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Abstract:In the agri-food business, food safety and quality has attracted attention and is the 

basis for all actions undertaken at various levels, ranging from farming to regional, national 

and worldwide companies in general. ISO 22000 has been designed as an international 

approach to improve food safety, as part of an ISO 9001, Quality Management System, Hazard 

Analysis, and Critical Control Point (HACCP). The ISO 22000:2005 is adopted to monitor the 

synergetic impact and assure food safety in food supply chains. Instead of implementing good 

manufacturing practices in separate HACCP and the ISO 9001:2000, International auditable 

standards are adopted, also known as the ISO 22000 Food Safety Management System 

(FSMS). Standard enables secure food supply across the entire chain and provides a foundation 

for the global approach that is internationally harmonised. In order for ISO 22000 to build a 

very efficient, auditable FSMS, it incorporates better critical control point and risk assessment 

systems. This standard certifies compliance by ensuring reliability, quality and food safety of 

services and products for international commerce. 
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Introduction: 

In the entire growth of a country‟s economic system, the food processing industry, the link 

between agriculture and consumers, has proved quite significant. Processing sectors can 

diversify and market agriculture, increase farmers‟ incomes, develop agro-food markets, and 

create jobs. The FAO advocates food quality and safety to protect consumers against food 

fraud in the United Nations. The United Nations is the Food and Agriculture Organization [1]. 

FAO also concerns fundamental human rights since these are important for the whole globe, 

both economically and socially. This is primarily a human being‟s right to ethically appropriate 

and sensory food. In continuation of this WFS 2002, “Everyone‟s right to access safe, 

nutritious foods” was suggested and ongoing efforts are being made to develop the required 

food safety and quality control systems of its Member States, implement and enhance them. 

Any organisation is strongly required to create a framework for internationally harmonised 

markets to ensure systematically controlled safety in the food supply chain. The huge problem 
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of credibility and overwhelming public views of the food industry has made food safety a key 

issue. Unhealthy and unclean conditions affect food quality, public health and economics. 

Public confidence in the food and agriculture safety regulatory system and organisations in 

many nations has fallen due to the serious food crisis. Increased consumer expectation and 

concern for quality and food safety; the requirement of diversified food chains; and 

development of profitable food business has forced manufacturers to improve the quality and 

food safety standards of their products through the implementation of management systems. 

Increasing demand for safe food is driving new, better standards and regulations towards 

achieving increasingly safe food. In several countries, some voluntary norms have been drawn 

up. Safety, quality, efficiency, reliability, interchangeability and environmental friendliness are 

the key issues of food safety systems. 

Food safety is to ensure that there is no harm to food consumers, according to the 

Codex Alimentarius Commission (CAC, 2017). The International Organization for 

Standardization (ISO) has published a standard that outlines FSMS requirements and includes 

quality management systems explicitly focused on safe and good quality in order to prevent 

food contamination at all points on this continuum, from stable to table, from pill to table, from 

agriculture to bucket, from boat to neck, from tooth to tooth and from spring to drink. Quality 

management systems have advised that organisations with a continuous improvement system 

should monitor and coordinate the quality by creating quality aims and implementing food 

quality assurance policies. 

The Quality Management System was integrated into the quality management system 

ISO 22000 in September 2005, using HACCP principles (Hazard Analysis and Critical Control 

Point). As well as quality management systems and precondition programmes (PRPs), ISO 

22000, which incorporated the HACCP programme, enhanced food chain quality and safety in 

the industry [3]. The standard comprises precise methods like instructions, rules, definitions or 

tests of different features and techniques. The Subcommittee on food products and 

management systems TC34/SC17, the International Technical Committee for ISO/TC34, has 

created ISO 22000 families for food safety systems (ISO) [2]. The standard can be 

implemented directly or indirectly by any person participating in the food chain business. The 

family ISO 22000 covers all standards which trustworthily and professionally strengthen the 

application of this system [4]. All production and production phases, including consumption of 

processed and unprocessed foods, are covered by the food supply chain. The food chain 

comprises entities that do not have direct interaction with foodstuffs or food ingredients. ISO 

22000 specified FSMS, which incorporates interactive communication between suppliers, 

manufacturers and clients. The standard defines quality characteristics of raw materials and 

finished foods, additives, cleaning agents, machinery and material for packaging, production of 

raw materials, makers of food, transport and storage. In ISO 22000, this international trade gap 
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for developing nations can be partially addressed by expanding the quality management system 

method, ISO9001:2000, that does not particularly address safety. ISO 22000 standard 

 

Objectives of iso 22000 standards: 

ISO 22000 aims ultimately to provide consumers with safe and high-quality food. 

 Security of food 

ISO 22000 is designed, developed and implemented in organisations by organisations. CAC‟s 

food safety principles and objectives are quite straightforward. This standard addresses 

regulatory and statutory requirements for food safety in an organisation via FSMS. The 

requirements for food safety management for commerce in food production, procurement, 

processing, and distribution chains are enormous and need to be made public worldwide. A 

practical approach to eliminating or reducing safety risks must also be put in place in order to 

produce safe food for consumption [8]. Within the context of the structured management 

system, the feed safety system is designed, run, updated and included in all management 

activities, providing optimum benefits for organisations and related parties [5]. ISO 22000 

associated the organisation with the task of operating, maintaining and updating and improving 

FSMS. ISO 22000 provides guidelines to update the FSMS throughout the food supply chain 

continuously. It also ensures enough control at all levels of the food chain to prevent food 

safety hazards from entering and enhancing internal systems to ensure that consumers have 

safe food consistently. 

 

 Accessibility 

FSMS assists the firm to ensure that their foodstuffs do not adversely affect consumers‟ health. 

It guarantees access because this standard is globally accessible and visible. Organisational 

workers can access FSMS standards and can evaluate the status of security systems at any 

times. 

 

 Compliance 

FSMS helps organisations ensure that legal safety and policy standards as well as consumer 

aspects are complied with and shown. ISO 22000 aims to demonstrate to all stakeholders that 

the legal and regulatory requirements for food safety apply and to prove all strategies to the 

stakeholders involved. 

 

 Evaluation 

In assessing customer food safety requirements and providing safe products and services for 

the client, ISO 22000 supports the organisation. It contributes to the export and trade of food 

goods on foreign markets. As FSMS is a scientific research system, the certification authority 
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may quickly analyse the company and ensure adequate documentation. In addition, the FSMS 

promotes ongoing enhancements and implementation in food safety control systems [6]. 

 

 Communication  

The most crucial behavioural components of humanity are communication. Communication in 

both sides of the organisation should be upstream and downstream. Interactive and transparent 

communication across the entire food chain is important to identify, regulate and adequately 

control any possible food safety threats at each stage of the food chain. Communication with 

suppliers and consumers through systematic risk analysis is important to meet customers and 

suppliers‟ criteria regarding quality, need, and feasibility for the end product. The safety and 

integrity of the food supply for food processors and consumers need to be developed 

immensely. The organisation can help with the establishment of business practices and rules 

for upstream and downstream communication. ISO 22000 also contains a management 

framework to communicate security concerns with other relevant stakeholders to remedy the 

problems. In order to improve consumer satisfaction, effective communication on safety issues 

is crucial to our business success to its suppliers, customers and all important components in 

the food chain. 

 

 Confidence  

The food-handling association and its management team are assured by ISO 22000 of 

procedures. FSMS assists organisations in ensuring the effective implementation and 

implementation of their procedures. It ensures the ability of the firm to control food safety in 

its products for customers and diverse stakeholders. 

 

 Certification  

The firm can create trust between its stakeholders and customers by applying for certification 

or recognition from a third-party accreditation or certification authority following registration 

with FSMS. ISO 22000 assists the organisation in evaluating its own accordance or self-

declaration. It also makes the operation of the company easier and the certifying body more 

accredited. 

 

 Continuous improvement  

ISO ensures continuously improved processes, raw material, product, distributor chain and 

management along the complete food chain. It also comprises improved machinery, upgrading 

of technology, use of workforce and factors of product safety. In conformity with government 

rules and regulations and consumer expectations, a certified ISO 22000 firm displays the 

ability to supply safe goods to promote continual improvements. Internal and external audit, 
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the status of remedial action plans, the management recommendations and the overall 

improvement from supplier to consumer are examined and finalised [9]. 

 

Implementation of ISO 22000:  

Customers are extremely worried about the quality of the product, with sufficient validation of 

the organisation‟s ability to identify and control safety dangers, together with different food 

safety conditions. Content, level and rating of the present norm vary greatly. HACCP 

guarantees the safety of food, while ISO 9001 guarantees quality. Food enterprises guarantee 

quality and safety at all levels by using the HACCP and ISO 9001 system throughout the 

whole food safety and quality chain and are consequently more competitive. With ISO ISO 

9001 quality management system ISO 22000 results in a more effective food system, which 

improves customer satisfaction and improves organisational efficiency than with the 

implementation of either ISO 9001 or HACCP alone. A worldwide harmonisation of national 

standards can be used to resolve the confusion that is produced by a multiplicity of national 

standards. It is the first in a family of food safety standards to provide a safe global food chain, 

using an international network of harmonised systems [7]; and it has an international 

foundation in the global food market. ISO 22000 ISO 22000 simplifies and simplifies the 

worldwide implementation and widely approved harmonisation of the Codex HACCP food 

hygienic system by organisations. ISO 22000 supports enterprises with constant improvement 

of the system to develop, update, and apply FSMS. Top management and authorities describe 

the responsibilities of the FSMS. These duties for effective operation and maintenance of the 

FSMS should be familiar to organisational staff. The authorised food safety team leader for the 

maintenance and enhancement of the systems has the obligation of each organisations staff to 

report FSMS issues. Top management should be committed to developing, implementing and 

improving the FSMS continuously. Senior management is responsible for appointing a food 

safety officer who has good skills and knowledge in this sector.  

1. Manage the interdisciplinary team accountable for the food safety team; 

2. train the members of the food security team in their areas of work; 

3. Ensuring FSMS system implementation, set-up and ongoing improvement; 

4. Documentation of the applicability and efficacy of FSMS and reporting to the top 

management. 

 

Certification of organisations: 

The FSMS organisation certification procedure is as follows: 

1. Implementation of the management system: The management system shall be operational at 

least 3 months in advance of auditing. 

2. Top internal management and internal audit: Management must perform at least one internal 

audit before certification of the management system and complete one management review. 
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3. The selection of a certifying body/registrar is dependent on organisational preference. 

4. Optional pre-assessment audit: a pre-audit may be done to detect possible gaps between the 

existing management system and certification standards. 

5. Stage 1 Audit: Management System Design Compliance Assessment. This ensures that the 

management system complies with all FSMS regulations and company goals. Some part of the 

Stage 1 audit should be conducted at the premises of the organisation. 

6. Stage 2 audit: the objective will be to verify that the management system meets all standards 

requirements and is effectively implemented in the organisation on-site. These systems can 

also be proven to support the organisation in the achievement of its objectives. 

7. Follow-up audit: if there are non-conformities in the organisation or auditor requiring further 

audit before certification, the certifying body must conduct a follow-up audit to exclusively 

validate action plans related to non-conformities. It is normally on the premises for 1 day. 

8. Registration Confirmation: When the organisation properly follows the standards and 

complies with them, the certifying body or registrar shall publish and confirm the registration. 

9. Continuous improvement and monitoring: The Certification Body conducts monitoring 

audits to guarantee compliance with management systems with standards, following 

registration. This included on-site visits (at least 1 year), evaluation, written follow-up request, 

and investigations in response to a documented industry complaint. 

 

Benefits of ISO 22000:  

There are no safety standards for all sectors connected to the food chain. Countries have 

formed their own national, voluntary standards in accordance with their own needs and 

documents and are quite deceptive for international enterprises. More certification and 

accreditation costs are also creating economic burdens for the profile of a company. At the 

same time, these requirements don‟t apply to the entire food chain, and suppliers‟ safety 

performance becomes very difficult to measure. Introducing a consistent standard that audits 

the manufacturing globally makes it competitive and improves safety, productivity, and 

traceability. It also increases consumer satisfaction. Standardisation simplifies and speeds up 

operations, improves the design, optimises resources, saves costs, improve efficiency, makes 

them more convenient, and enhances documentation. The ISO 22000‟s systemic and proactive 

approach to identifying, developing and implementing safety hazards clearly defines the 

individual safety personnel and management‟s responsibility, takes into consideration the legal 

and regulatory requirements from time to time, manages the PRP, and extends two-way 

communication. This enhanced communication results in timely choices with many 

stakeholders in the food supply chain about safety dangers. At the same time, small 

organisations will benefit from observing and implementing a single worldwide norm and also 

from resource savings by eliminating overlapping system audits. The ISO 22000 Revision 

Technical Committee was formed in 2017. In the revised ISO 22000, two Plan Do-Check-Act 
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cycles, one PDCA cycle for total FSMS clauses 4, 5, 6, 7, 9 and 10 and the other POP cycle for 

the planning, delivery and maintenance of food security controls, are covered. In addition, the 

Revised ISO 22000 includes the following cycles: The PDCA cycle of food safety helps a 

company to develop, execute and maintain an up-to-date food control programme, delivering 

safe end products consistently. The new ISO 22000 standard continues to incorporate and seek 

to implement improvements that might be envisaged in revising the general principles of food 

hygiene and the HACCP principles. 

 

Weaknesses in ISO 22000:2005 standard:  

In ISO 22000, the advancement of food safety is uninterrupted. Due to the absence of proper 

requirements, PRPs have a significant disadvantage to define. This standard enhancement 

requires proper explanation for PRP and OPRP by the industry‟s professionals. Thus, PRPs and 

other regulatory elements of the Globe Food Safety Initiative in the ISO 22000 series are fully 

described. The standard addressed questions relating to PRP components, Qijun and Batts 

(2016). However, in 2013, by introducing ISO 22002-1:2009, ISO rectified and revised defects 

on ISO 22000:2005. The standard also lacks the necessary assessment and methodology of the 

supplier, together with traceability issues. The other independent standard later introduces all 

of these requirements. The standard has more than 568 minor and significant requirements 

repeated in several locations. Due to the aforesaid weaknesses, the restructuring of the standard 

should be streamlined in a single set of instructions. To date, consultants and industry auditors 

have largely followed the primary ISO 22000:2005 standard and are far less interested in other 

sister standards worthy of the industry. As a unit for complying with ISO 22005, GFSI 

incorporated all standards such as PAS220. The standard was approved and followed 

throughout its roughly 10 years of existence by more than 30 000 companies globally until 

2014. (ISO, 2015). ISO can resolve the problems, however, the revision has taken a long time 

even after disadvantages were identified and clarified by international experts. Harmonisation 

of existing safety standards, yet expanded number of available standards, is the major concept 

behind ISO 22000:2005. Furthermore, industries must still be certified to sell products on the 

market on numerous certificates. That‟s why ISO 22000 has slightly lowered its market 

perspective. The objective “once certified, internationally acknowledged” has also been 

transferred to the theme of GFSI. 

 

Future needs:  

Although FSMS ensures food security across the food chain, it is important to regularly update 

and establish new standards and technical requirements according to commodity and market 

needs to sustain the global popularity of the ISO 22000 series. The subcommittee needs 

enormous amounts of information to deal with the challenges brought by stakeholders quickly. 

The installation of advanced points and areas without any instrumental or human mistake 
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should visualise technical criteria. New technical potential and updates will also stimulate new 

demands in the enlarged food supply chain vistas. Climate change may in the future pose a 

threat and hence the new criteria for the food supply chain. In order to retain improved 

nutrition and sensory properties, food processing comes with growing technologies like ohmic 

heating, electric pulse field, ultrasonic and electrical oxidation. The food safety guidelines must 

therefore be reviewed and upgraded. Recent studies show that a big gap between knowledge 

about food safety and its application is being noted, as consumers perpetually violate it in their 

homes. Working committees regularly work on the standard to assure food safety for „Farm to 

Fork‟ and „Once Certified, Accepted Everywhere.‟ ISO can enhance the initiative on numerous 

platforms. The upgrade to ISO 22000 will cover all problems screened during last ten years, 

and GFSI may immediately address this for new problems. Virtual auditing and certification 

can eliminate problems and is extremely useful for the monitoring and improvement of 

manufacturers. However, the existing systems of the audit are not 100% credible, so the future 

will be able to develop new, updated approaches and technology. 

 

Conclusion: 

Modernised agriculture, mechanised food processing and advanced marketing cannot provide 

adequate food safety measures, and the prevailing foodborne diseases underline the true 

customer concern about food safety. The main worry is the introduction into the market of 

unlabeled, patented GM foodstuffs. Our food supply chain includes government policy, health 

concerns and the necessity for globalisation. Consumer, business and government actors in the 

food chain can assure food safety through cumulative efforts. ISO 22000:2005 designed in 

conjunction with the ISO 9001:2000, HACCP, clubbing GMP. The PRP specifications for 

GMP were implemented and are not adequate since extra guidelines have to be implemented to 

deal with new problems. In order to establish and validate FSMS compliance with the 

necessary procedures and documentation, ISO 22000:2005 provides a more irrepressible 

platform. Legal requirements, standards and quality standards are maintained, updated and 

developed critically in the food processing sector in order to ensure quality and better 

consumer reliability. This makes it apparent that FSMS, legislation and standards are also a 

vital component of the advanced food industry. There is a ground-breaking shift in the concept 

of food safety from stable to table, from plough to the platform, from farms to forks, boats and 

gangs, to tooth‟s and springs to drinks. We may therefore expect new food standards icons as 

we change new, nutritious, convenient and healthy foods. Today ISO 22000 is trustworthy and 

reasonable along with its sister standard to guarantee safe food production, delivery and 

consumption. 
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