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If you are a Food Manufacturer looking to develop an Up-To-Date Food
Safety Management System but are unsure which standard to follow our
Universal Food Safety Management System is the ideal package for
you.

The Universal Food Safety Management System has been written taking
into consideration the requirements of Global Retailer and International
Food Safety Management System Standards including the general Good
Manufacturing Practice, Prerequisite and Food Safety requirements
included in the Codes of Practice/Standards of major retailers and
relevant interested parties including AIB, Marks & Spencer, STS, Tesco,
Waitrose and Woolworths.

The Universal Food Safety Management System is designed to meet the
requirements of all the major International Food Safety Management
System Standards including:

V FSSC 22000 including ISO 22000:2005 and PAS 220/1SO
22002:2009

V BRC Global Standard for Food Safety

V SQF Code 2000

V Dutch HACCP
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The Universal Food Safety Management System is a comprehensive
package containing the following easy to use documentation templates
and interactive training packages:

Food Safety Management System Procedures Manual
Good Manufacturing Procedures Manual
Food Safety Management System Records
HACCP Manual

Laboratory Quality Manual

Supplementary Operational GMP Manual
GMP Gap Analysis Checklist

Interactive HACCP Training Module
Interactive HACCP Training Examination
Interactive Codex GMP Training Module
Interactive Codex GMP Training Examination
Free online support via e-mail
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For more information e-mail tony@foodsafetystandards.net

To order our Universal Food Safety Management System click here
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Food Safety Management System Procedures Manual
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A comprehensive set of 28 core documents that form the fundamental
part of your Food Safety Management System:

QM 001 - Food Safety Quality Management System

QM 002 - FSQM Manual Summary

QM 003 - Document Control

QM 004 - Customer, Statutory and Regulatory Conformance
QM 005 - Record Control

QM 006 - Management Commitment

QM 007 - Quality and Food Safety Policy

QM 007 - Quality and Food Safety Objectives

QM 008 - Responsibility, Authority and Communication

QM 009 - Management Review

QM 010 - Resources and Training

QM 011 - Infrastructure and Work Environment

QM 012 - Product Realization and Contract Review

QM 013 - Design and Development

QM 014 - Purchasing, Orders and Verification of Purchased Materials
QM 015 - Prerequisite Programmes

QM 016 - Identification and Traceability

QM 017 - Customer Property

QM 018 - Planning Product Realisation and Contract Review
QM 019 - Calibration

QM 020 - Hazard Analysis and Critical Control Points System
QM 021 - Verification, Validation and Improvement
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QM 022 - Customer Satisfaction

QM 023 - Internal Audit

QM 024 - Monitoring and Measuring QMS, Analysis of Data
QM 025 - Control of Non-Conforming Product

QM 026 - Corrective Action and Preventive Action

QM 027 - Crisis Management

QM 028 - Product Recall
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Food Safety Management System Procedures Manual

QM 001 Food Safety Quality
Management System

In ion

The company has planned, i and i

a iood safety and quality management system for the site, which is
in order to improve its in
with legislation, i and best industry

practice. The company has planned and developed the processes that
contribute to meeting the requirements of these standards and
producing safe products.

Scope
The scope of the Food Safety Qualtty Management System mdudes all
product p ite. These

requirements are aligned with tha pol:cuas and objectnves ov the site and
include those of the following standards:

Quality - IS0 9001:2008
Food Safety - ISO 22000:2005

Due diligence

The Food Safety Quality Manual demonstrates due diligence of the
company in the effective development and implementation of the food
safety management system. These documents are fully supported by
the completion 01 the records specified in this manual for the monitoring

of planned activi and verif ion of control

and by taking effective actions when non-conformity is encountered
Food Safety

The company is committed to supplylng safe products for consumption.
As part of this used in the

manufacture of food products are subject to 1ood sa'ety hazard analyss
based on the Codex
HACCP system. All food safety hazards, lhat may reasonably be
expected to occur, are identified by this process and are then fully

and so that our do not repi a direct
or indirect risk to the . New g food safety
hazards is continually reviewed by the Food Safety leam to ensure that

Document Reference QM 001 Food Safety Management System
Revision 2 13" March 2010

Owned by: Technical Manager

Authorised By: Managing Director

QM 001 Food Safety Quality
Management System

QM 007 - Quality and Food Safety Policy

QM 007 - Quality and Food Safety Objectives

QM 008 - Responsibility, Authority and Communication

QM 009 - Management Review

QM 010 - Resources and Training

QM 011 - and Work

QM 012 - Product Realization and Contract Review

QM 013 - Design and Development

QM 014 - F ing, Orders and Veri of P

QM 015 - Prerequisite Programmes

QM 016 - Identification and Traceability

QM 017 - Customer Property

QM 018 - Planning Product Realisation and Contract Review
QM 019 - Calibration

QM 020 - Hazard Analysis and Critical Control Points System
QM 021 - Verification, Validation and Improvement

QM 022 - Customer Satisfaction

QM 023 - Internal Audit

QM 024 - Monitoring and Measuring QMS, Analysis of Data
QM 025 - Control of Non-Conforming Product

QM 026 - Corrective Action and Preventive Action

QM 027 - Crisis Management

QM 028 - Product Recall

The Food Safety Quality Management System records are pre-fixed
QMR and are as follows:

QMR 001 - Management Review Minutes

QMR 002 - Training Record

QMR 003 - Product Release Record

QMR 004 - Design and Development Records
QMR 005 - Supplier Assessment Record

QMR 006 - Validation Record

QMR 007 - Identification and Traceability Record
QMR 008 - Register of Customer Property

QMR 008 - Calibration Record

QMR 010 - Internal Audit Record

QMR 011 - Records of Non-conforming Product
QMR 012 - Corrective Action Request Form
QMR 013 - Preventative Action Request Form
QMR 014 - Supplier Self Assessment and Approval Form
Document Reference QM 001 Food Safety Management System
Revision 2 13" March 2010

Owned by: Technical Manager

Authorised By: Managing Director

QM 001 Food Safety Quality
Management System

the Food Safety and Quality system is i updated
and complies with the latest food safety requirements.

Should the company be required to outsource any process that may
affect product conformity to the defined standards of the Food Safety
Quality Management System then the site will assume control over this
process. This is fully defined in all Sub-Contract Agreements.

Communication
The has i and clear levels of

for
and staff within the food safety quality management system. Detailed
communication arrangements and food safety communication
responsibilities for all levels of management are contained in the food
safety and quality manual. The scope of the communication procedures
applies to all members of staff, both full time and temporary.

The Management Representative for Quality and Food Safety is the

Techmcal , who retains ility and y for external

i and halson i the food safety management
system. This for i tends to there
is sufficient information relating to food safety throughoul the food chain.
This ¢ ion includes

product ion, food safety leaflets, allergen advice

and reports.
Procedure
These and their i ion are d within this

manual and its procedures.

The top level procedures of the Food Safety Quality Management
System Procedures are pre-fixed QM and are as follows:

QM 001 - Food Safety Quality Management System

QM 002 - FSQM Manual Summary

QM 003 - Document Control

QM 004 - Customer, Statutory and Regulatory Conformance
QM 005 - Record Control

QM 006 - Management Commitment

Document Reference QM 001 Food Safety Management System

Revision 2 13" March 2010

Owned by: Technical Manager

Authorised By: Managing cte

QM 001 Food Safety Quality
Management System

QMR 015 - Equipment Commissioning Record
QMR 016 - Return to Work Form

QMR 017 - Hygiene Policy Staff Training Record
QMR 018 - Complaint Investigation Form

QMR 019 - Prerequisite Audit Checklist

QMR 020 - Knife Control Record

QMR 021 - Knife Breakage Report

QMR 022 - Goods in Inspection Record

QMR 023 - Equipment cleaning Procedure
QMR 024 - Glass Breakage Record

QMR 025 - Metal Detection Record

QMR 026 - First Aid Dressing Issue Record
QMR 027 Cleaning Schedule

QMR 028 Cleaning Record

QMR 029 Engineering Hygiene Clearance Record
QMR 030 Glass and Brittle Plastic Register
QMR 031 GMP Audit Checklist

QMR 032 Vehicle Hygiene Inspection Record
QMR 033 Outgoing Vehicle Inspection Record
QMR 034 Pre Medical Questi
QMR 035 Visitor Questionnaire

QMR 036 Product Recall Record

The HACCP manual documents of the Food Safety Quality Management
System Procedures are pre-fixed HACCP and are as follows:

HACCP 001 - Flow Diagram

HACCP 002 - Product Description
HACCP 003 - Hazard Summary
HACCP 004 - HACCP Calculator
HACCP 005 - HACCP Validation
HACCP 006 - HACCP Plan

HACCP 007 - HACCP Verification
HACCP 008 - HACCP Calculator Guide

The Food Safety Quality System F are
by an ive Good g Practice Manual
and the following Operational GMPs:

GMP 1 - Hygiene and Housekeeping Management
GMP 2 - Management of Pest Control

Document Reference QM 001 Food Safety Management System
Revision 2~ 13" March 2010

Owned by: Technical Manager

Authorised By: Managing Director
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Food Safety Management System Procedures Manual

QM 008 Responsibility, Authority and
Communication
Intr ion
The has i and clear levels of
and ity and ication for staff within the food
safety quality management system. Detailed organisational

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

Scope

The scope of the defined ibility and y and i
includes all sta" both full time and temporary S'aﬂ responsnblhnes
include to g site

improvement. The level of responSIblmy and authomy of sub-contractors
is defined in the procedure for the control of sub-contractors.

R nsibili Authori

and all p are i to
them via induction and role training.

The site organisational chart shows the company structure with deputies
for each management position. The identity of deputies is communicated
to all employees.

All Managers have agreed and signed job descriptions for their individual
roles which include responsibility and authority.

General Job ions including levels of resp y and

are available for all roles on site. All personnel are required to sign the
relevant general |ob descnptlon which is held with their individual training
records. P y for reporting any p with the food safety
quality management system are detailed in individual job descriptions.
The job descriptions include details of staff responsibility and authority to
initiate and record corrective actions.

Specific ilities for key p are within
operational procedures.

The Management Representative for Quallty and Food Safety is the

Technical . who retains resp and y for:
Document Reference QM Authority and C i Revision 2
26 October 2009

Owned by: Technical Manager

Authorised By: Managing Director

QM 008 Responsibility, Authority and
Communication

ndix 1 Site Man: nt Team:
Senior Team
Job Title Name | Role in Team
Managing Director Chairman
Site Director Deputy Chair
Operations Manager [ o) i porting
Technical Manager Food Safety and Quality Reporting
Management Representative
Planning Manager | Ptanning and Capacity Reporting
Distribution Manager Distribution Reporting
Manager Services and ing Provision
Finance Manaper | Financial Repomng
Human Resources Manager Resource reporting
Food Safety Team
FSMS Team Member Name Position
FSMS Team Leader
FSMS Assistant Leader
FSMS Team Members |
Food Safety and Quality Audit Team
Document Reference QM Authority and C¢ Revision 2
26 October 2009 ’
Owned by: Technical Manager
Authorised By: Managing Director

QM 008 Responsibility, Authority and

Communication
Internal Communication
The Senior Team is ible for ing that
pprop! icati are and
i the i of the quality, food safety

(including any food safety issues) and environmental control systems.
Communication processes include:

- Team briefings

- Staff reviews

- Daily Management meetings
- Shift Handover meetings

- Newsletters

- Notice boards
Regular ication is impt to keep all employees aware of
company performance in meeting policies and objectives. The following
key is g y:

- Key Performance Indicators

- Results of External Audits

- Results of Customer visits

- Results of { by yA

- Preventive actions

- Serious complaints

- Product withdrawal

- New product launches

- Changes in raw materials, mgredlents and services

- Changes in p p systems,
equipment andlor products
- Changes in cl g and disit ion pi
- or qui 9
- Changes in pt
storage systems, dxslnbuuon systems and the surrounding
environment
- Changes and ges in levels of
and authority
Document Reference QM 008 il Authority and C i Revision 2
26 October 2009
Owned by: Technical Manager °
Authorised By: Managing Director

QM 019 Calibration

Introduction
The has and i a
Cali system for i and i on site,
wh;ch is maintained in order to ensure oonfo'mlty to product

in with i and best
mdustry practice. The processes that contribute to meenng the

of thes have been
Scope
The scope of the Calibration System includes all equipment used to

, monitor and product on site and activities

conducted on site.

These requirements are aligned with the policies and objectives of the
site and include those of the following standards:

Quality - IS0 9001:2008
FSSC 22000 including PAS 220 and ISO 22000:2005

Procedure

this for the calibration of
and measuring equipment on site.
An inventory of all itoring and i critical to
product quamy and safety or whose resulﬁ can affect the conformlty of
product req is

piece of equipment is labelled with a umque |denuﬁcanon code whlch is
also used to identify it on all relevant
certificates.

All of the ing and monitoring Equi is subject to regular
g an s per the P
Maintenance Schedule for Critical Equlpment The Equipment is also
oovered by malnlenance contracts with the supplier. Records of all work
servicing and calibration of all i are
maintained and retained on site for a minimum of 3 years.

Document Reference QM 019 Calibration Revision 2

26 October 2009
Owned by: Technical Manager
Authorised By: Managing Director
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Good Manufacturing Procedures Manual

A Good Manufacturing Practice AR, Good Manufacturing Practice
 togoHere  togoHere

Manual { Manual
Good Manufacturing Practice Manual Index ili. Drainage systems
1. Design and Construction of Buildings 26. Food Defence
2. Environment i.  Visitor and contractor control
ii.  Vulnerability Assessment
3. Site Location and Standards iii. Risk Analysis
iv. Re-Evaluation of Risks
4. Layout of Premises and Workspace v. Access Controls
5. Internal Design and Layout 27. Crisis Management

6. Internal Structure
28. Hygiene and Housekeeping

i. Ceilings
ii. Floors i. Personal Behaviour
iii. Internal Walls iil. Personal Cleanliness
iv. Lighting iii. Personal Hygiene and Personnel Facilities
v. Doors iv. Personnel Hygiene Facilities
v. Personnel Canteen Facilities
7. Equipment Design and Location vi. Protective Work Wear
vii.  Procedure for Protective Clothing and Work wear
8. Laboratory Facilities viii.  Control of First Aid Dressings
ix. lliness Reporting Systems
9. Temporary Structures and Vending Machine Facilities x. Employee Sickness Reporting
xi. Visitor/Contractor Screening
10. Maintenance System xii. Medical Screening
11. A of Critical Supplie: 29. Pest Control
12. Monitoring Equipment 30. Prevention of contamination
13. Site Services i. Glass Policy
ii. Glass Used in Equipment
i.  Control of Air Supply Prerequisite Programme iii. Glass Windows
ii. Control of Compressed Air and Gases Prerequisite Programme iv. Lighting
iii. ~Control of Water Supply Prerequisite Programme v.  Electronic Fly-killing Units
iv.  Control of Boiler Chemicals Prerequisite Programme vi. Ingredient Containers

vii.  Glass Auditing and Recording Procedures
viii. Glass Breakage and Investigation Procedures
ix. Control of Brittle Materials

Aut » orised By: Managing Director

A comprehensive 100 page Good Manufacturing Practice Manual
considering the prerequisite requirements of CODEX and 1SO 22002
containing the following sections:

Design and Construction of Buildings
Environment

Site Location and Standards

Layout of Premises and Workspace
Internal Design and Layout

Internal Structure

, Equipment Design and Location

8. Laboratory Facilities

9. Temporary Structures and Vending Machine Facilities
10. Maintenance System

11. Management of Critical Supplies
12. Monitoring Equipment

13. Site Services

14. Purchasing

NookwnNpE
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15.
16.
17.
18.
19.
20.
21.
22.
23.
24.
25.
26.
27.
28.
29.
30.
31.
32.
33.
34.
35.

Universal Food SafeManagement Systerfrom
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Supplier Approval and Monitoring
Control of Incoming Materials
Manufacturing Control

Raw Material Foreign Body Control Policy
Storage Prerequisite Programme
Stock Control

Despatch and Distribution
Warehousing

Management of Cleaning
Equipment

Waste Management

Food Defence

Crisis Management

Hygiene and Housekeeping

Pest Control

Prevention of contamination
Product Labelling Controls
Product Information

Allergen Control System

Rework

Product Recall

www.foodsafetystandardset
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Good Manufacturing Procedures Manual

Good Manufacturing Practice
Manual

Brittle Material Used in Equipment
Brittle Material Auditing and Recordlng Procedures
Brittle Material and
Control of Knives and Blades
Knife Loss/Blade Breakage Procedure
Prevention of cross contact or contamination during processing
. F ion of Microbiological C inati
xvii.  Prevention of contamination
xviii. ~ Chemical Controls
xix.  General Physical/ Chemical/ Microbiological
xx. HACCP Prerequisite GMP Programmes

31. Product Labelling Controls
32. Product Information

33. Allergen Control System

Foods That Can Cause Reactions

Controlling Allergens

Checking and Managing Ingredients

Risk Assessment of Manufacturing Allergen free Food
Identification and segregation of allergens during storage and
handling

34. Rework
35. Pr Recall

Document Reference Good Manufacturing Practice Manual

Revision2 3" March 2010
Owned by: Technical Manager
Authorised By: Managing Director

Good Manufacturing Practice
Manual

29. Pest Control

The company operates a proactive system for the prevention of
contamination of products by pests and ensures there are effective
controls and processes in place to minimise pest activity. This procedure
is used in j ion with written prerequisite GMP p
Operational GMPs and HACCP plans to ensure adequate pest control.
At the factory design stage measures are taken to reduce the risk of
contamination by aiming to restrict the access of pests on site. All
buudmgs are requlred to be adequateﬁy prooled Hygiene, cleaning,

and are
implemented to deter pest activity.

Raw materials, packaging and finished products are stored so as to
minimise the risk of infestation. Where slored product pests are

arisk, app are included in the control
All i i goods are i for pest i {
Process equipment that handles raw i to

isi and
In order to prevent risk of contamination no animals are allowed on site.

Procedures and records defining the controls in place including:

- Pest Control Programme

- Prevention of Pest Harbourage

- Pest Monitoring

Exterior Bait Stations

Interior Monitoring

Electronic Flying Insect Killing Units (EFKs)
- Pheromone Traps

- Bird Control

- Pesticide Management

- Pest Eradication

Respot ity

The Technical is for Pest Control on
site, liaison with the Pest Control Contractor and maintenance of the
Pest Control File.

Document Reference Good Manufacturing Practice Manual

Revision 2 3" March 2010
Owned by: Technical Manager
Authorised By: Managing Director

Good Manufacturing Practice
Manual
1 intenan:

The Maintenance System includes all areas where products are handied
on site and activities conducted on site. Special attention is given to
those areas critical to food safety. All equipment is properly specified,
commissioned, tested, and assessed prior to use.

The Plant System is by the
Manager.

on all areas which
may affect the conformity of produa to requ«rements on site including:

Critical Equipmen( that monitors hazards at critical control

points(Critical t has a specific

of regular mai p and cali includi
— Screens
- Filters (including air filters)
- Magnets

- Metal detectors
— X-ray detectors
— Process Thermometers
- Boilers
Buildings
Cooling Towers
Air Compressors
Processing Equipment
Filling Equipment
Services

The i ing M: i i by
issuing a Maintenance Task Card for each piece of equipment on a
weekly basis. Maintenance requests which impact on product safety are
given priority.

The Maintenance Task Card Ils(s the speafu: )obs for the engmeer to
carry out on that piece of
maintenance work during routine equnpmenl downtime to prevenl the
risk of contamination of product during production. The Engineer

the tasks as i and the task card signing
off the work and a hand form back to confirm
Document Reference Good Manufacturing Practice Manual .
Revision 2 3 March 2010
(Owned by: Technical Manager \
Authorised By: Managing Director

Good Manufacturing Practice

Manual
34. Rework
Based on risk rework GMP controls

proportional to the hazard posed to the process area or product are
established and documented:

Stored rework is pi from expi to
chemical or foreign body contamination.
Reworked material is controlled so that it remains identifiable and

traceable.
- Where rework or any reworking operation is performed, traceability
is mai by ility 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 food safety team assess me risk of allergens from rework and
dictate rules for the
Rework is only permitted on a Ilke for like basis unless specifically
authorised by the Technical Manager who will ensure there is no
risk of cross-contamination.

- q! for rework are as
applicable.

Rework is identified by product name and date of production to
allow traceability and the reason for rework is recorded.

Controls are applied to the way rework is stored, handled and used
as part of the rework prerequisite programmes to ensure the
following are maintained:

— product safety

— product quality

—» traceability
—» regulatory compliance
- Rework is p as per storage pi

and segregated from other
Rework ts considered as part of the HACCP study and (he

control applied i the for
reprocessing.
- There is a designated rework area which is segregated from
usable materials.

Document Reference Good Manufacturing Practice Manual

Revision 2 3 March 2010
Owned by: Technical Manager \
Authorised By: Managing Director
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Food Safety Management System Records

A comprehensive range of 36 easy to use record templates including:

QMR 001
QMR 002
QMR 003
QMR 004
QMR 005
QMR 006
QMR 007
QMR 008
QMR 009
QMR 010
QMR 011
QMR 012
QMR 013
QMR 014
QMR 015
QMR 016
QMR 017
QMR 018
QMR 019
QMR 020
QMR 021
QMR 022
QMR 023
QMR 024
QMR 025
QMR 026
QMR 027
QMR 028
QMR 029
QMR 030
QMR 031
QMR 032
QMR 033
QMR 034
QMR 035
QMR 036

Management Review Minutes

Training Record

Product Release Record

Design and Development Records
Supplier Assessment Record

Validation Record

Identification and Traceability Record
Register of Customer Property
Calibration Record

Internal Audit Record

Records of Non-conforming Product
Corrective Action Request Form
Preventative Action Request Form
Supplier Self Assessment and Approval Form
Equipment Commissioning Record
Return to Work Form

Hygiene Policy Staff Training Record
Complaint Investigation Form
Prerequisite Audit Checklist

Knife Control Record

Knife Breakage Report

Goods in Inspection Record

Equipment Cleaning Procedure

Glass and Brittle Plastic Breakage Record
Metal Detection Record

First Aid Dressing Issue Record
Cleaning Schedule

Cleaning Record

Engineering Hygiene Clearance Record
Glass and Brittle Plastic Register

GMP Audit Checklist

Vehicle Hygiene Inspection Record
Outgoing Vehicle Inspection Record
Pre Employment Medical Questionnaire
Visitor Questionnaire

Product Recall Record

www.foodsafetystandardset
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QMR 002 Training Record

Name:

Employee Number:

Company Start Date:

Position:

Prior External Qualification(s), Skills & Experience :

Dates of Assessed as
o Details of Internal Training or External Training Course g || T [t
(Trainer)

Weeks 1-4 | Induction

QMD 002 Quality Policy Briefing

QMD 003 Quality Objectives

Health and Safety Procedure

Records monitoring and control

Environment and Waste Management

Packing Procedure
Weeks 5 -13 | Operating Procedure

Coding Procedure

Labelling Procedure

Document Reference QMR 002 Training Record Revision 2

26 February 2010

Owned By: Training Manager
Authorised By: Quality Manager

QMR 010 Food Safety Management
System Audit Form

QMR 010 Food Safety Management
System Audit Form

FOOD SAFETY MANAGEMENT SYSTEM AUDIT FORM

AUDITOR SYSTEM AUDIT REPORT

DATE OF AUDIT TIME OF AUDIT
Area Conformances to

requirements

PROCEDURE DOCUMENT OR AREA AUDITED
Opportunities for
MANUAL DOCUMENT TITLE ISSUE improvement
NUMBER NUMBER

NON-CONFORMANCES FOUND anditor) ST e eaiutacy

Confirmation if the food
safety management system is

ACTION TO BE TAKEN (

adequate in the ares audited

Recommendations for future
audit planning

Ttems to follow up on the next

Document Reference QMR 010 Food Safety Management System Audit Form Revision 2

26 February 2010
Owned by: Quality Manager
Authorised By: Site Director

26 February 2010
Owned by: Quality Manager
Authorised By: Site Director

www.foodsafetystandardset

audit
T e T T AT NAME (Auditor) SIGNATURE (Auditor) DATE
NAME (Auditee) SIGNATURE (Auditee) DATE
A TE AND CORR EACTION NED OFF AUDIT FORM D & 5 5 =
NAME SIGNATURE DATE evision | Summary of Changes made from previous
Proiesal ety Requested By: | Authorised By:
2 Update to meet the requirements of BRC Quality Site DI ¢

Document Reference QMR 010 Food Safety Management System Audit Form Revision 2
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HACCP Manual containing the HACCP Calculator

Sections included in the HACCP manual are as follows:

HACCP Pre-Requisites

HACCP Definitions

HACCP 001 HACCP System

HACCP 002 HACCP Flow Diagram

HACCP 003 Chemical Hazards

HACCP 004 Physical Hazards

HACCP 005 Biological Hazards

HACCP 006 Hazard Assessment & Critical Control Point Calculator -
Hazards analysis templates Likelihood & severity templates and
Decision Tree templates are included in our unique Hazard Analysis and
Critical Control Point Automated Calculator

HACCP 007 Hazard Plan

HACCP 008 Hazard Verification Audit

HACCP 009 HACCP Calculator Guide

THE HACCP CALCULATOR

A G R A
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How the HACCP Calculator helps:

V A few simple steps take you through the hazard assessment and
then significant hazards which require critical control point
assessment are automatically highlighted.

V You do not need to refer to the hazard decision tree to assess

critical control points as all of the decision tree questions and

actions are included in the calculator.

It makes the process of determining a critical control point simple,

answer the questions at each stage and the calculator will show

when a step is a critical control point.

Saves time and hence money.

It enables you to present your HACCP assessment in a clear and

professional manner.

It automatically starts to generate a HACCP plan as you work

through your hazard assessment and critical control points.

All your HACCP information can be held in a single document.

<

< < <<

Physical Hazards

Hazard Potential Harm Source

Glass Cuts, bleeding; may require surgery to find or remove Bottles, jars, light fixtures, utensils, gauge covers, etc.

Wood Cuts, infection, choking; may require surgery to remove Field sources, pallets, boxes, building materials

Stones Choking, broken teeth Fields, buildings

Metal Cuts, infection; may require surgery to remove Machinery, fields, wire, employees

Insulation Choking; long-term if asbestos Building materials

Bone Choking Improper processing

Plastic Choking, cuts, infection; may require surgery to remove Packaging, pallets, equipment

Personal effects Choking, cuts, broken teeth; may require surgery to remove Employees

The HACCP Manual includes a comprehensive list of potential chemical,
biological and physical hazards which you can use as a checklist when
carrying out your hazard analysis.

www.foodsafetystandardset
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Laboratory Quality Manual

A Laboratory Quality Manual compliant with the CLAS standard
(Campden Laboratory Accreditation Scheme) provided in Microsoft
Word format. Campden laboratory accreditation scheme sets
standards for good laboratory practice. The laboratory quality manual
includes template records, procedures and product sampling plans.

‘ Laboratory Quality Manual

CONTENTS
1 Quality System
2 Organisation and Management
3 Personnel
4 L y A and E
5 Personnel Hygiene
6. Confirmation of Work and Client Requirements
7 Handling Test Items
8. Test Methods
9 Bench Practices

10. Assuring Quality of Results

1" C. and T

12 C /

13 Reporting Test Results

14 Records

15 Purchase of Outside Services, Supplies and Laboratory
Consumables

16. Non-Conforming Work

17 Monitoring for Improvements

18 Internal Audits

Document Reference QM 5.5.2 Laboratory Quality Manual Revision 2

26 October 2009
Owned by: Laboratory Manager
Authorised By: Technical Manager

@ Laboratory Quality Policy

The Laboratory's quality policy is to provide competitive services of the
highest standards of performance and reliability. By achieving this goal
the company will consistently satisfy the needs and expectations of its
internal and external customers and achieve success

This level of quality is achieved through adoption of a Laboratory
management system that meets the requirements of ISO 17025:2005
and the CLAS standard and reflects the competence of the Laboratory to
existing , potential i , and

The Senior is to iding the

needed to maintain the Laboratory quality system, meet Laboratory
policies and objectives, and to meet customer requirements. The

L

Yy are directly p g
and support, equipment and facilities, and training and education of all
and that approp are available to carry out

work as per the testing schedules.

used, training, and ing of
engaged in testing are all documented in the Laboratory procedures
manual. Activities include chemical analysis, microbiological
contamination surveillance,
reporting. Standard tests are specified in the Industry Code of Practice
or are International Standard Methods.

The Laboratory Quality Objectives are as follows:

a) To maintain an effective Quality Assurance System complying with
the requirements of ISO 17025:2005 and the CLAS standard

b) To provide competitive services of the highest standards of
performance and reliability, thus enhancing the Laboratory's
reputation with customers.

c) To meet the Laboratory quality objectives and ensure compliance
with relevant customer, statutory and regulatory requirements

d) To , at all times, to

e) Top tively promote and a culture of
improvement within the Laboratory
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Supplementary Operational GMP Manual

The Food Safety Quality Management System Procedures are
supplemented by an extensive Good Manufacturing Practice Manual
and the following Operational GMPs:

GMP 1
GMP 2
GMP 3
GMP 4
GMP 5
GMP 6
GMP 7

Hygiene and Housekeeping Management
Management of Pest Control

Control of Visitors and Sub-Contractors
Management of Cleaning

Despatch and Distribution

Maintenance

Hygiene Policy

GMP 8 - Hygiene Code of Practice

GMP 9 - Glass Policy

GMP 10 - Ingredients Foreign Body Control Policy
GMP 11 - Metal Detection

GMP 12 - Nut Handling Procedure

Each procedure has an audit template and validation record to
supplement your food safety management system.

OPRP 4 Management of Cleaning OPRP 4 Management of Cleaning

" Introduction
The company operates a clean as you go philosophy which is briefed to
all staff and monitored by department managers to ensure all personnel
keep their areas in a clean and tidy state.

The company has established, documented and implemented a
management system for cleaning on site, which is maintained as part of
the Operational Prerequisite programme in order to meet the
requirements of the Food Safety Quality Management System and
ensure the safe production of products

A chemical control sheet is in place for each chemical used on site
which includes details the management of use, handling and storage of
non-food chemicals including:

Scope

- Approved supplier

- Chemical data and safety sheets

- Suitability for food use and where appropriate to use

The scope of the Cleaning Management system includes all product
handling, manufacturing and storage areas on site and activities

conducted on site - Instructions for the avoidance of use of chemicals with strong
aromas in manufacturing and storage areas
Procedure - Identification of chemicals
- Segregated and secure storage areas
It is company policy to provide both clean manufacturing equipment and - Use by trained personnel

a clean environment. Al facilities and equipment are designed to
exclude any source of excessive or unusual contamination and to be
easily cleaned. The company supports and maintains comprehensive

Cleaning chemicals shall be fit for purpose, suitably labelled, secured in
closed containers and used in accordance with manufacturers’
cleaning procedures for all areas on site with specific attention to high instructions. All Cleaning equipment is clearly identified and segregated
risk areas.

Cleaning in Place (CIP) is used where possible for food contact

For all areas detailed cleaning instructions are available and cleaning
checklists completed. All personnel are trained in the specific cleaning
requirements and instruction for their areas. When an item is cleaned a
record of this cleaning is completed and the cleaning is checked and
signed off by the department manager.

Each Cleaning Work Instruction will have specific details including:

- Protective Equipment to be worn

- Cleaning Equipment to be used

- Chemicals to be Used

- Correct dilution and temperature of Chemicals
- Contact time for Chemicals

- Method of Cleaning

- Any precautionary measures

- Frequency of cleaning
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surfaces. The critical elements of the CIP cycle are automatically
monitored

- detergent strength minimum 0.8% NaOH

- temperature minimum 75 ° C on return

- flow rate minimum 1.5m/s

- circulation time minimum 15 minutes at correct temperature and
causticity

- disinfection minimum 150ppm PAA

The conditions for efficient cleaning are established with the detergent
and 1t suppl during ing. The set parameters are

password protected and changes are only permitted following
authorisation from the Technical Manager.

The CIP sequence consists of

- Pre-rinse with cold water until visible product residue is clear

Document Reference OPRP 4 Management of Cleaning
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OPRP 4 Management of Cleaning

- Caustic Recirculation at 80 ° C for 20 minutes

- Cold water rinse until visible i are
- Rinse with Peracetic Acid Disinfectant solution at 150 — 200 ppm

Cleaning procedures are revalidated after building or maintenance work,
new product or equipment introduction.

Validation and Verification of Cleanin

p by the Food
Salety Team, their relevance and the reason for their inclusion is
documented in the Hazard Assessment including details of why the

o] ional PRP is appropriate to the isation and the control of
food safety hazards.

(o] i control

as a result of Hazard Assessment to control chemlcal mlcrobuologlcal
and physical hazards and are i in the

Manual F ion and Veri ivities are carrled out

for operational prerequisites in the form of audits and laboratory routine
testing as per the internal audit schedule and Laboratory Testing
Schedule.

The i i are as

taking into acoounl lhe resulls of Hazard Analysis and the capability ol
the selected control measures to control the identified food safety
hazards. The results Hazard Analysis and subsequent modifications are
recorded

The cleaning of all critical plant and equipment is validated and verified.
Manual cleaning and records are inspected, checked and signed off by

supervisory staff. for and of cleaning and
corrective action procedures:

The L yp periodic mif i ical surveys of

and the environment to ensure that the effective management of
cleaning is carried out on site. Cleaning at Critical Control Points is
validated by an ATP swab prior to use of the relevant equipment.
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OPRP 4 Management of Cleaning

Adverse results are reported to the Technical Manager who investigates
the adverse results and as a result may raise a Corrective Action
Request or the frequency of surveys by the
Laboratory.

Responsibility

All personnel are required to carry out cleaning procedures as instructed
and maintain a clean and tidy work environment.

Dep are for supervising cleaning
procedures across the site and ensuring that cleaning records are
completed and signed off

The Technical is ible for itoring the

of cleaning and specifying the use of cleani The
effectiveness of cleamng is also monitored dunng scheduled hygiene
audits. The Technical is for app! g all cleaning
procedures, work instruction and records.

References

Cleaning Work Instructions

Cleaning Checklists

Detailed methods and schedules are listed in the departmental
operational procedures manuals.

PRP 1 Prerequisite Programmes

Operational Prerequisites Manual

Revision ‘ Summary of Changes made from Requested Authonised
Number | ___previous revision ! By By.
2 ‘ Update to meet the requirements of Technical Managing
FSSC22000:2008 | Manager _Director
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