Why Choose SQF?

The Safe Quality Food (SQF) Program,
managed by the Safe Quality Food
Institute is recognized by retailers, food
service providers and brand owners
around the world as a rigorous, credible
food safety and quality program. It is the
only certification system recognized by the
Global Food Safety Initiative (GFSI) that
offers certificates for primary production,
food manufacturing, packaging, storage
and distribution. This enables sites to
assure their customers that food has
been produced, processed, prepared and
handled according to the highest possible
standards, at all levels of the supply chain.

We’re the Only
Standard that:
• Applies to the entire supply
chain - farm to fork
• Has a separate standard to 		
assess product and service
quality attributes
• Provides a quality shield to 		
be displayed on the products
of quality certified sites
• Uses Codex HACCP methodology
to identify and control food
safety and food quality hazards
• Requires a designated on-site
practitioner responsible for the
implementation and maintenance
of the program

Our Experience
• A division of the Food Marketing
Institute, SQFI has a direct
connection to food retailers as well
as access to local, state and federal
regulatory agencies
• Largest network of US-based
auditors out of any GFSI scheme;
SQFI educates all registered
SQF auditors
• Hosts an annual educational 		
conference and regional
information days

THE SAFE QUALITY
FOOD PROGRAM
Protection for your brand, buyer and bottom line.

SQF Support
• Full-time customer service and support center
• Scholarship opportunities for undergraduate and graduate students
• Free webinars on topics that support the implementation
and maintenance of the SQF Program
• Provides a network of experienced professionals to support sites

For more information:
877-277-2635 • www.sqfi.com • info@sqfi.com

2345 Crystal Drive, Suite 800 Arlington, VA
22202 USA • www.sqfi.com

SQF Food Safety and Quality Certification

SQF Codes

www.sqfi.com
The SQF certification helps to:
• Improve process management by helping to identify and manage risk
• Prepare for existing and new food safety and regulatory requirements
• Provide proof of due diligence and instill confidence in food safety, 		
quality and legality
• Monitor for product checks
• Gain a higher level of compliance to all programs
• Define product specification
• Increase profits
• Reduce customer complaints
• Improve traceability
• Reduce recalls and withdrawals

SQF Food Safety
Fundamentals
EDITION 8

SQF Food Safety Fundamentals
An entry-level food safety standard
that is ideal for smaller primary
producers, food and pet food
manufacturers who don’t have a
HACCP plan or a food safety program
in place and need a place to start.
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SQF Food Safety Code for
Storage and Distribution

SQF Food Safety Code for
Storage and Distribution

EDITION 8
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SQF Food Safety Code for
Manufacture of Food Packaging

SQF Food Safety Code for
Manufacture of Food Packaging

EDITION 8
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This is a GFSI-benchmarked food
safety code that applies to the
manufacture, storage and transport
of food sector packaging materials.
It includes items that may be used in
food manufacturing or food service
facilities.

Nine Steps to SQF Certification

2

Select the relevant Code for your industry sector

3

Register your company in the SQF database

4

Designate one of your employees as the SQF practitioner

SQF Food Safety Code for
Primary Production

SQF Food Safety Code
for Primary Production

EDITION 8

5 Choose your type of certification – food safety and/or quality
6 Obtain audit proposals from licensed SQF certification bodies
7

Conduct a pre-assessment (optional)

8

Choose a certification body and schedule an audit

9

Certification body conducts initial certification audit

Once you have successfully completed your
audit, you will receive your SQF certificate.

Safe Quality Code

SQF Quality
Code
EDITION 8
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Learn about the SQF Codes

SQF Food Safety Code
for Manufacturing
This GFSI-benchmarked food safety
code applies to any facility that
produces or manufactures a human
food product, animal food and feed,
supplements, and processing aids.
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SQFI’s Ethical Sourcing (ES) Standard is an environmental, health
and safety management system for the food industry. The SQFI ES
Standard provides a core set of requirements for documenting applicable
management systems and procedures/practices to demonstrate a site’s
commitment to ethical sourcing practices.

1

This code is designed for any retail and
wholesale grocer who wants an added
layer of brand protection to help ensure
that the food sold meets customer
safety expectations and ensures the
stores are implementing the corporate
food safety programs correctly.

EDITION 8

www.sqfconference.com

www.sqfiethicalsourcing.com

SQF Food Safety Code
Fundamentals
for
Manufacturing

This is a GFSI-benchmarked food
safety code that applies to the receipt,
storage, display, consolidation and
distribution of perishable fresh produce
and general food lines.

A unique education and networking event providing SQF stakeholders
and food safety professionals with practical knowledge and skills to
improve the efficacy of their food safety and quality assurance programs
and ensure compliance with government food safety regulations,
corporate policies, customer requirements and the SQF Code.

SQF Food Safety
Code for Retail

EDITION 8
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SQF International Conference

SQFI Ethical Sourcing Standard

SQF Food Safety
Code for Food Retail

This is a GFSI-benchmarked food safety
code that applies to growing, raising,
capturing or farming of products,
including livestock, produce and seafood
farming.
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The SQF Quality Code uses the Codex
HACCP method to identify and control
quality threats, and addresses process
controls to monitor product quality,
identify deviations from control
parameters and define corrections
necessary to keep processes under
control.

