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Success factors Nestlé certification
Select Certification Bodies (CBs) – and their auditors…

Co-own the program – partner up

Multi-level training – corporate – regional – pre-audit briefing   

Witness certification audits

Focus areas – objectives 

Auditee surveys

Question audit results

Use all outcomes immediately for internal improvement – global leverage  

Drive  CBs and their staffs to more knowledge and higher competence 

Be a demanding customer – but share the glory   







Cargill’s viewpoint on external 
Food Safety Audits

• Cargill believes in the principles of GFSI 
unlike non-GFSI audits because:
– Certifying bodies must follow rules

• No “mail-order” certificates
• No under-bidding for audit days
• Level playing field
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Cargill’s approach

• Cargill complements all of their internal 
policies & self-audits with FSSC 22000 (aka 
F22K) in all plants

• Cargill is deploying F22K across all 1000+ 
plants in a layered, five-year approach:
– First with food plants where customers request a 

GFSI audit, then in food plants without customer 
pressure, then convert over those plants on BRC 
or IFS, then grain elevators, then feed plants
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Cargill’s approach

• Cargill prefers F22K with ISO 22000 as the 
“backbone” with appropriate PRPs standards 
for various parts of the supply chain.

• Cargill is developing a global approach for all 
suppliers and will be seeking GFSI audits 
from the medium & low risks suppliers and 
will conduct their own audits at the high risk 
suppliers
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The value chain: upstream supply 
Standard needs  - needs standards?

Wal-Mart’s (consumer?) – other customer requirements 
– ISO – BRC - others

Lessons of PCA: ‘closed’ customer or company 
standards will be replaced by ‘open’ standards. 

General origin, transparency and traceability concerns –
‘the system’ requires traceability 

We are perceived to be all in the system 



Potential hazards of the material

Nestlé HACCP hazard assessment

Significant 
hazard?

YES

Who 
controls?

Vendor Nestlé

NO

HIGH RISK VendorHIGH RISK Vendor LOW RISK Vendor

External certification External certification 

Approved CBs – GFSI 

Nestlé signs off on control measures

Nestlé
example





Who benefits?





Who profits?

ConsumerConsumer – transparency – food safety – confidence - price

Customer Customer - transparency – compatibility – communication   

ManufacturerManufacturer – food safety – efficiency – preference consumer / customer

Material supplier Material supplier – conformity – compatibility – efficiency – preference business! 

Certification Body Certification Body – credibility - business

Regulator  / government Regulator  / government – collaboration platform – ahead of the curve



Key messages (1) 

• External quality certification is growing  - and it is coming your 
way

• Large, medium size and smaller companies

• Entire supply chain in the picture  

• Open standards - GFSI  - ISO 22000 Food Safety



Key messages (2) 

• Buy a certificate – buy a disaster 

• Partner up for external certification

• Divide the work: you set the system and the values, the auditor 
checks how you work and checks your controls - the certification 
offers a conformance measurement

• The measurement enables you improve

• … therefore it adds value



“WAKE UP & SMELL THE ROSES”

Senior management and owners within the food supply industry still 
have a huge need to better comprehend the added business value of 
implementing food safety and quality management systems, into their 
operations. 

Of special concern are those smaller to medium sized manufacturers, 
and even some of the larger ones; who still believe that this 
responsibility falls only on their Quality Assurance people. 

So, Top Management, "wake up and smell the roses”...these are 
business decisions and not QA decisions! 

Source: LinkedIn LinkedIn ‘‘Food Quality AuditFood Quality Audit’’ Internet Forum Internet Forum 
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