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FOOD SAFETY SYSTEM
CERTIFICATION 22000

GUIDANCE DOCUMENT: FOOD SAFETY CULTURE

Clause 5.1, d) Top management shall demonstrate leadership and
commitment with respect to the FSMS by communicating the
importance of effective food safety management and conforming
to the FSMS requirements, applicable statutory and regulatory
requirements, and mutually agreed customer requirements
related to food safety

How do your senior
leaders engage with food
safety?

Assessment of this ISO 22000 clause
shall also include the expectations for
every department and person
throughout the organization|with regard
to food safety culture

Clause 5.2.2, a) and b) The food safety policy shall be: a) be
available and maintained as documented information; b) be

organization;

How is your messaging
used to communicate
food safety expectations
to all employees?

Assessment of this ISO 22000 clause
shall also include detailed assessment
how food safety culture aspects are
communicated throughout the
organization

Clause 5.2.2, b) The food safety policy shall be communicated,

Is your company’s vision
and mission clearly
expressed so that both are
understood by all staff?

Assessment of this ISO 22000 clause
shall also include how top management
has verified that food safety culture
expectations are understood by all staff.

Clause 5.3.1 Top management shall ensure that the
responsibilities and authorities for relevant roles are assigned,

effective system for communicating issues having an impact on
food safety. To maintain the effectiveness of the FSMS, the
organization shall ensure that the food safety team is informed in
a timely manner of changes in the following: a) — m)

Are you confident that all
employees know their
responsibilities and are
held accountable for their
food-safetylrelated tasks,
and that accountabilities
are well-connected?

Assessment shall be included in the
interview of personnel at the shop floor.
Look for evidence which feedback
personnel receives on production
performance and food safety issues.
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Guideline steps for implementation Auditor Check
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documented allergen management plan ¢ yuun sianisarsnagfiuw

that includes: e msﬂsmﬁummLﬁuomaomsﬁaqﬁtm

° Lan®1sA1sUseiuauLaes * a;madaudumaunisvinaNudzan

* InaBEnsSuLRESaLAL *  wanstudullsednaainuasnisvinanuazain au
WAN13ATIANNATIUTUTAULRE NANITNARALY

* sunsRIUNENTnagiunlugaURkEs

°  AsAILANNTEUNEIN

°  AgN1TIAYINAITINNTITHER

°  aslddunauinalviiAiagiuwlunisvingh
*  Fsaaniunlusznineniswalundasuai
*  dafluAuNITTTUUIIRITNANTUNUURRNAN

ELISA
®  nAsaud@ Art work uazn1TATIARAUNTAAIRN
®  ATAIULANNITLARETUTIANUTA
° aadfiiatunisiaiiu
°  A1sinns M uanavasnaniuw

*  asmunuiailasdunistwiiauacined

EFFECTIVE
ALLERGEN
MANAGEMENT

NAa U e - . o

T , UsgRNENIN FINdINITVINANUREAIN NARH U

EALETSE AR pRag It (il a5 *  msdadduuazumdfialunisaldausnaeiu
Afiuwlszandl - J

I . ° ausuyranslifianufizasasnanfiun
*  aszuunsigududuanuladleuaznis ' ¢ ©

MudauRafuiulssdnananasnisauay - MIaNIFaudgauiudseindansadgaunis
' fiunsIanIsasnanluw

b 1
Sl. Copyright © 2022 BSI. All rights reserved



Top 10 NC viwulunisnsiadseiiu FSSC/1S022000

6 2.5.2 PRODUCT LABELLING Tuwunsnumutayauuaann Lau “l:imsaﬁ’uamsﬁwﬁm, FYURNT
AaNiun luasuaIy, ludaaadasdunguune, INSLARNUUIRNN,
in19TeuMT e uNIUTaINNAIFIY

- 1IR1ALUSUAKIALATAIANNENTAN

- A UNANIAA UM TUA I8

- dadinuasungseidau; 81snanidun

- MTLARNAUFUNW TINAINTAARRNNALAAUAULALIAU

- AssrulsEinAAUNIg

- diayagILtaannTue

bsi.

13



At uzttALAUNIIaLTIuATIN Al avAuLagLLA 12l i

N Auditor Check
Guideline steps for . T _ - 5
implementation °  mMsAand/nsanvin ansaIsnginiunisaaaainiasduilaqiu
§ , , wia'ly ?
¢ SEERNE QIR BRI X il § g8 @ *  ysrafaritazaainiduwliaronin finnsanadauingannaad
aa1n s

" . AUN ayle wia'li
. view aa1n linagunann S e A . o o
pbi At Lol °  fRundatAuawisifinisseyussadasi/aanndaaunialu?

anAUIa A laiitavaaluuisn

=l

* {innsanadauslatvussadagi/aannladusun1snd&n/n1suses

« AAasanaguanauadlseindgan | e | | IR = b 1) 1aPL9 S ki r

- wininns tran Tieifiunism f 2 ' leuadﬂuﬂunamnmqnmvao l,l,auiamfaaafnun?umﬂ o
NANFULNa UTUNA ®  TuUNANITATIARAUNNTIU/NMITHATIRA UL DUNAUUDIUTIINUY/

«  wndinsARN AAINTY aanlevsa’ly

o a

°  finnsanagauaainiaatiududiiunaainilafuawifuialiuila
Ninsldnasduargania’ly

° A wasiinviaainaaulall finnsesagauaaInItATuEaIU
au'le uazgneavnaa‘lu?

°  ynaanivaiadu ATaARauaaInAIuluLazs uuan Ly
Audrtusunuuaarnnlasuaulif&rnsuussaduainga 'l

*  aenAFauuITINUYi/aainuatlunsasadgaunisdaas

TAAUINIT KIATTUUN LE5UAT
FUTDY G AILATANNANFIU LUUNA
JLA1LU UIa certificate

- dunziisuaain

o ANUAKNUMIUTTAININTTY
91U

o AILUNN LAY NUMIUNA
«  AnuanIsRagsdlafinig

wasuunilas nanAuainsalu
- HAnausuniineunifaniag ° amnnmfanansudnazgnavnaulddeiunidaiAuaniada
nandavnisldaarnnliugndanay/vian1sgadaanusunsg
Tunsiiaaunsa‘lai

°  finsAmuauiiatrasussaiaai/aainiarataviala?
°  wilnnudhanda'lasutlavnstdaauundasaarnnia’lu?

bsi.



Top 10 NC viwulunisnsiadseiiu FSSC/1S022000

7 8.3 Traceability - higwnsadudaundulddeingfuniaussadaafle
- liwuns@eihaduslutiunaunisuis
- dunnliszyinininafuuazussaiaeiann Lot Tuuunly
- a9 rework lugusaszyleiinunann Lot 1a
- hiwundngrunsnadauF UL UARIUANLHNUNAINUA

bsi.

15



AtuzlntAgAUNIIaLiuATIN Al avAuLLagLLA 12l

Guideline steps for implementation
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8.4.2 Handling of emergencies and incidents
The organization shall:
a) respond to actual emergency situations and incidents by:
1) ensuring applicable statutory and regulatory requirements are identified;
2) communicating internally;
3) communicating externally (e.g. suppliers, customers, appropriate
authorities, media);
b) take action to reduce the consequences of the emergency situation, appropriate to
the magnitude of the emergency or incident and the potential food safety impact;
c) periodically test procedures where practical;
d) review and, where necessary, update the documented information after the
occurrence of any incident, emergency situation or tests.
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ISO 22002, PAS, NTA,
additional. FSSC requirements

8.5.1
Preliminary Steps

- Biological, Physical, Chemical 8.5.2.2
- Acceptable level end product Hazard Identification

Risk level hazard based on 8.5.2.3
Occurancy and Severity Hazard Assessment /

R=0xS significant hazards

8.5.2.4
Control Measures

Selection and categorization
control measures

Capability of control measure to 8.5.3
control the hazard Validation
p
Critical limits / action criteria, 8.5.4
monitoring, corrections and HACCP Control Plan
corrective actions y

- Including PRP’s 88
- Output verification is input Verification

I ° Management Review
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