INTRODUCTION TO
ISO 22000:2005

INTERNATIONAL ISO
STANDARD 22000

Food safety management systems —
Requirements for any organization in the
food chain

Sysfémes de management de la sécurité des denrées alimentaires —
Exigences pour fout arganisme appartenant 3 la chaine alimentaire
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HACCP focus on

FOOD-SAFETY
a

* Requires potential food safety hazards (biological,
chemical and physical hazards) to be identified
and controlled at specific points in the process.

« Must fulfil PRP/ GMP requirements before
iImplementing HACCP




How to Implement HACCP?

Assemble HACCP Team
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Describe Product
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Identify Intended Use
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Construct Flow Diagram
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On-site Confirmation of Flow Diagram
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List all Potential Hazards, Conduct
Hazard Analysis & Consider Control | Principle 1
Measures




How to Implement HACCP?

-

Determine CCPs

-

Establish Critical Limits for each CCP

-

Establish A Monitoring System for each CCP

-

Establish Corrective Actions

-

Establish Verification Procedures

-

Establish Documentation & Record Keeping

Principle 2

Principle 3

Principle 4

Principle 5

Principle 6

Principle 7



WHAT IS ISO 22000?
APA ITU ISO 220007

# A management system to direct and control an
organization with regard to food safety

# Combines:
— Interactive communication
— System management
— Prerequisite programmes (GMP)
— HACCP Principles






FOOD SAFETY MANAGEMENT SYSTEM
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