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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/ISO 
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: 

 
V Food Safety Management System Procedures Manual  
V Good Manufacturing Procedures Manual 
V Food Safety Management System Records 
V HACCP Manual 
V Laboratory Quality Manual 
V Supplementary Operational GMP Manual 
V GMP Gap Analysis Checklist 
V Interactive HACCP Training Module 
V Interactive HACCP Training Examination  
V Interactive Codex GMP Training Module 
V Interactive Codex GMP Training Examination 
V Free online support via e-mail 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

For more information e-mail tony@foodsafetystandards.net 
 
 
 
 
 
To order our Universal Food Safety Management System click here 

 
 

mailto:tony@foodsafetystandards.net
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Food Safety Management System Procedures Manual 
 

 
 
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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