
ISO 22000 Certification 

Introduction 

ISO 22000 certification is a food safety management system certification. It is based on the ISO 

22000 standard, which specifies the requirements for a food safety management system. 

Certification to ISO 22000 demonstrates that your organization has implemented a 

comprehensive food safety management system that meets the specified requirements of the 

standard. 

Importance 

ISO 22000 certification is important because it helps organizations protect the safety of their 

food products. The certification shows that your organization has implemented a comprehensive 

food safety management system that meets the specified requirements of the standard. This can 

help to ensure that your food products are safe for consumers to eat. 

Benefits 

 Certification helps organizations comply with food safety regulations set by governing 

bodies. 

 Certification indicates that an organization's food safety management system is effective 

and efficient. 

 Certification helps to improve customer confidence in the quality of an organization's 

products. 

 Certification helps to improve communication and collaboration within an organization 

with respect to food safety issues. 

 Certification provides a framework for managing food safety risks. 

 Certification is globally recognized and respected. 

Which Organizations Can Apply? 

Any organization that produces, processes, or handles food products can apply for ISO 22000 

certification. This includes organizations in the private sector as well as those in the public 

sector. Example include: 

 Food processing plants 

 Catering companies 

 Food wholesalers and distributors 

How to Get ISO 22000 Certified? 



The first step in obtaining ISO 22000 certification is to familiarize yourself with the 

requirements of the standard. Once you have determined that your organization meets the 

requirements, you can begin the application process. 

The application process typically involves completing an application form and submitting it to a 

certification body. The certification body will then review your application and conduct an audit 

of your organization's food safety management system. If your organization meets the 

requirements of the standard, the certification body will issue you a certificate of compliance. 

Conclusion  

ISO 22000 is a food safety management system that allows businesses to safeguard the safety of 

their meals. The certification indicates that your firm has established a comprehensive food 

safety management program in accordance with the standard's criteria. This can assist guarantee 

that your food is safe to consume. Certification promotes food safety compliance by businesses 

and consumer confidence in the quality of their goods. 

 

 

 

 

 

 

https://iasiso-asia.com/LK/iso-22000-certification-in-sri-lanka/

