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This is a premiere package for Food Packaging Manufacturers

looking to achieve certification to FSSC 22000 Certification Scheme
Version 5.1.

This Assured 22000 Certification Package for Food Packaging
Manufacturers Version 5.1 includes:

V ISO 22000:2018 Compliant Food Packaging Safety Management
System Procedures

V Food Packaging Safety Management System Records

V TS/ISO 22002-4 Compliant Prerequisite Programmes Manual
V Laboratory Quality Manual

V Generic Training Presentations covering 1ISO 22000, HACCP,
Internal Audits and Inspections

V 1SO 22000/1SO TS 22002 Gap Analysis Checklists

V Project 22000 Support Package including an Implementation
Workbook

V Sample OPRPs and corresponding Validation and Verification
Records

V Sample PRP Verification Records
V Start-Up Guide

V Free online support via e-malil
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ISO 22000 Food Safety Management System Procedures & Records

A comprehensive set of food packaging safety management system
documents plus a set of record templates:

Food Packaqing Safety Manual

The Food Packaging Safety Manual contains comprehensive top level
procedure templates that form the foundations of your FSSC 22000
Food Packaging Safety Management System so you don't have to
spend 1,000's of hours writing compliant procedures:

Food Pakaging Safety Management Syste@Gontents

FSSC 2200bod Safety Management System

4 Context of the organization

FSMSI.1 Understanding therganization and its context

FSMSI.2 Understanding the needs and expectations of interested parties

FSMS!L.3 Determining the scope of the food safety management system

FSMSI.4 Food safety management system

5 Leadership

FSM$.1 Leadership and commitment
FSMS.2 Policy
FSM%.3 Organizational roles, responsibilities and authorities

6 Planning

FSM$.1 Actions to address risks and opportunities

FSM$.2 Objectives of the food safety management system and planning to ach
them

FSM$.3 Planning of changes

7 Support

7.1 Resources
7.1.1 General

FSMY Support
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7.1.2 People
7.1.3 Infrastructure

7.1.4 Work environment

7.1.5Externally 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
FSM& .4 Communication 7.4.2 External communication

7.4.3Internal communication
7.5.1 General
FSMY.5 Documented information 7.5.2 Creating and updating

7.5.3 Control of documented informatio

8 Operation

FSMS.1 Operational planning and control

FSMS.2 Prerequisite programmes (PRPS)
FSMS.3 Traceability system
FSM3.4 Emergency preparedness and response

8.5 Hazard control

8.5.1.1 General

8.5.1.2 Characteristics of rawaterials,
ingredients and product contact
materials

8.5.1.3 Characteristics of end products

8.5.1.4 Intended use

8.5.1.5 Flow diagrams and description ¢
processes

8.5.1.5.1 Preparation of the flow
diagrams

8.5.1.5.2 Orsite confirmation of flow

FSM3.5.1 Preliminary steps to enable
hazard analysis
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diagrams

8.5.1.5.3 Description of processes and
process environment
8.5.2.1 General

8.5.2.2 Hazard identification and
determination of acceptable levels
8.5.2.3 Hazardssessment

FSMS.5.2 Hazard analysis

8.5.2.4 Selection and categorization of
control measure(s)

FSMS.5.3 Validation of control measure(s) and combinations of control measur,
8.5.4.1 General

8.5.4.2 Determination ofritical limits
and action criteria

FSMS.5.4 Hazard control plan 8.5.4.3 Monitoring systems at CCPs an
(HACCP/OPRP plan) for OPRPs

8.5.4.4 Actions when critical limits or
action criteria are not met

8.5.4.5 Implementation of the hazard
control plan

FSMS.6 Updating the information specifying the PRPs and the hazard control g

FSMS.7 Control of monitoring and measuring

8.8.1 Verification

8.8.2 Analysis of results wérification
activities

8.9.1 General

8.9.2 Corrections

FSMS.8 Verification related to PRPs at
the hazard control plan

8.9.3 Corrective actions

8.9.4 Handling of potentially unsafe
products

8.9.4.1 General

8.9.4.2 Evaluation for release

8.9.4.3 Disposition of nonconforming
products

FSM3.9 Control of product and proces
nonconformities

FSMS.9.5 Withdrawal/recall
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9 Performance evaluation

9.1.1 General
9.1.2 Analysis and evaluation

FSM3®.1 Monitoring, measurement,
analysis and evaluation

FSM3®.2 Internal audit

9.3.1 General
9.3.2 Management review input

FSM®.3Management review

9.3.3 Management review output

10 Improvement

10.1 Nonconformity and corrective actig

10.2 Continual improvement
10.3 Update of the food safety

FSM30 Improvement

management system

Name ~  Date Modified Size Kind
@ Food Packaging Safety Management System Contents.docx 32 KB
B FSMS 4.1 Organization Analysis 45 KB
@ FSMS 4.1 Understanding the erganization and its context 291 KB
@ FSMS 4.2 Understanding the needs and expectations of interested parties 31 KB
FSMS 4.3 Determining the scope of t... safety mar 1t system 31 KB
FSMS 4.4 Food Packaging Safety Management System - Appendix 16/06/2021 206 KB (.docx)
@ FSMS 4.4 Food Packaging Safety Management System.docx 16/06/2021 501 KB Micros...(.docx)
¢ FSMS 5.1 Food Safety Culture Planning 17/06/2021 20 KB Micros...[.xlsx)
@ FSMS 5.1 Leadership and commitment.docx 17/06/2021 228 KB
@ FSMS 5.2 Food Packaging Safety Policy 17/06/2021 31 KB
@ FSMS 5.3 Appendix Job Descriptions.docx 44 KB
@ FSMS 5.3 Organizational roles, responsibilities and authorities docx 17/06/2021 39 KB
@ FSMS 6.1 Actions to address risks and opportunities.docx 17/06/2021 35 KB
@ FSMS 6.2 Food Packaging Safety Objectives.docx 17/06/2021 31 KB
FSMS 6.3 Planning of changes 17/06/2021 a8 KB
@ FSMS 7 Support 17/06/2021 36 KB
@ FSMS 7.4 Communication.docx 17/06/2021 34 KB Micros..
@ FSMS 7.5 Documented Information.docx 17/06/2021 37 KB Micros...(
@ FSMS 8.1 Operational planning and control 20/06/2021 211 KB Micros
@ FSMS 8.2 Prerequisite programmes (PRPs) 17/06/2021 30 KB
O FSMS 8.3 Traceability system - Appendix.docx 17/06/2021 25 KB
O FSMS 8.3 Traceability system.docx 17/06/2021 30 KB
— FSMS 8.3B Traceability System Diagram.pptx 17/06/2021 49 KB
FSMS B.4 Emergency preparedness and response.docx 17/06/2021 53 KB Micros...(.docx)
> FSMS B.5 Packaging 22000 HACCP Manual 13:00 = Folder
@ FSMS 8.5.1 Preliminary steps to enable hazard analysis.docx 17/06/2021 38 KB Micros...(.docx)
@ FSMS B.5.2 Hazard Analysis.docx 396 KB Micros...(.docx)
@ FSMS 8.5.3 Validation of control mea...ombinations of control measures.docx 31 KB Micros...{.docx)
@ FSMS 8.5.4 Hazard control plan (HACCP/OPRP Plan).docx 34 KB Micros...(.docx)
@ FSMS B.6 Updating the information s..the PRPs and the hazard control plan 30 KB
@ | FSMS B.7 Control of monitoring and measuring.docx 34 KB
> FSMS 8.7 Laboratory Manual -
@ FSMS 8.8 Verification related to PRPs and the hazard control plan.docx 32 KB
FSMS 8.9 Control of product and process nonconformities.docx 34 KB
@ FSMS B.9.5 Withdrawal/recall.docx 38 KB
@ FSMS 9.1 Monitoring, measurement, analysis and evaluation 33 KB Micros...(.docx)
@ FSMS 9.2 Internal Audit & Inspections.docx 774 KB Micros...(.docx)
> FSMS 9.2 Plans & Checklists == Folder
@ FSMS 9.3 Management review.docx 31KB Micros..
O FSMS 10 Improvement.docx 36 KB Micros...(.docx)
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Procedures included in the Food Packaqging Safety Management System
match the clauses of ISO 22000
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Food Safety Management System

For all preducts, the following information is traceable from the product batch code:

Stage Details

Material Intake Material, Time, Date, Batch Code, Supplier

Packaging Intake Packaging, Time, Date, Batch Code, Supplier

In-Process batches Product Mix, Rec_ord of all Materials mixed including
Reworked material

Process Records Product Mix, Time, Date, Temperature (if applicable),
Batch Code
Product Mix, Time, Date, Temperature (if applicable)

Bulk 5t Record ’ ! ! ’

ulk Storage Records Batch Code

Production Records Pmduc_t Mix, Time, Date, Label, Code, Code of
Packaging

Storage Record Product, Date, Label, Code

Dispatch Records Product, Time, Date, Label, Code, Customer

Critical Control Records For all Control Points

Quality Control Records For all stages

Cleaning Records Product, Customer & Location Time, Date, Label, Code

Delivery Records Material, Time, Date, Batch Code, Supplier

Full traceability exercises are undertaken regularly as part of product recall and withdrawal review to
verify the Identification and Traceability system is effective. These exercises are documented and any
corrective or preventative actions documented.

Records to enable full traceability are retained for a minimum period of 3 years taking into account the
shelf life of the end products, customer and regulatory requirements.

Document Reference FSMS 8.3 Traceability system
Rewvision 0 22™ June 2021

Owned by: Technical Manager

Authorised By: General Manager
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FPSMS Record Templates

There are a range of sample record templates:
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