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1.0 Introduction
1.1 This document describes XYZ Company’s “Foreign Supplier Verification Program (FSVP)”, a program designed to select, manage and promote suppliers who can assist XYZ Company in achieving world class food safety and total customer satisfaction.  


1.2 This program ensures that XYZ Company’s foreign suppliers implement and follow processes and procedures, including risk-based preventive controls that provide the same level of public health protection as those required under the Federal Food, Drug, and Cosmetic Act (FDCA).  XYZ Company verifies that our foreign suppliers are compliant with sections 418 (hazard analysis and preventive controls), 419 (produce safety), 402 (food adulteration provisions), and 403(w) (food allergen labeling provisions) of the FDCA.
2.0 Scope

2.1
This document applies to XYZ Company and all its foreign suppliers of human food and animal food to XYZ Company.  XYZ Company identifies itself as the importer of the food for each line of food product offered for importation into the United States.

2.2
This program complies with the requirements of the FDA’s Final Rule on Foreign Supplier Verification Programs for Importers of Food for Humans and Animals. 












5.0 General 
5.1
XYZ Company implements this program for each food that it imports from each foreign supplier.  Before importing a food into the United States, XYZ Company provides assurance that hazards in the applicable food requiring a control are significantly minimized or prevented. The FSVP includes a written hazard analysis, an evaluation of the risks posed by a food and the foreign supplier’s performance, supplier verification activities to allow XYZ Company to approve the foreign supplier, and corrective action procedures.  The FSVP was developed and implemented by a qualified individual, who has the education, training, or experience needed to perform the necessary activities, and any required audits are conducted by a qualified auditor.

5.2
XYZ Company is committed to excellence and we recognize that excellence cannot be achieved without the cooperation and support of high quality, cost effective suppliers.  We seek to continually consolidate our supplier base, form long-term partnerships and concentrate our purchasing activities around a small number of “world class” suppliers who demonstrate: 

· Consistent conformance to all requirements.

· 100% on-time, just-in-time delivery performance.

· Outstanding service, support, flexibility and responsiveness.

· Continuous improvement in all areas: quality/food safety, cost, delivery and service.

· A dedication to continually making their processes and products more reliable, safe and less costly. 
7.0 Corrective Action 
7.1
XYZ Company takes prompt and appropriate corrective actions when it determines that a foreign supplier has not used processes and procedures that provide the same level of public health protection as required under relevant FDCA provisions and FDA regulations. 


7.2
Corrective actions are documented and purposeful changes implemented to eliminate a specific cause of an identified nonconformance.   All suppliers must understand and adhere to XYZ Company’s Supplier Corrective Action Request (SCAR) process.  It is expected that a supplier will answer 100% of SCARs within the requested time period.
10.0 Service and Support
10.1
“Service and support” are a broad measure of a supplier’s capacity and willingness to flexibly respond to XYZ Company’s special needs in areas such as:

· Prompt resolution of quality/food safety or delivery issues

· Technical assistance

· On-site support

· “Quick-turn” capability

10.2
PERFORMANCE RATING CRITERIA:




1.
Outstanding




2.
Meets Expectations



3.
Unsatisfactory

17.0 Supplier Reviews
17.1
Supplier reviews are meetings held between XYZ Company representatives and selected suppliers that are designed to review the information covered in this document, discuss issues, and seek areas for combined improvement.  
18.0 Rating Within Groups
Suppliers will be rated and reported within the following food groups:

a) Beans

b) Dairy

c) Fruits 
d) Grains
e) Legumes

f) Meats
g) Nuts

h) Oils

i) Poultry
j) Sugars

k) Vegetables
l) Other


[Modify the above classifications as necessary.]

20.0 Site Audits
20.1
The XYZ Company Quality/Food Safety Function is responsible for conducting the Site Audit on potential suppliers.  This is an on-site investigation of a supplier’s management structure and overall business operations.  The review will include a discussion of XYZ Company’s quality/food safety philosophy and an assessment of the supplier’s physical facilities, manufacturing and technical capabilities and quality/food safety system.  A supplier must receive approval to be considered as a potential business supplier to XYZ Company.  

20.2
Site Audits are conducted by a qualified auditor(s). Site Audits may be conducted by Quality/Food Safety or by a team.  If a team is to conduct a site audit, the team members are to be selected from Quality/Food Safety (team leader), Purchasing, and Materials.  Quality/Food Safety is responsible for reporting all results.

20.3
Site Audits may also be conducted by a qualified contractor from the Approved Supplier List (ASL).
22.0 Hazard Analysis
22.1
XYZ Company conducts a hazard analysis for all imported foods that require it, as specified by the final rule.  The hazard analysis identifies known or reasonably foreseeable hazards to determine if there are any identified hazards that will require a control.  The hazard analysis considers any known or reasonably foreseeable hazards for each imported food, including biological, chemical, physical, and radiological hazards that may be present in the food because the hazard is naturally occurring.  It may be unintentionally introduced, or it may be intentionally introduced for purposes of economic gain. The analysis considers factors such as the food’s ingredients, the condition of the foreign supplier’s equipment, transportation practices, packaging, and intended use.  XYZ Company may conduct the hazard analysis itself, or it may request the services of an external contractor from the Approved Supplier List (ASL).  For details, refer to the Hazard Identification Procedure.

23.0 Verification Activities
23.1
XYZ Company conducts verification activities, as appropriate.  The verification provides the necessary assurances that the foreign supplier is producing food in accordance with relevant FDA requirements.  The type of verification activities that are selected and their frequency depend on unique food risks and supplier characteristics.  Verification activities could include product inspection and testing and a review of the supplier’s applicable food safety records. For details refer to the Inspection and Test Procedure.

23.2
Verification activities could also include annual on-site audits of the supplier’s facility (see 22.0).  This may be necessary when there is a reasonable probability that exposure to a hazard controlled by the foreign supplier will result in serious adverse health consequences or death to humans or animals.

23.3
XYZ Company conducts the verification activities, or it may rely on external contractors to determine and perform the work.  In this case, XYZ Company reviews and assesses the applicable documentation.  Contractors for verification activities are selected from the Approved Supplier List.
24.0 Sampling
24.1
XYZ Company maintains and utilizes a Sampling Procedure for sampling when it carries out sampling of substances, materials, or products for subsequent inspection.  The sampling plan as well as the sampling procedure is available at the locations where sampling is undertaken.  The sampling plan, whenever reasonable, is based on appropriate statistical techniques.  For details, refer to the Statistical Techniques Procedure.  The sampling process takes into consideration the factors to be controlled to ensure the validity of inspection results.






27.0 Records
27.1
XYZ Company has established and maintains records to provide evidence of conformance to requirements and of effective operation of the FSVP.  The Control of Records Procedure ensures proper identification, storage, retrieval, protection, retention time, and disposition of records.  All records are adequately maintained to ensure they remain legible, identifiable, and retrievable.  
Procedures (includes 13 pre-written procedures)
Forms (includes 26 pre-written forms)
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