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This comprehensive Food Safety Management System package 
contains EVERYTHING you will need to meet the requirements of ALL 
the following standards: 
 
V International Standard ISO 22000:2005 for Food Safety 

Management Systems 
V International Standard ISO 9001:2008 for Quality Management 

Systems 
V FSSC 22000 food safety system for food manufacturers 

incorporating the standards ISO 22000 and Technical Specification 
ISO 22002:2009 - Prerequisite programmes on food safety for food 
manufacturing 

 
And it doesn't stop there. This Food Safety Quality Management System 
also takes into consideration Global Food Safety Initiative Requirements 
for a conforming food safety management standard so that it can be 
applied to any of the standards bench marked under this scheme. 
 
 
I strongly urge you to take the time to read through this product 
information brochure and then to contact me if you would like to further 
discuss this package, your requirements, and how I can help you. This is 
not some faceless business where you pay your money, download your 
product and never hear from us again. I like to take a hands-on 
approach with my customers and I make every effort to make myself 
available to help you implement your food safety management system. 
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It has taken me nearly a year to put this package together, but I wanted 
to make sure that I came up with a product that was: 
 
V Straight forward to implement.  
V Available for instant download  
V Able to eliminate the need to buy any other package or 

documentation 
V Affordable for everyone 

I have organised the package into separate certification tools. They are 

designed to be applied in a step by step order to most efficiently 

implement your food safety management system: 

V Introduction to ISO 22000  
V Understanding ISO 22000  
V Project 22000  
V Food Safety Quality Management System  
V Internal Auditing Training & Checklists 

 
Click here to order our Assured Food Safety Management System 

Certification Package 
 
This package now includes our New ISO 22000 Food Safety 
Management System Implementation Workbook and Project Planner. 
These tools provide a step by step guide to implementing ISO 22000. 
 

 
 

To view a sample of our NEW ISO 22000 Implementation Workbook 
click here 

http://www.22000foodsafety.com/
http://www.22000foodsafety.com/
http://22000foodsafety.com/dlz/Sample%20of%20the%20Assured%20FSMS%20Certification%20Workbook.pdf
http://22000foodsafety.com/dlz/Sample%20of%20the%20Assured%20FSMS%20Certification%20Workbook.pdf
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Introduction to ISO 22000 

 
This 45 minute presentation will introduce the ISO 22000 standard and 
explain exactly how to start the process of implementing an ISO 22000 
compliant Food Safety Management System. 
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Understanding ISO 22000 

 
This one hour interactive training guide can be used to aid your staff in 
understanding the ISO 22000:2005 standard. It includes: 
 

V The key elements to ensuring food safety 
V An explanation of prerequisite programmes 
V The principles of HACCP 
V ISO 22000 definitions 
V The documents required to meet the standard 
V And much more... 
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Project 22000 

 
This contains all the project tools you will need to achieve ISO 22000 
certification. In this part of the package you will find: 
 

V Project Plans 
V Senior Management Implementation Checklist 
V Food Safety Team: ISO 22000 Implementation Guide 
V ISO 22000 Document Requirement Guide 
V Prerequisite Training 
V Codex GMP Training 
V HACCP Training 
V HACCP Implementation Guide 

 
Project Plans 
 
A planning template listing a step by step process to implementing your 
Food Safety Management System. 
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Senior Management Implementation Checklist 
 
An 11 step Senior Management Implementation checklist that 
establishes your Food Safety Management System fundamentals 
including Food Safety Policies and Objectives. 
 
The checklist guides Senior Management: 
 

V in planning the establishment of the FSMS 
V in providing adequate support to establish the FSMS 
V in ensuring there is adequate infrastructure and work 

environment 
V in allocating responsibility and authority 
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Food Safety Team: ISO 22000 Implementation Guide 
 
This presentation explains to the Food Safety Team exactly how to 
implement an ISO 22000 compliant Food Safety Management System. 
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ISO 22000 Document Requirement Guide 
 
This presentation explains to the Food Safety Team the documentation 
required in an ISO 22000 compliant Food Safety Management System. 
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Prerequisite Training 
 
This presentation explains the part that prerequisites play in an ISO 
22000 compliant Food Safety Management System. 
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Codex GMP Training 
 
This interactive presentation explains CODEX & Good Manufacturing 
Practice Guidelines. The CODEX Principles lay a firm foundation for 
ensuring food hygiene. The controls described are internationally 
recognized as essential to ensure the safety and suitability of food for 
consumption. 
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HACCP Training 
 
An interactive and illustrated HACCP training presentation to train your 
food safety team in the preliminary steps to a Hazard analysis, the 
principles of HACCP and how to utilise the HACCP calculator in 
implementing your HACCP system. 
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HACCP Implementation Guide 
 
Step by step guides to implementing your HACCP using our HACCP 
Calculator. 
 
 

 
 
 
 
 
 
 
 
 
 
 


