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1. [EC&HIZ/INTRODUCTION

GFSI (F. BEREZ2XEEHE#A. BfE, BledT. BREEICHTIEAFCTBICHEEEA2HAINM
B8, 5%, BREILEEL=, (GFSI 2020.1)

GFSI defines food safety culture as “shared values, beliefs and norms that affect mindset and behavior
toward food safety in, across and throughout an organization” (GFSI 2020.1).

COERE. BRUEEBRETEXEICET B FOXIZHEK T 25D T, JIL—T0ESHE B TERNL DEAA]
BEREDEZHOTUND,

The definition derives from existing literature on organizational and food safety culture and is made
practical and applicable through the group’s work

MALERRLZEXbEE. RADED IV EFEmM, B 2ARDOBEFALE NEIFINLGFERLTARICETH2ME
SNTLBEDTHD,

A mature food safety culture is one in which the company vision and mission have been broken down
into the finer details of expectations for every department and person throughout the organization

2. GFSI ZE3R=1H,/GFSI REQUIREMENT

GFSI RFI—F T XEITIE, GFSI B AEGELZREE 0T T L -F—F—(CPONEREL, TG TEEINSLUTOE
KREBBEBNEEND,

The GFSI benchmarking document contains the following requirement that shall be implemented by
GFSI-approved Certification Program Owners (CPO) and audited onsite.

BEREIF,/Requirement:

BaaLEVLSXN R TLAEHETL, FHL, #IFL. A K ZE T S/ D_LREER DTS YA E R T FE
HAEFIEHR T EEDET B,

FEvidence of the senior management’s commitment to establish, Implement, maintain, and continuously
improve the Food Safety Management System shall be provided.

CHUZIE, RIGRU TS5 ERAFLEXIEDEFNZFNEEDET S,

This shall include elements of food safety culture, at a minimum consisting of

*» J3a2 =4 —=>3>  Communication,

* # E5#  Training,

s WEEHSDTr—F/\w2, Feedback from employees and

s B Z L ERETED/NTF— V> X FE,Performance measurement on food safety-related activities.

3. FSSC22000 ;E/NEE3K 18 2.5.8/FSSC 22000 ADDITIONAL REQUIREMENT 2.5.8

FSSC22000 N—23> 6 TlE, AF—LD/N—h 212 BRREXRVRBEXICET2EMEREIE 258 NEFE
NTWD, COBERBIHEE, §XTOT—RFz—rhT7I—ICBHAIND,

COEKRFIEF GFSI DERFBEEEAL TS, BMEKREIE 2.5.8 [FRDLITRLTINS:

Included in FSSC 22000 Version 6, under Part 2 of the Scheme, is the additional requirement 2.5.8 on
Food Safety and Quality Culture. This requirement is applicable to all food chain categories.

The requirement is aligned with the requirement of GFSI. The additional requirement 2.5.8 indicates:

a) ISO 22000:2018 D 5.1 IZ7EL). RUZHIZHA T, BHBHIGRBDZEELEDXILE BT SHMDIRYMA
D—IRELT, LREFEZ (&, VHAZANERTLAD—EIEL T BRDEZLEGZEDXIEDEIEEZREL, Eht
L. BBFLGITAIZZSZ,

In accordance with and in addition to clause 5.1 of ISO 22000-2018, as part of the organizations
commitment to cultivating a positive food safety and quality culture, senior management shall
establish, implement, and maintain a food safety and quality culture objective(s) as part of the
management system.
DIGEELL FDEFRIZH I LI AL S LN
The following elements shall be addressed as a minimum:

e 733 =4 —>3> - Communication,

» #EJ#%  Training,

s WEEDT—f /NIl r—2 XN, KK Employee teedback and engagement, and

o BRDZ LML BEICEEGF L7 BN T NTDEISIEEET S, EEShlEE D/ Tt — VX BE,

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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Performance measurement of defined activities covering all sections of the organization’s Impact on
food safety and quality.

b) COERIZE. BRERURTS21—ILa5E XENESINEBREELZ LGB EZEICL> TEMIEA, TEIX
IR TADTHEANNA D —EBFHIRE TOERIZE FALTAULESELN,
The objective(s) shall be supported by a documented food safety and quality culture plan, with targets
and timelines included in the management review and continuous improvement processes of the
management system.

4. GFSI DfEEH=725ERE.~GFSI GUIDING QUESTIONS
GFSI (&, GFSI AEBLIZRBAIA ¥ — AL CIERERE T 2IRIEATh B2, —E0EH R ERMERELL,

GFSI has drafted a set of guiding questions that could be used when auditing an organization against a
GFSI-approved certification Scheme.

5. FSSC22000 m#E#t,/FSSC 22000 GUIDANCE

ZMD FSSC 22000 HA X2 AXEIZIE, FSSC 22000 BINEKRFIE 2.5.8 [THH>THBNNDERREHLIVREX
L EFE S RO EE BB LCHEBOHDAIF U X 25NN GFSI DIFERE /A ISO 22000:2018 & U£
ARy FSMS EEDKSITERET DM DNTDA(Z VAN EEND,

This FSSC 22000 guidance document includes guidance for auditors and organizations on assessing food
safety and quality culture within their organization in accordance with the FSSC 22000 Additional
Requirement 2.5.8 as well as how the GFSI guiding questions link to ISO 22000:2018 and the overall
FSMS

6. BERREHIVHELOERMEICET HiEt
GUIDANCE FOR IMPLEMENTING FOOD SAFETY AND QUALITY CULTURE

1. 22245 —2a BRDOEEICEY Y 5158t /GUIDANCE ON AUDITING THE COMMUNICATION ELEMEN

o FIREEBI BERTRERVEEXEICEALT, BBEAOBEFMARVE NCERFFENSILEHEILT DL
Y, BREE~DEGERTIENTED,
Senior management can demonstrate their engagement with food safety by establishing expectations
for every department and person throughout the organization with regard to food safety and quality
culture, e.g., establish whether this is included within job descriptions.

e BRLZ2RUFEEDAEINEDLSICHEBESAKIIEZESNTNIHNERILT S,
Verify how food safety and quality culture aspects are communicated throughout the organization, e.g.,
establish if the organization has a communication policy and communication matrix.

o MNITRRDAUI, FIZIEERAFAVTNERETESIVRE ENDIFZEEL TSI LEEEDKIITHRAILTE
= COTENEEBDEOHDEARESLVFERFEICETNTLINEID, FREBOEBZOFTENEE
NTODINEIHDERRELT B,

Verify how top management has verified that all staff, e.g., understand food safety and quality culture
expectations, verify whether this is included within induction and annual training for personnel, and
whether it included an assessment of personnel’s understanding.

c BEHISONEXBICAVAE2—E TV KEENBRLTERVGREICBEEY 2EHICONT, HEDEFELHA
HEEFEMLTVDIOEINERERT D,
BIZIE, BRFEEIZAROEEREZNDHY, HENTH—IVREBRETE,/ BEBBEIZDNTDITA—RN\YINE
ENTNINEINETERT D,
Interview personnel on the shop floor to determine whether employees know their responsibilities and
what they are accountable for in relation to food safety and quality-related tasks.
Verify how personnel receive feedback on production performance and food safety/quality issues, e.g.,
verify if there are weekly or monthly production meetings and include feedback on production
performance and food safety/quality issues.

s MY TRRDAVNEDEAKDHR T, oL HEBORRLE  REICHT G TAABRRETOERIZENTE
DEINTERSNTVDH EFHATE N EINETE T D,
Assess during interviews with top management whether they can explain the organization’s food safety
and quality expectations and how they are used in the decision-making processes.

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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 AERIGEOEAMDT T, BRELERVREICETHHFRRICONT, EOLRNILORERIZFMINTNDNE
Y B, Bl AL, TBEAEDNRELZEECMET RENMOTNDINEINGE, iFINEI LDV TEMIN
EEIZ, FEENBRBPLOT LD, BAOTUVDNEFIVIT D,
REELTAMNZDNT, BHD I3y EHTITIZDONTHETEDN,
Assess during interviews with the shop floor to which level personnel are informed on food safety and
quality expectations. E.g., check the level of comfort and ease with which the auditee explains or
responds when asked about the expectations, such as whether they know what to do when a non-
conformance occurs.
Can they describe for their section/area of work what non-conformance is?

RIS IET DM TR IAVNDRE HE T 5.
ChiE, BENSOEBCERERBOY Y SV TRET T b TRR AN D EAFH LTI T 5N TES,
Assess the capability of top management to react to, e.g., customer complaints or supplier issues, in a
timely and effective manner whilst ensuring the right decisions are made.
This can be assessed during the interview with top management as well as when sampling customer
complaints and corrective actions.

Bl (EEBAEKEDLCREDEGEC, IRESNENIMETRENTOSBIZRT,
Assess whether food safety and quality-related expectations are communicated in a language
understood by the personnel on the shop floor.
E.g., Look out for examples of translated materials either posted on the walls where employees work or
other areas such as the canteen walls.

THEBMAAFAIRETHY, IR B HETHOILEHER T D,

- BENOBERICELABRNMERASINDG G EE. BEAKORREREETD,
Verify that training material is available and translations are in the
local language and sample and examine answer sheets if written tests are used for verification of

BUGBBRENGSNDIEEHERL DD, FIAE, EENODEFFOY TSV —D0DRREIZ, 24 L)—MDH)

BRREeHLIVREICEET IHGFEED. BGOREENEMTELEETHALNTVINEINEFHT 2.

competence
GFSI A/ FDER ISO 22000:2018 et
GFSI GUIDING GUIDANCE
QUESTION
BEITAD)—S— |[5.1d) 20 15022000 DEIBDFT

T, BRELIZEDES
IZERUFHEA TS ?
How do your senior
leaders engage with
food safety?

BB EBBRETAVAVDEREMEREL, MO, FSMS ERE
IH, BAINDES REEXREFE, TNcELRLLICBTHEA
[CEBLEBEERFRICEST D

communicating the importance of effective food safety
management and conforming to the FSMS requirements,
applicable statutory and regulatory requirements, and
mutually agreed customer requirements related to food
safety;

flzlE, BRREXLIZE
LT, M2 An&EBrAE
FMEANIZEARFEN D LD
BEFENLT IS,
Assessment of this ISO
22000 clause shall also
include the expectations
for every department
and person throughout
the organization with
regard to food safety
culture.

eREBICERETE
~DEFERAD=D
2. EDXIIAYt—
DERATNDM?
How is your
messaging used to
communicate food
safety expectations
to all employees?

5.2.2, a) and b)

a) be available and maintained as documented information;
XEELEEREL TR ARREGIRREIZESNh, #HiFEhsd,;

b) be communicated, understood, and applied at all levels
within the organization;

HBADOLTOREIZESH, BEESHh, BAIND,

ZM IS022000 MEIED
HmICIE, BRREXED
AlEmAEBEERZEDELS
[TIEESNTLDHO DM
ML EENR T LR
YA AN

Assessment of this ISO
22000 clause shall also
include a detailed
assessment of how food
safety culture aspects
are communicated
throughout the
organization.

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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EvavEzyi gy nEd
FEICRBESh, &1t
ENZOmM A EIRE
TETWBM?

Is your company’s
vision and mission
clearly expressed so
that all staff
understands both?

5.2.2,b)

The food safety policy shall:

BRREFEE, RITRTEEEH-SET LRS00

b) be communicated, understood, and applied at all levels
within the organization;

HBAOLTOREICESH, BESHh, BASND,

ZM IS022000 MEIEDETE
RIZIE, By TRRD AU,
SREENBRET LI
Y HEFEIEMEL TLNAT
EEEDISITHREELT=ME
SENRITNIERSRELN,
Assessment of this ISO
22000 clause shall also
include how top
management has
verified that all staff
understands food safety
culture expectations.

SHEEINELTSE
(= e TR
TELOERERH
L. EFEE&->TNAC
& EF - EEORED
BRAREIZIE > TLNBIERE
REEL TSN,

Are you confident
that all employees
know their
responsibilities and
are held
accountable for
their food safety-
related tasks and
that
accountabilities are
well- connected

5.3.1

Top management shall ensure that the responsibilities and
authorities for relevant roles are assigned, communicated
and understood within the organization.

P TIRARDAUNG, BEET HEENHLT, EERVHERNEYHT
bh, BRI ESN, BRSNS EEERICLRITAILRSRN,
7.4.3

The organization shall establish, implement and maintain an
effective system for communicating issues having an impact
on food safety.

B, BRLLICHEI IMNELRET IEOOMRENLEI AT
LEFEIL, EREL, HhD, LT ERSEN,

To maintain the effectiveness of the FSMS, the organization
shall ensure that the food safety team is informed in a timely
manner of changes in the following: a)~m)

#E#E, FSMS OAEMMEEHERFTH=HIC, RIZBITE2EELAHN
[EZNEZA L) —ICBRRETF—LICHOBDILEHEICLEITA
(2540 a)~m)

TEAAVNE, TWIFORE
BEOEAICEFENDILDE
EEAN
HEENTLA—IVREER
LRI ONT, B4 E
MTA—RN\Y &= TN
BAEHERT,

The assessment shall be
included in the
interview with
personnel on the shop
floor.

Look for evidence that
feedback personnel
receives on production
performance and food
safety issues.

BRLeIIxd 5
BOHFE, LD
BPDHREICTEDLSIZ
BRINDHERREC
SEATESIM?

Can you articulate
your company’s food
safety expectations
and how they are
applied to every
decision?

4.2
To ensure that the organization has the ability to
consistently provide products and services that meet
applicable statutory, regulatory and customer requirements
with regard to food safety, the organization shall determine:
HBHAERLLICBALTERAINGEAS, REIRVBEREEKREEL
T HB RV —EXRE—BLTIRETEIENEL DILEHESE
295812, BfiE, ROFBEERRECLABTAEESERN:
a) the interested parties that are relevant to the FSMS;
FSMS [c B B&E T 57 ERHRE
b) the relevant requirements of the interested parties of the
FSMS.
FSMS [2Z#ICBEE T M EBREDEREIR,
The organization shall identify, review and update
information related to the interested parties and their
requirements.
kL, FIERARERVEOERFIRCETIEREREL, LES
—L, EFHLATFNIERSE,
6.2
The organization shall establish objectives for the FSMS at
relevant functions and levels.
AL, BEETIHEERUVERBIZENT, FSMS 0EEEMILA
[FHUEEDRN,

ZORIZDONTIE by T<
FOAUNEDEHFFIT IS
EER

Fr-. BT 2ICEY 588
FEEELEOLANILVETH
EBICAMLTLSDERT
i g 27, WSDOHXE
DA BE 1 —BFIZHER
EER

This shall be addressed
when interviewing top
management.

Also, check when
Interviewing personnel
at the shop floor to
assess to which level
personnel is informed on
food safety expectations

BER B BRENG
SNBED. BUGE
ROTT, BEAN DR
RIS IS TE S
BEIZA>TULNE D,
Does your strategy
enable you to
respond quickly
and effectively, with
appropriate
oversight, to ensure
the right decisions
are made?

4.1

The organization shall determine external and internal
issues that are relevant to its purpose and that affect its
ability to achieve the intended result(s) of its FSMS.

HiE, Mo EmIZEEEL, ND, D FSMS BN LIER%E
ENTOEBORENIREESZD, HNBRUVANEBORBEZAREIC
LA UE@niiny,

The organization shall identify, review and update
information related to these external and internal issues.
R, CnoONEBRUATBOREICE T DIFMEREL, LE
—L, BEFLATFNIERSE,

6.3

When the organization determines the need for changes to
the FSMS, including personnel changes, the changes shall be

M TR AVNDERR
ETOEANINERES
Bz N TR AU
DEH TRY LFHRET
&b,

BRI, FIZTEEDL
SOFIFERT T4V —mD
DOEEREIZH ST BT
REDAVNDBENER D,
The top management
decision-making process
determines this and
should be addressed
during an interview

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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carried out and communicated in a planned manner. with top management.
WD, ADEFEEZSHTFSMS ~OEEDONEMERELZE | Specifically, look at the
&, TOEBIFHEMAFETTON, mEINGTIEARSAL, |capability of top

The organization shall consider the: management to react to,

AL, ROFEESRELGT NGOG e.g., customer '

a) the purpose of the changes and their potential gomplalnts or supplier
consequences; 1ssues.

EEOBMRUVZFNIZE>TREIYEIER,
b) the continued integrity of the FSMS;
FSMS H\fiff5iL TR LECESTLS,
c) the availability of resources to effectively implement the
changes;
EEENRWICERET D-HOEROF ARIBEM;
d) the allocation or re-allocation of responsibilities and
authorities.
EERVHERDOE L TIIHFEHT,
9.3
Top management shall review the organization’s FSMS, at
planned intervals, to ensure its continuing suitability,
adequacy and effectiveness.
M TR ARTAUNE, MO FSMS A, 5lEftE, @), Z4UnoF
MTHILEFERICT 51012, HOMLHEDH-[ERT, FSMS
ZLE2—LARFNIERERN,

FRMBEEMTE |41 LY T NEN S EF ST,
Z&ET FE(ZEBHET | The organization shall determine external and internal MR BERIZIE. CDE
BfEROYRIEETE |1ssues that are relevant to its purpOS((e ?nd that affect its TEOE 2 IZEYiET 2L,
<x71-f5l%& B 1kfyIz = |ability to achieve the intended result(s) of its FSMS. BHEE. ZOH 2%
g—;t(gﬂﬁg;ﬁm RS, Ml BEIREL, A D, 20 FSMS 0EEL-#ERE iz;z&f:&)@_ggf%)zo
Can you identify Eﬁ?é%ﬁ%ﬁg@ﬁ%ﬁl:%%é’—iié, NERUNEORBEE RIS | Specifically, address
examples of where Ll nld7ainiaiy, NOTE 2 to this clause
using industry The organization shall identify, review and update when interviewing top
intelligence has information related to these external and internal issues. management.

helped identify L, SO RUVAEIOREICE T HIEREREL, LEL | Industry intelligence is
potential hazards |—L, BEFLRZFTNIELESE, also part of

or risks to your understanding the
business? context

2. FHIRERODEEICEET 5581 /GUIDANCE ON AUDITING THE TRAINING ELEMENT

s B, THEBOPTHMEFIEL. THHEXN VR ], THHEDE & IZFHMEL. B&ET 5T —<ITHBL TOSNEINEH
#r 9 B,
Assess the overall training program of the organization, including the content, e.g., evaluate
the ’organization's training procedure, training matrix, and records of training, and determine whether
it addressed relevant topics

o 2GRS TOmEZIZHITHHED M,
HEFFADIFIRE IR GEBELT TEL HITHLTH, ZOT—IZDOVWTEREET HILICEDRRER TN
BODNEFIVIT D,
Assessment of competency during the interview of personnel on the shop floor. E.g.,
Check for level of comfort in having a conversation on the topic directed at any person along the
production line, not just the team leaders or Supervisors

* CCP XU OPRP [CRHET 2/EBEERETHIEEN. BRLLCEATIIMEZITMEIH., T, FHESh. 58
NDHBEROONF=NEINEED, BEENBRLLICET LIRS MU RERELT .,
BIZIE, HEFOETHR, EFEEBARIHLE N—U T DIERDEODREEBERL, AEDIZHER
DIEEEN>THRL. BOVBENBRLLEFARSHIC+EREEEHEGERT .
ChiE, REBTENTA—RET M EILBERIND,
Verify evidence that personnel have participated in food safety training, including whether personnel
undertaking activities related to CCPs and OPRPs have been trained in this regard and whether they
were assessed and found competent.
E.g., request retained evidence of training such as attendance registers and written tests/signed-off
records of on-the-task observation and allow sufficient time to stand and observe employees at work
during production and look out for good practices.
This also applies to training on quality control parameters.

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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NEMEFINEHNSIGEICEDIIBEBENWMONDINERILT D,
SO —ZV T BNEFEEINIEERT XE SN A FTHES 5.
Verify that the organization’s training program addresses hazard and risk management controls in
personnel’s area of work and what actions would be taken in the case they were not adhered to.
Evaluate documented evidence that this training was undertaken

HBOBHETOT S LA BEEDBHBEEIZEIT NS —REIRIIRUAVMDEERIZHIGL TSI E, BEUE

GFSI i/ FDER
GFSI GUIDING
QUESTION

ISO 22000:2018

et
GUIDANCE

REICEMREN—
ZUTESZITEOIEN
oh. FLTRIEZEA
=i ?

When was your last
food safety training,
and what did you
learn?

7.2D)

The organization shall:

L, ROFBEETORTAIESEN,

b) ensure that these persons, including the food safety team
and those responsible for the operation of the hazard
control plan, are competent on the basis of appropriate
education, training, and/or experience;

BURHE, IEERWXERREOSNT, BRLXE2F—LK
UNSF—REBTIVDERICERELDELSDH, TALDAL
NABEBATNDILEREEIZT S

HBOHEIRIOT S A
2EFET D,
COFHEIE, IWEOWEE
ADAVBEA—(ZEEDHD,
EENBRREHFTIIRRC
SIL=EHERT .
Assess the overall
training program of the
organization.

The assessment shall
also be included in the
interview with
personnel on the shop
floor. Look for evidence
that personnel have
participated in food
safety training.

HBOBERALEIZE
DEIIZBYBEA TS
m?

How do you educate
staff to understand
why the hazard and
risk management
controls in their
areas are so
important, and
what would be the
consequences of not
following them?

7.3

The organization shall ensure that all relevant persons doing

work under the organization’s control shall be aware of:

B, ABOEE T CEKETOREET A LN, ROBEZFEL

TRHEL DOIEEREICLBTNIERSELN:

a) their individual contribution to the effectiveness of the
FSMS, including the benefits of improved food safety
performance;

BRRE/NTAH—IVADRA LICE>THLNDEREET,
FSMS OB 28LOEH;

LZEOEILRFHFITHITHN
P—REJRIVEBDOEEMN
BEEBEROI, THIZHE
DIENEEDLSRIERICA
DN EIREET HI=IZ,
WHEBEEDISIZERT
5DH\,

The assessment shall be
included in the
interview with
personnel on the shop
floor.

Look for evidence that
personnel are actively
involved in safeguarding
food safety

3. EXAISDT—FN\VIBERDEEIZEHT S8t
GUIDANCE ON AUDITING THE FEEDBACK FROM EMPLOYEES’ ELEMENT

e BREEF—LN)—F)RV/ XFBIGOEYEFCAVAE1— LGNS, TORBIREICVOBRLREXILH
BICE TR REERLENEFMT 2.
Bl ERRERVCREMBEICET 24N =r—2300EXESRBL. ZTANETFINTNDD, HEERY
WD BEDKIBTA—RN\YIEZIT -0 EHERT D,
Assess when last the organization raised a food safety or quality concern whilst interviewing the food
safety team (leader) and/or personnel on the shop floor.
E.g., Refer to their defined process for internal communication regarding food safety and quality issues
and use it to check if it is followed, confirm the target recipients and what feedback was received from

them.

s HEEHNMSEBINZEFNLGERREBLIVREICETIRIL. TNHBRRETF—LBIUMN TIRIAUL
[CEOTEDIIIZEEBINTE D E, XE{LSNZAROLE2—FEHTEHIT 5,
WHEENNOOEBERBRR DA EZTRADEHDMEY R T LNERBIZHEINESHEHIMT D,

FZIE. BRELEEORBOEOIZERIZEDN T Y SAVDF v I T TN T+ — L, EEENFIATEDESL
DBEWA EA—IILPEEFEESREERBLT A—T RO =7 —3av (VAR T 2012, BENED LS55

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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EREFIT TV EFIVIT D,
Assess the specific food safety and quality concerns raised by personnel and how this has been
managed by the food safety team and top management, including a review of documented evidence.
Determine whether the organization has a confidential reporting system in place for employees to
communicate these issues in a confidential manner. E.g., Check for what platforms have been set up by
the organization to ensure open lines of communication through online chatting platforms created
specifically for food safety-related issues, anonymous tip-off email or telephone numbers for employees
to use, and so on

 AERISOEERICAVAEL—ZTVVELD, HEEMEBATEDLICERDLLMEREICFELTNDNE
T 2. BIZIE. HEEDEDLIITREEERA. FEIC. WOFEITHIEZRD,
Assess how personnel contribute to food safety and quality in the organization whilst interviewing
personnel on the shop floor. E.g., ask personnel how they communicate suggestions, whom they speak
to, and when.

s HEBNBRRLLEOREIEBNICEELTVONEINETHET S,
BZIE BDDEEAR-XIZBEYERFE, BOBSPEAEVCEREZHL. BEEOKICERYT LT, BIECHE
ET)FETRODNIL—ILIZRS KSR ER D,
Assess whether personnel are actively involved in safeguarding food safety. E.g., taking pride in their
own workspace, taking accountability for themselves and one another, and looking out for following
rules set per department or area of work by observing during the audit.

o BIZIX, EEIHERICADECAEERRL, FEWNC PPE DBEUREREZEOELOVAGSFIBEBATNSINES
MEFHH S %,
Observe whether personnel are committed and adhere to the food safety and quality expectations of the
organization whilst on the shop floor, e.g., observe employees entering the facility and assess whether
they have followed the correct entering procedures, including hand washing and proper wearing of PPE.

* FSMS XEN. HEEDE AL L REICETIRBRELTHEZET LD (TN TOENEIHOEFTHET 2.
FZIE, BEGEEEESEFEIE/ EXCLIBRAAFAIRETHETHLI L, RITOEFHBHRNMEARFAT
AFARETHD I EETFTVIT B,

Assess whether the FSMS documentation is designed to support employees’ food safety and quality
decisions and behaviors. E.g., check that instructions are available and clear in a simple step-by-step
guide/format and check that the latest updated information is made available at the point of use.

s BRLERVREICEETIFIRERMEREOH A RVBEFIZEENEENTNINEINETET 5,
BREEF—LNZOTOLXIZEELTNSD, FEEMREF —LEMNTIRDAVMCOTOERIZEEEZED
TWIDEINERREL S B, BEEDTA—RN\YINEDKIIZZITELN, FHliSh TWIHEFHTT 5,

Assess whether personnel are included in the design and improvement of food safety and quality-
related protocols and instructions. Verify that the food safety team is involved in this and whether the
food safety team and top management include personnel in this process. Assess how their feedback is
received and evaluated.

* FIEECHEREDVRG TEDLIITREFEN TLSAE TS B,

Assess how protocols and instructions are validated on the shop floor

GFSI HAFDERM ISO 22000:2018 fagt
GFSI GUIDING GUIDANCE
QUESTION

RRIZBHF—L [5.3.3 FhE, BRReF—L(~)

HNOHMNNE FZE |All persons shall have the responsibility to report problem(s) | —42—)Bk,/ F-ILEHE

IZB84 28 A% +54L | with regards to the FSMS to identified person(s). DIEE B EOE R ZFT,

FDIENDM ? LTOARIE, FSMS BT IMBEREDHOALHROONEZAIC | 45- feEmDIRREINT

When was the last %&%?é%{i&%f:ﬁ[#h‘iﬁ%ﬁb\o ﬁﬁﬁéi@g&ﬁt\ ﬁl:ll:ll-l

time you or BeTF— Ll TIRIAY

someone on your MEDESIZCHEEIELT

team raised a food XEANETFRD,

safety concern? The assessment shall be
done when interviewing
the food safety team

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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(leader) and/or personnel
on the shop floor. Look
specifically for food
safety concerns raised by
personnel and how the
food safety team and top
management have
managed this.

HBoRRLLIZE
DEIIZBYBEA TS
m?

How do you
contribute to food
safety in your

7.3¢)
The organization shall ensure that all relevant persons doing
work under the organization’s control shall be aware of:

R, BROEE T AL TORETHA LN, XOEEIZEL

TRFEL DIELEEEICLRIT AL
¢) their individual contribution to the effectiveness of the

L, BIBOKERED
HRICEENDIEDET S,
HEBINBRLREDRE
([CFEMRAIZBEE L TL\BEE
WEZRT,

The assessment shall be

organization? FSMS, including the benefits of improved food safety included in the interview
performance; with personnel on the
ﬁﬁ;fé/\"?#—?‘/l@ﬁJ:IZJ:O'C?%B*LZD@EEQ‘?D, shop floor.

FSMS OB I 2BLDEHR; Look for evidence that
personnel are actively
involved in safeguarding
food safety

MEEBFEDLANILE [7.1.2 FHEIRIBOUE B ~DA
TERLELE~0EF | The organization shall ensure that persons necessary to VAEA—(ZkoTITS, HE
IZERYHE M. TEIL T ope)rate and maintain an effective FSMS are competent (see |#%gmaREwLnREHEIC
LY fJ\f) 7.2). E B g1z TLy E
Toéwhat level are B, SENG FSMS ZERA R UHEF T 2=HITINER AL f*%?—qo B ST ST

people committed
and acting in
accordance with
food safety

HE(1.2 BR)DHDHIEEFEERIZLAETNIEE S,

The assessment shall be
done by interviewing
personnel on the shop
floor. Look for evidence

expectations? that personnel are
actively involved in
safeguarding food safety

HEENDERLLIZ [75.1b) BAIZIE, BEERIZCO

BT 2RBRERT
FEXRT2HNOX
EEERL TSN,
Is your
documentation
designed to support
employees’ food
safety decisions and
behaviors?

The organization’s FSMS shall include:

D FSMS (&, ROFBEESFHRTNIERSAEN:

b) documented information determined by the organization
as being necessary for the effectiveness of the FSMS;
FSMS OB SED=HISBBETHHEMBARE Lz, XEEL
=1ER,

FEDIRESRIT DL,
Specifically, address the
NOTE to this clause
when assessing.
3 :FSMS O EfEni=
BHROEE L. LLTOER
[Z&kY, RIZL>TELRD
AIREMEN DD,
NOTE: The extent of
documented information
for an FSMS can differ
from one organization to
another due to
-HBORER, JFH. ot
R, Bg H—EXDIELE;
the size of the
organization and its
type of activities,
processes, products,
and services;
-TOeRXEFOMRBEERD
B,
the complexity of
processes and their
interactions;
-{E ADEE
the competence of
persons.

HEEFRELZLHE
EDOFIEECHERS
DERETPECRVME
ATLNSD,

Are employees
engaged in the

5.3.2
The food safety team leader shall be responsible for:
BRREF—LI)—H—&, ROR[ICEEELRTZESEN;

a) ensuring the FSMS is established, implemented,
maintained and updated;

FSMS A\fESISh, RiESh, MERFSh, FLEHSNHLEH

FRALLT, BEEFRARS
F—Alzk>TREREZND,
BRZEF—LEbTIR
DAV, FBIZ o155
REFERT DR, LDk
SICEEFHIEEEZRR

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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design and
improvement of
food safety-related
protocols and
instructions?

eS8

b) managing and organizing the work of the food safety team;
BREETF—LEBEL, TOEHKERYELDD;

¢) ensuring relevant training and competencies for the food
safety team (see 7.2);
BREETF—LISHTHEET IRV ANE(7.2 SR &M
EIZTB;

d) reporting to top management on the effectiveness and
suitability of the FSMS.
FSMS OB MR TEYIMIZDONT, MIRROAUNIRET

I57IL—TIEHELTLS
ANOHIE; X222
FIEECHEREFERIGTE
DEIITHREEESANL TS ?
In principle, personnel
are represented by the
food safety team.

Look for evidence of how
the food safety team and
top management involve

o personnel or personnel
representative group
when developing protocols
and instructions.

How are protocols and
instructions validated on
the shop floor?

4. NOA—T U AFHERDEEI I S¥EEt,/GUIDANCE ON AUDITING THE PERFORMANCE MEASUREMENT ELEMENT
BRI, BRORLELEREDOREBENRESN, EZFIVTENTNDD,

Assess how the organization’s food safety and quality performance is measured, e.g., are food safety
and quality performance targets established and monitored?

s FlZIL, FBFIEBEARESNTLINEINERERL. TOEENEDLIICEREIN, ENKLUVDIEETHESNT
WEhERA, FHEERT D,
Assessment shall be included in the interview with personnel on the shop floor, e.g., check to see if
departmental targets have been set, ask how they are monitored and how often they are reported on,
and request evidence.

cHAENEENTS I UVAERBOR M/ GEOBEIZE T 27—\ IEEDLIITRITR TN DM EHERR
95 (Bl EROLLE/ RERELHEICTT 2ELEDERRGL),
Verify how personnel receive feedback on production performance and food safety/quality issues, e.g.,
an overall company dashboard clearly showing the food safety/quality performance.

TR ROAVMIBRR L SBED/NNTH— IV REEDESICFHEL T B0 &S 2.
5l EEAMICERESND, FITERETE RECHELRXERAETEFEBOERETE REXEEED),
Assess how top management evaluates food safety/quality performance. E.g., a personnel survey that is
executed periodically, specifically related to food safety/quality, including the food safety and quality
culture of the organization

s EELBHREENLELI—EED. HIFLTES @SB ON TIRIAVNIEOTEDLIICEEENTNDH
ZiHHY %,
FZIE RCESIBFBOEAINFESNATNINEINEFIVIL IXKODMDIREEZEEREAT, EOLSBUELE
PNEMEEHRAEL. TNENOBBERIET =OIZELNZREADTOLNILEMBO+ D MHEERRIEL, S5
FRICEIBHEEDEBEOCABELNFTELNTONRINEINEZNRT, EONZABDBEINEEIRILT 5,
Assess how complaints and nonconformance issues are managed by the organization and top
management, including a review of corrective action reports. E.g., check to see if trends of similar
complaints are identified and select a few reports to follow the trail of what actions have been taken,
verify the level of cause analysis and sufficiency of actions taken to correct each of the issues, verify the
effectiveness of the actions taken by asking if any further complaints or non-conformances of similar
nature have been received.

HBOFETOT S LA, BEEOBBERICHITENF—RLIR IR TANOERERICKISEL TSI E, BLUZE
NEABEFINENSGRIZEDISBIFENRSNEINEIRELT S,

CON—ZV T HERENCEE R T XELSN A AT T 5,

Assess how top management evaluates food safety/quality performance. E.g., a personnel survey that is
executed periodically, specifically related to food safety/quality, including the food safety and quality
culture of the organization

* FEMOR EAEBOBRRRESLIVREXEICEDLSIBHEEE RITI M ETMT 2.

SN2 PN T4 TAT 4 AL BRERTHY | JALDOH B IER T
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BIAIE, EEDE—IRFZIE NC HMEZ D200 ?
Assess how increased productivity affects the food safety and quality culture of the organization. E.g.,
are there more NCs during peak production?

 HBIMNEDSIICEFEEZFEL, EEEZFEL TV EZFTMT 2.
BENLDEFOREEDY TSIV TEBLT, FAIEBEENODEFIFTOT T4V —DBREITH ST Hhy
RATAVNDRE HE T 2,
Evaluate how the organization plans for changes and manages changes, including reviewing
documented evidence thereof. Assess the capability of top management to react to, e.g., customer
complaints or supplier issues, by sampling customer complaints and non-conformances.

s FIZIX, IRCAUNEA—DEDT INSYNERREET B,
Evaluate how the organization implements changes based on trending results, e.g., verify the output
from management reviews.

o EVUNYRDIY R DAURNE EVINYMNOIREGER N E T R E T H=OICERO N =1TE T 2.
BIZIE, BB T =420 FBRIFRTERVOLALISEDNTNDIEERLTVNDGA. BREEBADR1IZ. B
FEDEIZITENEERDD
Assess the organization’s management of near misses and the actions taken from near misses to drive
continuous improvement, e.g., where trended data indicates the results are nearing an unacceptable
level, what action is taken by the organization prior to the limit being exceeded?

GFSI i/ FDER SO 22000:2018 58t
GFSI GUIDING GUIDANCE
QUESTION
BREZ2OEEILE |9.1.2 COFHiE, TRBDOHEEXEE

DEIITHELTLND
m?

How is your food
safety performance
measured?

The organization shall analyse and evaluate appropriate
data and information arising from monitoring and
measurement, including the results of verification activities
related to PRPs and hazard control plan (see 8.8 and 8.5.4),
the internal audits (see 9.2) and external audits.

#fE, PRPs RUNY—REETS (8.8 KU 8.5.4 ) IE
I HRADEE), NHEE (9.2 SR UNHNNEEDHEREED
T, BRIV T RGAENSDBEY R T —2 R WNEHRE DAL,
LT hidmnraiy,

9.3.2

Management review input

RADAVNELI—DAV T Yk

DEHK-ZEEND,

A ESEBER AT LMAIC
DT, REENEDLSE
TA—RRNUIERTTNDH
[ZDNTOIERERT, HIZ
[ BRRENTH—IVR
ERRfEICTRT Rt 2E0a
ERGTRE,

o N TRROAVME
BBRE/NTH—IVRAEED
SOIZEHML TLNBH & T
9%, Bl ERIZERESN
SREERE.

The assessment shall be
included in the interview
with personnel on the
shop floor.

Look for evidence as to
which feedback personnel
receive on production
performance and food
safety issues. E.g., an
overall company
dashboard clearly
showing the food safety
performance.

Also, assess how top
management evaluates
food safety performance.
E.g., a personnel survey
that is executed

periodically.
EDQLSIZELEFAE [6.1.1 M TRRIOAVDERR
L. &HEL. x5l ® |When planning for the FSMS, the organization shall consider | # 7Ot ANCNERES
EMDSZU, k3E(zf& |the issues referred to in 4.1 and the requirements referred to | 2=~y FIHRIAURE
Z BDM? in 4.2 and 4.3 and determine the risks and opportunities that | pEmzcEY LT3 RET
How do you need to be addressed to: 55,

anticipate, manage,

FSMS Ot BEIERET HEE, ML, 4.1ITHRES2HRERD

BERMIZE, FIZISEED

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,

11/ 15



92023/11/05 JIKas YT 42 7 FT 4%

and respond to
change, learn from
the past, and
prepare for the
future?

4.2 WM 43 IZRETHEKRFIEEERL, ROFIED=HIZERY

MO RENDH DRI R UHEERERELRITAIXRSEN:

a) give assurance that the FSMS can achieve its intended result(s);
FSMS A, ZORRLMEREZER TETHENHEEEEZ D,

b) enhance desirable effects;
FFELWEEZEKXRT D,

c) prevent, or reduce, undesired effects;
FFELBWEELE I TR T 5,

d) achieve continual improvement.

BDIL— LY TS —
DOEELREIZ IS By
RATAVNDRENER B,
The top management
decision-making process
determines this and
should be addressed
during the interview with
top management.

WS R EE EZR T B, Specifically, look at the
capability of top
management to react to,
e.g., customer complaints
or supplier issues

AEEE (B BEE, 9.1.2 BN TR DAV
S5NENE. EIBD:E | The organization shall analyse and evaluate appropriate B RBEEEEEDLS
Sp ApEMEAS)Z.  |data and information arising from monitoring and [CEBLTNAAETMEST
BR%L4LXiz&n |measurement, including the results of verification activities |z

ESHREBEEZ TN relafced to PRPs gnd hazard control plan (see 8.8 and 8.5.4), Assess how the

27 the internal audits (see 9.2) and external audits. organization and top

B R Re S A ##(E, PRPs RUNY—REETF2 (8.8 RUf 8.5.4 &HR)ICFH management manage

LT HE/HEIC
FELERAIEEIT>T
LNVRULDDN?

How does what you
measure (e.g.,
customer
complaints,
compliance to
procedures,
productivity, etc.)
influence your food
safety culture?

Are your
measurements
related to
volume/efficiency at
the expense of food
safety measures?

T EORELEE), NEPEEE (9.2 SR UM NICHAMBEEDEREED
T, BRIV RGAELN DB R T—2 R NERE DAL, FH
LT HIEmsiiy,

10.2

The organization shall continually improve the suitability,
adequacy and effectiveness of the FSMS.

L, FSMS O@EUM, ZAMRUVBMELTRGEHICHELES
(FAUEEBRN,

Top management shall ensure that the organization
continually improves the effectiveness of the FSMS through
the use of communication (see 7.4), management review (see
9.3), internal audit (see 9.2), analysis of results of verification
activities (see 8.8.2), validation of control measure(s) and
combination(s) of control measure(s) (see8.5.3), corrective
actions (see 8.9.3) and FSMS updating (see 10.3).

M TR AUNE, 22 =5 =230 (7.4 BR), IRV AVNED
—(9.32R), RMBEE(9.2 3R), RIDEBOFERDHH7(8.8.2
SR, EBEFERVEEFEROBEAETOE UMHHR(8.5.35
fB), BIEAE(8.9.3 HR) KU FSMS OEH(10.3 S8) DER
Z@LT, A FSMS OB MM EMIGHICE T d_LEHERIC
L MIEein a0y,

complaints and non-
conformance issues.

Tev)-NubjEEDEK
SIZREL. ZDIEHR
ERRREVATLD
WEICHZITTND
m?

How do you review
your “near-misses”
and use this
information to drive
improvements in
your food safety
system?

8.9.1

The organization shall ensure that data derived from the
monitoring of OPRPs and at CCPs are evaluated by
designated persons who are competent and have the
authority to initiate corrections and corrective actions.
fE#i%, OPRPs KU CCPs DEZRUV I THELNET—4H, &
ERVEELBERIRT HNERVEREL DIEEINEICLS
THHEEN S EEREEICLA T LRS00,

10.3

Top management shall ensure that the FSMS is continually
updated.

by TIROAUNE, FSMS A HICERHFSNSEEMRERICLA
(FHUTRSARN,

To achieve this, the food safety team shall evaluate the FSMS
at planned intervals.

NEERT D012, BREETF—LIE, HOMLHEDH-FERT
FSMS % 5\ L7 (F ML RS0,

The team shall consider whether it is necessary to review the
hazard analysis (see 8.5.2), the established hazard control
plan (see 8.5.4) and the established PRPs (see 8.2).
BRREF—LIE, NF—RHH7(8.5.2 58), BIAILENY—RE
B35 (8.5.4 BHR) KU, FEIILT= PRPs(8.2 2R)DLE1—HM%
ENESMEZELAT RS,

The updating activities shall be based on:

BHEHIE, ROFECEINTITORTNIEESAN:

a) input from communication, external as well as internal

F-. COEBOFMmIZIFE
YININOEBLEEND,
Also included 1is the
management of near
misses in the
assessment of this
clause

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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(see 7.4);
WE RPN IZ 2= —2avhbDA1Y Tub7.4 BR);
b) input from other information concerning the suitability,
adequacy and effectiveness of the FSMS;
FSMS 0&E ), ZAMRVEYEICET 2Z0MDERA,S
DAYk,
c) output from the analysis of results of verification activities
(see 9.1.2);
BREDEBDHERDD AL TINTIN9.1.2 BH);
d) output from management review (see 9.3).
RATCAVNE LD TINSYNO.3 SR ),
System updating activities shall be retained as documented
i(nforma)tion and reported as input to the management review
see 9.3).
DATLABRFOEE, XEELEBFERELTREFSN, IARTAUN
LEa—~D1VFYh9.3 ZR) ELTHRESN BT TESEL,

7. PAS 320 IZEDSEMACF VR HRALEBRRREVEDBFLMFZHAE
ADDITIONAL GUIDANCE BASED ON PAS 320: DEVELOPING AND SUSTAINING A MATURE FOOD
SAFETY CULTURE GUIDE
EEREHEBSDIE. BREE REXLEERT =N ELRIPHEELRBTIAIZVARVBEEELLT
AT 20C, —MRICFIARTREGRE R,
The British Standards Institution (BSI) has developed a publicly available standard for use as guidance

and advisory recommendations that provide further clarity for implementing food safety and quality
culture

LARIE, PAS3203 [Cko>THEIIENE R T NERAETHEA. AT, LLTIE, BET S 1S022000:2018 DFEIA
LOHESHREVRENTEZBL T, ChoDflEA FSMS OFR THEINFBHEHRLTINS:

Below are aspects to consider as established by PAS 3203, however, in addition, the below also indicates
where these aspects can be integrated within your FSMS via cross-reference to the relevant ISO
22000:2018 clauses and the inclusion of quality:

cBRTLE(BLVRE) ENOERLMBOE 7L ERET 5 (IS0 22000:2018 NF 4 BEHKET D)
Understanding the fundamentals of a food safety (and quality) culture and the context of the
organization: (Integrate with clause 4 of ISO 22000:2018)

- BREE2(BLUVAE) XEOHMEDER
Defining the concept of a food safety (and quality) culture

- Bk (RURE) XELMEBUE LB ROMEL

Establishing the relationship between food safety (and quality) culture and the organizational culture

- MR NNDRBED IR

Understanding the organization’s internal and external issues

 BBOERTL2(RUEE) XEDIEME : (ISO 22000:2018 DF 4 IBEDTHEE)
Understanding the organization’s food safety (and quality) culture: (Integrate with clause 4 of ISO
22000:2018)

- fABORRARe (RURE) XEOREDRAEERE S D,

Determining the current maturity level of the organization’s food safety (and quality) culture,

-FFELLWERRE(RVRE) XEDRE
Determining the desired food safety (and quality) culture

* FELWERZ 2 (REGRE) XEEER T 2= DMIEHEFEHEOIIZE (IS0 22000:2018 D% 6 IHEHET D, )
Designing a strategic change plan to achieve the desired food safety (and quality) culture: (Integrate
with clause 6 of ISO 22000:2018)

- RROHEERDFFE
Identifying the drivers of change,

-FFLVWERZRE (RUREBE) XMEEER T SO EE L HEST HEBOEREDBERITS

SN2 PN T4 TAT 4 AL BRERTHY | JALDOH B IER T
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Establishing the organization’s readiness to drive change to achieve the desired food safety (and
quality) culture,

- EDBAEFX vy 72w d 2=—X 178, #ifF. RUBEHFD FSMS ~DEEETVEL T T3,
Mapping the needs, behaviors, expectations, and changes to the existing FSMS against the culture
maturity gaps,

-BRRE(RUVRBE)DIRVERRERET S

Determining food safety (and quality) risks and opportunities,

- BB RARE (RURE) XEOEEDNHODBEZEDKE

Setting priorities for positive food safety (and quality) culture change,

- o RRe (RUARE) EOEEHBEDRE

Establishing a change plan for the organization’s food safety (and quality) culture

s BRLE(RVRE) XEIcmIF=FER#EED % (ISO 22000:2018 O 7 HEOHE)
Preparing the key functions towards a food safety (and quality) culture: (Integrate with clause 7 of ISO
22000:2018)
- &7,/ Resources,
- BEHEEHE S 55D, Developing competence and awareness,
- 322 =4 —313>¢BIE /Communicating and nudging
- X &1k, Documentation.

 EBOERRE (RUHE) LD EBEHEEBEEFD FSMS 12424 1 (ISO 22000:2018 D 8.1 HEMHKEET )
Embedding the change plan of the organization’s food safety (and quality) culture into the existing
FSMS: (Integrate with clause 8.1 of ISO 22000:2018)
- Z{EOEMHEEE, Managing and embedding change
- BELLEHDEE Managing disruptions and crises

 fEBOERLZE (RUORE) XL/ T+ —< U REFHEY % (ISO 22000:2018 D 9 IBEHET D)
Evaluating the performance of the organization’s food safety (and quality) culture: (Integrate with
clause 9 of ISO 22000:2018)

- BEfR R UBI%E ~ Monitoring and measuring

- ¥5E/ Verifying

- 4. M. ¥R Analyzing, evaluating, and reporting
- YA VAN LEa—, "Management review

s ERORRZL (RURE) MEOEEEEBEFO FSMS (24328 (ISO 22000:2018 d 8.1 IHEMET D)
Sustaining the continual improvement of the organization’s food safety (and quality) culture: (Integrate
with clause 10 of ISO 22000:2018)

- #E#FLAYE, Continual improvement

- SXEHDF L Reporting near misses

- MAKDEA,Applying interventions

- EEEEFmL. HEREEE IS, Recognizing people and celebrating gains
- %1/ Updating

1 BR%23{b® PDCA H%%4)L 3/Figure 1: PDCA (Plan-Do-Check-Act) cycle for Food Safety Culture3
HEsUEEF0E R, BRE £ XL, Organaizational culture and its context & Food safeyt culture
* PAS 320 I& BSI 77 H &Y 7)—2o>0—Ra] /PAS 320 is freely available for download from the BSI website.

FSCINHS AN T A THTAAZEDRERTHY JRLDHIER T,
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[ M AABOE SRS UEOMFE RE
/Sustaining the continual
improvement of the organization"s
food safety culture

(

10 HBOER/REXLD/KTF—I VR
S

* Evvaluarting the performance of the
organaization's food safety culture

\

4 SBOEFEOIH/ Understanding
the fundamentals of the organaization
‘5. BREEED=HDHBEDREL
Establishing the governance for a food
safeyt culture
6 EBNERRLIEDERE
Understanding the organization"s
food safety culture
T EFELWERREXEEERT D=0
DS ZE EEHE DK E Deslgning a
strateglc change plan to achleve the
deslred food safety culture
B BREEXICAIT =X EMEEDZE
fmpreparing the key functionstowards
a food safety culture j

|
&=
\

9 HBOERLZEXIEOEEEE

BEFOFSMSIZHE#A L,

* Embedding the change plan of the
organaizaition's food safety culture

into the existing FSMS

8. &%k /REFERENCES

1.

2.

FSSC22000 /X—232 6 3

BAINEREIE FSSC 22000 V6 Additional requiremen

1S022000:2018 BRRETAIAN AT LA—T—RF -2 DHoD MBI T 2EREE
ISO 22000:2018 Food safety management systems-Requirements for any organization in the food chain

. PAS 320:2023 S BALI-BRREXIEORREMEE - HAR

PAS 320:2023 Developing and sustaining a mature food safety culture-Guide.

3 Kawamura Consulting office All rights reserved.
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