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m About FSSC 22000

FSSC 22000 certification scheme for food safety systems in
compliance with 1S022000:2005 and technical specifications for
sector PRP’s
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B Additional requirements

— B fETHTHR R, Bt K eI GG HE S TR R
B HAE R T 071977 57

— Reference: 1ISO 22000, clause 6.2.2

Food Safety System
Certification 22000

V

10



FSSC220001A\iET 5t M K fE

LT LA E )X

B 7 aE

IIER A ESR: 1S022000 4 I1SO/TS 22001-1
WIERAE

11



SGS_iruumss

B KR
o LERI
o E[HIRIM
o HRRRLN
B e
B EAANTER LT
o IRR+4NTT
L IR E =il
e PRP15/J51H

B N BE IR

12



FSSC220001A\iET 5t M K fE

HEATINE R L

Bin &+ 57

IIER A ESR: 1S022000 4 I1SO/TS 22001-1
WIERAE

13



SGS saps. wm. w mams

EYtERE  HiE. ms. FEH

Bl B WESEERE , 20-40F , 37E
REFNS IR
A& B2/PHE
g
R B XA, BE
B F4EH . KE/ER, REEEH
B REYEESE RE. BE. &5, PHE. 85, BYE









研讨会/链接2/苏丹红_百度百科.htm
研讨会/链接2/三聚氰胺_百度百科.htm



研讨会/链接2/苏丹红_百度百科.htm
研讨会/链接2/三聚氰胺_百度百科.htm



链接2/苏丹红_百度百科.htm
链接2/三聚氰胺_百度百科.htm

_.A . sm
|\ . Al m
T ”

« “ 2 -

O W e OW . :
vt oy % o8
&8 g2 oV ¢ '

.
Tk A o

a5 = . W .
.Mm.r.» o r. <
F g. ?.)ON‘Q . oAt
C H...?,- Tr $ .
ﬁ’.‘ . !ﬁ./n\



SGS s

B PEERARMAEY)

> REHKE Clostridium botulinum

> PERFEEME Perfingenes

> ESRZEMME Bacillus Cereus

B AP A

> ZipEFFE Campylobacter Jejuni
Fow tE K AT HE Escherichia Coli
WITKE B Salmonella

ZHFE Listeria

EHRIKHEE Shigella

YV V V V




m TAMEE: Y. . W

LFEReE

= KA

= ESE. REHKE

= EEAL B

= FERBINTIIREFRIR : 6B 2760

" QiR TS | B

m o el 5. ERRE. BE

" RERRIPRFE —EREEEUFYR
BERE——RREEENFYR




m TAMEE: Y. . W

PRt E

B SRS , BOREIEES

B BRI SEERES
o IFIE
o BF
o Ak
o KA
=im
B3]
Ek

JOF
5=
|:|

EPAREBETAE




BR Allergens

Sumd S,

SGS ¢

B HARERBERR
m %> B R 5] i 8= M

- HHA55-10ppmih 7] 58 e

- JLr B AR AREIR, LN A= R EUETS
B N R B A

- e IR I A

- H1-2%H) NSV R




b S,

SGS.

BV, JCHEA
T aEYeg, H

B 5 Allergens

PR, xR R N B
ATV A RHIIR T F B

BNIXADE N B, B M “ANBZIE”

R AR IR Pt i B>

Rk G SE IR R A




FSSC220001A\iET 5t M K fE

HEATINE R L

B 7 aE

A LF B Z SR : 1S022000 ZISO/TS 22001-1
WIERAE

25



SGS.

1ISO 220001 55 #

GB/T 22000-2006 idt ISO 22000:2005
R ZETEER-RMET S RAFARER

IS

ISO #I &

515

1Vl

2 HEES SO
3 ARiEMEX

4 BEeEEER

o 4.1 MVELR
o 4.2 PR LD

26



SGS.

1ISO 220001 54

m5 EPHEN
e 51 B ARG
e 52 B g
¢ 53 B2 AR R R
e 5.4 HR B RIAS PR
55 B/ hMAK
e 56 7518
¢ 5.7 I T A AT
e 5.8 B PR
6 WHEH
e 6.1 R e it
e 6.2 NJ1 %R
° 6.3 it it
e 6.4 TAEMIE

27



SGS.

7

1SO 22000155#

22 i SRR AN S

7.1
7.2
7.3
7.4
7.5
7.6
7.7
7.8
7.9
7.10

ISyl

e % (PRPs)

It 6 55 43 AT B T A% 20 B

J[ER= A i

BREMERTFE AR (PRPs) [T

HACCP kil ) g 57

WEAE SRR FE AT JT ZAMHACCP Il A ) B
Ul el

BV RS

ANFFE 1

28



SGS.

1SO 22000155#

B8 EMmEEEHEERIEIA RUEM St

e 8.1
° 8.2
° 8.3
* 84
e 85

s )

R IE Ty AR TERIN

M LRI S ) 7% )

B i A AR R IRIE
i it

29



m About ISO 22002-1

*:

1.6l

2. WVE 5| B e

3. RiEME X

4. BHWFIA R BRI AIE SR

5. B LIEZEM A TRBAENK BAR
6. R K. BEVRFIEABER KA Rte
7. RFE AL

8. MAMIEEM, REEE. EIMBDH
e R a 8

9. RIGHRIHE

10. 32 X5 B TR B Fa e

11. {5

12. HUEH]

13. N R BAEMEI

14. 8 T

15. 7= s A B

16. B EEEH

17. 7= 3 EMEHERR

18. REBiY .  AEYERMAED RS

30



SGS.

1SO 22000:2005 7.2.3 1SO0 220021
BHFPAAHR TR IE S AR a) |4 |BAYHHXEEREAESSHR
BIET/EZRMME TREENR BAR b) |5 %ﬁl@?ﬁﬁﬁlﬁﬁﬁwmf

B
T~ K. BRVRAIHAh B A R AR B ks c) |6 gz\m\%ﬁﬁﬁmgm%ﬁm
BIE R FYATE K S BRAE P I SR AR 55 ) |7 | EFOLE
Uy A ST . P 2R WEKEEMY, FHER. R"FEMN
%ggﬁﬁﬁ,&ﬁﬁ{ RIMMPT L |e) |8 ﬁ%ﬁ%%%ﬂim@
BRI ARG S A G, BRA | £) |9 | REMENER
o (BFETSURLE)
A X5 GL 1 0 5 45 i g) |10 | XI5 HHI BT

31



1S0 22000:2005 7.2.3

1S0 22002-1

HEMEE h) |11 | R
R i) |12 | REEH
AREA i) |13 | ARZEME
FoAhAy R TH k) |14 |E&T

15 | ~mAEEREF

16 | GEEH

17 | PaEBAEEERR

18

BT, EMERNED R

32



m 1SO22002-1 )\ UEE R (Z8451))

B [(RCCPMN LZENRA, U piidtiT XSds], #lun.
B 13.4 - TAEARFPGEY AR

O3 CAE AR Btk A AR P 5% 55 147 i BIJEORH AR DX 380N 5 A Al
TARARMLORKF R 3 PRSP S H I ORI TS R AFIR
A& (Bl GREE . Wmlaie B g)

AT a e PAE B TAERARH T HEHR
TAERRARN AN, FEHCL AN ZNO48 (BrE i 2
A 4552 1)

A% RE bR AT 8] [B] i ia P TAR AR, A5 5 AARYITR I
TARRRM TS 8 7, AR DR UK AT /K S ANBETS A4 i

33



FSSC220001A\iET 5t M K fE
HEATINE R L

B 7 aE

IIER A ESR: 1S022000 4 I1SO/TS 22001-1

34



INUELT

7)

+

How to gain certification

Obtam a copy of the scheme requirements from
www FS5C22000.com

1

Complete a Self Assessment to determine
compliance with the requirements in section 3 of
Part 1 of the scheme documents

!

Select an approved Cerification Body.
Approved certification bodies an be found on
www F55C22000.com

¥

Initial Audit Stage 1
Evaluation of FSMS documentation, scope,

resgurces and preparedness for stage 2

I

Initial Audit Stage 2
Evaluation of the implementation and
effectiveness of the FSMS

!

Closing meeting and confirmation of any non

conformities

-
Initial audit comrections
and comective action

completed
" r
Corrections and comective
v action evidence assessed by

Comective action not
completed or not
satisfactory

certification body by
documented evidence or
Revisit Successul close out
documented

k

v

Mo certificate issued

Independent certification

w

No non conformities
raised

review completed

v

Certification decision made by
certification body

¥

Ongoing surveillance audits
{ see continued certification
flow chart)
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