
 

 

 

 

 

Notification of Renewal of Food Safety Management System “FSSC 22000” Certification 

at Chita Feed Mill 

 

Marubeni Nisshin Feed Co., Ltd. is pleased to announce that its Chita Feed Mill has successfully 

renewed its certification for the food safety management system “FSSC 22000.”  

 

<Scope of Scheme Elements> 

ISO 22000:2018, ISO/TS 22002-6:2016 and Additional FSSC 22000 requirements (version 6.0) 

In response to growing customer demands for the safety of aquaculture feed, the Chita Feed Mill 

obtained FSSC 22000 certification on April 23, 2018, becoming the first aquaculture feed mill in 

Japan to be certified. Since then, we have continuously operated the system and worked to further 

improve product quality. 

 

Going forward, the Marubeni Nisshin Feed Group will continue to contribute as a member supporting 

food culture to the development of Japan’s livestock and aquaculture producers, the improvement of 

consumer health, and consideration for the environment. 

 

            

 

 



 

 

 

 

 

■ Overview of Certification 

 

● Organization: Marubeni Nisshin Feed Co., Ltd. Chita Feed Mill 

 

 (Address: 12, Kitahamamachi, Chita-shi, Aichi 478-8501, Japan.) 

 

● Certification Body: The Union of Japanese Scientists and Engineers (JUSE)  

 

● Scope of Registration: Manufacture of Compound Feeds for Farmed Fish  

Food chain(sub) Category: D 

 

■ About FSSC 22000 

  

FSSC 22000 (Food Safety System Certification 22000), for which the Chita Feed Mill has been 

certified, is a food safety management system that combines ISO 22000, which requires the 

establishment of prerequisite programs (PRPs) as the basis for food safety, with ISO/TS 22002-

6:2016, a standard specific to feed manufacturing that defines more stringent requirements for 

routine hygiene and operational control. Furthermore, by establishing and operating a system that 

complies with additional requirements such as food defense and food fraud prevention, even more 

rigorous and comprehensive initiatives toward ensuring food safety can be expected.  

 

End. 

 

 


