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1. Purpose
To define a consistent process for top management to review the continuing suitability, adequacy and effectiveness of the FSMS and to make documented decisions on improvement, system changes and resource needs.
2. Scope
This procedure applies to formal management reviews of the FSMS and to additional reviews initiated after significant food safety events, major changes or other conditions that warrant senior management attention.
3. Responsibilities
	Role
	Responsibility

	Top Management / Chair
	Leads the review, challenges evidence, approves conclusions and commits resources / decisions.

	Food Safety Team Leader
	Coordinates the review cycle, consolidates required inputs and ensures food safety technical matters are represented.

	Process Owners
	Submit accurate performance data, status of actions, incidents, risks, resources and improvement proposals.

	Secretary / FSMS Coordinator
	Issues agenda, records minutes, maintains the action log and distributes the approved record.

	Action Owners
	Complete assigned actions by the due date and provide closure evidence.


4. Review Frequency and Triggers
Management review shall occur at planned intervals sufficient to evaluate FSMS performance and act before control weaknesses persist. The organization should define a routine frequency based on risk, size, change rate and governance needs. Additional review may be called when significant conditions arise.
Serious food safety incident, withdrawal / recall, regulatory intervention or major customer food safety concern.
Significant product, process, site, equipment, technology, supplier or organizational change.
Major change in legal, regulatory, customer or interested-party requirements.
Material change in external or internal context, including climate-related matters where relevant to the FSMS.
Persistent adverse trend, repeated control failure, significant audit finding or resource constraint affecting the FSMS.
5. Procedure
	Step
	Responsible
	Activity
	Output / Record

	1
	FSMS Coordinator
	Set the review date, scope, chair and participants. Confirm whether the review is routine or event-triggered.
	Review schedule / invitation.

	2
	FSMS Coordinator + Input Owners
	Request and collect the required inputs using a defined cut-off date and reporting period.
	Management review input pack.

	3
	Food Safety Team Leader
	Check completeness and data quality. Identify material gaps, unresolved high-risk items and decisions required from top management.
	Validated pre-read / issue summary.

	4
	FSMS Coordinator
	Issue the agenda and pre-read sufficiently in advance for informed review. Identify presenters and decision items.
	Agenda and distributed pre-read.

	5
	Chair / Top Management
	Review previous actions and unresolved decisions before considering new performance information.
	Previous actions confirmed closed, extended or escalated.

	6
	Chair + Relevant Owners
	Review changes in external / internal issues and relevant interested-party requirements, including whether climate-related matters create new or changed food safety considerations.
	Context / requirement decisions.

	7
	Food Safety Team Leader + Process Owners
	Review FSMS performance and effectiveness, including objectives, monitoring / measurement, PRP and hazard-control verification, audit / inspection results, nonconformities, corrective actions and external-provider performance.
	Performance conclusions and priority issues.

	8
	Relevant Owners
	Review food safety incidents, emergencies, potentially unsafe product events, withdrawals / recalls, complaints and significant internal / external communications.
	Incident / communication conclusions.

	9
	Chair + Leadership Team
	Review adequacy of resources, competence, infrastructure, monitoring capability and support needed for effective FSMS operation.
	Resource decisions.

	10
	Chair + Leadership Team
	Determine improvement opportunities and required changes to the FSMS, policy, objectives, controls, documentation, responsibilities or resources.
	Decisions and assigned actions.

	11
	Secretary / FSMS Coordinator
	Record clear conclusions, decisions, action owners, due dates and evidence expectations. Obtain approval of the minutes.
	Approved Agenda & Minutes record.

	12
	Action Owners + FSMS Coordinator
	Track actions to closure, verify completion evidence and escalate overdue or ineffective actions.
	Updated action tracker / closure evidence.


6. Required Review Inputs
	Input Area
	Minimum Management Review Focus

	Previous review actions
	Status, effectiveness, overdue items and unresolved decisions.

	Context and interested parties
	Changes that may affect the FSMS; relevant legal, regulatory, customer and stakeholder requirements; climate-related relevance where applicable.

	FSMS performance and objectives
	Achievement of food safety objectives and key trends indicating suitability or deterioration.

	Operational food safety controls
	Results of monitoring / measurement, PRP verification, hazard control plan verification, validation / revalidation where applicable, calibration / measurement control issues.

	Nonconformity and corrective action
	Significant, repeated or systemic issues and effectiveness of corrective actions.

	Audit / inspection results
	Internal audits, customer / certification / regulatory inspections or other relevant evaluations.

	External providers
	Supplier / outsourced process performance where food safety is affected.

	Incidents and communication
	Emergencies, food safety incidents, withdrawals / recalls, complaints and significant communications.

	Resources and competence
	People, competence, infrastructure, work environment, monitoring resources, laboratories / services and budget as relevant.

	Improvement / change
	Opportunities, planned changes and required updates to the FSMS.


7. Review Outputs
The minutes shall record decisions and actions at a level that can be implemented and later verified. Outputs should distinguish discussion from an approved management decision.
Approved improvements and priorities.
Required changes to the FSMS, food safety policy, objectives, procedures, PRPs, hazard analysis / hazard control plan or supporting arrangements where applicable.
Resource, competence, infrastructure or monitoring-capability decisions.
Assigned corrective / preventive improvement actions with accountable owner and due date.
Decisions on escalated risks, unresolved incidents, supplier or compliance issues.
Communication or follow-up required with interested parties.
Date / timing for next review or special follow-up review.
8. Action Control and Closure
	Requirement
	Control

	Owner
	One accountable role / person for each action.

	Due date
	Realistic completion date proportionate to risk and urgency.

	Priority
	Use risk / significance to distinguish urgent food safety actions from routine improvements.

	Evidence
	Define the evidence expected to demonstrate completion.

	Effectiveness
	For actions intended to correct systemic weakness, confirm the change produced the intended result.

	Escalation
	Overdue high-risk actions are escalated to the chair / top management.

	Closure
	Close only when the required evidence and, where applicable, effectiveness check are complete.


9. Records
Food Safety Management Review Agenda & Minutes
Management review input pack / performance reports
Management review action tracker and closure evidence
Relevant presentations / supporting evidence approved for retention
Attendance / approval record where not incorporated in the minutes
10. Related Documents
Food Safety Management Review Agenda & Minutes
Food Safety Management Review Guidance
Documented Information Procedure
Food Safety Management System Guidance
References
ISO 22000:2018, Food safety management systems — Requirements for any organization in the food chain; primary relevance: Clause 9.3.
ISO 22000:2018/Amd 1:2024, Amendment 1: Climate action changes.
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