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FPA-SAFE Auditing Program
Food safety is a topic that concerns and affects everyone. Food manufacturers, packaging materials suppliers, governmental agencies, regulatory bodies and consumers, among others, have a vested interest in the protection of the food supply. Food safety is at the core of health and well being on a worldwide basis. The safety of what the world eats is a multi-faceted issue as well. From concerns with basic cleanliness, proper food processing and handling techniques, proper packaging and restaurant preparation, to issues like avian flu transmittal and/or deliberate acts of terrorism, food safety is more than ever a concern for the 21st century.

The FPA-SAFE auditing program began in 2002 with most of the large food companies in North America participating to meet the safety concerns of the food industry. The food companies wanted an audit with a strong focus on quality systems and food safety/quality. In 2006, the FPA-SAFE organization developed an audit checklist specifically for packaging manufacturers, like Weatherchem.

A partial list of the food companies that created the SAFE program includes:

• Birds Eye
• Borden Foods Corp.

• Campbell Soup Co.

• ConAgra Grocery 

• Del Monte Foods Co.

• Dole Foods Co.

• General Mills

• H.J.Heinz Co. 

• Hershey Foods Corp.

• Hormel Foods Corp.

• Kraft Foods Inc.

• Nestle' USA, Inc.

• Proctor & Gamble
• Tyson Foods

• Welch Foods, Inc.

While this is not the complete list of the original companies involved, this gives a clear

indication of the types of companies and the level of importance placed on food safety. Today, SAFE not only has the involvement of the food processors, but also retailers, trade associations, and food service companies both national and international. The FPA-SAFE program, with its more than 300 auditors around the world, is a state-of –the-art food safety auditing program covering six audit standards: Food Safety, Primary Packaging, Aseptic, Warehouse and Distribution, Spice and Dairy. The audit is narrative in style and was created to provide a virtual tour of a supplier’s facility.
As a manufacturer of controlled dispensing closure systems used for dry foods, vitamins and supplements and many other products and markets, Weatherchem is pleased to be a participant in the FPA-SAFE auditing program. We are strong proponents of maintaining high levels of food safety and security throughout the food supply chain. In order to comply with FPA-SAFE, Weatherchem has improved the following procedures:

· Strengthened our policies regarding facility access.

· Instituted a Chemical Tracking System in our operation (provides names, location, and usage of all chemicals within facility).
· Perform Hazard Analysis Critical Control Point for Chemical, Physical, & Biological Hazards – No hazardous points that need monitoring.

· Established electronic upstream and downstream product traceability (2 hour trace maximum)
