
HOW TO PREVENT 
THE TOP 5 FOOD 
SAFETY AUDIT 
NONCONFORMITIES



1. Crisis Management Planning/Management of Incidents

2. Supplier Approval

3. Internal Audits

4. Walls, Partitions, Doors, Ceilings

5. Equipment, Utensils & Protective Clothing

TOP 5 AREAS OF NONCONFORMANCE
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SQF 8 BRC 8.0 

Non-conformity (or Non-conformance) Non-conformity

A minor non-conformity is an omission or deficiency in the SQF System that 
produces unsatisfactory conditions that if not addressed may lead to a risk 
to food safety and/or quality but not likely to cause a system element 
breakdown.

A major non-conformity is an omission or deficiency in the SQF System 
producing unsatisfactory conditions that carry a food safety and/or quality 
risk and likely to result in a system element breakdown.

A critical non-conformity is a breakdown of control (s) at a critical control 
point, a prerequisite program, or other process step and judged likely to 
cause a significant public health risk and/or where product is contaminated. 

A critical non-conformity is also raised if the site fails to take effective 
corrective action within the timeframe agreed with the certification body, 
or if the certification body deems that there is systemic falsification of 
records relating to food safety
controls and the SQF System.

Critical non-conformities cannot be raised at desk audits.

The non-fulfilment of a specified product safety, legal or quality 
requirement or a specified system requirement. 

DEFINITION OF NONCONFORMITY
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SQF BRC

2.1.5 3.11.1

Crisis Management Planning (formerly Business Cont.) Management of Incidents, product withdrawal and 
product recall

1. CRISIS MANAGEMENT PLANNING/MANAGEMENT OF INCIDENTS 
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Nonconformity:

• Not having a plan

• Missing/outdated key information

1. CRISIS MANAGEMENT PLANNING/MANAGEMENT OF INCIDENTS 
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• Nonconformity:
• Not having a plan

• Common Causes:
• Many companies misinterpret the intent

• They misinterpret it as part of the recall/withdrawal

• The intent is to have a demonstratable plan for different disaster scenarios

1. CRISIS MANAGEMENT PLANNING/MANAGEMENT OF INCIDENTS 
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Solution:
• List potential dangers

• Commonly thought of
• Natural disasters- tornado
• Fire

• Not commonly thought of
• Phone or utility interruptions (water, electricity)
• Labor shortage
• Warfare and civil unrest
• Site specific issues

• Flooding if near water, train wreck if near tracks etc.

• Write a summary of what should occur in that situation
• Keep it short and simple

• Example; Fire: 
In event of fire, production would cease and employees would evacuate to designated fire 
meeting sites. After event is over all product on line would be discarded, all stored materials 
would be accessed for damage.

1. CRISIS MANAGEMENT PLANNING/MANAGEMENT OF INCIDENTS 
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• Nonconformity:
• Missing/outdated key information

• Common Causes:
• Crisis Team member list
• Member listed by name who is no longer there
• Inaccurate contact information

• Solution:
• Keep key information Accurate

• Crisis Team member list
• List members by name and position
• Verify contact information

1. CRISIS MANAGEMENT PLANNING/MANAGEMENT OF INCIDENTS 
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SQF BRC

2.4.4 3.5

Approved Supplier Program Supplier and Raw Material Approval and Performance 
Monitoring

2. SUPPLIER APPROVAL
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Nonconformity:

• Not using approved suppliers

• Not having approved backup suppliers

These two are intimately linked, so we will discuss them together

2. SUPPLIER APPROVAL
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Scenario:

Production has had an issue (say a spill of raw material) and is now 
short and needs restocked.

Production lets Purchasing know they need the item ASAP.

Purchasing finds their approved supplier, X, cannot meet the demand 
and sources elsewhere to fulfill production needs from a new supplier 
who is not on the approved list.

2. SUPPLIER APPROVAL
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Solution:
• Having approved backup suppliers

• Having a positive partnership between Production, Purchasing and Quality

• NOTE 1: Having an approved back up not only would alleviate the issue of not using an 
approved supplier, but also ties in with Crisis Management in what to do if a supplier 
cannot supply.

• NOTE 2: Purchasing and Production need to be partnered with Quality on the initiative

• NOTE 3: Study the data if this is a repeat issue

2. SUPPLIER APPROVAL
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SQF BRC

2.5.5 3.4

Internal Audits and Inspections Internal Audits

3. INTERNAL AUDITS
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Nonconformity

• Auditor not independent of function being audited

• BRC - Internal Audit not conducted at least four different audit dates 
per year

3. INTERNAL AUDITS
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• Nonconformity:
• Auditor not independent of function being audited

• Common Causes:
• Employees wear multiple hats in smaller organizations

• Solution:
• Large organizations: Using a cross functional team

• Small organizations: Utilize external resources

3. INTERNAL AUDITS
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BRC requirement relating to internal audit schedule:

3. INTERNAL AUDITS

16



• Nonconformity
• BRC - Internal Audit not conducted at least four different audit dates per year

• Solution
• Do a risk assessment on each requirement/clause

• Assign frequency of auditing of each area based on the risk assessment

• Create a calendar and spread it out

3. INTERNAL AUDITS
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3. INTERNAL AUDITS
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SQF BRC

11.2.3 4.4 

Walls, Partitions, Doors and Ceilings Building Fabric, Raw Material Handling, Preparation, Processing, 
Packing and Storage Areas

4. WALLS, PARTITIONS, DOORS & CEILINGS
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Nonconformity

• Door damage/not fully closing

4. WALLS, PARTITIONS, DOORS & CEILINGS
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• Nonconformity
• Door damage /not fully closing

• Solution
• Have Doors on internal inspections

• Have Doors on routine maintenance schedule

• For repeated damage evaluate why damage is occurring

4. WALLS, PARTITIONS, DOORS & CEILINGS
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SQF BRC

11.2.9 4.6 7.4

Equipment, Utensils and Protective Clothing Equipment Protective Clothing….

5. EQUIPMENT, UTENSILS & PROTECTIVE CLOTHING
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Nonconformity

• Food in contact with surfaces not suitable for food contact

• Equipment and utensils in a condition that poses a threat to food 
safety

5. EQUIPMENT, UTENSILS & PROTECTIVE CLOTHING
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• Nonconformity
• Food in contact with surfaces not suitable for food contact

• Common Cause:
• Material not intended for food contact (wood, porous material, belts that are not 

suitable)

• Solution:
• Evaluate the material purchased
• Using material that is certified as suitable for food contact
• Use risk assessment

5. EQUIPMENT, UTENSILS & PROTECTIVE CLOTHING
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• Nonconformity:
• Equipment and utensils in a condition that poses a threat to food safety

• Solution:
• Train employees to take action if undesirable conditions arise

• Requires employees to be trained on what conditions are undesirable

• Have back ups ready. Often an item is put to use to not lose production time 
while waiting on replacement

5. EQUIPMENT, UTENSILS & PROTECTIVE CLOTHING
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• Nonconformity:
• Metal detector not rejecting product

• Solution:
• The metal detector has to have a way to fully reject the suspect product, 

either by pushing it off, dropping it or line stop

• This reject function must be verified. 

6. Control of Foreign Matter Contamination
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• Not having up to date license for provider
It often expires and the contractor forgets to update it

• Not verifying contracted provider’s work
Making sure traps are opened as they say they are. If you always have a completely pest 
free facility, someone may be omitting something

7. Pest Prevention
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Presented by: Simon Jalali

A to Z Management Consulting

Email: simonj@atozmc.com
Phone: (678) 243-0005
Web: www.atozmc.com
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