
 

 

 

 

  



 

 

UCI 
Sustento del uso justo de materiales protegidos por 

derechos de autor para fines educativos 

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 investigación. 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 explotación de la obra y no afecta los intereses legítimos de ningún 
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- Legislación costarricense: Ley sobre Derechos de Autor y Derechos Conexos, 
No.6683 de 14 de octubre de 1982 - artículo 73, la Ley sobre Procedimientos de 
Observancia de los Derechos de Propiedad Intelectual, No. 8039 – artículo 58, 
permiten el copiado parcial de obras para la ilustración educativa. 
b- Legislación Mexicana; Ley Federal de Derechos de Autor; artículo 147. 
c- Legislación de Estados Unidos de América: En referencia al uso justo, menciona: 
"está consagrado en el artículo 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 crítica, comentarios y noticias, reportajes y docencia (lo que incluye la 
realización de copias para su uso en clase)." 
d- Legislación Canadiense: Ley de derechos de autor C-11– Referidos a 
Excepciones para Educación a Distancia. 
e- OMPI: En el marco de la legislación internacional, según la Organización Mundial 
de Propiedad Intelectual lo previsto por los tratados internacionales sobre esta 
materia. El artículo 10(2) del Convenio de Berna, permite a los países miembros 
establecer limitaciones o excepciones respecto a la posibilidad de utilizar lícitamente 
las obras literarias o artísticas a título de ilustración de la enseñanza, por medio de 
publicaciones, emisiones de radio o grabaciones sonoras o visuales. 

Además y por indicación de la UCI, los estudiantes del campus virtual tienen el deber de 
cumplir con lo que establezca la legislación correspondiente en materia de derechos de autor, 
en su país 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 
científicas, pagando ellos mismos los costos asociados a dichos accesos. 

El siguiente material ha sido reproducido, con fines estrictamente didácticos e ilustrativos de los 
temas en cuestión, se utilizan en el campus virtual de la Universidad para la Cooperación 
Internacional – UCI – para ser usados exclusivamente para la función docente y el estudio 
privado de los estudiantes pertenecientes a los programas académicos. 
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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: 

✓ 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 
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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 

 
 

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 
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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 
 

 
 

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 

 

www.ifsqn.com 

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 
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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 
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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 
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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 
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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 
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FSMA Module Folder 

The package includes FSMA Module Amended BRC Procedures: 

 

These procedures are amended as per the FSMA module requirements: 
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There are also the FSMA Module Preventive Controls Tools, Guidance and Samples 
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Including a Hazard Identification/Evaluation and Preventive Controls Summary Tool 

 

Including sample documents 
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Range of Record Templates 
 

A range of Food Safety Quality Management System Record Templates are included: 
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Supplementary HACCP Manual containing the BRC HACCP Calculator 
 

 

 
 
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 

questions 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. 
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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. 
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Training Modules 
 

BRC Food Safety Management System Training Module 
 
An introduction to the IFSQN BRC Food Safety Management System. 
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Internal Auditing Training  
Internal Auditor Training - An interactive and illustrated Internal Audit training 
presentation to train your Internal Audit procedure. 
 

 
 

Verification and Validation Record Templates 
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Allergen Management Module & Risk Assessment Tool 
 

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

management 
✓ 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 
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Allergen Risk Assessment Tool 
 

 
 

Supplier Risk Assessment Tool 
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Product Development Module 
 

 
Complaint Management Guidelines & Analyser 
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Extended Internal Audit Training 
 

 
 

Hygiene Inspection Training 
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Internal Audit Schedule Risk Assessment Tool and Template 
 

 
 

 

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 

 

www.ifsqn.com 

Unannounced Audit Guidance 
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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 
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