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PREFACE

This Standard was prepared by the Standards Australia Committee FT-024, Food Products.

This Standard is identical with and reproduced from ISO 22000:2005, Food safety management
systems—Requirements for any organization in the food chain.

The objective of this Standard is to specify requirements for a food safety management system
in the food chain where an organization needs to demonstrate its ability to control food safety
hazards in order to ensure safe products.

As this Standard is reproduced from an International Standard, the following applies:

(a) Its number does not appear on each page of text and its identity is shown only on the
cover and title page.

(b) In the source text ‘this International Standard’ should read ‘this Australian Standard’.
(c) A full point should be substituted for a comma when referring to a deciinal marker.

References to International Standards should be replaced by refereaces to  Australian or
Australian/New Zealand Standards, as follows:

Reference to International Standard Australian/New Zeala :a Standard

ISO AS/NZS 1SO

9000 Quality management systems— 9000 Qnality management systems—
Fundamentals and vocabulary rundamentals and vocabulary

The term ‘informative’ has been used in this Stancard to define the application of the annex to
which it applies. An ‘informative’ annex is only for ‘nfsrmation and guidance.
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INTRODUCTION

Food safety is related to the presence of food-borne hazards in food at the point of consumption (intake by the
consumer). As the introduction of food safety hazards can occur at any stage of the food chain, adequate
control throughout the food chain is essential. Thus, food safety is ensured through the combined efforts of all
the parties participating in the food chain.

Organizations within the food chain range from feed producers and primary producers through foor
manufacturers, transport and storage operators and subcontractors to retail and food service outlets (togethei
with inter-related organizations such as producers of equipment, packaging material, cleaning agents, additive
and ingredients). Service providers are also included.

This International Standard specifies the requirements for a food safety management system that co.nbii.es the
following generally recognized key elements to ensure food safety along the food chain, up 1>the norit of final
consumption:

— interactive communication;
— system management;

— prerequisite programmes;
— HACCP principles.

Communication along the food chain is essential to ensure that all rele = ..:“00d safety hazards are identified
and adequately controlled at each step within the food chaii. Thic implies communication between
organizations both upstream and downstream in the food chain.Zo."m.nication with customers and suppliers
about identified hazards and control measures will assist in claifyn a customer and supplier requirements (e.g.
with regard to the feasibility and need for these requirementsana their impact on the end product).

Recognition of the organization's role and position within the food chain is essential to ensure effective
interactive communication throughout the chain in oider to deliver safe food products to the final consumer. An
example of the communication channels among ir.:.cre sted parties of the food chain is shown in Figure 1.

The most effective food safety systems ar: ~stablished, operated and updated within the framework of a
structured management system and incc oo, 2t2d into the overall management activities of the organization.
This provides maximum benefit for the orgonization and interested parties. This International Standard has
been aligned with 1SO 9001 in orde:to enhance the compatibility of the two standards. Cross-references
between this International Stande d «nd 1SO 9001 are provided in Annex A.

This International Standard con be applied independently of other management system standards. Its
implementation can be eligned or integrated with existing related management system requirements, while
organizations may utilize e.’sting management system(s) to establish a food safety management system that
complies with the regeiremen.s of this International Standard.

This Internationa, Sta.xdard integrates the principles of the Hazard Analysis and Critical Control Point (HACCP)
system and: application steps developed by the Codex Alimentarius Commission. By means of auditable
requirements, it combines the HACCP plan with prerequisite programmes (PRPs). Hazard analysis is the key to
an effective 1Lhd safety management system, since conducting a hazard analysis assists in organizing the
knov..2dge recuired to establish an effective combination of control measures. This International Standard
regeires nat all hazards that may be reasonably expected to occur in the food chain, including hazards that may
L ascociated with the type of process and facilities used, are identified and assessed. Thus it provides the
.ne«ns to determine and document why certain identified hazards need to be controlled by a particular
c.ganization and why others need not.

During hazard analysis, the organization determines the strategy to be used to ensure hazard control by
combining the PRP(s), operational PRP(s) and the HACCP plan.
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NOTE The figure does not show the tyne . ir‘eractive communications along and across the food chain that by-pass
immediate suppliers and customers.

Figurex- - Eaample of communication within the food chain

Cross-references betweei. the Codex Alimentarius Commission HACCP principles and application steps (see
Reference [11]) and this inte.national Standard are provided in Annex B.

To facilitate the applicaun of this International Standard, it has been developed as an auditable standard.
However, indirduc' organizations are free to choose the necessary methods and approaches to fulfil the
requirement: 01 this International Standard. To assist individual organizations with the implementation of this
International S'andard, guidance on its use is provided in ISO/TS 22004.

Th.z Inwer ational Standard is intended to address aspects of food safety concerns only. The same approach as
y ‘ovid'=d by this International Standard can be used to organize and respond to other food specific aspects (e.g.
ethi~al issues and consumer awareness).

This International Standard allows an organization (such as a small and/or less developed organization) to
implement an externally developed combination of control measures.

The aim of this International Standard is to harmonize on a global level the requirements for food safety
management for businesses within the food chain. It is particularly intended for application by organizations that
seek a more focused, coherent and integrated food safety management system than is normally required by
law. It requires an organization to meet any applicable food safety related statutory and regulatory requirements
through its food safety management system.
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AUSTRALIAN STANDARD

Food safety management systems—Requirements for any
organization in the food chain

1 Scope

This International Standard specifies requirements for a food safety management system wher?
organization in the food chain needs to demonstrate its ability to control food safety hazards in order to encure
that food is safe at the time of human consumption.

It is applicable to all organizations, regardless of size, which are involved in any aspect of the focd cihain and
want to implement systems that consistently provide safe products. The means of meeting any roqui.ements of
this International Standard can be accomplished through the use of internal and/or exter, <l re301.rces.

This International Standard specifies requirements to enable an organization

a) to plan, implement, operate, maintain and update a food safety managemet sy<.2m aimed at providing
products that, according to their intended use, are safe for the consumer,

b) to demonstrate compliance with applicable statutory and regulatory 1c-d s fety requirements,

c) to evaluate and assess customer requirements and demonstrat2 conformity with those mutually agreed
customer requirements that relate to food safety, in order to eni ai'ce customer satisfaction,

d) to effectively communicate food safety issues to their sunplicrs, customers and relevant interested parties in
the food chain,

e) to ensure that the organization conforms to its statezfoo.' safety policy,
f) to demonstrate such conformity to relevant intereste ! rarties, and

g) to seek certification or registration of its foc 1 safety management system by an external organization, or
make a self-assessment or self-declaratio. af ~onformity to this International Standard.

All requirements of this International. Staadurd are generic and are intended to be applicable to all organizations
in the food chain regardless of size ai.d comiplexity. This includes organizations directly or indirectly involved in
one or more steps of the food chain. Organizations that are directly involved include, but are not limited to, feed
producers, harvesters, farmers._oici. cers of ingredients, food manufacturers, retailers, food services, catering
services, organizations prov lirg_ cleaning and sanitation services, transportation, storage and distribution
services. Other organizatic.ns >=% are indirectly involved include, but are not limited to, suppliers of equipment,
cleaning and sanitizing.2ge.'ts, packaging material, and other food contact materials.

This International Stanc.=id allows an organization, such as a small and/or less developed organization (e.g. a

small farm, a sr.a.' backer-distributor, a small retail or food service outlet), to implement an externally developed
combinaticn o1 ~ontial measures.

NOTE Cuidance on the application of this International Standard is given in ISO/TS 22004.

— Narmative references

Tr.e following referenced documents are indispensable for the application of this document. For dated
references, only the edition cited applies. For undated references, the latest edition of the referenced document
(including any amendments) applies.

ISO 9000:2000, Quality management systems — Fundamentals and vocabulary
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