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+ ISO 22004:2014 Guidance on the application of ISO 22000

+ ISO 22005:2007 traceability in the feed and food chain

|El

« ISO/TS 22002 PRPs on food safety (7|=X|&-MEQHHO| MA@ T2 13H)

» ISO/TS 22003 FSNS - Requirements for bodies providing audit and certification of Food safety
Management Systems (FSMS 215 7|2t 2 LAt

« ISO 10012:2003 Measurement management systems- Requirements for measurement processes and
measuring equipment

* ISO/TR 10013:2001 Guidance for quality management system documentation

* ISO 1015:1999 Quality management — Guidelines for training

+ 1SO19011:2018 Guidelines for auditing management systems

+ ISO 31000:2018 Risk management - Guidelines
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CCP =R 22|™ (CP- 388/ C-BtA 7| F=/HACCP )

58 753t £=Z0f CHe AZEQHM Q2 (3.40)2 oflet EE= ZHAdHY| 8l 2t2|4=EH3.8)0| X
2|0, 12|10 ™o|=l stA7|F(3.12)1 £ (3.26)0] A|H(3.9)9] M2 7}55H 8t Z2MA
(3.36)2| THA|

critical control point

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

® critical limit
measurable value which separates acceptability from unacceptability
Note 1 to entry: Critical limits are established to determine whether a CCP (3.11) remains in
control. If a critical limit is exceeded or not met, the products affected are to be handled as
potentially unsafe products. [SOURCE: CAC/RCP 1-1969, modified — The definition has been
modified and Note 1 to entry has been added.]
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operational prerequisite programme OPRP

control measure (3.8)

or combination of control measures applied to prevent or reduce

a significant food safety hazard (3.40) to an acceptable level (3.1), and

where action criterion (3.2) and measurement (3.26) or observation en
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ofo| O CHSIt 2Ch 94 SARE|I|IFGAP), S440I7IEGVP) SEHE 7IFE (GMP), 249
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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
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e Validation
Obtaining evidence that a control measure (or comvination of control measures)
will be capable of effectively controlling the significant food safety hazard.

e BL|EE (gl-E *)
AAE TEMNA LS 20| MEE 47X,

—_a, —

® Monitoring
Determining the status of a system, a process or an acitivity.
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o Verification
Confirmation, through the prvision of objective evidence, that specified
requirements have been fulfilled.



Hazard control

Selection control measures (8.5.2.4.2)

-Viability of measurable critical limits and corrections
-External requirements to be maintained as documented information

Prior to Hazard Control Plan implementation (8.5.3)

-Validation of control measures to control all significant hazards

EW’I o] = = =
Hazard Control Plan (8.5.4)" 2ol d e A=

Shall(Requirement) , not should (recommend)

- OPRP plan and monitoring systems for OPRPs I
-HACCP plan and monitoring system for CCPs q Documented!
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CCP-2005

Step at which control can be applied and is essential to prevent or Eliminate a food
safety hazard or reduce it an acceptable level

CCP-2018
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CCP-2018

Step in the process at which control measure(s) is (are) applied to prevent or reduce a
Significant food safety hazard to an acceptable level, and defined critical limit(s) and
Measurement enable the application of corrections



High Level Risk-based 29 TEMA PDCA (Plan-Do-
Structure Approach Check-Act)27]
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High Level Structure
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Scope
2. Normative References

.4 Terms & Definitions

Leadership
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Context of the Organization 9

. Improvement
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Planning
Support
Operation

Performance Evaluation
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Internal and
extanal ssues
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Context of the organization

(4)

management system
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Needs and expectations
of workers and other
nterested parties

(4.2)



e IlaNIFe

e O L

The PDCA Cycle at the Two Levels

Organizational plamning and control

PLAN (FSMS) DO (FSMS) CHECK (FSMS) ACT(FSMS
4 Cortex of e
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i O
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Impene=titon oA the
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CHECK (fbod safety) DO (food safety) /
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