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FSSC 22000 V5.1 FOR FOOD MANUFACTURING CHECKLIST
	PART 1: ISO 22000: 2018

	[bookmark: _Hlk98831811]Clause
	Requirement
	Conform?
	Remark

	
	
	Yes
	No
	*If no – details NC reference    *Justify “not applicable” clauses

	4
	Context of the organization
	
	
	

	4.1
	Understanding the organization and its context
External and internal issues are identified, reviewed and up to date. They are relevant to the purpose of the food safety management system it’s in place.
	
	
	

	4.2
	Understanding the needs and expectations of interested parties
The organization can consistently provide products and service that meet applicable statutory/regulatory and customer requirements with regard of food safety, the organization shall determine and the interested parties that are relevant to the food safety management system.
	
	
	

	4.3
	Determining the scope of the food safety management system
The organization had determined the boundaries and applicability of the food safety management system to establish its scope the scope shall specify the products and services. processes and production sites that are addressed by the food management systems and shall include the activities, processes product or service that can have an influence on the food safety of the end products.
	
	
	

	4.4
	Food safety management system
The organization had established implemented, maintained, updated, and continually improve a food safety management system including the processes needed and their interactions, in accordance with the requirements of document.
	
	
	

	Summary:
	

	5
	Leadership
	
	
	

	5.1
	Leadership and commitment
Top management has demonstrated leadership and commitment with respect the food safety management system by ensuring that the integration of food safety management system requirements into the organization’s business process and the resource needed for the food safety management system are available etc.
	
	
	

	5.2
	Policy
Top management had established, implemented, and maintained a food safety policy that Is appropriate to the purpose and context of organization and provides a framework for setting n reviewing the objectives of food safety management system.
	
	
	

	5.3
	Organizational roles, responsibilities
Top management has ensured that the responsibilities and authorities for relevant roles are assigned, communicated, and understood within the organization. Top management shall the responsibility and authority for ensuring that the food safety management system conforms to the requirements of this document and reporting on the performance of the food safety management system to top management including appointing the food safety team and the food safety team leaders.
	
	
	

	Summary:  

	6
	Planning
	
	
	

	6.1
	Actions to address risks and opportunities
There are actions to address these risks and opportunities How to integrate and implement the actions into its food safety    management system processes, evaluate                    the effectiveness of these actions taken by the organization to address risks and opportunities shall be proportionate and the potential impact on food safety requirements.
	
	
	

	6.2
	[bookmark: _Hlk98439255]Objectives of the food safety management system and planning to achieve them
The organization has established objectives of the food safety management system at relevant functions and levels.
The objectives of the food safety management shall be consistent with food safety policy; authorization of results and it is measurable.
	
	
	

	6.3
	Planning of changes
The organization has determined the need for change to the food safety management system, including personnel changes, the changes shall be carried out and communicated in planned manner. The organization shall consider the purpose of the changes and their potential consequence for supply and maintenance of safe food production, the integrity of the food safety management system, and the availability resources to effectively implement the change including the allocation or re-allocation of responsibilities and authorities.
	
	
	

	Summary:  

	7
	Support
	
	
	

	7.1
	Resources
The organization had provided the resources needed for the establishment, implementation, maintenance, updating and continual improvement of the food safety management system. The capability of and any constraints on existing internal resources and Resources required from external source are considered.
	
	
	

	7.2
	Competence
There’s necessary competence of person(s) including external providers doing work under its control that affects its food safety performance and effectiveness of food safety management system, ensure that these persons, including the food safety and those responsible for operation of the hazards control plan, are competent based on appropriate education, training, or experience.

	
	
	

	7.3
	Awareness
The organization had ensured that all relevant persons doing work under the organization control shall be aware of the food safety policy, the objective of the food safety management system relevant to their task(s) and the individual contribution to the effectiveness of the food safety management system, including the benefits of improved food safety performance.
	
	
	

	7.4
	Communication
The organisation had established sufficient information is communicated externally and is available for interested parties of the food chain. the organization shall establish implement and maintain effective communications with: External providers and contractors, Customers and/or consumers in relation to, Product information to enable the safe handling display, storage, preparations, distribution and use of product within the food chain or by the consumer and Identified foods safety hazards that need to be controlled by the other organizations in the food chain, and/or consumers.
	
	
	

	7.5
	Documented information
The organization food safety management had included documented information required by this document, document information determined by the organization as being necessary for the effectiveness of the food safety management system and documented information and food safety requirements required by statutory/regulatory authorities and customer.
Have created a documented information, the organization shall ensure appropriate to identification  and description (e.g., a title, date, author, or reference number), format (e.g. language, software version, graphics) and media (e.g. paper, electronic), and review and approval for suitability and adequacy.
The documented information of external origin determined by the organization to be necessary for the planning and operation of the food safety management system shall be identified as appropriate and controlled.
	
	
	

	Summary:  



	8
	Operation
	
	
	

	8.1
	Operation planning and control
	
	
	

	8.2
	Prerequisite programs (PRPs)
There’s establishment of the hazard control plan, the organization shall update the following information, if necessary, characteristics of raw materials, ingredients, and product – contact materials, characteristics of end product intended use and flow diagrams and description of processes and process environment.
	
	
	

	8.3
	Traceability system
	
	
	

	8.4
	Emergency preparedness and response
Top management has prepared and planned to identify preventive actions that deal with potential emergency situation and incidents that may impact on food safety and which are relevant to the role of the organization in the food chain.
	
	
	

	8.5
	Hazard control
The hazard analysis preliminary information had been collected, updated, and maintained by the food safety team. This shall include but not be limited to the organization products, processes, customers’ requirements, equipment, and food safety hazards relevant to the food safety management system.
	
	
	

	8.6
	Updating the information specifying the PRPs and the hazard control plan
There’s establishment of the hazard control plan, the organization shall update the following information, if necessary, characteristics of raw materials, ingredients, and product – contact materials, characteristics of product intended use and flow diagrams and description of processes and process environment.
When required, the hazard control plan and/or the PRP(s) shall be updated.
	
	
	

	8.7
	Control of monitoring and measuring
The organization had provided evidence that the specified monitoring and measuring methods and equipment is in use is adequate for the monitoring and measuring activities related to the PRP(s) and the hazard control plan.
The monitoring and measuring the equipment used shall be calibrate or verified at specified intervals prior to use, adjusted or re-adjusted as necessary, identify to enable the calibration status to be determined.
Safeguard from adjustments that would invalidate the measurement result; and protect from damage and deterioration.
The results of calibration and verification shall be retained as documented information. The calibration of equipment shall be traceable to international measurements standards.
	
	
	

	8.9
	Verification related to PRPs and the hazard control plan
The organization had ensured that data derived from monitoring of OPRPs and CCPs are evaluated by designated persons with sufficient competence and authority to initiate corrective actions and corrections.
Corrective action 
The need for corrective action shall be evaluated when critical limits at CCPs and/or action criteria for OPRPs are not met. 
The organization shall establish and maintain document information that specify appropriate action to identify and eliminate the cause of detected nonconformities, to prevent recurrence, and to return the process to control after a nonconformity is identified. This action shall include reviewing nonconformities identified by customer and/or consumer complaints/regulatory inspection reports, reviewing trends in monitoring results that may indicate loss of control and determining the cause (s) of nonconformities, documenting the results of corrective action taken; and reviewing corrective action taken to ensure that they are effective.
Document information on all corrective actions shall be retained.
Corrections
The organization had ensured that when critical limits at CCPs and/or action criteria for OPRPs are not met, the products affected are identified and controlled about their use and release.
The organization has established, maintained and updated documented information that includes methods of identification assessment, correction for affected products to ensure their proper handling: and arrangements for review of corrections carried out.
	
	
	

	Summary:

	9
	Performance evaluation
	
	
	

	9.1
	Monitoring, measuring, analysis and evaluation
The organization had determined what need to be monitored and measured, the method for monitoring the measurements, analysis, and evaluation, as applicable, to ensure valid results, when the monitoring shall be performed.	
The organization had retained appropriate    documented information as evidence of the results. The organization had evaluated performance and the effectiveness of the food safety management system.
	
	
	

	9.2
	Internal audit
The organization had planned, established, implemented, and maintained and audit programme(s) including the frequency, methods, responsibilities, planning requirements and reporting, which shall take into consideration   the importance of the process concerned changes in the food safety management system, and a results of monitoring measurements and previous audits
	
	
	

	9.3
	Management review
Top management had reviewed the organization food safety management system, at planned intervals, to ensure its continuing suitability, adequacy, and effectiveness.
	
	
	

	Summary:  

	10
	Improvement
	
	
	

	10.1
	Nonconformity and corrective action
The organization shall retain documented information as evidence of the nature nonconformities and any subsequent action taken.
	
	
	

	10.2
	Continual improvement
Top management shall ensure that is continually updated. To achieve this, the food safety team shall evaluate the food safety management system at planned intervals. The team shall then consider whether it necessary to review the hazard analysis (see8.5.2), the establish hazard control plan (see 8.5.4). the establish PRPs (see 8.2). the updating activities shall be based on input form communication external as well as internal
	
	
	

	10.3
	Update of the food safety management system
The organizational had continually improved the suitability, adequacy, and effectiveness of the food safety management system to enhance the operation of the organization.
Top management shall ensure that the organization continually improve the effectiveness of the food safety management system through the use of communication (see 7.4), management system through the use of communication (see9.3), and internal audit (see 9.2), analysis of result of verification activities, validation of control measure(s) and combination (s)  of control measure(s) (, corrective actions (see 8.9.2) and food safety management system updating (see 10.2).
	
	
	

	Summary:  



	PART 2: ISO/TS 22002:1-2009 for Food Manufacturing

	Clause
	Requirement
	Conform?
	Remark

	
	
	Yes
	No
	*If no – details NC reference    *Justify “not applicable” clauses

	4
	Construction and Layout of Buildings
	
	
	

	Summary:

	5
	Layout of Premises and Workspace
	
	
	

	Summary:

	6
	Utilities – Air, Water, Energy
	
	
	

	Summary: 

	7
	Waste Disposal
	
	
	

	Summary: 

	8
	Equipment Suitability, Cleaning, and Maintenance
	
	
	

	Summary:

	9
	Management of Purchased Materials
	
	
	

	Summary: 

	10
	Measures for Prevention of Cross-contamination
	
	
	

	Summary:

	11
	Cleaning and Sanitizing
	
	
	

	Summary: 

	12
	Pest Control
	
	
	

	Summary: 

	[bookmark: _Hlk98239048]13
	Personal Hygiene and Employee Facilities
	
	
	

	Summary: 

	14
	Rework
	
	
	

	Summary:

	15
	Product Recall Procedures
	
	
	

	Summary:

	16
	Warehousing
	
	
	

	Summary: 

	17
	Product Information / Consumer Awareness
	
	
	

	Summary: 

	18
	Food Défense, Biovigilance and Bioterrorism
	
	
	

	Summary:



	PART 3: FSSC 22000 V5.1 Additional Requirements

	Clause
	Requirement
	Conform?
	Remark

	
	
	Yes
	No
	*If no – details NC reference    *Justify “not applicable” clauses

	2.5.1
	Management of Services
	
	
	

	Summary:

	2.5.2
	Product Labelling
	
	
	

	Summary:

	2.5.3
	Food Defense
	
	
	

	Summary:

	2.5.4
	Food Fraud Mitigation
	
	
	

	Summary:

	2.5.5
	Logo Use
	
	
	

	Summary:

	2.5.6
	Product Release
	
	
	

	Summary:

	2.5.7
	Management of Allergens
	
	
	

	Summary:

	2.5.8
	Environmental Monitoring (K, I, K)
	
	
	

	Summary:

	2.5.9
	Transport and Delivery (FI)
	
	
	

	Summary:
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