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This comprehensive Food Safety Management System Certification
package contains EVERYTHING you will need to achieve ISO 22000
Certification. It has taken me nearly a year to put this package together,
but | wanted to make sure that | came up with a product that was:

V Straight forward to implement.
V Auvailable for instant download

V Able to eliminate the need to buy any other package or
documentation

V Affordable for everyone

| have written this workbook to assist in the implementation of your food
safety management system. The workbook is divided into 8 steps that

are designed to assist you in implementing your food safety
management system effectively:

V Step One: Introduction to ISO 22000

V Step Two: Senior Management Implementation
V Step Three: Training

V Step Four: Project 22000

V Step Five: Food Safety Quality Management System
V Step Six: Internal Auditing Training & Checklists

V Step Seven: Review and Updating

V Step Eight: Final Steps to ISO 22000 Certification

For more information e-mail me at tony@22000foodsafety.com

© www.22000foodsafety.com
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Step One: Introduction to ISO 22000

This 45 minute PowerPoint presentation will introduce the ISO 22000
standard to the management team and explain exactly how to start the
process of implementing an ISO 22000 compliant Food Safety
Management System.

i l What is ISO 22000:2005?

What is ISO 22000:2005?

5.1 Management Commitment
5.2 Food Safety Policy
5.3 FSQMS Planning
5.4 Responsibility & Authority
5.5 Food Safety Team Leader

Responsibility, Authority and
Communication

5.6.1 External Communication
5.6.2 Internal Communication

Control of Nonconforming
5.7 Contingency preparedness Product

and response Crisis Management
Product Recall

5.8 Management Review Management Review

i l Review
!

ISO 22000 Implementation
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Step Two: Senior Management Implementation

An 11 step Senior Management Implementation checklist is provided
that establishes your Food Safety Management System fundamentals
including Food Safety Policies and Objectives.

The checklist guides Senior Management:

V in planning the establishment of the FSMS

V in providing adequate support to establish the FSMS

V in ensuring there is adequate infrastructure and work
environment

V in allocating responsibility and authority

This stage requires the Senior Management to meet and establish the
foundations for the Food Safety Management System:

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

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

< <K<K <K<K LK < <

A meeting should now be co-ordinated involving all the Senior
Management Team.
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Senior Management FSMS Implementation 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.

3. Based on the Food Safety Policy Management Policies establish
Food Safety Objectives
4. Define the scope and boundaries of the FSMS
5. Plan the establishment of the FSMS using the project planner
6. Provide adequate support to establish the FSMS
7. Ensure there is adequate infrastructure and work environment
8. Allocate responsibility and authority
9. Assess, plan and establish appropriate internal and external
communication (including the food chain) channels
Attendees:
Senior Management Team
Job Title Name Role in Team
Managing Director Chairman
Site Director Deputy Chair
Operations Manager Operations Reporting
Technical Manager Food Safety and Quality Reporting
Management Representative
Planning Manager Planning and Capacity Reporting
Distribution Manager Distribution Reporting
Maintenance Manager Services and Engineering Provision
Finance Manager Financial Reporting
Human Resources Manager Resource reporting
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Senior Management FSMS Implementation Checklist

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

Action

(1)

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

Customer/Regulatory/Statutory/Other

Record Details

Action

(ii)

Senior Management decides which Food Safety requirements the comp|
should address and develop relevant policies.

Requirement

Policy Details




Based on the Food Safety Policy Managenastablish Food Safety

Objectives

Objective

Record Detalils

Action
(iii)
Senior management define the scope and boundaries of the FSMS
Scope Record Details
Action
(iv)
Senior management plan trestablishment of the FSMS
Plan Record Details
Action

(v)




Senior management provide adequate support to establish the FSMS

Resource requirement Details
Action
(Vi)
Senior management ensutkere is adequate infrastructure and work
environment
Infrastructure/Work environment :
) Details
requirements
Action
(vii)

Action | Senior management allocate responsibility and authority

(viii) Area/Role Responsibility/Authority




Food Safetyfeam Leader

Food Safety Team

Senior management assess plan and establish appropriate internal and
external communication (including the food chain) channels

Communication required Details
Action
(ix)
Action : :
) Senior Management carry out management review
Action

(xi) Senior Management take action to continually improve the FSMS
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The outputs from this meeting will be:

Food Safety Policy

Food Safety Objectives

Defined Scope

A Developed Project Planner

Support Plan for Implementation/Training
Plans for Infrastructure/Work Environment
Allocation of Responsibility/Authority
Defined Communication Channels

< <LK LK LK LKLLKL

Senior Management can choose/adapt the templates supplied with the
system to assist in documenting policies and objectives:
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QM 007 Food Safety and Quality
Policy

The companydés quality and food safety
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 including

the Food Safety Act 1990 and the General Food Hygiene Regulations

2006.

This is achieved 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 customers and independent authorities.

The Company recognises 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 introduced following a full hazard
analysis of all food related operations. All instructions and control
mechanisms within HACCP 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;
organisation and support, equipment and facilities, training and
education of all employees, reviewing and auditing performance, and
driving continuous improvement. Detailed organisational 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
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required to co-operate with any authorised person to ensure that
statutory and regulatory obligations are properly complied with.

This policy is thoroughly communicated throughout the organisation and
a copy is provided and explained to each employee by the Department
Manager or the Quality Manager.

The company food safety policy will be subject to continuous review and
revision particularly when changes to legislation or technical knowledge
occur.

As Managing Director, | have overall responsibility for ensuring that
company food safety standards, policies and procedures are maintained

and implemented, and that food safety performance is regularly
reviewed.

Company Managing Director s

DAt
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QM 007 Food Safety Objectives

The Company Food Safety and Quality Objectives are:

a) To maintain an effective Food Safety Quality Management System
complying with International Standards 1SO9001:2008 and 1SO
22000:2005.

b) To maintain a standard of manufacturing that complies with PAS
220.

c) To ensure that all food is produced, stored, handled and
transported in accordance with relevant legislative requirements.

d) To ensure that all premises used for the preparation of food are
registered with the appropriate Local Authority

e) To ensure that all risks associated with food provision are reduced
to a tolerable level

f) To ensure that all food handlers have received basic food hygiene
training

g) To ensure at all times that there is an authorised release of
products only when they have been confirmed as complying with
agreed specifications.

h) To ensure at all times that product released into the market place
complies with relevant customer, statutory and regulatory
requirements.

1) To endeavour, at all times, to maximize customer satisfaction and
reduce complaint levels by 10% year on year.

]) To pro-actively promote and encourage a culture of continuous
improvement within the company by measuring performance and
taking action meet the following criteria:

> 98% food safety audit score

- 100% investigation of incidences of ill health or injury.
- < 1% downgraded product

- >99.9% compliance with microbiological criteria

- Mo major GMP non-conformances

Company Managing Director

Date
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Senior Management Define the Scope of the Food Safety Management
System:

The scope of the Quality Management System includes 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 following standards:

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

The scope of the Food Safety Management System includes all
customer, statutory and regulatory documents applicable to the
business:

- Food Safety Act

- Food Regulations

- EEC Directives

- National/International Standards
- Customer Codes of Practice

The company has a system in place through the Industry Federation to
ensure that it is kept informed of all relevant legislation, food safety
Issues, legislative scientific and technical developments and Industry
Codes of Practice applicable in the country of production and, where
known, the country where the product will be sold. This information is
used for reference and Hazard Analysis.

Where products or services are outsourced the organisation assumes
full control of this process.
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Senior Management Establish the Project Plan

Using the Excel Project Planner Senior Management adapt the template
supplied with the system to establish a Project Plan.

1SO 22000 Implementation Plan

Plan/Document
Implement
[Maintain

DATES
%

Senior a to

food safety

Senior management issue a food safety policy

Senior management establish food safety objectives

Senior management define the scope and
of the FSMS,

Senior plan of the

stablish the FSMS,
Senior management ensure there Is adequate

elo|v|la|u|a|w|[n]~

and
Senior management appoint a food safety team
leader

Senior management appoint the food safety team.
10 |FSMS responsibilities and authorities are

1
1
2
1
3
Senior management provide adequate support to 7
7
4
2
2
5

Food safety communication systems are put in

12 | Senior management provide the resources required | 3
jsh. document, imolement. in

13 [Systems are put in place to control FSMS
ts and

s
14 |Management implement training and awareness. n

ams.
15 |Management ensure personnel are compatent e
terms of food safety,

situations and

17 |Management establish, implement and maintain 75

and
18 |Management establish , implement and maintain a5
programs (PRPS) to control

19 |Product characteristics are described
20 |The of end products
21 |The intended use of the end product is described
cluding yulnerable.
Flow diagrams are prepared for all products and
I n

a including all the steps in thy

23 |Food safety control measures are identified

24 |The food safety team perform a food safety hazard
lysis
25 | The food safety team identify and document food
|satety hazards.
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Senior Management provide adequate support to establish the FSMS

Senior management establish and provide adequate support to establish
the FSMS including the resource required to complete the
implementation plan, establish, implement and maintain the Food Safety
Management System, conduct Internal Audits and Monitor & Measure.

Senior management provide adequate support to establish the FSMS

Resource requirement Details

Food Safety Team Leader

Food Safety Team

Action | FSMS Steering Group
(Vi)

Trainers

Internal Auditors
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Senior Management establish and provide Infrastructure and Work
Environment Requirements

Senior Management provide the Infrastructure and Work Environment
required to establish the Food Safety Management System. Having
assessed the resources required to implement, maintain, and improve
the Food Safety Management System, these resources should be
provided including:

- Skilled Personnel

- Suitable materials

- Suitable equipment

- Appropriate Hardware and Software
- Infrastructure

- Information

- Finances

- Audit resource

- Training resource

Senior management ensure there is adequate infrastructure and work
environment

Infrastructure/Work environment

) Detalils
requirements

Action

(vii)
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Senior Management allocate Responsibility and Authority Requirements

Senior Management establish responsibility and authority levels. The
scope of the defined responsibility and authority will include all staff, both
full time and temporary. Staff responsibilities will include contributing to
achieving site objectives and continuous improvement. The level of
responsibility and authority of sub-contractors is defined in the procedure
for the control of sub-contractors.

Responsibilities and authorities of all personnel should be
communicated to them via induction and role training.

An organisational chart should be drawn to demonstrate the company
structure with deputies for each management position. The identity of
deputies should be communicated to all employees.

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

General Job descriptions including levels of responsibility and authority
should be made available for all roles on site. All personnel should be
required to sign the relevant general job description which is held with
their individual training records. Responsibility for reporting any
problems with the food safety quality management system should be
detailed in individual job descriptions. The job descriptions include
details of staff responsibility and authority to initiate and record
corrective actions.

Specific responsibilities for key processes are to be documented within
operational procedures. Individual objectives are cascaded in staff
appraisals.

Senior Management should now appoint a Food Safety Team Leader
who retains responsibility and authority for:

- Ensuring that the Food Safety Management systems are
established, implemented, maintained and updated.

- Reporting directly to senior management regarding system
performance and suitability

- Presenting FSQMS information for senior management review
so that actions for improvement can be determined.
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- Ensuring that the Food Safety team are fully qualified and
trained to meet the company requirements.

- Promotion of the awareness of customer requirements
throughout the company.

- External communication and liaison regarding the management
systems.

Site and Departmental Annual Objectives and targets are agreed and
documented in the Management Review minutes.

Key Personnel and Nominated Deputies

Job Title Job Holder Nominated Deputy

Emergency Response Coordinator

Food Safety Team Leader

Management Representative

Site Director

Operations Manager

Production Manager

Warehouse Manager

Maintenance Manager

Factory Safety Manager

Human Resource Manager

Quality Manager

Production Supervisor

Packing Manager

Technical Manager

Planning Manager

Goods Receipt Manager

Design and Development Manager

Planning Manager

Customer Service Manager

Laboratory Manager

Distribution Manager

Project Manager
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Senior Management Establish Food Safety Management System
Steering Group

Food Safety Management System Steering Group

FSMS Team Member Name Position Qualification

FSMS Team Leader

FSMS Assistant Leader

FSMS Team Members
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Senior Management Establish a Food Safety Team

Food Safety and Quality Audit Team

FSQMS Audit Team Name Position Qualification
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Senior Management Establish a Product Recall/Crisis Management

Team
Crisis Management/Product Recall Team
Crisis Name Cr|§|s Contact Details
Coordinator
: : . Health and
Fire or Site evacuation
Safety Manager
- . Maintenance
Utility Supply failure Manager
IT systems failure Operations
Manager
L Technical
Water Supply Contamination Manager
Breaches of security Site Director
Distribution Failure Distribution
Manager
Bomb Threat or similar Site Director
Bioterrorism quaglng
Director
Extortion or Sabotage Site Director
: Technical
Product quality or safety Manager
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Senior Management Establish Food Safety Responsibility & Authority

Levels
Process FEERETElsle Activity
Persons
Purchases Purchasing Purchase ingredients from approved and certified
Manager sources
Ensure purchase orders comply with applicable
specifications
Technical Ensure adequate information on supply application form
Manager Ensure suppliers adhere to supply handling practices
Perform suppliers audit or review supply status where
necessary
Receiving and QA/QC & Compare PO and DO or check contracts as per
warehousing Store Suppliers Specifications criteria (if applicable)
Executives Check receiving temperature, pest infestations, quality,
packing conditions and truck hygiene.
Observe unloading practices
Handle incoming goods as per documented procedures
Ensure Good Storage Practices and FIFO rotation
principles
Preparation of QA/QC, Follow safe food preparation and handling practices
Ingredients Production Check environmental hygiene and safety
Manager & Check equipment process performance and
Production maintenance
Executive Check water quality and safety
Check raw materials identification and traceability
Production QC/QC, Maintain product recipes and characteristics
Production Do not modify recipes prior to approval from top
Manager, management
Supervisor & | Follow safe food handling practices
Operators Ensure Good Manufacturing Practices are adhered to
Follow cleaning and sanitation standards and
procedures
Follow the handling standards of raw and processed
foods
Holding and Filling of | Production Follow safe food holding procedures
Processed Food Supervisor & | Hold foods outside the range of danger zone
Operators Follow safe food filling procedures into primary
packaging
Capping, coding and | Production Follow safe capping procedures
packing Supervisor & | Ensure food in primary packaging are hygienically
Operators located
Ensure coding for traceability is performed to
procedures
Follow secondary packaging procedures to protect
products
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Store and product Store Ensure Good Storage Practices
release Manager , Follow FIFO stock rotation principles
Store Check correctness of DO prior to stock release
Executives Check conditions of stock and packaging before loading
and QA/QC Check vehicle for pest infestations
Transportation Logistic Compliant of transportation requirements as per food
executive safety contract
Where external logistic is used, check compliance of
agreed procedures
Product/process QA/QC Check CCP are effectively monitored and controlled.
validation Check set critical limits are effective and valid.
Ensure end products meet food safety objectives
Ensure end products meet |
requirements
Cleaning and Production Follow cleaning and sanitation schedules and methods
Sanitation Supervisor & | as documented
Operators Ensure workplace meets environmental safety

requirements
Follow personal hygiene practices as documented

Pest Control

Internal pest

Ensure bait station plan is engaged

control Recording on pest activity and rodent checklist is
Executive complete
Review to analyze infestation trending
Education and HR manager, | Follow standard induction training programmes for new

Training

QC Executive
& Production
Manager
Production
Supervisor &
Operators

employees

On-going provision of education and training
programmes to all food handlers in food safety
practices.

Hygiene 1 Code of Hygiene Practices awareness
Information update on food safety issues
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Senior Management Establish Food Safety Responsibility & Authority
Levels

Responsible

Process
Persons

Activity
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Senior Management establish Communication Channels

Senior Management must establish and document clear levels of
communication for suppliers, contractors, customers, food authorities
and staff within the food safety quality management system. Detailed
communication arrangements and food safety communication
responsibilities for all levels of management should contained in the food
safety and quality manual. The communication procedures should apply
to all members of staff, both full time and temporary.

The Food Safety Team Leader should be responsibility and authorised
for external communication and liaison regarding the food safety
management system. This responsibility for communication extends to
ensuring there is sufficient information relating to food safety throughout
the food chain. This communication includes documented agreements,
contracts, specifications, product information, food safety leaflets,
allergen advice and reports.

The Food Safety Team Leader should be responsible for managing all
customer, statutory and regulatory documents applicable to the business
including:

- Food Safety Act

- Food Regulations

- EEC Directives

- National/International Standards
- Customer Codes of Practice

The organisation should have a system in place through the Industry
Federation to ensure that it is kept informed of all relevant legislation,
food safety issues, legislative scientific and technical developments and
Industry Codes of Practice applicable in the country of production and,
where known, the country where the product will be sold.

Suppliers and Contractor Communication

Several streams of communication can occur with suppliers and
contractors, including marketing, sales, development and technical. All
new arrangements, products and suppliers should be subject to the
supplier approval procedure and must be officially approved by the Food
Safety Team Leader who should ensure that this is effectively
communicated and documented.
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Customer Communication

Several streams of communication can occur with customers, including
marketing, sales, development and technical. The Sales Director should
agrees new contracts in principle with current and potential customers.
All new arrangements and products should then be subject to the
approval procedure and must be officially approved by the Food Safety
Team Leader who should ensure that this is effectively communicated
and documented.

All products are supplied to mutually agreed customer specifications
which include information which is to be effectively communicated
regarding:

- allergen contents and warnings

- intended use

- nutritional contents

- storage requirements

- shelf life

- chemical, physical and microbiological parameters

- any food safety hazards that need to be controlled in the food
chain

The customer service department should be dealing with day to day
enquiries and orders from customers. Customers requiring more
technical information should be passed on to the Food Safety Team
Leader. Non-Critical Quality complaints from customers should be
directed to a responsible person such as the Customer Services
Manager who should co-ordinates the customer response.

Critical or Serious complaints such as a claim of alleged injury or
poisoning should be notified to the Food Safety Team Leader who will
instigate an immediate investigation and co-ordinate the appropriate
response.

Food Authority Communication

The Food Safety Team Leader should retain responsibility and authority
for external communication and liaison with food authorities and any
other organisations that may have an impact on the Food Safety Quality
Management System.
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Internal Communication

The Senior Management Team should assume responsibilty for
ensuring that appropriate communication processes are established,
implemented and maintained regarding the effectiveness of the quality,
food safety (including any food safety issues) and environmental control
systems.

These communication processes can include:

- Team briefings

- Staff reviews

- Daily Management meetings
- Shift Handover meetings

- Newsletters

- Notice boards

Regular communication is important to keep all employees aware of
company performance in meeting policies and objectives. The following
key information should be communicated regularly:

- Key Performance Indicators

- Results of External Audits

- Results of Customer visits

- Results of Inspections by Regulatory Authorities

- Preventive actions

- Serious complaints

- Product withdrawal

- New product launches

- Changes in raw materials, ingredients and services

- Changes in processes, production systems, packaging,
equipment and/or products

- Changes in cleaning and disinfection procedures

- Customers or customer requirement changes

- Changes in production premises, equipment(including location),
storage systems, distribution systems and the surrounding
environment

- Management Changes and changes in levels of responsibility
and authority

The following additional key information should be communicated
promptly to the food safety team so that they can ensure the information
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Is included in updating the food safety quality management system
where appropriate:

- Results of Inspections by Regulatory Authorities and any
changes in regulatory requirements

- New information regarding Food Safety Hazards and Control
Measures

- Food Safety Issues and Health Hazards associated with the
product

- Anything else considered likely to have an impact on food
safety

By communicating effectively with all employees all employees will be
able to contribute to the effectiveness of the Food Safety Quality
Management System.

Senior management assess plan and establish appropntmal and external
communication (including the food chain) channels

Communication required Details Responsibility
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Step Three: ISO 22000 Training

A significant part of the implementation process is training. Job
Descriptions should be available for all staff and they should be briefed
and aware of their food safety responsibilities.

A training matrix and plans should be drawn up for all staff and the
relevant training given based on responsibility and authority.

Training Course
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We have provided a Staff Training Matrix Template in Microsoft Excel
Format.

For each employee and individual training record should be completed.

QMR 002 Training Record is provided in the documentation pack as a
template:
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OMR 002 Training Record

m}\@ Training Record

Name: Employee Number:

Company Start Date: Position:

Prior External Qualification(s), Skills & Experience :

Period Dates of| Fsigned Assessed as
Training Details of Internal Training or External Training Course . A Competent Signed
n Training | (Trainee) s
Required (Trainer)
Weeks1-4 | Induction
Food Safety & Quality Policy Briefing
Food Safety & Quality Objectives
Health and Safety Procedure
Records monitoring and control
Environment and Waste Management
Packing Procedure
Weeks 5 - 13 | Operating Procedure
Coding Procedure
Document Reference Training Record QVIR 002
Revision1 31% July 2011 @
Owned by: Technical Manager
Authorised By: General Manager

Basic ISO 22000 Training should be given to all staff:

V Introduction to ISO 22000
V Training: Understanding 1ISO 22000

The Food Safety Team should receive extra training:

V Food Safety Team: ISO 22000 Implementation Guide
V I1SO 22000 Document Requirement Guide

V Prerequisite Training

V Codex GMP Training

V HACCP Training

Remember all food handlers should receive Basic Food Hygiene
Training
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Training: Introduction to ISO 22000

This 45 minute Introduction to ISO 22000 supplied_PowerPoint
presentation can be used to introduce all staff to the ISO 22000 standard
and explain how to start the process of implementing an ISO 22000
compliant Food Safety Management System.

J

What is ISO 22000:2005?

What is ISO 22000:2005?

J

5.1 Management Commitment Management Commitment
52 Food Safety Policy Quality and Food Safety

PolicylObjectives |

5.3 FSQMS Planning Quality Management System
5.4 Responsibility & Authority
5.5 Food Safety Team Leader

Responsibility, Authority and
Communication
5.6.1 External Communication
5.6.2 Internal Communication

Control of Nonconforming

5.7 Contingency preparedness Product
and response Crisis Management

Product Recall

5.8 Management Review Management Review
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Training: Understanding ISO 22000

The one hour Understanding ISO 22000 _interactive PowerPoint training
guide supplied can be used to aid your staff in understanding the 1SO
22000:2005 standard. It includes:

V The key elements to ensuring food safety

V An explanation of prerequisite programmes

V The principles of HACCP

V ISO 22000 definitions

V The documents required to meet the standard
V And much more...

Understandlng

Understanding Understandlng
150220004 2005 |
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Training: Food Safety Team: ISO 22000 Implementation Guide

The Food Safety Team: ISO 22000 Implementation Guide PowerPoint
presentation supplied with the systemexplains to the Food Safety Team

exactly how to implement an ISO 22000 compliant Food Safety
Management System.

ird — Section 7: Planning and Realisation of Safe
Products :

ISO 22000 Implementation Food Safety Tean

ISO 22000 Implementation
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Training: 1ISO 22000 Document Requirement Guide

The 1SO 22000 Document Requirement Guide PowerPoint presentation
supplied explains to the Food Safety Team the documentation required
in an 1ISO 22000 compliant Food Safety Management System.

umdmmmwwnm
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Prerequisite Training

The Prerequisite Programme PowerPoint presentation supplied explains
the part that prerequisites play in an ISO 22000 compliant Food Safety

Management System.

Prerequisite Programmes

Prerequisite Programmes Prerequisite programmes
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Codex GMP Training

This interactive PowerPoint presentation explains CODEX & Good
Manufacturing Practice Guidelines. The CODEX Principles lay a firm
foundation for ensuring food hygiene. The controls described are
internationally recognized as essential to ensure the safety and
suitability of food for consumption.

Good Manufacturing Practice

14. Storage
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HACCP Training

An interactive and illustrated PowerPoint HACCP training presentation is
supplied to train your food safety team in the preliminary steps to a
Hazard analysis, the principles of HACCP and how to utilise the HACCP
calculator in implementing your HACCP system.
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