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ISO 22000 is an internationally recognized standard designed to 
systematically ensure food safety at every link of the supply 
chain. The standard established in 2005 and designed as an 
accessible, globally accepted standard, and is applicable to orga-
nizations of all sizes involved in any aspect of the food supply 
chain. The standard covers the key components for ensuring 
food safety including interactive communication, system man-
agement, implementation of pre-requisite programmes and the 
continual review and improvement of the system.
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ISO 22000 incorporates HACCP principles and is compatible with ISO 9001 quality 
management systems, making it the ideal basis for implementing a comprehensive, 
cost effective food safety management system. ISO 22000 implementation avoids 
the cost of multiple audits. 

Food safety management systems based on ISO 22000 promote continuous 
improvements in processes and performance, which can help your business become 
more efficient and because ISO 22000 is respected by governments and food safety 
experts worldwide, certification can open your business to new markets.

Used by organizations across the food chain to 
help deliver food that’s safe to eat, ISO 
22000:2018 is an excellent framework to help 
implement a food safety management system 
(FSMS). ISO 22000 is currently transitioning to the 
new version, ISO 22000:2018.

How food is grown, transported, manufactured 
and even consumed has changed significantly 
since the original standard was published over a 
decade ago. The new standard considers these 
changes and aims to help organizations reduce 
food safety hazards.

In addition to making ISO 22000 and the 
resulting FSMS easier to integrate with other ISO 
management systems, the new version of the 
standard also introduces the Plan-Do-Check-Act 
(PDCA) cycle and risk-based thinking.

Working to the ISO 22000 standard can help you
to Introduce internationally recognized processes
to your business

ISO 22000 contains the food safety management 
system requirements of FSSC 22000 (which is a 
GFSI recognised scheme) and is used along with
requirements for prerequisite programs for the 
appropriate industry sector

 

 

ISO 22000 certification can help you to give
suppliers and stakeholders confidence in your
hazard controls and enable you to put these
hazard controls in place across your supply chain

Introduce transparency around accountability
and responsibilities
Continually improve and update your systems
so it stays effective 

 

Working with LSQA Middle East helps showcase and maintain products’ safety and performance attributes. 
Our leadership and expertise in regulatory standards and certifications keeps you ahead of changes and 
challenges, and our capabilities and knowledge of the process from sourcing to market position brings 
solutions that are efficient, cost-effective, and meet best industry practices.

LSQA Middle East is at the forefront of food safety management systems. We are fully accredited to offer 
third-party certification to the ISO 22000 standard and recognized by IAF. 

Our food safety experts have the knowledge and experience to guide you successfully through the entire 
certification process. Our ISO 22000 services include multi level trainings  including Awareness, Foundation, 
Documentation, implementation, internal auditing, and CQI/IRCA Lead Auditor courses.

Alongside, LSQA Middle East provides secind party audits amd pre-audit assessment. We also offer 
ongoing support through follow-up audits and certification renewal. 

Our expert food safety auditors can work with you to guarantee your products are produced, prepared, 
packaged, distributed and certified to the highest standards of food safety.

22000:2018


	220001
	2200002

