EESTI STANDARD EVS-1SO 22002-100:2025

TOIDUOHUTUSE EELTINGIMUSPROGRAMMID
Osa 100: Nouded teoidu, sooda ja pakendi tarneahelale

Prerequisite programmes on food safety

Part 100: Requirements for the food, feed and packaging
supply chain

(ISO 22002-100:2025, identical)

C_ \/S o EESTI STANDARDIMIS- JA AKREDITEERIMISKESKUS
ESTONIAN CENTRE FOR STANDARDISATION AND ACCREDITATION



EVS-ISO 22002-100:2025

EESTI STANDARDI EESSONA

NATIONAL FOREWORD

See Eesti standard EVS-ISO 22002-100:2025
sisaldab rahvusvahelise standardi
[SO 22002-100:2025 ,Prerequisite programmes on
food safety. Part 100: Requirements for the food,
feed and packaging supply chain“ identset
ingliskeelset teksti.

Ettepaneku rahvusvahelise standardi imbertriiki
meetodil tilevotuks on esitanud EVS/TK 1, standardi
avaldamist on korraldanud Eesti Standardimis- ja
Akrediteerimiskeskus.

Standard EVS-ISO 22002-100:2025 on joustunud
sellekohase teate avaldamisega EVS Teatajas.

Standard on kittesaadav Eesti Standardimis- ja
Akrediteerimiskeskusest.

This Estonian Standard EVS-ISO 22002-100:2025
consists of the identical English text of the
International Standard ISO 22002-100:2025
»Prerequisite programmes on food safety. Part 100:
Requirements for the food, feed and packaging
supply chain“.

Proposal to adopt the International Standard by
reprint method has been presented by EVS/TC 1,
the Estonian Standard has been published by the

Estonian Centre for Standardisation and
Accreditation.
Standard EVS-ISO 22002-100:2025 has been

endorsed with a notification published in the official
bulletin of the Estonian Centre for Standardisation
and Accreditation.

This standard is available from the Estonian Centre
for Standardisation and Accreditation.

Kasitlusala

(vtjoonis 1).

toiduohutust.

Selles dokumendis tdpsustatakse iihised nouded eeltingimusprogrammide (ETP-de) koostamiseks,
rakendamiseks ja toimivana hoidmiseks kogu toidu, sédda ja pakendite tarneahelas, et aidata ohjata
toiduohte toiduohutuse juhtimissiisteemi (TOJS-i) abil.

See dokument on kohaldatav kdikidele organisatsioonidele, clenemata nende suurusest voi keerukusest,
kes on seotud tegevusega kogu toidu, sodda ja pakendite tarneahelas ja kes soovivad rakendada ETP-sid

Erandid nduetele peavad olema piisavalt pdhjendatud tagamaks, et see erand ei mojuta kahjulikult

II




EVS-1SO 22002-100:2025

Tagasisidet standardi sisu kohta on vdimalik edastada, kasutades EVS-i veebilehel asuvat tagasiside vormi
vOi saates e-kirja meiliaadressile standardiosakond@evs.ee.

ICS 67.020

Standardite reprodutseerimise ja levitamise digus kuulub Eesti Standardimis- ja Akrediteerimiskeskusele

Andmete paljundamine, taastekitamine, kopeerimine, salvestamine elektroonsesse siisteemi vdi edastamine likskdik millises
vormis voi millisel teel ilma Eesti Standardimis- ja Akrediteerimiskeskuse kirjaliku loata on keelatud.

Kui Teil on kiisimusi standardite autoridiguse kaitse kohta, vdtke palun iihendust Eesti Standardimis- ja Akrediteerimiskeskusega:
Koduleht www.evs.ee; telefon 605 5050; e-post info@evs.ee

The right to reproduce and distribute standards belongs to the Estonian Centre for Standardisation and Accreditation

No part of this publication may be reproduced or utilized in any form or by any means, electronic or mechanical, including
photocopying, without a written permission from the Estonian Centre for Standardisation and Accreditation.

If you have any questions about standards copyright protection, please contact the Estonian Centre for Standardisation and
Accreditation:

Homepage www.evs.ee; phone +372 605 5050; e-mail info@evs.ee

II1


mailto:standardiosakond@evs.ee
file:///C:/Users/gerli/Desktop/www.evs.ee
file:///C:/Users/gerli/Desktop/info@evs.ee
http://www.evs.ee/
mailto:info@evs.ee

[Blank page]



EVS-ISO 22002-100:2025

Contents Page
000 a0 ) o v
0 0L 0T L 0 ) vi
1 o0 L 1
2 D\VO) @ 0T A () a4 L 1
3 Terms and defiNItiONS ... ————————————————————————— 1
4 Construction and layout of buildings.......cu s ——————————— 3
4.1 Boundaries of the Site/faCilities. ...t r bbb sssse s sass bbb 3
4.2 00 444 (10 0 L) PP 3
4.3 CoNSrUCtION AN JaYOUL ... st s 4
5 Design and layout of facilities and WOrKSPacCes ... s 4
5.1 GEINETAL ..oreeeeneesceneei ettt etase e eas et s RS e R £ SRR bR AR bbb 4
5.2 Internal Structures and fittINGS .....oerenereereer e sses e st s s sse s s b s 4
5.3 LOCAtION Of EQUIPIMIEIIL ...ccuuieeeetreeeeeesseseeseesse s sees et sssss s es s s s bbb e 5
5.4 Storage of food, packaging materials, ingredients and chemicals ... 5
6 LT 5
6.1 GEINETAL ..eoeeeeeee ettt et ees e s e s eSS £ R £ SRR E R R R s 5
6.2 YA ) R Tol=I= Y s s IR T ) o o T 6
6.3 V0 o= 0 0o IR7<3 s U 1 =t (o) o 10 6
6.4 Compressed Air aNd OTHET GASES.....c.ereireeee et b s bbb bbb 6
6.5 5 o PO TSSOSO 6
7 T o0 410 0 ) 7
7.1 GENETAL ..ottt ettt ea et a s s RS s R E AR bbb 7
7.2 PESt CONTIOl PIOZTAIMINIES ...oocvueereueereeureseessesieessessesseessesseesse s essssssessessse s ssse et s bbb e e s bR bbb bbb 7
7.3 PreVENTINZ ACCESS .. b bR 7
7.4 Harbourage and iNfeStatioNS ...t ssse s sess s sesssss s esss s s sssesssesssessssssssessssssaes 7
7.5 L% 0o UL0) @R 0= o Ua N (<= o m o) o PP 8
7.6 CONLIOl ANA EIAAICATION. ctvueuieeeuserree et esreeets s eeeas et s e ses s s e s s bR bbb 8
8 Waste, FLW management and recycling . 9
8.1 0T=] s 1<) = PP 9
8.2 Recycling and/or reuse Of MaterialS. ...ttt ssesss e s ssssse s ssssssss s sasesaees 9
8.3 R R LI 010 ) 4 L= 0 4 L) T 10
9 Equipment suitability and maintenance .......emmesmsensissssssssssss—————s 10
9.1 0T=]'s 1<) = PR 10
9.2 EQUIPMENT CAPADIIILY ..vueeieeriiecesieeet ettt b st bbb 11
9.3 1 U0 L) 0 E= D (ol 11
10 Management of purchased Materials ... —————————————— 11
T0.1  GEINETAL oottt es ettt s st s RS RS se bbb 11
10.2  Selection and management Of SUPPLIETS ....cicureerreuneereeneceneensessersee e esssssess st ssssssssessssans 11
10.3  INCOMING MALETIALS ....eueeeeerereesreeeet et s s s 12
11 Storage, including warehousing, and tranSPort ... ————————————— 12
11.1  Storage and WarEhOUSINE .. e rereseesseessessseessesssesssesssessssssssesssesssss s sssesssess s sssesssssssessse b sessssssans 12
T1.2  DISPALCH sttt ettt ets e ess st s s s s R AR s R e e 12
11,3 TTANSPOIT cuirireerereressese s ese s esssessesssesse s ss s s s s s E s E s AR AR E st 13
12 Measures for prevention of contamination.......——————————— 13
13 Cleaning and diSiNfECtioN ... ——————————————— 13
S 700 O €= 4 V) - Y O TSP 13

© ISO 2025 - All rights reserved
iii



EVS-ISO 22002-100:2025

13.2  Cleaning agents aNd LOOIS ... sses et sessss s bbb st s bbb 13
13.3  Cleaning and disinfection ProgrammeEs........eeeneeneensesesssessessesssssssssssssessessssssessssssessssssssssssssanes 14
14 Personal hygiene and employee facilities........comnnnnnmnnsnsssss 14
g R 1<) <) =) T 14
7/ 5 7= U3 0 U= = Lot 1D Lt ( PP 14
14.3 DeSiNated EAtiNG AIEaAS ....cnerrereeereerereessesseessessesssessee s ssesss et sessse s s s base s base s st s bbb nnaes 15
14.4  Workwear and protective ClOthing ... sssesssssessessesssessssns 15
T 5 == £ T 7 1 o 1 15
S a5 Y0 ) 1 0 U= Il (=T U1 50 <o 16
B A <Y Y03 00 o U=) B 0 1<) s = 17 [0 ] 0§ o 16
14.8  Visitors and eXternal PrOVIAETS ... sssssssssssssssssssssssssssssssssssssssssssssssssanes 16
15 Product and consumer iNfOrmMaAtION . ... sssssssnsssssssssssesenssessmsssssassasssassnssans 17
16 Food defence and fOOd fralld .....ccccuveervesrssmsesssemsssssssssssssnsssssssssssssssssssssssssssssssssssssssssssssnsssnsssnsssssssssnsssnssssasssansns 17
IS TR0 C C1=Y s U<=) o= LT 17
BT 0 Yo Yo o =Y ) 0L < 17
16.3  FOOd frald PrEVENTION ccouieeseeeeecrsensseesseesseeessessseessesssesssessseessessssssssssssesssss s sssesssesssesssss s sssesssss s sssessssssssssass 18
Annex A (informative) Examples of food defence measures ... 19
Annex B (informative) Examples of food fraud mitigation Measures..........cuummss 22
3310 L0 4 g 1 1] 4, 24

© ISO 2025 - All rights reserved
iv



EVS-ISO 22002-100:2025

Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards
bodies (ISO member bodies). The work of preparing International Standards is normally carried out through
ISO technical committees. 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 ISO, also take part in the work. ISO collaborates closely with the
International Electrotechnical Commission (IEC) on all matters of electrotechnical standardization.

The procedures used to develop this document and those intended for its further maintenance are described
in the ISO/IEC Directives, Part 1. In particular, the different approval criteria needed for the different types of
ISO document should be noted. This document was drafted in accordance with the editorial rules of the
ISO/IEC Directives, Part 2 (see www.iso.org/directives).

ISO draws attention to the possibility that the implementation of this document may involve the use of (a)
patent(s). ISO takes no position concerning the evidence, validity or applicability of any claimed patent rights
in respect thereof. As of the date of publication of this document, ISO had not received notice of (a) patent(s)
which may be required to implement this document. However, implementers are cautioned that this may not
represent the latest information, which may be obtained from the patent database available at
www.iso.org/patents. ISO shall not be held responsible for identifying any or all such patent rights.

Any trade name used in this document is information given for the convenience of users and does not
constitute an endorsement.

For an explanation of the voluntary nature of standards, the meaning of ISO specific terms and expressions
related to conformity assessment, as well as information about ISO’s adherence to the World Trade
Organization (WTO) principles in the Technical Barriers to Trade (TBT), see www.iso.org/iso/foreword.html.

This document was prepared by Technical Committee ISO/TC 34, Subcommittee SC 17, Management systems
for food safety.

Alist of all parts in the ISO 22002 series can be found on the ISO website.

Any feedback or questions on this document should be directed to the user’s national standards body. A
complete listing of these bodies can be found at www.iso.org/members.html.

© ISO 2025 - All rights reserved
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Introduction

ISO 22000 sets out specific food safety requirements for organizations in the food chain. One such requirement
is that organizations establish, implement and maintain prerequisite programmes (PRPs) to assist in
controlling food safety hazards.

This document does not duplicate the requirements given in ISO 22000 and is intended to be used when
establishing, implementing and maintaining the PRPs specific to the organization(s) in conjunction with
IS0 22000:2018, 8.2.

This document comprises the common PRPs from the prior sector-specific series ISO 22002-1, ISO 22002-2,
ISO 22002-4, ISO 22002-5, ISO 22002-6 and the new ISO 22002-7, which have been extracted into this
document in order to provide a unified understanding of PRPs across sectors and to simplify PRPs for
organizations operating in multiple sectors. Where unique sector-specific PRPs remain, or a new sector is
added with unique PRPs, these are provided in the other parts of the ISO 22002 series, which are designed to
be used in conjunction with this document.

© ISO 2025 - All rights reserved
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Common PRPs for supply chain sectors
IS0 22002-100:2025

Prerequisite programmes on food safety — Part 100: Requirements for the
food, feed and packaging supply chain

-+

Sector specific PRPs* to be used in conjunction with ISO 22002-100 based on the
IS0 22003:2022 series
(*Primary preduction (2) categories A & B are not applicable to I1SO 22002-100)

Sector-specific PRPs on food safety Category Category description

1SO 22002-1: BIII Pre-process handling of plant products

Food manufacturing C Food, ingredient and pet food processing
K Chemical and bio-chemical

[SO 22002-2: E Catering/food service

Catering

ISO 22002-4: I Production of packaging material

Food packaging

manufacturing

ISO 22002-5: G Transport and storage services

Transport and storage
1SO 22002-6: D Feed and animal food processing
Feed and animal food

production
1SO 22002-7: FI Retail/wholesale
Retail /wholesale
No additional sector-specific FII Brokering/trading
requirements apply in this document. H Services

] Equipment

Figure 1 — Diagram of common PRPs in this document and supporting sector-specific PRPs

© IS0 2025 - All rights reserved
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INTERNATIONAL STANDARD EVS-1SO 22002-100:2025

Prerequisite programmes on food safety —

Part 100:
Requirements for the food, feed and packaging supply chain

1 Scope
This document specifies the common requirements for establishing, implementing and maintaining
prerequisite programmes (PRPs) throughout the food, feed and packaging supply chain to assist in controlling

food safety hazards with a food safety management system (FSMS).

This document is applicable to all organizations, regardless of size or complexity, that are involved in activities
across the food, feed and packaging supply chain and that wish to implement PRPs (see Figure 1).

Exclusions to requirements can be supported by a sufficient justification that ensures that the exclusion does
not adversely impact food safety.

2 Normative references
The following documents are referred to in the text in such a way that some or all of their content constitutes
requirements of this document. For dated references, only the edition cited applies. For undated references,

the latest edition of the referenced document (including any amendments) applies.

IS0 22000, Food safety management systems — Requirements for any organization in the food chain

3 Terms and definitions

For the purposes of this document, the terms and definitions given in ISO 22000 and the following apply.
[SO and IEC maintain terminology databases for use in standardization at the following addresses:

— ISO Online browsing platform: available at https://www.iso.org/obp

— IEC Electropedia: available at https://www.electropedia.org/

3.1

certificate of analysis

CoA

document that indicates results of specific tests or analysis, which may include test methodology, performed
on a defined amount of material or product

3.2
cleaning
removal of soil, food residue, dirt, grease or other objectionable matter

[SOURCE: CXC 1:1969, Rev 202219], 6]

3.3

cross-contamination

contamination of cooked and pre-cooked foods by direct or indirect contact with contaminants from a food
handler, and often directly or indirectly from raw food

© ISO 2025 - All rights reserved
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