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yysiiens amel (S0 2200022005

Eng. Shifa A. Halah
Jordan Institution for Standard and Metrology( JISM)

Food Safety Management System is define as a set of interacting elements to establish policy and
objectives and to achieve those objectives used to direct and control an organization with regard to
food safety.

Why we give Food safety more attention???

* Growing consumer awareness.

* More food prepared away from home.

* Globalization and fewer barriers to trade present new food safety challenges, unfamiliar hazards
or new hazards.

* International trade in food products increasing.

* Increase in scientific knowledge about hazards in foods and consequent effects on health.

* Rising of incidence of food born illness in some countries.

Major Food Safety Incidents:
* Bacterial food-borne illness is the result of mishandling food. It includes food infection and food
intoxication.
» Salmonella, Campylobacter, E. coli and Listeria bacteria in food cause food infection.
« Staphylococcus and Clostridium botulinum bacteria produce a toxin (or poison) as a by-product of
growth and multiplication in food and cause food intoxication.

* Clostridium perfringens can multiply in foods to sufficient numbers to cause food poisoning.

* Sanitation and proper heating and refrigeration practices will help prevent food-borne illness.
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ISO/TS 22003:2007 — Audit & Certification

Technical Specification — Food Safety Specific — covers:

* Requirements for accreditation of Certification Bodies (based on new ISO
17021:2006 which replaced ISO Guides 62 & 66).

* Qualifications & Competencies of auditors, certification officers, technical
experts, etc.

¢ Certification Process (eventual 2 stage audit, etc).

* Food Business Classifications.

* Minimum Audit Times.

* Multi-Site Audits.

ISO/TS 22005:2007 — Traceability

* Sets out the “general principles and basic requirements for system design and
implementation” of traceability system.

* Uses Codex definition of traceability.

* Requires food/feed business to:

* Set food safety, quality & other objectives.

* Design a system that meets regulatory & customer requirements.

* Specify the information to be obtained from its suppliers, collected within it self
& provided to its customers.

¢ Establish procedures, documentation, etc.

* Implement the system (training, etc).

* Monitor the system.

* Review it regularly & Update.
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ISO 22000 in Jordan

¢ Jordan Institution for

22000/2006 entitled:

Amman this year.

Many companies in Jordan choose ISO 220000 as a FSMS.

Standard and Metrology has translated this standard and recommended it is as a Jordanian standard

“Food safety management systems- Requirements for any organization in the food chain”.
* The ISO Regional Seminar on Food Safety Management System and ISO 22000 was held in
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Prerequisets -
Prduct Recall -

Hazard analysis

Critical :
control points
Critical limits :

Procedures to
monitor

Corrective actions
Verificatin :

Yy




B2y M a2 540
sboibzill 3 bl obilal




btk e
oy 0l sy A T Rl g it M ST JEk el i
il Sl ey Sl Lk Sglla® pa gy i fuie g
e =ity
iy i ity gl g o iy

._j______l‘ e i ML Sl & ==

psall i B pdadall iyl i p5e 4 ovtyaly ppnll gals galy hlisa) o
Sl by pledoll gl udas p8, S bl Ll i)l rply Bolden @
B R
Maskomy dadne dag pasiidl el s Bk agll ge =

A
ANl o  Leli® bl gl pog Jonill [P LI PP I L
T o L ey by adlpall i ploid @

s e iy BSy gl ol sk g s A gl L el
b |
g T P o R 7 W PR PRI 5 [ POMIS L OTPURC P
Bl g€ Jla b boaly dolun ) uielon bal duyts Al idlaia s el yf it
| s T s lad
el plaiianls sasnly S Uil byls Ay sidal
N
blinl ol O bl dages daaled ciedsd il Ry el ok gl e S5 @
dalat gl s gl S Laas g Lgiinen, s Lajlpt il g roage S g il g mLlly
25U bt
afle gl plgs Bl wle¥l dybace e jodalioal S f—— Ayl d Ne i sl igalll @
I ] gt ey el (s g

ik WA 1T e Lt gl sl ulal iy

I bl faiil] il elal) e pmdniF i — gt Lndas dlad| daalel
i rdnnay oy rlpadly ppelll pind o5e
i B BT o L s Bl Land)

b Mhaead aie aiyally ppend Bape e lladd R
gy bike) ddaadys Aol Lgide

et FLITTL U T L =
HATH infdira o s
WA

e o mr—

—
¥ P ITTTY, R il !




