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FOOD SAFETY FOR GLASS
CONTAINER PLANTS.

“Food safety (ISO 22000 and FSSC 22000)”

Covers the food safety management requirements that apply to glass container plants, from HACCP and

prerequisite programmes to ISO 22000 and the additional FSSC 22000 requirements.

Delivered at your plant or at our office, adapted to your audience and combining theory with practical examples.
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PROGRAMME CONTENTS.
Duration: 3 days – 24 hours.
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Introduction to food safety management

systems
1

Hazard analysis and critical control point

(HACCP) system
2

Prerequisite programs (PRPs)3

Hazard control accordingly with ISO 220004

ISO 22000 requirements5

FSSC 22000 additional requirements6

ISO 9001 vs ISO 22000 / FSSC 220007


