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Food safety is of great                  
importance for food-producing 
and trading companies. In recent 
years, considerable efforts have 
been made to improve food 
safety within the food industry. 
The enormous stakes that play a 
role and the importance given to 
safety, certifications, and labels 
are the driving factors for this 
whitepaper. Here you will find 
comprehensive information 
about food safety, the laws and 
regulations, and the certifications 
and quality marks that exist in the 
food industry. Specific sectors are 
also addressed so that this white 
paper can be of enormous value 
for almost any type of food    
company.

Why Schouw Informatisering? 

Thanks to the ERP solutions that Schouw Informatisering offers, it 

becomes easier for companies active in the food industry to achieve 

and maintain certifications and quality labels. After the implementation 

of the Foodware 365 solution from Schouw Informatisering, business 

processes (including tracing, purchasing & sales process, complaint 

handling) become more transparent and efficient together with actions 

like performing quality controls.
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Why is food safety so important?
Food safety is essential. You want to be 
sure for yourself, your customers, but also 
your family that the food they eat every 
day is good and causes no harm. You 
should not have to worry about getting 
sick but in fact that it helps you live a 
healthier and more conscious life. You 
want to be able to rely on a safe food 
product. For this, you would like there to 
be a system that makes this transparent 
and which guarantees safety.

To ensure the safety of food, all sorts of 
laws and regulations have been                
established. For example, the Dutch rules 
have been laid down in the Commodities 
Act since 1996. According to this          
Commodities Act, companies that prepare,   
process, transport or handle food and 
drink have to assess and control their own 
business processes in such a way that they 
can guarantee the safety and reliability of 
the products. The purpose of this: to limit 
any threats to public health to an              
acceptable level.

Also, labels and certifications become 
more important every day for consumers, 
requiring businesses in the food industry 
to follow along with this. Labels and       
certifications are often set up by           
companies in specific branches or a chain 
of companies throughout the production      
process that set up a guarantee system. 
The growing demand for information on 
the origin of products, sustainability, 
organic products, dealing with animals and 
nature, and the use of raw materials means 
that the number of rules and conditions to 
adhere to quality labels and certifications is 
also growing.

General certifications  
* Hygiene code
* ISO 9001
* ISO 14001
* ISO 22000
* ISO 27001
* FSSC 22000

Specific to the food industry
1. General quality certifications
* BRC
* IFS
2. Product labels
* CSR
* SKAL
* Fairtrade
* UTZ
* MSC
* Certified Gluten Free
* Friend of the Sea (FOS)
* SMK PlanetProof
* RSPO
* PrimusGFS
* Plastic Free
* Q&S
* Round Table on Responsible Soy
* GMP+
* HACCP
* GlobalGAP

All certfications and labels are 
explained on the next pages.

C O N T E N T
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General certifications
HACCP certificates, issued on January 1, 2012, no longer meet the GFSI (Global Food Safety         

Initiative) requirements. Although this means that they no longer apply as a certification, it is still 
seen as a method that is valid and leading.

Listing of certifications and labels 

There are various certifications and labels for companies in the food industry. 
From the well-known certifications that are important for almost every 

company to industry-specific quality marks. Below you will find an extensive 
overview. Mind you that this list cannot be considered 100% complete as new 

certifications and labels come up frequently.

Hygiene code
Achieving HACCP is a difficult task for many companies because of the strict requirements. 
For this reason, sector-specific hygiene codes have also been formed, which stand for the 
practical translation of the HACCP rules into a specific sector.

ISO 14001 
Sustainability plays an important role in the food industry. NEN 14001 is the international 
standard for environmental management. By obtaining the ISO 14001 certificate,               
organizations demonstrate that they comply with applicable laws and regulations and 
meet the requirements of the stakeholders. The new ISO 14001 standard was released at 
the end of 2015: ISO 14001: 2015. This revision has brought quite a few changes. For          
example, the new standard assumes that you, as an organization, also control and         
continuously improve the impact of your company on the environment.

ISO 9001
ISO 9001 is a household name in almost every sector, including the food industry: it is the     
globally recognized standard in the field of quality management. The core of the ISO 9001   
standard is that an organization must continuously try to improve itself in terms of customer 
satisfaction. The ISO 9001 standard is often also a requirement from clients. Not only does this 
accreditation instill confidence in the market, but it is now simply seen as a requirement for 

every food company.

ISO 27001
Securing information (both company and personal data) is also becoming increasingly 
important in the food industry. In an era where hacking and data security is a daily concern, 
business processes, business information and customer data must be protected. Potential 
customers want to ensure that companies handle personal data with care and at the same 
time, comply with the applicable laws and regulations. ISO 27001 helps companies to set 
up an information security management system, which simultaneously complies with the 
GDPR (General Data Protection Regulation).

ISO 22000
The International Organization for Standardization (ISO) published a new standard in 2018: “ISO 
22000 Food Safety Management Systems”. ISO 22000 is an internationally recognized standard 
that combines ISO9001 and HACCP to enable food safety at many levels. ISO 22000 defines 
how an organization can demonstrate that the risks involved are under control. Every company 
in the food industry can be ISO 22000 certified. An ISO 22000 certificate improves the quality, 

safety and reliability of the company, the brand and the product.
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Specific to the food industry
1. General quality certifications

Specific to the food industry
2. Product labels

CSR
Corporate social responsibility is one of the most popular terms in business today. CSR is 
trying to balance between "People, Planet, Profit". Corporate social responsibility is also 
becoming increasingly important in the food industry. The CSR certificate is achieved by a 
systematic and positive approach to various themes related to environmental impact, social 
involvement, ethical business, and working conditions. Thanks to the right CSR approach, 
a company has a positive impact on the environment and society. Today, potential new 
customers prefer to join forces with a company that is concerned with the values associated 
with corporate social responsibility.

BRC 
The "BRC Global Standard Food Safety" originates from Great Britain. A number of large 
British supermarkets composed a list of important requirements for food suppliers: the BRC 
checklist. The BRC standard is therefore, mainly requested by companies that deal with the 
British market. BRC Food offers companies certainty about the control of the production 
process of food and additional products and services such as packaging and transport. In 
addition to the BRC Food standard, BRC Packaging (for producers of packaging materials), 
BRC Storage and Distribution (for companies with storage and transport activities) and BRC 
Agents & Brokers (for trading companies) also exist.

FSSC 22000
The FSSC 22000 certificate demonstrates that the certified company delivers safe food to the 
end-user. This standard describes food safety requirements and is based on the well-known ISO 
22000 standard. In contrast to ISO 22000, FSSC 22000 is a recognized GFSI certification        
standard, which means that it is internationally (and also nationally) recognized as a valid       
certificate for the Food Safety. This program contains detailed requirements for food              
production, causing more and more retailers and factories to expect and require this from other 
companies in the food industry.

IFS 
The International Food Standard is the French / German counterpart of the BRC Food. The IFS 
was developed by the German supermarket association and is supported by French and Italian 
trade associations. The IFS has set a standard for auditing food products. The focus is on food 
safety and the quality of processes and products. The IFS also has standards for packaging 

materials and trading companies, among others.  
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Fairtrade 
Fairtrade helps farmers and workers in developing countries to get a better place in the 
trade supply chain, so they can make an actual living from their work and invest in a 
sustainable future. As the best known and most trusted ethical label worldwide, Fairtrade 
offers social and economic improvements for farmers in developing countries. In the   
Netherlands, the Max Havelaar Foundation is the owner of the Fairtrade quality mark, also 

known as the Max Havelaar quality mark.

MSC
The consumers' need for sustainable fish consumption is increasing every day. For        
companies working in the fishing industry (from catching to processing), an MSC certificate 
offers opportunities to demonstrate to customers and end customers that the                    
requirements of this growing market are being met. The advantage of doing business in the 
MSC chain is also that suppliers have to meet the same requirements, so that affiliated 

companies only do business with companies that also have their affairs in order.

Certified Gluten Free 
The Gluten-Free Certification label is designed to protect consumers with a gluten allergy or 
celiac disease. The GFCO certification has been specially developed to assure them of 
gluten-free products. Celiac disease is an autoimmune disease that is activated by eating 
gluten. It is, therefore crucial for people with celiac disease not to consume residual traces of 
gluten products. The GFCO program maintains high standards and gluten-free processes and 
procedures.

SKAL
SKAL Biocontrol is an independent supervisor committed to the reliability of organic products 
in the Netherlands. An agricultural product or food may only be called organic if the production 
process complies with legal requirements. The organic label may only be used by organically 
certified companies, and the rules are determined by the European government. Every        
company that produces, processes, packages, imports, trades, exports and / or stores organic 
products must be certified for this.

UTZ
The UTZ certification is the best-known label for sustainable businesses that work with cocoa, 
tea, coffee, and hazelnut products. This international quality label ensures that these products 
can be followed transparently throughout the supply chain. More and more customers in this 
sector demand a company to be UTZ certified.
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PrimusGFS
PrimusGFS is a global food safety initiative and is a 
recognized audit system. This program provides        
certification for growing activities and products that 
undergo minimal processing, such as freshly cut    
products. Separate audits allow the farms, packers, and 
employees harvested to be monitored. Thanks to this 
transparency, affiliated companies demonstrate that 
the processes (from production to packaging) are safe.

Friend of the Sea (FOS)
The Friend of the Sea certificate gives consumers  
assurance that fish products are caught in a sustainable 
and responsible manner. Given the enormous threat to 
many fish species worldwide, consumers are starting to 
attach more value to companies that focus on the 
health of animals and nature under (and above) water. 
Control Union Certifications is a well-known and         
independent party that provides inspections, audits, 
and certifications for Friend of the Sea (FOS),         
Aquaculture Stewardship Council (ASC) and Marine 

Stewardship Council (MSC).

SMK PlanetProof
The PlanetProof is an environmental quality label 
for sustainable vegetables, fruit, plants, trees and 
flower bulbs. By meeting the PlanetProof quality 
requirements, farmers and growers help to 
improve air and water quality; they get more fertile 
soil and farmers and growers can improve envi-
ronmental conditions. Regular inspection ensures 
strict monitoring of these criteria. PlanetProof aims 
to improve the balance between the farms and the 
environment and to reduce the impact on the 
planet.

RSPO 
The RSPO certification is the standard for businesses in 
the supply chain of palm oil products. This certificate 
demonstrates that companies work sustainably and 
meet various set criteria. The organizations are assessed 
on criteria in the field of processing, trade, packaging, 

and traceability of the palm oil.
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HACCP
The HACCP (Hazard Analysis Critical Control Points System) is a structured method to   
minimize all hazards that occur within food industry companies. At a European and  
national level, this legal obligation is used as a basis to provide an interpretation of the 
different quality systems.

GlobalGAP
GlobalGAP has been the successor to EurepGAP since 2008, which has given the European 
initiative an international (global) character. GlobalGAP encourages the usage of good 
agricultural practices and makes it clear to the consumer that various foods that are 
produced on the farm have a minimal impact on the environment, humans and animals. 
The GlobalGAP  certification includes food safety, traceability, environment, animal welfare, 

HACCP and crop management.
 

Q&S
Q&S is a guideline that initially arose for the meat sector. Q&S is a chain system whereby 
the entire chain that works together must be certified. QS stands for Qualität und Sicherheit 
certification, which is a fundamental standard for the German and Austrian fruit and      
vegetable market. Companies in the fruit and vegetable sector that do business with the 
German and / or Austrian market are therefore well advised to obtain the Q&S certificate. 

Food safety, transparency and traceability are central to this certification.

GMP+
The GMP + certification contributes to safe animal feed. Almost every food company has 
to deal with this, as the residual product often goes to the animal feed sector. More than 
20,000 companies in eighty countries are GMP + certified, which guarantees that these 

companies produce, process, store and transport safely.

Plastic Free
In times when consumers crave more green energy and less plastic, it was time for a quality 
mark for companies that no longer use plastic. The Plastic Free certificate is the first     
worldwide standardized quality mark available for brands and manufacturers that no 
longer use plastic. The certificate applies very high standards and aims to create clarity 
around the use of plastic in the food industry. Plastic Free's ultimate goal is to reduce the 
devastating amount of plastic in our world drastically.

Round Table on Responsible Soy (RTRS)
The Round Table of Responsible Soy is an international organization that has established 
various certifications that apply to the plantation and control of soy and by-products. The 
RTRS focuses on better plantation management, soil protection, water management and 
staff motivation. An RTRS certificate also ensures better internal management and         
monitoring. Other benefits include better conditions for applying for loans from banks and 
compliance with international standards. These benefits provide security to existing markets 
and encourage the development of new markets for soy products and for companies    
affiliated with the Round Table of Responsible Soy.



Schouw Informatisering strives to help every company that are active in the food industry. 
Thanks to up-to-date information on various topics, we want to inform and enthuse     

companies in this sector. Our Foodware 365 solution it the foremost food solution based 
on the Microsoft Dynamics 365 platform. Currently, over 300 food companies worldwide 

are using our food-specific standard solution on a daily basis. For more information, please 
visit our website (www.schouw.org / www.foodware365.com).


