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Pfedmluva Foreword

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

Navrhy mezinarodnich norem se pripravuji
podle pravidel Smérnic ISO/IEC, Casti 2.

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
ISO 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
pfiprava mezinarodnich norem. Navrhy
mezinarodnich norem pfijaté technickymi
komisemi se rozesilaji ¢lenlm k hlasovani.
Vydani mezinarodni normy vyzaduje souhlas
alespon 75 % hlasujicich ¢lend.

Za jinych okolnosti, zejména projevi-li trh
urgentni zajem na takovych dokumentech,
mUze se technickad komise rozhodnout vydat i
jiny typ normativniho dokumentu:

- verejné dostupna publikace I1SO (ISO/PAS)
vyjadruje dohodu mezi technickymi experty v
pracovni skupiné ISO pfijatelnou k vydani,
jestlize ji schvali vice nez 50 % hlasujicich
¢lent materské komise;

- technicka specifikace ISO (ISO/TS)
vyjadruje dohodu mezi Cleny technické
komise prijatelnou k vydani jestlize ji schvali
2/3 hlasujicich ¢lent komise.

ISO/PAS a ISO/TS se proveéruji kazdé tri roky,
s cilem rozhodnout zda se potvrdi na dalsi
trileté obdobi, nebo se bude pfi pfevodu na
mezinarodni normu revidovat, nebo se zrusi.
Je-li ISO/PAS nebo ISO/TS potvrzena,
provéruje se opét po trech letech, pak se
musi transformovat do mezinarodni normy
nebo zrusit.

Upozornuje se na moznost, ze nékteré prvky
tohoto dokumentu mohou byt predmétem
autorského prava. ISO neni odpovédna za
identifikovani jakychkoli nebo vSech
patentovych prav.

ISO/TS 22004 byla vypracovana technickou
komisi ISO/TC 34 Potravinarské produkty.

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.

In other circumstances, particularly when
there is an urgent market requirement for
such documents, a technical committee may
decide to publish other types of normative
document:

- anISO Publicly Available Specification
(ISO/PAS) represents an agreement between
technical experts in an ISO working group and
is accepted for publication if it is approved by
more than 50 % of the members of the parent
committee casting a vote;

- an IS0 Technical Specification (ISO/TS)
represents an agreement between the
members of a technical committee and is
accepted for publication if it is approved by
2/3 of the members of the committee casting a
vote.

An ISO/PAS or ISO/TS is reviewed after three
years in order to decide whether it will be
confirmed for a further three years, revised to
become an International Standard, or
withdrawn. If the ISO/PAS or ISO/TS is
confirmed, it is reviewed again after a further
three years, at which time it must either be
transformed into an International Standard
or be withdrawn.

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/TS 22004 was prepared by Technical
Committee ISO/TC 34, Food products.
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Uvod Introduction
0.1 VSeobecné 0.1 General

Zavedenim systému managementu
bezpecnosti potravin ziska organizace
zacClenéna do potravinového retézce uzitecny
nastroj pro zajisténi souladu s pozadavky
stanovenymi zakonem, narizenim,
predpisem a/nebo zakazniky.

The adoption of a food safety management
system by an organization involved in the food
chain is a useful tool for ensuring compliance
with requirements specified by law, statute,
regulation and/or customers.



Na usporadani systému managementu
bezpecnosti potravin organizace a zplsob jeho
uplatinovani maji vliv rlzné faktory, zejména
nebezpeci ohrozujici bezpecnost potravin,
poskytované produkty, pouzivané procesy a
také velikost a struktura organizace. Tato
technicka specifikace poskytuje navod pro
pouziti 1ISO 22000, ktera je zalozena na
principech HACCP stanovenych Komisi Codex
Alimentarius [4] a urCena k pouziti spolecné
s prislusSnymi normami vydanymi uvedenou
organizaci.

0.2 Potravinovy retézec a procesni pristup
ISO 22000 napomaha zavedeni pfistupu
zalozeného na zaclenéni do potravinového
fetézce pfi rozvoji a uplathovani systému
managementu bezpecnosti potravin a
zlepSovani jeho efektivnosti a icinnosti. Z
tohoto pohledu ISO 22000 vyZaduije, aby
organizace pfi rozvoji a uplathovani systému
managementu bezpecnosti potravin brala v
Uvahu Ucinky potravinového retézce, které
plsobi pred jejimi operacemi a po nich.

Aby organizace fungovala efektivné a Gc¢inng,
musi identifikovat a fidit fadu vzajemné
provazanych &innosti. Cinnost, kterd vyuziva
zdroje a je fizena za Ucelem premény vstupl
na vystupy, se povazuje za proces. Casto
vystup z jednoho procesu primo tvofi vstup
do procesu, ktery nasleduje.

Aplikace systému procest v organizaci spolu s
identifikaci téchto procesd, jejich vzajemnym
plsobenim a fizenim Ize nazyvat ,procesni
pristup”.

Vyhodou procesniho pristupu je nepretrzité
fizeni vazeb mezi jednotlivymi procesy v
systému procesl a také jejich kombinovani a
vzajemné plsobeni.

Uzivani tohoto pristupu v ramci systému
managementu bezpecnosti potravin
zdlraznuje dllezitost:

a) pochopeni pozadavkl a jejich pInéni,

b) potreby zvaZovat procesy z hlediska
bezpecnosti potravin a sledovatelnosti,
¢) dosahovani vysledkl tykajicich se
funkénosti a efektivnosti procesl, a

d) neustalého zlepSovani procesd na
zakladé objektivniho méreni.
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The design and implementation of an
organization's food safety management
system are influenced by varying factors, in
particular food safety hazards, the products
provided, the processes employed and the
size and structure of the organization. This
Technical Specification gives guidance on
the use of ISO 22000, which is based on the
principles of HACCP as described by the
Codex Alimentarius Commission [4] and is
designed to be applied together with
relevant standards published by that
organization.

0.2 Food chain and process approach

ISO 22000 promotes the adoption of a food
chain approach when developing,
implementing and improving the
effectiveness and efficiency of a food safety
management system. In this regard, in ISO
22000 the organization is required to
consider the effects of the food chain prior to
and subsequent to its operations when
developing and implementing the food safety
management system.

For an organization to function effectively
and efficiently, it has to identify and manage
numerous linked activities. An activity using
resources, and managed in order to enable
the transformation of inputs into outputs, is
considered as a process. Often the output
from one process directly forms the input to
the next.

The application of a system of processes
within an organization, together with the
identification of interactions and the
management of these processes can be
referred to as the “process approach.”

An advantage of the process approach is the
ongoing control that it provides over the
linkage between the individual processes
within the system of processes, as well as
their combination and interaction.

When used within a food safety management
system, such an approach emphasizes the
importance of

a) understanding and fulfilling the
requirements,

b) the need to consider processes in terms
of food safety and traceability,

c) obtaining results of process performance
and effectiveness, and

d) continual improvement of processes
based on objective measurement.




Vyznamnou Ulohu pfi stanovovani
pozadavkl jako vstupl hraji zainteresované
strany. Monitorovani spokojenosti
zainteresovanych stran vyzaduje, aby byly
vyhodnocovany informace o tom, jak vnimaji
pInéni nebo neplinéni jejich pozadavki
organizaci.

Model procesné orientovaného systému
managementu bezpecnosti potravin na
obrazku 1 objasnuje propojeni procesl
uvedenych v kapitolach 4 az 8 zISO
22000:2005. Procesy na modelu na obrazku 1
nejsou znazorneény podrobné.

Interested parties play a significant role in
defining requirements as inputs. Monitoring
the satisfaction of interested parties requires
evaluation of information relating to their
perception of whether the organization has
met their requirements or not.

The model of a process-based food safety
management system shown in Figure 1
illustrates the process linkages presented in
Clauses 4 to 8 of ISO 22000:2005. The model
shown in Figure 1 does not show the
processes at a detailed level.

Monltorovani;
Ovérovini opatfeni k ndpravi
Verification ' Manitoring;
corrective action
Ziepsovani ' \ Uplatiovani
Improvemeant }/"J Implementation
Planovani Predbéiné Validace Vytvoreni planu HACCP
a realizace kroky Analyza ovladacich
bezpeg- umofiujici nebezpedi opatreni Establishing HACCP
nych analyzu plan
proadukti nebezpedi

Planning

and steps to

J-ﬂ. b r TF
Preliminary Hazard Validation Vytvoreni provoznich

realization anable analysis of control programii nezbytnych
of safe hazard measures predpokladd (PNP)
products analysis Establishing operational

FRPs

| S

Obrazek 1 - Koncepce neustalého zlepSovani

Figure 1 - Concept of continuous improvement

0.3 Vztah k ISO 9001

ISO 22000 je urcena ke spolecnému pouziti s ISO
9001 a jejimi podplrnymi normami. ISO 9001
stanovuje pozadavky na systém
managementu kvality, ktery mohou
organizace vyuzivat pro interni aplikaci nebo
pro UcCely certifikace nebo pro smluvni Gcely.
Je zamérena na efektivnost systému
managementu kvality pri pInéni poZadavk{
zakaznika. 1ISO 22000 stanovuje nezbytné
pozadavky systému managementu
bezpecnosti potravin pro podobné Ucely.

0.3 Relationship with 1ISO 9001

ISO 22000 has been designed to work in
harmony with ISO 9001 and its supporting
standards. ISO 9001 provides requirements
for a quality management system that can
be used for internal application by
organizations, or for certification, or for
contractual purposes. It focuses on the
effectiveness of the quality management
system in meeting customer requirements.
ISO 22000 provides the essential elements
of a food safety management system for
similar purposes.
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0.4 Kompatibilita s jinymi systémy
managementu

Tato technicka specifikace neobsahuje
specificky navod pro jiné systémy
managementu, jako jsou systémy
environmentalniho managementu,
managementu bezpecnosti a ochrany zdravi
pri praci, managementu financi nebo
managementu rizika.

ISO 22000 vSak organizaci umoznuje, aby
prizpUsobila svdj systém managementu
bezpecnosti potravin se souvisejicimi
systémy managementu nebo jej do svého
systému zaclenila. Organizace mdze
prizplsobit svdj dosavadni systém (systémy)
managementu tak, aby vznikl systém
managementu bezpecnosti potravin, ktery
spliuje pozadavky 1SO 22000.
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0.4 Compatibility with other management
systems

This Technical Specification does not include
guidance specific to other management
systems, such as those particular to
environmental management, occupational
health and safety management, financial
management, or risk management.

However, ISO 22000 enables an organization
to align or integrate its own food safety
management system with related
management systems. It is possible for an
organization to adapt its existing
management system(s) in order to establish
a food safety management system that
follows the requirements of ISO 22000.




