
Supply Chain Preventive 
Controls



Supplier Preventive Controls Objective
• That supply-chain 

preventive controls are 
linked to the hazard 
analysis

• Definitions of supplier, 
receiving facility and 
customer

• Supply-chain program 
contents

• Supply-chain program 
records
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Link to Hazard Analysis

• The hazard analysis identifies hazards requiring a supply-chain-
applied control

• An ingredient may not have a hazard requiring a preventive control; 
e.g., vinegar

• A hazard requiring a preventive control that is associated with an 
ingredient or raw material may not require a supply-chain program; 
e.g.,
• Pathogens that will receive a validated kill step in your facility



Who Controls The Hazard?

Customer

• Manufacturer, 
processor or 
preparer

Receiving 
Facility

• Manufacturer, 
processor

Supplier

• Manufacturer, 
processor

• Raise the animal

• Grow the food



Supply-chain Program Not Required:

1. When no hazards requiring a supply-chain-applied control exist

OR

2. When you (the receiving facility) control the hazard OR 

3. When a Customer or downstream entity provides written assurance 
that they control the hazard
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Using Approved Suppliers

• Applies to hazards requiring a supply-chain-applied control

• Approval required before receiving the ingredient
• Temporary exception may be possible with justification

• Written procedures for receiving

• Receiving records required



Appropriate Supplier Verification Activities

Conduct one or more of the following verification activities before
using and periodically thereafter:

• Onsite audit

• Sampling and testing 
• By the supplier or the receiving facility

• Review supplier’s food safety records for the ingredient

• Other if applicable



Onsite Audit Requirements

• For serious hazards requiring a supply-chain-applied control
• Documented onsite audit before using the raw material 

• At least annually after the initial audit 

• Exception
• You document that other verification activities or less frequent auditing 

provides adequate assurance



Onsite Audits – Who and What

• Must use a qualified auditor
• Lab testing → by the supplier (COA) or by the buyer

• Third party audit

• Second party audit

• Broker

• Review supplier’s written HACCP or other Food Safety Plan and 
implementation documents for hazard identified in your hazard 
analysis



Other Verification Activities

• Records reviews

• Requesting certificates of conformance

• Requesting continuing guarantees



Actions Taken for Non-conformance

• Non-conformance actions focus on:
• Identification of the issue

• Steps taken to mitigate the effects of the issue

• Steps taken to correct the issue

• Identification of the root cause of the issue

• Steps taken to modify the system to prevent reoccurrence

• Document all root cause and corrective actions
• Ensure that corrective actions are implemented

• Records of actions taken for non-conformance are required



Supply-chain Program Documentation

• Written supply-chain program

• For import facilities, FSVP compliance documents

• Documentation of supplier approval

• Receiving procedures

• Receiving records

• Determination of appropriate supplier verification activities



Onsite Audit Documentation

• Must include
• Supplier name and location

• Audit procedures

• Audit dates

• Audit conclusions

• Corrective actions taken in response to significant deficiencies identified

• Documentation that the audit was conducted by a qualified auditor



Sampling and Testing Documentation

• Must include:
• Identification of the raw material or other ingredient, including lot number, as 

appropriate, and number of samples tested

• Test(s) conducted, including analytical method used

• Date the test was conducted and date of the report

• Results of the test

• Corrective actions taken in response to detection of hazards

• Identifying the laboratory conducting the test



Written Supply Chain Program







Build: Supply Chain Preventive Controls


