DIN EN ISO 22000:2018-09 (E)

Food safety management systems - Requirements for any organization in the food
chain (ISO 22000:2018)

Contents Page
EUTOPEAI FOT@WOTM.........occe e 4
FOT@WOTM .......ccccccc e85 5
DI OAUICEIONN..... e 6
1 S0P ... 10
2 NOTTNATIVE TEEI@IICES .........o.ccooo et 10
3 Terms and AefiMITIOMIS . ... et 10
4 Context 0f the OrGanIZATION ...t
4.1 Understanding the organization and its context
4.2 Understanding the needs and expectations of interested parties.........., 18
4.3 Determining the scope of the food safety management SyStem............ccocscsscc, 18
4.4 Food safety management SYSTEIM ...... ..ot 19
5 Leadership
5.1 Leadership and commitment...
5.2 Policy
5.2.1  Establishing the food safety POLICY ... .o
5.2.2  Communicating the food safety policy
53 Organizational roles, responsibilities and authorities. ..., 20
6 PLATIIITIG ...t 20
6.1 Actions to address risks and OPPOTTUNITIES ... 20
6.2 Objectives of the food safety management system and planning to achieve them.............. 21
6.3 Planning 0f CRANZES ...ttt 21
7 SUPPOTT ekt
7.1 RESOUITCES.......oooooviveeee e85
T 1L GEIETAL oo
7.1.2  People.......
7.1.3 Infrastructure...
7.1.4  Work environment..
7.1.5  Externally developed elements of the food safety management system
7.1.6  Control of externally provided processes, products or services.................
7.2 COIMPEETETICE ...
7.3 AWATETIESS ...
7.4 Communication.......
741  General.....n.
7.4.2  External communication...
7.4.3 Internal communication...
7.5 Documented information.......
/8 T8 S €Y 4 V=) - | OO OSSO
7.5.2  Creating and UPAatINE ...t
7.5.3  Control of documented information. ...




8 OPEITATIOIN ..ot
8.1 Operational planning and CONTIOL ...
8.2 Prerequisite programmes (PRPS) ...,
8.3 Traceability SYSteM ...
8.4 Emergency preparedness and reSponse..............
8.4.1  General....i e
8.4.2  Handling of emergencies and incidents
8.5 HAZATA CONTIOL...o e
8.5.1  Preliminary steps to enable hazard analysis ...,
8.5.2  HAZArd @NAlYSIS ..o
8.5.3  Validation of control measure(s) and combinations of control measures
8.5.4  Hazard control plan (HACCP/OPRP Plan) ...
8.6 Updating the information specifying the PRPs and the hazard control plan....
8.7  Control of monitoring and MEASUTING ...
8.8  Verification related to PRPs and the hazard control plan..........
8.8.1  VerifiCation ...
8.8.2  Analysis of results of verification activities ............c.........
8.9 Control of product and process NONCONTOITUILIES ...
8.9.1  GEIETAL ..o
8.9.2  Corrections
8.9.3  COTTECLIVE QCTIOTIS w....ooooieiieeieie e
8.9.4  Handling of potentially unsafe Products............ e,
8.9.5  WIiIthdrawal/TeCAll ...
9 Performance @ValUATION ...
9.1 Monitoring, measurement, analysis and evaluation
0,11 GEIIETAL e
9.1.2  Analysis and eValuation ...
9.2 Internal audit. ...,
9.3 Management review ...
9.3.1  General....i,
9.3.2 Management review input....
9.3.3  Management reVIEW OULPUL ...
10 TIMPIOVEITIEIIE.........ooooi e 41
10.1 Nonconformity and COrTECtIVE ACTION ... 41
10.2  CONUNUAL IMPIOVEIMIEIIE ..o 41
10.3  Update of the food safety management SYSLEIM ... 41
Annex A (informative) Cross references between the CODEX HACCP and this document........ 42
Annex B (informative) Cross references between this document and ISO 22000:2005.......................... 43
BIDIIOGIAPIIY ... 46



		2026-05-11T16:32:49+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




