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1. INTRODUCTION

Rationale

The International Food Safety Management Standard, ISO 22000, was developed in response to
a need for a worldwide standard supported by an ind ependent, international organisation,
which would encourage harmonisation of national and pr ivate standards for food safety
management. The standard defines food safety as the concept that foodstuffs should not be
harmful to the consumer and recognises that food safet y hazards can be introduced at any

stage of the food chain.

The standard would be applicable at all stages of t he supply chain.
Recognising that food safety problems can originate at any point in the
supply chain, the standard requires that the organi sation in the food
chain take into account the safety hazards of the final fo od product of
the chain to the consumer and, if necessary, take m easures to control
those hazards. The standard would also provide for systematic
communication and information exchange between all parties in the

chain, so as to promote understanding of the risks at any particular stage
for the chain as a whole.

An international generally accepted ISO standard that integrated the necessary food safety
principles with accepted quality management princip les would also promote consensus in
deciding on the necessary elements of food safety s ystems for businesses in the food chain.

Lastly, it would also be aligned with ISO 9001 in orde r to enhance compatibility with existing

overall management approaches in the food businesse s concerned.

History

The process started in November 2001 with voting on the final draft in August 2005. All 34
national standard bodies that voted were positive a nd there were no rejections. The standard
was published in September 2005 and subsequently tr anslated for publication by national
standard bodies, which are replacing national standard s by ISO 22000. It has also been

published as an European (CEN) standard: EN-ISO 220 00 and is currently the standard in over 40
countries.

Contributors

ISO 22000:2005 was developed by a working group of the 1SO Technical Committee for Food
products ( WG 8, Food safety management systems of ISO/TC 34, F  ood products ).

Participants in this working group represented mirr  or groups of 23 national
standard bodies and other organisations with liaison status. The
participating countries included Japan, United States, Australia, Canada,
Korea, Malta, Belgium, Greece, United Kingdom, German y, France, The
Netherlands, Thailand, Italy, Sweden, Denmark, Swit  zerland and Ireland.

Participating organisations included the Codex Aliment arius Commission,
the Confederation of the Food and Drink Industries of the European Union
(CIAA), the International Hotel and Restaurant Assoc iation and the World
Food Safety Organization (WFSO).
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2. AIMS OF ISO 22000

The aim of the International Standard 1SO 22000 is to harmonise on a global level the

requirements for food safety management for busines ses within the food chain. It is particularly
intended for application by organisations that seek a more focused, coherent and integrated
food safety management system than is normally requi red by law. It requires organisations to

meet applicable food safety related statutory, regulatory and customer requirements through
its food safety management system.

3. SCOPE

The requirements of ISO 22000 are generic and intend  ed to be applicable
to all organisations in the food chain regardless o f size and complexity. e |

Organisations within the food chain ranging from fe ed producers and g
primary producers to food manufacturers, transport and storage (ERELEILEEEEEE -
operators and subcontractors, to retail food service outlets (together with - PPeas:l '
inter-related organisations such as producers of eq uipment, packaging p
materials, cleaning chemicals, additives and ingred ients) are included

within the scope of the standard. These organisatio ns should take into

account the safety hazards of the final food product of the chain and

take measures to control this hazard. Thus, the standard considers food
safety as a joint responsibility that is principally assured by the combined
efforts of all parties participating in the food ch ain and encourages
effective communication of food safety issues to su ppliers, customers and
other relevant interested parties in the chain.

The standard is intended to address food safety con cerns only and specifies the requirements
for a food safety management system that combines, i n addition to the requirement for
interactive communication, the generally recognised key elements of system management,

PRP’s and HACCP.
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4. COMPARISON OF GFSI GUIDANCE DOCUMENT Bt
EDITION PART Il AND ISO 22000

The GFSI Guidance Document and the 1SO22000 standar d are written and constructed
differently. This not only makes direct comparison complicated, but has also given rise to
speculation as to whether or not they could both be equally well used to ensure the same level
of assurance with regard to food safety.

The GFSI Guidance document comprises three sections
x Part | — Requirements for food safety management sc hemes
x Part Il — Requirements for a conforming food safety management standard (Key
Elements)
x Part lll — Requirements for the delivery of food sa  fety management systems

The Guidance Document is not a standard by itself, but sets out the minimum requirements for
the delivery of conforming schemes and full complia nce is required with these requirements,
when successfully benchmarking standards.

The GFSI Technical Committee has carried out a detai led comparison of Part Il of the Guidance
Document, ‘requirements for a conforming food safet y management standard’ and the ISO
22000 standard. This is attached as Appendix A.

Part Il of the Guidance Document sets out the key ele ments for food safety management
systems (6.1), the key elements for good agricultur  al practices (GAP), good manufacturing

practices (GMP) and good distribution practices (GD P)(6.2) and the key elements for Hazard
Analysis and Critical Control Point (HACCP), (6.3) and states clearly what the supplier must
demonstrate. The Technical Committee considers that 6.1 and 6.3 are covered by the
requirements defined in ISO 22000.

ISO-22000 does not comply with the requirements of 6.2. and Annex 1 of Part Il of the Guidance
Document, which provides a non-exhaustive list of * Good Practices’. In ISO 22000, no detailed
requirements for GMP are defined.

ISO 22000 on the other hand specifies in clause 7.2 the general

requirements for Prerequisite Programmes (PRP) and requires that

the organisation establishes the specific PRPs so as t o take into

. account Codex principles and codes of practices, re gulatory

requirements, sector codes and customer requirement s. The
standard defines PRPs as the “basic conditions and activities that

are necessary to maintain a hygienic environment th roughout the

food chain, suitable for the production, handling an d provision of

food safe for human consumption based on a risk ana lysis of the
food safety issues”.

The Committee agreed that the requirements in Part Il and Annex 1
of the GFSI Guidance Document could be considered a S customer
| requirements and incorporated as PRP’s in an 1ISO 22000 certified
- system. However, the fact that they are not included in the I1SO
22000 standard, as written, precludes direct ‘benchmar k’ comparison with this one element of
Part Il of the Guidance Document.
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5. COMPARISON GUIDANCE DOCUMENT SHEDITION PART Il AND
ISO 22003

The GFSI Guidance Document is structured and writte n very differently to the 1SO 22003
standard — « Food Safety Management System — Requir  ements for bodies providing audit and

certification of food safety management systems ». The purpose of Part Ill of the Guidance
Document is to identify a minimum number of require ments for the management of
certification bodies, these requirements being nece ssary to focus the certification process on

food safety.

The GFSI Technical Committee has carried out a detai led comparison of Part Il of the
Guidance Document, ‘requirements for the delivery o f food safety management systems’
against the ISO 22003 standard, which also makes re ference to ISO 17021, “Conformity
Assessment — Requirements for bodies providing audit and certification of management
systems”. In order for the comparison to be done ef fectively, the Guidance Document
requirements have been compared against both the IS O 22003 and ISO 17021 requirements.

The detailed comparison is attached as Appendix B.

Accreditation
The Guidance Document Part Ill makes specific reference to guidance for the management of

certification bodies and the general requirements for accreditation which are laid down in ISO
Guide 65 — general requirements for bodies operating product certification systems, which are
then interpreted specifically regarding food safety requirements and the categories of food
technology concerned. 1SO 22003 Chapter 6 makes re ference to ISO 17021 Clause 6, which
outlines a process approach to certification. This is a significantly different approach to the
Guidance Document requirements. Clause 7.2.1 of the Guidance Document also states that
food safety management systems seeking compliance mu st ensure that all activities resulting in

the issuing of certificates are delivered by Certif ication Bodies, which are accredited by
members of the IAF, in compliance with ISO/IEC Guid e 65.

Food Certification - Categories

Clause 7.4 of the Guidance Document states specific food certification categories, which are
divided into 16 manufacturing and 7 agricultural ca tegories. 1ISO 22003 Annex A is less
prescriptive and examples given are non-exhaustive, taking the whole food chain into account

and, as such, has a wider scope including, for exam ple, packaging, transport and equipment.

Auditor Qualifications and Experience

Clause 7.5.1 of the Guidance Document requires an a uditor to have 5 years full time
experience in the food industry, including at least 2 years work in areas such as quality
assurance or food safety functions within food prod uction or manufacturing, retailing,
inspection or enforcement or the equivalent. This ma y be reduced to a total of 2 years
experience if the competence of the auditor is asse ssed by an examination designed and
delivered by the Standard Owner. ISO 22003 equally requires a minimum of 5 years experience

in the food business, with at least 2 years work ex  perience in a quality or food safety function.

The number of years of total work experience can be re duced by 1 year if the auditor has
completed appropriate post-secondary education in G eneral Microbiology and General
Chemistry. The Guidance Document allows a much broa der range of degree level education

i.e. bioscience degree or equivalent

ISO 2200 requires auditing experience covering ISO 9000 or FSMs. The Guidance Document
requires experience of conducting audits against GF Sl recognised standards.

Audit report requirements

There are minor differences between ISO 22003 and t he Guidance Document: ownership of the
audit report is maintained by the certification body under 1SO 22003, whereas the Guidance
Document states that the contracted client is the own er of the audit report.
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6. BENEFITS & CONCERNS: ALL STAKEHOLDERS

BENEFITS

A family of Standards
X Integration of safety and quality into one system f or the user and compatibility with 1SO
9001

Integrated Food Chain Approach

x A family of Standards sharing the same approach thr oughout the food chain, facilitating
audit consistency and implementation over time

X Applicable to companies in all steps of the chain

x Strongly encourages co-operation by requiring communication of pote ntial issues up
and down through the food chain and corrective acti on at each stage as necessary

X Requires that companies in the food chain take into acco unt the safety hazards of the
final product of the chain to the consumer, and take me asures to control those hazards.

Continuous Improvement
x Forces consideration and analysis of continuous process improvement
X Greater emphasis on HACCP through validation and formal v erification

Internationality

X Recognised internationally with 159 member countrie s, even where ‘own standards’ are
not available
x Consideration of regulations and legislation are an integral part of the food safety

management system
X Audit data could potentially be fed back into legislation providing users with an
opportunity to influence the latter

Others
X Scope is the whole organisation
X Two stage audit approach gives more time on-site fo r in-depth analysis
x Facilitates branded manufacturer going into private la bel
x Immediately available in new or emerging markets
CONCERNS

Initial Difficulties
X Readability and cross-referencing
X No proven track record of the benefits of the integr ated food chain approach
X Current depth of auditor experience and expertise

Ongoing Concerns
x Makes only reference to PRP’s with no detailed desc ription; need for additional
specifications / customer requirements

X Additional cost / investment for manufacturers to e nsure acceptable certification
X Ownership and international structure means relativ ely lengthy procedures for
amendments

X Quality is not directly addressed

x Comparability of audit results, training and method ology for auditors (ISO 22003 vs. 1SO
65)

x The ability to deliver a due diligence defence requ ires clarification
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7. CONCLUSIONS

The GFSI Technical Committee has completed a detaile d comparison of 1ISO 22000 and 22003
against the requirements outlined in the GFSI Guida nce Document v. 5. The similarities and
differences have been highlighted and benefits and concerns considered by a group
representative of all stakeholders. A list of these representatives can be found in Annex C — GFSI
Technical Committee Company Members. GFSI would lik e to thank all of the companies who
have contributed to this document.

The work completed on the comparison between the GF S| Guidance Document and 1ISO 22000
has shown that despite very different origins, ther e are strong similarities between the Food
Safety Management System and HACCP requirements. In addition to the different approaches

regarding accreditation, the other main
issue that the Technical Committee would
like to highlight is the difference in
ownership between the retailer-driven
GFSI schemes and the ISO 22000
standard. The Technical Committee felt
that due to the internationally-owned
nature of the 1SO structure, any changes
recommended by GFSI would be difficult
and time consuming to implement,
whereas the retailer-driven GFSI schemes
have a specific reactivity which helps to
meet market demand in a timely and
efficient manner.

Based on this preliminary review, the Technical Com mittee believes there is scope for the future

development and consideration of a framework in whi ch ISO 22000 can operate, with other
retailer-driven standards, in order to meet the req uirements of the whole supply chain. The
Technical Committee believes that this would help t he further convergence of food safety
schemes and standards, and encourage cost efficienc y in the supply chain, in line with the GFSI
mission.

What is ISO 22000 by GFSI Technical Committee July 2007 8



Appendix A: Comparison to GFSI Guidance Document 5

th Edition

GFSI Guidance Document PART I ISO 22000
Food Safety | Examples of
6,1 Food Safety Management Systems management system | differences
ISO 22000
6.1.1 General Requirements 41- 7351-71-8.1
6.1.2 Food Safety Policy 52&4.2.1
6.1.3 Food Safety Manual 41-421 & 7351
6.1.4 | Management responsibility 5.4-55
6.1.5 Management Commitment 5,1
6.1.6 l\_/lanag_ement review o
(including HACCP verification 8.1-58.2-58.3
6.1.7 Resource Management 5.1,5.3,6,6.1
6.1.8 General documentation requirements 42-421-422-423
ISO 22000 does not
state Utilities,
Transport and
Storage, but does
6.1.9 Specifications state  requirements
for all elements
needed to conduct
a hazard analysis.
7.33-733.1-73.3.2
6.1.10 | Procedures 4.2.1
6.1.11 | Internal Audit 8.4.1
6.1.12 | Corrective Action 7.10.1-7.10.2
6.1.13 | Control of non conformity 7.10.3-7.10.3.1
6.1.14 | Product Release 7.10.3.2-7.10.3.3
6.1.15 | Purchasing 7231 4.1
6.1.16 | Supplier performance monitoring 212 S 18- 1.9, 123,
6.1.17 | Traceability 7.9
6.1.18 | Complaint Handling 5.6.2-5.82-7.10.2a
6.1.19 | Serious Incident Management 7.10.4
6.1.20 | Control of measuring and monitoring devices 8,3
Covers Verification
but does not state
analysis of
6.1.21 | Product Analysis tr;aeiﬁigglty ct);
recognised
standards such as
8.4.2-7.8 ISO 17025.
6,2 GAP,GMP,GDP 72-6.3-6.4
6.2.1 Introduction 7,2
6.2.2 Facility Environment 721-722
6.2.3 Local Environment 7.2.3a
6.2.4 Facility layout and product flow 7.2.3a
6.2.5 Fabrication 7.2.3b
6.2.6 Equipment 7.2.3e
6.2.7 Maintenance 7.2.3e
6.2.8 Staff Facilities 7.2.3b
Requires PRPs to
control risk of
physical, chemical
6.2.9 Physical and Chemical Product contamination r isk iggtaminatig;omgllaﬁl
does not refer to
foreign body
7.2.1 detection.
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Provides
comprehensive
requirements, but no

6.2.10 | Segregation and Cross contamination direct mention of
microbiological,
chemical, physical,

7.21-7.2.39 allergy risks
. 7.9 but not a direct

6.2.11 | Stock Management (rotation) link, 7.2.3f

6.2.12 | Housekeeping, cleaning and Hygiene 7.2.3hj

6.2.13 | Water quality management 7.2.3f,7.2.3c

6.2.14 | Waste management 7.2.3f

6.2.15 | Pest Control 7.2.3i

6.2.16 | Veterinary medicine Not specified directly

6.2.17 | Pesicide, herbicide and fungicide control Not specified directly

6.2.18 | Transport 7.2.3f

6.2.19 Person_al Hygiene protective clothing and medical

screening 7.2.3]
6.2.20 | Training 6.2.2
71-72-721-722-
723-73-731 -732
-733-7331,7332-
734 -735 - 7351 -
6.3 Hazard analysis and critical control point (HACCP) 7352 - 74 - 741 -

742 -7421-7422 -
743,744 -75-76 -
761 - 762 - 763 -
764-765-77-78

What is ISO 22000 by GFSI Technical Committee July 2007

10




Appendix B : Comparison of Guidance Document 5

th Edition Part Ill vs ISO 22003

7. Requirements for the delivery of Food Certificat lon System
_ ISO-22003 (2007)
GFSI Guidance Document (5) Or ISO-17021 when 22003 refers to this
Chapter Complia Difference
nce
7.2 ISO-22003 is based on
Guidance for the Management of ISO-17021
Certification Bodies
7.2.1 6 NC 1ISO-22003 is based on
Accreditation ISO-17021
7.2.2 Scope of accreditation 1 C
7.3 Frequency / Duration of Audit 91 C
Annex B
7.4 Food Certification — categories Annex A CH Cate gories not
exactly the same
7.5 Auditor  Qualifications, Training, 7.1 C
Experience & Competencies
75.1 Qualification / Education 7.2.4.1 C
7.5.2 Total work experience 1.24.4 CP Reduction of 1 year
experience for
completed post sec.
education
7.5.3 Formal auditor training 1.24.2,7.24.3 C
7.2.4.6.3
7.5.4 Initial training 7.2.4.2,7.2.4.3 C
7.245,7.24.6
7.5.5 Extension of scope 7.2.4.5 C
7.5.6 Audit experience 1.2.4.5 C
7.5.7 Continued training 15017021 7.2.8 C
7.5.8 Attributes and competencies 7.2.1.2 C
7.6 Conflict of interest S017021 C
5.2.1, 5.2.2,
5.2.10,5.2.13
7.5.1
7.7 Minimum requirements for audit 9.1.7 CP Requirements for
reports content is  more
detailed in Guidance
Document
7.8 Evaluation 9.25, 9.4.3 C
ISO17021
9.2.5, 9.4.2.2
7.9 Corrective Action / Closure of Non- 1ISO17021 C
Conformities 9.1.11, 9.1.12
9.1.13
7.10 Certification Decision 15017021 C
9.2.5, 9.2.2 ,
9.7.1, 9.7.2
7.11 Distribution of Audit Reports D.1.7 C
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C. GFSI Technical Committee — Member list by Company

AEON

AFNOR

AHOLD

ASDA

BRC

BSI

BVQI
CARREFOUR
CASINO

CIAA

DANONE

DUTCH DAIRY ASSOCIATION
DUTCH HACCP
EFSIS

ENAC

EUROFINS

FCD

FMI

FPA

GEEST

HDE

HORMEL FOODS
IFS

IQNET

IRCA

JOHNSON DIVERSEY
KRAFT

LRQA
MCDONALD
METRO

MOODY INTERNATIONAL
PAI

PROCERT

Q&S

ROYAL AGRICULTURAL COLLEGE
SAINSBURY

SQF

TESCO

UKAS

UNITED BISCUITS
VLAM/BELPORK
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