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Training
No.

Topic Field

# 1 Tourism value chain Tourism Product Development

# 2 Online Payments & Tour Price Calculation Tourism Product Development

# 3 Standardisation, Safety and Security in Tourism Tourism Product Development

# 4 Providers Training
(Animation, Information, Equipment)

Tourism Product Development

# 5 Social Media Content Creation And Sponsorship Marketing and Promotion in Tourism

# 6 SEO & Website Content Creation Marketing and Promotion in Tourism

# 7 PR & Customer Relations Marketing and Promotion in Tourism

# 8 Travel Business Development Training (Trends and Modern Market
Approach, Open Data and Promotion and Development Tools)

Marketing and Promotion in Tourism
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Activity Time

Registration and introduction.

Presentation of the project Support to the Inbound Tourism Development in the Western Balkans Cross-
Border Rural Areas implemented by the Regional Rural Development Standing Working Group in SEE (SWG)
and co-financed by the USAID Economic Development, Governance and Enterprise Growth Project and SWG

30'
9.00-9.30

Part 1 – Standardization and Quality in the Accommodation Industry

Goal: Introduction to Recognized and Additional Standards & Certifications in accommodation industry -
construction, equipping and arranging rooms and other premises, processes, quality of services,

management, communication, information system, environmental standards, safety and health protection
of employees

90'
9.30-11.00

Break 30'
11.00-11.30

Part 2 – A Food Safety Standards

Goal: Introduction to Recognized and Additional Standards & Certifications in primary producers – food
safety on the farm, food safety manufacturing scheme, packaging standards for food and labelling

standards for food

60'
11.30-12.30

Lunch break 60’
12.30-13.30

Final discussion, preparation for day 2, Q&A 60’
13.30-14.30

Day #1

Agenda
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Activity Time

Registration.
30‘

9.00-9.30

Part 3 – Quality Standards as a Competitive Advantage

Goal: Introduction of Voluntary Standards which provide a competitive advantage in the tourism market
(Slow food, Clean & Safe, Bike friendly, Ecolabels and Standards for Greener Products)

90‘
9.00-10.30

Break 30‘
10.30-11.00

Part 4 – Global Safe Travels

Goal: Introduction to Global Safety Stamp to Recognize Safe Travels Protocols and The Future of Travel

& Tourism in the Wake of Covid-19

60‘
11.00-12.00

Discussion, evaluation and finale
60‘

12.00-13.00

Lunch break 60‘
13.00-14.00

Day #2

Agenda
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STANDARDIZATION AND QUALITY
IN THE ACCOMMODATION INDUSTRY
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CONTENT

1. Introduction

2. The accommoddation quality programs

3. Challenges of international categorization

4. Classification by Tourism Satellite Account (WTO)

5. The processes of classification and categorization

6. Classification of hospitality establishments by WTO

7. Examples of classification in European countries

8. Existing systems of classification of accommodation establishments in Western Balkan
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INTRODUCTION

In the tourism sector, a customer’s perception of service quality is the result of the comparison
between expectations and experiences.

Customer satisfaction is not linked to a specific quality category, but depends on the hotel’s ability
to meet customer expectations.

The classification category in the accommodation sector is an indicator of price rather than quality.

From the customer point of view, price and stars category may be factors determining expectations.

When a customer pays a high price to go to a accommodation facility of a high category he is more
demanding, has higher expectations and then his quality appraisal and satisfaction are influenced.

Accommodation classification is generally producer-driven rather than customer-driven.
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ACCOMMODDATION QUALITY PROGRAMMES

There are many programmes, classifications and seals of quality promoted by public authorities
and private companies that may create confusion regarding consumer perception of service quality.

Different countries and regions can choose different approaches depending on the features of the
classification system (number of levels, symbol used, etc).

Today, new electronic distribution channels and their ratings have become a new way to gather
information about an accommodation facility and its quality.

First method of evaluating accommodation quality is the creation of a ranking based on specific criteria
and on the assignment of a symbol that certifies a quality category. The symbol and the scale can vary
from one country to another but the most commonly used are the star and the diamond, with a scale of 1 to 5.
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ACCOMMODDATION QUALITY PROGRAMMES

Second way to determine a accommodation’s level of quality is to verify if the organization has received
a quality award such as the European Foundation for Quality Management Award (EFQM) in Europe.
This programme is based on the Total Quality Management (TQM) approach and the main objectives are
to reach excellence within a specific sector and to increase customer satisfaction. However, these awards are
not so developed in the hospitality industry.

We also find quality certifications based on the adoption of the ISO 9000 standards introduced by the
International Organization for Standardization (ISO). A model of quality assurance is proposed to
rationalize quality issues in contractual business-to-business relations, and establish a quality system.

Hotel chains, small hotel groups and hotel associations develop their brands based on quality management
systems specifically for the organization. Quality standards, service procedures and inspection procedures
are defined in order to offer the same level of service in different hotel locations, and to achieve
a higher level of customer satisfaction. Examples of such hotel chains include Hilton, Holiday Inn, Novotel
but there are also a groups that develop brands that are not linked to a specific hotel  chain but ensure the
level of quality - a seal of quality for single-unit hotels.
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ACCOMMODDATION QUALITY PROGRAMMES

Lastly, a large number of travel websites, especially new electronic distribution channels, propose ratings.
Sometimes they simply quote the official rating of the country or organization; in other cases, they develop
their own seals of quality based on customer feedback.

In such a complex situation, a hotel can be classified
differently by various programmes at the same time.
Therefore, there are cases in which the same hotel
earns 5 stars in one programme, but only 4 in another.
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CHALLENGES OF INTERNATIONAL CATEGORIZATION

So far, no international categorisation and classification have been adopted, even several attempts to unify
the classification system have been made.

Professionals are trying to create a single standard, but the diverseness of the hospitality sector and
the large number of existing programmes for quality makes this plan very difficult to put into place.

Lack of common system in the classification of accommodation establishments is a problem not only for
Western Balkan, but European and  world consumers.

Consumers have problems when their selection of accommodation standards, done according to their
needs and financial means, fails to meet their expectations in terms of services and accommodation.

The main purpose of this presentation is to analyze difficulties, to indicate the main problem areas and
describe the main differences among the various classification systems.
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CLASSIFICATION BY TOURISM SATELLITE ACCOUNT (WTO)

The World Tourism Organization (WTO) is trying to establish uniform international tourism statistics, in
order to enable the monitoring of trends and make various comparations between countries and provide a
framework for national classifications.

By the methodology of tourist satellite calculation, i.e. TSA (Tourism Satellite Account) accommodation
facilities are classified in two main groups:

1) hotels and other collective accommodation facilities (hotels, motels, boarding houses, youth hostels,
mountain lodges, camps, campsites and tourist resorts) and

2) tourist apartments (cottages, rooms, apartments and houses / apartments for rent, timeshare facilities).
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THE PROCESSES OF CLASSIFICATION AND CATEGORIZATION

The processes of classification and categorization of accommodation facilities in the western Balkan
countries is mandatory process that is within the competence of the national, regional or local level
(depending on the type of accommodation facility).

Is this a practice in Europe and the rest of the world?

Classification systems already exist at a national and regional level in the most world states.

But…

Each of the country, because of cultural traditions, national and otherwise, is using
specific rating systems, which prevent the application of a single classification system worldwide.
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THE PROCESSES OF CLASSIFICATION AND CATEGORIZATION

In Europe, hotels are usually ranked on a scale of 1 to 5 stars, with five stars being the highest rating possible.
In Australia and Canada, a 5-star scale is used, sometimes using half star-increments.
In the United States, hotels are generally ranked on a scale of 1 to 5 stars by the Forbes Travel Guide while
the American Automobile Association (AAA) still uses the diamond on a scale of 1 to 5.

Star ratings in Europe are determined by local government agencies or independent organizations, and
they vary greatly from country to country.

In some cases, there are national government systems (France, Portugal), in other the management is
assigned to each regional government which has its own legislation (Italy, Spain)

Sometimes the programmes are compulsory (Italy), while in other cases they are voluntary and managed
exclusively by private associations (Germany).
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CLASSIFICATION OF HOSPITALITY ESTABLISHMENTS BY WTO

The criteria for the classification of hospitality establishments, which the World Tourism
Organization (WTO) takes into consideration, are:

The level of comfort The operating system The purpose functional / on time of stay of guests

Luxury (4 * and 5 *)
Medium level
Modest class

Open permanently
Seasonal

Transit
Special purpose

The location of the territory The form of exploitation The form of ownership

The season
Mountain
In treatment areas
In cities (center or periphery,
possibly towards the airport)
Along the road

Individual service
Association (voluntary hotel chains)
Companies or groups (integrated hotel
chains)

Personal property
Private
State property
Or cooperative
Public property
Public ownership of international concern
Joint ownership

The accommodation capacity The target market The standards of service and facilities offered

Small hotels (up to 150 seats)
Hotels medium (151-400 seats)
Large hotels (over 400 seats)

Trade
Interest
Vacation

Full-service hotels
Economic hotels
Self-catering hotel
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EXAMPLES OF CLASSIFICATION IN EUROPEAN COUNTRIES

For most countries, the criteria for classification of accommodation facilities have character, technical rules in

which qualitative aspects are less represented. The criteria used is divided into two categories:

1. area and equipment, including criteria on surfaces (the rooms), toilet facilities (including the proportion

of rooms with bathrooms with tub and shower), and endowment with furniture and other objects;

2. quality criteria in relation to the quality of facilities, services and quality.

Common criteria are:
• quality of services provided
• general condition of the building
• reception hall
• facilities
• accommodation
• toilets
• food premises
• minimum services offered to tourists, which may be contained in separate payment, the attitude and

professionalism of staff



Training topic Standardization, Safety and Security in Tourism                                                                           Durres, Albania, Hotel Albanian Star, 5-6 October,
2021

EXAMPLES OF CLASSIFICATION IN EUROPEAN COUNTRIES

AUSTRIA

Classification system: In Austria there is a national voluntary hotel classification system
Categories: Hotels, Guest Houses (Gasthof), Pensions (Pension), Hotel Garni (B&B), Apartments.
Classes:
- 1 star hotel: Tourist
- 2 star hotel: Standard
- 3 star hotel: Comfort
- 4 star hotel: Superior
- 5 star hotel: Luxury
The following points are important for classification into the appropriate category:
- The quality of service. This includes staff conduct and appearance, friendliness and the competence of
management and the employees.
- The external appearance. This includes among other things the sign posts, access road, driveway, car
park, gardens.
- Hotel specific entertainment and additional facilities (indoor swimming pool, sauna, convention rooms,
gardens, garage parking spaces, etc).
- Guest satisfaction (frequency and handling of guest complaints).
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EXAMPLES OF CLASSIFICATION IN EUROPEAN COUNTRIES

BULGARIA

Classification system: In Bulgaria there is a national compulsory hotel classification system
Categories: Hotels (1 to 5 stars), Motels (1 to 3 stars), Holiday settlements (3 to 5 stars),
Family hotels (1 to 3 stars), Boarding houses (1 to 3 stars), Bungalows and camping sites (1 to 2
stars), separate rooms, country houses and houses (1 to 3 stars).

Classes:
There is a 1 to 5 stars system.

Facilities:
5 star hotel: spa, gym, centre, indoor/outdoor swimming pool, restaurant, café, bar, shops, parking, TV,
internet, telephone, 24 hours room service, conference hall and hairdresser’s centre.
4 star hotel: indoor/outdoor swimming pool, internet connection, dry cleaning, washing, ironing,
conference hall, sport centre and parking.
3 star hotel: space for kids, postal and business services, rent a car, trips with guide, room
service, minibar, TV and parking.
2 star hotel: minibar, TV, dry cleaning, washing, ironing, parking and keeping the valuable.
1 star hotel: post services, phone service, keeping the valuables and parking.
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EXAMPLES OF CLASSIFICATION IN EUROPEAN COUNTRIES

CZECH REPUBLIC

Classification system: In the Czech Republic there is a national voluntary hotel classification system.
Categories: Hotels, Motels, Pension, Campsites, Chalet colonies, walkers dormitories, botels (boat hotels)

Classes:
- 1 star: Tourist
- 2 star: Economy
- 3 star: Standard
- 4 star: First Class
- 5 star: Luxury

The classification criteria for different classes are the bathroom equipment, Internet connection, mini bar
with pricelist, reception opening hours, length of breakfast serving (1 star facilities do not have to serve
breakfasts), opening hours of restaurants, frequency of arranging the rooms, laundry (availability within the
day), luggage trolleys, doorman availability.



Training topic Standardization, Safety and Security in Tourism                                                                           Durres, Albania, Hotel Albanian Star, 5-6 October,
2021

EXAMPLES OF CLASSIFICATION IN EUROPEAN COUNTRIES

FRANCE
Classification system: In France there is a national voluntary hotel classification system.
Categories: Tourist hotels, hostels and guestrooms

Classes: The tourist hotels are classified into 6 categories depending on the services they offer, as well as
their quality. The classification ranges from 0 stars to a luxury category of 4 stars. The following
classification law will become valid: 1 to 5 stars – in order to provide a better international transparency.
Facilities:
0 star hotel: A minimum of 5 rooms, a lobby, heating installation, air conditioning, sanitary facilities,
telephone, breakfast, acoustic isolation, kitchen corner, restrooms, accessible facilities.
1 star hotel: in addition to the above criteria, at least 7 rooms, more demanding rules concerning
restrooms, enhanced reception conditions.
2 star hotel: in addition to the above criteria, the staff should speak a foreign language, conditions
concerning restroom equipment and enhanced reception conditions.
3 star hotel: at least 10 rooms and in addition to the criteria mentioned above, breakfast should be
served in the rooms, and staff should speak English as well as another language.
4 star hotel: Significant enhancement of all the criteria above concerning the place’s surfaces and the
quality of service.
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EXAMPLES OF CLASSIFICATION IN EUROPEAN COUNTRIES

SLOVENIA
Classification system: In Slovenia there is a national compulsory hotel classification system.
Categories: Hotels, Motels, Pensions, Inns, Camps, Apartments, Holiday Flat, Holiday houses,
Private rooms, Farm House Accommodation, Marinas
Classes:
Hotels (1 to 5 stars)
Camps (1 to 5 stars)
Motels, Pensions, Inn, Holiday flats, Holiday Houses, Private rooms (1 to 4 stars)
Farm House Accommodation (1 to 4 apples)
Facilities:
1 star hotel: change sheets once a week and towels every second day, 1 common bathroom every 5 rooms, ensure breakfast;
2 star hotel: change sheets once a week and towels every second day, at least the 30% of rooms with private bathroom and
toilette, must provide soap in the bathroom, must provide breakfast
3 star hotel: change sheets every second day, towels every day, must supply shower gel and shampoo, TV in the room, hair
dryer, telephone in each room, internet corner, accept credit card, breakfast
4 star hotel: change sheets every second day and towels every day, furniture of higher quality, safety box in each room,
separated reception with seats, 24/7 reception service available, a laundry service, air condition, room service, mini bar in
each room
5 star hotel: exclusive furniture and equipment, private parking, 50% of the rooms have to be equipped
with bath tube, bath coat, slippers, internet access in each room, 24/7 porter service, breakfast, 24/7 room service, baggage
service.
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EXISTING SYSTEMS OF CLASSIFICATION OF ACCOMMODATION ESTABLISHMENTS IN WESTERN BALKAN

The processes of classification and categorization of accommodation facilities in the western Balkan
countries is mandatory process that is within the competence of the national, regional or local level
(depending on the type of accommodation facility).

Categorization and classification of accommodation facilities in Western Balkan is done on the basis of
valid laws on tourism and / or hospitality industry

The WB countries are characterized by the legislative approach which implies an active role of
government and line ministry, and since there have been amendments to relevant laws and related
regulations in recent years, as a reflection of the constant changes in this field and the attempts to meet
the European and international standards, there is a need for their presentation and analysis.

It can be stated that there is a great harmonization of the classification system between countries in
the region, while quality assessment is different. Differences are related to the number of categories of
the same type of object, the categorization procedure, the way of marking the quality rank of a
particular object, specialization standards, as well as additional quality service rating.
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Kosovo* Law on Hotel and Tourist Activities

Hotels

A hotel
A tourist village
A village of apartment
Motel
Boarding house

Camps and other
types of hotel
establishment

used for
accommodation

Camp
Rooms on lease
Apartments
Youth hotel-hostels
Alpine houses
Vacation houses
(hostels) etc.

Home businesses

Rooms, apartments or vacation houses, amounting to no more than 10 rooms or 20 beds

Camping at its land, for no more than 5 units i.e. 20 guests simultaneously.
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Albania Law on Tourism

Hotels two, three, four, five stars

Motel standard, comfort, superior

Resort three, four, five stars

Spa / Curative stay two, three, four, five stars

Bed and Breakfast standard, comfort, superior

Inn / Guesthouse standard

Hostel standard, comfort

Camping standard
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Serbia Law on Hospitality industry

Hotels Hotel, garni hotel i apart hotel, One to five stars

Motel One to four stars

Resort and subtypes One to five stars

Boarding house One to three stars

Camp, camping site One to four stars

Lodging -

Hostel -

Botel -

Hunting Hunting villa, hunting lodge, hunting house

Home businesses

Rooms, apartments or houses, amounting to no more than 30 beds, One to four stars

Camping at its land, for no more than 20 units i.e. 30 guests simultaneously.
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Montenegro Law on Tourism and Hospitality

Primary
accommodation facilities

One to five stars
No categorisation

Hotel and similar facilities (tourist resort, motel, boarding house, eco lodge and wild beauty resort)

Integral (joint) hotel

Tourist resort

Camp (with 16 and more accommodation units)

Complementary
accommodation facilities

One to five stars
No categorisation

A room

Tourist apartment

Tourist apartment block - ten or more tourist apartments within the same building

House and apartment

Camp (with a maximum of 15 accommodation units)

Inn, hostel, ethno village, resort, mountain lodge

Rural household
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North Macedonia Law on Hospitality Industry

Primary
accommodation facilities

Hotels, hotel resorts, One to five stars

Motels, One to three stars

Apartment resorts, tourist resorts, One to three stars

Boarding houses, residences

Complementary
accommodation facilities

Lodgings

Inns

Camps, One to four stars

Private accommodation facilities (rooms, flats, houses), One to two stars
Apartment, One to four stars

Resorts (for children, youth, workers, etc.)

Other accommodation
facilities

Mountain lodges and houses

Temporary accommodation facilities
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Law on Hospitality
Industry

Bosnia and Herzegovina Republic of Srpska

Hotel

Heritage hotel, hotel, aparthotel Hotel and subtypes, aparthotel

Tourist resort, tourist apartment Tourist resort, tourist apartment

Motel Motel

Boarding house Boarding house

Camp
Camps, campgrounds, campsites and
camping rest areas

Camps

Other

Rooms, apartments, studio apartments + bed and breakfast facilities

Holiday houses + rural households

Lodging -

Children's resorts -

Hostels Hostels

Mountain lodges -

Hunting lodges + Hunting huts and hunting villas

Student dormitories -

Robinson accommodation -
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A FOOD SAFETY STANDARDS
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QUALITY IN THE TOURISM AND HOSPITALITY

Quality in the tourism and hospitality industry involves consistent delivery of products and services
according to expected standards.

To meet or exceed customer expectations, organizations must fully understand all service attributes
that contribute to customer value and lead to satisfaction and loyalty.

There are various tools that measure and improve quality service, as well as mechanisms for quality
recognition in the tourism and hospitality industry.

The International Organization for Standardization (ISO) defines quality management as “all activities of
the overall management function that determine the quality policy, objectives and responsibilities and
implement them by means such as quality planning, quality control, quality assurance and quality
improvement within the quality system”

Quality in the hospitality industry is defined as “the consistent delivery of products and guest services
according to expected standards”. Increasingly, guests are willing to pay more when they visit hospitality
properties offering service that meets their service expectations. The level of quality service is an
important factor in the experience that guests receive during their visits.
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FOOD SAFETY STANDARDS

Multiple business types in the hospitality sector provide their customers with food and drink which can
be eaten on-premises or for takeaway. These can include hotels, restaurants, bars, cafes and sandwich
shops, etc.

As such, similar to food processing companies, these businesses must follow the correct food safety
standards and regulations present in their country so defined high levels of hygiene are met to ensure
that all food prepared on-site and sold to customers are safe to eat and free from food-borne diseases.

The detailed legal requirements will vary slightly between countries, but the general principles of food
safety are the same, usually based on the Codex Alimentarius.

The regulations will also be flexible to adapt to the size of a business, so that small businesses have
simpler requirements.
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ABOUT CODEX ALIMENTARIUS

The Codex Alimentarius, or "Food Code" is a collection of standards, guidelines and codes of practice
adopted by the Codex Alimentarius Commission. The Commission, also known as CAC, is the central part
of the Joint FAO/WHO Food Standards Programme and was established by Food and Agriculture
Organization and World Health Organization to protect consumer health and promote fair practices in
food trade.

Codex sets standards for nearly 200 food products and has over 120 guidelines and codes of practice on
issues linked to food safety, quality and trade.
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HACCP (HAZARD ANALYSIS AND CRITICAL CONTROL POINTS)

One of the key requirements for preparing and storing safe food is to have procedures based on the
principles of HACCP (Hazard Analysis and Critical Control Points).

Although this was first developed for the food processing industry, even small food handlers such as
individual restaurants, bars and cafes should have procedures based on HACCP.

In some countries, it is also a legal requirement.

HACCP is a systematic approach to identifying, evaluating, and controlling food safety hazards.

It is recommended to use the Process Approach to HACCP for the retail and hospitality sectors to take
account of the increased complexity of food preparation in restaurants. The Process Approach divides
the food flows into categories based on the stages in the preparation of food, analyzing the hazards and
placing controls on each grouping.
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HACCP (HAZARD ANALYSIS AND CRITICAL CONTROL POINTS)

Hotel and restaurant premises

Premises include the buildings and rooms involved in food preparation and storage. They must be kept
clean and in good condition and the design must provide suitable space for working and maintaining
hygienic practices, prevent the build-up of dirt and mould, and provide suitable conditions for handling
and storage of food.

The premises should provide adequate:
• Handwashing facilities and toilets for staff
• Ventilation in kitchens and toilets
• Lighting
• Drainage for kitchens and toilets
• Facilities for staff to change clothes
• Storage of cleaning chemicals, disinfectants and other chemicals



Training topic Standardization, Safety and Security in Tourism                                                                           Durres, Albania, Hotel Albanian Star, 5-6 October,
2021

HACCP (HAZARD ANALYSIS AND CRITICAL CONTROL POINTS)

Design of food preparation areas in restaurants

The design of food preparation areas must allow good food hygiene practices and processes. Food safety
legislation has specific requirements for food preparation areas relating to the condition and design of:

• Floors should be constructed of a material that is easy to clean and safe to walk on and maintained in
sound condition

• Walls should be made of durable impervious materials that are washable, non-toxic, easy to clean
and maintain

• Ceilings should be designed to prevent the accumulation of dirt, mould, condensation
• Windows must be constructed to prevent dirt accumulation and have insect screens where necessary.
• Doors should be easy to clean and constructed of non-absorbent material.
• Surfaces should be made of smooth, washable, non-toxic, corrosion-resistant material, and

maintained in a good condition.
• Washing facilities for equipment and food must be adequate for washing food and utensils and have

hot and cold water.
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HACCP (HAZARD ANALYSIS AND CRITICAL CONTROL POINTS)

Food equipment used in commercial kitchens

All equipment that comes into contact with food must be made of appropriate materials, kept in good
condition, cleaned effectively, and fitted appropriately to allow cleaning around it.

Water supply

Water that is used as a food ingredient or comes into contact with food for cleaning, heating, steaming,
cooling must be of drinking quality.
Ice that may come into contact with food or drink, must be made with potable water and must be
produced, handled and stored hygienically.
Steam that comes into contact with food must not contain any contaminants that could affect food
safety.
Water that is used for non-food purposes, such as fire control, heating, refrigeration, must be kept in
isolated systems so that it cannot contaminate food, drink, surfaces or equipment.
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HACCP (HAZARD ANALYSIS AND CRITICAL CONTROL POINTS)

Hotel and restaurant staff hygiene

Staff working in food handling areas must keep good personal hygiene and be aware of practices and
factors that can cause contamination of food and cross contamination.

Food

All raw materials and ingredients used and any material used in processing products must be safe and
not contaminated with anything that would make the final product unfit for human consumption.
Storage, processing and distribution systems must protect food from contamination and cross-
contamination that makes it harmful to health or makes it become unfit to be eaten. This includes pest
control and having processes and procedures that limit bacterial levels to within specified criteria.

Food waste

Food waste must be removed from the food preparation area as soon as possible and stored in
containers that are suitable for waste disposal services to handle. The containers must be designed to be
easy to clean, prevent contamination, prevent access to pests and kept in good condition. Waste
disposal must also comply with hygiene and environmental regulations.
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HACCP (HAZARD ANALYSIS AND CRITICAL CONTROL POINTS)

Staff training
Staff handling food must be instructed or trained in food hygiene so they have an understanding of the
requirements for their work.

Transport
Vehicles and containers used to transport food must meet the same standards of hygiene, good
condition, protection from contamination, and storage at suitable temperature. They must be kept clean
and maintained in good condition.

Pest control
There must be adequate measures to prevent pests from contaminating food both in storage and
preparation. This includes:
• Building design and maintenance to prevent means of access.
• Adequate storage of ingredients and prepared food that prevents access to pests.
• Hygiene measures to prevent access to food spills and waste that attracts pests and allows them to

survive in the food environment.
Small businesses are more likely to have pets in the building. There must also be measures to prevent
contamination of food by pets.
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ISO 22000 FOOD SAFETY MANAGEMENT SYSTEM

ISO 22000 standard is a food safety management system that specifies the requirements that
organizations must meet throughout the food production and marketing chain. Therefore, this standard
specifies the requirements that a food safety management system must meet, in order to ensure safe
products for the end consumer and increase customer satisfaction.

ISO 22000: 2005 is the first International Recognized Standard for Food Safety Management Systems
developed in cooperation with FSSC (The Foundation for Food Safety Certification) and the International
Organization for Standardization (ISO).

In many European countries, HACCP has already largely taken the place of food industry, and the basis
of this standard are precisely the principles of the HACCP system for providing a safe final food product.

This standard combines recognized key elements for food safety, such as interactive communication,
systems management, process control, HACCP principles and so-called prerequisite programs (PRP).
ISO 22000 is a harmonized standard for all organizations around the world, in the entire food production
and marketing chain. The standard can be applied by all organizations in the field of food production and
trade, including animal feed production and agriculture, suppliers of non-food products and services,
such as equipment and packaging manufacturers, as well as logistics service providers.
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ISO 22000 FOOD SAFETY MANAGEMENT SYSTEM

ISO 22000 certification

In order to perform ISO 22000 certification, it is necessary to officially check whether all the
requirements related to the standard, as well as the goals and business policy of the company have been
met. Certification is performed by independent international certification bodies. The certification
process is much more complex compared to the certification of the HACCP system, although it is
recognized internationally.

The Food Safety Management System requires the organization to:
• Defines the areas of the Food Safety Management System,
• Document the Food Safety Management System,
• Develops internal and external communications with competent and interested parties related to

food safety,
• Develops a food safety system that will enable the identification and control of all risks related to

food safety,
• Establish procedures for dealing with a potential wandering condition that may affect food safety
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ISO 22000 FOOD SAFETY MANAGEMENT SYSTEM

The SO 22000 family contains a number of standards, each focusing on different aspects of food safety
management.

ISO 22000: 2005 contains general guidelines for food safety management.

ISO 22004: 2014 provides generic advice on the application of ISO 22000

ISO 22005: 2007 focuses on the traceability of food and food production chain

ISO / TS 22002-1: 2009 contains special requirements for food production

ISO / TS 22002-2: 2013 contains special requirements for catering

ISO / TS 22002-3: 2011 contains special requirements for cultivation

ISO / TS 22002-4: 2013 contains special requirements for production - food packaging

ISO / TS 22003: 2013 provides guidance for auditing and certification bodies
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