Assured 22000 Certification Package Implementation Workbook

This comprehensive Food Safety Management System package
contains all the tools you will need to achieve certification to the FSSC
22000 Certification Scheme Version 5.1 November 2020.

This workbook is provided to guide you in the implementation of your
Food Safety Management System. The workbook is divided into 7 steps
that are designed to assist you in implementing your food safety
management system effectively:

v’ Step One: ISO 22000 Training for Management

v Step Two: Top Management Implementation

v Step Three: Food Safety Management System

v’ Step Four: Project 22000 including HACCP Implementation
v’ Step Five: Internal Auditing & Checklists

v’ Step Six: Review and Updating

v' Step Seven: Final Steps to ISO 22000 Certification

Click here to order the Assured 22000 Certification Package
Now
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Step One: ISO 22000 Training for Management

Introduction to 1ISO 22000

This PowerPoint presentation introduces the ISO 22000 standard to the
management team and explains exactly how to start the process of
implementing a compliant Food Safety Management System.

T Introduction to 1SO 22000 2018 (Read-Only)
Animations  Slide Show  Review  View

ISO 22000 Food Safety Management
Systems :

ternfes

An Introduction to
ISO 22000:2018
FSSC 22000 Food Safety

Management System

.Implementation Package

[%

Weicome to this Introduction to ISO 22000:2018

A Introduction to 1SO 22000 2018 (Read-Only)

1S0 22000 Imp

Top Management determine and ensure that the responsibilities and authorities for relevant roles are
assigned, and

Top Management appoint the Food Safety Team and the Food Safety Team Leader

Top plan the FSMS, the issues from Action 2 and the requirements referred to in

Action 3 & 4 and the risks and that need to be

Top Management plan proportionate actions to address these risks and opportunities; how to integrate and
the actions into its FSMS and how to evaluate the of these actions

Top Management establish food safety objectives

Top Management determine and provide the needed for the

update and of the FSMS.
Top Management ensure that persons necessary to operate and maintain an effective FSMS, including
external are
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Food Safety Team: ISO 22000 Implementation Guide

The Food Safety Team: ISO 22000 Implementation Guide PowerPoint
presentation supplied with the system explains to the Food Safety Team
their role in implementing an 1ISO 22000:2018 compliant Food Safety
Management System.

e ML wv-U ~ 78 Implementing ISO 22000 2018 Food Safety Team Guide (Read-Only)
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ISO 2200052018
ImplementationiRign

The Food Safety Team modify and re-assess the control measure(s) and/or combination(s) of control
| measure(s) i necessary
The Food Safety Team establish, implement and maintain a hazard control plan which includes the required
information for each control measure at each CCP or OPRP

The Food Safety Team specify Critical limits at CCPs and Action Criteria for OPRPs. The rationale for their
determination is maintained.

At each CCP, the Food Safety Team establish a monitoring system for each control measure or combination of

control measure(s) to detect any failure to remain within the critical limits including all scheduled
measurements relative to the critical limit(s)

For each OPRP, the Food Safety Team establish a for the

of control measure(s) to detect failure to meet the action criterion

The Food Safety Team specify corrections and corrective actions to be taken when critical limits or action
criterion are not met

The Food Safety Team implement and maintain the hazard control plan, and retain evidence of the
implementation
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ISO 22000 Document Requirement Guide

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

o0 MHEHw- U + R 1SO 22000 2018 Documentation Requirements (Read-Only)
Insert  Design  Transitions  Animations  Slide Show  Review  View

Document Requirements
1SO 22000:2018

ISO 22000 Food Safety Management
Systems
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v 73 1SO 22000 Documentation Requirements - New 2018 (Read-Only)
Design  Transitions  Animations  Slide Show  Review  View

7.5.3 Control of documented information

7.5.3.1 Documentec =SMS and by this
document shall be c 4 Safety M tSyst
ensure:
a) it is available and vhen it is needed;
b) it is adequately p “fidentiality,
improper use, or los
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Step Two: Top Management Implementation

Top Management need to start the implementation process.

determine the Context of the organization, how to demonstrate
Leadership and Planning establish the Food Safety Management
System fundamentals including Food Safety Policies and Objectives
ensuring the integration of the FSMS requirements into the
organization’s business processes.

At this stage, Top Management need to:

v’ determine the Context of the organization

v' demonstrate Leadership

v’ plan the establishment of the FSMS

v’ plan to provide adequate support and resources to establish the
FSMS

v’ ensure there is adequate infrastructure and work environment

v' allocating responsibility and authority

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

v

v

<

ANANENE N NN

Determine external and internal issues that are relevant and affect
its ability to achieve the intended result(s) of its FSMS

Determine the interested parties (Customer, Regulatory, Statutory
and other) that are relevant to the FSMS

Determine Customer, Regulatory, Statutory and other relevant
Food Safety requirements

Define the scope and boundaries of the FSMS

Develop a Food Safety Policy

Based on the Food Safety Policy establish Food Safety Objectives
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

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

Date/Time

Venue

Agenda

1.

Determine external and internal issues that are relevant and affect
its ability to achieve the intended result(s) of its FSMS

2. Determine the interested parties (Customer, Regulatory, Statutory
and other) that are relevant to the FSMS
3. Determine Customer, Regulatory, Statutory and other relevant Food
Safety requirements
4. Define the scope and boundaries of the FSMS
5. Develop a Food Safety Policy
6. Based on the Food Safety Policy establish Food Safety Objectives
7. Plan the establishment of the FSMS using the project planner
8. Provide adequate support to establish the FSMS
9. Ensure there is adequate infrastructure and work environment
10. Allocate responsibility and authority
11. Assess, plan and establish appropriate internal and external
communication (including the food chain) channels
Attendees:
Top Management Team
Job Title Name Role in Team
Managing Director Chairman
General Manager 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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Top Management: Determine external and internal issues that are
relevant and affect its ability to achieve the intended result(s) of its
FSMS

Top Management need to determine the internal and external issues
that are relevant to its purpose and that affect its ability to achieve the
intended result(s) of its FSMS. In order to achieve this aim Top
Management should out an Organization Analysis considering external
and internal issues, including legal, technological, competitive, market,
cultural, social and economic environments, cybersecurity and food
fraud, food defence and intentional contamination, knowledge and
performance of the organization.

This analysis can be carried out using the FSMS 4.1 Organization Risk
Analysis Tool included in the package:

in: I~ IS L} i FSMS 4.1 Organization Analysis ©-
Insert  Pagelayout Formulas Data  Review  View &* Share A
Calibri (Body) 14 A~| A == _ |[® = Wrap Text General Insert
= Delete
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— Formatting as Table Styles (Rt Filter
H14 S Priority
A B c D E F G H
g ganination s Aty
International
Internal Positive Timescale
2 Area of Issue Description External e National Risk Level Proposed Action Priarity
3 Regional Local|
4 Legal Issues complying with FSMA Internal Negative National High Bring in external resource to assist in FSMA i Priority
5 Technology out of date Internal Negative Medium  |Renew out of Date Technology
& G Lack of C External Positive Regional Low
7 Market Only Short Term Customer Contracts External Negative High Seek Longer Term for Customer Contracts Priority
Product of Religious, ethical or moral Also look to Products not of Religious, ethical or moral
Cultural External Negative Local Low
significance significance

o Soclal Need for Seasonal Workers Internal Negative Local High Contract Seasonal Workers Priority
10 I( Harvest Fallure External Negative National Medium | Look for Supplies
11 Food fraud y (EMA) External Negative Medium Supplier & Product Testing

Food defel & |Premises located il liticall fall
1 R ) ’“:; e ina politically or secially Internal Negative Local High |Increase Security Shart Term. Long Term look to relocate.| Priority
13 dge Lack of Technical Skills Internal Negative Local Medium | Recruit Technical Skills
1 Operati Internal Negative Local High  |Project 0 Ficiency Priority
15

4 b Organization Analysis |~ Typesof Risk = Sheet2 Sheet3 Sheetd Sheets +
Ready B - + 100%

The FSMS 4.1 Organization Risk Analysis Tool allows Top Management
to summarise the Analysis by Area of Issue; Description of Issue;
Whether Internal or External; Whether Positive or Negative; Whether
International, National, Regional or Local; Risk Level; Proposed Action;
Timescale and Periority.

© 22000foodsafety.com


https://www.22000foodsafety.com/product/assured-iso-22000-certification-package/
https://www.22000foodsafety.com/product/assured-iso-22000-certification-package/

Assured 22000 Certification Package Implementation Workbook

Top Management FSMS Implementation Checklist

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

Top Management determine external and internal issues that are relevant
and affect its ability to achieve the intended result(s) of its FSMS

Actions to address risks and
External & Internal Issues .
opportunities

Top Management Determine the interested parties (Customer, Regulatory,
Statutory and Other) that are relevant to the FSMS.

Interested Parties (Customer,

Detail
Regulatory, Statutory and Other) etalls
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Top Management establish Communication Channels

Top Management must establish and document clear levels of
communication for suppliers, contractors, customers, food authorities
and staff within the food safety 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.

Procedures should be in place to address communication including:
Suppliers and Contractor Communication

Customer Communication
Food Authority Communication

coee MHEAW-V B ~ 4 FSMS 7.4 Communication [Compatibility Mode] v Search in Document ©-
Insert  Design  Layout References Mailings Review  View &* Share A
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Paste B I U -abe X; x2 @ ALl = = | = |[2=1|S . Heading 3 Heading 4 Heading 5 Styles
v — Pane
11
Food Safety Management System
Suppliers and Contractor Communication
Several streams of communication occur with suppliers and contractors, including marketing, sales,
development and technical. All new arrangements, products and suppliers are subject to the supplier
approval procedure and must be officially approved by the Food Safety Representative who will ensure
that this is i i and
All supplies and are to agreed specificati Authority to purchase outside of these
conditions can be only obtained from the Food Safety Representative following a risk assessment.
Customer Communication
Several streams of ication occur with including ing, sales, and
technical. The Sales Director agrees new contracts in principle with current and potential customers. All
new arrangements and products are subject to the approval procedure and must be officially approved
by the Technical Manager who will ensure that this is i i and dq
All products are supplied to mutually agreed customer specifications which include product information
related to food safety, to enable the handling, display, storage, preparation, distribution and use of the
product within the food chain or by the consumer.
This information includes relevant food safety information:
- 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 or by consumers
The company customer sati ion by itoring agreed criteria for customer
service and customer complaint levels, reviewing sales trends and pro-actively communicating with the
customer to seek feedback on performance levels.
The customer service department handles day to day enquiries and orders from customers. Customers
requiring more technical information are passed on to the Technical Manager.
The New Product Development team are required to demonstrate pro-activity with each customer. A
measure of this pro-activity is the ability to achieve a targeted level of new product launches per annum
depending on the customer requirements and targets.
Page 2 of 5 1018 Words 0%  English (UK) S & = = - — +  100%
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Top management assess plan and establish appropriate internal and external
communication (including the food chain) channels

Communication required Details Responsibility
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Step Three: Food Safety Management System

The Food Safety Management System contains a comprehensive ISO
22000 documentation package that you are now ready to implement:

v' Food Safety Manual containing a set comprehensive
procedures and record templates.

v' HACCP manual containing food safety procedures and our
unique HACCP Calculator.

v’ Laboratory manual including sample procedures and records.

v Prerequisite Programmes manual.

At this stage, you can choose to totally implement the procedures
supplied or pick those that are applicable to your process.

Food Safety Manual

The Food Safety Management System folder contains comprehensive
top level procedures templates that match the clauses of the ISO
22000:2018 standard and form the foundations of your Food Safety
Management System so you don't have to spend 1,000's of hours writing
compliant procedures:

Name ~  Date Modified Size Kind
@ | Food Safety Management System Contents.docx 3 .Jul 2018, 20:21 34 KB Micros...(.docx)
@ FSMS 4.1 Organization Analysis © 20 46 KB 5X
@ FSMS 4.1 Understanding the organization and its context Z 18, 28 KB
@ FSMS 4.2 Understanding the needs and expectations of interested parties 28 KB
@ | FSMS 4.3 Determining the scope of the food safety management system 29 KB
@ FSMS 4.4 Food Safety Management System - Appendix 203 KB
@ FSMS 4.4 Food Safety Management System.docx 55 KB
O FSMS 5.1 Leadership and commitment.docx 28 KB
@ FSMS 5.2 Food Safety Policy 6 28 KB
@ FSMS 5.3 Appendix Job Descriptions.docx 1Jul 2018, 10:04 43 KB
O | FSMS 5.3 Organizational roles, responsibilities and authorities.docx 30 Jun 2018, 13:06 38 KB
@ FSMS 6.1 Actions to address risks and opportunities.docx 32 KB
@ FSMS 6.2 Food Safety Objectives.docx 29 KB
@ FSMS 6.3 Planning of changes 27 8:00 A0 KB
@ FSMS 7 Support 27 Jun 2018, 12:06 33 KB
@ FSMS 7.4 Communication.docx 27 Jur 18, 12:35 31 KB
@ FSMS 7.5 Documented Information.doex 34 KB
@ FSMS 8.1 Operational planning and control 214 KB
@ | FSMS 8.2 Prerequisite programmes (PRPs) 30KB
@ FSMS 8.3 Traceability system - Appendix.docx 27 Jun 2018, 18:38 25 KB
O | FSMS 8.3 Traceability system.docx 27 30KB
@ FSMS 8.4 Emergency preparedness and response.docx 2 57 KB
@ FSMS 8.5.1 Preliminary steps to enable hazard analysis to be completed.docx 28 35 KB
O FSMS 8.5.2 Hazard Analysis add HACCP Calculator image.docx 28 37 KB
@ | FSMS 8.5.3 Validation of control measur...combinations of control measures.docx 28 28 KB
@ FSMS 8.5.4 Hazard control plan (HACCP/OPRP Plan).docx 28 32 KB
@ FSMS 8.6 Updating the information spe...ing the PRPs and the hazard control plan 28 28 KB
@ FSMS 8.7 Control of menitering and measuring.docx 29 32 KB
@ FSMS 8.8 Appendix Verification Plan 29 L 41 KB
@ FSMS 8.8 Verification related to PRPs and the hazard control plan.doex 28 Jun 2018, 19:03 30 KB
@ | FSMS 8.9 Control of product and process nenconformities.docx 30 31KB
@ FSMS 8.9.5 Withdrawal/recall.docx 29 36 KB
@ FSMS 9.1 Monitoring, measurement, analysis and evaluation 29 30 KB
@ FSMS 9.2 Internal audit 29 33 KB
0| FSMS 9.3 Management review.docx 3 30KB
@ FSMS 10 Improvement.docx 33 KB Micros
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ISO 22000 Food Safety Management System

4 Context of the organization

FSMS 4.1 Understanding the organization and its context

FSMS 4.2 Understanding the needs and expectations of interested parties

FSMS 4.3 Determining the scope of the food safety management system

FSMS 4.4 Food safety management system

5 Leadership

FSMS 5.1 Leadership and commitment

FSMS 5.2 Policy

FSMS 5.3 Organizational roles, responsibilities and authorities

6 Planning

FSMS 6.1 Actions to address risks and opportunities

FSMS 6.2 Objectives of the food safety management system and planning to achieve

them

FSMS 6.3 Planning of changes

7 Support

7.1 Resources

7.1.1 General

7.1.2 People

7.1.3 Infrastructure

7.1.4 Work environment

FSMS 7 Support
PP 7.1.5 Externally developed elements of

the food safety management system

7.1.6 Control of externally provided
processes, products or services

7.2 Competence

7.3 Awareness

7.4.1 General

FSMS 7.4 Communication 7.4.2 External communication

7.4.3 Internal communication
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ISO 22000 HACCP Manual containing the HACCP Calculator

The HACCP System is defined in the following Food Safety
Management System documents:

FSMS 8.5.1 Preliminary steps to enable hazard analysis

FSMS 8.5.2 Hazard analysis

FSMS 8.5.3 Validation of control measure(s) and combinations of control
measures

FSMS 8.5.4 Hazard control plan (HACCP/OPRP plan)

FSMS 8.6 Updating the information specifying the PRPs and the hazard
control plan

FSMS 8.7 Control of monitoring and measuring

FSMS 8.8 Verification related to PRPs and the hazard control plan

There are also supplementary ISO HACCP Manual documents in the
FSMS 8.5 Hazard Controls Folder including the HACCP Calculator ISO
22000 2018 & Instructions:

Name ~  Date Modified Size Kind

FPSPEC 001 Whole Milk Summer...Yoghurt 100g Specification.docx 24/11/2020 34 KB Micros...(.docx)
FPSPEC 001 Yoghurt 100g Specification Review.docx 29/11/2020 32 KB Micros...(.docx)
FPSPEC 002 3.5% UHT Milk Specification.docx 34 KB Micros...(.docx)
FPSPEC 003 1.5% Natural Set Yoghurt Specification.docx 35 KB Micros...(.docx)
HACCP Calculator 1ISO 22000 Instructions 2020.pdf 9.6 MB PDF Document
© HACCP Calculator IS0 22000 Master 2020 893 KB Micros...(.xlsx)
HACCP Prerequisite Programmes.docx 32KB  Micros...(.docx)
HACCP Steering Group Review Template docx 29KB  Micros...(.doecx)
Hazard Control Plan Template 27KB  Micros...(.docx)
Raw Material Summary Sheet.docx 30 KB Micros...(.docx)
RMS 001 Milk Powder Specification.docx 35 KB Micros...(.docx)

RMS 002 Refined White Sugar Specification.docx 31 KB Micros...(.docx)
RMS 003 Cocoa Powder Specification.docx 34 KB Micros...(.docx)
RMS 004 Chocolate Specification.docx 34 KB Micros...(.docx)
RMSP 001 Fruit Conserve Sample Plan.docx 31 KB Micros...(.docx)
Sample Finished Product Summary Sheet.docx 28KB  Micros...(.docx)

32 KB Micros...(.docx)
29 KB Micros...(.docx)
28 KB Micros...(.docx)
28 KB Micros...(.docx)
31 KB Micros...(.doex)
34 KB Micros...(.docx)
33 KB Micros...(.docx)
- Folder

Sample HACCP Flow Diagram.docx

Sample HACCP Validation.docx

Sample HACCP Verification Audit Summary.docx
Sample Product Description

Sample Verification Record.doex

Sample Yoghurt Flow Diagram 2 High Care.docx
Sample Yoghurt Flow Diagram 2 Revision 3.docx
> Walidation Records

=00 = T = T = = = = = = = = T = Tl = = = = T = < = T = = = |
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Prerequisite Programmes Manual

Remember there are also supporting supplementary modules:

Allergen Management

Favorites Name -~
@ AirDrop @ Allergen Management Tool.xlsx
. @ Allergen Warning Label - Celery celeriac.docx
@ AllMYEies @ Allergen Warning Label - Cereals.docx
7 iCloud Drive @ Allergen Warning Label - Eggs.docx
7"'\{ Applications @ Allergen Warning Label - Fish.docx
@ Allergen Warning Label - Lupin.docx
ﬁ Desktop @ Allergen Warning Label - Milk.docx
ﬂﬁ Documents @ Allergen Warning Label - Mustard.docx
0 Downloads @ Allergen Warning Label - Nuts.docx
@ Allergen Warning Label - Peanuts.docx
Devices @ Allergen Warning Label - Sesame seeds.docx
.i::. Remote Disc @ Allergen Warning Label - Shellfish.docx
— @ Allergen Warning Label - Soya.docx
B8 KINGST.. @ Allergen Warning Label - Sulphur dioxide and sulphites.docx
Tags @ Allergen Warning Label Colour Coding Summary.docx
@ Red @ Compreh ive Allergen Manag 1t Sy .docx
@ Finished Product Allergen Summary.docx
Orange @ QM Allergen Clean Validation.docx
Yellow @ QM Allergen Clean Verification.docx
@ QM Allergens.docx
Creen @ QM Appendix Ingredient Allergen Management - Colour Coding.docx
@ Blue @ Raw Material Allergen Summary Form.docx
@ Purple @ Supplier Ingredient Allergen Analysis Form.docx

Product Development

NPD 001 Product Development Plan.docx

¢ iCloud Drive a

y‘h\: Applications @ NPD 002 Product Development Brief Sign Off Form.docx
@ NPD 003 Artwork Approval Form.docx

B Desktop @° NPD 004 Market Review Form.docx

ﬂﬁ Documents @ NPD 005 Project Request Form.docx

0 Downloads @ NPD 006 Development Recipe Sheet.docx
@ NPD 006 NPD Costing Form.docx

Devices @ NPD 007 Taste Panel Form.docx

a

p.

.k_:. Remote Disc NPD 008 Factory Trial Assessment Form.docx

Supplier Risk Assessment

L4
Favorites Name -~
@) Airdrop @ QMR 054 Supplier Register.xlsx
. @ QMR 055 Chemical Register.docx
E Al My Files = )
@ QMR 056 Non Approved Supplier Sample Plan.docx
<7 iCloud Drive @ Raw and Packaging Material Specification Requirements.docx
7&{ Applications B Supplier Risk Assessment Calculator.xlsx
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Step Four: Project 22000

This contains the project tools you will need to achieve FSSC 22000
certification. In this part of the package you will find:

v’ Steering Group are established and briefed
v The Steering Group take control of the Project Plan established
by Top Management
v" The documents described previously are implemented as part
of the Project Plan

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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Project Plan

The Steering Group use the Excel Project Plan developed by Top Management as a step by step guide to
implementing the Food Safety Management System.

lis o) v @ 1SO 22000 Implementation Plan
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Project Planning Tasks

Responsibility

Comments

Due Date for
Completion

Date
Completed

The organisation purchases a copy of
the ISO 22000:2018 standard

Top Management

Top Management determine external
and internal issues that are relevant to
its purpose and that affect its ability to
achieve the intended result(s) of its
FSMS.

Top Management

Top Management determine the
interested parties that are relevant to
the FSMS and the relevant
requirements of the interested parties
of the FSMS.

Top Management

Top Management determine the
boundaries and applicability of the
FSMS to establish its scope. The scope
shall specify the products and services,
processes and production site(s) that
are included in the FSMS.

Top Management

Top Management plan how to
establish, implement, maintain,
update and continually improve a
FSMS, including the processes needed
and their interactions

Top Management

Top Management plan the actions

Top Management
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Food Safety Management System
~
_ 6.3 Planning of changes
| Top Management determines the need for changes to the Food Safety Management system and plans
those changes. When changes are made, Top Management consider:
il - the purpose of the changes and their potential consequences
- the availability of resources to effectively implement the changes
" - the allocation or re-allocation of responsibilities and authorities
tl Top Management are responsible for ensuring that the changes are carried out in a planned manner and
effectively communicated.
@
Changes are subject to Process Change Approval and a Process Change Approval Form is completed:
kil Process Change Approval
i Process Change Proposed Proposer
L Description
il Reason for Change
I
Process Change Category
n Raw Material o Supplier o Process Change O Equipment O
i Recipe O Personnel O Customer 0O New Product o
@
=
=1
= Full details of proposed Propaser
change
A
~
& Document Reference FSMS 6.3 Planning of changes e
b Revision 1 227 June 2018 IFN
L Owned by: Technical Manager '\k )'
o Authorised By: General Manager ==
=
Food Safety Management System
Risk Assessment
Summary and Change Technical Manager
Categorisation
Page 1 of 8 1999 Words 0¥  English (UK) 5 = = - — + 100%
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Prerequisite Programme Document Implementation

The Prerequisite Programme documents should be edited and
procedures implemented as per the plan and relevant training given.
It is advisable that all involved particularly the Food Safety/HACCP
Team view the following training presentations first:

Codex GMP & Prerequisite Training
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FSMS 8.2 Prerequisite programmes (PRPs)

0 | * 3 & ¥ ‘B FSMS 8.2 Prerequisite programmes (PR... Q- O~
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Food Safety Management System
8.2 Prerequisite programmes (PRPs)
The ¢ y has blished, i ed, i and upd a progr of F
which are maintained in order to ensure effective operation of the Food Safety Management system.
Prerequisite programmes (PRPs)
The organization ensures that PRPs are blished | d d i d, imp! and
updated to assist in:
- Controlling or preventing the introduction of food safety hazards through the work
environment.
- To eliminate, prevent or reduce to an ble level the biological, ch | and
physical contamination of the product(s) including cross inations between
products.
- To control, minimize and/or prevent food safety hazard levels in the finished product,
ingredients and product processing environment.
All PRP’s are approved by the Food Safety Team, their relevance and the reason for their inclusion is
documented in the Hazard analysis including details of why the PRP is appropriate to the organisation,
the size and type of the operation, the nature of the products being manufactured and/or handled and
the control of food safety hazards.
PRP’s are implemented across the entire production system, either as programmes applicable in general
or as programmes applicable to a particular product or process and are categorised into two types:
(i). Infrastructure and Maintenance Programmes
(ii). O ional P isite Prog
When selecting and designing the PRP’s the organisation takes into consideration:
- Known hazards and controls from historic information including complaints
- Customer requirements and codes of practice
- Industry guidelines
- Industry codes of practice
- Regulations
- Appropriate international standards including ISO 22000 and applicable ISO/TS 22002 series
- Codex principles
- GMP guidelines
- The size and type of operation
- Nature of the products
Document Reference FSMS 8.2 Prerequisite programmes (PRPs) //‘*\-,\
Revision1 22" june 2018
Owned by: Technical Manager {
Authorised By: General Manager
Page 10f 3 694Words  [* English (UK) £ T — +  100%
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Select, Edit and Implement Relevant Prerequisite Programmes from the
PRPs folder:

<

Eavorites Name ~ Size Kind Date Modified
@ AirDrop @ FSSC 22000 2018 FSMS Prerequisites Manual.docx 29 KB Micro...(.doex) 24/11/2020
> Operational PRPs -- Folder 26/11/2020
B Deskton @ PRP 4.1 Design and Construction of Buildings. docx 26 KB Micro...(.doex) 26/11/2020
< iCloud Drive @ PRP 4.2 Environment Prerequisite Programmes. docx 26 KB Micro...(.docx) 26/11/2020
B Al My Files @° PRP 4.3 Site Location and Standards.docx 25KB  Micro..(docx)  26/11/2020
L @ PRP 5.1 Layout of Premises and Workspace.docx 26 KB Micro...(.doex) 26/11/2020
7 Applications @° PRP 5.2 Internal Design and Layout.docx 28KB  Micro..(docx)  26/11/2020
0 Downloads @ PRP 5.3 Internal Structure.docx 27 KB Micro...(.docx) 26/11/2020
= Documents @ PRP 5.4 Equipment Design and Location.docx 26 KB Micro...(.docx) 26/11/2020
@ PRP 5.5 Laboratory Facilities.docx 29 KB Micro...(.docx) 26/11/2020
Devices > PRP 5.5 Laboratory Manual - Folder 29/11/2020
(@) Remote Disc @° PRP 5.6 Temporary ..Vending Machine F .docx 26KB  Micro..(docx)  26/11/2020
@ PRP 5.7 Storage.docx 31KB Micro...(.docx) 27/11/2020
Q RNGETON @ PRP 6.1 Site Services.docx 27 KB Micro...(.docx) 27/11/2020
Tags @ PRP 6.2 Control of Water Supply.docx 29 KB Micro...(.docx) 27/11/2020
Orange @ PRP 6.3 Control of Boiler Chemicals.docx 26 KB Micro...(.docx) 271112020
@ PRP 6.4 Control of Air Supply.docx 29 KB Micro...(.docx) 27/11/2020
Yellow @ PRP 6.5 Control of Compressed Air and Gases.docx 27KB  Micro..(docx)  27/11/2020
@ Green @ PRP 6.6 Lighting.docx 29 KB Micro...(.doex) 27/11/2020
® @ PRP 7.1 Waste Management.docx 29 KB Micro...(.docx) 27/11/2020
1 @ PRP 7.2 Waste Container Management.docx 29 KB Micro...(.docx) 27/11/2020
@ Purple @ PRP 7.3 Waste Disposal.docx 29 KB Micro...(.docx) 27/11j2020
o Gray @ PRP 7.4 Drainage Systems.docx 29 KB Micro...(.docx) 27/11/2020
@ PRP 8.1 Equipment Prerequisite Programmes.docx 27 KB Micro...(.docx) 27/11/2020
Az @ PRP 8.2 Equipment Hygienic Design.docx 29KB  Micro..(docx)  27/11/2020
@ PRP 8.3 Food Contact Surfaces.docx 27 KB Micro...(.docx) 27/11/2020
@ PRP 8.4 Monitoring Equipment.docx 29 KB Micro...(.docx) 27/11/2020
@ PRP 8.5 Equipment Cleaning.docx 27 KB Micro...(.docx) 27/11/2020
@ PRP 8.6 Appendix Maintenance Procedure.docx 30 KB Micro...(.docx) 27/11/2020
@ PRP 8.6 Maintenance Prerequisite Programmes.docx 28 KB Micro...(.docx) 27/11/2020
> PRP 9 Supplier RA == Folder 27/11/2020
@ PRPG.1PL i ql Prograrr doex 27 KB Micro...(.docx) 27/11/2020
@ PRP 9.2 Supplier Approval and Monitoring.docx 297 KB Micro...(.docx) 27j11/2020
@ PRP 9.3 Control of Incoming Materials.docx 31KB Micro...(.docx) 27j11/2020
@ PRP 9.4 Food Fraud Prevention 1.8 MB Micro...(.docx) 27/11/2020
@ PRP 9.4A Food Fraud Assessment Tool 34 KB Micro...(.xlsx) 27/11/2020
@ PRP 9.4A Food Fraud Raw Material Assessment Tool.xlsx 28 KB Micro...(.xlsx) 27/11/2020

@ PRP 10.1 Prevention of Contamination.docx 30KB Micro...(.docx) Yesterday
@ PRP10.2 ion of Mi Contamir doex 27 KB Micro...(.doex) 27/11/2020
@ PRP 10.3 Allergen Control.docx 31KB Micro...(.docx) 27/11/2020

> PRP 10.3 Allergen Management System - Folder Yesterday
@ PRP 10.4 Prevention of Physical Contamination.docx 28 KB Micro...(.docx) 27/11/2020
@) AirDrop @ PRP 11.1 Cleaning Prerequisite Programmes.docx 25 KB Micro...(.docx) 27/11/2020
@ Dasktop @ PRP 11.2 Cleaning Agents and Equipment.docx 27 KB Micro...(.docx) 27/11/2020
@ PRP 11.3 Cleaning Procedures.docx 25 KB Micro...(.docx) 27/11/2020
< iCloud Drive @° PRP 11.4 CIP Systems Prerequisites.docx 27KB  Micro..(docx)  27/11/2020
@ All My Files @ PRP 11.5 Monitoring of Cleaning Effectiveness.docx 26 KB Micro...(.docx) 27/11/2020
o T~ PRP 11.5A Environmental Monitoring Planning.pptx 439 KB Power...(.pptx) 27/11/2020
#¢ Applications @ PRP 12 Management of Pest Control.docx 38KB  Micro..(docx)  27/11/2020
° Downloads @ PRP 12.1 Pest Control Prerequisites.docx 27 KB Micro...(.dock) 27/11/2020
EI Documents @ PRP 12.2 Pest Control Programme.docx 28 KB Micro...(.docx) 271112020
@ PRP 12.3 Prevention of Pest Access.docx 27 KB Micro...(.docx) 27/11/2020
Devices @ PRP 12.4 Prevention of Pest Harbourage.docx 27 KB Micro...(.docx) 271112020
(@) Remote Disc T PRP 12.5 Pest Monitoring.docx 30KB  Micro..(docx)  27/11/2020
@ PRP 12.6 Pest Eradication.docx 28 KB Micro...(.docx) 27/11j/2020
Q RINGSTON @ PRP 13 Hygiene Code of Practice.docx 37 KB Micro...(.docx) 28/11/2020
Tags @ PRP 13.1 Personal Hygiene an...nnel Facilities Prerequisites.docx 28 KB Micro...(.docx) 28/11/2020
® Grange @ PRP 13.2 Personnel Hygiene Facilities.docx 25 KB Micro...(.docx) 28/11/2020
@ PRP 13.3 Personnel Canteen Facilities.docx 27 KB Micro...(.docx) 28/11/2020
Yellow @ PRP 13.4 Protective Work Wear.docx 29KB  Micro..(docx)  28/11/2020
@ Green @ PRP 13.5 Medical Screening.doex 27 KB Micro...(.docx) 28/11/2020
° @ PRP 13.6 liness Reporting Systems.docx 27 KB Micro...(.docx) 28/11/2020
Eie @ PRP 13.7 Personal Cleanliness.docx 25 KB Micro...(.docx) 28/11/2020
@® Purple @ PRP 13.8 Personal Behaviour.docx 25 KB Micro...(.docx) 28/11/2020
® Gray @ PRP 13.9 Control of Visitors and Sub-Contractors.docx 29 KB Micro...(.docx) 28/11/2020
@ PRP 14.1 Rework Prerequisite Programmes.docx 25 KB Micro...(.docx) 28/11/2020
All Tags... @ PRP 14.2 Rework Storage Identification and Traceability.docx 28 KB Micro...(.docx) 28/11/2020
@ PRP 14.3 Rework Usage Prerequisites.docx 28 KB Micro...(.docx) 28/11/2020
@ PRP 15.1 Product Recall Prerequisite Programmes.docx 25 KB Micro...(.docx) 28/11/2020
@ PRP 15.2 Product Recall Procedure Prerequisites docx 29 KB Micro...(.docx) 28/11/2020
@ PRP 16.1 Storage Prerequisites.docx 29 KB Micro...(.docx) 28/11/2020
@ PRP 16.2 Warehousing Prerequisites.docx 32 KB Micro...(.docx) 28/11/2020
@ PRP 16.3 Appendix - Dispatch and Distribution Procedure.docx 26 KB Micro...(.docx) 28j11/2020
@ PRP 16.3 Dispatch and Distribution Prerequisites.docx 29 KB Micro...(.docx) 28j11/2020
@ PRP 17.1 Product Information Prerequisites.docx 27 KB Micro...(.docx) 28j11/2020
@ PRP 17.2 Product Labelling Controls.docx 34 KB Micro...(.docx) 28j11/2020
@ PRP 17.2A Label Retention and Check.docx 3.3 MB Micro...(.docx) 23/11/2020
" PRP 18 Food Defence Mitigation Strategies Checklists 45 KB Micro...(.xlsx) 28/11/2020
" PRP 18 Food Threat Assessment & Mitigation Plan Summary 37 KB Micro...(.xlsx) 28/11/2020
@ PRP 18.1 Food Defence System.doex 610 KB Micro...(.doex) 28/11/2020
@ PRP 18.2 Access Controls.docx 30 KB Micro...(.doex) 28/11/2020

> PRP Verification Records - Folder Yesterday
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Step Four: Project 22000 - HACCP Implementation

We will now go through a step by step guide to implementing your
HACCP using the HACCP Calculator. It is advisable that all involved
particularly the Food Safety/HACCP Team view the following training
presentations first:

Food Safety Team: ISO 22000 Implementation Guide

e M wv-U = 7B Implementing ISO 22000 2018 Food Safety Team Guide (Read-Only) ~ Search in Presentati (OR3

Insert  Design  Transitions  Animations  Slide Show  Review  View &t Share A

ISO 22000 Food Safety Manhagement
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Guide to Implementmg ISO
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URED 22000
A > ERTIFICATION
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foﬂm[’ MAON 5.1
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MEw-Jd = 73 Implementing ISO 22000 2018 Food Safety Team Guide
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ISO 22000:2018]
ImplementationtRian!

The Faod Safety Team modify and re-assess the control measure(s) and/or cambination(s) of cantrol
if necessary
The Faod Safety Team establish, implement and maintain a hazard control plan which includes the required
information for each control measure at each CCP or OPRP.
The Faod Safety Team specify Critical limits at CCPs and Action Criteria for OPRPs. The rationale for their
determination Is maintained.
At each CCP, the Food Safety Team establish a each of
control measure(s) ta detect any failure to remaln within the critical limits including all scheduled
measurements relative to the critical limit(s)
For each the blish a for th | measure or
o detect ailure to meet the action crterion _

The Faod Safety Team s p!cl" d corrective actions ken when critical limits or action

criterion are not met
The Food Safety Team implement and maintain the hazard control plan, and retain evidence of the

Read Slide
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HACCP Training

An illustrated PowerPoint HACCP training presentation is supplied to
train your food safety team.

(000 M H -G ~ B HACCP Training Guide ISO 22000 2018 Module (Read-Only)

ISO 22000 Food Safety Management
Systems il

1SO 22000 HACCP

Training Guide
000
iA SURED 22
FICATION
CERTI{CKAG
. FOR Foﬂ%wﬂgx?flunm
G_' ‘ |
X

=nNotes Il 22 = - + 120% [

The HACCP documents should be edited and procedures implemented
by the Food Safety Team as per the plan.

8.5 Hazard control

FSMS 8.5.1 Preliminary steps to enable hazard analysis

FSMS 8.5.2 Hazard analysis

FSMS 8.5.3 Validation of control measure(s) and combinations of control
measures

FSMS 8.5.4 Hazard control plan (HACCP/OPRP plan)

FSMS 8.6 Updating the information specifying the PRPs and the hazard
control plan

FSMS 8.8 Verification related to PRPs and the hazard control plan

The Management Team will also be editing implementing procedures:
FSMS 8.1 Operational planning and control

FSMS 8.3 Traceability system

FSMS 8.4 Emergency preparedness and response

FSMS 8.7 Control of monitoring and measuring

FSMS 8.9 Control of product and process nonconformities

FSMS 8.9.5 Withdrawal/recall

© 22000foodsafety.com



Assured 22000 Certification Package Implementation Workbook

There is a Sample HACCP Flow Diagram in the ISO 22000 HACCP
Manual as well as a few other useful documents:

Raw Material Summary Sheet

Sample Finished Product Summary Sheet

Sample Product Description

Excel Sheet Product Description in the HACCP Calculator

eeoee M H - 3 & ¥ B sample HACCP Flow Diagram [Compatibility...
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The Food Safety Team should follow, edit and maintain HACCP
document FSMS 8.5.2 Hazard Analysis

B.5.2 Hazard Analysis
Hazard Identification

The Food Safety Team conducts a hazard analysis for food safety hazards that are reasonably likely to
occur for each product and process category. A hazard analysis is conducted every time there are
relevant changes.

The Food Safety Team record the food safety hazards that are reasonably likely to occur for each
product and process category in each process facility as identified by the information gathered in the
steps so far:

- Scope of the HACCP Study

- Characteristics of raw materials, ingredients and product contact materials
- Characteristics of End Products

- Intended use

- Flow diagrams

- Description of processes and process environment

= Control Measures

In addition Food Safety Hazards are identified and recorded based on:

- Experience (Food Safety Team knowledge)

- External and internal Information such as epidemiological studies, scientific and other historical
information relating to the product food safety

- Information from the Food Chain on Food Safety Hazards of relevance for intermediate products,
end products and the food at the time of consumption

- Customer, regulatory and statutory reguirements

- Customer complaints

- Previous internal non-conformances are used to help assess the risk.

The Food Safety Team:

- |dentify hazards taking into account the steps preceding and following the specified operation,
process equipment, process services and surroundings, persons, all steps in the flow diagram and
preceding and following links in the food chain

- Consider hazards in sufficient detail to enable hazard assessment and the selection of
appropriate control measures

- |dentify step(s) (e.g. receiving raw materials, processing, distribution and delivery) at which each
food safety hazard can be present, be introduced, increase or persist.

Document Reference

Revision1 22™ June 2018
Owned by: Technical Manager
Authorised By: General Manager

This document covers the following:

Hazard Identification

Food Safety Hazard Analysis Prompt
Determination of Acceptable Levels

Hazard Assessment

Selection and Assessment of Control Measures

© 22000foodsafety.com
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There is guidance in HACCP Training Guide ISO 22000 2018 Module
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The Food Safety Team record the food safety
hazards that are reasonably likely to occur for
each product, type of process and process
environment as identified by the information
gathered in the steps so far:

8.5.1 Preliminary steps to enable hazard analysis
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The food safety team assess the food

safety
hazards using the HACCP calculator

o »
1
step H E
b Step Name Hazards Identified
1 Delivery of Ingredient A | Bone 1 3
1| Delivery of ingredient A | Campylobacter spp. 23 8
1 Delivery of Ingredient A | Cc i with Bacteriz from pests 3 3
1 Delivery of Ingredient A | Pesticides 3 1
1 Delivery of Ingredient A | Salmonella spp. (5. 5. enteriditis) 3 3
1 | Delivery of ingredient A | Bacteria {spore-forming) General 2 |2 | a
1 Delivery of Ingredient A | Pest control chemicals 1 1
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There is also guidance in Implementing ISO 22000 2018 Food Safety
Team Guide

A Implementing ISO 22000 Food Safety Team Guide 2018 (Read-Only)

imations  Slide Show  Review  View
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There is also guidance in HACCP Calculator ISO 22000 2018
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Document Reference 1SO 22000 HACCP Calculator Instruction 1
Revision 1 7*" July 2018
Owned by: Technical Manager -

Authorised By: General Manager

&I__F‘ @ ISO 22000 HACCP Calculator Instruction
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The Food Safety Team should follow, edit and maintain HACCP
document FSMS 8.5.3 Validation of control measures and combinations
of control measures

>
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Food Safety Management System

8.5.3 Validation of contrel measures and combinations of contrel measures

Each hazard on the Significant Food Safety Hazard list is controlled by a control measure {or combination
of control measures) that prevent, eliminate or reduce the hazard to the defined acceptable levels.

The Food Safety team confirm that the control measures (or combination of control measures) are
capable of achieving the defined acceptable levels for each food safety hazard by validation activities.

The validation provides documented proof that the established limits at critical control points achieve
the intended control for the designated food safety hazards. End products are analysed by the
Laboratory for the Food Safety and the results are checked by the Food Safety Team ensure that the
control measures {or combination of contral measures) are effective controlling the food safety hazard
to the defined acceptable level.

When validation results fail to confirm the above then the control measures are re-evaluated and
appropriately modified by the Food Safety Team. These modifications may include changes to:

- Control measures {and/or combination(s) of control measures)
- Raw materials {such as food contact packaging or ingredients)
- Processing methods

- Manufacturing methods

= End product

- Distribution methods

- Intended use of the product

Modification to control measures can include process parameters, rigour and/or their combination.

Validation methodology and evidence of capability of the control measures to achieve the intended
control are documented and maintained by the Food Safety Team.

Responsibilities

The Technical Manager has overall responsibility for monitoring, measurement and analysis and
ensuring that all analyses which are critical to confirm product safety, legality and quality, are carried
out using appropriate procedures, facilities and standards without presenting risk to food safety.

The Laboratory Manager is responsible for maintaining internal testing and external analysis schedules.

The Technical Manager is responsible for establishing a team and developing the HACCP Plan,
Operational PRP(s) and Product Control plans.

Document Reference FSMS 8.5.3 Validation of control measures and combinations of control measures
Revision 1 22™ June 2018

Owned by: Technical Manager

Authorised By: General Manager
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There is guidance in Implementing ISO 22000 2018 Food Safety Team
Guide , HACCP Calculator ISO 22000 2018 Instructions and HACCP
Training Guide 1SO 22000 2018 Module.
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The Food Safety Team should follow, edit and maintain HACCP
document FSMS 8.5.4 Hazard control plan (HACCP/OPRP Plan)

8.5.4 Hazard control plan (HACCP/OPRP Plan)

Hazard control plans are documented by the Food Safety Team and include details of the Significant
Hazards to be controlled each CCP or OPRP Operational PRP.

For each control measure at each Critical Control Point (CCP) or Operational Prerequisite Programme
(OPRP) the Hazard Control Plans define:

Food safety hazard(s) to be controlled at the CCP or by the OPRP
Control measure and/or combination of control measures

Critical limit at each CCP

Action criteria for OPRPs

Monitoring procedures

Correction{s) to be made if critical limits or action criteria are not met
Responsibilities and autharities

Records of monitoring

the control measures applied, the monitoring procedures (parameters, frequency and records),
corrections and corrective actions to be taken when outside acceptable limits. For each control measure
and operational PRP(s) responsibility and authority is defined.

Determination of critical limits and action criteria

For each control measure and/or combination of control measures at each Critical Control Point (CCP) or
Operational Prereguisite Programme (OPRP) in the Hazard Control Plans, the Food Safety Team define
the hazard to be controlled, Critical Limits for each CCP and Action Criteria for Operational Prerequisite
Programme (OPRPs).

The Critical Limits at CCPs are specific and measureable for the Significant Hazard identified and ensure
that the acceptable level is not exceeded. Where more than one food safety hazard has been identified
at a CCP then Critical Limits are established for both hazards and the most stringent limit applied.

Action criteria for Operational Prerequisite Programmes (OPRPs) are measurable or observable and
provide assurance that the acceptable level is not exceeded.

Control Measures and Control Limits are defined, often using guidance from the external approved
documents including codes of practice and regulatory requirements. The Food Safety Team justifies and
documents how Critical Limit Level for each CCP and Action Criteria for Operational Prerequisite
Programme (OPRPs) have been determined.

Document Reference

Revision 1 22" June 2018

Owned by: Technical Manager

Authorised By: General Manager

This document covers the following:

Determination of critical limits and action criteria
Monitoring systems at CCPs and for OPRPs

Actions when critical limits or action criteria are not met
Implementation of the hazard control plan

There is guidance in Implementing ISO 22000 2018 Food Safety Team
Guide , HACCP Calculator ISO 22000 2018 Instructions and HACCP
Training Guide ISO 22000 2018 Module.
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At the same time as HACCP Implementation the Management Team will
also need to be editing and implementing procedures:

8 Operation

FSMS 8.1 Operational planning and control

FSMS 8.3 Traceability system

FSMS 8.4 Emergency preparedness and response

FSMS 8.7 Control of monitoring and measuring

FSMS 8.9 Control of product and process nonconformities
FSMS 8.9.5 Withdrawal/recall

9 Performance evaluation

FSMS 9.1 Monitoring, measurement, analysis and evaluation
FSMS 9.2 Internal audit

FSMS 9.3 Management review

10 Improvement

FSMS 10 Improvement

9.2 Internal audit

The company has established, documented and implemented an internal audit system, which is
maintained in order to verify the Food Safety Management System is effectively implemented and
m ined and lies with pl d arrangements, legislation, international standard IS0
22000:2018.

The scope of the Internal Audit System includes all product categories, processes, activities conducted,
production sites and any outsourced activities that can affect the requirements of the Food Safety
Management System.

Top Management has a total commitment to the Food Quality Management System and provides
adequate resource in the form of trained and qualified personnel to carry out a comprehensive Internal
Audit Schedule. Internal audits are performed to confirm that company management systems are
working effectively and to promote continuous improvement. Our philosophy is simply audit, review
and improve.

The Internal Audit Schedule is planned annually and is designed to comprehensively cover all areas of
the Food Safety Management system including procedures, policies and activities as outlined below.

Internal Audit List

4.1 Understanding the organization and its context

4,2 Understanding the needs and expectations of interested parties
4.3 Determining the scope of the food safety management system
4.4 Food safety management system

5.1 Leadership and commitment

5.2 Policy

5.2.1 Establishing the food safety policy

5.2.2 Communicating the food safety policy

5.3 Organizational roles, responsibilities and authorities

6.1 Actions to address risks and opportunities
6.2 Objectives of the food safety management system and planning to achieve them
6.3 Planning of changes

7.1 Resources
7.1.1 General

7.1.2 People

7.1.3 Infrastructure

Document Reference

Revision 1 22™ June 2018
Ow by: Technical Manager
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Project 22000 - Staff 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:

© 22000foodsafety.com



Assured 22000 Certification Package Implementation Workbook

QMR 002 Training Record

M@ Training Record

Name:

Employee Number:

Company Start Date: Position:

Prior External Qualification(s), Skills & Experience :

Period

Assessed as

Training Details of Internal Training or External Training Course Dat.es‘ = Slg‘ned Competent Signed
. Training | (Trainee) .
Required (Trainer)
Weeks 1-4 |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 QMR 002
Revision 1 1% June 2014

Owned by: Technical Manager

Authorised By: General Manager

O

Remember

Now that the Prerequisite Programmes, and Hazard Control Plans all
staff should be trained in the appropriate procedures, limits, corrective
actions, and record completion.
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Step Five: Internal Auditing & Checklists

There are three PowerPoint Internal Auditor training presentations
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7l Internal Auditor Training Guide (Read-Only)
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There is a checklist for each section of the ISO 22000 standard plus

sample verification records for prerequisite programmes.

150 22000 Food Safety System Internal Audit

150 22000 Clause I Audit Findings

80

8.1 Operational planning and control

Does the organization plan, implement, control, maintain and update the processes needed to meet requirements for the realization of safe
products, and to implement the actions determined in 6.1, by:

- establishing criteria for the processes?

- impl ing control of the processes in accordance with the criteria?

- keeping documented information to the extent necessary to have the
confidence to demonstrate that the processes have been carried out as
planned?

Does the organization control planned changes and review the
consequences of unintended changes, taking action to mitigate any
adverse effects, as necessary?

Does the organization ensure that outsourced processes are controlled
(see 7.1.6)?

8.2 Prerequisite prog nes (PRPs)

8.2.1 Has the organization established, implemented, maintained and
updated PRP(s) to facilitate the prevention and/or reduction of
contaminants (including food safety hazards) in the products, product
processing and work environment.?

8.2.2 Are the PRP(s):

- appropriate to the organization and its context with regard to food

safety?

- appropriate to the size and type of the operation and the nature of the
products being manufactured and/or handled?

-implemented across the entire production system, either as

programmes in general or as pr a| toa

Document Reference

Revision 1 21 June 2018
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ISO 22000 & 1ISO 22002-1 Audit Plan with Risk Rating

8 1S0 22000 Audit Plan with Risk Rating
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The Food Safety Team Leader should draw up the Internal Audit
Schedule based on the following criteria:

- Importance of the processes concerned

- Changes in the FSMS

- Results of monitoring, measurement

- Risk associated with the procedure or activity

- Results of Previous audits

- Number of Corrective and/or Preventive Actions raised or
outstanding

- Customer Complaint Analysis

- Results of the Management Review

The Food Safety Team Leader should also draw up a Facility Inspection
Schedule and maintain routine (e.g. monthly) site inspections/PRP
checks to verify that the site (internal and external), production
environment and processing equipment are maintained in a suitable
condition to ensure food safety. The frequency and content of the site
inspections/PRP checks should be based on risk with defined sampling
criteria and linked to the relevant technical specification. See Procedure
FSMS 9.2 Internal Audits & Inspections and H&H Audit Factory GMP
Audit Form.
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o a FSMS 9.2 Internal Audits & Inspections [Compati
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Food Safety Management System
Site Inspections
A separate program of documented PRP checks including hygiene and fabric audits of the factory
environment and processing equipment are conducted to assess cleaning and housekeeping
performance and identify risks to the product from the building or equipment. The frequency of these
Inspections is determined by the Technical Manager based on risk but at a minimum monthly in open
product or high risk areas.
Factory GMP Audit
s Ottt | s o Scorng sven
el 3
Audrea B ey Sapervisor 2| Poon - Ungent Attmntion :
Date Of Audit= | 22/11/17 3| Awersge- improvement T ey - —
Auditor Namme: | Ay Audiior | [ ey = u
ko
sere: | riteiis By Prerequisite procedures within the scope of the Inspections are as follows:
PRP 4.1 Design and Construction of Buildings
PRP 4.2 Environment Prerequisite Programmes
PRP 4.3 Site Location and Standards
PRP 5.1 Layout of Premises and Workspace
PRP 5.2 Internal Design and Layout
PRP 5.3 Internal Structure
== i i
Wase Dl o PRP 5.4 Equipment Design and Location
PRP 5.5 Laboratory Facilities
PRP 5.6 Temporary Structures and Vending Machine Facilities
PRP 5.7 Storage
PRP 6.1 Site Services
PRP 6.2 Control of Water Supply
PRP 6.3 Control of Boiler Chemicals
PRP 6.4 Control of Air Supply
PRP 6.5 Control of Compressed Air and Gases
PRP 6.6 Lighting
Document Reference FSMS 9.2 Internal Audits & Inspections P Document Reference FSMS 9.2 Internal Audits & Inspections
Revision1 27" November 2020 (KN\ Revision 1 27" November 2020
Owned by: Technical Manager § ] Ouwned by: Technical Manager
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Door handle missing

Doors
Displays/panels
Flexible pipes
Hose pipes
Leaks

Hygiene & keeping (N ] Sc
Doors

Lights

Curtains

Overhead pipework
Other fixed pipework
Flexible pipes

Hose pipes

Records of CIP
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Cleaning equipment wooden handles

Chemicals N
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tools N/A
Plungers/paddles N/A
Soak baths/tanks N/A
Pumps 4
Steps/tables 4
Filling Areas Only Score C
Filler Name
Filler Perspex/metal guards N/A
Filling heads N/A
Conveyor N/A
Packaging N/A

Additional
Glass and Perspex items require numbering
Some end caps are required

Overall a good of hygiene and h was observed in this area
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Step Six: Review and Updating

Top Management and the Management Team follow procedures:
9 Performance evaluation

FSMS 9.1 Monitoring, measurement, analysis and evaluation
FSMS 9.3 Management review

10 Improvement

FSMS 10 Improvement

FSMS 9.1 Monitoring, measurement, analysis and evaluation

9.1 Menitoring, measurement, analysis and evaluation

Measuring and Monitoring

The company has identified and implemented the monitoring, measurement, and analytical processes
required to maintain the food safety management system.

Measurement and Monitoring Procedures have been established, documented and implemented to
meet Hazard Control Plan and PRP requirements.

Hazard Control Plan and PRP requirements are defined in the HACCP Manual and individual PRP
procedures. The establishment of Hazard Control Plan control measures, monitoring procedures, critical
control points, control limits, OPRPs, action criteria, corrections and corrective actions are documented
in Hazard Control Plans and the HACCP Manual.

Quality requirements for measurement and monitoring have been designed using a similar approach to
hazard analysis in identifying the monitoring, measurement, and analytical processes required to
maintain product conformity to requirements. All the monitoring, measurement, and analytical
processes required have been planned by following the process below which identifies the specific
processes at each stage of manufacturing:

Stage 1 Aflow diagram is prepared of the steps in the process.
An analysis is conducted by identifying control options

Stage 2 The Contrel Points in the process are identified

Stage 3 Monitoring, measurement and analytical limits which must be met to ensure control are
established

Stage 4 Measurement, monitoring and analysis procedures are established and scheduled for
each stage.

Stage 5 The corrective action to be taken when limits are exceeded are established.

Stage 6 All procedures and records appropriate to the monitoring, measurement and analysis

processes including acceptable limits at each stage are documented and implemented in
a Product Control Plan. Methodology and Standard tests are specified in the Industry
Code of Practice.

Stage 7 Verification that the monitoring, measurement and analysis processes are working
effectively is carried out.

This system considers each stage of the process from ingredient intake to product despatch. Releases of
ingredients, in-process and finished product are controlled and documented by authorised personnel.

Document Reference

Revision 1 22™ June 2018
Owned by: Technical Manager
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Top Management should implement actions to improve the Food Safety
Management System - outputs from the Management Review:

@ a v ~ ‘B QMR 001Management Revi.. Q-
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Management Review Record

effectiveness of actions taken to
address them
the extent to which objectives a
of the FSMS have been met
o
2 Performance, Review Corrective or Preventative
Review Ditpoes G & Details Actions Raised

Decisions and actions related to | - -
continual improvement
opportunities

Revisions of the Food Safety - -
Policy and objectives
Corrective and Preventative - -
Actions identified as a result of
analysis of the review inputs
Results of the review of - -
planning and development of
the processes needed for the
realisation of safe products
Decisions and actions related to | - -
the assurance of food safety
The need for updates and - -
changes to the FSMS, including
resource requirements
Product quality enhancement - -

Change or elimination of non- - -
productive elements
Change or elimination of non- - -
productive systems or
procedures

Minutes copied to all managers and available to all staff via notice boards.

Document Reference Management Review Record QMR 001 o
Revision 1 21% June 2018 iy
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Authorised By: General Manager
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Assess the Food Safety Management System

The Steering Group need to allocate responsibility to assess if the established Food Safety Management
System meets the requirements of the ISO 22000 standard, TS ISO 22002 and CODEX Guidelines using the
checklists provided.

ISO 22000 Food Safety Management System Requirements Internal Audit

ISO 22000 Clause | Audit Findings

4 Context of the organization

4.1 Understanding the organization and its context

Has the organization determined external and internal issues that are
relevant to its purpose and that affect its ability to achieve the
intended result(s) of its Food Safety Management System?

Has the organization identified, reviewed and updated information
related to these external and internal issues (legal, technological,
competitive, market, cultural, social and economic environments,
cybersecurity and food fraud, food defence and intentional
contamination, knowledge and performance of the organization)?
See notes from the standard.

4.2 Understanding the needs and expectations of interested parties

To ensure that the organization has the ability to consistently provide products and services that meet applicable statutory, regulatory and
customer requirements with regard to food safety, has the organization determined:

- the interested parties that are relevant to the Food Safety
Management System?

- the relevant requirements of the interested parties of the Food
Safety Management System?

Does the organization identify, review and update information
related to the interested parties and their requirements?

4.3 Determining the scope of the food safety management system
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¢ the conditions under which the food will be stored; and

¢ the expected length of time before consumption.

Compliant
Yes No

Comments

10.3 INSTRUCTION AND SUPERVISION

Periodic assessments of the effectiveness of training and instruction programmes
should be made, as well as routine supervision and checks to ensure that procedures
are being carried out effectively.

Managers and supervisors of food processes should have the necessary knowledge of
food hygiene principles and practices to be able to judge potential risks and take the
necessary action to remedy deficiencies.

Compliant
Yes No

Comments

10.4 REFRESHER TRAINING

Training programmes should be routinely reviewed and updated where necessary.
Systems should be in place to ensure that food handlers remain aware of all
procedures necessary to maintain the safety and suitability of food.
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11. Cleaning And Sanitizing

Compliant
ISO 22002 Requirements Comments
Yes No

11.1 General requirements

11.2 Cleaning and sanitizing agents and tools

11.3 Cleaning and sanitizing programmes

11.4 Cleaning in place (CIP) systems

11.5 Monitoring sanitation effectiveness

12. Pest Control

Compliant
ISO 22002 Requirements Comments
Yes No

12.1 General requirements

12.2 Pest control programmes

12.3 Preventing access

12.4 Harbourage and infestations
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Review compliance with FSSC 22000 Certification Scheme Additional Requirements

The Steering Group now need to allocate responsibility to determine how far established procedures meet the
Additional Requirements of the FSSC 22000 Certification Scheme and complete the form.

FSSC 22000 Certification Scheme Additional Requirements Version 5.1

Compliant

FSSC 22000 Certification Scheme Additional Requirements y N Comments
es o

2.5.1 Management of Services and Purchased Materials — in addition to 7.1.6 Control of externally provided processes, products or services

Is any analysis critical to the verification and/or validation of food
safety conducted by a competent laboratory (including both internal
and external laboratories as applicable) that has the capability to
produce precise and repeatable test results using validated test
methods and best practices. (e.g. successful participation in
proficiency testing programs, regulatory approved programs or
accreditation to international standards such as ISO 17025)?

Is there a documented procedure for procurement in emergency
situations to ensure that products still conform to specified
requirements and the supplier has been evaluated?

Is there a policy for the procurement of animals, fish and seafood
that are subject to control of prohibited substances?

Is there a review process for product specifications to ensure
continued compliance with food safety, legal and customer
requirements?

2.5.2 Product Labelling — in addition to 8.5.1.3 Characteristics of end products
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2.5.14 Health Status (Food Chain Category D only)

2.5.15 Requirements for Organizations with Multi-Site Certification (Food Chain Category A, E, FI & G)

Ensure any FSSC/ISO 22000 areas requiring corrective action are addressed

The non-compliances identified in the assessment of compliance with FSSC/ISO 22000 should be logged by the
Food Safety Team Leader and the appropriate corrective action allocated and taken:

Date

ISO/FSSC 22000 Clause

Details of Non-
Conformance

Identified
by:

Corrective Action
Required

Responsibility

Target
completion
Date

Date
Completed
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