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ISO 22000 requirement Observation Compliance Relevant
Yes/No Company Doc.
4.2 Documentation Requirements
4.2.1 General
ﬂ. . _ Q <
Does the documentation ..:n ude ﬂa.anr hpﬁxfw morvrn P N <\ . ¢ 12 q,
e afood safety policy, oruﬂ 3 LA GERENQ g m
e food safety objectives doconetedl procelines >Pﬂnf ~ EsSMe w
; by Mo sodad ovallalis,
® procedures J
4.2.2 Control of documents
a) Is there a documented procedure for the control, issue, review, approval and re-approval [DocosesKed  procmdure cLAe(ES Tu»ﬁn\, \
of changes to documents? avalable. Wl Mo saldl ﬂ,af)%ﬁlf/or ﬁ D
b) Has the organization identified the r%m:mmm and the current status of documents? Nop_
: i c . "
%N& - . TRCR.a S\rm 2
Howmer dlo Aon sty Wit -
¢) Has the organization identified externally originated documents necessary for the FSMS Exlz MFPM R b e 3 hr?ﬁ«b?ﬁ@? 2
and the person responsible and is their distribution controlled ? 1 © (%Qhﬁ.(/r&[
POCP\C@{\@L.| ab\(vo..l \rcbaﬂf.v&.rr Or\nn?tol,ﬂn?/
h~o'c .gntanKnr U\(\@P\ r\.u.r:r-bvr\. Oi
d) Are the current documents available at relevant points of use with proper identification?
J\N\v ) ﬂoilﬂfﬂarvlnc{ —_da_
e) Is there a mechanism to recall obsolete documents and if retained suitably identified? <iag ?MT.P@ Ty
“ V\mvb. . f\a R
4.2.3 Control of Records
a) Is there a documented procedure for the controls needed for the identification, storage, [Mo e oSl 0 rodona < CAC \ﬂhaﬂ«h@?
‘protection, retrieval, retention and disposition of quality records? N ,
. o
Cuatsle
\.rPIﬁo./an Y\DK/\b&A
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INE@XWC |NDEXPO CERTIFICATION (PVT) LTD;
INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
CHECK LIST FOR ISO 22000 : 2005

1SO 22000 requirement Observation Compliance Relevant
Yes/No Company Doc.

5.4 Food safety team leader
a)Has the organization appointed a Food safety team leader and defined the Ma - “DiGea s |\ ps FSsm <
responsibilities and authorities? Nowci o:muﬂon Kokl on Ko ﬂc,,\m, - | ™M
5.5 Responsibilities and authorities
a) Has the organization defined the responsibility and authority of the Food safety team? - FSMg
b)Does the responsibilities of the Food safety team leader include the following: M f

e  Establishing, documenting, implementing and maintaining the FSMS, v G . e

e Reporting matters related to the FSMS to the management W i ST SR So=— (=
5.6 Communication %
Has the organization established channels to communicate matters related to the FSMS to .m_(rmuﬂ, o A Y .

e Suppliers and contractors

e Customers and consumers on product information, storage requirements, shelf life, A A .rw(nﬁrrpﬁrvs( Car i “

e enquiries, contracts or o_,wm_‘ handling including amendments, customer feed back %Ahnwnbr o Ao (o gl (a.

including customer complaints C: Lecle
e  With statutory and regulatory authorities s oo = .m? A nbf_
reald 4G be h»\ielwkfb.vln.%( 3
a) How isinternal and external communication controlled and who has _Hoomf %a:,ﬂ\/m 4 (Iu&é/
responsibility? Roe st tle

b) Is the communication effective? X
5.7 Emergency preparedness and response
a) Does the company have emergency preparedness and response procedures in place? do k oro { hgiﬂm Z/i

f,(vv S Cng ,W/
b) Have they been verified? . =
A o= i TR—
o b Qe
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INBEXWO |NDEXPO CERTIFICATION (PVT) LTD;
INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
CHECK LIST FOR ISO 22000 : 2005

Observation Compliance Relevant
ISO 22000 requirement Yes/No Company Doc.
ilable records of agreement or contracts defining th ibili
c) Arethere m.<m_ a g . ing the qmmvo:m_.u___s\ v\m\v A coran US efﬁ. | EWC(
and authority of external experts, where the assistance of external experts is .\nrn( e A o bt Sigeall ra
required for the development, implementation, operation or assessment of the wﬁocl ~o— e nP;wEnw\n_.( Aeia

food safety management system?

Crojesl s beiis conbaskod

o bl L=

d) Does the organization:

identify the necessary competencies for personnel whose activities have
an impact on food safety?

provide training or take other action to ensure personnel have the
necessary competencies?

ensure that personnel respgnsible for monitoring, corrections and
corrective actions of the ,ﬂoma safety management system are trained?
evaluate the implementation and the effectiveness of the actions taken?
ensure that the personnel are aware of the relevance and importance of
their individual activities in contributing to food safety,

e \h(hl
maﬂdug ot S

e obo F/ﬁ»lf\l(ﬂ\fn\& I

@Vcn\ Moo

—

| =

rastes plac

—«,orn\rh.»mw e cord

{

6.3 Infrastructure

a)Does the organization provide the resources for the establishment and maintenance of

the infrastructure needed to implement the requirements of ISO 22000 standard?

nu\vv ANUr %Pv &
6.4 Work environment
a) Does the organization provide the resources for the establishment, management and
maintenance of the work environment needed to implement the requirements of ISO
22000 standard? S . S,
i Page 05 of 19
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IN#@X®O |NDEXPO CERTIFICATION (PVT) LTD;
INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
CHECK LIST FOR ISO 22000 : 2005

1ISO 22000 requirement

Observation

Compliance

Yes/No

Relevant
Company Doc.

7 Planning and realization of safe products

7.1 General

a) Does the organization plan and develop the processes needed for the realization of safe
products?

&S - L?u

7.2 Pre-requisite programmes (PRPs)

a) Has the organization established, implemented and maintained PRP(s) to assist in
controlling
e food safety hazards to the product through the work environment?
e biological, chemical and uz<m_mm_ contamination of the product(s), including cross
contamination between products?
e food safety hazard levels in the product and product processing environment?

P RP Aot ey ok

cvilee add
he.  Condani e guvww
«/)VZ(TﬁL«r@ . R,Q&Lro

b) Are the PRP(s):

e appropriate to the organizational needs with regard to food safety?

e appropriate to the size and type of the operation and the nature of the products
being manufactured and/or handled?

e implemented across the entire production system, either as programs applicable
in general or as programs applicable to a particular product or operational line?

e  approved by the food safety team.

e has the organization identified statutory and regulatory requirements related to the
above?

—

face Aol ey

a\&%&?\t@:\,

\M.G s Pl burn%?o
Shsadows Eawe Fc.;w,b.D
v@ﬁm«vswoompmwmg.

=

c) Has the organization planned their verifications and maintain records of verification?

PRee o s o be
ek A | Ancon by
7\(%( EYTQACJ\EA« Y

= smg
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IN#aX WA |NDEXPO CERTIFICATION (PVT) LTD;

INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME

CHECK LIST FOR 1SO 22000 : 2005

1SO 22000 requirement

Observation

Compliance
. Yes/No

Relevant
Company Doc.

7.3 Preliminary steps to enable hazard analysis

7.3.1 Food safety team

a) Has a food safety team been appointed ?

Yes

G Lerca.

foge =2 &

b) Do the members of the food safety team provide a combination of multi-disciplinary
knowledge and experience in developing and implementing the food safety management
system and are records of training maintained?

t

V\N&. \f‘an n.(_m\/lm.\Trw Ye cordy

avallable

n,ojm Comca

7.3.3 Product characteristics

a) Are all raw materials, ingredients and product contact materials described in
documents to the extent needed to conduct the hazard analysis?

b) Has the organization identified relevant statutory and regulatory food safety
requirements :

7.3.4 Characteristics of end products & intended use

a) Has the organization described the characteristics of end products ?

b) Is the intended use described?

IMSC-FSMS-CHK-01 Issue No. : 02

issue Date :2011-11-25
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IN#@X W |NDEXPO CERTIFICATION (PVT) LTD;
INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
CHECK LIST FOR ISO 22000 : 2005

Observation Compliance Relevant
I1SO 22000 requirement Yes/No Company Doc.

7.3 Preliminary steps to enable hazard analysis
7.3.1 Food safety team
a) Has a food safety team been appointed ?

P ot v?_\,\p& Teoe Cihobds

ot ebowmted i
b) Do the members of the food safety team provide a combination of multi-disciplinary
knowledge and experience in developing and implementing the food safety management 4&\ =
system and are records of training maintained?
7.3.3 Product characteristics
a) Are all raw materials, ingredients and product contact materials described in
documents to the extent needed to conduct the hazard analysis? Coo et Pv/ncomrr?lr@ NZL

€ ann b M_,:xr to Y 8Lg - -
b) Has the organization identified relevant statutory and regulatory food safety
¢ Pocd Rugul ) -

requirements

Yen

7.3.4 Characteristics of end products & intended use

a) Has the organization described the characteristics of end products ?

Unfro Camndeqn (WO
Cenw lan TPIN f&m Yo
s . Q-J)a.bp —prn—\ud

b) Is the intended use described?
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IN#®@X®A |NDEXPO CERTIFICATION (PVT) LTD;
INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
CHECK LIST FOR ISO 22000 : 2005

1SO 22000 requirement

Observation

Compliance
Yes/No

Relevant
Company Doc.

c) Is consideration - when identifying the hazards - given to
e the steps preceding and following the specified operation,
e the process equipment, utilities/services and surroundings, and
e the preceding and following links in the food chain.

Hezeed haaclyen olo

i St bee A ) Aeri

d) Are the acceptable level of the food safety hazard in the end product determined
(whenever possible) for each of the food safety hazards identified?

Ofﬁ\%g

f) Does the determined level take into account established statutory and regulatory
requirements, customer food safety requirements, the intended use by the customer and
other relevant data?

Pood K@sr?

g) Are the justification for, and the result of, the determination of the acceptable level of
the food safety hazard recorded?

o berd oan < tondadd,

h) Is a hazard assessment conducted to determine, for each food safety hazard identified,
are the results of assessment recorded?

i) Is the methodology used for hazard described?

k) Are other control measures implemented as operational PRPs?
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IN®@XP®S INDEXPO CERTIFICATION (PVT) LTD;
INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME

CHECK LIST FOR ISO 22000 : 2005

Observation Compliance
I1SO 22000 requirement Yes/No

Relevant
Company Doc.

c) Does the monitoring system consist of relevant procedures, instructions and records
that cover the following:

e measurements or observations that provide results within an adequate time

frame?

e monitoring devices used?

e applicable calibration methods?

e monitoring frequency?

e responsibility & authority related to monitoring and evaluation of results?

e record requirements and methods?

7.7 Updating of preliminary information and documents specifying the PRPs and the
HACCP plan

a) Does the organization update the following information in operational PRP(s) and/or
the HACCP plan, if necessary:

e product characteristics?

e intended use?

e flow diagrams?

e  process steps?

e control measures?

7.8 Verification planning

a) Does verification planning define the purpose, methods, frequencies and
responsibilities for the verification activities?

b) Do the verification activities confirm that

the PRP(s) are implemented?

e input to the hazard analysis is continually updated?

e the operational PRP(s) and the elements within the HACCP plan are implemented
and effective, hazard levels are within identified acceptable levels?

e other procedures required by the organization are implemented and effective?
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INE@X WO INDEXPO CERTIFICATION (PVT) LTD;
INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
CHECK LIST FOR ISO 22000 : 2005

1SO 22000 requirement

Observation

Compliance
Yes/No

Relevant
Company Doc.

c) Are verification results recorded and communicated to the food safety team?

d) Are the affected lots of product handled as potentially unsafe, if system verification is
based on testing of end product samples, and where such test samples show lack of
conformity with the acceptable level of the food safety hazard?

hay Cone -

vk
O~ Cet

7.9 Traceability system

a) Has the organization established and does it apply a traceability system that enables
the identification of product lots and their relation to batches of raw materials, processing
and delivery records?

E&m(zﬁd Yeineh oy

V‘N\m\(l\ e th\rfﬂ\p\/ wWos
or  NAOOR &@AL

O R.

b) Is the traceability system able to identify incoming material from the immediate
suppliers and the initial distribution route of the end product?

7.10 Control of nonconformity

a) Does the organization ensure that when critical limits for CCP(s) are exceeded or there
is a loss of control of operational PRP(s), the end products affected are identified and
controlled with regard to their use and release?

b) Is a documented procedure established and maintained defining
e theidentification and assessment of affected end products to determine their
proper handling?
e areview of the corrections carried out?

Doc- sii&.i 6 W
D%T\.\b N7 P\QS\I

ot |

do
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IN#@X®A |NDEXPO CERTIFICATION (PVT) LTD;
INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
CHECK LIST FOR ISO 22000 : 2005

Observation Compliance Relevant
I1SO 22000 requirement Yes/No Company Doc.
c) Are products - manufactured under conditions where operational PRP(s) have not been
conformed with - evaluated with respect to the cause(s) of the nonconformity and to the ./\ .
consequences thereof in terms of food safety? RN ﬂmu?a Coun o |

d) Is the evaluation recorded?

/\A.U S

;
e ey gy

e)Are all responsible person(s), and recorded together with information on the nature of
the nonconformity, its cause(s) and consequence(s), including information needed for
traceability purposes related to the :o:wo:,ﬂo:‘a:m lots?

7.10.2 Corrective actions

a) Are data - derived from the monitoring of operational PRPs and CCPs - evaluated by
designated person(s) with sufficient knowledge and authority to initiate corrective
actions?

Ve

s ot

b) Are corrective actions initiated when critical limits are exceeded or when there is a lack
of conformity with operational PRP(s)?

Yes.

c) Has the organization established and does it maintain documented procedures that
specify appropriate actions to identify and eliminate the cause of detected
nonconformities, to prevent recurrence, and to bring the process or system back into
control after nonconformity is encountered?

gnﬂ.rrpi &\f T 2> sociaaag]

d) Are corrective actions recorded?

/\nu >

ﬂ\, o Nashc
_wr b
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INERXWA |NDEXPO CERTIFICATION (PVT) LTD;
INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME

CHECK LIST FOR ISO 22000 : 2005

ISO 22000 requirement

Observation

Compliance
Yes/No

Relevant
Company Doc.

¢) Are products - manufactured under conditions where operational PRP(s) have not been
conformed with - evaluated with respect to the cause(s) of the nonconformity and to the
consequences thereof in terms of food safety?

o
NG
TN

I
N

d) Is the evaluation recorded?

e)Are all responsible person(s), and recorded together with information on the nature of
the nonconformity, its cause(s) and consequence(s), including information needed for
traceability purposes related to the :o:wo:ﬁo:a:m lots?

7.10.2 Corrective actions

a) Are data - derived from the monitoring of operational PRPs and CCPs - evaluated by
designated person(s) with sufficient knowledge and authority to initiate corrective
actions?

b) Are corrective actions initiated when critical limits are exceeded or when there is a lack
of conformity with operational PRP(s)?

L]
L]

c) Has the organization established and does it maintain documented procedures that
specify appropriate actions to identify and eliminate the cause of detected
nonconformities, to prevent recurrence, and to bring the process or system back into
control after nonconformity is encountered?

d) Are corrective actions recorded?
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iN#@X®S |NDEXPO CERTIFICATION (PVT) LTD;
INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
CHECK LIST FOR ISO 22000 : 2005

1ISO 22000 requirement

Observation

Compliance
Yes/No

Relevant
Company Doc.

7.10.4 Withdrawals

a) To enable and facilitate the complete and timely withdrawal of lots of end products
which have been identified as unsafe
e Has top management appointed personnel having the authority to initiate a
withdrawal and personnel responsible for executing the withdrawal?
e Has the organization established and does it maintain a documented procedure
for
= notification to relevant interested parties (e.g. statutory and regulatory
authorities, customers and/or consumers),
= handling of withdrawn products as well as affected lots of the products still in
stock, and the sequence of actions to be taken?

D O Sepersbl,

b) Are withdrawn products secured or Held under supervision until they are destroyed,
used for purposes other than originally intended, determined to be safe for the same (or
other) intended use, or reprocessed in a manner to ensure they become safe?

c) Are the cause, extent and result of a withdrawal recorded and reported to top
management as input to the management review?

d) Does the organization verify and record the effectiveness of the withdrawal programme
through the use of appropriate techniques (e.g. challenge testing, mock withdrawal or
practice withdrawal)?

8 Validation, verification and improvement of the FSMS

8.1 General

a)Does the food safety team plan and implement the processes needed to validate control
measures and/or control measure combinations, and to verify and improve the food
safety management system?
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IN®@RXPO NDEXPO CERTIFICATION (PVT) LTD;
INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
CHECK LIST FOR I1SO 22000 : 2005

I1SO 22000 requirement

Observation

Compliance
Yes/No

Relevant
Company Doc.

d) Does the organization assess the validity of the previous measurement results when the
equipment or process is found not to conform to requirements?

e)ls the confirmation of computer software undertaken prior to initial use and
reconfirmed as necessary?

8.4 FSMS verification .

a)ls there a documented procedure for internal audits ?
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b) Is an audit program planned, taking into consideration the importance of the processes
and areas to be audited, as well as any updating actions resulting from previous audits?

c) Are the audit criteria, scope, frequency and methods defined?
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d) Do the selection of auditors and the conduct of audits ensure objectivity and
impartiality of the audit process?
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e) Are the responsibilities and requirements for planning and conducting audits, and for
reporting results and maintaining records defined in documented procedure?
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IN@@X®a |yDEXPO CERTIFICATION (PVT) LTD;
INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
CHECK LIST FOR ISO 22000 : 2005

Observation Compliance
1SO 22000 requirement Yes/No

Relevant
Company Doc.

1) Is the analysis carried out in order to

e confirm that the overall performance of the system meets the planned
arrangements & the food safety management system requirements established
by the organization?

e identify the need for updating or improving the food safety management
system?

e identify trends which indicate a higher incidence of potentially unsafe products?

e  establish information for planning of the internal audit programme concerning
the status and importance of areas to be audited?

e provide evidence that any corrections and corrective actions taken are effective?

m) Are the results of the analysis and Em resulting activities recorded and reported, in an
appropriate manner, to top management as input to the management review?

n) Are the results of the analysis and the resulting activities used as an input for updating
the food safety management system?

8.5 Improvement

a) Does top management ensure that the organization continually improves the
effectiveness of the food safety management system through the use of:

- communication/management review/ internal audit,

- evaluation of individual verification results, »
- analysis of results of verification activities,

- validation of control measure combinations,

- corrective actions and food safety management system updating?

d) Does the team consider whether it is necessary to review the hazard analysis, the
established operational PRP(s) and the HACCP plan?
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