AMEWORK
STICAL

CHANGES i EXAMPLE ONE
0 sucss CHANGE FPRINCIFLES £ PRODUCTION -

SSSSS MSL I
Us?n s wl
¢ a
U i

compoNeNTs  ASSESSMENT  INDUSTRY perrer TRANSFORMATIONAL ® mt INTERNAL

sNIANAGEMENT

~ l"vggggl{lll\)ﬂfl{l})%ﬁmwﬁzNEg?%?%i%f
2 P STANDARD GRGANIZATION

i 4~ SYSTEM : jarANESENIETHODS
d
Z

.

APAN
LEADERSHI

NTERP CREATED
E RISE | o SPMBLY TAKE SOI‘TWARE

u SIGMA FIRST IMPROVED
b USE THEREFORE SIX
a &z sasr CONTINUAL war DEMING

9001; 2?)085 INTERNATIONAL KAIZEN

maus§ 4 CALLED SERVICEE

ORGANIZATION'S REVISION

NW;
mmE"%m‘..%" PRODUCTS
CULTURE IMPORTANT soucm

ASSURANCE BECOME  INITIATIVES

APPROACH

% MOTOR
3 MAKE 2 °

§§ wom.ns (o] §

OFTEN E

CHES

M
ALSQ .racriczs z;‘;“;";‘:“ﬁﬂﬁﬁﬂ LD
—_— chons LIKE J

STANDA
INVOLVEME
PERFORMAN



mﬁﬂﬁgﬁ’u@mﬂﬂW%gﬂﬂ
GMP/HACCP/ISO 22000

aNageLSiuan Aal1e
Requirements for a Food Safety Management System

BS EN IS0 22000: FOOD SAFETY MANAGEMENT




JIBFFHIU ISO 22000

ISO 22000: Requirements for a Food Safety Management System
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ISO 9001 - Model of a process-based quality management
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2. AdMNSUfimauAadlIUTHIS
(Management Responsibility)
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(Planning and realization of safe products)
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WANNIFEAUABY ISO 22000  UsENAUAILNIFINLEAY, N5k
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providing products that according to their intended use are safe for
the consumer) Tael
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