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WHAT IS THE SQF PROGRAM?

SQF means Safe Quality Food. The SQF Program is a complete food safety and quality management certification system. It is designed specifically for the food industry and can be applied at all levels of the food supply chain. SQF provides independent certification that a product, process or service complies with inter​national, regulatory and other specified standard(s), and enables a food supplier to give assurances that food has been produced, prepared and handled accord​ing to the highest possible standards.

While SQF is first and foremost a food safety program, the audit also covers prod​uct quality. Assuring consistent quality and meeting buyer specifications are important aspects of the buyer-supplier relationship. Additionally, SQF offers optional modules to certify that a supplier is engaging in responsible environ​mental and social practices.

The SQF Program is the culmination of more than 14 years of development. To date, more than 9,000 SQF certificates have been issued to companies operating in the Asia-Pacific region, Europe, Middle East and North and South America.

HOW TO ACHIEVE SQF CERTIFICATION

· Determine the level of certification to be achieved (generally requested by the customer).

· Hire an SQF consultant or designate a staff member as an SQF practitioner, who must then attend an SQF Systems training course.

· Conduct a Gap Analysis of your current food safety system.

· Develop, validate, verify and implement your SQF System.

· Select an SQF-licensed certification body to perform a certification audit.

· If the auditor recommends certification, an SQF certificate, valid for 12
months, is issued after review by the Certification Body Review Council.

· If certification is not recommended, corrective action must be taken before requesting a second audit.

· Re-certification audits are conducted annually and within 30 days of the scheduled audit date. Audit frequency can be either annual or every 6 months depending on the type of certificate issued.

WHO RECOGNIZES THE SQF PROGRAM?

The SQF Program is endorsed by the Food Marketing Institute, the world’s leading association representing the food retail and wholesale industry, and by the Global Food Safety Initiative (GFSI), an international consortium of retailer CEOs, repre​senting more than 70 percent of retail food sales worldwide. SQF certification is supported by an increasing number of U.S. and international retailers and foodservice providers, many of whom are expressing a preference for SQF-certified suppliers.
THE SQF PROGRAM ELEMENTS

The SQF Program consists of:

· Food safety standards called Codes: SQF 1000 for primary production and SQF 2000 for food manufacturing and distribution.

· Additional guidance documents for general food processing and for specific commodities such as salmon and different fresh fruits and vegetables, includ​ing a program for spinach and other leafy greens introduced in the fall of 2007.

· A Food Safety and Food Quality Plan developed by the supplier to control those aspects of its operations that are critical to maintaining food safety and quality.

· Three levels of certification: food safety fundamentals, certified food safety plans based on the Hazard Analysis and Critical Control Point (HACCP) system and a comprehensive food safety and quality management system.

· A third-party audit that verifies the supplier is adhering to SQF’s rigorous food safety standards. Annual SQF certification issued by an accredited certification company
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WHAT BENEFITS DOES SQF OFFER SUPPLIERS?

·  Reduces the need for inconsistent, costly and multiple audits.

·  Is accepted and endorsed by major U.S. and international retailers.

·  Creates greater confidence and trust between buyers and sellers.

·  Complies with regulatory and product traceability requirements.

· Is an internationally recognized standard endorsed by the Global Food Safety Initiative.

· Is suitable for all types of food suppliers operating in both domestic and global markets.

· Provides a comprehensive farm-to-retail food safety and quality assurance system.

QSG TRAINING FOR SUPPLIERS
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Implementing Retailer Food Safety Standards

Implementing SQF 2000 

The SQF 2000CM Supplier Assurance Code is owned by the Food Marketing Institute (FMI) and is one of the Global Food Safety Initiative (GFSI) supplier standards being adopted by US retailers. This course is delivered under license to the Safe Quality Food Institute for food safety professionals involved in implementing or maintaining a SQF 2000 system, or who are upgrading from edition 5. An understanding of the principles and application of HACCP is mandatory for anyone attending this course.

Course Content:

· Overview of the SQF program and its management 

· Accredited food safety management systems 

· The relationship between food safety, quality control, quality assurance, and quality management 

· Customer supplier relationships 

· The benefits of implementing a quality assurance system on business profitability 

· SQF Program Vocabulary and using the SQF logo 

· SQF food sector categories 

· SQF Practitioners, SQF Auditors and SQF Experts 

· The elements of the SQF 2000 Code 

· Implementing and maintaining an SQF system. 

· Food Safety and Food Quality Plans. 

· Audit and certification requirements for the SQF 2000 Code 

Introduction to Food Safety and HACCP Awareness
Gain a greater understanding of HACCP systems and concepts for the implementation of national legislation.

This is a one-day course aimed at giving a general introduction to the seven principles of the Hazard Analysis Critical Control Point (HACCP) system and incorporates the content of Good Manufacturing Practices (GMP) and food safety regulations and the importance of complying with these requirements. It is designed to cater for all levels in the food industry, from Senior Management & Business Owners or Supervisors to shop-floor food handlers. It is particularly good for those who have a role in the maintenance of a HACCP Plan, but don’t need technical detail to carry out their responsibilities, nor involvement in the development of food safety programs. 

Principles and Applications of HACCP 
This course is designed for food industry professionals in production, R&D, quality assurance/quality control, business owners or management who need to obtain a practical understanding of the HACCP methodology and how to use it within their business to meet regulatory or customer requirements. Hazard Analysis Critical Control Point (HACCP) is the basis for all food safety management systems and the universally accepted tool to identify and prevent food safety hazards. This three-day course is hands-on and aimed at giving participants an in depth knowledge of the principles of HACCP and how to apply them.

Course Content:

· How HACCP fits with food legislation 

· Meeting retailer requirements 

· Food safety management and quality assurance systems 

· Hazards associated with food production 

· Pre-requisite programs 

· HACCP - The theory & practice of HACCP plan preparation 

· One hour optional exam 
Food Microbiology for Non-Microbiologists

This is a one-day course aimed at giving a general introduction to food microbiology – the good, the bad and the ugly! The course is designed for those involved in the production of food who, although not microbiologists, need to understand the principles of microbiology with a focus on food safety for effective development and implementation of HACCP or food safety programs or anyone who has an interest in the biological food safety hazards. Demonstrations and practical exercises are included. 
Contents:

· Classification of microorganisms, their characteristics and sources 

· Types of foods and food processes where microorganisms and pathogens are likely to occur 

· Examples of food borne outbreaks 

· Microbial sampling and test methods 

· Microbial standards and criteria 

· Interpretation of microbial test results 
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Auditor Courses

Internal Food Safety Auditor

An integral part of all auditable standards includes the ability of a business to internally review or audit their food safety program’s procedures and practices on a regular basis. This two-day course aims to give the participants the necessary skills and knowledge required by these standards to conduct internal audits, with a specialized focus on food safety programs and pre-requisite programs. The course is presented by industry-experienced auditors who will teach you proven techniques & practices for successful auditing of your business’s or your suppliers documentation and practices by the incorporation of practical workshops and role playing exercises. 

Content:
• Principles of quality management systems
• HACCP overview
• Auditing principles & techniques
• Internal auditing requirements of food safety standards
• Food safety program requirements - what makes it effective
• Do's and don’ts of internal audit checklists
• How to effectively report on audit findings
• Examination (optional)

Lead Food Safety Auditor

This course meets the knowledge requirements of Food Safety Auditor certification and has been certified with RABQSA International for that purpose. This is an examinable course and covers the requirements of the Food Safety and Regulatory Standards and what an auditor would be expected to understand when undertaking a food safety audit. The course presents the methodology in accordance with the requirements of ISO 19011 ensuring that audits are planned, conducted, reported and documented in a systematic and thorough manner. The course is presented by experienced, practicing and registered Lead Food Safety Auditors.

Content:
• Underpinning food legislation and where it applies
• Auditing quality management systems in the food industry
• Auditor requirements - ISO 22003 and the GFSI standards
• Auditing HACCP support programs
• Understanding & auditing HACCP plans - what to look for
• Understanding customer requirements
• Principles of auditing management systems
• Audit planning, conduct and reporting
• There is a mandatory 3.5 hr examination
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