
ISO 22000 OVERVIEW



Establishing a food safety management system.
Identifying and assessing food safety hazards.
Establishing control measures to manage identified risks.
Monitoring and verifying food safety controls.
Ensuring effective communication throughout the food supply chain.
Implementing corrective actions when needed.

INTRODUCTION
Introduction: ISO 22000 is a globally recognized standard for food safety management
systems (FSMS). It's a comprehensive framework designed to ensure the safety of food
products throughout the entire food supply chain. In this concise overview, we'll delve
into the essential aspects of ISO 22000 without getting too deep into the details.

WHAT IS ISO 22000?
ISO 22000 is a structured system that assists organizations in consistently delivering
safe food products. It provides a systematic approach to food safety management.

ISO 22000 PRINCIPLES
The foundation of ISO 22000 is built upon essential principles:

ISO 22000 REQUIREMENTS
ISO 22000 outlines requirements for environmental management, including:
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Hazard Analysis: Identifying and assessing potential food safety hazards is crucial.
Interactive Communication: Effective communication is essential within the food
supply chain.
System Management: Implementing a systematic approach to food safety yields
better results.
Prerequisite Programs: Establishing and maintaining necessary conditions for food
safety.
Continuous Improvement: Organizations should continually enhance their food safety
processes and performance.

BENEFITS OF ISO 22000
Implementing ISO 22000 offers several benefits to organizations, such as:

Reduces the risk of foodborne illnesses and product recalls.

Demonstrates a commitment to food safety, earning trust.

Enhanced Food Safety: 

Increased Customer Confidence:



CERTIFICATION PROCESS

Helps meet food safety legal requirements.

Streamlines food safety processes throughout the supply chain.

Distinguishes your products in a crowded marketplace.

Improved Regulatory Compliance: 

Efficient Supply Chain Management: 

Competitive Edge: 

To obtain ISO 22000 certification, organizations typically follow these steps:

Adopt the ISO 22000 Framework: Implement the ISO 22000 standard within your
organization.
Engage with Certification Body: Connect with a certification body for the certification
process.
Undergo Audits: Go through internal and external audits to ensure compliance with
ISO 22000.
Receive Certification: Upon successful assessment, receive ISO 22000 certification.

IMPLEMENTATION TIPS
Implementation Tips If you're considering ISO 22000 implementation, begin with a clear
food safety policy, engage your team, and prioritize continual improvement. It's a journey
that leads to safer food products and customer trust.

HOW TOPCERTIFIER HELPS?

Our experienced consultants provide expert guidance throughout the ISO 22000
implementation process.

We assist in creating and organising the necessary documentation for a seamless
certification process.

Expert Guidance: 

Documentation Support: 

Training: 
TopCertifier offers training programs to ensure your team is well-prepared for ISO
22000 compliance.
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Internal Audits: 
We conduct internal audits to identify and rectify non-conformities before the
certification audit.
Certification Process: 
Our team guides you through the certification process, ensuring compliance with all
ISO 22000 requirements.


