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Scope

Standardization in the field of human and animal foodstuffs, covering the food chain from
primary production to consumption, as well as animal and vegetable propagation materials, in
particular, but not limited to, terminology, sampling, methods of test and analysis, product
specifications, food and feed safety and quality management and requirements for packaging,

storage and transportation
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Food safety management systems —
Requirements for any organization in
the food chain

Systémes de management de la sécurité des denrées alimentaires —
Exigences pour tout organisme appartenant a la chaine alimentaire
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INCREASING REPUTATION
ELIMINATING PRODUCT RECALLS

IDENTIFYING AND IMPROVING
FOOD SAFETY PROCESS
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BENEFITS
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{4.1 Context (2)

Clause 4
Context (12)

Clause 5
Leadership (27)

4.2 Interested
parties (3)

4.3 Scope (6)
44FSMS (1)

— Y Ny N

(5.1 Leadership and
[commitment (8)

52FS policy (9) |
(5.3 Responsibilities
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* |SO22000 provides a common framework throughout the supply
ISOZZOOO chain for requirements management, internal and external
communication, and continuous system improvement.

* PRP (pre-requisite programs) sector-specific (ISO/TS standards /
BSI PAS)

FS S C2 2 OOO * FSSC22000 adds specific requirements to ensure the consistency,
. integrity and governance of the Scheme
requirements B AR
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4. Context of the
organization

4.1 Understanding the
organization and its
context

4.2 Understanding the
needs and expectations
of interested parties
4.3 Datermining the
scope of the FSMS

4.4 FSMS

16

5. Leadership

5.1 Leadership and
commitment

5.2 Policy

5.3 Organizational roles,
responsibiities and
authorities

6. Planning

6.1 Actions to address
fisks and opportunities

62 Objectives of the
FSMS and planning to
achieve them

6.3 Planning of changes
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7. Support

7.1 Resources

7.2 Competence

7.3 Awareness

7.4 Communication

7.5 Documented
information

8. Operation

8.1 Operational planning
and control

8.2 Prerequisite
programmes (PRPs)

8.3 Traceability system

8.4 Emergency
preparedness and

response
8.5 Hazard conrol

8.6 Updating the
information specifying
the PRPs and the
hazard control plan

8.7 Contral of monitoring
and measuring

8.8 Verification related to
PRPs and the hazard

control plan

8.9 Contral of product

and process
nonconformities

1ISO 22000:2018 Clause Structure (4-10)
e *

WD TS |

92 Intemal audit

9.3 Management review

10.2 Continua
improvement

10.3 Update of the
FSMS
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