
  
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

OBJECTIVES 
 

• Understand Food Safety Management System 

requirements. 

• Understand the importance of Food Safety 

Management System throughout the food chain. 

• Implement Food Safety Management System with a 

focus on meeting customers’ food safety, regulatory 

and statutory requirements. 

ISO 22000:2018 FOOD SAFETY 

MANAGEMENT SYSTEMS     

UNDERSTANDING & IMPLEMENTING 

 

PROGRAM OVERVIEW 
 

Effective food safety management is important for all personnel 

involved in the food processing and control. This includes food 

service and operational rations in defense operation such as 

meals, ready-to-eat, i.e. individually package used during military 

operations up to events, dining or galley support. Each has its 

own areas of control to prevent any potential of food safety 

issues, and it is vital that all parties are aware of their detailed 

responsibilities. 

 

These two days course is designed for personnel involved in the 

planning and implementing Food Safety Management System 

(FSMS) based on the requirements of ISO 22000. The course 

highlights the benefits of FSMS to the Defence/Armed Forces in 

assurance of food safety; and emphasizes how an effectively 

implemented ISO 22000 requirement will enable organizations 

to conform to applicable food safety requirements and support 

the defense operation. 

 

 

Duration: 2 Days 

SIRIM Academy 

3rd Floor, Building 3, SIRIM Complex 

1, Persiaran Dato' Menteri 

PO Box 7035, Section 2  

40700 Shah Alam 

Selangor 

Tel : +603 5544 6000 / 6211 

sirimacademy@sirim.my 

www.sirimacademy.my 

 

COURSE CONTENTS 
 

• Introduction to ISO 22000 

• Food Safety Hazard & Food Borne 

Illness 

• Food Safety Management System 

Management Responsibility  

• Resource Management  

• Planning and Realization of Safe 

Products  

• Validation, verification and 

improvement of FSMS 

• ISO 22000 Certification Process 

WHO SHOULD ATTEND? 

 

• Defence Food Safety Management 

Committee. 

• Establishment Heads and command 

catering staff. 

• Food Safety Team Leaders and Team 

Members and those involved in the 

development, implementation and 

• Maintenance of Food Safety 

Management System. 

 


