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Management Systems ISO 22000:2005 and HACCP
Request For Quotation Form 


Please read and complete all section
In order for us to prepare an accurate quotation please can you provide as much detail as possible by completing all sections of this document and any appendices as applicable to your management system for which you require certification? 
1. Has your organisation got a documented food safety policy?  
Yes     FORMCHECKBOX 
      No    FORMCHECKBOX 

2. Please indicate below the name of your organisations food safety team leader
	     


3. Has your organisation established, implemented and maintained prerequisite programmes (PRPs)?    
	Yes
	 FORMCHECKBOX 

	No
	 FORMCHECKBOX 

	if yes please indicate the number of PRPs
	     


4. Please indicate below, for each site, the food safety hazards that are reasonably expected to occur in relation to the products manufactured / service provided within the scope of your management system 
	     


5. Please indicate, for each site, the food chain categories and sectors that you believe apply to your products. (Please refer to table A1 on page for food chain categories and sectors)
	     



6. Please indicate, for each site, the food processing activities from receipt to despatch. E.g. product lines and processes
	     



7. Are any of your processes / services seasonal?  Yes    FORMCHECKBOX 
     No    FORMCHECKBOX 

If yes please indicate below those activities that are seasonal

	     



8. Where the scope of your organisation activities includes distribution (retail outlets, shops, wholesalers), is your organisation responsible for transportation and delivery of goods to customers
Yes    FORMCHECKBOX 
     No    FORMCHECKBOX 
 

9. Does the company have in-house laboratory/testing facilities?        Yes    FORMCHECKBOX 
     No    FORMCHECKBOX 
 

 If yes please indicate, on which sites testing is undertaken and number of employees involved.

	     



10. Please indicate below the number of HACCP studies by site cover the scope of audit. (Note: A HACCP study corresponds to a hazard analysis for a family of products/services with similar hazards and similar production technology and, where relevant, similar storage technology)
	     


11. Has your organisation identified critical control points (CCPs) for each hazard that is to be controlled by the HACCP plan?  
	Yes
	 FORMCHECKBOX 

	No
	 FORMCHECKBOX 

	if yes please indicate the number of CCPs
	     


12. Please indicate below the legal and/or regulatory requirements applicable to your products and processes.
	     



Table A1 – Food Chain Categories for ISO22000

	Category Codes
	Categories
	Examples of Sectors

	A
	Farming 1 (Animals)
	animals; fish; egg production; milk production; beekeeping; fishing; hunting; trapping

	B
	Farming 2 (Plants)
	fruits, vegetables; grain; spices; horticultural products

	C
	Processing 1 (Perishable animal products) including all activities after farming e.g. Slaughtering
	meat, poultry, eggs, dairy and fish products

	D
	Processing 2 (Perishable vegetal products)
	fresh fruits and fresh juices; preserved fruits; fresh vegetables; preserved vegetables

	E
	Processing 3 (Products with long shelf life at ambient temperature)
	canned products; biscuits; snacks; oil; drinking water; beverages; pasta; flour; sugar; salt

	F
	Feed production
	animal feed; fish feed

	G
	Catering
	hotels; restaurants

	H
	Distribution
	retail outlets; shops; wholesalers

	I
	Services
	water supply; cleaning; sewage; waste disposal; development of product, process and equipment; veterinary services

	J
	Transport and storage
	transport and storage

	K
	Equipment manufacturing
	process equipment; vending machines

	L
	(Bio)chemical manufacturing
	additives; vitamins; pesticides; drugs; fertilizers; cleaning agents; biocultures

	M
	Packaging material manufacturing
	packaging material
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