CHAPTER 5
CONCLUSIONS AND RECOMMENDATIONS

5.1 Conclusions
Based on the research of the evaluation ISO 22000 implementation in PT S, after
doing an interview to the staff or employees, the conclusions that can be drawn are
the implementation of the 1ISO 22000 are quite appropriate because of the minimum
case of the violations in raw material. But, the violations in raw material affects the
whole production process, and most importantly it affects the human health by
ignoring the clause written in 1SO 22000. By doing the research, there are some
problems such as:

1. Miscommunication Happens During The Unloading Process of Raw Material
Since PT S still use a different platform for communication and there are
miscommunication when it comes to the unloading process of the raw material,
the recommendations that can be done by using just one platform for all types
of communication whether its only giving a note for the unloading process,
reporting the whole day, sending the documents, and for some emergency. It is
more convenient and the miscommunication that happens three times a week
can be reduced.

2. The Staff Is Cutting Off Some Steps In A Standard Process To Make It Quick
PT S’s evaluation was done once a year, and it affects the staff who lack
awareness of the importance of the procedure because the penalties have not
been given due to the evaluation that was done once a year. It has to be handled
quickly or PT S could get a warning letter, since it has already happened more
less two times in a week. The recommendation that can be given is by doing the
internal evaluation twice a year, although it is quite hard for PT S to conduct the
evaluation but, it must be done in order not to lose their certification.

3. Staff Did Not Obey The Procedure and Often Forgets
The training for all of the staff of PT S did not come straight from the Bureau

Veritas, it was given by their manager and supervisor. Because of it there are
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some staff are not aware of the procedure and forgets about it. Even though PT
S already give some solutions to give more training by the supervisor to the

staff, the violations happened in the late 2023 two times in a row.

So, PT S staff are not fully aware of the importance of the food safety and the
employee who have the individual certification for conducting the internal audit is
also quite small so they are having a trouble in doing the audit for more than once
ayear. PT Sis still considering about the training for every employee, but there will

be another cost for that.

5.2 Recommendations

Based on the research, there are some recommendations given to the PT S to
maintain their effectiveness in implementing of the ISO 22000. By looking at the
circumstances, WhatsApp Group can be the solutions to be a communication
platform because it has features for sending the documents, call, a group feature and
the employees of PT S age range starting from 28-55 and they are all familiar with
the WhatsApp. The use of WhatsApp Group can be divided into several groups,
such as a group according to the procedure of unloading, or a group that its member
for the managerial levels and there could be another group that will send
information only so the other members cannot send their messages but the admin
only. The evaluation can be done for some staff that cut off steps in a standard
process by that can be given is by doing the internal evaluation twice a year,
although it is quite hard for PT S to conduct the evaluation but, it must be done in
order not to lose their certification. It could be done by evaluating per division if it
is difficult to do it for the whole part in the factory, this is because of the violations
that has been done was a part of the Nonconformities so it have to be conduct more
than one time for the evaluation. As for the gathering the data, PT S can use some
software so it connects to every division inside not doing it manually although PT
S is already input all the data to the computer but it is not to a software. Lastly, the
recommendations that can be given to make sure that the staff obey the procedure
IS by giving every staff in PT S a certification training straight from the Bureau

Veritas itself especially it has a direct contact with the raw material. This needs to
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be discussed more for the cost but it is worth it looking at the events that could led
to PT S lost it certification, and to maintain all of the implementation of the 1SO
22000 PT S can assign one person in charge to do the evaluation and tracking the

implementation.
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