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INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME

CHECK LIST FOR 1SO 22000:2005

1SO 22000 REQUIREMENT

OBSERVATION

COMPLIANCE
YES/NO

RELEVANT
COMPANY DOC.

4.2 Documentation Requirements

4.2.1 General

Does the documentation include
e afood safety policy,
e food safety objectives
e procedures
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4.2.2 Control of documents

a) Is there a documented procedure for the control, issue, review, approval and re-approval of  |[Froce Lov e covening oy 2000 oy
changes to documents? nes s lrenertn ol 422 cf \ SecGs T
w”.,ﬁﬁ 2acco \on Bo doc, wa SR8 /\nu.y - -
& Pu(.ﬂf.,f‘v/\'.\l.l\f«..ﬁr r..f. e P N
b) Has the organization identified the changes and the current status of documents? Pesun no, lince daby | 2 .00 bt ek
Lov . No ., fooinS— dakn Y. s P T
2N T
(%Lﬁxﬁ! —v— n/\n Ar:,}rﬁlﬁv. Ff. (T
c) Has the organization identified externally originated documents necessary for the FSMS and  |(~.C (L . N /z; Mo 2L L6 ol
is their distribution controlled and the responsibility for external documents identified? Cavoale of esderiats oo s Seko~ T o
Mo wewv e &Lp Gk _m.fv e~foals Z Q Moo O
Qo s Ke i w8 anablabls Master Wk a[
nrvv\ﬂ QA .fl ﬂéa« o A ﬂP,C s - e KV
e) Are the current documents available at relevant points of use with proper references? A cc r\a?f N A PR ey \Qo.?r..., ,.d.,ﬁ .«Aﬂ. ,wh
el o ok © beos Y ekt i
N o e @ oo r YT~ Wor o VRSO E
éMﬁfo& glocas il grg cE[EsTL[F o3
N _mmﬂ.mmmvm mechanism to recall obsolete documents and if retained are they suitably Olsdaa docons. G & Obuscteke doemmat
identified? rolg el Lde K- /,r..f . Ve f(
423 Control of Records
a) Isthere a documented procedure for the controls needed for the identification, Brocad e, Cournis 3 Al 1> B {205 ar
storage, protection, retrieval, retention and disposition of quality records? repeirene~Xn ol F.2.T o You ctac A
iS¢ 22cuw PCr..F(«P\IW,FW( « -
g \en e, Kk,
Page 1 of 19

IMSC-FSMS-F-01
Reviewed and approved by: Director

Issue No.: 03

Issue Date: 2012-03-10
Issued by: Management representative

NC of



Q,.

I e

INDEXPO CERTIFICATION LIMITED

INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
CHECK LIST FOR ISO 22000:2005
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b) Has the responsibility for the collection, maintenance, retention and disposition of records _Nm.Fo(c alt loods mf A Y
been identified? s s ) Lald V\C» Lol oﬁ
e PO S Irﬁp D, ﬁo;ﬂ.ff»«..w\f '
- : e csnds
Ttma%r \,bbﬂ.n.»\»r_vpo
c) Are the quality records properly indexed, filed, legible and retrievable and stored to prevent |, . (- F\a e i wre
damage or loss? T fv% SR J\ -
selely
5. Management Responsibility -
5.1 Top Management Commitment
a) Is there evidence for management commitment to Food Safety system application? e & 39,)0%»7
AOmn?nﬁLc.\vv.\ Ofﬁﬂ«rﬂ»ﬁ C/PM J\
& mvlmrTPr\( wenn ¢ ~ Sy . —
Suoand. n/\Pﬁl qwrfﬂ\ﬂ’ s SO v &/
5.2 Food safety policy
a) Does the organization have a food safety policy? Foob lnp_/.”rf cr.rnu 5 o el 1 ;
b) Is it supported by measurable objectives? owa:lable o M& (acal o \
c) Is it communicated within the organization and reviewed for continuing suitability? Rueny secelQow, wnh%»\tbb\v V\Ns
d) Is it reviewed for continuing suitability? elopel o ia oA Al ‘
qeﬁﬁn& ik O ol ooy
5.3 Food safety team
a) Has a multidisciplinary Food Safety team been established? Sy < e
,%VOMY .ﬂﬂf&\fu e J\ PLLF/E,.P (S
b) Is the knowledge of the food safety team suitable and appropriate? (check training, exta L bk < .
qualifications, experience, etc)
5.4 Food safety team leader
Has th ization appointed a Food safety team leader and defi h = [
a) Hasthe organization appoi safety tea er and defined the B o 5. n\fplf { Cenl . \w

responsibilities and authorities?
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1SO 22000 REQUIREMENT

OBSERVATION
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RELEVANT
COMPANY DOC.

5.5 Responsibilities and authorities

a) Has the organization defined the responsibility and authority of the Food safety team?
b)Does the responsibilities of the Food safety team leader include the following:

e  Establishing, documenting, implementing and maintaining the FSMS,

e Reporting matters related to the FSMS to the management

WPVWOTV,(,,._!FF\LNV .
0.?!%/.01.!? BIPLo.\ beL.(

n..uL/,r\..ﬂ,w(,

Yes .

\u:./TPNACLE! 0]

5.6 Communication

a) Has the organization established channels to communicate matters related to the FSMS to 28 S fries, <o a TP, Se A T
e Suppliers and contractors el . =
e Customers and consumers on product information, storage requirements, shelf life, s ﬁnxwlr sole ,V\@v _ Of b N
enquiries, contracts or order handling including amendments, customer feed back a8 ,wrrm.vﬁ\ ey g
including customer complaints
e  With statutory and regulatory authorities
a) How is internal and external communication controlled and who has responsibility? FETL 4 WCTVHT_P o
. | Se o 1L
m/ («IWN\./Y;PW!\ corslanlisn) == L
pﬁ.ﬂ@/&hﬁq ﬂrynrr/» Exncaksie Yea., of IR s

b) s it effective?

M‘rf% m¢o{rbﬂk/.le Conclas O3

Oy N ) o bla_ .w:r, exb .
O feaSa . < P\@@nﬂrbﬁ 5

5.7 Emergency preparedness and response

a) Does the company have emergency preparedness and response procedures in place?

mr.h(ﬁl\ Alﬁ?v(/v\ o ﬂ/.un.nr
foorirg | Froaze] Uilen
rﬂlﬁh!(.(bloevu — f/‘C.N\ rPF\|

Sh-ens i Cool

Yes

PZLC.,.C.?F Q7

b) Have they ben verified?

B O vt f.rur > Wowx&(ﬂv\/nvlfu
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1ISO 22000 REQUIREMENT OBSERVATION COMPLIANCE RELEVANT
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5.8 Management review
a) Is a Management Review activity carried out as required? Is it effective? ™M S (ah MEM htokin

gfpr val\rl r(i.Al éw-v
MRM kos bear careddl ol J\m\w

O 2012 O4 2«

b) Does this review include assessing opportunities for improvement and the need for changes Me.u . ”
to the food safety management system, including the food safety policy? XN» V\Nv ¢ o4

c) Does the input to management review include information about: >Pr .
e follow-up actions from previous management reviews? N , Mg
e analysis of results of verification activities? a>  pere P
e changing circumstances that can affect food safety?, 5.8 of lso 22800 V\N\.v >..w6?nf o

emergency situations, accidents and withdrawals? L
reviewing results of system-updating activities? raoe Brea cowenadl

review of communication activities, including customer feed-back? B AV MM ?w einda_
e external audits or inspections? S 281 _o%_ 24

d) Does the output from the management review include any decisions and actions related to
e assurance of food safety? )
e improvement of the effectiveness of the food safety management system? v\n& ) J\Nv ; . 3
e resource needs?
e revisions of the organization's food safety policy and related objectives?

6 Resource management

6.1 Provision of resources

a) Does the organization provide adequate resources for the establishment, implementation, >wbhﬂl [ s i
maintenance and updating of the food safety management system? FEME | o v\@v —
% TC((\VO&I
6.2 Human resources
a) Arethe food safety team and the other personnel carrying out activities having an Te WPl e U Ve (
A-l-f\flr\f% o e >
impact on food safety, competent on the basis of appropriate education, training, skills : J fv.v | T V\NL. M
and experience? Ci.rtrrw»af o Food bﬁfﬂkm ’ Trodosos  reorks
LY m»rb.r,fawr : 3
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CHECK LIST FOR ISO 22000:2005

1SO 22000 REQUIREMENT

OBSERVATION

COMPLIANCE
YES/NO

memfm.a
S MW AN Do

b) Are there available records of agreement or contracts defining the responsibility and
authority of external experts, where the assistance of external experts is required for the

development, implementation, operation or assessment of the food safety management J\D\v , ?wﬂnfrk.\lf.(
system?
c) Does the organization:
e identify the necessary competencies for personnel whose activities have an impact on
food safety?
e provide training or take other action to ensure personnel have the necessary .ﬂwnc,(r,id,
competencies? 5 . T N
e ensure that personnel responsible for monitoring, corrections and corrective actions of Ledo el r\fr\?rLLL:u recov-d
the food safety management system are trained? Kf ./mo Los L@&u @x»ﬂfﬂ - /\@v.
e evaluate the implementation and the effectiveness of the actions taken? 1S 22000)a ‘_L(,ﬂ e tatzl
e ensure that the personnel are aware of the relevance and importance of their ) .
L. Lo . . OF. HACCE <« qso 22coc
individual activities in contributing to food safety,
e ensure that the requirement for effective communication is understood by all baw emte. ool el a
personnel whose activities have an impact on food safety? cecsds aoelable
6.3 Infrastructure
a) o:om.m M:m oﬂmm:_Nmzo:%ﬂMsQw S_m ﬂmmocﬂﬂmm for Em mmﬂmc__mﬁﬂﬁmu:wﬁwm%%osgmiwmswunm of Ne.« g B G
the infrastructure needed to implement the requirements o standard? o
N — \f QF.TP(VW/L(F{./FW J\c
,(Y:.”DIL\TCID%\(L/P\ TP 0 Ul N
CSimM.S prow rded .
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 1SO bode e uiro —e
?
22000 standard? e Cans any Ff . v
et QRSP SRR N R
TIP»'(:/P\UL\‘OL]CBV M/ \;\P
CsMg .wvwocﬂarm\wr .
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CHECK LIST FOR 1SO 22000:2005

1SO 22000 REQUIREMENT

Observation

Compliance
Yes/No

Rela ot
[,l((m::..!rb Doo

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?

7.2 Prerequisite programmes (PRPs)

a) Has the organization established, implemented and maintained PRP(s) to assist in controlling

the likelihood of introducing food safety hazards to the product through the work
environment?
biological, chemical and physical contamination of the product(s), including cross

ﬁw Smec(rﬂc :‘,A.hvlv\v\\ox
0 AP Spelen, tehds,

w@.)?\,rr)brf\é)
Fosace

contamination between products? /%\9 o ﬁrn“ .
. . . 5
e food safety hazard levels in the product and product processing environment? f W. oGl ¥
f.U.P r,\(..spv))t%
b) Are the PRP(s):
° muuﬂou_,mmﬁm to the o._,mm:nm:o:m_ needs with _‘.mmma to food safety? . oo Ry oo @A})\,\rocr\w
e appropriate to the size and type of the operation and the nature of the products being :
manufactured and/or handled? Q/@v ~ L7
e implemented across the entire production system, either as programs applicable in q . Ped Q
general or as programs applicable to a particular product or operational line? C m\&r(rw +
e  approved by the food safety team ¥: B St _ 0 Du\@v ~
e has the organization identified statutory and regulatory requirements related to the
above? g\d‘ rp z)\&)\('
c)Has the organization planned their verifications and maintain records of verification ?
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7.3 Preliminary steps to enable hazard analysis
7.3.1 General
a) Are all relevant information - needed to conduct the hazard analysis - collected, maintained, 6 A el ) e
updated and documented? \ ; sf&fw..! v
7.3.2 Food safety team
a) Has a food safety team been appointed? @vn\o o o ozl P.\vbe»
e & Comeh WA v
b) Do the members of the food safety team provide a combination of multi-disciplinary
knowledge and experience in developing and implementing the food safety | SV :Lnb,rnuﬁ\i\
management system and are records of training maintained? v/?b(,,\,\ A exbd
(SN Vﬂ\n}xru.m av, (O v
7.3.3 Product characteristics
a)Are all raw materials, ingredients and product contact materials described in documents to
~ WAo
the extent needed to conduct the hazard analysis? R et
e R0s - Nad o Qv
b)Has the organization identified relevant statutory and regulatory food safety requirements
related to the above? Food & p\rmb{b) Vv
- \ele Wi\)
7.3.4 Characteristics of end products & intended use
a) Has the organization described the characteristics of end products? - 0 Q~o R
b) Is the intended use described? b
— Vv’
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1SO 22000 REQUIREMENT OBSERVATION COMPLIANCE RE L& AT
<mw\ZO COWMPANY Ppoc |
7.3.5 Flow diagrams, process steps and control measures
a)Are flow diagrams prepared for the products or process categories covered by the food safety *.\\ N
management system? &p?\ami\l e
A ¢ _/l\,.. 1\

P s dasi~ n\}b\rnﬁ)\, r&A\J

b) Are flow diagrams clear, accurate and sufficiently detailed?

c) Do the flow diagrams describe the existing control measures, process parameters or
procedures that may influence food safety ?

d)Have they been verified?

7.4 Hazard analysis

a) Does the food safety team conduct a hazard analysis to determine which hazards need
to be controlled, the degree of control required to ensure food safety, and which
combination of control measures is required?

b) Are all food safety hazards that are reasonably expected to occur in relation to the
type of product, type of process and actual processing facilities identified and

recorded? o< pova
atre i Show /@A\v
TRV R 9 N
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INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME

CHECK LIST FOR ISO 22000:2005

1SO 22000 REQUIREMENT

OBSERVATION

COMPLIANCE
YES/NO

CELEVANT
COMPANY e

¢) Has the following been considered to the following when identifying the hazards
* 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.

vr\«iﬂu

Kise

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?

betQh Loy
7% e

Cs=2AR nL-

<&A\, Coon Lnken
R T 5+ S&n il Land g,
e) 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? ,\Ugn\p AN & A5
AT Ve~
f) Are the justification for, and the result of, the determination of the acceptable level of the
food safety hazard recorded? & rals n‘
g) Is a hazard assessment conducted to determine, for each food safety hazard identified,
whether its elimination or reduction to acceptable levels is essential to the production of a safe ﬂ\h D i Han mi '
food, and whether its control is needed to enable the defined acceptable levels to be met? 0 %.lﬁ((r
h) Is the methodology used for hazard described?
i) Are other control measures implemented as operational PRPs? y P P RP )
| Ple— | v
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CHECK LIST FOR ISO 22000:2005

1ISO 22000 REQUIREMENT OBSERVATION COMPLIANCE RELEVANT
YES/NO CoOMEA ™Y DOT .
7.5 Establishing the operational prerequisite programs (PRPs)
a) Are the operational PRPs documented?
— _—

b) Do the operational PRPs include the following information for each program:

e food safety hazard(s) to be controlled by the program?

e control measure(s)?

e monitoring procedures that demonstrate that the operational PRPs are in place?

e corrections and corrective actions to be taken if monitoring shows that the operational
PRPs are not in control ?

e responsibilities and authorities?

e record(s) of monitoring?

7.6 Establishing the HACCP plan

a) Isthe HACCP plan documented?

I
Ve Yoes A e
£~
b) Is the HACCP plan included the following information for each identified critical control uo_:ﬂ i
(ccp): ) %be(f o dasec
9
e food safety hazard(s) to be controlled at the CCP? C) - (e PLL.AV
e control measure(s)? - =
critical limit(s)? m\hbj\.\b\r\r\“ (A28 — wn~Nc ﬁ“

monitoring procedure(s)?

corrections and corrective action(s) to be taken if critical limits are exceeded?
responsibilities and authorities?

g) record(s) of monitoring?
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CHECK LIST FOR 1SO 22000:2005

1ISO 22000 REQUIREMENT OBSERVATION COMPLIANCE |RC W& VA NT
YES/NO CeMfany o,
c) Does the monitoring system consist of relevant
procedures, instructions and records that cover the following: AAAT E{P‘?\&
® measurements or observations that provide results within an adequate time frame? \
e monitoring devices used? 1«« e’ ) vt b < =

e applicable calibration methods?

e monitoring frequency?

* responsibility and authority related to monitoring and evaluation of monitoring results?
e record requirements and methods?

Creged fano i)

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?

\

..ﬁ\a\&v A4 .(nka\&l

Cor ewd |

b) Are the HACCP plan and the procedures and instructions specifying the PRP(s) amended, If
necessary?

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

e 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?

=

?Sﬂt?\w

o |
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INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
CHECK LIST FOR ISO 22000:2005

1ISO 22000 REQUIREMENT OBSERVATION COMPLIANCE | RELCVANT
YES/NO CoM¢ANY Joc
c)Are verification results recorded and communicated to the food safety team? U e 0 ~ %
i ¥ -~ 1;\.%..ﬂ ’ u
m.u.))\ Cuo oo Y\(u’\#\r A=
d)Are the affected lots of product handled as potentially unsafe, if system verification is based on J

testing of end product samples, and where such test samples show lack of conformity with the
acceptable level of the food safety hazard?

7.9 Traceability system

a)Has the organization established and does it apply a traceability system that enables the

S
identification of product lots and their relation to batches of raw materials, processing and delivery .ﬂl t LCI\((T\(@V( SeSe i
records? Coal 1\ 0 dey _m 4, S
[\ Y o o 'y 4
b) Is the traceability system able to identify incoming material from the immediate suppliers and ede 751N 1 Che
the initial distribution route of the end product?
7.10 Control of nonconformity
7.10.1Corrections
a) Does the organization ensure that when critical limits for CCP(s) are exceeded or there is a loss LA o\/ Newe 7]
of control of operationa! PRP(s), the end products affected are identified and controlled with \
regard to their use and release? v v
At L ANC Pare =
b) Is a documented procedure established and maintained defining ' o l4 ol |

e theidentification and assessment of affected end products to determine their proper
handling?
e areview of the corrections carried out?

_
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CHECK LIST FOR I1SO 22000:2005

ISO REQUIREMENT OBSERVATION COMPLIANCE RELEVANT
YES/NO COMPANY DOC.
¢) Are products - manufactured under conditions where operational PRP(s) have not been 0
conformed with - evaluated with respect to the cause(s) of the nonconformity and to the bre \rﬁo ﬁuwa\l\f
consequences thereof in terms of food safety? S il r\Q! @\a\\

d)Is the evaluation recorded?

e) Are all corrections approved by the responsible person(s), and recorded together with
information on the nature of the nonconformity, its cause(s) and consequence(s), including @dnﬁ(\g\n\\p % ~h|ro

information needed for traceability purposes related to the nonconforming lots? N
< U U m O/.\(\» Qp\r\ C hh\(p\v /\Mj

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? AV\B (3% _\L\F«k vﬁ Con

ok e b Ll

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

¢) 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 el 0 w
encountered? At ~

@\..\& (= M)
d)Are corrective actions recorded? ot . . & m/

O&\r\(\(l E

Y|
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CHECK LIST FOR 1SO 22000:2005

I1SO 22000 REQUIREMENT

OBSERVATION

COMPLIANCE
YES/NO

RELEVANT
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7.10.3 handling of potentially unsafe products

a) Does the organization handle nonconforming products by taking action(s) to prevent the
nonconforming product from entering the food chain?

\d/(( m\c./\(fxy \\VR. L

Unfoy Dol

e

b) Are all lots of product - that may have been affected by a nonconforming situation - held
under control of the organization until they have been evaluated?

Eﬁx.ﬂnﬁ,\&z
(ST S PP~ PN

c) Does the organization notify relevant interested parties and initiate a withdrawal, if products
that have left the control of the organization are subsequently determined to be unsafe?

S e wo
Nl faded

d)Are the controls and related responses and authorizations for dealing with potentially unsafe
products documented?

e) Is each lot of product affected by the nonconformity released as safe only when any of the
following conditions apply:
e evidence other than the monitoring system demonstrates that the control measure have
been effective;
e evidence shows that the combined effect of the control measures for that particular
product complies with the performance intended,;
e the results of sampling, analysis and/or other verification activities demonstrate that the
affected lot of product complies with the identified acceptable levels for the food safety
hazard(s) concerned?

Dloe o
9\.\0\&\&\9: T

e Conn

f) Is the lot of product - which is not acceptable for release - handled (after evaluation) by one of
the following activities:
e reprocessing or further processing within or outside the organization to ensure that the
food safety hazard is eliminated or reduced to acceptable levels;
e destruction and/or disposal as waste?
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CHECK LIST FOR ISO 22000:2005

1SO 22000 REQUIREMENT

OBSERVATION

COMPLIANCE
YES/NO

RELEVANT
COMPANY DOC.

7.10.4 Withdrawals

a)Has top management appointed personnel having the authority to initiate a withdrawal &
personnel responsible for executing the withdrawal ?

Y o ¥ ) P
et linl ?,HMMM\.«,

% pard =

Y

b)ls there a documented procedure available for withdrawals covering the following:
e notification to relevant interested parties
e handling of withdrawn products as well as affected lots of products still in stock, and the
sequence of actions to be taken
e 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

- R

C)Are the cause, extent and result of a withdrawal recorded and reported to top management as
input to the management review?
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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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8.2 Validation of control measure combinations
a) Does the organization validate (prior to implementation of control measures to be included in
operational PRP(s) and the HACCP plan and after any change therein) that
e theselected control measures are capable of achieving the intended control of the food
safety hazard(s) for which they are designated?
e the control measures are effective and capable of, in combination, ensuring control of the

identified food safety hazard(s) to obtain end products that meet the defined acceptable

levels?
c)Are the control measure and/or combinations thereof modified and re-assessed when the result
of the validation shows that one or both of the above elements cannot be confirmed?
8.3 Control of monitoring and measuring
a) Are there evidences that the specified monitoring and measuring methods and equipment are 3.5 5 ba
adequate to ensure the performance of the monitoring and measuring procedures? vmb FRe o i
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b) Are the measuring equipment and methods used

e calibrated or verified at specified intervals, or prior to use, against measurement standards
traceable to international or national measurement standards?

e s the basic-used for calibration or verification recorded, where no such standards exist?
e adjusted or re-adjusted as necessary?

e identified to enable the calibration status to be determined?

* safeguarded from adjustments that would invalidate the measurement results?

® protected from damage and deterioration?

c)Are records of the results of calibration and verification maintained?
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98 Is 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)ls 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?

d) Do the selection of auditors and the conduct of audits ensure objectivity and impartiality of the audit
process?

e) Are the responsibilities and requirements for planning and conducting audits, and for reporting results
and maintaining records defined in documented procedure?

f) Does the management responsible for the area being audited ensure that actions are taken without
undue delay to eliminate detected nonconformities and their causes?

,\%\.
0
— /\&\/\v
o

IMSC-FSMS-F-01 Issue No.: 03
Reviewed and approved by: Director

Issue Date: 2012-03-10
Issued by: Management representative

Page 17 of 19







C

IV e

INDEXPO CERTIFICATION LIMITED

INTEGRATED MANAGEMENT SYSTEMS CERTIFICATION SCHEME
CHECK LIST FOR ISO 22000:2005

g) Do follow-up activi
results?

ies include the verification of the actions taken and the reporting of verification

h) Does the food safety team systematically evaluate the individual results of planned verification?

[ <

i) Does the organization take action to achieve the required conformity, when verification does not
demonstrate conformity with the planned arrangements?
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i) Does action taken for achieving the required conformity include (but is not limited to), review of
® existing procedures and communication channels?

e the conclusions of the hazard analysis, the established operational PRP(s) and the HACCP plan?
e the PRP(s)?

e the effectiveness of human resource management and of training activities?

It L O w
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k) Does the food safety team analyze the results of verification activities, including the results of the
internal audits and external audits?

) Is the analysis carried out in order
e to confirm that the overall performance of the system meets the planned arrangements and
the food safety management system requirements established by the organization?
e toidentify the need for updating or improving the food safety management system?
° toidentify trends which indicate a higher incidence of potentially unsafe products?

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

® to provide evidence that any corrections and corrective actions that have been taken are
effective?
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I1SO 22000 REQUIREMENT

OBSERVATION

COMPLIANCE
YES/NO

RELEVANT

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

COMPANY DOC.

—

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:

e Communication & management review,

e Internal audit & evaluation of individual verification results,

e analysis of results of verification activities,

e validation of control measure combinations,

e  corrective actions and food safety management system updating?

1

b)Does top management ensure that the food safety management system is continually updated?

c) Does the food safety team evaluate the food safety management system at planned intervals in order
to achieve that FSMS is continually updated?

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

e) Are the evaluation and updating activities based on input from communication, external as well as
internal and input from other information concerning the suitability, adequacy and effectiveness of the
food safety management system?
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