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QUESTIONNAIRE – FSMS/FSSC

Thank you for requesting a quotation from SOCOTEC Certification UK.
This Questionnaire should be completed by organisations considering Food Safety Management System Certification (ISO 22000) or Quality Management System with HACCP certification (ISO 9001/HACCP) and/or Food Safety System Certification 22000 (FSSC 22000).

The information provided in this application will allow us to formulate our quotation that is best suited to your needs.  Please try to be as accurate as possible as this may affect the quotation.  Please do not hesitate to contact us if you require any additional guidance or information.
	Name of Organisation
	

	Location 
(Town, County, Country)
	

	Food Safety Team Leader’s Name

	



	Standard/ Certification option
	Standard-alone certification
	Integrated certification
	Please mark using the “√” symbol where applicable 

	ISO 22000:2005
	|_|
	|_|
	

	ISO 22000:2018
	|_|
	|_|
	

	ISO 9001/HACCP
	|_|
	|_|
	

	FSSC 22000
	|_|
	|_|
	

	Please provide details of any certified management systems that your organisation already holds (such as Dutch HACCP, ISO 22000 or ISO 9001) or GFSI recognized certification schemes
	1.
2.
3.
4.
Please continue on a separate sheet if more than 4 certifications.

	To which of the following categories does your organization belong? 
	|_|Main office and separate production/service sites
|_|One production/service facility for all activities
|_|One or more production/service processes carried out in different sites
|_| None of the above (please explain)  ……………………………………….

	Please state the intended scope of your certification
	

	For FSSC 22000 clients: have you conducted a self-assessment of your management systems for the FSSC 22000 Ver. 5?
	Yes |_|  No |_|

	If there is more than one site involved, please respond to the following as appropriate
	|_| Are all sites operating under one centrally controlled Food safety Management System?
|_| Has an internal audit been conducted on EACH site, within one year prior to planned date for Stage 1 audit?
|_| Have corrective actions from audits of individual sites been carried out?

If yes, tick check box; if any checkbox is unticked please explain
…………………………………………………………………………

	Please state the total number of full time employees at each site
	1.
2.
3.
4.
Please continue on a separate sheet if more than 4 sites.

	Number of production lines 
	1 |_|  2 |_|  3 |_|  4 |_|  5 |_|  6 |_|  
More:..........  (please write the number)

	Number of production/service sites
	1 |_|  2 |_|  3 |_|  4 |_|  5 |_|  6 |_|  
More:..........  (please write the number)

	Main activity
	|_| Farming (Animals)		|_| Distribution
|_| Farming (Crops) 		|_| Transport and Storage 
|_| Food Manufacturing 	Services
|_| Animal Feed Production 	|_| Manufacture of food Packaging & |_| Catering			Packaging Materials
|_| Equipment Manufacture	|_| Manufacture of (Bio) Chemicals
|_| Other - please specify: 

	Number of product types (Families) e.g. Jams, marmalade, jelly or Service categories e.g.  Equipment rental of- manufacturing equipment, hygiene equipment, heating and cooling equipment
	

	Number of documented and established HACCP plans
	

	In case that you don`t have established HACCP plans yet, how many HACCP plans do you intend to develop?
	

	What is the type of storage of the finished products?
	|_| Frozen
|_| Chilled
|_| Ambient

	Is the product/service seasonal? If yes which months of the year is the process active?
	

	Is there any product type, production line, site or service category that you will wish to exclude from the scope of your certification? If yes, please give reasons for exclusion.
	

	Confirm all products and processes involved have been included in scope
	|_| yes
|_| no


	Are there any exclusions, what are they and why?
	|_| no
|_| yes
Comment

	Clarify if there are any seasonal operations involved and whether there is a seasonal timeframe at which it will be better to conduct the audit such that all processes are available
	|_| no
|_| yes
Comment 

	Multisite clients to verify that internal audit have been carried out all sites of the audit within one year prior to stage 2 audit.
	|_| yes
|_| no


	For FSSC 22000 applications
How do you wish the unannounced audits to be conducted?
	|_| only one unannounced surveillance audit in the certification cycle
|_| all surveillance audits of the cycle to be conducted unannounced
If you apply to recertification :
|_| recertification audit  to be conducted unannounced




Please mark the group relevant to the goods you produce.
	ISO 22000
	9001/ HACCP
	FSSC 22000
	Group
	Category
	Products

	|_|
	|_|
	
	A
	Farming of Animal
	Animals; fish; egg production; milk production; beekeeping; fishing; hunting; trapping

	|_|
	|_|
	
	B
	Farming of Plants
	Fruits; vegetables; grain; spices; horticultural products

	|_|
	|_|
	|_|
	C
	Food Manufacturing
	Meat, poultry, eggs, dairy and fish products

Fresh fruits and fresh juices; preserved fruits; fresh vegetables; preserved vegetables

Canned products; biscuits; snacks; oil; drinking water; beverages; pasta; flour; sugar salt

Mixed animal and plant products including- Pizza, lasagne, sandwich, dumpling, ready to eat meals.

	|_|
	|_|
	|_|
	D
	Animal Feed Production 
	Animal feed; fish feed

	|_|
	|_|
	|_|
	E
	Catering
	Hotels; restaurants

	|_|
	|_|
	
	F
	Distribution
	Retail outlets; shops; wholesalers

	|_|
	|_|
	
	G
	Provision of Transport and Storage Services
	Transport and storage

	|_|
	|_|
	
	H
	Services
	Water supply; cleaning; sewerage; waste disposal; development of product, process and equipment; veterinary services

	|_|
	|_|
	
	I
	Production of Food Packaging and Packaging Materials
	Packaging material

	|_|
	|_|
	
	J
	Equipment Manufacturing
	Process equipment; vending machines

	|_|
	|_|
	
	K
	Production of (Bio) Chemicals
	Additives; vitamins; pesticides; drugs; fertilizers; cleaning agents; Biocultures

	Other Relevant Information

	




Date:						Signature: 
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