
BRC Global Standard for Food Safety

Many retailers and brand owners around the world will only 
consider business with suppliers who have gained certification 
to a globally recognized food safety standard, such as the 
BRC Global Standard for Food Safety. 

BRC Global Standard for Food Safety

BRC is regarded as the benchmark for best practices in the food 
industry. It has evolved into a true global standard, used not only 
to assess retailer suppliers, but as a framework upon which many 
companies have based their supplier assessment programs. 

This includes not just manufacturers of private branded products, but 
also ingredient manufacturers and co-packing operations. 

Fundamental requirements within this standard include senior 
management participation, the adoption of HACCP, a documented 
quality management system and control of factory environmental 
standards, process and personnel. 

FOOD SAFETY BEST PRACTICES + QUALITY MANAGEMENT 

BRC was the first standard to be approved by the GFSI (Global Food 
Safety Initiative) in 2000. GFSI’s objectives include: 

Promote best practices in food safety and the management of quality, ▪▪

Reduce duplication of inspections and cost for suppliers, ▪▪

Provide clear and consistent guidance on baseline retail requirements ▪▪
for suppliers, 

Facilitate continuous improvement in facility systems, and  ▪▪

Increase confidence in retailer own-brand products. ▪▪

Currently, there are over 10,000 certified manufacturers in over 96 
countries around the world. The standard itself has been in practice for 
more than ten years, and was the first standard in the world approved 
by GFSI.

 Why Choose BRC?

Clarity - Created by retailers, ▪▪
and adapted to manufacturers. 
Contains well-defined 
requirements and a straight 
forward certification process.

Credibility - An experienced ▪▪
technical services team, plus 
expanding North American 
customer support, give 
manufacturers peace of mind. 

Collaboration and Continuous ▪▪
Improvement - Multiple technical 
experts and committees regularly 
review the standard in order to 
improve and stay current around 
food safety trends. 

Consistency - a global training ▪▪
infrastructure allows for localized, 
language-based training and 
auditing teams. Audit reports are 
standardized around the world. 

Confidence - Robust performance-▪▪
monitoring assessment tools 
and a transparent complaint 
procedure help maintain rigorous 
requirements for the competence, 
qualifications, and experience of 
auditors. 



At QMI – SAI Global, our Agri-Food Group is not only focused on 
evaluating your business processes against rigorous ISO and industry 
relevant standards, but we also understand how compliance–together 
with best practices and your brand standards–can reduce risk, 
improve the efficiency, economy, quality, and profitability of your 
operations.

Our qualified and industry-specific experts deliver the following 
leading programs, to help drive continual improvement within your 
business processes:

BRC’s Global Standard for Food Safety▪▪

Canadian Celiac Association (PAVENA & CCA/Gluten Free)▪▪

Canadian Horticultural Council OFFS (CanadaGAP)▪▪

EFSIS Safe & Legal▪▪

GlobalGAP▪▪

Good Manufacturing Practices (GMP’s)▪▪

Grocery Manufacturers Association (GMA-SAFE)▪▪

ISO 14001▪▪

ISO 22000▪▪

ISO 9001▪▪

OHSAS 18001▪▪

Packaging Association of Canada (PACsecure)▪▪

QMI- HACCP▪▪

Safe Quality Food (SQF 2000 Levels 1, 2 & 3)▪▪

U.S. Customs & Border Protection, (C-TPAT)▪▪

USDA (National Organic Program)▪▪

At QMI – SAI Global, the goal is to continually advance business 
excellence by providing organizations with the right knowledge and 
experience that together with a diligent focus–deliver a predictable 
return on investment.

(800) 465-3717
client.services@qmi-saiglobal.com

www.qmi-saiglobal.com

QMI – SAI Global Agri-Food 
Group – a Complete Solution

Look to QMI – SAI Global for a 
completely integrated solution 
for your needs in safety, security, 
sustainability and operation 
performance, including: 

Industry Training (on-site, online ▪▪
and classroom)

Risk-based supply chain ▪▪
management solutions

Custom assessments & audits▪▪

Certification / Registration audits▪▪

Expert Technical Assistance

QMI – SAI Global differentiates itself 
from the competition by employing 
full-time technical experts as Product 
Managers. Rely on the industry 
experience of our food Product 
Managers to discuss your needs and 
evaluate the very best solution for 
your organization.
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QMI ― SAI Global’s 
on-site supplier assessments 

can help you manage risk.

Ask how we can 
customize a program for you.


