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APPLICTION FORM

	Company name:
	

	Company address:
	

	Place:
	

	Post code:
	

	Country:
	

	V.A.T.
	

	Phone number:
	

	Fax:
	

	email:
	

	web page:
	

	Director (Name and Surname):
	

	Phone Contact:
	

	email:
	

	Contact person (Name and Surname):
	

	Position:
	

	Phone Contact:
	

	email:
	


	Standard for which apply (mark with X)

	ISO 9001:2015
	
	ISO 
14001:2015
	 
	ISO 22000:2005
	
	FSSC 22000
	
	Others, define
	

	HACCP
	
	OHSAS 18001:2007
	
	Migration
OH&S

18001:2007 to ISO 45001:2018
	
	ISO 45001:2018
	
	Integrated systems, define
	


In case integrated system please specify the level of the integration:
□ All in one sysytem             □ All in two sytems                 □ Single systems
Please mark the below points:
1. integrated documentation







□ Yes               □ No
2. Integrated management Review






□ Yes               □ No
3. Integrated internal audits







□ Yes               □ No
4. Integrated policy and objectives






□ Yes               □ No
5. Integrated approach to systems processes




□ Yes               □ No
6. Integrated corrective and preventive action and continual Improvement

□ Yes               □ No
7. Integrated management support and responsibilities



□ Yes               □ No

	Number of locations:
	

	Location address:  
	

	Describe the location area if there are many locations:
	

	No. of employees:
	

	In Administration:
	

	In Production & Handeling:
	

	Environmental Management Representative:
	

	Health and Safety Management representative 
	

	No. of permanent workers / Time duration:
	

	No. of seasonal workers / Time duration:
	

	No. of Shifts:
	

	No. of workers per shift:
	

	Certification scope:

	In case of no applicability, please explain the justifications of it:

	No. and description of process steps:



	No. and type of products:

	For Food sector ( ISO 22000 , FSSC22000 , HACCP ):
No. of HACCP plans: On our request, please provide HACCP plan (s)
	

	For OH&S ( ISO 45001, OHSAS 18001) : On our request, please provide risk assessment
	

	For EMS ( ISO 14001) : On our request, please provide Environment aspects , list of hazard materials, Environment measures
	

	Legal and regulations that the company fulfilled:
	

	Built area of the company: 
	

	Production area ( m2): 
	

	Storage and expedition area:  
	

	Last date of management review and internal audit reports
	

	Are you using an outsource (subcontractors) for your process steps, if YES, please, specify for which ones: 

	If you have any management system certificates before from another CB (Specify) and in case of transfer from another CB what is the reason of transfer:
Is the certficate from another CB under sanctions or the threat of suspension with the certification body?

Yes □                      NO □
Expiring date of certificate:
Attached : Valid Certificate, last certification or recertification audit reports, subsequent surveillance reports and any outstanding nonconformities that may arise from them.
If the previous Certification Body is not accredited / the certificate has expired / the last certification, recertification or subsequent surveillance audit reports are not made available or if the surveillance audit is overdue then the organization shall be treated as a new client.

	If you use a consultant for the implementation of your system, please, specify the name of consulting company and the name of consultant:

	Describe the site safety conditions and the preferred language during the audit:

	Date and Place 
	 

	We confirm that we read and understood ACERTA'S ME certification process and policy , as well that all provided details in application form are correct and true. 


_________________

                                                                                                                                            Signature

To be fulfiled by ACERTA ME
	Date and place of application review:

	ACERTA ME– client's ID: 

	Audit type: Certification; 1st Surveillance; 2nd Surveillance; Recertification

	Certification Scope Confirmation:


	Food as per 22003 STD and its Annex B STD:
Scope complexity , risk category, equation and % of decreasing or increasing with justification  
Initial certification :

Stage 1 total days:

Stage 2 total days: 
	1st Surveillance audit day calc.:

Stage 2 total days
Date:
2nd Surveillance audit day calc.:

Stage 2 total days
Date:
Recertification audit day calc.:

Stage 2 total days
Date:


	In case signal management system the audit day calculation as per IAF MD 5 Annex A for QMS , Annex B for EMS and OHSAS, FSMS as per 22003 STD and its Annex B 
In case integrated management systems the audit day calculation as per MD 11, IAF MD5, ISO/TS 22003

	Number of employees in the scope of application: 

     
Complexity qualification
/ Activity risk 

Management

System
Risk 

Complexity
QMS
     
 NA
EMS
NA
     
OH&S

NA
     
Factors that could increase audit time (many shifts with different processes, many sites, complex systems with lots of processes and activities, etc.)
 Factors that could reduce audit time (repeated tasks, very small site for number of personnel, maturity of MS, client is not "design responsible", et.
starting point T for the duration of the audit of the IMS : T = A + B + C
Ability to perform combined audit % =  100 ((X1-1) + (X2-1) + (X3-1) + (Xn-1))

Z(Y-1)
Level of integration % =



	Audit days
calculation
QMS
System
EMS
System
OH&S

System
Food
System
Integrated
System
Nº of days 

     
     
     
     
     
% increase
     
     
     
     
% reduction
     
     
     
     
Nº of days with increases or Reductions               
% of reduction for integration if available
Nº of days after reduction for integration 

The availability of auditor(s) competent to audit 
     
     
     
     
     
     
     
     
     
     


	Any application form data's changes (for example: number of locations, processes/products, codes etc.)



	Accepted:


	Not accepted:

Reasons for application declining:


	Audit team:


	Lead auditor:



	
	Auditor:


	EA Code/ Food category:
	

	
	Technical expert:



	Decission taker:
	Application Reviewer:
_____________________

Signature

	ALL THE INFORMATION PROVIDED BY THE APPLICANT WILL BE TREATED CONFIDENTIALLY AND IT WILL BE USED EXCLUSIVELY FOR THE PURPOSE OF THE PRESENT CERTIFICATION.


Audit Program

	Criteria: ISO22000
 Visits Month/Year
	Initial Stage1
	Initial Stage2
	SA1
	SA2
	RA

	
	
	
	
	
	

	
	Plan
	Plan
	Plan
	Plan
	Plan

	Confirmation of scope, exclusions & system changes
	
	
	
	
	
	

	Use of marks & logos 
	
	
	
	
	
	

	4.1 General requirements
	
	
	
	
	
	
	

	4.2 Documentation requirement
	
	
	
	
	
	
	

	5.1 Management responsibility
	
	
	
	
	
	
	

	5.2 Food safety policy
	
	
	
	
	
	
	

	5.3 Food safety management system planning
	
	
	
	
	
	
	

	5.4 Responsibility and authority
	
	
	
	
	
	
	

	5.5 Food safety team leader
	
	
	
	
	
	
	

	5.6 Communication
	
	
	
	
	
	
	

	5.7 Emergency preparedness and response
	
	
	
	
	
	
	

	5.8 Management review
	
	
	
	
	
	
	

	6.1 Provision of resources
	
	
	
	
	
	
	

	6.2 Human resources
	
	
	
	
	
	
	

	6.3 Infrastructure
	
	
	
	
	
	
	

	6.4 Work environment
	
	
	
	
	
	
	

	7.1 General
	
	
	
	
	
	
	

	7.2 Prerequisite programs (PRPs)
	
	
	
	
	
	
	

	7.3 Preliminary steps to enable hazard analysis
	
	
	
	
	
	
	

	7.4 Hazard analysis
	
	
	
	
	
	
	

	7.5 Establishing the operational prerequisite 
	
	
	
	
	
	
	

	7.6 programs (PRPs)
	
	
	
	
	
	
	

	7.7 Updating of preliminary information and documents specifying the PRPs and the HACCP plan
	
	
	
	
	
	
	

	7.8 Verification planning
	
	
	
	
	
	
	

	7.9 Traceability system
	
	
	
	
	
	
	

	7.10 Control of nonconformity
	
	
	
	
	
	
	

	8.2 Validation of control measure combinations
	
	
	
	
	
	
	

	8.3 Control of monitoring and measuring
	
	
	
	
	
	
	

	8.4 Food safety management system verification
	
	
	
	
	
	
	

	8.5 Improvement
	
	
	
	
	
	
	


Audit Program

	9001□    14001□    OHSAS 18□   OHSAS 45001□

	Initial 

Stage1
	Initial 

Stage2
	SA 1
	SA 2
	RA

	
	
	
	
	
	

	
	Plan
	Plan
	Plan
	Plan
	Plan

	Confirmation of scope, exclusions & system changes
	
	
	
	
	

	Use of marks & logos 
	
	
	
	
	

	Issues from last report, including outstanding NCR’s
	
	
	
	
	

	4 Context of the organization
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O45
	4.1 Understanding the organization and its context
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O45
	4.2 Understanding the needs and expectations of interested parties
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O45
	4.3 Determining the scope of the management system
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O45
	4.4 Management system and its processes
	
	
	
	
	

	5 Leadership
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O45
	5.1 Leadership and commitment
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O45
O18
	5.2 Policy

4.2 OH&S Policy
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O45
O18
	5.3 Organizational roles, responsibilities and authorities

4.4.1 Resources, roles, responsibility,
	
	
	
	
	

	O45

	5.4 Consultation and participation of workers
	
	
	
	
	

	6 Planning
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O45
O18
	6.1 Actions to address risks and opportunities

4.3.1 Hazard identification, risk assessment
4.5.2 Evaluation of compliance
4.3.2 Legal and other requirements
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O45
O18
	6.2 Objectives and planning to achieve them

4.3.3 Objectives and program
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	6.3 Planning of changes
	
	
	
	
	

	7 Support
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O45
O18
	7.1 Resources

4.5.1 Performance measurement and monitoring
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O45
O18
	7.2 Competence

4.4.2 Competence, training and awareness
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O45
	7.3 Awareness
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O45
O18
	7.4 Communication

4.4.3 Communication, participation and consultation
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O45
O18
	7.5 Documented information

4.4.4 Documentation
4.4.5 Control of documents
4.5.4 Control of records
	
	
	
	
	

	8 Operation
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O45
O18
	8.1 Operational planning and control

4.4.6 Operational control
4.5.3.1 Incident investigation
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O45

O18
	8.2 Emergency preparedness and response

4.4.7 Emergency preparedness and response
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	8.2 Requirements for products and services
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	8.3 Design and development of products and services
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	8.4 Control of externally provided processes, products and services
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	8.5 Production and service provision
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	8.6 Release of products and services
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	8.7 Control of nonconforming outputs
	
	
	
	
	

	9 Performance evaluation
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O45
O18
	9.1 Monitoring, measurement, analysis and evaluation

4.5.1 Performance measurement and monitoring
4.5.2 Evaluation of compliance
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O45
O18
	9.2 Internal audit

4.5.5 Internal audit
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O45
O18
	9.3 Management review

4.6 Management review
	
	
	
	
	

	10 Improvement
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O45
	10.1 General
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O45
O18
	10.2 Nonconformity and corrective action

Incident, Nonconformity and corrective action
4.5.3.2 Nonconformity, corrective action and preventive action
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O45
	10.3 Continual improvement
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