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Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards
bodies (ISO member bodies). The work of preparing International Standards is normally carried out
through ISO technical committees. Each member body interested in a subject for which a technical
committee has been established has the right to be represented on that committee. International
organizations, governmental and non-governmental, in liaison with ISO, also take part in the work.
ISO collaborates closely with the International Electrotechnical Commission (IEC) on all matters of
electrotechnical standardization.

the ISO/IEC Directives, Par

Attention is drawn to the possibility that some of the elements of this document may be the subject of
atentrights. ISO shall not be held responsible for identifying any or all such patent rights.

ISO/TC 34, Food products,
in collaboration with -ISO Committee on conformity assessment (¥587#CASCO).
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Introduction

Certification of the food safety management system (FSMS) of an organization is one means of providing
assurance that the organization has implemented a system for the management of food safety in line
with its policy.

Requirements for 'F-S-H-Ss- can originate from a number of sources,—uﬂd-t-h'rs- Technical
Specification has been developed to assist in the certification ofFSHS-s- that fulfil the requirements
of SO 22000; i izatiomt 1.
The contents of this Technical Specification m-ay- also be used to support certification ofFS-H-S-s-
that are based on other sets of specified FSMS requirements.

This Technical Specification is intended for use by bodies that carry out audit and certification of
FS-H-&.—!-P_ generic requirements for such eertiffeationbodiesperformingaudit
ifteation f . Such bodies are referred to as

certification bodies. This wording be an obstacle to the use of this Technical
Specification by bodies with other designations that undertake activities covered by the scope of this

involved in the assessment of F5M5s:

of attestation of conformity
SO 22000) or other specified

Certification activities involve the audit of an organizati
of an organization’s FSMS to a specific FSMS standa

requirements is normally a certification documer%gy g@ﬁificate.\%\\’\mﬁp
X N g Q
. o : . D N . .
Itis for the organization being certified to deve ?l’tS@WNH m?elzé@gm%nt systems (mel-u-d-m-g.i-ﬁ-@-ﬂ%@ﬁ-&
u, ot se&gbﬁfsp%é‘t\f\', ] ESMS requirements, quality management

systems, environmental management sy s@occgﬁ%&iﬁ ) I health and safety management systems)
and, other than where relevant legislati@ re \iremeht}s% scify to the contrary, it is for the organization
to decide how the various componentsof these will ]@ég@ranged. The degree of integration between the
various management system components will V,Qi%'/ﬁ*ém organization to organization. It is therefore
appropriate for certification bodies that opera ‘ﬁg,’é(ccordance with this Technical Specification to take
into account the culture and practices of thei\l&mig“ﬁts with respect to the integration of their

within the wider organization. &’

R
K
N
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TECHNICAL SPECIFICATION ISO/TS 22003:redline:2014(E)

Food safety management systems — Requirements for
bodies providing audit and certification of food safety
management systems

1 Scope

This Technical Specification

NOTE E}I This Technical Specification W be used as a criteria document for the
accreditation or peer assessment of ce -tification bodies which seek to be recognized as being competent to certify
thatan FSMS complies with ISO 2200,9\ tisalsointended to be used asa criteria documentby regulatory authorities
and industry consortia which engage in direct recognition of certification bodies to certify that an FSMS complies
with ISO 22000. Some of its requirements could also be other parties involved in the
conformity assessment of such certification bodies, and in the conformity assessment of amy~bodies that undertake

to certify the compliance of with criteria additional to, or other than, those in ISO 22000.

FSMS certification does not attest to the safety or fitness of the products of an organization within
the food chain. However, ISO 22000 requires an organization to meet all applicable food-safety-related
statutory and regulatory requirements through its management system.

s .'F'."pU.' remt 5“ mote H"’; o "m.aF.m". °‘_a" FSMSaccording to150-22000Fsarmamagementsystem

_

Other FSMS users can use the concepts and requirements of this Technical Specification provided that
the requirements are adapted as necessary.

2 Normative references

The following referenced documents Hreh read i
. For dated
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references, only the edition cited applies. For undated references, the latest edition of the referenced
document (including any amendments) applies.

I50-1904H-2002—GridetinesF " » . ; i
IS0 22000:2005, Food safety management systems — Requirements for any organization in the food chain
ISO/IEC 17000:2004, Conformity assessment — Vocabulary and general principles

ISO/IEC 17021:%9-9-6-, Conformity assessment — Requirements for bodies providing audit and

certification of management systems
3 Terms and definitions

For the purposes of this document, the terms and definitions given in ISO/IEC 17000, ISO/IEC 17021,
[SO 22000 and the following apply.

% - - =L - = (o 1) (o : )) -
31
hazard analysis and critical control point 4& n
HACCP & S
system which identifies, evaluates and controlls l]azardﬁlch are 51gm¢ﬁCant for food safety_
— 12 v,‘

) 9 \ﬂD

Q é" ) \\,\ ,»Q

QV’ §%‘

3.2 <Y

food safety management system S )

FSMS o & @"

set of interrelated or interacting eléntents to estawgb\ policy and objectives and to achieve those
S D N

objectives, used to direct and control an orgamzagmrgvlth regard to food safety

Note 1 to entry: See

4 Principles

The principles _ M@ﬂ%&l—?@%—l—&@@_ are the basis
for the subsequent specific performance and descriptive requirements in this Technical Specification.
This Technical Specification does not give specific requirements for all situations that can occur. These
principles should be applied as guidance for the decisions that may need to be made for unanticipated
situations. Principles are not requirements.

« ) - «

) =

NOTE s s e nclded s h e f paies erestcd both n FSMSand o produc
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5 General requirements

5.1 General

. . . @ o
M. apply.

5.2 Management of impartiality

Finccertifentom-bory-amdFSMS consultancy shall ot be provided by either thecertfication body orany
part of the same legal entity-shrat-rretefferorproviderazardanatysisconsuitaney FsMSconsuitancyor
mamagenTentsystenreonsuttancy.

consultaney FSMSconsultaneyor-managementsystemeonsultaney-orthemanagementsystenwithin
o troypirrentd Lot ] is-Hkcel : % i rilrt] ; .

It »

&
6 Structural requirements [ &
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Annex A

Annex Cl
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Fhetraining '”E" sefs)shoutdberecognizedby theimdustry-tanditsstakehotders)asbemgappropriate
an]d refevant—he app:aeal.all certificationof H;e "f"""g conrsesby au_;_ndlepe_ude.u.t body-vrith-the
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