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Special points of interest:

1SO 22000 and ISO 9001
HACCP, a process Approach

e Adding-Value-Assessment

e Documents and Documenta-
tion...

e Competency

e SO 22000... Food Defense

HACCP MS & ISO
22000 FSMS Regis-
tration “Pipeline”

(A) Application
Questionnaire

(B) Quote, Agreement ang

Phase I: On-
site visit, in-
cluding regu-
latory require-
ments... cor-
rective action
and preventive
measures

(C) Assessment -
Phase |

(D) Corrective Action)As deem
necessary...

Phase II: On-
site assess-
ment for as-
sessment...
and conclu-
sion... FSMS
1SO 22000...
Food De-
fense...

(E) Assessment -
Phase I

(F) Certificate of

Registratio

ISO 22000:2005 & HACCP MS
(and Guidance ISO 15161:2001)

Quality Management System

ISO 22000, and likewise
ISO 9001:2008 | 1ISO
15161:2001, requires that

the process approach be
taken as an explicit require-
ment to assess the manage-
ment system. The process
approach best relates to the
nature of organization proc-
esses and business objec-
tives. 1ISO 22000 integrates
HACCP principles and
PRPs (21 CFR 110) com-
patible with 1ISO 9001:2000
for the industry sectors (and
wherein the food-supply
with reference to ISO
15161). Benchmarks FSMS
ISO 22000 and HACCP MS
provide a basis to comply
with legal obligations and
regulatory requirements.

Fusing HACCP principles,
ISO 15161 and I1SO 9001
into ISO 22000 with a proc-
ess approach makes true
sense in managing hazards

concurrent with progressively
safer products.

Consumer safety and cus-
tomer satisfaction is one of
the focus of attention within
the process approach and
promoting continuous im-
provement in the relation and
expectation with
—~ - consumers and
2 < the market when
—~ - _— implementing

"

|

SO 22000 1SO 9001 - ISO

22000, and
HACCP MS. Further, chal-
lenges brought about the

reality of epidemics such as
SARS, Mad Cow... Food
borne iliness and other epi-
demics... SO 22000—
HACCP MS (ISO 1561) just
makes sense.

The 7 Principles of HACCP
includes:

e Conducting analysis of
hazards

HACCP MS, I1SO 22000:2005

ISO 9001:2008 Process Approach Compatible with Business
Structure for HACCP, ISO 22000 Food Safety Management System

e |dentifying the critical con-
trol points

e Defining and implementing
the limits to the critical
points

e Establish and maintain the
monitoring requirements

e Take... corrective action

o Verify the effectiveness of
the implemented HACCP...

e Keep data for analysis,
improvement and objec-
tively demonstrating re-
sponsible prudence

ISO/TS 22004 &
22003

ISO/TS 22004 is a technical
specification guidance docu-
ment for the implementation
of ISO 22000. And ISO/TS
22003 provides guidance for
third party accredited certifi-
cation, such as BRS.

ISO/TS

Hazard Analysis and Criti-

cal Control Point is the
methodology to systemati-
cally identify, evaluate,
qualify and control risk ele-
ments (hazards) resulting
from the services or prod-
ucts that your organization
provides, affecting consum-
ables to market or consum-
ers.

While HACCP relates to the
food sector it is not a unique
domain of the is the food
sector. HACCP can apply as
well to other sectors of in-
dustry where risk is critical.

HACCP 7 principles apply to
any sector whose products
or services impact the safety
of consumers-users-
customers.

HACCP, what is and how applies to my business?

Implementing HACCP over
a management system like
ISO 9001 (or any of its vari-
ants)
consumers, internal person-
nel and stakeholders feel a
higher degree of confidence
that effects and impacts are
not random events; BRS
certifies to HACCP Manage-
ment System.

costumers—users—
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Introduction

The requirement to identify haz-
ards and take control to process
safe foods within the supply
chain is essential to the food-
supply chain. The increasing
need to demonstrate and provide
adequate controls places organi-
zation on a path of continuous
update | improvement. This ap-
plies from agriculture all through
to the fork.

Food safety relates to the ever
presence of foodborne hazards
at consumption. Inclusion of a

food borne hazards may occur
anywhere in the supply chain,
and this requires that the controls
are appropriate to prevent, elimi-
nate, or mitigate food borne inclu-
sion. ISO 22000 is a pillar for
food safety (as ISO 9001 for food
quality). ISO 22000 specifies the
requirements for a food safety
management system (FSMS)
combining acceptable fundamen-
tals to food safety from the farm
to the fork including:

e Effective—Interactive Com-

munication (at least one-up
and one-down),

e A management system focus
throughout the food supply
chain,

e That processes be under
control,

e Through Pre Requisites Pro-
grams, and

e Application of CODEX—

HACCP Principles

Further, BRS can include Food
Security | Defense, as a US
based certification body.

Communication...

Throughout the food supply
chain is essential to ascer-
tain that relevant food haz-
ards are identified and effec-
tively controlled. This com-
munication requires that
effectively flows upstream
and downstream, as situa-
tions require. Communica-
tions must flow from the
farmer through to the con-
sumer based on systematic
hazards analysis.

Recognition of organizations
impact and effect over foods
is to ensure that this commu-
nication is and remains ef-
fective.

At BRS we provide ethical
services, due care services
to ascertain appropriate food
safety fundamentals.

Validation that controls are
effective and kept up to date,
through certifications:

e FSMSISO 22000, and

e HACCP MS

Includes addressing CODEX
Alimentarius and driven for
compatibility with the many
other food safety schemes.

Further, BRS has developed
standards for product mark that
integrates best food safety
practices based on ISO 22000
| and 1ISO 9001 with Reference
to Guidance ISO 15161.

BRS and FSMS ISO 22000 Certification

BRS has issued numerous
FSMS ISO 22000 certificates
as well HACCP MS.

BRS leads the way in provid-
ing FSMS 1SO 22000 lead
assessor training in Asia,
Asia Pacific, Europe and
across America.

Gorguli is the first organiza-
tion in Euro Asia to achieve
FSMS ISO 22000 and com-
bines EMS ISO 14001 pro-

viding evidence of good
neighbor and safe foods.
And in achieving certifica-
tion Gorguli demonstrates
they are pro active and mov-
ing in the direction to demon-
strate competence before
the rest of the region and
industry.

By focusing on safe food,
ISO 22000, provides an veri-
fiable structure to assess

controls and competence of
people as well as equipment, o
infrastructure, work environ- T 4
ment, and raw materials., et :
al coming together under
BRS approach to an effec-
tive food safety configured
management system.

Industry is moving toward
FSMS ISO 22000 certifica-
tion as a basis to supply. BRS

IS0 22000 integrates food
quality, safe foods and food
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Documents and Documentation

On the issues of docu-
- —— mentation and ISO
H ~— 22000, business is
z benefiting from the
requirement changes
in documentation. For guidance
obtain ISO/TS 22004 wherein
HACCP, becoming an integral
component of 1ISO 22000, is es-
sential analyzing the standard not
only from a clause-by-clause but
from a business perspective. The
8 principles on which ISO 9001 is
based are applicable to ISO 22000
while fusing HACCP Principles
(CODEX—ISO 15161), consider-
ing 1ISO 9001:2008 8 principles:

eCustomer-focused organization

el eadership

e|nvolvement of people

eProcess approach

eSystem approach to management
eContinual improvement

eFactual approach to decision-
making

eMutually beneficial supplier rela-
tionships

Organizations opting for ISO
22000 will truly benefit by imple-
menting an effective Food
Safety Management System
(FSMS) toward identifying haz-

ards and managing
risks concurrent with
meeting market and
consumer expecta-
tions... and improving
through the FSMS it-
self. FSMS assists your
organization to manage risk and
heightened competitiveness. Thus it
assists in controlling hazards... as to
reduce, and/or eliminating risks,
through meeting regulatory specifics.

We reiterate, HACCP MS and FSMS
ISO 22000 are excellent tools for the
administration of legal obligations,
regulatory requirements and contrac-
tual agreements.

ISO 22000 Competency; Applicable Sectors

ISO 22000 management sys-

tem provides on-going benefits “.. the
Investing in training and needs of the market, con- to controlling risk. combination of
- - trainin
av.va.\ren.ess, ISO 2?000 ex sumer, use.r, and/.or. client ISO 22000 or predecessors war ng’
plicitly invokes, as it does for and to continue raising the HAccP MS, I1SO 15161 apply . aware ess_,
ISO 9001, competency of competence levels. equally effectively to other than lmple_menta_tlon,
individuals conducting proc- The reauirements. to obtain the food sector... analy§ls, actions...
ess activities. Thereof, train- analyzeqand act upon marke; all build towar‘fj_ t”:e
ing is a basis to maintain the and customer data is such Airlines, Tourism Crujsersi compett_enc;}_/ o _t e
HACCP Management Sys- s ' Flood ptrodﬁcerst, rfutnl_}lotnla orga_n{za on in
: ) that needs flowing into infor-  SuBR.EMents, Hospitais, Hote's fulfilling legal
tem and improve practices ) . . & Restaurants, Packaging Pro- i
mation and flowing into ducers...Agriculture... proces-  obligations and
and methods of processes . sors... Warehousing...
. . knowledge is one of the i regulatory
and managing risks . transporters... retail... (and ; .
(hazards) to satisfy the challenges that organiza- consideration needs be [%ven requirements.
tions face; implementation of to HIPAA)

Auditing, The Process Approach—BRS GlobalNet

For BRS exclusive profes-

sional fo reach level of compe-

One of the Competency of auditors is a bigger challenge to tency require completion of
biggest chal- critical when applying the auditors, specifically to BRS approved training and
lenges that process approach. Meaning,, third party assessment... evaluation, and discussions
HACCP MS, evaluate the process and the BRS exclusive profes- prior to performing assess-
ISO 22000 requirements as these apply sionals undergo a proc- )
implementation will, as ISO to each process. The as- ess for value-adding- ments. BRS discovers falent
9001:2008, face it is not the sessment team must decide assessment concurrent professionals with the poten-
transition or implementation on the effectiveness of the with the process ap- tial fo engage in conducting
by organizations, but the interrelation to the manage- proach that involves management system assess-

ments; we do not follow the

years of assessment-audit
focusing on the element-
clause approach.

ment system as whole —
easier said than done.

Thereof, ISO 22000 is of

training and field experi-
ence prior to conducting
BRS assessment mission
and values.

common path of applying, in-
terviewing and hiring.
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BRS... taking the Process Approach since 1984

F . Indeed,
F Ww¥ = through  our

GlobalNet the
process approach for man-
aging risk and identifying
competitiveness is not new,
we have been providing
process focus, competitive-
ness, and management of
risk as an integral scheme to
the management systems
since inception of our net-
work of professionals in

. , Sl

1984.

The process approach as-
sists in BRS systematically
establishing the adding-
value-assessment methodol-
ogy to assessment —audits.

BRS fuses adding-value-
assessment to the proc-
ess approach which re-
quires, as deemed neces-
sary and concurrent with

client-organization planning
to include methods, princi-
ples and techniques of our
line of other services includ-
ing FSMS, FMEA, JIT, Kai-
zen, Six Sigma, ERP, and
“Lean Manufacturing” -
BRS has developed and
fuses components of our
exclusive ‘“Lean” assess-
ment protocol also leading
to registration.... toward
applicable I concept ...

HACCP MS Services toward ISO 22000:2005

BRS provides certificate of
registration to HACCP MS
for organizations wishing an
intermediate advancement to
FSMS ISO 22000...

In carrying out assess-
ment we provide the basis
for your organization ad-
vancing in safe foods, auto-
control. Prior to deciding and
setting the commitment you
may want to acquire the in-
formation involving imple-

mentation whether FSMS
ISO 22000 or HACCP MS to
contribute in helping with
compliance with legal obliga-
tions and regulations.

BRS assess the current
status of your processes and
activities through a deliver-
able report and discussions
stating current status against
HACCP MS / ISO 22000
allowing management to

identify the internal resources
requirements for enhance-
ments, and to continue a
strategy to sustain effective-
ness and efficiently ISO
22000, HACCP MS.

Note—BRS divides, abiding
to ISO/IEC 17021—ISO/TS
22003, the total assess-
ment days for registration
into a Phase | and Phase Il
protocol. This allows for the
organization preparedness
for advancing.

ISO 22000 = HACCP MS + ISO 9001 +

HACCP principles are
inclusive within “Codex
Alimentarus” (ISO 15161,
consider), while known
within the food sectors
has not reached the ex-
pected international rec-
ognition until 1ISO 22000.
For this reason a variety
of national initiatives ad-
dressing HACCP are in-

troduced includ-

J\A\ ing HACCP MS

BRS

mEcsim SO 22000

IS0 22000 represents a
progression in

validating HACCP princi-

ples within a certifiable

system for thus interna-

food safety management
(as well integration with
ISO 9001, ISO 14001 and
other management sys-
tems standards) and legal
requirements.

BRS logo-trademark
when granting ISO 22000
certificate of registration
you know id globally rec-
ognizable, as BRS abides
to the standard under
international accreditation
scheme established
(referencing ISO/TS
22003, ISO/IEC 17021,
ISO/IEC 17024, and other
international standards).

Management /A \\/7\
Regaication  miml (ml
= 1ISO 22000

N
HACCP

BRS provides HACCP
MS document and audit-
ing check-sheets based
on Codex HACCP and
Federal Regulations, and
Food Defense upon re-
quest to client-
organizations.

ISO 22000

TR

BRS
Rim of the World Office
31977 Hilltop Boulevard, Suite D
POB 1020

Food Safety ad-
dress issues of

unintentional harm
though foods...

Food Defense
address issue of
intentional harm
through foods...

Running Springs, California, USA
92382-1020

globalnet@brsitd.org

www.brsltd.org — www.brsglobal.us

Tel 1.909.867.4003




