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• You are all muted

• Please use the Q&A functionality 
for questions

• This webinar will be recorded
• Recording and presentations will 

be shared via e-mail

PRACTICALITIES



ABOUT FOUNDATION FSSC

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

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

ü 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 BRAND IDENTITY MODEL
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IMPORTANCE OF PACKAGING FOR 
FOOD SAFETY



THE IMPORTANCE OF PACKAGING

• We recognize packaging as an essential component of the food supply chain's 
integrity and safety 

• Through our Global Certification Program FSSC 22000 including its scope for Food 
Packaging Manufacturing, we integrate international standards:

o ISO 22000
o ISO/TS 22002-4 sector-specific Pre-Requisite Programs (PRPs) for food & feed 

packaging, and
o Additional FSSC 22000 certification requirements. 

• This holistic approach enables organizations to effectively control food safety 
hazards, minimize risks, and ensure the production of safe packaging and 
packaging materials worldwide. 



THE IMPORTANCE OF PACKAGING
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FSSC & WPO 
AFFILIATE MEMBERSHIP



WPO AND FSSC

The World Packaging Organisation is a non-profit federation of national packaging 
institutes and associations, national packaging professional bodies, regional 
packaging federations, and other interested parties, including trade associations.

The purpose of the WPO includes:



WPO AND FSSC

The affiliation with WPO in 2023 underscores Foundation FSSC’s 
dedication to: 

Ø Uphold the integrity and safety standards of packaging materials on a 
global scale.

Ø Drive innovation and elevate food safety practices across the packaging 
industry.

Ø Increase impact through capacity building and education through technical 
alignment/collaboration.

Ø Work together on sustainability issues.



SUSTAINABILITY

• FSSC became a member of the UN Global Compact in October 2021

.

• With FSSC 22000, Foundation FSSC actively contributes to SDG 12.3 - reducing 
food loss and waste.   

• FLW included in FSSC 22000 V6 as a requirement.



SUSTAINABILITY & WPO

Through collaboration with WPO and its members, 
we aim to explore innovative solutions to:

Ø Reduce food loss and waste from a packaging 
design perspective, thereby intending to 
advance sustainability practices in the 
packaging industry.

Ø Further deliver a positive impact to the 
Consumer Goods Industry.
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PACKAGING SCOPE AS PART OF 
FSSC 22000



FOOD SUPPLY CHAIN SECTORS



PACKAGING 
MATERIALS COVERED

q Flexible and rigid plastics, such as foils, 
blisters, crates, and sachets;

q Paper, such as cartons, boxes, and sacks;

q Metal, such as cans, bottles, and boxes;

q Glass, such as jars and bottles;

q Shipping and transport containers, such as 
big bags, drums, and tanks; 

q Other packaging materials.



BENEFITS

ü International certification Scheme

ü Recognized by GFSI 

ü Approved by IAF

ü Assists in meeting legislative 
requirements

ü Integration with other ISO 
management systems possible

ü Robust integrity program

ü Includes requirements relating to 
quality



STRUCTURE OF FSSC 22000

ISO/TS 22002-4 
applies



ISO 22000:2018

4. Context of the organization

5. Leadership

6. Planning

7. Support

8. Operation 

9. Performance evaluation

10. Improvement



ISO/TS 22002-4:2013
4.1 Establishment

4.2 Layout and workspace

4.3 Utilities

4.4 Waste disposal

4.5 Equipment suitability, cleaning and maintenance

4.6 Management of purchased materials and services

4.7 Measures for prevention of contamination

4.8 Cleaning

4.9 Pest control

4.10 Personnel hygiene and facilities

4.11 Rework

4.12 Withdrawal procedures

4.13 Storage and transport

4.14 Food packaging information and customer communication

4.15 Food defense and bioterrorism



ADDITIONAL REQUIREMENTS
1) Management of services and purchased materials (All Food Chain Categories)

2) Product labelling and printed materials (All Food Chain Categories)

3) Food defense (All Food Chain Categories)

4) Food fraud mitigation (All Food Chain Categories)

5) Logo use (All Food Chain Categories)

6) Management of allergens (All Food Chain Categories)

7) Environmental monitoring (Food chain categories BIII, C, I & K)

8) Food safety and quality culture (All Food Chain Categories)

9) Quality control (All Food Chain Categories)

10) Transport, storage and warehousing (All Food Chain Categories)

11) Hazard Control and Measures for Preventing Cross-Contamination (All Food Chain Categories, Excl. FII)

12) PRP Verification (Food chain categories BIII, C, D, G, I & K) 

13) Product Design and Development (Food chain categories BIII, C, D, E, F, I & K) 

14) Health Status (Food chain category D)

15) Equipment Management (All Food Chain Categories, Excl. FII)

16) Food Loss and Waste (All Food Chain Categories, Excl. I)

17) Communication Requirements (All Food Chain Categories)

18) Requirements for Organization with Multi-site certification (Food chain categories E, F & G) 



• For food chain category I, in addition to clause 
7.1.6 of ISO 22000:2018, the organization shall 
establish criteria related to the use of recycled 
packaging as a raw material input into the 
production of finished packaging material and 
ensure that relevant legal and customer 
requirements are being met. 

2.5.1 MANAGEMENT OF 
SERVICES AND 
PURCHASED MATERIALS



2.5.2 PRODUCT LABELING 
AND PRINTED MATERIALS 

Artwork management & print control procedures 

• Approval of:
Ø artwork standard or master sample; 
Ø each print run against the agreed standard 

or master sample; 
• Process to:

Ø manage changes to artwork and print 
specifications, and to manage obsolete 
artwork and printing materials; 

Ø detect and identify printing errors during the 
run; 

Ø ensure effective segregation of differing print 
variants; and 

Ø account for any unused printed product. 



2.5.9 QUALITY CONTROL



EXAMPLES OF QUALITY PARAMETERS 
FOR PACKAGING

Product group Possible quality parameters

Plastics MFI, Thickness, COF, tensile strength, shrinkage, 
color, etc.

Glass Dimensions, weight, height, color, visual 
inspections, etc.

Metal Dimensions, top wall, body dents, visual 
inspections, etc.

Paper and board GSM, compression, dimensions, starch solids, 
visual inspections, etc.



• For food chain categories BIII, C and I, the 
following additional requirement applies to 
ISO 22000:2018 clause 8.5.1.3: The 
organization shall have specific 
requirements in place where packaging is 
used to impart or provide a functional effect 
on food (e.g., shelf-life extension). 

2.5.11 HAZARD CONTROL AND 
MEASURES FOR PREVENTING 
CROSS-CONTAMINATION







Save Food Packaging

The true role that packaging can play 
in minimising Food Loss & Waste 

across a value chain



Close to 800 Million people suffer from food 
insecurity, are malnourished or starving.

1.05 billion tonnes of food went to waste.

On average, each person wastes 79 kilograms of 
food annually.

This is the equivalent of 1.3 meals every day for 
everyone in the world impacted by hunger. 

https://www.unep.org/resources/publication/food-waste-index-report-2024





Food loss and waste causes differ by region



REDUCING FOOD WASTE SUPPORTS THE UN SDGs

“By 2030, halve per capita 
global food waste at the 
retail and consumer levels 
and reduce food losses 
along production and supply 
chains, including post-
harvest losses”



Getting the Balance Right



True role of packaging

• Packaging is designed to ensure that a 
product is contained, preserved and 
protected all the way across the Supply 
Chain until it is purchased by the 
consumer.

• Packaging must also ensure the health 
& safety of the product and consumers, 
that product waste is kept to a 
minimum, the efficiency of the 
packaging can withstand the rigors of 
transport and the pack is designed with 
the lowest environmental impact.





Putting all Waste on Equal Footing



Where does food waste sit within 
Sustainable Packaging Design?



Sustainable Packaging Design Principles



Save Food Packaging is designed to minimise or 
prevent food waste from paddock to plate 
using innovative and intuitive design features 
that can contain & protect, preserve, extend 
shelf life, easily openable and resealable, 
provide consumer convenience and portion 
control; all the while meeting global sustainable 
packaging targets.



Save Food Packaging Design





Save Food Packaging Design Guidelines





Save Food Packaging Design Guidelines





Save Food Packaging Design Guidelines





Save Food Packaging Design Guidelines





Save Food Packaging Design Guidelines





Global Best Practice Award-winning 
Save Food Packaging Design



















Kenya - Hermetically Sealed Bags for Maize









Available Resources







Save Food Case Studies

https://worldpackaging.org/resources/46/
https://worldpackaging.org/wpo/47/
https://worldpackaging.org/wpo/6/



The SAVE FOOD Initiative is promoting a more responsible use of resources along the 
entire food supply chain and actively contributing to the reduction of food loss and waste. 

That's why Save Food Org are actively seeking smart agricultural practices and logistics 
solutions, innovative processing and packaging ideas, as well as initiatives to raise 
awareness among private households and encourage political engagement in this field. 

Do you have a project that make a significant impact in reducing food loss and waste?
The winning project will be awarded a grant of 10,000 Euros.

Project Competition – SAVE FOOD Initiative





International Day of Awareness of Food Loss 
and Waste (29 September)



Food Loss & Waste Paradox: 
Balancing Food Loss & Waste 
with Save Food Packaging
NEW Position Paper
• Co-authoring a Position Paper on the topic 

‘Navigating the Food Loss and Waste Paradox: 
Balancing Food Loss and Waste with Save Food 
Packaging’ with WPO and Wageningen University 
and Research.

• Highlighting the role packaging has in reducing food 
loss and waste and showcasing regional challenges, 
outlining practical save food packaging design 
guidelines and showcasing global solutions (Chile, Sri 
Lanka, Kenya, Australia, China, Brazil).



Putting all Waste on Equal Footing



Nerida Kelton FAIP
Vice President 
Sustainability & Save Food Portfolio
World Packaging Organisation 
(WPO)

nerida@worldpackaging.org
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Q&A



CONTACT OUR MARKET REPRESENTATIVES



THANK 
YOU 

Foundation FSSC

questions@fssc.comwww.fssc.com

+31 (0) 183 64 50 28


