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BRITISH STANDARD

National foreword

This British Standard is the UK implementation of ISO 22002-1:2025. It
supersedes PD ISO/TS 22002-1:2009, which is withdrawn.

The UK participation in its preparation was entrusted to Technical
Committee AW/90, Quality systems for the food industry.

A list of organizations represented on this committee can be obtained on
request to its committee manager.

Contractual and legal considerations

This publication has been prepared in good faith, however no
representation, warranty, assurance or undertaking (express or
implied) is or will be made, and no responsibility or liability is or will be
accepted by BSI in relation to the adequacy, accuracy, completeness or
reasonableness of this publication. All and any such responsibility and
liability is expressly disclaimed to the full extent permitted by the law.

This publication is provided as is, and is to be used at the
recipient’s own risk.

The recipient is advised to consider seeking professional guidance with
respect to its use of this publication.

This publication is not intended to constitute a contract. Users are
responsible for its correct application.

© The British Standards Institution 2025
Published by BSI Standards Limited 2025

ISBN 978 0 539 28029 6
ICS 67.020

Compliance with a British Standard cannot confer immunity from
legal obligations.

This British Standard was published under the authority of the
Standards Policy and Strategy Committee on 31 July 2025.

Amendments/corrigenda issued since publication

Date Text affected
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All rights reserved. Unless otherwise specified, or required in the context of its implementation, no part of this publication may
be reproduced or utilized otherwise in any form or by any means, electronic or mechanical, including photocopying, or posting on
the internet or an intranet, without prior written permission. Permission can be requested from either ISO at the address below
or ISO’s member body in the country of the requester.

ISO copyright office

CP 401 o Ch. de Blandonnet 8

CH-1214 Vernier, Geneva

Phone: +41 22 749 01 11

Email: copyright@iso.org

Website: www.iso.org
Published in Switzerland

Documents
© IS0 2025 - All rights reserved Document Sharing Hub
ii
Full document details: BS ISO 22002-1:2025


https://www.iso.org
http://www.avadocuments.com/doc/bs-iso-22002-1-2025
http://www.avadocuments.com/doc/bs-iso-22002-1-2025

ISO 22002-1:2025(en)

Contents Page
FFOTE@WOTM.......... et v
DT OAUICTION . ...t vi
1 SCOPI ...tk 1
2 Normative references
3 Terms and definitions
4 Construction and 1ayout of BUIAINGS ... 1
4.1 Boundaries of the Site/facility . ... 1
4.2 Environment
4.3 CONSTIUCTION AT LAY OUL .. 2
5 Design and layout of facilities and workspaces

5.1 GeNETAl. .o

5.2 Internal structures and fittings................

5.3 LocCation Of @QUIPIMIENT ...

5.4 Storage of food, packaging materials, ingredients and non-food chemicals..........ccoccccee 2
6 UBETERE@S ..

6.1 General ...

6.2 Water, ice and steam....

6.3 Air and ventilation ...

6.4 Compressed Al ANA OTNET GASES ...t 3

6.5 0 L 3

6.6 BOTLET CREIMICALS ...oooc s 3
7 PESE COMETOL ... 8588

7.1 General....,

7.2 Pest control programmes

7.3 Preventing access.......ccss

7.4 Harbourage and infestations

7.5 MONILOTING AN AEEECTION ..ot

7.6 CONEIO] AN EFAAICATION ..ot
8 Waste, FLW management and FeCYCHIIE ...t

8.1 GeNEral. ..o

8.2 Recycling and/or reuse of materials

8.3 WASEE COMEAIMEIS .....oooo ek
9 Equipment suitability and maintenance

9.1 GBIIET AL

9.2 Equipment capability..
9.3 Maintenance

10 Management of purchased Materials ... 4

11 Storage, including warehousing, and tranSPOTT ... 4
11.1  Storage and WATENOUSIIIG ... oo 4
T2 DISPAECI s 4
D13 T AP OT etk 4

12 Measures for prevention of CONtamMiNAtiON............cc e 4
12.1 General
12.2  Microbiological CONTAMINATION .. ..ot 4
12,3 ALLEIZEI COMETOL e

12.4 Physical contamination
12.5 Chemical contamination

13 Cleaning and diSINTECTION...............oo e 6
T301 GEIBTAL o8 6
Documents
© IS0 2025 - All rights reserved Document Sharing Hub
iii

Full document details: BS ISO 22002-1:2025


http://www.avadocuments.com/doc/bs-iso-22002-1-2025
http://www.avadocuments.com/doc/bs-iso-22002-1-2025

ISO 22002-1:2025(en)

13.2  Cleaning aeNtS @NA LOOLS ...t 6
13.3 Cleaning and diSinfection PrOgramIMIEs. ... ..o 6
13.4  Cleaning in place (CIP) SYSTOIMIS. ... 6

14 Personal hygiene and employee faCilities........ ... 6
141 General...s

14.2  Hygiene facilities.........s
14.3 Designated eating areas...........ccn.
144 Workwear and protective clothing
TA.5  HEAITN STATUS oot
14.6  PerSONNEL ClEANIINESS ...ccccccvivoeei s
14.7 Personnel behaviour............
14.8 Visitors and external providers
15 Product and consumer iNfOrmMation..............ccciiissssisssssssssssssssss s 7
16 Food defence and fOOd fTatld ... 7
TO. T GEIIETAL e 7
16.2  FOOA AEIEIICE ..ot 7
16.3  FOO fTAUA PIrOVEITION ...t 7
17 REWOTK ...
171  General
17.2  Storage, identification and traceability ... 8
17.3  REWOTK USAZE ittt 8
BIDLEOGIAPIY ...t 9
Documents
© IS0 2025 - All rights reserved Document Sharing Hub
iv

Full document details: BS ISO 22002-1:2025


http://www.avadocuments.com/doc/bs-iso-22002-1-2025
http://www.avadocuments.com/doc/bs-iso-22002-1-2025

