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EESSONA EN ISO 22000:2005

Kéesoleva standardi (EN 1SO
22000:2005) valmistas ette 1SO tehniline
komitee 1SO/TC 34 “P6llumajanduslikud
toiduained” koostdds tehnilise komiteega
CEN/SS C01 *“Toiduained” ja CMC
sekretariaadiga.

Kéesolevale Euroopa standardile tuleb
anda rahvusstandardi staatus kas identse
tolke vOi jOustumisteate avaldamisega
hiljemalt martsiks 2006 ning sellega
vastuolus olevad rahvusstandardid tuleb
kehtetuks tunnistada samuti hiljemalt
martsiks 2006.

Vastavalt CEN/CENELEC sisereeglitele
on kaesolevat Euroopa standardit kohus-
tatud rakendama jargmiste maade rah-
vuslikud standardimise organisatsioonid:
Austria, Belgia, Eesti, Hispaania,
Holland, lirimaa, Island, Itaalia, Kreeka,
Kipros, Leedu, Luksemburg, Léti, Malta,
Norra, Poola, Portugal, Prantsusmaa,
Rootsi, Saksamaa, Slovakkia, Sloveenia,
Soome, Sveits, Taani, TSehhi Vabariik,
Ungari ja Uhendkuningriik.

JOUSTUMISTEADE

ISO 22000:2005 teksti on Kinnitanud
CEN ilma dhegi muutuseta Euroopa
standardiks EN 1SO 22000:2005.

EESSONA 1SO 22000:2005

ISO (Rahvusvaheline Standardiorganisat-
sioon) on Ulemaailmne rahvuslike stan-
dardiorganite (ISO liikmesorganisatsioo-
nide) liit. Rahvusvaheliste standardite
ettevalmistustod tehakse tavaliselt 1SO
tehnilistes  komiteedes. Igal liikmes-
organisatsioonil, keda huvitab tehnilise
komitee tdovaldkond, on 6igus olla
esindatud selles komitees. Samuti osalevad
tods 1SO-ga koostodd tegevad rahvus-
vahelised riiklikud ja  mitteriiklikud
organisatsioonid. ISO teeb tihedat koos-
tood  Rahvusvahelise  Elektrotehnika

FOREWORD EN ISO 22000:2005

This document (EN ISO 22000:2005) has
been prepared by Technical Committee
ISO/TC 34 "Agricultural food products”
in collaboration with Technical Com-
mittee CEN/SS CO1 "Food Products”, the
secretariat of which is held by CMC.

This European Standard shall be given
the status of a national standard, either by
publication of an identical text or by
endorsement, at the latest by March 2006,
and conflicting national standards shall be
withdrawn at the latest by March 2006.

According to the CEN/CENELEC Inter-
nal Regulations, the national standards
organizations of the following countries
are bound to implement this European
Standard: Austria, Belgium, Cyprus,

Czech Republic, Denmark, Estonia,
Finland, France, Germany, Greece,
Hungary, Iceland, Ireland, Italy, Latvia,
Lithuania, Luxembourg, Malta,
Netherlands, Norway, Poland, Portugal,
Slovakia, Slovenia, Spain, Sweden,

Switzerland and United Kingdom.
ENDORSEMENT NOTICE

The text of 1SO 22000:2005 has been
approved by CEN as EN 1SO 22000:2005
without any modifications.

FOREWORD ISO 22000:2005

ISO (the International Organization for
Standardization) is a woridwide federa-
tion of national standards bodies (ISO
member bodies). The work of preparing
International Standards is normally
carried out through ISO technicai com-
mittees. Each member body interested in
a subject for which a technical
committee has been established has the
right to be represented on that
committee. International organizations,
governmental and non-governmental, in
liaison with 1SO, also take part in the



Komisjoniga (IEC) koikides elektro-
tehnika-alast standardimist puudutavates
klsimustes.

Rahvusvahelised standardid kavandatakse
vastavalt ISO/IEC direktiivides antud
reeglitele (osa 2).

Tehniliste komiteede pohiliseks Ules-
andeks on rahvusvaheliste standardite
ettevalmistamine. Tehnilistes komiteedes
heakskiidetud rahvusvaheliste standardite
kavandid jagatakse laiali 1SO liikmes-
organisatsioonidele hadletamiseks. Aval-
damiseks rahvusvahelise standardina peab
kavand saama vahemalt 75 % héaaletanute
heakskiidu.

Tuleb juhtida tahelepanu voimalusele, et
kaesoleva dokumendi moéned elemendid
vOivad olla patendidiguse objektiks. ISO ei
vOta endale vastutust mone vdi Kkoigi
sellelaadsete juhtude valjaselgitamise eest.
ISO 22000 valmistas ette  tehniline
komitee ISO/TC 34, Toiduained.

SISSEJUHATUS

Tarbimise seisukohalt on toiduohutus
seotud toidust pdhjustatud ohtudega. Kuna
toiduga seotud ohud vdivad esineda toidu
kaitlemisahela mistahes staadiumis, on
vastav ohje kogu kaitlemisahela ulatuses
olulise  tahtsusega. Seega tagatakse
toiduohutus koigi toidu kaitlemisahelas
osalevate osapoolte Uhendatud jéupingu-
tuste kaudu.

Organisatsioonid toidukaitlemisahelas
jagunevad alates sdddatootjatest ja esma-
tootjatest 1abi toidutootlejate, veo- ja
laoteenuse osutajate kuni jaemiugi ja
toiduteenust ~ osutavate  alltoovotjateni
(koos omavahel seotud organisatsiooni-
dega nagu sisseseade, pakkematerjalide,
puhastusvahendite, lisaainete ja lisandite
tootjad). Teenuse osutajad sealhulgas.

EVS-EN ISO 22000:2006

work. 1SO collaborates closely with the
International Electrotechnical Commis-
sion (IEC) on all matters of electro-
technical standardization.

International Standards are drafted in
accordance with the rules given in the
ISO/IEC Directives, Part 2.

The main task of technical committees is
to prepare International Standards. Draft
International Standards adopted by the
technical committees are circulated to
the member bodies for voting. Publi-
cation as an International Standard
requires approval by at least 75 % of the
member bodies casting a vote.

Attention is drawn to the possibility that
some of the elements of this document
may be the subject of patent rights. 1SO
shall not be held responsible for
identifying any or all such patent rights.

ISO 22000 was prepared by Technical
Committee ISO/TC 34, Food products.

INTRODUCTION

Food safety is related to the presence of
food-borne hazards in food at the point
of consumption (intake Dby the
consumer). As the introduction of food
safety hazards can occur at any stage of
the food chain, adequate control
throughout the food chain is essential.
Thus, food safety is ensured through the
combined efforts of all the parties
participating in the food chain.

Organizations within the food chain
range from feed producers and primary
producers through food manufacturers,
transport and storage operators and
subcontractors to retail and food service
outlets (together with inter-reiated
organizations such as producers of
equipment, packaging material, cleaning
agents, additives and ingredients).
Service providers are also included.
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Kéesolev standard madratleb nduded
toiduohutuse  juhtimissiisteemile,  mis
Uhendab jargmisi 0ldiselt tuntud vdtme-
elemente toiduohutuse tagamiseks piki
toidu kaitlemisahelat kuni I6pptarbimiseni:

- vastastikune infovahetus;

- susteemi juhtimine;

- eeltingimuste programmid;
- HACCP pdhimdtted.

Infovahetus toidukéitlemisahelas on esma-
téhtis, et tagada koigi oluliste toiduohtude
valjaselgitamine ja adekvaatne ohjamine
igas toidukaitlemisahela etapis. See eeldab
infovahetust ~ organisatsioonide  vahel
toidukéitlemisahelas nii pari- kui vastu-
voolu.

Infovahetus Klientide ja tarnijatega vélja
selgitatud ohtude ja ohjemeetmete (le
aitab kliendi ja tarnija néudeid tépsustada
(st mis puutub nende nduete vajadust ja
selgust ning nende mdju ldpptootele).

Organisatsiooni rolli ja asendi maaramine
toidukaitlemisahelas on esmatéhtis, kind-
lustamaks mojusat vastastikust infovahe-
tust ahelas, et toimetada ohutud toiduained
I6pptarbijani. Joonisel 1 on toodud ndide
infovahetuse kanalitest toidukaitlemis-
ahela huvitatud osapoolte vahel.

Mdjusaimad  toiduohutuse  susteemid
luuakse, juurutatakse ja ajakohastatakse
korrastatud juhtimisstisteemi raames ja on
hdlmatud organisatsiooni uldistesse juhti-
mistegevustesse. See annab maksimaalset
kasu organisatsioonile ja huvitatud osa-
pooltele. K&esolev standard on joondunud
ISO 9001 jargi selleks, et suurendada kahe
standardi kokkusobivust. Ristviited ké&es-
oleva standardi ja 1SO 9001 vahel on
esitatud lisas A.

This International Standard specifies the
requirements for a food safety mana-
gement system that combines the
following generally recognized key
elements to ensure food safety along the
food chain, up to the point of final
consumption:

- interactive communication;

- system management;

- prerequisite programmes;

- HACCP principles.

Communication along the food chain is
essential to ensure that all relevant food
safety hazards are identified and
adequately controlled at each step within
the food chain. This implies commu-
nication between organizations both
upstream and downstream in the food
chain.

Communication with customers and
suppliers about identified hazards and
control measures will assist in clarifying
customer and supplier requirements (e.g.
with regard to the feasibility and need
for these requirements and their impact
on the end product).

Recognition of the organization's role
and position within the food chain is
essential to ensure effective interactive
communication throughout the chain in
order to deliver safe food products to the
final consumer. An example of the
communication channels among
interested parties of the food chain is
shown in Figure 1.

The most effective food safety systems
are established, operated and updated
within the framework of a structured
management system and incorporated
into the overall management activities of
the organization. This provides maxi-
mum benefit for the organization and
interested parties. This International
Standard has been aligned with 1SO
9001 in order to enhance the compa-
tibility of the two standards. Cross-
references between this International
Standard and ISO 9001 are provided in
Annex A.



Ké&esolevat standardit saab kasutada s6ltu-
matult teistest juhtimisststeemi standar-
ditest. Selle juurutamist vdib l6imida
olemasoleva juhtimissiisteemi nduetega,
vGi organisatsioonid v@ivad taiustada
olemasoleva(id)t juhtimissiisteem(e)i, et
luua toiduohutuse juhtimissiisteemi, mis
on vastavuses selle standardi nbuetega.

Kéesolev standard I6imib Ohuanaludsi ja
Kriitiliste kontrollpunktide (ohje)sisteemi
(HACCP) po6himdtieid ning Codex
Alimentarius Commiission poolt vélja
arendatud rakendusetappe. Auditeerimis-
kdlbulike nduete abil thendab see HACCP
plaani ja eeltingimusprogrammid (ETP).
Ohuanaliitis on mdjusa toiduohutuse juhti-
misslisteemi votmeks, sest ohuanallisi
labiviimine aitab korrastada mdjusa ohje-
meetmete koostoime siisteemi loomiseks
vajalikke teadmisi. Kaesolev standard
nduab, et kdik ohud, mis vdivad esineda
pohjuslikult toidukaitlemisahelas, sh ohud,
mis voivad olla seotud protsessi tldbi ja
kasutatud seadmetega, selgitatakse vélja ja
hinnatakse. Seega vbimaldab see maéarata
ja dokumenteerida, miks teatud valja-
selgitatud ohud vajavad konkreetse
organisatsiooni poolset ohjamist ja miks
teised ei vaja.

Ohuanaliitsi kestel mé&&rab organisatsioon
kasutatava strateegia, et tagada ohtude
ohjamine eeltingimusprogrammide, olu-
liste eeltingimusprogrammide ja HACCP
plaani hendamise abil.

Ristviited Codex Alimentarius Commis-
sion HACCP pdhimotete ja kasutatavate
etappide (vt viide [11]) ning ké&esoleva
standardi vahel esitatakse lisas B.

EVS-EN ISO 22000:2006

This International Standard can be
applied independently of other mana-
gement system standards. Its imple-
mentation can be aligned or integrated
with  existing related management
system requirements, while organi-
zations may utilize existing management
system(s) to establish a food safety
management system that complies with
the requirements of this International
Standard.

This International Standard integrates
the principles of the Hazard Analysis
and Critical Control Point (HACCP)
system and application steps developed
by the Codex Alimentarius Commission.
By means of auditable requirements, it
combines the HACCP plan with
prerequisite programmes (PRPs). Hazard
analysis is the key to an effective food
safety ~management system, since
conducting a hazard analysis assists in
organizing the knowledge required to
establish an effective combination of
control measures. This International
Standard requires that all hazards that
may be reasonably expected to occur in
the food chain, including hazards that
may be associated with the type of
process and facilities used, are identified
and assessed. Thus it provides the means
to determine and document why certain
identified hazards need to be controlled
by a particular organization and why
others need not.

During hazard analysis, the organization
determines the strategy to be used to
ensure hazard control by combining the
PRP(s), operational PRP(s) and the
HACCP plan.

Cross-references between the Codex
Alimentarius  Commission HACCP
principles and application steps (see
Reference [11]) and this International
Standard are provided in Annex B.
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Ké&esoleva standardi rakendamise holbus-
tamiseks on see valja arendatud auditee-
ritava standardina. Siiski on (ksikorgani-
satsioonid vabad valima  sobilikke
meetodeid ja lahenemisi, et téita kdesoleva
standardi ndudeid. Dokumendis
ISO/TS 22004 on antud juhised k&esoleva
standardi kasutamiseks, mis on abiks
uksikorganisatsioonidele selle standardi
rakendamisel.

Kéesolev standard on suunatud ainult
toiduohutust puudutavatele aspektidele.
Samasugust |&henemisviisi, nagu pakub
kaesolev standard, saab kasutada korral-
damaks ja tditmaks teisi toidu spetsiifilisi
aspekte (nt eetilised kisimused ja tarbija
teadlikkus).

Kéesolev standard vdimaldab organisat-
sioonil (ka véikesel ja/vBi véhemarenenud
organisatsioonil) juurutada véliste huvi-
poolte poolt vélja tootatud ohjemeetmete
slisteemi.

Selle standardi eesmargiks on uleilmsel
tasandil l&hendada toidukaitlemise ahe-
lasse kuuluvate ettevotete toiduohutuse
juhtimise noéudeid. See on osaliselt
moeldud kasutamiseks nendele organisat-
sioonidele, mis taotlevad enam foku-
seeritud, kooskdlas olevat ja 18imitud
toiduohutuse juhtimissusteemi kui
tavaliselt seadusandluses on ndutud. See
nduab, et organisatsioon jargiks kaoiki
rakendatavaid  toiduohutusega  seotud
digus- ja haldusndudeid oma toiduohutuse
juhtimissusteemi kaudu.

MARKUS. Joonis ei naita vastastikust
infovahetust risti ja piki toiduahelat, mis
ldheb moO6da otsestest tarnijatest ja
klientidest.

To facilitate the application of this Inter-
national Standard, it has been developed
as an auditable standard. However,
individual organizations are free to
choose the necessary methods and
approaches to fulfil the requirements of
this International Standard. To assist
individual organizations with the imple-
mentation of this International Standard,
guidance on its use is provided in
ISO/TS 22004.

This International Standard is intended
to address aspects of food safety
concerns only. The same approach as
provided by this International Standard
can be used to organize and respond to
other food specific aspects (e.g. ethical
issues and consumer awareness).

This International Standard allows an
organization (such as a small and/or less
developed organization) to implement an
externally developed combination of
control measures.

The aim of this International Standard is
to harmonize on a global level the
requirements for food safety mana-
gement for businesses within the food
chain. It is particularly intended for
application by organizations that seek a
more focused, coherent and integrated
food safety management system than is
normally required by law. It requires an
organization to meet any applicable food
safety related statutory and regulatory
requirements through its food safety
management system.

NOTE The figure does not show the type
of interactive communications along and
across the food chain that by-pass
immediate suppliers and customers.



EVS-EN ISO 22000:2006

A
v

Oigus- ja haldusasutused

Pestitsiidide, véetiste ja
veterinaarravimite tootjad
P&llukultuuride tootjad
— X Toiduahel lisandite ja
Séodatootjad lisaainete tootmiseks
XX
Esmatootjad Veo- ja laoteenuse
),( osutajad
— Toidu té6tlejad < » Seadmete tootjad
M -
Toidutootjad Puhastus- ja _
desinfitseerivate ainete
XX tootjad
Hulgimidijad Pakkematerjalide tootjad
X
Jaemujad, toiduteenuse Teenuse osutajad
osutajad, toitlustajad
Tarbijad
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Figure 1 — Example of communication within the food chain
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TOIDUOHUTUSE JUHTIMISSUSTEEMID
Nouded kdikidele organisatsioonidele toidukaitlemisahelas

Food safety management systems

Requirements for any organization in the food chain

Ké&esolev standard on identne Euroopa
standardiga EN 1SO 22000:2005.

Euroopa standard EN 1SO 22000:2005
on voetud kasutusele Eesti standardina

This standard is identical with European
Standard EN 1SO 22000:2005.

The European Standard

EN ISO 22000:2005 has the status of an
Estonian National Standard

Tdlgendamise erimeelsuste korral on
kehtiv ingliskeelne tekst

In case of interpretation disputes the
English text applies

1 KASITLUSALA

Kéesolev standard madrab kindlaks
nduded toiduohutuse juhtimissiisteemile
juhuks kui organisatsioonil on vaja
toidukaitlemisahelas demonstreerida oma
vOimet ohjata toiduohtusid, tagamaks, et
toit on ohutu inimtarbimise ajal.

See on rakendatav kdikidele organisat-
sioonidele, olenemata nende suurusest,
kes on seotud mingi toidukaitlemisahela
aspektiga ning tahavad juurutada
slisteeme, mis pidevalt tagavad ohutuid
tooteid. Kdaesoleva standardi mistahes
nduete taitmist saab saavutada sisemiste

ja/vdi valiste ressursside kasutamise
kaudu.
Kéesolev standard maarab kindlaks

nduded vdimaldamaks organisatsioonil

a) plaanida, rakendada, kasutada, t66-
korras hoida ja ajakohastada toidu-
ohutuse  juhtimissusteemi, mille
eesmérgiks on valmistada tooteid
mis nende ettenahtud kasutamisel
on tarbijale ohutud,

1 SCOPE

This International Standard specifies
requirements for a food safety mana-
gement system where an organization in
the food chain needs to demonstrate its
ability to control food safety hazards in
order to ensure that food is safe at the
time of human consumption.

It is applicable to all organizations,
regardless of size, which are involved in
any aspect of the food chain and want to
implement systems that consistently
provide safe products. The means of
meeting any requirements of this Inter-
national Standard can be accomplished

through the wuse of internal and/or
external resources.
This International Standard specifies

requirements to enable an organization

a) to plan, implement, operate, maintain
and update a food safety mana-
gement system aimed at providing
products that, according to their
intended use, are safe for the
consumer,

Eesti Standardikeskus
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b) ndidata vastavust rakendatavate
seadusandlike  ja  regulatiivsete
toiduohutuse nduete suhtes,

¢) hinnata kliendi ndudeid ja ndidata
vastavust nende vastastikku kokku-
lepitud Kkliendi nduetega, mis on
seotud toiduohutusega, selleks et
suurendada kliendi rahulolu,

d) vahetada mdjusalt infot toiduohu-
tuse kilsimustes oma tarnijatega,
klientidega ja asjakohaste huvi-
pooltega toidukaitlemisahelas,

e) tagada, et organisatsioon vastab oma
kehtestatud toiduohutuse poliitikale,

f) ndidata seda vastavust asjakohastele
huvipooltele, ja

g) taotleda oma toiduchutuse juhtimis-
susteemi sertifitseerimist voi regist-
reerimist  valise  organisatsiooni
poolt vOi teostada enesehindamine
vOi teha enesedeklaratsioon kées-
olevale standardile vastavuse kohta.

Ké&esoleva standardi koik nduded on
uldised ja mdéeldud kasutamiseks kdiki-
dele organisatsioonidele toidukaitlemis-
ahelas olenemata nende suurusest ja
keerukusest. See hdlmab organisat-
sioone, mis on otseselt vdi kaudselt
seotud Uhe vOi enama toidukaitlemis-
ahela etapiga.

Otseselt seotud organisatsioonid hélma-
vad sdddatootjaid, viljakoristajaid, talu-
nikke, lisandite tootjaid, toidu tootlejaid,
muujaid, toiduteenuse osutajaid, toitlus-
tajaid, organisatsioone, mis osutavad
puhastus- ja desinfitseerimisteenuseid,
transpordi, ladustamise ja laialiveo
teenuseid, kuid ei piirdu ainult nendega.

Teised organisatsioonid, mis on kaudselt
seotud, hdlmavad seadmete, puhastus- ja
desinfitseerimisvahendite, pakkematerjali
jt toiduga kokkupuutuvate materjalide
tarnijaid, kuid ei piirdu ainult nendega.

Kéesolev standard vdimaldab organisat-
sioonil, ka vaikesel ja/vdi vahem-
arenenud organisatsioonil (nt vaiketalu,
vaikepakkija-laialivedaja, vaikemudk voi
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b) to demonstrate compliance with
applicable statutory and regulatory
food safety requirements,

c) to evaluate and assess customer
requirements and demonstrate con-
formity with those mutually agreed
customer requirements that relate to
food safety, in order to enhance
customer satisfaction,

d) to effectively communicate food
safety issues to their suppliers,
customers and relevant interested
parties in the food chain,

e) to ensure that the organization con-
forms to its stated food safety policy,

f) to demonstrate such conformity to
relevant interested parties, and

g) to seek certification or registration of
its food safety management system
by an external organization, or make
a self-assessment or self-declaration
of conformity to this International
Standard.

All requirements of this International
Standard are generic and are intended to
be applicable to all organizations in the
food chain regardless of size and
complexity. This includes organizations
directly or indirectly involved in one or
more steps of the food chain.

Organizations that are directly involved
include, but are not limited to, feed
producers, harvesters, farmers, producers
of ingredients, food manufacturers,
retailers, food services, catering services,
organizations providing cleaning and
sanitation services, transportation, storage
and distribution services.

Other organizations that are indirectly
involved include, but are not limited to,
suppliers of equipment, cleaning and
sanitizing agents, packaging material, and
other food contact materials.

This International Standard allows an
organization, such as a small and/or less
developed organization (e.g. a small
farm, a small packer-distributor, a small



-toiduteenuse  valjamulk) rakendada
valiste huvipoolte poolt valja tootatud
ohjemeetmete koostoime stisteemi.

MARKUS. Kéesoleva standardi kasutus-
juhised on antud I1SO/TS 22004.

2 NORMATIIVVIITED

Jargmised viidatud dokumendid on
asendamatud selle dokumendi rakenda-
miseks. Dateeritud viidete korral kehtib
ainult tsiteeritud valjaanne. Dateerimata
viidete puhul (sh mistahes parandused)
kehtib viidatud dokumendi uusim vélja-
anne.

ISO 9000:2000 Kvaliteedijuhtimissistee-
mid — Alused ja sdnavara

3 TERMINID JA MAARATLUSED

Kéesolevas  dokumendis  kasutatakse
standardis 1SO 9000 esitatud ning jarg-
nevaid termineid ja maaratlusi.

Selle standardi kasutajate abistamiseks osa
ISO 9000 méaratlusi osundatakse lisatud
markustega, mis on kasutatavad ainult
selles véljaandes.

MARKUS. Termineid ei méaaratleta juhul
kui nad sailitavad oma normaalse
sOnastikulise maaratluse. Kui maaratluses
kasutatakse rasvast trukki, siis see naitab
ristviidet teise termini kohta, mis on
madratletud selles klauslis ja viite number
termini kohta antakse sulgudes.

3.1

toiduohutus

pbhimdbte, et toit ei pdhjusta tarbijale
kahju, kui seda valmistatakse ja/vOi
slilakse vastavalt ettenahtud viisil

MARKUS 1. Kohandatud viitest [11].

EVS-EN ISO 22000:2006

retail or food service outlet), to imple-
ment an externally developed combi-
nation of control measures.

NOTE Guidance on the application of
this International Standard is given in
ISO/TS 22004.

2 NORMATIVE REFERENCES

The following referenced documents are
indispensable for the application of this
document. For dated references, only the
edition cited applies. For undated refe-
rences, the latest edition of the referenced
document (including any amendments)
applies.

ISO 9000:2000, Quality management
systems — Fundamentals and vocabulary

3 TERMS AND DEFINITIONS

For the purposes of this document, the
terms and definitions given in 1SO 9000
and the following apply.

For the convenience of the users of this
International Standard, some of the
definitions in 1SO 9000 are quoted with
added notes that are applicable only to
this special application.

NOTE Terms are not defined where they
retain their normal dictionary definition.
Where bold type is used in a definition,
this indicates a cross-reference to another
term defined in this clause, and the
number reference for the term is given in
parentheses.

3.1

food safety

concept that food will not cause harm to
the consumer when it is prepared and/or
eaten according to its intended use

NOTE 1 Adapted from Reference [11].
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