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1 Scope

This document specifies requirements for a food safety management system (FSMS)
to enable an organization that is directly or indirectly involved in the food chain:

a) to plan, implement, operate, maintain and update a FSMS providing products and
services that are safe, in accordance with their intended use;

b) to demonstrate compliance with applicable statutory and regulatory food safety
requirements;

¢) to evaluate and assess mutually agreed customer food safety requirements and to
demonstrate conformity with them;

d) to effectively communicate food safety issues to interested parties within the food
chain;

e) to ensure that the organization conforms to its stated food safety policy;

f) to demonstrate conformity to relevant interested parties;

g) to seek certification or registration of its FSMS by an external organization, or
make a selfassessment or self-declaration of conformity to this document.

All requirements of this document are generic and are intended to be applicable to all
organizations in the food chain, regardless of size and complexity. Organizations that
are directly or indirectly involved include, but are not limited to, feed producers,
animal food producers, harvesters of wild plants and animals, farmers, producers of
ingredients, food manufacturers, retailers, and organizations providing food services,
catering services, cleaning and sanitation services, transportation, storage and
distribution services, suppliers of equipment, cleaning and disinfectants, packaging
materials and other food contact materials.

This document allows any organization, including small and/or less developed
organizations (e.g. a small farm, a small packer-distributor, a small retail or food
service outlet) to implement externally developed elements in their FSMS.

Internal and/or external resources can be used to meet the requirements of this
document.
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amsitedu e
c) Wiansilseifiu dadvuauasgndiduanulaaadaluaiwmisilannasiindu uay
LLamwmuaom'sﬂanmmu .
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2. Normative references

There are no normative references in this document.

2. Langsanvavideussingiu (Normative references)

Liffiansnsarvdaidoussiagiuluanansi
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3 Terms and definitions

For the purposes of this document, the following terms and definitions apply.

ISO and IEC maintain terminological databases for use in standardization at the
following addresses:

— ISO Online browsing platform: available at https://www.iso.org/obp
— IEC Electropedia: available at http://www.electropedia.org/

3. Adwvinasiieny
nsrasAuadanansil Amdwvikariieusalufiazgatiiunly

ISO uag IEC @a“l:;”‘fiogwum”aagamﬁwmawwzmaaim%n‘lﬁ’lumsﬁ’mummmsg’m‘lu
Gulasisialaldl:

- uwanwasunsAuquuuaau'lay ISO 1 http://www.iso.org/obp

- IEC Electropedia 7 http://www.electropedia.org/

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)

3.1
o o o
seaunaansule
seauzavAmuduasIasamNlranialuainis (3.22) nhiiulu naadauvigaving
(3.15) Nlaaasdns (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).

3.2

LN INAT

Nnaazdaaniana’ldnsagonauiuladiniu nsidhseivdaau (3.27) 1ay OPRP
(3.30)

nanenue 1: mzummsammsammmanmumw OPRP (3.31) dvavatiunisaiuau
waa'l LLE\]uﬂ’]‘SLLﬂﬂLL&Iu‘SuM'J'N&\‘J‘VIf;lall‘S']JvLG] (nariiiluldenuniaussaisnis OPRP
Adosnfinouainiaau'ly) uardonaansulild (narrfbidluldauwialivssaianis
229 OPRP Lai'ladsfiunuauiianuily)

3.3

audit

systematic, independent and documented process (3.36) for obtaining audit evidence
and evaluating it objectively to determine the extent to which the audit criteria are
fulfilled

Note 1 to entry: An audit can be an internal audit (first party) or an external audit
(second party or third party),and it can be a combined audit (combining two or more
disciplines).

Note 2 to entry: An internal audit is conducted by the organization itself, or by an
external party on its behalf.

Note 3 to entry: “Audit evidence” and “audit criteria” are defined in ISO 19011.

Note 4 to entry: Relevant disciplines are, for example, food safety management, quality
management or environmental management.

3.3

m-sm'aaﬂs;uﬁu

nsvnunsiiluseuy, faassuaniunssuiunsidluanans (3. 36) Wialssundngu
NANTATIAAARN u,aumiﬂswmuamammnﬂswmﬂLwamm:«mmaummmussmnmsmmsmm
sy

wnawe 1 daya:msenadsefiuausafiunisasadaaunialy (yanaivie) wia
AMIasAdssiiuaauan (UaranidzaInsayaAraiaIn) uazausatilunisasadssifiu
wuungnle (nnningdasseiday wiannnintdu)

nunELe 2 daya: msanafaaudssiiiunaludaveiiiunnsiaaaseng (3.1) tasnia
Tagsfunsunulagyananauan
nunaLne 3 daya: “uangiunmsasadsidiu’ “tnawwinsasafiaan” larinua'ly
Tu I1SO 19011

LY

LG 4 UaYa : smﬂunﬁtﬁ'mﬁaa, Matatdy, nsiansanulaaadualiig g
ARNITAUNTIW K3 AMTIRNTRILIAADY
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https://www.iso.org/obp

3.4
competence
ability to apply knowledge and skills to achieve intended results

3.4
ANUANEA

auausalunmsinanusuasineelldssenslaifalussanadwsiaoiinly

3.5
conformity
fulfilment of a requirement (3.38)

3.5
ANuAAARAY
nsussatihnunaenu zanua (3.38)

3.6
contamination

introduction or occurrence of a contaminant including a food safety hazard (3.22) in a

product (3.37) or processing environment

3.6

msﬂut‘ﬂau 5 . ) .

AsBudunsansiinduuasdlutlau deilsenavusaa arwduasiananiiuilaaansialu
21175 (3.22) Tu waadau9 (3.37) ¥3a ANLIAKDNADINTZUIUANT

3.7
continual improvement
recurring activity to enhance performance (3.33)

3.7

nsUsuilsvatinsatilag

AanssunvinadvsindguatNalfuilye avssaue (3.33) wadssuunisudnisanulaansdia
Tuanms

3.8

control measure

action or activity that is essential to prevent a significant food safety hazard (3.22) or
reduce it to an acceptable level (3.1)

Note 1 to entry: See also significant food safety hazard (3.40).
Note 2 to entry: Control measure(s) is (are) identified by hazard analysis.

3.8

UIRTANTAILAN

msﬂauwsananssumummLﬂumamsﬂaonu duasrananimiaansitluaivis (3.22)
dAy wia nsaastduANNSUATEaIs sy Travsy la (3.1)

winewan 1 : aenfieuuae susneifieadaynaniiudaansaiuaivis (3.40)
NG 2: AUIATANTAILANYNAINUATALAITILATIEYANNSUAT L

3.9
correction
action to eliminate a detected nonconformity (3.28)

Note 1 to entry: A correction includes the handling of potentially unsafe products and
can therefore be made in conjunction with a corrective action (3.10).

Note 2 to entry: A correction may be, for example, reprocessing, further processing
and/or elimination of the adverse consequences of the nonconformity (such as
disposal for other use or specific labelling).

3.9

AsuAla

nsafiunsiianIa A Ivaanaaay (3.28)
winewg 1: nsualalinuiensianistundadaaiibidaaads wazaunsasiuns
Ay msygignrsualy (3.10)

vanaig 2: AsuAlaaraasiullle fadldu ASTINUNTHANDN ATLUNUATHARAY
luauae uay/usa msmaﬂwammummﬂuaumwLmaamm”l,uaamﬂaaammamuum
1y Msviaviatinldldasedy wiansdivatigianiziangas)

3.10
corrective action
action to eliminate the cause of a nonconformity (3.28) and to prevent recurrence

Note 1 to entry: There can be more than one cause for a nonconformity.
Note 2 to entry: Corrective action includes cause analysis.

3.10

nsdfiianisunla

msmLuumsmamammmmmaona7y7yaamﬂaaam7yﬂan7wum (3.28) uaviitailasiu
nsifingh ‘

nunene 1: sunsafiinaaivdvanadniuanuhidannang

a va

nuaLUG 2: ﬂ']‘i‘ﬂg]llﬂﬂ']‘SLLﬂWLiI’i'JNENﬂ']S'JLﬂ‘i'\uﬂﬂ'\L‘ViGl
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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 imit(s) (3.12) and measurement (3.26) enable the application of
corrections (3.9)

3.11

FAAIUANINAH

cCcpP

ifumau‘lun53u7un75(3.36) hin w1m3nAILAL (3.8) udssynsldilasiunsaan
duananiidadidgyluains (3.40) aaglussaunaaniu’le uasivuea 717744 (3.12)
wazArsIana (3.26) Windihundssenelalunisualu(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, m odified — The definition has been modified and Note 1

3.12

alnae

Aanmsiaranuannsaauiuldaanannnisaansulile

winewg 1: ainaagniavinduiiadiivuaii geavaningd (3.11) aglunisaiuax
waa'li zﬁﬂ'ﬁnqmz»;oLﬁu“Lﬂw“sa"Lu'Lﬂuvlﬂmwu”afimum LEAINNANSUTIAINA1IGIAY
Tasumsianistudnearndndausinlilaansds

[uniag: CAC/RCP 1-1969, fimsudly — arfienudnnsudly wae vaname 1 gauiaiaii

to entry has been added.] T4l .]
3.13 3.13
documented information LandsINSAULNE

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).

o

dayaiiiludasisfumsaiuauuainun'litan avans (3.32) sudedinareiitiuvin
dayatiug

wueue 1: m"mgLanmsmmsﬂasj‘lugﬂunnuasﬁa‘lm waraAUUAITINTATN1TTEULAY
nuNELAG 2: AaylandTasaNITaaIva9ie: o

- sEUUNSUAWISNSIANTS (3.25) 5aud AszuunsilAenag (3.36)

- dayanasvduialiasdnsinldly (lanans)

- uAngIuUINAANSNUsTauAuES (1uvin)

3.14
effectiveness
extent to which planned activities are realized and planned results achieved

3.14
Usz@ndua
2aULAATIAINTTUTIIUAUTTLATUNTATENTNTILRTUTTANRAWEAINTILNUTT

3.15

end product

product (3.37) that will undergo no further processing or transformation by the
organization (3.31)

Note 1 to entry: A product that undergoes further processing or transformation by
another organization is an end product in the context of the first organization and a
raw material or an ingredient in the context of the second organization.

3.15

WAnASUigng

waaaauer (3.37) Naghirunszuunslaquiniuniagaudasdanwiae avans (3.31)
nuee 1: NaaSauaiArIunTzLIUATRNLANNEaN1TWL RIEA W TALRIANTAYY A2

wanAaurigaviraluusunaasasansusn uazstiluingdundasrudsznaulunsunuag
a9ANsN A

3.16
feed

3.16
amsdnd
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single or multiple product(s), whether processed, semi-processed or raw, which is
(are) intended to be fed to food-producing animals

Note 1 to entry: Distinctions are made in this document between the terms food
(3.18), feed (3.16) and animal food (3.19):

— food is intended for consumption by humans and animals, and includes feed and
animal food;

— feed is intended to be fed to food-producing animals;

— animal food is intended to be fed to non-food-producing animals, such as pets.

[SOURCE: CAC/GL 81-2013, modified — The word “materials” has been changed to

Namnm«mmmmaumnumﬂwam.ﬂmm Tidnagiundssd diunisudssdunegiu wia
Ay qjouamﬂ'sumﬂLwamm‘lmamammmuwammms

nanenue 1: ANuLanevuadAienuAtavinlulanarsatud senine 21113(3.18) ,
NMIER(3.16) uay amIdnTLan9(3.19)
-2131175 (3.18) lutanansilfiandszavdiiianisuiTaalaaauniadad uaymndvainsdad

wazIMTNNARTIAL
-21177407 (3.16) Handszavdaiiatirliidasdaid niundnainig
-21171380 71480 (3.19) HaadszavdAtiainllidasdaThindna s 1y dadilae

1/

wasuiy “waa s

“pI‘OdUCtS" and \\dlrectlyn haS been d6|eted.] [SOURCE: CAC/GL 81‘2013 LLﬂWL?.l = ﬁ'l'j'] “5’8‘@ Lazau
“Taaase”]

3.17 3.17

flow diagram uWuIn1s lua

schematic and systematic presentation of the sequence and interactions of steps in the

LLNuﬁGLL&%‘SEHMﬁLLﬂﬂGﬁ'\ﬂH Ealll Nusa umaomumau’tunsumums

process
3.18 3.18
food 2US

substance (ingredient), whether processed, semi-processed or raw, which is intended
for consumption, and includes drink, chewing gum and any substance which has been
used in the manufacture, preparation or treatment of “food” but does not include
cosmetics or tobacco or substances (ingredients) used only as drugs

Note 1 to entry: Distinctions are made in this document between the terms food
(3.18), feed (3.16) and animal food (3.19):

— food is intended for consumption by humans and animals, and includes feed and
animal food;

— feed is intended to be fed to food-producing animals;

— animal food is intended to be fed to non-food-producing animals, such as pets.

[SOURCE: CAC/GL 81-2013, modified — The word “human” has been deleted.]

8713109 (fudsznay) Tidasiiunsualsgyd dunisudsgduesiunsadu dofianilseaed
Wan1su31lne warsInge msaomu fonuiAen u,aumﬂmmanmm‘l?ﬂunswmumswam
AMsIaedaunsalnnuay “a1uis” " we'liiAenziasAuiaiasdianed wia engu wia ans
109 (fhudsznau)iladiduen

nunenue 1: mmu,mnmwaomﬁymﬁﬁﬂm‘tmanmsaﬁuﬁ 3¥1379 a1113(3.18) ,
2Im58603(3.16) uaz axwsdnilang(3.19)

-271115 (3.18) Twanasiifiandszavdiianisusinalagauniadnd uavsiudvainsdad
LRLAIMITANNAATLALY . 3

-2m5da7 (3.16) faauszavAidain llidaedaidmiunanains 5
-sERILALY (3.19) fqadstavaiialinllidavdnTlindna1nis vy dadlles

[SOURCE: CAC/GL 81-2013 us'la - #1731 “uyue” gaau

3.19

animal food

single or multiple product(s), whether processed, semi-processed or raw, which is
(are) intended to be fed to non-food-producing animals

Note 1 to entry: Distinctions are made in this document between the terms food
(3.18), feed (3.16) and animal food (3.19):

3.19
ausdnT .
wAndusidmnsanatandafuailiinagkiiunssuis Avdnsasdusasudefiie

. aseaaa
alarnsunda

7'lildanis

nanena 1: ANNLANGAE YA TENNTATavintulanasaliud serine 21113(3.18) ,
215dn3(3.16) way aanmsanitdng(3.19)
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— food is intended for consumption by humans and animals, and includes feed and
animal food;

— feed is intended to be fed to food-producing animals;

— animal food is intended to be fed to non-food-producing animals, such as pets.

[SOURCE' CAC/GL 81-2013, modified — The word “materials” has been changed to

-21%15 (3.18) Iumpmsﬁﬁamﬂszaomﬁamsﬁimimﬂﬂuu‘%aa’fm‘ uagsIuivaInsdad
LRLaIMITANNAATLALY . 3

-am5d67 (3.16) faaiszavdldain lidadaidmiundnains 3
-MsdaILAY (3.19) faalszavaiialinlidavdailindna s 1du dadlaes

1/

[SOURCE: CAC/GL 81-2013 ud'la - A3 “Jaa” wdeuiily “naadouai” uay vy “ai”

“products”, “non” has been added and “directly” has been deleted.] wazau “1aanse”]
3.20 3.20
food chain v Tedatus

sequence of the stages in the production, processing, distribution, storage and
handling of a food (3.18) and its ingredients, from primary production to consumption

Note 1 to entry: This includes the production of feed (3.16) and animal food (3.19).
Note 2 to entry: The food chain also includes the production of materials intended to
come into contact with food or raw materials.

Note 3 to entry: The food chain also includes service providers.

adurasiunaulunszaiunisudn wilssl nsyanadudl Sauiuuasiansdu amrs
(3.18) uay fHruilsznauuatainis avuansudnlgunidllaudvnisuiina

winawa 1: vaeldarmsnuiensnan 27115747 (3.16) LL&SIB')M?iﬁ'ﬁﬂﬁrﬂd (3.19)
nueue 2: Widtdansdenuinisndaizaifiaadssavainatinnduldaduainimsa
Taadu

waneue 3: vidvladamsfvniudenlviuanis

3.21

food safety

assurance that food will not cause an adverse health effect for the consumer when it
is prepared and/or consumed in accordance with its intended use

Note 1 to entry: Food safety is related to the occurrence of food safety hazards (3.22)
in end products (3.15) and does not include other health aspects related to, for
example, malnutrition.

Note 2 to entry: It is not to be confused with the availability of, and access to, food
(“food security”).

Note 3 to entry: This includes feed and animal food.

[SOURCE: CAC/RCP 1-1969, modified — The word “harm” has been changed to
“adverse health effect” and notes to entry have been added.]

3.21

anuldaaasuluaining . .
mMssuilszAuitatmsaybinaliiAanansenuiifludusnasaguaiwaasiuilnaiia
aNMsgALeTENLRY/MIaudTanaNanlssRIAN1 10U

winema 1: anudaaasdaluamsiicndunisiiadunas arwduasizsaniiudaansa
Tua19175 (3.22) uas wdadauvigayiig (3.15) uarbinymdvdsziauguaiwarudus wau
ATUARITAINNT

wnawe 2: LitAmdasfuidnu lediauaznisiindeatnis (msfnrianulaandanas
211"5)

wnawe 3: udsarsdniuazainisdndiang

[SOURCE CAC/RCP 1-1969 ur'la - W&y @1 “wwauAn” lu “nnssudseiu”
“Fuasa” wdsuily “wansEnuiidusnasaguaIn” wastAN waname ]

3.22

food safety hazard

biological, chemical or physical agent in food (3.18) with the potential to cause an
adverse health effect

Note 1 to entry: The term “hazard” is not to be confused with the term “risk” (3.39)
which, in the context of food safety, means a function of the probability of an adverse

3.22

duasruasaaulaansuluaining . .
danszvineu haw taiuaznaniwluar7s (3.18) NausavinliiAanansynuiiilu
duaATEGa UNTN

winemg 1: @131 “duasa” WidedasAudiin ‘@A’ (3.39) dolursunuasaiu
daaadaluaimsumnaanude anuilulllduasnanssnuiidusnasaguain (1 vid
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health effect (e.g. becoming diseased) and the severity of that effect (e.g. death,
hospitalization) when exposed to a specified hazard.

Note 2 to entry: Food safety hazards include allergens and radiological substances.

Note 3 to entry: In the context of feed and feed ingredients, relevant food safety
hazards are those that can be present in and/or on feed and feed ingredients and
that can through animal consumption of feed be transferred to food and can thus
have the potential to cause an adverse health effect for the animal or the human
consumer. In the context of operations other than those directly handling feed and
food (e.g. producers of packaging materials, disinfectants), relevant food safety
hazards are those hazards that can be directly or indirectly transferred to food when
used as intended (see 8.5.1.4).

Note 4 to entry: In the context of animal food, relevant food safety hazards are those
that are hazardous to the animal species for which the food is intended.

[SOURCE: CAC/RCP 1-1969, modified — The phrase “or condition of” has been
deleted from the definition and notes to entry have been added.]

LilAalsa) uazauguusvuasnansenuduna (Jadia st isoweuna uarduq)
WadgAuamnuduasaiianizianzag

ningig 2: duasasamnulaaadaluaivisnudiasnagfivwuasansduiiuaivd

e 3: lursunuasavinsdaiwasdiulsznauansdad dussasamnulaaasis
TuanwsvivAdziag da aumswmnmaavﬂswnaau‘tuuav/usauummsa‘fmLLa”muwau
Ms&RT uarduasaiataaziIunIIn1suiianasdninadndigagasnunie
amsuaranaaziluainuasnansEnuiduanasaguainaasauiniina luusunuas
nsUfianis uan:nnmsammsmmsﬁmu,avmmsimumo (vdu NdaidauITAOUY
asginda uazduq) aum51umammﬂaamm‘tummsmnmwaaﬂaaummmmmman
foruIn e liinagneaseviamedandiatitatmisunldauasdseaediniuua
(9 8.5.1.4)

winewig 4 wusunzasamsdaiidn duanasdamulaandaluaiving da suesad
tludupnasaufindninnaalsesoduasarnig

[SOURCE: CAC/RCP 1-1969 wA'ly @13 “wiadgazuas” gnavaanllnnddeny way
LANKRU LA LN ]

3.23 3.23

interested party (preferred term) Widuladgruda

stakeholder (admitted term) HWiiWusrduwus .

person or organization (3.31) that can affect, be affected by, or perceive itself to be yananIaavans (3.31) Nanunsadunanseni lasunansysnu uaasusinaglasunanssnu
affected by a decision or activity anmsindulaniafanssuy

3.24 3.24

lot U

defined quantity of a product (3.37) produced and/or processed and/or packaged
essentially under the same conditions

Note 1 to entry: The lot is determined by parameters established beforehand by the
organization and may be described by other terms, e.g. batch.

Note 2 to entry: The lot may be reduced to a single unit of product.

[SOURCE: CODEX STAN 1, modified — Reference to “and/or processed and/or
packaged” has been included in the definition and notes to entry have been added.]

WBuewuay wdadauer (3.37) Aszyudmsunisnée wag/vsa asuissyd wiansussy ae
TeaazLfefu

winewa 1: juazgafiviualaadulsidivuaaloninlagaddns wazanaazgnadune
Taaldr1auq t2u Aa (batch)

ninave 2: suanlazgnanadtiundadasiviadale

[SOURCE: CODEX STAN 1 urly a198elidy “"Wiunsuasgduazussy” gnsauludifian
LREUUELUAYALAN]

3.25
management system

3.25
STUUUSKNS
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set of interrelated or interacting elements of an organization (3.31) to establish
policies (3.34) and objectives (3.29) and processes (3.36) to achieve those
objectives

Note 1 to entry: A management system can address a single discipline or several
disciplines.

Note 2 to entry: The system elements include the organization's structure, roles and
responsibilities, planning and operation.

Note 3 to entry: The scope of a management system may include the whole of the
organization, specific and identified functions of the organization, specific and
identified sections of the organization, or one or more functions across a group of
organizations.

Note 4 to entry: Relevant disciplines are, for example, a quality management system
or an environmental management system.

AnasdilsznauiiAidasdu via Ufdukusiunatavans (3.32) dusuaso uleg
armaulaansieluans (3.24) was jngussava (3.29) wag AszyIun1s (3.36) Wila
ussatnnilszaodvisely

winewg 1: szuuasusmsnuaunsaluuuyusadaudfiduuudsr via varasaday
UFURA6
wneme 2: agAlsznatuassruulsznauss 1AsedFI9UA9AIANT UNINNUREUUNT

Sufirau AMTNILNULRLANTUHIE

wuaLue 3: °1|anmmmaos*’nnmammsmaawsmmaaﬂnsmaaﬂni MNWM”J.IEGB\‘JHHS‘VIG
LLIJIJLQW']uLQ']uQ\?LLE\]uLLlIiJ‘VIvLﬂ‘ﬁJﬂ']‘S‘Sull mﬂmumaﬂmaoaaﬂn'smuumawwulmuaou,a.,
LLiJ']J“VIVLG]‘ﬂJﬂ'I‘a":T”u LL&”MH\‘]M‘SB%QWQ‘]MH'\M‘HW“ﬂQN‘].Ia\‘la\‘)ﬂﬂ‘i

nunevie 4 ; fu1imAAezas lauwa sTuunsIanIsiuaaAIWtasTULNSIANIg
fudunsau

3.26
measurement
process (3.36) to determine a value

3.26
nAsin
n5£y3un17 (3.36) duFunsseyan

3.7 monitoring

determining the status of a system, a process (3.36) or an activity

Note 1 to entry: To determine the status, there may be a need to check, supervise or
critically observe.

Note 2 to entry: In the context of food safety, monitoring is conducting a planned
sequence of observations or measurements to assess whether a process is operating
as intended.

Note 3 to entry: Distinctions are made in this document between the terms validation
(3.44), monitoring (3.27) and verification (3.45):

— validation is applied prior to an activity and provides information about the
capability to deliver intended results;

— monitoring is applied during an activity and provides information for action
within a specified time frame;

— verification is applied after an activity and provides information for confirmation
of conformity.

3.7 mstddanu

AT aIusARSTUY A5UI1A 15 (3.36) Wiafanssu

winemg 1: iaRasanaaiuy araagfianudniusasanasay muau wiaiihgatine
39N

wingnig 2: lussunzasanudaaadaluaivis msihdaaudanisaiiunisaidunis
hdstnansanisiarinounuli talssifivinassuunsidvsifiiunisauiaianivly
waa'li

NUNELUE 3:ANUUAAAIITENI ANTFUTAN(3.44) astihdasanu (3.27) uaznasmiusday
&au (3.45): .

-ns5usay (3.44) azgnihunldnaufanssy uavbidayaiigduanusiunsalunsas
UAUHNRRWETIANANTY

-msiidhdaau (3.28) azgnininlasenitvAanssu uashidayasmdunsdg
saunAfAINUG

-Asmudau (3.45) azgninunldudvAanssy washvidayadwiunisdududeniu
damnmpaay

analu

3.28
nonconformity
non-fulfilment of a requirement (3.38)

3.28
AaN'Lidanadasauzaniviua
A5 liussanaaN Zan1ua (3.38)
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3.29
objective
result to be achieved

Note 1 to entry: An objective can be strategic, tactical, or operational.

Note 2 to entry: Objectives can relate to different disciplines (such as financial, health
and safety, and

environmental goals) and can apply at different levels (such as strategic,
organization-wide, project, product and process (3.36)).

Note 3 to entry: An objective can be expressed in other ways, e.g. as an intended
outcome, a purpose, an operational criterion, as a FSMS objective, or by the use of
other words with similar meaning (e.g. aim, goal, or target).

Note 4 to entry: In the context of FSMS, objectives are set by the organization,
consistent with the food safety policy, to achieve specific results.

3.29

Taniszava

NAAWE N6 asvin &5

vanenig 1: Yandszavaanusadluidonaans ansias wia nsdfiianas

NUELNG 2: mnﬁsvmﬂmmsnmmwaannmwnmmumnmanu (1du n19Ldu guaw
wazanulaaad uay hvnasudownaan) wazansatnnlalussduituansnodu
(\2u nagns avAnsivadAns 1asens nandaal uay AzEUIUNIT (3.36))

winemg 3: Sagiszaodsnansausaolusduuudu 4 1y nafaaniels Yaaiseaed
anmmspjﬁﬁﬁmu tihnanauasszuunmsusmsanudaaadaluainng FSMS wialaa
Asladddunianuvunaaaiadu (iuiihuwanaihnananiaihvane)

nnene 4: lursunuasszuunmsudmsanuldaaadaluainis JaglssavdAazganiivus
Tagasdns doannaasAuuTanasuaulaandaluaivis Waussanadnsisey'ly

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 leve/ (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)

3.30

ulsunsunisufiidgudnuaiziugiu operational prerequisite programme
OPRP

w165115A31A (3.8) usammsmsmnﬂuu,tusuwamwmmwai]aonumaamaummﬁuﬁu
sdeyuadavng(3.40) Wiasglussduiaansy Ia(3.1) uas Adoinawinnssifiunns
(3.2) uay A1s¥a (3.26) wia msFvnanisalzhaliuisamuauaszuIunslaatned
Uszdniua (3.36) way / wrandndmuai (3.37)

3.31

organization

person or group of people that has its own functions with responsibilities, authorities
and relationships to achieve its objectives (3.29)

Note 1 to entry: The concept of organization includes, but is not limited to sole-
trader, company, corporation, firm, enterprise, authority, partnership, charity or
institution, or part or combination thereof, whether incorporated or not, public or
private.

3.31

avANS . .
uARarIanaNuAAaNiuNITNIaIMaIwsanminniuintay @runauazaNuduwus
vilaussa Fag/seava (3.30)

nunaie 1 wuanudauadadAns dsznaueie Aansifiiinuasauliien U3EN usTEn
11997U FanA Wihaeunfiaiuna Wieusiu yatidndasaniiu wiauvsdrunia
frusiu lidazadlusdus¥nuia’li aefgusaniatanau fusu

3.32

outsource, verb

make an arrangement where an external organization (3.31) performs part of an
organization’s function or process (3.36)

Note 1 to entry: An external organization is outside the scope of the management
system (3.25), although the outsourced function or process is within the scope.

3.32

FnIvUAAanLUan (A1n3en) . . .
Asvitnsdssanuenu WaseAnsniauan(3.1) tRavinninillugiulagiunilvnavasrase
wia AszuIun15(3.36)

wnawe 1: asdnsanauanaguanmiiarauianuas seyrn15w5%77 (3.25) wiiinming
wiansruuMINInIvyAraMauanazataaluzaulus
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3.33
performance
measurable result

Note 1 to entry: Performance can relate either to quantitative or qualitative findings.
Note 2 to entry: Performance can relate to the management of activities, processes
(3.36), products (3.37) (including services), systems or organizations (3.31).

3.33
ANTTOUT
HRANENTANR LG

winewg 1: aussauganansaimdasdunanisialiiasiudoliuinanianmaw
NUNELUG 2: JUFTAUSKIUTALALNUDINTUTNTAINGTU A5e12UN15 (3.36) Adasdairi
(3.37) (sHwuédvnsuanng) szuunia avans (3.32)

3.34

policy

intentions and direction of an organization (3.31) as formally expressed by its fop
management (3.41)

3.34
uleune ‘
rausualuazidnIvadaddnsg (3.31) mungusnisssaugeszuatitilunienis (3.41)

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).

3.35

UlsunsugudnuaizfiugIu prerequisite programme

PRP ; .
Lfiau"lfuLLazﬁqnssyﬁugwuﬁ'«hLﬂum'ams%nmmmﬂaamﬁuwaqmm'smﬂiu avAns
(3.32) uazaaaniiv #wlza1115 (3.20)

winawe 1: PRP Asflu duatdfunmagusasvireldarwisdeasdnssitiiunisuay
Uszianuavasdng drativuasrdwvinuidaudu: aslflignianeasig (GAP) s

a va o a

Ufidvigneasdmiunisidendudas (GVP) msufifisunisudnaivinsia (GMP) nns
Ufiidsruguanrausiia (GHP) asdfiddunisudniid (GPP) nsdfifisunisaseans
&uA6 (GDP) waznsufiifsunisané (GTP)

3.36
process
set of interrelated or interacting activities which transforms inputs to outputs

3.36
ASZUIUNIS .
AauadAanssuAierandaljfuvusdudoidautayatinarliiidunadwsg

3.37

product

output that is a result of a process (3.36)
Note 1 to entry: A product can be a service.

3.37

Waas

wan'laniilunadawsua aszw2un15 (3.36)
wunaue 1 ndadawausadlunisusng'le

3.38
requirement
need or expectation that is stated, generally implied or obligatory

Note 1 to entry: “Generally implied” means that it is custom or common practice for
the organization and interested parties that the need or expectation under
consideration is implied.

3.38
2iafA1nun .
ANUGaINIsUTadINaandenladsennd uvanfludansaniszniniiaa izl

'
a o o

winawe 1: “vanifluialaaiald” vunadensufiddidufainswsaviniaavilddwsu
avAnsuasHNfisulddiuldarianudasnsusamuaianivagaialdnisiaisaniuan
tHule
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Note 2 to entry: A specified requirement is one that is stated, for example in
documented information

wnewe 2: dafnualnizdataiiuuaiignilsznd datoidy langsasaumng

3.39
risk
effect of uncertainty

Note 1 to entry: An effect is a deviation from the expected — positive or negative.
Note 2 to entry: Uncertainty is the state, even partial, of deficiency of information
related to, understanding or knowledge of, an event, its consequence, or likelihood.
Note 3 to entry: Risk is often characterized by reference to potential “events” (as
defined in ISO Guide 73:2009, 3.5.1.3) and “consequences” (as defined in ISO Guide
73:2009, 3.6.1.3), or a combination of these.

Note 4 to entry: Risk is often expressed in terms of a combination of the
consequences of an event (including changes in circumstances) and the associated
“likelihood” (as defined in ISO Guide 73:2009, 3.6.1.1) of occurrence.

Note 5 to entry: Food safety risk is a function of the probability of an adverse health
effect and the severity of that effect, consequential to (a) hazard(s) in food (3.18), as
specified in the Codex Procedural Manual

3.39 )
AMULALI
HansEnuAadAN LAY

wnawia 1: wanssnudanisidasiuuanndeiaianisally - MIIAUTANIIAY
winawa 2: anuhiniuaufadgn1z a133zu I WAVANNIALARUABYATILALIADY
Au anuanlansannuzuas twansal natiauan vialamaifndu

nuaLne 3: mmLﬁmuna”nmmaﬁsvmmmumsmaaam "winnsal” fanaaziindu
(mmns*’n‘lu ISO Guide 73:2009, 3.5.1.3 uag" Nammum mnms“u‘lu ISO Guide
73:2009, 3.6.1.3) w3a AITINAUBRIAINLEEIUREHATIOT NN

nUELUG 4: mwmamunavanLLamaan‘luannmvwaomssmnuwawammummao
WaNI5OL (swmmsmauuuﬂm’tuamumsm) uaz “Tamaiia” MitAedas (muiszy
Tu ISO Guide 73:2009, 3.6.1.1) aasfoniiadiu .
NUELUG 5: m’mLammmﬂaamﬂ‘lummsﬂammma tluvasnansznuiilu
JuaTesaguANRAANNTULSITAINANSENLITY donsenudannuduanaly 27975
(3.18) (auviszylu Codex Procedural Manual)

3.40

significant food safety hazard

food safety hazard (3.22), identified through the hazard assessment, which needs to
be controlled by contro/ measures (3.8)

3.40

duasuifivadrdasannulaansduluaiinsg
duarresanuaanseiuains (3.22) Asvyriumenistsaduanuduams 4o
ilucasldsunmsaiuaniaavinsarsaivay (3.8)

3.41

top management

person or group of people who directs and controls an organization (3.31) at the
highest level

Note 1 to entry: Top management has the power to delegate authority and provide
resources within the organization.

Note 2 to entry: If the scope of the management system (3.25) covers only part of an
organization, then top management refers to those who direct and control that part
of the organization.

3.41
AT P b LS TR
YARANTANANUAAATIATYUALAYAILAN 2vAanAT (3.31) eﬁoaﬂiuswmnaoam

unnaue 1: fhausmsssaugefianusinisalunaisiaudvarunavaslviniwennsaalu
avANg

RUNELYA 2 WINUALLAAUDY 531/1/ﬂ751/5747im71/1/aamﬂ£/?ummi(3 25) asaunau
Wi u9RIuAaIaIANTUAD FetlugususTERugenInafesAfiAuLaramuaANEIuTuNDg
VAN

3.42

traceability

ability to follow the history, application, movement and location of an object through
specified stage(s)

of production, processing and distribution

Note 1 to entry: Movement can relate to the origin of the materials, processing
history or distribution of the food (3.18).

3.42

ASAaunau . .
Anusnsalunsieauilseia msidszanaly anuedaulminassaunasing wiu
funauasnIsnan nsulssluaznisnsyara&udiianizangas

nnane 1: anuedaulmaunsiAadasduunasnunuadisga dsyifnsuilssd ans
nszana&ueuag 27%77(3.18)
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Note 2 to entry: An object can be a product (3.37), a material, a unit, equipment, a nanaLue 2: Tanansallu'ledve wdadmar(3.37) Tan wiha dasiia n1susns wae
service, etc. au9

[SOURCE: CAC/GL 60-2006, modified — Notes to entry have been added.]
[SOURCE: CAC/GL 60-2006 wAla - VAN RUELUG ]

3.43 3.43

update R T ERHNTE YT . . .
immediate and/or planned activity to ensure application of the most recent Aanssuingunuliuag/viafanssuilaafuiusiu Mvinlvisiuladensilszanelayaiu
information fRfunnniga

Note 1 to entry: Update is different from the terms “maintain” and “retain”: nunenuel: . . . .

— “maintain” is to keep something on-going/to keep in good condition; - msiarn - Wasaruvdvadvaatilag/iNaFnniviag Tugang

— “retain” is to keep something that is retrievable. - Sy - Lﬁalﬁuujgﬁlgﬁﬂjnﬁuﬁuujiﬁ

3.44 3.44

validation ANS5U5a9 .

<food safety> obtaining evidence that a contro/ measure (3.8) (or combination of <mudaaadaluannns> msledunangiui vmsn1savau (3.8) (MsauasnIsAILAN
control measures) will be capable of effectively controlling the significant food safety | wuusiu) fienuswsalunseduan duasaidinadaananiiuilaanseluaiiig
hazard (3.40) (3.40) atnefidsedniua

Note 1 to entry: Validation is performed at the time a control measure combination is | vunewie 1: Assusasanugasasazaiunslunailafinisaanuuuunasnisaluay
designed, or whenever changes are made to the implemented control measures. wiaflalaAauiifinsul aundasuiasnisaiuauiazinanla

Note 2 to entry: Distinctions are made in this document between the terms validation | wuneae 2:ANNLANAIITLIIN NN35UTa9(3.44) nstddaan (3.27) uasnsmusal

(3.44), monitoring (3.27) and verification (3.45): &au (3.45): .

— validation is applied prior to an activity and provides information about the -nssusay (3.44) azgnihunldnaufanssy uavbidayaiigduanuaiunsalunsas
capability to deliver intended UAUNIAIWENANANTY

results; -mMsiiddaau (3.28) azgninintasenitvAanssy uashizayad mdunisdfiaanaluy
— monitoring is applied during an activity and provides information for action within a | sauva A Kue

specified time frame; -Msmudau (3.45) aggnihanladundvAanssy waslvidayagniunisduduiivanu

— verification is applied after an activity and provides information for confirmation of | gaandas

conformity.

3.45 3.45

verification ASMIUSAL

confirmation, through the provision of objective evidence, that specified requirements | msiiudfufivnsussa zaaum (3.38) @AWy HIUNNATIALETEUNINSUTAOUTTRIA
(3.38) have been fulfilled (the provision of objective evidence)

Note 1 to entry: Distinctions are made in this document between the terms validation | nunewie 1:ANNLENAEIITEIINN AN55UTRI(3.44) mslifiasn (3.27) waznismiugay

(3.44), monitoring (3.27) and verification (3.45): dgau (3.45): .
— validation is applied prior to an activity and provides information about the -Ms3usav (3.44) azgninunldnauAanssy uaslidayaiienduanuaiunsalunissy
capability to deliver intended results; UDUNRANENIAANTY
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— monitoring is applied during an activity and provides information for action within a
specified time frame;

— verification is applied after an activity and provides information for confirmation of
conformity

-asdaay (3.28) azgnihunldszninvAanssuy uaslvdayadnsunsuficnalu
FAUNANAINUA
-nsmudau (3.45) aggmirunlduadvianssy washvidayagwsunisdududeniu

AR

4 Context of the organization
4.1 Understanding the organization and its context

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 FSMS.

The organization shall identify, review and update information related to these
external and internal issues.

NOTE 1 Issues can include positive and negative factors or conditions for
consideration.

NOTE 2 Understanding the context can be facilitated by considering external and
internal issues, including, but not limited to, legal, technological, competitive, market,
cultural, social and economic environments, cybersecurity and food fraud, food
defence and intentional contamination, knowledge and performance of the
organization, whether international, national, regional or local.

4, USUNADIAVA NS
4.1 amnuinlaTuavansuazuzunAaIaIfng

aaﬁnsﬁaos:ﬁuﬂmﬁumu‘luu,azzmuuanﬁtx"jmﬁaoﬁnamﬂszmﬁﬂaoaoﬁnmazﬁz\iowa
AsznuaamNENIsalunsussatihvunafaIavivaasscuunsuaisanulaaadalu
21U UIAIANT o )
2IANTERYITY NUMIU LazaNLANAayaALtAttaIAulssiduaauanuazaalunani

mnawe 1 dseiduanunsanudeiiadianiemanianieay wiadauludmsunisiiaisan
wname 2 msuhlavdunaunsavinlaunlalaamsAansanlssiduanauanuazaialy
Al FaNIEnINng NN IMATUTRE ANTULAITU NMTARIA TRIUETIN J9AN
SMWWIRFaNNILAsHEAA ANlaaadenivlgdiuasuazainislaan AsANATANEINTS
uazmsduitlaunfiianu anuguasanssauzaatadans TuNLTLAUUIUIAIA 5TAU6
FEAUNINANIATTAUVIAIAY

4.2 Understanding the needs and expectations of interested parties

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 determine:

a) the interested parties that are relevant to the FSMS;

b) the relevant requirements of the interested parties of the FSMS.

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

4.2 anuirlatuanudasnmsuazanumauivaaveiisiulasrude
Walvisfulanasdnsfianuaninsalunisiasaundasarinaznsusnnsiiganasasny
nqumﬂ/ngsummummﬂn‘lmmymanmumaoqnmmmnmmﬂaamﬂﬂ‘Lumms aeng
sMiaua avAnIERYIsY:

a) rifishu'lagiuainmdasduszuunisusuisanulaaadaluains

b) fiafrnuaitigniasuaviisiulasrutdaiiisidasdussuunisudnisanulaansie
Tuanus o
AYANTEAVITY NUMIULKTAWLANADYRTLALN A’
12N

I}j fulashulauazianiiviuauainin

4.3 Determining the scope of the food safety management system

The organization shall determine the boundaries and applicability of the FSMS to

establish its scope. The scope shall specify the products and services, processes
and production site(s) that are included in the FSMS. The scope shall include the

activities, processes, products or services that can have an influence on the food
safety of its end products.

When determining this scope, the organization shall consider:

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

b) the requirements referred to in 4.2.

The scope shall be available and maintained as documented information

4.3 p1smnuaaltanaadssuun1susnIsaNdaansaluainig

avdnseiavAiruAzauaaLaznIsinszuunTusIsaNlaaadaluaimslldseanedly
Lﬁaafwamaanmmaaqoﬁns AAULAAGDILANILLANLAIAUNAA T U LULATAITUTANT
ASZUIUNTSUATRATUNNAAITYNITUTALTTUUAITUTNITAIWITURLEDITINAINTINE
ATLUIUNT HARAUZINTaNTUTATNRINTadandnasamnulaaadaluainisua
HWAaAUIFAVINE

Wavinnsiwueuauuad avAnsEaINaITaLN:

a) ﬂsmﬁumﬂpanLLazn1ﬂluﬁﬁwoﬁoﬁo‘tu 4.1

b) dafnuanateasdielu 4.2 .
aauaasaviinuwsannazgninm litiallulanasasaunna
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4.4 Food safety management system

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

4.4 szuunisusvinsanudaaasdaiuaiuing
avAnseiavdsy U6 Fnen dwevuazdiulyessuunmsuimisanudaandaly
amsathesaiiiag smmnsumumsmmLiJuLLa"msﬂ;]auwuﬁs“mwom"mums AN

AafviuauadLlangsil

5 Leadership
5.1 Leadership and commitment

Top management shall demonstrate leadership and commitment with respect to the
FSMS by:

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;

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

) ensuring that the resources needed for the FSMS are available;

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;

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

f) directing and supporting persons to contribute to the effectiveness of the FSMS;

g) promoting continual improvement;

h) supporting other relevant management roles to demonstrate their leadership as it
applies to their areas of responsibility.

NOTE Reference to “business” in this document can be interpreted broadly to mean
those activities that are core to the purposes of the organization’s existence.

5. enantlueiiin .
5.1 emuilusiiinuarainugeiu

usMIssEdugIsavudavaaniudoanuiluguiiuasanusisiuiiideitasdfussuunis
vIwsanudaandaluainis Tew:

a) 1/i'1°tvi”ﬁu°lad1uiﬂmﬂmum']yﬂvaamﬁm‘lummmaﬁmqﬂssmﬂ’ﬂaosznumsn%ms
ANulaandelua1nislagAInITULARLIANNERNALTIANIIAUNRENELRVAIANT

b) msvinlviliuladivnarsyusannisuastadiiuaseuunisusmisanulaaadaiuainisian
AUATEUIUNITNINGIAAUDIAIANT

c) Mmsvinbvisiulainninennsianiudvsusruunisusmsanulaaadaluaivisiay
wiau '

d) msdassdvanudridgyuadnisianisanulaaaduluaiwisifidssaninanay
anuadgyuasnslfifioudadiiuassuumsuimisanulaandaluainis damvue
MenguIne/tatiody wasdaduatasanAinnassIndudeimduanulaandaly
2IUT '

e) Msvirbvitulanssuunsudrisanulaandatuaimsladunsdsadiunazinenly
waliussanadwsauiaanivlizasasdns (q 4.1)

f) MsmuANLRrETURUULARINTIARUNUNTIUTRNENAUDITELUNITLZUTANU
Uaandaluainng

g) msmLa’%umsﬂsnﬂsoamomal,uaa

h) msaunauunmmmmsusmsmmmwaoauﬂ Wauane Itiudeanunilugiinsiuainu
aanadaluaimsaaswinian amuiianldduiuiausufatauzaswinian

winewa Nsanvded “asha” luandsiiauisagaulamnuvinaatnenitegnuanade
aszunililundnsayalssaeduasnisensvatiuadaddng

5.2 Policy

5.2.1 Establishing the food safety policy

Top management shall establish, implement and maintain a food safety policy that:
a) is appropriate to the purpose and context of the organization;

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

¢) includes a commitment to satisfy applicable food safety requirements, including
statutory and regulatory requirements and mutually agreed customer requirements
related to food safety;

d) addresses internal and external communication;

e) includes a commitment to continual improvement of the FSMS;

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

5.2 ulaunacdruanuldaaadaluainis
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e) Usznausraanutsiusanisisulvathesaflasnadszuunisudmisanulaandalu
2IU3
f) Aansduanudniuialiiiuladeanuaruisaiiieaasduanuilaaafaluainig

5.2.2 Communicating the food safety policy

The food safety policy shall:

a) be available and maintained as documented information;

b) be communicated, understood and applied at all levels within the organization;
) be available to relevant interested parties, as appropriate

5.2.2 nsdaasulaunadiuanulaanduluaiuing
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5.3 Organizational roles, responsibilities and authorities
5.3.1 Top management shall ensure that the responsibilities and authorities for
relevant roles are assigned, communicated and understood within the organization.

Top management shall assign the responsibility and authority for:

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

b) reporting on the performance of the FSMS to top management;

) appointing the food safety team and the food safety team leader;

d) designating persons with defined responsibility and authority to initiate and
document action(s).

5.3 UNLN KUASURAAALLATEIUNIIARIAIANS
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5.3.2 The food safety team leader shall be responsible for:

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

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

) ensuring relevant training and competencies for the food safety team (see 7.2);
d) reporting to top management on the effectiveness and suitability of the FSMS.

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

5.3.3 yaannsvianuasasininilunisnanuigmiis fussuunisusnisau
Uaaadaluanslddiumarnsinlaseyly

6 Planning

6.1 Actions to address risks and opportunities

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:

6 N1SNYLLNU

° a ~ o =
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a) give assurance that the FSMS can achieve its intended result(s);
b) enhance desirable effects;

c) prevent, or reduce, undesired effects;

d) achieve continual improvement.

NOTE In the context of this document, the concept of risks and opportunities is
limited to events and their consequences relating to the performance and
effectiveness of the FSMS. Public authorities are responsible for addressing public
health risks. Organizations are required to manage food safety hazards (see 3.22)
and the requirements related to this process that are laid down in Clause 8.

a) TinssulseAuinsruunisusmsanulaaasdaluaivisanunsaussanadws anu
MouUNuly
b) tiuNanAIds1saU .

C) flavfunsaaanansenuiilunvdsysas
d) ussamsusuilseatnesaiiiag
winene luusunzadanasi wnaudazasauidasuazianidazgnandaianig
mmmsmuauwammnmmLnsmjaonfuamsauuuauﬂsMMﬁwamaosunumsmmsmm
Uaaasfaluaing Mummumaasgsnwmﬂan’tumsammsnnmmLammumms‘mam
avAnseiavdInnNsduasaauaNulaandauaainis (g 3.22) uasdainuaiimiu
nsyuunsindviua‘liluda 8

6.1.2 The organization shall plan:

a) actions to address these risks and opportunities;

b) how to:

1) integrate and implement the actions into its FSMS processes;
2) evaluate the effectiveness of these actions.

6.1.2 avAnIeiadI KU . )
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6.1.3 The actions taken by the organization to address risks and opportunities shall
be proportionate to:

a) the impact on food safety requirements;
b) the conformity of food products and services to customers;
¢) requirements of interested parties in the food chain.

NOTE 1 Actions to address risks and opportunities can include: avoiding risk, taking
risk in order to pursue anopportunity, eliminating the risk source, changing the
likelihood or consequences, sharing the risk, or accepting the presence of risk by
informed decision.

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 address the food safety needs of the organization or its customers.
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6.2 Objectives of the food safety management system and planning to
achieve them

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

The objectives of the FSMS shall:
a) be consistent with the food safety policy;
b) be measurable (if practicable);

6.2 Saqilszavauasszuunisususanlaaasuluainisuazn1suKNuLNa
ussainnscava
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¢) take into account applicable food safety requirements, including statutory,
regulatory and customer requirements;

d) be monitored and verified;

€) be communicated;

f) be maintained and updated as appropriate.

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

c) Aasanderadvuaanulaaadaluainisiinunly sudenguane/datisduuay
AaAnuaUaIYNAT

d) aahdeeuuazmusay

e) innsXaans
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avAnseaILAUSAILaARITRNIRULNATLAEAUT g UsyRIANaITELLATTLUSHITAN
daaadaluainsly

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

a) what will be done;

b) what resources will be required;

¢) who will be responsible;

d) when it will be completed;

e) how the results will be evaluated.

6.2.2 LﬁavhmsrmLqu"jﬁm'snssa‘mqﬁszmﬁmaaszuumsu%msmmﬁaamﬁﬂ‘lumms
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6.3 Planning of changes

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.

The organization shall consider:

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

b) the continued integrity of the FSMS;

c) the availability of resources to effectively implement the changes;
d) the allocation or re-allocation of responsibilities and authorities.

6.3 n15nnunsldauuilas
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7 Support

7.1 Resources

7.1.1 General

The organization shall determine and provide the resources needed for the
establishment, implementation, maintenance, update and continual improvement of
the FSMS.

The organization shall consider:

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

b) the need for external resources.

7 nssiuduu
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7.1.2 People

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

7.1.2 yaanns
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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.

Lﬁamszhr;lma‘“amaomfimmmmuuanaunnﬁmﬂﬁdm%‘nmsﬁmm A9 ld el ang
flunis wiamsiseiliuaasszuunsuiuisanulaaadaluains nangiuzasiannay
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aumaaqmnmnm"lmwatﬂmanmsmsaumﬁ

7.1.3 Infrastructure

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.

NOTE Infrastructure can include:

— land, vessels, buildings and associated utilities;

— equipment, including hardware and software;

— transportation;

— information and communication technology

7.1.3 Tas9as9iiugu
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7.1.4 Work environment

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

NOTE A suitable environment can be a combination of human and physical factors
such as:

a) social (e.g. non-discriminatory, calm, non-confrontational);

b) psychological (e.g. stress-reducing, burnout prevention, emotionally protective);
¢) physical (e.g. temperature, heat, humidity, light, air flow, hygiene, noise).

These factors can differ substantially depending on the products and services provided.
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7.1.5 Externally developed elements of the food safety management
system

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:

a) developed in conformance with requirements of this document;

b) applicable to the sites, processes and products of the organization;
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¢) specifically adapted to the processes and products of the organization by the food
safety team;

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

e) retained as documented information.

c) anifuatiivtaniziangay Taavinannlaaadaluainis nunsandunssiIunIsULaY
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7.1.6 Control of externally provided processes, products or services

The organization shall:

a) establish and apply criteria for the evaluation, selection, monitoring of performance
and reevaluation of external providers of processes, products and/or services;

b) ensure adequate communication of requirements to the external provider(s);

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;

d) retain documented information of these activities and any necessary actions as
a result of the evaluations and re-evaluations.
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7.2 Competence

The organization shall:

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;

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;

) 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);

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

of the actions taken;

e) retain appropriate documented information as evidence of competence.

NOTE Applicable actions can include, for example, the provision of training to, the
mentoring of, or the reassignment of currently employed persons; or the hiring or
contracting of competent persons.
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7.3 Awareness

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

a) the food safety policy;

b) the objectives of the FSMS relevant to their task(s);

7.3 n1sasziiiin
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¢) their individual contribution to the effectiveness of the FSMS, including the benefits
of improved food safety performance;
d) the implications of not conforming with the FSMS requirements

c) MsfifiunuzasyaaInsminundelssd@ninazassruunsusmisanulaaaialy
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7.4 Communication

7.4.1 General

The organization shall determine the internal and external communications relevant
to the FSMS,

including:

a) on what it will communicate;

b) when to communicate;

¢) with whom to communicate;

d) how to communicate;

€) who communicates.

The organization shall ensure that the requirement for effective communication is
understood by all persons whose activities have an impact on food safety
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7.4.2 External communication

The organization shall ensure that 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:
a) external providers and contractors;
b) customers and/or consumers, in relation to:
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;
2) identified foods safety hazards that need to be controlled by other
organizations in the food chain and/or by consumers;
3) contractual arrangements, enquiries and orders, including their
amendments;
4) customer and/or consumer feedback, including complaints;
¢) statutory and regulatory authorities;
d) other organizations that have an impact on, or will be affected by, the
effectiveness or updating of the FSMS.

Designated persons shall have defined responsibility and authority for the external
communication of any information concerning food safety. Where relevant,
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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.

nangIuravnsRadsaauanaavgatiusnlitialilutansissnssauwme

7.4.3 Internal communication

The organization shall establish, implement and maintain an effective system for
communicating issues having an impact on food safety.

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:

a) products or new products;

b) raw materials, ingredients and services;

¢) production systems and equipment;

d) production premises, location of equipment and surrounding environment;
e) cleaning and sanitation programmes;

f) packaging, storage and distribution systems;

g) competencies and/or allocation of responsibilities and authorizations;

h) applicable statutory and regulatory requirements;

i) knowledge regarding food safety hazards and control measures;

j) customer, sector and other requirements that the organization observes;
k) relevant enquiries and communications from external interested parties;

I) complaints and alerts indicating food safety hazards associated with the end
product;

m) other conditions that have an impact on food safety.

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

Top management shall ensure that relevant information is included as input to the
management review
(see 9.3).

7.4.3 msdaansnialu
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7.5 Documented information

7.5.1 General

The organization’s FSMS shall include:

a) documented information required by this document;

b) documented information determined by the organization as being necessary for
the effectiveness of the FSMS;

c) documented information and food safety requirements required by statutory,
regulatory authorities and customers.
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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

RUNELUG ADULAAUDILANFTRNTRULNARINTUTTUUNTUTIITANNLaaadaTuanisuag
weaasEINTananaIfuletilasann

- AUIAUAIAVANILAZUTILANTAIAINTTU ATEUIUNTT HAATALTILATAITUINTUIRIANT
- anudugdaurasnsrinumsuarnsljfuiiusuasnssuiuns
- ANUAIUITAUDILARING

7.5.2 Creating and updating

When creating and updating documented information, the organization shall
ensure appropriate:

a) identification and description (e.g. a title, date, author, or reference number);

b) format (e.g. language, software version, graphics) and media (e.g. paper,
electronic);

c) review and approval for suitability and adequacy.

7.5.2 asasvuaznisvinliitluilagiiu .
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7.5.3 Control of documented information

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

a) it is available and suitable for use, where and when it is needed;

b) it is adequately protected (e.g. from loss of confidentiality, improper use, or loss of

integrity).

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

a) distribution, access, retrieval and use;

b) storage and preservation, including preservation of legibility;

¢) control of changes (e.g. version control);

d) retention and disposition.

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.

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

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.
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8 Operation

8.1 Operational planning and control

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:

8. AsaLiiunns
8.1 N9V ULATANSAILANANSANLEUNNS
Operational planning and control
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a) establishing criteria for the processes;

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

c) keeping documented information to the extent necessary to have the
confidence to demonstrate that the processes have been carried out as planned.

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

The organization shall ensure that outsourced processes are controlled (see 7.1.6).

avANsEavIILNY 1N TIIGTE amuau Saruazawiannszuiunsnailu tialussa
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i muansialiifandadaridlaaads uasiiauinslfdaviszylu 6.1 anlad lae:
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8.2 Prerequisite programmes (PRPs)

8.2.1 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.

8.2 TilsuunsusguI AU

Prerequisite programmes (PRPs)

8.2.1 aoﬁnss{aaﬁmfo LT Sneuasdfudselviviuade de Tisuunsugudnma
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8.2.2 The PRP(s) shall be:

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

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

¢) implemented across the entire production system, either as programmes applicable
in general or as programmes applicable to a particular product or process;

d) approved by the food safety team

8.2.2 PRPs siav:

a) wingaNAUaYAnTHAasLIUNLadavAnsdInsumulaandaluainis .

b) wunganAuauIauaslsELANAaINITELTUNTUREAN UL UDINAAAUVIIHAALLRE/
nIAINNT 5 . . .
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8.2.3 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:

a) the applicable part of the ISO/TS 22002 series;

b) applicable standards, codes of practice and guidelines.

8.2.3 afinmsdnidanuas / viadavinlusunsuadneaieiugiu PRP avANsazEaY
AsIARaUINNNITTEUTad U ANNYUNNATDTIAL LaTAAAINUALAIRNAIAIUTAANRY
UAU  AIANTAITRAIAL:

a) A nuanInatiagiutiulduas ISO/TS 22002-series
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b) uasgru nandfjiAuasuunedfiic

8.2.4 When establishing PRP(s) the organization shall consider:

a) construction, lay-out of buildings and associated utilities;

b) lay-out of premises, including zoning, workspace and employee facilities;

¢) supplies of air, water, energy and other utilities;

d) pest control, waste and sewage disposal and supporting services;

e) the suitability of equipment and its accessibility for cleaning and maintenance;
f) supplier approval and assurance processes (e.g. raw materials, ingredients,
chemicals and packaging);

g) reception of incoming materials, storage, dispatch, transportation and handling of
products;

h) measures for the prevention of cross contamination;

8.2.4 avAnssiavRansandusnvndesa’llil iadads PRPs:
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i) cleaning and disinfecting;

j) personal hygiene;

k) product information/consumer awareness;
I) others, as appropriate.

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

h) mmsn1sz~im%’nﬂaoﬁ‘umsﬂmﬁ]amﬁn
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8.3 Traceability system
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 shall be
considered as a minimum:

a) relation of lots of received materials, ingredients and intermediate products to the
end products;

b) reworking of materials/products;

¢) distribution of the end product.

The organization shall ensure that applicable statutory, regulatory and customer
requirements are identified.

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.

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.

8.3 sruunisdaunau

Traceability system
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8.4 Emergency preparedness and response

8.4.1 General

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.

Documented information shall be established and maintained to manage these
situations and incidents.

8.4 A3 uuNIsHarANsnaALAUAIANITANLAY
Emergency preparedness and response
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8.4.2 Handling of emergencies and incidents
The organization shall:
a) respond to actual emergency situations and incidents by:
1) ensuring applicable statutory and regulatory requirements are identified;

8.4.2 msinn1sAzanNAURAziia NS al
Handling of emergencies and incidents
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2) communicating internally;
3) communicating externally (e.g. suppliers, customers, appropriate
authorities, media);
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;
¢) periodically test procedures where practical;
d) review and, where necessary, update the documented information after the
occurrence of any incident, emergency situation or tests.

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.
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8.5 Hazard control

8.5.1 Preliminary steps to enable hazard analysis

8.5.1.1 General

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:

a) applicable statutory, regulatory and customer requirements;

b) the organization’s products, processes and equipment;

¢) food safety hazards relevant to the FSMS.

8.5 nsAuauAudUnsIE
Hazard control

8.5.1 dumauiiiavsdudrsunisiaszinuduasia

Preliminary steps to enable hazard analysis
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8.5.1.2 Characteristics of raw materials, ingredients and product contact
materials

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

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

a) biological, chemical and physical characteristics;

b) composition of formulated ingredients, including additives and processing aids;

¢) source (e.g. animal, mineral or vegetable);

d) place of origin (provenance);

e) method of production;

8.5.1.2aaidnuaizaasinndu srulsznaunaziaaidniandnsnal
Characteristics of raw materials, ingredients and product contact
materials
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f) method of packaging and delivery;

g) storage conditions and shelf life;

h) preparation and/or handling before use or processing;

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

e) usnfarinayisnsuusy
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8.5.1.3 Characteristics of end products

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

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:

a) product name or similar identification;

b) composition;

¢) biological, chemical and physical characteristics relevant for food safety;

d) intended shelf life and storage conditions;

e) packaging;

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

g) method(s) of distribution and delivery.

8.5.1.3 AaidnazaaINANA MU {AYINY
Characteristics of end products
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8.5.1.4 Intended use

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).

Where appropriate, groups of consumers/users shall be identified for each product.
Groups of consumers/users known to be especially vulnerable to specific food safety
hazards shall be identified.

8.5.1.4 jailszavanslaivnu
Intended use

Tanuszaarnsiinlulaf smﬁomsmLﬁumsﬁmwi\aamaaumm‘a{uwaﬁuwa"mﬁmcﬁ
gavine uazmsldnufiaaadszaed uafivaduiluldlsiaraiadulunisldndadoued
s{m‘vﬁmmjao"tm"inmsﬁmsmwu,asqsﬁaaﬁnﬁlﬁn‘fnm"hiﬂw,anmsmsaumﬂﬁ%ﬁn
AsAavirdueuiIniulunisiesnsdunsia(q 8.5.2)

mmmuau naumamns‘iﬂﬂ/mﬂj 6av ledussyuaasNandmusiouANURINTRL.
nanwamusiﬂﬂ/m?j msdmmwmauaamomww LRzadsamNNFUaTsianINNlaandy
aNmslatany siavlaiunisey

8.5.1.5 Flow diagrams and description of processes

8.5.1.5.1 Preparation of the flow diagrams

8.5.1.5 unuunisluanazAiasunanszuIUNS
Flow diagrams and description of processes
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Preparation of the flow diagrams
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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.

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.

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:

a) the sequence and interaction of the steps in the operation;

b) any outsourced processes;

¢) where raw materials, ingredients, processing aids, packaging materials, utilities and
intermediate products enter the flow;

d) where reworking and recycling take place;

e) where end products, intermediate products, by-products and waste are released or
removed.
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8.5.1.5.2 On-site confirmation of flow diagrams

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.

8.5.1.5.2 msiuduununsnislia e aau
On-site confirmation of flow diagrams
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8.5.1.5.3 Description of processes and process environment

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

a) the layout of premises, including food and non-food handling areas;

b) processing equipment and contact materials, processing aids and flow of materials;
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;

d) external requirements (e.g. from statutory and regulatory authorities or customers)
that can impact the choice and the strictness of the control measures.

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

The descriptions shall be updated as appropriate and maintained as documented
information

8.5.1.5.3 A1asu1anN5 U UANSHATIATNIIAI ANADINSZUIUANTS
Description of processes and process environment
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8.5.2 Hazard analysis

8.5.2.1 General

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 shall be used

8.5.2 n153msziiaunss

Hazard analysis
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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. The identification shall be based on:

a) the preliminary information and data collected in accordance with 8.5.1

b) experience;

¢) internal and external information including, to the extent possible, epidemiological,
scientific and other historical data;

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;

e) statutory, regulatory and customer requirements.

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

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)”.

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

When identifying hazards, the organization shall consider:

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

b) all steps in the flow diagram;

¢) the process equipment, utilities/services, process environment and persons.
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8.5.2.2.3 The organization shall determine the acceptable level in the end product
of each food safety hazard identified, whenever possible.
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When determining acceptable levels, the organization shall:

a) ensure that applicable statutory, regulatory and customer requirements are
identified;

b) consider the intended use of end products;

¢) consider any other relevant information.

The organization shall maintain documented information concerning the
determination of acceptable levels and the justification for the acceptable levels.
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8.5.2.3 Hazard assessment

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.

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

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

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

The organization shall identify any significant food safety hazards.

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

8.5.2.3 n1sisziivduasna
Hazard assessment

asAnssavvinnsdseifiuduanalunsadussasannulaandaluainisiinisued ia
Anuainnsilasdunianisaaasdusnaadgszaunaansule innuiniumnia’l

avAnssiavisyiiivduasasamnnudaaadaluaimisusaassnanisaiu:

a) Tam&lAaduaadadunsea AaunslszanadldunasnsaIual

b) AuguLsIAAINANTENUNAUAT LR aRUNNWALALAUAUsTaIAN1T T2 U (6§
8.5.1.4)

P

avAnseavsryduaalagifitaddusannulaandaluaivns

3815 ldazeavasueliuarassaviinisiAusnnauasmsysadiuduasia iy
LlanasanssuLng

8.5.2.4 Selection and categorization of control measure(s)

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.

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).

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

1) the effect on identified significant food safety hazards;

2) the location in relation to other control measure(s);

8.5.2.4 nanstdanuazasuuvilszinnunasnisaluqu
Selection and categorization of control measure(s)
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3) whether it is specifically established and applied to reduce the hazards to
an acceptable level;

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

3) ms‘\smsmnﬂnqnﬁmfoﬁu‘ims;lLawm,l,azmmhi"amzﬁnmma”umsmaoaj‘tu
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8.5.2.4.2 In addition, for each control measure, the systematic approach shall
include an assessment of the feasibility of:

a) establishing measurable critical limits and/or measurable/observable action
criteria;

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

c) applying timely corrections in case of failure.

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

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

8.5.2.4.2 uananil NTUNIATATAILANLAREUIATANS 8nsndlussuusias
isznaudranisdsafivanuiulillduas:

o

a) msimuaa1Inad (critical limits) Manansaiale way/via inavimsdfidiaiuisa
Tale/sonale .

b) msgﬁhﬁmmnLﬁamnaﬁnmma"umm‘l,mﬁLﬂu"l,ﬂmumﬁnqﬁl,l,az/w%a Lnauainng
Uftienswsainls/onale .

¢) dszanaldnsuAluad 19 urineilunsalniAnmNNANLKA)

asrnuNTERdulanasHadnszadnsiianuaznisutivlssianeasgaiiuineliiaily
lAANSASTAULNA

dadrmuanauan (Ldu nguune/Aatiedu Lay AafiInuauaInAT) NIaNAAERINANTENU
AaMILARNLAYANULANIIAUAINIATANTAILAN eavgntAusnen Titdallulanans
gssuLned

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

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). 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).

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).

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.

NOTE Modification can include changes in control measure(s) (i.e. process
parameters, rigour and/or theircombination) and/or change(s) in the manufacturing
technologies for raw materials, end product characteristics, methods of distribution
and intended use of the end products
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Validation of control measure(s) and combinations of control measures
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8.5.4 Hazard control plan (HACCP/OPRP plan)

8.5.4.1 General

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:
a) food safety hazard(s) to be controlled at the CCP or by the OPRP;

b) critical limit(s) at CCP or action criteria for OPRP;

€) monitoring procedure(s);

d) correction(s) to be made if critical limits or action criteria are not met;

e) responsibilities and authorities;

f) records of monitoring

8.5.4 unuaruaualnuduasia (HACCP/ wiwu OPRP)

Hazard control plan (HACCP/OPRP plan)
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8.5.4.2 Determination of critical limits and action criteria

Critical limits at CCPs and action criteria for OPRPs shall be specified. The
rationale for their determination shall be maintained as documented information.
Critical limits at CCPs shall be measurable. Conformance with critical limits
shall ensure that the acceptable level is not exceeded.

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.
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8.5.4.3 Monitoring systems at CCPs and for OPRPs

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).

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. The
monitoring system, at each CCP and for each OPRP, shall consist of documented
information, including:

a) measurements or observations that provide results within an adequate time frame;
b) monitoring methods or devices used;

c) applicable calibration methods or, for OPRPs, equivalent methods for verification
of reliable measurements or observations (see 8.7);

d) monitoring frequency;

€) monitoring results;
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Monitoring systems at CCPs and for OPRPs
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f) responsibility and authority related to monitoring;
g) responsibility and authority related to evaluation of monitoring results.

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).

For each OPRP, the monitoring method and frequency shall be proportionate to the
likelihood of failure and the severity of consequences.

When monitoring an OPRP is based on subjective data from observations (e.g. visual
inspection), the method shall be supported by instructions or specifications.
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8.5.4.4 Actions when critical limits or action criteria are not met

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 shall
ensure that:

a) the potentially unsafe products are not released (see 8.9.4);

b) the cause of nonconformity is identified;

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

d) recurrence is prevented.

The organization shall make corrections in accordance with 8.9.2 and corrective
actions in accordance with 8.9.3.
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Actions when critical limits or action criteria are not met
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8.5.4.5 Implementation of the hazard control plan

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

8.5.4.5 n1silszynelduasunumiuaudunsia

Implementation of the hazard control plan
wRuAmLANFUAT B DIgNININUFTRLAYI ARl uasndnguiAmdadsnsgatAuinm
Hnadulanasassuna

8.6 Updating the information specifying the PRPs and the hazard control
plan

Following the establishment of the hazard control plan, the organization shall update
the following information, if necessary:

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

b) characteristics of end products;

) intended use;

d) flow diagrams and descriptions of processes and process environment.
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Updating the information specifying the PRPs and the hazard control plan
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The organization shall ensure that the hazard control plan and/or the PRP(s) are up to
date.

avAnIEavinliTulan whuALANANNFUATIELAY/MTa PRP lafunisdiulsetviilu
a1y

8.7 Control of monitoring and measuring

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.

The monitoring and measuring equipment used shall be:

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

b) adjusted or re-adjusted as necessary;

¢) identified to enable the calibration status to be determined;

d) safeguarded from adjustments that would invalidate the measurement results;
e) protected from damage and deterioration.

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.

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

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.

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

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

8.7 msauauastdifinaiunarn1sia
Control of monitoring and measuring
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8.8 Verification related to PRPs and the hazard control plan
8.8.1 Verification

8.8 msmiudauiALAY ‘iﬂsunsuama"’numzﬁug'\u PRPs wazinun1snIuau
duasa
Verification related to PRPs and the hazard control plan
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The organization shall establish, implement and maintain verification activities. The
verification planning shall define purpose, methods, frequencies and responsibilities
for the verification activities.

The verification activities shall confirm that:

a) the PRP(s) are implemented and effective;

b) the hazard control plan is implemented and effective;

c) hazard levels are within identified acceptable levels;

d) input to the hazard analysis is updated;

e) other actions determined by the organization are implemented and effective.

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

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

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 potentially unsafe (see 8.9.4.3) and apply corrective actions in
accordance with 8.9.3.

8.8.1 nsmusiau
Verification
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8.8.2 Analysis of results of verification activities

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).

8.8.2 n15iiAsziHadNsAaIAINTIUAITNIUADL
Analysis of results of verification activities
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8.9 Control of product and process nonconformities
8.9.1 General

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

8.9 msmuAuNAndmeitaraszuIunisn bitluausdadiviua
Control of product and process nonconformities
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8.9.2 Corrections

8.9.2 nsunla
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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.

The organization shall establish, maintain and update documented information
that includes:

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

b) arrangements for review of the corrections carried out.

8.9.2.1 avdnseavvirbiifulainfiadinan CCP uagwia OPRPIAUNaaiTiAun
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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).

8.9.2.2 iilad1ingn CCP tAutnauifiAiniun naafauiilasunanssnucaslasunisd
tvuazmuay Niflundndaurinarabidaassia

8.9.2.3 Where action criteria for an OPRP are not met, the following shall be

carried out:

a) determination of the consequences of that failure with respect to food safety;
b) determination of the cause(s) of failure;

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

The organization shall retain results of the evaluation as documented information
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8.9.2.4 Documented information shall be retained to describe corrections made
on nonconforming products and processes, including:

a) the nature of the nonconformity;

b) the cause(s) of the failure;

¢) the consequences as a result of the nonconformity
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8.9.3 Corrective actions

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

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.

These actions shall include:

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

b) reviewing trends in monitoring results that can indicate loss of control;

¢) determining the cause(s) of nonconformities

d) determining and implementing actions to ensure that nonconformities do not
recur;

e) documenting the results of corrective actions taken;

8.9.3 nsufiicinsunla
Corrective actions
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f) verifying corrective actions taken to ensure that they are effective.
The organization shall retain documented information on all corrective actions

f) MsnumunisUfiinasudla wWaliiuladedssdniua
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8.9.4 Handling of potentially unsafe products

8.9.4.1 General

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

a) the food safety hazard(s) of concern is (are) reduced to the defined acceptable
levels;

b) the food safety hazard(s) of concern will be reduced to identified acceptable levels
prior to entering the food chain; or

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

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.

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).

The controls and related responses from relevant interested parties and authorization
for dealing with potentially unsafe products shall be retained as documented
information
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Handling of potentially unsafe products
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8.9.4.2 Evaluation for release

Each lot of products affected by the nonconformity shall be evaluated.

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. Products affected by
failure to meet action criterion for OPRPs shall only be released as safe when any of
the following conditions apply:

a) evidence other than the monitoring system demonstrates that the control
measures have been effective;

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);

¢) 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.

8.9.4.2 n1sisziudrvisunisiaasn
Evaluation for release
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Results of evaluation for release of products shall be retained as documented
information.

NadWsuadINslssiiuATvIIMinandasaridasgaiiusnliimailulanans
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8.9.4.3 Disposition of nonconforming products

Products that are not acceptable for release shall be:

a) reprocessed or further processed within or outside the organization to ensure that
the food safety hazard is reduced to acceptable levels; or

b) redirected for other use as long as food safety in the food chain is not affected; or
c) destroyed and/or disposed as waste.

Documented information on the disposition of nonconforming products, including
the identification of the person(s) with approving authority shall be retained.
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Disposition of nonconforming products
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8.9.5 Withdrawal/recall

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.

The organization shall establish and maintain documented information for:
a) notifying relevant interested parties (e.g. statutory and regulatory authorities,
customers and/or consumers);

b) handling withdrawn/recalled products as well as products still in stock;

¢) performing the sequence of actions to be taken.

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.

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).

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.

8.9.5 n1saaudu/n1si3an@au
Withdrawal/recall
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9 Performance evaluation
9.1 Monitoring, measurement, analysis and evaluation
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9.1.1 General

The organization shall determine:

a) what needs to be monitored and measured;

b) the methods for monitoring, measurement, analysis and evaluation, as applicable,
to ensure valid results;

¢) when the monitoring and measuring shall be performed;

d) when the results from monitoring and measurement shall be analysed and
evaluated;

e) who shall analyse and evaluate the results from monitoring and measurement.
The organization shall retain appropriate documented information as evidence of
the results.

The organization shall evaluate the performance and the effectiveness of the FSMS

9.1.1 'l
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9.1.2 Analysis and evaluation

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.

The analysis shall be carried out:

a) to confirm that the overall performance of the system meets the planned
arrangements and the FSMS requirements established by the organization;

b) to identify the need for updating or improving the FSMS;

c) to identify trends which indicate a higher incidence of potentially unsafe products
or process failures;

d) to establish information for planning of the internal audit programme related to the
status and importance of areas to be audited;

e) to provide evidence that corrections and corrective actions are effective.

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).

NOTE Methods to analyse data can include statistical techniques.
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9.2 Internal audit

9.2.1 The organization shall conduct internal audits at planned intervals to provide
information on whether the FSMS:

a) conforms to:

1) the organization’s own requirements for its FSMS;

2) the requirements of this document;

9.2 n1sas2alssiuanalu . .
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b) is effectively implemented and maintained b) galhudfiidacefidse@ndnanaylaiunissisednun’ly
9.2.2 The organization shall: 9.2.2 avAnssiag:
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taken and the reporting of the verification results. Musay
NOTE ISO 19011 provides guidelines for auditing management systems naneu IS0 19011 Tvinuin v niunisasiadssiuszuunisusnig
9.3 Management review 9.3 msuumiurasiauzuIS
9.3.1 General 9.3.1 'l
Top management shall review the organization’s FSMS, at planned intervals, to ﬁ'.ljﬂn%msszﬁyzgoﬁaamnmussnnmsn%msmmﬂaamﬁn‘lummsmaoaon’ns‘lyﬁwnm
ensure its continuing suitability, adequacy and effectiveness Anvuwuly tialvituladvanumunsay anudtawauazlssd@ndnaatvsiatiiavsuag
EIATM
9.3.2 Management review input 9.3.2 siayalhwindusunisnumiuzasdhauinng.
The management review shall consider: AsnumuaasiiauIIseaasdsynaualIanITRTAULALIAY:
a) the status of actions from previous management reviews; a) dauzaavnIslfidannnisnumuzas a3 visaesuNn
b) changes in external and internal issues that are relevant to the FSMS, including b) msma‘“ﬂuLLﬂaamaoﬂsmﬁumuuaﬂuazmu‘lummmﬂuamnsznumsu"ﬁsmsm‘m
changes in the organization and its context (see 4.1); aaaduluaing saudvnsildsundasluasansuazusunuasavens (g 4.1)
¢) information on the performance and the effectiveness of the FSMS, including C) fdayalFavaussausiardssdnanauassruunIsuzsaulaaadaluainig suds
trends in: wunTuiuTu:
1) result(s) of system updating activities (see 4.4 and 10.3); 1) wauavAanssunsantanszul (q 4.4 uay 10.3)
2) monitoring and measurement results; 2)uaansnisthaaauuasnisin o
3) analysis of the results of verification activities related to PRPs and the 3) mMsiniNadnsuasAanssunMsmudgaunitAadAu PRPs uasurumIuau
hazard control plan(see 8.8.2); AMuduase (q 8.8.2)
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4) nonconformities and corrective actions;
5) audit results (internal and external);
6) inspections (e.g. regulatory, customer);
7) the performance of external providers;
8) the review of risks and opportunities and of the effectiveness of actions
taken to address them (see 6.1);
9) the extent to which objectives of the FSMS have been met;
d) the adequacy of resources;
€) any emergency situation, incident (see 8.4.2) or withdrawal/recall (see 8.9.5) that
occurred;
f) relevant information obtained through external (see 7.4.2) and internal (see 7.4.3)
communication,including requests and complaints from interested parties;
g) opportunities for continual improvement.

The organization shall retain documented information as evidence of the results
of management reviews.

4) anv'lhigaaadavaudainuanarasdianisunly

5) wadwsnisaadsyiiiu (maluwasaauan)

6) N1sesAFaU (LAU AHUUNE |NA)

7) &ussaUsIaIKIAUIANLUAN .

8) MInuMUANULEEILRYTANA LazATNUMUUTEaNENanaIn1TUHITAN

anladdanis (g 6.1)

9) aauuaidanaaadfuinglsyaAuavsruuNsusIsANNlaandaluainig
d) anutAaInanaInNIwenns . 5
e) daunsalanidu altinisel (g 8.4.2) wsa nsaaudu/nsisandu (q 8.9.5) Miindu
f) dayaniimdasnlaiuniiunenisiasnsaiauan (7.4.2) uazanalu (7.4.3) saubean
BunsasuazATasBaunngiidiuladiuge
g) Tanmadusunisusuilvacinveatiiag

avAnseaviusntanaisasaumna’liiflundngiurasnanisnunmiudausinig

9.3.3 Management review output

The outputs of the management review shall include:

a) decisions and actions related to continual improvement opportunities;

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.

The organization shall retain documented information as evidence of the results
of management reviews.

9.3.3 Wa’lannnIsNUNIUAAIHNIUZ1NS

NaTlAYUaNNANTNLMIULY avihaususeavilsznausie: .
a) maaagulanazasatiunmsnduiusduTanalunisdfudlgvativaaciiag
WRY .
b) awdnilulunisdsuilgeuazildsunilas ssuunmsusnisanuilaaadalu
2719115 TIUAIANUADINTNTNENATUREATNUMIUUTHUNHULRETROUTERIAG U
AmuldlaadauasaInisuas ssuunsuzvIsANNlaaafaluainig

avAnssaviAusnassasaumaiaiundngrusasnadnsuasnsnunIuuas
fausnis

10 Improvement
10.1 Nonconformity and corrective action
10.1.1 When a nonconformity occurs, the organization shall:
a) react to the nonconformity and, as applicable:
1) take action to control and correct it;
2) deal with the consequences;
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:
1) reviewing the nonconformity;
2) determining the causes of the nonconformity;
3) determining if similar nonconformities exist, or could potentially occur;
¢) implement any action needed;

10 n1susuilse
10.1 ann'lisanadasainzdamiuuanazn1sdidnisunla
10.1.1 dlafinnw'bizaaadavsatadmuavasanansiiindy asdnseae:
a) eauauaviuam N bizanadavmudaiIMua wag, Naunsalydle
1) shfiunisiiamuauuaztdlaaubizanasagil
2) Fan1sunaiaIum

b) ﬁmﬁumju:ﬁwLﬂusim%ymssi’uﬁun’mﬁaﬁﬁﬁ@m},mmaom’m"l,zjaamﬂa"aamu
dadmua WaluvinlitAadudn wia luvinlviAaduidu Teu:
1) numumnubigaandasaudaniinua
2) szysnuavanubisanadaseudaiinue .
3) szuenuliganadasenutadinuaindaduilfdedfiag wiasusailanan

d) review the effectiveness of any corrective action taken; amﬁmffuyi‘%a“l,ai
e) make changes to the FSMS, if necessary. ) afiunslagndnilu
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Corrective actions shall be appropriate to the effects of the nonconformities
encountered.

d) numullszdndwazasnisdfiinnsualaiinuly
e) vihnsuldsuuilasszuunisusuisanulaaasaluainig wafianudniu

asdfianisudluazsasiinzauAunanssnurasa NN liganAdadm Nt i uUA
LA ey

10.1.2 The organization shall retain documented information as evidence of:
a) the nature of the nonconformities and any subsequent actions taken;
b) the results of any corrective action

10.1.2 aaﬁnsﬁaotﬁu“fﬂmLaﬂmsmiaummﬁ'al,ﬂuua‘”ngmmaa:
a) dnearzaasRen Lidluldenudaiivuawazaisanfdunisle g saun way
b) WauasnseLiunswAly

10.2 Continual improvement

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

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).

10.2 n1susuilseatinesiatilag
avAnseiaviinsliuleszuunmsdanisanudaaadaluainis Ditiaswa winnzauuazdl
Use&nina atvsatilag

vg”n%mssss‘fnz»;oei"aaﬁﬂﬁﬁu‘tm’waoﬁns“LGfﬁmw;maLﬁaﬂumsﬂ%nﬂqoﬂszﬁmﬁwamao
szuunsanIsaNulaaadaluainis Hiunsdass (q 7.4) msnumudiauims (g
9.3) msanxdaaauaalu (g 9.2) mMsipszvikauaianssunIsmIusau (g 8.8.2),
ANTFUTAIUIRTANTAILANURENIATATAIUANTIN(GY 8.5.3)  Ufticinrsua’la (q 8.9.3)
waznsdsulgeszuunsinnisanulaaadaluaivig (g 10.3)

10.3 Update of the food safety management system

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:

a) input from communication, external as well as internal (see 7.4);

b) input from other information concerning the suitability, adequacy and effectiveness
of the FSMS;

¢) output from the analysis of results of verification activities (see 9.1.2);

d) output from management review (see 9.3).

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

10.3 nsusuilsehiitluilaaiivaasszuunisusuisanudaaasaiuaiung

mtlnsmssvmnaomaam‘tuuu‘tm'ﬁ"uumsusmsm’mﬂaamuiummsa%mnms
suilseWiiiluilatiuacosiaiiiag Lwawmsaaou Auamnulaasdaluarmiseasissiiiu
sruunsussaNlaaadaluavisaiuasnainounuly insiavAflefioindanu
uiulunrsnumunisiensianuduase (g 8.5.2) Ltwumnﬂummaummmam
fiu (g 8.5.4) uay PRPs dadotiu (g 8.2) u3a'la Anssunsdniansavaguuiugiu
uAv: .

a) ﬂauaﬂuﬂwmnmsﬁaanmuuaml,azmr.l“lu (a 7.4)

b) dayatntdAnAaYANLALIAUANNNNNZEN ANULALINaLRzseaNENauaITEUU
asusnIsANulaaadaluains

C) Wavlasuannasianzinadansuasianssunismuday (quafvua 9.1.2)

d) wanldsuananasnumuaadidauinig (g 9.3)

Aanssunsanianssuusiavgniiusnm tiiaulansnsasaumeanaysiaouiiaiiy
dayatidndnsunisnumuzasieuinis (g 9.3)
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