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150 22000
CONSULTANTS

IN HYDERABAD

Safe Food. Healthy Customers. Stronger Business.

@ www.ckassociates.biz

Powerful ISO 22000 Consultants in Hyderabad for Food Safety Certification

Description

Food safety has become a critical-priority for businesses in Hyderabad, especially with increasing
regulatory scrutiny, customer awareness, and.global.market expectations. From food processing units
and restaurants to packaging companies and export-eriented businesses, organizations must ensure
that food products are safe, hygienic, and compliant with regulations.

This is where ISO 22000 certification plays a key role.

ISO 22000 is an internationally recognized Food Safety Management System standard that integrates
HACCP principles with structured management system practices. It helps organizations identify food
safety hazards, control risks, and ensure safe food production and handling across the supply chain.

For businesses in Hyderabad, Telangana, Andhra Pradesh, and across India, ISO 22000 certification is
becoming essential for compliance, customer trust, and business growth.

Why Food Businesses in Hyderabad Need ISO 22000

Food-related businesses face multiple challenges such as:

Food contamination risks

Poor hygiene practices
Improper storage and handling
Lack of traceability

Regulatory inspections

e Customer complaints

e Supply chain risks

Failure to control these risks can lead to:

e Product recalls
e Legal penalties
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e Loss of customer trust
e Brand damage
e Export restrictions

ISO 22000 helps organizations manage these risks through a systematic approach.

Role of ISO 22000 Consultants in Hyderabad

ISO 22000 consultants support businesses in building food safety systems aligned with operational
processes.

Key support areas include:

e Hazard analysis and risk assessment

HACCP plan development

Food safety policy and procedures

PRPs (Prerequisite Programs) implementation
Documentation development

Traceability systems

Supplier control

Employee hygiene training

Internal audits

Certification audit preparation

The focus is on creating practical systems that ensure food safety at every stage.

CK Associates, 1SO 22000, FSMS, ISO 22000 Consultants in Hyderabad

Key Benefits of ISO 22000 Certification

1. Improved Food Safety

Structured controls reduce contamination risks and ensure safe food production.
2. Regulatory Compliance

Helps businesses meet FSSAI and other regulatory requirements.

3. Better Customer Trust

Customers prefer businesses with certified food safety systems.

4. Improved Traceability

Organizations can track products across the supply chain.
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5. Reduced Product Recalls

Better controls reduce the likelihood of safety incidents.
6. Increased Export Opportunities

ISO 22000 is often required for international food trade.
7. Stronger Supplier Control

Ensures raw material quality and safety.

ISO 22000 Implementation Process

A structured approach includes:

Gap Analysis

Hazard Identification (HACCP Study)
PRP Implementation

Documentation Development
Process Implementation

Employee Training

Internal Audit

Corrective Actions

Management Review

Certification Audit
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Most organizations complete certification within 2 to 6 months depending on complexity.

ISO 22000 Certification Cost in Hyderabad

Cost depends on:

Number of employees
Type of food business
Number of locations
Complexity of processes
HACCP requirements
Existing systems

Consulting is typically structured based on mandays, where one manday is generally considered
around six working hours.

Food businesses with complex processes such as manufacturing, cold storage, or export operations
may require additional effort.
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A structured implementation approach delivers long-term value beyond certification.

Industries That Benefit Most from ISO 22000

e Food processing companies
¢ Restaurants and catering services
¢ Food packaging companies

¢ Cold storage and logistics

e Dairy and beverage companies

e Export-oriented food businesses

¢ Retail food chains

e Agricultural processing units

These sectors require strong food safety systems.

Integration with Other Standards

ISO 22000 is often implemented with:

¢ 1SO 9001 (Quality Management)
¢ ISO 14001 (Environmental Management)

This improves overall operational efficiency.

Why CK Associates for ISO 22000 Implementation

CK Associates supports food businesses with practical implementation of ISO 22000 systems.
Services include:

e HACCP studies
Documentation development
Employee training

Internal audits

Certification audit support

With over 17+ years of experience and 390+ successful certifications, CK Associates supports food
businesses across Hyderabad, Telangana, Andhra Pradesh, and India.

The focus is on building safe, compliant, and efficient food systems.

Frequently Asked Questions

What is ISO 220007
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ISO 22000 is a Food Safety Management System standard that ensures safe food production and
handling.

Is ISO 22000 mandatory?

Not mandatory, but often required for regulatory compliance and exports.
How long does ISO 22000 certification take?

Typically 2 to 6 months depending on complexity.

What is HACCP in ISO 220007

HACCP is a system to identify and control food safety hazards.

Which businesses need I1SO 22000?

Food processing, restaurants, packaging, and food.logistics companies benefit the most.
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