish

Food Safety Objectives

Define the scope and boundaries of the FSMS

Plan the establishment of the FSMS using the project planner

Provide adequate support to establish the FSMS

Ensure there is adequate infrastructure and work environment

Allocate responsibility and authority

Assess, plan and establish appropriate internal and external

communication (including the food chain) channels

10, Plan to lead and support a food safety culture within the site

w

EEEEEFS

Attendees:
Senior Management Team
= Job Title Name Role in Team
Chief Executive Chairman
General Manager Deputy Chair
Operations Manager Operations Reporting
Quality Manager Food Safety and Quality Reparting
Management Representative
Planning Manager Planning and Capacty Reporting
Distribution Manager Distribution Reporting
Maintenance Manager Services and Engineering Provision
Finance Manager Financal Reporting
Human Resources Manager Resource reporting

www.tcisys.com
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2 Senior Management Implementation Workbook Forms [Compatibility Mode]

Senior FSMS Checklist

The Senior Management FSMS Implementation Meeting should follow
the guidelines of the Senior Management Implementation Checkist:

Senior management formulate a checklist of Customer, Regulatory,
Statutory and other relevant Food Safety requirements.

Customer/Regulatory/Statutory/Other | Record Details
XYZ Customer Requires this
SQF Code Edition 9 2020

Action | Food Regulations

0]
‘Senior Management decides which Food Safety requirements the
‘company should address and develop relevant policies.
Requirement Policy Details.

Action

(i
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Based on the Food Safety Policy Management establish Food Safety
Objectives
Objective Record Details
Action
(i)
Senior define the scope and of the FSMS
Scope Record Details
Action
)
‘Senior management plan the establishment of the FSMS
Plan Record Details
Action
(0}
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There is a SQF Implementation Plan Edition 10 which can

be used to plan the development of your Food Safety
Management System
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1 SQF Food Safety Code Edition 10 Implementation Plan
i -Plan/DocumEnt

4 Implement

5 - Maintain
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8
9 Senior management issue a food safety policy and objectives
10 Senior management plan to establish a food safety culture

1 Senior management commitment to food safety documented FS 2.1

2

3
11| 4 Senior management define the scope and boundaries of the FSMS.

5

6
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12 Senior management plan the establishment of the FSMS.
13 Senior management provide adequate support to establish the FSMS. 14

Senior management ensure there is adequate infrastructure and work
14 environment.

28

8 Senior management appoint a food safety team leader/SQF Practitioner | 7

15
16 9 Senior management appoint the food safety team. 7
10 FSMS responsibilities and authorities are documented and 7
17 communicated
18 | 11 Food safety communication systems are put in place 7
2 Senior management provide the resources required to establish, .
19 document, implement, maintain and update the FSMS.
20 13 Systems are putin place to control FSMS documents and records 7
21 14 Management implement training and awareness programs. 28
1 Management ensure personnel are competent particularly in terms of 14
22 food safety.
1 Management ensure that systems are in place to manage potential .
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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 Edition 10 Food Safety Management
System until you achieve certification.

Click here to order the SQF Edition 10 Food Safety
Management System for Food Manufacturers
Implementation Package now
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