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PAS 320:2023

Developing and sustaining a mature food safety culture — Guide

1. SCOPE

This PAS gives guidance on how to mature, sustain and continually improve a food
safety culture within an organization.

The PAS provides a framework for:

a) understanding the fundamentals of a food safety culture;

b) establishing the governance of a food safety culture;

¢) understanding the maturity level of the organization’s food safety culture;

d) designing a strategic change plan to achieve the desired food safety culture;
e) preparing key functions towards the desired food safety culture;

f) embedding the food safety culture change plan into the existing FSMS;

g) evaluating the performance of the organization’s food safety culture; and

h) sustaining continual improvement of the organization’s food safety culture.

This PAS is intended for use by any organization of any size or complexity across
the food chain, from primary production to final delivery to consumers.

This PAS might be of use to educational institutions, trade associations, coalitions
of action, professional bodies, certification bodies and other services providers,
accreditation bodies, scheme owners and regulatory bodies.

The recommendations in this document are generic. The level of complexity of the
food safety culture will depend upon each organization’s context.

1. 226

PAS filviduusinAmsuigniswaiun qua uazdlsulseiausssuanulaaaduaimis
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2. NORMATIVE REFERENCES

There are no normative references in this document.

2. NN3a1vavLAIUSSVIngI1U

Lifinsaredaideusaiagiuluanaisi

3. TERMS, DEFINITIONS AND ABBREVIATED TERMS
3.1 TERMS AND DEFINITIONS

For the purposes of this document, the following terms and definitions apply.

3. 211U ANANAMAINU LATANA

3.1 2iannuatazraranaaaiNu

fwvsuianiszavduaianansatiuil Wilddadvuauazarindaniusa’luil
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3.1.1 ANTECEDENT

situation or event that precedes or triggers behaviour

3.1.1 fvnAndiuunnau

saunsaivdawmnnsaliiAndunauviaseinlriiAnwadingsu

3.1.2 CONTINUAL IMPROVEMENT

recurring activity to enhance performance
[SOURCE: BS EN ISO 22000:2018, 3.7]

3.1.2 a1susuilgvatinvaatiiag

AanssudiAaaiavinass&ngaw
[#lx1: BS EN ISO 22000:2018, 3.7]

3.1.3 CULTURE
integrated shared values, beliefs, history, ethics, attitudes and observed behaviours

NOTE Food safety culture is defined separately, see 3.1.6.

[SOURCE: BS ISO 10010:2022, 3.1, modified —
note replaced]

3.1.3 Yeuuss5u (Culture)

ysanmsaaanHIN AUt Useidaans a3u555u ViduAG wasnadnssuidona'le

WUNELAG TVUBTTUAIINLAAAALD1MI1THANINUAUEANIAAY § 2a 3.1.6

[#iun: BS ISO 10010:2022, 3.1, U5uil5e — wldsunsnamauai]

3.1.4 FOOD CHAIN

sequence of stages in the production, processing, distribution, storage, handling and
retail of a food and its ingredients, from primary production to consumption

NOTE 1 7he term "food” also includes ingredients, beverages, feed and animal food.

NOTE 2 7he food chain also includes the production of materials intended to come
into contact with food or raw materials.
NOTE 3 7he food chain also includes service providers.

[SOURCE: BS EN ISO 22000:2018, 3.20, modified — “retail” has been included, note
1 modified to include “ingredients” and “beverages”]

3.1.4 vinv1aianuns (Food Chain)

mmnmumau‘lumswam ﬂ']‘a'l,l,l]‘i‘iﬂ ANTARIINUIE ANTIALAL ANTAANTT WazAsal&A
NMITUALRIUNFNUDIDNWNT mn,mn'wwammumu“lﬂaummsnﬂﬂﬂ

uuawia 1 #7277 "919757 UNIEAIINTINANATIVYTY IATAVAN 21NSTATIAEY UL
2115AaanIn 8 /

NG 2 1012219 715TINAVAITHEN TFTIFUA A U211 15952 T08 1

wanenia 3 W lza1u155Inav 1iuin1sa e

[#iun: BS EN ISO 22000:2018, 3.20, uf'la — 5% “nmsaaddn” vanawia 1 uAlali
720 “FEIUNEN" wag “LA3avhn”]

3.1.5 FOOD SAFETY

assurance that food will not cause an adverse health effect for the consumer when it
is prepared and/or consumed in accordance with its intended use

NOTE Food safety is related to the occurrence of food safety hazards in end
products and does not include other health aspects related to, for example,
malnutrition.

[SOURCE: BS EN ISO 22000:2018, 3.21]

3.1.5 anudaaasuaanuniisg

mssulsyiunamsaghinalviiAianalfasaguanuasiuiing Wawndauuay/viza
U3 Taamuaailseavanslau

UUEIUG ﬁ;sz;/svaﬁm?/a77475;f7’}f/92/a\mzm7ﬂnmaummm7zm:szlaa&mz/amvi?u
HANAUVDTUAVINE AL INTINGIYsHAUNIUFUAINE YT TAALIZDY 12U A1IEW
Tazuins

[#n: BS EN ISO 22000:2018, 3.21]
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3.1.6 FOOD SAFETY CULTURE

shared values, beliefs and norms that affect mindset and behaviour toward food
safety in, across and throughout an organization

NOTE Culture is defined separately; see 3.1.3.

[SOURCE: GFSI, A culture of food safety —A position paper from the global food
safety initiative [5], modified — note added]

3.1.6 Tanusssumnulaansdaainis (Food safety culture)

Afian AnuLiia }Laynssﬁmgﬁuimﬁuﬁmwam‘ammﬁmmzwqﬁn's'smammﬂaamﬁu
anmsluasdns Nvagensg

NNNLURG TUBTINGATMINUAUENIAAY §2a 3.1.3

[unav212; GFSI, TausssuaIuaansiaans — 1ana1sudavInduainlasonissisu
Aulaaasuaimsseauian [5], unly — iiuvuieine]

3.1.7 FOOD SAFETY HAZARD

biological, chemical or physical agent in food with the potential to cause an adverse
health effect

NOTE 1 7he term “hazard” is not to be confused with the term "risk” which, in the
context of food safety, means a function of the probability of an adverse health effect
(e.g. becoming diseased) and the severity of that effect (e.g. death, hospitalization)
when exposed to a specified hazard.

NOTE 2 Food safety hazards include allergens and radiological substances.

NOTE 3 In the context of feed and feed ingredients, relevant food safety hazards are
those that can be present in and/or on feed and feed ingredients and that can
through animal consumption of feed be transferred to food and can thus have the
potential to cause an adverse health effect for the animal or the human consumer. In
the context of operations other than those directly handling feed and food (e.g.
producers of packaging materials, disinfectants), relevant food safety hazards are
those hazards that can be directly or indirectly transferred to food when used as
intended.

NOTE 4 In the context of animal food, relevant food safety hazards are those that
are hazardous to the animal species for which the food is intended.

[SOURCE: BS EN ISO 22000:2018, 3.22]

3.1.7 duas1aluannins (FOOD SAFETY HAZARD)
fsthaw wafl wanaawluanmsiaranalviiianaldasaguain

vwaawie 1 4777 "anuniuduasia” uaisduaudunii "aande” Foluysunzas
ANuYRAAFEa IS nanedvniTyavauiasiusavnanssnuaag 1w (1o s
ulsa) uas YAIUTUUSIZAVAANTENYTU (124 A1RdaiTTn A15inme Ty Tsowe1u71a)
iaduriasuduaiavizey

nueLue 2 Suasetuains (Food safety hazard) saufvaisnaniduniasats
AusiuanInsod

vuenue 3 luysungavarnisdnJuasaiulsenayyavarnisdn s duasie luainis
AEZiavAaduas1eiarsadag tuuas/vsa ZZJ;VZJLW;VI/Z/ENB7747557577!5?[/0!45’\73&777/775
1/5/57573 uasausaare TaununsusTanamsUaan 7 ldgainisla dosusddnanin
inalvilAa AadaaagunIweavdnTviagusina tuysunuavn1sauiduaiy
uamuidaain WiTansansuazaInsdnilaaasy (12/u WHAATAUTTIAUY] 71527
7)) SuareiifeirasiunulaansuarisdaduasimaniuiaursaaieTay
Taaasonsa lagaan 1udvainisiaida laaiuingyssava o
wunenie 4 luvsunavarnisdand dunsialuainis (Food safety hazard) viiAeaziav

o  so oo

Aadunsitnazin Wﬂﬁﬂﬁl?i/lujﬂa Zurk

[7un: BS EN ISO 22000:2018, 3.22]

3.1.8 FOOD SAFETY MANAGEMENT SYSTEM

set of interrelated or interacting elements of an organization to establish policies,
objectives and processes to achieve food safety management system objectives

[SOURCE: BS ISO 22003-1:2022, 3.1, modified — note omitted]

3.1.8 sruunisinnisaulaansuainns (FOOD SAFETY
MANAGEMENT SYSTEM)

AAADIAY Ailszn aumz&‘uwu numauﬂgﬁuwuﬁm 29RIANILN amuumuiumu
mnﬂsvam LRZATTUIUANTILN a‘mnssmmnﬂs”mﬂwaas"un AsInnTANulaansie
2119

[7an: BS ISO 22003-1:2022, 3.1, ur'ly — aztiuminena)]
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3.1.9 GOVERNANCE

system by which the organization is directed, controlled and held accountable to
achieve its core purpose over the long term

[SOURCE: BS 13500:2013, 2.7, modified — note omitted]

3.1.9 s55u1AU1A
syuuiasdnsgnaidu muaN wasiufnrauialviussaianlssaodndanluseasan

[7un: BS 13500:2013, 2.7, ur'ly — RELIUNRUNELNG ]

3.1.10 GUIDING COALITION TEAM

diverse group of individuals (leaders), empowered by top management, that work
together to secure support for change from all interested parties and lead the
implementation of a change plan to achieve the desired food safety culture and
sustain its continual improvement

3.1.10 wuUIMINUWUSTNS

vjﬁm%ansiuuﬂﬂaﬁumnmm ?’.’i'o"l,m”%uzhu‘mmn@”u%mssgﬁnsga dovinusiuduia
SulszAunsatfuayunisuldsundasannefidivlasiudavionue uaziuguinluns
atfiumsauukunsilasunilasiialvussafvinusssuanulaanfaainsieasnis
uagav ligenisdsuilvatinvsatiiag

3.1.11 INTERESTED PARTY

person or organization that can affect, be affected by, or perceive itself to be
affected by a decision or activity

[SOURCE: BS EN ISO 22000:2018, 3.23 and BS EN ISO 9000:2015, 3.2.3]

3.1.11 sjfishuleide

YanauTaaAnsiaNIsagInansEnL efunanszny viawiuinauasldsunansen
nnsanulanianisvineu

[vun: BS EN ISO 22000:2018, 3.23 uaz BS EN ISO 9000:2015, 3.2.3]

3.1.12 LEADERSHIP

establishing unity of purpose and direction and creating conditions in which people
are engaged in achieving the organizations’ objectives

[SOURCE: BS EN ISO 9000:2015, 2.3.2.1, modified — “leaders at all levels” and
“quality” omitted]

3.1.12 arnilugdiin

vinlingudszavauarnsaiuauldlumediendu wasvinlildaulaidausigiusinluns
ussaTngUseaAuavaIfng

[#u1: BS EN ISO 9000:2015, 2.3.2.1, ur'la — aziiu “finlunnsedu” wag
“ﬂmﬂ—]w"]

3.1.13 MANAGEMENT
coordinated activities to direct and control an organization

[SOURCE: BS EN ISO 9000:2015, 3.3.3, modified — note omitted]

3.1.13 n1s3ann1s
NumsdszanunuiiadiiAuuazAIuANaIAng

[7iun: BS EN ISO 9000:2015, 3.3.3, dauiad — avtiununawia]

3.1.14 MATURITY MODEL

self-assessment tool for assessing and measuring the performance of an organization
and the degree of maturity of its management system, identifing areas for
improvement and/or innovation and determining priorities for subsequent actions

3.1.14 eaiascaulein1e (MATURITY MODEL)

Lﬂ‘%aaﬁaﬂsmﬁumutaoziwﬁyﬂs;sLﬁuLLaﬁmﬂssﬁmﬁmwmaoaaﬂ‘nmazszﬁnmmauusm
AITTULAITIANTT NMFTTYNUNEIMIUNTSulauas/viauinnssu uaznsiiuue
drduanuarfydniunsaiiunisiauun
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[SOURCE: BS EN ISO 9004:2018, A.1 and A.2, modified — reworded from list items]

[17'i3n: BS EN ISO 9004:2018, n.1 uag n.2, dauilas — Fi’]‘ﬁ’]‘-ﬂﬂ‘i']ﬂﬂ']‘i]

3.1.15 NEAR MISS

incident where no injury and ill health occurs, but that has the potential to cause an
adverse health effect for the consumer when food is prepared and/or consumed in
accordance with its intended use

3.1.15 uunhinazinaudus (NEAR MISS)

mmmsniﬁ"l,ajﬁmsmmLﬁnuammmw“lajﬁtﬁﬂﬁu wsaanaliifianaldasaguninuag
Huslaalafiniseisuuay/viavilnaanmsenuinglseavanisiadeu

3.1.16 NUDGE

positive reinforcement and/or indirect suggestions that alter people’s behaviours and
direct them towards positive behaviours without excluding choice

NOTE Examples include, but are not limited to:

a) altering the behaviour of a group to maintain social distancing by adding floor
markings;

b) discouraging team members from coming to work sick by sharing how others are
put at risk by their sickness;

c) flies embossed into the urinals at Schiphol airport, which have reduced spillage
and bathroom cleaning costs.

3.1.16 n1saszia (NUDGE)

AMsiEBuLsIL TN ALAY/MEaMLuRiTIEaNTI A aungfnssuuasAuLaziTWINLZN

Tdgwadinssuidouiniaeliianiunigidan

VUG 61924795 I0AUe LT 1AL EN ! o

a) MmaSuAaunaanssuYaINIUIRAABITLESH NN IEIAN TALATITLAUATINIIL
W , , ,

b) uanadinluiiuiithaaansuysIaudn11udesainaudviean s

¢ urearmunaviuerly/Tuladuavauiuiu Schiphol dv2raaaauyunIsvniaas
LNAZUASAIVTIAIINAEDIAYIAV

3.1.17 ORGANIZATIONAL CULTURE

values, beliefs and practices that influence the conduct and behaviour of people and
organizations

[SOURCE: BS ISO 30400:2022, 3.1.3]

3.1.17 Touuss5uavang

'
ol

Aflan ANNAG waswUHIANTINENAaNANTTULATWARNTTULDIUAAALALAIANT
["iun: BS ISO 30400:2022, 3.1.3]

3.1.18 PROCESS APPROACH

systematic definition and management of processes, and their interactions, so as to
achieve the intended results in accordance with the food safety policy and strategic
direction of the organization

[SOURCE: BS EN ISO 22000:2018, 0.3.1]

3.1.18 uurmynssuIvNIS

Aadnanuuaznsianisattoilussuuradnszanunsuaznstanauialiussana
aunalalimuulaunaanulaaafaaivisuasiidnisidunaansuadadensg

[7un: BS EN ISO 22000:2018, 0.3.1]

3.1.19 SCHEME OWNER

3.1.19 31 2aad1ns9n1s
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person or organization responsible for the development and maintenance of a
conformity assessment system or conformity assessment scheme

[SOURCE: BS EN ISO/IEC 17000:2020, 4.13, modified — conformity assessment
repeated for clarity]

yaraniaasAnsisuAntaulunsRRIuILasNgIFnsTuLNTsEiuANNanAERY
wiagduuunsdsziiuanudanaaad

[73: BS EN ISO/IEC 17000:2020, 4.13, dauilas — nslsudfiunnusannaasdiiia
ANULRLAU]

3.1.20 SOCIAL NORM

common standards within a social group regarding socially acceptable or appropriate
behaviour in particular social situations, the breach of which has social consequences

3.1.20 ussiiaguUNIIIAN

nassruh llnslungudsauimfunafnssuideausansuniamuneanluy
gaunsalnvdeaniagianie MsiRufinanidoau

3.1.21 SUCCESSION PLAN

process for identifying and developing current employees with the potential to fill key
positions in the organization

[SOURCE: BS ISO 30400:2022, 3.2.11]

3.1.21 uHUASIUNAAG LU

AsTIIUMTAUINLAsTRI WU Tuiidnanwiiaussasuvisad dauluasdnsg

[Wun: BS ISO 30400:2022, 3.2.11]

3.1.22 TOP MANAGEMENT
person or group of people who directs and controls an organization at the highest
level

[SOURCE: BS EN ISO 22000:2018, 3.41]
NOTE 7op management positions may differ from one organization to another and

may include, but are not limited to, organization owners, board members, chief
officers and the CEO.

3.1.22 usnunsseauge
yARAvZaNRUAUTRINISLATAILANAIANTTUSYFURIAR
[17im: BS EN ISO 22000:2018, 3.41]

WHNNEIWAG 61U UK LTHIT5EAUGIaT1uaAN1AY [ Tuunasavans uasa13sanavua 1a
UL (12a9a9ANT AUITAAMEATINANIT BINUUI141U1TT uas CEO

3.1.23 WALKING THE TALK

showing that something is true by actions rather than words

3.1.23 a1s6aiiunig

udagIuvdILiluazesran1sasEvinunnAIINANIIAINA

3.2 ABBREVIATED TERMS

For the purposes of this document, the following abbreviated terms apply.
FSMS food safety management system

HACCP hazard analysis and critical control point

MS management system

3.2 @agia

fwmsuiaguszavduadianansil aslddaduuauuutasa’lail
FSMS - szuunmsdanisanuilaandaainig

'
oo v

HACCP — n153tasgvidunsanazaningfnsavaiuau
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PDCA plan-do-check-act

MS - szuudmnis
PDCA - Plan-Do-Check-Act

4 UNDERSTANDING THE FUNDAMENTALS OF A FOOD
SAFETY CULTURE AND THE CONTEXT OF THE
ORGANIZATION

4.1 DEFINING THE CONCEPT OF A FOOD SAFETY CULTURE

The organization should define, communicate (see 8.4) and document (see 8.5)
across all areas of the organization its position on, and understanding of, food safety
culture and what it means.

NOTE A/l organizations have a food safety culture at a particular level of maturity. A
common understanding of what a food safety culture is supports organizations to
assess, measure, mature and sustain the continual improvement of its food safety
culture.

4. vinaurnTanugiuzaaviaiusssuaulaanfia
2NUNTHATUSUNAAIAIANS

4.1 AnnuatuAnaadInIusssuaNlaanAua1i1S

avAnsAITAINUA dads (a 8.4) uardnvianas (g 8.5) vianniuiiuag
Ansyifausiunisnazanurnlaluinusssuanulaaafiaaiiisiasanunuiauasiy

WUNEIWIR YnavAnsTimusssunulaanstainisiasunviua tussduvids A2
127135 9uA U TN UETTNAIINYRaA A1 15AaaS 15 dduayuavansa1g lunsilsaiiu
Jana 16y la uassnw 13g9vn1sisuilsvimusssuniiui/aansiuaivisagwaaiiay

4.2 ESTABLISHING THE RELATIONSHIP BETWEEN FOOD SAFETY
CULTURE AND ORGANIZATIONAL CULTURE

The organization should mature and sustain the continual improvement of its food
safety culture as an integral, constituent and inseparable part of its wider
organizational culture.

The organization should fully integrate the five dimensions of a food safety culture,
the organization’s FSMS and related management principles, and embed them into
the organizational culture. The organization should use food science and social
science to support this integration and assess its impact over the organizational
systems, processes and procedures. The five dimensions of a food safety culture that
should be integrated within the organization are:

a) vision and mission;

b) people;

c) consistency;

d) adaptability; and

e) hazard and risk awareness.

NOTE 1 7hese five dimensions are present in all organizations and are expressed in
accordance with the maturity level of the organization’s food safety culture.

4.2 F59mNUFUNUB5ZUIIRIUSSsuAULaansaa1iIsAUTRIUESSU
avAnNg

avAnsMTAuTaLazAYlIdensUFulseausssuaulaansaansatnssaliias Tae
tlugiuddey avdsznay wazuanaananndulu'lduasimusssuasdnstulenineg

aoﬁnsm’susm‘mlﬂjsﬁﬁﬁv’oﬁ'\mao‘imuﬁssum'mﬂaamﬁumvns FSMS uavadmnsuay
nanAsIaNIsLALAaY uazdidnldluinusssuasens avansasladineaansnig
mmsua“ﬁonnmamsL‘waaufuauumsnssmmsuua”ﬂsvmuwansvmnmumasvun
ASTINUATS wardunaunadadrns Gfvie 5 vasinusssuaNnNlaandaa1siaIsysan
Asaaluavensg leun

a) daviminayrWusis;

b) au;

c) ANuANNLENa;

d) enugusalunisdsusn; uae

e) AFuTAvduATaLRTANNLREY

wanawie 1 G870 800 lunnavansuasudnvnIuseauIfin1IeyadIRussTiAI
1Raadta1115229a9ANT

uwuaie 2 ¥ann1s FSMS sauflvavailsenauvansosna Y/daruviague 13Ty BS EN
IS0 22000:2018

wilanaaanudiunisausy Taa daduniasgiudenge (5 waranau 2566) page 8 of 39




NOTE 2 FSMS principles include the following key elements as described in BS EN
IS0 22000:2018.

a) prerequisite programmes;

b) hazard analysis and critical control point (HACCP)

principles;

c) system management; and

d) interactive communication.

NOTE 3 Management principles include the following as described in BS EN ISO
22000.:2018:

a) customer focus;

b) leadership,

c) engagement of people;

d) process approach,;

e) improvement;

f) evidence-based decision making; and

g) relationship management.

NOTE 4 Integration is critical to establish the relationship between food safety
culture and organizational culture. PAS 99 provides a framework for integration with
other management system standards to support a consistent and harmonious
organizational structure

The organization should follow the framework for a process to mature and sustain
the continual improvement of its food safety culture given in Figure 1.

NOTE 5 7he wider organizational culture impacts the way people think and feel
(attitudes) which in turn influences their actions (behaviours) and therefore affects
(positively and negatively) the food safety culture.

a) Nsunsuiivdunau;

b) wuannTAITIIATISIBUATIEUASIATAgAInavAILAN (HACCP),
C) ATIANITISZUL, BAE

d) mis@aarsuvyTanay

wanawie 3 uanAITIANITTINGIE IR 1 dauiasye 13Ty a1asg1u BS EN ISO
22000:2018:

a) msuveiugnai;

b) arnilugii;

c) MsAaIusINYAvE AU,

d) wuuInnszuIuns;

e) misiiuilsy;

) msdaaulamuiangu; uas

g) A1TIaNITAIIMTUNUE

nueue 4 /7751/5(1!7/77517@77ﬂﬂ’7ﬁ?ﬂﬂ£/’7dﬁbﬁ)'aﬂ75ﬂﬁ\7ﬁl771/51/7/172!53‘5747’7;7?”@2!5551/
ARSI ITUASTRIUETINAVANT PAS 99 30viI1n5a L& 195 UA155 31214
.z/mismigyﬂmmmmiau 9 maﬂuyauu TASIATIIAVANTIRAAARAIUASAAUARUAY

aaﬂnsmsﬂanmmunsm.lmmnnsumumsmaumnimu,a fofiulunsulsuilseTmusssu
mmﬂaamnummsamamamao muam’lusﬂm 1

waneun 5 SussTNAIANTIINT T UGINANTE YA TEAAUASAIINTTA LAY
(vidumd) FINLAINANDNTITATEVIT (WaAAT53) 2aIWINYT UAsFINAAE (VIon1wyIn
BAENIIAL) AaTUBTINAIINLADAAEATI1TT

Figure 1 — Framework for a process to mature and sustain the
continual improvement of the organization’s food safety culture

5171 1 — Asaumsvitnudusunszunuaisiasidulauazsnu'lidenisusuilse
1 Q - o o -
ativmatilasaasiniusssuaulaaasuatvinsuasavans
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4.3 UNDERSTANDING THE ORGANIZATION’S INTERNAL AND
EXTERNAL ISSUES

The organization should identify, document (see 8.5) and monitor the organization’s
internal and external issues (positive and negative) which have the potential to have
an impact on its food safety culture.

NOTE 1 External issues, as described in BS ISO 10010:2022, include but are not
limited to.

a) industry and sector-specific;

b) country and region;

¢) political, economic, social and cultural factors and religious beliefs;

d) legal, statutory and regulatory requirements;

e) needs and expectations of customers, supply chain and other interested parties;
f) competitive and market forces;

g) technological status;

4.3 vinanuintailavinnaratunacsniauanavans

a9ANTAITsEY Invilanadns (g 8.5) uashamuiyminaluwazarauanasdns (Uin
ULAZaU) dvanadInanIznuaainusssuANNlaaafuaIuaINITUAIAIANT

vanawia 1 Jsnaiguan auviasuie 13Ty BS I1SO 10010:2022 siudioun 123160
37/

a) aaFINATIUUALINIEAIA,

b) szanauasninia;

¢) RN WAIRTDY 1ATHSAR FIANUALTRIUSTTHUALAIINTAN AU,

d) 2amvuanivaguuiIL AHNNIE URSUALITAL,

e) ANUAAINITUALAIINAIANTILAVGNAT Y9 T2 uALHTA U IaF IAuEY 9,
f)  misuzvauuaznalneain,

g) amusninalulal;

h) AR IUIATDUUREHANTENY
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h) environmental aspects and impacts;
) history and traditions; and j) local demography.

NOTE 2 Internal issues, as described in BS 1SO 10010:2022, include but are not
limited to:

a) top management and people; b) product and service offering, c) organizational
maturity;

d) approach to risks and opportunities;

e) resourcing;

f) training and education;

g) awareness of the need for a food safety culture;

h) available technologies;

[) earning expectations;

J) collective agreements and labour representatives;

k) diversity of workforce; and

) feedback and complaints.

vanawia 2 Jinaiely aruiasuie 13ty BS ISO 10010:2022 siudious 1u714
LE:

a) HUTMITIEAUGIHASYAAING,

b) AInIEUAFUAMASLTATT,;

C) WIN1IEUAVAVANSG,

d) wwInwgarudsuaslania;

e) MTIANININEINT,

f)  MmsAnausuuRSAITANT

g) AIATEUUNGIAIINTUTUNAITRIUETINAIINIASAFEIAIU; 219775
h) inaTuladig;

i) lasuanuaianiv;

J)  2A0AAVTINUASHIUNBUTIVILY,

K)  ANURAINRAVEIUDIUTIVTIY, UAE

/) daiguauusuasUasavizay

5. ESTABLISHING THE GOVERNANCE FOR A FOOD
SAFETY CULTURE

5.1 TOP MANAGEMENT COMMITMENT, ACCOUNTABILITY AND
CONSISTENCY

Top management should demonstrate their consistent commitment and
accountability with respect to the five dimensions of a food safety culture, the
organization’s FSMS and related management principles to mature

and sustain the continual improvement of the organization’s food safety culture by:

a) setting the organizational vision, mission and values (see 5.2), food safety and
human resources strategy, and policy for food safety culture (see 5.3) and related
objectives [see 10.1b)];

b) embracing food safety as an integral and vital component of the organization’s
mission, vision, values and priorities;

c) supporting the integration of the organization’s food safety culture into the
broader organizational culture (see 4.2) by embedding a common understanding
about the relationship between them at all levels and functions;

d) providing resources (see 8.2) for maturing and sustaining the continual
improvement of the organization’s food safety culture;

5 A1sasvsssuALNad usuIniusssuaMulaansaatmiis

5.1 mmmﬁumaap{ﬁmsszﬁuga ANNFUARAY LAZAIINFNLEND

sussszdugumIsuaas lvliudmusiunazausufdataundanadasduluduiic
e aasinusssumuldaaadaainng FSMS aagaddns WasnannIsian1snteIag
wavaduayunmsdsudseiniusssumnulaaadaaivinsuavasansatinvaatilagineg:

a) AsdinualIgael WusAa uazAfisuuadaddns (g Aa 5.2) nagnsanuilaaadin
amsuarniwenasuyre warulauadnsuinusssuanulaanduaivig (g Ua
5.3) LLaﬁmqﬂszmﬁﬁtﬁ'mﬂao [a 22 10.12u)]

b) assansuaNulaanfuasiluasdlsznauiddgyuasddguasiiusia
Fqaved aflay wagaisuamNEIAaaIaIANT

€) &TuauuMINININUSITNANNLAaAFE2 15 UIRANTIEN AU TRIUETTNRIANTTA
aiiu (g 12 4.2) Teadeanuinlanududsduanuduiusseuineduluna
sEHUURINUNT

d) Favninens (g da 8.2) iansdulauardefiulumsliulieiamusssuaiu
Uaanduarvnsuasasdnsatvsaiiiag;
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e) defining and assigning the structure, responsibilities, accountabilities and
authorities related to food safety (see 5.4);

f) defining, engaging, empowering and supporting the guiding coalition team (see
5.4.2);

g) effectively communicating (see 8.4) the strategic direction of the organization’s
food safety culture (see Clause 7) and the sense of shared responsibility to food
safety throughout the organization and in its supply chain;

h) being accessible to all organizational levels and functions, enabling messages
(positive and negative) to be transparently shared, heard and addressed;

NOTE 1 7he combination of accessibility, sharing and listening followed by positive
actions from

top management can build trust and transparency, which in turn can contribute to a
strong working relationship based on loyalty.

i) promoting and supporting food safety hazard and risk awareness (see 8.3.3) at all
organizational levels and functions;

j) positive reinforcement of food safety practices through consistent demonstration
of food safety desired behavior;

NOTE 2 Leading by example through "walking the talk” (3.1.23) builds credibility.

k) valuing people by acknowledging their effort, recognizing and rewarding them for
improving food safety, and celebrating gains (see 11.4);

|) applying sustained data-oriented actions (see Clause 10) driven by the
organization’s vision, mission and values (see 5.2);

m) supporting food safety interventions (see 11.3);

n) supporting organizations to adapt and respond to changes, disruptions and crises
(see 9.2); and

0) promoting an ongoing approach to sustain the continual improvement of the
organization’s food safety culture (see 11.1).

NOTE 3 Leadership and management are closely related concepts and there is some
natural overlap. Leadership involves setting direction and giving guidance, and

is about behaviour and creating the culture of the organization. Management is
about monitoring and controlling the organization. These concepts are developed
more fully in the BSI paper "The importance of leadership in ISO management
system standards” [7].

Top management should be aware of the powerful influence of people (behavior,
competence, diversity) on the organization’s food safety culture.

e) ANUALAXNALWNNIATATIRIIY ANNFUAALAL ANNFLAALAY LaTETUNANUNTAT
WenrasAuanulaandaainis (g 1a 5.4)

f)  Amua fdHuhu W wasatusyuinuuwrHuidin (g 7a 5.4.2)

g) &asmsatnefiszdngan (g 2a 8.4) MiAvnaidonagniuadIRIUETTNAINY
Uaaasduarvisuavasdns (ga 7) uaranuidniufinuaunindusamnulaansie
asiivasdnsuazluviieTadanu

h) susauihdsldannnassdurasasdnsuazming vinludaanu (1nuazau)
gunsauys ledu uazunlalaadolsela

W6 1 A ISHANAGIUTENTIIAITZIAY NTULTUAYA UAZAITHI AIUAIELNITATEVIT
L BIUINAIABUEHITTEAUGIAINTAFT AN 17979 lauasa 1 T la Foazir iUy
AVIUFUWUETUA TN IUTTUTOUNTIUUTUSIUYDIAIINANE

i) &eBuuazdlusuUdUaTaaIuANNlaandta1ITuRzANNATTITATUAMNLEEY
(q 72 8.3.3) TlunnszauaIANILRITNAKUNTA

i) msaEsuwnlfidsruanulaandanasainisludemniiunisansanafinssudi
favnisANlaaadaaimisadtaindgua

UNLUG 2 77586 22£1947U "Mswani1u” (Za 3.1.23) aswanuundada

k) nslipadinagpulaansaansuluamunenauzaInwiInian antadnazlnsvia
wArdAnlunslfulseanulaaasaainis uasfiufdunanlasy (g 2a 11.4)

D asldasefiunisidetayaidefiu (g 22 10) Fuindaulasddavamil Wushia way
Aflauuavavdns (Qaa 5.2)

m) &luauuniseiiiunissnuanudaasduainis (g ¥da 11.3)

n) asatusyuasdnslunsliudiuaraauauadsanisilfaunlas nsuaazzdn uay
nae (g 2a 9.2) Ay

0) nsddEBNLIIMvatvsatiiasiainnTlFIlseTMussINANN AR FHa NS
aavavdnsatvsalia (g 7a 11.1)

waneie 3 A1s4 Az 1TIan nduuuIAa AL 2iavAuaL Ina A

USRIV YU UOIUETITNU 6] AN TR NAEIYDIAUAISAINUATIANIVUAEA 5
TUUL UAAALITUNOTATTNUREAITATIIUSTIUYDIAVANT A15IANITTUEINUALIAY
ATATIATAVUASAIUANDIAAT UUIAALYATT Tlasunisvimuiagvasuauuingulu
1an&15 BSI 15av "anuardgyuava i iugiir tusinsgussuunissnnis 1ISO" [7]

NUSUIT5LAUFIAITASTNITNTIANENASUNTINAIUDIAU (WAANTITUN ANURINITA AN
natAuanl) Niisatmusssuanuldaaaduainisasensg
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5.2 DEFINING THE ORGANIZATION'S VISION, MISSION AND
VALUES

Top management should clearly define the organization’s core commitments to the
food safety culture through the establishment of the organization’s:

a) expectations of what it desires to achieve (vision);

b) purpose (mission); and

c) principles and beliefs (values).

Food safety should be embedded as an integral and vital component of the
organization’s vision, mission and values, and consistently reviewed when priorities
are set.

The organization’s vision, mission and values should be consistent with the desired
food safety culture and aligned with the organization’s objectives. They should take
into account the internal and external issues (see 4.3) relevant to the organization’s
food safety culture.

NOTE 1 Vision, mission and values form the foundation of the organization’s strategy
for maturing and sustaining the continual improvement of its food
safety culture.

The organization’s vision should be specific and measurable.

NOTE 2 A specific and measurable vision can support the guiding coalition team in
establishing a measurement system with objectives that indicate whether the
organization Is on the right track to reach its vision.

The organization’s vision, mission and values should be effectively communicated
(see 8.4) to all interested parties and be documented (see 8.5).

NOTE 3 Storytelling can help the organization effectively communicate its vision,
mission and values and help interested parties understand them. A story can
contextualize the vision, mission and values with tangible examples, create
awareness about why they matter to the food safety culture and facilitate the
incorporation of their meaning into people’s routine, practices and behaviours.
Storytelling can support change to be successful and promote deeper engagement
at all organizational levels and functions by activating emotions, based on the sense
of why the what matters, and therefore creating connections between people. Some
undesired behaviours occur because it is not clear to the person what is expected to

- as

5.2 naAauuaiduiidil WusAa uazaAliiauaavasnng

WHuAMIssTRuguAIsATMUaNUsIyanuanuavavdnsaamusssumNlaanfuaIns
amoﬁmauw'\un'\saﬂmamns
a) mmmwi\ﬂummmaomsmsa (3Faeni);

b) fagiseavd (A15A3); Uag

c) ndnnsuazauda (Andieu)
mmﬂaamnr;lmmsmsﬂaLﬂuaoﬁﬂsvnm.nnmﬂmuavmﬁmﬂwamﬁﬂmﬁu Wusha uay
Aflauaatasdns wazlafumsmumuatesminauadiainisivuaaduanusdey
Squiad WusAa wasAfianuavasdnsaissannaaduiaiusssuaNlaaniuainisi
savnisuardanndaviuinnlszavduasasdns asarfiodvilssiaunealunazaiauan
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Uae 1/51/]]?\776.‘1/%5551/@?71/1/57a67ﬂ£/a774759£/7dﬁlalZJBJBEHJEIJEIZJ

SFuviEiua9aIAnIAITHANULRWIZLANZAILRERINTTONA L6

UL 2 mx_’mﬂumawv SAVSAIUNS DEINN757[\7’71/7557[\7’%1/572!%7/11/!4ZJ??'?JJ?/IZI'ZJ?ZZJﬂ75

IadosyunITIANa Ml/?ﬁ)ﬂ]/i“’ﬂdﬁ?Z/Jl/de??EmF)ﬂiaL’/ fumw/n\mnnmaﬂ waﬂmv
Jarviaisa ly

msdasnsiduval WusAa uazefiauuadaddnsadrefuss@naain (@ 72 8.4) wnil
fHuldshudaonuauardaviniluianans (q da 8.5)

uuIenua 3 nma745aamznmmﬂamnmaﬂﬁmﬂwﬂu WusAa uasa1day laae197q
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be done, how it needs to be done, why it needs to be done, and the related positive
and negative consequences.

5.3 ESTABLISHING THE POLICY FOR A FOOD SAFETY CULTURE

Top management should establish, implement and sustain a policy for a food safety
culture that:
a) is aligned with organizational vision, mission and values (see 5.2), and with the
strategic plan to achieve the desired food safety culture (see Clause 7);
b) is supported by measurable objectives [see 10.1b)];
c) encourages cross-functional collaboration to achieve the goals of the
organization’s food safety culture;
d) establishes food safety as everyone’s shared responsibility within the organization
and throughout the supply chain;
e) holds employees accountable with consequences for non-compliant food safety
behaviors;
f) supports communication (see 8.4) as a key tool to mature and sustain the
continual improvement of the organization’s food safety culture; and
g) includes a commitment to:
1) meet the requirements of the organization’s food safety culture related to
food and social sciences, regulations, norms, statutes and customers;
2) develop employee competence at all organizational levels and functions
and raise food safety hazard and risk awareness;
3) support and empower employees to take ownership; and
4) mature and sustain continual improvement of the organization’s food
safety culture.

The policy for food safety culture should be communicated (see 8.4), documented
(see 8.5), understood, available and applied at all organizational levels and
functions. The policy should be available to all external interested parties.

5.3 AauuauiaunaisnusssualNlaansaaivng

HUsusseaugemIsAInue atfiuns uazatusayuulamadviuimusssuainu
Uaaaduainsni:

a)

b)
c)

d)
e)
f)

9)

fanAaaIA U Rael WusAa uarAflanuadadrns (a 5.2) uasukunagnsiia
ussaimusssuANNlaanduaimsiisasns (gia 7)
aFunsaTuauuanIanlssaeaniiale [ 10.12)];
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unszﬁna”um';nuoﬁummﬂaamﬁummmazmss”ng"ﬁommLﬁuo

3) adudyuuazliarurauanwidnulunsiiudivag; wag

4) iuTauazdofiulunslsulseimusssuanulaanduaivnsuasasdnsating

aatiiag

ARadsulanaimusssuauilaandaains (g 1a 8.4) Yaviniluianans (g 2a
8.5) vinauzinla wianldu wazinllldlunnssauasdnsuaznaniny ulaunaals
wsanldnuswiuyaranauanisuuanaula

5.4 ESTABLISHING AND MANAGING ORGANIZATIONAL
STRUCTURE, RESPONSIBILITIES, ACCOUNTABILITIES AND
AUTHORITIES

5.4.1 General

Top management should establish:

5.4 AMSAAMIUAZANITAANITTATIFSIVAIANS ANUSLNA2AAL AN
SuUdaal LazaluIAIuUIN

5.4.1 il

NUHTTLAUFIAITANUUA:
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a) an employee recruitment strategy (including an onboarding program) aligned with
the competency and awareness system (see 8.3) and designed to attract a diverse
applicant pool;
b) an employee career development plan and a succession plan strategy aligned
with each other and with the employee’s career goals and
the organization’s objectives. These should be supported by the competency and
awareness system
(see 8.3);
NOTE 1 Employee career development plan and succession plan strategies can help
mature the organization’s food safety culture since they support the organization to
adapt when strategic change on structure occurs, transfer knowledge, influence
employee retention and allow employees to enhance their competency.
c) a reward and recognition programme (see 11.4);
d) an employee retention programme;
NOTE 2 Employee retention programmes can contribute to the performance of the
organization’s food safety culture by reducing turnover rate, increasing employee
engagement, and improving profitability.
e) an organizational structure that does not compromise the impartiality of the
decisions taken;
f) a clear statement of:
1) the responsibilities, accountabilities and authorities related to the food
safety culture for each role of the organizational structure (including
structures other than food safety);
2) the specific desired outcome (expectations) of the organization’s food
safety culture for which each role is accountable;
3) the reason the responsibilities [see 5.4.1f)1)]
for each role are needed;
4) the current and potential food safety hazards and risks [including
awareness-related information as listed in 8.3.3a) to 8.3.3g)];
5) how each role fits into the team and impacts the desired outcomes [see
5.4.1f)2)]; and
6) how each role contributes to achieving the organization’s vision and
mission.
NOTE 3 Understanding why and how each role contributes to achieving the desired
outcomes of the organization’s food safety culture combined with food safety hazard
and risk awareness can support employees to take ownership.

All employees, from all organizational departments, should embrace food safety, be
responsible for reporting food safety issues related to their role and beyond their
responsibilities, and be empowered and responsible for initiating positive change and
supporting the organization to mature and sustain the continual improvement of its
food safety culture.

a) ARENSATETIMIWTNIIY (509 TUTWATUANTBNIY) AFanAFaIAUsEIL
ANMNEINTOLALN15TYS (7 28 8.3) uazaanuuusiiafonanaNEFTATT
naINuaL

b) uwumIWARINIANNEIINTATAIWITNIULATNRENEUNUE LN LML IRanARDY
Ausagdiihuuneluardwzaswinouuasinglssavduadaddns fomariiaslasu
MSRUUFAUUNNTEUURNTTAULLATANUATENN (@ 8.3)
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Accountability and authority should be established and aligned with each other.

Responsibilities, accountabilities and authorities should be communicated (see 8.4)
throughout the organization so that they can be understood at all organizational
levels and functions, and be documented (see 8.5).

AmNNsuAntatuaraIuIanIslasuAITTRsIiuLRTaanARIAY

msﬁmséamsmm%uﬁmﬁan ANUSURaUaY LLasa“ju'\wﬁ'lﬁ (g 2a 8.4) Wk
avrns Walvin lR'lalunaseduasansuasnnning uazdnvinifluianans (q 2a 8.5)

5.4.2 ESTABLISHING A GUIDING COALITION TEAM

Top management should define, engage, empower and support a guiding coalition
team and nominate
its leader.

The guiding coalition team should be a diverse and cross-functional team, including
top management and representatives from different departments of the organization
including, but not limited to:

a) human resources (HR);

b) procurement;

c) sales;

d) marketing;

e) research and development (R&D) and new product development (NPD);

f) production;

g) maintenance;

h) quality assurance, inspection and laboratory;

i) finance;

j) compliance; and

k) information technology (IT).

NOTE 1 7he guantity of people selected to be part of the guiding coalition team
depends on the size and complexity of the organization.

The guiding coalition team should be responsible for:

1) identifying the organization’s maturity level (see Clause 6.1) at regular intervals
and integrating the findings into the strategic plan (see Clause 7);

2) building the strategic plan to achieve the desired food safety culture (see Clause
7) consistent with organization’s vision, mission and values (see 5.2);

3) leading and managing the process of embedding the change of the organization’s
food safety culture into the existing FSMS (see Clause 9) and sustaining its continual
improvement (see Clause 11);

4) verifying that a competency-based employee development programme is in place

(see 8.3.2) and that food safety hazard and risk awareness is raised at all
organizational levels and functions (see 8.3.3);

2

5.4.2 ANSIQAIINLUNSIU

K2
v

HUSUITsEAUFIAIsAIUUA Hdusin a1l uavatuayuiiniusinsiiiuaziaua
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>

AnwnHULMmsHuANAiauvaInMaELATINF 89U TINFIHUSUNTTER LY
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a) wHunniwennsyaaa (HR);

b) uwwunnsIANN;

C) uwWunnsUY;

d) uwunnIInaa;

e) ununnIFanazeiun (R&D) wazniswaiuindasdauailng (NPD);

f)  wHUANITHAR;

g) uKNunnIsLngsnEN;

h) uwwunnsUseAuaIAIN AsasIARaAL wasvavlidnas;

i) wNuUNNISLY;

i) uwwuansdfifienu; way

k) wwunwmaluladssauind (IT)
vinene 1 Frwauausigmidan iidudruvdozaviuuursiududuagfuyuiauas
AL LD UYAVAIANT

MiuuuInuAIssuAnsay: o

1) szysziinadinizuadaddns (gaa 6.1) (luszayg uarysaunnsRINAUNLLEIAUWLNY
naegnag (Qaa 7)

2) &ununagnsiialviussaTausssuanulaandaaimsisasnis (gaa 7)
danaaaAuIduvial WusAa wazAfizuuavavdns (gua 5.2)

3) luinuazianisnszuunisdonsuldnunlasimusssuanulaaafuaivnsuas
avAnsaalu FSMS 1ifiag (aaia 9) uavdiuisvatnvsaliias (q2ia 11)

4) fuffuirfildsunsunswanuwiinnuauanuauisa (g da 8.3.2) uasiinsag
mmmwﬁnﬁoa‘\”um'lﬂu,asm'mLé’immummﬂaaG\:’Tﬂmms‘luwnssﬁnaodnmas
e (q 1a 8.3.3)
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5) supporting the implementation of a communication and nudging system (see 8.4);
6) encouraging the desired food safety behaviour at all organizational levels and
functions;

NOTE 2 An example of encouraging desired behaviour is “"walking the talk”. The
guiding coalition team demonstrates the desired behaviour through their actions as
well as through communication.

7) taking actions to inspire and empower employees to deliver their best
performance and improve ownership (see 11.4); and

8) reporting to top management the effectiveness of the food safety culture (see
Clause 10).

5) ausuunslduszuunTRasgsuaznaLia (g 1a 8.4)

6) RudBunadnssuaNnulaaasaamsiisadnslunnseduadrnsuarnAwin
uNNEue 2 F2a679289015FNATUNGAATTNTIAAIAITAS "msaudunis” TUUITIN
FUWAN DA T UAINOAATTUTINAIAITHIUAITATVITUALHIUAITT AT

7) suflumsiagsousetiuaalanaslianawaninonulunslfiseuisigauas
Usuilgeaaniluidnuas (g 2a 11.4) uay

8) TavusiauIMITTEAUgIdvlsrNEnNauavinusTsuAmNLlaanduatnis (ga 10)

5.4.3 IDENTIFYING AND ENGAGING INTERESTED PARTIES

The guiding coalition team should identify and engage internal and external
interested parties which impact (positively and negatively) the organization’s food
safety culture.

The guiding coalition team should verify that the needs and expectations of
interested parties are integrated into the organization’s food safety culture.

NOTE 1 External interested parties include, but are not limited to, clients,
customers, suppliers, contractors, certification bodles, trade associations, labour
organizations and regulatory authorities.

NOTE 2 Engagement of interested parties is vital for the organization’s food safety
culture change and serves as a foundation to create trust, ownership and motivation
to embrace and sustain new behaviours. Empowered interested parties can act as
change champions (see 5.4.4).

5.4.3 n19szyuarnsisdiusauaasrdsa I ulaida

AuuwInAmssryLasidiunuAungurfidu lddaionalunazmeauaniigdonanseny
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5.4.4 ESTABLISHING AND MANAGING CHANGE CHAMPIONS

The guiding coalition team should establish, engage, empower and support change
champions from different organizational levels, functions and areas.

The champions should be responsible and accountable, along with the coalition team,
for promoting changes in the food safety culture and supporting its implementation.
Champions should be acknowledged for their contributions.

NOTE T7he change of the organization’s food safety culture is a shared responsibility
of all employees in the organization, not only of change champions or the guiding
coalition team.

5.4.4 nsianvuarinnisiiittunisidaauunilas
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5.4.5 IDENTIFYING AND MANAGING SOCIAL INFLUENCERS

The guiding coalition team should identify, engage, empower and support social
influencers in their role of exerting influence over employee’s food safety behaviour
in their network.

NOTE Empowering marketing team members can help to leverage social influencers
in positively reinforcing the message, using trustworthy storytelling techniques, with
their networks, and therefore accelerating the change process.

5.4.5 n1552U1ArANSINASHITANEWANANISINAS

AuuuNuAITszy Jd8usu idwa wazatuayuifidnanaluunuinlunisld
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6. UNDERSTANDING THE ORGANIZATION'S FOOD
SAFETY CULTURE

6.1 DETERMINING THE CURRENT MATURITY LEVEL OF THE
ORGANIZATION’S FOOD SAFETY CULTURE

6.1.1 GENERAL

The guiding coalition team should assess and measure the current maturity
level of its existing food safety culture, at regular intervals, using a maturity
model (see 3.1.14) that best fits the organization and that incorporates the
five dimensions of a food safety culture and their critical elements, the key
elements of FSMS and the management principles (see 4.2).

NOTE 1 7he GFSI position paper [5], Appendixes 4 and

5, has proposed a maturity model considering the five dimensions of a food
safety culture, its critical components and five stages of maturity.

The organization should establish a numerical scale of maturity levels.
NOTE 2 7his numerical scale allows change in the maturity level of the
organization’s food safety culture to be measured.

o Q A Q/ Q/ Q/
6. vinanunTatnaIAuIsNusssuaAMUlaansaa11iNs
AAYAVANS

6.1 nMsinuaszasinlulaiiuaasisusssumNlaandaalnisuad
avANs

6.1.1 W'l |
Muuwnuaslszlulazinssamndanedayiuuasinusssuaulaaafaainisnd
agifluszayg Taalruuudinaandniig (g 1a 3.1.14) MLMmuﬁnaaﬂmmnmam WaE
smfdioinzasiausssuaulaaadaaimisuas avFlsznauiianday avAdsznay
g1dyuay FSMS wazunannsianis (q ua 4.2)

vanuie 1 ana1sseysuniv GFSI [5] naauin 4 uas a1aauIn 5 laiaua
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avAnsmITiUuasEAdaIniudia ,
NG 2 110718 7UANUAUTVI IVEI13150TAN 151 /AL 1R 145611367178 UaY
JausssuAulAaniaa1vIsyavavAns la

6.1.2 COLLECTING DATA FOR MATURITY ASSESSMENT

The guiding coalition team should collect and document data to assess and measure
the maturity level of its food safety culture.

NOTE 1 Data are essential elements for an accurate assessment and measurement
of the maturity level of the organization’s food safety culture, an effective mapping
of needs, expectations and changes to the existing system against culture maturity
gaps, and a risk-based approach to setting priorities for change.

6.1.2 n15srusrudayaduTunNIsUstEiusinY
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The organization should define the methods and tools for data collection, including a
sampling plan.

NOTE 2 7oois for data collection include, but are not limited to, internal audits,
behavioural observations, interviews, questionnaires and surveys.

The tools selected should enable the organization to obtain data related to each
element of the maturity model and its related dimensions of food safety culture. The
tools should collect data using a scale that aligns with the maturity model so that it
can be assessed against the maturity levels.

When the tool selected involves feedback from employees, the organization should
establish a process that offers anonymity in order to encourage honest feedback
from employees.

The organization should establish rules to minimize bias in the interpretation of the
data collected.

The organization should establish rules to prevent retaliation in response to the
outcome of data collected.

YAITRIUBTTH UKSUUINIIONINAI NI TUAITAIRUAIGUAIINTIALY (HaNT1T
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6.1.3 ASSESSING AND MEASURING THE CURRENT MATURITY LEVEL
OF THE ORGANIZATION’S FOOD SAFETY CULTURE

Using the data collected (see 6.1.2), the guiding collation team should:

a) identify the minimum and maximum score obtained and calculate the mean score
for each dimension of a food safety culture assessed;

b) identify statistically significant differences within each dimension of a food safety
culture assessed;

NOTE 1 7he identification of statistically significant differences of maturity within the
same dimension supports mapping needs, expectations and changes to the existing
systems against maturity gaps.

NOTE 2 Statistics software is a useful tool to support organizations in assessing
data related to the maturity level measurement of their food safety culture.

c) insert in the maturity model the minimum, mean and maximum score obtained
against each assessed element of the maturity model and its related dimensions of a
food safety culture; and

d) define the maturity level of the organization’s food safety culture for each element
of the maturity model and its related dimensions of a food safety culture based on
the mean score obtained in each of them.
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The outcome of the assessment and measurement of the maturity level of the
organization’s food safety culture should be documented and communicated to top
management, within the guiding coalition team, and to other interested parties.

Figure 2 demonstrates a structured example of both the progressive nature of the
maturity levels and how the organization might refer to these levels in order to
facilitate the internal communication of the maturity level of the organization’s food
safety culture.

Figure 2 — Structured example of the progressive nature of the maturity
levels of the organization’s food safety culture

Sustaining continual
improvement based

3

2 Risk and
knowledge based

Preventive based

Standard based

Towards a mature food safety culture

NOTE The maturity levels in Figure 2 can be interpreted as follows.

a) Maturity level 1is a food safely culture which is only reactive to the enforcement of regulations or fo the
occurrence of serious food safety events.

b) Maturity level 2 is a food safety culture in which food safety is only addressed in response to external
pressures, such as standards requirements or customer expectations.

c) Maturity level 3 is a food safety culture based on knowledge of food safety nsks and has well-defined
processes and structures

d) Maturity level 4 is a food safety culture embedded in the organization with preventive systems owned by
proactive, empowered people.

e) Maturity level 5is a resilient food safefy cufture embedded in the organization with preventive systems
owned by proactive, empowered people supporfed by a continual improvement system
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6.2 DETERMINING THE DESIRED FOOD SAFETY CULTURE

6.2 msntuuaiaIusssuaMulaaafua1kIScaINIS
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The guiding collation team, along with the top management and applicable interested
parties from different levels of the organization, should determine the desired food
safety culture based on its business model, its internal and external issues, and its
mission, vision, values and policy.

The desired food safety culture should be accessible, communicated (see 8.4) to
applicable interested parties and documented (see 8.5).

AnuBauiay wianmagusmssedugouasyiisivladidaiidardasainsedusneg uas
avAnsT MsAuATMUsIsuANNLRaAdEuaIa ITTsaINITIINTULLLSIAR Usviiu
malunazarauan aaanulusia IFavidd Atiay wasulaung

jﬁmysssnmmﬂaamﬁummsﬁ'daamsmsumﬁﬁa"l,ﬁ” 2817 (g 22 8.4) uniid uleie
MiAmdasuaranviniluianans (q 4a 8.5)

7. DESIGNING A STRATEGIC CHANGE PLAN TO
ACHIEVE THE DESIRED FOOD SAFETY CULTURE

7.1 GENERAL

The guiding coalition team should design, document (see 8.5) and implement a
change plan, using the PDCA methodology, to achieve the desired food safety
culture.

7. nsaanuuunHunstddaunidasidenagnsinali
ussafviniusssunnulaanfAaatinsneaavnis

7.1 vl

7inuusuAIsaanuuy davinandis (g 2a 8.5) u,a::mLﬁummlwumsmﬁuuuﬂao’imﬂ
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7.2 IDENTIFYING THE DRIVERS OF CHANGE

The guiding coalition team should establish what drivers can effect positive
changes in the organization’s food safety culture.

NOTE Examples of drivers of change include but are not limited to:

a) organizational mission, vision, values and environment (work climate,
regulations and sector development);

b) food safety requirements;

¢) culture and behavior;

d) social changes; and

e) technology and innovation.
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7.3 ESTABLISHING THE ORGANIZATION’S READINESS TO DRIVE
CHANGE TO ACHIEVE THE DESIRED FOOD SAFETY CULTURE

The organization should assess its readiness to drive change in its food safety
culture, taking into account the following elements:

a) top management commitment;

b) availability of resources (including but not limited to financial, time and people);
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) organizational priorities in relation to food safety culture change;

d) existing internal and external barriers associated with internal and external issues
(see 4.3);

NOTE 1 Barriers can include, but are not limited to, language, time zones, work
environment, and rewards and incentives. Rewards and incentives can be a barrier
when they are absent or when they drive unethical and negative food safety
behaviours.

e) organizational structure, including the existence of a guiding coalition team; and
f) ownership of change management.

NOTE 2 7he organization’s readiness is fundamental to embedding changes into the
existing FSMS (see Clause 9) successfully.

The gaps and challenges identified in the readiness assessment should be addressed
in the mapping needs, expectations and changes (see 7.4) before the organization
starts embedding changes into the existing FSMS.
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7.4 MAPPING THE NEEDS, BEHAVIOURS, EXPECTATIONS AND
CHANGES TO THE EXISTING FSMS AGAINST THE CULTURE
MATURITY GAPS

The guiding coalition team should map and document (see 8.5) the needs,
behaviours, expectations and changes required to the existing systems against the
culture maturity gaps.

Positive and negative insights from the data collected (see 6.1.2), assessment and
measurement of the maturity level of the organization’s food safety culture (see
6.1.3), the organization’s readiness (see 7.3), the drivers of change (see 7.2) and
the organization’s internal and external issues (see 4.3) should be used as inputs for
the mapping process.

The guiding coalition team should define a tool to be used for mapping current
positive and negative behaviours.

NOTE 1 An example of a tool that can be used is the ABC model (antecedents,
behaviours and consequences). The ABC model is a technique that was developed in
cognitive behavioural therapy. It is used to identify external (e.g. work environment)
and internal (e.g. emotions or physical sensations) triggers for behaviours
(antecedents) and the results of those behaviours (consequences). The ABC mode/
can support the guiding coalition team to understand why certain behaviours occur
in particular scenarios and why they change in others. Raised awareness of the
connections between antecedents, behaviours and consequences can support the
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organization in determining the actions needed to achieve the desired food safety
culture.

The behaviour mapped should be specific, observable and measurable.
NOTE 2 Specific, observable and measurable behaviours include the expression of
feelings rather than the feeling itself.

The mapping should include:

a) all interested parties;

b) current negative food safety behaviours, their context and triggers (antecedents),
and the events that follow them (consequences);

c) current positive food safety behaviours, their context and triggers (antecedents),
and the events that follow them (consequences);

d) changes needed based on the outcomes of 7.4b) and 7.4c) and the expected
positive behaviours to move to the next maturity level with, their context, triggers
and consequences; and

NOTE 3 Changing context and consequences eliminate the reason for the old
behaviour and provide a new reason for the desired new behaviour.

e) actions needed to increase positive behaviours based on the outcomes of 7.4d).

wnﬁnssuv“iLmﬂmsﬁmmmwmmma fona'le uazinuale
uaeue 2 wadnssuawicvidone lauasinla laun mMsuanvaanuinnitnaugan

ATV URIAITTINGY:

a) il ulatiaionue;

b) waGnssuanulaanduarmsidvauludaziu vsuvuasissia (tuansalnau
i) wagtansalfiauu (WanaIuun)

c) wadnssuanudaasduaiviistuidennludayiiu vsunuasimasia (wansainau
“i1) wagtuanIsaliaIuun (NaMaINN)

d) mstﬂaﬂuu,ﬂaammLﬂumuwaaw'ﬁmawa 7.4 21) uay 7.4 A) UATNAANTIULEY
mnimaitaza llgsedusiansdusalinwsanfuuiun &9nsesu uasna
MUY, URE ,

wunNewne 3 ASLUALUUIATUTUVIUASHA VIO 1NN TISUTAURGNRAUDIWATATIUA A TH

LIRHA IANG IS UNGANTIU IV AIATT

e) msinfiunsAinduiaiunadnssundonnaunadwsuag 7.4 9)

7.5 DETERMINING FOOD SAFETY RISKS AND OPPORTUNITIES

The guiding coalition team should determine, document (see 8.5) and monitor the
current and emerging food safety risks and opportunities that need to be addressed
to positively change the organization’s food safety culture.

The outcomes of mapping the needs, behavioural expectations and changes to
existing systems against the culture maturity gaps (see 7.4) should be used to
determine the food safety risks and opportunities.

NOTE 1 7he determination of food safety risks and opportunities supports the
guiding coalition team in setting risk-based priorities (see 7.6) for a long-term
sustainable food safety culture and in leveraging the organization’s strengths
through the opportunities identified.

The risk determination should include:

a) risk identification;

b) risk analysis (probability of occurrence of an event and consequence of the event);
and

c) risk evaluation (function of probability of occurrence of an event and consequence
of the event).
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TN ULNPINLUINAITAIRUA Favianas (g 2a 8.5) WAZAAATNAMULAILAY
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NOTE 2 BS EN 31010 provides guidance on the selection and application of
systematic techniques for risk assessment.

=

wanenue 2 ¥1a3557u BS EN 31010 tvauusiiluninidanuasnislvinaiaviiu
SSUVFIRTUNITUSATUA I I

7.6 SETTING PRIORITIES FOR POSITIVE FOOD SAFETY CULTURE
CHANGE

The guiding coalition team should select a tool to set actions to address the risks and
opportunities and prioritize the actions which are most likely to create improvement.

NOTE 7he "impact effort-matrix” is an example of a dynamic decision-making tool
that can be used to set priorities and determine which actions to focus on, based on
the effort required to implement them and their potential impact. This tool can
support addressing short- and long-term issues and contribute to an effective change
of the organization’s food safety culture.

The functions impacted by or related to the changes should provide their input
(rating the solution/actions) to the priority setting process.

7.6 AiuaansuaudIaudusunIstlaaunlasiciusssuniu
daaaduaruistutdeunin
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7.7 ESTABLISHING A CHANGE PLAN FOR THE ORGANIZATION’S
FOOD SAFETY CULTURE

The guiding coalition team should create a change plan to implement the actions
(see 7.6) to address the food safety risks and opportunities (see 7.5) identified.

The change plan should be aligned with the organization’s mission, vision and values
(see 5.2) and be defined at individual, group and organizational levels.

NOTE Individual and group levels of the organization include full time, part time,
seasonal and temporary workers as well as other interested parties. Changing plans
at the organizational level affects the individuals and groups within the organization.

The plan should be designed to gain acceptance and participation from all interested
parties. It should include, but not be limited to:

a) the desired food safety behaviour and changes needed [see 7.4d) and 7.4e)],
including details about what the changes are, and how changes are going

to be tested, implemented and integrated into the existing FSMS across functions;
b) resources needed for implementing the change plan (see 8.2);

c) storytelling about the reasons changes are needed [including food safety hazard
and risk awareness as listed on 8.3.3a) to 8.3.39g)], the related positive
consequences of its implementation and the negative consequences of
non-implementation (see 5.2);

o o a ) YY) Py
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b) ninensAindudnsunisaufiunisanuununisildsuuilad (9 2a 8.2);
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d) the competencies needed for those involved in the actions (see 8.3);

e) a structure for implementing changes with responsibilities, accountabilities,
authorities and ownership;

f) a structure to support the changes and spread new practices (cross-functional
support);

g) interested parties (see 5.4.3), change champions (see 5.4.4) and influencers (see
5.4.5);

h) the contribution that each role makes to the food safety culture change [see
5.4.1f)1) to 5.4.1f)6)];

i) a timeline for implementation;

j) monitoring and measurement (see 10.1); and

k) reinforcement (see 8.4).

a oa

a)] waludenniaedasuasnsinlldfiduasnatdauasnislaininlll{fue (a
2ia 5.2) ;

d) aussauzAniludmsugideidaslunisandiiunis (q a 8.3);

e) Tassarvdmsumssfiunisldsunlassmisanusufintay aAnuFuinuay
drunaniinii uazanuiluiEuag;

f) Tasedsrouiasasiunmsuldsunilasuasasyanaunlfaiva (nsaduayulinuans
9U)

g) efidmlaziuds (q 1a 5.4.3) waaudiunu (q ta 5.4.4) uazefidniwa (g 2a
5.4.5);

h) msfidusinzasusarunumlunsidfsunlaeimusssuanulaandauadaiwis
[@ 22 5.4.1 2)1) & 5.4.12)6)];

i) lniladdusunisaiiunns;

j) nsfesuuaza1siana (g 2a 10.1); way

K) nsidsuwnse (gaa 8.4)

8. PREPARING THE KEY FUNCTIONS TOWARDS A
FOOD SAFETY CULTURE

8.1 GENERAL

The organization should take actions to prepare and strengthen the key existing
functions to move towards the desired food safety culture. The work to develop the
maturity of the food safety culture should not take second place to production and
efficiency.

T
= Q/

8. mMswzauminNuAInFgIIusssumNLaaasua 15

8.1 il

avAnsmsaLiunsiialedaunsuasisua L dinns ituniindnndagiaog
Jausssuanulaasdaaisiisiasnis sutiawurisusssuanulaandaaimstv
sguysallimsunfududusassasannnisudnuazdszdnsnn

8.2 RESOURCES

The organization should identify and provide the resources needed to mature and
sustain the continual improvement of the organization’s food safety culture.

The organization should align decisions related to resource availability with food
safety priorities.

NOTE Resources include, but are not limited to, people, time, infrastructure,
equipment, funding, technology and work environment. A work environment includes
the human, social and physical aspects that influence an employee’s performance.

8.2 nswenns
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8.3 DEVELOPING COMPETENCE AND AWARENESS

8.3 n1swiaivaNUFUITaALATANNATZUIIN
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8.3.1 GENERAL

The guiding coalition team should establish, document (see 8.5) and implement a
competency-based employee development programme aligned with the employee’s
career development plan and the organization’s succession plan.

The employee development programme should include, but not be limited to:

a) the organization’s business context and its products, processes, technologies and
systems;

b) food safety, including its hazards and risks;

) social sciences;

d) ethics and compliance;

e) management; and

f) leadership.

8.3.1 "'l 5

MiuanuNUiaLuININMITIn Invitanas (g 1a 8.5) uarsiiulaseniswaiun
WITNMUMUANMNRIUNTaNRAAAFDIA LAWK LA dnaaswiTnuLazLN Ui UNaa
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b) anuUaaafauasaIvng NudeduanauarANELY;
C) FAuAFAT;

d) Fasssuuasnslficiony;

e) MSIANT; LAY

f)  anuiurfin

8.3.2 COMPETENCY-BASED LEARNING PROGRAMME

The guiding coalition team should establish, document, implement and maintain an
accessible and comprehensive competency-based learning programme by:

a) defining the competences needed for each role at all organizational levels and
functions;

b) designing engaging learning assets;

NOTE 1 Examples of engaging learning assets include, but are not limited to,
storytelling connected with real-life, videos, images, and gamification.

c) defining and structuring the methods and tools needed for the delivery of the
learning programme;

NOTE 2 Methods for learning delivery can include, but are not limited to, education,
training and coaching. Tools for learning delivery can include, but are not limited, to
videos, platforms, artificial intelligence and virtual reality.

d) mapping the current competency levels of each role at all organizational levels and
functions;

e) identifying gaps between the competency needed [see 8.3.2a)] and the
competency mapped [see 8.3.2d)];

f) establishing priorities for developing a competency;

g) defining personalized learning paths to obtain the competencies needed and to
sustain and improve the competencies obtained for each role at all organizational
levels and functions;

h) defining the desired outcomes from each learning asset and the measurement
system;

i) defining interested parties;

j) delivering the learning programme;

k) assessing the effectiveness of the learning programme;

8.3.2 Tudsunsunisiaausniiusgussaus
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I) continually monitoring employee development, performance and behaviours (see wunewie 3 n1sAnavsuase idunimsndadiuseviriausineunuan 1sunsunis

Clause 10); 15EUT UASA1ARININDAITWENUT UTETNEATIN UASHWOAATINZAIWIAIIU HaE2aY
NOTE 3 Informal training takes place between colleagues outside formal learning wiin Uit liduasianaiitiuongasininituauduuisiuarniuauia iwingu 1y
programmes and can affect an employee’s development, performance and UFiEamwasATY m” umwuj;/svamn‘?:/ 2797580710339 '

behaviours. Poor employee habits and wrong information shared by other employees

can be reasons for employees not following expected food safety behaviors. m) Jasevirayauasnaunukiisuleisy; uaz

m) analyse data and report accordingly to interested parties; and n) MsENIUNSAAMNKR (FINFINITIEEUNANTIUAIUANNLRAANHAIUT) AN

n) taking follow-up actions (including reinforcing food safety behaviours) based on daYa

the data.

8.3.3 FOOD SAFETY HAZARD AND RISK AWARENESS 8.3.3 duasusruauilaansuainisuarn1ssusANNLE LY

The guiding coalition should be alert to emerging hazards and risks related to its na:nu,u)mams(‘;"iumeiaa”u@sws;luasmwmz‘fimﬁLﬁmﬁuiuﬂﬁtﬁmﬁaaﬁuwﬁmﬁmﬂ
products, process and/or people that can affect food safety, and remain cognisant of | AszUIUNTS uay/WsayAAaTIANARINAARANLREAAEDIMT LasdvavasERiTNdvATS
the most up-to-date industry food safety data. dwiantayamulaaafaainisluassinassubiitiutiiunga

The guiding coalition team should communicate to employees at all organizational ﬁuﬁuﬁﬁmmmmomﬁamsﬁ’nwﬁfnmumnszﬁ’nam’ni Wi uaryaraiauladu

levels, functions and other interested parties the most recent information related to: | 9 tAgfuziayaargaiiAadasdu: . ; o
a) current and potential food safety hazards, and associated risks specifically related | a) duasiadiuaiudaaaduarnistuilRatfunasnaratiadu uazANNLRLIALALNADY

to their role, product, process and area; TALRWIEAUUNLIN HEAFIT NTTUIUANT WALRUT;

b) how and why the food safety hazard occurs; b) Fussaannanulaasdsarmsiindulsadielsuasnnzviale;

c) food safety hazard preventive measures; c) wesnasilavAuduanaannanudaaadaainig;

d) food safety hazard control plans (e.g. critical limits, monitoring procedures, and d) wwunmsmiuAuduaTiaanaNulaaafaaains (1 daindaings dunaunis
corrections to be made when measures fail); aTadal waznsuAlufisdasvindanasasaumal) ;

e) the consequences to food safety when measures fail or a negative behaviour is in | €) wafauINsanNlaaafaasaInasmMsaNRIVEainadnssuidoay;
place; f)  walaunuuarauiimdasuasnitnuiefianuadaylunisilasiu Arda
f) why the employees’ roles and associated tasks are important to prevent, eliminate viaanduasalvaglussduiaansuls; uay

or reduce the hazards to acceptable levels; and g) Juamauazanudassuanulaaadaavnsdenansenusaidavaiuay

g) how food safety hazards and risks impact the organization’s vision and objectives. Tandsyrvruavavrnsating'ls

8.4 COMMUNICATING AND NUDGING 8.4 n1sdad1suarn1sazAn

8.4.1 GENERAL 8.4.1 vl

The organization should establish, implement and maintain internal and external 29ANTAITEINY ALilung LLaﬁn;:nsznnmséf'iaa'rsu,azmsazﬁmﬁﬁﬂszﬁmﬁmwu,aa",msa

effective and targeted communication and nudging systems that include an emphasis | ihuunavienialusazaiauan denudenisuiuimusssuainulaandaainis
on food safety culture. . .
asdassnalunazaauanasldselauavaingua

The internal and external communication should be transparent and consistent. WUNUWAG SoUUAITAARITUASN1TAAAZ1TOFUYAY uavAnT TuN 17151170 15U/ 11
NOTE Communication and nudging systems can support the organization to improve | A1u5A4AIINLAAALATINIT ATIAIIUATEUAFUASAIIUIINUALNIUYIAZI &AT19AIIU
food safety knowledge sharing, create awareness and genuine commitment, build
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trust, positively impact employees’ engagement and ownership, influence their
behaviour, enable changes and sustain gains.

1791913 avuanssnyluidoyInaanisdarusiuuasa1duarzavuaowiniru J
ANEWRAWAATIUZAINWIALLT Vi1 1WIAAATITILREULLIAVUAST AR IR 1T

8.4.2 INTERNAL COMMUNICATION AND NUDGING

The organization should establish an open two-way communication mechanism
between top management and employees, and encourage employees to share their
experience and opinions.

NOTE 1 Open two-way communication between top management and employees
can build loyalty and empowerment.

The organization should enable employees to express concerns, risks, near misses
and make suggestions without negative consequences, and should support
employees in the event of failure.

The organization should demonstrate that it values questions from employees, and
takes issues, concerns and/or suggestions seriously by providing answers and
communicating the actions taken to address them.

The organization should establish and implement a consistent, structured and
transparent feedback system.

The internal communication plan should include, but not be limited to:
a) verbal, visual and written communication;

b) horizontal, cross-functional, upward and downward open communication flow;

) a defined target audience for each communication;

d) a language of communication;

e) different means of communication to disseminate the message throughout the
organization;

NOTE 2 Means of communication include, but are not limited to, videos, emails,
intranets, handbooks, meetings, internal social media, mobile apps, surveys, flyers,
procedures, briefings and conferences.

NOTE 3 T7he effectiveness of different means of communication is dependent on the
technology available and the timing and accessibility of the communications.

f) engaging and usable content;

q) information on what matters to food safety for all content communicated;

NOTE 4 Annex B provides a non-exhaustive list of information to be communicated
internally within the organization to support and mature the organization’s food
safety culture.
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f) laminaulavazldeuls;
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i) Aruans;

i) anusufinzavuazaruiawing;
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h) active and positive reinforcement (nudging);

i) schedule;

j) responsibilities and authorities;

k) review and follow up actions; and

I) a mechanism by which top management can be updated.

The guiding coalition team should identify which behavioural change needs to be
supported by a nudge and design the nudging intervention for it.

The internal communication and nudging should be documented in the existing
FSMS.

k) numunazfinaiunisaiiunis; uay
) anmsAsusadsulgerusnsseauga’le
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8.4.3 EXTERNAL COMMUNICATION

The organization should provide a mechanism for ongoing two-way communication
with all external interested parties regarding its food safety culture.

The organization should make food safety related information available to all
interested parties.

NOTE Food safety related information includes, but is not limited to, products,
processes, systems, behaviours, performance, and responses to food safety issues,
hazards and risks.
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8.4.4 EFFECTIVENESS MEASUREMENT

The organization should measure the effectiveness of its communication system.

NOTE Examples of tools to measure communication effectiveness include, but are
not limited to, surveys, platforms and social media engagement statistics.

When the data indicate ineffective communication, the guiding coalition team should
identify the root cause and take action to improve the effectiveness of the
communication.
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8.5 DOCUMENTATION

The guiding coalition team should establish and maintain accessible, easy to
understand, and controlled documentation of the organization’s FSMS integrated with
its elements of food safety culture and the

related management principles. The documentation system should conform to the
requirements of the organization’s food safety culture related to social, human and
food sciences, norms, regulations, statutes and customers.
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The documentation should include the what, how, why and by whom of tasks,
process and procedures

nasAsdstnaudeazls ad1v'ls vin'ly uazlasuadenu AsTIIUMSLARLTUADY

9. EMBEDDING THE CHANGE PLAN OF THE
ORGANIZATION’S FOOD SAFETY CULTURE INTO THE
EXISTING FSMS

9.1 MANAGING AND EMBEDDING CHANGE

The guiding coalition team should lead the process of embedding the change plan
(see 7.7) of actions to address food safety risks and opportunities into the
existing FSMS.

The guiding coalition team should:

a) launch the change plan (see 7.7);

b) establish the desired behaviour as a social norm (see 5.4.5);

NOTE 1 Social norms can be a valuable driver for effecting a positive and meaningful
change of the organization’s food safety culture since they influence human
behaviour.

NOTE 2 Social norms are driven from the organization’s principles and beliefs
(values).

c) include all organizational levels and functions involved in the changes to empower
people to have autonomy to drive positive changes in the food system;

d) make the support team ready to spread new and best practices across the
organization;

e) provide training to raise awareness (see 8.3) regarding all aspects of the actions
needed to address food safety risks and opportunities (see 7.7) at all organizational
levels and functions;

f) consistently communicate changes and progress status, and take into account
feedback from employees and other interested parties;

g) support employees during the process of change;

NOTE 3 A change curve (e.g. Kubler-Ross Model) can be used as a tool to support
employees to deal with changes.

h) reinforce the change (nudging, see 8.4) and employee accountability with
consequences for compliant and non-compliant food safety behaviors;

i) work with interested parties, change champions and influencers;

j) integrate food safety into other functional responsibilities;

k) adopt collaborative mindset at all organizational levels, functions and departments;
I) apply data-driven (see Clause 10) actions aligned to the organization’s vision,
mission and values (see 5.2); and
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m) recognize people and celebrate gains (see 11.4).

9.2 MANAGING DISRUPTIONS AND CRISES

The organization should determine the actions needed to increase its
resilience and anticipate and respond to disruptions and crises.

The organization should conduct post-crisis reviews to identify corrective
actions. The organization should document the learning and results of the
review.

NOTE BS 65000 provides guidance on organizational resilience.
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(Organizational resilience.)

10. EVALUATING THE PERFORMANCE OF THE
ORGANIZATION’S FOOD SAFETY CULTURE

10.1 MONITORING AND MEASURING

The guiding coalition team should establish, document, implement and maintain a
performance monitoring and measuring system of the organization’s food safety
culture, aligned with food safety priorities and connected with the communication
system (see 8.4).

NOTE 1 A monitoring and measurement system can support the organization’s
decision-making process, indicate trends to support early-risk identification, and
provide a basis for intervention and continual improvement.

The monitoring and measurement system should include:

a) what will be measured and why, and the relationship to the dimensions of food
safety culture;

b) the objectives related to the food safety culture, systems, products, processes,
norms and employee behaviours, and development and performance at
organizational, functional and individual levels;

¢) a combination of a range of leading and lagging indicators for the established
objectives;

NOTE 2 An effective use of both leading and lagging indicators allows the
organization to analyse trends for ongoing adjustments to support the change
process (leading) and determine if outcomes were met (lagging).
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NOTE 3 Leading indicators as stand-alone metrics focus on short-term performance
and anticipate potential issues; however, they do not allow the organization to
confirm whether the objective has been achieved. Lagging indicators as stand- alone
metrics confirm whether the organization’s objectives have been achieved,; however,
they do not provide information for organizations on whether they are on track to
achieve their goals.

NOTE 4 Examples of leading indicators are near miss event counts, number of
people trained and behaviour observations. Examples of lagging indicators are food
recalls, customer complaints, environmental monitoring results, inspections and audit
outcomes.

d) the data collection process (including which data are to be collected, the reason
for collecting the data, the method and frequency of collection, how data will be
stored and how the data impact the related dimension of food safety culture);

e) the expected use of data by all related interested parties;

f) the consequences associated with achievement and non-achievement of
objectives;

g) the expected course of actions when objectives are not met;

h) responsibilities, accountabilities and authorities

[see 5.4.1f)1)]; and

i) frequency of monitoring.

The established objectives should be measurable, specific, risk and time-based,
achievable and aligned with the organization’s mission, vision, values and policy of
food safety culture.

The guiding coalition team should validate the monitoring and measurement system
prior to its use.

The guiding coalition team should provide training and information for employees at
all organizational levels and functions on the monitoring and measurement system.
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10.2 VERIFYING
10.2.1 ASSESSING BEHAVIOUR

The guiding coalition team should establish a method for assessing behaviour
(including, among other food safety aspects, employees’ food safety hazard and risk
awareness) at all organizational levels and functions.

NOTE Methods for assessing behaviour include, but are not limited to, observation
of employees during their normal daily operation, surveys and interviews.
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The guiding coalition team should:
a) measure the behaviours against current expectations (see 7.4);

b) give feedback (see 8.4.2) to the employee(s) whose behaviour is being assessed;
and

c) apply interventions (see 11.3) when behaviours are not meeting expectations
and set continual improvement actions when positive behaviours are observed.
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10.2.2 ASSESSING THE FOOD SAFETY CULTURE

The organization should assess (see Clause 6) the effectiveness and suitability of its
food safety culture at regular scheduled intervals and establish a plan (see Clause 7)
to achieve the next level of maturity.

Organizations should map improvements to its food safety culture against its
maturity matrix.
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10.2.3 INTERNAL AUDITS

The guiding coalition team should include the audit criteria related to the
recommendations of this document in their existing FSMS internal audit programme.
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10.3 ANALYSING, EVALUATING AND REPORTING

The guiding coalition team should establish a method and frequency to collect,
analyse, evaluate and report the performance of the organization’s food safety
culture.

When the data from the monitoring and measurement system and verification
activities indicate a need for interventions, the guiding coalition team should lead the
process of defining, implementing and verifying actions to address them.

NOTE 1 Visual information connected with real lives can attract people’s attention,
create an emotional connection and impact the way people think and feel
(attitudes), which in turn influence their actions (behaviours) and therefore affect
the food safety culture.

a) negative real-life story (consequence): organization’s listeria contamination data
report connected to a case of a child who died after eating a contaminated salad;
and

NOTE 2 Examples of data reporting connected with real life through storytelling are:
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b) positive real-life story (consequence): organization’s progress in implementing
food safety practices connected with a case in which the organization was
recognized for having significantly advanced food safety practices.

The guiding coalition team should make information available to employees on the
reporting system adopted.
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10.4 MANAGEMENT REVIEW

Top management should include in the existing FSMS management review
programme:

a) the organization’s food safety culture maturity level (see 6.1);

b) the status of the strategic change plan to achieve the desired food safety culture
(see Clause 7);

c) the effectiveness of communication (see 8.4);

d) the effectiveness of learning and competence programmes (see 8.3);

€) any near miss data (see 11.2);

f) the performance of the organization’s food safety culture (see Clause 10); and
g) the outcomes from the recognition programme (see 11.4).
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11. SUSTAINING THE CONTINUAL IMPROVEMENT OF
THE ORGANIZATION'S FOOD SAFETY CULTURE

11.1 CONTINUAL IMPROVEMENT

The organization should sustain the continual improvement of its food safety culture
by ongoing:

a) top management commitment and consistency (see 5.1);

b) communication and nudging (see 8.4);

c) employee engagement, empowerment and ownership (see 5.4.1 and 8.2);
NOTE BS ISO 10018 provides guidance on engagement.

d) data-based actions to improve the performance of the organization’s food safety
culture (see Clause 10);

e) reporting of near misses (see 11.2);
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f) application of interventions (see 11.3) and commitment to holding employees
accountable with consequences for non-compliant food safety behaviors;

g) recognition of people and celebration of gains (see 11.4);

h) management of changes (see 9.1) and of disruption and crises (see 9.2); and
i) assessment (see 10.2.2) and update (see 11.5) of the food safety culture.
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11.2 REPORTING NEAR MISSES

The guiding coalition team should encourage and empower all employees at all
organizational levels and functions to report near misses using an open two-way
communication [see 5.4.26) and 8.4.2].

Where near misses are reported, the organization should identify the root cause of
detected near misses and implement an effective correction action plan to avoid
reocurrance. The guiding coalition team should verify that the employee or team that
reported the near miss has been informed of the actions taken in response to the
near miss.
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11.3 APPLYING INTERVENTIONS

The organization should intervene when food safety expectations are not met
(correction and corrective action), and/or when a potential risk to food safety is
identified (preventive action), and/or when norms are not aligned with the
organization’s mission and vision.

The organization should incorporate interventions into the non-conformity system of
its current FSMS as part of its root cause analysis and related corrective action plan.

The organization should document any food safety interventions that are
implemented and communicate them to interested parties.
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11.4 RECOGNIZING PEOPLE AND CELEBRATING GAINS

The guiding coalition team should establish, implement and maintain an effective and
valued targeted reward and recognition programme.
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tihnwinanfidssdnannuiasinaa
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NOTE Recognition and appreciation of those that have embraced food safety and
achieved the expectations are fundamental elements of a mature food safety culture
and can support employee engagement.

Rewards can be part of the recognition programme, but they are not the most
important part of it: sometimes a simple “Thank you” (recognizing and
appreciating) can have more effect than a reward. Nominations for recognition can
be top-down, bottom-up, cross- functional or a combination of them all.

The organization should verify that the recognition programme is:

a) aligned with the organization’s vision, mission and values (see 5.2);
b) integrated with the food safety culture strategy (see Clause 7);

¢) connected with the achievement of expectations (see 7.4);

d) communicated to relevant interested parties (see 8.4.1); and

e) transparent, fair and consistent.

The organization should connect recognition for competencies associated with an
employee’s role with their career plan [see 5.4.1b)].

NULLUG A 7;:/511/5"1/41@5272!2/1/5/”7/7:/5]1/5’1/@ 11uAaAAUD 1N ITUASUTIAAIINATG wdoilu
AVALTEAAURUTIULDI TUBTIUAIINIRDAAELAIUD AT YIONVTIUASA 1176
AUVaYUNITI&IUTINUINITAIIY 5702@571/75:741/2,157711%2,1\72/3\7 L1/sunsunisentay
e ua 13y uia Py iga ﬂ?dﬁ;ﬁinﬁﬁmy "uaynal" J1£9 (mﬂmmﬁsz/um/)
a13duaunNI1TIvIA /775;5/2432/34wzm75ﬂ31/5yﬂ71/75ﬂ41/u441/1/a7nz/ummd 27AQ
Tuyy U197 Y5253 URIVUA

AVANTAITATIAFAUINLNLDIKAUAD:

a) sasmaavAudIdevidd WusAa uazafisuuavasens (2a 5.2)
b) wsansAunagNsTMUSTSNANNLRaAANHE1NS (QUia 7)

C) mjau'iuonnmmmwwaammmmma (n2a 7.4)

d) aamsnnwumu”l,maumanﬂao (2a 8.4.1) uaz

e) Tusela ufissTn uazaiaNa

29ANIAITIAANTHIAITLANFUANMURNUNTANLALITRIAUUN LN ADINT A UA UL
andinzaswina [q 5.4.12)]

11.5 UPDATING

The organization should continually update its FSMS to reflect the desired food safety
culture.

11.5 nsailian

adAnsmIsaLan FSMS atnvsalfiagifassriaudoiaiusssuanulaaaiaainisi
#avng

ANNEX A (INFORMATIVE)
SUMMARY OF ACTIONS FROM THE MAIN CLAUSES IN
PAS 320

This annex provides a summary of the actions from the main clauses in PAS 320. The
clauses are aligned with the framework shown in Figure A.1 and the actions from
each clause are grouped under Plan, Do, Check and Act.

Figure A.1 shows the relationship of the clauses.

Figure A.1 — Overview of the relationship of the clauses in PAS 320

AManuIn n (2iaya)
gsun1snszvinannaaniuuananiu PAS 320

Manmnilvidayassluasnisdifiunisannsiudadvuandnlu PAS 320 &u
dafinuazdanndadiunsauNuaandlusdi .1 uazassitiunsannuaazgIuazgn
FnFuaalsinku sfiuns asadgay wazaLiung

5U7 1.1 — ugavANuFUWusaIatiat
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Clause 4

Clause 5

|
|
|
|
|
I Clause 6
|
|
|
I Clause 8

[
|
Clause 7 |
|
|
|

The actions can be summarized as follows.
a) Plan.
1) Understand the fundamentals of a food safety culture and the context of
the organization (Clause 4).
i) Define the concept of food safety culture.
i) Establish the relationship between food safety culture and
organizational culture.
iii) Understand the organization’s internal and external issues.
2) Establish the governance for a food safety culture (Clause 5).
i) Demonstrate commitment, accountability and consistency from top
management.
ii) Define the organization’s vision, mission and values.
iii) Establish the policy for a food safety culture
iv) Establish and manage organizational structure, responsibilities,
accountabilities and authorities.
e Establish a guiding coalition team.
e Identify and engage interested parties.
« Establish and manage change champions.
o Identify and manage social influencers.
3) Understand the organization’s food safety culture (Clause 6).
i) Determine the desired food safety culture.
i) Collect data for maturity assessment.
iii) Assess and measure the current maturity level of the
organization’s food safety culture
4) Design a strategic change plan to achieve the desired food safety culture
(Clause 7).
i) Identify the drivers of change.

Clause 5

M B [
— @)
il L

Clause 7

Clause 8

|
|
|
|
|
I Clause 6
|
|
|
|
|

o

aqasenfiunisladet
a) Plan )
1) whlaAuguaasiniusssuauldaaadaainisuazusunuadadang (Ua 4)
i) AMuuaumAauagsiausssuanuldaaaduainig
i) ganuFuRusszrnIviaiusssuaNlaaafaamsuasiauassn
a9ANT
i) i ladywnalunasaauanuavasdng

2) awsssnfiuaiausssuanulaanduainis (da 5) .
D) uaaIlvAudIAILI Y ANUSUAANAY LRZAMNRLNLENARNN
HUIWITTEA U
i) Anueddanel WusAa uwasAfiauuagaddng
i) Avusulaunad nsuisnusssuanulaandaainig
Iv) &vuaziansTasdsvasdns anusudatay ANusuAasay
wazda uIAMINM
* FIAGITANUUITIN .
¢ szyuazlidunuiuyananaula
o gvuasdansurniliilaunisildaunilas
e szlURzIRNIETaANEWandunu
3) uhladausssuanulaaadaainnsuavasens (2a 6)
i) AvuaTausssuaudaaadfuaInisisadInig
i) usudayad nsunsdssiiusinig
i) Ussfiuuasinsgaunainslutlaatiuaasiausssuanuilaands
21 UBIAVANST .
4) aanuuuurumsilasuwilasiivnagnsiialiussafoinusssuaiiu
Uaaaduainsvisasns (1a 7) .
i) ssusfiutadaunasnistldaunilag
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i) Establish the organization’s readiness to drive changes to achieve
the desired food safety culture.
iii) Map the needs, behaviours, expectations and changes to the
existing FSMS against the culture maturity gaps.
iv) Determine food safety risks and opportunities.
v) Plan the changes of organization’s food safety culture into the
existing FSMS.
5) Prepare the key functions towards the desired food safety culture (Clause
8).
i) Identify and provide resources.
ii) Develop competence and awareness.
iiil) Communicate and nudge.
iv) Establish and maintain documentation.
b) Do (Clause 9).
Embed the change plan of the organization’s food safety culture into the existing
FSMS.
1) Manage and embed change.
2) Manage disruptions and crises.
c) Check (Clause 10).
Evaluate the performance of the organization’s food safety culture.
1) Monitor and measure.
2) Verify.
3) Perform management review.
d) Act (Clause 11).
Sustain the continual improvement of the organization’s food safety culture.
1) Continually improve the organization’s food safety culture.
2) Report near misses.
3) Apply interventions.
4) Recognize people and celebrate gains.
5) Update the FSMS to reflect the desired food safety culture.

i) #59Anunsanvavasanstunsiuadaunisdnundlasialv
ussRINUsITINANNLRanfaa 1T aINT .
i) ViuRURIAINEDINTT WAGATTN ANUAIANRTY LaznIstlAnuLlas
a9 FSMS Mfiagiiinududasinoainnivaasiniuassy
iv) Auuaauiasuazlamasuaulaaadoainis
v) Mvurunstlanunlasimusssuanulaaaduaivisuasacdng
lalg FSMS wiflagj .
5) wasnminnunanginusssuanulaandaainisiicasnis (2a 8)
i) STULASIRUINTWENAT
i) WaIUANNRIUTAURZANNATTUIN
i) fassuaazhn
V) §9uazauasn¥ILansas
b) Do (42 9) ‘
doununsilaaunlasuasimusssuanulaandaaimsuasasdnsaslu FSMS niflag)
1) Anarsuazdenisildauuias
2) dansasugeueiniazingan1sal

c) Check (a2 10)
Uszifiulss@nénnuagiaiusssuanuilaaadaainisuavadang
1) feauuasinna
2) asadau
3) @flunseAgaunITInAIg
d) Act (2a 11) |
SnunmsliuilseTausssuanulaaadusiuaivisuasasensativsaliiag
1) Ysudseimusssumnudaaadusiuainisuavavansatnvaatiiag
2) s1E9ULAaLWaIa
3) Tdnsunsawaig
4) mstvanuadydunidnounazlvseda .
5) dliae FSMS 1iagzviaudiviniusssuanulaaasauasarisicadnis

ANNEX B (INFORMATIVE)
INFORMATION TO BE COMMUNICATED INTERNALLY
WITHIN THE ORGANIZATION

The following information can be communicated internally within the organization
(see 8.4.2):

a) the organization’s mission, vision and values;

b) the organization’s policy of food safety culture and related measurement system
outcomes;

c) responsibilities, accountabilities and authorities;

AMANUIN A (2aya)
dayanardasnsnialuavans

dayasialifizusadasisaeluasdnsle (a2ia 8.4.2):

a) WusfAa IFaviad uasAfianuadaddng;
b) ulaunauavasdnsiAcnAuTUsTTNANNLRAASHURIANMITUARLNAANEURITZUY

o
o o a

ATIRTLALNY; ‘
c) ANufuAaay ANNFUAANAY LagETUNAINUNT;
d) szaurdinmzuasimusssumulaaadudiuaiisuadaseng,
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d) the organization’s food safety culture maturity level;

e) current and emerging food safety hazard and risk awareness information as listed
in 8.3.3;

f) the change plan (see 7.7) and its related elements;

g) positive changes;

h) failures and concerns;

i) near misses (see 11.2);

j) disruptions and crises (see 9.2);

k) performance of food safety culture (see Clause 10);

I) gains and recognition (see 11.4);

m) latest industry knowledge and learnings, trends and food safety events related to
the organization’s business;

n) outcomes of the assessment of food safety culture (see 10.2.2); and

0) any other parameters related to food safety that might impact the organization’s
culture.

NOTE 7his is a non-exhaustive list.

aummmummﬂaamnmlaomms‘luﬂawuuamanmumuu,amauan'ﬁsus
ANudaonuvisyylilu ua 8.3.3; o

Lmum;mauuuﬂao (2 7.7) uazavdisznauiilienag;
astdasundaslurdivinn;

ANUFULURIURSUDAIIN;

wamsaifiAavaviilualidve (gaa 11.2);

nsunaarzdnLazinganisal (aa 9.2);
nsdflicouzasinusssuanulaasdudiuainis (qua 10);

M5 leFuseianaznisanusIAgyduniineu (gaa 11.4);
ANuuarnsBauiadgaluanavinssy winlinuasivamsalduaulaansie
amsiAedadfuasdns 53As;
waaw'ﬁwaamsﬂsummmuﬁsmmmﬂaamﬂﬂmms (2@ 10.2.2); uay
nsinduq MiAmdasduanulaaasaaimsiianagenansznusaimuassunad
9ANg

vanewe Jiuaivid liasuauany sl

-END-

wilanaaanudiunisausy Taa daduniasgiudenge (5 waranau 2566)

page 39 of 39




