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Food safety from farm to fork
Increase product demand with IS0 22000.
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Ensure food safety

The food sector is becoming more and more global and
thus increasingly competitive. To ensure the unremitting
success in this highly competitive market, companies
cannot take the liberty of having weak points. Especially
when it concerns quality and safety, producing companies
are on watch as the government, partners and consumers
are paying increasing attention.

Sufficient controls must be put in place as food safety

hazards can occur at any stage along the food value chain.

Thus, every player in the food industry, from producer to
traders, and other industries related to food safety( e.g.
packaging; cleaning services) will come in contact with
IS0 22000 for the food and feed industry. The scope of
IS0 22000 covers the majority of the requirements of
the current food safety standards for retailers and is the
only global and comprehensively applicable standard for
management systems involving:

® Interactive communication

System management

Prerequisite programmes

Principles of Hazard Analysis and Critical Control
Points( HACCP)

IS0 22000 has gained an important role in the
international trade of raw and semi-finished food products
and is thus demanded by many international organisations
as a condition to become a partner.

Services at a glance

As a competent partner, TOV SUD supports you to keep a

smooth work flow and good reputation by:

® Assisting organisations of every size to implement and
work according to IS0 22000

o (ffering third party audits

® Providing internationally well-recognised certificates
and certification marks as marketing tools

Other services for the food industry are:

o Establishing and auditing safe food production
practices according to HACCP

® Training courses

o (ertifications according to other management system
standards such as GMP, BRC, IFS, 1S0 9001, ISO
14001, OHSAS 18001 etc. and combination thereof

e Audits according to your specific requirements

® Vendor assessments

® Product tests such as microbiological analyses etc.
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6 steps to your certification

As an important supporting bridge between
international partners, TUV SUD recognises
each organisation's role and position within the
food chain. This is essential to ensure effective
interactive communication throughout the chain
in order to deliver safe food products to the final
consumer.

The following steps lead to an ISO 22000 certification:

1. Contact and provide us with and provide us your
request so that we can a tailor-make a plan for
you, including detailed costs and time estimation.

2. Participate in a professional training course
to understand best how to implement the ISO
22000 standard

3. Consider a pre-audit to find out if you already
fulfil all the ISO 22000 requirements and learn
about current areas for improvement

4. Receive our auditors on location to conduct the
stage 1 audit

5. Receive our auditors on location to conduct the
stage 2 audit

6. Receive the audit report and certificate

The certificate is valid for three years. The auditor
will visit you regularly to ensure you remain standard
compliant.

Your benefits

¢ Increased exchange of information about food
hazards with partners in the supply chain and
active communication on food safety issues
with suppliers, customers, regulators and other
interested parties

¢ Optimised usage of resources

¢ Better due diligence

e Alignment with IS0 9001 and ISO 14001
and integration of HACCP principles for your
maximum benefit

* Increased economic efficiency, productivity
and profitability because of satisfied clients,
minimised errors and reduced costs

¢ Enhanced reputation through certified compliance
by a neutral third party

e Superior competitiveness because of an
internationally recognised management system
which attracts investors and overcomes trade

barriers
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www.tuv-sud.com

About TUV SUD

Established in Germany 140 years ago, TUV SUD
is one of the world's leading technical service
providers offering knowledge services, inspections,
testing, expert opinions, certification and training.
Approximately 13,300 employees at over 600
locations worldwide provide technology, system
and know-how optimization.

For one stop German expertise in Greater China,
please contact one of these major offices:

Shanghai  Tel.: +86 21 6141 0123
Beijing Tel.: +86 10 6590 6186
Hong Kong Tel.: +852 2776 1323
Taiwan Tel.: +886 2 2898 6818
Guangzhou Tel.: +86 20 3832 0668
Shenzhen Tel.: +86 755 8828 6998
Chongging Tel.: +86 23 8980 9513
Ningbo Tel.: +86 574 2786 6658
Qingdao  Tel.: +86 532 8503 0106
Tianjin Tel.: +86 22 8319 2258
Wuxi Tel.: +86 510 8820 3737
Xiamen  Tel.: +86 592 3116 068
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