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Prepare to Improve Safety
Ensure High-Quality Food

Consumers deserve high-quality and safe food. However, maintaining an effective
food-quality control system that fulfills all food-safety requirements and standards
is challenging. This guide offers know-how in 16 different areas, where weighing
and foreign-body control helps to ensure your products are compliant while achiev-
ing the level of safety and quality your customers demand.

Food producers are under constant pressure to deliver e BRC Global Standard
high quality food and to comply with national laws e FSSC 22000

and global food safety and quality standards. e |FS International Featured Standard

¢ SQF Code
In addition to existing quality standards such as
ISO9001, GMP or FDA's Food Modernization Act This expanded and updated second edition of the
(FSMA) it is becoming increasingly important for a Food Safety Guide offers guidance to fulfill global
food manufacturer or refailer to be certified according food safety and quality standards without harming
to a food-specific, GFSI-accepted standard. production efficiency.

The Global Food Safety Initiative (GFSI) benchmarks There are 16 areas where weighing equipment, foreign
existing food standards against food safety criteria body defection, or quality control solutions can be
with a goal of standardizing certifications and elimi- critical for achieving compliance and efficiency.
nating multiple audits.

This guide helps to ensure your products reach your
In 2016 the following GFSI-accepted standards rank customers exactly as they should — no more, no less,
as the most-often used worldwide. correct, complete, and safe, inside and out.
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Select Your Focus Topics

Consider your area of interest and see to which regulatory standard chapter

they correspond.
Topic / Chapter BRC FSSC 22000 IFS SQF Page
&G Food Safety & BRC Global Standard | FSSC 22000 International Food SQF Code, Edition 7,
S Quality Standards (Version 7) (Version 3) Standard (Version 6) Module 2
2 6
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