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GFSI Specialists

We’re a leading global assurance 
provider of Global Food Safety 
Initiative (GFSI) benchmarked 
standards, with exceptional technical 
expertise, a global network of 
consistently calibrated auditors and 
capacity for a timely path to certification. 

As specialists in GFSI certification, 
we have participated in many GFSI 
Technical Committees. We are also 
accredited to deliver a range of 
FSSC 22000 training services.

We work across the supply chain, 
forming long-lasting and collaborative 
working relationships with farms, 
fisheries, food manufacturers, 
packaging providers, restaurants, hotels 
and retailers around the world. Our 
business model enables us to adapt 
alongside you as your business evolves 
and changes over time. 
Clients tell us that this, alongside our 
technical expertise, makes us stand out 
from our competitors.

Lloyd’s Register

LR’s rigorous professional, 
flexible and pragmatic 
approach helps us to 
reduce risks and improve 
performance continuously 
and effectively.
Hershey’s

Lloyd’s Register (LR) provides compliance and risk services for over 
40,000 food, beverage and hospitality businesses. 

Our team of experts work in partnership 
with your quality, compliance and risk 
professionals to ensure you receive the 
exact service your business requires both 
today and tomorrow. We work closely 
with global food experts to provide 
thought-leading commentary to industry 
participants all over the world through 
our Food Leadership Series run in 
partnership with Food Safety Magazine. 

We’re also a socially responsible 
business. The profits we generate fund 
the Lloyd’s Register Foundation, a charity 
which supports research, education and 
public engagement around everything 
we do, including providing grants to 
emerging technology businesses working 
to solve some of the food industry’s 
biggest challenges.



Sector focus

Animal Feeds
Safety at the start of 
the supply chain.

Agriculture
Dairy, livestock, crops and 
fresh produce.

Seafood
Over 100 species 
assessed.

Manufacturing
From global top 50 to 
niche processors.

Hospitality
Brand protection across 
the supply chain.

Retail
Fully tailored services to 
the market leaders.

Food chain 
specialists

Ethical
From SMETA to modern slavery 
spot checks.

Agriculture
Dairy, livestock, crops and 
fresh produce.

Animal Welfare
Supply chain audit programmes
and advisory services.

Traceability
Confirmation of provenance
and quality.

Health & Saftey
ISO 45001 and learning solutions
specific to site and customer.

Brand Compliance
Your brand is protected 
through customised audits.

Food Safety
Full range of GFSI standards and 
dedicated training programmes.

GFSI Standards

Working across the supply chain to meet all of 
your requirements



Seen as verification of robust food 
safety standards, a GFSI-recognised 
certification programme has come to be 
required by many buying companies as 
a prerequisite to doing business. Indeed, 
many large food processors, 
manufacturers and retailers are 
asking their suppliers to obtain 
certification to a GFSI-recognised 
standard or scheme.

LR’s deep historical knowledge, 
professional and rigorous approach, 
unremitting pursuit of perfect quality, 
industry-leading professional standards, 
and bright corporate culture and business 
philosophy are very consistent. They 
provide an excellent customer oriented 
service which is respected for its 
professionalism and dedication.

Bright Dairy Group

While GFSI does not certify and does 
not have a certification scheme itself, it 
does evaluate (benchmark) other food 
safety certification schemes to determine 
which ones meet their criteria and will be 
recognised by the organisation.

We provide a range of compliance, 
customised assurance and training and 
improvement services against all of the 
main GFSI-recognised schemes including 
SQF, BRCGS, IFS and FSSC 22000.

Lloyd’s Register

GFSI
The GFSI was established to ensure confidence in the delivery of safer food to 
consumers, while continuing to improve food safety throughout the supply 
chain.  Over the past 16 years, GFSI-recognised schemes have become 
internationally established and widely required in global supply chains. 



GFSI Standards

50,000+
Food audits every year

100,000+
Industry professionals trained every year

Our expertise delivers you full assurance

195+
Countries where we 
deliver our services

60+
Accredited 

standards and 
scopes across the 

supply chain

30+
Years’ 

experience

500
Expert staff, 

auditors 
and trainers

25
Fully serviced 

audit programmes 
for global brands



Lloyd’s Register

BRCGS
At a glance 

BRCGS is a leading brand and consumer 
protection organisation, used by over 
29,000 certificated suppliers in 130 
countries, with certification issued through 
a global network of accredited certification 
bodies including LR. Covering 18 
categories – from raw red meat and poultry 
through to alcoholic drinks and 
confectionery – the internationally-
recognised BRCGS Food Safety Standard 
allows food manufacturers of all types to 
demonstrate they operate a culture of 
excellence when producing food products.

LR is approved by BRCGS to offer 
certification to the other main BRCGS 
standards including: 

•	 Packaging
•	 Storage	and	Distribution
•	 Consumer	Products
•	 Agents	and	Brokers

Lloyd’s Register (LR) has been our strategic partner since 1998. Together, we aim to 
build confidence within the global food supply chain by providing food safety assurance 
and working together helps guide clients towards good manufacturing practice and 
assurance for consumers. 
Mark Proctor, CEO, BRCGS

Benefits

Certification to BRCGS is now often a 
fundamental requirement of leading 
retailers, manufacturers and food service 
organisations and our range of BRGCS gap 
analysis, certification and training services 
can help you: 

•	 Protect	your	brand	and	reputation
•	 Increase	the	transparency	and

visibility of your supply chain 
•	 Meet	consumer	and	retailer	

expectations 
• Consolidate	the	process	around 

multiple audits 
• Verify	your	ethical	and	sustainable 

credentials 
• Upskill	your	own	workforce	to	build 

best in class capability and knowledge 
from our suite of BRCGS recognised 
training solutions

• Meet	the	requirements	of	retailers,	
manufacturers, ingredients 
companies, food service organisations 
and raw material processors 
worldwide as part of their supplier 
approval process. 

In addition, BRCGS is:

•	 The	first	standard	to	be	GFSI-
 benchmarked (BRGCS Food Safety)
•	 The	first	standard	to	define	food	fraud

(BRGCS Food Safety)
•	 The	only	standard	to	offer	a	food	safety

culture assessment (BRGCS Food
Safety) 

Requirements

For the Food Safety standard, BRGCS 
states that the requirements in the 
standard are related to the quality 
management system and the 
HACCP system, supported by detailed 
prerequisite programmes, including GMP 
((Good Manufacturing Practice), GLP 
(Good Laboratory Practice) and GHP 
(Good Hygiene Practice) requirements. 
Requirements will vary in relation to 
the other main BRCGS standards.

There are a 
number of steps 
and controls to 
achieve 
certification:

Certification process

Stage 1
One of LR’s BRCGS registered 
auditors who has the 
necessary expertise for your 
supplier’s site is chosen to 
carry out the audit. 

Stage 2
The resulting audit data is 
independently reviewed by 
LR to confirm the certification 
decision.

Stage 3
BRCGS takes a sample of audit 
data and may review the data 
provided by LR or undertake a 
site visit during the certification 
period.



GFSI Standards

•	 Defining	communication	procedures	
to ensure effective communication 
with important contacts outside the 
company (regulatory, customers, 
suppliers and others) and for effective 
internal communication

•	 Having	an	emergency	plan
•	 Holding	management	review	meetings

to evaluate the performance of the 
FSMS

•	 Providing	adequate	resources	for	the	
effective operation of the FSMS 
including appropriately trained and 
qualified personnel, sufficient 
infrastructure and appropriate work 
environment to ensure food safety

•	 Following	HACCP	principles
•	 Establishing	a	traceability	system	for

identification of product
•	 Establishing	a	corrective	action	system

and control of nonconforming product
•	 Maintaining	a	documented	procedure

for handling withdrawal of product
•	 Controlling	monitoring	and	measuring

devices
•	 Establishing	and	maintaining	an

internal audit

Gap analysis
(optional)

Stage 1
Document review and 
planning visit.

The Stage 1 and Stage 2 visits 
cover compliance and 
effectiveness of the system in line 
with the requirements of ISO 22000 
and the sector specific technical 
specification for PRP’s and the 
extra FSSC requirements

Stage 2
Initial assessment. These take place at least annually and will assess the 

continued compliance and effectiveness of your system 
in line with ISO 22000, the PRP technical specification 
and additional FSSC requirements. This shall include 
an examination of the changes and the incorporation 
of these changes in the documentation, establishment 
and implementation of the PRP’s and hazard 
analysis and the operational PRP’s - CCP’s where 
relevant. Themes for surveillance visits will normally 
have been agreed at the previous visit.

FSSC 22000
At a glance 

FSSC 22000 is an international 
GFSI-recognised food safety standard 
developed for farming, food 
manufacturing, packaging, catering, retail 
and transportation. In June 2019, the 
Foundation FSSC 22000 launched version 5 
of its international food safety 
management system certification scheme, 
some two years after its last major 
overhaul. The new edition incorporates all 
the improvements included in the June 
2018 revision of international food safety 
management system standard ISO 22000 – 
upon which FSSC 22000 is based.  It should 
be noted that there are no major changes 
to the technical standards of FSSC 22000 
and additional Scheme requirements are 
relatively minor.

Benefits

Our FSSC 22000 gap analysis, certification 
and training services can help you: 

•	 Protect	your	brand	and	reputation
•	 Increase	the	transparency	and

visibility of your supply chain 
•	 Meet	consumer	and	retailer

expectations 
•	 Consolidate	the	process	around	

multiple audits 
•	 Verify	your	ethical	and	sustainable

credentials 
•	 Upskill	your	own	workforce	to	build	

best in class capability and knowledge 
from our suite of FSSC 22000 
accredited training solutions

Requirements

• Having	an	overall	Food	Safety	Policy 
for your organisation, developed by 
top management

• Setting	objectives	that	will	drive	your	
company’s efforts to comply with this 
policy

• Planning	and	designing	a	management 
system and documenting the system.

• Maintaining	records	of	the	
performance of the system

• Establishing	a	group	of	qualified	
individuals to make up a Food Safety 
Team 

Certification process



IFS

Lloyd’s Register

At a glance

The IFS Standards currently comprise eight 
standards, which have been developed 
for and by the stakeholders involved in all 
parts of the supply chain. All standards are 
process standards which help users when 
implementing legal provisions regarding 
food and/or product safety, and provide 
uniform guidelines on food, -- product 
safety and quality issues. 

IFS certification from LR shows that the 
certified company has established 
processes which are suitable for ensuring 
food and/or product safety, and that it has 
considered and implemented customer 
specifications. Certification is open to food 
manufacturers, brokers, logistics providers, 
manufacturers of household and hygiene 
products as well as wholesalers and 
retailers

Benefits

• Risk-based,	non-prescriptive	standards
• Action	plans	to	improve	performance
• A	uniform	system	of	quality	assurance
• Fewer	recalls
• Optimised	processes
• Greater	competitiveness
• Improved	relations	with	customers	and 

authorities, improved business 
opportunities

• International	recognition
• Global	network	(data	for	own	supplier 

and retailer search) 

Requirements

•	 Senior	management	responsibility
•	 Quality	and	food	safety	management

systems
•	 Resource	management
•	 Production	process
•	 Measurements
•	 Analysis
•	 Improvements
•	 Food	defense

Audit	Visit
The audit visit starts with an opening 
meeting to explain the approach and 
he/she will then carry out the audit 
against the Audit Checklist that forms 
part of the IFS protocol - covering your 
quality systems and procedures, and 
your HACCP study, the on-site inspection 
and interviewing of the personnel.

Closing Meeting
During the closing meeting, the auditor 
will present all findings and discuss all 
deviations and non-conformities which 
have been identified. He/she will confirm 
that the final decision of awarding the 
IFS certificate is dependent both on final 
scoring and on the corrective action plan 
communicated to LR.

When we look at our 
management systems and 
food safety, we are not in
it just for the certificate. 
The goal for Cargill is to 
focus on developing our 
management systems. 
The certificate is the first 
step and a requirement to 
do business with our 
customers. LR’s Business 
Assurance helps Cargill 
look at, through a third 
party, how effective we 
are at meeting customer 
requirements, how robust 
our systems are and how 
we are delivering on our 
commitment to 
the customer.

Cargill

Certification process

Document	Review
Before the audit you may be required to 
supply a number of documents to help 
the auditor prepare. The auditor will send 
you a plan of the audit in advance, unless 
it is an unannounced audit.



GFSI Standards

SQF
At a glance 

The Safe Quality Food (SQF) Program is 
managed by the Safe Quality Food 
Institute (SQFI) and is recognised by 
retailers, food service providers and brand 
owners as a rigorous, credible food safety 
and quality programme for certification.

SQF is now in Edition 8 and is recognised 
GFSI, offering certification for primary 
production, food manufacturing, 
packaging, storage and distribution.

Benefits

• SQF	certification	allows	food	safety	and 
quality systems to be verified and 
validated throughout the food chain, 
increasing brand protection, consumer 
confidence and loyalty. SQF is 
recognised worldwide

• Promotes	confidence	in	food	safety, 
quality and legality

• Enhances	your	marketing	image
• Provides	cost	advantages
• Provides	a	platform	for	consistent	

improvement in process quality and 
safety, allowing processors valuable 
time and resources historically lost 
to multiple and conflicting audit 
standards

• Improves	process	management	by	
helping to proactively identify and 
manage risk so as to avoid stock 
recoveries, market withdrawals and 
rework

• Increases	yield	by	reducing	material 
waste

• Streamlines	risk	and	process 
management 

• Training	

LR delivered a great audit with a great approach 
which was positively received in all areas.
Waitrose

Requirements

• Management	commitment
• Document	control	and	records
• Specification	and	product	development
• Contract	Service	providers
• Food	Legislation
• Food	Safety	Plans
• Approved	Supplier	Programme
• Nonconforming	Product	and	Equipment
• Rework
• Corrective	and	Preventive	Action
• Product	Release
• Internal	Audits
• Validation	and	Verification
• Recall	or	Withdrawal
• Food	Defense	and	Food	Fraud
• Allergen	Management
• Training	

As recommended by 
the SQFI, there are nine 
essential steps to SQF 
certification.

Once you have 
successfully completed 
your audit, you will 
receive an SQF 
certificate.

1. Learn about 
the SQF Codes 

2. Select the 
relevant Code 
for your 
industry sector

3. Register your 
company in the 
SQF database

4. Designate
one of your 
employees as 
the SQF 
practitioner

5. Choose your 
type of 
certification – 
food safety and/
or quality

6. Obtain an 
audit proposal 
from LR and 
schedule an 
audit

7. Conduct a 
pre-assessment 
(optional but 
recommended)

8. LR then conducts 
a pre-assessment 
followed by an 
initial certification 
audit



Main GFSI standards and schemes guide

Lloyd’s Register

IFS

Single stage; document 
review and facility audit 
conducted at same time

Food safety and quality 
system combined.  

Typically 2 or 2.5 days

Voluntary

Prescriptive

Reports uploaded on 
database

Certification body / 
auditor

1 year 
Recertification yearly 
thereafter

Possible with other ISO 
based management 
system standards

ISO 17065

SQF

Stage 1 Doc Review
Stage 2 Facility Audit

Food safety
Food safety and quality

Stage 1 is 1 day
Stage 2 varies on size, 
HACCP plans, employees 
but typically 2 days

Mandatory. Once every 3 
certification cycles

Prescriptive

Reports uploaded on SQF 
database

Certification body 
/ auditor

1 year
Recertification yearly 
thereafter

Difficult for ISO integration 
but possible to integrate 
with other product 
certification schemes

ISO 17065

Item

Stages in 
certification 
process

Area of focus of 
certification

Audit duration

Unannounced	
audit requirements

Requirements 
of the standard

Management of 
audit report

Management 
of NCs and 
corrective actions

Validity of 
certificate

Integration with 
other Management 
System Standards

Applicable 
accreditation 
standard

BRCGS Food Safety

Single stage; document 
review and facility audit 
conducted at same time

Food safety and quality 
system combined.  

Typically 2 or 2.5 days

Voluntary

Prescriptive

Reports uploaded on 
BRCGS database

Certification body / 
auditor

1 year
Recertification yearly  
thereafter

Difficult for ISO integration 
but possible to integrate 
with other product 
certification schemes

ISO 17065

FSSC 22000

Two stages. Stage 1 Doc 
Review and verification of 
readiness for Stage 2 which 
is the implementation audit

Food safety

Audit duration varies on size, 
HACCP plans, employees etc 
but Stage 1 is typically 1-2 
days and Stage 2 1.5-2.5 days

Mandatory. 
At least once every  3 
certification cycles

Non-prescriptive;	
companies have the 
flexibility to show 
conformance to the 
scheme

Reports uploaded on 
database

Certification body / 
auditor

3 years and annual 
surveillance

Possible with other ISO 
based management 
system standards

ISO 17021



GFSI Standards

A quick recap
We can help you

Manage risk and ensure 
compliance by providing you 
with market-leading services, 
expert guidance and unmatched 
industry knowledge.

Create and implement 
customised solutions 
tailor-made for your business, 
including audit programs, 
certification standards, training 
and development, improvement 
services and supply chain 
management. 

Access live data and insight into 
your supply chain through our 
online portal, strengthened with 
knowledgeable contextual analysis 
by our leading technical experts. 

Safeguard your business and 
supply chain through continual 
improvement, consistency and 
transparency.

With you from compliance to improvement

Compliance
The start of the journey

Assurance
Your brand protected

Improvement
Building a better business

• GFSI Audits
• Regional Standards (Red 

Tractor)
• SMETA
• Gap Analysis
• Off the shelf training
• ISO Standards 
• eLearning 

l Supplier Management
l Supplier audits
l Training Academies
l 24/7 Client Helpdesk
l Bespoke audit programmes

l Consultancy
l Risk based audits
l Performance examination  

and enhancement
l Insight and Horizon scanning
l Tailored eLearning
l Blockchain solutions 

We listen to your needs and 
expectations before making 
expert recommendations.

We create bespoke solutions for 
your business, using our 
leading expertise, 
capabilities & technology.

We deliver the solution that 
works best for you; working with 
you to agreed KPI’s.

We improve our service by 
monitoring, assessing and 
anticipating market issues, 
to keep your business and 
brand safe.

Let us provide you with the assurance you need
Our promise to you…

l Commitment to quality 
l Partnership approach 

l Sector expertise 
l Breadth of service 
l Long-lasting benefits  



About Lloyd’s Register:

We started out in 1760 as a marine 
classification society. Today, we’re one of 
the world’s leading providers of professional 
services for engineering and technology –
improving safety and increasing the 
performance of critical infrastructures for 
clients in over 75 countries worldwide. The 
profits we generate fund the Lloyd’s Register 
Foundation, a charity which supports 
science and engineering-related research, 
education and public engagement around 
everything we do. All of this helps us stand by 
the purpose that drives us every single day: 
Working together for a safer world.

In a world of increasing complexity –
overloaded with data and opinion – we know 
that our clients need more than technology 
to succeed. They need an experienced hand. 
A partner to listen, cut through the noise 
and focus on what really matters to them 
and their customers. Our engineers and 
technical experts are dedicated to assurance. 
That means a commitment to embracing 
new technology, and a deep rooted desire 
to drive better performance. So we consider 
our customers’ needs with diligence and 
empathy, then use our expertise and over 250 
years’ experience to deliver the smart 
solution for everyone.

After all, there are some things technology 
can’t replace.

Get in touch
Please visit www.lr.org/uk for more 
information or email enquiries.uk@lr.org

Lloyd’s Register
1 Trinity Park
Bickenhill Lane
Birmingham
B37 7ES
United	Kingdom
Care is taken to ensure that all information provided is accurate and
up to date. However, Lloyd’s Register accepts no responsibility for 
inaccuracies in, or changes to, information.

Lloyd’s Register is a trading name of Lloyd’s Register Group Limited
and its subsidiaries. For further details please see www.lr.org/entities
© Lloyd’s Register Group Limited 2019. Pub. Aug 2020




