de Materiales Protegidos

UC|

Universidad para la
Cooperacién Internacional




UCl
Sustento del uso justo de materiales protegidos por
derechos de autor para fines educativos

El siguiente material ha sido reproducido, con fines estrictamente didacticos e ilustrativos de los
temas en cuestion, se utilizan en el campus virtual de la Universidad para la Cooperacion
Internacional — UCI — para ser usados exclusivamente para la funcion docente y el estudio
privado de los estudiantes pertenecientes a los programas académicos.

La UCI desea dejar constancia de su estricto respeto a las legislaciones relacionadas con la
propiedad intelectual. Todo material digital disponible para un curso y sus estudiantes tiene
fines educativos y de investigacion. No media en el uso de estos materiales fines de lucro, se
entiende como casos especiales para fines educativos a distancia y en lugares donde no
atenta contra la normal explotacion de la obra y no afecta los intereses legitimos de ningun
actor.

La UCI hace un USO JUSTO del material, sustentado en las excepciones a las leyes de
derechos de autor establecidas en las siguientes normativas:

a- Legislacion costarricense: Ley sobre Derechos de Autor y Derechos Conexos,
No0.6683 de 14 de octubre de 1982 - articulo 73, la Ley sobre Procedimientos de
Observancia de los Derechos de Propiedad Intelectual, No. 8039 — articulo 58,
permiten el copiado parcial de obras para la ilustracion educativa.

b- Legislacién Mexicana; Ley Federal de Derechos de Autor; articulo 147.

c- Legislacion de Estados Unidos de América: En referencia al uso justo, menciona:
"esta consagrado en el articulo 106 de la ley de derecho de autor de los Estados
Unidos (U.S,Copyright - Act) y establece un uso libre y gratuito de las obras para
fines de critica, comentarios y noticias, reportajes y docencia (lo que incluye la
realizacion de copias para su uso en clase)."

d- Legislacion Canadiense: Ley de derechos de autor C-11- Referidos a
Excepciones para Educacion a Distancia.

e- OMPI: En el marco de la legislacion internacional, segun la Organizacién Mundial
de Propiedad Intelectual lo previsto por los tratados internacionales sobre esta
materia. El articulo 10(2) del Convenio de Berna, permite a los paises miembros
establecer limitaciones o excepciones respecto a la posibilidad de utilizar licitamente
las obras literarias o artisticas a titulo de ilustracion de la ensenanza, por medio de
publicaciones, emisiones de radio o grabaciones sonoras o visuales.

Ademas y por indicacion de la UCI, los estudiantes del campus virtual tienen el deber de
cumplir con lo que establezca la legislacién correspondiente en materia de derechos de autor,
en su pais de residencia.

Finalmente, reiteramos que en UCI no lucramos con las obras de terceros, somos estrictos con
respecto al plagio, y no restringimos de ninguna manera el que nuestros estudiantes,
académicos e investigadores accedan comercialmente o adquieran los documentos disponibles
en el mercado editorial, sea directamente los documentos, o por medio de bases de datos
cientificas, pagando ellos mismos los costos asociados a dichos accesos.



BRC Food Safety Management System Plus FSMA

Module

This is an ideal package for Food Manufacturers looking to meet the requirements of
the new BRC Global Standard for Food Safety (Issue 8 2018) and the additional
voluntary FSMA Preventive Controls Preparedness Module. Included in the package:
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Comprehensive BRC Food Safety Issue 8 Procedures Manual

FSMS Record Templates

HACCP Manual containing the HACCP Calculator

Voluntary Module 15 FSMA Preventive Controls Preparedness documentation
FSMA Hazards Analysis & Preventive Controls Guidance & Tools

Laboratory Quality Manual

Training Modules

Verification and Validation Record Templates

Free online support via e-mail

www.ifsqn.com


https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-7-with-fsma-food-safety-and-quality-management-system/
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-7-with-fsma-food-safety-and-quality-management-system/

BRC Food Safety Management System Plus FSMA
Module

The package includes a free implementation workbook to assist in the implementation
of our BRC Food Safety Management System.

As well as being updated this BRC Implementation Package includes additional
management tools to help you achieve BRC certification:

Unannounced Audit Guidance

Allergen Management Module & Risk Assessment Tool
Supplier Risk Assessment Tool

Product Development Module

BRC Risk Assessment Tool

Complaint Management Guidelines & Analyser

Hygiene Inspection Training

Internal Audit Schedule Risk Assessment Tool and Template
User guide

AN N N U U N

To order the IFSQN Issue 8 BRC Food Safety & Quality Management
System Implementation Package click here
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Comprehensive Procedures Manual

A comprehensive set of top level documents that cover all the requirements of the BRC
standard and form the basis of your Food Safety Quality Management System. We
have written the procedures to match each section and clause of the standard for ease
of implementation:

Section 1

QM 1.1 Senior Management Commitment

QM 1.1.1 Food Safety and Quality Policy

QM 1.1.2 Food Safety Culture

QM 1.1.2 Food Safety Culture Planning

QM 1.1.3 Food Safety and Quality Objectives

QM 1.1.4 Senior Management Review

QM 1.1.4 Appendix Senior Management Review Record
QM 1.1.5 Management Meetings

QM 1.1.6 Appendix Integrity Helpline

QM 1.1.6 Confidential Reporting System

QM 1.1.7 Human and Financial Resources

QM 1.2 Responsibility and Authority

QM 1.2 Appendix Example Organisational Chart

QM 1.2 Responsibility Appendix Example Job Descriptions
QM 1.2A Communication

www.ifsgn.com
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BRC Food Safety Management System Plus FSMA
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Section 2

QM 2 HACCP System

QM 2.1 HACCP Team and Scope

QM 2.2 HACCP Prerequisites

QM 2.3 HACCP Product Description and Relevant Information
QM 2.4 HACCP Intended Use

QM 2.5 HACCP Flow Diagrams

QM 2.6 HACCP Flow Diagram Verification

QM 2.7.1 Hazard Identification

QM 2.7.2 Hazard Assessment

QM 2.7.3 Identification of Control Measures

QM 2.8 Identification of Critical Control Points (CCPs)
QM 2.9 Establishing Critical Limits for each CCP

QM 2.10 Establishing a Monitoring System for each CCP
QM 2.11 Establishing a Corrective Action Plan

QM 2.12 Establishing Verification Procedures

QM 2.13 Establishing HACCP Documents and Records
QM 2.14 Review of the HACCP Plan

Hazard fssessment

Each potential food safety hazard is rick assessed to determine whnether Is elimination of reduetion 1o
acveplable bevels & required to produce a safe produet and akio any controls required 1o achieve the
acceptable kevels

Taking this into account a rating is gven for proba bty and severty and entered into the HACCP Caloulator:

+ HACCP CALCULATOR

www.ifsqn.com
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BRC Food Safety Management System Plus FSMA
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Section 3

QM 3.1 Food Safety and Quality Management System
QM 3.2 Appendix Document Master List

QM 3.2 Document Control

QM 3.3 Appendix Record Register

QM 3.3 Control of Records

QM 3.4 Internal Audit Schedule

QM 3.4 Internal Audits

QM 3.5 Supplier and Raw Material Approval and Monitoring
QM 3.6 Specifications

QM 3.7 Corrective Action and Preventive Action

QM 3.7 Appendix Corrective Action Request

QM 3.7 Appendix Preventative Action Request

QM 3.7 Appendix Root Cause Analysis

QM 3.8 Control of Non-Conforming Product

QM 3.9 Identification and Traceability

QM 3.10 Management of Customer Complaints

QM 3.11.1 Business Continuity Planning

QM 3.11.2 Product Recall Procedure

@00 I G <1« O & * 3 aM31Food Satety and Qualty Manogement.., O+
IS icert  Design  Loyout  Referonices  Malings  Review  View

an ucing ods e
policies and objectives of the site and meets the requirements of the current version of the BRC Global
Standard for Food Safety

The Food Safety Quality Manual demonstrates due diligence of the company in the effective
and

the food safety system, are fully
supported by pletion of the records specified in this manual for the of planned
activities, maintenance and verification of control measures and by taking effective actions when non-
conformity is encountered.

Food Safety

lon. As part of this commitment,
fety hazard

ui
System is continually updated and

s that may affect product conformity 1o the
t System then the site will assume control
ocess Agreements.
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Section 4

QM 4 Site Standards

QM 4.1 External Standards

QM 4.2 Site Security and Food Defence

QM 4.2.1 Control of Visitors and Contractors
QM 4.3 Layout, Product Flow and Segregation
QM 4.3 Factory Plan

QM 4.3 Filling Area Layout Flow Diagram

QM 4.4 Building Fabric

QM 4.5 Utilities - Water and Air

QM 4.6 Equipment

QM 4.7 Maintenance

QM 4.8 Staff Facilities

QM 4.9 Product Contamination Control

QM 4.9.1 Chemical Contamination Control
QM 4.9.2 Metal Contamination Control

QM 4.9.3 Control of Brittle Materials

QM 4.9.4 Control of Products Packed into Brittle Containers
QM 4.9.5 Control of Wood

QM 4.10 Foreign Body Detection and Removal
QM 4.11 Housekeeping and Hygiene

QM 4.12 Waste & Waste Disposal

QM 4.13 Management of Surplus Food and Products for Animal Feed
QM 4.14 Pest Management

QM 4.15 Storage

QM 4.16 Dispatch and Transport

------

.............
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Section 5

QM 5.1 Product Design & Development

QM 5.2 Product Labelling

QM 5.3 Appendix Types of Allergens

QM 5.3 Management of Allergens Introduction
QM 5.4 Product Authenticity, Claims & Chain of Custody
QM 5.5 Product Packaging

QM 5.6.1 Product Inspection

QM 5.6.2 Laboratory Quality Manual

QM 5.7 Product Release

QM 5.8 Pet Food

s 2 + 3 QM54ProductAuthe.. QO
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Product Authenticity, Claims & Chain of Custody
Introduction
The company has established, doc dand i dures for Product Authenticity, Claims
& Chain of Custody which are maintained in order to meet the requirements of the Food Safety Quality
Management system and ensure product descriptions and claims are legal, accurate and verified.
i Scope
- The scope of the p dures for Product il Claims & Chain includes all products manufactured
on site and activities conducted on site.
o
Product Authenticity
i Systems are put in place to minimise the risk of purchasing fraudulent or adulterated raw materials and
ensure that all product descriptions and claims are legal accurate and verffied.
- Processes are in place to access information on historical and developing threats to the supply chain which
may present a risk of adulteration or substitution of raw materials including trade associations, government
sources and technical resource centres.
. Ad ted vulnerability is carried out by Senior Management for all raw materials to assess
the p ial risk of adult or itution taking into account:
- historical evi of itution or ion
o - economic factors
- ease of access to raw materials through the supply chain
-] - sophistication of routine testing to identify adulterants.
- nature of the raw material
;i Following the vulnerability assessment, a control plan is introduced to circumvent the potential risks. This
: plan is kept under review to reflect changing economic circumstances and market intelligence which may
aiter the level of potential risks and is formally reviewed annually.
o ‘Where raw materials are identified as being at a particular risk of adulteration or substitution the contral
it plan includes appropriate assurance and,/or testing processes are put in place to reduce the risk. For
- example testing when there are known substitution risks such as red meat substitution, fish substitution,
2 protein substitution with Melamine in milk powder. Other foods considered at high risk of substitution
= include fruit juices (particularly pomegranate, orange and apple juice), olive oil, spices (such as oregano,
i pepper and saffron), coffee, honey, maple syrup, tea, organic foods, grains and wine.
M Document Reference ™ icity, Claims & Chain of Custedy QM 5.4 =
- Revision 1 1* August 2018 i
Owned by: Technical Manager ':' /
= Authorised By: General Manager ~
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Section 6

QM 6.1 Control of Operations

QM 6.2 Labelling and Pack Control
QM 6.3 Quantity Control

QM 6.4 Calibration

> B QM62Labellingand Pac.. Qv Search in Dosumen oF
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Labelling and Pack Control

Introduction

The company has established, documented and implemented a procedure for labeliing and pack control
which is maintained in order to ensure that products are labelled and coded as per product safety, legality,
integrity and quality reguirements.

Scope
This procedure applies to all products handled conducted on site.

Should the site be reguired to outsource any process that may affect product conformity to the defined
standards of the Food Safety Quality Management System then the site will assume control over this
process.

= Procedure

o The Technical Manager translates the product specification for every new product into a Process
Specification. The process specification details manufacturing instructions to be followed and contains
~ recipes as defined in customer specifications.

m The Process Specification describes:

= Ingredient Details including unique identification code
Packaging Details including unique identification code

-1 Specific Label requirements
Explicit date coding instructions

9 Bar Code requirements

Specific process or production conditions

Recipes

Mixing instructions

Equipment process settings

Processing times and temperatures

- Cooling times and temperatures

Criteria for product acceptance

Specific test or analysis procedures

Prereguisite programmes

Relevant operational procedures/Work Instructions

HACCP plans including Critical Control Point monitoring requirements and acceptable criteria

22

The process specification is authorised by the Technical Manager and issued to both the laboratory and
production departments.

FE

24

Document Referance Labelling and Pack Contral QM 6.2
Revision 1 1™ August 2018

Owned by: Operations Manager

Authorised By: General Manager —
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Section 7

QM 7.1 Training

QM 7.2 Personal Hygiene

QM 7.3 Medical Screening

QM 7.4 Protective Clothing

QM 7.4 Appendix Protective Clothing Risk Assessment

M E v~ & 8 5 B QM7 Taining [Compatibifit..
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Training

All relevant personnel including agency staff, temporary staff, engineers and contractors are given allergen
awareness training and trained in the allergen handling procedures.

The Senior Management team identify the skills and competences required for personnel who can affect
food safety and provide the appropriate education and/or training. Personnel responsible for monitoring
food safety processes are trained in monitoring techniques and the corrective action to be taken when
results are outside critical limits and there is a loss of control. Documented supervisory procedures are in
place for all critical control point monitaring.

Records of all training are maintained, including those of induction, on-the-job, refresher and external
training. Training schedules and records are located in the relevant departments, where the following
records are available:

= Training register
= Operator training review
- Training matrix
- Department training matrix
- Individual Training records including:
¥ Title of training course and contents {plus a copy of the material, work instruction or
procedure that is used in internal training)
¥ Name of trainee and confirmation of attendance
¥ Date and duration of training
¥ Trainer details
- |dentifying the competencies needed for specific roles
- Reviewing and auditing the implementation and effectiveness of the training and the
competency of the trainer with a view to taking action to improve the training.

The department training matrix is an essential tool in assessing the resource available in the department,
any further training needs of the department and for programming refresher training. Where appropriate,
consideration is given to using the native language of the trainees.

Responsibility

IManagement is responsible for arranging internal/external training and for reviewing the effectiveness of
the training given. It is the responsibility of the Department Manager to maintain the training matrix.

Department Managers are responsible for periodic individual competency and training reviews with all staff
to vet progress and identify further training needs.

Document Reference Training QM 7.1
Revisiom 1 1% August 2018

Owned by: Operations Manager
Authorised By: General Manager
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Section 8

Procedure QM 8 High Risk, High Care and Ambient High Care Production Risk Zones
covering:

8.1 Layout, product flow and segregation in high-risk, high-care and ambient high-care
zones

8.2 Building fabric in high-risk and high-care zones

8.3 Maintenance in high-risk and high-care zones

8.4 Staff facilities for high-risk and high-care zones

8.5 Housekeeping and hygiene in high-risk and high-care zones

8.6 Waste/waste disposal in high-risk, high-care zones

8.7 Protective clothing in high-risk and high-care zones

Insert Design Layout References Mailings Review  View

1 Risk, High Care and Am

- ambient high-care zone for products where there is a risk of contamination with vegetative micro-
organisms originating from raw materials and the products are stored in ambient conditions

- low-risk areas

- enclosed product areas (warehouse areas where products are fully enclosed within packaging)

- non-product areas (e.g. canteens, laundries and offices).

The level of risk for an area dictates the stringency of the prerequisite programmes to be applied in that
area. Where there are high-risk areas or high care areas on site, these areas are physically segregated from
other parts of the site.

The site map also includes Senior Management decisions regarding the routes for:

access points for personnel

access points for ingredients and raw materials (including packaging)

travel routes of movement for personnel between facilities and places of work
product flow

- removal of waste

- movement of rework

G

The site map also shows the location of any staff facilities and routes to the facilities from places of work
including changing rooms, toilets, canteens and smoking areas.

The process flow together with the use of physical barriers/procedures are designed to minimise the risk of
the contamination and microbiological and allergen cross contamination of raw materials, intermediate
products, packaging and finished products.

Segregation of high risk & high care areas is impl ited taking into

flow of product

the nature of materials (including packaging)
the equipment

the personnel

the disposal of waste

- the flow and quality of air quality*

- the provision of utilities (including drains}**

[

* High-risk areas are supplied with sufficient changes of filtered air. The filter specification and freguency of
air changes are based on a risk assessment conducted by the Food Safety Team that takes into account the
source of the air, the standard of air required in the area and the requirement to maintain a positive air
pressure relative to the surrounding lower risk areas.

Document Reference
Revision1 1
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FSMA Module Folder

The package includes FSMA Module Amended BRC Procedures:

Mame ~  Date Modified Size Kind
@ QM 2.1 HACCP Team and Scope FSMA Today, 12:68 163 KB Micros...
@ QM 3.3 Control of Records FSMA Today, 12:34 127 KB Micros...
@ QM 3.5 Supplier and Raw Material Approval and Monitoring FSMA Today, 12:56 B85 KB  Micros...
@ QM 3.11.2 Product Recall Procedure - FDA Recall Template.docx Today, 12:41 26 KB Micras..
@ QM 3.11.2 Product Recall Procedure FSMA Today, 12:55 164 KB Micros...
@ QM 4 Site Standards FSMA Today, 12:54 41 KB Micros..
@ QM 4.5 Utilities Water and Alr FSMA Today, 12:54 168 KB Micros...
@ QM 4.6 Equipment FEMA Today, 12:54 167 KB Micros...
@ QM 4.7 Maintenance FSMA Today, 12:53 125 KB Micros...
@ QM 5.8.1 Product Inspection FSMA Today, 12:53 144 KB Micros...
@ QM B.4 Calibration FSMA Today, 12:52 185 KB Micros...

These procedures are amended as per the FSMA module requirements:

~ 7B OM 2.1 HACCP Team and Scope FS.. Q-
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HACCP Team

The HACCP team leader is the PCQJ and Is able to demonstrate competence in the understanding of
HACCP principles and their ion, The PCQI is for ing the food safety plan,
validating preventive controls, reviewing the records, and reanalysing the plan.

The HACCP Team Leader is required to have an in-depth knowledge of CODEX HACCP Principles,
developing HACCP (food safety) plans and must be able to demonstrate competence, experience and
training. Where there is a legal requirement for specific training, the HACCP Team Leader is required to
have received this training/qualification.

HACCP Plan Scope

The HACCP team define the scope of each HACCP (Food Safety) plan including the processes and product
covered. This information is included in the documentation contained within the HACCP Manual.

The HACCP documentation contained within the HACCP Manual defines the potential risks and control
measures required to safely manufacture the following products: (Enter products here)

HACCP plans cover the process steps from:
Ingredients
Intake
Storage
Processing
Filling
Packing
Storage
Dispatch
Distribution

‘Scope is defined by consideration of the extent of the food chain, product description and parameters,
the intended consumer group and end-use.

Responsibility

The HACCP Team is responsible for:

Following HACCP procedures and constructing the HACCP Plans |Food Safety Plans)

Validation and verification of the HACCP system

Review of the effects of any factory process or product change on the Food Safety Management
System

Updating the HACCP plans (Food Safety Plans)

Document Reference HACCP Team QM 2.1
Revision 1 1% August 2018

Owned by: PCQI

Authorised By: General Manager
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There are also the FSMA Module Preventive Controls Tools, Guidance and Samples

=, FSMA and Preventive Controls Guide. pdf

= FSMA and Preventive Controls Motes

ﬂ}‘i‘ Hazard Identification and Preventive Controls.xlsx

1 Preventive Control Validation Record.docx

= Sample CCP Validation FDA Recommended Pasteurization Time. pdf
@ Sample Corrective Action Request Record.doox

[+ E Sample Critical Contral Point Validation Record.docx

@ Sample Goods In Inspection Record.docx

ﬁ_f Sample Goods In QA Clearance Label.docx

B Sample Preventive Control Procedure Raw Material A Acceptance.docx
E Sample QM 1 Pasteurization Procedure.docx

0° Sample QMR 1 Pasteurizer Log Sheet.docx

ﬁ'.' Sample Raw Material Release Record.doox

BT Sample Supplier Register Document.xlsx

Decide on the relevant Procedure, Monitoring/Responsibility,
Corrections/Corrective Action and Records.
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Monitoring should include a procedure, the responsibility and
frequency of monitoring and details of the record that is completed.

Preventive Control Summary

-

gres Control Limit Procedure - Record

T = Farer GACrearance Labwl
Sopecusl n25 Flow Muisd Acoesiarce HoldinoCOA

Parvaab, dvert flow of product
Ausomatocontruous | |leolate the attected product
monronngphis houtyprocess | | Evakiate and detennine.
QM 1Canbol ol Operations - T2 Clas Pasteizer Chat Pasteuricer
zeconds LogSheet

Pasteizer Operator  caase, Document actions on
- can

Aownseup
ame

Mintans sgscomst sbiencindtg sccapeance Ratens

www.ifsqn.com


https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-7-with-fsma-food-safety-and-quality-management-system/
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-7-with-fsma-food-safety-and-quality-management-system/

BRC Food Safety Management System Plus FSMA
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Including a Hazard Identification/Evaluation and Preventive Controls Summary Tool
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Including sample documents

CCP Validation Record

Product Category Processing
Area or Step 7
Hazard Listaria monocytogenes
Control Measure Heat treatment/Pasteurization
e o Applicable -
Yes No
Third Party Scientific Validation
Historical Knowledge
Simulated Production Canditions
Collection of Datain normal
production
Fasteurized Milk
Ordinance states milk
inis ik ¢ ¥ should be heat treated for
a minimum of 722C [1612F)
for a minimum of 15
seconds.
Statistical Programmes
Mathematical Modeliing
mm idelines in Pasteurized Milk Ordi
should also be followed as FRPs
CC P Validation Canfirmed | I
-w:
Document Reference Critical Contral Point Validation Record

Revision1 1% August2018 ' A
Owned by: PCOI J
Authorised By: General Manager o~
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Range of Record Templates

A range of Food Safety Quality Management System Record Templates are included:

b 3
i
3
@

| QMR 001 Management Review Record.docx
QMR 002 Training Record.docx
QMR 003 Product Realisation Record.docx
QMR 004 Design and Development.docx
QMR 005 Supplier Evaluation Form.docx
QMR 006 Process Validation Record.docx
QMR 007 Identification and Traceability Form.docx
- QMR 008 Register of Customer Property.docx
QMR 008 Calibration Record.docx
QMR 010 Foed Safety Quality System Audit Form.docx
QMR 011 Non-Conformance Record.docx
QMR 012 Corrective Action Request.docx
QMR 013 Preventative Action Request.docx
QMR 014 Supplier Self Assessment Form.docx
QMR 015 Equipment Commissioning Checklist.docx
- QMR 016 Return to Work Form.docx
QMR 017 Hygiene Policy Staff Training Record docx
QMR 018 Complaint Investigation Form.docx
QMR 019 Prerequisite Audit Form.docx
QMR 020 Knife Control Record.docx
QMR 021 Knife Breakage Report.docx
QMR 022 Goods In Inspection Record.docx
QMR 023 Equipment Cleaning Procedure and Record.docx
" QMR 024 Glass Breakage Record.docx
QMR 025 Metal Detection Record.docx
QMR 0286 First Aid Dressing |ssue Record.docx
QMR 027 Cleaning Schedule.docx
QMR 028 Cleaning Record.docx
QMR 029 Engineering Hygiene Clearance Record.docx
QMR 030 Glass and Brittle Plastic Register.docx
QMR 031 GMP Audit Checklist.docx
" QMR 032 Vehicle Hygiene Inspection Record.docx
QMR 033 Outgoing Vehicle Inspection Record.docx
QMR 034 Pre Employment Medical Questionnaire.docx
QMR 035 Visitor Questionnaire.docx
QMR 036 Product Recall Record.docx
QMR 037 Shelf Life Confirmation Record.docx
QMR 038 Accelerated Keeping Quality Log.docx
QMR 038 Goods In QA Clearance Label.docx
QMR 040 Maintenance Work Hygiene Clearance Form.docx
QMR 041 Changing Room Cleaning Record docx
QMR 042 Colour Coding Red Process Area.pdf
QMR 043 Daily Cleaning Record for Toilets and Changing Rooms.docx
QMR 044 Drain Cleaning Procedure Filler Areas.docx
QMR 045 General Cleaning Procedure.docx
QMR 046 Product QA Clearance Label.docx
© QMR 047 CIP Programmes Log.xlsx
- QMR 048 Sample Filler Cleaning Record.docx
- QMR 049 Pipe Diameter Flow Rate Conversion Table.xlsx
QMR 050 QC Online Check Sheet.docx
QMR 051 Non Conformance Notification.docx
-~ QMR 052 CIP Chemical Log.docx
QMR 053 Double Hold Label.docx
QMR 054 Supplier Register.xlsx
QMR 055 Chemical Register.docx
- QMR 056 Non Approved Supplier Sample Plan.docx
QMR 057 Warehouse Cleaning Record.docx
QMR 058 Product Recall Trace.docx
QMR 059 Product Recall Test Record.docx
QMR 080 Document Master List.docx
QMR 061 Process Change Approval Record
QMR 082 Minor Process Change Approval Record

w
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H QMR 002 Training Record [Compatibility Mode]

References Mailings Review View
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&+ Share ~
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. = = Pane
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Training Record
ﬂ Name: Employee Number:
Company Start Date: Position:
Prior External Qualification(s), Skills & Experience :
=
=
o Period Assessed as
Dates of | Signed
Training ils of Internal Training or External Training Course Competent Signed
i = =2 Training | {Trainee)
B Required (Trainer)
Weeks1-4 | Induction
i Food Safety & Quality Policy Briefing
m Food Safety & Quality Objectives
I Health and Safety Procedure
- Records monitoring and control
u Environment and Waste M nent
Packing Procedure
2 Weeks 5-13 | Operating Procedure
~ Document Reference Training Record QMR 002
Revision 1 17 August 2018
o Owned by: Technical Manager { i
Authorised By: General Manager e
o
Page 1of 4 150 Words [*  English (UK) T BT - — + 100%
Complaint Investigation Form
Product Tetaily
Nature of Complaist and
Dhtail
Castoenir Name
Customer Addres
Castomer Contact Fhoae
N
Dats received Vs B Duse
Date of Prodecon Faeking Ling
Production St Fredudtin End
Cimmpleiint categiry Guastity Producsd
Deetalls of aay other coueplabots received from b producton cui:
Detalls fuc ench ares of Tnvestigacion
Raw Material
Paskaging
eners Maruger b 4
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BRC Food Safety Management System Plus FSMA
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Supplementary HACCP Manual containing the BRC HACCP Calculator

A ey Orcarting

o g

......
..............................

How the HACCP Calculator helps:

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

You do not need to refer to the hazard decision tree to assess critical control points as
all of the decision tree questions and actions are included in the calculator.

It makes the process of determining a critical control point simple, answer the
guestions at each stage and the calculator will show when a step is a critical control
point.

Saves time and hence money.
It enables you to present your HACCP assessment in a clear and professional manner.

It automatically starts to generate a HACCP plan as you work through your hazard
assessment and critical control points.

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

www.ifsgn.com
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Ji= HM 004 BRC Hazard Assecsment & Critical Control Point Caleulator - Microsoft Excel
o =
—" | Home | Insert Foge layout  Farmulas Data Review  View Nitra POF Professional POF L1
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1 BRC HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR
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2 e 5
: u i
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i i E
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2 1 ¥ 5 C R
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step X Specitic Detalis Existing Breraquisize Programmes wihieh assist in 13 P r
Name Hazards Identified ‘Contral Measur
.. Number =5 abont the Hazard controliing the Hazard © i g
10
1 cteria ispore-forming) General QM 3.5 Sup El 3 ¥ v
1 Listeria monocytogeness QM 3.6 50 3 3 ¥ N L ¥
1 Personal ef 0O 7.2 Personal Hygiene 3 i ¥ N N L
i Wood QM 482 control of Wood 3 1 3 v
1 Huts O 5.2 1 Nut Conteal Proced ure x == ¥
1 1 Stanes OM 410 Foreign Body Detection and Remowal Entar hmight bo used sliminata, v
i 1 Alleigens 1 5.7 Management of All=igens err=ds A bielevel archoaze ham drap v
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BRC HACCP Calculator Instruction 2 2018...

BRC HACCP Calculator Instruction 2

HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR

Taking the Prerequisite
2 Programmes and
Control Measure into
keinspad consideration Rate the
[
T Severity of the Hazard o
°
| 1= Not Severe el I
1 v
1 3 =Severe (3|
] Bl
2 il
! t
P
' Yy
3 stop bt
Step Name Hazards Identified the!
i 1 AMF Delivery Bacteria (spore-forming) General 1. Hygiene and Housekeeping Pasteurisation > 71.7 * C > 15 seconds. 3 .
N 1 AMF Delivery Liste Hygiene General Storage 1-5° C 3 3
1 AMF Delivery Personal effects Protective Work Wear Storage<-18°C 3 3
1 AV Delvery Wood T Storage Prerequisie Programme Firation L maximar 3 1
B 1 A Delvery Nats TdentTcation 303 segregation of llergens during storoge Firation 3mm maximom T3
-l 1 AV Delvery Stones 2 Manufacturing Control G to speciication 2 | 2
o 1 AMF Delrvery Alergens (Giass Breakage and Investigation Procedures] Hot Water Disinfection 1 1
L 1 AMEF Delivery 2 parvum 5. Stock Control Incubation pH Control 3 3
- - 1 AMF Delivery Intamination with Bacteria from Pests. 9. Pest Control ositive Release of Finished product for micrc 3 1
L 4 1 “AMF Delvery “Antibiotics 2. Suppher Approval and Monitoring, CIP to specification 3 2
1 AMF Delivery Staphylococcus aureus | Personnel Hygiene Facities Filtration 3mm maximom 3 3
s
- Document Reference BRC HACCP Calculator Instruction 2

o Revision 1 1%t August 2018
Owned by: Technical Manager

Authorised By: General Manager

[ BRC HACCP Calculator Instruction 2
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Laboratory Quality Manual

A comprehensive Laboratory Quality Manual compliant based on the requirements of
ISO 17025 is included. The laboratory quality manual includes template records,
procedures and product sampling plans.

oee® M EH « - J B ~ H QM562LabomatoryQualityMa.. Q- Search in Document @~

Insert Design Layout References Mailings Review View &t Share ~
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i Laboratory Quality Manual
il CONTENTS
1: Quality System
s 2. Organisation and Management
i 3. Personnel
[ 4, Laboratory Accommodation and Environment
= 5. Personnel Hygiene
o 6. Confirmation of Work and Client Reguirements
7. Handling Test tems
4 8. Test Methods
" 9. Bench Practices
o 10. Assuring Quality of Results
L 11. Equipment, Calibration and Measurement Traceability
A 12. Calibration Standards / Reference Materials
13. Reporting Test Results
= 14, Records
a5 15. Purchase of Outside Services, Supplies and Laboratory  Consumables
A 16. Mon-Conforming Work
T Document Reference Laboratory Quality Manual O 5.6.2 ,-:::-\
L Revision 1 1% August 2018 i o= 11|1
: Owned by: La boratcr'r' Manager L /l'
@ Authorised By: Technical Manager =
Page 1of 20 4450 Words HE] English (UK} B == - — — + 100%

www.ifsqn.com


https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-7-with-fsma-food-safety-and-quality-management-system/
https://www.ifsqn.com/forum/index.php/store/product/81-brc-issue-7-with-fsma-food-safety-and-quality-management-system/

BRC Food Safety Management System Plus FSMA
Module

Training Modules

BRC Food Safety Management System Training Module

An introduction to the IFSQN BRC Food Safety Management System.

73 BRC Global Standard for Food Safety Training Guide 2018 (Read-Only)
imations Slide Show Review  View

Introduction to the BRC
Food Safety Quality
Management System
Issue 8 2018

'BRC Global Standard 8 -
o
| = K r £

2 : = :
e 1nternat|onal
e | UEARGURAL,
—_—
_

7l BRC Global Standard for Food Safety Training Guide 2018 (Read-Only)
i ns Slide Show Review  View
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Internal Auditing Training
Internal Auditor Training - An interactive and illustrated Internal Audit training
presentation to train your Internal Audit procedure.

Deagn Arimabonay. e Shaw Reviews Yiew Mitra POF Professianal
A Lyt~ (11 [ =l E=s = 4] 1]~ ek ) masy - #ena
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Feammat Paimter || age =
imboar =il Slites il i i Paragraph Lk Brawing

- The audit report is rated based on the following criteria:
RED - Major Non-conformance{s) identified and imminent risk.
Immediate documented Corrective Action is required and a
written follow-up necessary.
i fipol M ¢ | identified there is a
potental risk. The Corrective Action required is documented
and a verbal follow up iz required.
GREEN — Sansfactory or Pozitive with comments or suggestions
for improvement
The output of such audits should be a report which covers the
issues going beyond mere compliance with the reguirements of the
standard and identifies opportunities for performance
improvement.

) nterpational
==

Click to add notes

Verification and Validation Record Templates

Validation Records
Hlzme

@ (CP Validation - Cleaning After Nut Production

@ (CCP Validation - Control of Brittle Mzterials

@ (CCP Validation - Dispatch and Distribution Temperatures

{4l CCP Valiation - Gless Control

§81) CCP Validation - Metal Detection

@ (CCP Validation Cleaning and Sanitation

@ Prerequistte Vzlidation - Calibration

@ Prerequistte Vzlidation - Control of Visitors and Suz-Confractors
@ Prerequistte Velidation - Dispatch and Distributzon

@ Prerequisite Validation - Maintenance

@ Prerequisite Vzlidation - Personnel Practices

@ Prerequistte Vertication - Trzining

41 Prerequiste Validation - Control o Knives

@ Sample Control of Foreign Matter Cortamination PRP Validation
@ Sample Ingrediznts Forzign Bady Contral Palicy Validztion

@ Sample Personnel Hygiene and Welfare PRP Validztion
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Allergen Management Module & Risk Assessment Tool

The Allergen Management Module as per BRC Guidance primarily concentrates on five

themes:

v

managemen

ANRNRN

t

Significance - the significance of any process, activity or ingredient should be
evaluated by accurate risk assessments to determine the control or action required
Suppliers - understanding the materials that arrive on site is vital to allergen

Separation - the segregation of allergens is a key allergen management control
Scheduling - planning activities to reduce the risk of cross contamination
Sanitation - cleaning controls to remove or reduce the risks of cross contamination

£ =

Eavorites Name ~  Date Modified Size Kind
@ AirDrop @ Allergen Management Tool.xlsx Yesterday, 11:18 90 KB Micros...(.xlsx)
@ All My Files @ Allergen Warning Label - Celery celeriac.docx Yesterday, 11:23 98 KB Micros...(.docx)
@ Allergen Warning Label - Cereals.docx Yesterday, 11:23 B3 KB Micros...[.doex)
¢ iCloud Drive @ Allergen Warning Label - Eggs.docx Yesterday 95 KB  Micros...(.dacx)
?A{ Applications @ Allergen Warning Label - Fish.docx Yesterday, 11:2 BO KB Micros...(.doex)
@ Allergen Warning Label - Lupin.docx Yesterday, 11:22 BO KB Micros...[.docx)
B Desktop @ Allergen Warning Label - Milk.docx Yesterday, 11:22 B4KB  Micros..(docx)
|'_"-ﬁ Documents @  Allergen Warning Label - Mustard.docx Yesterday, 11:22 93 KB Micros..(.docx)
0 Downloads @ Allergen Warning Label - Nuts.docx Yesterday, 11:21 B7 KB Micros...(.docx)
@ Allergen Warning Label - Peanuts.doex Yesterday, 11:21 93 KB Micros...(.docx)
Devices @ Allergen Warning Label - Sesame seeds.docx Yesterday, 11:20 103 KB Micros...(.docx)
()] Remote Disc @ Allergen Warning Label - Shellfish.docx Yesterday, 11:20 65 KB Micros...(.docx)
: @O Allergen Warning Label - Soya.docx Yesterday, 11:20 66 KB Micros..(.docx)
B HINGST, @ Allergen Warning Label - Sulphur dioxide and sulphites.docx Yesterday, 11:19 110 KB Micros...[.docx)
Tags @ Allergen Warning Label Colour Coding Summary.docx Yesterday, 11:19 100 KB Micros..(.docx)
@ Red @ Finished Product Allergen Summary.docx Yesterday, 11:24 128 KB Micros...{.doex)
@ QM 5.3 Allergen Control System.docx Yesterday, 11:13 2.2 MB Micros...(.docx)
Orange @ QM 5.3 Appendix Allergen Clean Validation Yesterday, 11:26 179 KB Micros...(.docx)
Yellow @ QM 5.3 Appendix Allergen Clean Verification Yesterday, 11:27 132 KB Micros...(.docx)
& Giich @ QM Appendix Ingredient Allergen Management - Colour Coding.docx Yesterday, 23:13 152 KB Micros....docx)
@ QM Example Nut Control Procedure Yesterday, 18:20 124 KB Micros..(.docx)
@ Blue @ Raw Material Allergen Summary Form.docx Yesterday, 23:14 120 KB Micros...(.docx)
@ Purple @ Supplier Ingredient Allergen Analysis Form.docx Yesterday, 23:15 128 KB Micros...(.docx)

coee®e MHOB- O = 4 Allergen Management Tool
Home Insert Page Layout Formulas Review  View
(=) u 4 Ay = b > b
= e £ 4 2] ! +
From  From From NewDatabase  Refresh IL sort Fiter 7 Advanced  Textto Remove  Data  Consolidate What-If Group Ungroup Subtotal
FileMaker HTML Text Query Il i Columns Duplicates Vaiidation Analysis
K10 = fe Yes v
A B c D E F G H J K L M N o P Q L
1 Ingredient Allergen Analysis - Information from Supplier Ingredient Allergen Analysis Form
2
3 Contains allérgen
& | May contain allergen
5 FreeofAllergen | Mo |
&
7 1 2 3 4 5 6 1 8 9 10 11 12 13
Reference Number Number Ingredient Allergen Content Details
8 o Peanuts | Nuts | Gluten | Witk Eges Fish | Shelffish | Sova | Sesame | Celery | Mustard | Lupin | Suiphites
] 1 Parsley Sauce Milk Powder in Sauce Liquid sauce supplied in 25kg Drums No No No Yes No No Na No No No No No No
o[ 2 Cod ‘Whole Fish Fillet Skg Frozen Fillets No No. Maybe No No Yes |v| No No No No No No No
11 No No No No Yes No Na No No No No o o
4 P | Allergenlist IngredientEntry = ProductIngredient Entry | Process Flow | Ing Cross Contamination RA | FP Cross Contamination RA | Process Flow RA Tool = Cross Contamination Control | Allergen +
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Allergen Risk Assessment Tool
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BRC Food Safety Management System Plus FSMA
Module

Product Development Module

Mame ~ Cate Modified Size Kind
@ FPSPEC 001 Whole Milk Summer...io Yoghurt 100g Specification.docx Yesterday, 09:44 174 KB Micres...(.docx)
@ FPSPEC 002 Whole 3.5% UHT Milk Specification.docx Yesterday, 09:47 171 KB Micros...(.docx)
@  FPSPEC 003 1.5% Natural Set Yoghurt Specification.docx Yesterday, 09:46 166 KB Micros...[.docx)
@ NPD 001 Product Development Plan.docx Yesterday, 09:44 146 KB Micros...(.docxk)
@ | NPD 002 Product Development Brief Sign Off Form.docx Yesterday, 09:46 133 KB Micros...(.docx)
@ NPD 003 Artwork Approval Form.docx Yesterday, 09:48 142 KB Micres...(.docx)
@ | NPD 004 Market Review Form.docx Yesterday, 09:45 95 KB Micros...(.docx)
@ NPD 005 Project Request Form.docx Yesterday, 09:44 168 KB Micres...(.docx)
@  NPD 006 Development Recipe Sheet.docx Yesterday, 09:44 95 KB Micres...[.docx)
@ MNPD Q06 NPD Costing Form.docx Yesterday, 09:50 148 KB Micros....dock)
@ MNPD 007 Taste Panel Form.docx Yesterday, 059:50 106 KB Micros...[.docx)
@ NPD 008 Factory Trial Assessment Form.docx Yesterday, 09:50 122 KB Micros....docx)
@ RMS 001 Milk Powder Specification.docx Yesterday, 09:52 137 KB Micros...(.docx)
@ RMS 002 Refined White Sugar Specification.docx Yesterday, 09:51 160 KB Micros....docx)
@ | RMS 003 Cocoa Powder Specification.docx Yesterday, 09:51 147 KB Micros...[.docx)
@ RMS 004 Chocolate Specification.docx Yesterday, 09:57 149 KB Micres...(.doex)
@  RMSP 001 Fruit Conserve Sample Plan.docx Yesterday, 09:51 126 KB Micres...|.docx)
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BRC Food Safety Management System Plus FSMA
Module

Extended Internal Audit Training
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BRC Food Safety Management System Plus FSMA
Module

Internal Audit Schedule Risk Assessment Tool and Template

1 |BRC Audit Plan Risk Ratiné .l

2

3 High Risk - Quarterly Audits

4 |Medium Risk - Six Monthly Audits

5 |Low Risk - Annual Audit

[i] Failure Assessment

7 Possibility | Severity |Signiﬁoance Comments
8 Section 1 Senior Management Commitment

9 1.1 Senior Management Commitment 1 2 2

10 |1.1.1 Food Safety and Quality Policy 1 2 i

11 |1.1.2 Food Safety and Quality Objectives 1 2 2

12 |1.1.3 Senior Management Review 1 2 2

13 |1.1.4 Management Review 1 2 2

14 |1.1.5 Human and Financial Resources 1 2 2

15 | 1.1.6 Communication 2 2 4

16 | 1.2 Responsibility and Authority 1 2 bl

17 Section 2 The Food Safety Plan - HACCP

18 | 2.1 HACCP Team 2 [ 3 [ s

19 | 2.2 HACCP Prerequisites Covered By Audits of BRC Sections
20 2.3 HACCP Product Description and Scope 3 3 9

21 | 2.4 HACCP Intended Use 3 3 ]

22 | 2.5 HACCP Flowcharts 3 3 9

23 | 2.6 HACCP Flowchart Verification 3 3 9

24 | 2.7.1 Hazard Identification 3 3 9

25 | 2.7.2 Hazard Assessment 3 3 9

W 4 » M Audit Risk Rating .~ Audit Plan HACCP Comb | 1

1 |BRC Audit Plan

2

3

5

(=

7 I January | February | March | April | May | June | July | August I SeEtemberl Dctober I November I December
2 Section 3 Food Safety & Quality Management System

g | 3.1Food Safety and Cluality

10 | 3.2 Document Contral

11 | 3.3 Contral of Becaords

12 | 3.4 Internal Audit

13 | 3.5 Supplier 8pproval and Monitaring

14 | 3.6 Specifications

15 | 3.7 Comective fction and Preventative

1& | 3.8 Contral of Man-conforming Product

17 | 5.9 ldentific-ation and Tracesbility

18 | 3. 10 Management of Customer

1% | 3.11.1Management of Incidents

20 | 3.11.2 Product Becall Procedure

21 |3.12 Customer Focus

22 Section 4 Site Standards

23 | 4 Site Standards Covered By Documented Inspections of Hygiene and Fabric as per BAC Clause 3.4.4
24 | 4.1Enternal Standards

25 | 4.2 Site Security

26 | 4.2 1Control of Visitors and Contractars

27 | 4.3 Layour, Product Flow and Covered By Documented Inspections of Hygiene and Fabric as per BRAC Clause 3.4.4
28 | 4.4 Building F abric Covered By Documented Inspections of Hygiene and Fabric as per BAC Clause 3.4.4
22 | 4.5 Lhilities - \Water and Air

30 | 4.6 Equipment

31 | 4.7 Maintenance

22 | 4.8 Staff F acilities Covered By Documented Inspections of Hygiene and Fabric as per BRAC Clause 3.4.4
33 | 4.9 Product Contamination Control ! ! ! | | | | | ! | |
e — ;

M4 bk Audit Risk Rating Audit Plan HACCP Comb %] [
Ready
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BRC Food Safety Management System Plus FSMA
Module

Unannounced Audit Guidance

Ee
LA 'YJ  Unannounced Audit Protocol

Internal Communication

Unannounced audits are conducted within agreed windows. The Technical Manager is
respansible for ensuring that apprepriate communication of these windows and the
impending audit s communicated at least one week prior to the first possible audit date,

Communication processes include:

- Team briefings

- Staff reviews

- [Daily Management meetings
- 5hift Handover meetings

- Newslefters

- MNaotice boards

Preparation Prior to Audit

Prior to the unannounced audit it s impaortant that routines are established to ensure all
procedures and records are available, kept up to date and completed correctly.

lob Title Job Helder Record Responsibility
Emergency Cocrdinator Emergency respoense
Food Safety Team Leader Recalls
Site Diractor Policies and Objectives
Operations Manager Operations
Production Manager Production
Warehouse Manager Warehouse
Maintenance Manager Maintenance
Factory Safety Manager Safety
Human Resource Manager Training

Pest Control CARs NCNs

Quality Manager Audits

Document Reference Unannounced Audit Protocol
Rewvision 1 8" January 2015

Dwmad by Technical Manager

Authorised By: Chief Executive Dfficer

(O L ol | Unanneunced Audit Protocel - Micrasoft Excel A lilm
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A | B c D F G H 1 | K L M N 5
: [Unannounced Audit Protocol |
i
3 4
4
5
B Day 1 2 3 4 5 B Fd B = 10 11 12 13 ¥
7 Date 1/af1a | 2/ai14 | zfana | afafia | siaiaa [ efafa | /a4 | s/afia | siafia [ 1ofaf1a | 1njafia | 13fap1a | azfana| 1
8 Room Allocated
9 _|Lunch Arrangement
0 |Protective Clothing
11 |Communication Initial

12 |Communication 2ndry
13 | Record Responsibllity
14 |[Emergency response
15 |Recalls

16 |Policies and Objactives
17 |Cperations

18 |Production

19 Warehouse

&

i

20 Maintenance

21 |Safety

22 |Tralning

23 |Pest Control CARs NCNs Audits
24 |Production
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BRC Food Safety Management System Plus FSMA
Module

Benefits of BRC Certification

The BRC Food Safety Management System is designed to help organisations tackle the
task of implementing an effective system and progress to certification. As Tony Connor
of IFSQN explains the BRC Food Safety Management System gives organisations a head
start in developing their system and preparing for certification:

“The system includes Food Safety Procedures covering a comprehensive range of
prerequisite programmes which enable an organisation to put in place fundamental
food safety procedures that are compliant with the BRC Global Standard for Food
Safety and the additional voluntary FSMA Preventive Controls Preparedness Module.
The system also provides guidance on how to manage and implement a HACCP system,
determine critical control points (CCPs) and implement preventive controls as per the
requirements of the FSMA. This process is aided by our implementation training guides
and assessment tools which completely simplify the implementation process.”

“As a bonus our BRC Food Safety Management System is backed up by expert support
which is always available to provide assistance in developing the system.”

To order the IFSQN BRC Food Safety Management System Plus FSMA
Implementation Package click here

www.ifsgn.com
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