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Introduction

Introduction

Scope 1 1 Scope
Normative references 2 Normative references
Terms and definitions 3 Terms and definitions
4 Context of the organization
4] Understanding the organization and its context
Food safety management system 4
GCeneral requirements 4] 43 Documented information
4.4 Food safety management system
Documentation requirements 4.2 75 Determining the scope of the food safety
management system
751 General
752 Creating and updating
753 Control of documented information
Management responsibility 5 5 Leadership
Management commitment 51 51 Leadership and commitment
Food safety policy 52 52 Policy
521 Establishing the food safety policy
522 | Communicating the food safety policy
Food safety management system planning 53 6.2 Objectives of the food safety management
system and planning to achieve them
63 Planning of changes
Responsibility and authority 54 53 Organizational roles, responsibilities and
Food safety team leader 55 authorities
Communication 56 1.4 Communication (title only)
741 General
14.2 External communication
743 Internal communication
Emergency preparedness and response 57 8.4 Emergency preparedness and response
8.41 General
8.4.2 | Handling of emergencies and response
Management review 58 93 Management review
9831 General
932 Management review input
933 | Management review output
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Resource management 6 71 Resources
Provision of resource 61 711 General
Human resources 6.2 71 Resources
711 General
712 People
73 Awareness
Infrastructure 6.3 71 Resources
713 Infrastructure
Work environment 6.4 114 Work environment
Planning and realization of safe products 7
General 71 81 Operational planning and control
Prerequisite programmes (PRPs) 72 8.2 Prerequisite programmes (PRPs)
Preliminary steps to enable hazard analysis 73 851 Preliminary steps to enable hazards
Hazard analysis 1.4 8.5 Hazard control
851 Preliminary steps to enable hazard analysis
8.5.2 |Hazard analysis
Establishing the prerequisite programmes (PRPs) | 7.5
Establishing the HACCP plan 76 8.5.4 |Hazard control plan (HACCP/OPRP plan)
Updating of preliminary information and documents | 7.7 8.6 Updating the information specifying the PRPs and
specifying the PRPs and the HACCP plan the hazard control plan
Verification planning 78 8.8 Verification related to the PRPs and the hazard
control plan
Traceability system 79 83 Traceability system
Control of nonconformity 71 89 Control of product and process nonconformities
891 General
8.9.2 |Corrections
8.9.3 |Corrective actions
8.9.4 |Handling of potentially unsafe products
895 |Withdrawal/recall
Validation, verification and improvement of the 8 8.8 Verification related to PRPs and the hazard
food safety management system control plan
General 81
Validation of control measure combinations 8.2 853 | Validation of control measure(s) and
combination(s) of control measure(s)
Control of monitoring and measuring 83 8.7 Control of monitoring and measuring
Food safety management system verification 8.4 9.2 Internal audit
Improvement 85 10 Improvement
Continual improvement 851 103 Update of the food safety management system
Updating the food safety management system 852 [10.2 Continual improvement




