
Quality & Food
Safety Management

System
Documentation

Flow charts

List of raw & packaging materials
Production flow charts
List of products

Hazard/Nonconformity
and Risk Analysis

Food safety hazard and risk analysis
Quality non-conformity, affect and risk analysis

Quality Plans

Raw & Packaging
Materials and Control

Raw material quality plan
Packaging material quality plan

Production
Control

Production control quality plan
Product control quality plan
HACCP plans

O-PRP plans

Verification

Finished product quality plan
Microbiology quality plan
Water monitoring quality plan
Residue monitoring quality plan

Support
Plans

Training plan
Cleaning plan
Maintenance plan
Calibration Plan
Internal audit plan

Food Safety
Monitorings

Glass and brittle plastic monitoring
Sharp object monitoring
Wood material monitoring
Small cut monitoring
Pest control monitoring
Worker health monitoring
Visitor health questionnaire
Residue allergen monitoring after production/handling

Proses
approach

Performance indicators - Targets
Quality
Food Safety

Sales -
Procurement
Management

Raw & packaging specifications
Finished product specifications
Supplier evaluation
Customer complaints
Returns

Procedures

Document control
Record control
İnternal audit
Control of non-conformities
Preventive -corrective action

Organization

Quality and Food Safety Policy
Quality Hand Book
Organization scheme
Work descriptions
Management review

1. priority

2. priority

3. priority

Okyanus
Consultancy

Services

Consultancy
Training
Supplier Audits
Books
Documentation
Software
Data Analysis

Focused

Quality
Food Safety

Environment
Occu. Health and Safety

Ethical Trading
Personal Development

Preferred by Pioneers
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