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PRACTICALITIES

 You're all muted, please use
Q&A functionality for questions

* Please use the Q&A only for
questions

* This webinar will be recorded

« Recording and presentations will
be shared via e-mail
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Introducing Foundation FSSC
ISO Standards

What makes Management
Systems effective?

Integrated Management
Systems

Heineken: ‘Quality and Food
Safety management systems
for Global governance’



INTRODUCING FOUNDATION FSSC




ABOUT FOUNDATION FSSC

v" The Foundation FSSC is the independent non-profit owner of
the FSSC 22000 & FSSC 24000 Schemes, delivering trust and
impact beyond certification.

v" We support the consumer goods industry in protecting its
brands and achieving its targets through the implementation
of an effective ISO-based management system.

v" We are a lean and collaborative Foundation with the goal of

helping organizations contribute to the global SDGs and thus
Create a better world.

(") FSSC 22000
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CREATING A BETTER WORLD

FSSC is a premium brand that provides trust and delivers impact

to the consumer goods industry

SCHEMES ASSURANCE IMPROVEMENT
O FSSC 22000 Accreditation Bodies Assurance Platform
Certification Bodies Development Programs
Compliance Activities earning and Developmen
(7) ESSC 24000 B e rearning and bevelopment

OUR VALUES

Transparency, Integrity, Ambition, Engagement, Care




GLOBAL REPRESENTATION

A. Necat Kirkil
Turkiye & The Middle East
Representative

Jacqueline Southee
North America Representative

China Liaison

Goichiro Yukawa
Japan Representative

| AN
Cor Groenveld
Market Development
Director

(") FSSC 22000

Adrian Casillas Smita Murthy D.V. Darshane
Latin America Representative India Representative Sr. Advisor South Asia




OVERVIEW FSSC 22000

ACCREDITATION BODIES

WHO MANAGES FSSC 220007

The FSSC 22000 Scheme is
governed by an independent Board
of Stakeholders.

An Advisory Committee ensures
transparency and involvement of the
industry.

The Advisory Committee reports to
the Board of Stakeholders.

T

Ief

- 30.000+

offers a Development

| cerificates issued CATERING
worldwide Programfor SMEs
E3L
TRANSPORT & STORAGE
200 covers the [ “is
partners whole supply chain oo D
FOOD MANUFACTURING
I s
global representation in China, 4 g il
®
Europe, India, Japan, Tirkiye & 35 team members (L ag FOOD PACKAGING
the Middle East, North America, £ MANUFACTURING
_and South America ——

Involved in several international ( §
networks like ISO, GFSI and IAF. | I\ ANIMAL FEED

PRODUCTION
CONTINUOUS IMPROVEMENT

2010 2011 2013 2016 2019 2020

Lo o

version 1 version 2 version 3 version 4 version 5 version 5.1

Hiood manafactuning + packaging foad aninal Rriing + transport, retail ( N F SS< : 2 ZOOO
and quality and catering -



RECENT DEVELOPMENTS

v' FSSC On-Site
v ESSC 24000
v FSSC 22000 Version 6

DISCOVER
FSSC ON-SITE

OUR SOLUTION FOR REAL-
TIME ACCESS TO FSSC 22000
CERTIFICATION STATUS

(") FSSC 22000



http://www.fssc.com/24000
http://www.fssc.com/24000

01.1SO STANDARDS




WHAT ARE ISO STANDARDS ?

» 1SO is the International Organization for Standardization,
founded in 1947 and headquartered in Geneva, that establishes
standards for businesses and organizations in 163
countries worldwide.

» The international indication ISO is derived from the Greek word
‘equal’ and can be understood in all languages. ISO is a
worldwide federation of national standards bodies.

» Internationally agreed by experts
» A formula that describes the best way of doing something

» It could be about making a product, managing a process,
delivering a service, or supplying materials - standards cover a
huge range of activities.

(”)FSSC



WHAT ARE ISO STANDARDS ?

» Examples

Quality management standards to help work more
efficiently and reduce product failures.

Environmental management standards to help reduce
environmental impacts, reduce waste and be more
sustainable.

Health and safety standards to help reduce accidents in
the workplace.

Energy management standards to help cut energy
consumption.

Food safety standards to help prevent food from being

contaminated.

IT security standards to help keep sensitive information

secure.

(”)FSSC



02. WHAT MAKES MANAGEMENT
SYSTEMS EFFECTIVE?




ORGANIZATIONAL RISK-BASED

APPROACH (HS)
a_ X
External Issues
6.1.1
Opportunities

(”)FSSC



MANAGEMENT SYSTEMS

Risk based

Focus on continuous improvement: commitment
to increased efficiency and effectiveness
Enhanced understanding of the Management
system approach - more than compliance
Cross-functional learning

Ensures supply chain focus and assurance

FSSC 22000 fully covers ISO 22000

FSSC 24000 fully covers PAS 24000 - written based
on ISO HS

YV V

A\

YV V VYV
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03. INTEGRATED
MANAGEMENT SYSTEMS




INTEGRATED MANAGEMENT SYSTEMS

What does it mean for organizations?
Having one operating management system that
covers more than one management system standard

(”)FSSC



ISO 27000

Information
Secruity
Management
System

ISO 45001

OH&S
Management
System

INTEGRATED MANAGEMENT SYSTEMS

ISO 9001

Quality
Management
System

FSSC 22000

Food Safety
Management
System

ISO aligned
Integrated

Management
Systems

FSSC 24000

Social
Management
System

1ISO 14001

Environmental
Management
System

(”)FSSC




HARMONIZED STRUCTURE

» Common framework aligns across functions

» Use of a “common language and approach”

» Recognition of risks & opportunities

» Opportunities to integrate systems and processes

» Opportunities for integrated audits




ANNEX SL

|— 1. Scope
> Defines a common structure |—
> Applies to ISO BT
Management System l_
Standards L . |
> Applies PDCA across functions . |
» Offers benefits and B e —
efficiencies S
> Focus on: o
 Risk and Opportunities l_
« Leadership L |
-
« Planning and Support L |
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INTEGRATED MANAGEMENT SYSTEMS

Benefits:
* Increased visibility from a system/management
perspective

« Driving continuous improvement in a consolidated
and harmonized manner

- Improved efficiency by removing duplications e.g.
documentation, reviews and audits (internal and
external)

(”)FSSC




THANK

You (" )FSSC

0 @FoundationFSSC @ info@fssc.com

@ Foundation FSSC e +31 (0) 183 64 50 28


https://twitter.com/foundationfssc
https://www.linkedin.com/company/foundation-fssc
http://info@fssc.com
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Quality and Food Safety management systems for Global governance
Jeroen de Jong
9 March 2023



. KEY FACTS
Beer portfolio

Building new categories >300 Brands

Beer
Cider
Low Alcoholic
Non-Alcoholic

BEER PORTFOLIO

’)i-IEINEKEN




Diversified global footprint

[l OPERATING COMPANIES [l JOINT VENTURES / ASSOCIATES [ ucences | EXPORT 1Data refers to FY2021

results & excludes

Head-Office and eliminations. m E I N E KE N




PASSION

for consumers and customers

Our Values:

Care for People and
Planet

Enjoyment of Life

Courage to dream &
Pioneer

Passion for Consumers
and customers

’)i-IEINEKEN




How to govern the footprint globally

I oreraTiNG companies [l JOINT VENTURES / AssOCIATESJIll  LICENCES EXPORT




(1SO900

Quality
assurance

Food Safety
System
(GFSI)

External
certifications are
the foundations
of quality

assurance

’)i-IEINEKEN




Risk Mitigation

Risk Management

Mitigation by Regulatory Framework:
* Hei-Rules

e Standards & Procedures

Governed by Self assessments and audits
* Findings recorded

HeiQuest Compliance Report

e Actions formulated and executed

* Validated by functional Owners to close the loop

’)i-IEINEKEN




HEINEKEN World Quality Week 2022 %yge'ggu

@ Leticia Correia Estevao Figueredo

= ek 2022 - Pacatuba - Brazil #™5) Mike Botes
loana Botoaca » ROMANIA ALL T N . ) y "b 8 S OO
@k | i e | .
1 activities during all shifts and we take al this contentw  Hi dear colleagues, | hope all are having a great ¢
A amefication. week, Day One started with the opening at the C
Quullt speeches outlining the activities for the week tog|
No Debate = commitments. Day Two continued with activities

THEINEKEN  (Week2022 hygiene, where The microbiology team together

playing fields and in... See more

Sergio Rodriguez

Viceproaidente de Manufactura

Sdaptdmana Calitdtii in
HEINEKEN Romania

1233 . 7-11 Noiembrie 2022

Jamosah Verave share
Nover ER

MORE UPDATES ON QUALITY WEEK ACTIVITIES! SPB SOLBREW
‘ Remy imiyi
hrs - @
World Quality Week "Quality is not an Act; it is a Habit "Gisenyi Brewery concluded World quality
week with:

6 Margarida Isabel Machado shared a ¢

Quality Week Vialonga Portugal

Envolving people and sharing knowledge !

Day3

Brewery Tour 33‘“'“ van der Veer

Quality Week 2022

A staff tour of the Main laboratory to increase Awareness of Quality Control activities

nen Quality Awards

Brewery sensory panel members shared their experiences around the Triangle test with new
joiners this Friday. Le Thi Thanh Luyen
-

5 en oxidatie op de smaal

ef anze Heine

zes PQ pillar team has organized internal awareness on food safety and quality

Pass)

for Quaity
How does Shop

November 3, 2022

Topics covered in today's Newsletter:

* Water quaiy at the source.
 Mineraiprofile and how itaffects
favor
b . B - * pH and why it matters
HEINEKE ¢! ol 1 B * Conservation efforts
B * Wastewate treatment




Food Safety Management Systems used,

Combination with 1ISO9001

mFsSC2200 (7 ) FSSC 22000
0/1S02200

. Q)a‘\'\?.atiun Tor
8 2
= =3
Food g ISO&”
AN : E ;/ 3
22000

BRES Y,

HEINEKEN



Wrap-up

' Effective Food safety and Quality management is
essential to meet our consumer’s and customer’s needs

Combining ISO9001 with (GFSI recognised) FSMS is a
basis for an effective Global governance

@ Culture & People

Compliance &
External Certification
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