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TODAY’S TOPICS

About Foundation FSSC

Q&A Session



• 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 that aims to 
help organizations contribute to the global SDGs and thus 
create a better world.



FSSC BRAND IDENTITY
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KELLY MULHOLLAND

MOST COMMON
VERSION 6 NONCONFORMITIES

OF 2024



TOP 15 NONCONFORMITIES

Requirements

1 Quality Control 9 Food Loss and Waste

2 Physical Contamination 10 Control of Monitoring and Measuring

3 Food Safety and Quality Culture 11 Competence

4 Traceability System 12 Equipment Management

5 Preventive and Corrective 
Maintenance 13 Storage of Food, Packaging Materials, 

Ingredients and Non-Food Chemicals

6 Internal Structures and Fittings 14 Cleaning and Sanitizing Programs

7 Environmental Monitoring 15 Management of Services and Purchased 
Materials

8 Management of Allergens 

*Figure is based on 2024 Data Trending for FSSC 22000 Version 6
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COMMON CRITICAL NONCONFORMITIES

FSSC 22000 Additional Requirement 2.5.6 - Management of Allergens

ISO 22000:2018 Clause 5.1 - Leadership and Commitment

ISO 22000:2018 Clause 8.3 - Traceability System

ISO 22000:2018 Clause 4.4  - Food Safety Management System

*Figure is based on 2024 Data Trending for FSSC 22000 Version 6



TOP 15 MAJOR NONCONFORMITIES 

Requirements

1 Internal Audits 9 Food Loss and Waste

2 Traceability System 10 Quality Control 

3 Nonconformity and Corrective Action 11 Product Labeling and Printed Materials 

4 Monitoring Systems at CCPs and 
OPRPs 12 Equipment Management

5 Environmental Monitoring 13 Competence

6 Management of Allergens 14 Validation of Control Measure(s)

7 Food Safety and Quality Culture 15 Preventive and Corrective Maintenance

8 Control of Monitoring and Measuring

*Figure is based on 2024 Data Trending for FSSC 22000 Version 6
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TOP 15 MINOR NONCONFORMITIES

Requirements

1 Quality Control 9 Food Loss and Waste

2 Physical Contamination 10 Control of Monitoring and Measuring

3 Food Safety and Quality Culture 11 Competence

4 Preventive and Corrective 
Maintenance 12 Equipment Management

5 Traceability System 13 Storage of Food, Packaging Materials, 
Ingredients and Non-Food Chemicals

6 Internal Structures and Fittings 14 Cleaning and Sanitizing Programs

7 Environmental Monitoring 15 Management of Services and 
Purchased Materials
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MAJOR AND MINOR NONCONFORMITIES

Requirements resulting in common major and minor nonconformities:

Traceability 
System

Environmental 
Monitoring

Management 
of Allergens

Food Safety 
and Quality 

Culture

Control of 
Monitoring 

and Measuring

Food Loss and 
Waste

Quality Control Equipment 
Management

Competence
Preventive and 

Corrective 
Maintenance
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MOST COMMON V6 
NONCONFORMITIES FOR 

NEW ADDITIONAL REQUIREMENTS



QUALITY CONTROL

The four most common areas for nonconformities include: 



• Mandatory Scheme interpretation article 

• Available for download on fssc.com

Click here to access the Quality Control Scheme 
Interpretation Article  

QUALITY CONTROL

https://www.fssc.com/wp-content/uploads/2023/03/Scheme-Interpretation-Article-Quality-Control-V6.pdf
https://www.fssc.com/wp-content/uploads/2023/03/Scheme-Interpretation-Article-Quality-Control-V6.pdf


FOOD LOSS AND WASTE

Most common NC related to Food Loss and Waste:



• Voluntary Guidance document

• Freely available for download on fssc.com

Click here to access the Food Loss & Waste 
Guidance Document  

FOOD LOSS AND 
WASTE

https://www.fssc.com/wp-content/uploads/2023/03/Guidance-Document-Food-Loss-and-Waste-V6-2.pdf
https://www.fssc.com/wp-content/uploads/2023/03/Guidance-Document-Food-Loss-and-Waste-V6-2.pdf


EQUIPMENT MANAGEMENT

Documented 
Purchase 

Specification

Risk-Based 
Change 

Management 
Process



• Voluntary Guidance document

• Freely available for download on fssc.com 

Click here to access the Equipment Management 
Guidance Document  

EQUIPMENT 
MANAGEMENT

https://www.fssc.com/wp-content/uploads/2023/03/FSSC-22000-V6-Guidance-Document-Equipment-Management.pdf
https://www.fssc.com/wp-content/uploads/2023/03/FSSC-22000-V6-Guidance-Document-Equipment-Management.pdf
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EHEDG GUIDELINE 58:
HYGIENIC DESIGN RISK MANAGEMENT

PATRICK WOUTERS



EHEDG Guideline 58; Hygienic Design Risk Management

3/26/25EHEDG and Doc 58 Introduction32

Patrick Wouters (PhD) - Hygienic Design Lead Cargill and EHEDG Working Groups Chair
March - 2025
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Agenda

EHEDG Doc 58 HDRM Guideline Explained

Introduction

Examples and Closing Remarks
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This guideline provides a step-by-step approach to 
assessing and managing food safety and hygiene risks by 
hygienic design of food manufacturing buildings and 
equipment, in accordance with existing standards and GFSI 
scopes JI and JII requirements.

HYGIENIC DESIGN RISK MANAGEMENT (HDRM)

This HDRM can be applied from:

Supplier perspective 
when designing, 
fabricating and
commissioning buildings 
or equipment.

User perspective to support food 
safety management programs 
and/or design specifications.
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Q&A



OUR REGIONAL REPRESENTATIVES



THANK 
YOU 

Foundation FSSC

questions@fssc.comwww.fssc.com

+31 (0) 183 64 50 28


