Emergency Preparedness and Response Plan Downloadable
Template
[Company Name]
Emergency Preparedness and Response Plan

[Date]

1. Introduction

Provide an overview of the importance of emergency preparedness and response in
maintaining food safety within your organization.

2. Purpose

Explain the purpose of the emergency preparedness and response plan, including ensuring
the safety of food products during and after an emergency.

3. Scope

Detail the scope of the plan, specifying the processes, products, and locations covered.

4. Definitions

Include definitions of key terms used within the plan (e.g., "emergency,” "critical control

point," "corrective action").

5. Roles and Responsibilities
5.1 Emergency Response Team (ERT)
e Team Leader: [Name and Position]
e Deputy Leader: [Name and Position]

¢ Team Members: [Names and Positions]



5.2 Responsibilities
e ERT Leader: Overall coordination and decision-making.
o Deputy Leader: Assists the leader and takes charge in their absence.

o Team Members: Execute specific tasks as assigned.

6. Risk Assessment and Prevention
6.1 Risk Identification

Identify potential emergencies (e.g., natural disasters, power outages, contamination
events).

6.2 Risk Analysis
Analyze the likelihood and potential impact of identified risks.
6.3 Risk Mitigation

Outline measures to prevent or mitigate identified risks.

7. Emergency Procedures
7.1 Activation of the Emergency Response Plan
o Triggering Events: List specific events that would activate the plan.
¢ Notification Process: Steps to notify the ERT and other stakeholders.
7.2 Immediate Actions
¢ Initial Assessment: Quick assessment of the situation.
 Safety Measures: Actions to ensure the safety of personnel and food products.
7.3 Communication
¢ Internal Communication: How information will be shared within the organization.

o External Communication: How information will be shared with external parties
(e.g., regulatory authorities, customers).



7.4 Control Measures

¢ Containment: Steps to contain the emergency.

+ Corrective Actions: Actions to rectify any food safety issues.
7.5 Documentation

e Record-Keeping: Documenting actions taken during the emergency.

8. Post-Emergency Procedures
8.1 Recovery
e Reassessment: Evaluating the situation once the emergency is under control.
o Cleaning and Disinfection: Ensuring all affected areas are clean and safe.
8.2 Incident Analysis
e Root Cause Analysis: Determining the cause of the emergency.
e Preventive Actions: Implementing measures to prevent recurrence.
8.3 Reporting
e Internal Reports: Reporting to top management.

« External Reports: Reporting to regulatory authorities if required.

9. Training and Awareness

Detail the training program for employees to ensure they are aware of the emergency
procedures and their roles.

10. Testing and Review
10.1 Testing
o Drills and Exercises: Regularly scheduled drills to test the plan.

10.2 Review and Improvement



o Post-Drill Review: Analyzing the effectiveness of drills and updating the plan as
needed.

e Continuous Improvement: Regular reviews and updates of the plan.

11. Appendices
11.1 Contact List

e Emergency Contacts: List of emergency contacts including ERT members,
regulatory authorities, and other key stakeholders.

11.2 Emergency Supplies and Equipment
¢ Inventory: List of emergency supplies and equipment available.
11.3 Maps and Facility Layouts

e Facility Maps: Include maps showing emergency exits, assembly points, and
critical control points.

Approval

[Name]

[Position]

[Date]

This template provides a comprehensive structure for creating an emergency preparedness
and response plan tailored to your organization's needs while aligning with ISO 22000:2018
requirements. Adjust and fill in the details as necessary to suit your specific operations and

circumstances.



