Certification Readiness Check:
Where Misalignment Creates Audit Risk

Quality teams preparing for food safety certification requirements. Instead, predictable risk emerges from
typically focus on compliance coverage. But a misalignment of planning, systems, scope, and
FoodChain ID's aggregated audit observations reveal  testing. Use these questions to assess where these
certification challenges rarely stem from missing patterns may exist in your current approach.

(I) Common pattern:
Audit preparation begins weeks
before the scheduled date, with teams
scrambling to compile evidence and
address documentation gaps identified
during preparation rather than
maintained continuously.

How Does Your Team Approach Audit Planning?

A Risk:

Late planning creates time pressure,
incomplete evidence packages, and
findings on documentation control that
proactive planning would prevent.

Are Your Quality Systems Connected or Operating

!
Q - Independently?
> chg (:) Common pattern:
HACCP, supplier management, testing,
and sustainability programs exist
but operate in isolation. This means
evidence lives in separate systems,

requiring manual compilation when
audits need consolidated proof.

Risk:

Fragmented systems create audit
delays, version control issues,
and difficulty demonstrating

how controls connect across
certification requirements.

Does Your Certification Scope Match Operational Reality?

(:) Common pattern: A Risk:
Certification scope is documented Scope inconsistencies trigger
during initial audit but not updated as audit findings, require corrective

products, processes, or facilities change,
causing scope statements to diverge
from actual operations over time.

actions, and can delay or
complicate certification renewal.

@ Is Your Testing Program Reactive or Risk-Based?

ﬁ E_] (:) Common pattern:
L__A Testing schedules run uniformly across
all suppliers and products, plus tests are
added after audit findings or customer
complaints rather than designed from
risk assessment.

Recognize these patterns?

Here’'s how audit-ready teams close these gaps with
standardized processes across every site.

Risk:

Reactive testing fails to prevent
foreseeable issues, generates repeat
non-conformances, and undermines
supplier control validation.

Read the testing
readiness guide
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