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UL Registrar

Provides independent, accredited third-party
Factory and Manufacturing process Audits.

Food & Beverage
Pharmaceuticals
Nutritional Supplements
Personal Care Products
Household Chemicals
General Merchandise
Apparel & Textiles
Footwear & Leather

Toys & Toy Premiums
Kitchenware & Cookware
Electrical

Furniture

Supply Management Chain

UL Clients, retailers, buyers and manufacturing organizations alike, utilize
UL-R Manufacturing Audits and Systems as a means of demonstrating
compliance with due diligence, customer requirements and
international standards of quality, safety and legality.



Introduction
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THE VOICE OF FOOD RETAIL

Feeding Families E Enriching Lives

SQF is recognized by retailers and food service providers
around the world who require a rigorous, credible food
safety management system.

Using the SQF certification program will help reduce
assessment inconsistencies and costs of multiple
assessment standards.

The SQF Program is recognized by the Global Food
Safety Initiative (GFSI) and links primary production
certification to food manufacturing, distribution and
agent/broker management certification.

Administered by the Food Marketing Institute (FMI), SQF
benefits from continual retailer feedback about consumer
concerns. These benefits are passed on to SQF certified
suppliers, keeping them a step ahead of their competitors.

» SQF is the only scheme to integrate a quality component

as well as food safety.



Preparing for SQF Certification

Learn about the
SQF Code.

UL Registrar
SQF
Implementation

*

Training *

Select the
Relevant SQF
Modules

Designate an
SQF
Practitioner

Use of SQF
Consultants

*

Register on the
SQF
Assessment
Data Base

Document and
Implement the
SQF Code

SQF Guidance
Documents

XK

* Optional
** Recommended
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SQF Food Sector Categories

Appendix 1- SQF Code 7.2

App-endix 1: S(F Food Sector Categories
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SQF Modules @

Module 2 — System Elements +  Module 10 — GMP for Pre-processing
Module 3 — GMP for Animal Feed of Plant Products

Module 4 — GMP for Pet Food * Module 11 — GMP for Processing of

Food Products

Production

Module 5 — GAP for Farming of Animal * Module 12 — GDP for Transport and
Products Distribution of Food

Module 6 —GAP for Farming of Fish * Module 13 — GMP for Production of

_ Food Packing
Module 7 — GAP for Farming of Plant

Products « Module 14 — GMP for Food Brokers
Module 7H GAP for Farming of Plant  Module 15 — GMP for Food Retail,
Products (Harmonized Produce Food Service

Standards)

* Module 16 — SQF Multi-site Program
Module 8 — GAP for Farming of Grains

and Pulses

Module 9 — GMP for Pre-processing of
Animal Products



Next Steps to the Audit Process @

Step 1
 Obtain a FREE copy of the SQF Code 7.2 online at www.sqgfi.com

Step 2

« Enroll in a UL Registrar Educational Course (Private & Public)
- SQF Implementation
- Advance Practitioners Course
- Internal Auditor Training

* Enroll in online course

Step 3

* Register on the SQF Assessment Database
Step 4

« Designate a company SQF Practitioner to take Online Exam
www.sqfi.com Test for Pre-Farm & Post-Farm (English or Spanish)



SQF Assessment Database

Step 1. Register on the SQFI Website

Crrubcation Bodes SOF Profersional Tranng Comers Docymests Neay Everts

About SQF Standards Suppit Cernficauon Bodies SOF Professional Tralming Centers Docments News
SQF Program Overview Resources
CANADA Food Safety Updates Downloads
- New Relationships
: MEXIGO
Informanon Day Industry Peer Interaction Supplior Overview Brochure

Protecting and Promoting Suppliers Around Erhical Sourcing Brochure
About SOF Stndardy Suppiens Buyers Camificanon Sodes SOF Professional Trainieey Camers News Evaras
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SQF Assessment Database

Step 2: Enter registration information

Step 3: Complete company billing information
Step 4: Enter company site information

Step 5: First-time login

Step 6: Familiarization with SQFAD
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SQF Assessment Database @

Annual SQFAD Registration Fee

Classification Description of Classification Fee USD

A Suppliers with gross sales $100
< 100,000 USD
B Suppliers with gross sales $250
> 100,000 USD to < 5 million USD
C Suppliers with gross sales $350
> 5 million USD to < 25 million USD
D Suppliers with gross sales $500
> 25 million USD to < 50 million USD
E Suppliers with gross sales $600
> 50 million USD
M Multi-site Organization
Central-site $1000

Each Sub-site $25

11



Certification Levels

Level 1: Entry Level for
new and developing
businesses. Addresses
GMP/GAP/GDPs and
basic food safety
requirements

Level 2: Implementation
of a HACCP-based food
safety plan in addition to
food safety
fundamentals

Upon passing the audit:
Obtain SQF Certificate
Advertise with the SQF logo
on marketing materials
SQF Database

Level 3: Implementation
of a HACCP-based,
food quality and food
safety plans, in addition
to food safety
fundamentals

Upon passing the audit; <
Obtain SQF Certificate
Advertise with the SQF logo on
materials
SQF Quality Shield on product
SQF Database




Audit Process

1. Desk Audit Duration Table*

Basic Duration (days)

SQF Level 1 Y, day
SQF Level 2 1 day
SQF Level 3 1 day

2. Facility Audit Duration Table*

Standard Basic Duration (days)

SQF Level 1 1 day
SQF Level 2 1Y% day
SQF Level 3 2 day

* Subject to change due to
complexity, facility size, HACCP
plans and shifts

13
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Benefits of Certification @

Buying Companies Share Supplier Base Results
Company G
A Audit \ —  Redundancy
Lr - Confusion
Food Y/  Inefficienc
ok _— (TT\Y y
Sf\“’lfglttv @] « High Cost
* Verification
Food vs. Validation
Safety /
Audit

Solution:
« Build Confidence with UL Registrar LLC Third Party Certification

« Reduce Inefficiency in the Food System
* 34% Reduction in Recalls in a 4 year period
* Once Certified, Accepted Everywhere (including Major Retailers)

15



UL Registrar LLC Services — SQF Training

1. SQF Implementation Training:
- Understanding of the requirements of the SQF Code 7.2.
- Effectively implement the requirements of the Code.
- Prepare the organization for the initial certification audit.
- Maintain the implemented program subsequently after attending the training.
- Understand the differences between verification and validation.
- Implement a robust verification program as required by the Code.

2. SQF Advanced Practitioner Training:
This is an advanced level training for SQF Practitioners.
To help current SQF Practitioners continually improve the SQF system.
Detailed guidance will be provided to participants in the use of continuous improvement tools.
This course will focus on post-SQF implementation activities:
* Maintaining the system after initial certification
* Preparing for re-certification
* Managing corrective actions, etc.

3. SQF Internal Auditing Training:

This training is packed with practical audit scenarios.

- Examples that will help participants understand the techniques of internal auditing.

- The expectations and requirements of the SQF Code.

- Successful completion of the training will help the participants effectively perform an SQF Internal
Audit relevant to their operations.

- The Facilitator will provide honest feedback on the auditing skills of participants based on
observation of practical exercises in the training in order to further improve their auditing skills.

16



UL Registrar Services — SQF Audits @

« UL Registrar LLC, a division of UL, is licensed by Safe Quality Food
Institute (SQFI) to verify and certify companies that comply with the
documented requirements of the SQF Code.

« UL Registrar’'s SQF Audits are conducted by highly competent
auditors who have years of experience in the relevant industry
sectors.

« Services Include:
v SQF Pre-Assessment Audits

v' SQF Level 1 Audits
v' SQF Level 2 Audits
v' SQF Level 3 Audits

For more information on more UL Registrar LLC Certification Programs, GMP, Social Accountability, and Training please
contact

17
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FAQs @

Q:
A

. Yes, there are organization that can have more than one Food

> O

> O

Can you have more than one FSC?

Sector Category.

- Example: Candy maker with Peanuts.
FSC Confectionary
FSC Nut Allergens

. Can my organization have more than one SQF Practitioner?
. Yes, You organization can have more than one SQF Practitioner.

Most organization have an SQF Practitioner per shift depending on
the size or complexity.

. Can my organization have more than one SQF Practitioner?
. Yes, completed a HACCP Course SQF Code 7.2, Section 2.1.2.5

18






THANK YOU. @

The UL Family

For more information about UL Reqistrar
Contact: ULRinfo@ul.com
http://industries.ul.com/Management-Systems

For more information about UL Prospector
https://www.ulprospector.com/users/new
http://knowledge.ulprospector.com/category/food-beverage-nutrition/




