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SQF (Safe Quality Food) is an international standard of food safety recognized by the Global Food 
Safety Initiative or GFSI. SQF involves the commitment of the management towards food safety 
practices and conduct as well as to ensure quality and regulatory requirements are met. 
 
WHY SQF?  Consumers today want to know that the food they buy is safe no matter where it was 
grown, raised or processed. Retailers want the same assurances and are requiring their suppliers to 
demonstrate that they are providing safe and quality food. Numerous factors, including an increase in 
public concerns about the safety of the food supply, changes in regulatory approaches, and the 
globalization and industrialization of the food supply, have amplified the need for a more consistent, 
credible and internationally accepted food safety and quality management system. 
  
WHAT CAN SQF PROVIDES TO SUPPLIERS? 

 Reduces product loss and waste. 

 Provides a platform for inconsistent improvement in process quality and safety, allowing 
processors valuable time and resources historically lost to multiple and conflicting audit 
standards. 

 Gives competitive advantages over non-certified producers and enhanced market access. 

 Creates greater confidence and trust between buyers and sellers. 

 Complies with regulatory and product traceability requirements. 

 Endorsed and accepted by major Canadian, U.S. and international retailers. 
  
WHAT CAN SQF PROVIDES TO PRODUCERS? 

• Enables retailers to meet consumer demands for responsible social, environmental and food 
defense practices. 

• Provides instant access to a world-class certification system with a database that provides 
detailed supplier audit results and certification status. 

• Protects brands, businesses, and ultimately, the consumer by providing the buyer with assurance 
that the foods they purchase meet the strictest guidelines for food safety and quality. 

• Provides cost and time savings by eliminating the need for retailer audit. 
• Encourages enhanced communications leading to stronger relationships between buyers and 

sellers. 
• Presents confidence in an audit system that requires a certification body to be accredited and a 

strict approval process for auditors. 
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WHAT CAN SQF PROVIDES TO THE STAR GROUP? 
 

 It opens up new markets/products with customers  

 Enhances sustainability of current markets, strengthening the relationships between us 

 Identifies flow-through liabilities  

 Reduces food safety risks arising from the operations of the STAR GROUP 

 Provides a recognized accreditation of our food safety (and QA) 

 Better traceability of our products, enabling easier, more efficient recalls when required. 

 Uniform consistency in systems in our warehouses 
 


