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An overview to 
ISO 22000:2018

The latest version of ISO 22000:2018 
contains both new elements and 
existing elements that are changing. 

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.

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

The publication doesn’t only affect current and future users of 
ISO 22000. With the international food safety management system 
scheme FSSC 22000 being based upon the principles of ISO 22000, 
then clearly the newly published standard will undoubtedly have 
a far wider impact.  

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

To support the many FSSC 22000 certified organisations that we serve 
worldwide transition to ISO 22000:2018, a gap analysis has been 
prepared to consider the changes between versions 2005 and 2018. 

  

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.

This gap analysis covers the main changes between the two 
versions (FSSC 22000 and ISO 22000:2018) and the nature of 
the changes. Also an analysis showing the differences between 
the 2005 and 2018 versions is also included.
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LR understands from the latest 
publicly available information that 
FSSC 22000 will announce a detailed 
plan in October 2018 on how 
organisations will need to include the 
new ISO 22000 standard in its 
normative requirements. 

What’s the likely impact of 
ISO 22000:2018 on FSSC 22000?

However, LR believes that:

1. The adoption of Annex SL – the 
High-Level Text and Structure 
common to all ISO management 
system standards – will clearly 
impact how organisations design 
and implement their FSMS.

FSSC 22000 
Gap Analysis 
Service from LR
The degree of change necessary will 
depend on how an organisation has 
developed and uses its existing food 
safety management system. This 
preliminary gap analysis will facilitate 
the understanding of the changes 
(additions, modifications and 
eliminations of requirements) and 
will support FSSC 22000 certified 
organisations in their transition to 
implementing the requirements of 
ISO 22000:2018.

To prepare, 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.

For organisations looking to 
evaluate their current FSMS against 
ISO 22000:2018, LR’s Gap Analysis 
service offers you an initial 
overview of your FSMS’ transition 
readiness based on the most recent 
information available from the 
scheme owner.

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.

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 you2. ISO 22000:2018 gives priority to 

fundamental considerations such 
as Plan-Do-Check-Act (PDCA) cycle 
which is now on two levels, along 
with a far deeper focus on risk.
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ISO 22000 Gap Analysis
Clause 2018 – Overview of Main Changes

0.1  General

0.2  FSMS Principles

0.3  Process Approach

0.4  Relationship with  
other MSS

1 Scope

2 Normative references

3 Terms and definitions

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 FSMS

4.4 Food Safety Mgt. 
System

One general section 
specifying application and 
aim of the standard

New sub-section

New sub-section

New sub-section

Existing section

Reference to ISO 9000:2000

Existing section: 
Definitions have been revised 

New clause

New clause

Requirements for scope 
definition already included 
in 4.1, however further 
requirements have been 
added

Already existing in 4.1 
but more extensive than 
in the new version.”The 
organization shall establish, 
document, implement 
and maintain an effective 
food safety management 
system and update it when 
necessary in accordance 
with the requirements of 
this International Standard”. 
Control of outsourced 
processes has been moved 
to clause 7.1

Benefits of the FSMS, reference to PDCA and clarification in verbal 
forms (shall, should, may, can) have been included

Key elements moved from the Introduction section (2005) to a 
separate subsection. Principles common to ISO Management 
system standards have been included

Process approach, PDCA cycle and risk-based thinking (including 
relationship with HACCP) explanations included

Introduction to the relationship with the High Level Structure and 
document framework

General requirements are the same, but the wording had been 
changed for clarification or elimination of redundant terms (e.g. 
suppliers & customers are now all included under interested parties)

Reference has been eliminated

Reference to ISO and IEC terminology databases has been 
included. Number of definitions has been increased from 17 to 
45. The term Significant food safety hazard has been included 
and linked to the definition of control measures. “Elimination” 
of significant food safety hazards has been removed, leaving 
only reduction or prevention. Definitions of CCP’s and OPRP’s 
have been enhanced with additional elements and linked to 
significant food safety hazards. Clarification between validation, 
verification and monitoring included. Food, Feed and animal 
food terms have also been included

Requirements to determine the external and internal issues 
relevant to the organization’s purpose and ability to achieve 
intended results, have been included; as well as the review and 
update of the information

Requirements to determine the needs and expectations of 
interested parties have been included, as well as the review and 
update of the information

The term “services” has been added to the scope definition 
requirement, as well as “activities..... that can have an influence 
on the food safety of the end products of the organization”. 
Link to requirements defined in 4.1 and 4.2 has been added when 
determining the scope

General requirements related to the food safety management 
system, have been resumed in a single general clause. The word 
“document” has been removed giving an open decision how to 
manage the FSMS . “The organization shall establish, implement, 
maintain, update and continually improve a FSMS, including the 
processes needed and their interactions, in accordance with the 
requirements of this document.”

Alignment to HLS 

Alignment to HLS

Alignment to HLS

Alignment to HLS

Clarification and 
improvement of the 
text 

– 

Revision/ 
improvement of the 
standard

   

Alignment to HLS

 

Alignment to HLS

 

Alignment to HLS

 

Alignment to HLS

 
  

Nature of Change

4. Context of the organization (New Title)

2005

New text            Text change          Text deletion

Food Safety Management Systems - Requirements for any organization in the food chain

5.1  Leadership &   
 Commitment

5.2  Policy

5.3  Organizational   
 roles,   
 responsibilities &  
 authorities

6.1  Actions to   
 address risks and  
 opportunities

6.2  Objectives of    
 the FSMS and 
 planning to   
 achieve them

6.3  Planning of   
 changes

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 
 FSMS

7.1.6 Control of 
 externally 
 provided   
 processes,   
 products or 
 services

7.2  Competence

Partially covered by clause 
5.1 & 7.4.3

Partially covered by 5.2

Partially covered by 5.4, 5.5 
and 7.3.2

New clause

Partially covered by 5.3

Partially covered by 5.3

Partially covered by 
clause 6.1

Partially covered by 
6.2, 6.2.2.

Partially covered by 
clause 6.3

Partially covered by 
clause 6.4

Partially covered by 1

Partially covered by 4.1

Partially covered by 
clauses 6.2.1, 6.2.2, 7.3.2. 
No , all the information is 
in chapter  6.2.2 of the 
ISO 22000-2005

Responsibilities of top management have been extended, 
including demonstrable leadership and supporting other 
relevant management roles

The organization shall establish, implement, maintain, update 
and continually improve a FSMS, including the processes needed 
and their interactions, in accordance with the requirements of this 
document

Responsibilities and authorities for relevant roles shall also 
be “understood”, not only defined and communicated (new 
requirement).
Additional requirements have been assigned to top management, 
related to the assignation of specific responsibilities and 
authorities within the FSMS

New requirements added related to determining risks and 
opportunities, actions to address them and their planning. 
Important Note added (6.1.1.) to clarify the concept of risks and 
opportunities in the context of the standard (events and their 
consequences relating to performance & effectiveness of the FSMS)

Additional specific requirements for the definition of objectives 
have been incorporated (SMART), as well as requirements related 
to the planning to achieve them. New requirement: Food safety, 
statutory, regulatory and customer requirements shall be taken 
into account when defining objectives

The general requirement in clause 5.3 (V2005) has been extended 
to include additional considerations when planning and carrying 
out changes within the FSMS

Consideration of capability & constraints of existing resources 
as well as the need for external resources in the determination of 
resources needed, has been added as a requirement

Separated as a sub-clause under resources, requirements 
applicable to external experts have been included under this 
sub-clause. Definition of competency in the agreement/contracts 
with external experts has been added

Wording has been changed slightly and a note added

Wording has been changed slightly and a note added, in the note, 
the social part has been included 

Specific requirements applicable to externally developed 
elements have been introduced under this clause

Version 2005 required the definition and documentation of the 
control of outsourced processes, however under version 2018 the 
requirements have been extended to also providers of products 
and services. Requirements have also been enhanced and 
made more specific. Requirements for evaluation, selection, 
monitoring of performance/ re evaluation of external 
providers have been added as well as requirements for adequate 
communication. Performance of external providers has also 
been added as an input for Management Review

Food safety team competence has been included under this 
clause, scope of necessary competence includes now also 
specifically external providers. 
Requirement for personnel responsible of the operation of 
the hazard control plan has been changed from “trained” to 
“competent”. 
Awareness requirements have been moved to clause 7.3. 
Requirements related to personnel understanding of effective 
communication has been moved to clause 7.4

Alignment to HLS

 

Alignment to HLS 
and Revision/ 
improvement of the 
standard

Alignment to HLS 
  

Alignment to HLS 

Alignment to HLS 

Alignment to HLS 
 
 

Revision/ 
improvement of the 
standard 

Revision/ 
improvement of the 
standard

Revision/ improvement 
of the standard 

Revision/ improvement 
of the standard 

Revision/ 
improvement of the 
standard

Revision/ 
improvement of the 
standard 

Alignment to HLS 
and Revision/ 
improvement of the 
standard 

Clause 2018 – Overview of Main Changes Nature of Change2005

The word  d

6 Planning (New Title)

7 Support (New Title)
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7.3  Awareness
 

7.4.1 Communication -  
General

7.4.2  External 
Communication

7.4.3  Internal 
Communication

7.5.1  Documented 
Information 
General

7.5.2  Creating and   
Updating

7.5.3  Control of 
documented 
information

8.1  Operational 
Planning and 
Control

8.2  Pre-Requisite 
programs

8.3  Traceability 
system

8.4  Emergency 
preparedness and 
response

Partially covered by 6.2.2. 
No, all the information is in 
chapter 6.2.2 of the 
ISO 22000-2005

Partially covered by 6.2.2

Partially covered by 5.6.1 

5.6.2 All existing 
requirements have been 
maintained

Partially covered by 4.2.1, 
5.6.1, 

Partially covered by 4.2.2

Partially covered by 
4.2.2, 4.2.3

Partially covered by 7.1a 
and covered in the chapter 
8.3 and 8.5.2 

Partially covered by 7.2

Partially covered by 7.9

Partially covered by 5.7

Awareness requirements previously mentioned in clause 6.2.2 
e) have been moved to clause 7.3 and extended with specific 
awareness related to the food safety policy, objectives (relevant 
to their tasks), improved safety performance and implications of 
non-conforming with the FSMS requirements 

Additional requirements regarding the scope of the internal 
and external communications have been added. Understanding 
of effective communication requirements have been included 
under this clause

Additional requirements have been added in regards to the 
external communication related to customers/consumers. 
The term “suppliers” has been substituted by “external 
provider”. 
The issues that need to be communicated are now to be defined 
in a previous step (clause 7.4.1) by the organization, thus they 
are not longer restricted only to issues concerning food safety, 
but all communication relevant to the FSMS 

“Personnel qualification” has been substituted by 
“competencies” g)

Requirement for documented information required by statutory, 
regulatory authorities and customers has been added. 
Documented statements of the food safety policy and objectives 
are not longer mentioned separately under this clause, however 
the requirements for this documents are stated under 5.2.2. 
and 6.2.1

Requirement made applicable to all types of documented 
information (including records). 
Requirements for identification, description and format

Scope extended for all types of documented information

The requirements originally included under 7.1 were extended to 
take into consideration the implementation of actions defined to 
address risks and opportunities (6.1). 
Responsibility of the organization to take under control the 
planned & unintended changes, as well as outsourced processes 
has been added in this clause

Wording has been changed slightly and appropriateness of the 
PRP linked to the context of the organization. 
Reference to consider (“should”) the applicable ISO/TS 
document in the definition of PRP has been added. 
Supplier approval and product information/consumer 
awareness have been included in the list of minimal PRP needed 
by the organization. 
PRP’s Documented information shall now also specify their 
selection, applicable monitoring and verification

Wording has been changed, minimum requirements when 
establishing a traceability system have been added (including 
reworking). 
Requirement for verification and testing of the effectiveness of 
the traceability system has been added. 
A note has been added regarding the reconciliation of quantities 
of end products & ingredients

Responsibility is still assigned to top management. Word 
“accidents” has been changed to “incidents”.
A requirement for documented information regarding the 
management of these situations has been included. Procedures 
to respond to these situations are still required

Alignment to HLS 

Alignment to HLS 

Revision/ 
improvement of the 
standard 

Revision/ 
improvement of the 
standard 

Alignment to HLS 

Alignment to HLS 

Alignment to HLS 
 
 

Alignment to HLS

 

Revision/ 
improvement of the 
standard 

Revision/ 
improvement of the 
standard 

Revision/ 
improvement of the 
standard 

Clause 2018 – Overview of Main Changes Nature of Change2005

7 Support-continued (New Title) 

8 Operation (New Title) 

New text            Text change          Text deletion

8.5.1  Preliminary steps 
to enable hazard 
analysis

8.5.2  Hazard analysis

8.5.3  Validation

8.5.4  Hazard Control 
Plan

8.6  Updating the 
information 
specifying the 
PRP and Hazard 
control plan

8.7  Control of 
monitoring and 
measuring

Partially covered by 7.3 
Description of process 
steps and control measures 
(7.3.5.2) has been replaced 
by Description of process 
and process environment, 
and the scope of the 
requirements has been 
extended to include 
additional descriptions 
such as: layout of premises 
and processing equipment 
among other things. 
Variations from expected 
seasonal changes & shift 
patterns shall also be 
included

Partially covered by 7.4

Partially covered by 8.2 
and 7.6

Partially covered by 7.5 
and 7.6

Partially covered by 7.7

Partially covered by 8.3

Requirements related to the competence of the Food Safety Team 
have been relocated to Clause 7.2 Competence. 
General: Minimum relevant information to be considered when 
conducting the HA has been added.  
Characteristics Raw Material: “Source (e.g. animal, mineral or 
vegetable)” has been included in the list of characteristics of raw 
materials and clarification given in regards to “place of origin”.
Characteristics end product: wording such as Methods 
of distribution and delivery has been added in the list of 
characteristics of the end product. 
Flow Diagrams: Inputs and Outputs to be detailed in the flow 
diagrams have been extended and the on-site verification 
requirements described separately in a sub-clause 

Hazard identification & acceptable levels: internal 
epidemiological/ scientific/ historical data shall also be used as 
an input in the identification of hazards, as well as statutory/
regulatory/customer requirements. Clarification Notes have been 
added. Recommendation to consider hazards in sufficient detail 
has been added. Requirement to use the pre-defined flow diagram 
has been added( in alignment to the Codex ). 
Hazard Assessment: The word “elimination” of food safety 
hazards has been removed. Requirement to identify significant 
food safety hazards has been included.
Selection of control measures: The word “elimination”of food 
safety hazards has been removed and the wording “significant 
food safety hazards”has been added to the scope of application 
of this sub-clause. Also clarification on control measures to be 
managed as OPRP(s) or as CCPs, (replacement of the words 
HACCP plan, CCP and OPRP to be managed via a Hazard Control 
Plan). Inputs for conducting the assessment & categorization of 
control measures have been extended to include also feasibility of 
establishing measuring Critical limits and applicability of timely 
corrections. External requirements that can impact the choice and 
strictness of control measures shall be documented

Wording has been changed to clarify that validation applies 
to both: single control measures and combinations of control 
measures.  
Requirement to maintain the validation methodology and 
evidence of capability has been added

The HACCP plan and OPRP document have been combined in a 
single document called Hazard Control Plan. Requirements for 
both OPRP and CCP (monitoring, critical limits/action criteria/ 
corrections/corrective actions) have been combined under this 
clause (8.5.4).  
“Action Criteria” definition has been included as a requirement for 
OPRP as well as specific requirements to define them. 
The input of “monitoring methods” has been added as an 
additional option next to monitoring devices. 
For OPRP’s, equivalent methods of verification of reliable 
measurements are now permitted in place from calibration 
methods. 
Requirements for actions to be taken are not only applicable for 
when critical limits are not met but also when action criteria is not 
met 

Change in wording to substitute HACCP Plan & OPRP for Hazard 
Control Plan. 
Additional information has been added in the outputs of the 
update process

The scope of application of 8.7 has been clarified: methods and 
equipment related to PRP and hazard control plan. 
Frequency of calibration/verification has been modified to 
“specified intervals prior to use”.

Revision/ 
improvement of the 
standard 

Revision/ 
improvement of the 
standard 

Revision/ 
improvement of the 
standard 

Revision/ 
improvement of the 
standard 

Revision/ 
improvement of the 
standard 

Revision/ 
improvement of the 
standard 

Clause 2018 – Overview of Main Changes Nature of Change2005

8 Operation-continued  (New Title) 
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8.7  Control of 
monitoring 
and measuring 
continued

8.8  Verification related 
to PRP and the 
hazard control plan

8.9  Control of product 
and process 
nonconformities

9.1  Monitoring, 
measuring, 
analysis and 
evaluation

9.2  Internal Audits

9.3  Management 
Review

10.1 Non conformity and 
corrective action

10.2 Continual 
Improvement

10.3 Update of the FSMS

Partially covered by 8.3 

Partially covered by 
7.8, 8.4.2

Partially covered by 7.10

Partially covered by 8.4.2, 
8.4.4 + new subclause

Partially covered by 8.4.1

Partially covered by 5.2, 5.8

New

Partially covered by 8.1 , 8.5.1

8.5.2

Requirements for validation of software used in monitoring 
and measuring within the FSMS have been added, including 
documented information in validation activities. Updates and 
management of changes of the software

The activities to be covered by the verification activities have been 
extended: effectiveness of PRP’s has been added and hazard control 
plan has been included in place of HACCP plan/ OPRP. Requirement 
for impartiality of person conducting the verification has been added 
(not the same person that performs the monitoring). 
Application of corrective actions has been included in case potentially 
unsafe product is detected via the verification activities

Corrections/ Corrective Actions: Actions to review the NC 
identified by regulatory inspections reports & consumer complaints 
have been added. The term “action criteria” has been defined as a 
trigger of corrections/ CA. 
The wording “evaluating the need for action to ensure that non 
conformities do not recur” has been replaced by “determining & 
implementing actions to ensure...”.
Handling of potentially unsafe products: Wording slightly changed. 
Requirement clarified for evaluating each lot of affected product.  
Requirement added for not releasing product affected by failure to 
meet critical limits at a CCP, leaving the evaluation for release only 
applicable to products that fail to comply with the audit criterion of 
an OPRP. Requirement added to retain as documented information 
the results of the evaluation of release.
An additional potential disposition of NC product has been added 
(redirected for other use) & requirement to retain documented 
information.
Withdrawal/ recall: Separation between withdrawal and recall has 
been made, applicability for requirements under 8.9.5 is for both 
processes

General: New requirements introduced related to the organization 
responsibility to determine the measuring & monitoring processes 
having as goal the evaluation of the performance & effectiveness of 
the FSMS

Inputs for generating the audit program have been extended: changes 
in the FSMS & results of monitoring and measurement shall be taken 
into account to develop the audit program. 
Requirement added to ensure that the results of the audit are 
reported to the FS Team & relevant management. 
Requirement added related to determining if the FSMS meets the 
intent of the food safety policy & objectives as part of the internal 
audit process

Mgt. Review inputs: The structure and number of inputs for the 
management review have been amended. Additional inputs have 
been included and a number of inputs grouped under a general input 
of “information on the performance & effectiveness of the FSMS”. 
Mgt. Review Outputs have also been amended to include specific 
actions/decisions related to continual improvement opportunities 
and the need for updates & changes in the FSMS

New clause specifying requirements to deal with Non Conformities 
within the organization, including the requirement to determine if 
similar non conformities could potentially occur (preventive actions)

Requirement extended to include the improvement of the suitability 
and adequacy of the FSMS, besides the effectiveness. 
Wording of inputs changes due to the inclusion of new titles of the 
clauses (e.g. analysis of results of verification activities)

Wording changes slightly according to new terms & titles

Revision/ 
improvement of the 
standard

Revision/ 
improvement of the 
standard 
  

Revision/ 
improvement of the 
standard 

Alignment to HLS

 

Alignment to HLS 
and Revision/ 
improvement of the 
standard 

Alignment to HLS 
and Revision/ 
improvement of the 
standard 
 

 

Alignment to HLS 

Alignment to HLS 
and Revision/ 
improvement of the 
standard 

Revision/ 
improvement of the 
standard 

Clause 2018 – Overview of Main Changes Nature of Change2005

8 Operation-continued  (New Title) 

9. Performance Evaluation (New Title) 

10. Improvement

New text            Text change          Text deletion
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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

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

Cross references between  
ISO 22000:2018 and ISO 22000:2005



ISO 22000:2018 vs FSSC 22000 | 1514 | Lloyds Register

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

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.
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Where should 
you start?

Start with the publicly available 
version of the gap analysis issued 
by the scheme owner 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 the HLS 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. 

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.
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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.th.lrqa.com / www.lr.org/th for 
more information or email EnquiresTH@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
No. 3388/78 Sirinrat Building,  
22nd floor, 
Rama IV Road Klongton, Klongtoey,  
Bangkok 10110, Thailand

https://twitter.com/lrqa
https://www.linkedin.com/showcase/lrqa/

	Twitter 8: 
	LinkedIn 8: 


