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Pfedmluva

Tento dokument (1ISO 22000:2005) byl
vypracovan technickou komisi ISO/TC 34
»Potravinarské produkty” ve spolupraci s
technickou komisi CEN/SS C01
~Potravinarské produkty” jejiz sekretariat
zajistuje CMC (Ridici centrum CEN).

Této evropské normé je nutno nejpozdéji do
brezna 2006 dat status narodni normy, a to
bud vydanim identického textu, nebo
schvalenim k pfimému pouzivani, a narodni
normy, které jsou s ni v rozporu, je nutno zrusit
nejpozdéji do brezna 2006.

Podle vnitfnich predpist CEN/CENELEC jsou
tuto evropskou normu povinny zavést
narodni normalizacni organizace nasledujicich
zemi: Belgie, Ceské republiky, Danska,
Estonska, Finska, Francie, Irska, Islandu, Italie,
Kypru, Litvy, LotySska, Lucemburska,
Madarska, Malty, Némecka, Nizozemska,
Norska, Polska, Portugalska, Rakouska, Recka,
Slovenska, Slovinska, Spojeného kralovstvi,
Spanélska, Svédska a Svycarska.

Oznameni o schvaleni

Text 1ISO 22000:2005 byl schvalen CEN jako
EN ISO 22000:2005 bez jakychkoliv
modifikaci.

ISO (Mezindrodni organizace pro
normalizaci) je celosvétovou federaci
narodnich normaliza¢nich organt (¢lenskych
organizaci I1SO). Mezinarodni normy obvykle
pripravuji technické komise 1SO. Kazdy ¢len
ISO, ktery se zajimd o predmét, pro ktery
byla vytvorena technicka komise, ma pravo
byt v této technické komisi zastoupen. Prace
se zUcastnuji také vladni i nevladni
mezinarodni organizace, s nimiz ISO
navazala pracovni styk. ISO Uzce
spolupracuje s Mezinarodni
elektrotechnickou komisi (IEC) ve vSech
zalezitostech normalizace v elektrotechnice.

Mezinarodni normy se navrhuji podle
pravidel uvedenych ve smérnicich ISO/IEC,
¢asti 2.

Foreword

This document (EN 1SO 22000:2005) has been
prepared by Technical Committee ISO/TC 34
“Agricultural food products” in collaboration
with Technical Committee CEN/SS C01 “Food
Products”, the secretariat of which is held by
CMC.

This European Standard shall be given the
status of a national standard, either by
publication of an identical text or by
endorsement, at the latest by March 2006,
and conflicting national standards shall be
withdrawn at the latest by March 2006.
According to the CEN/CENELEC Internal
Regulations, the national standards
organizations of the following countries are
bound to implement this European Standard:
Austria, Belgium, Cyprus, Czech Republic,
Denmark, Estonia, Finland, France, Germany,
Greece, Hungary, Iceland, Ireland, Italy,
Latvia, Lithuania, Luxembourg, Malta,
Netherlands, Norway, Poland, Portugal,
Slovakia, Slovenia, Spain, Sweden, Switzerland
and United Kingdom.

Endorsement notice

The text of ISO 22000:2005 has been
approved by CEN as EN ISO 22000:2005
without any modifications.

ISO (the International Organization for
Standardization) is a worldwide federation of
national standards bodies (ISO member
bodies). The work of preparing International
Standards is normally carried out through 1SO
technical committees. Each member body
interested in a subject for which a technical
committee has been established has the right
to be represented on that committee.
International organizations, governmental
and non-governmental, in liaison with 1SO,
also take part in the work. ISO collaborates
closely with the International Electrotechnical
Commission (IEC) on all matters of
electrotechnical standardization.

International Standards are drafted in
accordance with the rules given in the ISO/IEC
Directives, Part 2.



Hlavnim Ukolem technickych komisi je
pfipravovat mezinarodni normy. Navrhy
mezinarodnich norem pfijaté technickymi
komisemi se rozesilaji ¢lenskym organiim k
hlasovani. Zverejnéni mezinarodni normy
vyzaduje schvaleni alespon 75 % hlasujicich
¢lend.

Upozornuje se na moznost, Ze je pripustné,
Ze nékteré soucasti tohoto dokumentu
podléhaji patentovému pravu. ISO neni
odpovédna za identifikovani jakychkoli nebo
vSech patentovych prav.

ISO 22000 byla vypracovana technickou
komisi ISO/TC 34 Potravinarské produkty.
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The main task of technical committees is to
prepare International Standards. Draft
International Standards adopted by the
technical committees are circulated to the
member bodies for voting. Publication as an
International Standard requires approval by
at least 75 % of the member bodies casting a
vote.

Attention is drawn to the possibility that
some of the elements of this document may
be the subject of patent rights. ISO shall not
be held responsible for identifying any or all
such patent rights.

ISO 22000 was prepared by Technical
Committee ISO/TC 34, Food products.

Uvod

Bezpecnost potravin souvisi s pfitomnosti
nebezpedi v potraviné v dobé jeji konzumace
(pfijmu potravin spotrebitelem). Vzhledem k
tomu, Ze nebezpeci ohrozujici bezpecnost
potravin se mohou vyskytnout v kterémkoliv
¢lanku potravinového retézce, je nutné
odpovidajici fizeni v celém potravinovém
retézci. Proto je bezpecCnost potravin
zajistovana spole¢nym Usilim vSech stran
zastoupenych v potravinovém retézci.
Potravinovy retézec tvori rada réiznych
organizaci pocinaje vyrobci krmiv a
prvovyrobci pres vyrobce potravin,
dopravce, provozovatele skladd a
subdodavatele az po maloprodejce a
stravovaci zafizeni (spolu s organizacemi,
které s vyrobou potravin souvisi, jako jsou
napriklad vyrobci zafizeni, obalovych materiald,
Cisticich prostredkd, pridatnych latek a
slozek). Patfi k nim i poskytovatelé sluzeb.
Tato mezinarodni norma specifikuje
pozadavky na systém managementu
bezpecnosti potravin, jenz spojuje nasledujici
vSeobecné uzndvané kli¢ové prvky zajistujici
bezpecnost potravin v celém potravinovém
retézci az do okamziku jejich konecné
konzumace:

- interaktivni komunikace;

- management systému;

- programy nezbytnych predpoklad;

- zasady HACCP.

Introduction

Food safety is related to the presence of
food-borne hazards in food at the point of
consumption (intake by the consumer). As
the introduction of food safety hazards can
occur at any stage of the food chain,
adequate control throughout the food chain
is essential. Thus, food safety is ensured
through the combined efforts of all the
parties participating in the food chain

Organizations within the food chain range
from feed producers and primary producers
through food manufacturers, transport and
storage operators and subcontractors to retail
and food service outlets (together with inter-
related organizations such as producers of
equipment, packaging material, cleaning
agents, additives and ingredients). Service
providers are also included.

This International Standard specifies the
requirements for a food safety management
system that combines the following generally
recognized key elements to ensure food
safety along the food chain, up to the point
of final consumption:

- interactive communication;
- system management;

- prerequisite programmes;
- HACCP principles.



Komunikace v potravinovém retézci je
didlezita k zajisténi toho, aby veskera
nebezpedi relevantni pro bezpecnost
potravin byla v kazdém c¢lanku potravinového
retézce identifikovana a odpovidajicim
zplUsobem fizena. To vyZaduje komunikaci
mezi organizacemi, které se nachazeji v
potravinovém retézci jak pred danou
organizaci, tak i za ni. Komunikace se
zakazniky a dodavateli o identifikovanych
nebezpecich a ovladacich opatrenich prispéje k
vyjasnéni pozadavkd zékaznika i dodavatele
(napriklad pokud jde o proveditelnost a
potrebu téchto pozadavkd a jejich vliv na
konecny produkt).

Uznani role a pozice organizace v
potravinovém retézci je nezbytna k zajisténi
efektivni interaktivni komunikace v celém
potravinovém retézci, aby bylo mozné dodat
konecnému spotrebiteli bezpecné produkty.
Priklad komunikacnich kanall mezi
zainteresovanymi stranami potravinového
fetézce je znazornén na obrazku 1.
Nejefektivneéjsi systémy bezpecnosti potravin
jsou vytvareny, pouzivany a aktualizovany v
ramci strukturovaného systému
managementu a zaclenény do celkovych
fidicich Cinnosti organizace. To poskytuje
maximalni vyhodu jak pro organizaci, tak i
zainteresované strany.
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Communication along the food chain is
essential to ensure that all relevant food
safety hazards are identified and adequately
controlled at each step within the food chain.
This implies communication between
organizations both upstream and downstream in
the food chain. Communication with
customers and suppliers about identified
hazards and control measures will assist in
clarifying customer and supplier requirements
(e.g. with regard to the feasibility and need
for these requirements and their impact on
the end product).

Recognition of the organization's role and
position within the food chain is essential to
ensure effective interactive communication
throughout the chain in order to deliver safe
food products to the final consumer. An
example of the communication channels
among interested parties of the food chain is
shown in Figure 1.

The most effective food safety systems are
established, operated and updated within the
framework of a structured management
system and incorporated into the overall
management activities of the organization.
This provides maximum benefit for the
organization and interested parties.

Tato mezinarodni norma prihlizi ve znacné
mire k ustanovenim normy ISO 9001 za
Ucelem zvyseni kompatibility téchto dvou
norem. Vztah mezi touto mezinarodni
normou a normou ISO 9001 je uveden v
priloze A.

Tuto mezinarodni normu je mozné pouzivat
nezavisle na jinych normach pro systémy
managementu. Jeji uplatnéni mdze byt
spojeno nebo zaclenéno do existujicich
souvisicich poZzadavkl na systém
managementu organizace. Organizace mohou
vyuzit stavajiciho systému managementu k
vytvoreni systému managementu bezpecnosti
potravin, ktery je v souladu s pozadavky této
mezinarodni normy.

This International Standard has been aligned
with I1SO 9001 in order to enhance the
compatibility of the two standards. Cross-
references between this International
Standard and ISO 9001 are provided in
Annex A.

This International Standard can be applied
independently of other management system
standards. Its implementation can be aligned
or integrated with existing related
management system requirements, while
organizations may utilize existing
management system(s) to establish a food
safety management system that complies
with the requirements of this International
Standard.



Tato mezinarodni norma sjednocuje zasady
systému analyzy nebezpedi a kritickych
kontrolnich bodd (HACCP) a kroky k jeho
zavedeni vypracované Komisi Codex
Alimentarius. Pomoci auditovatelnych
pozadavkU spojuje plan HACCP s programy
nezbytnych predpokladl (PNP). Analyza
nebezpedi je klicem k efektivnimu systému
managementu bezpecnosti potravin, nebot
provadéni analyzy nebezpeci pomaha utridit
znalosti pozadované k vytvoreni efektivni
kombinace ovladacich opatreni. Tato
mezinarodni norma vyzaduje, aby
nebezpedi, u kterych Ize odlvodnéné jejich
vyskyt v potravinovém retézci oCekavat
vCetné nebezpedi, ktera Ize spojovat s typem
pouzitého procesu a zafizeni, byla
identifikovana a posouzena. Tim poskytuje
prostiedky ke stanoveni a dokumentaci toho,
proC urcita identifikovana nebezpedi je tfeba
v konkrétni organizaci fidit a jina ne.

Pri analyze nebezpeci stanovi organizace
strategii, ktera se ma pouzit k zajisténi fizeni
nebezpedi spojenim programu nezbytnych
predpokladd (PNP), provozniho programu
nezbytnych predpokladd (PNP)a planu
HACCP.
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This International Standard integrates the
principles of the Hazard Analysis and Critical
Control Point (HACCP) system and
application steps developed by the Codex
Alimentarius Commission. By means of
auditable requirements, it combines the
HACCP plan with prerequisite programmes
(PRPs). Hazard analysis is the key to an
effective food safety management system,
since conducting a hazard analysis assists in
organizing the knowledge required to
establish an effective combination of control
measures. This International Standard requires
that all hazards that may be reasonably
expected to occur in the food chain, including
hazards that may be associated with the type
of process and facilities used, are identified
and assessed. Thus it provides the means to
determine and document why certain
identified hazards need to be controlled by a
particular organization and why others need
not.

During hazard analysis, the organization
determines the strategy to be used to ensure
hazard control by combining the PRP(s),
operational PRP(s) and the HACCP plan.




i
¥

wyrobci pesticidll, hnaojiv a
veterinarnich 1eciv
. . . Fotravinowy Fetézec pro wyrbu
Vyroel plodin sloZek a pfidatnych latek
I Dopravei a provoz ovatelé skiadi
[eal——-
wyrobcl kemiy Wyrobcl Zafizeni
wyrobcoi Cisticich a hygienickych
prostfedk (sanitamich)
FrvonyTobe] [prlm_aml vyronci) whyrohc obalowvych materiall)
potravin
i Poskytovatele sluZzehb
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Wyrobci potravin 2. Urovné

I

velkoohchodnici

I

taloobchodnici, provozovatelé
stravovacich zafizen a
dodavatelé jidel

i |

Spotfebitele

Qrgany statni spravy

POZNAMKA Obrézek neznazornuje typ interaktivni komunikace podél a napfi¢ potravinového fetézce,
ktera jde mimo bezprostfedni dodavatele a zakazniky.

Obrazek 1 - Priklad komunikace v potravinovém retézci
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- - Producers of pesticides, fertilizers,
and weterinary drugs
Food chain for the production of
Crop producers ingredients and additives
i Transport and storage operators
Foal—-
Feed producers Froducers of equipment
Producers of cleaning and sanitizing
agents
Primary food producers Producers of packaging materials
I SEMICE providers
Food manufacturers

i

Secondary food manufacturers

I

WWholesalers

I

Fetallers, food service operators
and caterers

Statutory and Regulatony Authorities

¥ ¥

Consumers

NOTE The figure does not show the type of interactive communications along and across the food
chain that by-pass immediate suppliers and customers.

Figure 1 - Example of communication within the food chain
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Vztahy mezi zdsadami HACCP vypracované
Komisi Codex Alimentarius a kroky k jeho
zavedeni (viz odkaz [11]) a touto
mezinarodni normou jsou uvedeny v pfiloze
B.

Za UCelem usnadnéni pouziti této mezinarodni
normy byla norma vyvinuta jako norma
auditovatelnd. Jednotlivé organizace si vsak
mohou pfi pInéni pozadavk{ této
mezinarodni normy zvolit nezbytné metody a
pristupy. Na pomoc jednotlivym organizacim
pri zavadéni této mezinarodni normy je v
ISO/TS 22004 uveden navod pro pouziti této
normy.

Tato mezinarodni norma se ma zabyvat
pouze aspekty tykajicimi se bezpecnosti
potravin. Stejny pfistup, jaky poskytuje tato
mezinarodni norma, Ize pouzit i k organizaci
ostatnich aspektl specifickych pro potraviny
a k reagovani na né (napr. etické problémy a
povédomi spotrebiteld).

Tato mezinarodni norma umoziuje
organizaci (jakou je napriklad mala a/nebo
méné rozvinuta organizace) uplatfiovat externé
vypracovanou kombinaci ovladacich opatreni.

Cilem této mezinarodni normy je
harmonizace pozadavk{ na systém
managementu bezpecnosti potravin pro
organizace uvnitf potravinového retézce na
globalni Urovni. Norma je urena zejména k
pouziti organizacemi, které se snazi o
koncentrovanéjsi, jednolitéjsi a
integrovanéjsi systém managementu
bezpecnosti potravin, nez je bézné
vyzadovano platnymi pravnimi predpisy.
Vyzaduje vSak, aby organizace svym
systémem managementu bezpecnosti
potravin vyhovéla kterymkoliv
aplikovatelnym pozadavkdm platnych
pravnich predpis( souvisicich s bezpec¢nosti
potravin.

Strana 12

Cross-references between the Codex
Alimentarius Commission HACCP principles
and application steps (see Reference [11]) and
this International Standard are provided in
Annex B.

To facilitate the application of this
International Standard, it has been
developed as an auditable standard.
However, individual organizations are free to
choose the necessary methods and
approaches to fulfil the requirements of this
International Standard. To assist individual
organizations with the implementation of
this International Standard, guidance on its
use is provided in ISO/TS 22004.

This International Standard is intended to
address aspects of food safety concerns
only. The same approach as provided by this
International Standard can be used to
organize and respond to other food specific
aspects (e.qg. ethical issues and consumer
awareness).

This International Standard allows an
organization (such as a small and/or less
developed organization) to implement an
externally developed combination of control
measures.

The aim of this International Standard is to
harmonize on a global level the requirements
for food safety management for businesses
within the food chain. Itis particularly intended
for application by organizations that seek a
more focused, coherent and integrated food
safety management system than is normally
required by law. It requires an organization
to meet any applicable food safety related
statutory and regulatory requirements
through its food safety management system.




