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A QMO002 Food Safety Quality Manual Summary
Company
sl 509001 | Quality Manual Policy / Procedure Title
Reference
4. Quality Management System (ISO 9001)
4. Food Safety Quality Management System (ISO 22000)
4.1 General 4.1 General :
Requirements Requirements QMO001 Quality and Food Safety Management System
4.2 42
Documentation Documentation QMoo2 QMS Manual Summary
4.2.2 Document 4.2.3 Internal
Control Document QMO003 Document Control
Control
4.2.2 Document 4.2.4 External
Control Document QM004 Customer, Statutory and Regulatory Conformance
Control
4.2.3 Record 4.5 Quality
Control System Records QMOG5 Record Control

5. Management Responsibility

5.1 Management
Commitment

5.1 Management
Commitment

QMo006

Management Commitment
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5.2 Customer
Focus
b2 ngﬁciafety QMmoo7 Quality and Food Safety Policy/Objectives
5.3 Quality Policy
5.3 FSQMS
Planning :
5.4 Planning QMO001 Quality Management System
5.4 Responsibility
& Authority
5.5 Responsibility
& Authority
5.5 Food Safety
Team Leader
5.5 Internal fes : =
Conwnurication QMo08 Responsibility, Authority and Communication
56
Communication
5.6.1 External
Communication
5.6.2 Internal
Communication
5.6 Management :
Riviow QMO009 Management Review
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5.7 Contingency QMo025 Control of Non conforming Product
preparedness QMo27 Crisis Management
and response QM028 Product Recall

5.8 Management QMO009 Management Review

Review

6. Resource Management

6.1 Provision of
Resources 6.1 Resources
6.2 Human
Rezozu g:es 6.2 Human QmMo10 Resources and Training
Competence, Re%‘:;?:gs &
Awareness and
Training
6.3 Infrastructure | 6.3 Infrastructure
6.4 Work 6.4 Work QMo11 Infrastructure and Work Environment
Environment Environment
7. Product Realisation (ISO 9001)
7. Planning and Realisation of Safe Products (ISO 22000)
7.1 General 7.1 Planning ; _— .
Planning and Product QMO012 Planning Product Realization and Contract Review
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Realisation of Realisation
Safe Products
QM020 HACCP System
7.2 Customer
Related QMo012 Planning Product Realization and Contract Review
Processes
7.2 Prerequisite QMo11 Infrastructure and Work Environment
Programmes QM015 Prerequisite programmes
7.2.3 Customer QMO008 Responsibility, Authority and Communication
Communication QM012 Planning Product Realization and Contract Review
7.3 Design and i
Development QM013 Design and Development
7.3 Preliminary
steps to enable QMo020 HACCP System
Hazard analysis
7.4 Purchasing,
Orders and ; —
Verification of Qmo14 ;t;rg:;?;ng, Orders and Verification of Purchased
Purchased
Materials
7.4 Hazard
Analysis QM020 HACCP System

7.5 Operational Control
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7.5 Establishing
the Operational QMo020 HACCP System
PRPs

7.5.1 Control of
Production

7.5.2 Validation of QM018 Control of Production and Validation of Processes

Processes

7.5.3
Identification and QM016 Identification and Traceability
Traceability

7.5.4 Customer

Property Qmo17 Protection of Customer Property
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PRP 001 Management of Hygiene and Housekeeping
PRP 002 Management of Pest Control

PRP 003 Control of Visitors and Contractors

PRP 004 Management of Cleaning

PRP 005 Despatch and Distribution

PRP 006 Maintenance

PRP 007 Waste Management

PRP 008 Hygiene Policy

PRP 009 Glass Policy

7.5 Establishing PRP 010 Ingredients Foreign Body Control Policy
the Operational PRP 011 Metal Detection
Pre-requisites PRP 012 Nut Handling Procedure

PRP 013 Control of Knives

PRP 014 Control of Brittle Materials

PRP 015 Glass & Brittle Material Breakage Procedure
PRP 016 Types of Allergen

PRP 017 Storage

PRP 018 Allergen Control Procedures

PRP 019 Food Defence System

PRP 020 Control of First Aid Dressings

PRP 021 HACCP Prerequisites

7.6 Calibration QMo019 Calibration

7.6 Establishing

the HACCP plan QMO020 HACCP System
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