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Why shall Certified FSSC22000
Global Growth in FSSC 22000 Certificates
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Note

* FSSC 22000 version 5 iszmaly wgunan 2562
e msasaadsuiiu FSSC 22000 version 4.1 annserilaauas 31 sunaw 2562
* JuSusennasgiu FSSC22000 version 4.1 azniuaigasiui 1Tui 20 NQUIBY 2564
e msasrnlsuiiv FSSC22000 version 5 vzisunsa0ld lusuii 1 unsian 2563 81 31

FUNAN 2563

2017 2018 2019 2020 2021 2022
V3.2 V4.1 S1 Upgrade | S2V4.1 V5 Recert V5 S1 Unannounced |V5 S2 Unannounced
Recert Unannounced or Announced pr Announced
V3281 | V4.1 S2Upgrade | V4.1 Recert V5 S1 Upgrade | V5 S2 Unannounced |V5 Recert
V3282 | V4.1 Recert V4.1 S1 Announced | V5 S2 Upgrade | V5 Recert V5 S1 Unannounced
V3282 | V4.1 Recert V4.1 81 V5 S2 Upgrade | V5 Recert V5 S1 Announced or
Unannounced
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Category Description Example of included activities and products
category Normative

ISO 22000,

ISO/TS 22002-3,

FSSC 22000 Additional
requirements

A All
C Cl
C Cll

Farming of animals for
meat/milk/ eggs/honey

Farming of Fish and
seafood

Processing of perishable
animal products

Processing of perishable
plant products

Raising animals used for meat production, egg
production, milk production or honey production
(associated farm packing and storage).

Raising fish and seafood used for meat production
(associated farm packing and storage).

Slaughtering, deboning, evisceration, gutting,
cutting, sorting, washing, pasteurizing, trimming,
curing, fermentation, smoking, freezing, chilling,
cooling, scalding. Final product examples: fish, meat,
poultry, eggs, frozen and/or chilled dairy products
and fish/seafood products.

De-shelling, drying, packing, sorting, washing,
rinsing, fluming, trimming, slicing, pasteurizing,
roasting, scalding, peeling, de-husking, cooling,
chilling, freezing and final product. Final product
examples: chilled or frozen e.g. fresh fruits, fresh
juices, vegetables, grains, nuts and pulses, meat
replacers based on plant materials (e.g. soy)

ISO 22000,

ISO/TS 22002-3,

FSSC 22000 Additional
requirements

ISO 22000:2018, ISO/TS
22002-1:20009,

FSSC 22000 Additional
requirements

ISO 22000:2018,
ISO/TS 22002-1:2009,
FSSC 22000 Additional
requirements



Category Description Example of included activities and products
category Normative

ISO 22000:2018,
ISO/TS 22002-1:2009,
FSSC 22000 Additional
requirements

C3lil
C Clv
D DI
D Dlla

Processing of perishable
animal and plant products
(mixed products)

Processing of ambient
stable products

Production of feed

Production of pet food
(only for dogs and cats)

Mixing, cooking, packing, ensemble cooling, chilling,

freezing Final products e.g. mixed products, pizza,
lasagna, sandwich, dumplings, ready-toeat meals.

Mixing, cooking, packing, bottling, brewing, drying,
pressing, milling, blending, roasting , refining,
ensemble, distilling, drying, canning, pasteurizing,
sterilization. Final product examples: canned
products, biscuits, bread, snacks, oil, drinking water,
beverages alcoholic and nonalcoholic, pasta, flour,
sugar, food-grade salt, dairy products with long shelf
life, margarines.

Production of single or multiple products, whether

processed, semi-processed or raw, which are
intended to be fed to food producing animals

Production of single or multiple products, whether
processed, semi-processed or raw, which are
intended to be fed to nonfood producing animals
being dogs and cates. Examples: Dry and wet pet
food, treats, cooled, chilled, frozen and ambient
stable.

ISO 22000:2018,
ISO/TS 22002-1:2009,
FSSC 22000 Additional
requirements

ISO 22000:2018,
ISO/TS 22002-6:2016,
FSSC 22000 Additional
requirements

ISO 22000:2018,
ISO/TS 22002-1:2009,
FSSC 22000 Additional
requirements



Category Description Example of included activities and products
category Normative

Dllb Production of pet food Production of single or multiple products, whether
(for other pets). processed, semi-processed or raw, which are
intended to be fed to nonfood producing animals
other than dogs and cates. Examples: Dry and wet
pet food, treats, cooled, chilled, frozen and ambient
stable.

E El Catering Activities in restaurants, hotels, workplace
cafeterias, handling foods at remote sites, transport

and delivery directly to consumers. Activities for
coffee shops, food trucks and event catering.

ISO 22000:2018,
ISO/TS 22002-6:2016,
FSSC 22000 Additional
requirements

ISO 22000:2018,
ISO/TS 22002-2:2013,
FSSC 22000 Additional
requirements

G Gl Provision of transportand  Transport and storage with cooling, chilling or frozen
storage services for temperatures. Additional activities such as re-
perishable food and feed.  packing of packed product, freezing and thawing.

G Gll Provision of transportand  Transport and storage. Additional activities such as
storage services for repacking of packed product.
ambient stable food and
feed.

ISO 22000:2018,
NEN/NTA 8069:2016,
FSSC 22000 Additional
requirements

ISO 22000:2018,
NEN/NTA 8069:2016,
FSSC 22000 Additional
requirements



Category Description Example of included activities and products
category Normative

Production of food
packaging and packaging
materials.

K K Production of Bio-
chemicals

All manufacturing activities for plastic, carton, paper,
metal, glass, wood and other materials to be used as
packaging materials in the food/feed industry.
Examples: bottles, boxes, jars, barrels, cork, cans;
devices for closing packaging materials such as tape,
plastic strips, or other when the manufacturer can
prove that they belong to a food/ feed packaging
material; Production of labels with direct food
contact.

Mixing, cooking, packing, distilling, drying, canning,
sterilization for all products at ambient, chilled and
frozen temperatures. Final products: e.g. food and
feed additives, vitamins, minerals, bio-cultures,
flavorings, enzymes and processing aids, gases as
ingredients and/or packaging gas.

ISO 22000:2018,
ISO/TS 22002-4:2013,
FSSC 22000 Additional
requirements

ISO 22000:2018,
ISO/TS 22002-1:2009,
FSSC 22000 Additional
requirements



PRIMUSGFS STANDARD

PrimusGFS Standard (v2 1 —
December 2011)

®2 IFS

PACsecure

IFS PACSECURE
IFS PACsecure, Version 1

(GRMS)

e

GLOBAL RED MEAT STANDARD
Giobal Red Meat Standard

(GRMS) 4th Edition Version
4.1

(") FSSC 22000

FSSC 22000

FSSC 22000 - October 2011
issue

Global

)

Alliance

GLOBAL AQUACULTURE
ALLIANCE SEAFOOD

Global Agquaculiture Alliance

- Aquaculture

G

GLOBALG AP

GioBAIG A P

GLOBALG A P. Inmtegrated
Farm Assurance Scheme

wversion 5, Produce Safety
Standard version 4 and
Harmonized Produce Safety
Standard

* IFS

Intesnational
Feastured Standards

IFS FOOD STANDARD

IFS Food Standard Version 6

BREGS

Food Safety

BRC GLOBAL STANDARD

BRC GLOBAIL STANDARD FOR
FOOD SAFETY ISSUE 7

CANADAGAPs

CANADAGAP
CanadaGAP Scheme Version

6 Options 8, Cand D and
Program Management
Manual Version 6

‘BSQE...

SQF

SQF CODE 7TH EDITION
LEVEL 2

* IFS

International
Feostured Standards

BRCAOP GLOBAL STANDARD
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FOOD SAFETY MANAGEMENT SYSTEM MODEL

Intentional Adulteration
Economically driven
Motivation is “GAIN”

Ideologically driven

Food Motivation is “HARM?”
Fraud
Food
Quality Food
Defense
\\\\\\\%&)
Food
Safety

Science based
Food borne illness

Unintentional /Accidental Adulteration
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FOOD SAFETY MANAGEMENT SYSTEM MODEL

Food Defence

Food Fraud

T
TACCP

Threats

VACCP

Vulnerabilities

Hazard

Analysis
Critical
Control

Point

Treat
Assessment
Critical
Control
Point

Vulnerability
Assessment
Critical
Control
Point

13



1SO 9001

ISO 22000

FSSC 22000
requirements

ISO9001:2015 Quality management
system

» |ISO 22000 a provides common framework
across the entire supply chain to manage
requirements, communication internally &
externally, and continually improve the system

« Sector specific Pre-Requisite Programs
(ISO/TS standards/BS| PAS)

« FSSC 22000 adds specific requirements to
ensure consistency, integrity, and to provide
governance and management of the Scheme




INTERNATIONAL
STANDARD

1SO22000:2018

ISO

22000

T

B

Food safety management systems —
Requirements for any organization in

the food chain
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PREREQUISITE PROGRAMMES

TECHNICAL ISOITS
SPECIFICATION 22002-1

Pyt mddon

1SO/TS22002-1:2009

Pravouisite pregramimes onfood Prerequisite Programmes on Food Safety-
S Part 1 (Food Manufacturing)

Food manufacturing

Progrinvitel griragutt pouwr e sl itl simindére —

Mavde 1. Fatvceton ouy siemevids

&
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PRP’s / Scopes cover the supply chain

ISO/TS ISO/TS ISO/TS ISO/TS

1S0/TS
22002-1 | 22002-4 | 22002-6 | 22002-3 | N"A8059 | 230022 | PAS221

ISO 22000:2005 - Food safety management system (FSMS)

I ISO/TS 22003:2013 - Requirements for FSMS certification 4

(") FSSC 22000



"

ADDITIONAL REQUIREMENT

/'5'-111“.,

(" )FSSC 22000

= T3 9N U FSSC Additional requirements.
' W Version 5 (May, 2019)

L All certified sites, shall be audited

against version 5 starting from
January 1st, 2020.

FSSC 22000 SCHEME VERSION 5

VERSION 5 | MAY 2019

18



2.5 FS5C 22000 ADDITIONAL REQUIREMENTS

2.5.1 MANAGEMENT OF SERVICES
2.5.2 PRODUCT LABELLING

2.5.3 FOOD DEFENSE B
2.5.3.1 THREAT ASSESSMENT O F SSC 2 2OOO

2.5.3.2 PLAN
2.5.4 FOOD FRAUD MITIGATION
2.5.4.1 VULNERABILITY ASSESSMENT
2.5.4.2 PLAN
2.5.5 LOGO USE
2.5.6 MANAGEMENT OF ALLERGENS (FOOD CHAIN CATEGORIES C, E, FI, G, | & K)
2.5.7 ENVIRONMENTAL MONITORING (FOOD CHAIN CATEGORIES C, | & K)
2.5.8 FORMULATION OF PRODUCTS (FOOD CHAIN CATEGORY D)
2.5.9 TRANSPORT AND DELIVERY (FOOD CHAIN CATEGORY FI)

19



(") FSSC 22000

FSSC 22000 certification Scheme Upgrade process requirements
> ESSC 22000 Scheme Version 5 > Upgrade process requirements ABs and CBs
> Annex 1 | CB Certificate Scope statements > Upgrade process requirements TOs

> Annex 2 |_CB Audit report template (FSSC 22000)

> Annex 3 |_CB Audit report template (FSSC 22000-Quality)
> Annex 4 |_CB Certificate templates

> Annex 5 |_AB Accreditation certificate scope *> Guidance Food Defense

> Annex 6 |_TO Course specifications *» Guidance Food Fraud Mitigation

Guidance documents

> Annex 7 | TO Training certificate templates

https://www.fssc22000.com
https://www.fssc22000.com/scheme/scheme-documents/

20
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TIMELINE OF THE REVISION AND UPGRADE

Please note the 3 year Transition period.

Published 19 June 2018 start of three

o years transition period to 19
19 June

2018 June 2021




WHAT ARE THE MAIN CHANCE TO THE STANDARD?
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FSMS Principles (New version 2018)

» Interactive communication
» System management

> Prerequisite programmes
» HACCP principle

VVVVYVYVY

Management Principles

Customer focus

Leadership

Engagement of people

Process approach

Improvement

Evidence-based decision making
Relationship management



THE MAIN CLAUSES FROM ISO 22000:2005 AND 1SO 22000:2018:




THE STRUCTURE OF 1SO022000:2018

4 Context of the organization

4.1 Understanding the organization and its context

4.2 Understanding the needs and expectations of interested parties
4.3 Determine the scope of the food safety management system
4.4 Food safety management system

5 Leadership

5.1 Leadership and commitment

5.2 Food safety policy

5.2.1 Establishing the food safety policy

5.2.2 Communication of food safety policy

5.3 Organizational roles, responsibilities and authorities

6 Planning

6.1 Actions to address risks and opportunities

6.2 Objectives of the Food safety Management system and planning to

achieve them
6.3 Planning of changes

New Heading

New
New
4.1+New
4.1

New Heading

5.1+7.4.3 + New
5.2+New
5.2+New

5.2
54+55+7.3.2+
New

New Heading

New
5.3+New

5.3+New

26



THE STRUCTURE OF 1SO022000:2018

7 Support

7.1 Resources

7.1.1 General

7.1.2 People

7.1.3 Infrastructure

7.1.4 Working 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 Competence

7.3 Awareness
7.4 Communication
7.4.1 General
7.4.2 External communication
7.4.3 Internal communication
7.5 Documented information
7.5.1 General
7.5.2 Creating and updating
7.5.3 Control of documented information

New Heading

6

6.1

6.2 +6.2.2 +New
6.3

6.4

1+New

4.1+New
6.2+6.2.1+6.2.2 +
7.3.2 + New
6.2.2

5.6+6.2.2
6.2.2+New

5.6.1

5.6.2

4.2+5.6.1
4.2+5.6.1

4.2.2
4.2.2+4.2.3+New

27



THE STRUCTURE OF 1SO022000:2018

8 Operation

8.1 Operational planning and control
8.2 Prerequisite Programme (PRPs)
8.3 Traceability System
8.4 Emergency preparedness and response
8.4.1 General
8.4.2 Handling emergency situations and incidents
8.5 Hazard Control
8.5.1 Preliminary steps to enable hazard analysis
8.5.1.1 General
8.5.1.2 Characteristics of raw materials, ingredients and product contact materials
8.5.1.3 Characteristics of end products
8.5.1.4 Intended use
8.5.1.5 Flow diagrams and description of processes
8.5.1.5.1 Preparation of flow diagrams
8.5.1.5.2 On Site Confirmation of flow diagrams
8.5.1.5.3 Description of processes and process environment
8.5.2 Hazard Analysis
8.5.2.1 General
8.5.2.2 Hazard identification and determination of acceptable levels
8.5.2.3 Hazard Assessment
8.5.2.4 Selection and categorization of control measure(s)

New Heading

7.1 + New

7.2

7.9+New

5.7

5.7

New

New

7.3

7.3.1

7.3.3.1

7.3.3.2

7.3.4

7.3.5.1

7.3.5.1

7.3.5.1
7.2.4+7.3.5.2+ New
7.4

7.4.1

7.4.2

7.4.3 +7.6.2 +New
7.3.5.2+7.4.4 + New

28



THE STRUCTURE OF 1SO022000:2018

8 Operation

8.5.3 Validation of control measure (s) and combination(s) of control measure(s)
8.5.4 Hazard control plan (HACCP / OPRP plan)
8.5.4.1 General
8.5.4.2 Determination of critical limits and action criteria
8.5.4.3 Monitoring systems at CCP and for OPRPs
8.5.4.4 Actions when critical limits or action criteria are not met
8.5.4.5 Implementation of the hazard control plan
8.6 Updating the information specifying the PRPs and the Hazard control Plan
8.7 Control of monitoring and measuring
8.8 Verification related to PRPs and the Hazard control plan
8.8.1 Verification
8.8.2 Analysis of the results of verification activities
8.9 Control of product and process nonconformities
8.9.1 General
8.9.2 Corrections
8.9.3 Corrective Actions
8.9.4 Handling of potentially unsafe products
8.9.4.1 General
8.9.4.2 Evaluation for release
8.9.4.3 Disposition of nonconforming product
8.9.5 Withdrawal / Recall

New Heading

8.2

New
7.5+7.6.1
7.6.3 + New
7.6.3+7.6.4 +New
7.6.5

New

7.7

8.3

New
7.848.4.2
8.4.3

7.10
7.10.1+7.10.2
7.10.1
7.10.2
7.10.3
7.10.3.1
7.10.3.2
7.10.3.3
7.10.4

29



THE STRUCTURE OF 1SO022000:2018

9 Performance Evaluation

9.1 Monitoring, measurement, analysis and evaluation
9.1.1 General
9.1.2 Analysis and evaluation
9.2 Internal audit
9.3 Management review
9.3.1 General
9.3.2 Management review inputs
9.3.3 Management review outputs

10 Improvement

10.1 Non-conformity and corrective action
10.2 Continual improvement
10.3 Update of the food safety management system

New Heading

New Heading
New
8.4.2+8.4.3
8.4.1

5.8 + New
5.3+5.8.1
5.8.2 + New
5.8.1+5.8.3

New Heading

New
8.1+8.5.1
8.5.2

30



0. Introduction (uniin)



0. INTRODUCTION (untin)

0.1 General AN 1URANI L1l

a) safe foods and products and services that meet customer and
applicable statutory and regulatory requirements; a1msdaanns
Nﬂﬁmm"VILLﬂ“"U’é‘ﬂ’]%‘ afamﬂammum@muummanm LN
ﬂ@ﬂﬁﬁuﬂﬂgﬁu’]ﬂmﬁﬂ"] Vlﬁl@ﬂﬂ%‘”ilﬂﬁﬂﬁ

b) addressing risks associated with its objectives; AANITNUAIIN
LR 29NN 8 TDINUIRYUTLRIAFN JUDIRIANS
c) the ability to demonstrate conformity to specified FSMS

requirements. #AAADINULDNINUALDITEUULTUIFTAANS
ANNUaaanEaImsntaszyld

32



0.INTRODUCTION (untia)

0.2 FSMS principles: UANNITURY Food Safety Management
system

J Key elements of FSMS principles: ﬂﬂﬁﬂﬁzﬂ@uﬁﬁﬁﬁmmaﬂ
PUANNITUIUITAANITAMNLADANEUDIDIUNS

- interactive communication, N15LANAUADET
- system management; N19AANIFLTITSULU
- prerequisite programmes; Iﬂ%‘LLﬂ%‘Nﬁug’]u

- hazard analysis and critical control point (HACCP) principles:
UANNNFIATIZUAUATIELAZAAAIUANINGA(HACCP)

33



0. INTRODUCTION (untin)

0.2 FSMS principles: UANNITURY Food Safety Management
system (5a)
Jhe management principles are: UANNITUIUITAANIS

- customer focus;

- engagement of people;

- process approach;

- improvement;

- evidence-based decision making;

- relationship management.

34



0.INTRODUCTION (untia)

0.3 Process approach NS NINTEUIUNSTLTAN

0.3.1 General : 91214/

] The standards clearly explain the PDCA cycle (Plan-Do-Check-
Act). Divided into two levels that working together, the first cycle
covers the management system and other covers the principles of
HACCP. anm931ulnasuna99a9aa9 PDCA (Plan-Do-Check-Act)
NALauNINTY Tnautiailugadns Mnanusiunuaa 29usn

ATRAU ﬂ@i&l‘iﬁ‘]_l‘l_lﬂ']‘i"ajﬂﬂ']ﬁ‘ LAazaAnN29 ATaL ﬂ’@&l‘lﬁﬁjﬂﬂ’]ﬁ"ﬂ’ﬂ\‘l
HACCP

35



Organizational planning and control

Operational planning and control

e ey syoem N neeart L orcontrol | controlpi

Traceability system analysis of control control plan

measures | |(HACCP/OPRP plan)
Emergency preparedness & response

Verification
planning

Updating of preliminary PLAN (food safe

information and

documents specifying the Control of monitoring
lllustration of the Plan-Do-Check-Act cycle at the two levels

; and measuring
PRPs and the hazard ﬁ::g;s;;z;;e:;l:;:i
control plan Control of product and
process nonconformities




0.INTRODUCTION (untia)

0.3.3 Risk-based thinking; N1SAALTIAATNLA LI

0.3.3.1 General; N1l

JRisk-based thinking is essential for achieving an effective FSMS. In
this document, risk-based thinking is addressed on two. levels,
organlzatlonal and operational; WUINITAALTIANNLARILTIY
mqnﬂumuﬁumeusea FSMSTsitlszananin Tnanishnii
ﬂ’)’lﬁJLﬂlﬂﬂ&lﬂ’lﬁﬂﬂ’l’)ﬂﬁ ﬂ’ﬂﬂiuﬂ‘ﬂ 1ﬂLLﬂ iuﬂ‘]_l’ﬂx'iﬂﬂi (Lﬁﬂﬂ@ﬂq‘l/lﬁ
AMALFEINNETNA) Uazn15UURuU (szuu HACCP)

37



0.INTRODUCTION (untia)

0.3.3 Risk-based thinking; N1SAALTIAATNLA LI

Jo.3.32 Organizational risk management; ﬂ’)'\ﬁdLamw'\x'ih;‘iﬁ@"ll’mazuum‘i
AANIS

- Positive or negative effects; NANTENUNILTILINLALLTIAL
- Risk/opportunities; ANNLAaLazlanng

- Organization plans and implements actions to address organizational
risks (Clause 6): WHWNISUDIDIANS LUNISHA Y LAZAANITANNLA LD
A4ANS

- Achieving improved results and preventing negative effects; ﬂ’l‘iﬂ‘%/‘l_lﬂgﬂ
N@ﬂ’]’é‘ﬁ’]Lﬁuﬂ’]’é‘l,mxﬂ’]%“lj@\‘m’]%‘wﬂﬂ‘J%‘VI‘LIL%\‘lﬂ‘u
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https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:sec:6

0.INTRODUCTION (untia)

0.3.3 Risk-based thinking; N1SAALTIAATNLA LI

(J0.3.3.3 Hazard analysis-Operational processes; mﬁma‘ﬁlﬂuﬁzﬁuﬂﬁ‘iﬁmﬁ
(21U HACCP)

- The concept of risk-based thinking based on the HACCP principles; wluldanw
LLmﬁmmmﬁﬁmmum']m%‘mmuuﬁnmﬁ HACCP

- Considered as the necessary measures to prevent hazards or reduce hazards to
acceptable levels to ensure food is safe at the time of consumption (Clause 8); ?l"aL"ﬂu
N’]El%‘ﬂ’]%“i/l@’]LﬂuLW@ﬂﬂ\‘iﬂuﬂuﬁﬁ‘WﬂM%‘ﬂﬂﬂ’ﬂuEli’]%lol‘n’ﬂﬁlolu%‘”ﬂ‘i_l‘l/lﬁlﬂuiuvlﬂLW@OL‘I/?LL‘L!O],’Q
snavnslaansaluafivilag (da 8)

- Should be based on science, free from bias and documented:; ﬂ%‘@gjuuﬁug’mﬂlm
IMaAdAsUs A NaARLaZNLIANE1S

- Should include any key assumptions in the decision-making process; AS5INDNTD
annfgrundrAnsle 9 lunszurumsangula
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https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:sec:8

0.INTRODUCTION (untia)

0.4 Relationship with other management system standards;
ANANNUSILNIASFIUAU

(L Adoption of High Level Structure (HLS); fn13u5ulasaasnedanivunlusinis
TAg9a519MaNa89 High Level Structure( Annex :SL)

D Iﬂﬁ‘ﬁ@ﬂ‘ﬂﬁﬁ@ﬂu mﬂumm@mm@mqmvuu 1ISO22000:2018 AL ToLL

mmﬁmmmmm?@uﬂmqmu 1T 1ISO9001 2015, 1SO14001:2015 AL
1SO45001:2018

40
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1. SCOPE(waudas)

a) to plan, implement, operate, maintain and update a FSMS providing
products and services that are safe, in accordance with their intended use;
’J’NLLN‘uﬂ’]Luuﬂ"li‘l_ﬂﬁﬁﬁﬂ‘l:}’]u.@‘“‘]_li‘l_lﬂﬁﬂ FSMS °lum€@ﬂwmamnmm
LL@‘“‘LIﬁﬂ’]ﬁ‘V]ﬂ@'ﬂﬂﬂEIﬁ]ﬂﬁd’)ﬂﬂﬂi”ﬂx’iﬂﬂ’]idl"m’]u

b) to demonstrate compliance with applicable statutory and regulatory food
Y & = a wna % o v

safety requirements; med’lumummﬁﬂgummmanfmummumm

UaaAnaa1uIsANNgUNIELAEN TSI

c) to evaluate and assess mutually agreed customer food safety
requirements and to demonstrate conformity with them:; j/i”lm‘iﬂﬁ‘zl,ﬁul,mz
ﬁﬁﬁaﬁai@ﬁmumﬁ"mmwﬂa@mﬁ'ﬂmmﬂmgnﬁ'ﬂﬁmnméfmﬁ'uum
ANLUUNITEAANNFDAARDINUTDNTUUALAATUY
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1. SCOPE(waudas)

d) to effectively communicate food safety issues to interested parties within the food
chain; #adnsilsziauanuilaanierasanmsadieilidss@ansnwigidoulaidelu
Haslda1mg

e) to ensure that the organization conforms to its stated food safety policy; e luaulann
o a (] % a
asAnslastunisitulilmaulamnaanulaaanaaasamisissyly

f) to demonstrate conformity to relevant interested parties; WARILALTURINIT ALY

anssula] mummumu‘lmmmnmmm

~—"

=)

g) to seek certification or registration of its FSMS by an external organization, or make a
self-assessment or self-declaration of conformity to this document; INBNFURNIFTUSDY
FSMS TngasAnsneuvansani1slssiiunuianganuANNEaAARRINLIAAnIULA
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2. Normative References (n1s91099)

’:‘ No Normative References in this standard



3. Term and Definitions
ugraudwn



3. TERM AND DEFINITIONS

3.1 acceptable level

level of a food safety hazard (3.22) not to be exceeded in the end product (3.15) provided
by the organization (3.31)

FTALUDIRUATILAIWVANNLARANLURIDIUNS (3.22) "Lumuiummmnmsmmuammﬂ (3. 15) AnnlAaadIANg
(3.31)

3.2 action criterion

measurable or observable specification for the monitoring (3.27) of an OPRP (3.30)

Note 1 to entry: An action criterion is established to determine whether an OPRP remains
in control, and distinguishes between what is acceptable (criterion met or achieved means
the OPRP is operating as intended) and unacceptable (criterion not met nor achieved
means the OPRP is not operating as intended).

ﬁ’aadm’wwaﬁ"i'm"l,ﬁ’u?aﬁ'\amm"l,ﬁ’ﬁ'n/i%'un'ﬁm'mafau (3.27) 1B OPRP (3.30)

NN 1: mmmmsmLuumsnﬂmuumuL‘w'amuum*\ OPRP mmmﬂ,u ﬂ']‘iﬂ'JUﬂNLL@”LLEIﬂLLEI‘“
ﬁ‘”ﬂ’)ﬁ\?ﬂ\iﬂﬂﬂﬁdiﬂlﬂ (ﬂﬁﬂﬁquLﬂm%MiﬂU%‘iﬂN@‘MN’]EIF’]’J’]N'J’] OPRP Vl’]\i']uﬁl’luﬂﬁlﬂdl@vl') LL@“’EI@N%“LIVLNVLW
Lﬂm‘ﬂdl&lﬂiﬂ VLNVI’N’INEI’]NVIGNGLQ
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https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.22
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.15
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.31
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.27
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.30

3. TERM AND DEFINITIONS

3.11 critical control point; CCP

Step in the process (3.36) at which control measure(s) (3.8) is (are) applied to
prevent or reduce a significant food safety hazard(3.40) to an acceptable level, and
defined critical limit(s) (3.12) and measurement (3.26) enable the application
of corrections (3.9)

3.12 critical limit
measurable value which separates acceptability from unacceptability

Note 1 to entry: Critical limits are established to determine whether
a CCP (3.11) remains in control. If a critical limit is exceeded or not met, the products
affected are to be handled as potentially unsafe products.

[SOURCE: CAC/RCP 1-1969, modified — The definition has been modified and Note 1
to entry has been added.]
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https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.36
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.8
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.40
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.12
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.26
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.9
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.11

3. TERM AND DEFINITIONS

3.13 documented information

information required to be controlled and maintained by an organization (3.31) and the
medium on which it is contained

Note 1 to entry: Documented information can be in any format and media, and from any source.
Note 2 to entry: Documented information can refer to:

— the management system (3.25), including related processes (3.36);

— information created in order for the organization to operate (documentation);

— evidence of results achieved (records).
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https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.31
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:sec:3.25
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:sec:3.36

3. TERM AND DEFINITIONS

3.30 operational prerequisite programme; OPRP

control measure (3.8) or combination of control measures applied to prevent or
reduce a significant food safety hazard (3.40) to an acceptable level (3.1), and
where action criterion (3.2) and measurement (3.26) or observation enable effective
control of the process (3.36) and/or product (3.37)

NIRTNITAILAYN (3.8) m@mﬁsqunummmmmsmuﬂummwaﬂmnumﬂﬂm
@ummwmﬂmmmmﬂa@mnmmmmi (3.40) °luaﬂ°luivmuwﬂamu”lm (3.1) nag
Wmmmm'sﬂgumma (3.2) WAEN199/ (3.26) USBNITAINA NTTLIUNIS (3.36)

WAT / VSANARNNUT (3.37)
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https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.8
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.40
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.1
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.2
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.26
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.36
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.37

3. TERM AND DEFINITIONS

3.35 prerequisite programme; PRP

basic conditions and activities that are necessary within the organization (3.31) and throughout
the food chain (3.20) to maintain food safety

Note 1 to entry: The PRPs needed depend on the segment of the food chain in which the
organization operates and the type of organization. Examples of equivalent terms are: good
agricultural practice (GAP), good veterinary practice (GVP), good manufacturing practice (GMP),
good hygiene practice (GHP), good production practice (GPP), good distribution practice (GDP)
and good trading practice (GTP).

d; ; a Aﬂl o (] 1 1
wau"l,mwug'mumn@nisuwmLﬂunqﬂluaqﬁnﬁ (3.31) LATARAAUILEDNUNG (3.20)
WWRSNEHIAMNUARANAARIRIUNS

uNELYe 1: PRP wmL1_Iu°1|uaﬂnumummmqisﬁmmﬁwmﬂmmmummmv
ﬂeanwmmmma‘ mamwmwau"lmwmamm Tawn : LLN')?JQ‘LIG]‘VI’Nﬂ’]?LﬂHGI?V]ﬂ
(GAP) LLmﬂgummqamLwaﬂmn (GVP) LLuqﬂQummumemmwﬂ (GMP) LLmﬂgum
muqm@muﬂwﬂ (GHP) LLuqﬂgummumﬁmmwﬂ (GPP) LLmﬂgummumimvmzm
A N15UHIR (GTP)
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https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.31
https://www.iso.org/obp/ui/#iso:std:iso:22000:ed-2:v1:en:term:3.20

4. Context of the organization

USUNY29099ANS

Context of Organization
“ Interested Parties




4. CONTEXT OF THE ORGANIZATION
1UFUNURIRIANS

4.1 Understanding the organization and its context
AN Al UBIANTUAZ LS UNYRIRIANG

4.2 Understanding the needs and expectations of interested parties
AN LA UAINADINITUASAMNATANIITRINNFIU L AR IULEE

4.3 Determining the scope of the food safety management system

ﬂ']’é‘ﬁ']‘lﬁ‘uﬂ"llﬂ‘i.l“li’]ﬂ‘ll@ﬂ?&ﬂﬂﬂﬁ%‘"%/ﬂﬂ']ﬁﬁgﬁuﬂ’)']&lﬂﬂ@ ANEURIDINNG

4.4 Food safety management system

52UUNITAANITANRANMNUKIBANERIUNS
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4.1 Understanding the organization and its context

d Aa d
anulaluesnnsuazuSUNVIBIANT

®*The organization shall determine external and internal issues that are relevant
to its purpose and that affect its ability to achieve the intended result(s) of its

v ) (= 1 g: a A % Y
FSMS. asAnsaasiuualsziaumig g nanalunazniauan Angadasnuithilszasn

[ al 1 1 1 dl gj
LAZLSLLAUNFINANDAIMINAINITOURIDY ﬁ’ﬂﬁoluﬂ']?‘l_l??@‘ﬂﬂ N G]Vlﬁlx‘loqulﬂ\‘]?ﬂl_l‘i_lﬂ']?

AANITARANNURDANLURIDT1UNG
*The organization shall identify, review and update information related to these

external and internal issues. asANsARIMIUUA NUNIY wazLlSuilgetayasiig e 7

al % [ 1 g: YN v
Wneanulsziausg o) anglunazmauanluiiluilaqiiv
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4.1 Understanding the organization and its context

d a d
Aol e IAnsS Az USUNVIBIANT

*Notel : Issues can include positive and negative
factors or conditions for consideration; dsziauiuanil

A1N1T05INNNTARANINAL UiFA AN1IEFANN ) LNANITNAITIN

*Note2: Understanding the context can be facilitated by

considering external and internal issues, but not limited
to; At lausunainisanasanlaannissinunisuanuazilssiny

M luNntngTasny

54



4.1 Understanding the organization and its context

Y d = Jd
ﬂ3131!611ﬂ%‘lu@\iﬂﬂﬁlmgﬂﬁﬂ‘ﬂeﬂﬂﬂﬂﬂﬂﬂi

*External and internal issue including, but not limited dszihunnauan
waziszimuneluiifaadasnu
- Legal/ nguans
- Technological/ walulat
- Competitive/anwnsuaediu
- Market/n1snam
- Cultural/7musssu
-Social and economic environments/amwuanaauniaiAsegnanasdian
- Cybersecurity and food fraud/ anmsiaasuazanuiuamienaniionas
- Food defence and intentional contamination/ nsinilasaimsuas
mstuidlaulngianun
-Knowledge/ anug

- Perfomance/ anssaus
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4.2 Understanding the needs and expectations of interested parties

Y Y U yA Y =
ﬂ’J'Ill!ﬁll11%1uﬂ31uﬂﬂﬂﬂ1§!!a$ﬂ’3'mﬂ1ﬂﬁ3@%ﬂﬂﬁduﬁ3u‘lﬂﬁ3u!ﬁﬂ

To ensure that the organization has the ability to consistently provide
products and services that meet applicable statutory, regulatory and

customer requirements with regard to food safety, the organization
shall determlne Lwaiuuu%'nmﬂﬂsummmmeﬂumemuaucmm,ﬂmwmu

U%‘ﬂ']i‘l/lﬂ’f]ﬂﬂﬂ’ﬂ\‘i GI’]N"II’rJﬂ']%uﬂﬂﬁuﬂgﬂﬁd’]ﬂﬂgiul,‘i_lﬂuLLﬂuﬂlﬂﬂW%uﬂﬂl@Qﬂﬂﬂﬂﬂ

LﬂEI’J‘II’fJ\‘lﬂ‘LI ANLAf ﬂﬂﬁl‘ll’f]\‘l’f]’]%']?’f]\‘]ﬂﬂﬁﬁlﬂ\iﬂ’]ﬂﬂ?W‘Qﬁﬁm’]ﬂ’]%uﬂ:
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4.2 Understanding the needs and expectations of interested parties

Y % v vy 1 Y =
ﬂ’ﬂll!ﬁll'lﬂlfﬂaluﬂ’J]Nﬂ@ﬂﬂ]ﬁl!ﬂ%ﬂ%ﬁlﬂ'Iﬂ‘l‘i’Nellf’J\‘iﬁJNﬂ’Juvlﬂﬂ’Ju!ﬂﬂ

a) the interested parties that are relevant to the FSMS giidgaula
AUt NiNgraINUsTULNISAANITATUANNLADANEADIBIUNG

b) the relevant requirements of the interested parties of the
FSMS. aaniuunasie g aaidiidiuladiuid@aiuaituludiuiiiadasnussuunisannis
ﬂ’)ﬁﬂﬂﬂﬂﬂﬁﬂ"ﬂﬂ\‘lﬂ’lﬁ'\%‘

* The organization shall identify, review and update information
related to the interested parties and their requirements. asAnsaas

AuuA MuNIU wazlsudgetayasie e Afaanugidiulagiud@s was1an uunsIe e

N I IV TR PR IV T LR T
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4.3 Determining the scope of the food safety management system

N1SNNUUAAALUNLURITLULNITAANITATIUAMNNUADANLURIRIUNS

*The organization shall determine the boundaries and applicability of the
FSMS to establish its scope. asAnsAasNaIsITaLLIgLazN1sszans b seUL

msﬁ'ﬂmsﬁmqmmmﬁ'@ﬁ'ﬂﬁﬂ (%’mﬁg\‘]) aaud1e (Scope)uasszuunisannisAu
ANNLaaANUR9R NS

*The scope shall specify the products and services, processes and production
site(s) that are included in the FSMS. aaudngazfiad sUTNTUATRINANNUN WAL
UTN1T NTLUIUNITHNN LAz RO UTNAATLA 29 29N UTZULNITTANITATUAN
aannauasaing

*The scope shall include the activities, processes, products or services that can
have an influence on the food safety of its end products. aaudtanaIsaInns
NANSTN,NTEUIUNIT, NARNUNUTALING Fagunsadnanannulannfauasaning

UDINRANUNFAVINE
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4.3 Determining the scope of the food safety management system

N1SNNTUUAAALUNLURITETULNIFAANITATUANNU AN 1RIRIUNS

When determining this scope, the organization shall consider:
TuUNISATUURAADLUNY DIANTADINANTUNDN:

a) the external and internal issues referred to in 4.1;
Usziausne gnanelunazmauan ansdemnda 4.1;

b) the requirements referred to in 4.2. daniuunse g 81984
anta 4.2

The scope shall be available and maintained as documented
information. aaudigu0952ULNITAANITATNUAMNLUARANAURIAIUITRIANS

AZARIAAVNTY LAZE15ISNEN LI TILDNFITRITAUNARITRAULNA
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4.4 Food safety management system

S2UUMIAMIMUANNYa0aND 1113

The organization shall establish, implement, maintain, update
and continually improve a FSMS, including the processes
needed and their interactions, in accordance with the

requirements of this document. asAnsAasanyin, U llUfiim,
§1595n 1 wasUsulgaszuunisannisaiuAnlaannauaIaIung
atesaliias sanfenszuaunissng g venilu uasdjaunusinaas
NSEUIUNITAN °) LUADAARDIATNTRAINUAGNN ] UBINIATFIUAING
atiuil
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9. Leadership

[~ 2r O
aduiduyun




5. LEADERSHIP
m'ml,’f]upjﬁ']

5.1 Leadership and commitment
(] Y o @
mﬁmﬂugmummﬁmﬂmu

5.2 Policy
uleung

5.3 Organizational roles, responsibilities and authorities
UNLIN ANNTURATAL LWAZBIUIARUIN
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5.1 Leadership and commitment

(1 Y o Y
mﬂmﬂugmummmmuu

Top management shall demonstrate Ieadershlp and commitment with
respect to the FSMS by: N‘i.l?‘i/i’]?iuﬂ‘i_lﬂ\‘l ’Quﬁl’i’NLLﬂﬂﬁﬂ’]’JuN‘NﬁLL@uﬂ’J’]NNQ&I‘u‘W

NFABTZUUNIG ﬂﬂ']ﬁﬂ’]%ﬂ’ﬂ&lﬂﬂ@ ﬂﬂil“ll’ﬂ\‘i@’]‘l)i’]’ﬁﬂﬂ .

a) ensuring that the food safety policy and the objectives of the
FSMS are established and are compatible with the strategic direction of the
organization; aulaa u‘iﬂuﬁﬂLmz’a’mqﬂﬁxmﬁ'ﬁ'ﬁummﬂmﬂﬁmmmmsgn

ANVNTURATRDARABINUNANINUBINALNEURIDIANG

b) ensuring the integration of the FSMS requirements into the
organization’s business processes; duladAaNIRUAFNG JUBITELLNITIAANT

ANUANLAAANURIRIMITYNUTINISIENALNTEUIUNSNNETNAURIDIANG

63



5.1 Leadership and commitment

([~ Y o @
mﬂmﬂugu’luazmﬂm}lduu

c) ensuring that the resources needed for the FSMS are available;
NUAIMNTWNEINTH 9] NABINITRINTLTZULNIFTAANITATUANNLAIDANLUAIDINNG

ANSAN LAZLNLIND

d) communicating the importance of effective food safety
management and conforming to the FSMS requirements, applicable
statutory and regulatory requirements, and mutually agreed customer
requirements related to food safety; §n15dad1509AMNRIATYADITZULNNG

AANITATUAINNUARANEURIRINITRENNHUTLANENE LATAIINFAAARDIGD
TANIUUAARITEULNITAANITATUAINLUADANLUDIDINNG YBNIUUANIINIUNE
wazn)seliaunieAulduaz a1 uuALRIgNANNANAITINAUNLALIURINLANN

laaangua99141s
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5.1 Leadership and commitment

(] Y o Y
ﬂ’J'\&IL‘]J‘NEU'] LL@$ﬂ’J']3\I3}NN‘H

e) ensuring that the FSMS is evaluated and maintained to achieve its
intended result(s) (see 4.1); dulaangzuunisann1sA UANNUaaANLARIRIUNG

lagnissiiunassrsednlivazussauasnwsinanisli(atas.1)
f) directing and supporting persons to contribute to the
effectiveness of the FSMS; Tiuanianaz lin1saiuayuuaaInsianaldausa

NN LIISZULNITAANITATRANNUADANAUDIRINNS LNAUSEANENA

g) promoting continual improvement; f4i83un151U5ug9asi19naliiag

h) supporting other relevant management roles to demonstrate
their leadership as it applies to their areas of responsibility. aﬁuagu"lﬁﬁu’%mﬁ

n:a v a; 1 a; a; v % = (] ¥ o 1 @ %4
NALUNUINUUINATN NLNEIUDY "memmmﬁmﬂugm@mmagmﬂuﬂizﬂqnm“lﬁ

mmgmﬁand']ﬂumauw ASTUNSUNATAL
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5.2 Policy
ulerung

5.2.1 Establishing the food safety policy nsanyinulaunamunau

Uaannauasainig

Top management shall establish, implement and maintain a food
safety policy that: gusuisssaugeazaasanyii, drlilfiis wazmalidaulaune
AMUANNLADANEURIDTUNTNTS

a) is appropriate to the purpose and context of the
organization; §avaunansanNnuanlssaALATLFUNTDIRIANS

b) provides a framework for setting and reviewing the
objectives of the FSMS; ldrituunnsaudvsun1siuun anR9 LaznUNIu

TnnlssasAnuANLlaannauR9aIMNg
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5.2 Policy
ulerung

5.2.1 Establishing the food safety policy n1sanvinulaungmuannlaannaaas
A1U15(MR)
c) includes a commitment to satisfy applicable food safety

requirements, including statutory and regulatory requirements and mutually
agreed customer requirements related to food safety; Usznauniaainuysiunsla

WNASNHITEUUATNTNMUUATIUINNLSZNE LT LUBIANT FINTNTDNIUUANENUNE

nyseiley n)seiliey LWaTUIanINUAARIGNAMINEITBINUANNLABANEURIDIUS

d) addresses internal and external communication; Aaan15 lANNSBNDINNG
dad1snmalunazniguan

e) includes a commitment to continual improvement of the FSMS; s
1@1ANNYNU UM sSuLlgeszuunIsaRMsAuANNLaaANEIRIR TRt A BL R

f) addresses the need to ensure competencies related to food safety.
sanslininsantasRenaniludusuanugansaiiiasdasiuanulaaniaang

67

PTG



5.2 Policy
ulerung

5.2.2 Communicating the food safety policy nisaasnsulaunasiu
ﬂ%ﬁuﬂ@ﬂﬂﬁﬁl"ﬂﬂﬂﬂﬂﬁﬁﬁ

The food safety policy shall: ulgunamnudaannaaasarrisaznas

a) be available and maintained as documented
information; #iag uazgisedneliifluianasarsauna

b) be communicated, understood and applied at all levels
within the organization; 1asunis@asns luiidnla wazdnldiszensldnn
FEAUNElUBIANS

c) be available to relevant interested parties, as
appropriate. wiauilawmasanidiulagauda A TasnINANNRNIEAN
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5.3 Organizational roles, responsibilities and authorities

UNLIN ANNTURNATAL LAZBIUIAURUIN

5.3.1 Top management shall ensure that the responsibilities and authorities for
relevant roles are assigned, communicated and understood within the
organization. {U51155eAUFITABINULATT LNUINUUIT ANNSLRATEL WazaIUIA

UUIT AN LR UL UANLNLITDY bASLNITNAUNNIY LASUNISARENT LAz lAsUN1IsHI
Auta langluasAns

Top management shall assign the responsibility and authority for:
HUSUNITTEAUFIATADINALUNIEANNSURATAL Laza1UIAnUINLNG;

a) ensuring that the FSMS conforms to the requirements of
this document; siuladiszuudanAraInINTaiUUALRINIATFIUAINARTLY

b) reporting on the performance of the FSMS to top
management; snaudnssauzIaITEUUNITaANITATUANNLaaNaIRIR 11T 11
ENHTUTNTFIFAUDIDIANS
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5.3 Organizational roles, responsibilities and authorities

UNLUIN AMNSURATAL LLAZBIUIRRUIN

c) appointing the food safety team and the food safety
team leader; whsme vaunNNENIUAMNLRRANLARIBIMITUALNANUINNY
ANUaaANEIRIRING

d) designating persons with defined responsibility and
authority to initiate and document action(s). fuwuauaraInsi
SURATALLASNAIUIRNUINLUNITILTN LAZAANILANEIS
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5.3 Organizational roles, responsibilities and authorities

UNUIN ANNSURATAL LAREZDIUIRUIN

5.3.2 The food safety team leader shall be responsible for: #anunu
AMNLARANLUDIDIUNTHANNTUNATALRIASU

a) ensuring the FSMS is established, implemented,
maintained and updated; siuladnszuunisannisauanulaannauasaimsta

ananvinaiu dnlduszaneld srsesnunlivazlsudgdliviuanetluiaqiiv

b) managing and organizing the work of the food safety
team; n1sannN1sIazN1999U99NNITVINNUARINNANLRaANURIR Mg

c) ensuring relevant training and competencies for the food
safety team (see 7.2); suladnlaanluinisausuuazasrennuginnsananiily

ALNLUNIZAN olﬁﬁﬂﬁﬂ\‘]’]%ﬁ’]ﬂﬂ’)’]ﬂﬂﬂﬂ ANEUDIDINNG

d) reporting to top management on the effectiveness and
suitability of the FSMS. sraanuiss@ansnanazanuinansdnaaiszuunigsannig

AIUANNUIBANUBIRINNTHADHLFUNTFIFA
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5.3 Organizational roles, responsibilities and authorities

UNLUIN AMNSURATAL LLAZBIUIRUIN

5.3.3 All persons shall have the responsibility to report problem(s) with
regards to the FSMS to identified person(s). WHNauNNABRULIN

FunagauluniIgssranuiliumnigIrasnunIsannIsAIUANNLaaaANs
ABIRIWIT LUNUUAARNINNUUALY
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0. Planning

=4




6. PLANNING
N19IMNLLAY

6.1 Actions to address risks and opportunities

N15ANUUNITAUAMNLR LN LLAS AN E

6.2 Objectives of the food safety management system and planning to
achieve them

a [V o [~
U5z AIAMUANNLADANETRIDINNT LASNITINURULWLSTAUARLSA

6.3 Planning of changes

N15M9UNUAISUNT LU AU LAY
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6.1 Actions to address risks and opportunities

mﬁéhgﬁumsﬁ’nﬂnma?rmgmziama

6.1.1 When planning for the FSMS, the organization shall
consider the issues referred to in 4.1 and the requirements
referred to in 4.2 and 4.3 and determine the risks and
opportunities that need to be addressed to: lunisnsunudinsuszuu
mMednmeAuANNlaanitrasans asAnsazdasiasanilestfusng g auiiszy
15luda 4.1 uaz 4.2 uaz 4.3 Rarsananutdasuazlanig Aenslufigassiifiunisg

LNa:
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6.1 Actions to address risks and opportunities

mﬁéi1g‘fmmsf’fvmmsﬁmuaﬂama

a) give assurance that the FSMS can achieve its intended
result(s); lvarnudulaladnszuunisannisamunnudaannaeasainisd@Iniga

USTRUALARINNNINUALY
b) enhance desirable effects; vinluilanndananiuianun

c) prevent, or reduce, undesired effects; dasnu wiaan
NANTENUN LN s a9

d) achieve continual improvement. ussadanisidsuilgensng

AALURY
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6.1 Actions to address risks and opportunities

NISALUUNITNUAMNLANLAZ AN E

6.1.2 The organization shall plan: asAnsazaasaaucny

a) actions to address these risks and
opportunities; Aanssulun1saANIS/AAUAUBIFDANLALN LA
Tan14619 L uaid

b) how to: 28n1s

1) integrate and implement the actions into its
FSMS processes; usannis wasildldufiindrusunszuiunissing o) aasssuy
NsaANITAUAINLAaRAIRIRIANS

2) evaluate the effectiveness of these actions.
sziliusc@ansnauainanssuiuand
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6.1 Actions to address risks and opportunities

N15ANLHUNNSLAAIANNLALGLAZLANS

6.1.3 The actions taken by the organization to address risks
and opportunities shall be proportionate to: nisantiunsla qaas

AIANTINAAANITNLAMNLALILAZ]ANIRAEARINANTUIATNANNIUNICENLNG |

a) the impact on food safety requirements; wnansznusia
AN UUAAUANNL AN IRIRIUNS

b) the conformity of food products and services to
customers; ANuFaARARIIRINAAN N DIUITUWALLIENS MINLQNAT

c) requirements of interested parties in the food
chain. anunaimsuasgidaulaidelusiadldaiuns
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6.1 Actions to address risks and opportunities

N15ANLHUNNSLAAIANNLALGLAZLANS

Note 1 Action to address risks and opportunities can include;
nNangsuNamIduNIsNUAMNIAELazlan1d a1N1T05INDY

avoiding risk / nsuaniazapnuids

taking risk in order to pursue an opportunity/nsaansuaana
WWeaiadsuidasuilulans

eliminating the risk source/ msrdnunasnaudes

changing the likelihood or consequences/ mswaaulanians
LNANTANANTENLAMNLA S

sharing the risk/ n1snszanaaanandes

accepting the presence of risk by informed decision/ n1sas
ALdeald iinalludagalunisandula
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6.1 Actions to address risks and opportunities

N15ANLHUNNSLAAIANNLALGLAZLANS

Note 2 Opportunities can lead to the adoption of new
practices(modification of products or processes), using new
technology and other desirable and viable possibilities to
maddress the food safety needs of the organization or its
customers. Tan1g@1n1sauldg Aanssulusig(nisanuias

NARAIUY W3aNTzUAUNG), N9 bkinaluladlug o wazniaaaniild

v o & v v 4 = v
ﬂ’]%‘vl,ﬂ ﬁl’mﬂ')’]&l@’]Lﬂ‘ﬁﬂ’]uﬂ’a’mﬂ@ﬂﬂﬂﬂﬂ’]%’]%‘%@\‘lﬂ\‘iﬂﬂ%‘%%‘ﬂgﬂﬂ’]
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6.2 Objectives of the food safety management system and planning to
achieve them. Img1lszasAUDIszLUNITAANNTANNLARAAEURIDIUS
WAZNNFINRRULWLSTRIRUseasn

6.2.1 The organization shall establish objectives for the FSMS at
relevant functions and levels. asAnsazrasaniindnguszasalunndauany

NNTLAL WASNNNTTUIUNIS NINEITRIATUANNLAAAAEARIANUNG

The objectives of the FSMS shall: inguszasamuninnlaannauas
ANMTAZHAR}

a) be consistent with the food safety policy; sanaaasnu
‘L!IEI‘LI’]EIﬁ']ﬂﬂ’)’]uﬂ@'ﬂﬂﬁﬂﬂlﬂﬁﬂﬁﬂﬂ%‘

b) be measurable (if practicable); awusninnala (aaw19n
Uf1isba)
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6.2 Objectives of the food safety management system and planning to

achieve them A9 15 A9AMUANNLADANETRIDINNGT LASNITINILNY
Y o G

Tuussquagsa

c) take into account applicable food safety requirements,
including statutory, regulatory and customer requirements; Wansmns
ﬂ@ﬂﬁﬂﬂﬂﬁﬂ\‘]”} Vlﬂ‘i‘uﬂﬂﬁﬂ% ﬂ@ﬂﬁﬂﬂﬂﬁﬂ\‘]”} ‘VILﬂEI’)‘II’ﬂQ i’JNﬂ\‘]‘II’ﬂﬂTViuﬂVﬂQﬂQMN’]EI iasnd)
‘é‘uL‘LIEI‘LI‘VI‘LI\‘]ﬂudl%LL@uﬂl’ﬂﬂﬁMuﬂﬂl’ﬂﬁﬂﬂﬂ’]VlGlﬂ@ﬁi’)NﬂNVlLﬂEl’Ml’ﬂ\‘]ﬂ‘Uﬂ’)’]Nﬂ@’ﬂﬂﬂﬂ"H’ﬂ\‘]’ﬂﬁM’]’i‘

d) be monitored and verified; finnsinmuna EszIUazNIUGRL
e) be communicated; 1asun1sdaans

f) be maintained and updated as appropriate. asliuazilsuilgala
NUANLATNAINLUNIZAN

The organization shall retain documented information on the
objectives for the FSMS.asrnsazaasnusneiangsansaumnad nsuingilssasn

ANUANNLRDANEURIRNUNS
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6.2 Objectives of the food safety management system and planning to

achieve them A9 15 A9AMUANNLADANETRIDINNGT LASNITINILNY
Y o G

Tuussquagsa

6.2.2 When planning how to achieve its objectives for the FSMS,
the organization shall determine: Lum'mmummﬂumiaNamwﬂu

95z R9ATRITELUNIFAANITANNLABANEUDIRIUITRIANTATABININUR,
a) what will be done; aglsfiazaassiiunig
b) what resources will be required; nswennssingqfigasnis
c) who will be responsible; lasfludsuiingau

d) when it will be completed; \fialsfiazaniiunisiasadu
(Fze1ZLAXN)

e) how the results will be evaluated. uaawssingazgnilsziiiu
agngls
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6.3 Planning of changes

N9 NN UAN WS LN T A UL A

When the organization determines the need for changes to the FSMS,

including personnel changes, the changes shall be carried out and
communicated in a planned manner. \fiaasrnsiarsannnnaniludiviunig
wWaguwilassaszuunisannisauanlaaannaasaInis sandeanisidaaunilasyuaains,

c; a%/ v o a 1 (1 a; = ql v o v
mmﬂmuuﬂmu%mmmLuums@ﬂ'mﬂul,muLLNu LL@%’&@’&’]?QQLLNuVIvLﬂﬂ’IMuﬂvL’J

The organization shall consider: asansaastarsaun

a) the purpose of the changes and their potential consequences;
TnniszasArasnisidfgunilas uasnanssnuniveazsanisilasuwlasvianainau

b) the continued integrity of the FSMS; anunasudauanysainasszuunisanns
AmMuANNLaaANIRIRIMNT

c) the availability of resources to effectively implement the changes;
AMNNIANURINSNENTLNENTALRRNNSIUR g UL URINHUT=RNENIN

d) the allocation or re-allocation of responsibilities and authorities.
ﬂ’]iN'ﬂ‘LI‘MN’]EIM?@N@U%N’]EIGIMQJ’&’IM%J‘Uﬂ"J’]N%J‘LIaﬂ"Ii@‘LILlﬂtﬁ’]uﬂ"iﬁﬁﬂﬁ
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Nn1Sduuduu



/. SUPPORT
NMSAULAUY

7.1 Resources /NINEINS

7.2 Competence /AMNATINITN

7.3 Awareness /AMNATZUUN

7.4 Communication /ﬂ']%‘a;'aﬂ’]%‘

7.5 Documented information /taNANTANTAULNA

86



7.1 Resources (NTNENNS)

7.1.1 General wniald)

The organization shall determine and provide the resources

needed for the establishment, implementation, maintenance,
update and continual improvement of the FSMS. asAnsazaas

AUUA WAZAAWINSNEINTEANN ] drusuniganyin U hildis sr9e5nenlanas

USuilgeszuunisannismuANlaaangaaIaInIsatinsaL e

The organization shall consider: asAnsazaasnansmns

a) the capability of, and any constraints on, existing internal
resources; MNAIANNAINITA LaztaINNAbunSwaInsmeluindag

o G 'Y
b) the need for external resources. AuaLtuaINNTNEINGAIN

Nguan
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7.1 Resources (NNWENNS)

7.1.2 People (UARINS)

 The organization shall ensure that persons necessary to operate
and maintain an effective FSMS are competent (see 7.2).

% v @ 1 dl o (] o a
’I’]\Tﬁﬂﬁﬂ’l’]ﬂolﬁﬂ'J']NNuolqu"Iﬂqquﬂquqﬁﬂ"ﬂﬂﬁuﬂﬂ@'\ﬂ?‘lﬂqqlfﬂu olﬂﬂ']?ﬂ'uuuﬂ']? LN

81595 b ITEULNMSARMsAUuANNLaanAEaIa WIS adellsERNEnIN(RTa
7.2)

Where the assistance of external experts is used for the development,
implementation, operation or assessment of the FSMS, evidence of agreement

or contracts defining the competency, responsibility and authority of external
experts shall be retained as documented information.

lunsaindimsldeidaaryarnaauanluniswmun drldld nssdiunisusa
UszliUsEUUNITAANITAUANNLABAAEURIDINIT UANFIUNTANAIUTAR YN

AMUUARAINATNIGD mm%"uﬁm'auLLazfé’ﬁmq%ﬁ’ﬁﬁmmt;jl,%mmaﬁ'mmﬂu@n%ﬁm
Y &
ﬂxﬂ’) LLHULANRITRITRULNA
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7.1 Resources (N1SNENNS)

7.1.3 Infrastructure (RIANUEANAZAIN/A1E1504L LN A)

The organization shall provide the resources for the determination,
establishment and maintenance of the infrastructure necessary to
achieve conformity with the requirements of the FSMS.

A9ANTATARITNUA AR WAZEITITNENRITUNEANNAzAINAANTIUR M UNS
UUANT I UNTZUAUNIFHN qﬁqzﬁﬂﬁ’mﬁq AMNADAARDITIDITZTULNITIANITATU
ANNLaannEURIR1MNg
NOTE Infrastructure can include: Ra81uagimnuazaansanda

- land, vessels, buildings and associated utilities; #ifu a1nas
aalanaranasszuuasisullnaiiiaadas

- equipment, including hardware and software; ia3asiia
alnsalisansauad uaztaniiuas

- transportation; nnsauss

- information and communication technology n1saagnsuas

FEUUANTAULNA
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7.1 Resources (NTNENT)

7.1.4 Work environment (FATWLLIARDBNNITNINIW)

The organization shall determine, provide and maintain the
resources for the establishment, management and maintenance
of the work environment necessary to achieve conformity with

. o %4 o (- %4 o
the requirements of the FSMS. a3ANgazARININUA AAUT LAZEITY

SNHINTNEINTAINTUNITINYIN NIFAANIT WATNITUIFITNHINTNENSG
a 209 ¥ Ao @ 0 o a wna a ¥ =0
Wanadlddeanazuanaannantudinsumsidinnis waziNaliuussqis

AANUUAARITEULNITAANITATRAMNLRDANLURIAINNG
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7.1 Resources (NSNWENNT)

7.1.5 Externally developed elements of the food safety management system
’PNﬁﬂ?:ﬁﬂ’ﬂﬂﬁgﬂﬁmu’]@’]ﬂﬂ’]ﬂu’aﬂm@\‘lﬁaﬁuuﬂﬁﬁ&ﬂﬂﬁiﬁ’]uﬂ’)’]&lﬂﬂ’ﬂﬂ.ﬁﬁl
ABIRATNT

When an organization establishes, maintains, updates and
continually improves its FSMS by using externally developed
elements of a FSMS, including PRPs, the hazard analysis and the

hazard control plan (see 8.5.4), the organization shall ensure that
the provided elements are: \HaasAnisanin s1595nely Usuilgaluviuada

wazWaulSuLlgeszuLnIsAaRNITAMUAINLaaANEas19FaLEaY Tagldasnilsznaun
WA nwuasnguan 52889 PRPS, n1s3ipsizviaunsns, LL@“’LLNuﬂ’JUﬂNﬂ‘J’m
AUMTIE (mlfa 8.5.4) aspnsaaiula Laafiuadlssnausangann mu,
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7.1 Resources (NSNWENNT)

a) developed in conformance with requirements of this
document; nsWmUITUNU FBARRBIANTDNULAARILANFITRLUN

b) applicable to the sites, processes and products of the
organization; susaldaulanulseeu NszUIUNTUAZNARNUNURIRIANT LA

c) specifically adapted to the processes and products of the
organization by the food safety team; gnanudsisuluianiziazas
NNIENUNSELIUNIT LATHARNUNUBIRIANG NA1TULAENNIUAMNLAaANE

UABNBINIT

d) implemented, maintained and updated as required by this
document; unlifld g1595nwld wazdSudgalumuadamaniianaisadull

ANURUR

e) retained as documented information. \Aushuldgaanans
ANTHULNA
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7.1 Resources (NTNWENNT)

7.1.6 Control of externally provided processes, products or services N1FAILAN

N92UIUNTT NARNUNUTALINITNRNNITIAUIANNALUAN
The organization shall: asansazaas

a) establish and apply criteria for the evaluation,

selection, monitoring of performance and re-evaluation of
external providers of processes, products and/or services; fuun
wasiszanaldinundinsunislsziiiu n1sAnEan MsENRARMTNANTTOUSLAL

1sziiudruag E;I/‘:{ﬂ‘ﬁ’]@’]ﬂ LURINEUBNTDY nNTsuUIUNT, WA mﬁ’mwfumm?@u?mi

b) ensure adequate communication of requirements to
the external provider(s); siulainlafinns®agsdnsudanviun A
AaINTg bASERINALAINMAUANDEILNEIND
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7.1 Resources (NTNWENNT)

7.1.6 Control of externally provided processes, products or services

NIFATLANNTEUIUNIG NARNFINFTALZNNSNRNIFARUIANANEUEN (5ia)

c) ensure that externally provided processes, products or

services do not adversely affect the organization’s ability to
consistently meet the requirements of the FSMS; siuladn ngzuaunns

, HARAUN WAZLENNS AlASUAINMaUan TNANANTENUADAMNEINITOURIDIANS
Tunslunisd)iaendanInuaF1e JuasTzULNsannITABANNLaannaUa9

AMUITALNNANAND

d) retain documented information of these activities and

any necessary actions as a result of the evaluations and re-
evaluations. aaiusnundays, nafilaanmsusziiuna waznisisziiunadi

a 1 J o a Ao & Y&
2RINANTTNIUAE wazn1ganiungle g Aantuliiluanansaisaund
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7.2 Competence (AMNAINISD)

The organization shall: asansazaas

a) determine the necessary competence of person(s),

including external providers, doing work under its control that

affects its food safety performance and effectiveness of the FSMS;
ﬂ’]%%ﬂﬂﬂ‘l&l“’ﬂ')"lﬁd’&’]ﬂ’]iﬂﬂ@’]L‘]Ju"llﬂx‘i‘l_lﬂﬂ"lﬂi i’)&lﬂ\‘i‘l.lﬂﬂﬂﬂ"lﬁlu’r]ﬂ VI‘IJQUGNW‘IJJ’I"IEIOLGI

NTAIUANUABDIB ﬂﬂi‘l/lﬂﬂ Nﬂﬂiuﬂ‘l_lﬂﬂﬂN?iﬂUuLLﬂuﬂiuﬂﬂﬁN@m@QiuUUﬂﬂiﬂﬂﬂﬁiﬂ'}u

ANNUaaANeUR9RI NS

b) ensure that these persons, including the food safety team

and those responsible for the operation of the hazard control plan,

are competent on the basis of appropriate education, training
and/or experience; suladnyaaing sandefinnuaIuANNLaanfeIaIaIMTHaY

H7LAEURINANTUNITAINLHUNITATLANDUATIE LUNUFINIR9UsEaUNISal NS

HUnausu Laz/1san1sANEINIUNISAN
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7.2 Competence (AMNAINITD)

c) ensure that the food safety team has a combination of

multi-disciplinary knowledge and experience in developing and implementing
the FSMS (including, but not limited to, the organization’s products, processes,

equipment and food safety hazards within the scope of the FSMS); {wlaqn
NNNUAUANNLAAAAEIRIDINIT HANNS LAzl sEaUNITUNAIL ATUTINNWIUNITWEN U

waziszaneldssuunisannisauanlaaanerasains (santeusliannaianiy
NARAMY NSrUIUNS 2iUnsaluazANNlaanfgraIa TNl RIALAILURINITAANITAY

ANNUAANEURID1MNSUDIRIANS)

d) where applicable, take actions to acquire the necessary
competence, and evaluate the effectiveness of the actions taken;

a o ay o a a o o Ao ®
Wainisidszanauiasitiunisie q iwalulaandaingsanuginnsaianiueayanaing

AINNIARINTT a9ANTARINNTUszIiUlssANENaTaInIsAluNsAlALHUR

e) retain appropriate documented information as evidence of
competence. iiusneanasasaumAadiuanzan iatlunangiuaaines

AMHNATINITD
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7.2 Competence (AMNAINITD)

Note; Applicable actions can include, for example, the provision
of training to, the mentoring of, or the re-assignment of currently

employed person; or the hiring or contracting of competent
PErson. N1gANLUUNSILNAITAIAIRTINDY APDENNLEU NANTTHNNITHNALITH,
Aangsumaitluiiass, Wsanisuauninanuludny winnuilaqiiy, Wsan1sanang,

UFBYNAY YN URANANNFINIFD
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7.3 Awareness (ANNATZIUN)

The organization shall ensure that all relevant persons doing work under
the organization’s control shall be aware of: asAnsazAaINUlaTILANINGT

WgadasnlfiRaunglan1sALANTAIRIANTASATEULND
a) the food safety policy; ulgunamumulaannauaIaIng

b) the objectives of the FSMS relevant to their task(s) '?mqﬂ'izmﬁ

PAITEULNITAIANITATUAMNNUADANLUDIRIRITNLN LU DIN LR UINUDIAU

c) their individual contribution to the effectiveness of the FSMS,
including the benefits of improved food safety performance; msauuayu
AallszRNBNaTaITTULMIanMsANNlaanieraIa s santsamlsslagdly

n1sdsuilgeanssauzmunNlaanneaaIaInig

d) the implications of not conforming with the FSMS
requirements. HANTENUURIANN LUFRAARDINUTDNUUATRITLULNIFANNIS
ANUANNLARANEURIRUNS
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7.4 Communication (N1582419)

7.4.1 General (wunsiala)

The organization shall determine the internal and external
communications relevant to the FSMS, including: asAnsaznasnaisan
AuuaszuuMsRagnsmely waznmauanluidasfiiigafussuunsannIsAIuANY
aannauaiainis saNng:

a) on what it will communicate; az&agsazls

b) when to communicate; az&assiiials

c) with whom to communicate; az&agsnulas

d) how to communicate; azdassasndls

e) who communicates. lasiilunudasns

The organization shall ensure that the requirement for effective

communication is understood by all persons whose activities have
an impact on food safety. mﬂnimmuu"lmmﬂmniwnﬂuwunqmsuwu

NAaNTENUNUAMNUaaANEIR9IRIRITAN L‘IJ‘L!ﬁl’ﬂﬂiﬂ%‘ﬂﬂ']%‘ﬂ'ﬂﬂ’lﬁ"ﬂﬂ']\‘]Nﬂ%‘uﬂ'ﬂ 8NN
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7.4 Communication (N1582419)

7.4.2 External communication ns&agsniauan

The organization shall ensure that sufficient information is

communicated externally and is available for interested parties of
the food chain; asrnasiuladn lasin1sdagisnauanas N INaLUNISANLALH

wsandmsudnidaulai@eluviagldainnsg

Evidence of external communication shall be retained as
documented information; nangiunis@asrsnauansasdannuinudayaly

[~ a J
LUR RN BUAN TS

The organization shall establish, implement and maintain effective
communications with: asansaasanyin WldUiis wazs19e5nsnladensdasns

NHUssANBRAND
a) external providers and contractors; gannanmeuanuazy
FUANUNT

100



7.4 Communication (N1582419)

b) customers and/or consumers, in relation to: gnAuazusa

i slnafiigadas A
1) product information related to food safety, to enable the

handling, display, storage, preparation, distribution and use of the product
within the food chain or by the consumer dayaxansnsiiAsaruanuilsaniavasaims
il aaNTaanng, AALART, YALRL,NTTALAIEN, NFARIMnauar Ml dRAR A AN el uriaald
amsusalaalusing

2) identified foods safety hazards that need to be controlled by
other organizations in the food chain and/or by consumers; szyaunsiaanuanu
Usanszrasansisniusasmuanlazasansau g Tuddenmsuaz / WsaNLsINA

3) contractual arrangements, enquiries and orders, including
thelr amend mentS ﬂ’]i@ﬂLﬁliﬁm"ll’r_‘lsﬁﬂﬂqﬂdl,l,ﬂ“’ﬂ']ﬂﬁ ’a"JNﬂﬁﬂ’]’a‘LLfﬂ“ﬂLWNLﬂN

4) customer and/or consumer feedback, including complaints;
TRLAUALULAMNANAILAE / UTBRLETTNASINDNTRSDILTEY
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7.4 Communication (N1582415)

c) statutory and regulatory authorities; wissvumasgninastaniu
nHuaEwaznsELliay

d) other organizations that have an impact on, or will be affected
by, the effectiveness or updating of the FSMS. asansau 9 #lnansznunzaaz
lasunansznuainiss@nsnansanmsdsuilgauasssuumsannisauadnlaanneaasainis

Designated persons shall have defined responsibility and authority for

the external communication of any information concerning food safety.
1_|ﬂﬂa‘w"l.muu@uumﬂmmum%‘mummmm%‘ummi@u LL@u@’]u’]’QMU']mUﬂ’ﬁﬂﬂﬂ’]?“llﬂ&I@

‘Q’]ﬂﬂ’]ﬂu’rﬂﬂﬂl,ﬂﬁl’)ﬂ‘i_l AN aaANaUR9R Mg

Where relevant, information obtained through external communication
shall be included as input for management review (see 9.3) and for
updating the FSMS (see 4.4 and 10.3).Evidence of external

communication shall be retained as documented information. dagadilaain
nﬁ%;'amimﬂuan%ﬁ’mifmsfmLmz'ﬁhLi’ﬁﬁﬂszqumumuﬂmaﬁ‘ms (A1a 9.3) Lﬁaﬂ%'uﬂ'gq
FLUUNITAANITANBAINUADANLURIRIUNG (@?T‘ﬂ 4.4 uaz 10.3) ué’ngmmsﬁiamimﬂuan
azAadnusSNElItuiand@1sa1sauNA o



7.4 Communication (N1582415)

7.4.3 Internal communication N15&a&15018 U

* The organization shall establish, implement and maintain an

effective system for communicating issues having an impact on
food safety. asAnsfasdni dldUfid wazsrsednenliGessuunsRasns i
UszAnanmiiiganuilssihuiifinansznusaanulaanserasaning

* To maintain the effectiveness of the FSMS, the organization shall

ensure that the food safety team is informed in a timely manner
of changes in the following: \ag1s9snunlrasdsdilsz@nsnwaasszuy

(- %4 L4 - %4 I 4 v v QIJ ] -} v
N15AANITATUANNUADANLUDIRTINIT LALDIANT ARG LUAMNNUTIAIMNHNINUATU
ANMNUADANLUDIDINIS LASLLAS LUNTILNUVIAIN DanN1std AU nlas assalilil:

103



7.4 Communication (N1582415)

7.4.3 Internal communication N15&a&15018 b1 (a17)

a) products or new products; nanAmIVIBNANAUT LUK

o 1 o

b) raw materials, ingredients and services; angayu, dundnuaziznig

Qq

c) production systems and equipment; szuunisuanuaziAsaia
ainsal

d) production premises, location of equipment and surrounding
environment; amudiuan, ﬁﬁ’:ﬂ’qﬂﬂﬁ‘fﬁ \A3naiie uazanwLInsaxlnasaL

e) cleaning and sanitation programmes; Tidsunsunisvinanugzainnas
FUNALA

f) packaging, storage and distribution systems; ussqsmei, nsanuu

LAZIZULNITNIEANLRUAN

g) competencies and/or allocation of responsibilities and
authorizations; augunsanas / ¥5aN19ARFTT ANNSLURATALLALNITNALDIUIAUNUN

h) applicable statutory and regulatory requirements; msussaneld
IanIRuANUNIELasNgsLiey 100



7.4 Communication (N1582419)

7.4.3 Internal communication N15&ad19N8 U (Aa)

i) knowledge regarding food safety hazards and control
measures; ANNSIAEINUAUATILAIUANNLABAAETBIRIMITUAENIATNITAILAN

j) customer, sector and other requirements that the organization
observes; daruunrasgnALazLAzTAMIUUARYN ] NBIANTRILNANITIL

k) relevant enquiries and communications from external
interested parties; nisaauann nshinsadassiiiiaddasandidiuladaniauan

|) complaints and alerts indicating food safety hazards associated
with the end product; 4asaszaunaznisuasfauiiiginuaunsrganuanulaanns
UBIANNFALNLITRINUNAAN UNFAVINE

m) other conditions that have an impact on food safety. annazau 9
NuNanszvUsanNlaanngUaIRINg
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7.4 Communication (N1582419)

7.4.3 Internal communication N15&ad19N8 U (Aa)

 The food safety team shall ensure that this information is
included when updating the FSMS (see 4.4 and 10.3).739u4A1

AN aa mnwmaflmﬁmmwﬂuuﬂmwaua BN ¢ mmunnﬁfamquvlq
viuane waziiluilaqiiu Lw'aﬂsuﬂgq'izuumsqmmﬁmumwﬂaamnﬂ
212927915 (a712 4.4 uaz 10.3).

 Top management shall ensure that relevant information is
included as input to the management review (see 9.3). Wu5u1s
seiugenasiuladndayaiiisadasgnsamdnlunsensiszgununoy
Tauhausms(naa 9.3)
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7.5 Documented information (L@NAI1TRITAULNFA)

7.5.1 General wnsalal)

The organization’s FSMS shall include: szuuntsannisauminuilaanns
2B9RIUNTURIRIANTATADILSENAUAE;

a) documented information reqwred by this document;
L’ﬂﬂﬂ'ﬁﬂ'ﬁﬂuLﬂﬁﬁﬂNﬂﬂ”muﬂ Tﬂﬂmmmumﬂaauuu

b) documented information determined by the organization

as being necessary for the effectiveness of the FSMS;angsa1sauina
ARIVUALALBRIANTNLTUINRN T UR NS LU S RANBUAURITZULNITAANITATUAIIN

laaangua99111s

c) documented information and food safety requirements

required by statutory, regulatory authorities and customers..anans
AFAUNA LAZADNINUANITATUANNLABANLUDIBIMNTATNATRUATALTRNHUNNE,

ngseiligy n)siliEguaInNIASy WATABNIUUABIZNAT
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7.5 Documented information (L@NAI1TRITAULNFA)

7.5.1 General (wnyiali)sia)
Note

The extent of documented information for a FSMS can differ from one
organization to another due to:

* The size of organization and its type of activities, processes, products and
services;

* The complexity of processes and their interactions;
* The competence of persons.

NNTELUR ABULY AURILBNAITAITRULNARINTUTTULNIFIANITANNLaANURIRI UG

'ﬂ"l‘-]ﬂ’]&l’]iﬂLLﬁlﬂﬁi’NﬁuﬂluLLﬁiﬂz’ﬂﬂﬁ‘ﬂiLﬁ’ﬂﬂ‘Q’]ﬂ
¢ ﬂuﬁﬂ’ﬂﬂﬁ’ﬂ’é‘ uaz Uszinnaasnangsy nssuIunIg Nﬁmﬁmwf WRE U5N19

*  AMNAUTRUARINTEUIUNS WAzl JANNUSUDILFAAZRIANS

¢ mmmmmmmq ANING
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7.5 Documented information (L@NAI1TRITAULNA)

7.5.2 Creating and updating (N19AANULALNITNN LU UENE)

When creating and updating documented information, the
organization shall ensure appropriate: \iainisanvinanaIsa1saULNALAL
dsuilgalviviuade Hluilaqiiu asAnsazaasdiulatennunanzas a;

a) identification and description (e. g. a title, date, author, or
reference number); 531 wazading (ViYW TDLANAT Fufidsznnelld & AR

%?QMN']EIL’&"II@'N@Q)

b) format (e.g. language, software version, graphics) and
medla (e. 8. paper, electronlc) siluuy (|u M0 fupaIEanyineg nsanwn)
Lmuaa (17U aansumu aamaﬂmauna)

c) review and approval for suitability and adequacy.
NITNUNIULASNITAYNAATNAMNUNIZAN LAINLIWAFAANIT LTI
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7.5 Documented information (L@NAI1TRITAULNFA)

7.5.3 Control of documented information (nnsA2uANLANENS
RAN1TAULNA)

7.5.3.1 Documented information required by the FSMS and
by this document shall be controlled to ensure: vanasasaunas

T uARsEUUNIFAANITAIUANNLARANEURIRIUS LazmUUALAENIATFIUAINS
atuflazdasgnacuan ieliiulad :

a) it is available and suitable for use, where and when it is
needed: fAieana wazimanzangusunsldny o aauiivazaiisasnisldnu

b) it is adequately protected (e.g. from loss of
confidentiality, improper use, or loss of integrity). dn1silasnuasing
WANNZAN (1 AINNITFULRETRNAAINAL samsldnuiianzan via NSgoULAE
rastanaNNANNDNFBIANYS )
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7.5 Documented information (L@NAI1TRITAULNFA)

7.5.3.2 For the control of documented information, the
organization shall address the following activities, as applicable:

ANTUMIALANIANAITRITAUNA BIANTATABIALTUNITAUNANTTHEN 9] ATNAIN
ANIZANAIEA 1

a) distribution, access, retrieval and use; nnsuanana n191ns
N1SL3ENNALUAY WAaTNF LEIY

b) storage and preservation, including preservation of
legibility; nnsamiiu wazn1siiusnun sruteansauansnuliauaanladniay

c) control of changes (e.g. version control); nisaauaunis
Waeuulas (1Y MsAILANTULANENS)

d) retention and disposition. szaziaarlunisaniiu uwazn1svinans



7.5 Documented information (L@NAI1TRITAULNFA)

7.5.3 Control of documented information (nnsA2uANLANENS

ANTAULNA) (A1)

Documented information of external origin determined by the

organization to be necessary for the planning and operation of
the FSMS shall be identified, as appropriate, and controlled.

L= o 1 o & o s
LANAITAITAULN ﬁmnmﬂuanwgnmuuﬂtmm F’{ﬂ‘é‘ 219U UFINRTUNITIGLHULRE
ALLUNITAINTELUNITAANITAMNUARANLUDIRINNG A2ADIYNTLILATYNAILAN

ALNNLUNIZAN

Documented information retained as evidence of conformity
shall be protected from unintended alterations.ianasaisauwnaiign
annulditlunangiurasnnusannsas azaasgnilasnuainmsidasuuilailadls

R
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7.5 Documented information (L@NAI1TRITAULNFA)

7.5.3 Control of documented information (nnsA2uANLANENS
ANTAULNA) (A1)

Note Access can imply a decision regarding the
permission to view the documented information only, or
the permission and authority to view and change the
documented information. niswnte dAunualnate Aa
mmmﬂu"lqLﬂzl'mumlﬁiumetmmauamﬁaumﬁmmuu Mﬁﬂﬂ’]ﬁ
ayIn warluaiuialunisiang, anu waznstfunlasuianans

ANVTRULNEA
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8. Operation

n1sunguaou

< \
Operational planning and control

Traceability system analysis of control control plan lannin
measures | |(HACCP/OPRP plan) P €

Emergency preparedness & response

Implementation of the
Updating of preliminary Verification activities PLAN (food safe

information and

documents specifying the Controlofonitsting
. i and measuring
PRPs and the hazard : c:::i};s:i::::;l;g \
control plan Control of product and
process nonconformities
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8. OPERATION
nsUgumReau

8.1 Operational planning and control ﬂ’]ﬁ"J’NLLNuﬂ'\%‘LLazﬂ’]%‘ﬂ’mQuﬂ’]ﬁ‘ﬂﬁﬁaﬂ’]%‘

8.2 Prerequisite programmes (PRPs) TﬂﬁLLﬂ%‘quﬁ/ﬂEmzﬁug\u

8.3 Traceability system FTULNISRAULDUNAL

8.4 Emergency preparedness and response N1SLASENNTANLALNITADLAUDIANITRNLAU
8.5 Hazard control mfimuaué’umﬁﬂ

8.6 Updating the information specifying the PRPs and the hazard control plan n1sdsulgetaya
fiszyluianansniuun PRPs wag Wi HACCP

8.7 Control of monitoring and measuring N15AUANNSLHITEIFARINLALNITATIAIA

8.8 Verification related to PRPs and the hazard control plan NNSNIUFALNLNAINU PRPS WAL
WHUAILIANDUATE

8.9 Control of product and process nonconformities NMFATLANNARNNUIN LAZNTZLIUNTALN
(1 U o
wluldaudanivun
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8.1 Operational planning and control

(N5 UNITUALNITAILANNITUURANNS)

The organization shall plan, implement, control, maintain and update the
processes needed to meet requirements for the realization of safe
products, and to implement the actions determined in 6.1, by: a’sAns

1% ) a wn o % ) v @ [ - % 0 [
AazAaIuIy W ll)is wazaruan s1sesnuasyinliituilaqiiu viuasde dusu
1 Y S ) 1% = a [ cal [ o Aa
ngzuaun1gae 9 litluldendanvun Inlaandanannunidaanns wazaiiiiy
NANTTNFANG 9 MNURUANIUUALYE T2 6.1 Tag

a) establishing criteria for the processes; fuunnamiginsunszuIungmNg 9

b) implementing control of the processes in accordance with the criteria;
adunigaruANnszuIungen liiluldaunugd

c) keeping documented information to the extent necessary to have the

confidence to demonstrate that the processes have been carried out as planned.
AALNULANETETRUN A NANNINTIuAazauladnszuaun1gme 9 Tadngsidungmuunuingly
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8.1 Operational planning and control

(NMFAIMNUNUNITUATNITAILANNITULIANS)

The organization shall control planned changes and review the consequences
of unintended changes, taking action to mitigate any adverse effects, as
necessary. mﬁm%ﬁmmuQumﬂﬂﬁﬁuuﬂmﬁgmwLmuvl,%’ LASNLNIU

uansznuaadIni1sidagundasnlinsla An15a i rnisiNaLsTININALULTIaL AN
ANALTIU

The organization shall ensure that outsourced processes are controlled
(see 7.1.6). a3ANsazAasulaINNgZUIUNTANS e]ﬁ’l"nusmemﬂu@n (FRulline

LUAAANIEUAN) ATANAILAN (A 7.1.6)

117



8.2 Prerequisite programmes (PRPs)
(ldsunsnguanuneNugIu)

8.2.1 The organization shall establish, (esnnsazdesarausy vilal
U0 nazauaw)
The organization shall establish, implement, maintain and

update PRP(s) to facilitate the prevention and/or reduction of

contaminants (including food safety hazards) in the products,
product processing and work environment.
asAngazAasanyin lddfis sreednenliuazvinliitludaaiudinsuldsunss

ﬁug'ml,ﬁa"iiqzm'\ﬁﬂmﬁ’u LAL/MTAAANITUUILAU (SINNIAUATILNNNARAAITN
Uaannauadiainng) Tuwﬁmﬁmﬁ,nszmummﬂsgﬂwamﬁ’msﬁ LASANINUIARDNLY

N19N19%
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8.2 Prerequisite programmes (PRPs)
(ldsunsnguanuneNugIu)

8.2.2 The PRP(s) shall be : lusunsuguansmusNugIuaznas

a) appropriate to the organization and its context with regard to food
safety; wansaunuasAnsuazLZUNURIRIANINngINuANNUaaANE129R1WS

b) appropriate to the size and type of the operation and the nature of
the products being manufactured and/or handled;

NNEENNUIUIATHA UWRSANBULEITNTIAUDINAAN UNNNNNITHAALAL/UTRALLUNNS
c) implemented across the entire production system, either as
programmes applicable in general or as programmes applicable

to a particular product or process;
uﬂﬂﬂgummmnswmumiwa mladnaziilunisilszen fldldsunsalnenalvdanis

ﬂsanm“lmfawuwamnmmamﬂmmmm mamﬂma‘ﬂgumﬁu"lmmﬂﬂgummwm

d) approved by the food safety team.

'lﬁ%’umi@yﬁﬁ‘[mﬂﬁm’mmwﬂa@mﬁﬂwmmmi
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8.2 Prerequisite programmes (PRPs)

(ldsunsnguanuneNugIu)

8.2.3 When selecting and/or establishing PRP(s), tiainisantaan waz/#sa
Aanvildsunsnguansusnugu

When selecting and/or establishing PRP(s), the organization shall ensure that
applicable statutory, regulatory and mutually agreed customer requirements
are identified. The organization should consider: asAnsaasaiuladninisszuis

npuanenisAuld ngssidiay wasdaniuunaignA TneadAnsATNANT
a) the applicable part of the ISO/TS22002 series;uszaneld
ISO/TS22002-1 (Food Manufacturing)

b) applicable standards, codes of practice and guidelines.
dszgnsldlamnunnsgiu, wanljis wazwuanialunsdjindia
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8.2 Prerequisite programmes (PRPs)
(ldsunsnguanuneNugIu)

8.2.4 When establishing PRP(s) the organization shall consider: a»| ; LNaX
N15AAYNTUsUNTNFUAN BN UFIURIANTARINAITI (anl )

a) construction, lay-out of buildings and associated utilities; Taseas19
UAZULHUNIANANS Lmzmma%ﬂ‘inﬂﬁlﬁmﬁ’m

b) lay-out of premises, including zoning, workspace and employee
faciIities;uwuﬁwmamuﬁ SN RIRUTINI LA RITIUE A NEE AINEUS LN NI

c) supplies of air, water, energy and other utilities; szuuaina, W |
WANU LAz mmsmﬂinﬂguﬂ

d) pest control, waste and sewage disposal and supporting services;
NSAIUANRAINIUE ﬂ’]%‘ﬂ’]@ﬂm'ﬂﬂLﬁﬂLLﬂuﬂﬂﬂQﬂﬂLLﬂuﬂ@ﬂ%‘EN’ﬂu‘]

e) the suitability of equipment and its accessibility for cleaning and
maintenance; ANauLRINEANARIDLNTAULAZNITYINANNRZAIALAZLNITN 1
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8.2 Prerequisite programmes (PRPs)

(ldsunsnguanuneNugIu)

8.2.4 When establishing PRP(s) the organization shall consider: a»i
Luaun%‘qﬂm‘iﬂmniumanwm“wumumﬂn%‘mmwmimq (a»i) (o)

f) supplier approval and assurance processes (e.g. raw materials,
ingredients, chemicals and packaging); nszuaunisayimuazn1ssusaseanul (v

TNAL FIUNAN FITLANUASUTTANUN)

g) reception of incoming materials, storage, dispatch, transportation
and handling of products; ns5udngau nsanuiy N19ande N15AUES wazNITARa UL

NARNUN

h) measures for the prevention of cross contamination; anmsn1sdrusunns
Jasiunstludlauds

i) cleaning and disinfecting; MS¥NANNFTAIALATNNTFLES

122



8.2 Prerequisite programmes (PRPs)

(ldsunsnguanuneNugIu)

8.2.4 When establishing PRP(S) the organization shall consider: a»i :
maummmm‘iﬂﬂmﬁumanumuwuﬁmmﬂﬂimmwmimﬁ (anl ) (ie)

j) personal hygiene; guanwazdiuunna

k) product information/consumer awareness; TayaraINaAN /AN
ASTUUNFARNLELNA

|) others, as appropriate. au JATNAIMNLUNISAN

Documented information shall specify the selection, establishment,
applicable monitoring and verification of the PRP(s). vanansansauindnas

WATUNIUUANITARLADN, N1FAAN, NFRNSEIBARIN wWazIudaL TUsunsuguan s
Nug1u PRP(s)
a9
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8.3 Traceability system
(FULNISAAULDUNAL)

The traceability system shall be able to uniquely identify incoming material
from the suppliers and the first stage of the distribution route of the end
product. When establishing and implementing the traceability system, the
following szuuNIsRALLAUNALADIAINITATLNBENLRNIZIANE L ARILAIRGAL

Y [ [ U a Y [ n; < 2_’, p=|
FULINANKAUNE LmzmumamsnexmmmwamnmwfzﬁmmﬂwLﬂumuuﬁﬂ Taas
N1FAANILALANLUUNNG

¥ ] ¥
[} w

shall be considered as a minimum: szuuniIsaaugaUNaUAILNURTUFAIAG

a) relation of lots of received materials, mgredlents and intermediate products
to the end products; mqmuwuﬁmmfaumuwwmqmnm_l AVUNANUATHANAUAT

ﬂﬂﬂ%%‘&ﬁ’ﬂﬁﬂ’]%‘ﬁl@ﬁl 'lﬂqumwamnmswzgmmﬂ

b) reworking of materials/products; nsvidaasingaunansmed
c) distribution of the end product. nmsnszaradumaasndniusigasine
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8.3 Traceability system

(FULNISAAULDUNAL)

The organization shall ensure that applicable statutory, regulatory and
customer requirements are identified. asAnsaasnuladn Gamuuangunuie
ngszifieu uasdaruunrasanat AReadasaninanssyld

Documented information as evidence of the traceability system shall
be retained for a defined period to include, as a minimum, the shelf life

of the product. The organization shall verify and test the effectiveness
of the traceability system. nangrunissaudaunausaaiusneiluanans

(] a' o % 1 %4 dl [ % a v
ANTAULN mﬂuszﬁmmwmuumh ﬂEI’]\‘iuﬂEWIﬂ;ﬂﬁ]’]Nﬂ']EIqﬂ’]ﬁLﬂ‘Ll%‘ﬂ‘]&F’l"llﬂ\‘iNﬂ mnmwf
Iﬂﬂﬂ\‘i ﬁﬂfiﬁmmua@mmw ma@uﬂfiz?m%mwmmizuu mqw@ué’@uﬂﬁ’u E'%/'JEI

NOTE Where appropriate, the verification of the system is expected to include the
reconciliation of quantities of end products with the quantity of ingredients as
evidence of effectiveness. lunsaindnisnsiagauszuLAI999NNTATI9daULTNIUURS

a [ %3 d o < =1 Y] 1 a; < (Y3 1 a A
cmmnmmmLs@gﬂmaunuﬂ“}mmmmmumumeﬂuuangwmwﬂsmwﬁwa
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8.4 Emergency preparedness and response

NISLATANNTANLASNITARUAUDIANITRNLAY

8.4.1 General wnialdl)

* Top management shall ensure procedures are in place to respond to
potential emergency situations or incidents that can have an impact on
food safety which are relevant to the role of the organization in the food
chain. JU5W195ALFIURIBIANT azpassuladnlanunaunsliRnuiinsas

AANITAAUAUBIFARITUNTURNLIAUARTaNANATUME R LANITUNRIAFINE
ABANNUADANLURIDNWNFHINAITRINULNLINYBIBIANS LU GRS

 Documented information shall be established and maintained to manage these
situations and incidents. L'anmimiaumﬁmmn@mm Ltﬂuﬁ’]‘é‘ﬂ‘é‘ﬂ‘ﬂ’ﬂ%ﬂuﬂ’]ﬂ

anum@nuﬂw'ﬂqﬂmsnuamumsmumﬂummsmmmu
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8.4 Emergency preparedness and response

NISLATANNTANLASNITARUAUDIANITRNLAY

8.4.2 Handling of emergencies and incidents ; nnsaan1snuLuaaniau
WASLRANTON
The organization shall: asAnsazmAag

a) respond to actual emergency situations and incidents by:
mauaumﬁiﬂamumsfﬁmqwnLauumaﬂﬁmecﬁﬁlﬁm;il’uq?ﬂmﬂ-

1) ensurlng applicable statutory and regulatory reqwrements are
identified, siuladn nHUNIE, NQTELIULL °1I@1.I\‘lﬂ1.|Lmvﬂl’ﬂﬂﬁﬁuﬂﬂﬂﬁuﬁ‘iﬂﬂ‘ivﬁlﬂﬁﬂ"ﬁ

1o gnivum seyly
2) communicating internally; nnsfinsagdagssnisly

3) communicating externally (e.g. suppliers, customers, appropriate
authorities, media); nsAnsiafagisaiguan (UK, gNAT, UUINAIASTAN

ANMHLUNIZHN ADNIRTURNN )
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8.4 Emergency preparedness and response

NISLATENNIANLAZNITADUAUDIANIIERNLAU

8.4.2 Handling of emergencies and incidents ; NM$AANISALLUARNLAULAE

WRN1TR

b) take action to reduce the consequences of the emergency situation, appropriate
to the magnitude of the emergency or incident and the potential food safety

impact; NM19ANMLAUNITINEAARANTZNLAINAATUNITURNLAUITLUNIZRNNLTUA
ADIUARNLAUNIDALANITURATHANTENUADANNUFDANBURIDNWNS
c) periodically test procedures where practical; Atdunisnagaul)inrunan

o a\ 1 (]
N1sALUUNNsasNaLLuszas |

d) review and, where necessary, update the documented information after the
. . . . ﬂl =y o [
occurrence of any incident, emergency situation or tests. NUNAU tNANANALLUY

[ % Y & [ %4 - - % a\
wazSulgeanansasauwmalimiiuiaqiiu Mudsis Mmeanataniiagaiunisal

NZRNRAURATALANITI Usa NISNARAL
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8.4 Emergency preparedness and response

NISLATENNIANLAZNITADUAUDIANIIERNLAU

8.4.2 Handling of emergencies and incidents ; NM19AANISALLUARNLAULAE

WANNT0L

NOTE : Examples of emergency situations that can affect food safety
and/or production are natural disasters, environmental accidents,
bioterrorism, workplace accidents, public health emergencies and other
accidents, e.g. interruption of essential services such as water, electricity

or refrigeration supply.
UNILLE - FADENTAIRAIUNITUNIZRNAUNDIAFINAFADANNLADANEUDS

a1g uaz / wiamsuanaws laun Ausesuand, liRiuanedauanaa,
qﬁﬁmqma%qmw(msfiﬂﬁ'ﬁﬂ‘l:sﬂam%@), aiusluanuiviney, nMazn
anAuMuaIsIsugl wazglinunay 9 1y meueatsdnaasimsidnii
iy sz, szudliiviieszsuuviaaadu
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8.5 Hazard control (mamuqué’ummﬂ)

8.5.1 Preliminary steps to enable hazard analysis ; TuneuSuauaInsy
MIAATIZHOUATIEY

8.5.1.1 General unalil

To carry out the hazard analysis, preliminary documented information shall
be collected, maintained and updated by the food safety team. This shall
include, but not be limited to: AR WNN5ILATIELUDWASE, LANAITRITAULNA

M fassulaafinnuauanlaanfE109a1NsAa959199N, SALRUSIEN LAy
USnlgedaualiiuads vadsaads deldlasinanzing laun;

a) applicable statutory, regulatory and customer requirements;
nHUNNgE, NsiliEl WATANIUUALEIaNAT Aaxsalssenaldle

b) the organization’s products, processes and equipment; NARAUT,
NSTUIUNIG LtﬂzLﬂ‘%‘:ﬂﬂﬁﬂﬂﬂﬂifﬁ URIBIANSG

c) food safety hazards relevant to the FSMS. auns18N19AUAN
UaanfaanamsfiiandasiuszuunisannsauAnNlaaniaaasaing
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8.5 Hazard control (m%muqué’ummﬂ)

8.5.1 Preliminary steps to enable hazard analysis; AUADULFNAURINTUNITILATIZA
AU

8.5.1.2 Characteristics of raw materials, ingredients and product
contact materials; AMANHULABDITAYAL FIUNANULASIAANNHEDIUNS

The organization shall ensure that all applicable statutory and regulatory food
safety requirements are identified for all raw materials, ingredients and
product contact materials. asAnsaasvinlinulac dantuuangunig nyseiiiay

L
1 o (- ™4

puANLaannErasaImsiannsalszansldle lAsUNsszy TLNEUSLIRgAY,
AVUNAN LASTRARANNANRANUNNINNA



8.5 Hazard control (mﬁmuqué’ummﬂ)

8.5.1.2 Characteristics of raw materials, ingredients and product contact
materials; AMANHULABIINYAL FIUNANLALIRAFNNARIWG(in)

The organization shall maintain documented information concerning all raw
materials, ingredients and product contact materials to the extent needed to

conduct the hazard analysis (see 8.5.2), including the following, as appropriate:

BIANTAAIEISITNHITAYA LANRITATHUNATLALITDINLIRYAL, FIUNAN LAZIAE)
furanAnATITRUNn 2991 TluReldlunisAiaseaunse (m 8.5.2) SAINTIR
sallnunnumanan:

a) biological, chemical and physical characteristics; AMaNHUENINTININ LANLAL
NNENIN

b) composition of formulated ingredients, including additives and processing
aids; 29ALSENALURIFATAIUNAN FINVNRITLANLASLASAITTE L UNTEUIUNNNS

c) source (e.g. animal, mineral or vegetable); wuasinn (\u 409 wWSE16 WIBNN);
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8.5 Hazard control (mﬁmuqué’ummﬂ)

8.5.1.2 Characteristics of raw materials, ingredients and product contact
materials (AuaNHULURIRYAL FIUNANLAZIAATNHADINNS) (6D)

d) place of origin (provenance); aa1unauAILdA (DUALUR);
e) method of production; N5828N19NAR
f) method of packaging and delivery; 38n15us5quazandq
oy e . c @ c @
g) storage conditions and shelf life; aqu"lumsmuinmLmzmﬂqmsmumm
h) preparation and/or handling before use or processing; N15AALATEAN WAL/TD
nisaunisnaunisiildlduianisuilssy

i) acceptance criteria related to food safety or specifications of purchased
materials and ingredients appropriate to their intended use. N NsEaNTUR

Aeanusuanulaanstrasaimns wia manmum"lummmmmnmuummumauw
winnzannuInglszasanisun ld g
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8.5 Hazard control (mﬁmuqué’ummﬂ)

8.5.1.3 Characteristics of end products: (AfuANHUEIRINARNUNFAYINE)

The organization shall ensure that all applicable statutory and regulatory
food safety requirements are identified for all the end products intended to
be produced. asAanssasvinlisiuladindaiiuuanguang wazngszilauaIuaN

Uaaanauasasiganisalssgnaldla bnsun1ssufIuSUNANN N gAvINg
MINNANNNITHAR

The organization shall maintain documented information concerning the

characteristics of end products to the extent needed to conduct the hazard
analysis (see 8.5.2), including information on the following, as appropriate:

BIANTHAIEISITNHITAYA, LANKITANTAUVATILIAITRINLAMANHUSUDINRANUN
1 o = o & a a [ ¥ ~ a 1 a
gavnenanng deantluiNaldlunisiiasiziaunsie (ada 8.5.2) saudtsdsialill

ATNAINNLURNIZAN:
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8.5 Hazard control (mﬁmuqué’ummﬂ)

8.5.1.3 Characteristics of end products: (amuansuzaainannuiganis)

Q 1 4 L g

a) product name or similar identification; Tanamanms Wsan1sszUNNANBUzARIEN
b) composition; asAlsznau
c) biological, chemical and physical characteristics relevant for food safety;

AMANHUESNNTININ, LAN LAZNIENTNNNEITBINUANNLAIBANENIBINNS

. . oy e [ Y c

d) intended shelf life and storage conditions; angin1stnusn#ILazdN192N19NLSNEN
AU UALY

e) packaging; ussanmun

f) labelling relating to food safety and/or instructions for handling, preparation
and intended use; N15AARAINNLNAINUANNUADANLUDIDINIT LAZ/UTDATLULUN

Tumsanms, nsanasan wasInglseaaAnIs gy
g) method(s) of distribution and delivery. 38n15nszanguazN19AARIRLAN
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8.5 Hazard control (mﬁmuqué’ummﬂ)

8.5.1.4 Intended use (AMQUszaIANIFUNLL )

* The intended use, including reasonably expected handling of the end product
and any unintended use but reasonably expected mishandling and misuse of
the end product, shall be considered and shall be maintained as documented
information to the extent needed to conduct the hazard analysis (see 8.5.2)
Fagilszasamsinlifldnu saufenisannsmafimadagladunisinnisasnananzauaag

nanAnTigae uazmsldnuiilinsimnadngussaanngs, msldRndsluntnseg
anvne azdadldfunisiansanuazAasiseineanansasaumanntaanianiluly
N153LASIENBUATIE (7 8.5.2)

« Where appropriate, groups of consumers/users shall be identified for
each product. nsaifiunnzanAaITsUNgNUBE TN ULASNANUDINLFINA WAL
NARNUT IR

 Groups of consumers/users known to be especially vulnerable to
specific food safety hazards shall be identified. nguiuslna/mld NgnNanswn
21 L“ﬂun@:uﬁ%‘mﬁifaé’ummﬂﬁ"]umwﬂafamﬁ’mmfmmﬁ‘ ARIbATLNTTL, Fial3@ae
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8.5 Hazard control (N1ALANAUATIE)

8.5.1.5 Flow diagrams and description of processes (WHUHNINTZLAUNITURRN,N1FDELEY
URITUABUNTEUIUNG)

8.5.1.5.1 Preparation of the flow diagrams;N159ALATENUHUNINTELIUNITHRB

* The food safety team shall establish, maintain and update flow diagrams as documented
information for the products or product categories and the processes covered by the FSMS.

NNNUAUANHNLAAANEIBIRIMITARIAAIN, E1995NE1T wasFUL N URS

a [ [ [ o o a o ay a (%
NSTUIUMSHAR L UAEANHAAN HSANSLNAAA T USAUTSLANNARNIN LAY
NSTUIUNITHAN ] ATALAJNTTULNISAANITANUANNLAaAAEIRIRIWNS

* Flow diagrams provide a graphic representation of the process. Flow diagrams shall be used
when conducting the hazard analysis as a basis for evaluating the possible occurrence,

increase, decrease or introduction of food safety hazards. LHUKINSELAUNITHANAEADS
WARSLALAUNINYRINTELIUNITHAR WHUEINTEUAUNISHARAzARINUINT LT L ung
qmmmaumqﬂ Lw'aLﬂuwuﬁﬁﬂumsﬂsumumwLﬂu“lﬂ"lmmi@mamnmu
msmmu NISANAY m'amvli_lam'mLaﬂwmﬂummﬂmqmumquﬂ@mmnﬂmmmms

137



8.5 Hazard control (N1ALANAUATIE)

8.5.1.5.1 Preparation of the flow diagrams; ms‘m%'zlmmugﬁmiwam (61D)

* Flow diagrams shall be clear, accurate and sufficiently detailed to the extent
needed to conduct the hazard analysis. Flow diagrams shall, as appropriate,
include the following: wauEanszUIUNITHANADINANNTALAN QNABILAEHSIEAZIARA

iaanaluzauanfidniy wisldlunsdiasziaunsie Lmucfl'qnsxmumewﬁmzﬁmixq%q
salili TnafiansanmuANNNEAN:
a) the sequence and interaction of the steps in the operation; a1auuaz
ﬂﬁﬁuﬁ’uémm%umaﬂumsﬂﬁaﬁmi
b) any outsourced processes; NFEUIUNTTANIANUUAINIZUAN
c) where raw materials, ingredients, processing aids, packaging materials,
utilities and intermediate products enter the flow; szudngau, drunan, a15delu
NTTUIUNITHAR, TAALTTANUN, A15150UTNALASNARNFTENINNTELIUNITAS MUURUHIATE
d) where reworking and recycling take place; fimﬁﬁmsﬁqLﬁumsv'h%mmms
il lgAa
e) where end products, intermediate products, by-products and waste are
released or removed. ssUNARAUNFANY, UTARRANUNTLTUINNGZUIUNNSG, HaNaaelaAaIN
NTZUIUNAR LmemL%‘ﬂﬁgnﬂd@ﬂa@mﬁagnﬁmanmmnmzmummﬁm
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8.5 Hazard control (N1ALANAUATIE)

8.5.1.5.2 On-site confirmation of flow diagrams m%ﬁué’umwgnﬁmmm
WHUDHNITHAR U ADTUNAS

The food safety team shall confirm on-site the accuracy of the
flow diagrams, update the flow diagrams where appropriate
and retain as documented information. naumuANlaanny

UBIDTUTABIEULTUAMNYNADIVBILHUEINTELIUNITHRR D ADTUN
a % v % a Y~ -V -V v
NAaR, ﬂﬁ‘i_lﬂ‘gx‘l“llﬂﬁalﬂ"llﬂ\‘iLLNuN\‘lﬂ‘J‘ﬁ‘U’JUﬂ’]ﬁNﬂF’ldlﬁl,ﬂuﬂ'@?‘llu NUANE

Y & @ Y @
ATHAMNLUANISRN LL@%’QﬂLﬂ‘LI?ﬂH’]‘l‘JLﬂuLﬂﬂﬂ’]ﬁﬂ'\‘iﬂuLﬂﬁ
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8.5 Hazard control (N1ALANAUATIE)

8.5.1.5.3 Description of processes and process environment 28U1AUADUNITHURR
LASHNINLIARBN L UNTTLIUNSG

The food safety team shall describe, to the extent needed to conduct the
hazard analysis: ANUAUAMNLaanN1R9R1MTARIRELNE L UARLILAAN

o a %
‘Q’]Lﬂucluﬂ’]i’JLﬂﬁ’]zﬂﬂuﬁlﬁ’]ﬂ:

a) the layout of premises, including food and non-food handling
areas; WHNUHNITBIRDIUN FAINDINUNNITAANI92I119(Food handling area) Uas

AU ldldlun19amn19a1119 (non-Food handling area)

b) processing equipment and contact materials, processing aids
and flow of materials; 1A%a%3ia ailnsal AildlunszuIunIsHaR, IAATNANNA

21115, @198 LUNTELIUNITHAR, LASINUHIURIIAYAL
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8.5 Hazard control (mﬁmuqué'umm)

8.5.1.5.3 Description of processes and process environment AFLNYTURDUNITURG
LAZANNLIARBN I UNTETUIUNIS(AD)

c) existing PRPs, process parameters, control measures (if any)

and/or the strictness with which they are applied, or procedures that can
influence food safety; Tﬂfa‘u,neumanﬂmkumu(PRPs)muaﬂ mmuﬂum“mums,

N’]ﬁliﬂ’]iﬂ’]iﬂ’lﬂﬂ&l(ﬂ’]&l) LL’&“’/‘M?@ ﬂ’J’]NL‘HNQ’)ﬂm"H M?'ﬂ mumu nsvmumswmquwa
ﬁl'ﬂﬂ’)’]ﬁdﬂ@’ﬂﬂﬂﬁl‘ﬂ’ﬂﬁ’ﬂ’]ﬁ’]i
d) external requirements (e.g. from statutory and regulatory

authorities or customers) that can impact the choice and the strictness of
the control measures. 7amuunaINAEUAN (LN AIMNWUILIVATNUNYUNE LA

ngszilausing ) UsagnAI) Na1AAINANTENUABNITIAAN LTLAZANITNIIAUD

HIATNITAIUAN
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8.5 Hazard control (N1ALANAUATIE)

8.5.1.5.3 Description of processes and process environment 28U AUADUNITURR
Lmzamwmeﬁ'faﬂumzmume(ﬁi@)

 The variations resulting from expected seasonal changes or shift patterns
shall be included as appropriate. naiNa1saN1sszUlRTALARN DINATINN

annsidasunlasiiiamugan1a wsagluuune muANNIUNIEE

* The descriptions shall be updated as appropriate and maintained as
documented information.msagugsng ) aaslasunisdsulgslvinuasiaag

(% o Y
LAND ATHNAIMHNLUAUNICAN LLAS @]71'1‘1’3 LﬂuL’ﬂﬂﬂqiﬂqiﬂuL‘Wﬁ
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8.5 Hazard control (mamuqué’ummﬂ)

8.5.2 Hazard analysis (N15ALATITWDUASE)

8.5.2.1 General (uwﬁbﬂﬂ)

The food safety team shall conduct a hazard analysis, based on the
preliminary information, to determine the hazards that need to be controlled.
The degree of control shall ensure food safety and, where appropriate, a

combination of control measures shaII be used. wmﬂumfmﬂmmnﬂmmmms

mfmmLuumﬁqLﬂsflv‘mumﬁﬂuuwumummm@uaLummu LW’ﬂﬂTWIJﬂ/‘é‘“"LI UM

m%ﬂummmmamugu, Tﬂﬂuu"lqm '1mwmsm'm'mum$mummmsmuQum'm

UaaANE2aI21MSAINAIIDENUUNIEAN, LASNIATNITAIUANTINNY (Combination
v o v Y

of control measures) mmgnm'lﬂ"lmmzl
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8.5 Hazard control (mamuqué’umm)

8.5.2.2 Hazard identification and determination of acceptable levels
mﬂmaumqﬂLmumﬁmwumumuwﬂamﬁlm

8.5.2.2.1 The organization shall identify and document all food safety
hazards that are reasonably expected to occur in relation to the type of
product, type of process and process environment. a4ANFAAIAAVIILANFITLND

NURUR, 53146’14&15’191/1'1\1Eﬁummﬂa@mﬁmmmmiﬁ'mmdfmzl,'ﬁm?i/uﬁgmum'azhaii
LUANS g UL A g e LT AURIHARA LT, U LANTBINTLLIUNNG WAZ
ANWULIARDNURINTLTLAIUNG

The identification shall be based on: ns@wiamenana ﬁmﬁumiuuﬁumwm :

a) the prellmlnary information and data collected in accordance with
8.5.1; 1ayanaugiiainy uavmamw”l,mnfmmqu'lqmmm 8.5.1

b) experience; Uszaunigal
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8.5 Hazard control (mamuqué’umm)

85.221.......... type of process and process environment (719)

c) internal and external information including, to the extent possible, epidemiological,
scientific and other historical data; ﬁ/ﬂgﬂﬂ')ﬁuéﬁﬁ‘ﬂﬁﬂﬂﬂﬁldluLL@%ﬂ’]EIu'aﬂ FANDY

Lﬁ'ammszﬁLﬂulﬂlﬁQﬁni’agawﬁqawﬂﬁmﬂm‘f, N1sTEUNIAINEN LazgIutaNalsedn
NHIUNIBU 9

d) information from the food chain on food safety hazards related to the safety
of the end products, intermediate products and the food at the time of

consumption; maamm']mmnmqiﬁﬁmmswmmnuaumﬁmmmwﬂmmnmm
AU Lw'a‘luwamnmmmm NARAINFZMINNTTLIUNNG WAzEINT UL
uslnalaanns

e) statutory, regulatory and customer requirements. nuxng, nyssile,
TBLINAY WAZADATUUAUDIZNA
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8.5 Hazard control (mamuqué’umm)

85.221.......... type of process and process environment (719)

NOTE 1 Experience can include information from staff and external experts who are
familiar with the product and/or processes in other facilities.
un1219is) 1 UszaunmsalanasinielagannnganiaminivasideamnyniauaniiAuAEny

NARNDINLAT / UTANTELIUNITHIAINTDU

NOTE 2 Statutory and regulatory requirements can include food safety objectives

(FSOs). The Codex Alimentarius Commission defines FSOs as “The maximum frequency
and/or concentration of a hazard in a food at the time of consumption that provides or
contributes to the appropriate level of protection (ALOP)”. ua1gii1g 2 nguang, ngseiliey

TatiaAl 814590099 UszasARNNLaanAEIaIR1Mg (FSOs) AMENSSNNEN1S CODEX lanuun
FSOs 1191 “ANDgIgR Waz/vsa ANNINTUIasaUunselua1ms Turueiiuslna devinliinausa
AR LALNATEALYDINIFURINUNLUNIZEN(ALOP)”

Hazards should be considered in sufficient detail to enable hazard assessment and the
selection of appropriate control measures. aumnsaA27lAsLNITNANTUIREN9ALLAE A LNEIIND

W luAN5Us TN UAUASI LA ARABNNIATNNITATLANDEINLUNIZAN
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8.5 Hazard control (mamuqué’umm)

8.5.2.2.2 The organization shall identify step(s) (e.g. receiving raw materials, processing,
distribution and delivery) at which each food safety hazard can be present, be
introduced, increase or persist. mﬁna%ﬁ’mszqLwiaz'é'ummmqﬁﬁummﬂmmﬁmm

anwsiiniag, ylig, Wiy ve é’aﬂaﬁ'aglﬂui”’um'auﬁhm (\iw n1sFuIRgAY, n1suilsgll,
N19NTZANARUAT LA NITRINAL)
When identifying hazards, the organization shall consider: iunﬁﬁszqmﬁm‘ﬂuﬁumw
fanann aeRnsAasRiansan el ;

a) the stages preceding and following in the food chain; funaunaumii
wazdunaudalilusdldanmns

b) all steps in the flow diagram; v;n**flgumﬂuuwuﬁ’ansxmumswamﬁg\ms\lﬂ

c) the process equipment, utilities/services, process environment and
persons. tAsasda, alnsallunszuaums, arsrsudlna/usnis, aninwansanaag

NISUIUNITURSLANING
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8.5 Hazard control (mamuqué’umm)

8.5.2.2.3 The organization shall determine the acceptable level in the end
product of each food safety hazard identified, whenever possible. asfrnssas

ﬁﬂuumzﬁuﬁﬂ@u?ﬂﬁluwamﬁmwf@mﬁ'\ﬂ AUNTULARZDUATIENNATUANNUADAN TR
tNl v o v 1 dl o %4
2UWNSNbATEY AnuAbd innasvinle
When determining acceptable levels, the organization shall: lunisniuuaszaunaansula
AIANTAZADINANTUN A9

a) ensure that applicable statutory, regulatory and customer
requirements are identified; {iwlas1 aaninuaAnguNie ngseilay 12TN9AY WAz

Farvunrasgnafisnansadszanaldle gnihanAansaniivun seyld

b) consider the intended use of end products; Warsandngilszasanis
ilifldras@nnuiganie

c) consider any other relevant information. Aansandayananusau < 7
HAeadas
The organization shall maintain documented information concerning the

determination of acceptable levels and the justification for the acceptable levels.
ﬂﬂﬂﬂ‘é‘ﬁlﬂﬂ@ﬂﬂ’] msqsnmmnmsmmumvﬂ ‘VILﬂEI’J°1I@\1ﬂ‘iJﬂ’]’é‘ﬂ’]ﬂuﬂ’é‘vﬂUVIﬂﬂN%‘leﬂﬂ\iﬂ@’]’é

W%‘@NV]Q%‘“ULMG\N@?’]'\%‘W ﬂﬁﬂi@ﬂ'\ﬁﬁﬂﬁ“ﬂﬂﬂﬂ@ﬂiulﬂ
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8.5 Hazard control (mamuqué’umm)

8.5.2.3 Hazard assessment (N15UsztNuaumnsng)

The organization shall conduct, for each identified food safety hazard, a
hazard assessment to determine whether its prevention or reduction to an
acceptable level is essential. 29ANTABIANLTUNIT INATTULARZAUASTIENINATY

AMNLUABANEUDIDIUNS, USTLHUAMNDUASIY LNANANTUINIUWANITLIRINY K58
s Y] [l a a; Qs (- %4 o [~4
m‘mmzmﬂu@gﬂ,uszmuwﬂamﬂm ATNAIMNINLLI U

The organization shall evaluate each food safety hazard with regard to:
AANTARIUSEIAUDUASIEAUAMNLADANEURIRIWISUAAEATUY AIpalLN:

a) the likelihood of its occurrence in the end product prior to
application of control measures; Tanalunisiiatulunaniusiganianaui

ATMINUA LTNIASNITAILAN

b) the severity of its adverse health effects in relation to the
intended use (see 8.5.1.4). AMHNFULSIUBINANTENUNNANUFUNINWA L3NS

Uszasmiainlldnu(nda 8.5.1.4)
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8.5 Hazard control (mamuqué’umm)

8.5.2.3 Hazard assessment (N151sztNUaUM58)

* The organization shall identify any significant food safety
hazards. 29ANSARITSURIAUASIEIRIRINNT LA AN BEEzR1ATY

 The methodology used shall be described, and the result of
the hazard assessment shall be maintained as documented
information.inusin1susziiunldaznasasungld LasNauaInIg

a Y v o (<) (- [V~
ﬂ?gLNuﬂuﬁl?'\ﬂ PIRANNTIUNURM LLﬂﬁﬁ']‘é‘Qﬁ'ﬂ‘i&l']vL'J Lﬂ“L@ﬂﬂ'\ﬁ‘ﬂ'\?ﬂULﬂ A
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%
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8.5 Hazard control (mamuqué’umm)

8.5.2.4 Selection and categorization of control measure(s) N1SLABNULAZAA

szinnaasnn ATNITAAUAN

8.5.2.4.1 Based on the hazard assessment, the organization shall select an
appropriate control measure or combination of control measures that will be capable
of preventing or reducing the identified significant food safety hazards to defined
acceptable levels. Tuagnunisuszidiuaunsie TnaaiAnsARINAITUINITARAANNIASNISG

N1SAILANDENNUUNIZAN 1T mﬂ%mmmemuduéfmﬁ'u INRAZRINITDLRINUY WaaTas
anaunsgsianMylaanfgrasansiuadiAmnnszyldliaglussauiinansula

The organization shall categorize the selected identified control measure(s) to be
managed as OPRP(s) (see 3.30) or at CCPs (see 3.11).mﬁnﬁﬁ’mﬁ’ﬂﬂizmwmmmsmuQu

gniaanld InaszyiiNaannisiilu (OPRP(s) (see 3.30) #5atilu CCPs (see 3.11).

The categorization shall be carried out using a systematic approach. For each of the
control measures selected, there shall be an assessment of the following:

(Y Y 1 o) a 1 (1 o % 1 v
n1sanlszLnnAINan rﬁ’mgnmmume‘imﬂﬁ%‘amuﬂmzuu AUSUUARENIATNITAIUANY]
ARLAANAzARINNTTU s NUANUASH
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8.5 Hazard control (mamuqué’umm)

8524 1.ucuecreeerernee. , there shall be an assessment of the following:

a) the likelihood of failure of its functioning; Tan1atnaAanantras lunis
UPiiRumsn1sALAN (Q3 = D)

b) the severity of the consequence in the case of failure of its
functioning; this assessment shall include: uaawsaainngunse lunsaifitinaans

suvadlumsdPiRanasmsaiunn Fansisadudl asdasRarsansaui:

1) the effect on identified significant food safety hazards; uansznusa
é’umﬁﬂr;ﬁumwﬂa'amﬁ’mmmmaﬁﬁﬂ'ﬂﬁﬁﬁm (Q3 = E)

2) the location in relation to other control measure(s); FumeRfas
mmmsmumﬁﬁmi’m mwﬁuﬁ’uéﬁ'ummmsmuﬂufa:u6] (Q4 = G)

3) whether it is speC|f|caIIy established and applled to reduce the
hazards to an acceptable level, Lﬂummmsmwmwmuum AnvhauNaNIzIie

m"lﬂhamzmu'aumaﬂﬂiumgazmuwﬂ@mu"lmm@"lu (Q2 = F)

4) whether it is a single measure or is part of combination of control
measure(s). 1lunnsnisAuANLALIUa 1HUAIUREILaININTINITAILANTINAUNAL

NIRMTNNTATLANDY UFaLN (Q4 = C)
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7 LOGICAL APPROACH QUESTION (7.4.4)
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a w d a = v
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. d' v = A A a A
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of occurrence ( before elimination or reduction by a control

measure ) require a control to enable the defined acceptable

klevel to be met ?

1.Does the severity of adverse health effect and its likelihood

—_—.

it

Yes ,(Mi, Ma & Cr Level)

NO, (SaLevel)

o J ' o L]
A.wansznuvessunsenszyinorennuiniiulunsmusnasminsuqumie i
(A. Effect on identified food safety hazards relative to the strictness applied.)

No

Yesl

fmuamasnisaaugulm

- % '
B.anasmanauguiszy Saweaunsalumsithszimie

(B. Its feasibility for monitoring (e.g., ability to be monitored in a timely manner that

enables immediate corrective actions)

No




N

1.Ducs the sevexily of adverse hesh effect and its [ikelibood
of pecurrence { before elimimation or reduction by 2 control
measare ) require a coatrol to enable the defineal scceptable
Jevel 1o be met 7

J

—_—

Yes iMi, Ma & Cr Level)

m. &w

Asomzynivesdurisitsysesen i unmimnmensnenupm it

(A. Effect om identified food safety hazards relative to the strictness applied.)

No

doreamasnrnaugha

Yes

B.anmsmaaniqtsey damumumo unmdhes Sode bi

(B. Its feasibility for monitoring (¢.g., ability % be monitored in a timely manmer that
cnables immediate corrective actions)

Yes

Faummasnquilithamnmanmuensidmdnbndldtevisnieandun e
Buviuilnedu Wi li

(F.Whether the control measure is specifically cstablished and applied to eliminate or
significantly reduce the level of hazard(s)

No

D.iamalunmiammuiews mesa wanseugumis i
(D.The likehihood of failare in the functioning of & control measure or significant
processing variability)

Yes

E.ummnnnmmn‘:’ubmnﬂqnﬁﬂl‘uﬂnﬂmm«ﬂob'
(E. The severity of the consequence(s) in the case of failure i Its functioning)

Yes

Cammannyaquidfnuduiddumsmmeoumshmde i
(C. Ins place Mrmmn‘-ﬂdm)
G.anmrrerumifes W mismesudaniuda i

(G. Synergistic effects (i.e., interaction that occurs between fwo or mone messures
resulting in their combined effect being higher than the sum of their individual effects)

Yes l




Tanainanuanmadlun1sl)ianinsnisaauan (Q3 = D)

NO

YES

\ 4

NANSENUARAUATIEAUANNLaanNaIa9a s IANERAY (Q3 = E)

NO

YES

YES

\ 4

NO

(] a o o o =2 a [} ¥ [
iuainsnisauANAfiIua Aapinausenizivai lilfldanssau
aunseliasgseauvisansulavsald (Q2 = F)

NO

\ 4

ALUUINIASIRINIATNITAILANTINAITR ANANAUENL
mmmﬁmuquéuﬂ (Q4 = G)
58
lusnasnisauauiavia lludiuniisrasinsinisaiuny
sanfuRuNIRsINsATLANEY uFalal (Q4 = C)

YES




8.5 Hazard control (msmuqué’umm)

8.5.2.4.2 In addition, for each control measure, the systematic approach
shall include an assessment of the feasibility of: uanainid n1sNaNTUlULE

1 o 1 (9 4 = a (9 1
azaAsNITAILANAaYnatiaulussuy TnaAassantanisszidiuanutlulille
UBY :

a) establishing measurable critical limits and/or measurable/observable
action criteria; n1gANUUALNNANIRNARING B (critical limits: CL)ARINITAIANA LA

waz/vaa naunn19Uiin(action criteria) NiANAla/aN1sodNAlA

b) monitoring to detect any failure to remain within critical limit and/or
measurable/observable action criteria; n15t152739, N1sARANINAASIAFAY

MFIAALANMNANLUAILA o] NdaAsag lununAIINg A (critical limits: CL) was / ¥5a
\neun1513105 (action criteria) AATNTAIANA/ALNALA

c) applying timely corrections in case of failure.n1sunlulaasgranuvinanlu
NSUNNAANANLUAAD
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8.5 Hazard control (NNSAUANAUASIE)

8.52.4.2...en.

The decision-making process and results of the selection and categorization
of the control measures shall be maintained as documented information.

NSTUIUNITAARULA WATHANITARAANLAZNITANLTELNNABINIATNITAILAN
ARIBISISNHN LI BILANAISTHITAULNA.

External requirements (e.g. statutory, regulatory and customer requirements)
that can impact the choice and the strictness of the control measures shall

also be maintained as documented information. 4an uuaaINAaUan (ViU

nHuAIe nseilisgy 1RNASY LASTANIUUALAIGNAT) NANANNAABNISIAANLAE
-9 o o [ % [~

m'mLﬁuqqmmmmmmsmuqu ARIAMNI BI1595NE LI BLANFITHISRULNA
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8.5 Hazard control (mamuqué’ummﬂ)

8.5.3 Validation of control measure(s) and combinations of control measures

Msgaul Buduanugnaag, 15k lAaaINIASNITAIUAN LASNIASNITAILANT

lsaunu)
The food safety team shall validate that the selected control measures are capable

of achieving the intended control of the significant food safety hazard(s). AxnsuAU

mmﬂaamffﬂmmmmsﬁmﬁg@ﬁﬁuﬁumﬂugnﬁ’fm, mﬁﬂrﬁmmmmmamuqu 2N

o [ 4 1

AanNaINsa lunsilfldiNanuanaunsenddadiAyEe g ba

This validation shall be done prior to implementation of control measure(s) and
combinations of control measures to be included in the hazard control plan
(see 8.5.4) and after any change therein (see 7.4.2, 7.4.3, 10.2 and 10.3). mﬁﬁg@ﬁ

Suduanugnaas, Agadmsldlatazdasinaufiazinisldunnsnisaruauuas
amsnisaruanildsaniulildnuads iiaruumiluukunatugusunsie (Hazard
control plan) (7@ 8.5.4) uag uasaninsilasuniladia ) (R 7.4.2,7.4.3, 10.2 uaz.
10.3)
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8.5 Hazard control (mamuqué’umm)

8.5.3 (ma)

When the result of validation shows that the control measures(s) is (are) not capable of
achieving the intended control, the food safety team shall modify and re-assess the
control measure(s) and/or combination(s) of control measure(s). nsBITHAANETlAAINNNS
AgavfBuduanugnias, Againisldlat wodwansnisaauanldaunsoussanisaauanmuiinalaly
Funumuanuilaanssrasaims azdaalfulfsuuasiinslssifivannsmeauau uas / w3a
amsnIsAILANTTLE SNl

The food safety team shall maintain the validation methodology and evidence of
capability of the control measure(s) to achieve the intended control as documented
information. fincumuANNLaaANEIRI@IMNTARIEITENENANRITRNTAUNATAIIBNITREAY
HUEUANNYNADY ﬁgqﬁms”lﬁﬁLtazuﬁ’ng'mﬁlmmmwmmsmmmmmsmu@ud'l ANNTOAILAN
Iapnaisglals

NOTE Modification can include changes in control measure(s) (i.e. process parameters, rigour and/or
their combination) and/or change(s) in the manufacturing technologies for raw materials, end

product characteristics, methods of distribution and intended use of the end products.
uxgus N1sUSuLaEY 1959009 RULLARINIATNITAILAN( LTU ATAILANNTEUIUNISG, AINLTNIIA

waz/vsa NsldsaNnu) wazmsa matdasusdaanalulaginisnandiusuingau, HanAMYIgRng, 38n19nszane
nanAuy waznisinlildnuaaindninggaving)
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8.5 Hazard control (mamuqué’umm)

8.5.4 Hazard control plan (HACCP/OPRP plan) (LLNuﬂ’m@NﬁJuﬁlﬁﬁﬂ)

8.5.4.1 General (umﬁ’ﬂﬂ)

The organization shall establish, implement and maintain a hazard control plan. The
hazard control plan shall be maintained as documented information and shall include the
following information for each control measure at each CCP or OPRP: a4AN3AR4AIUUA

Ay W ldUHUR wazsrseinmunumIuANaunse TnanRasanyinluanasasauna uas
\ialdlunsazanasmsaluAxmas CCP wia OPRP fasiitaya fesialyil

a) food safety hazard(s) to be controlled at the CCP or by the OPRP; RaTslu
sunsaaanulaaniarasasiisasanaduand - CCP w3a OPRP

b) critical limit(s) at CCP or action criteria for OPRP; A1snfinanga#i CCP viaa
inaunnsUHURa11sU OPRP

c) monitoring procedure(s); %um’auﬂ’]’ilﬂ’]’i‘z’?ﬂ ARARNN

d) correctlon(s) to be made if critical limits or action criteria are not met;
msutlafigalfiR amsiaingd vie mmmmeﬂgum Lailaenadinvunls

e) responsibilities and authorities; #IIANNSURATGRL LWAEBIUIAULIT
f) records of monitoring. TTufnn191d19239 ARAIN
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8.5 Hazard control (mamuqué’umm)

8.5.4.2 Determination of critical limits and action criteria (ﬂﬂﬁ‘ﬁ’muﬂﬁi’l

W a

NAINOALAZINUNNITUNIIR)

Critical limits at CCPs and action criteria for OPRPs shall be specified. The rationale
for their determination shall be maintained as documented information. Aa35EA"

AMNAINGEN CCPs wasinauvin1sUf e d1145u OPRPs Taaiusualun1siiuunnInaia
azpasssesnenditlulangnsansaumna

Critical limits at CCPs shall be measurable. Conformance with crlitical limits shall
ensure that the acceptable level is not exceeded. AMANNAINYAT CCPs ARIFINIFA

(V3 [-%4 a; [- VI ~1 1 [- % 1 a 1 Qs al Qs %3
ASARIALA LNALAASLIALIUIN daAARRY LHLAUNNTzAUNaansula

Action criteria for OPRPs shall be measurable or observable. Conformance with
action criteria shall contribute to the assurance that the acceptable level is not
exceeded.snurin1sUHURAIUSL OPRPs ARNRINN50IALA wsagInnsadansle 1iva

[V~ 1 % 1 a 1 V3 dl V3 [V
LAASLALTIUIT daAARAY MNLARNINSEALUNEaNSU LA
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8.5 Hazard control (mamuqué’umm)

8.5.4.3 Monitoring systems at CCPs and for OPRPs (ﬁ‘z‘l_l‘i_lﬂ'l‘iwj’]‘iz:fd

AMMINN CCPs waz OPRPSs)

At each CCP, a monitoring system shall be established for each control measure or
combination of control measure(s) to detect any failure to remain within the
critical limits. The system shall include all scheduled measurements relative to
the critical limit(s). luusiazqnangs FTULNNSLENSE9 ARANY mmumﬁmuum AAYIN

Fudnsuusiay NIMTNITAILAN Msﬂmmmsmuﬂummqunu \NansradaL mqqqu
AMNANLAAI LA ] wmﬂmgmﬂ"lum@uLﬂﬂﬂ'}fa'\nmnqm SULAYAITINNNTIAN
ﬁmum‘lfi’ﬁy’wumLﬁﬂuﬁuﬁiﬁ'\ﬁ”ﬂ%nqm

For each OPRP, a monitoring system shall be established for the control measure

or combination of control measure(s) to detect failure to meet the action
criterion. #1uSuusazqan OPRP s2uun15tEN5233 ARAIN ARINNISTIIUUA ARYINAY

AMTLLANZNIATNITAIUANUIDNIATNITAIUANT LTFINNU LNAAFTIAAULAIHANLUAT
1o 9 VilamanasinasU s

The monitoring system, at each CCP and for each OPRP, shall consist of
documented information, including:s2uun151E19299 RARIN NUWARE CCP LASUARE

OPRP azmAa4152naun2eand1sf815aunA Aail
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8.5 Hazard control (mamuqué’umm)

8.5.4.3 Monitoring systems at CCPs and for OPRPs (ﬁ‘f‘.:‘]_l‘l_m'l‘ilﬂ'l‘iz"i'ﬂﬁ CCP
waz OPRPs) ()

a) measurements or observations that provide results within an adequate time frame;
NN9M9I93A WATMSRANA AlRHaanEMelansauafivanzan iieanwa

b) monitoring methods or devices used; 38n15 115243 Anen wsa ailnsaiild

c) applicable calibration methods or, for OPRPs, equivalent methods for verification
of reliable measurements or observations (see 8.7); 3n1s&auinauninldvsa §115u

OPRPs ,aﬁnﬁsﬁtﬁﬂuLvi'ﬂumsmuaaum'mgnﬁawmmemqq’fﬂfa@msﬁqmm(@i’a 8.7)
d) monitoring frequency; AxaluN9LE9E3s Anau

e) monitoring results; HaaaIN19LHN529 RAANN

f) responsibility and authority related to monitoring; WA URATaLLAZ NS
winilunisidiseda Anma

g) responsibility and authority related to evaluation of monitoring results. Wi finN
SURATALLATENUNANENT tReuNssziRunaniaidnszds Anana
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8.5 Hazard control (mamuqué’umm)

8.5.4.3 Monitoring systems at CCPs and for OPRPs (’ix‘l.l‘l.lﬂ'l’ilﬂ']’ix'?ﬂﬁ CCP

waz OPRPs) (52)

At each CCP, the monitoring method and frequency shall be capable of timely
detection of any failure to remain within critical limits, to allow timely isolation and
evaluation of the product (see 8.9.4).luwaaz CCP 28n15uazAMND LUNITAFIALENT2A9

AARIN ABINANAINITOLUNITATIAALANNANIUAT NazpatneluAIaInnIngs 2l
ausananuaslssliuNA RN U AR LTI (T 8.9.4)

For each OPRP, the monitoring method and frequency shall be proportionate to the
likelihood of failure and the severity of consequences. €115uLAaz OPRP 28015 LE

v a a; v [~ [~ -7 a; a -7
5299 ARAN wazANdazaadiluldmnaudluldls Tan1gnaziinAINANLUAD LA
ATHNFULTIVRINANTENL

When monitoring an OPRP is based on subjective data from observations (e.g. visual
inspection), the method shall be supported by instructions or specifications. lunns

115239 AR OPRP MNTAURENLARNAAINNITAINA (11U N1SATINFRUALAIEN)
3ansaaslasun1sauuayu Inanisaauau wuzii via tudanivun
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8.5 Hazard control (mamuqué’umm)

8.5.4.4 Actions when critical limits or action criteria are not met ;
(NMFANUUNNSTIHAAIRINAINGA Wsa LNasin15URIR TdlamuAnuum)

The organization shall specify corrections (see 8.9.2) and corrective actions (see 8.9.3)
to be taken when critical limits or action criterion are not met and shaII ensure that

ﬂ\‘lﬂﬂ%‘ﬁlﬂ\i%‘uUﬂ’]%‘LLfﬂﬂ ﬂ"llﬂ 8.9.2) LL@uﬂ’lﬁ‘ﬂQUﬁlﬂ’]%‘LLm“ﬂ ﬂ°llﬂ 8.9.3) LWﬂﬂ’]Luuﬂ’]%‘LN@
ﬂ']ﬂ']ﬂﬂ’lﬂf]ﬁl Msﬂmmmmsﬂgum “lmﬂu"lﬂmman'mum LL@uﬁlﬂ\‘lﬂduolQ’J'] :

a) the potentially unsafe products Ares not released (see 8.9.4);
nannurianabilaannaazlignilaasaanll (ada 8.9.4)

b) the cause of nonconformity is identified; ssuanunrasanulisannang
AINTRNUUA

c) the parameter(s) controlled at the CCP or by the OPRP is (are) returned
within the critical limits or action criteria; AMAUANNAILAN CCP usalng OPRP azgn

dsuilaawlinavldagnmelauasAianneings wsanusinisdJiin
d) recurrence is prevented. lasunisdasnuladlimnndudgn

The organization shall make corrections in accordance with 8.9.2 and corrective actions
in accordance with 8.9.3. asAnsAasunlunnda 8.9.2 wazdjlianisunlamuda 8.9.3

169



8.5 Hazard control (mamuqué’umm)

8.5.4.5 Implementation of the hazard control plan (nN1FALUUNITATNLLNY

AYLANDUATE)

The organization shall implement and maintain the hazard
control plan and retain evidence of the implementation as
documented information.

23ANFARUN IR wazE1995NE 1Y ATNLNUAILANDUATIE LAS

[ % o g g o a wa ©
apnusnwdayganangiunisutlflgldlfis duenansasawna
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8.6 Updating the information specifying the PRPs and the hazard control plan

(nsusurlgerayanszylulilsunsunugou uas wuy n1sAruANAUAs el uTUaNE)

Following the establishment of the hazard control plan, the organization shall update
the following information, if necessary: Ha3aINN1FAAYIILHUAILANDUATIY DIANTHD
Usuilsedanainsniiliviussia ausuily ;

a) characteristics of raw materials, ingredients and product-contact materials;
AANHUSUDITANNAL FIUNAN WASTRANANNANUNRANUN

b) characteristics of end products; AmaAN Bz UIRINANNUNGAYINE

c) intended use; n1sunldlgd9u

d) flow diagrams and descriptions of processes and process environment.
LHUKINSTLAUNITHAR WAZNI9AEUNENTZUIUNTT LWASRNINLIARANARINTZUIUNITHNAR

The organization shall ensure that the hazard control plan and/or the PRP(s) are up to
date. asAnsAassiuladn LLNuﬂ’ﬁﬂ’J‘LlﬂﬁJﬂuFﬂﬁ’]ﬂ memsa‘iﬂstmsuwumu ”l,mumﬁﬂﬁuﬂsa

°lw1uauﬂ'a§mu'a
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8.7 Control of monitoring and measuring

(N15AILANNITHENSTEIBARAINLAZNITASIAIA)

The organization shall provide evidence that the specified monitoring and
measuring methods and equipment in use are adequate for the monitoring and
measuring activities related to the PRP(s) and the hazard control plan. asAnsnag

WAPIUANFIUTT LANN1952UIENSIHI5E39 BRANN UWAZNITATIAIRAINSLLATRINaN b
AENANMNNEINARINTUNANTTUNITATIAAAIN 115233 UazNANTTNNIFIATINLITD
ﬁ’uTﬂsLLniuﬁug'm (PRP) LmzunumuQué’umﬁﬂ(HACCP control plan)

* The monitoring and measuring equipment used shall be: 1A3a9iia a1lnsainid15233

a [ % % 3| v a
PIAATH LLASNITATININ mmvﬂumu ;

a) calibrated or verified at specified intervals prior to use; lasun1sgauLigurTanIy
faumndaaafinvunlinauldau

b) adjusted or re-adjusted as necessary; lasun1siUsunsadsuudlusinuanuanily

c) identified to enable the calibration status to be determined; l@5unisszuiiiauans
amu:mmmsa@uLﬁﬂuﬁgnr‘huum'lfi’

d) safeguarded from adjustments that would invalidate the measurement results;
dasnunisdsuunlaniaravinlinaawsnisinligneas

e) protected from damage and deterioration. tfasnuainanu@ewIewazd1gn
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8.7 Control of monitoring and measuring

(N15AILANNISTLENSEIFRANINUAZNITATIAIAN)

The results of calibration and verification shall be retained as documented
information. The calibration of all the equipment shall be traceable to international
or national measurement standards; where no standards exist, the basis used for
calibration or verification shall be retained as documented information. nan1saau

Lﬁﬂ‘l_lLL@”ﬂ’]ﬁ‘VI’JHﬂ’ﬂUQ“’ﬁTﬂQLﬁU;ﬂH’]?ﬁﬂLﬂﬂﬂ’]iﬂ’]%‘ﬂNlﬂﬁ ﬂ’]ﬁ"&’ﬂﬂlﬁﬁlﬂﬂﬂﬂifﬁﬁ’:ﬁﬂuﬂﬁﬂﬁ
mmﬁnaaunaﬂﬂmmmmummmmumna ‘é‘uﬂ‘lJ“Ii’]lﬂ‘lﬂ dluﬂ'i‘m‘lu&m’]ﬁl%‘ﬁ’]udlﬂﬂ’]%"ﬂ’]xi’ﬂﬁdl‘l)l
°l°n°nauawuﬁ'm LU’ﬂQﬁ]ULW’ﬂﬂ’]%“Nﬂ‘UL‘VIEIULL@JVI’J‘IJ‘NQ‘LI Iﬂﬂﬁ]’ﬂxﬁ@ﬂLﬂ‘l.l'i‘ﬂ‘l:l’]l’)‘ﬁﬁLﬂﬂﬂ’]iﬂﬁ’iﬂutﬂﬁ
ARAINITNIUFBU

The organization shall assess the validity of the previous measurement results
when the equipment or process environment is found not to conform to
requirements. The organization shall take appropriate action in relation to the

equipment or process environment and any product affected by the non-
conformance. asAnssasiszidiuanugneas ldlarasuanisin wanauuunil lanudn

a a = v 1 1 & 2 o 1Y
Asasiia alnsaiusasaninwanaan nssuasunisgnwud liidullmadaniuun asAnssas
ANLEUNNFRENAUNIZANNLLATRINE 9UNTI! UTARNMWUIARBNNTSUIUNG WATHRANUT bA )4
2129 lASUNANTENLAINNS NARAARBIAINGT
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8.7 Control of monitoring and measuring

(N15AILANNISTLENSEIFRANINUAZNITATIAIAN)

* The assessment and resulting action shall be maintained as documented
information. nsissiiiuuazuanmssiiiunisiiintuasaadlasunisiiusnunly

Wuang1s8198ULNA

* Software used in monitoring and measuring within the FSMS shall be
validated by the organization, software supplier or third party prior to use.

Documented information on validation activities shall be maintained by the
organization and the software shall be updated in a timely manner.

dansuaslsunsuildlunnsidnseds ArsnuuazinnanielussuunsaAn1saIY
ANNUARAAEERIRIMS AsAR9lASUNNSHEAUEUTUAINYNADY, N1 LTIIUATN
asAns, dandnumiratansuadllsunsn wiayaaaiisunauiiagldau dayaiile
ABRI815ISNEH UL ULRNAISAISAULNA Lﬁ:mﬁ'uﬁqnsiumsﬁgqﬁﬁuﬁu AINATI A
Avun 971 TaeaeAng waztandiafasaadlasunsanARRENITU09T
WANIE AN
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8.7 Control of monitoring and measuring

(N15AILANNISTLENSEIFRANINUAZNITATIAIAN)

Whenever there are changes, including software configuration/modifications
to commercial off-the- shelf software, they shall be authorized, documented
and validated before implementation. tialanausinnisidasunilassannanng

o ' o & a a v Yo

muuaAEanieas / unledanduwls dansuwisdnsaglludanaigdazaaslagu
< a i 1 4

ayye Huianans Ngauanugnaasnauldny

NOTE Commercial off-the-shelf software in general use within its designed
application range can be considered to be sufficiently validated.

w128 danviwasnaanwuuNt luwuuwNnwildnuna bl aaslasunisiansan
NFAUANNINADIDENLNLIND
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8.8 Verification related to PRPs and the hazard control plan (memuaauﬁ
Wnaanuldsunsuiiugnu (PRPs) WAZUHUAILANDUASIE)

8.8.1 Verification (N19N3UAAL)

The organization shall establish, implement and maintain verification activities.
The verification planning shall define purpose, methods, frequencies and
responsibilities for the verification activities.asansaasanvin Wnlidssanald uas

§1595N 1 MIAIUSUNANTTHNTNIURKDL NIFINURUNITNIURDUABINUUATADUTAIA
3815 ANNE wazANNSURATRUE S LAANsTIMSNIUEaL
The verification activities shall confirm that: fanssunisnousaunaseiugud :

a) the PRP(s) are implemented and effective; PRP(s) #n1sulil
Usseneldadneiilss@anann;

b) the hazard control plan is implemented and effective; wuunns
AIuANAuAsIEAasgnililszane ldas1alilss@angnw
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8.8 Verification related to PRPs and the hazard control plan (N19N2?U

daauntnganullsunsunugIu (PRPs) LASLHUAILANAUASIE)

8.8.1 Verification (N15N3uU&@aL) (Aa)

c) hazard levels are within identified acceptable levels; szauaunsiam1ee) dn1s5ey
szauTimansulaly

d) input to the hazard analysis is updated; °ﬁ’faaﬂamﬁﬁm%’umﬁLﬂ'sﬁzﬁfé’umwlﬁgn
Usuilgaluviuadie

e) other actions determined by the organization are implemented and effective.
madufiumsay o ﬁ@qﬁneﬁmum'lﬁgnﬁﬂﬂﬂssﬂqnmﬁlﬁ’aﬁiwﬁﬂssaw%mw

The organization shall ensure that verification activities are not carried out by
the person responsible for monitoring the same activities. asnnspassiulain

nanssuMsnaugauAadlignaiunisinayarainaaiunsudataulun1sinmaIn

L5299
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8.8 Verification related to PRPs and the hazard control plan (memuﬂauﬁ
Wnaanuldsunsuiiugnu (PRPs) WASUHUAILANDUASIE)

Verification results shall be retained as documented information and shall be
communicated. uanisnaugauazaatnusnldifludayaniinisanviniluanaisuazazias

v v
LR L ANSIL

Where verification is based on testing of end product samples or direct process samples
and where such test samples show nonconformity with the acceptable level of the food

safety hazard (see 8.5.2.2), the organization shall handle the affected lot(s) of product as
potentia!ly unsafe (see 8.9.4.3) aqd apply corrective actions in accordance with 8.9.3

- -] [~ - %4 =] -V 1 a\ -V v r=]
lunsaunnisnaugau Lﬂumagawuqmnnqiwﬂmum@mmamnmw‘i'qﬂmﬂ 159
A2DEN19AINNSZUIUNISTIALATI LAZAIDLNNARDUAINANAAIDIIANN INFDAARDINL
srAUANNLUaaANgURIRIMIsNgaNsL La (Q‘IT@ 8.5.2.2) @4ANSADIAANITNUNARN DN N

Yo -\ %4 o‘a' 1 Q v 14 a e
1ASUNANTENUANNRANUNNDNA LN Uaanns (22 8.9.4.3) Lmzﬂﬁzﬂqnm“lﬁmﬁﬂgumn'ﬁ
LA lumINaa 8.9.3
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8.8 Verification related to PRPs and the hazard control plan (N19N3Ud&auU
MneaanulisunsunugIu (PRPs) LASINUAILANAUATIE)

8.8.2 Analysis of results of verification activities (ﬂ’]ﬁ‘%tﬂ%"]:ﬁﬁwa"uﬂﬂﬁ@ﬂﬁu
N1SNAUAAU)

The food safety team shall conduct an analysis of the results of
verification that shall be used as an input to the performance
evaluation of the FSMS (see 9.1.2) nusumanudasanauasainig

v a a = v & %
AzADINLATISUNATRINANTTNNITNIURDL DAzl utayalunis
Usziiunan1sljuRnuaaIssuunisannIsANNlaannarasaInig
(FSMS) (a7 9.1.2)
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8.9 Control of product and process nonconformities

a Qv al 1 & 1% o
(NMFALANKNAANIN waznszuaun1silaitlullanaaniviun)

8.9.1 General (Mal1l)

The organization shall ensure that data derived from the monitoring of
OPRPs and at CCPs are evaluated by designated persons who are
competent and have the authority to initiate corrections and corrective
actions

mﬂmmmuu"lmw@uaw"lm'mmﬁlﬁquwm OPRPs waz CCPs mmvlmums
ﬂvauuTmﬂuﬂﬂaw"lmuu@uumﬂ %wmws AMNENNNTD WATTBIUNANTNT

LW@%‘L%‘N ’Qﬂﬂ']%‘l,l,fﬂ“ll LL@SﬂﬂLuuﬂqiLLfﬂmﬂﬂﬁﬂu
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8.9 Control of product and process nonconformities

a Y al 1 & % o
(NMFAILANNAANIUN waznszuIunisybuiluldamndaniuue)

8.9.2 Corrections (ﬂ’\'iLLﬁl“ll)

8.9.2.1 The organization shall ensure that when critical limits at CCP(s)
and/or action criteria for OPRPs are not met, the products affected are identified
and controlled with regard to their use and release. asrnsAastulainiian1annn

ange o4 am CCP(s) waz / usanuan1sUJiRd 1 usuUOPRPs 1aussamuiniuun uannnmni
lasunansznuazlasunisssyuazaiunn Taaadadanisialdlduaznisdaasnannug

The organization shall establish, maintain and update documented information that
includes: a4ANTARININUA AANIN AISNEILY wazlsulsauanansansauwma dalsznausog

a) a method of identification, assessment and correction for affected
products to ensure their proper handling; 38019314 n1sdszifiu waznisunladiusu

a\ (% o‘t:l Yo d: v 1 1 % a wn 1
A mnmmwvlmu Nanszwmw'ﬂmm%m 161’5“].Iﬂ’1’5‘ﬂg]‘].| ARENNLNRUNICAN,

b) arrangements for review of the corrections carried out. n1staFaNNg
WWanununisuntanlaniiiunig
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8.9 Control of product and process nonconformities

a Y al 1 & % o
(NMFAILANNAANIUN waznszuIunisybuiluldamndaniuue)

8.9.2.2 When critical limits at CCPs are not met, affected products
shall be identified and handled as potentially unsafe products (see 8.9.4) \ua

[ 0o @ Aa al 1 & Al o a % ay o v Y ;l
A1ANAINgA 9 CCPs lauttluldmuninvun nannumnlasunansznunaslasunisgua

[ %2 < a (%3 o‘ql 1 [ % %
wazaANISluNARN T Na1a lilaanny (A1a 8.9.4)

8.9.2.3 Where action criteria for an OPRP are not met, the following
shall be carried out: ainawinisdfiinaas OPRP Tailuldmuiidvun Tiauiiunsg

sialali:

a) determination of the consequences of that failure with respect to
food safety; NNSTNUUARATBIANNANMAITL AN UANNLAD AR 1R 9819NS

b) determination of the cause(s) of failure; nsAaruupgaURERIAN
ANLUARY;

c) identification of the affected products and handling in accordance
with 8.9.4. szynARATRLATUNANSENLLAZNNSAANISAINTD 8.9.4

The organization shall retain results of the evaluation as documented
information. asAnsAaunuiayganisdsziiiunaliitludayaanansasaund
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8.9 Control of product and process nonconformities

a Y al 1 & % o
(NMFAILANNAANIUN waznszuIunisybuiluldamndaniuue)

8.9.2.4 Documented information shall be retained to describe
corrections made on nonconforming products and processes including : Aa4

"W"ILﬂ‘i.l‘é‘ﬂ‘i:!’]“ll@N@‘ﬁ\‘lﬂﬁ‘]_l"lﬁlﬂ"lﬁ‘l,l‘ﬂul"ll‘lﬂLﬂ ﬂ“ll‘L!ﬂ‘LINﬂ 51N U Ltﬂuﬂﬁ‘uuquﬂﬂisﬁﬂiﬁdtﬂulﬂ
mumamuum%Lﬂumﬂmsmsﬂumﬁ FINDY

a) the nature of the nonconformity; ANHUSUDIAIN INADAARD
b) the cause(s) of the failure; FILUAURIAMNANLUAT
c) the consequences as a result of the nonconformity; NANIATNN

AULHAINIAINANN lLFdaARRDY
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8.9 Control of product and process nonconformities

a Y al 1 & % o
(NMFAILANNAANIUN waznszuIunisybuiluldamndaniuue)

8.9.3 Corrective actions (ngURLiANFLA L)

The need for corrective actions shall be evaluated when critical limits at CCP(s)
and/or action criteria for OPRPs are not met. Aasfinisisziiumduailulunisg

a o, al [ 0o @ aAa al = a ;| o % 1 &
Ujinnsunluadamainnangs # CCP(s) waz / vaatnmumiljiindrusu oPRP laiiiluldl
ANNNNINUA

The organization shall establish and maintain documented information that
specifies appropriate actions to identify and eliminate the cause of
detected nonconformities, to prevent recurrence, and to return the process
to control after a nonconformity is identified.asrnsAasiivun apviuazAiy

el ANsAHUNISRENUNIZAN LNATEY LASTINARAINARIANNLNAaRARDIN

AFIANY UaanunIsiiad wasinaann1snssuunsbunauAusnagmMelanisArLAN
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8.9 Control of product and process nonconformities

a (% al & Y o
(NMFALANNAANIN waznszuaunisybuiluldamndaniuue)

These actions shall include: nM1sNUNIULKARIUAZSTINDS:

a) reviewing nonconformities identified by customer and/or consumer complaints
and/or regulatory inspection reports;nsnunauanuligannaasiissylaagnAiuas / ¥5a

L’%':m%’@u%'ﬂummé’u?‘lnmmz / %38 $1E9IUNNTATIAFDLAUNZTELLIEL

b) reviewing trends in monitoring results that can indicate loss of control;nunau
wualiiu lumsidhseds Aamunaiiaratsuaniemsgadanisaauns

c) determining the cause(s) of nonconformities; msﬁmimﬁmmﬁ;mmmw‘lﬂ
AAAARDIANNTRNIUUA

d) determining and implementing actions to ensure that nonconformities do not
recur; maruun wazn1si 4 YRR ielwiuladn mslddluldandadmuaasliiniiuan

e) documenting the results of corrective actions taken; n1stiunnuanisugianng
wn b
f) verifying corrective actions taken to ensure that they are effective. n1sniudau

nsdfuansunlunaliiuladnidszansnn

The organization shall retain documented information on all corrective actions.
% [ (4 ([ % al % 3; v G|

mﬁnmmqmmmnmmag@mmnummﬁ‘lmmuuﬂ"lmﬂumnmsmsaumﬁ
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8.9 Control of product and process nonconformities

a (% al & Y o
(NMFALANNAANIN waznszuaunisybuiluldamndaniuue)

8.9.4 Handling of potentially unsafe products (ﬂﬂﬁﬁlﬂﬂﬁﬁﬁuwamﬁmﬁﬁﬂﬁﬂﬂx
laidaanns)
8.9.4.1 General (N2}1)

The organization shall take action(s) to prevent potentially unsafe products from
entering the food chain, unless it can demonstrate that: asansaassiunisina

dasiulailvnaniusiianalilaansadgaddarms uusazarunsanansifivin:

a) the food safety hazard(s) of concern is (are) reduced to the defined
acceptable levels; aunsaauanulaansauasa1msinga "Lﬁ'gﬂ@mzﬁﬂﬁ'mzj%ﬁuﬁ
gansula

b) the food safety hazard(s) of concern will be reduced to identified

acceptable levels prior to entering the food chain; oraunsiamuanuilaannauas
’ﬂ’]‘lﬁ’]ﬁ“l/lﬂ\‘i’]ﬂ mnnammmummuwﬂumvmuma@ueu"lmn'auw'mmﬂsﬁmms Mﬁ"ﬂ

c) the product still meets the defined acceptable level(s) of the food safety
hazard(s) of concern despite the nonconformity. aanamusigaaatluldauniiuunlalu

(Y al % (% % (% [ % v 1 G| % ) <
igﬂ‘l_lﬂil’ﬂﬁ\lillvlﬂ ﬂﬂﬁﬂuﬁli’]ﬂﬂﬁﬂﬂ’)ﬁ“ﬂﬂﬂﬂﬂﬂ‘ﬂﬂﬁﬂ’]ﬁ’]i u,mﬁ%”luLﬂu"lﬂmmamuumnmu
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8.9 Control of product and process nonconformities

a (% al & Y o
(NMFALANNAANIN waznszuaunisybuiluldamndaniuue)

8.9.4.1 General (1;;'%1.”)

The organization shall retain products that have been identified as potentially
unsafe under its control until the products have been evaluated and the
disposition has been determined. asAnssasnusnEpAnAnmNbAzUNNS5zYI1B1A b

UaannanglanisaiuANa@IAng aundazlasun1slsstiunannNusLazanNIsAINT
uuaby
If products that have left the control of the organization are subsequently

determined to be unsafe, the organization shall notify relevant interested parties
and initiate a withdrawal/recall (see 8.9.5). winuaRAMI L ATIUGAAINNITAILANTDS

23ANg Fegnszyintilaanna asAnsazaaslszniAsasiaulilNduladaiiiastassunsiu
LAZISNALLIUNISDAURAY / LSENAUNANN DN (A1B 8.9.5)
The controls and related responses from relevant interested parties and

authorization for dealing with potentially unsafe products shall be retained as
documented information n1saauAN wasmMsnauauasangidula@eNNduNe129

wa a; [-%% n; [ % a [ % n; 1 o @ 1 % [ % % v G|
LLZ\]::ﬂ’]‘J’ﬂgNmLW@@ﬂﬂ’]%‘Lﬂﬂ’mu NA mnmevfmmq"l,uﬂaa ANEANNAT @zmmmusnmmagahﬂu
LANAITANTRULNA 187



8.9 Control of product and process nonconformities

a (% al & Y o
(NMFALANNAANIN waznszuaunisybuiluldamndaniuue)

8.9.4.2 Evaluation for release (nN151sziRutNan1sUaaaNann )

* Each lot of products affected by the nonconformity shall be evaluated. guan
LLﬁiazéummmiwamﬁlﬁ%’uNanezwumnm'm"l&iL'i"]u"lﬂmu'*ﬂ’aﬁ'mumEfm"lﬁ%’umsﬂﬁuﬁu

* Products affected by failure to remain within critical limits at CCPs shall not
be released, but shall be handled in accordance with 8.9.4.3 wanAnuwinlasy
NANSENUANNAMNNANIUAIURIANRNNAINEG A #i ccps azdadlailasunsiaasaan waazdaaily
AANITAN 8.9.4.3

* Products affected by failure to meet action criterion for OPRPs shall only be
released as safe when any of the following conditions apply: nansasidilasu
wansznuanmsbiiluldmanasinisdjiRaas OPRP sasgnilaasaanatnslaania Tnad
Reaulafidas ﬂﬁzﬂqnm“lﬁ'ﬁwiavlﬂﬁ:

a) evidence other than the monitoring system demonstrates that the
control measures have been effective; ﬁuﬁﬂgquguu@nLuﬁmqn%uunﬁlﬁ'ﬁz’fq AR
ﬁttamﬂﬁ'ﬁudﬁmmmimuqué’l'qmﬁﬂizﬁm%wa
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8.9 Control of product and process nonconformities

a (% al & Y o
(NMFALANNAANIN waznszuaunisybuiluldamndaniuue)
8.9.4.2 Evaluation for release (nN15uUsztNutNan1sUaas)(ma)

b) evidence shows that the combined effect of the control measures for that
particular product conforms to the performance intended (i.e. identified acceptable
levels); finangrunuansliiiuinnnnsnisaauanildsonnu Anavirlinaniusidaannand

nunisinbilld (lawn lasunisszussauvisansula)
c) the results of sampling, analysis and/or other verification activities

demonstrate that the affected products conform to the identified acceptable levels for
the food safety hazard(s) concerned. Nmmmizg'uﬁqmiw, N19MTAIANATIEN, WAE / 13D

-\ a; a; [V~ 1 a [ %3 c; wvay a -7
NAN9TNNITNIURDLAY ] NUKAILALAUINHARNUNN LATLNANTENULIAIFAAARDIAHN
NN, seAUNaaNsUla NAgIaINLARASIENINATUANNLADANEIRIR WIS N8RS

Results of evaluation for release of products shall be retained as documented
. . a a ] a [ v [ B % v S
information. wmmmsﬂazmmwamsﬂaaﬂcmmnmwﬁzmmmmnmmaga"lmﬂumﬂ

ANHUIANHS
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8.9 Control of product and process nonconformities

a (% al & Y o
(NMFALANNAANIN waznszuaunisybuiluldamndaniuue)

8.9.4.3 Disposition of nonconforming products (N15AANISAUNARA NN bt Ty

ANNLRNNUR)
Products that are not acceptable for release shall be: nanAmsinilsigunsnaansules
UnaslAazdasfiansnni

a) reprocessed or further processed within or outside the organization to ensure
that the food safety hazard is reduced to acceptable levels; or ﬁ'mz%’u"l,ﬂNam%'\,chunezmuimi
wia Ansruaunisdaldmeluvdaneuanaing iieliiulalanaunsaniesu anudaaniauas
awns Tdgniilianasgssauisansyls via

b) redirected for other use as long as food safety in the food chain is not
affected; or WnliNdiRailszlagiau wasunisunlidlusluviasldaimns #lsideaansenusanau
aaanaaaIn11s 1sa

c) destroyed and/or disposed as waste. ¥anauas / visamanitluvaads

Documented information on the disposition of nonconforming products, including the
identification of the person(s) with approving authority shall be retained. nnsann1suannn

ay @ v o P ° vaa o o a wn o 1 v I
VIVLNLﬂuvLﬂﬂqNT'ﬂﬂ']MUW ?QNﬂQﬂ"]?ﬂqMUQHﬂﬂﬂqﬂﬁﬂﬂﬂﬂquqﬁiuﬂqﬁﬁﬂﬂualq 'ﬂié“ﬂﬂ\‘]ﬂﬂ']q [ AAILNU
% % v @

?ﬂﬂqm'ﬂﬂﬂ‘quﬂuL'ﬂﬂﬂq?ﬂ']?ﬂuL'V]ﬂ
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8.9 Control of product and process nonconformities

a (% al & Y o
(NMFALANNAANIN waznszuaunisybuiluldamndaniuue)

8.9.5 Withdrawal/recall (N150QWAY / NIFLIENAN)

The organization shall be able to ensure the timely withdrawal/recall of lots of
end products that have been identified as potentially unsafe, by appointing
competent person(s) having the authority to initiate and carry out the
withdrawal/recall. asdnsaassiulaladnisnauiy / mﬁLsﬂﬂﬂuwamnmmmmﬂwummu

HN eﬁ\‘]%bi.ll’)’)’]ﬂ']@l&l‘].lﬂﬂﬂﬂﬂ mmenwﬂmammumm Iﬂﬂﬂ’]%‘LLﬁNﬁN HRAUUNE Uﬂﬂﬂ’]ﬂ‘a“ﬂ
WANMNFINIGD u@ﬁmqummun'}eﬂeu, L‘é‘&lﬁlu LAZANURNITOAUAL / Lﬁﬁlﬂﬂuﬂﬂﬁl.ﬂmm

The organization shall establish and maintain documented information for:
asAnsHaIiuun 4avh wazasdnld dusudayaiifluaieanuaidnus a:

a) notifying relevant interested parties (e.g. statutory and regulatory
authorities, customers and/or consumers); iszn1@ wastAau 1ﬁ’§§dqu1é’dqmﬁﬂﬁﬁ
dawfeadas (1du NENUNIATE MilEUMUNgUNIaLAsngseLlEl anA WAz / Y3
HUSLnA);
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8.9 Control of product and process nonconformities

a (% al & Y o
(NMFALANNAANIN waznszuaunisybuiluldamndaniuue)

8.9.5 Withdrawal/recall (N1502WAY / N15L3ENAY) (Ad)

b) handling withdrawn/recalled products as well as products still in stock;
AANTORUAU / LFENAUNARA Y SINNIARA TN EIAsa luszULNISAALNL

c) performing the sequence of actions to be taken. nisatiunisarnaiAuaUARINIG
nazynasAaIALliunng

Withdrawn/recalled products and end products still in stock shall be secured or
held under the control of the organization until they are managed in accordance
with 8.9.4.3. nsaauAu / MeFanAuNARN MY LasNARANYgaYnaftinsagluszuuanny

'V} (v V3 [~ 1 'Y P 1 1 ['v3
ARdlASUNITSNEYAALNUag9UaanNe m'a'agmﬂ%’fmimuQmmmﬁnfmumwﬂﬁiume
AANITAINADNRUA 8.9.4.3
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8.9 Control of product and process nonconformities

a (% al & Y o
(NMFALANNAANIN waznszuaunisybuiluldamndaniuue)

8.9.5 Withdrawal/recall (N150aWAY / N15L38NAY) (Ad)

The cause, extent and result of a withdrawal/recall shall be retained as
documented information and reported to the top management as input for
the management review (see 9.3). @1L116,221LA WALNAUBINITARUAU / NIFLFEN

= % [ %2 < [ % v @ [ % Y v Y a [ % a; (1
AW azAasInNUsNdayalatluangansalanesuassianulldigusunsssauganailu
TayadIusunIsnunIudauEus (aaa 9.3)

The organization shall verify the implementation and effectiveness of
withdrawals/recalls through the use of appropriate techniques (e.g. mock
withdrawal/recall or practice withdrawal/recall) and retain documented
information.asAnsazAainiugaunisinllld wasilsz@nsuarasnisaaunu / nnsisan

AU HUNNMS I TNARANLANIZAN (1113 N1SINADIADIUNITAE NSDAUAY / NISLSENAY
= =) ay = =y (% [~ ([ 23 (1
usa MSENTANNITOAUAN / NSIFANAY ) WazanNUSNEITaNadu Tl uanasa1sauNA
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9. Performance Evaluation

n1sUsziuudussaus



9. PERFORMANCE EVALUATION
nisUsziudaussaus

9.1 Monitoring, measurement, analysis and evaluation
(NSAAMTIN ATIAIA ILASITU bAZN15USELR)

9.2 Internal audit

(n1smsaalsziiunaly)

9.3 Management review

(mwumuimﬂmu@mﬂ
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9.1 Monitoring, measurement, analysis and evaluation

(NNSAAMTIN ASIAIM ATITY BAaENI5UsEIRB)

9.1.1 General (‘l_l‘Vl‘i;]J')vL‘lJ)

The organization shall determine: asansazaasiiuundn

] ]
N |

a) what needs to be monitored and measured; azlsiilua
F1luAadIsEI AAMIN WAEATIAIR

b) the methods for monitoring, measurement, analysis and
evaluation, as applicable, to ensure valid results; 33nsfildifiaudsess,
Aams, A99957, IAT1EY waznislszifiuna sANwINzaN el lataaans
vinAaq

c) when the monitoring and measuring shall be performed;
nafseds, Rnenw, asaadn AasdfiRsuiunisdials
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9.1 Monitoring, measurement, analysis and evaluation

(NNSAAMTIN ASIAIM ATITY BAaENI5UsEIRB)

d) when the results from monitoring and measurement

shaII be analysed and evaluated; wafilaarnnisidiseds Anmu uazasaadn
T az ABIPNIATIZY F wardsziiunaiials

e) who shall analyse and evaluate the results from
monitoring and measurement. lassauilugiiaszi uazdlsziiunaainnig
119279 ARMIN LATMAFIAIN

The organization shall retain appropriate documented information
as evidence of the results. asAnsazaasanniusndayaliifluiangis

a; (] [.%4 %4 a' [ 2% 1
mﬁaummwmﬂuuangmmm NﬂﬂWéﬂlﬂﬂﬂﬂﬂ’]’)

The organization shall evaluate the performance and the
effectiveness of the FSMS. asrnsazmasdssiiuanssaus uazdsefnsuaaas

52UUNIFAANITATUANNUIDANLRINNS
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9.1 Monitoring, measurement, analysis and evaluation

(NNSAAMTIN ASIAIM ATITY BAaENI5UsEIRB)

9.1.2 Analysis and evaluation (nMs3tAs1zvLazLlsziiung)

The organization shall analyse and evaluate appropriate data and
information arising from monitoring and measurement, including
the results of verification activities related to PRPs and the hazard
control plan (see 8.8 and 8.5.4), the internal audits (see 9.2) and
external audits.

asAnsazdaiiaTzilazlsziiunadayaatrananzan Alaunainnisidh
M5299R LATRAAN LAEFINTINATIRIAANTINNNTNIUFALTIL AT RN
PRPs LAz LHUNITAIUANAUASIE (A2D 8.8 WAL U2 8.5.4) N15ATIA
Usziiunglunaznisnsiadssiivannniguan
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9.1 Monitoring, measurement, analysis and evaluation

(NNSAAMTIN ASIAIM ATITY BAaENI5UsEIRB)

9.1.2 Analysis and evaluation (n153tAs1zrLaziseiiung)(sa)
The analysis shall be carried out: n1s3tAg1ziazARIANELNNG A9

a) to confirm that the overall performance of the system meets the

planned arrangements and the FSMS requirements established by the
organization; iWagusudn NamsﬂgumT,mm'mmmsvuuLﬂu"lﬂm'mm'mmu LTEINNT b

LL@JLI%‘%‘@.ﬁ]’]ﬁJ‘ll’ﬂﬂﬁﬂuﬂﬂl’ﬂ\‘l‘i‘u‘UUﬂ’]‘i‘@ﬂﬂ’]‘i‘ﬂﬁﬂﬂ’)’]ﬂﬂﬂ’ﬂﬂﬂﬂ‘ﬂ’ﬂﬂ’ﬂﬁﬂﬁ‘i‘ﬂ’ﬂﬂﬂﬂ‘i‘lﬂﬂ’]‘lﬂuﬂl’l
b) to identify the need for updating or improving the FSMS; tiWan1uum

o [~1 o %3 Qs Qs Y] v} U -9
ANAttudInsunsdsulgessuunisannisauANlaa ANSUDIRTIUNS LN UANS

c) to identify trends which indicate a higher incidence of
potentially unsafe products or process failures; meuuum‘tuwm%m
aummsmwmmummNamnmmwu‘[@mammmm”luﬂaamnﬂusam'\u@ummmm
NI=2UIUNIT
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9.1 Monitoring, measurement, analysis and evaluation

(NSAAMAIN ASIAIA ALATIZU BAENITLSZLRY)

9.1.2 Analysis and evaluation (nn53tAszsLazlseiiuna)(Fa)

d) to establish information for planning of the internal audit programme
related to the status and importance of areas to be audited; L‘Wﬂﬂﬁﬂ‘lﬂ&lﬂlﬂu@

A1UTUNIF29 Lmumfimwﬂfiumumﬂuwmmnuamm 1Y} m'mmﬂmmmwuww ﬁ’ﬂ\i
Tasunismsrasziiu

e) to provide evidence that corrections and corrective actions are
. a (] % 1 a wn = a A
effective. meﬂuuangmmmmfﬂmLmsza‘ﬂgummmfﬂmuﬂfimwﬁwa

The results of the analysis and the resulting activities shall be retained as
documented information. The results shall be reported to top management and
used as input to the management review (see 9.3) and the updating of the FSMS
(see 10.3). NA12IN1TUATIZHLATNAVRINANIINAN AzpaufUInEIdueNaNT8136 1N A Ha
dwaniifassanusaduinsssaugeasasans wadlfifludanalunisissgununiy
Taselausnng (@**ﬁ"a 9.3) wazn1susuigeluszuunisannisanganulaaniauasaims
NUANE (A2 10.3)
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9.2 Internal audit (mﬁmqmjﬁzl,ﬁun'\ﬂ"lu)

9.2.1 The organization shall conduct internal audits at

planned intervals to provide information on whether the
FSMS: asAansazaasrinnisasiailssiiunigluy suda9seazinaNnanewiuld tvalile
TRYAIITEUUNITAANITANUANNLNDAAEIRIRIUS

a) conforms to: aanAaninay ;
1) the organization’s own requirements for its FSMS;
IANIUUAGI &) TRIDIANTAIUSUSTZTULNITIANTAUANMNL ADANEIRID11NS
2) the requirements of this document;

TBNUUABNN °] TBINIATFIURINARLLY

b) is effectively implemented and maintained. dnsuszuuladld uaz
g1595n1 11ad19lls=ANsna
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9.2 Internal audit (N1sMs2aUszLHUN 8 bY)

9.2.2 The organization shall: asAnsazsias

a) plan, establish, implement and maintain (an) audit programme(s),
including the frequency, methods, responsibilities, planning requirements and
reporting, which shall take into consideration the importance of the processes
concerned, changes in the FSMS, and the results of monitoring, measurement
and previous audits; 296N Y, TuuA, a1 ULLUNIE wazassnenladeldsungs

n1sagIatlsziiunigly s938 AND, 98N15, HSURATAL, NIFINUNUATNAANINUA
wazn1991891U TalilsunsanisasaasziivazaasiansandennudiAyuas
NTEUIUNITHAN °] fivdeadas, malAnuulasresruunisannissuanulaansds
TRIDINNG  WASHNAADINFLHNIFZAI AAAIN AFTIAIA ULAZHANITATIAUTELHURAY qluﬂ%’jq
nauRul

b) define the audit criteria and scope for each audit; Muun sey inausi
lunsnsatlsziiiv uazaauiaduiunisnsaaluniazass
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9.2 Internal audit (N1sMs2aUszLHUN 8 bY)

c) select competent auditors and conduct audits to ensure

objectlwty and the impartiality of the audit process; ARLAANKNASIA
sl RUATAMNAINITD LazAIuN1sATIALlsEL R Lw'a"luuu"lfovml,ﬂu”l,ﬂm'm

Tngilszasa waz daailunane lunszuasunsnsaalseiiiv

d) ensure that the results of the audits are reported to the
food safety team and relevant management; suladwazasnsnsaa
dsziiiulagnsanunavlddinnanumuanndaaniauaasainis wazthe e
fendad

e) retain documented information as evidence of the
implementation of the audit programme and the audit results;
fi'mﬁu%'nmvanmsmmummﬁ'ﬂﬁﬂuuﬁng'miumsﬁ']Lﬁumsmuiﬂmnsumi
ATIALTZINU LazNAURIN1TATIALTEIHY
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9.2 Internal audit msasradszdiumely

f) make the necessary correction and take the necessary
corrective action within the agreed time frame; suiiunsunlananily

) a n;o < a; % ‘Y] v
LazALduUnIsun lnailwnglunsauainlannasnula

g) determine if the FSMS meets the intent of the food

safety policy (see 5.2) and objectives of the FSMS (see 6.2).
ﬁl‘é")@&’ﬂﬂ’h‘iﬁﬂﬂﬂ’]i'&hﬂ’]‘iﬁﬁﬂﬂ’)’l&lﬂﬂ’ﬂﬂﬁﬂ‘ﬂ'ﬂ\‘i’ﬂ’l‘lﬁ’]ﬁ‘ﬂ'ﬂﬂﬂﬁ/ﬂﬂﬁ/‘l_IUIﬂ‘lJ’]ElIﬁﬂuﬂ%’]u

Uaanna1asaiInsg (aaa 5.2) wazdngUssasAuaIszuLNIsannIsAuANNLlaanne
1BIRINNT (AUD 6.2)

VNIEILVIB] 1SO19011 NLLUINNI L UNITATIRFADUSSLULNITAANS
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9.3 Management review (N15NUNIULpgdNeLF1A5)

9.3.1 General (‘LI‘VI‘I;IJ"JVL'iJ)

Top management shall review the organization’s FSMS, at planned
intervals, to ensure its continuing suitability, adequacy and
effectiveness. HUFW155EALFIALADINUNIUTELUNITAANITATUAIIN

UaaanauaInInIsAa99 ﬁﬂﬁ ANNTINIRINNG LLN‘IAVL’SI N luN R ladne9ng

HAMNLIUNIZAN LNEIND NUSZRANENAaasNIAaLUag
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9.3 Management review (N15NUNIULpgdNeLF1A5)

9.3.2 Management review input(taagintanlunisnuniulageaisnig)

The management review shall consider: nisnunaunisannisaznag
NasTu:

a) the status of actions from previous management
reviews;amusaainansiianisilaainnisnunaunisannisiagdauznisnss

NAURUIN
b) changes in external and internal issues that are relevant

to the FSMS, including changes in the organlzatlon and its context
(see 4.1); m'ﬂ,ﬂaﬂuuﬂaﬂuﬂﬁvmumae] Wanneguaniiligndasiuszuunisannis

suAnNLlaaadEraIa1vng sauaensilasuntlasneluassnsuay ueuw(@m@ 4.1)
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9.3 Management review (N15NUNIULpgdNeLF1A5)

9.3.2 Management review input(daqaditanlun1snunaulaadigausnig)

c) information on the performance and the effectiveness of
the FSMS, including trends in: aayainaanuanssaus wazilssanauanas
FTULNIFAANITANUAMNNUARANEUDIRING TINDILUILUN A9

1) result(s) of system updating activities (see 4.4 and 10.3); WaURINANTTN LU

n1sdsulgessuy (a2 4.4 waz 10.3)

2) monitoring and measurement results; NaURINITLHNTEI ARAINLASNNG

ERER]E

3) analysis of the results of verification activities related to PRPs and the
hazard control plan (see 8.8.2); NM5ALAFTICUHUALRINANTTHAITNIUKALNLNEINY PRPs
memumsmuquﬁumﬂﬂ (R 8.8.2);
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9.3 Management review (N15NUNIULagdNeLF1A5)

9.3.2 Management review input(Laqgdntanlun1snuniulageausnng)(sa)

4) nonconformities and corrective actions; anuliganaaasuaznisaiiunigun b
5) audit results (internal and external); nanismsaadsziiu (Mamealuuwazniguan)

6) inspections (e.g. regulatory, customer); nan1sAsIa@aL (AINNIAST 1115, aNAN)
7) the performance of external providers; aussausaasganinainaiauan

8) the review of risks and opportunities and of the effectiveness of actions
taken to address them (see 6.1); nsnunruaNuReLazlanduazilsz@nsnarasnisaiunis
wWawnlutlynasinana (ada 6.1)

9) the extent to which objectives of the FSMS have been met; aauianiiussaax

AYUsEaIATRITILLNNSAANITANLAEANRURIRINS
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9.3 Management review (N15NUNAULAtENa15UNS)

9.3.2 Management review input(tfaagdnta1lun1snuniulageausnng)(sa)

d) the adequacy of resources; ANNLNEINAARINTNENG

e) any emergency situation, incident (see 8.4.2) or withdrawal/recall
(see 8.9.5) that occurred; aanunisaigniau aiiRnsal (g 8.4.2)Wsan190aUAN/NISITENAY

(A2 8.9.5) MNATIY

f) relevant information obtained through external (see 7.4.2) and

internal (see 7.4.3) communication, including requests and complaints from
interested parties; maua‘wLnmmmm”lmmnn'\mamsmﬂ"lu mla 7.4.3) LAzNIUUAN (Wﬁ’a

7.4.2) saNdelaiauaLuzuasTasassauaIngNdIulagIuLds
g) opportunities for continual improvement. Tanalunisisuilgeasinssaiiiag

The data shall be presented in a manner that enables top management to relate
the information to stated objectives of the FSMS.dayaaznasinaualuansaeidaslin
HUFM958ALEe annsadanlasiayanuingilssaeanszyliluszuunisannisaaiuilaannauaiainsd

szule
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9.3 Management review (N15NUNAULAtENa15UNS)

9.3.3 Management review output (kaansuain1snunIulneee

151419)

The outputs of the management review shall include: naawsaasnisnuniulasadis
13119 Aasdsznaunie;

a) decisions and actions related to continual improvement
opportunities; msandulavaznisnszvirniineastasnulanidlunisdsuilseasnssaiiiag

b) any need for updates and changes to the FSMS, including resource
needs and revision of the food safety policy and objectives of the FSMS.
msﬂ%’uﬂgqu.a:mﬂﬂgﬂuLLﬂmﬁq"']L?Juzim%’mzuumsé’mmemwﬂaamﬁ’wmmms FANTIAN
fasnisninennsianily nsnumuulanauazdngilssasanuanNlaannauaIaIusrasTUL
n1saANIsANNUaaANEURIRINg

The organization shall retain documented information as evidence of
the results of management reviews. asAnsazaasnusndayalitluanaisasaund
Walunangiuraswanisnuniunisanmsiaadheudms
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10. Improvement

nisUsuudsy



10. IMPROVEMENT
n515u1lgs

10.1 Nonconformity and corrective action

(A liganAaaswazn1sdJisngunla)

10.2 Continual improvement
(maﬂ%’uﬂgmehwimﬁm)

10.3 Update of the food safety management system

[ % £ [ % £ [ % VN~ ([
(ﬂ’]‘i"ﬂ‘WLﬂ ﬁl“ll’ﬂﬁalﬂ“ll’ﬂﬁ‘i‘ﬁ‘i_l‘l_lﬂ']‘i‘ﬂ mmamumwﬂaa mﬂmmmmﬂmﬂuﬁqquu)
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10.1 Nonconformity and corrective action

(AN lsganAaasnaznglHiiRn1gwn L)

10.1.1 When a nonconformlty occurs, the organization
shall: iifafinnuliganadauinlunsasfnsazias:

a) react to the nonconformity and, as applicable:aauauassna

ANMNLINARAARBRIANTANIUNUA LAZ NATTUIANNAMNLUNIZAN

1) take action to control and correct it; AmtdunIs

ATLIAN WAZWA b

2) deal with the consequences; aANISNUNANAINN
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10.1 Nonconformity and corrective action

(AN lsganAaasnaznglHiiRn1gwn L)

b) evaluate the need for action to eliminate the cause(s) of the

nonconformity, in order that it does not recur or occur elsewhere,
by: dsziiuanusnilulunissiiiunis iiaianaunmie g aasanulisannaas

mudamuun ialiliiiaiud vialdlminduluiiau g Tne:

1) reviewing the nonconformity; nunaunaziiasizvinanula
ADAAAD

2) determining the causes of the nonconformity; nmsfuun

ANURFNN JURIANN NADARADS

3) determining if similar nonconformities exist, or could
potentially occur; wmim'n'mmw"luaamﬂamwﬂmﬂﬂmnumﬂmumum 15a

Vlﬂ'lﬂd'l?ﬂut’ﬂﬂ'lﬂﬂﬂ']ﬁl‘%ﬂ,ﬂ ﬂ“II‘IJ
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10.1 Nonconformity and corrective action

(AN lsganAaasnaznglHiiRn1gwn L)

c) implement any action needed; msiilifld iiasiiunmsla q fssh

d) review the effectiveness of any corrective action taken;nunau
Usz@nsua aasmaiinnisunlale ginadu

e) make changes to the FSMS, if necessary. vimsiulasuuiasssuunis

% % o ¥ o (]
AANITANUAMNNUARANLTBRIRIRITRI9LLU

Corrective actions shall be appropriate to the effects of the
nonconformities encountered. msujisnisunla azaasinisaisan

NANTZNUARIANMN I NADAARBINWLDENILRNIZAN
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10.1 Nonconformity and corrective action

(AN lsganAaasnaznglHiiRn1gwn L)

10.1.2 The organization shall retain documented information as
evidence of: asAnsazsaunuinsianasasaumainaunangudinsy

a) the nature of the nonconformities and any subsequent actions
taken; anwazaasanuligannaasmNdaniiun LazN1TAILEUNITAARAILA 97

LAY

b) the results of any corrective action. warasnisUfisnisunlale g
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10.2 Continual improvement

(n15suilgensinesaiia)

The organization shall continually improve the
suitability, adequacy and effectiveness of the FSMS.

3ANFAzAa9lsUlgIatneFaLlag LN lULUNIZAN LNEIND WATH
UsEANBNATRITLUUNITAIANITANVAANNLADANEURIRNNITDENS
AaLldaq
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10.2 Continual improvement

(n15U5uilgeasinematiiag)

Top management shall ensure that the organization continually improves the
effectiveness of the FSMS through the use of communication (see 7.4),
management review (see 9.3), internal audit (see 9.2), analysis of results of
verification activities (see 8.8.2), validation of control measure(s) and
combination(s) of control measure(s) (see 8.5.3), corrective actions (see
8.9.3) and FSMS updating (see 10.3). {u3usszaugenasaiuladn a9Ansainig

Usuilgessuumsdnmssuanuilaaniarasamsasvsaiiias Silszandua Tou
4 n1saasns (Aa 7.4) Msnuniulagdiausnis (aaa 9.3) nsasiadsziiuniely
(A2 9.2) NFILATITUNAUDINANTTNNTNIUGAL (ATD 8.8.2), NIFTNFAUANNNAA
URINIATNITAILAN (ATR 8.5.3), ngUfiiEniswn (A18 8.9.3) warn1susuilgs
STULNITAANITANUANNLABANEIRIDTIMNS IUNUEN(A2D 10.3)



10.3 Update of the food safety management system

(Y v (% v [ VN~ V]
(ms@wLﬂmm&mms:uumi@ﬂmsmumwﬂa@mnﬂmmmm'ﬂmﬂuﬂﬂuu)

Top management shall ensure that the FSMS is continually updated. To
achieve this, the food safety team shall evaluate the FSMS at planned
intervals. The team shall consider whether it is necessary to review the
hazard analysis (see 8.5.2), the established hazard control plan (see
8.5.4) and the established PRPs (see 8.2). The updating activities shall
be based on: fuiwsszaugeazaaiuladn ssuunmsdamsmuanuilaaniavas
mmsﬁmeﬂ%’uﬂg‘mﬂwﬁi@Lﬁm L‘ﬁ'ﬂiﬁ’usﬁqLﬂmmﬂmmszuumeﬁ’mms NNIUATY
AMNLaaanaaIaImTaznaslszidussuunIsannIsATUANNLaanna1aIa Wg

1 al [ = % a o [ 1 v
ATNTDIILAIRNTINING LLNu‘l’J Tﬂﬂﬂudﬁuqvmadwﬁmimﬁ ANNALLUIN ARINUNIUNIG

v

AR ‘VI’PJ‘IJGI?’]EI‘M?’PJVL&I ﬂ"ll’r] 8.5.2) ﬂ’]ﬁﬂ"lﬁuﬂLLNuﬂﬁﬁﬂ'}Uﬂﬁd@ﬂﬁl?"lﬂﬂﬂ’]‘ﬁuﬂlq (

Q

Al 8.5.4) WATNITNIUUA PRPs ‘vnm‘num”l,fa mm 8.2) nqneiumeﬂeuﬂiqmmu@g 1
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10.3 Update of the food safety management system

Y v (% v [ VN~ Y]
(ms@wLﬂmm&mms:uumi@ﬂmsmumwﬂa@mnﬂmmmm'ﬂmﬂuﬂﬂuu)

a) input from communication, external as well as internal (see
7.4);1ayalaannmis@asisniniglunasnisuan(ada 7.4)

b) input from other information concerning the suitability,
adequacy and effectiveness of the FSMS; mauaw”lmummmmm@uaau q 7
Lﬂﬂ%‘ﬂ@ﬂﬁl’]ﬂﬂ%'\ﬁdt%ﬁd’]uﬂu, ﬂ’J’]&ILWEI\‘iW@ LLﬂuNﬂﬁu’&‘VlﬁN@"IIﬂ\‘i%‘u‘LI‘LIﬂﬁﬁqﬂﬂ']ﬁﬂ’]uﬂ’a’]&l

aaana1aIaInng

c) output from the analysis of results of verification activities
(see 9.1.2); uaans, TayayibaainnisaATISHNARINANTTNNTNIUADY (A1D 9.1.2)

d) output from management review (see 9.3). wasnsi, dayadils
annsUszgununiulaedhausnis (aaa 9.3)

System updating activities shall be retained as documented information and
reported as input to the management review (see 9.3). Aanssumsusuilgs

Y (3 (v v G| o
sruvasAasgninusnslditluianaisarsaumanaziillsanulunislsegununiuine
fheusuis (a2a 9.3) 20



ISO/TS 22002-1 Requirement
First edition:2009-12-15
: (FSSC Clause 2.4)




1. SCOPE

HwNhPRE

N o

o.

10.

11.
12.

Scope
Normative references
Terms and definitions

Construction and layout of
buildings

Layout of premises and
workspace

Utilities — air, water, energy
Waste disposal

Equipment suitability, cleaning
and maintenance

Management of purchased
materials

Measures for prevention of cross
contamination

Cleaning and sanitizing
Pest control

13. Personal hygiene and
employee facilities

(In Additional)

14. Rework
15. Product recall procedures
16. Warehousing

17. Product information/
consumer awareness

18. Food defence, bio vigilance
and bioterrorism
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2. NORMATIVE REFERENCES

1SO 22000 : 2018 “Food Safety Management
Systems — Requirements for any Organization
in the Food Chain.”



3. HeNULAZANAIARMAINU

(Terms and Definitions)
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4. NN5NATNIUATHNUNIAAIAIANAIS

4.1 2ianrvuaiiitil

fAla1A156avYANAAARLU AAFIIILATLINTISNENAEN
HNNTdENMNA N zAaINIS U LT AN TUASEUIUNAISHAR,
dURnsN f.n/nom”'mm'mﬂaam‘i’ﬂ‘lumu'\sﬁ'ﬁmwai’uﬁ’ug’ﬁ’u
ASZUIUNNISTHANANKISUAsLKavd1andtAnan1sUuilau
Taarnan InuIAIaNAaI1IsIvIU AIDIATISE YNNI
agrvudeusenuniuiidouanslutiiuiiaz i liitae
UM DNINA QL.

Note : siragvizfy vdsar1aIsszu1eii11aiav uazlys
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4. NN5NATNIUATHNUNIAAIAIANAIS

4.1 2ianrvuaiiitil

fAla1A156avYANAAARLU AAFIIILATLINTISNENAEN
HNNTdENMNA N zAaINIS U LT AN TUASEUIUNAISHAR,
dURnsN f.n/nom”'mm'mﬂaam‘i’ﬂ‘lumu'\sﬁ'ﬁmwai’uﬁ’ug’ﬁ’u
ASZUIUNNISTHANANKISUAsLKavd1andtAnan1sUuilau
Taarnan InuIAIaNAaI1IsIvIU AIDIATISE YNNI
agrvudeusenuniuiidouanslutiiuiiaz i liitae
UM DNINA QL.

Note : siragvizfy vdsar1aIsszu1eii11aiav uazlys
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4. NN5NATNIUATHNUNIAAIAIANAIS

4.2 A NINAAN

AaYINANITAUIAIRUAYNH TN TN TULAR NS
duitlavanasgaaniaaadiuustatiiu

ddd

Note : ‘luma5vi1n15udnai13i15lusiusiigans
BUATILIAAINITNUITHINA U

ﬂsuaMﬁwamaemmsmsﬂaanum‘manmm"lmwa
dlavaudeduilau mao‘lmsumsmumamﬂusuﬂu

227



5. LNUMNIARIIONUNLAZNUN TUANS

N9

5.1 2iaf1uunii? 1l

HNUNIA1aTUBaYONARAKRLL AASESIIY LAY
1ing99nN ma’lumumamsﬂg]ummuamanumvm
auazn1saItidunITHan Jluuu/Mdniynisg
tARaUNAAIINONAU, HAGAMN WAL WITAIIU
FIUNIUNUNIATITAAININADILAZAIANT GIAIQN
aanu,fufutﬁai’]aoﬁ’un;\sﬂm‘ﬂaumnuua‘oﬁﬁ
Tan1daniIvitnan1sduilau
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5. LNUMNIARIIONUNLAZNUN TUANS

N9

5.2 AN922ALUUANATU LLNUNY LAs ANTANKUR
LEFUAISLAUNNY

mamawmaoam"ﬂuuwumwmwa W‘iaﬁlﬂll‘l/lﬂ‘l/l"l\iﬂ'l‘i
maaummammamu AL G BIL uauwunmu uauuﬂnwum
NIVAENTIN waoamamuaanmnwummswam

Note [5)7E7£I7\7ﬂ7‘5!l£lﬂW2H/Ii/l‘7\7ﬂ‘7ﬂﬂ‘7WE7‘7QQ ‘571/ﬂ\7NZJ\7
Mﬁu M"iﬂﬂ?ﬂﬂu 1sa5e M?ﬂ%lWﬂ\?WBlWB&ﬂﬁ??&llﬂﬂ\?

[ a = e o s 1 'Y o A (%
avtianlAad1usudvidn navanaanuuuilNaan NIt

41/ msinaavdvudanidaanuazdanininge

229



5. LNUMNIARIIONUNLAZNUN TUANS

N9

5.3 1asvsisvn1alu uar adnsal

HITIUAZNUTUNUTI N A G DN aa I KE VI AMNEZa1 0 16 aIuAIN
winnzsaudusuilavAudunsiaannnscuIuAITHANUIaNANAUN TaA
aaInunalisnlalunisvinainusizann

sagaasuIINUAUNITILAZYY davgnaanuuutaliivinaluazan
161918l

Note : #Fviiuiizii1Aa sagnasiiIINIIALNY TuNuiuavNI1SHANAIS
I5AT 1A

AucavaanuuiailasAunistinulrvinuds

dlv a‘ o a‘ p— | dlv Qs =l P— d’/’ 1 %’ 1 %’
TuAnuNnvivuNttlan AuaavidnIstlaAauLazvassu1ayn nassulain
savinanntazidniilea
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5. LNUMNIARIIONUNLAZNUN TUANS

N9

5.3 1asva219malu uar alnsal (aa)

warunazaldnsaidadetuiiadsucsnsgnaanuuuiiaan
AsszdNAAINURATAISIANKEALN

uievtidladnrauan davszurgarniduunsIaI usa
Wanau uniisiavannviivaratiailavAuuuas

a a 1 Qs 1 Qs 1 1 4 Qs a
Uszanmiidagarauanarlulaatszvinnvnistaviucnavilae
srn1izaivaia
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5. LNUMNIARIIONUNLAZNUN TUANS

N9

5.4 sihnsivuvaadiasavinsalnsal

tasavinsalnsaicavgnaanuuunasfaaylu
gy N lvsizcarnaanisdfidausiadnuary
NALarA1snN9IFaL

tasavansalnsaiciavnnnvluandarzndgiuisa
12N lddfiideu vinaruscanauazadauiinge'le
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5. LNUMNIARIIONUNLAZNUN TUANS

N9

5.5. dvaruraanuszainluriavilHiianis

gyauraaugzaInTuAIsNagaunNI TUNUN fL'\swﬁmu,az
"lunszugumswﬁmm”aoqnmuﬂu NAARAANULAADIANS
vnedutiauaasnaansnanei

wiailavAuntsdutilauaasniineu aa1uilnde way
WHanAuY vadHiidni1snrvar1u’radIInaIciavan
aanuuulideas wazinisufiideiu ludnuaznidnig
flavAunisdutilauuazeavlyutilagustiarnisnan'le
1081659
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5. LNUMNIARIIONUNLAZNUN TUANS

N9

5.6 svilansasnivaras1n/ dunsatalaueale
HaztA3adANUuUNE FUA

Fudanasivdnasisavgnaanuuu 3069 waznagsIvia
flaviunisuinunagardanasdnisuniunazianianisiia
asduiilaugnansaiile

duasiantaalIdavaudddansgsivalriasidnartasav
AAuv U aYanUSsZ T ULRZAY LA
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5. LNUMNIARIIONUNLAZNUN TUANS

N9

5.7 A15LAUSA¥IAN1NS TaaUSIIAUU drunNFdNADY
2113 uazsastadnliladaniing

aomms.lm'ma::mnm"hj"tumsammumuwaumaomuﬁ UssAUN
uauwamnmcm maoumsﬂaenumsﬂmﬂaumnuuaaﬂmﬂaumn Wu
BAMUN ANS5TUNEUN AaILEE wsmmam]mﬂauauq

‘W‘L!‘I/I a'msuammumael,meuauusuuu'suu'ma'm'mmm Gaviine
Ws'aaaa:uuaumunuamuﬂuuauqum mum"lmann'mum‘h

,&’ A o Q/ Q/ Qs = Q/ 1 Q/ =3

NUN a'msuamﬁumaagnaanuuunsaamuunsznaw'smqmu,
a Q/ (a‘ 1 1 a a Q/ o~ O

NRAANUNNALIFTEVIIIIAITLUIUANTINAN LUATHANAUNEN t‘%ﬂ‘gﬂ

faquarnaadaueinvnuacaasdatfuliigeannniu uazdnuiniiei
r—| 1 Q/ (.74 A Qs 1 1

e nasTuvIdauarniivinaliivianani1sasIadauara1salIun

(21} BY 512
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5. LNUMNIARIIONUNLAZNUN TUANS

N9

5.7 A15LAUSA¥IAN1NS TaaUSIIAUU drunNFdNADY
21113 uazsstadnliladaniing (sa)

wuna'msfuammumaeanaanuuu"tummsawmmsmsosnu'\u,a.m1
augzaale wiailasaunisuudlaunazaanisidaunds

& o o @ [ 1% = 1 & A a o a

wuﬁ'mwsuamnu giavinIsuldLanNun dszuualydaaasa (e

[3 =} aaa a [ o Q/ Q/ GS o o

damusadsauinanlIualniIsianaan) drvsuintiuaidnsalivinarny
o o

a0 LarsdNaun3INaau)

(74 Qs o Q/ Q/ Ad (-] p— | |
agALIUAINIUAITAIGLAUNTITNUIUNIA ( bulk ) 152 NaWanie
A1stAdasnadannIttlutanagIsTuszuuaIsaInnIsaINUaaaAaTu
211119
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6. &1515011na — a1nd 1N

WAIIIU

6.1 2ias1uuniiz il

msfi’mW\l,l,avl,ai'umwai'\w%’un'ﬁsi1ums'\smﬂ’inn
Mllunszurun1suwan way amuma'msuamnu
maeanaammuLwaaﬂﬂnmauomamsmﬂms
ﬂmﬂauawamnmcm RGBT ERE R R L ISR
m.manmsqaam.ltwaaﬂﬂnmammamsmmms
ﬂutﬂauawamnmcm
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6. &1515011na — a1nd 1N

WAIIIU

6.2 11 1af

AN USTAAG IR AINAR AN DINISIUNSZUIUNISNA AT
AU davidn192aALUUIATIUNIAALAL ANSHANINE LLAZ ATEUN
Atusavsarunugatinid taliinarainuiulduiessrunarviua

Note : 11a145UN15U5TAAAISIAUNINATDAAIDIAINNINTFIUU
anzay WHO

P
m‘lmﬂumuwaumaowamnmcm'swm drude uda “lam (swm"la

°lum=sﬂsomu1s) 132 u1mauwawamnm«musawuw'smauwa
NAOAUY siadfiaaAINAINNIASFIULALADAIUUANIIIEUNS LN

Agndaviundasonad
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6. &1515011na — a1nd 1N

WAIIIU

6.2 N1 (s1a)

Asalnidnsifiuaaaszuluii siavasradautnarinluliulan

UsuraraavaaasunanA1viuvinanladerugdvavac Tu
o  aa o a A Y

SLAUNITNITANUUAMNNUNIATFIUNLALIZDY

u'\aﬂ‘innmaoun'\suﬂnsuuun'\smf.luao,un'\smmﬂ'm
Aarau Witdauaaduszuuidiudinauazilavaunislua
eiaundusszuuitusine

Note : Fosiuyzii1 Aa u7wﬂvy75nﬂywanuwamnmw
TRe1059A7550015 181U 11U TF141509I1A 159119 2
1saluszuuva'la
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6. &1515011na — a1nd 1N

WAIIIU

6.3 A sriinladd@nsunisianiiia‘laun
151N lddusunianiialaiin, vinndnislasassniunis6ail

a) savlasuni1ssusaviilu Faaiiadualrnisdelaurnsgruaiu
L4 (] A A Qs P—|
A2ANUUANLALIZIAY | 15D

b) Yaaidaduatuisdel65un1ssusadannnraeundiaiuna

Arduquanidaldasitdaaadudiusunisingldldlunisusina
16

Fstaddrusumianialadrdasiinisuanaiundaiiy, dszuuainu
Q/ a =] [ al 1 14
Uaansu (ladaausanruaunistznaan) walulaladeu
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6. f1515aul1na — annd 1N

WAIIIU

6.4 ALATNADIATNALATIZULSEUN LA NNA

avAnseavinizadivuadinsuainianlafifludrunsuluaiisuia
guan1sAUNIadusiaaasy 12y n15n5a9 AUl (RH%) ua:
A13adaingl aavarnidnled  daviinismiuauamunid waz/via
anudiu Adainiluaningeuasasans savsisruudivsuniuauuari
N150520 AN N

sruuszulgalInd (1aas5582168115an151A1a5a93Nn5) GavadINI5a
ArdalavrdrutAu duny taz ndu n'hiisavnisaanlilld uazaiaavin
T AYAITUIANUIZANO R 1N

uaomunumsmummﬁmaonnmaunmwaamm'mtammnmsmm
ﬂmﬂauﬂaomaaaumsu"’lumn'\ﬁ (IS ULNITATIAADUAUAIN
mmmuamaownmsmunu‘luwuymuwamnmmmmoqja gvintitianns
RS anduinianisidinasiuavtda’adunie
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6. shs1saulina — annad 1N

WAIIIU

6.4 aalAYNARIANANARATSTULSEUNUAINA
(a12)

SLULSTUNUDIANAGAIANDDNRLLLALADASIILNA 13T
arndlua’annuitnaninisduiilavidanunainsu
Yaadulilgdviuiiazain avinH1aNINADILSIGUAINIAT
Ja2uunne1eAuaIunlaAIualy STUUFTUIUDINA
gadalInNIsatavinANNdgzaIaladng dn1stddsuinsay
ASAILALINITFLNTISNEN

AMLUANADIAAINII LN AAIDY NG avIIAIsHsAdauilu
-_—
SZAZLNARAANINANUAULISOAINIINAILAIW
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6. shs1saulina — annad 1N

WAIIIU

6.5 nsdnanFrizanIAaUug
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13. sfaanalsdIULAAARACHIANUILAINY
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WHEIWA A NTITIUIULRLAT LN UIT A A S

b) dAasAmnuaananalvavilaaanlannav&Iniulaluainisuaraavin
ANugzanalnsal

Note ! Aana1visuaviia luaislaialunisiida

C) mmumsammuaom‘mumewaua”umsaammnmanawa AU
TG]EI?J‘VIEQ']\‘]?JB Vinlvilauviv uay msm’mjamum'mmmu
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13. sfaanalsdIULAAARACHIANUILAINY

SN AAINUNIIU

13.2 dvaruradaaneaizsdiulnaanaziiavui (aa)

d) 50a"wuaﬂmma”mneﬁumamﬁﬂmaawﬁfﬂmu“l,mﬂm‘imﬂmoajn%nmﬁ
1NTNER N1TUITR UIAATTLALSAEN

e) figvarwraanugzaInlunisil&aurasasusvnialitiaonag iy
WUNIU
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13. sfaanalsdIULAAARACHIANUILAINY

SN AAINUNIIU
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(” ) FSSC 22000

FSSC 22000 Additional requirements
VERSION 5 : MAY 2019
(FSSC CLAUSE 2.5)



2.5 Additional Requirements

2.5.1 Management of services /n1sann1saiunsusnig

2.5.2 Product Labelling /nsuansaanna@aniouai

2.5.3 Food Defense /nsilasnuainis

2.5.4 Food Fraud Mitigation /nsilasnunisaalnannemuaims
255 Logo Use /ngnsldialn

2.56 Management of Allergens / nisamnisansnagiiuw (CAT C,E,FI,G,|
and K i)

2.57 Emvironment Monitoring /nsihszdsauaniazuansan (CAT C,l
and K vi1uu)

2.5.8 Formulation of Products /msdannisgnsdrunanaasuansus (CAT D
Winu)

2.5.9 Transportation and Delivery /nisannisaunswainsassusia (CAT
Fl winiu)



2.5.1. Management of services

(A1%ARNTISINULEZNNS)

In addition to clause 7.1.6 of ISO 22000:2018, the organization shall
ensure that in case external laboratory analysis services are used for the
verification and/or validation of food safety, these shall be conducted by a
competent laboratory 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
?%E%ed programs or accreditation to international standards such as ISO

uananAafIviua 7.1.6 uag 1S022000:2018 ud? avdnssaviiulanlunsaiiiinig
Tdusn1saTANsinWasliidn1sanmauangInsunIsnagay way/maa

A9 Validate AmAudaansauasaIniig azm”aomLﬁums'imw”aoﬂgjﬂ’ﬁmsﬁﬁ
ANUAIUNTA WAFWENITNARaUTLNULN uazauNsaaNARauvinan'le Taaly
38NsNARaUTIHNIUANST validate LAY WUIMINSUFTAAS (du n1sfigiusinlu

TusunsunsmagaumNutuiey, TUsuasuTiiIuANs UTaINIINYUINE HWIa
1a5un1s5usasunasguviavilfifinisanna tau 1IS017025)



2.5.2 Product Labelling

(AsanaaannHANAUN)

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 food safety (including allergens) statutory and
regulatory requirements in the country of intended sale.

wanandanivum 8.5.1.3 1a1 1S022000:2018 asaAnsmasvinludula
11 HARAIgAYNEINTIATUNMSARRAINGNABIANNNHUNNEAIUNS
(59ND9 A1snandun) Aieauldlulssimanaandusigndsaanlilaining



2.5.3. Food Defense

(A1snaN1991aNIvANUNS)

2.5.3.1 THREAT ASSESSMENT(n1sisziliunaanmia)

The organization shall have a documented procedure in
place to: asrAnsaasiianastunaunisdJlianisdssiliunaanaa

a) Conduct a threat assessment to identify and
assess potential threats; silunisdssidiunaananiinassy waz

UszilunganANnluul U AT Y
b) Develop and implement mitigation measures

for significant threats.waiunazldunsnisiNaannansznudrusy
NEANANNNUBAIATY



2.5.3. Food Defense

(n1snan1531a1IvaNnNS)

2.5.3.2 PLAN (wnuvnut)

a)

b)

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. avanssiagil
land1suNudIuilasAun1IsAnan1IsILNIYATIUIST NTEUNINTANS
AILAUNNLRNITEIIZTAY ASALUAFNASTLIUNANTHALHANA UL
szynalnaauanaavscuuy FSMS aavavans

The food defense plan shall be supported by the organization’s
FSMS. unuvnuilaviusaannn1snan1s91anIvaniIs6nad lasi
AssSUudgUY 31N FSMS aavavans

The plan shall comply with applicable Ieglslatlon and be kept up-to-
date. uWuvIuazsavlfiidaunguuiaiiAarzas uarlasunis
Ususylviviusiaacitdgua



Guidance Document Food Defense May, 2019

To help implementing the clause of FSSC 22000, the following way of
working is recommended: \wadaslunisirtaniuua FSSC 22000 14l
Ussegnald Huwinefinusinni :

» Establish a food defense team / annsiinauilasnunisnanissranieannng

= Conduct a threat assessment, identify and evaluate potential
threats and vulnerabilities / dufiunisdszifiunaanaa, szuuazilsziiv
Taniaiia wazAudszune aaulug

= |dentify and select proportionate control measures / vinnnsszyuas
AALARN NIATNITAILANNIUNIZAN




Guidance Document Food Defense May, 2019

= Document the threat assessment, control measures,
verification and incident management procedures in a food
defense plan supported by the food safety management

system / landsdssiduduannaiy, nasn1sAILAN, NNSNIUY

gau HATAUNAUNTITANAITAUANITOAIAULNUINUALNISNAANNS
s1an'lfsunssiusuuing FSMS

" Develop an effective training and communication strategy

implement the food defense plan / Weuurn1sinausuuazna

umsmsaamsmuﬂsmmsmw 5AUAIANUILLNUIIUAATISAA
A5 a1l Tafeu




2.5.4 Food Fraud Mitigation

(nMsannansznualuisdaau)

2.5.4.1 VULNERABILITY ASSESSMENT (n15usziiuaduaautug)

The organization shall have a documented procedure in place to:
AIANTADINLANAITIUADUNITL)ITRNT sz UAMNEaUlNL:

a) Conduct a food fraud vulnerability assessment to identify and
assess potential vulnerabilities; / sutiunisusziiuanudauluaiasy
waz Usziiumnuaauluniuuilunazinnau

b) Develop and implement mitigation measures for significant
vulnerabilities. / Wwawazlduinsnisiiaanuansenudinsuanaaulning

UagAny



2.5.4 Food Fraud Mitigation

(Msannansznualisdaau)

2.5.4.2 PLAN (pu9U)

a)

b)

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. / a\mn‘smaoumnmsuwumums

[AaNansTnuaInIslaau wsvumm'sm'samwansvmumaw\%mvao
nsaunaunsvuaums ll&"N&G\ﬂN‘MG\'\\‘I‘] ‘I/I'i“"lJﬂ'lf.I%\‘llﬂ‘l.ll‘llﬁ‘lla\‘l‘S“‘Ll‘Ll
FSMS maomnns

The food fraud mitigation plan shall be supported by the organization’s

FSMS. / RHUVIUARKNANSTNUANUSURaN siaviasunissiuduuann FSMS
AAIAIANS

The plan shall comply with the applicable legislation and be kept up-to-date.

/ wHuIuazsavififiaungrunaniiaiziag uazlasunisdsuilse v
usidaatiisua



« Sunflower oil partially substituted with mineral oil
+ Hydrolyzed leather protein in milk

+ Watered down products
using non-potable/unsafe

water « Poultry injected with hormones to

conceal disease

« Olive oil diluted with _ )
potentially toxic tea « Harmful food colouring applicd to fresh
tree oil fruit to cover defects

. g:;ses of popular + Expiry, provenance (unsafe origin)
prod ucen:twith . Toofic Japanese §tar anise labeled as
acceptable safety Chinese star anise
assurances » Mislabeled recycled cooking oil

« Mclamine added to enhance
protein value UNAPPROVED &‘gg&ﬁgﬁf

 Use of unauthorized additives ENHANCEMENTS THEFT] Q) © Site of excess unreported product
(SUdM dyes inspices) DIVERSION

Sowrce: GFSI, Tacking Food Fraud Through Food Safety Management Systems May 2018



SOURCE OF USEFUL INFORMATION

* European Commission Food Fraud Database
e GFSI Library
e European Commission Agri-food fraud

e Elliott Review into the Integrity and Assurance of
Food Supply Networks

e FoodSHIELD
e Food Authenticity Network



https://ec.europa.eu/knowledge4policy/online-resource/food-fraud-database_en
https://www.mygfsi.com/news-resources/resources/gfsi-library.html
https://ec.europa.eu/food/safety/food-fraud_en
https://st1.ning.com/topology/rest/1.0/file/get/1030798?profile=original
https://www.foodshield.org/
http://www.foodauthenticity.uk/

Guidance Document Food Fraud Mitigation
May, 2019

To help implementing the clause of FSSC 22000, the following way of
working is recommended: wwadaslunisurraniuun FSSC 22000 1iiszansld §
WUININB USRS

= Establish a food fraud mitigation team / dasifinscuiieannansznuaimsilaas

= Conduct a food fraud vulnerability assessment(FFVA), siiiunisilsziiunanu
aauluirasamsilaan

= Define the significant vulnerabilities / szyanusauluiidvadany

» |dentify and select proportionate control measures / sinnsszunazaniaan
NIATNITAILANNLUNITAN




Guidance Document Food Fraud Mitigation
May, 2019

" Document the vulnerability assessment, control measures,
verification and incident management procedures in a food
fraud prevention plan supported by the food safety

management system / tanssudsciivaliuaaulng, unasnis

AILAN, NNTNIUAAU LLATAUMNAUNITANNITALANITOINU
wuvIunIsilavAuatusdaaunlasunisstuduuing FSMS

" Develop an effective training and communication strategy

implement the food fraud prevention plan / Weunuin1s

Wnausu uazrnagns nsdadansndddscansnin srudvn1siin
wuvIuilavAuarvinsdaauludtaeu




2.5.5. Logo Use

(n13 T2 1ain)

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./ avansN1l63un155uU529 CB uas
avAansinausu ausaladlala FSSC 22000 dunsaladiata FSSC 22000
musunanssumwmsmmm l,"J.i‘L! "luaowuwmaoaaﬁns t')ﬂvl‘ljm uavaa
aatasumsmuau 9

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

following specifications. /"lunsmmums‘lﬂ'ia'inmnnsmaoﬂgum
aunalsaaniuadasalalil:



2.5.5. Logo Use
(n13T12d1aTn)

m 348 U 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 whlte /'aum'miu”lmmmummﬂwm

m"l.ﬁﬂunﬁmwanmuavﬁﬂLﬂumqmm‘nuﬂ




2.5.5. Logo Use

(n13 T2 1ain)

c) The certified organization is not allowed to use the FSSC 22000 logo, any

statement or make reference to its certified status on: / avansNlasUN1S
susm“luaumm‘lmmmmums.lFssc 22000 2ian1U 1132 ANTAANNANTAY
iAenAavAudnaIuUnTsaisusay duea‘lulil

i. aproduct; / UBHANAUY

ii. itslabelling; / uuaalnaavsua

i its pqeckaging (primary, secondary or any other form); / uuusssauaiuag
guan

iv. in any other manner that implies FSSC 22000 approves a product, process

or service / uudadula llgnrsfianurinndasaiel nssuiunis Bsa
usn1511uql65un155usav FSSC 22000



2.5.6 Management of Allergens

(MU UISAANITRITNANITNN (1avnsszian CEFL I uas K winifu) )

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

a) Risk assessment covering all potential sources of allergen
Cross- -contamination and; ﬂ']ﬁﬂﬁvLNuﬂ’ﬂNLﬂﬁNﬂﬂi’ﬂ‘Llﬂﬂﬂd ULUARITDINIS

ﬂuLﬂaumummmsn@nme ‘VINLL‘N'JT‘IJNLﬂ mumuum

b) Control measures to reduce or eliminate the risk of cross-
COntamlnatlon N’]ﬁ]ﬁ‘ﬂ']%‘ﬂQUﬂNLW’ﬂﬂﬂ Mﬁ"ﬂ“ll@ﬂ ﬂ')’]NLﬂEI\T’IIﬂ\?ﬂ’]‘J‘lJuLﬂﬂu
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2.5.7 Environmental monitoring

ANSLANSZ AN INLIARADN (Frusudszian C, T uaz K winiiu)

The organization shall have in place: asAansAass

a) Risk-based environmental monitoring program; Tilsunsuiese93
ANINUIRRBNATNNUFIUAIINIAE

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; L'anmi**ﬂ'um'aumiﬂﬁizﬁ

#usunisisziiulssansnarasnisaruannanna lunistasnunisduiilau
ANANINULIARBNNITHAR LAazsINDIasNUaangainislssiiunisaruan

NNNAATINGT UWATAITNAYNUNW

c) Data of the monitoring activities including regular trend analysis./
TaYANANTTNNNTATIAAAUTINTINITIATIZU U I UNAL RN AND



2.5.8 Formulation of Products

ﬂ'l‘iQﬁﬂ'l'iﬂG\'i?.lﬂ\‘iN&ﬂﬂN‘M
(frusuilszinan D, annsAaTALNAI RS UFIY wazuuwini)

The organization shall have in place procedures to

manage the use of ingredients that contain nutrients
that can have adverse animal health impact. asfnssas

fiunaulunsinnismslddiunsndiiasamnsiiaradaanszny
ARRUNINRHD
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2.5.9 Transportatlon and Delivery

AsAuduarn1IsInay (rusuilszian FI mmu)

The organization shall ensure that product s

transported and delivered under conditions which
minimize the potential for contamination. asanssaassiula

A AuTlaSuntsaudenazdenaunigldiiaulafianlanalunis
urilau
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