IMPOI'PAMMA KOPITIOPATHUBHOI'O TPEHUHT A
«FSSC 22000. Bepcust 6»

Kak Bbl 3Haete, HoBble TpeboBanust FSSC 22000 Berynatot B cuity ¢ 01/04/2024.

Cxema ceprudukanmu FSSC 22000 ycranaBimuBaet TpeOGoBaHMs K 00yUEHHIO IIEPCOHAIA,
BKJIFOYasi 0a30BbIi KypC 110 HOBOW BEPCUH

Training:

i.  For FSSC 22000 internal audits, the lead auditor shall have successfully completed
a FSMS, QMS or FSSC 22000 Lead Auditor Course of 40 hours.

ii.  Other auditors in the internal audit team shall have successfully completed an
internal auditor course of 16 hours covering audit principles, practices, and
techniques. The training may be provided by the qualified internal Lead Auditor or
through an external training provider.

iii. FSSC Scheme training covering at least ISO 22000, the relevant prerequisite
programs based on the technical specification for the sector (e.g., ISO/TS 22002-x;
PAS-xyz) and the FSSC additional requirements - minimum 8 hours.

JJISA KOI'O 3TOT KYPC:

e Jlns npeanpusATuii, KOTOPbIE TOTOBATCS K ayIUTY 110 HOBOW BEPCHH

e Jlns COTPYIHUKOB NMPEANPUATUH, KOMY HEOOX0IUMO Pa300paThCs B TpPeOOBAHUSX
HOBOH BEpPCUU

e JIyst 3aMHTEPECOBAHHBIX JIUII, Y KOTO €CTh JKeJIAaHUE TIO3HAKOMHUTHCS C XOPOLITHMMHU
MpaKTHKaMu, KoTopele npeaiaraet FSSC 22000

IIpono/kuTebHOCTH 16 YacoB (MOXET OBITH M3MEHEHA TI0 MHIUBUIYATFHOMY 3a1pOCy)



IHPOI'PAMMA:

e Cxema ceprupuxanun FSSC 22000, Bepcust 6. OcHoBHBIE H3MeHEeHUsI OT 5.1 k 6.0
e Crpykrypa cxembl cepruduxanun FSSC 22000 (6.0):

1SO 22000:2018;
PRPs - ISO/TS 22002-x;
FSSC 22000 /lononHuTeIbHBIE TPEOOBAHUS:

2.5.1 MeHeKMEHT yCIIyT | 3aKynaeMbIXx MarepuaioB/ Management of services and purchased
materials (All Food Chain Categories); 2.5.2 MapkupoBKka IMpOyKIIHH U II€YaTHbIC MaTepUaIbl/
Product labelling and printed materials (All Food Chain Categories);

2.5.3 3ammra nponykiun/ Food defense (All Food Chain Categories);
2.5.4 MomennnvecTBo ¢ numeBoit npoaykuuei/ Food fraud mitigation (All Food Chain
Categories);

2.5.5 HUcnonw3oBanue norotuma/ Logo use (All Food Chain Categories);
2.5.6. MenemxmenT amuiepreHoB/ Management of allergens (All Food Chain Categories);

2.5.7. MouuTopuHr oKkpyxatorieii cpeasl/ Environmental monitoring (Food chain categories
BlIl, C, | & K);

2.5.8. Kynerypa numieBoit 6e3onacuoctu u kadecta/ Food safety and quality culture (All Food
Chain Categories);

2.5.9. Kontpoup kauecta/ Quality control (All Food Chain Categories);
2.5.10. Tpancnopt, XpaHeHue U ckiaaupoBanue/ Transport, storage and warehousing (All Food
Chain Categories);

2.5.11. YmpaBneHue OMacHOCTMH U MEpbI TPEIOTBPALLEHHS IEPEKPECTHOTO 3arps3HeHus/
Hazard Control and Measures for Preventing Cross-Contamination (All Food Chain Categories,
Excl. FII);

2.5.12 Bepuduxanus [TTIM/ PRP Verification (Food chain categories BIIL, C, D, G, I & K);
2.5.13 Jluzaiin u pa3padbotka npoaykra/ Product Design and Development (Food chain
categories BIII, C, D, E, F, I & K); 2.5.14 Cocrosinue 310poBbs nepconana/ Health Status (Food
chain category D);

2.5.15 MenemxmeHnT obopynoBanusi/ Equipment Management (All Food Chain Categories, Excl.
Fll);
2.5.16 Iumessie motepu u otxoa6l/ Food Loss and Waste (All Food Chain Categories, Excl. I);

2.5.17 TpeboBanus k kommyHukauu/ Communication Requirements (All Food Chain
Categories);

2.5.18 TpeboBaHus K OpraHu3almsM ¢ cepTudukanmeil mo cxeme MyapTH-caiiT/ Requirements
for Organization with Multi-site certification (Food chain categories E, F & G).

e KareropupoBanue HecooTBeTcTBHIi (Minor, magor, critical)
e OrtBerbl Ha BONIPOC



