|

7/ “““\\\ A ECO" SEARCH

% // RESEARCH IN AGRICULTURAL & APPLIED ECONOMICS

The World’s Largest Open Access Agricultural & Applied Economics Digital Library

This document is discoverable and free to researchers across the
globe due to the work of AgEcon Search.

Help ensure our sustainability.

Give to AgEcon Search

AgEcon Search
http://ageconsearch.umn.edu
aesearch@umn.edu

Papers downloaded from AgEcon Search may be used for non-commercial purposes and personal study only.
No other use, including posting to another Internet site, is permitted without permission from the copyright
owner (not AgEcon Search), or as allowed under the provisions of Fair Use, U.S. Copyright Act, Title 17 U.S.C.


https://makingagift.umn.edu/give/yourgift.html?&cart=2313
https://makingagift.umn.edu/give/yourgift.html?&cart=2313
https://makingagift.umn.edu/give/yourgift.html?&cart=2313
http://ageconsearch.umn.edu/
mailto:aesearch@umn.edu

The New Food Safety Standard ISO 22000. Assessmebbmparison
and Correlation with HACCP and ISO 9000:2000. The Ractical

Implementation in Victual Business
Spyridon Mamali$®, Dimitrios P. Kafetzopoulo® Stamatis Aggelopoulds

! Department of Business Administration, Technolabieducational Institute of Kavala, Greece,
Agios Loukas, 654 04 Kavala, Greece, Tel.: ++302%52095, ++306974437621 Fax: ++302510462219
e-mail: mamalis@econ.auth.gr
2 University of loannina, Department of Business Aulstration of Food and Agricultural Enterprises,
Agrinio, Greece
% Department of Farm Management, Alexander Techicdbgducational Institute of Thessaloniki,
Greece, e-mails: stamagg@farm.teithe.gr

Paper prepared for presentation at the 118 EAAE Seminar “A
resilient European food industry and food chain ina challenging
world”, Chania, Crete, Greece, date as in: Septemb& - 6, 2009

Copyright 2009 by$pyridon Mamali$?, Dimitrios P. Kafetzopouldd Stamatis
Aggelopoulod. All rights reserved. Readers may make verbatipies of this
document for non-commercial purposes by any mgansjded that this copyright

notice appears on all such copies.



The New Food Safety Standard ISO 22000. Assessmebbmparison
and Correlation with HACCP and ISO 9000:2000. The Ractical

Implementation in Victual Business
Spyridon Mamali$®, Dimitrios P. Kafetzopoulo® Stamatis Aggelopoulds

! Department of Business Administration, Technolabieducational Institute of Kavala, Greece,
Agios Loukas, 654 04 Kavala, Greece, Tel.: ++302%52095, ++306974437621 Fax: ++302510462219
e-mail: mamalis@econ.auth.gr
2 University of loannina, Department of Business Auistration of Food and Agricultural Enterprises,
Agrinio, Greece
% Department of Farm Management, Alexander Techicdbgducational Institute of Thessaloniki,
Greece, e-mails: stamagg@farm.teithe.gr

Abstract. The present paper aims to study the applicatiomevi standard of food
safety: 1ISO 22000:2005 in the catering industry.tid¢ beginning the study made a
comparison between ISO 22000 with the HACCP systamd the ISO 9000:2000
standard, in order to identify their similaritieadadifferences, while it pinpoints and
records the reasons for creating and applying$i@ 22000 standard.

Due to the preliminary nature of this study, we green the opportunity to assess the
practical application of ISO 22000 in an array oftwal businesses and the
repercussions on them, through their managers’'tpahview. The present research
will explore the influence of the ISO 22000 to tfeod safety issues, marketing,
financial, operational and the business personnel.

The research is preliminary. The method used taoamh the issue was based on
primary research through an appropriate questioafi@cusing on 20 victual businesses
where the new standard has already been put iatdige. In-depth site interviews were
conducted at each firm to obtain detailed inforovatiabout the ISO 22000:2005
registration process and experience.

The conclusions from the current study identified advantages and disadvantages of
the 1ISO 22000 implementation. Also, explores thebfams and barriers that face
managers. Finally, it explores marketing managattitudes towards ISO certification.
ISO 22000, certification is a valuable tool to amesuood safety and quality
requirements for food products while provide catgrindustry with reliability in order
to meet consumers needs and wants.

Keywords: Food safety, Food Quality, I1ISO 22000, ISO 9000:206{ACCP,
Restaurant industry, Food Marketing.

1. Introduction

Safety is defined as the condition of being sadenfundergoing or causing hurt,
injury or loss (Webster’'s Ninth New Collegiate Dictary, 1990). Food safety is the
assurance that food will not cause any harm tactmsumer when it is prepared and/or
consumed according to its intended use (FAO/WH@®@;7)19Food safety is a growing
global concern, not only for its continuing imparta to public health, but also because
of its impact on international trade (Burros, 199¥Iptarjemi and Mortimore (2005)
emphasized that ensuring food safety in today’sptexworld is a daunting task and is



possible only with a concerted effort of all sestancluding government, consumer
organizations and industry.

Quality, on the other hand, is not an absolute iamés been very difficult to
define, to understand and especially to measure.aBburance of quality is a guarantee
that agreed-upon specifications have been met. Semters claim explicitly or
implicitly that quality is simple, but many treas on quality conclude that quality is
complex, multidimensional, and relative (MeiselmafQ1). Quality is not a scientific
or a technical word, it is not a physical entityt it is a very useful concept in general
life and management (Juran, 1989). The terms “fgodlity” and “food safety” mean
different things to different people.

Food quality is an interesting concept becauseaitscends all steps and all
actors within the food chain, but it is of an irgédole nature because it is perceived
individually (Olsen et al., 2008). Food quality hewvast number of meanings and can
encompass parameters as diverse as organoleptactdrastics, physical and functional
properties, nutrient content and consumer protecfrom fraud. Safety is more
straightforward, relating to the content of varioukemical and microbiological
elements in food (Burlingame and Pineiro, 2007)oodr safety and food quality
assurance are forms of guarantees. The assuramggldiy is a guarantee that agreed-
upon specifications have been met. If safety rdlagecifications are included in the
guality assurance system, then the assurance tfygeacompasses safety (Holleran,
1999). Thus, the consumer is the key to definingligy and a company’s internal
definition of quality is meaningless if it fails teeflect consumer requirements
(Kontogeorgos and Semos, 2008).

It is generally agreed that high quality produatservices are the essence of a
company's survival and competitiveness in the kigbdbmpetitive global market
(Misterek et al., 1990; Garvin, 1987). To achieve their goals, comgm are
implementing quality assurance systems. Safetyraisse systems require, to ensure
the safety of food and to show compliance with taguy and customer requirements,
at each step in the food production chain (Trienskand Zuurbier, 2007). The
implementation of quality assurance systems indlodal food market strengthens
companies’ position and improves their competiteen (Karipidis et al, 2009).
‘Quality system’ is known as the complete set oittem procedures, training, practical
activities and records (Newman, 2005). Effectivalijy assurance systems will address
safety and quality of both the food products anacpsses. By separating product and
process (production method), quality can be definddrms of intrinsic quality (quality
of the product) and extrinsic quality (systems mdduction and processing) (Manning
and Baines, 2004).

Food companies in order to adopt quality practiaes implementing quality
assurance systems, such as Hazard Analysis Cr@imairol Point (HACCP) and ISO
9000 (Ziggers and Trienekens, 1999). HACCP systarndes mainly in assurance on
technological requirements while 1ISO 9000:2000 $oawore in management aspects
(Luning et al, 2006; Loc, 2006). In 2005 the new ISO 22,00dndard, has been
introduced aiming at managing safety in the foodirch(Trienekens and Zuurbier,
2007).

The I1ISO 22000 provides the basis for demonstraingpmpany’s compliance to a
quality system by establishing the documentatiah @nocedural standards that must be
met. Under these standards, controls must be &gtadl for every aspect of the
production process and all operational procedures managerial actions must be



documented. These standards are designed to deatento customers that the
supplying organization has achieved a basic lef/gjuality assurance and food safety
by the formalization and documentation of its qyaihanagement system’.

Eating out is a worldwide phenomenon with more pedpan ever consuming
food products outside their homes. Food catering sestaurants comprises a
significant sector for Greek Economy. Restauradustry sales have enjoyed a steady
growth (approximately 24%) during the last decaéestaurant industry has benefited
from the moves towards more informal eating pafieand the increasing need for
simple, convenient food. That need arises formféuot that more women are now
working and in most families both parents are wagkiull time, constraint the amount
of time that can be spent on cooking traditionahifg meals. Nowadays there are
150.000 restaurants and catering outlets with T@OfOIl or part time employees.

ISO 22000 is related with the core product of égatemdustry The ISO 22000
is a valuable tool for caterers in order to enghed both quality assurance standards
and food quality procedures have been establist&al. customers can feel safe with
their choices. As the basic offer mix that resaatiioffer is food products food safety is
a critical point in restaurant success. The imgletation of ISO 22000 in catering
industry is related to the structure of restauratdsthe nature and number of food
products that produced and consumed inside andlyfineo the procedures of
production. It is well accepted that restauraatefthe problem of food safety due to
the nature of food products. So, ISO certificatmmocedures may serve to identify
deficiencies in processes or quality controls fimmduction to consumers. As a result
restaurants will ensure that the production andisgrof food products will comply
with quality and food safety standards.

The aim of the paper is to assess the practicdicagipn of ISO 22000 in
restaurant industry and the repercussions on tlom®, the managers’ point of view.
So, the first step is to review the basic qualissuaance system in food sector.
Afterwards the paper compares the ISO 22000 stdnaléin the HACCP plan and ISO
9000:2000. The third part describes the methodotdgyresearch project carried out in
Greek victual businesand the next part presents the analysis of thdtsesu

2. Basic Quality Assurance System in Food Sector

There is no doubt that food firms have increasirtglydeal with competitive
markets and are implementing quality assuranceesyst(Ziggers and Trienekens,
1999). Each quality assurance system covers diffeyeality aspects e.g., some focus
on management aspects (ISO), whereas others fatugobnology aspects (GMP,
HACCP). The QA systems are often combined to asseveral quality aspects, for
assuring food safety and food quality e.qg., the lwoation of HACCP and 1SO 9000.
(Van der Spiegekt al, 2004). Nowadays, Safe production and supply & $aod
products are the main aims of the food and drirdustry. Food companies adopt
quality assurance systems like HACCP, ISO 9000:289@ ISO 22000 which have
widespread international acceptance to controlviies, processes, procedures and
resources according to these standards.



2.1 HACCP

The Hazard Analysis Critical Control Poin(BlACCP) is a common sense
approach to identifying, quantifying and contrajjifood safety hazards. It sets up a
framework allowing the detailed examination of aqass to identify hazards and where
the hazards can be controlled (Khandke and May@%7)1 HACCP system is a food
safety management strategy which has been wideliede and established as an
effective means of preventing food-borne diseasa® worrectly implemented (WHO,
1993). It is considered a scientific and systematic systemassuring food safety
(Nguyen et al, 2004), which can be applied throughout the whabedf chain
(Domenech, 2008; Loc, 2006). It is a managementesysn which food safety is
addressed through the analysis and control of gicéd, chemical and physical hazards
from raw material production, procurement and hiaigdio manufacturing, distribution
and consumption of the finished produthe system is a proven, cost-effective method
of maximising food safety, because it focuses omatth control at its source and
consists of seven principles of international atamegpe which outline how to establish,
implement and maintain an HACCP plan for an openatinder studyMarnellos and
Tsotras, 1999). Food manufactures are obliged tpgliion to apply HACCP, while
the other systems are applied voluntarily in tredfondustry. FDA emphasized the role
of prerequisite programs (PRPs) for the implemamabf HACCP (Griffith,2000). It
has been recommended that before the plan isadjla prerequisite program is needed
(Seward, 2000)Furthermore HACCP complements total quality management because
it offers continuous problem prevention (Varzakasl &rvanitoyannis, 2008). By
adopting a food quality/food safety managementesgsand being able to signal it to
consumers, firms can gain marketing advantage aayg atso competitive advantages
(Caoet al.,2004).

2.2  1SO 9000:2000

ISO 9000:2000 is a quality standard developed byiiternational Organization
for Standardization (ISO). The standard aims tduata a firm’s ability to effectively
design, produce, and deliver quality products aglises. This version of the standard
tries to enhance customer satisfaction by includiuge top-management involvement
and continual improvement (Sroufe and Curkovic,800

ISO 9001:2000 use a process approach and aims havac customer
satisfaction by meeting customer requirementanf@rove the system continuously, and
to prevent nonconformity in products and/or serwi¢ésO, 2001). ISO 9001:2000
provides guidelines for organizations to estabiistir quality systems by focusing on
procedures, control, and documentation (8tial., 2004). The system is based on the
concept that certain minimum characteristics otiality management system could be
usefully standardized, giving mutual benefit togigrs and customers, and focusing on
process rather than product/service quality (Vandiele et al., 2005). ISO 9001:2000
focuses on customers’ needs and expectations. Otiee anost important customer
expectations is to have safe food products. ISOLZWDO allows an organization to
integrate its quality management system with th@lémentation of a food safety
system (Aggelogiannopoulost al., 2007). When food companies are implemented
guality assurance systems according to 1SO 900@ssegnsuring quality procedures
and reinforcing legislative requirements (BoltorQ9T). ISO 9000 standards are
internationally recognized and designed to dematestithat the supplying organization
has achieved a basic level of quality by the formaéilon and documentation of its



quality management system. The effective deploymeht ISO 9000 quality
management system has been widely recognized emtrgears as a means of building
sustainable competitive advantage and thereby emwrfirm performance (Koc,
2007).

2.3 1S0O 22000:2005

ISO 22000 is an international, auditable standaad $pecifies the requirements
for food safety management system by incorporatatigthe elements of Good
Manufacturing Practices (GMP) and Hazard Analysisical Control Points (HACCP)
together with a comprehensive management systellay(Rind Muliyil, 2005). Food
safety experts have found that well-functioning regeiisite programmes (PRPS)
simplify and strengthen the HACCP plan. 12@000:2005 is a HACCP-type standard
based on and fits very well with ISO 9001:2000 e&ply developed to assure food
safety. ISO 22000 will dynamically combine the HAE@rinciples and application
steps with prerequisite programmes, using the daaaalysis to determine the strategy
to be used to ensure hazard control by combiniagptierequisite programmes and the
HACCP plan (Faergemand and Jespersen, 2004). Thetaadard offers an alternative
to food enterprises that they do not implement IBID1 and they want to have an
effective food safety management system (Aggelogipouloset al, 2007) as it
combines a series of advantages, involving quatiépagement, external and in house
communications, designating responsibility, impletreg crisis management, continual
improvement, good health practices and differemgabetween PRP, PRP and CCP
Talbot (2007).

ISO 22000 may apply to all types of organizationihiv the food chain ranging
from feed producers, primary producers through fooanufacturers, transport and
storage operators and subcontractors to retaif@aiservice outlet together with inter-
related organizations such as producers of equipnpackaging material, cleaning
agents, additives and ingredients. The standarddcashbine generally recognized key
elements to ensure food safety along the food c¢hasnfollows (Faergemand and
Jespersen, 2004):

* Interactive communication
» System management
» Hazard control

Varzakas and Arvanitoyannis (2008) refer that tbheaatages of 1ISO 22000

include :

1 Optimum distribution of resources inside the fabdin organisation.

2 Effective communication of suppliers, clients,thasities and other involved
authorities.

3 Focus on the prerequisite programmes

4 Better documentation.

5 Creation of trust with the prerequisite the doddy of the management system based
on the provision of the conditions for the accomsipinent of solid.

ISO 22000 can be considered as a business manageoenhat links food
safety to business processes and encourages @tjiaméz to analyze customer
requirements, define processes and keep them itrotoit enables integration of
guality management and food safety managements lintended for organization
directly or indirectly associated with the food plyp chain irrespective of size or



complexity and is regarded as being able to briagsparency since it has been
designed to cover every link in the food supplyicl{®illay and Muliyil, 2005).

3. Comparison of 1SO 22000 with HACCP and 1 SO 9000: 2000

Developed with the participation of food sector estp, ISO 22000 incorporates
the principles of HACCP, and covers the requiremariftkey standards developed by
various global food retailer syndicates, in a snglocument (Frost, 2005). The
prerequisite programmes (PrPs) are the main difterebetween 1ISO 22000 and
HACCP. The incorporation of PrPs in the 1ISO2200@entne system more flexible as a
smaller number of CCPs was introduced. Surak (20&x&jes that ISO 22000
strengthens the HACCP system in several ways.dtnsmnagement standard; therefore,
it shares the following common elements with othh@nagement system standards:

* Policy.

* Planning.

» Implementation and operation.

» Performance assessment.

* Improvement.

« Management review.

Arvanitoyannis and Varzakas, (2009) refer thatriteen changes of ISO 22000
compared with HACCP are the following:

1. Extension of the scope to include all the foadibesses from feed and primary
production as well as the organizations indirectisolved in the food chain.

2. The hazards that require control are those nehagt only by CCPs but also
through prerequisite programmes (PRPS).

3. There is provision of crisis management procesiun the case that external
dangers turn up.

4. Exist additional requirements for external comination between the food
organizations and the relevant authorities involwedfood safety beyond the
internal communication requirements.

ISO 22000 uses a systems approach (continual mgdatithe FSMS) to prevent
new hazards from occurring in the food products @adgnize the new technologies to
control food safety hazards. On the other side, BRGs inherently a system to prevent
food safety hazards. ISO 22000 strengthens HACCRnking the plan to PRPs and
defining management’'s responsibilities (Surak, 2006Another difference is the
approach that ISO 22000 follows. ISO 22000 is imm@ated through the whole supply
chain and not only in this final stage (Arvanitoganand Tzouros, 2006).

The ISO 22000 standard is fully compatible withestt5O management system
standards such as ISO 9001. However, there aerelites between the two standards.
The focus of ISO 9001 is quality, while the focdd®0 22000 is food safety (Surak,
2006).1SO 22000 extends the successful management sysppnoach of the 1SO
9001:2000 quality management system standard wikickidely implemented in all
sectors but does not itself specifically addressifeafety (Frost, 2005). The standard
ISO 22000 can be applied on its own, or in comimmatvith other management system
standards such as 1ISO 9001:2000, with or withalgpendent (third party) certification
of conformity (Faergemand and Jespersen, 2004).p@oies already certified to ISO
9001 will find it easy to extend this to certificat to ISO 22000 (Frost, 2005).



Companies commit to an ISO 22000 approach in cwleomplete their ISO
9001, ISO 14001, HACCP plans through the implentemteof an integrated system
(Talbot, 2007).

4. Research Methodology

The present research is a case study of 20 1ISO022006-certified catering
firms operating in Greece. In-depth site interviewsre conducted at each firm to
obtain detailed information about the ISO 22000220@&gistration process and
experience. All 20 companies included in this stadgnpete in the Greek market. The
structured portion of the interviews utilized a gti@ennaire that was developed based on
a comprehensive review of the literature, previausvey instruments, and 1SO
22000:2005 registration requirements. Unstructuliedussions were also used to gain
additional insights and anecdotal information akitet experience of ISO 22000:2005
and the results of implementation were analyzed.

The sample consists of 12 hotels, 4 restaurantstacatering enterprises. The
survey instrument was a questionnaire developdd/énstages aiming to discover the
efficiency of new quality procedure and to point the advantages and disadvantages
of the implementation in the catering industry.

In order to gain an understanding about the probleamd difficulties
encountered by firms seeking ISO 22000:2005 ceatiton, firms were asked to
identify the biggest obstacles encountered duringirt certification efforts. This
question allowed firms to point out the problemsytifiace during the implementation of
ISO certification. Moreover, a similar format wased to determine the reasons that
firms pursued ISO certification.

Other aspects of ISO Certification that identiféeding the research were:

» Food Safety (7 questions).

» Marketing (5 questions).

» Supply chain (2 questions).

» Economic and operational results (5 questions).

» Employee training (3 questions).

A five point Likert scale was used, with 1 represanstrongly disagree and 5 strongly
agree. The research was taken place from Noved@i@atto January 2008.

5. Findings and observations

This study presents the results of personal ob8ens in-depth interviews and
questionnaire responses on the obstacles encodintkreng the implementation
process, the reasons for pursuing registration,irmpact of ISO 9000 certification on
food safety, operation of marketing, supply champlementation, operational
performance and employees training.

51 Barriers

The main problems of ISO 22000 implementation atiogy to the participants,
are focused on the employee training, certificatiequirements procedures and the
supply chain The vast majority of the participantnsider as the most important
barrier of ISO implementation the lack of employgaining. They agreed that



employees are not interested in implementing theessaries rules of hygiene.
Moreover, they have a negative attitude towardsl feafety programs. The adaptation
of staff to quality standards is a difficult task there is a lack of motivation while the
supervision is not always efficient. Also, the ¢éirand effort to develop and implement
ISO 22000 requirements, is a crucial parameter ast raf the staff are part time
employees and work seasonally. As a result thermitechnical expertise. The next
important parameter according to the participasmthe lack of certified with ISO 22000
suppliers. Small producers are not certified W8 22000. So, they cannot supply
the enterprises with certified products. As supplghould be chosen only on the basis
of ISO certification, the cost is raising up. Maover, the administration cost is high.

The following table (1) summarises the Barriers dmtered ISO 22000
Implementation Process
Table I. Barriers Encountered During 1ISO 22000 Impkementation Process

Barriers Hotels Restaurants Catering
Cost of Prerequisite programs - Cost &6% (8) 100% (4) 100% (4)
Equipment *)

Lack of certified with ISO 22000 suppliers 75% (9)  75% (3) 75% (3)
Lack of technical expertise and humab6% (8) 75% (3) 75% (3)
resource

Lack of Training of Employees 58% (7) 75% (3) 75% (3)
The food workers often lack interest and th&6% (8) 50% (2) 75% (3)

often have a negative attitude toward food
safety programs

Time and effort to develop and implemeri8% (7) 75% (3) 50% (2)
ISO 22000

Excessive volume of Paperwork 50% (6) 75% (3) 50% (2)
Staff lack of motivation and supervision 50% (6) 50% (2) 50% (2)

(N) ©) = Number of respondents
5.2  Motives

The vast majority of the participants indicatedtthiae main reason for 1ISO
certification was to improve and control the lew#l safety and hygiene on food
products. Caterers wanted to offer safe productsonder to achieve customer
satisfaction and meet customer expectations. €kd of training on food safety issues
and expectation of improvement of internal opera&iwas an important reason for ISO
implementation according to the participants. Thegsidered that the ISO procedures
will improve the management as employees will battederstand the role and duties
they have to do.

There was a general agreement that company prtestas a reason for the 1ISO
implementation. Companies wanted to meet governmdamands or legal
requirements. Also, certification was considergdhe majority of the participants as a
promotional and/or marketing tool. The market tamging all the time. Also,
consumer preferences are changing. So, compan@sden to be competitive they need



to adapt to the changing consumers’ needs and w&mtsnotion and marketing will be
more efficient as caterers will continue adapthe hew requirements. Finally, they
strongly believe that certification will create avburable image for the company and
enhance the firm’s reputation.

Finally, participants indicated that the certifioat will reduce operational cost and
increase profits in the long run.

The following table summarises the motives of 1&{plementation

Table Il. Motives of ISO 22000 Implementation.

Motives Hotels Restaurants Catering
To improve and control the level of product5% (9) 100% (4) 100% (4)
safety and hygiene *)

To meet government demands - compaid$% (9) 75 % (3) 75% (3)
protection

To achieve customer satisfaction and me&% (8) 75 % (3) 100% (4)
customer expectations

To enhance the firm’s reputation 66% (8) 75% (3) 75% (3)

Look for employee training and experience  66% (8)  75% (3) 50% (2)

Market requirements - use it as a promotioré$% (8) 75% (3) 50% (2)
and/or marketing tool

Improvement of internal operations 50 % (6) 50 % (2) 25 % (1)
improvement of management system

To reduce the operational cost - to increas2®% (3) 25% (1) 50% (2)
profits

(N) ®) = Number of respondents

5.3  The impact of ISO 9000 certification on food daty

The next step was to identify the role of certifica in the improvement of food
safety, marketing, supply chain management andatipeal performance. Five
questions were developed in order to identify ISEDAD capability to improve food
safety. Questions try to explore the impact of iB(Plementation in risk management,
consumer satisfaction, consumer complaints, and peoras’ reliability.  Then
guestions about marketing, supply chain manageraadt personnel training were

asked. Table 3 presents the results of this paheofuestionnaire.

10



Table 1ll. Manager perceptions about ISO 22000 ceification

Food safety Strongly Disagree Neither Agree Strongly
disagree agree or agree
disagree
ISO 22000 certification has improved food safety. 0% 0% 15% 65% 20%
ISO 22000 certification has improved perceived risk 0% 0% 15% 50% 35%
ISO 22000 certification satisfy consumer needgdod safety. 0% 0% 10% 60% 30%
ISO 22000 certification reduced customer complaints 0% 10% 35% 25% 30%
Reliability is high with ISO 22000 certification. 0% 0% 10% 45% 45%
Marketing Strongly Disagree Neither Agree Strongly
disagree agree or agree
disagree
Trust has improved after ISO 22000 certification % 0 10% 15% 35% 40%
ISO 22000 certification is a valuable marketingltoo 0% 10% 40% 25% 25%
ISO 22000 certification is a competitive tool 15% 5% 15% 35% 30%
ISO 22000 certification is a differential advantdgeour company 5% 25% 5% 40% 25%
The aims of ISO 22000 certification has been redche 0% 0% 20% 75% 5%
Supply chain management Strongly Disagree Neither Agree Strongly
disagree agree or agree
disagree
The communication between company and suppliefedd safety 0% 25% 15% 45% 15%
issues is good.
The communication between company and customdmoihsafety 0% 20% 35% 35% 10%
issues is good.
Operation performance Strongly Disagree Neither Agree Strongly
disagree agree or agree
disagree
ISO 22000 certification cost is high. 0% 10% 45% 5% 0%
ISO 22000 certification help the company to improtlee 5% 10% 50% 25% 10%
administration of their assets.
ISO 22000 certification will help the company irettong run to 10% 45% 30% 15% 0%
reduce the cost
ISO 22000 certification will help the company to prave 0% 5% 30% 60% 5%
operational procedures.
ISO 22000 certification will help the company to prave its 15% 15% 50% 20% 0%
efficiency
Company employees Strongly Disagree Neither Agree Strongly
disagree agree or agree
disagree
Personnel Satisfaction has been improved afteintipfementation 0% 0% 25% 60% 15%
of ISO.
ISO 22000 certification improved personnel training 0% 0% 30% 60% 10%

11



0. Discussion

The marketing concept implies that an objectiven@drketing strategy is to be
“market driven to meet customer needs” and contipetiadvantage arises from those
who meet customer needs best. Nowadays, the lsssemvironment is becoming
increasingly hostile and unforgiving. Intense cetitipn from both domestic and
foreign companies, coupled with an increasing amess of consumer rights, has led to
greater expectations and demands by customersrefohe for competitive survival,
companies are focusing on areas in their operatimatsmight give them an edge over
their competitors. 1SO 22000:2005 can become aabdd tool for marketing managers
in order to differentiate their companies and commp& a highly competitive
environment.

The results showed that about 2/3 of catering prisers used ISO certification as
a marketing tool in order to gain its competitidvantage. However 1/3 of them have
not understood the value of certification in maik@tstrategy.

In supply chain management there is room for impnoent as so far the
communication process among the parts of the aeawot the appropriate. Especially,
the lack of certified suppliers is a problem thas been identified by the respondents.

The cost of ISO certification is considered as highm the majority of the
participants. Especially, administration cost ighhand procedures are complicated.
However, about half of the enterprises they belighat the cost is not so high because
in the long run they expect that certification wilduce the operational cost relate to
expected benefits in internal processes and proesdulrhe management has improved
the efficiency with the implementation of certiftwan.

In the present study, quite a few similarities exfperiences emerged. With
respect to the reasons for seeking ISO 9000 aatifin, the most frequently cited
reason was the employee motivation and training. m&ority of the respondents
identified improving employee relations and imprayicommunications as reasons for
seeking ISO 9000 certification. As the main prabléentified by the respondents was
the lack of training of employees. ISO procedurds lvelp the companies to improve
the workers skills. Another problem with employesas the lack of interest in
implementing the necessaries rules of hygiene heid hegative attitude towards food
safety programs. In addition, there is lack ohtacal expertise and adequate human
resource because of seasonality.

According to the results, ISO 22000 implementatioffiers a substantial
advantage to the enterprise, especially to smatlumne size enterprises. Another
reason identified customer requirements as a reas3biws influence is consistent with
results from other studies that found customer deimd@o be one of the primary reasons
that catering firms seek ISO certification. As angml observation, firms appear to
consider ISO certification as a tool for compestadvantage.
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Another interesting observation with respect tosoes for 1ISO certification
relates to the responses about the impacts offication to quality and food safety.
There has not been reported any negative impacjuatity dimensions as a result of
implementing I1ISO. In addition they consider ISgadures as a tool in order to
improve product quality, meet government demandsiese customer satisfaction and
enhance the firm’s reputation.

7. Conclusion

ISO 22000, certification is a valuable tool to eesiood safety and quality
requirements for food products while provide catgrindustry with reliability in order
to meet consumers needs and wants. Moreover, daosai safety net for risk
management.

From the study results it could be argued that conigs adapt ISO certification
due to competitive pressures, like market entrygustomer requirements. So, keeping
eyes on the customer can be the single focus faressful marketing implementation
as the companies which will be leading the inteamat restaurant industry in the next
decade are not identifiable to us today. The margethanagement of a restaurant
appears to have no options other than meet custoeeels and wants. ISO certification
will help them to differentiate marketing mix elem® and build a competitive
advantage.

Even though the research is preliminary in natasellts can be a valuable input
in marketing strategy planning and implementati®esearchers can use the results as a
basis for future research with a representativeptaof catering enterprises. Also they
can use the results as an input for questionnaveldpment. From the point of view
of marketing management, caterers need to acquve knowledge and a greater
understanding of the environment, in which theyrafe Without this knowledge and
understanding, marketing, and thus the cateretshawe great difficulty meeting the
various challenges, which lie ahead.

So, marketers and managers need to fully understaedrole of ISO
certification and the advantages that this cedifan offers to their companies. So,
they can use it as a marketing tool for differam@ their products and gain a
competitive advantage in the market place.

References

Arvanitoyannis, |. and Varzakas, T. (2009), “Apglion of ISO 22000 and comparison
with HACCP on industrial processing of common oc®Octopus vulgaris) — Part I,
International Journal of Food Science and Techng|&pl. 44 No 1, pp. 58-78.
Arvanitoyannis, I.S. and Tzouros, N.H. (2006), 132D00,The New Food Quality and
Safety StandardAthens: Stamoulis S.A.

Aggelogiannopoulos, D., Drossinos, H. and Athanaestms, P. (2007),
“Implementation of a quality management system ating to the 1ISO 9000 family in a
Greek small-sized winery: A case studiygod Contro) Vol. 18 No 9, pp. 1077-1085.
Burlingame, B. and Pineiro, M. (2007), “The essanhialance: Risks and benefits in
food safety and quality"Journal of Food Composition and Analysi&l. 20 No 2, pp.
139-146.

13



Burros, M. (1997 24 January), Clinton to battleddmmorne illness. Nework Times.

Cao, K., Maurer, O., Scrimgeour, F. and Chris 0@, “The economics of HACCP
(Hazard Analysis and Critical control point): A eiiture review”, Agribusiness
Perspectives Papers.

Domenech, E., Escriche, I., and Martorell, S. (900Bssessing the effectiveness of
critical control points to guarantee food safetyod Contro} Vol. 19 No 6, pp557-
565.

FAO/WHO, (1997), Codex Alimentarius—Guidelines ftlhe Design, Operation,
Assessment and Accreditation of Food Import andoBxjmspection and Certification
Systems (CAC/GL 26-1997FAO/WHQ Rome.

Motarjemi, Y. and Mortimore, S. (2005), “Industryfeeed and expectations to meet
food safety”,5th International meetingNoordwijk food safety and HACCP forum 9-
10 December 200Zo00d Contro] Vol. 16 No 6, pp. 523-529.

Holleran, E., Bredahl, M. and Zaibet, L. (1999)ritate incentives for adopting food
safety and quality assuranc&god Policy, Vol24 No 6, pp. 669-683.

Garvin, D.A. (1987), “Competing on the eight dimems of quality”, Harvard
Business Review,ol. 65 No6, pp. 101-109.

Faergemand, J. and Jespersen F. (2004), “ISO 220&@sure integrity of food supply
chain”,ISO Management Systensgptember-October 2004, pp. 21-24.

Frost, R. (2005), “ISO 22000 is first in family édod safety management system
standards”|SO Management Systemovember-December 2005, pp. 16-19.

Griffith, C. (2000), “HACCP and the management ealthcare associated infections”,
International Journal of Health Care Quality Assac Vol. 19 No 4, pp. 351-360.
Juran, J. M. (1989)Juran on Leadership for QualityThe Free Press, Collier-
Macmillan, New York.

International Organization for Standardization ()S000),ISO 9001:2000. Quality
Management Systems — Requiremelmigrnational Organization for Standardization,
Geneva.

Karipidis, P., Athanassiadis, K., Aggelopoulos,&¢ Giompliakis, E. (2009), “Factors
affecting the adoption of quality assurance systemsmall food enterprisgsFood
Control, Vol. 20 No 2, pp. 93-98.

Khandke, S. and Mayes, T. (1998), “HACCP implemtnita a practical guide to the
implementation of the HACCP planpod Contro) Vol. 9 No 2-3, pp. 103-109.

Koc, T. (2007), “The impact of ISO 9000 quality managemeystems on
manufacturing”,Journal of Materials Processing Technolo@ol. 18 No 2, pp. 207—-
213.

Kontogeorgos, A. and Semos, A. (2008), Marketingeats of quality assurance
systems: The organic food sector caetish Food Journal Vol. 110 No 8, pp. 829-
839.

Loc, V.T.T. (2006),Seafood Supply Chain Quality Management: The Shtsunpply
Chain Quality Improvement Perspective of Seafoothgamies in the Mekong Delta,
Vietnam,Thesis, Rijksuniversiteit Groningen.

Luning, A. and Marcelis, J. (2006). “A techno-maeagl approach in food quality
management researciTrends in Food Science and Technologgl. 17 No3, pp. 378-
385

Manning, L. and Baines, R. (2004), “Effective mag@agnt of food safety and quality
British Food JournalVol. 106 No 8, pp. 598-606.

14



Marnellos, G. and Tsiotras, G. (1999), “Hazard Ame Critical Control Point
(HACCP): Implementation in Greek IndustryQuality and Reliability Engineering
International,Vol. 15 No 4, pp. 385-396.

Meiselman, H. (2001), “Criteria of food quality ohfferent contexts”,Food Service
TechnologyVol. 1, pp. 67-84.

Newman, E J. (2005Accreditation, QUALITY ASSURANCE/ Accreditatibiewman,
Bucknell Associates, Wimborne, UK, pp. 485-489

Nguyen, T., Wilcock, A. and Aung, M. (2004), “Focafety and quality systems in
Canada”,International Journal of Quality and Reliability MagementVol. 21 No 6,
pp. 655-671.

Olsen, J., Harmsen, H. and Friis, A. (2008), “Lmmki quality goals and product
development competence&pod Quality and Preferenc¥0l. 19 No 1, pp. 33-42.
Pillay, V. and Muliyil, V. (2005), “ISO 22000 FodBafety Management Systems — The
One Universal Food Safety Management System Stdn@lhat Works Across All
Others”, SGS Systems and Certifications Servicege$.

Seward, S. (2000), “Application of HACCP in the #service”, Irish Journal of
Agriculture and Food

Research, Vol39 No 2, pp. 221-227.

Sroufe, R. and Curkovic, S. (2008), “An examinat@nISO 9000:2000 and supply
chain quality assuranceJdpurnal of Operations Managementol. 26 No 4, pp. 503-
520.

Sun, H., Li, S., Ho, K., Gersten, F., Hansen, Rl Bnck, J. (2004), “The trajectory of
implementing ISO 9000 standards versus total qualdanagement in Western Europe”,
International Journal of Quality and Reliability MagementVol. 21 No 2, pp. 131-
153.

Surak, J., (2006)Qverview of ISO 22000 and international supply ohsafety and
guality managemen€lemson University.

Talbot, V. (2007), “ISO 22000 standard: A food $afenanagement system3PC
Fisheries NewsletteNol. January/March, pp. 40-43.

Trienekens, J. and Zuurbier, P. (2007Quality and safety standards in the food
industry, developments and challengedhternational Journal of Production
EconomicsVol. 113 No 1, ppl07-122.

Van der SpiegelM., Luningy, P., Ziggers, G., and Jongen, W. (2008yaluation of
Performance Measurement Instruments on Their UseFmd Quality Systems”,
Critical Reviews in Food Science and Nutritidol. 44 No 4, pp. 501-512.

Van der WieleT., Van Ilwaarden J., Williams, R. and Dale, B. (200®erceptions
about the ISO 9000 (2000) quality system standawikion and its value: the Dutch
experience” International Journal of Quality and Reliability Magement\Vol. 22 No
2, pp. 101-119.

Varzakas, T. and Arvanitoyannis, I. (2008), “Applion of ISO22000 and comparison
to HACCP for processing of ready to eat vegetalf®ast I”, International Journal of
Food Science and Technolo§gl. 43, pp. 1729-1741.

WHO (1993), Training Considerations for the Applioa of the Hazard Analysis
Critical Control

Points System to Food Processing and ManufacturigHO Document,
WHO/FNU/FOS/93.3, World Health Organization, Diwisi of Food and Nutrition,
Geneva.

15



Ziggers, G.W. and Trienekens, J. (1999), “Qualggwmance in food and agribusiness
supply chains: Developing successful partnershipbiternational Journal of
Production Economics/ol. 60-61, pp. 271-279.

Boppakdpng, N. (2006), Ztoryeio and UEAETEC TEPTTOOEDV: LOGTNUO OGPAAODG
dwayeipiong tpoginwv o Eevodoyeia, Awbéoo péco dadiktvov: http://www.hotel-
restaurant.gr/core/portal.asp?cpage=RESOURCEandsfd@andcresrc=2606andclan
g=0

Ddiokotopn, M. (2001), HACCPcat odokAnpopévo Zootnuo Awyeipiong g VYIEWNS
ot wpolikng eotioon, Awbéowo péoo  dadwktvov  : http://www.hotel-
restaurant.gr/core/portal.asp?cpage=NODEandcno@enti¢lang=0

16



