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Purpose: The purpose of this article is to present the requirements of the ISO 22000:2018 5 

standard relating to food law and the methods that organisations with an implemented food 6 

safety management system (FSMS) can use to assess compliance with legal requirements. 7 

Design/methodology/approach: To achieve the aim of the work, an analysis of the 8 

requirements of the ISO 22000:2018 standard was used, as well as a review of the literature on 9 
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Findings: The lack of inclusion of requirements in the ISO 22000:2018 standard that would 11 

explicitly oblige organisations to periodically assess compliance with legal requirements may 12 

be a factor that reduces the effectiveness of FSMSs. However, despite the absence of such 13 

requirements, organisations should implement system solutions that provide them with 14 

information on the results achieved in the area of compliance. Only then will FSMSs be  15 

an effective tool to support organisations in the production of safe food that meets the 16 

requirements of food law. 17 

Research limitations/implications: The criteria and measures of assessment of compliance 18 

with food law and the criteria of self-assessment of the maturity of the process of ensuring 19 

compliance with legal requirements proposed in the paper are of a very general nature and do 20 
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limit their applicability. 22 

Practical implications: The results can be applied by organisations with an FSMS in place to 23 
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management systems, which, like FSMSs, oblige organisations to ensure compliance with the 26 

law and periodically assess this compliance. 27 

Originality/value: The originality of the obtained results lies in proposing tools, in the form of 28 

criteria and metrics for assessing compliance with food law, as well as criteria for self-assessing 29 

the maturity of the compliance process, which can be used by organisations to identify needs 30 

for improving the systemic solutions in place for compliance. 31 
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1. Introduction 1 

The food choices of today's consumers are increasingly conditioned by a growing awareness 2 

of the links between the quality and safety of the food they eat and their health (Kwiatek, Patyra, 3 

2021; Antonio et al., 2020). For consumers, it is important that the food they consume is free 4 

from contaminants that pose a risk to their health. In order to ensure an adequate level of 5 

protection for consumers, as well as to increase their confidence in the safety of food products 6 

on the market, food safety issues are regulated by law (Stoyanowa, 2019). Compliance of food 7 

with legal requirements is a prerequisite for it to be considered safe and to be legally marketed 8 

(Regulation, 2002). 9 

A key role in shaping food quality and safety play organisations in food chain that are 10 

responsible for the process of designing and manufacturing products that not only meet the 11 

requirements of applicable law, but also satisfy consumers in terms of nutritional value, sensory 12 

value and availability (Zimon, Madzik, Domingues, 2020). Declining consumer confidence in 13 

food safety, caused by food crises, is forcing organisations to look for opportunities to improve 14 

the solutions they use to reduce the risk of hazards in food that can cause adverse health effects 15 

(Silva, Fonseca, Sousa 2016; Kotsanopoulos, Arvanitoyannis, 2017). 16 

The ISO 22000:2018 compliant food safety management system (FSMS) is a tool that can 17 

support organisations in the production of safe food taking into account the applicable legal 18 

requirements. This system can be a key determinant of an organisation's competitiveness, 19 

increasing consumer confidence in the safety of its products (Monge-Mora et al., 2020).  20 

Indeed, the system model described in the standard sets out requirements that oblige 21 

organisations to ensure that the products they produce comply with food law (Rosiak, 2020, 22 

Stoyanowa, 2019). When implementing a system, organisations define responsibility and 23 

authority, and formalise the activities involved in identifying the legal requirements applicable 24 

to the organisation's activities and its products, ensuring that personnel have access to these 25 

requirements, and implementing them in practice (International Organization for 26 

Standarization, 2022; Zimon, Madzik, Domingues 2020). As a result of the implementation of 27 

the FSMS, staff knowledge of the applicable legal requirements increases, and an organisational 28 

culture is formed, a key pillar of which is the commitment of staff at every level of the 29 

organisational structure to legal compliance, which organisations see as one of the main benefits 30 

of maintaining the system (Cierpioł, Wąsikiewicz-Rusnak, 2021). Compliance with the  31 

ISO 22000:2018 standard not only minimises the risk of non-compliance with food law,  32 

but also reduces the consequences of non-compliance, such as the need to compensate 33 

consumers for damage to their health caused by non-compliant food, the cost of withdrawing 34 

the product from the market or disposing of it, administrative fines imposed on organisations 35 

by the official food control authority, decisions by the authority to temporarily suspend 36 

production or ban activities, loss of reputation and damage to image (Szkiel, 2021). 37 
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Ineffective system solutions related to ensuring compliance with the legal requirements may 1 

be a source of non-compliance in the FSMS and the reason for the lack of effectiveness of the 2 

system in ensuring food safety. Therefore, an integral part of the periodic assessment of the 3 

effectiveness of the FSMS, both internally by organisations and externally by certification 4 

bodies, should be an evaluation of the activities carried out in the system to ensure compliance 5 

with the legal requirements and an assessment of how the organisation checks its compliance 6 

with these requirements. 7 

The purpose of this article is to present the requirements of the ISO 22000:2018 standard 8 

relating to food law and the methods that organisations in food chain with an implemented 9 

FSMS can use to assess compliance with legal requirements. It has been hypothesised that the 10 

limitation of the FSMS model described in the standard, which results from its failure to include 11 

requirements relating to the assessment of compliance with legal requirements, is a factor 12 

reducing the effectiveness of the systems. 13 

The paper poses the following research problems:  14 

 what criteria and metrics for assessing compliance with legal requirements organisations 15 

can use within the FSMS, 16 

 what criteria for self-assessment of the maturity of the compliance process can be used 17 

to assess the maturity of the process, 18 

 what risks associated with the process of assessing compliance with legal requirements 19 

may affect the reliability of the assessment results, and thus the possibility of using them 20 

to improve the FSMS. 21 

The issue of evaluating ISO 22000 compliant food safety management systems has been 22 

the subject of many studies. For example, there are publications devoted to the factors 23 

determining the effectiveness of systems (Monge-Mora et al., 2020; Purvanto, Hutagalung, 24 

Yanthy, 2020), as well as the assessment of their effectiveness (Psomas, Kafetzopoulo, 2015; 25 

Kiriezieva et al., 2013) and maturity (Glykas, 2024). The work also presents methods that 26 

organisations can use to assess and improve the effectiveness of the system, such as internal 27 

and external audit (Kotsanopoulos, Arvanitoyannis, 2017; Król, Chmiel, Brodziak, 2022) and 28 

management review (Lesiów, Orzechowska-Przybyła, Niewelt, 2014; Dzwolak, 2009). 29 

Research was also conducted on assessing the convergence of the results of external audits 30 

conducted by certification bodies in organisations with a certified FSMS with the results of 31 

inspections conducted in organisations by official food control authorities (Turku, Lepistö, 32 

Lundén, 2018; Powell et al., 2013; Psomas, Kafetzopoulo, 2015; Piira et al., 2021). However, 33 

in the area of assessment of FSMSs compliant with the ISO 22000:2018 standard, a research 34 

gap has been identified – no research has been conducted so far aimed at analyzing the role of 35 

conformity assessment with legal requirements in maintaining an effective FSMS and 36 

presenting methods supporting the conformity assessment process.  37 

  38 
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The originality of the paper results from two issues. Firstly, the issues of assessing 1 

compliance with food law as an integral element of FSMS are discussed to a negligible extent 2 

in the literature on the subject. Secondly, there is a lack of publications on the methods that 3 

organisations in food chain can use within the implemented FSMS to assess compliance with 4 

legal requirements. In turn, the originality of the obtained results lies in proposing tools,  5 

in the form of criteria and metrics for assessing compliance with food law, as well as criteria 6 

for self-assessing the maturity of the compliance process, which can be used by organisations 7 

in food chain to identify needs for improving the systemic solutions in place for compliance.  8 

2. Research methodology 9 

The research method used for achieving the aim of the paper was a review of literature on 10 

the comprehensive approach to food safety management. The review covered publications 11 

concerning the analysis of the requirements of the ISO 22000:2018 standard, as well as papers 12 

presenting the results of studies devoted to the evaluation of the effectiveness of FSMSs, 13 

including methods supporting the evaluation process, such as the internal and external audit, 14 

management review and self-assessment. 15 

Another research method used in the study was an analysis of standards used by 16 

organisations to support the comprehensive approach to ensuring the safety of produced food. 17 

The analysis covered the ISO 22000:2018 standard describing requirements for the FSMS 18 

model, with particular emphasis on requirements related to ensuring compliance with food law. 19 

Apart from that, standards describing guidelines for auditing FSMS and for conducting self-20 

assessments of standardised management systems were analysed. 21 

3. Results  22 

3.1. The requirements of the ISO 22000:2918 standard relating to food law  23 

The FSMS model described in the ISO 22000:2018 standard has been designed to enable 24 

organisations in food chain to mitigate the risk of non-compliance with food law and 25 

demonstrate that they have exercised due diligence to ensure such compliance (Dzwolak, 26 

2018a; International Organization for Standarization, 2020). The FSMS also helps 27 

organisations to flexibly adapt to the applicable legal requirements to ensure food safety,  28 

which is recognised by organisations as one of the main factors motivating them to implement 29 

the system and seen as a benefit of its implementation (Paunescu, Ruxandra, Miruna, 2018; 30 

Stoyanowa et al., 2022; Gonçalves et al., 2020; Granja et al., 2021). Meeting the applicable 31 
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legal requirements, in addition to meeting the requirements of the ISO 22000:2018 standard,  1 

is a condition for the organisation to obtain a certificate for the system. 2 

Needs and expectations relating to an organisation's compliance with legal requirements 3 

may be formulated by different interested parties (table 1). 4 

Table 1. 5 
Examples of interested parties requirements relating to the organization's compliance with 6 

legal requirements 7 

Interested 

party 
Examples of requirements for organizations 

Clients / 

Consumers 
 ensuring conformity of products with the legal requirements  

 effective communication of information concerning the characteristics of the product and 

appropriate handling of the product in accordance with legal requirements  

 effective reporting of non-conforming products  

 effective response in the event of crisis situations related to non-compliance of products 

with the legal requirements 

Suppliers  effective communication of legal requirements for purchased products  

 effective notification of non-conformity of supplied products with the legal requirements 

Employees  effective communication of, and access to, legal requirements applicable to the 

organisation's activities and to the manufactured products 

 provision of legal equirements training  

 communicating the results of internal and external evaluations on compliance with legal 

requirements  
Official food 

control 

authority 

 compliance with the legal requirements applicable to the organisation's activities and the 

manufactured products 

 effective communication in the framework of ongoing compliance assessment inspections  

 provision of evidence of compliance with the legal requirements during inspections  

 effective implementation of actions in response to inspection results 

 effective reporting of and response to product non-conformity crises 

Certification 

body 
 communicating to the audit team, prior to the audit, the legal requirements applicable to 

the organisation's activities and the manufactured products 

 compliance with the legal requirements applicable to the organisation's activities and the 

manufactured products 

 providing evidence during audits of compliance with legal requirements  

Source: own elaboration. 8 

The requirements for ensuring that an organisation's operations and manufactured products 9 

comply with food law are addressed at many clauses in the ISO 22000:018 standard (table 2). 10 

Table 2. 11 
The requirements of the ISO 22000:2918 standard relating to food law 12 

Clause of 

ISO 22000:2018 
Requirement 

4.1.  
Determination of issues from the legal environment of the organisation that are relevant 

to its purpose and affect its ability to achieve the intended FSMS results 

4.2.  Consistent provide of products that meet legal requirements 

5.1.  
Demonstrating FSMS leadership by communicating the importance of compliance with 

the legal requirements  

5.2.1.  Including, in the food safety policy, a commitment to satisfy the legal requirements  

6.2.  Taking into account the legal requirements for FSMS objectives  

7.4.2.  
Establish and implement effective communication with statutory and regulatory 

authorities 

7.4.3.  Keeping the food safety team informed of applicable legal requirements  
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Cont. table 2. 1 
7.5.1. Inclusion in FSMS documentation of information required by legislative bodies 

8.2.3.  Identifying legal requirements when selecting and establishing prerequisite programmes 

8.3.  Identifying legal requirements when establishing and implementing a traceability system 

8.4.2.  Identifying emergency response legal requirements 

8.5.1.  Identifying the legal requirements necessary to carry out a risk analysis 

8.5.1.2.  
Identifying legal requirements for raw materials, ingredients and product contact 

materials  

8.5.1.3.  Identifying legal requirements for the end products  

8.5.2.2.1. Consideration of legal requirements when identifying food safety hazards  

Source: own elaboration based on ISO 22000:2018 Food safety management systems. Requirements for 2 
any organization in the food chain.  3 

The analysis of the ISO 22000:2018 standard shows that its requirements are aimed at 4 

indicating activities within the FSMS that should be implemented taking into account legal 5 

provisions. The legal requirements are one of the factors that form the context of an organisation 6 

that can affect the achievement of its food safety objectives (Stoyanova, 2019). Therefore,  7 

the organisation should ensure that it knows the legislation applicable to its operations and 8 

products, understands it properly and implements it in practice. However, the standard does not 9 

specify requirements that explicitly obliged organisations to periodically assess compliance 10 

with food law and document its results. It also does not indicate the methods and tools that 11 

should be used by organisations in the conformity assessment process. Failure to take into 12 

account the requirements in this regard in the FSMS model may result in the assessment not 13 

being carried out or being ineffective. Although the organisation is not obliged to formalise its 14 

food law compliance assessment activities, drawing up a documented procedure describing how 15 

to proceed in this area is reasonable, as it can contribute to the organisation's ability to operate 16 

in accordance with the applicable legal requirements and to adapt flexibly to changes in these 17 

requirements. Formalisation of activities also enables an organisation to gather evidence,  18 

in the form of records, that it knows the full picture of the applicable legal requirements, 19 

monitors changes to those requirements, takes them into account when updating the system and 20 

monitors the status of its compliance. 21 

3.2. Methods for assessing compliance with legal requirements within the FSMS 22 

As mentioned, the FSMS model described in the ISO 22000:2018 standard does not 23 

explicitly specify the methods that should be used by organisations to periodically assess 24 

compliance with legal requirements. However, this assessment can be carried out during 25 

periodic FSMS audits - both internal and external (Kotsanopoulos, Arvanitoyannis, 2017; Chen 26 

et al., 2020; Monge-Mora et al., 2020). In addition to the requirements of the standard relating 27 

to food law (table 2), the criteria for which auditors compare the evidence collected as a result 28 

of audit tests may be the legal provisions applicable to the activities and products of the 29 

organisation (ISO 19011, 2018).  30 

  31 
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The FSMS internal audit is a fundamental management tool that verifies the system's 1 

compliance with the requirements of the ISO 22000:2018 standard and its effectiveness,  2 

and ensures that actions are implemented to mitigate the risks associated with the business, 3 

including those associated with non-compliance with legislation (Król, Chmiel, Brodziak, 4 

2022). Audit testing should be focused on confirming the ability of the FSMS to support the 5 

organisation in meeting regulatory requirements. For this purpose, auditors should check, 6 

among others: 7 

 whether persons responsible for identifying applicable legal requirements and 8 

monitoring changes to those requirements have been appointed, 9 

 what are the competences of the persons responsible for ensuring compliance with the 10 

legal requirements and what actions does the organisation take to increase these 11 

competences, 12 

 whether the organisation maintains and updates the list of applicable legal requirements, 13 

 how access to legal requirements is provided to personnel, 14 

 how often and how the assessment of the organisation's compliance with legal 15 

requirements is carried out and how the results are documented. 16 

Compliance with food legislation is also assessed during the FSMS external audits 17 

(certification and annual surveillance audits) conducted by the certification body,  18 

as a prerequisite for certification of the system, in addition to meeting the requirements of the 19 

ISO 22000:2018 standard, is the organisation's ability to consistently meet the legal 20 

requirements. These requirements may relate to: 21 

 manufactured products and services provided, 22 

 production processes, 23 

 test methods for manufactured products, 24 

 labelling, 25 

 authorisation to operate and market the products, 26 

 consumer rights. 27 

The range of requirements applicable to the organisation's activities determines the duration 28 

of the audit, as well as the size and composition of the audit team (ISO/IEC 17021-1, 2015).  29 

In the event of a serious violation of legal requirements, the audit result is negative, which 30 

results in the failure to grant the organisation a certificate for the system. 31 

The FSMS audit carried out by the certification body is one of the elements of  32 

a multifactorial approach to ensuring food safety (Powell et al., 2013). However, due to its 33 

sampling nature (the assessment of the system is based on the evaluation of a sample of 34 

information collected during the audit tests), it is not a verification of compliance with all the 35 

legal requirements applicable to the organisation's activities, as this is the responsibility of the 36 

official food control authorities. The system certificate can therefore not be seen as a declaration 37 

of full compliance with these requirements. However, due to the fact that to a certain extent the 38 
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scope and objectives of audits and inspections carried out by official food control authorities 1 

overlap, the organisation's certification for the system may to some extent justify a reduction in 2 

the frequency of inspections (Turku, Lepistö, Lundén, 2018). Therefore, a certified 3 

organisation, through the system solutions it has implemented, should be seen to be able to meet 4 

the legal requirements on an ongoing basis, as it manages its activities appropriately to ensure 5 

compliance with these requirements (International Organization for Standarization, 2022).  6 

This fosters confidence both within the organisation (management and staff) and the confidence 7 

of its external interested parties (food consumers, customers, official food control authorities, 8 

trading partners) in the FSMS as an effective tool to support the production of safe products 9 

taking into account the applicable legislation. 10 

The assessment of compliance with legal requirements in external audits conducted by the 11 

certification body is similar in nature to the assessment during internal audits. The audit tests 12 

are designed to assess whether the adopted food safety policy, as well as the organisation's 13 

related objectives, are defined with regard to the legal requirements. The certification body's 14 

auditors also assess the extent to which management is aware of the risks of failing to meet 15 

these requirements and the effectiveness of the actions taken by the organisation to ensure 16 

compliance. It is also assessed how the organisation: 17 

 identifies applicable legal requirements and periodically reviews changes to those 18 

requirements, 19 

 takes into account the legal requirements and their changes in the FSMS, 20 

 provides access to legal requirements and develops staff awareness of these 21 

requirements, 22 

 implements the legal requirements for use in the organisation, 23 

 conducts periodic assessments of compliance with legal requirements, including 24 

ensuring the competence of those conducting such assessments, establishing the scope 25 

and comprehensiveness of the assessment and documenting its results, and involving 26 

staff in the assessment process, 27 

 takes the legal requirement into account when planning and carrying out internal system 28 

audits, 29 

 incorporates the results of the periodic assessment of compliance with legal 30 

requirements in management reviews conducted by management, 31 

 implements corrective and improvement actions for non-compliance with legal 32 

requirements.  33 

A prerequisite for the award of the FSMS certificate to an organisation is that the auditors 34 

of the certification body gather evidence (through interviews with the organisation's 35 

management and staff, observation of the assessed processes, analysis of documentation 36 

describing the principles of the system's operation and evaluation of the records produced) of 37 

compliance with the legal requirements and the requirements of the ISO 22000:2018 standard 38 

relating to compliance with these requirements. Such evidence may include, for example: 39 
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 a food safety policy that includes a commitment to meet legal requirements, 1 

 maintaining an up-to-date, complete list of applicable legal requirements, 2 

 documentation of staff training on legal requirements, 3 

 staff awareness surveys on legal requirements, 4 

 a task, responsibility and authority sheet containing the assignment of tasks related to 5 

ensuring compliance with legal requirements to designated persons, 6 

 reports on the periodic assessment of compliance with legal requirements, 7 

 records of inspections carried out as part of official food controls, 8 

 internal audit reports relating to the assessment of compliance with legal requirements, 9 

 reports on management reviews by management dedicated to assessing compliance with 10 

legal requirements, 11 

 non-compliance sheets and corrective actions taken in the event of non-compliance with 12 

legal requirements. 13 

Regulatory compliance can also be assessed during periodic management reviews 14 

conducted by the organisation's management, the purpose of which is to confirm that the FSMS 15 

is relevant to the context in which the organisation operates, and is useful and effective 16 

(Dzwolak, 2019). Next to audits, the management review is the most important tool for system 17 

improvement (Dzwolak, 2009). During the review, management can assess whether the 18 

organisation's existing policies and assigned responsibility and authority related to compliance 19 

with legal requirements are appropriate and enable it to achieve its objectives in this area. 20 

Management reviews should therefore include information on: 21 

 changes in legal requirements,  22 

 the results of periodic assessments of compliance with legal requirements, including 23 

non-conformities identified and subsequent corrective action taken, 24 

 the results of internal and external audits relating to compliance with legal requirements,  25 

 the results of controls carried out by official food control bodies. 26 

The results of the review should be an opportunity to identify compliance issues and 27 

implement improvement actions. 28 

3.3. Criteria and metrics for assessing compliance with legal requirements 29 

Organisations in food chain that want to effectively implement a legal compliance process 30 

should systematically measure and evaluate its results. To assess the extent to which its 31 

objectives and compliance outcomes are being met, the organisation can use criteria to describe 32 

the results achieved, as well as metrics - measurement tools that will enable it to assess the 33 

ability of the process to achieve the planned results, as well as to evaluate its effectiveness 34 

(Molenda, 2016; Rummler, Brache, 2000). The use of metrics ensures that evaluation is 35 

objective and, if carried out systematically at set intervals, enables the organisation to compare 36 

its performance over time and to analyse process trends. In addition, process monitoring enables 37 
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the organisation to identify process issues, identify process improvement needs and implement 1 

improvement actions (Bitkowska, 2017; Dobrowolska, 2017). Metrics, therefore, play a key 2 

role in process improvement and condition sound decision-making in this area (Rydzewska-3 

Włodarczyk, Sobieraj, 2015; Wyrębek, 2016). 4 

The ISO 22000:2018 standard does not specify requirements for the use of specific 5 

assessment criteria and metrics - these should be developed by the organisation, adapting them 6 

to its needs arising from the scope of its activities, its planned food safety objectives and the 7 

maturity level of its FSMS. When defining metrics, the organisation should ensure that they are 8 

consistent with the adopted strategy and food safety policy (Janczewska, Janczewski, 2021; 9 

Bitkowska, 2017). 10 

Examples of criteria and metrics for assessing compliance with legal requirements that can 11 

be used within the FSMS are shown in the table 3. 12 

Table 3. 13 
Criteria and metrics for assessing compliance with legal requirements in FSMS 14 

Criteria Metrics 

Results of controls 

carried out in the 

organisation by official 

food control authorities  

Number of irregularities found as formulated in the inspection protocols 

Number of fines imposed on an organisation as a result of an inspection 

Number of administrative decisions issued against the organisation by the authority 

as a result of the audit  

Dealing with 

emergency situations 

involving non-

compliance of products 

with food legislation 

Number of crises resulting in product recalls 

Number of emergency team meetings related to non-compliance with food 

legislation 

Number of notifications to the RASFF related to non-compliance of products with 

food legislation 

Staff's knowledge of 

food law 

Number of staff training courses on food legislation 

Results of questionnaires/tests on workers' knowledge of food legislation 

Involvement of staff in 

ensuring compliance 

with food legislation 

Number of reports by employees of identified cases of non-compliance with food 

legislation 

Results of periodic 

internal audits for 

assessing compliance 

with food legislation 

Number of food safety team meetings to assess compliance with food legislation 

Number of non-compliances found as a result of internal audits 

Number of cases where a non-compliant product has been withheld from the market 

Results of laboratory 

tests on products 

Number of test results confirming non-compliance of the product with food 

legislation 

Costs associated with 

non-compliance with 

food legislation 

Costs of withdrawing a non-compliant product from the market 

Costs of fines imposed on the organisation by the official food control authority 

Litigation costs  

Image losses 
Number of negative media reports related to cases of non-compliance with food law 

Number of lost customers / contracts as a result of the image crisis 

Source: own elaboration.  15 

For individual measures, the organisation can set target values (limits for meeting 16 

expectations) against which the results obtained will be compared in order to identify any 17 

deviations (Bitkowska, 2015; Rummler, Brache, 2000; Gudz, Gudz, 2020). Information on 18 

compliance performance, measured using specific criteria and metrics, should be used by the 19 

organisation's management to prioritise the updating and improvement of the FSMS, as well as 20 
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to plan and implement improvement activities. The results should also be communicated to the 1 

organisation's staff, as such actions support the creation of the organisation's food safety culture.  2 

Systematic monitoring of compliance with legal requirements using designed meters 3 

requires determining responsibility for monitoring activities. This responsibility should be 4 

entrusted to those who are most knowledgeable in this field. In the FSMS, this responsibility is 5 

most often assigned to the food safety team. 6 

3.4. Self-assessment of the maturity of the food law compliance process 7 

The foundation of FSMS improvement is to know and understand the strengths and 8 

weaknesses of the processes implemented in the system. Therefore, in addition to assessing the 9 

effectiveness of the compliance process, the organisation can also assess its maturity.  10 

Process maturity can be understood as its ability to systematically improve the results obtained 11 

and considered in the context of the organisation's sophistication in applying process 12 

management methods and tools and the excellence of the implementation of process activities 13 

(Gabryelczyk, 2016).  14 

To assess the maturity of the process of ensuring compliance with legal requirements, the 15 

organisation may use self-assessment – a method that makes it possible to assess the functioning 16 

of the process, identify its strengths and weaknesses, identify and maintain good practices 17 

related to the implementation of the process, identify opportunities for its improvement and 18 

improve the results achieved (Wiśniewska, Grudowski, 2019; Książek, Ligarski, 2015; 19 

Adamczyk, 2018). The results of the self-assessment make it possible to identify the links 20 

between compliance activities and the effects of these activities. They represent a knowledge 21 

resource that should be used by the organisation's management to make changes to the 22 

management system and the processes implemented (Szczepańska, 2017). The ISO 22000:2018 23 

standard does not specify requirements for conducting a self-assessment, however, it can be  24 

an additional source of information for any organisation in food chain on the maturity of its 25 

food law compliance activities. These activities can be assessed as part of a separate self-26 

assessment, or they can be assessed as part of a comprehensive FSMS self-assessment. 27 

Self-assessment can be carried out according to different methodologies and there are many 28 

models for assessing the maturity level of the management system and the processes 29 

implemented in the system (Adamczyk, 2018). When applying self-assessment, organisations 30 

with a standardised management system in place most often use the guidelines contained in the 31 

ISO 9004:2018 standard (ISO 9004, 2018). According to these guidelines, when embarking on 32 

a self-assessment, an organisation should prepare the criteria against which it will assess its 33 

compliance solutions, as well as a scale for assessing levels of process maturity. Examples of 34 

criteria are shown in the table 4. 35 

  36 
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Table 4. 1 
Criteria for self-assessment of the maturity of the compliance process 2 

Obszar 
Maturity level 

Level Description 

Identification 

of legal 

requirements 
1 

Lack of formally defined rules and responsibilities related to the identification of 

legal requirements  

Legal requirements identification activities are carried out on an ad hoc basis 

2 

Principles and responsibilities related to the identification of legal requirements 

have been formally defined  

Changes in legal requirements are monitored periodically 

3 

Changes in legal requirements are monitored in a systematic and planned manner 

In the process of identifying legal requirements, the organisation uses various 

sources (online databases, forums and web portals, specialist press, cooperation 

with official food control authorities) 

4 

The legal requirements identification process is effective 

Staff responsible for identifying requirements are systematically improving their 

competencies 

Changes in legal requirements are communicated to the organisation's staff on an 

ongoing basis 

5 
The legal requirements identification process is systematically reviewed and 

updated, and any potential non-conformities are used to improve the process 

Providing 

access to legal 

requirements 

1 
Lack of formally defined rules and responsibilities related to providing staff with 

access to legal requirements  

2 
The rules and responsibilities associated with providing staff access to the legal 

requirements have been formally defined  

3 
The organisation uses a variety of tool to ensure staff access to legal requirements 

(training, internal databases) 

4 The process of providing access to legal requirements is effective 

5 
The legal requirements assurance process is systematically reviewed and updated, 

and any potential non-conformities are used to improve the process 

Assessment of 

compliance 

with legal 

requirements 
1 

Lack of formally defined rules and responsibilities relating to conformity 

assessment with legal requirements  

Compliance assessment is carried out reactively, in response to food insecurity 

emergencies 

Results of conformity assessment are not documented 

2 

The rules and responsibilities relating to the assessment of compliance with the 

legal requirements have been formally defined  

Evaluation of compliance with the legal requirements is carried out periodically 

Results of conformity assessment are not documented 

3 

Assessment of compliance with legal requirements is carried out in a proactive, 

systematic and planned manner 

Personnel responsible for assessing compliance with the legal requirements 

systematically improve their competences 

The process of assessing compliance with the legal requirements involves the 

management of the organisation and personnel performing tasks that are crucial for 

the safety of the product 

4 

The conformity assessment process is effective, identifying potential and actual 

non-conformities  

The results of the conformity assessment are communicated to all employees 

5 

The conformity assessment process is systematically reviewed and updated,  

and any potential non-conformities are used to improve the process 

The organisation is aware of the hazards that may adversely affect the reliability of 

the assessment results and takes action to address the identified risks 

The legal requirements assessment process is integrated into the FSMS 

improvement process  

Source: own elaboration.  3 
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A tool to support the conduct of the self-assessment can be a list of questions relating to the 1 

activities undertaken by the organisation related to the identification of legal requirements,  2 

the provision of access to regulations for staff and the periodic assessment of compliance.  3 

The assessment of the maturity level of the process using the designed criteria should be 4 

conducted on the basis of the evidence collected by the self-assessment team.  5 

3.5. Risk associated with the process of assessing compliance with legal requirements 6 

The ever-increasing number of legal requirements that govern an organisation's activities 7 

increases the risk of non-compliance. The FSMS can support organisations in mitigating these 8 

risks, as the system model described in the ISO 22000:2018 standard is based on the concept 9 

of risk-based thinking (ISO 22000, 2018; Rosiak, 2020). The concept is that the management 10 

of risks that may affect the ability of an organisation and its FSMS to achieve its performance 11 

targets should be an integral part of the system, and a pillar of the organisation's food safety 12 

culture (Dzwolak, 2018b; Kwiatek, Patyra, 2021). Risk management should also be an element 13 

of planning and controlling processes implemented in the system aimed at achieving the 14 

assumed effects, because each process may be associated with threats that may cause deviations 15 

from the planned results.  16 

Organisations in food chain consider the correct evaluation of system performance,  17 

and therefore the effectiveness of system evaluation processes, as one of the key factors 18 

determining the success of FSMS implementation. The reliability of the evaluation results 19 

determines the possibility of using them to improve the system (Monge-Mora et al., 2020).  20 

The effectiveness of the FSMS can be significantly affected by the process of assessing 21 

compliance with legal requirements, and therefore, in line with the risk-based approach adopted 22 

in the ISO 22000:2018 standard, the organisation should be aware of the hazards that may 23 

adversely affect the process of this assessment and the reliability of its results, as well as the 24 

causes of these hazards (table 5).  25 

Table 5. 26 
Hazards associated with the process of assessing compliance with legal requirements and 27 

their causes 28 

Hazards Causes 

 failure to carry out an assessment  

 inappropriate scope of assessment (failure to 

assess all legal provisions applicable to the 

organisation's activities) 

 lack of objectivity on the part of those conducting 

the assessment 

 improperly carried out assessment 

 lack of documentation of assessment results 

 loss or destruction of the documentation 

containing the assessment results 

 lack of access to the data necessary to carry out 

the assessment  

 lack of assignment of responsibility and authority 

for conducting the assessment  

 lack of formalisation of the rules for conducting 

and documenting assessment results  

 the evaluators' direct reporting to the company 

management  

 lack of specific competence requirements for 

assessors 

 lack of competence of those carrying out the 

assessment 

 lack of training for assessors 
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 failure to include the results of periodic food law 

compliance assessments in management reviews 

 failure to take effective action in relation to non-

compliances identified  

 failure to communicate the results of the 

assessment to the organisation's management 

 failure to allocate funds in the organisation's 

budget to improve the competencies of assessors  

 ineffective supervision of documentation related 

to the assessment  

 lack of management commitment to maintain and 

improve the FSMS 

 failure to adequately and comprehensively 

identify the applicable legal requirements  

 low motivation and commitment of those carrying 

out the assessment  

 lack of cooperation between the organisation's 

staff and the assessors 

Source: own elaboration.  1 

The hazards related to the compliance assessment process, constituting a risk to the 2 

achievement of the organisation's objectives in the area of compliance, should be an impulse to 3 

introduce changes in the process (Brajer-Marczak, 2017). Therefore, once the hazards and their 4 

causes have been identified, the organisation should plan and implement actions to address 5 

them. By doing so, it can reduce the risk of negative consequences resulting from  6 

an inadequately conducted assessment, a failure to detect non-compliance with legal 7 

requirements and the provision of erroneous information on compliance status to management. 8 

These effects may include, for example: 9 

 the lack of a reliable assessment of the effectiveness of the FSMS and thus the inability 10 

to identify needs and opportunities for improvement, 11 

 loss of certification for FSMS due to the organisation's inability to demonstrate evidence 12 

of its ability to produce compliant safe food, 13 

 loss of existing and potential customers who demand a certified FSMS from the 14 

organisation or who make cooperation with the organisation dependent on the 15 

effectiveness of the system. 16 

4. Discussion 17 

The assessment of compliance with food law under FSMSs has not been studied so far and, 18 

therefore, has not been extensively covered in the literature on the comprehensive approach to 19 

food safety management. Thus, the options presented in the paper for conducting assessments 20 

of compliance with legal requirements as part of system audits and management reviews,  21 

as well as the proposed criteria and measures of assessment of compliance with food law and 22 

the criteria for self-assessment of the maturity of the process of ensuring compliance with legal 23 

requirements fill the identified research gap. 24 

  25 
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Modern food safety management must take into account the needs of modern organisations 1 

in food chain regarding the implementation of an organisation management model making it 2 

possible to achieve goals in the area of ensuring compliance with legal requirements and to 3 

minimise the risk of non-compliance. Therefore, in order to ensure the effectiveness of FSMSs 4 

implemented in organisations in food chain and, consequently, to enhance the safety of food 5 

placed on the market, the FSMS model should be extended to include requirements requiring 6 

organisations to periodically assess compliance with legal requirements. 7 

The organisation's use of proposed methods and tools for assessing compliance with legal 8 

requirements suggested in the paper will ensure a comprehensive approach to assessment. 9 

However, not all organisations will have to use such a broad scope of assessment - it can be 10 

flexibly adapted to their needs. 11 

The obtained results made it possible to positively verify the research hypothesis.  12 

On the one hand, the lack of inclusion of requirements for the periodic assessment of 13 

compliance with legal requirements in the ISO 22000:2018 standard means that organisations 14 

in food chain may find it unnecessary to design and formalise their systemic solutions in this 15 

respect. This may result in an ineffective assessment of compliance that will not provide the 16 

organisation's management with reliable information about the status of compliance.  17 

On the other hand, the absence of such requirements may make it difficult for auditors of the 18 

certification body to assess the organisation's ability to meet legal requirements consistently 19 

and to evaluate the effectiveness of solutions adopted by the organisation in this area.  20 

The research undertaken in this paper should be continued. Its aim should be to identify and 21 

evaluate systemic solutions related to food law compliance assessment that are used by 22 

organisations with an FSMS in place, as well as to validate the proposals presented in this paper 23 

in respect of their practical application and the identification of potential limitations of their 24 

application depending on various conditions of functioning of the organisation.  25 

5. Conclusions 26 

The process of assessing compliance with legal requirements is one of the most important 27 

processes in FSMSs implemented in organisations in food chain, as it provides management 28 

with information on the compliance status of the organisation's activities with the law with 29 

sufficient frequency, enables the detection of possible non-compliance and the taking of 30 

corrective action. Therefore, this process should be an integral part of the assessment and 31 

improvement of the effectiveness of the system and the results achieved by organisations in the 32 

area of food safety. 33 

  34 
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Based on the study, it can be concluded that the lack of inclusion in the ISO 22000:2018 1 

standard of requirements that, following the example of other standards for management 2 

systems (e.g. ISO 14001:2015, ISO 45001:2018), would explicitly oblige organisations in food 3 

chain to periodically assess compliance with legal requirements, may be a factor that reduces 4 

the effectiveness of FSMSs. Thus it is essential that, despite the absence of such an obligation, 5 

organisations develop and implement their own system solutions to provide them with 6 

information on their compliance performance. Only this approach will ensure that FSMSs are 7 

an effective tool to support organisations in producing safe food that meets the requirements 8 

under food law. Perhaps as a result of the successive revisions of the ISO 22000 standard, 9 

conducted from time to time by the International Organisation for Standardisation,  10 

such requirements will be included in the FSMS model. This should be seen as an opportunity 11 

to increase the efficiency of the systems, improve the safety of food on the market and 12 

consequently increase consumer health protection. 13 

In summary, based on the results of the conducted study, the following conclusions can be 14 

formulated: 15 

1. The FSMS model described in the ISO 22000:2018 standard that is intended to address 16 

the needs of organisations in food chain with regard to compliance with food law 17 

requirements should evolve in the area of requirements concerning the assessment of 18 

compliance with these requirements. 19 

2. Organisations that want to increase their capacity to meet legal requirements and 20 

respond flexibly to changes in these requirements should formalise activities related to 21 

the periodic assessment of compliance with food law. 22 

3. When designing and formalising activities related to the assessment of legal compliance 23 

within the implemented FSMS, organisations should not rely solely on the requirements 24 

of the ISO 22000:2018 standard – they should also refer to standards that provide 25 

guidance for the assessment of standardised management systems (e.g. ISO 26 

19011:2018, ISO 9004:2018). 27 

4. In order to ensure the effectiveness of the assessment of compliance with legal 28 

requirements and, consequently, minimise the risk of non-compliance, it is essential to 29 

eliminate risks that may affect the reliability of the assessment results. 30 

The considerations presented in this paper are of theoretical importance, as they 31 

complement knowledge of the limitations of the FSMS model described in the ISO 22000:2018 32 

standard in terms of requirements relating to the assessment of compliance with legal 33 

requirements, as well as knowledge of the methods and tools that can be used to assess 34 

compliance. They also have practical applications, as they can be used by organisations in food 35 

chain with an FSMS in place to design and implement methods and tools that will support their 36 

food law compliance assessment activities. They can also be an inspiration for organisations 37 

with other standardised management systems in place, which oblige organisations to ensure 38 

compliance with legal requirements and assess this compliance.  39 



The assessment of compliance with legal requirements… 569 

The results of the research have a number of implications for a wide group of parties 1 

interested in food safety: 2 

1. From the organisation's in food chain perspective, they can help increase their ability to 3 

produce safe food that meets the requirements of food law. This enables organisations 4 

to create a positive image among all of their stakeholders and, consequently, enhance 5 

their competitiveness. 6 

2. From the consumers' perspective, they can build their confidence in the safety of food 7 

on the market.  8 

3. From the perspective of official food control authorities, they can foster positive 9 

relationships with organisations in food chain under supervision. 10 

4. From the state's perspective, they can promote the competitiveness of the food market, 11 

foster the improvement of public health and minimise the risk of food crises. 12 

5. From the perspective of certification bodies, they can support the assessment of 13 

compliance with legal requirements through external audits carried out in organisations 14 

and build confidence in certificates for FSMSs issued by the body. 15 

The criteria and measures of assessment of compliance with food law and the criteria of 16 

self-assessment of the maturity of the process of ensuring compliance with legal requirements 17 

proposed in the work are of a very general nature. This results in some limitations on their 18 

applicability for organisations in food chain whose activities are determined by various factors, 19 

such as the size of the organisation, the organisational structure or the specifics of the business. 20 

They should, therefore, be seen as proposals which, before being implemented, should be 21 

adapted by organisations to their needs and the context of their business. 22 

References 23 

1. Adamczyk, S. (2018). Ocena poziomu dojrzałości jakościowej przedsiębiorstwa. Zeszyty 24 

Naukowe PWSZ w Płocku, Vol. XXVIII, pp. 341-363, doi: 10.19251/ne/2018.28(22). 25 

2. Antonio, V., Nardi, M., Teixeira, R., Ladeira, W., Santini, F. (2020). A meta-analytic review 26 

of food safety risk perception. Food Control, Vol. 112, 107089, doi: 27 

10.1016/j.foodcont.2020.107089. 28 

3. Bitkowska, A. (2015). Rola mierników efektywności procesów w perspektywie zarządzania 29 

wiedzą. Przegląd Organizacji, No. 8(907), pp. 22-27, doi: 10.33141/po.2015.08.04. 30 

4. Bitkowska, A. (2017). Strategiczna perspektywa pomiaru procesów we współczesnych 31 

organizacjach. Zeszyty Naukowe Politechniki Śląskiej, Seria: Organizacja i Zarządzanie, 32 

No. 102, pp. 23-34, doi: 10.29119/1641-3466.2017.102.2. 33 

5. Brajer-Marczak, R. (2017). Dobre praktyki w doskonaleniu procesów biznesowych.  34 

Studia Informatica Pomerania, No. 1(43), pp. 15-25, doi: 10.18276/si.2017.43-02. 35 



570 A. Szkiel 

6. Chen, H., Liu, S., Chen, Y., Chen, C. (2020). Food safety management systems based on 1 

ISO 22000:2018 methodology of hazard analysis compared to ISO 22000:2005. 2 

Accreditation and Quality Assurance, Vol. 25(9), pp. 23-37, doi: 10.1007/s00769-019-3 

01409-4. 4 

7. Cierpioł, A., Wąsikiewicz-Rusnak, U. (2021). Znormalizowane systemy zarządzania  5 

w organizacjach przemysłowych. Dąbrowa Górnicza: Wydawnictwo Naukowe Akademii 6 

WSB. 7 

8. Dobrowolska, A. (2017). Podejście procesowe w organizacjach zarządzanych przez jakość. 8 

Warszawa: Poltext. 9 

9. Dzwolak, W. (2009). Przegląd systemu zarządzania bezpieczeństwem żywności. Problemy 10 

Jakości, No. 3, pp. 17-21. 11 

10. Dzwolak, W. (2018a). Wprowadzenie do systemowego zarządzania bezpieczeństwem 12 

żywności według normy ISO 22000:2018. Przegląd Mleczarski, No. 9, pp. 41-46. 13 

11. Dzwolak, W. (2018b). Wymagania ISO 22000:2018 – cz. 1. Kontekst organizacji, 14 

przywództwo i planowanie. Przegląd Mleczarski, No. 10, pp. 8-13. 15 

12. Dzwolak, W. (2019). Wymagania ISO 22000:2018 – cz. 6. Ocena skuteczności  16 

i doskonalenie. Przegląd Mleczarski, No. 4, pp. 41-45. 17 

13. Gabryelczyk, R. (2016). Samoocena w badaniu dojrzałości procesowej organizacji: studium 18 

empiryczne. Ekonomika i Organizacja Przedsiębiorstwa, No. 12, pp. 66-78. 19 

14. Glykas, M. (2024). Quality management implementation maturity assessment in the food 20 

industry: Glykas Quality Compass Assessment on ISO 22000. International Journal of 21 

Productivity and Quality Management (IJPQM), Vol. 41, No. 3, pp. 289-336, doi: 22 

10.1504/IJPQM.2024.137320. 23 

15. Gonçalves, J., Rodrigues, B., Teixeira, M., Domingues, P., Cabecinhas, M. (2020).  24 

ISO 22000 standard implementation: Benefits, motivations and obstacles. Proceedings of 25 

the 4th ICQEM Conference, Portugal: University of Minho.  26 

16. Granja, N., Domingues, P., Cabecinhas, M. Zimon, D., Sampaio, P. (2021). ISO 22000 27 

Certification: Diffusion in Europe. Resources, Vol. 10, Iss. 100, pp. 1-16, doi: 28 

10.3390/resources10100100. 29 

17. Gudz, P., Gudz, M. (2020). Metody oceny efektywności systemów zarządzania jakością. 30 

European Journal of Management and Social Science, Vol. 1, pp. 57-64, doi: 31 

10.56652/ejmss2020.2.7. 32 

18. International Organization for Standarization (2020). ISO 22000:2018 Food safety 33 

management systems – A practical guide. Geneva: International Organization for 34 

Standarization. 35 

19. International Organization for Standarization (2022). Expected outcomes for certification 36 

to ISO 22000, a Food Safety Management System (FSMS). Retrieved from: 37 

http://https://www.iso.org/publication/PUB100455.html, 15.09.2024. 38 

20. ISO 19011:2018 Guidelines for auditing management systems. 39 



The assessment of compliance with legal requirements… 571 

21. ISO 22000:2018 Food safety management systems. Requirements for any organization in 1 

the food chain. 2 

22. ISO 9004:2018 Quality management — Quality of an organization — Guidance to achieve 3 

sustained success. 4 

23. ISO/IEC 17021-1:2015 Conformity assessment. Requirements for bodies providing audit 5 

and certification of management systems. 6 

24. Janczewska, D., Janczewski, J. (2021). System zarządzania jakością jako element logistyki 7 

produkcji w branży spożywczej. Zarządzanie Innowacyjne w Gospodarce i Biznesie,  8 

No. 1(32), pp. 183-195, doi: 10.25312/2391-5129.32/2021_13djjj. 9 

25. Kirezieva, K., Jacxsens, K., Uyttendaele, L., Van Boekel, M., Luning, P. (2013). 10 

Assessment of food safety management systems in the global fresh produce chain.  11 

Food Research International, Vol. 52, pp. 230-242, doi: 10.1016/j.foodres.2013.03.023. 12 

26. Kotsanopoulos, K.V., Arvanitoyannis, I.S. (2017). The Role of Auditing, Food Safety, and 13 

Food Quality Standards in the Food Industry: A Review. Comprehensive Reviews in Food 14 

Science and Food Safety, Vol. 16, Iss. 5, pp. 760-775, doi: 10.1111/1541-4337.12293. 15 

27. Król, J., Chmiel, W., Brodziak, A. (2022). Rola audytów wewnętrznych w doskonaleniu 16 

jakości i bezpieczeństwa żywności na przykładzie wybranego zakładu z sektora owocowo-17 

warzywnego. Problemy Jakości, No. 5, pp. 21-26, doi: 10.15199/46.2022.5.3. 18 

28. Książek, D., Ligarski, M. (2015). Samoocena jako metoda ograniczania barier dla 19 

organizacji i doskonalenia systemu zarządzania jakością. Zeszyty Naukowe Politechniki 20 

Śląskiej, Organizacja i Zarządzanie, No. 79, pp. 127-139. 21 

29. Kwiatek, K., Patyra, E. (2021). Kultura bezpieczeństwa żywności jako nowy element  22 

w systemie zapewnienia jej bezpieczeństwa. Życie Weterynaryjne, No. 96(7), pp. 516-519. 23 

30. Lesiów, T., Orzechowska-Przybyła, K., Niewelt, A. (2014). Rola przeglądów zarządzania 24 

w doskonaleniu jakości i bezpieczeństwa żywności, obsługi klienta oraz systemu 25 

zarządzania jakością w dwóch wybranych przedsiębiorstwach przemysłu żywnościowego. 26 

Nauki Inżynierskie i Technologie. Engineering Sciences and Technologies, No. 4(15),  27 

pp. 56-75, doi: 10.15611/nit.2014.4.05. 28 

31. Molenda, M. (2016). Zasady ustalania mierników procesów w systemie zarządzania 29 

jakości. Systemy Wspomagania w Inżynierii Produkcji, No. 2(14), pp. 249-257. 30 

32. Monge-Mora, P.M., Oliveira, D.L.G., Shevchenko, K., Cabecinhas, M., Domingues, P. 31 

(2020). Critical success factors during the implementation of ISO 22000:2018. Proceedings 32 

of the 4th ICQEM Conference. Portugal: University of Minho. 33 

33. Paunescu, C., Ruxandra, A., Miruna, L. (2018). Implementation of ISO 22000 in Romanian 34 

Companies: Motivations, Difficulties and Key Benefits. Amfiteatru Economic, Vol. 20,  35 

No. 47, pp. 30-45. 36 

34. Piira, N., Kosola, M., Hellsten, C., Fagerlund, A., Lundén, J. (2021). Comparison of official 37 

food control results in Finland between food establishments with and without a certified 38 



572 A. Szkiel 

food safety management system. Food Control, Vol. 129, 108230, doi: 1 

10.1016/j.foodcont.2021.108230. 2 

35. Powell, A.D., Erdozain, S., Dodd, C., Costa, R., Morley, K., Chapman, B. (2013). Audits 3 

and inspections are never enough: A critique to enhance food safety. Food Control, Vol. 30, 4 

Iss. 2, pp. 686-691, doi: 10.1016/j.foodcont.2012.07.044. 5 

36. Psomas, E., Kafetzopoulo, D. (2015). HACCP effectiveness between ISO 22000 certified 6 

and non-certified dairy companies. Food Control, Vol. 53(2), pp. 134-139, doi: 7 

10.1016/j.foodcont.2015.01.023. 8 

37. Purwanto, A., Hutagalung, L., Yanthy, E. (2020). Food safety management leadership style: 9 

transformational or transactional? Jurnal Ekonomi dan Manajemen, Vol. 14, No. 1, pp. 170-10 

182. 11 

38. Regulation (EC) No 178/2002 of the European Parliament and of the Council of 28 January 12 

2002 laying down the general principles and requirements of food law, establishing the 13 

European Food Safety Authority and laying down procedures in matters of food safety,  14 

OJ L 31, 1.2.2002, pp. 1-24 (2002). 15 

39. Rosiak, E. (2020). Zarządzanie bezpieczeństwem w łańcuchu żywnościowym wg  16 

PN-EN ISO 22000:2018. Przemysł Spożywczy, Vol. 74, No. 7, pp. 8-13, doi: 17 

10.15199/65.2020.7.2. 18 

40. Rummler, G.A., Brache, A.P. (2000). Podnoszenie efektywności organizacji. Warszawa: 19 

PWE. 20 

41. Rydzewska-Włodarczyk, M., Sobieraj M. (2015). Pomiar efektywności procesów za 21 

pomocą kluczowych wskaźników efektywności. Zeszyty Naukowe Uniwersytetu 22 

Szczecińskiego, No. 864, Finanse, Rynki Finansowe, Ubezpieczenia, No. 76, Vol. 2, pp. 333-23 

347, doi: 10.18276/frfu.2015.76/2-25. 24 

42. Silva, M., Fonseca, L.M., Sousa, S.D., (2016). The impact of ISO 9001:2015 on ISO 22000 25 

and food safety management systems (FSMS). Quality - Access to Success, Vol. 17,  26 

No. 152, pp. 81-85. 27 

43. Stoyanova, A. (2019). Impact of external and internal circumstances on food safety 28 

management. Trakia Journal of Sciences, Vol. 17, Suppl. 1, pp. 386-394, doi: 29 

10.15547/tjs.2019.s.01.064. 30 

44. Stoyanova, A., Marinova, V., Stoilov, D., Kirechev, D. (2022). Food safety management 31 

system (FSMS) model with application of the PDCA cycle and risk assessment as 32 

Requirements of the ISO 22000:2018 Standard. Standards, No. 2, pp. 329-351, doi: 33 

10.3390/standards2030023. 34 

45. Szczepańska, K. (2017). Podstawy zarządzania jakością. Warszawa: Oficyna Wydawnicza 35 

Politechniki Warszawskiej. 36 

46. Szkiel, A. (2021). Food safety management system as a tool for reducing the risk related to 37 

the activity of an organization in the food chain. In: H. Śmigielska (Ed.), Current trends in 38 

Quality Sciences – consumer behavior, logistic, product management. Part 2 (pp. 333-350). 39 



The assessment of compliance with legal requirements… 573 

Radom: Sieć Badawcza Łukasiewicz – Instytut Technologii Eksploatacji Wydawnictwo 1 

Naukowe. 2 

47. Turku, M., Lepistö, O., Lundén, J. (2018). Differences between official inspections and 3 

third party audits of food establishments. Food Control, Vol. 85, pp. 459-465, doi: 4 

10.1016/j.foodcont.2017.10.031. 5 

48. Wiśniewska, M., Grudowski, P. (2019). Kultura jakości, doskonałości i bezpieczeństwa  6 

w organizacji. Warszawa: CeDeWu. 7 

49. Wyrębek, H. (2016). Uwarunkowania bezpieczeństwa w procesie zarządzania jakością  8 

w organizacji. Przedsiębiorczość i Zarządzanie, Vol. XVII, No. 8, Iss. 2, pp. 251-259. 9 

50. Zimon, D., Madzik, P., Domingues, P. (2020). Development of key processes along the 10 

supply chain by implementing the ISO 22000 standard. Sustainability, Vol. 12(15),  11 

Iss. 6176, doi: 10.3390/su12156176. 12 


