
HACCP
Identify your food safety risks and 
hazards before they occur with 
certification and training from 
our HACCP specialists.
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HACCP (Hazard Analysis and Critical Control Points) is the internationally 
recognised risk-based structured operating method that helps organisations 
in the food and beverage industry to identify food safety risks, prevent food 
safety hazards and address legal compliance.

Regulatory requirement

Mandatory in many countries – including 
the US and within the EU – HACCP has 
been designed for the food sector by the 
Codex Alimentarius Commission, jointly 
established by the Food and Agriculture 
Organisation (FAO) and the World Health 
Organisation (WHO). 

Applicability

HACCP certification is applicable across 
the food industry from growing, harvesting, 
processing, manufacturing, distributing, 
and merchandising to preparing food for 
consumption.  

Design

HACCP is based on seven principles and 
includes both a corrective and preventative 
approach to food safety.

Flexibility

Organisations using HACCP have the 
flexibility to easily progress to either 
ISO 22000:2018 or FSSC 22000 as HACCP 
principles underpin both of these.
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Whether you’re a single site manufacturer with a complex supply chain, 
a multi-site regional business or a global organisation with premises 
in many countries, our HACCP gap analysis, certification and training 
services can help you: 

Our team of HACCP 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.

How to get started

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.

 Research

•  Start with 
understanding 
the main 
principles

 of HACCP

 Plan

•  Begin formalising a plan and 
process and ensure that your 
leadership teams are involved 
from the start

•  Identify any training 
requirements you may have

• Protect your brand 
 and reputation 

• Demonstrate your 
commitment to food safety

• Increase the transparency and 
visibility of your supply chain 

• Access new markets where 
HACCP certification is a 
prerequisite to trade

• Consolidate the process around 
multiple audits thereby saving 
you time and money

• Meet consumer and 
 retailer expectations 

• Verify your ethical and 
sustainable credentials 

• Upskill your own workforce to 
build best in class capability 
and knowledge from our suite 
of HACCP training solutions

Benefits

1 2  Engage

•  Talk to us; 
 as HACCP specialists 

we can guide you on 
what you need to 

 do to achieve 
 your goals
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Why choose LRQA?

Get in touch
Visit www.lrqa.com/uk for more information  

+44 121 817 4000

LRQA
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, LRQA accepts no responsibility for inaccuracies in or changes to information. 
For more information on LRQA, click here.  © LRQA Group Limited 2021

We’re here to help negotiate a rapidly 
changing world, by working with you 
to manage and mitigate the risks you 
face. From compliance to data-driven 
supply chain transformation, it’s 
our job to help you shape the future, 
rather than letting it shape you. 

We do this by delivering: 

Strategic vision 

Our technical know-how, food sector 
expertise and innovative, forward-
thinking approach will help you meet 
the challenges of today – and become 
a safer, more secure, and sustainable 
organisation tomorrow. 

Technical expertise 

Our people are food sector experts. 
They bring with them a clear 
understanding of your specific 
challenges, standards and 
requirements – then deploy deep 
knowledge of certification, customised 
assurance, cybersecurity, inspection 
and training to help you meet them. 

Global capability

Operating in more than 120 countries, 
recognised by over 30 accreditation 
bodies worldwide, and covering almost 
every sector, we can help you manage 
risk, drive improvement and build 
credibility with stakeholders around 
the globe. 

Effective partnership 

Every business is unique. That’s why 
our experts work with you, to fully 
understand your needs and goals, and 
work out how we can best support them.

Fresh perspective

We have led the way in shaping 
our industry and continue to take 
every opportunity to collaborate 
with clients and pioneer new ideas, 
services and innovation.

We are a leading global provider of compliance and risk services
for over 40,000 food, beverage and hospitality businesses.

www.lrqa.com/entities
https://www.lr.org/en-gb/
https://twitter.com/lrqa
https://www.linkedin.com/company/lrqa/about/

