
ISO 22000:2018
Analysis and Transition Guide.

In June 2018, the International Organization for Standardization (ISO) 
published the new edition of international food safety management 
system (FSMS) standard ISO 22000:2018. 
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An overview to 
ISO 22000:2018

ISO normally reviews standards 
every five years to ensure that they 
are relevant to changing market 
demands; the last time it was revised 
in 2005, so clearly the food sector 
landscape has changed enormously 
during the intervening years.  

ISO 22000:2018 is applicable to any 
organisation in the food supply 
chain, irrespective of their size or 
geographical location.

Food safety is related to the presence 
of food safety hazards at the time of 
consumption (intake by the 
consumer). Food safety hazards can 
occur at any stage of the food chain. 
Therefore, adequate control 
throughout the food chain is 
essential. Food safety is ensured 
through the combined efforts of all 
the parties in the food chain by 
following generally recognised key 
elements, underpinned with 
accredited independent assurance:

• interactive communication;
• system management;
• prerequisite programmes;
• hazard analysis and critical control 

point (HACCP) principles.

Increasing consumer demands for safe and sustainable 
food and feed production combined with global supply 
chains becoming more complex giving rise to fraud and 
the spread of disease means that the quest for food 
safety has never been as acute as it is today.  

Lloyd’s Register (LR) is at the forefront of providing food 
assurance services to over 33,000 clients worldwide, 
and ISO 22000 certification and training is a core part of 
our portfolio.

The latest version of the standard contains both new 
elements and existing elements that are changing.  

In addition, ISO 22000:2018 is based 
on the principles that are common to 
ISO management system standards. 

The management principles are:

• customer focus;
• leadership;
• engagement of people;
• process approach;
• improvement;
• evidence-based decision making;
• relationship management.

Here, LR provides 
interested parties 
with insight into the 
potential impact of 
the changes to 
enable organisations 
to start planning their 
transition to the new 
standard, which must 
be completed by 
June 2021.

Certification to 
ISO 22000:2018 
publicly 
demonstrates 
your commitment 
to food safety



ISO 22000:2018 Analysis and Transition Guide | 54 | Lloyd’s Register

The elements that are new to
 ISO 22000:2018 can be separated 
into two distinct areas:

1)  those inserted as part of the 
 wider Annex SL introduction 
 to all  ISO Management System 

Standards (MSS) and

2)  those specifically introduced 
 as part of the revision process 
 for ISO 22000 and are specific 
 to food safety management.

Leadership – the requirements 
relating to the relationship between 
the role top management plays in 
creating and supporting an effective 
FSMS have been enhanced. There are 
now more areas where top 
management needs to demonstrate 
their involvement and engagement 
with the FSMS, such as:

• Ensuring integration of the 
 FSMS requirements into the 

organisations’ business processes
• Promoting awareness of the 

process approach 
• Ensuring the FSMS achieves
 its intended results
• Supporting other relevant 

management roles to 
 demonstrate leadership

Food safety manual – the 
requirement for a specific document 
called a food safety manual has been 
replaced with a clause highlighting 
that organisations are now required 
to maintain and control documented 
information to the extent necessary 
to support the understanding and 
operation of those processes.

What’s new?

1) Key changes – 
common text 
and structure – 
Annex SL
The adoption of Annex SL – the 
High-Level Text and Structure 
common to all ISO management 
system standards – will make it 
easier for organisations to combine 
ISO 22000 with other management 
systems such as ISO 9001 (quality) or 
ISO 14001 (environmental) thereby 
potentially saving time and money.

Whilst there are many components in 
ISO 22000:2018 that will be familiar to 
those organisations already applying 
ISO 22000:2005, it should be noted 
that the adoption of Annex SL has 
resulted in some key changes to the 
standard as follows:

Risk based approach – the 
incorporation of Annex SL into 
ISO 22000:2018 drives a risk based 
approach to thinking and acting.  
This is a vital concept in the food 
business – which distinguishes 
between risk at the operational level 
and the business level of the 
management system.   

Now an organisation will need to 
determine the risks and opportunities 
that need to be addressed to give 
assurance that the FSMS can achieve 
its intended results, increasing the 
effectiveness of the FSMS and 
preventing negative effects. This 
greater focus on risk will mean that an 
organisation will need to demonstrate 
how this requirement is met with a 
focus on objectives as key drivers for 
improvements. 

The extent and formality of the 
approach needed in any organisation 
will – of course – be influenced by its 
context.

Context of the organisation is new 
and requires an organisation to 
determine the internal and external 
issues and requirements that can 
impact on the planning of the food 
safety management system. Context 
becomes an important consideration 
and helps to ensure that the 
management system is designed 
and suitably adapted for a specific 
organisation and that the needs of 
Interested Parties are considered.

Interested Parties is a reference that 
appears in all new and revised ISO 
standards; Stakeholders are referred 
to synonymously as Interested 
Parties by ISO management systems 
standards. ISO 9000 states their 
importance clearly: 

“Organisations attract, capture and 
retain the support of the relevant 
interested parties they depend upon 
for their success.”

ISO has made it clear that 
organisations must understand 
the needs and expectations of 
Interested Parties and is a 
mandatory requirement. There is 
a direct correlation between 
stakeholder management and the 
success of the organisation and this 
relates to actively understanding and 
managing the positive, negative and 
changing influences from a range of 
stakeholders. As Interested Parties 
are so important, they are considered 
an integral part of the Context of the 
organisation.

Documented information – 
the nature and type of 
documented information that an 
organisation needs to maintain or 
retain is dependent on the context 
and its operating environment. 

The way documented information 
is defined in ISO 22000:2018 
provides more scope for an 
organisation to determine what is 
appropriate for its unique set of 
circumstances, rather than just 
following a prescriptive format.

Communications – in this digital 
age, the ISO organisation has 
brought in new requirements to 
ISO 22000:2018 in relation to the 
workings of ‘interactive 
communication’ to include what, 
when and how to communicate 
and states “the recognition of the 
organisation’s role and position 
within the food chain is essential 
to ensure effective interactive 
communication throughout the 
food chain.” 

LR anticipates 
that the focus on 
communications 
in ISO 22000:2018 
will drive brand 
reputation and 
consumer trust

increasing the 
effectiveness of 
the FSMS and 
preventing 
negative effects
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2) Specific changes 
to ISO 22000:2018
PDCA Cycle - the PDCA cycle can be 
described briefly as follows:

• Plan: establish the objectives of the 
system and its processes, provide 
the resources needed to deliver the 
results, and identify and address 
risks and opportunities;

• Do: implement what was planned;

• Check: monitor and (where 
relevant) measure processes and 
the resulting products and services, 
analyse and evaluate information 
and data from monitoring, 
measuring and verification 
activities, and report the results;

• Act: take actions to improve 
performance, as necessary.

ISO has brought in a process 
approach to ISO 22000:2018 and 
as a result uses the concept of the 
PDCA cycle at two levels. 

Control of externally provided 
products and services – this clause is 
intended to make it clear that the 
controls apply to both physical 
products and consumed services 
related to the product of the 
organisation. These include externally 
provided products and outsourced 
services to meet the stringent scope 
of the FSMS.  

LR believes that this will help to 
improve externally provided products 
and services by organisations now 
having to apply a risk based 
approach and determine the type 
and extent of controls necessary.

Driving a food safety culture – 
there is a new focus in ISO 22000:2018 
on the need to drive a food safety 
culture and the standard explicit sets 
out the need for the Leadership and 
Top Management of an organisation 
to ensure that all employees have a 
clear understanding of the food safety 
policy.

Customer focus – embedded
into the objectives of the FSMS 
is a focus on making sure that 
any organisational objectives 
are consistent with customer 
requirements. 

LR believes that 
ISO 22000:2018 
has been designed 
to deliver 
transparency and 
stakeholder 
engagement – 
both internally 
and externally

New terms and definitions – there 
are several new terms and definitions 
in ISO 22000:2018:

• Harm is replaced by ‘adverse health 
effect’ to ensure consistency with 
definition of food safety hazard

The first covers the overall frame of 
the FSMS (Clause 4 to Clause 7 and 
Clause 9 to Clause 10). 

The other level (operational 
planning and control) covers the 
operational processes within the 
food safety system as described in 
Clause 8. Communication between 
the two levels is therefore essential.  

The illustration below highlights the 
change.

• Materials has been changed to 
products

• There is much greater clarity on 
terms such as PDCA and how these 
apply to the FSMS

• HACCP systematics have been fully 
explained

• Introduction of significant 
hazards

Animal food – to remain competitive 
with other food safety management 
system standards and schemes, 
ISO 22000:2018 now includes animal 
food. 

Clear distinctions are made in 
ISO 22000:2018 between the terms 
food (3.18), feed (3.16) and animal 
food (3.19):

• food is intended for consumption 
by humans and animals, and 
includes feed and animal food;

• feed is intended to be fed to 
food-producing animals;

• animal food is intended to be fed 
to non-food-producing animals, 
such as pets.

Plan-Do-Check-Act cycle at two levels

Organisational planning and control

Operational planning and control

Plan (food safety)

Plan (FSMS)
4. Context of the organisation
5. Leadership
6. Planning
7. Support (including control  
 of externally provided processes,  
 products or services)

Do (FSMS)
8. Operation

Check (FSMS)
9. Performance
 evaluation

Act (FSMS)
10. Improvement

PRP’s

Traceability system

Emergency preparedness 
and response

Verification
planning

Hazard 
analysis

Validation 
of control 
measures

Hazard control plan 
(HACCP/OPRP plan)

Do (food safety)

Implementation of the 
Plan (food safety)

Control of monitoring 
and measuring

Control of product and 
process nonconformities

Verification activities

Analysis of results of 
verification activities

Updating of preliminary 
information and 
documents specifying 
the PRP’s and the 
hazard control plan

Check (food safety)Act (food safety)

there is a new focus 
in ISO 22000:2018 
on the need to 
drive a food safety 
culture 
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How LR can help you transition 
to ISO 22000:2018

The degree of change necessary will 
depend on how an organisation has 
developed and uses its existing food 
safety management system. 
Consideration needs to be given to 
a)whether its ISO 22000:2005 is 
limited to strictly to meeting the 
requirements as specified in the 
standard or b] whether it has systems 
and processes in place that, while not 
specifically required, are viewed as 
management best practice.

Our ISO 22000:2018 transition 
services have been designed so that 
they are about your organisation and 
your food safety management system. 
We are committed to providing robust 
insight into your systems that help 
you make an effective and efficient 
transition to ISO 22000:2018.

ISO 22000:2018 
Assessment 
Services
LR provides a range of online and 
face-to-face assessment services 
suitable for organisations of all sizes, 
which help to determine your 
organisation’s state of preparedness 
for transition to ISO 22000:2018.

ISO 22000:2018 
Gap Analysis

For organisations looking to 
evaluate their current FSMS against 
ISO 22000:2018, LR’s Gap Analysis 
service offers you an overview of your 
FSMS’ transition readiness.

This analysis is against any food 
safety management system, not just 
ISO standards, and gives you the 
freedom to explore the benefits that 
certification to ISO 22000:2018 can 
deliver.

You will receive a report, analysing 
your understanding of your FSMS 
against ISO 22000:2018, including 
the areas that will require the most 
attention during your transition to 
the revised standard.

ISO 22000:2018 
Preliminary Assessment

If your organisation already 
has a level of understanding of
ISO 22000:2018, or you have already 
implemented ISO 22000:2005, our 
Preliminary Assessment services 
focus on providing you with
 in-depth analysis of your FSMS’ 
ability to meet the requirements
in ISO 22000:2018 in specific, 
pre-defined areas. 

An evidence based report will 
highlight potential weaknesses 
that need to be addressed in 
order for your organisation to 
enjoy a successful transition to 
ISO 22000:2018.

ISO 22000:2018 
Transitional Assessment

This full assessment contributes to 
your transition to ISO 22000:2018 
and looks at the changes to the 
standard and how they impact upon 
your FSMS. 

Organisational benefits

Certification to ISO 22000:2018 with 
LR helps ensure ‘food safety best 
practice’ leading to:

Competitive advantage

Choosing certification against one of 
the leading standards in your sector 
such as ISO 22000:2018 can set you 
apart from your competitors.

Continual improvement

Improve communications and 
processes around food safety 
throughout the organisation and 
drive improvements across your 
supply chain.

New business opportunities

Certification from us significantly 
improves your ability to work with 
the many organisations where 
certification to ISO 22000:2018
 is a contractual obligation or 
expectation.

Brand and customer confidence

Certification to ISO 22000:2018 
will help protect your brand by 
ensuring that your customers have 
confidence in your production 
programmes and supply chain 
management. You can also use 
certification as a marketing tool by 
displaying the LR mark on your 
publicity materials, stationery and 
website.

Improved employee engagement

ISO 22000:2018 has a renewed focus 
on employee engagement which is 
of key importance when driving a 
food safety culture across your 
organisation.

Time and cost reductions

With the adoption of Annex SL, an 
integrated approach to managing 
multiple management systems allows 
you to treat all of them as one entity.

The benefits from this approach 
include improvement of 
communications across systems and 
functions, easier identification and 
sharing of best practice as well as a 
potential reduction in the resources 
needed to manage those systems.

At LR, our focus is on customer satisfaction and adding value 
to your business by delivering our wide range of assurance 
and training services through our network of highly trained 
and calibrated assessors and trainers worldwide.

You can expect an LR assessment 
report with appropriately graded 
findings.

Training
LR’s range of bespoke and packaged 
training services offers organisations 
the best start to transitioning to the 
new ISO 22000 standard.

Please contact your 
local LR office and 
they will be able to 
guide you through 
the training options 
available to you
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Where should you start? Cross references between  
ISO 22000:2018 and ISO 22000:2005

ISO 22000:2018 ISO 22000:2005

4 Context of the organization

4.1  Understanding the organization and its context 
4.2  Understanding the needs and expectations of interested parties
4.3  Determining the scope of the food safety management system
4.4.  Food safety management system   

5  Leadership      

5.1  Leadership and commitment    
5.2  Policy     
5.3  Organizational roles, responsibilities and authorities

6  Planning      

6.1  Actions to address risks and opportunities  
6.2  Objectives of the food safety management system and planning 

to achieve them   
6.3  Planning of changes        

  
7  Support      

7.1  Resources      
7.2  Competence      
7.3  Awareness      
7.4  Communication     
7.5  Documented information    

8  Operation      

8.1  Operational planning and control   
8.2  Prerequisite programmes (PRPs)  
8.3  Traceability system     
8.4  Emergency preparedness and response  
8.5  Hazard control    
8.6  Updating the information specifying the PRPs and the hazard 

control plan  
8.7  Control of monitoring and measuring   
8.8  Verification related to PRPs and the hazard control plan  
8.9  Control of product and process nonconformities

New heading

New
New
4.1 (and new)
4.1

New heading

5.1, 7.4.3 (and new)
5.2 (and new)
5.4, 5.5, 7.3.2 (and new)

New heading

New
5.3 (and new)

5.3 (and new)

New heading

1, 4.1, 6.2, 6.3, 6.4 (and new)
6.2, 7.3.2 (and new)
6.2.2
5.6, 6.2.2
4.2, 5.6.1

New heading

New
7.2
7.9 (and new)
5.7 (and new)
7.3, 7.4, 7.5, 7.6, 8.2 (and new)
7.7

8.3
7.8, 8.4.2
7.10

Main structure

All LR assessors and tutors are 
experienced management system 
practitioners with deep sector 
specific expertise and will be able 
to advise on the best transition 
options for your organisation and 
how LR can help.

Engage with Lloyd’s Register 
to find out how our range of 
assessment and training services 
can benefit you personally, as well 
as your organisation.  

We have a wealth of information 
on our websites to guide you 
through the new standard.

Start with the publicly available 
version of the revised standard 
and focus on the areas that are 
completely new or have been 
revised. Those are the areas that are 
likely to be included in your 
transition plan. Also, make sure that 
food safety managers and internal 
auditors understand the differences 
that Annex SL (common text and 
structure) will bring to the design, 
operation and performance of your 
FSMS and any other management 
system standards in your 
organisation.

Talk to Lloyd’s Register; as a 
member of the Independent 
International Organisation for 
Certification (IIOC), we are a
member of all the major ISO 
technical committees helping to 
shape the new standards. We not 
only understand the revision to 
ISO 22000, but more importantly,
we know what the anticipated 
revisions mean to your FSMS and 
wider organisation - and how to 
apply it to best effect.

Begin formalising a transition plan 
and process and ensure that top 
management is involved from the 
start. 

Your journey to 
ISO 22000:2018 certification

10 | Lloyds Register

Purchase
ISO 22000:2018

Sign up for LR’s 
training courses

Achieve certification 
to ISO 22000:2018 and 

publicly demonstrate your 
food safety commitment 

Familiarise 
yourself with the 

new standard

Subscribe to our mailing list 
(insert local link) or visit our 

website (insert local link) and 
download additional resources

Talk to LR 
and book your 

transition journey 
to ISO 22000:2018 

today
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ISO 22000:2018 ISO 22000:2005

8 Operation 
8.1   Operational planning and control
8.2   Prerequisite programmes (PRPs)
8.3   Traceability system
8.4   Emergency preparedness and response
8.4.1   General
8.4.2   Handling of emergencies and incidents
8.5   Hazard control
8.5.1   Preliminary steps to enable hazard analysis
8.5.1.1   General
8.5.1.2   Characteristics of raw materials, ingredients and 
  product contact materials
8.5.1.3   Characteristics of end products
8.5.1.4   Intended use
8.5.1.5   Flow diagrams and description of processes
8.5.1.5.1 Preparation of flow diagrams
8.5.1.5.2 On-site confirmation of flow diagrams
8.5.1.5.3 Description of processes and process environment 
8.5.2   Hazard analysis
8.5.2.1   General
8.5.2.2   Hazard identification and determination of acceptable levels
8.5.2.3   Hazard assessment
8.5.2.4   Selection and categorization of control measure(s) 
8.5.3   Validation of control measure(s) and combination(s) 
  of control measure(s) 
8.5.4   Hazard control plan (HACCP/OPRP plan) 
8.5.4.1   General
8.5.4.2   Determination of critical limits and action criteria
8.5.4.3   Monitoring systems at CCPs and for OPRPs
8.5.4.4   Actions when critical limits or action criteria are not met
8.5.4.5   Implementation of the hazard control plan
8.6   Updating the information specifying the PRPs and the 
  hazard control plan
8.7   Control of monitoring and measuring
8.8   Verification related to PRPs and the hazard control plan 
8.8.1   Verification
8.8.2   Analysis of results of verification activities
8.9   Control of product and process nonconformities
8.9.1   General
8.9.2   Corrections
8.9.3   Corrective actions
8.9.4   Handling of potentially unsafe products
8.9.4.1   General
8.9.4.2   Evaluation for release
8.9.4.3   Disposition of nonconforming products
8.9.5   Withdrawal/recall

New heading
7.1 (and new)
7.2
7.9 (and new)
5.7
5.7
New
New heading
7.3
7.3.1
7.3.3.1

7.3.3.2
7.3.4
7.3.5.1
7.3.5.1
7.3.5.1
7.2.4, 7.3.5.2 (and new)
7.4
7.4.1
7.4.2
7.4.3, 7.6.2 (and new)
7.3.5.2, 7.4.4 (and new)
8.2

New heading
7.5, 7.6.1
7.6.3 (and new)
7.6.3, 7.6.4 (and new)
7.6.5
New
7.7

8.3
New heading
7.8, 8.4.2
8.4.3
7.10
7.10.1, 7.10.2
7.10.1
7.10.2
7.10.3
7.10.3.1
7.10.3.2
7.10.3.3
7.10.4

Operation – Clause 8

ISO 22000:2018 ISO 22000:2005

9  Performance evaluation    

9.1  Monitoring, measurement, analysis and evaluation 
9.1.1 General
9.1.2 Analysis and evaluation
9.2  Internal audit
9.3  Management review
9.3.1 General
9.3.2 Management review input
9.3.3 Management review output

10  Improvement

10.1  Nonconformity and corrective action
10.2  Continual improvement
10.3  Update of the food safety management system

New heading

New heading
New
8.4.2, 8.4.3
8.4.1
5.8 (and new)
5.2, 5.8.1
5.8.2 (and new)
5.8.1, 5.8.3

New heading

New
8.1, 8.5.1
8.5.2

Main structure continued

ISO 22000:2018 ISO 22000:2005

7  Support    

7.1.  Resources
7.1.1 General
7.1.2  People
7.1.3  Infrastructure
7.1.4  Work environment
7.1.5  Externally developed elements of the food safety management system
7.1.6  Control of externally provided processes, products or services 
7.2  Competence
7.3  Awareness
7.4  Communication
7.4.1  General
7.4.2  External communication
7.4.3  Internal communication
7.5  Documented information
7.5.1  General
7.5.2  Creating and updating
7.5.3  Control of documented information

New heading

6
6.1
6.2, 6.2.2 (and new)
6.3
6.4
1 (and new)
4.1 (and new)
6.2.1, 6.2.2, 7.3.2
6.2.2
5.6
6.2.2 (and new)
5.6.1
5.6.2
4.2
4.2.1, 5.6.1
4.2.2
4.2.2, 4.2.3 (and new)

Support – Clause 7
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What we do
We help businesses evolve by 
connecting them with tomorrow’s 
thinking, today. Combining deep 
technical and domain expertise, 
industry knowledge and an empathy 
rooted in over 250 years’ experience, 
we exist to assure a better future for 
our clients, their customers and the 
world.

What makes 
us unique
Deep technical and industry 
knowledge

We’re expert in not only 
understanding the potential in 
cutting-edge ideas, but applying 
this pragmatically in ways which 
guarantee impact today and in the 
long-term.

We also participate in many of the 
committees helping to develop sector 
specific standards and schemes 
through our membership of the IIOC.

Dedication to assurance

We explore every problem thoroughly 
with exact, analytical precision. 
We leave no stone unturned and 
no questions unanswered, to draw 
accurate conclusions.

Independence

We’re committed to doing things 
the right way to reach the highest 
standards and best outcomes for all, 
giving our clients confidence in our 
decisions every time.

Understanding and empathy

We take time to understand the 
needs and unique circumstances of 
our clients and their businesses, to 
act with judgement, sensitivity and 
care.

What we offer
Assurance

We specialise in management systems 
compliance including gap analysis, 
assessment and certification, all 
underpinned with expert advice 
designed to meet the needs of your 
industry. We explore every problem 
thoroughly with exact, analytical 
precision. We leave no stone unturned 
and no questions unanswered, to 
draw accurate conclusions.

Training

We provide practical client training 
courses worldwide in various 
languages, led by trained and 
qualified tutors. Many of our courses 
are endorsed by relevant professional 
bodies and based on our experience 
of assessing management systems. 
We offer both public and in-house 
training services including customised 
training solutions.

Customised assurance

The challenge of globalisation, 
changing customer requirements, 
legislation and technology means 
that worldwide, organisations are 
increasingly turning to customised 
assurance programmes, under-pinned 
with client specific criteria, to help 
them meet their organisational goals.

Our customised solutions are focused 
on delivering client value by offering 
a variety of tools and techniques to 
identify the right solution for your 
business. Once we have assessed 
your needs, we can then identify the 
most appropriate methods to equip 
you with the relevant knowledge 
and implement the recommended 
improvement initiatives.

A wide range of assurance services

Don’t let your certification journey 
stop here; at Lloyd’s Register, we 
deliver certification, validation and 
verification assessment services to 
all of the world’s leading standards 
and schemes including quality, 
health and safety, environmental, 
sustainability, energy management, 
business continuity, cyber security 
and many more.
  

LR offers a unique proposition 
to the global food sector which 
delivers increased brand protection 
for customers through end-to-end 
supply chain assurance. We offer 
a wide range of food assurance 

About us Our credentials

The only provider with full end-to-end supply chain coverage

services to deliver additional value 
to the many thousands of customers 
that we serve worldwide by enabling 
them to efficiently and effectively 
manage their supply chain, risk and 
compliance issues.
  

30+ Years’ experience 
in food and drink

500+
Food specialists 

worldwide

33,000+
Food and drink 

customers

50+ Accreditation 
authorities 
recognise LR

250+
Years’ history of 

the Lloyd’s Register 
Group

11

Food 
certificates

£44m
Donated to the 
Lloyd’s Register 

Foundation in 2016/17

40,000+
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About Lloyd’s Register: 

We started out in 1760 as a marine 
classification society. Today, we’re one of 
the world’s leading providers of professional 
services for engineering and technology – 
improving safety and increasing the 
performance of critical infrastructures for 
clients in over 75 countries worldwide. The 
profits we generate fund the Lloyd’s Register 
Foundation, a charity which supports 
science and engineering-related research, 
education and public engagement around 
everything we do. All of this helps us stand by 
the purpose that drives us every single day: 
Working together for a safer world.

In a world of increasing complexity – 
overloaded with data and opinion – we know 
that our clients need more than technology 
to succeed. They need an experienced hand. 
A partner to listen, cut through the noise 
and focus on what really matters to them 
and their customers. Our engineers and 
technical experts are dedicated to assurance. 
That means a commitment to embracing 
new technology, and a deep rooted desire 
to drive better performance. So we consider 
our customers’ needs with diligence and 
empathy, then use our expertise and over 
250 years’ experience to deliver the smart 
solution for everyone.

After all, there are some things 
technology can’t replace.

Please visit www.lr.org/au for more information or 
email enquiries-melbourne@lr.org 

Get in touch

Care is taken to ensure that all information provided is accurate and 
up to date. However, Lloyd’s Register accepts no responsibility for 
inaccuracies in, or changes to, information. 

Lloyd’s Register is a trading name of Lloyd’s Register Group Limited 
and its subsidiaries. For further details please see www.lr.org/entities 
© Lloyd’s Register Group Limited 2018.

Lloyd’s Register
Level 16, 
461 Bourke Street,  
Melbourne, VIC 3000, Australia
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