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This guide supports organizations across the food chain in understanding and implementing the requirements of ISO 22000:2018. It
translates the standard into practical activities, example records, suggested responsibilities and readiness checks.

How to Use This Guide

Important impartiality notice

This publication is general educational guidance. It does not replace
the official ISO standard, prescribe a single implementation method,
or constitute consultancy by Pacific Certifications. Each organization
remains responsible for designing an FSMS appropriate to its own
products, processes and risks.
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Guide conventions

* “Must” indicates an ISO 22000 requirement or a necessary control for the FSMS to function effectively.
e “Should” indicates recommended good practice that may be adapted to the organization.
e Examples are illustrative and should be tailored to actual food products, processes, hazards and legal requirements.
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ISO 22000:2018 specifies requirements for a food safety management system (FSMS) that enables an organization to consistently
provide safe products and services. It can be applied by any organization, regardless of size or position in the food chain, including
primary producers, manufacturers, transporters, warehouses, food service providers, retailers, packaging suppliers and service
organizations.

What an effective FSMS should achieve

Identify and evaluate food safety hazards relevant to products, processes, facilities and the supply chain.

Control significant hazards through prerequisite programmes (PRPs), operational PRPs (OPRPs) and critical control points (CCPs).
Fulfil applicable statutory, regulatory and mutually agreed customer food safety requirements.

Communicate food safety information internally and across relevant parts of the food chain.

Prepare for incidents, emergencies, withdrawals and recalls.

Monitor, verify, review and continually improve system effectiveness.

Benefits of implementation

Benefit area Practical result

Food safety control More consistent identification, prevention and control of hazards.

Legal and customer assurance Clearer evidence of compliance and contractual fulfiiment.

Operational discipline Defined responsibilities, monitoring criteria, escalation and records.
Supply-chain confidence Improved communication and control of external providers.

Incident readiness Faster containment, traceability, withdrawal and recall response.
Continual improvement Decisions based on verification, trend analysis and management review.

Certification is not product approval

1ISO 22000 certification confirms that the organization has
implemented an FSMS meeting the standard’s requirements. It does
not certify an individual product as safe and does not replace
regulatory approvals or inspections.
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Core Concepts and the Two PDCA
Cycles

ISO 22000 combines the process approach, risk-based thinking, the Plan-Do-Check-Act (PDCA) cycle and internationally recognized
food safety principles. A distinctive feature is the use of two interacting PDCA cycles: one for the management system and one for
operational hazard control.

Management-system PDCA

Plan Clauses 4-7 Context, leadership, policy, risks and opportunities,
objectives, resources and communication.

Do Clause 8 PRPs, traceability, hazard analysis, control plans,
monitoring, corrections and emergency response.

Check Clause 9 Monitoring, measurement, analysis, internal audit
and management review.

Act Clause 10 Nonconformity, corrective action, FSMS updating
and continual improvement.

Operational PDCA for hazard control

Plan Prepare the hazard-control system Product descriptions, intended use, flow diagrams,
hazard analysis, control-measure categorization
and validation.

Do Implement controls PRPs, OPRPs, CCPs, monitoring and traceability.

Check Verify effectiveness Sampling, testing, record review, verification
activities and analysis of results.

Act Correct and update Correction, corrective action, product disposition,
withdrawal/recall and plan updates.

Risk at two levels

Organizational risks and opportunities are addressed under Clause
6.1. Food safety hazards are identified and controlled under Clause
8.5. Both are necessary, but they are not the same process.

www.pacificcert.com | support@pacificcert.com | Page 4



PACIFIC CERTIFICATIONS

Roadmap

1SO 22000:2018 IMPLEMENTATION GUIDE

Practical Implementation

A structured project plan helps avoid creating documents that do not reflect actual operations. Begin with the process and hazard reality
of the organization, then document the controls that are necessary and workable.

9.

Initiate

Define

. Establish PRPs

. Analyze hazards

. Build controls

. Support

. Implement

Evaluate

Improve

10. Prepare

Confirm purpose, leadership, implementation team
and resources.

Determine context, interested parties, scope,
products and processes.

Identify sector-appropriate basic conditions and
activities.

Describe products and processes; identify and
assess hazards.

Categorize controls and establish hazard-control
plans.

Provide competence, communication, infrastructure
and document control.

Operate the FSMS and retain evidence.
Conduct internal audit, review performance and
management review.

Close findings and update the FSMS.

Perform a readiness review before certification.
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Project charter, roles, timeline and awareness plan.
Context review, interested-party register, scope and
process map.

PRP programme, sanitation, pest control,
maintenance and hygiene controls.

Flow diagrams, hazard analysis and control-
measure assessment.

OPRP/CCP plan, critical limits/action criteria and
monitoring records.

Training records, communication plan, equipment
registers and controlled documents.

Completed monitoring, traceability, supplier and
verification records.

Audit reports, KPI analysis, compliance evaluation
and management-review minutes.

Corrective actions, effectiveness checks and
revised controls.

Gap closure record, evidence index and
assessment plan.

Implementation principle

Document what the organization actually does, test whether the
controls work, and improve weak points. Avoid copying generic
HACCP or FSMS templates without validating their relevance to your
products, process flow and legal environment.
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Clauses 1-3: Foundation

Clause 1: Scope

The standard applies to any organization in the food chain that needs to demonstrate its ability to control food safety hazards and
consistently provide safe products and services. Certification scope should be clear, accurate and aligned with the actual site, products,
processes and outsourced activities.

Clause 2: Normative references

ISO 22000:2018 does not list a normative reference. However, implementation normally relies on applicable legislation, Codex principles,
sector PRP specifications, customer requirements and relevant technical standards.

Clause 3: Terms and definitions

Term Practical meaning

Food safety hazard A biological, chemical or physical agent in food, or a condition of food, with
potential to cause an adverse health effect.

PRP Basic conditions and activities necessary to maintain a hygienic environment
suitable for producing safe food.

OPRP A control measure or combination identified by hazard analysis as essential to
prevent or reduce a significant hazard, managed by action criteria.

CCP A step at which control is essential and a critical limit separates acceptable from
unacceptable conditions.

Critical limit A measurable value separating acceptability from unacceptability at a CCP.
Action criterion A measurable or observable specification used for monitoring an OPRP.
Validation Obtaining evidence before implementation that control measures can effectively

control the hazard.

Verification Confirmation, through objective evidence, that specified requirements have
been fulfilled.
Correction Action to eliminate a detected nonconformity, including handling potentially

unsafe products.

Corrective action Action to eliminate the cause of a nonconformity and prevent recurrence.

Terminology discipline

Use the terms OPRP, CCP, critical limit, action criterion, validation
and verification consistently. Unclear terminology often leads to
incorrect monitoring and product-disposition decisions.
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Clause 4: Context of the
Organization

4.1 Understanding the organization and its context

Determine internal and external issues that can affect the intended results of the FSMS. Issues may include regulatory changes,
customer specifications, food fraud trends, allergen expectations, supply disruption, utilities, climate-related impacts, workforce capability
and technology.

Context area Examples for food organizations

External Food laws, regulatory notices, market expectations, climate conditions,
infrastructure, supplier reliability, emerging hazards and public-health alerts.

Internal Process capability, facility condition, food safety culture, competence,

equipment reliability, sanitation performance, product mix and organizational
change.

4.2 Interested parties and requirements
Regulators Licences, hygiene rules, labelling, traceability, reporting and recall obligations.

Customers and consumers Specifications, allergen controls, shelf life, complaint response and certification
requirements.

Employees and contractors Clear responsibilities, hygiene facilities, competence and safe working
conditions.

Suppliers and service providers Approved specifications, certificates, delivery controls and change notification.

Owners and insurers Risk control, business continuity and incident reporting.

Certification and scheme owners Applicable certification rules and evidence requirements.

4.3 Scope and 4.4 FSMS processes

Define the site(s), products/services, process boundaries and activities included.

Identify outsourced processes that affect food safety and establish controls.

Map process inputs, outputs, sequence, interactions, responsibilities and monitoring methods.
Maintain the scope as documented information and ensure it is not misleading.

Climate-action consideration

Determine whether climate change is a relevant issue for the FSMS.
Relevant interested parties may also have climate-related
requirements, such as resilience of water supply, cold-chain
reliability, pest patterns, ingredient availability or emergency
planning.
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5.1 Leadership and commitment

Top management must remain accountable for the effectiveness of the FSMS. Leadership is demonstrated by integrating food safety
requirements into business processes, providing resources, promoting the process approach and risk-based thinking, supporting
competent people and ensuring the system achieves its intended results.

Leadership responsibility Evidence examples

Strategic alignment Business plans, budgets and operational decisions that account for food safety.
Resources Approved staffing, infrastructure, laboratory support, maintenance and training.
Food safety culture Visible leadership, clear expectations, reporting without fear and recognition of

good practice.

Communication Management messages, escalation rules and review of external food safety
information.

Accountability Assigned process owners and review of performance, incidents and corrective
actions.

5.2 Food safety policy

Be appropriate to the organization’s purpose and context.
Provide a framework for food safety objectives.

Commit to satisfying applicable food safety requirements.
Address internal and external communication.

Commit to continual improvement and competence.

Be available, communicated, understood and applied.

5.3 Roles, responsibilities and authorities

Appoint an FSMS team leader and a multidisciplinary food safety team. Define authorities for hazard analysis, monitoring, product
hold/release, incident escalation, withdrawal/recall and system updating. Deputies should be identified for critical roles.

Food safety team competence

The food safety team should collectively understand products,
processes, equipment, hazards, PRPs, legal requirements and the
HACCP methodology. A single person rarely has all required
knowledge.
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Clause 6: Planning

6.1 Organizational risks and opportunities

Plan actions for issues that may affect the FSMS at the management-system level. Examples include loss of key competence, supplier
disruption, cyberattack affecting traceability, regulatory change, utility failure, capacity growth, new products and climate-related
disruption.

Risk/opportunity Possible action

Single-source critical ingredient Approve an alternative supplier and define emergency verification.

New allergen product line Separate storage, validate cleaning and strengthen label verification.
Digital traceability outage Maintain backups, recovery tests and controlled manual records.

High staff turnover Competence matrix, induction controls and supervised authorization.

New market opportunity Review legal, labelling, shelf-life and customer requirements before launch.

6.2 Food safety objectives

Improve CCP monitoring completion Completed records / planned checks 100% Production Manager
Reduce allergen-labelling errors Confirmed errors per month 0 Quality Manager
Improve complaint closure Average closure time <= 10 working days Customer Service
Strengthen supplier performance Approved supplier score >=90% Procurement
Increase food safety competence Staff assessed competent 100% relevant staff HR / FSMS Team

6.3 Planning changes

Changes to products, ingredients, packaging, process equipment, layouts, software, suppliers, cleaning chemicals, utilities or staffing
should be reviewed before implementation. Consider unintended consequences, resources, responsibilities, validation needs and
updates to hazard controls.

Change-control trigger

A change is not complete until relevant documents, specifications,
hazard analysis, PRPs, training, monitoring records and verification
plans have been updated.
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Clause 7: Support - Resources
and Competence

7.1 Resources

Resource area Implementation considerations

People Sufficient qualified personnel, deputies, hygiene staffing, laboratory access and
supervision.

Infrastructure Buildings, utilities, process equipment, storage, transport, IT, cold chain and
security.

Work environment Hygienic zoning, temperature, lighting, drainage, ventilation, behaviour and

welfare facilities.

Externally developed FSMS elements Ensure external procedures, hazard studies or software are suitable, adapted
and controlled.

Externally provided processes/products/services Define requirements, evaluate providers, monitor performance and manage
changes.

7.2 Competence

Determine competence requirements for roles affecting food safety.
Provide training, coaching, qualification or supervised experience.

Evaluate whether training resulted in competence, not merely attendance.
Maintain records of education, training, skills, experience and authorization.
Ensure external experts and contractors are competent for assigned work.

7.3 Awareness

People should understand the food safety policy, relevant objectives, their contribution to FSMS effectiveness, consequences of not
following controls, and the importance of reporting actual or potential food safety issues immediately.

Competence evidence examples

Observation, practical demonstration, knowledge check, supervised
sign-off, sample record review, trend improvement and authorization
by a competent manager may all be used as evidence.
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Clause 7: Communication and
Documented Information

7.4 Communication

Communication type What should be defined

External What to communicate, to whom, when, how and who is authorized - including
suppliers, customers, regulators and service providers.

Internal Changes to products, raw materials, equipment, cleaning, premises, personnel,
legal requirements, complaints, hazards and incidents.

Emergency Escalation contacts, regulator/customer notification, recall teams and public
communication authority.

7.5 Documented information

¢ |dentify documents by title, code, revision, date and owner.

e Review and approve documents before use and after changes.

e Ensure current versions are available at points of use.

e Protect records against loss, unauthorized alteration, contamination and deterioration.

e Control external documents such as laws, customer specifications and supplier certificates.

¢ Define retention periods and secure disposal methods.

Maintain (keep current) Retain (keep as evidence)

Policy, objectives, scope, PRPs, procedures, hazard analysis and hazard- Monitoring records, training, verification, calibration, traceability, incident, recall,
control plan. audit and management-review records.

Practical document-control test

A person performing a critical activity should be able to find the
correct approved instruction and complete the correct record without
relying on memory or an obsolete copy.
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Clause 8: Operational Planning
and PRPs

8.1 Operational planning and control

Plan, implement, control, maintain and update the processes needed to meet food safety requirements. Establish criteria for processes,
control changes and ensure externally provided processes are controlled.

8.2 Prerequisite programmes (PRPs)

PRPs provide the basic hygienic and operational conditions needed for safe production. Select programmes appropriate to the
organization’s role in the food chain, facility, process and product.

Site and building layout Perimeter, zoning, product flow, drainage, hygienic design and separation.
Utilities Water, ice, steam, air, gases, electricity and backup arrangements.
Cleaning and sanitation Methods, chemicals, frequencies, responsibilities and verification.

Pest management Prevention, inspection, trend analysis and corrective action.

Personnel hygiene Health reporting, protective clothing, hand hygiene and behaviour.
Maintenance Preventive maintenance, hygienic release and control of tools/lubricants.
Cross-contamination and allergens Segregation, scheduling, cleaning validation and label control.

Storage and transport Temperature, stock rotation, integrity, cleanliness and traceability.

Waste and rework Identification, segregation, reconciliation, handling and disposal.

Supplier management Specifications, approval, verification, certificates and performance review.

Sector PRP references

Organizations should consider applicable sector-specific PRP
specifications, Codex guidance, legal requirements and customer
requirements. The selected PRPs must fit the actual operation.
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Clause 8: Traceability and
Emergency Preparedness

8.3 Traceability system
The traceability system should connect incoming materials, ingredients, packaging, rework, processing records and distribution

information. Define lot identification and ensure records allow affected product to be located quickly.

Traceability direction Minimum information examples

One step back Supplier, material, lot/batch, quantity, receipt date, certificate and acceptance
status.
Internal linkage Production date/time, line, shift, recipe, raw-material lots, rework, packaging

and process records.

One step forward Customer, delivery location, product lot, quantity, dispatch date and transport
details.

e Test traceability at planned intervals and record time taken, quantities reconciled and gaps found.
¢ Include rework, returned product and outsourced storage or transport.
e Ensure the system supports withdrawal and recall decisions.

8.4 Emergency preparedness and response

Scenario Examples of planned response

Utility failure Product protection, temperature monitoring, backup power/water and
disposition criteria.

Fire, flood or contamination Evacuation, segregation, product assessment, cleaning and regulatory
communication.

Cyber or system outage Manual traceability, backup restoration, access control and data-integrity
review.

Intentional contamination or security incident Access restriction, evidence preservation, investigation and authority
notification.

Supply-chain disruption Alternative suppliers, specification review and additional verification.

Test, learn and update

Emergency plans should be tested where practical. Record lessons,
assign actions and update procedures, contact lists and training.
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Clause 8: Preliminary Steps for
Hazard Analysis

The food safety team should maintain sufficient information to conduct a reliable hazard analysis. Information must be accurate, current
and consistent with the real process.

8.5.1 Preliminary information

Required input Implementation guidance

Raw materials, ingredients and product-contact materials Composition, source, biological/chemical/physical characteristics, treatment,
storage, shelf life and acceptance criteria.

End-product characteristics Composition, legal requirements, packaging, labelling, distribution, shelf life and
storage conditions.

Intended use Expected handling and consumption, vulnerable groups and reasonably
expected misuse.

Flow diagrams All process steps, inputs, rework, outsourced steps, waste, delays, storage and
transfers.

Process environment and controls Equipment, zoning, utilities, people flow, cleaning, existing PRPs and previous
incidents.

External information Scientific literature, regulatory alerts, customer complaints, industry experience

and supplier data.

On-site confirmation of flow diagrams

Walk the process during different shifts or operating conditions.

Confirm temporary storage, rework loops, bypasses, manual additions and waste routes.
Record the date, participants and changes identified.

Update the flow diagram whenever the process changes.

e o o o

Common weakness

A hazard analysis cannot be reliable when the flow diagram omits
rework, waiting steps, outsourced operations, temporary storage or
product-contact utilities.
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Clause 8: Hazard Identification
and Assessment

8.5.2 Hazard identification

Identify reasonably expected biological, chemical, physical and allergen hazards at each process step. Consider hazards introduced,
increased, reduced or controlled by the process, environment, people, equipment, materials and supply chain.

Biological Pathogenic bacteria, viruses, parasites, moulds and microbial growth.
Chemical Cleaning residues, pesticides, veterinary drugs, toxins, lubricants, allergens and
migration.
Physical Metal, glass, stone, hard plastic, wood, bone and damaged packaging.
Allergen Undeclared allergens, cross-contact, incorrect labels and rework mix-up.
Other relevant threats EOOd Lraud or intentional contamination where they can result in food safety
azards.

Hazard assessment

Assess each identified hazard to determine whether it is significant and requires control through the hazard-control plan. Consider
severity of adverse health effects and likelihood of occurrence before application of controls.

Assessment factor Questions to consider

Severity What health impact could occur? Are vulnerable consumers exposed?

Likelihood Is the hazard known in the material or process? What do data, history and alerts
show?

Existing controls Do PRPs reliably prevent or reduce the hazard?

Acceptable level What limit is required by law, customer specification or intended use?

Uncertainty Is additional data, testing or expert input needed?

Evidence-based decisions

Document the method, criteria, rationale and sources used. Hazard
significance should not be based only on personal opinion.

www.pacificcert.com | support@pacificcert.com | Page 15



PACIFIC CERTIFICATIONS 1SO 22000:2018 IMPLEMENTATION GUIDE

Clause 8: Control Measures,
OPRPs and CCPs

Selection and categorization of control measures

Select control measures capable of preventing or reducing significant hazards to defined acceptable levels. Categorize them to be
managed as OPRPs or CCPs using a systematic approach.

Effect on hazard Does the measure prevent, eliminate or reduce the hazard?
Measurability Can a critical limit or action criterion be established and monitored?
Position in process Is control applied specifically at a step where loss of control creates

unacceptable risk?

Failure consequence How quickly would loss of control affect product safety?
Monitoring feasibility Can deviations be detected in time for action?
Interaction with other measures Is control achieved by one measure or a combination?

Validation before implementation

¢ Obtain scientific, regulatory, historical or experimental evidence that the control measure can achieve the intended hazard reduction.
¢ Validate combinations of measures where effectiveness depends on multiple barriers.

¢ Revalidate after significant changes or when evidence indicates the control may no longer be effective.

e Maintain validation methods, results, assumptions and approval records.

Examples of validation evidence

Thermal studies, challenge tests, cleaning validation, allergen swab
studies, metal-detector capability tests, supplier studies, scientific
literature, regulatory guidance or recognized industry data.

www.pacificcert.com | support@pacificcert.com | Page 16



PACIFIC CERTIFICATIONS 1SO 22000:2018 IMPLEMENTATION GUIDE

Clause 8: Hazard Control Plan and
Monitoring

Hazard-control plan content

Plan element CCP expectation OPRP expectation

Hazard controlled Identify significant hazard(s). Identify significant hazard(s).

Control measure Define specific control at the step. Define operational control measure.

Criteria Critical limit, measurable and scientifically justified. Action criterion, measurable or observable.
Monitoring What, how, frequency, responsibility and record. What, how, frequency, responsibility and record.
Deviation response Correction, product control and corrective action. Correction, product control and corrective action.
Responsibility Authorized monitor and decision-maker. Authorized monitor and decision-maker.
Verification Record review, testing, observation or calibration. Record review, testing, observation or calibration.

Monitoring system essentials

¢ Monitoring methods and equipment must be capable of detecting loss of control in time.
e Frequency should be sufficient to identify affected product and prevent release where necessary.
e Record actual results, not only ticks, where measurement is required.

¢ Define who may stop production, place product on hold and authorize release.

e Ensure monitoring records are reviewed by an authorized person.

Critical limits versus action criteria

Critical limits apply to CCPs and separate acceptable from
unacceptable conditions. Action criteria apply to OPRPs and indicate
whether the OPRP is operating as intended.
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Clause 8: Verification, Monitoring
Resources and Updating

8.7 Control of monitoring and measuring

Identify equipment used to monitor OPRPs, CCPs and other food safety controls.

Calibrate or verify equipment at specified intervals against traceable standards where applicable.
Protect equipment from adjustment, damage and deterioration.

Assess previous results and affected product when equipment is found out of tolerance.
Maintain calibration, verification and corrective-action records.

8.8 Verification related to PRPs and hazard control

PRP inspection Confirm sanitation, hygiene, pest, maintenance and zoning controls are
implemented.

Monitoring-record review Confirm CCP/OPRP results, deviations and responses were appropriate.

Sampling and testing Provide objective evidence of product, environment or process control.

Calibration review Confirm measuring resources remain reliable.

Traceability/recall test Confirm product can be located and reconciled promptly.

Trend analysis Identify deterioration, recurring deviations or emerging hazards.

Updating preliminary information and control plans

Update product information, intended use, flow diagrams, PRPs and hazard-control plans following changes, new information, incidents,
verification results or management review decisions.

Independence of verification

Where practical, verification should be performed by a person
different from the person who carried out the monitored activity.
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Clause 8: Control of
Nonconformities and Potentially
Unsafe Product

Corrections and corrective actions

stion Expected evidence

What happened? Clear description of deviation, time, product, process and detection method.

What immediate action was taken? Correction, process adjustment, segregation and notification.

What product may be affected? Lot identification, quantities, locations and distribution status.

How was disposition decided? Evaluation, testing, reprocessing, diversion, release authorization or
destruction.

Why did it happen? Root-cause analysis proportionate to the issue.

How will recurrence be prevented? Corrective action, responsibility, due date and effectiveness review.

Potentially unsafe products

Keep affected product under control until safety has been evaluated.

Release only when evidence confirms hazards are controlled to acceptable levels.

Reprocess or further process only through approved, validated methods.

Divert to another use only when food safety is not compromised and legal requirements are fulfilled.
Destroy or dispose of product securely when safety cannot be assured.

Withdrawal and recall

Appoint an authorized recall team with current contacts.

Define natification, traceability, stock control, communication and effectiveness-check processes.
Test withdrawal/recall arrangements and evaluate performance.

Retain records of decisions, communications, quantities and final disposition.

Do not release by assumption
Product affected by a CCP or OPRP deviation should not be

released merely because it appears normal. Release decisions
require documented evaluation against defined criteria.
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9.1 Monitoring, measurement, analysis and evaluation

Performance area Possible measures

Hazard control CCP/OPRP compliance, deviation rates and monitoring completion.

PRPs _Sanitatipn verification, environmental monitoring, pest trends and hygiene
inspections.

Products and customers Complaints, returns, testing results, withdrawals and recalls.

Suppliers Nonconforming deliveries, certificates, audit results and approval status.

Competence Training completion, assessment results and repeated errors.

System performance Objective progress, audit findings, CAPA closure and change effectiveness.

9.2 Internal audit

Establish a risk-based audit programme covering all FSMS processes and applicable requirements.
Use competent and impartial auditors who do not audit their own work where possible.

Report findings to relevant management and take timely correction and corrective action.

Consider previous results, process importance, change and performance when setting frequency.
Retain the programme, plans, checklists, reports and follow-up records.

9.3 Management review

Top management should review the continuing suitability, adequacy and effectiveness of the FSMS. Inputs include previous actions,
context changes, performance trends, verification results, audits, incidents, emergency tests, external communication, resources and
opportunities for improvement.

Management review output

Record decisions on improvement, FSMS changes, resource needs
and updates to policy or objectives. Assign owners and deadlines.
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10.1 Nonconformity and corrective action

Corrective-action step Practical expectation

React Control the issue, correct it and address consequences.

Investigate Determine causes and whether similar issues exist elsewhere.

Plan Define actions proportionate to the effects and food safety risk.
Implement Assign responsibility, resources and completion dates.

Verify Evaluate effectiveness using evidence, not only completion.

Update Revise risks, procedures, hazard analysis, training or controls as needed.

10.2 Continual improvement

Continual improvement may arise from objectives, verification trends, customer feedback, technology, supplier development, audit
results, incident learning and management review. Improvement should strengthen the FSMS and food safety performance, not simply
increase documentation.

10.3 Updating the FSMS

Review external and internal communication, especially emerging hazards and regulatory changes.
Use verification and validation results to update controls.

Consider audit findings, management-review decisions and emergency lessons.

Update preliminary information, PRPs and the hazard-control plan when necessary.

Maintain evidence of the review and resulting changes.

Effectiveness check

A corrective action is not closed until the organization has evidence
that the root cause was addressed and the issue has not recurred
within an appropriate review period.
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Documented Information Toolkit

Core controlled information

Document or record Purpose

FSMS scope and process map Defines boundaries and interactions.

Food safety policy and objectives Sets direction and measurable priorities.

Context and interested-party register Tracks relevant issues and requirements.

Organizational risk and opportunity register Addresses management-system risks and opportunities.
PRP programme and schedules Defines basic hygienic and operational controls.

Product descriptions and intended use Provides hazard-analysis inputs.

Flow diagrams and on-site confirmation records Defines actual process sequence.

Hazard analysis Identifies hazards, significance and selected controls.
Validation records Demonstrates control-measure capability.

Hazard-control plan Defines OPRPs, CCPs, criteria, monitoring and responses.
Traceability and recall records Supports rapid identification, withdrawal and reconciliation.
Supplier approval and monitoring Controls externally provided materials and services.
Calibration/verification records Supports reliability of monitoring resources.

Internal audit and management review Evaluates system effectiveness.

Nonconformity and corrective action log Tracks containment, root cause and effectiveness.
Training and competence records Demonstrates capability of relevant personnel.

Useful operational forms

CCP and OPRP monitoring sheets

Pre-operational hygiene checklist

Cleaning and sanitation record

Allergen changeover and label-verification checklist
Product hold/release form

Traceability test form

Withdrawal/recall log

Environmental monitoring record

Pest-sighting log

Supplier nonconformance report

e &6 o o o o o o o o

Control records at the point of use

Forms should make it easy to record the required result, time, lot,
equipment, responsible person, deviation and action. Poorly
designed forms increase the risk of incomplete evidence.
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Readiness question Status

Is the FSMS scope accurate and supported by a current process map?

Are context issues, interested parties and climate relevance reviewed?

Has top management approved the policy, objectives, roles and resources?
Are PRPs appropriate to the sector and fully implemented?

Are product descriptions, intended use and flow diagrams complete?

Has the food safety team completed a documented hazard analysis?

Are control measures categorized, validated and included in an OPRP/CCP
plan?

Are critical limits/action criteria clear and monitoring records complete?
Is traceability tested and are quantities reconciled?

Are emergency, withdrawal and recall arrangements tested?

Are measuring devices calibrated or verified and fit for purpose?

Are supplier controls, specifications and acceptance records available?
Have staff been trained and assessed as competent?

Has a full internal audit been completed and findings closed?

Has management review been completed with recorded outputs?

Are nonconformities, complaints and incidents analyzed for trends?

Can objective evidence demonstrate sustained implementation?

Typical certification pathway

Application and scope review

Stage 1 assessment

Stage 2 assessment

Corrective-action review
Certification decision
Surveillance

Recertification

ISO 22000:2018 IMPLEMENTATION GUIDE

Certification Readiness Checklist

Yes / No / Action
Yes / No / Action
Yes / No / Action
Yes / No / Action
Yes / No / Action
Yes / No / Action

Yes / No / Action

Yes / No / Action
Yes / No / Action
Yes / No / Action
Yes / No / Action
Yes / No / Action
Yes / No / Action
Yes / No / Action
Yes / No / Action
Yes / No / Action

Yes / No / Action

Confirm organization, sites, food-chain category, products and certification
requirements.

Review documented system, site conditions, hazard analysis and readiness for

Stage 2.

Evaluate implementation, effectiveness and conformity across relevant
processes and shifts.

Verify closure of identified nonconformities.
Independent review and decision following successful completion.
Periodic assessment to confirm continued conformity and improvement.

Comprehensive reassessment before expiry of the certification cycle.
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Period Priority activities

Days 1-10 Confirm leadership, team, scope, project plan, current documents and
applicable requirements.

Days 11-20 Complete context, interested parties, process map, organizational risks and
objectives.

Days 21-35 Review facilities and establish or update PRPs, supplier controls and
traceability.

Days 36-50 Complete product descriptions, intended use, flow diagrams and on-site
confirmation.

Days 51-65 Conduct hazard analysis, select controls, validate measures and prepare

OPRP/CCP plans.

Days 66-75 Train personnel, implement monitoring, calibration, communication and
emergency controls.

Days 76-82 Collect records, test traceability/recall, analyze results and correct
implementation gaps.

Days 83-87 Conduct internal audit and close immediate corrections.

Days 88-90 Complete management review, finalize corrective actions and perform
readiness review.

Common implementation mistakes

Using a generic HACCP study that does not match the actual process.
Treating every control as a CCP or failing to define OPRPs clearly.

Confusing validation with routine verification.

Keeping incomplete monitoring records or recording results later from memory.
Failing to link deviations to affected product and disposition decisions.
Conducting internal audits before sufficient implementation evidence exists.
Ignoring outsourced storage, transport, laboratories or pest-control services.

Timeline note

The 90-day plan is indicative. Actual implementation time depends on
organization size, complexity, existing controls, legal obligations,
facility condition, product risk and availability of competent resources.
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Is 1ISO 22000 only for food manufacturers?

No. It can be used by organizations throughout the food chain, including farms, feed producers, transporters, warehouses, caterers, retailers,
packaging suppliers and service providers.

Does ISO 22000 replace HACCP?

No. ISO 22000 incorporates hazard analysis and HACCP principles within a broader management-system framework that also covers leadership,
communication, resources, audit and improvement.

What is the difference between a PRP, OPRP and CCP?

PRPs provide basic hygienic conditions. OPRPs control significant hazards through action criteria. CCPs control significant hazards at steps
where a critical limit separates acceptable from unacceptable conditions.

Is a food safety manual mandatory?

The standard does not prescribe a specific manual. The organization must maintain and retain the documented information needed for an
effective FSMS and required by ISO 22000.

Can a small organization implement ISO 22000?

Yes. The system can be proportionate to size and complexity, but all applicable requirements and effective hazard controls still need to be
demonstrated.

How much implementation evidence is needed?

Enough evidence should exist to demonstrate that controls operate consistently, performance is evaluated, problems are corrected and
management has reviewed the system.

Can ISO 22000 be integrated with 1ISO 9001 or ISO 140012

Yes. The common management-system structure allows integrated context, leadership, support, audit, management review and improvement
processes, while retaining food-safety-specific operational controls.

What changed through Amendment 1:2024?

Organizations must determine whether climate change is a relevant issue, and relevant interested parties may have climate-related requirements.

Is a new edition being developed?

Yes. ISO/DIS 22000 is under development. Organizations should continue implementing the current published edition and monitor official
transition information when a replacement is issued.
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Pacific Certifications provides independent management-system certification services to organizations across sectors and countries. Our
certification approach is based on impartiality, competence, confidentiality and consistent conformity assessment.

Certification enquiries

Channel Details

Email support@pacificcert.com

Website www.pacificcert.com

Service 1ISO 22000:2018 food safety management system certification

Coverage Remote and onsite certification services, subject to scope and applicable

requirements.

Impartiality

Pacific Certifications, as a certification body, does not design or
implement a client's management system. Organizations may use
this general guide, the official standard and independent competent
resources to establish their own FSMS.

Next steps

Confirm the organization’s certification scope, sites, employee numbers and food-chain category.
Complete the application and provide basic FSMS information for review.

Agree the assessment plan and certification stages.

Ensure the FSMS is implemented and supported by objective evidence before Stage 2.

Publication note

Prepared as an educational implementation reference for ISO 22000:2018, including Amendment 1:2024 climate-action considerations.
Organizations should obtain the official standard and monitor ISO publications for future revision and transition arrangements.

PACIFIC CERTIFICATIONS

Trusted Global ISO Certification Body
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