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WHO SAYS YOUR PRODUCT IS GOOD FOR FOOD?

HACCP international
CERTIFICATION OF FOOD SAFE EQUIPMENT, MATERIALS AND SERVICES



BACKGROUND

We are an organisation with global reach in the science 

of applied food safety. Unlike other organisations, our 

specialisation in a single field provides for impressive 

knowledge of the processes, risks and controls within 

this demanding industry. Our technical team are 

amongst the most accomplished food scientists 

in key industry sectors including beverages, dairy, 

baking, processing, prepared meals, retail and food 

service to name a few.

We are food people and know the international 

food industry intimately...from the smallest outlets to 

the largest multi-national manufacturers. We provide 

design input, programmes and products for some of 

the world’s best known brands.

Collectively, we have contributed to food production 

and food safety management around the globe. 

We have audited, provided technical support or 

assisted with the direct production of food on every 

continent.

We pride ourselves on the strength of our global 

team and our philosophy of continuous improvement 

and growth...growth for our customers, improvement 

in food safety management and professional 

growth for our staff.

With local offices strategically located in the world’s 

key markets, our reach is extensive and our market 

support robust.

Our certification mark is internationally recognised 

as representing the highest standards in food safety.
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This product is food safe
OPINION
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WHAT iS THiS PROGRAMME?
Equipment, fit out materials, consumables and 

services to the food industry have a direct impact 

on the food safety profile of a business. HACCP 

International provides recognised Food Safety 

Certification and Endorsement of such materials and 

services through a platform of assessment against 

international and proprietorial standards, world’s best 

practices and good, old fashioned, common sense.

iS THE FOOD iNDUSTRY  
A SiGNiFiCANT TARGET MARKET 
FOR YOUR BUSiNESS? 
Products and services which meet or exceed the 

demanding requirements of the food industry can 

carry the mark identifying them as being fit for 

purpose. Many food industry buyers require such an 

assurance in determining a product’s suitability.

DiFFERENTiATE YOUR PRODUCT
The power of this programme lies in what we call 

‘push/pull’. Suppliers of excellent quality products 

to industry often seek to differentiate these and 

advise industry of their food safe qualities. At the 

same time, the food industry wants to learn of, 

and purchase, products that are assessed by an 

independent body as meeting its need in terms of 

food safety.

ACCREDiTATiON
HACCP International is accredited by JAS-ANZ as a 

Conformity Assessment Body (CAB). JAS-ANZ is a 

member of The International Accreditation Forum (IAF). 

HACCP International’s product certification scheme is 

titled ‘Food Safe Equipment, Materials and Services’.

This product is food safe
FACT



THE HACCP iNTERNATiONAL MARK

HACCP International’s Certification Mark is a ‘Certificate of Conformance’ 

(CoC) confirming a non-food product’s ability to support the integrity and 

safety of food as demanded by industry expectations, legislation and GFSI 

(Global Food Safety Initiative) endorsed standards. 

Do your products meet the demands  
of the food industry?
Through a defined and consistent assessment process, HACCP 

International provides validation of a product’s ‘fitness for purpose’ 

within food handling or processing applications. There are 10 key 

components reviewed in this process.

 1 Materials and specifications

 2 Toxicity

 3 Contamination risks

 4 Ease of cleaning

 5 Operating instructions

 6 Consequences of error

 7 Batch and process controls

 8 Claims

 9 Packaging and labelling

 10 Contribution to food safety

In addition to these, service providers are also assessed in terms of: 

	 n HACCP and food safety awareness
	 n Food Safety Training
	 n Documentation and reporting
	 n On site service delivery
	 n Standard Operating Procedures

All products are physically examined. Where appropriate, facilities are 

inspected and services are audited to ensure compliance with HACCP 

International’s guidelines.

Eliminate the hazard - reduce the risk
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KITCHEN EXHAUST 

SYSTEMS
Halton shows us that it’s  

more than just hot air

ALLERGENS
Practical control methods

THE GLOVES ARE ON

Food safety issues 

surrounding handling 

practices

STAINLESS STEEL 

MOTORS
A new debate

HACCP 
INTERNATIONAL

FOOD SAFETY BULLETiN

SUPPORT FOR ENDORSED PRODUCTS

HACCP International is dedicated to promoting and supporting  

those companies whose products carry its certification.

‘Let us promote you’
Successful applicants are supported with:

	 n Licence for use of the certification mark with  

  unlimited repeats

	 n Advertising in the HACCP International Food Safety  

  Bulletin

	 n Direct recommendations of products through a   

  network of auditors and consultants

	 n Recognised Certificates of Conformance 

	 n Technical support from our experienced food  

  scientists

	 n Association with a recognised methodology for   

  food safety assurance

	 n Food safety seminars relevant to their products

	 n Web links and a ‘provider search database’

	 n Other marketing initiatives such as co-operative  

  advertising, trade show support and editorial 

SUCCESS!

A global leader in branded consumables for the food industry 

reported, “Against static trends, we drove sales by 24% across a 

category in the first quarter after obtaining endorsement and the 

growth was lead by the 16 products which had certification”.  

Another supplier reported “this Swiss product had limited  

penetration when we launched in this market. Since certification,  

we have become market leaders and have launched two additional 

ranges leveraged on the success of our primary certified product”.

This product is food safe
FACT

HACCP 
INTERNATIONAL

Produced by HACCP International, a leading provider of food safety services - www.haccp-international.com

TOP 5
Food safety issues 

TEMPERATURE IN 
THE SUPPLY CHAIN
Logging is now easy  
and economic

HACCP 
INTERNATIONAL
An introduction to   
the Asia office
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ALLERGENSPractical control methods 

KITCHEN EXHAUST 
SYSTEMSHalton show us that its 

more than just hot airHAND DRYERSDyson Airblade ™
 conquer 

the hand drying problems 

with excellent design

FOOD SAFETY BULLETiN
ISSUE 2 2010

NEW UK OFFICEHACCP International’s  
new European chief

Enabling Wellbeing

Kitchen ventilation systems play an active role in food safety and HACCP. Halton’s integral designed

ventilation canopies and ventilated ceilings are equipped with patented innovations leading to:

• A total capture of contaminants and grease with lower airflow rates due to the Capture Jet technology

• A better temperature control of facilities for an enhanced food safety and comfort

• Reduced maintenance costs and hygiene hazards due to the Capture Ray grease treatment technology

• A unique association of food safety with the greatest potential for energy savings, for all types of kitchen.

The Capture Jet and Capture Ray technologies are just a flavour of Halton High Performance Kitchen solutions. 

Visit www.halton.com to discover them.

Kitchen Ventilation: 
Food Safety meets Energy Efficiency.

Food Safety and Energy Efficiency 

that make business sense:   

Click on www.halton.com and check how 

innovations from Halton increase your 

kitchen safety and business profitability.
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www.haccp-international.com

HACCP AUSTRALiA

no. 3 ridgewest building,
1 ridge street, north sydney, 
nsW 2060 australia

t : +61 2 9956 6911  
e : info@haccp.com.au

HACCP EUROPE

3 aspen road, 
chartham downs, canterbury, 
Kent ct4 7tb united Kingdom

t : +44 1227 731745
e : info@haccpeurope.com

haccp international offices :

NEXT STEPS
If you are ready to capitalise on the food-safety 

characteristics of your product, differentiate it and 

enhance its distribution into the food industry 

sector, contact us for a preliminary assessment and 

application details.

The investigation stage of the process can usually 

be completed in 30 days subject to availability of 

the required information. Once approved, your 

product can be certified and licensed on either a 

national, regional or global basis - depending on 

the marketing needs of your organisation. 

While assessments are conducted on individual 

items or services, licensing of the certification mark 

is conducted on a category basis providing cost 

effective opportunities to use the mark across a 

complete product range. 

Organisations whose products are undergoing 

assessment will be provided with details of any 

identified non conformances and given the 

opportunity to correct these in order to achieve 

certification. We take a consultative approach to 

your meeting of these requirements and help you 

through the process.

HACCP ASiA

unit 6601, 66/f, the centre,
99 queen’s road central,
central, hong Kong, sar

t : +85 2 2824 8601
e : info@haccpasia.com 

ENQUIRY

INITIAL REVIEW

APPLICATION

TECHNICAL REVIEW

RECOMMENDATIONS

VERIFICATION

CERTIFICATION


