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2.5 FSSC 22000 ADDITIONAL REQUIREMENTS

2.5 aiafruuaiuLéu FSSC 22000 v 5.1

2.5.1 MANAGEMENT OF SERVICES AND PURCHASED MATERIALS

a) In addition to clause 7.1.6 of ISO 22000:2018, the organization shall ensure
that where laboratory analysis services are used for the verification and/or
validation of food safety, these shall be conducted by a competent laboratory
(including both internal and external laboratories as applicable) that has the
capability to produce precise and repeatable test results using validated test
methods and best practices (e.g. successful participation in proficiency testing
programs, regulatory approved programs or accreditation to international
standards such as ISO 17025).

b) For food chain categories C, D, I, G and K, the following additional
requirement applies to ISO 22000:2018 clause 7.1.6:

The organization shall have a documented procedure for procurement in
emergency situations to ensure that products still conform to specified
requirements and the supplier has been evaluated.

¢) In addition to ISO/TS 22002-1:2009 clause 9.2, the organization shall have a
policy for the procurement of animals, fish and seafood that are subject to
control of prohibited substances (e.g. pharmaceuticals, veterinary medicines,
heavy metals and pesticides);

d) For food chain categories C, D, I, G and K, the following additional
requirement applies to ISO/TS 22002-1 clause 9.2; ISO/TS 22002-4 clause 4.6
and ISO/TS 22002-5 clause 4:

The organization shall establish, implement and maintain a review process for
product specifications to ensure continued compliance with food safety, legal and
customer requirements.
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2.5.2 PRODUCT LABELLING

In addition to clause 8.5.1.3 of ISO 22000:2018, the organization shall ensure
that finished products are labelled according to all applicable statutory and
regulatory requirements in the country of intended sale, including allergen and
customer specific requirements.

Where product is unlabelled, all relevant product information shall be made

available to ensure the safe use of the food by the customer or consumer.
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2.5.3 FOOD DEFENSE

2.5.3 n1silavduaiuns

2.5.3.1 THREAT ASSESSMENT
The organization shall have a documented procedure in place to:
a) Conduct a threat assessment to identify and assess potential threats;

b) Develop and implement mitigation measures for significant threats.
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a) The organization shall have a documented food defense plan specifying the
mitigation measures covering the processes and products within the FSMS scope
of the organization.

b) The food defense plan shall be supported by the organization’s FSMS.
¢) The plan shall comply with applicable legislation and be kept up-to-date.

a) a9AnsaadfilanasLHUATTaIAUAINTILLINATANTUIIINNANSENLTIRTALARN
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2.5.4 FOOD FRAUD MITIGATION

2.5.4 asualanisdalniaimng

2.5.4.1 VULNERABILITY ASSESSMENT

The organization shall have a documented procedure in place to:

a) Conduct a food fraud vulnerability assessment to identify and assess potential
vulnerabilities;

b) Develop and implement mitigation measures for significant vulnerabilities.
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2.5.4.2 PLAN

a) The organization shall have a documented food fraud mitigation plan
specifying the mitigation measures covering the processes and products within
the FSMS scope of the organization.

b) The food fraud mitigation plan shall be supported by the organization’s FSMS.
¢) The plan shall comply with the applicable legislation and be kept up-to-date.
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2.5.5 LOGO USE

a) Certified organizations, Certification Bodies and Training Organizations shall
use the FSSC 22000 logo only for marketing activities such as organization's
printed matter, website and another promotional material.

b) In case of using the logo the organization shall comply with the following
specifications:

Color PMS CMYK RGB #
348U 82/25/76/7 33/132/85 218455
60% black | 0/0/0/60 135/136/138 | 87888a

Use of the logo in black and white is permitted when all other text and images
are in black and white.

¢) The certified organization is not allowed to use the FSSC 22000 logo, any
statement or make reference to its certified status on:

i. a product;

ii. its labelling;

iii. its packaging (primary, secondary or any other form);

iv. in any other manner that implies FSSC 22000 approves a product, process or
service.
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2.5.6 MANAGEMENT OF ALLERGENS (FOOD CHAIN CATEGORIES C, E,
FI, G, I & K)

The organization shall have a documented allergen management plan that
includes:

a) Risk assessment covering all potential sources of allergen cross-contamination
and;

b) Control measures to reduce or eliminate the risk of cross-contamination

2.5.6 Ms3ans ALLERGENS (vunawjanws C, E, FI, G, I & K)
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2.5.7 ENVIRONMENTAL MONITORING (FOOD CHAIN CATEGORIES C, I
& K)

The organization shall have in place:

a) Risk-based environmental monitoring program;

b) Documented procedure for the evaluation of the effectiveness of all controls
on preventing contamination from the manufacturing environment and this shall
include, at a minimum, the evaluation of microbiological and allergen controls
present;

¢) Data of the monitoring activities including regular trend analysis.

2.5.7 msanadaudamwwIndan (vnamilatainis C, I & K)
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2.5.8 FORMULATION OF PRODUCTS (FOOD CHAIN CATEGORY D)
The organization shall have in place procedures to manage the use of ingredients
that contain nutrients that can have adverse animal health impact.

2.5.8 gasuAnAue (Muneaiuisia D)
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2.5.9 TRANSPORT AND DELIVERY (FOOD CHAIN CATEGORY FI)
The organization shall ensure that product is transported and delivered under
conditions which minimize the potential for contamination.

2.5.9 msuugvnaznisinay (FOOD CHAIN CATEGORY FI)
avAnssiasanazaulinulanfinsuugotasindondniarinalagnneiantanialuais
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2.5.10 STORAGE AND WAREHOUSING (ALL FOOD CHAIN CATEGORIES)

2.5.10 msamLmJu,amaoaum(1/1sze,Lﬂmummuu“lumaiqjmmi)

a) The organization shall establish, implement and maintain a procedure and
specified stock rotation system that includes FEFO principles in conjunction with

a) avdnseavindesfiunisuassndunauLayssuuVNUS suRGanAisTude NGNS
FEFO shufuriaduua FIFO

the FIFO requirements.

b) In addition to ISO/TS 22002-1:2009 clause 16.2, the organization shall have
specified requirements in place that define post-slaughter time and temperature
in relation with chilling or freezing of the products.

b) uanwiiiaann ISO / TS 22002-1: 2009 ia 16.2 udlavednsazsasiivuatiaiivuaii
inuanAILRrauNdayn1s2IALA LR AuATsuatfiursanisuaudeuadndnsaed

2.5.11 HAZARD CONTROL AND MEASURES FOR PREVENTING CROSS-

2.5.11 msmuauuaznasnsitiudussiadiniunisilasdunisduitlauaing (vunamlume

CONTAMINATION (FOOD CHAIN CATEGORIES C &I)
a) For food chain category I, the following additional requirement applies to ISO

Taiarmsdseian C & 1) . )
a) FSnsurldarmisuinae I AarvuatAniGusia‘lafilaidu 1ISO 22000: 2018 2ia 8.5.1.3:

22000:2018 clause 8.5.1.3:

¢ The organization shall have specified requirements in place in case packaging is
used to impart or provide a functional effect on food (e.g. shelf life extension).

b) For food chain category CI, the following requirement apply in addition to
ISO/TS 22002-1:2009 clause 10.1:

¢ The organization shall have specified requirements for an inspection process at
lairage and/or at evisceration to ensure animals are fit for human consumption;

eavAnssiaviitiadiiviuaiszulilunsdinlgussasaeiialivialvinan1svinousaainig
(tatun1sfimananistAusnin) ) ‘
b) & u5u CI Usyinninlaarmstaniiuasalufiladidiuguaia ISO / TS 22002-1: 2009
2im 10.1:
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2.5.12 PRP VERIFICATION (FOOD CHAIN CATEGORIES C, D, G, I & K)

For food chain categories C, D, G, I and K, the following additional requirement

2.5.12 msmugau PRP (nuiamiilumnilaiaimsdsean C, D, G, I & K)

fusuriieleiamisisean C, D, G, I uay K siafviuatiuidiusialylileidu 1S022000: 2018
2ia 8.8.1:

applies to 1S022000: 2018 clause 8.8.1:
¢ The organization shall establish, implement and maintain routine (e.g. monthly)
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f533&ay PRP LWBG\TJQNB‘]J'}’]NO'\WVI (mﬂ‘luua”mﬂuaﬂ) amwLtmaaumswamuavaﬂnsm

site inspections/PRP checks to verify that the site (internal and external),
production environment and processing equipment are maintained in a suitable

mswﬁm"lmsun'\su'msnm‘tuamwmmmvamwa‘lﬁﬁu'aﬁom’mﬂaamﬂwaamms ANud

LLaVLﬁavrmaamsmsuaaauwm / M3n3&au PRP agdl uaunumwmﬁmimuﬁmmmmsdu

condition to ensure food safety. The frequency and content of the site
inspections/PRP checks shall be based on risk with defined sampling criteria and
linked to the relevant technical specification.

MatinIn n’mum"l,a LardanAaag nnmamuummammuﬂmm £2289

2.5.13 PRODUCT DEVELOPMENT (FOOD CHAIN CATEGORIESC, D, E, F,

2.5.13 msWannuaadaued (nunawluielgdaivislsean C, D, E, F, T & K)

I1&K)

A product design and development procedure shall be established, implemented
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and maintained for new products and changes to product or manufacturing

processes to ensure safe and legal products are produced. This shall include the
following:

a) Evaluation of the impact of the change on the FSMS taking into account any
new food safety hazards (incl. allergens) introduced and updating the hazard
analysis accordingly

b) Consideration of the impact on the process flow for the new product and
existing products and processes

¢) Resource and training needs

d) Equipment and maintenance requirements

e) The need to conduct production and shelf-life trials to validate product
formulation and processes are capable of producing a safe product and meet
customer requirements

UxanftLarannnue ﬂaavswmaama"l,ﬂu
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2.5.14 HEALTH STATUS (FOOD CHAIN CATEGORY D)
In addition to ISO/TS 22002-6 clause 4.10.1, the organization shall have a
procedure to ensure that the health of personnel does not have an adverse effect

2.5.14 sausgunn (inantluriviedainisdsyinn D)
uanann ISO / TS 22002-6 1ia 4.10.1 avanssiasfiziunautialvtulanguainuatuaaing
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on the feed production operations. Subject to legal restrictions in the country of

WiNVIUILE I 1651NITNTIAARATAINY msu,wmﬂnauma“mmu’tumsauwam.l 2IUITLTULLG

operation, employees shall undergo a medical screening prior to employment in

feed contact operations, unless documented hazards or medical assessment
indicates otherwise. Additional medical examinations, where permitted, shall be

carried out as required and at intervals defined by the organization.
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2.5.15 REQUIREMENTS FOR ORGANIZATIONS WITH MULTI-SITE
CERTIFICATION (FOOD CHAIN CATEGORY A, E, FI & G)
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2.5.15.1 — Central function
a) The management of the central function shall ensure that sufficient resources

2.5.15.1 - &hunaiv
a) HUSMITABINUI EIUNR G AYITUTAINTANSWENATLRENWALRLIANTAIUNUALNLINAINY

are available and that roles, responsibilities and requirements are clearly defined

snﬁmﬁanuavwan’mum"ham\rﬁmLauz»i'msumﬂuswﬁwmaaaaum slunmainsaumadiag

for management, internal auditors, technical personnel reviewing internal audits

psaRaunIaNaAgauMelutazyunainsddady 9 AAnasly FSMS

and other key personnel involved in the FSMS.

2.5.15.2 - Internal Audit Requirements
a) An internal audit procedure and program shall be established by the central

2.5.15.2 - AafiIruaMInTIIRaUNETY
a) TumauLaz1lsunIUNTNIIAN mmﬂ‘luayanmuumimmznnnmunmafﬁamanmamvun

function covering the management system, central function and all sites. Internal

AsIRNIsUNARIUARIILILTNAN ‘u‘m Woagaunelusadifludasyani wu VIVIG]S'JQ&B‘]JLLE\]u

auditors shall be independent from the areas they audit and be assigned by the
central function to ensure impartiality at site level.

b) The management system, centralised function and all sites shall be audited at
least annually or more frequently based on a risk assessment.

c) Internal auditors shall meet at least the following requirements and this shall
be assessed by the CB annually as part of the audit:

Work experience: 2 years’ full time work experience in the food industry including

at least 1 year in the organization.

Education: completion of a higher education course or in the absence of a formal
course, have at least 5 years work experience in the food production or
manufacturing, transport and storage, retailing, inspection or enforcement areas.
Training:

i. For FSSC 22000 internal audits, the lead auditor shall have successfully
completed a FSMS, QMS or FSSC 22000 Lead Auditor Course of 40 hours.

ii. Other auditors in the internal audit team shall have successfully completed an
internal auditor course of 16 hours covering audit principles, practices and
techniques. The training may be provided by the qualified internal Lead Auditor
or through an external training provider.

iii. FSSC scheme training covering at least ISO 22000, the relevant prerequisite
programs based on the technical specification for the sector (e.g. ISO/TS 22002-
x; PAS-xyz) and the FSSC additional requirements — minimum 8 hours.

d) Internal audit reports shall be subject to a technical review by the central
function, including addressing the non-conformities resulting from the internal
audit. Technical reviewers shall be impartial, have the ability to interpret and
apply the FSSC normative documents (at least ISO 22000, the relevant ISO/TS
22002-x; PAS-xyz and the FSSC additional requirements) and have knowledge of
the organizations processes and systems.

e) Internal auditors and technical reviewers shall be subject to annual

performance monitoring and calibration. Any follow-up actions identified shall be
suitably actioned in a timely and appropriate manner by the Central function.
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