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— Food safety management systems — Requirements for any
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— Traceability in the feed and food chain —— General principles
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ISO 22005:2007(first ed.), Traceability in the feed and food chain - General principles

and basic requirements for system design and implementation.

Codex Alimentarius: “Principles for traceability/Product tracing as a tool within a

food inspection and certification system’ (CAC/GL 60-2006).



