Food Inspection & Compliance Services

INSPECTION & TESTING

Food Inspections

In a world where food products often travel thousands of miles
before reaching the consumer, safeguarding the quality and
safety of your food is paramount at every stage. Professional food
inspections give you an accurate picture of your product’s state
before it is shipped, as well as upon arrival at the destination.

ALLIANCE's food inspections allow you to spot inconsistencies in
your production lots before they leave the farm or factory, helping
you react timely and avoid costly rework, sorting or recalls. With
detailed inspection reports delivered the same day and real-time
data intelligence on your suppliers, you can make fast and
informed decisions for your food supply chain.

Food Inspections Process

1. Contacting: using our application, you can book your food
inspection quickly and easily. Our clients will guide you through
the process, making sure you include all key specifications of your
order, such as:

. Factory contact detail

. Product description

. Pictures

. Key tests to perform on-site
. Defects to look for

. Sampling method

You will receive a price quote for your food inspection
immediately after placing the order.
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2. Processing: our team will liaise with your supplier to confirm the
date and place of the inspection, while our experts prepare a
comprehensive food inspection protocol for our inspector to
follow.

3. Inspection: on the day of the food inspection, a Alliance
inspector will visit your supplier’s facility and carry out such
standardized steps as:

« Random sampling (determined according to product type)
. Visual check

. Product-specific tests

. Defect sorting and counting

. Packing and labeling check

4. Report delivery: a detailed food inspection report with
photographs will be sent to you on the same day, letting you
make an informed decision regarding the shipment of your lot.
Why Perform a Food Inspection?

. To safeguard the quality and safety of your food product at
every stage

. To identify any potential damage during fransit

. To maintain consumer confidence and brand reputation

. To avoid safety recalls

. To comply with statutory regulations and standards of your
destination market

"g'\\
‘sw};)
« www.allianceregistrars.com

N8B



