
ISO 22000:2018 
Certification Profile

Food Safety Management System



Introduction to ISO 22000:2018

ISO 22000:2018 is an international 
standard for Food Safety 
Management Systems (FSMS). It 
integrates the principles of HACCP 
and application steps developed by 
the Codex Alimentarius 
Commission. Applicable to all 
organizations in the food chain, it 
ensures food safety at every step.



Key Objectives of ISO 
22000:2018

- Ensure food safety across the 
supply chain

- Control food safety hazards

- Improve customer confidence

- Comply with statutory and 
regulatory food safety 
requirements



Benefits of ISO 22000:2018 
Certification

- Global recognition of food safety 
practices

- Improved risk management and 
control

- Enhanced traceability and 
transparency

- Better stakeholder confidence

- Continual improvement in FSMS



ISO 22000:2018 Certification 
Process

1. Gap Analysis

2. FSMS Documentation

3. Implementation

4. Internal Audit

5. Management Review

6. Certification Audit by Accredited 
Body

7. Certification Granted



Who Can Apply for ISO 22000?

- Food manufacturers

- Food transport and logistics

- Catering services

- Retailers and wholesalers

- Animal food producers

- Packaging and cleaning agents 
suppliers



Contact Us

• For ISO 22000:2018 Certification Services:

• Company Name: [PRIYA CONSULTNCY (I) PVT. LTD.]

• Email: priya.reg@gmail.com

• Phone: +91- 9667608247

• Website: www.priyareg.com
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