bsi

BSI Training Academy

Main Change FSSC
22000 SCHEME
VERSION 6

- N bsi

i
s A5
o = <he A
S, \ e\
o oY N
¥ E/
renal e

By Royal Charter

&




Today Topics

p

awamsiasuulasain V.5.1 @u V.6 ?
A

/

dafirnuanannilnistdasuniayg
U

sduuunITaALRENRNTINUTUNTIAVINTZULAN
A ANNURA T

Jursuiivaulad wagzatianTunisdsurdaau
L

/

Q&A

-

-‘HT
e




L —
——

—

S

—

5
11

\




W vin'lusagil&auiily version 62

Astdaauuilavuay ISO 22003-1:2022
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FSSC 22000 Scheme structure

The FSSC 22000 Scheme has 3 required components
supported by the BOS decision list:
1n151U5u food Chain Categ |

ISO 22000 o Laittl e uuilay

o Laittl&auuniayg

FSSC 22000 FSSC 22000 additional

requirements requirements d5uann 15 ilu 18 2ia
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FSSC 22000 v6
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| FSSC v6 Scope and Categories — in accordance with 1ISO 22003-1:2022 i

FSSC 22000 Category FSSC 22000 Subcategory

i B — Handling of plants BIII - Pre-process handling of plant J
, products + New categories
! €O - Animal = Primary conversion

J CI - Processing of perishable animal

{ C - Food Manufacturing b N
{ CII - Processing of perishable plant- i
' based products —+ Pet Food moved

CIII - Processing of perishable / toCat.C
animal and plant products (mixed
products)

CIV - Processing of ambient stable
products

D — Animal Feed Production D — Processing of feed and animal
food

G - Transport and Storage G - Transport and Storage services

I - Production of Food Packaging | I - Production of Food Packaging and
and Packaging Materials Packaging Material

K = Production of Bio/chemicals K - Production of Bio/chemicals

2 > No subcategories
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The Board of Stakeholders (BoS) Decision List

' FSSC 22000
- J BOARD OF STAKEHOLDERS } «

DECISION LIST t

P
|
™ The Board of Stakeholders (BoS) Decision List is a document which contains decisions applicable to
' the FSSC 22000 Scheme. The decisions overrule or provide further clarification on existing Scheme

rules and must be implemented.

’
’
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bSl. making excellence a habit”

FSSC 22000 SCHEME VERSION 6.0 | APRIL 2023

2 Part 2 | Requirements for Organization to be Audited

R Just for Customer

iy Guide Series
- BSI, a Royal Charter
Company
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® FSSC 22000 additional requirements :

FSSC 22000 Additional Requirements
Group 1 anuav :

« 2.5.1 (e) - mslrdussasfauaidladatduinadu (viuia I)

2.5.2 (€) - MTMIUANNITLARNUURRNNKNINAUTIKIDUTTAN U

2.5.2 (d) - n1sIan1saTatITALarnIsAIUANAITANN (vina I)

2.5.3/2.5.4 - fiafdvuasunisilavsduaining/aisdalndivainisd i nsudw
wanataas (Cat. FII)

2.5.10 (d) - mMsvitmNuFEa1A3aUTTNARUA

2.5.11 (d) - ns¥an1sdoutaniaa

2.5.13 (e) — msmugauagasiAududiatngsiaiias (Ongoing shelf-life)

2.5.13 (f) - msngudufuanugnsadzadfnuzinlunisdgarnisadrniu
Naasauai RTC

(4
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® FSSC 22000 additional requirements ’

FSSC 22000 Additional Requirements

Group 1 ciataiy :

¢ 2.5.5 - mslaiala

¢ 2.5.6 - MsinnsaITnaniiun

. 2.5.7 — AIATARALIAILRILIARAN

(Environmental monitoring)

bsi.



® FSSC 22000 additional requirements -

FSSC 22000 Additional Requirements

Group 3 1inTu:

« 2.5.8 - TniusssuANulaaafaLazauAINUaIA NG

2.5.9 - mMIAIuANAUAN

2.5.15 - nmsaansalnsal (nsaanuuungngudnany)

2.5.16 — nsgauLdaanwsuazuadlde (Food loss, waste)

2.5.17 - siafruatunisdasns (CO a9 CB)

[ J
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FSSC 2.5.8 Food
safety and quality

culture

In addition to ISO 22000,
Clause 5.1

NUIUTILAURY 61ad&IYI
AILUUNTT LLRZINTN
TniszaeAmIUAINN

INUFTTNURDANEURY

ALATNUAIDINS

- aavsulvAnuAaLiuaas
) WU ANTHRIUNY URY
ATIRKNANITU R

faviin1s&agsLaLns
WNnausu

GRAVHLNUINUEITUAINU
UaansaasaaunIna1nIg
wsanLihnuNaLayssasIan
ANTALUUANS
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FSSC 22000 2.5.9 Quality Control

2.5.9 - n1sAruANAUATIN (KDALY TADIKITNIUNR)

ANnUa ANtdUA1S arsnulauraaaAIntazinnlscsvanatAn
89719 111U 2 uazsnwisdinasaainIn
A1s3tAsITrilardssidunaaaInisIdinasnNIsAILANA AT

shuavalsznauaatnIntuandiITun1sns1adaaun1alu
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FSSC 2.5.16 nsgauldaainisuasuasainig
NLAUANNNIATFIU ISO 22000 242 8

FOOD LOSS AND WASTE (n1sgautdaaniinsuazaasida)

Copyright © 2022 BSI. All rights reserved@



FSSC 2.5.16 nsgauldtanvinsiasuasalnig
uantilalannuingg1u ISO 22000 2a 8
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FSSC 2.5.17
Communicating

requirements
In addition to ISO 22000, Clause 8.4.2
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® Audit duration: 2

- dsun1sAar1uaszasiaiInN1IsnslaAdsciiiulnilisdannaag
Au ISO 22003-1:2022

. LﬁNITFSSC (1.0 MD u15a 1.5 MD) szaziann1sasiad&au
fua (2.0 MD) uaztanlunisimiinsiaeiu (1.0 MD)

=l

- dnAsaniusdinsuni1sasralseiu 1.0 MD aan uatid
A1santiy 1.5 MD s1usunszuiunisae:
43.1  BASIC AUDIT DURATION CALCULATION (SINGLE SITE)

The total audit duration/site audit time (for a single site) is defined as Ds + Tessc where:
a) Ds=(To + Tu + Tere) which is the total audit duration calculated according to I1ISO 22003-

1:2022; and
b) Tessc shall be calculated as follows:

i. 1.0 auditor day (8 working hours) when the company has less than 250 FTE and 1
or 2 HACCP studies.

ii. 1.5 auditor day (12 working hours) when the organization has 250 FTE or more; or
3 HACCP studies or more.

[
Sl. Copyright © 2022 BSI. All rights reserved |



® Audit duration:

23

- szagaionue da Ds + TFssc , Ds = (TD + TH + TMS + TFTE)

ISO/TS 22003: 2013

Table B.1 — Minimum initial certification audit time

ISO 22003: 2022 Part 1

Table B.1 — Variables for calcnlation of minimum andit duration

Basic on-site audit

Number of audit

Number of audit days for

Number of audit days per

time. in audit days | 42Ys foreachaddi- | absence of certified rel- number of emplovees Foreach
Category a ! ¥S | tional HACCP study | evant management system ploy additional site
visited
Tp TH Tus TFTE
A 0,75 0,25 1t019=0
B 0,75 0,25 20t049=0,5
C 1,50 0,50 50t079=1,0
D 1,50 0,50 80to199=1,5
E 1,00 0,50 200t0499=2,0
o .
F 1,00 0,50 0,25 50010899 = 2,5 50 % of minimum
on-site audit time
G 1,00 0,25 900to1299=3,0
H 1,00 0,25 1300t01699=3,5
I 1,00 0.25 1700t02999=4,0
1 1,00 0,25 3000to5000=4,5
K 1,50 0,50 >5000=5,0

Category or
subcategory

EBasic site andit
duration, in audit

Number of audit days for
each additional HACCP

Effective number FTE

a

See Annex A.

bsi.

days study
p Ty TrIE

Al 1,0 0,25
Al 1.0 0,25

El 1.0 0,25

Bl 1,0 0,25
BIII 1.0 0,25

co 2,0 0.50

€1 2,0 0,50 Lto5=0
CII 2.0 0,50 Bto 43 =10.5
CII 2,0 0,50 50 to99=1,0
cIv 2,0 0,50 100 ta 199 =1,5
D 1.0 0,50 200 to 499 = 2,0
E L& 0.50 500to 999 =2,5
FI 1,0 0,50 . 1000=3
FII 1.0 0,5

G L.5 0,25

H 1,5 0,25

I L.5 0,50

I 1.5 0,50

K 2,0 0,5
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@® Nonconformity management (Legislative NCs):

e Major NC - ms'lidfiiciaunguunanidianiaduaaiaw
e Critical NC - ms'lidgiiciaunguunanidianiavduanulaaadauasarving (lau'ldaanin)

NCLave

A minor nonconformity shall be issued when the finding does not affect the capability of
the management system to achieve the intended results.

A major nonconformity shall be issued when the finding negatively affects the capability
of the management system to achieve the intended results, or a legislative
noncompliance linked to quality.

A critical nonconformity is issued when there is a significant failure in the management
system, & situation with direct adverse food safety impact and no appropriate action is
being observed or when food safety legality and/or certification integrity is at stake.

[
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UPGRADE PROCESS

Lastqu 6 aag FSSC 2200 Scheme tuauwslu
auLNEau 2023

951N dINTZUIUNTAULATALIATHU 6
finsautiarnstdaauniay 12 vhau

nws@saaaanﬂ§attsnd1u%NLaafﬁ’u 6 ALSUAILLG
Jun 1 wenau 2024

aaﬁnsﬁwumz@immLﬁunjsmaaaaumsé’ﬂ
1nsa V6 Titasadu naudun 31 durau 2025

nszuIUNITaWLAIalu Assurance Platform
azaadtd@Iaduaraluiun 31 wawarau 2025
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