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Scope

Table 1: Food chain categories (from ISO/TS 22003:2013)

Category Sub-category Description
cl Processing of perishable animal products
il Processing of perishable plant products
c ci Processing of perishable animal and plant products (mixed products)
av Processing of ambient stable products
Production of pet food for dogs and cats
D Dila
K Production of (bio)chemicals
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Programme overview
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Programme overview

One document
* 4 parts
* Program overview
+ Requirements for organizations to be assessed
+ Requirements for the assessent process
* Requirements for Conformity Assessment Bodies
» 2 Appendices
+ Definitions
- References

FSSC DEVELOPMENT PROGRAM

3 Annexes y VERSION 1 | FEBRUARY 2020
+ Scope statements
- Assessment report
- Conformity statement
templates

Requirements and self assessment tool
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Programme overview

FSSC DEVELOPMENT PROGRAM PROCESS

Level 1
Conformity Assessment

Level 2
¥ 4 Conformity Assessment

Level 2

Conformity Statement

(7) FSSC 22000
certificate

Source: The FSSC Foundation

FSSC 22000
» Certification

@ FSSC Development Program

Copyright © 2020 BSI. All rights reserved



Assessment Criteria

a9AnadIN1L GFSI Global M:
Level 1 Program 32ALNUGIUTIES:

Requirements
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Assessment Criteria

Food Safety System Requirements (from ISO 22000)

Leadership and commitment

1.2

Organizational roles, responsibilities and authorities

1.3

Extemnally developed elements of the food safety system

1.4

Competence

1.5

Extermal communication

16

Specifications including product release

1.7

Documented information

1.8

Procedures (for level 2 only)

19

Traceability System

1.10

Emergency Preparedness and Response (for level 2 only)

Preliminary steps to enable hazard analysis

112

Hazard analysis (level 1- 7 principles only)

113

Control of monitoring and measuring

1.14

Handling of potentially unsafe products

115

Withdrawal/recall

1.16

Nonconformity and corrective Action

117

Complaint Handling (for level 2 only)

Source: The FSSC Foundation
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Assessment Criteria

2

2.1

Prerequisite Program Requirements (from ISO 22002-1)

Construction and layout of bulldings

22 Layout of premises and workspace
23 Utiliies - air, water, energy
24 Waste disposal

25

Equipment suitability. cleaning and maintenance

26

Management of purchased matenals

27

Measures for prevention of cross-contamination

28

Allergen management

29

Cleaning and sanitizing

210 Pest Control
211 Personal hygiene and employee faciliies
212 Rework

213

Product Recall Procedures

214

Warehousing

215

Product Information and consumer awareness (for level 2 only)

216

Food defense, biovigilance and biotermorism (for level 2 only)

Source: The FSSC Foundation
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Programme overview

- FSSC Additional Requirements

Managen'rent of services (laboratory analysis, for level 2 only)

T I S

Source: The FSSC Foundation
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Who should use it
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How it works
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How it works

Level One Level One
Path one Self-assessment conformity conformity
assessment statement
Level Two Level Two
Path two Self-assessment conformity conformity
assessment statement
Level One Level One Level Two
Path three ; Self-assessment conformity conformity conformity
assessment statement assessment

Level Two organizations that require GFSI food safety certification can progress to FSSC 22000

13
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How it works — the self-assessment tool

FSSC 22000 Development Program Version 1.0 Feb 2020

bsi

" )FSSC

Level 1
Cross reference Requirements and Assessment Questions
150 Original Global
22000:2018 |Markets JEETYIE Requirements
T Program clause
1. Food Safety System Requirements Coainonaed Reference
Yes/No
5.1 11 11 Leadership and commitment
The organization shall ensure there is management commitment to provide the
resources to develop, implement and comply with their food safety program
F111 111 |z there evidence that management is committed to providing the resources to
implement and comply with their food safety program?
F112 112 Are responsibilities that are critical for food safety documented? For
example:responsibilities for product release, non conforming products
5.3 11 12 Organizational roles, responsibilities and authorities
The organization shall ensure roles, responsibilities and authorities related to food safety|
are implemented
F1.1.1 121 Are roles, responsibilities and authorities related to food safety implemented and
understood in @ manner to ensure product safety?
7.1.5 1.3 Externally developed elements of the food safety system
Where externally developed elements of the food safety system are used the
organization shall verify they cover the activities of the ¢
131 Are externally developed elements of the food safety system verified to ensure they
cover and are suitable for the activities of the organization?
7.2 13 L4 Competence
The organization shall ensure that all people are adequately trained in food safety and
practices according to their job responsibilities.
F15.1 1.4.1 Have all new people been effectively trained?
F19.2 1.42 Have all relevant people received refresher training?
74.2 L2 15 External communication
The organization shall ensure effective communication with stakeholders to ensure food
safety across the food chain.
F1.21 151 Are food safety requirements or technical guidance, from statutory and regulatory
suthorities, customers and industry organizations, available and up to date?
13 L& Specifications including product release

FSSC DP

alf-Assessment T o«
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How it works

No. of

staff
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Preparation time:

No. of No. of
lines days

1to3 1

4to6 2

6+

At least 0.25 assessment day

Report writing time

bSi. O FSSC Development Program

At least 0.5 assessment day
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Conformity Assessments e

CONFORMITY STATEMENT LEVEL 1 OR LEVEL 2

U %4
ZAUANNAOANAD: (7) FSSC Development Program

2AU 1 (§1U310) oz Conformity Statement

2AU 2 (32AUNA1Y) The Food Safety System of

Name of Company

J Y LY )
*3IAN3DIMITANNNINVLTNIZAY 1 150 219 Location, Country
A
ﬁﬁa "!auiﬂ" !ﬂu FSSC 22000 hars boen assessed and datanmined o cmply with

e P e s of o

> , F55C Development Program
o A 1'% = %4 =) Level 1/Level 2 [Version, Date]
*AVHIIANNTIANABINGNAB: 1 i

This confiormity statement is applcable o the scope af:

Spope Seatement [rocess/activities, product andior serice descriplion]
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Benefits of the programme
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bsi.

Full requirements
— = 15022000
« |SO/TS 22002-x

» FSSC additional requirements

Part of requirements
- 1SO 22000
Food Safety System - ISO/TS 22002-x
Level 2 (Intermediate) « FSSC Additional Requirements

Minimum requirements, part of:

. 1SO 22000
Food Safety System . ISO/TS 22002-x

Level 1 (Foundation) - FSSC Additional Requirements

O FSSC Development Program
Source: The FSSC Foundation
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Differences with FSSC

Covering fully ISO 22000 and ISO/TS Covering minimum food safety
22002-x sector specific standards plus requirements based on CODEX HACCP
additional FSSC 22000 requirements and the GFSI Global Markets Program

Covering the requirements for an Covering minimum requirements for a
effective Food Safety Management Food Safety System

System

Certification scheme recognized by Conformity Assessment program: not
GFSI i.e. Meeting all requirements recognized by GFSI

Accredited under [SO 17021 Not accredited

Certificate issued Conformity Statement issued

Certificate valid for 3 years Conformity Statement valid for 1 year

Source: The FSSC Foundation
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bsi.

Contact Information

Address:

Tel:
Fax:
Email:

BSI Group (Thailand) Co., Ltd.
127/29 Panjathani Tower, 24t Fl.

Nonsee Road, Chongnonsee, Yannawa,
Bangkok 10120

02 294 4889-92
02 294 4467

infothai@bsigroup.com
www.bsigroup.com/en-th
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