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Making Reliable Corporate Level Food Safety Programs Accessible To All Companies
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Clockwork Certified Partner
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Board Member, Land Betterment Corporation

Board Member, OmniVis Inc.
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Safe Food En Route Services

~/  FSVP/SVP COMPLIANCE MANAGEMENT SOLUTIONS

FOOD SAFETY: CONSULTING REGULATORY AND GFSI
SCHEMES | TRAINING | LABEL REVIEWS

SOFTWARE SERVICES: A3S Readiness Assessment (Aperitisoft)
and QMS (Nessis)
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POLL QUESTION

GET TO KNOW THE AUDIENCE:

1. CEO /Founder / Owner / Executive
2. Manager / Director Level

3. Food Safety Quality Professional
4. Other

22222222




- 5-YEAR FDA TRENDS

. SUPPLIER COMPLIANCE

« FSVP REQUIREMENTS

. THOUGHTS/CONSIDERATIONS
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FDA INSPECTION TRENDS

Inspections Classification by Fiscal Year

Inspections Region

w
@

w

Inspections

)

w
Total Inspections

w
@

oo

Classification

D a - NAI
2,514
- OAI
2 384
2,384 VAT

L= Fiscal Year, Inspections Region 5= Fiscal Year, Classification
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Safe Food En Route, LLC

FDA CITATION TRENDS

Hazard Analysis ID. 5.4
HACCP Plan

Implementation, 5.8

Plant Construction /

’ ' Design, 6.2
Pest Control, 9.1 ‘.

Personnel, 8.3

Development of an FSVP
Program, 35.7

Sanitation Monitoring, 6.3

Equipement & Utensils
(Design/Maintenance),
6.8

MFG, Processing, Packing,
Holding - Controls, 7.9

Sanitary Operations -
SFER 2024 Plant Maintenance, 8.4



Safe Food En Route, LLC

FDA FSVP CITATION TRENDS

Verfication before i Verification frequency, % Verification activity, 3%
4%

Supplier approval
document, 5%
Hazard analysis biological,
chemical, physical, 5%
Approved supplier

procedures (importer), 6%

/" Develop FSVP, 53%

Establish written
procedures, 6%

Hazard analysis written,
6%

SFER 2024 Evalution (performance
risk), 8%



POLL QUESTION

SFER 2024

Do you have a formal Supplier Compliance Program in place?
A. Yes

B. Yes, but it’s not very robust
C. No

D. Unsure

E.

What is Supplier Compliance?




SUPPLIER
COMPLIANCE:

Supplier e Standard/Cert
Approval e Capacity/Adequate

Product
Quality

e Defective products

e Late deliveries

Performance
e Conduct

e Value for Money




| COMMON KPIs
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On-time delivery Delivery-in-Full Brand Performance Customer Complaints
on Shelf

v X ¢

Quality Food Safety Incidents Response time
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POLL QUESTION

SFER 2024

What type of supply chain management program do you have
in place?

a. A robust software to manage it.

b. We collect data from all suppliers in paper files
c. I’'m not sure

d. We need help figuring that out

e. We rely on our suppliers to manage it




Safe Food En Route, LLC /

CURRENT GMPS

e Personnel
e Plant & Grounds
* Sanitary Operations
 Sanitary Facilities and Controls
- * Equipment and Utensils
s . Warehousing and Distribution
* Holding and Distribution of Foods

e Defect Action Levels

* Other Regulatory Requirement Considerati
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| FSVP PROGRAMS

EDA

FDA FOOD SAFETY
MODERNIZATION ACT

Hazard Analysis

Evaluation

Approved Supplier List
Establish Written FSVP Plan
Verify

Corrective Actions

Re-evaluate

|dentify FSVP importer at entry
Record Keeping




Safe Food En Route, LLC

SUPPLIER COMPLIANCE (FSVP)

FDA/USDA/Regulatory
History

Import

Recall History Alerts/Warnings

History as a Supplier

to your company OR Complaint History Food Safety Audit

History

other customers

SFER 2024
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| ONSITE VISITS




POLL QUESTION

SFER 2024

HOW DO YOU MANAGE YOUR SUPPLIERS CURRENTLY?
a. We require GFSI accredited audit schemes.

b. We require 3" party food safety audits.

c. We visit onsite.

d. Relationships and historical performance.

e. None of the Above.

f. All of the Above.




INTENTIONAL CHOICE

— o | “Quality [Food Safety] is never an

| | accident; it is always the result of
| | QUAL[TY high intention, sincere effort,

| e —— | intelligent direction and skillful

| < everyone's | execution; it represents the wise

| ‘responsibility. | choice of many alternatives.”

| (paming, W, Limerit] | ~William A. Foster
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AUTOMATION

>~ X

Supplier Information Supplier Food Safety Product Raw Material
Programs Specifications/Nutritiona Specifications/Nutritiona
| Info/Labels | Info

S |

Monitoring/Surveillance Policies/Procedures/Digit Systems Integrations Training
al Forms
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Contact Information

Interested in getting our help or want to work with us?

CONTACT
Hivi Yasin-Damaren
Director, Business Development
226-929-3157

www.safefoodenroute.com hivi@safefoodenroute.com

CONSULT FORM

)

St g Apert Q@ nessis_
Ao o e i oo peritisoft


mailto:hivi@safefoodenroute.com
http://www.safefoodenroute.com/
https://forms.zohopublic.com/safefoodenroutellc/form/SalesConsultRequest/formperma/wzyJRZC2gKSL02aACZgcpYw9WQPyLeAy-u8HNzQPBy8
https://rpm3solutions.com/
https://cultureadvisorygroup.com/
https://www.nessis.ca/company/
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