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Welcome to the SQF Edition 10 Food Safety Management System
Implementation Package Start-Up Guide which will guide you
through the contents of the package.

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

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

—_

To order the SQF Edition 10 Food Safety Management

System Implementation Package click here



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/

When you download the package, you will
find the Start-Up Guide and 4 folders
containing the package contents:

B rFood Safety Management System Templates
B FSMS Record Templates

B Good Manufacturing Practice Templates

B |mplementation Assistance

v = SQF 10 Food Safety Management System Start Up Guide

Your first job is to obtain your own copy of
the SQF Food Safety Code: Food
Manufacturing Edition 10 from the SQFI
website
(Free to download)

= - Integrity . N Training & SQF
= OurProgram  The SQF Code  Get Certified Directories .
INSTITUTE Program Events Professionals
One warld. One standard

Home ,’ The SQF Code ;' Choose Your Code / Library of Codes | Food Manufacturing

‘Choose a code v
Food Safety Code: Food Manufacturing, Edition 10

Our Food Manufacturing Code can be applied to food sector
categories for processing dairy; honey; egg; bakery and snack foods; Resources
fruit, vegetables, nuts, and fruit juices; canning, UHT and aspect
operations; ice, drink, and beverage processing; confectionary
manufacturing; preserved foods manufacturing; food ingredient
manufacturing; recipe meals manufacturing; oils, fats, and
manufacturing of oil or fat-based spreads; the processing of cereal SQF Food Safety Code -
grains; the repackaging of products not manufactured on site; and Food Manufacturing,
food processing aids manufacturing. Edition 10 Change

Document
ACCESS THE CODE

SQF Food Safety Code -
@ Food Manufacturing,
Edition 10 Checklist

Looking for Edition 9?

ACCESS FOOD SAFETY CODE: FOOD MANUFACTURING, EDITION 9



https://www.sqfi.com/the-sqf-code/choose-your-code/library-of-codes/food-manufacturing
https://www.sqfi.com/the-sqf-code/choose-your-code/library-of-codes/food-manufacturing

Start by opening the Implementation
Assistance folder:
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Training for
Internal Auditors

SQF FSMS
Training
Presentations

Unannounced

Senior
Audit Protocol

SQF 10 Food
Management

SQF 10
Implementation

Implementation
Implementation Workbook

Plan
Workbook Forms

The main document in the folder is the Implementation
Workbook
The workbook is divided into 8 steps that are designed to
assist you in implementing your food safety management
system effectively:
v Step One: Introducing the SQF Food Safety System
v' Step Two: Senior Management Implementation
v' Step Three: Food Safety Management Implementation

v Step Four: Good Manufacturing Practices
Implementation

v’ Step Five: Project Planning

v’ Step Six: HACCP Implementation
v' Step Seven: Training
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v’ Step Eight: Final Steps to SQF Certification



There are three sub-folders in the Implementation Tools

Folder; SQF FSMS Training Presentations, Unannounced

Audit Protocol and Training for Internal Auditors
\

Introduction to the SQF Food Safety Management System
Training Modules
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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
|
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< ane
‘Action to Be Taken (To Be Agreed Between Auditor and Auditee with Timescales)
- - , : e
Food Safety Management System Audit Form Non-Conformance Notification 0001 - Alltaff to be briefed. Spacing s 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
order. 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 Uiarnekouse Wanager 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 & ion 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.
b Document Reference Document Reference

Document Reference
Revision

ovember 2022 Revision0 1 November 2022

Revision 0 1 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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The next folder to open is the Food Safety Management

System Templates folder

Name

0 W i P

A SQF Food Safety Management System Document List.docx
F5 2.1 Management Commitment.docx

F5 2.1.1.1 Food Safety Policy.docx

F5§ 2.1.1.1A Appendix Food Safety Objectives.docx

F5 2.1.1.2 Food Safety Culture.docx

F§ 2.1.1.2A Food Safety Culture Planning Matrix.xlsx
FS 2.1.1.3 Responsibility and Autharity.docx

FS 2.1.1.3A Appendix Organizational Chart.xlsx

FS 2.1.1.3B Appendix Job Descriptions.docx

FS 2.1.2 Management Review.docx

FS 2.1.2R Management Review Record.docx

FS 2.1.3 Complaint Management.docx

FS 2.1.3 Note - How to reduce your Complaint levels.docx
FS 2.1.3A Annual Complaints Analyzer.xlsx

FS 2.1.3B Annual Complaints Analyzer Instruction

FS 2.2.1 Food Safety Management System.docx

FS 2.2.2 Document Control.docx

FS 2.2.3 Record Control.docx

FS 2.3.1 Product Development.docx

FS 2.3.1A Development Supplementary Documents

FS 2.3.2 Specifications.docx

FS 2.3.2A Material Acceptance Record.xlsx

FS 2.3.3 Contract Manufacturers.docx

FS 2.3.4 Approved Supplier Program.docx

FS 2.3.4A Supplier & Material Risk Assessment.xlsx

FS 2.4.1 Food Legislation Compliance.docx

FS 2.4.2 Good Manufacturing Practices.docx

FS 2.4.3 Food Safety Plans.docx

FS 2.4.3A Additional HACCP Tools

FS 2.4.4 Product Sampling, Inspection and Analysis.docx
FS 2.4.4A Laboratory Quality Manual.docx

FS 2.4.4B Product Sampling Supplementary Documents
FS 2.4.5 Control of Non-Conforming Materials and Product.docx
FS 2.4.6 Product Rework.docx

FS 2.4.7 Product Release.docx

F§ 2.4.8 Environmental Monitoring.docx

F5 2.4.8A Appendix Environmental Monitoring.pptx

FS 2.5.1 Validation and Effectiveness.docx

FS 2.5.2 Verification Activities.docx

FS§ 2.5.3 Corrective Action and Preventative Action.docx
FS 2.5.3A Root Cause Analysis.docx

FS 2.5.3B Corrective Action Request

FS 2.5.3C Preventative Action Request

F§ 2.5.4 Internal Audits and Inspections.docx

FS 2.5.4A Audit and Inspection Schedule.xlsx

F§ 2.6.1 Preduct Identification.docx

FS§ 2.6.2 Product Trace.docx

FS 2.6.2A Traceability System Diagram.pptx

FS 2.6.2B Batch Identification System.docx

F§ 2.6.3 Product Withdrawal and Recall.docx

F§ 2.6.3A Recall Template.docx

F§ 2.6.4 Crisis Management Planning.docx

F§ 2.7.1 Food Defense Plan.docx

F§ 2.7.1A Food Defense Threat Assessment.xlsx

F§ 2.7.2 Food Fraud.docx

F5 2.7.2A Food Fraud Assessment Template.xlsx

F5 2.8.1 Allergen Management.docx

FS 2.8.1A Allergen Management Tool

F5 2.8.1B Allergen Clean Validation.docx

FS 2.8.1C Allergen Clean Verification.docx

FS 2.8.1D Appendix Ingredient Allergen Management - Color Coding.docx
FS 2.8.1E Allergens.docx

FS 2.8.1F Allergen Management Records

FS 2.9 Training.docx

FS 2.9A Sample Work Instruction.docx

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

The company’s food safety policy is to provide competitive products and services of the highest
standards of performance and reliability. By achieving this goal, the company will consistently satisfy the
mutually agreed needs and expectations of its customers, achieve business success and ensure that our
products are always safe to consume and conform to statutory and regulatory requirements.

Senior are i toi ing and an effective SQF System and to
support its ongoing improvement through adoption of a food safety quality management system
containing food safety policies and procedures that meet legal requirements, and industry best practices
so reflecting the competence of the company to and i ities. As part of this

i Senior have processes to improve the effectiveness of the SQF
System to demonstrate continuous improvement.

The Company recognizes that a successful food safety culture can be achieved only by following safe
working practices and procedures developed through effective hazard analysis, training and experience.
In order to achieve these aims, a robust Hazard Analysis Critical Control Points System (HACCP) has been
i based on Codex Ali ius General Principles for Food Hygiene 2022: General Guidelines
for the Application of the HACCP System following a full hazard analysis of all food related operations.
All instructions and control mechanisms within HACCP system are designed to control any risk to food
safety.

To ensure success of this policy Senior Management are directly responsible for food safety and quality
by ensuring adequate; organization and support, equipment and facilities, training and education of all

employees, reviewing and auditing and driving conti The senior
management ensure adequate resources are available to achieve food safety and quality objectives and
to support the i ion and mai and ongoing i of the SQF

System. Detailed organizational arrangements and food safety responsibilities for all levels of
management are contained in the food safety and quality manual.

Achievement of this policy involves all staff being individually responsible for the quality of their work,
resulting in a continual improvement culture and working environment for all. All employees are
provided with the food safety training necessary to enable them to perform their tasks and are
responsible for ensuring that they do so in a hygienic manner so that the safety of the food they handle
is not put at risk. All employees are required to co-operate with any authorized person to ensure that
customer, statutory and regulatory obligations are properly complied with.

This policy is i the ization in all languages and a
copy is provided and explained to each employee by the Department Manager or the Quality Manager.

Document Reference FS 2.1.1.1 Food
Revision 0 21% April 2023

Owned by: General Manager
Authorized by: Chief Executive

Page 10f 2 493 Words O



These Food Safety Management System Templates match
the clauses of the SQF Code and comply with System
Elements for Food Manufacturing.

The Food Safety Management System procedure

templates form the foundations of your Food Safety
Management System so you don't have to spend 1,000's
of hours writing compliant procedures.

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

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

File  Home I Draw Design Layout References Mailings Review Help (2] [Z~
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ood Sa ne tem
Introduction
The company has planned, i and afood safety management
system for the site, in order to il improve its i in with legislation,

international standards and best industry practice. The company has planned and developed the

2
Siastis thet a5 Waai The tamlr it of e st ssabAchiog 3 food siety 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 ished and clear levels of ication for suppliers, contractors,
customers, food authorities and staff within the food safety uality management system.

Hificer
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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.

vl
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Ensure site security procedures are followed
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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
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S'VRem are designed to control any risk to food safety.
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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
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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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