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Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards bodies
(ISO member bodies). The work of preparing International Standards is normally carried out through 1SO
technical comm|ttees Each member body interested in a subject for WhICh a techmcal committee has been
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al Standards are drafted in accordance with the rules given in the ISO/IEC Directives, Part 2.

task of technical committees is to prepare International Standards. Draft International Standa
y the technical committees are circulated to the member bodies for voting. Publication as
al Standard requires approval by at least 75 % of the member bodies casting.a-vote.

rcumstances, particularly when there is an urgent market requirement for such documents
pmmittee may decide to publish other types of normative document:

Publicly Available Specification (ISO/PAS) represents an agreement between technical experts in
rking group and is accepted for publication if it is approved by-more than 50 % of the members of
committee casting a vote;

Technical Specification (ISO/TS) represents an agreement between the members of a techn
tee and is accepted for publication if it is approved hy.2/3 of the members of the committee castin
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Introduction

0.1 General

The adoption of a food safety management system by an organization involved in the food chain is a useful tool

for
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angl the management of these processes can'be referred to as the “process approach.”

An
ind
WH
a)
b)
c)
d)

Int

ensuring compliance with requirements specified by law, statute, regulation and/or customers.

b design and implementation of an organization's food safety management system are influenced
fors, in particular food safety hazards, the products provided, the processes employed .and th
icture of the organization. This Technical Specification gives guidance on the useof 1ISO 2200
bed on the principles of HACCP as described by the Codex Alimentarius Commission [l and is d
applied together with relevant standards published by that organization.

Food chain and process approach

D 22000 promotes the adoption of a food chain approach when developing, implementing and im
bctiveness and efficiency of a food safety management system. In.this regard, in 1ISO 22000 the o
quired to consider the effects of the food chain prior to and,subsequent to its operations when
implementing the food safety management system.

vities. An activity using resources, and managed in @rder to enable the transformation of inputs in
onsidered as a process. Often the output from one process directly forms the input to the next.

b application of a system of processes within-an organization, together with the identification of i

vidual processes within the system-of processes, as well as their combination and interaction.

en used within a food safety"management system, such an approach emphasizes the importanc
understanding and fulfilling the requirements,

the need to considerprocesses in terms of food safety and traceability,

obtaining results,ef process performance and effectiveness, and

continual improvement of processes based on objective measurement.

brestedsparties play a significant role in defining requirements as inputs. Monitoring the sati

m

intq;rested parties requires evaluation of information relating to their perception of whether the organ

by varying
e size and
D, which is
esigned to

broving the
ganization
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an organization to function effectively and efficiently,*it has to identify and manage numerfous linked

to outputs,

hteractions

advantage of the process approachyis the ongoing control that it provides over the linkage bgtween the

b of

sfaction of
zation has

their requirements or not.
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The model of a process-based food safety management system shown in Figure 1 illustrates the process
linkages presented in Clauses 4 to 8 of 1ISO 22000:2005. The model shown in Figure 1 does not show the
processes at a detailed level.
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Figure 1 — Concept of contifuous improvement

0.3 Relationship with ISO 9001

ISO 22000

has been designed to work in harmony with 1ISO 9001 and its supporting standards. 1SO 9(
provides requirements for a quality management system that can be used for internal application
organizatigns, or for certification, or for.centractual purposes. It focuses on the effectiveness of the qua
managemegnt system in meeting custamer requirements. ISO 22000 provides the essential elements of a fq

safety marlagement system for similar’purposes.

0.4 Com

This Techrjical Specification does not include guidance specific to other management systems, such as th

patibility with otfrer management systems

01
by
lity
od

se

particular to environMental management, occupational health and safety management, financial management,
or risk mahagement.” However, ISO 22000 enables an organization to align or integrate its own food safety
nt system with related management systems. It is possible for an organization to adapt its existing
managemgni-system(s) in order to establish a food safety management system that follows the requirements of

managemg

ISO 22000:

Vi
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Food safety management systems — Guidance on the
application of ISO 22000:2005
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im;Eement an \externally developed and established combination of prerequisite programme(s

Scope
s Technical Specification provides generic guidance that can be applied in the use of 1ISOr22000.

TE Where a subclause of ISO 22000 is not mentioned, guidance is not given.

Normative references

b following referenced documents are indispensable for the application of this document.
brences, only the edition cited applies. For undated references, the latest-edition of the referenced
tluding any amendments) applies.

D 22000:2005, Food safety management systems — Requirements for any organization in the fog

Terms and definitions

the purposes of this document, the terms and definitions given in ISO 22000 apply.

Guidance on the use of ISO 22000:2005, Clause 4: Food safety managemel
stem

General requirements

For dated
document

d chain

nt

ernal competences may be-used by the organization to develop and implement a food safety management

tem according to 1SG-22000 provided that it is ensured that such outsourced processes
eloped and are implemented, monitored, maintained and updated in compliance with the requi
D 22000.

have been
ements of

reover, 1ISO 22000 allows any organization, in particular a small and/or less developed organization, to

rational"\PRP(s) and Hazard Analysis and Critical Control Point (HACCP) plans provided tha
onstrated that

[PRP(s)],
[ it can be

a)

this combination has been developed in compliance with the requirements of ISO 22000 speci

ied for the

hazard analysis, PRP(s) and HACCP plan,

b) specific measures have been undertaken to adapt the externally developed combination to the organization,

and

c) this combination has been implemented and is operated in accordance with the other requirements of

ISO 22000.

4.2 Documentation requirements

The organization should use documents of external origin relevant for food safety in its various activities, for
example in meeting statutory, regulatory and customer requirements. In some situations,
documentation may be required to comply with regulatory requirements.

© ISO 2005 — All rights reserved
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The type and extent of documentation will probably differ from one organization to another due to the size and
complexity of the activity and the competence of personnel, as well as the extent of the use of externally
developed combinations of PRPs, operational PRPs and HACCP plans.

If externally developed combinations of PRPs, operational PRPs and HACCP plans are used, their suitability
should be documented and this documentation should be a part of the food safety management system.

Where 1SO 22000 refers to a documented procedure or statement, this should be interpreted to mean that the
procedure or statement is established, documented, implemented, reviewed and maintained by the
organization as part of the food safety management system Documents that usually form part of the system
include pry s :
procedures, mcludrng contracts for any outsourced processes (eg pest control product testing)i~The
documentg used by the organization should be available when and where required and may be in any valid
format (e.d. paper, electronic or picture).

A critical dctivity for any organization is the retention of appropriate records for specified petiads and unfer
controlled gonditions. The organization should base its decision on record retention when itchas considered the
intended upe of its products and the expected shelf-life along the food chain.

5 Guidance on the use of ISO 22000:2005, Clause 5: Management responsibility

5.1 Manpgement commitment

The methgd whereby the organization provides evidence of top management commitment to the food safety
management system includes the setting of awareness and leadership initiatives linked to the development and
implementgtion of the system.

5.2 Food safety policy
The food [safety policy is the basis of any organization's food safety management system. Measuraple
objectives |and targets are defined in this policy. Measurable activities may include identification and
implementption of activities to improve any aspeet of the system (e.g. reduce the number of recalls/withdrawals,
decrease the occurrence of foreign bodies).

Objectives|should be specific, measurable, achievable, relevant and time-framed.

5.3 Food safety management system planning

No guidange is given.

5.4 Responsibility and authority

No guidangé.is given.

5.5 Food safety team leader

The food safety team leader is central to the food safety management system of any organization and should be
a member of the organization and should understand its food safety issues. Where the food safety team leader
has other responsibilities within the organization, these should not conflict with food safety responsibilities.

The responsibility of the food safety team leader may include liaison with external parties on matters relating to
the food safety management system.

It is recommended that the food safety team leader have a basic knowledge of hygiene management and
application of the HACCP principles.

2 © ISO 2005 — All rights reserved
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5.6 Communication

The purpose of any communication is to ensure that the necessary interactions occur.

ISO 22000 requires that both external and internal communication takes place as part of the food safety
management system.

External communication aims to exchange information in order to ensure that any relevant hazard is controlled
at one step through the food chain by interaction, for example,

a)

b)

c)

co
reg

up and down the food chain, for food safety hazard(s) that may not or cannot be contral
organization and which consequently need(s) to be controlled at other steps in the food chain;

with customers as the basis for mutual acceptance of the level of food safety required (by the
and

with statutory and regulatory authorities and other organizations.

Ex’l‘ernal communication is the method whereby the organization and the.external organizatior

tract or other means upon the level of food safety required and on the capability of delivering to
uirements. Channels of communication with statutory and regulatary~authorities and other org

should be established as a basis for providing public acceptance of the(level of food safety and for e

reli

Tra

Th

ability of the organization.
ining of designated personnel in communication skills may~be an important aspect as well.

b internal communication system of the organization~should ensure that sufficient and relevant

angl data are available to all personnel involved in the\various operations and procedures. The food s

lea
Co
de

prd
be
saf

An
to

5.7

Th

der has a major role in the area of the internal communication of food safety issues within the or
mmunication to personnel within in the organization should be carried out in a clear and timely mal
elopment and launch of new products,.as well as intended changes in raw materials and i
duction systems and processes and/orgustomers and customer requirements. In particular, atten
given to the communication of changes in statutory and regulatory requirements, new or emg
ety hazards, and the method of control of these new hazards.

y member of the organizatignmseeing something which may have an impact on food safety should
eport this event.

Emergency preparedness and response

b organization® should be aware of potential emergency situations which may include, for exg

flopding, bigterrorism and sabotage, energy failure, vehicle accidents and contamination of the envir

5.9

ed by the

customer),

agree by
the agreed
anizations
suring the

nformation
afety team
janization.
ner on the
hgredients,
tion should
rging food

know how

imple, fire,
pnment.

Management review

The management reviews provide management with an opportunity to assess the performance of the
organization in meeting the objectives with respect to its food safety policy and the overall effectiveness of the

foo

6

d safety management system.

Guidance on the use of ISO 22000:2005, Clause 6: Resource management

6.1 Provision of resources

No

guidance is given.
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6.2 Human resources

Training should be maintained at a level that ensures that all employees know their responsibilities to maintain
the food safety management system. Details of training sessions should include, for example, programme
content, name and qualifications of the trainer, final assessment of trainees, and establishment of the
requirement for retraining.

6.3 Infrastructure

The infrasfructure for the organization includes buildings, process equipment, ufilities, surrounding areas and
supporting|services.

6.4 Work environment

The work [environment can include measures to prevent cross contamination, work, space requirements,
protective york wear requirements, and the availability and location of employee facilities.

7 Guidance on the use of ISO 22000:2005, Clause 7: Planning and realization of safe
products$

7.1 General

ISO 2200( requires that the organization use a dynamic and systematic process approach to develop the fgod
safety mamagement system. This is achieved through effective development, implementation, monitoring of
planned agtivities, maintenance and verification of controlgeasures, updating the food processes and procgss
environmet, and through appropriate actions in the event of the production of nonconformities.

Clause 7 ¢f ISO 22000:2005 addresses planning:(see Figure 2) and operating phases, whereas Clause 8
addresses|checking and acting phases. Maintenance and improvement of the system is addressed through a
number of|cycles of planning, validation, monitoring, verification and updating required in these two clauses.
Within an ¢perating system, system changes can be initiated at any of these phases.

ISO 2200( reorganizes the traditional’concept of dividing control measures into two groups [prerequisites gnd
measures japplied at critical control points (CCPs)] in a logical order for the development, implementation and
control of the food safety management system. Control measures are grouped into three groups, as follows

a) prereqqisite programmes (PRPs) that manage the basic conditions and activities; the PRPs are hot
selectgd for the purpose of controlling specific identified hazards but for the purpose of maintaining a
hygien|c production, processing and/or handling environment (see 7.2 of ISO 22000:2005);

b) operatijonal prerequisite programmes (operational PRPs) that manage those control measures that the

hazard analysis identifies as necessary to control identified hazards to acceptable levels, and which are pot
Other\v;\v ca manonr\d b\: tha Lll\f"f"P nlan:

ST T g T y e oo e

¢) a HACCP plan to manage those control measures that the hazard analysis identifies as necessary to
control identified hazards to acceptable levels, and which are applied at critical control points (CCPs).

Categorization of control measures facilitates the application of different management strategies to each group
with respect to validation, monitoring, and verification of measures to control nonconformities, including
handling of resulting products.

The core element of the planning is the conduct of the hazard analysis to determine those hazards that need to
be controlled (see 7.4.3 of ISO 22000:2005), the degree of control required to meet acceptable levels and the
combination of control measures that can deliver this (see 7.4.4 of ISO 22000:2005). To enable this, preliminary
steps are needed (see 7.3 of ISO 22000:2005) to furnish and organize relevant information.

4 © ISO 2005 — All rights reserved
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The hazard analysis determines the appropriate control measures and permits their categorization into those
that are to be managed by the HACCP plan and/or operational PRPs, respectively, and will assist in the
subsequent design of the details on how the measures are to be implemented, monitored, verified and kept
updated (see 7.5 to 7.8 of ISO 22000:2005).

External competences may be used by the organization to develop the combination of control measures,
provided that they meet the requirements of 7.2 to 7.8 of ISO 22000:2005.

[ J PPN [ 732 Food safely team {;j}
/ \ { 7.3.3 Product characteristics {:2;}
t 7.3.4 Intended use {3«1}
[ 7.35.1 Flow diagrdms M
Yy ‘
-
» N 7.3.5.2 Description of process steps and @
7.2 Prerequisite ' contrdl measures
programmes s
(PRPs)
42 &77 [ 742 Hazérd ientificati ndde inati t
Docismeniaiion ntification a termination o
requirements L acceplable levels
4 l 6
7.4.3 Hazard assessment
Q
) 4 68&7
7.4.4 Selection and assessment of control
L measures
7.5 Establishing the operational 7.6 Establishing }
\ / ! prerequisite programmes ' | the HACCP plan
;82 Validation of control measure combinations
\ 4 ‘
7.8 Verification planning 11
-y
Kefy

<:} Steps addressed by the Codex Alimentarius HACCP Guidelines!

Steps specific to ISO 22000
NOTE Cross-references refer to ISO 22000:2005.

Figure 2 — Planning of safe foods
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7.2 Prerequisite programmes

No guidance is given.

7.3 Preli

minary steps to enable hazard analysis

The origin of the raw materials, ingredients and product contact materials should be taken into account when
they might impact the evaluation of the occurrence of hazards and the levels of these hazards. The information
to be taken into account may be different from the original information required to maintain traceability (see 7.9

of ISO 22000:2005).

The information to be taken into account with respect to the concept of “shelf life” is the period during which the
product maintains its microbiological safety and suitability at a specified storage temperature andunder other
specified g¢onditions, which may or may not be the same as the durability specifications_aused in product
labelling.

The information on intended use is needed to assist in identifying appropriate acceptable levels of hazards and
in selecting control measure combinations that achieve that level.

7.4 Hazard analysis

7.4.1 General

No guidange is given.

7.4.2 Hazard identification and determination of acteptable levels

Where stajutory and regulatory authorities have €stablished maximum limits, objectives, targets or end product

and/or pro
relevant fo

The “acce
needed at
consumpti

determined through informationobtained from one or more of the sources below:

a) objecti
of sale

b) specifi
the fog
other t

Less criteria for a specific hazard/product combination, the hazard in question automatically beconp
that product.

htable level” means the level of a particular hazard in the end product of the organization that

bn only when the next.step is actual consumption. The acceptable level in the end product should

d chain (often the customer), in particular for end products intended for further processing or

bations2L 6r other information communicated by the organization constituting the subsequent ste$

handirect consumption;

es

is

he next step in the food-chain to ensure food safety; it refers to the acceptable level in foods for difect

be

es, targetsl) orend product criteria established by statutory and regulatory authorities in the country

in
se

c) the maximum levels found acceptable by the food safety team?, taking into account acceptable levels
agreed on with the customer and/or established by law and, in the absence thereof, through scientific

literatu

re and professional experience.

1) According to Codex Alimentarius, such targets can be expressed by authorities as Food Safety Objectives (FSO) and/or
Performance Objectives (PO), where an FSO is the maximum frequency and/or concentration of a hazard in a food at the
time of consumption that provides or contributes to the appropriate level of health protection (ALOP), and where a PO is the
maximum frequency and/or concentration of a hazard in a food at a specified step in the food chain before the time of
consumption that provides or contributes to a food safety objective or an appropriate level of health protection, as

applicable.

2) According to Codex Alimentarius, such specifications can be expressed as Performance Objectives.
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.3 Hazard assessment

The role of hazard assessment is to assess the list of hazards identified according to 7.4.2 of ISO 22000:2005
in order to identify those hazards that need to be controlled by the organization. In conducting the hazard
assessment, the following should be taken into consideration:

a)

b)

the source(s) of the hazard (e.g. where and how it can be introduced into the product
environment);

and/or its

the probability of occurrence of the hazard (e.g. qualitative and/or quantitative prevalence, such as
frequency of occurrence and the typical levels, highest possible levels and/or statistical distribution of

c)
d)
To

saf
red

WH
foll

suroundings, as well as to the preceding and following links in the food*chain and measures taken a

ste

ge
fur

Th
oc
ac
ad
0c(

7.4

Se
or
7.3

[EVels);
the nature of the hazard (e.g. ability to multiply, deteriorate and produce toxins);

the severity of the adverse health effects that can be caused by the hazard.
the extent that the information required to conduct the hazard assessment is net available with

ulatory authorities, and external competences.

bwing the specified operation within the same system, the process equipment, service act

ps in the food chain (e.g. raw material suppliers, subcontractars): Similarly, relevant society initi
neral environmental protection measures) and measures takeh ‘at subsequent steps in the food
her processing, transportation, distribution and consumers):should be taken into account.

b hazard analysis may determine that control of a hazard by the organization will not be needed

eptable level without any further intervention by;the organization. This may, for instance, be the ¢
pquate controls have been implemented at-gther stages in the food chain and/or where intrg
urrence within the organization is unlikely. @r so low that the acceptable level will be met anyway.

.4 Selection and assessment of control measures

ection of control measures:The control measures can be selected among those described in
breviously applied operational PRPs), 7.3.3.1 a), d), e) and f), 7.3.3.2 b) to g), 7.3.5.1 (process
.5.2 (externally required.control measures) of ISO 22000:2005.

As
co
co
co
IS

co

sessment and combination of control measures: More than one control measure is often
trol specific fo@d)Safety hazard(s) and more than one food safety hazard may be controlled by
trol measure{(but not necessarily to the same extent). It is therefore advisable first to sele
binations~0f control measures for each of the hazards identified in accordance with
22000:2005, followed by a consequential establishment of the whole range of control measures
trol.them all.

n the food

Pty team, additional information should be obtained from scientific literature, databases, statutory and

en evaluating the probability of hazard occurrence, consideration should be given to steps pre¢eding and

ivities and
preceding
htives (e.g.
chain (e.qg.

. This may

ur when, for example, the introduction or occurrence of an identified food safety hazard meets the defined

ase where
duction or

7.2.3 (draft
steps) and

equired to
the same
ct suitable

7.4.3 of
required to

a) how the food safety hazards are affected by the control measure (i.e. reduction, controlling increases,

and/or controlling the frequency of occurrence)3);

b) to what extent the levels of food safety hazards are affected (qualitatively, semi-quantitatively or
quantitatively); very often the effect depends upon the rigorousness of the control measure (e.g.
temperature, time, concentration, frequency); in carrying out the assessment it may be useful to obtain data

on the intensity-effect relationships;

3) According to Codex Alimentarius, the effect of a control measure can be expressed as a Performance Criterion; i.e. the
effect on frequency and/or concentration of a hazard in a food that must be achieved by the application of one or more
control measures to provide or contribute to a Performance Objective or a Food Safety Objective.
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c) the step or location where the control measure is intended to be applied; some control measures are more
effective if applied after other control measures (e.g. after control measures that stress microorganisms);

d) operational parameters, including their operational uncertainty (e.g. fluctuation and/or probability of

operati

onal failure), and practical operational range of intensity.

Subclause 8.2 of 1SO 22000:2005 requires that validation demonstrates that the combination of control
measures is capable of achieving the intended level of control. Failure to demonstrate such capability must
result in modification of the combination.

Where a cantrol measure cannot be validated it cannat be included within a HACCP plan ar in nppmti

al

PRPs, but

The asseg
measures
control me

system of the organization or may be integrated in the PRPs if their (continuous) use is desired.

Categoriz
as possibl
should be
be provide

As the effd

achieved in cases even when all control measures are to be managed, through operational PRPs.

The followi

t can be applied within PRPs.

sment and validation processes may yield the result that previously applied or drafted con

hsures may be (re)considered with regard to their general relevance for the food safety managem

htion of control measures: The organization may focus on having as many, of the control measu

hoted that, in certain cases, no CCP can be identified, for example because monitoring results can
H within an adequate time frame.

cts of the combination of control measures are validated priorto categorization, food safety will

g may guide the organization in the categorization process:

— theim

the moyre likely the control measure belongs to the HACCP plan);

— the seVerity on consumer health of a hazard thatthe measure is selected to control (the more severe it
the mofe likely it belongs to the HACCP plan);

— the ne

7.5 Estaplishing the operational prerequisite programmes

The devel
ISO 22000

7.6 Estaplishing thetHACCP plan

7.6.1 HA

act of a control measure on the hazard level or frequiency of occurrence (the higher impact there

d for monitoring (the more pressing the need, the more likely it belongs to the HACCP plan).

bpment of the operational PRP(s) may follow the design of the HACCP plan (see 7.6.1
:2005).

CCR plan

b managed by operational PRPs and only a few managed by the HACCP)plan, or the oppositg.

trol

are demonstrated to be in excess of what is actually required to deliver the necessarycontrols. Sdich

ent

res
It
hot

be

S,

S,

of

No guidanceTis given.

7.6.2 Identification of critical control points

CCPs are those steps where control measures to be managed by the HACCP plan are located. See Figure 3.

7.6.3 Determination of critical limits for critical control points

Critical limits should be designed to ensure control of the food safety hazard(s) for which they have been
designated. For CCPs intended to control more than one food safety hazard, the critical limit(s) should be
established relative to each food safety hazard.
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74.2
Hazard identification
Determination of acceptable levels

74.3
Hazard assessment

Determination of the adverse health '
L

Is
elimination or reduction of the hazard

essential to the production ofa No
safe food?
No confrolmeasure .
needed .
control of the hazard needed to '
enable the defined acceptable levels
to be met? No
A

744
Selection of an appropriate combination
of control measures

No confrol measure
needed

8.2
Validation of control méasure
combinations

744
Categorization of the control
measures

Operatlonal PRPs ) ( HACCP plan >

NOTE Cross-references refer to ISO 22000:2005.

Figure 3 — Decision tree

7.6.4 System for the monitoring of critical control points

Most monitoring procedures for CCPs should provide real-time information related to on-line processes.
Furthermore, monitoring should provide this information in time to make adjustments to ensure control of the
process to prevent violating the critical limits. Therefore there may not be time for lengthy analytical testing.
Physical and chemical measurements that give information about the degree of microbiological control are often
preferred to microbiological testing because they can be done rapidly. For the validation and verification of such
measurements, microbiological testing may be used.

© ISO 2005 — All rights reserved 9


https://standardsiso.com/api/?name=281ba5e74ca473ad842de4d298d0cea1

ISO/TS 22004:2005(E)

7.6.5 Actions when monitoring results exceed critical limits

The critical limits are set at a point where the products become unsafe. In practice, therefore, it is common to
work against limits that give an early warning that a process might become out of control. The organization may

choose wh

ether any actions are going to be taken when exceeding warning limits.

7.7 Updating of preliminary information and documents specifying the PRPs and the HACCP

plan

No guidan

IS
FC TS YTvVeTT

7.8 Verification planning

The conce

— Validat]
combir

— Verificd
that thq

— Monito

The freque
applied rel
as well as
depend on
(e.g. procsd
hazard co
effectivene

7.9 Trac

In develop
might imp3
contact m
considerat
need to be

pts of validation, verification and monitoring are often confused.

on is an assessment prior to operation, the role of which is to demonstrate. that individual (0
ation of) control measures are capable of achieving the intended level of contrel.

ition is an assessment carried out during and after the operation, the role‘of which is to demonstr
 intended level of control has actually been achieved.

Fing is a procedure to detect any failures in the control measure.

ncy of verification depends on the degree of uncertainty in‘\the effect(s) of the control measurg
htive to the determined acceptable level(s) of food safety hazard(s) or predetermined performance
bn the ability of the monitoring procedures to detect loss of control. Hence, the frequency required

the uncertainties associated with the result of validation and the functioning of the control meas
ss variability). For instance, where validation demonstrates that the control measure deliver:
htrol significantly higher than the minimum reguired to meet acceptable levels, verification of

ss of that control measure may be reduced orimight not be required at all.

pability system

ng the traceability system, consideration should be given to the activities of the organization t
ct on system complexity, sueh as the types of ingredient and their number, re-use of product, prod
aterial, batch versus continuous production, aggregation. The organization should also ¢

ate

(s)
s),
will
lire
5 a
the

hat
uct
ive

on to the extent of its traceability system to identify better any potentially unsafe products that npay

withdrawn. Further guidance will be given in ISO 220051,

7.10 Control of noncenformity
No guidange is given:
8 Guidance on the use of ISO 22000:2005 _Clause 8: Validation verification and

improvement of the food safety management system

8.1 General

The requirements in Clause 8 of ISO 22000:2005 address those activities that are needed to demonstrate that
the food safety management system, as designed, is reliable, is able to deliver and actually delivers the level of
control that is expected of it.

It is the responsibility of the organization's management to make certain that the food safety management
system is designed to produce the desired controls, is operated as designed, and is updated as new information
is provided.

10
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