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Bezpečnosť potravín začína balením 
 
Štandardne sa FDA schválenie plastových obalov zameriava primárne na typ a vlastnosti materiálov 
z pohľadu ich vhodnosti pre styk s potravinami, farmaceutickými výrobkami a kozmetikou. 
 
Dôležitým aspektom z pohľadu celkovej potravinovej bezpečnosti je však tiež minimalizácia 
potenciálnych rizík v priebehu výrobného a distribučného procesu obalov. Odpoveďou na to je 
komplexný potravinársky štandard FOODCERT založený na certifikácii systému bezpečnosti potravín 
(FSSC) 22000, ktorú uznáva Globálna iniciatíva pre bezpečnosť potravín (Global Food Safety Initiative 
- GFSI). Táto certifikácia dokumentuje najvyšší možný štandard bezpečnosti potravín v priebehu 
celého výrobného procesu obalov a nájdete ju pri IBC kontajneroch s označením MX FC-FSSC. 
 
Porovnanie rozsahu FDA vs FC-FSSC schválenia IBC kontajnerov 

 

SCHÜTZ FOODCERT 

RISK MANAGEMENT  
FOR FOOD SAFETY 
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HDPE, food-safe ✓ ✓
Food-safe gaskets and colourants ✓ ✓
Components that come into contact with the filling good  
free of silicones ✓ ✓

Conformity statement for materials (including migration) ✓ ✓
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Halal & Kosher certifications ✓ ✓
Annual QM audit and certification in accordance with ISO 9001 ✓ ✓
Annual QM audit and certification in accordance with FSSC 22000 × ✓
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Annual management review by board of management × ✓
Expert for food safety consultancy as a contact person × ✓
Continuous process optimisation by the Food Safety Team × ✓
Risk management in accordance with HACCP × ✓
Regular microbiological surface inspections × ✓
Extended traceability down to material or batch level × ✓
Regularly tested recall management × ✓
Just-in-time production based on individual customer orders × ✓
Components especially packed and stored in small quantities × ✓
IBC immediately closed with the original cap × ✓
Inner bottle transferred directly to final assembly × ✓
Storage of finished products under roof × ✓
Shorter inspection intervals for water baths and blowing air × ✓
Higher hygiene standards for employees and production environment × ✓
Regular inspection of glass and hard plastic parts for integrity × ✓
Regular inspection of blades for completeness and integrity × ✓
Extended pest control × ✓
Extended Food Defence: product safety & bioterrorism × ✓
Special staff training at shorter intervals × ✓
Optional: customer-specific process instructions, e.g. cleaning of 
drawing oil residues × ✓

SCHÜTZ FOOD STANDARDS –  
THE KEY FACTS IN COMPARISON:


