
TÜV NORD CERT – Certification according to 
Food Safety System Certification (FSSC) 22000

In these times of global 
markets and ever-longer supply 
chains, food safety has become 
a complex challenge extending 
beyond national borders. In order 
to create an internationally stand-
ardised certification system to 
serve the interests of consumers, 
producers, wholesalers and re-
tailers, the Foundation for Food 
Safety Certification has developed 
the FSSC 22000 scheme for food 
manufacturers. 

This scheme is based on ISO 
22000 and PAS 220, is supported 
by the Confederation of the Food 
and Drink Industries (CIAA) of the 
European Union and, in contrast 
to ISO 22000, is recognised by the 
Global Food Safety Initiative (GFSI). 

Target groups 
for certification 
Certification is directed towards 
organisations of any size within the food 
industry who produce or process animal or plant 
products, additives or other food ingredients. The certifi-
cation itself is designed for Business-to-Business and creates a 
basis for confidence and trust between food suppliers and purchasers. 

Benefits of certification
Certified organisations document to their trading partners that they have 
established a management system for food safety which has been as-
sessed by a third party. The uniformity of the scheme at the global level 
encourages harmonisation and is therefore of particular benefit to food 
manufacturers who are active in the export market. 

Standardised system for the food sector

Food Safety System
Certification 22000
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Offer from TÜV NORD CERT based on the information provided

Order for certification

On-site assessment of audit readiness 

Stage 1 Audit: Establishment of certifiability, audit planning 

Stage 2 Audit: Certification audit

Nonconformity management (in so far as necessary)

Release of the certification process by the certification body 

Issue of certificate, Validity: 3 years, 2 surveillance audits

Prerequisites for certification
In order to achieve successful certification, a quality management system 
for food safety must be established within the company, with the require-
ments of Good Manufacturing Practice (GMP) and Hazard Analysis and 
Critical Control Point (HACCP) also fulfilled. These requirements parti-
cularly relate to quality assurance of the production processes and the 
production environment, as well as the analysis of possible risks to food 
safety. 

Our know-how for your success
TÜV NORD CERT is a well-established and reliable partner for inspection 
and certification services. Our experts and auditors have extensive know-
ledge based on experience and are generally permanently employed 
by TÜV NORD. This guarantees independence and neutrality, and also 
means we can offer continuity in supporting our clients. The benefit to 
you is clear: our auditors accompany and support the development of 
your company and provide you with objective feedback.

The route to the certificate

24-0121-01/11

Yes, I am interested in certification according to 
Food Safety System Certification (FSSC) 22000. 
Please contact me. 

Are you interested? 
Please send us your response by fax.
We are looking forward to hearing from you.

c

Company

Mrs./Mr.

Position

Street, No.

Postcode/Town

Phone

Fax

E-mail

Sender (Please use block capitals)

TÜV NORD CERT GmbH
Tel.: +49 (0) 800 245-7457 (toll-free service number)
Fax: +49 (0) 511 986-2899 1900
info.tncert@tuev-nord.de
 
You can find further information and our subsidiaries at
www.tuev-nord-cert.de
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