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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 prog¢edures used to develop this document and those intended for its further maintenance aft
describefl in the ISO/IEC Directives, Part 1. In particular the different approval criteria neededfor th
different/ types of ISO documents should be noted. This document was drafted in accordance with t}
editoriallrules of the ISO/IEC Directives, Part 2 (see www.iso.org/directives).

Attention is drawn to the possibility that some of the elements of this document maybe the subject
patent rights. ISO shall not be held responsible for identifying any or all such patentrights. Details
any patept rights identified during the development of the document will be in the-Introduction and/
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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
(PRP) to assist in controlling food safety hazards (ISO 22000:2005, 7.2). In addition to addressing the
requirements of ISO 22000:2005, 7.2, this Technical Specification includes communication requirements
from ISO 22000:2005, 5.6.

This part of ISO/TS 22002 is intended to be used to support management systems designed to meet the
r¢quirements specified in ISO 22000, and Sets out the detailed requirements for those programpmes.

This part of ISO/TS 22002 does not duplicate requirements given in ISO 22000 and is.iitended to be
uped in conjunction with ISO 22000, e.g. the effectiveness of measures taken according tothis Technical
Specification to protect against contamination of the food packaging are intended te¢ be reviewed.

Initended use of the food packaging needs to be fully understood so that any feod safety hazard can be
identified and addressed through appropriate food packaging design, which is covered in this Technical
Specification under communication in 4.14 (Food packaging information ahd customer commuhication)
ir combination with clauses/subclauses in ISO 22000 as shown in Annex A.

© IS0 2013 - All rights reserved v
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Prerequisite programmes on food safety —

Part 4:
Food packaging manufacturing

ARNING — The textof this Technical Specification assumes that the execution of 1ts proy
ehtrusted to appropriately qualified and experienced people, for whose use it has been pi
This Technical Specification does not purport to include all the necessary provisions-of a ¢
Users are responsible for its correct application. Compliance with this Technigal’Spec
dpes not in itself confer immunity from legal obligations.

b

Scope

This Technical Specification specifies requirements for establishing,<implementing and ma
prerequisite programmes (PRPs) to assist in controlling food safety-hazards in the manufj
fdod packaging.

This Technical Specification is applicable to all organizations; regardless of size or complex
nmlanufacture food packaging and/or intermediate products; This Technical Specification is not
of intended for use in other parts or activities of the food.supply chain.

NPTE1 The organization producing its own food packaging (e.g. self-blowing of bottles and formin
sgaling of aseptic cartons/pouches) can decide whether.or not this Technical Specification should be ap

Fpod packaging manufacturing organizationg,are diverse in nature, and not all of the requ
specified in this Technical Specification apply to an individual organization. Each organi

exclusions are made or alternative measures are implemented, these need to be justified by
dfety hazard analysis.

(%]

packaging manufacturing organizations wishing to implement PRPs in such a way as to add
re¢quirements specified i [SO 22000.

This Technical Specifieation is intended to be used in conjunction with ISO 22000.

NPTE 2  For the piirpose of this Technical Specification, the term food includes beverages.

2| Normative references

The-following referenced documents are indispensable for the application of this document. §

isionsis
oduced.
ontract.
ification

ntaining
icture of

ties that
designed

g /filling/
plied.

irements
zation is

required to conduct a documented food*safety hazard analysis that includes each requirement. Where

the food

This Technical Specification istnot a Management system Standard, and is intended to be used by food

iress the

or dated

references, only the edition cited applies. For undated references, the latest edition of the ré

ferenced

document (including any amendments) applies.

ISO 22000, Food safety management systems — Requirements for any organization in the food ch

3 Terms and definitions

For the purposes of this document, the terms and definitions given in ISO 22000 and the followi
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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

[SOURCE: ISO/TS 22002-1:2009, 3.14, modified — The domain/subject has been deleted and the text of
the definition has been changed.]

3.2

cleaning

removal pof soil, dirt, solvents, grease or lubricant, ink residues or other objectionable matter

[SOURCH: ISO/TS 22002-1:2009, 3.5, modified — The domain has been deleted and the text’of the
definitiop has been changed.]

3.3

contamijflant

any biolpgical or chemical agent, foreign matter or other substance not intentionally added to the
product Which may compromise food safety

[SOURCH: ISO/TS 22002-1:20009, 3.2]

3.4

contamination

introducfion or occurrence of a contaminant in the product

Note 1 tojentry: In the context of this Technical Specification, “contamination” may also refer to the impurities |n
the materfials used in, or a decomposition or reaction product fermeéd during, the production process, which might
compromiise food safety.

[SOURCH: ISO/TS 22002-1:2009, 3.1, modified]

3.5

declaratiion of compliance

DOC

documeijt that confirms conformance to.specifications or regulations

Note 1 tojentry: This is sometimes referred to as a certificate of conformance (CoC).

3.6

establishment

any buildling or area in-which raw materials, intermediate products, chemicals or food packaging are
handled,|and the surroundings under the control of the same management

3.7

food padkaging

any profluet, to be used for containment, protection, handling, delivery, storage, transport and

presentaltion of food

Note 1 to

entry: Food packaging may have direct or indirect contact with the food.

— Direct food contact surfaces or materials are in contact (i.e. physically touching the food or in contact with
the headspace) or will be in contact with the food during normal use of the food packaging.

— Indirect food contact surfaces or materials are not in direct contact with the food during normal use of the

food

packaging, but there is the possibility for substances to be transferred into the food.

The classification of the food packaging as direct or indirect food contact should be part of the hazard analysis.

© ISO 2013 - All rights reserved
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3.8

food packaging hazard

biological, chemical or physical agent in food packaging, or condition of use, with the potential to cause
an effect in the food leading to adverse health effects

3.9

food packaging withdrawal

removal of non-conforming food packaging from any part of the food supply chain because the food
packaging does not meet specified food safety standards or requirements

EKAMPLE ATy part of the food supply chain includes trade warenouses, distribution centres or|customer
operations and warehouses.

3|10

hygiene
s¢t of measures taken to ensure the food safety of a product that might otherwise(become hazdrdous or
harmful

3|11
incident
eyent that might potentially compromise the food safety of a material'or product

3|12

intermediate product
product that is not yet food packaging and will undergo further processing or transformatiqn by the
ofganization

3{13
njigration
tijansfer of substances from an external source to food

EKAMPLE Examples of external sources aré packaging material and environment.

3|14
optsourcing
any activity subcontracted by an @rganization to an external organization

3|15

phckaging
ahy kind of product or material used to hold and protect food packaging during shipping, trandport and
storage

3|16
rework
r¢use of intermnal scrap of certain production into material with the same composition

3117
risk
ptobability of the occurrence of a hazard and the severity of its outcome

3.18
safety
condition of a product being free from unacceptable hazards

3.19

set-off

transfer of substances from one surface of a material or from the surface of a contiguous surface, to the
food contact surface through direct contact between the surfaces caused by the stacking or reeling of
the material(s)

© IS0 2013 - All rights reserved 3
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specification

detailed

description of the properties and requirements of a material, in particular in relation to its

technical and specific suitability

3.21
waste
any subs

4 Gerneric PRPs

4.1 Esgtablishment

4.1.1

The est
purpose

associat¢d with those operations and the potential sources of contamination,

Building

EXAMPLH All openings to the outside for auxiliary devices and equipmentshould be suitably protected.

4.1.2 HBnvironment

Considerjation shall be given to potential sources of contamination from the local environment.

NOTE

4.1.3 Location of establishment
The boundaries of the establishment shall beclearly identified.

All areas|within the boundaries of the establishment shall be maintained in an appropriate condition fo

prevent

4.2 Layout and workspace

4.2.1 (eneral requirements

Internal
manufac

The movement-patterns of materials, as well as recycled materials, if applicable, products and people

and the
mixing ol

422 1

tance or object that the organization discards or intends or is required to discard

eneral requirements
lishment shall be designed, constructed and maintained in a manner fit‘for the nature ar{d

of the food packaging manufacturing operations to be carried out, thé-food safety hazards

5 shall be of durable construction that presents no food safety hazard to the food packaging.

“Local environment” includes both internal and external areas.

ontamination.

layouts shall~be designed, constructed and maintained to facilitate good hygiene and
furing practices.

ayout of equipment shall be designed to protect against contamination sources, unintendgd
£ materials or prndllrfc and cross-contamination

nternal design, layout and traffic patterns

Buildings shall provide sufficient space to allow a logical flow of materials, products and people through
the production process.

Openings intended for transfer of materials and products (e.g. transport hoses, conveyors) shall be
designed to prevent entry of foreign matter and pests as appropriate to the activities taking place inside
the building or area of the building.

© ISO 2013 - All rights reserved
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4.2.3 Internal structures and fittings

Walls and floors shall be washable or cleanable, as appropriate for the food safety hazards associated
with the food packaging production.

Standing water shall be prevented in areas where food safety can be impacted.
Drains shall be trapped and covered.

Ceilings and overhead fixtures shall be designed to minimize build-up of dirt and condensation and shall

be-accessible for inspectionand cleaning

I1) areas where routine cleaning of overhead fixtures and structures is not feasible or practical gnd there
ga potential for introducing a food safety hazard, the equipment shall be covered.

—

Ekternal opening doors, windows, roof vents and fans in production and storage aréas shall be closed or
s¢reened (e.g. insect screens, air curtains) appropriate to the activity in the building.

IMPORTANT — External openings should be avoided wherever possible. Where this is not
ppssible, keeping these openings closed is the preferred option.

4{2.4 Equipment

T

Huipment shall be designed and located to facilitate good, hygiene and manufacturing practices
nd monitoring.

o)

s3]

nuipment shall be located to permit access for operatign, cleaning and maintenance.

4{2.5 Temporary/mobile structures

Temporary structures shall be designed, located and constructed to prevent pest harboufage and
contamination.

4|2.6 Storage

Facilities used to store raw materials, intermediate products, chemicals or food packaging shall provide
protection from dust, condensation, drains, waste and other sources of contamination.

Initernal storage areas shall be dry and well ventilated. Monitoring and control of temperafure and
hhmidity shall be applied‘where necessary.

[flraw materials, intermediate products, chemicals or food packaging are stored outside, appropriate
nleasures shall’\be in place to manage potential contamination. Storage areas shall be degigned or
afranged to allow segregation of raw materials, intermediate products, chemicals and food pgckaging.
Rpw mateftials, intermediate products, chemicals and food packaging which are suitable for foofl contact
shall be'segregated from those which are not.

Alltaw materials, intermediate products, chemicals and food packaging shall be stored in a manner to
et Al . . . . . tmpection.

Storage areas shall be designed to allow maintenance and cleaning and to prevent contamination and
deterioration.

Chemicals shall be suitably labelled. Hazardous materials and hazardous chemicals shall be secured in
closed containers and used in accordance with manufacturers’ instructions.

© IS0 2013 - All rights reserved 5
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4.3 Utilities

4.3.1 General requirements

The provision and distribution routes for utilities to and around production and storage areas shall be
designed to prevent contamination.

4.3.2 Water supply

producti

The orga
packagin

Non-pot3

system and prevented from refluxing into the potable water system.

4.3.3 A

The orga
monitor

Suitable
unwante

Where
contami

Ventilati
areas to

Ventilati

4.3.4 (

Compres
maintain

bn process and not cause a food safety hazard.
nization shall establish requirements for water (including ice or steam) used for direct foqd
g contact or cleaning and shall monitor accordingly.

ible water shall have a separate supply system, labelled, not connected to the\potable wat¢r

lir quality and ventilation

nization shall establish requirements for air used for direct food\packaging contact and shgll
hccordingly.

and sufficient ventilation (natural or mechanical) shalk be provided to remove excess ¢r
d steam, dust and odours.

propriate room air supply quality shall be controlled to prevent airborne microbiologichl
ation.

bn systems shall be designed and constructed such that air does not flow from contaminatgd
Clean areas.

bn systems shall be accessible for cleaning, filter changing and maintenance.

ompressed air and other gases

sed air and other gas systems used in food packaging manufacturing shall be constructed arld
ed so as to prevent contamrination.

The orga

those us¢d for transportingyblowing or drying raw materials, intermediate products, food packaging ¢r
equipmept) and shall monitor accordingly.

Oil used for compressors shall be food grade wherever there is a potential for contamination.

Requirethents:for filtration, humidity and microbiology shall be assessed. Control and monitorirng
measurep shall be applied as determined by the assessment.

ization shall establish'requirements for gases used for direct food packaging contact (including

Filtration of the air should be as close to the point of use as is practicable.

4.3.5 Lighting

The lighting provided (natural or artificial) shall allow correct operation of the food packaging
production process.

The intensity of the lighting should be appropriate to the nature of the operation.

Where there is a food safety hazard, light fixtures shall be protected to prevent contamination of raw
materials, intermediate products, chemicals, food packaging and equipment in the case of breakages.

© ISO 2013 - All rights reserved
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4.4 Waste disposal

4.4.1 General requirements

Systems shall be in place to identify, collect, remove and dispose of waste in a manner that prevents

contamination.

4.4.2 Waste handling

Cv.a-:“ucu 4 Loll 1o aaaadia d b o oo e £ 2|
PITCATITCT STTUT v aSte—STrdrT UCTCIITPTICTr T

of cleanliness.

pu s

leant B—adac
RCptTIirar Lo¥

a I d C\,luatc v
Waste shall be kept away from production and storage areas. Bins and containers for.nen-prj
wlaste shall be appropriately identified, emptied regularly and if necessary, provided with lids
Fpod packaging identified and designated as waste shall be disfigured or destrgyed so that

] trademarks or food ingredient information cannot be reused;

b] it cannot enter the supply chain again.

4{4.3 Drains and drainage

Drains shall be designed, located and constructed to preventpoetential for contamination.
415 Equipment suitability, cleaning and maintenance

4{5.1 General requirements
Epguipment used in production and packaging@areas shall be designed to prevent contaminatio

Where relevant, equipment used for irradiation processes shall meet the provision given in
fdod packaging specifications.

4{5.2 Hygienic design

All parts of equipment coming into contact with food packaging shall be designed and consti
fdcilitate cleaning and maintenance.

Efuipment shall meet-established principles of hygienic design, including:

smooth, accessible, cleanable food packaging contact surfaces and surfaces likely to con
source ofcontamination ;

b} selfsdraining (for wet processes);

ondition

oduction

.

relevant

ucted to

stitute a

c] Cuse of construction materials compatible with the intended food packaging, lubricants and

cleaning

OT fTUSME agents:

Piping and ductwork shall be cleanable and drainable and shall not cause condensation or leakage that

could contaminate food packaging.

Valve connections and controls shall have fail-safes to prevent contamination.

Equipment components containing metals of known toxicity (e.g. mercury) shall not be allowed where

they could compromise the food safety of the food packaging.

© IS0 2013 - All rights reserved
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4.5.3 Food packaging contact surfaces

Food packaging contact surfaces shall be constructed from materials suitable for the intended use, to
prevent contamination.

4.5.4 Maintenance
A system of planned maintenance shall be in place including all equipment.

Maintenance programmes shall be systematically applied to minimize the potential for contamination
of produft by equipment.

Priority $hall be given for maintenance request where food safety is at risk.

A procedure shall be in place to remove any potential contaminant from machinery and equipment aft¢r
maintengnce work.

Maintengnce personnel shall follow the prescribed procedures including, where appropriate, hygiene
measurel. Temporary engineering and modifications should be avoided, shall bé-gontrolled and sh3ll
not become permanent. Effective measures shall be implemented.

4.6 Magnagement of purchased materials and services

4.6.1 (eneral requirements

Purchasing of materials, services and subcontracted activities>that may impact food safety of foqd
packagirg shall be controlled such that the suppliers used have the capability to meet the specifigd
requirenents.

NOTE Services can include (but are not limited to) thitd-party storage and rework by subcontractors.

The orggnization shall set clear requirementscto relevant outsourced processes. There shall be|a
written ¢ontract.

4.6.2 Yelection and management of suppliers

There sHall be a documented proeedure for the evaluation, approval and monitoring of suppliers |n
place to ¢nsure compliance. The@ethod used shall be justified by risk assessment and hazard analysi
including the potential food safety hazard to the food packaging.

g

The prodess includes:
a) assepsment of thésuppliers’ ability to meet food safety requirements;

b) desdription efliow suppliers are assessed.

Monitoring/may include conformance to specifications, meeting COA requirements and satisfactory
audit outlrclomes.

4.6.3 Incoming raw materials

Loads on delivery vehicles shall be checked prior to and during unloading to verify that food safety and
safety of raw materials have been maintained during transit.

Where tamper-evident seals are used, a verification process shall be in place to verify conformance to
relevant customer or regulatory requirements.

All incoming raw materials shall be inspected, tested or covered by COA/DOC to verify conformance to
specified requirements prior to acceptance or use. The method of verification shall be documented.

8 © IS0 2013 - All rights reserved


https://standardsiso.com/api/?name=cd67c91101aa6cbac8e75c1a2502ffca

ISO/TS 22002-4:2013(E)

Sufficient data shall be available to enable hazard analysis for food contact.

NOTE1 For example where incoming raw materials are from a recycled source or are plant-based materials,
it is intended that appropriate measures be in place to verify food safety and traceability requirements are met
prior to acceptance.

NOTE 2  The inspection frequency and scope can be based on the risk presented by the material and the risk
assessment of the specific suppliers.

Raw materials that do not conform to relevant specifications shall be handled under a documented
pracedure that prevents their unintended use

Arcess points to bulk raw materials receiving lines shall be identified and, if appropriate; ca;l)ped and
s¢cured. Discharge into such systems shall take place only after approval and verification of the raw
nfaterials received.

4|7 Measures for prevention of contamination

4{7.1 General requirements

Alhazard analysis shall be carried out. If applicable, measures to prevent microbiological, phypical and
chemical contamination shall be implemented.

Where external product testing is required, it shall be carried’out by an accredited test facility or one
that follows international test facility guidelines. Where in*house testing is carried out, calibration of
equipment shall be carried out against national Standards or other accurate means.

Mixing of raw or intermediate products shall be pprévented where hazard analysis reveals a food
sqfety hazard.

Whenever a contamination incident occurs, théprocess of cleaning up or the maintenance shall ble carried
ofit under the control of a designated person. After cleaning up or maintenance a documente release
procedure shall follow. Any contaminated-product that cannot be effectively cleaned shall be discarded.

4{7.2 Microbiological contamination

Where there is a potential formicrobiological contamination, measures shall be implemented t¢ prevent
or control the hazard.

4{7.3 Physical contamination

Where glass and brittle material are used (for applications other than the food packaging prjoduction
itself) in production or storage areas, periodic inspection requirements and defined procedurgs in case
of breakage-shall be put in place.

Glass,and brittle materials (such as hard plastic components in equipment, sight glasses o1 storage
vessels) shall be avoided where relevant and possible.

In production and storage areas, surfaces intended to have contact with the product shall be free from
splinters and any other source of contamination. They shall be suitable for easy and effective cleaning.

A formal procedure for the use of “sharps” shall be in place. No sharp objects or loose tools shall be left
in any place and on surfaces where product contamination can occur. The use of snap-off blade knives
shall be forbidden.

Buildings, facilities and equipment shall be cleaned to remove dust, cobwebs, flakes and fragments to
maintain an acceptable level of housekeeping.

© IS0 2013 - All rights reserved 9
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4.7.4 Chemical contamination

Printed and coated materials shall be handled and stored in their intermediate and finished states in
such a manner that transfer of substances to the food contact side via set-off or other mechanism is
reduced to a safe level appropriate for these materials as defined by hazard analysis.

Chemicals, including cleaning materials and lubricants, shall be evaluated and controlled in order to
prevent product contamination.

Lubricant intended to come in contact with the product shall be of a grade suitable for the intended use.

4.7.5 (

Where t
shall be i

Packagin

contaminate the food packaging.

NOTE
pesticide

4.7.6 K

Wherea
documer

4.8 Clq

4.8.1 (

Cleaning]
equipme

If cleani
documer

4.8.2 (
Cleaning
a) area

b) resp

hemical migration

ere is a potential food safety hazard due to migration or other transfer mechanism; controls
mplemented to prevent or control the hazard.

g (e.g. pallets, films, containers) shall be made of suitable material and be clean and shall npt

In some cases, chemical treatment of pallets can be necessary (such _as insecticides, fungicidg
or other chemicals) to meet regulatory or customer requirements.

»

ood allergen management

botential for contamination from food allergens has beenidentified, controls shall be establishef,
ted and implemented to prevent or control the hazards.and to record and label accordingly.

paning

eneral requirements

programmes appropriate for specificcareas shall be established to maintain the productign
ht and environment in a hygienic condition.

hg activities are outsourced, the/approved supplier shall be competent and shall maintajn
tation as specified by the organization.

leaning programmes
programmes shall'specify, as a minimum:
5 and items of equipment to be cleaned;

pnsibility for the cleaning tasks specified;

) cleaTing method(s) and frequency;

d) monltoring and verification arrangements for the cleaning

4.8.3 Cleaning agents and tools

Equipme

Cleaning

nt shall be maintained in a condition which facilitates cleaning.

agents shall be clearly identified, stored separately and used only in accordance with the

manufacturers’ instructions.

Cleaning

tools shall be of hygienic design and maintained in a condition that does not present a potential

source of contamination.

10

© ISO 2013 - All rights reserved


https://standardsiso.com/api/?name=cd67c91101aa6cbac8e75c1a2502ffca

ISO/TS 22002-4:2013(E)

4.8.4 Monitoring cleaning programme effectiveness

Cleaning programmes shall be monitored, at frequencies specified by the organization, to assess their
continuing suitability and effectiveness.

4.9 Pestcontrol

4.9.1 General requirements

A 3ad Laolllos ] aod i A | 43 3 4 < 3 4 t' 't
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4{9.2 Control programmes

The organization shall have a designated person to manage pest control activities ordeal with appointed
expert contractors.

Pest management programmes shall be documented and shall identify targét pests and addrgss plans,
nlethods, schedules, control procedures and, where necessary, personneltraining requirements.
P

Fogrammes shall include a list of chemicals approved for use in specified areas of the establighment.

9.3 Preventing access
he establishment shall be maintained in good conditions:

[fective measures shall be in place to prevent pests from entering the establishment.

| external doors shall be kept in good condition and closed when not in use.

DTE Incoming and outgoing products and materials should be checked for presence of contaminpnts from

4
T
E
Ekternal doors, windows or ventilation openings.shall be designed to prevent entry of pests.
A
N
rgdents, flying and crawling insects, birds@and any other pests.

9.4 Harbourage and infestations

ay as to prevent contamiination of other raw materials, intermediate products, food packagihg or the

4

Rpw materials, intermediate-products or food packaging found to be infested shall be handled|in such a
\

e$tablishment.

btential pest harbourage (e.g. burrows, undergrowth, stored items) shall be removed.

P
Where externalspace is used for storage, stored items shall be protected from weather and pesf damage
(g.g. bird droppings).

4{9.5¢ \Monitoring and detection

P £ 1t 3 Laolls Lado 1 1 3 £ A4 £ Jd& o | 1 43 4 d tf
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pest activity. A map of detectors and traps shall be maintained.

Detectors and traps shall be designed and located to prevent contamination of raw materials,
intermediate products, food packaging and equipment.

Detectors and traps shall be of robust, tamper-resistant construction. They shall be appropriate for
the target pest.

Detectors and traps shall be inspected at a frequency intended to identify new pest activity. The results
of inspections shall be analysed to identify trends in pest activity.
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4.9.6 Eradication

Eradication measures shall be put in place immediately after evidence of infestation is reported.

Pesticide application shall be restricted to trained personnel and shall be controlled to prevent food
safety hazards.

Records of pesticide use shall be maintained to show the type, quantity and concentrations used; where,
when and how applied; and the target pest.

4.10 Pe

4.10.1 (

Requirer
shall be ¢
with the

4.10.2 H

Personng
the orga
and shal

Accordin

a) prov
sani
and

b) prov
froni
toile

c) havg
and

These ch
areas wh

NOTE
productid

rsonnel hygiene and facilities

eneral requirements

hents for personal hygiene and behaviour proportional to the hazard posed to the foad packaging
stablished and documented. All personnel, visitors and contractors shall be required to comply
documented requirements.

ersonnel hygiene, changing facilities and toilets

] hygiene facilities shall be available to maintain the degree of personal hygiene required iy
hization. The facilities shall be located close to the points where hygiene requirements apply
be clearly designated.

g to their size and complexity, organizations shall:

ide an adequate number and location of means_of washing, drying and, where requiref,
izing hands (including wash basins, supply of hotand/or cold or temperature-controlled waté¢r
Soap or sanitizer);

ide an adequate number of toilet facilities-of‘appropriate hygienic design sufficiently separatgd
the production area, each with hand-wdshing, drying and, where required, sanitizing facilitie|
t and changing facilities shall be keptliclean;

4

adequate changing and storage\facilities for all personnel who work in production, packaging
storage areas.

anging and storage facilities should be accessible without crossing the production and storage
en coming from outside;

Where for safety“or’other considerations, the facilities cannot be accessed without crossing the
n areas, this cambe-managed by using controlled or designated routes.

4.10.3

Staff canteens;and designated areas for food storage, consumption and smoking shall be situated ard
approprifatelyrmanaged to prevent contamination of production areas.

taff canteens and designated eating and smoking areas

All food,

drinks and medicines should be stored in designated areas. Procedures should be in place to

control the use of medicines to prevent product contamination.

Eating (i

ncluding consuming confectionery, chewing gum or chewing tobacco), drinking, other than

water and smoking should only be allowed in designated areas. Where drinking water is allowed, it
should be subject to control to prevent spillage and contamination.

All such
disposal

areas should be kept clean. Appropriate and cleanable lidded containers should be used for
of waste.

Adequate containers for smokers” waste should be provided.

12
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4.10.4 Workwear and protective clothing

The organization shall ensure that personnel who work in or enter into production or storage areas
shall wear work clothing which is fit for purpose, in good condition and which not present any potential

for contamination. Work clothing shall be suitably segregated from personal clothing.

Where appropriate, work clothing or other adequate protection shall provide coverage so that hair,

perspiration and loose items cannot contaminate raw materials, intermediate products, food p

ackaging

or equipment based on a food safety hazard analysis. Where gloves are used for food packaging contact,

they shall be fit for purpose and in good condition.

Personal protective equipment, where required, shall be designed to prevent contaminatijon
bg maintained in hygienic condition.

4{10.5 Illness and injuries
Personnel shall follow the organization’s documented guidelines for injuries afd diseases.
C

AUTION — Personnel infected with, or carrying, a disease or illness ttansmissible throy
should be prevented from handling food packaging. A medical screening procedure may be

All injuries, including minor cuts, shall be treated immediately and‘inran appropriate manner.
D

‘Lﬂessings shall be controlled and changed at appropriate intervals. Self-adhesive plasters

contaminate the product. They shall be differentiated from.the product (e.g. by colour).

4/10.6 Personal cleanliness

e

brsonnel who are working in production areas shall be required to wash their hands:

a] before starting any food packaging handling activities;

b] immediately after using the toilet, eating, smoking or drinking (other than water);

c] immediately after handling any.petentially contaminated material.

IMPORTANT — Hand-cleaning products suitable for food safety (e.g. odourless) should K

Personnel shall be required/to refrain from sneezing or coughing over raw materials, inte
products or food packaging. Spitting (expectorating) shall be prohibited.

Fingernails shall be\kept clean and trimmed.

4{10.7 Personal behaviour

Aldocumented procedure shall describe the behaviour required of personnel in production an
areas. The policy shall, at a minimum, cover:

hnd shall

hgh food
in place.

shall not

e used.

rmediate

1 storage

al permissibility of smoking, drinking (other than water), eating and chewing in designa

ed areas

only; the prohibition of wearing jewellery, wristwatches and visible piercings, unless
appropriately controlled to minimize contamination. The organization shall clearly define
of jewellery allowed to be worn as determined by hazard analysis;

they are
the type

b) permissibility of having personal items, such as smoking materials and medicines, in designated

areas only;

c) prohibition of the use of nail polish, false nails and false eyelashes;

d) control measures to restrict writing implements or loose items in areas where they could

contaminate raw materials, intermediate products or food packaging;

e) maintenance of personal lockers so that they are kept free from rubbish and soiled clothin

© IS0 2013 - All rights reserved
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