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Background and organization



Background FSSC Global Markets

• Developed by non profit foundation SCV

• Market need large food organizations, mainly for small / low risk 

suppliers

• Based on GFSI Global Markets Program and CODEX HACCP

• Including Self Evaluation Tool and Training program

• Conformity Assessments on 2 levels:

– FSSC Foundation Level

– FSSC Intermediate Level

• Scope: Manufacturing and processing of food ingredients and food 

products (category C & K)

• Small / low risk organisations can remain on Foundation Level 

(yearly assessment)

• Or they can “grow” to FSSC 22000, in 1 step or 2 steps



Development program

• Mirror Group for review and commenting

– GMA

– Cargill

– McDonald’s

– Danone

– FSSC 22000

– HACCP scheme

– IIOC

• Steering committee

– Representatives Board SCV



FSSC Foundation Organisation
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The difference between 

FSSC 22000 and FSSC Global Markets



What is the difference?

FSSC 22000

• The Global, GFSI recognized, ISO based certification 

scheme for Food Safety and Quality Management systems

FSSC Global Markets Program

• Conformity Assessment Program, based on GFSI Global 

Markets Program and CODEX HACCP

• Division under the FSSC 22000 Foundation



The difference between 

FSSC 22000 and FSSC Global Markets
FSSC 22000 FSSC Global Markets

Covering fully ISO 22000 and ISO 22002-x 
standards and additional FSSC 22000 
requirements

Covering minimum food safety 
requirements based on CODEX HACCP 
and the GFSI Global Markets Program

Covering the requirements for an
effective Food Safety Management 
System

Covering minimum requirements for a 
Food Safety System 

Certification scheme meeting and 
approved against the GFSI requirements 
document

Conformity Assessment program: not 
recognized by GFSI

Accredited under ISO 17021 Not accredited

Certificates issued Conformity Statement issued

Certification Bodies Conformity Assessment Bodies

Certificate valid for 3 years Conformity Statement valid for 1 year



Content and 

Conformity Assessment Process



Full Program for Support and Assessment

• 1. Self Evaluation

• 2. Training (if required)

• 3. Conformity Assessment



Conformity Assessment Process

FSSC 

22000?

Self -Evaluation

1. Foundation Level 

Assessment

2. Intermediate Level 

Assessment

3. FSSC 22000 Certification

Foundation

Level 

Conformity 

S tatement

FSSC 

22000 

Certificate

Yes, 2 steps

No
Yes, 1 step

Intermediate 

Level Conformity 

Statement



Program documents available on www.FSSC22000.com

Foundation and Intermediate level requirements and self-evaluation tool

Part 0: Definitions

Part 1: Scheme Overview

Part 2: Requirements for Conformity

Part 3: Requirements for Conformity Assessment Process

Part 4: Requirements for Conformity Assessment Bodies

Annex 1 to Part 4: Conformity statement scopes

Annex 2 to Part 4: Assessment time calculation

Annex 3 to Part 4: Nonconformity grading

Annex 4 to Part 4: Assessment reports

Annex 5 to Part 4: Requirements for Assessor Competence

Annex 6 to Part 4: Conformity Statement Foundation Level

Annex 7 to Part 4: Conformity Statement Intermediate Level



Requirements for 

Food Organizations



Requirements for Food Organizations

1. Requirements and Self-Evaluation tool free available

2. Training program available

3. Licensed Training Organizations and Conformity 

Assessment Bodies (CAB) listed on www.fssc22000.com

http://www.fssc22000.com/


Requirements for Food Organizations

• Mandatory self-evaluation

• Foundation Level requirements

• Intermediate Level requirements (additional to Foundation)

• Requirements in 3 sections

1. System Requirements

2. Pre-requisite Programs

3. Food Safety Hazards



Overview Requirements

1. SYSTEM REQUIREMENTS

1.1 Management Responsibility

1.2 External communication

1.3 Specifications including product 

release

1.4 Traceability

1.5 Non-conforming products

1.6 Corrective Action

1.7 Documentation Requirements

1.8 Control of Measuring & Monitoring 

Devices.

1.9 Training

1.10 Product Analysis

1.11 Purchasing

1.12 Food Safety Incident Management

1.13 Complaint Handling

1.14 Procedures

Overview Requirements

2. PREREQUISITE PROGRAMS

2.1 Personal Hygiene

2.2 Facility Environment

2.3 Equipment suitability

2.4 Cleaning & Disinfection

2.5 Product Contamination Control

2.6 Pest Control

2.7 Water Quality

2.9 Waste Management

2.10 Storage and Transport

2.11 Facility and Equipment Maintenance

3. FOOD SAFETY HAZARDS

3.1 Preliminary tasks

3.2 Control of Allergens

3.3 Control of food safety hazards

3.4 Food Defense



Example requirements:
Foundation Level F 2: Prerequisite Programs

F 2.4 Cleaning & Disinfection
The organization shall ensure appropriate standards of cleaning and disinfection shall be 
maintained at all times and throughout all production stages.

F 2.4.1 Are documented cleaning and disinfection procedures in place and effective, including verification 
activities, to ensure the cleanliness of the facility, utilities and equipment?

F 2.4.2 Do operating procedures specify the premises and equipment subjected to cleaning and 
disinfection, a description of the process, frequency, products, source of water and verification 
criteria that determine the cleanliness required?

F 2.4.3 Are cleaning equipment, utensils and chemicals clearly marked, stored in a segregated area away 
from product, equipment, packaging and suitable for intended use?

F 2.4.4 Are cleaning equipment, utensils and chemicals fit for purpose and utilized in accordance with the 
manufacturer's instructions and in such a way that cleaning and/or disinfection is effective and 
does not leave any residues which may impact food or water safety?

F 2.4.5 Are cleaning and disinfection chemicals evaluated by the organization to assess whether they are 
fit for purpose (food grade, approved by relevant authority)?

F 2.4.6 Are cleaning and disinfection chemicals applied in accordance with the manufacturer's 
instructions, including concentration, temperature, mechanical action and waiting time before 
rinsing if any?

F 2.4.7 Are qualified, trained people  used for cleaning and disinfection?



Output of Assessment

• Assessment report

• Conformity statement

• Company name, location, scope 

in FSSC public register



Requirements conformity statement

• Critical and Major non conformities

– Need to be closed out first in 28 days, corrective action plan in 14 days

• Minor non conformities: 

– corrective action plan in 3 months, close out next assessment



Requirements for 

Conformity Assessment Bodies 

(CAB’s)



Requirements for 

Conformity Assessment Bodies (CAB’s)

• Preliminary: have a valid license for FSSC 22000

• Meet the FSSC Global Markets Program requirements

– Qualification assessors

– Conformity assessment process requirements

– Mandatory assessment report template

– Assessment duration

– Mandatory Conformity statement

– Integrity Program (desk review, office audits, witness audits)

• CAB’s shall have a FSSC Global Markets License

• Licensed CAB’s will be listed on the FSSC website

• No accreditation for this Program



Assessment duration

Small sites 1-30 employees and/or 1 – 3 production lines 1 day

Medium sites 31 – 100 employees and/or 4 – 6 manufacturing lines 2 days

Large sites > 100 employees and/or > 6 manufacturing lines 3 days



Assessment Report

• Mandatory excel report template

• One document covering requirements and reporting

• Covering both Foundation & Intermediate level

• Requirements 3 sections:

1. System requirements

2. Prerequisite program requirements

3. Food safety hazards requirements

• Filling in data once

• Summary with audit summary calculation

• Mobile assessment tool under development



Requirements & report



Audit summary



Capacity building / Training Module



Capacity building / Training Module

• Training organizations (TO’s) can become licensed

• Licensed TO’s on FSSC website

• Training Package:

– Slidedeck

– Tutor notes

– Exercises

• Standard training of 1 day: in class or in company

• Training materials and trainer CV’s will be reviewed by 

the Foundation



Potential approach for implementation



Potential approach for implementation

1. Drivers / demand

2. Initiate stakeholder 
group

3. Qualify & license CAB’s / 
training organizations

4. Training food 
manufacturers

5.  Self evaluation

6. FSSC Global Markets 
Conformity assessments

7. FSSC 22000 Certification



How to continue for 

FSSC 22000 Certification?



How to continue for FSSC 22000 Certification

FSSC 22000 requirements are:

- ISO 22000

- Applicable technical specification for sector Prerequisite programs

- Additional FSSC 22000 requirements

Approach:

- GAP analysis system against FSSC 22000 requirements

- Implement GAPs

- Select licensed FSSC 22000 certification body

- All requirements for FSSC 22000 certification on www.fssc22000.com



How to continue for FSSC 22000 Certification

Main differences 

FSSC 22000 – FSSC Global Markets requirements:

- FSSC 22000 requires a Food Safety Management System

- Management system elements:

- Food Safety Policy and Objectives

- Management review

- Internal audits

- Corrective action process

- Continuous improvement



Questions?



Website www.fssc22000.com

E-mail globalmarkets@fssc22000.com

Phone +31 183 645 028

Twitter @FSSC22000 LinkedIn Group FSSC 22000

Let’s connect


