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60.000 certificats dans le monde
(3.500 en France)

(dont 50% des sociétés classées au TOP 200
du Financial Times Global Index)

45 accréditations

41 Business Centers
(dont 1 BC en France à Lyon)

Filiale à 100%
du groupe Lloyd’s Register

1.500 personnes
(environ 100 en France) 45.000 clients

(2.000 en France)

Présence dans 120 pays

Etabli en 1985
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Impact Interne
PRODUCTION

Impact Humain
SANTÉ -SÉCURITÉ

Impact Exogène
SURETÉ – CONTINUITÉ

RESPONSABILITÉ
GLOBALE
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ISO 20000 – TickIT - CMMI

ISO 22000 – IFS – GMP
BRC – FSSC 22000

EN 9100

TS 16949

IRIS

ISO 13485 – ISO 15378

NFU 43-500

TS 29001

ISO 22716

PED – ASCENSEURS – ATEX – CPD

- Machine - MARQUAGE CE – MEDICAL DEVICE

NFK 11-112 - AQAP 2110

Label Marianne, ISO 29990, EN 15038

GES (EUTS)

BILAN CARBONE

CARBON FOOT PRINT

123 ENVIRONNEMENT

Eco-conception
(iso 14062)

PEFC

PRISM
JI - MDP (CDM)

ISO 50001
Diagnostic énergétique

SA 8000

FORMATION

PRISM

ISO 27001

ISO 28000

TAPA

BS 25999

ISO 31000

RSE

ISO 26000
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Impact Externe
ENVIRONNEMENT

DiAGNOSTIC

SOUTIEN

PRIMA

AUDIT INTERNE

AUDIT FOURNISSEUR

SCORING

REFERENTIEL 
SUR-MESURE

FORMATION
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SOUTIEN
ACCOMPAGNEMENT

R I S K O R I N G
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2005 2006 2007 2008 2009 2010 2011 2012

ISO 22000:2005

IFS Version 5

BRC Version 5

IFS Version 6

2004

FSSC 22.000

BRC Version 6

PAS 223 et PAS 222PAS 220

IFS Version 4

BRC Version 4
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ISO Guide 17021

Certification bodyFood Manufacturer Accreditation body

ISO-22000 
& PAS 220, 222 et 223

Certification regulation
& ISO-22003

Board of Stakeholders

Foundation for
Food Safety Certification
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Partie 1:
Exigences d’obtention de la 
certification

Partie 2:
Exigences & règlements pour la 
mise en place de certification

Partie 3:
Exigences d’accréditation

Partie 4:
Règlements pour les parties 
prenantes

I.A.A. O.C. O.A. FSSC
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pet food included
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The organization shall ensure the effective supervi sion of the personnel in the correct application of the food safety principles and practices 
commensurate with their activity.

3.1

Supervision of personnel in application food safety principles3

Shall be managed in conformance with the requiremen ts of BSI PAS 220, clause 9.2.3

Shall be described in documents to the extend neede d to conduct hazard analysis.2.2

Shall have specified requirements,2.1

Specifications for services
The food manufacturing organization shall ensure th at all services (including utilities, transport an m aintenance) which are provided and may 

have an impact on food safety:

2

The food safety system shall ensure and demonstrate  conformity with these requirements1.3

Applicable codes of practice related to food safety , customer requirements related to food safety, any  other additional requirements on food 
safety determined by the organisation.

1.2

The national, and if applicable foreign, regulatory and statutory requirements on food safety which are applicable to the organisation and which 
should be implemented including the raw materials an d services that are provided and products that are manufactured and delivered.

1.1

Inventory of applicable regulations
The food manufacturing organisation shall have an i nventory of:

1
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• LRQA France : section FSSC 22000

• LRQA Buiness Assurance Food 

• FSSC 22000 
• GFSI

• European-accreditation

• LRQA Overview of the Food Sector 

• Standard maps
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