
Food Safety System Cer�fica�on (FSSC) 22000 is an 
interna�onally accepted cer�fica�on scheme based on a 
combina�on of ISO 22000 sector specific PRP and FSSC 
addi�onal requirements. FSSC 22000 has been 
developed in respond to customer demands for a 
recognizable standard against which a food safety 
management system can be audited and cer�fied.

The Food Safety Cer�fica�on requirements provide a 
rigorous system to manage food safety risks and provide 
safe products for use by companies in the food industry.

FSSC 22000 is a GFSI recognized food safety cer�fica�on. 
This allows your customers to have confidence in your 
food safety program and know that you have a rigorous 
food safety system in place.

Current & predicted hazards can be iden�fied and 
removed.
Provides greater confidence in product safety.

Control parameters are rela�vely easy to monitor.

More cost-effec�ve than microbiological or chemical 
analysis. 

Interna�onal recogni�on. 

Complimentary to other management systems, e.g. 
ISO 9001.  
Assists with compliance to laws and legisla�on.  

Due diligence defence in court.  
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GCL Interna�onal specialize in Cer�fica�on backed 
by an efficient IT system and a group of 
professionals and experts. Our line of experts 
provide you with the process approach audits aimed 
at promo�ng con�nual improvement enabling your 
organiza�on to remain compe��ve globally. 

We eliminate red tape and bureaucracy and provide 
you with the most cost effec�ve audits which 
explains why we s�ll remain as an aggressive 
compe�tor in the cer�fica�on business. We 
minimize the need for your organiza�on to rely on 
inputs from consultants. 

What is the assessment process?
A two stage assessment is conducted on site.
 
Stage 1 comprise of gauging the adequacy of the 
established system while 

Stage 2 is carried out to determine the level of 
compliance to the standard procedure. 


