ISO 22002-7:2025-07 (E)

Prerequisite programmes on food safety - Part 7: Retail and wholesale

Contents Page
0T =Y o S \'
0 Yo 11T 4 T ) o P Vi
1 1S oo o - 1
2 NOIMAtiVe FEFEIrE@NCES ......oooieeierreier e e e e e e e e e e e e s mn e e e e smme e e e s e e e nnsmmnnnan 1
3 Terms and definitioNS........ccooi i nanee 1
4 Construction and layout of bUildiNgs .......ccccciviiicciiiiiii s smn e e 1
4.1 Boundaries of the site/facility ...........cccccccmiiiiiiccccrr e 1
4.2 L NV e T 0T 4 =T o NS 1
4.3 Construction and layout ... ————————— 2
5 Design and layout of facilities and workspaces ...........cccoviimminimn e 2
51 = T o N 2
5.2 Internal structures and fittings .......cccccccniiii e ——————— 2
5.3 Location of eqUIPMENT ... ssn e s e e s e s s e e e e e s nnnnenes 2
5.4 Storage of food, packaging materials, ingredients and chemicals ..........ccccccrireeeiincccceenincnees 2
6 03 =T 2
6.1 7= o = - | 2
6.2 Water, ice and SteaM ....... .. ———————— 2
6.3 Air and ventilation ... e 2
6.4 Compressed air and other gases ... ———_— 2
6.5 T T 2
7 =T o] oo 41 o ) S 2
71 =Y o =1 - | 2
7.2 Pest control Programmes ... s e 2
7.3 Preventing @CCESS ... s 3
7.4 Harbourage and infestations ...........ccccccciiiiiiicccisemrii e s 3
7.5 Monitoring and detection ... ——————————— 3
7.6 Control and eradiCation ... 3
8 Waste, FLW management and reCycCling ... s ssssssss s 3
8.1 7= 0 T - 1N 3
8.2 Recycling and/or reuse of materials ..........ccccooniiiiinii s ————— 3
8.3 L AT T L= oo = 11T 3
9 Equipment suitability and maintenance ... ——— 3
9.1 =Y o = | 3
9.2 Equipment capability ........cccccoiiiimiiiiccccecrrrrr e nnnn e 3
9.3 = 1101 1= 0 F= o T = 3
10 Management of purchased materials ............cccocoiiiiiiinn e ————— 3
11 Storage, including warehousing, and transport ...........cccoiiiiici e ———— 3
111 Storage and warehouUSING ......cccocciiiiiir e ————— 3
11.2 D 1 E= o T 1 o TS 4
113 = T 1= o Lo o 4



12 Measures for prevention of contamination ...........cccecviiiri e ——

121 7= 1T -
12.2 Microbiological contamination ...........ccccciiiiniii e —————————
12.3 Allergen CONLIOl ......coiiciii i ———————
124 Physical contamination ..o —————————
12.5 Chemical contamination ...
13 Cleaning and diSinfection ... s
131 7= 3 =T |
13.2 (04 [T TaTT0 T J=Te 11 4 C3= 1 Lo IR oY -3 S
13.3 Cleaning and disinfection programmes ..o ———————
14 Personal hygiene and employee facilities ...........ccooriiimiinni
141 7= T -
14.2 Hygiene facilities ... ———————
14.3 Designated eating areas ..o —————————
144 Workwear and protective Clothing ...
14.5 Health Status ... s s
14.6 Personnel CleanlineSs ...
14.7 Personnel BERAVIOUF ...t e
14.8 Visitors and external Providers .........ccccooiiiiccccscermerinsssscsssscere e sssss s e s s s smse s e e e essssssmnnnsenses
15 Product and consumer information ...
16 Food defence and food fraud ... s
16.1 7= 1T -
16.2 o To T o 1= (=1 o U -
16.3 Food fraud prevention ... s
17 o
171 =Y 5= |
17.2 Storage, identification and traceability ........cccccoiiiicciiii i ———
17.3 LT LoY U T3 T - SRS
18 D TS ] - N
7] o 1o o =T ] 1)/



		2026-07-05T05:53:59+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




