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The IFS standard
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1. Introduction
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{ǳǇǇƭƛŜǊ ŀǳŘƛǘǎ ƘŀǾŜ ōŜŜƴ ŀ ǇŜǊƳŀƴŜƴǘ ŦŜŀǘǳǊŜ ƻŦ ǊŜǘŀƛƭŜǊΩǎ 

systems and procedures for many years. Until 2003 they 

were performed by the quality assurance departments of 

the individual retailers, wholesalers and food services. 
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The ever-rising demands of consumers, the increasing 

liabilities of retailers, wholesalers and food services, the 

increasing of legal requirements and the globalisationof 

product supply, all made it essential to develop a uniform 

quality assurance and food safety Standard. Also, a solution 

had to be found to reduce the time associated with a 

multitude of audits for involved stakeholders.
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The fundamental objectives of IFS Food are:

ü to establish a common standard with a uniform 
evaluation system,

ü to work with accredited certification bodies and qualified 
IFS

üapproved auditors,

ü to ensure comparability and transparency throughout the 
entire supply chain,

ü to reduce costs and time for both suppliers and retailers.

6



In general, when auditing in accordance with IFS, the auditor 

ŀǎǎŜǎǎŜǎ ƛŦ ǘƘŜ ǾŀǊƛƻǳǎ ŜƭŜƳŜƴǘǎ ƻŦ ŀ ŎƻƳǇŀƴȅΩǎ ǉǳŀƭƛǘȅ ŀƴŘ 

food safety system are documented, implemented, 

maintained, and continuously improved.

The auditor shall examine the following elements:

üorganisationalstructure in relation to responsibility, 

authority,

üqualification and job description,
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üdocumented procedures and the instructions concerning 

their implementation,

ü inspection and testing: specified requirements and 

defined acceptance/tolerance criteria,

ü the actions to be taken in case of non-conformities,

ü investigation of the causes of non-conformities and the 

implementation of corrective actions,
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üconformity analysis of safety and quality data and review 

of implementation in practice,

ü the handling, storage and retrieval of quality and food 

safety records, such as traceability data, document 

control.
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2. Types of audits
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TYPES OF AUDITS

2.1. Initial audit

2.2. Follow-up audit

2.3. Renewalaudit (for recertification)

2.4. Extensionaudit
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2.1. INITIAL AUDIT

!ƴ ƛƴƛǘƛŀƭ ŀǳŘƛǘ ƛǎ ŀ ŎƻƳǇŀƴȅΩǎ ŦƛǊǎǘ ŀǳŘƛǘ ǘƻ LC{ CƻƻŘΦ Lǘ ƛǎ 

performed at a time and date agreed between the company 

and the selected certification body. During this audit the 

entire company is audited, both in relation to its 

documentation and the processes themselves. During the 

audit, all criteria of the IFS requirements shall be assessed 

by the auditor. 
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2.2. FOLLOW-UP AUDIT

A follow-up audit is required in a specific situation when the 

results of the audit (an initial audit or a renewal audit) have 

been insufficient to allow the award of the certificate. 

During the follow-up audit, the auditor focuses on the 

implementation of the actions taken to correct the Major 

non-conformity determined during the previous audit. 
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2.3. RENEWAL AUDIT

Renewal audits are those which are performed after the 

initial audit. A renewal audit involves a full and thorough 

audit of a company. During the audit, all criteria of the IFS 

requirements shall be assessed by the auditor. Particular 

attention is paid to the deviations and non-conformities 

identified during the previous audit, as well as to the 

effectiveness and implementation of corrective actions and 

ǇǊŜǾŜƴǘƛǾŜ ƳŜŀǎǳǊŜǎ ƭŀƛŘ Řƻǿƴ ƛƴ ǘƘŜ ŎƻƳǇŀƴȅΩǎ ŎƻǊǊŜŎǘƛǾŜ 

action plan.
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2.4. EXTENSION AUDIT

In specific situations, such as new products and/or processes 

to be included in the audit scope or each time the audit 

scope would need to be updated on the certificate, then, for 

an IFS Food certified company, it is not necessary to perform 

a complete new audit, but to organisean on-site extension 

audit during the validity period of the existing certificate. 

The certification body is responsible for determining 

relevant requirements to be audited and relevant audit 

duration. 
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3. The certification process
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THE CERTIFICATION PROCESS

3.1. Preparationof an audit

3.2. Certificationbody selectionςcontractual arrangements

3.3. Durationof an audit

3.4. Drawingup an audit time schedule

3.5. Evaluationof requirements
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3.1. PREPARATION OF AN AUDIT

Before being audited, the company shall review all 

requirements of the IFS Food Standard in detail and, if 

existing, IFS doctrine and erratum. 

If the audit is not an initial audit, the company shall also 

inform the certification body so that the auditor can check 

the corrective action plan from the previous audit.

The expected date for the initial or renewal audit shall be 

communicated to the IFS offices via the IFS audit portal.
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3.2. CERTIFICATION BODY SELECTION

In order to undertake the IFS audit, the company shall 

appoint a certification body which is approved to perform 

such audits. 

The list of all IFS international approved certification bodies, 

by country, is available on the website www.ifs-

certification.com.
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Certification bodies can have auditors qualified for one or 

several scopes. Confirmation of the product scopes and 

technology scopes for which the certification body can 

perform audits shall be obtained from the individual 

certification body.

IFS audits can be carried out by an audit team, only if all 

members of the audit team are IFS approved auditors. The 

audit shall take place when products of the audit scope are 

being processed.
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The audit shall preferably be carried out in the language of 

the company and the certification body shall make every 

attempt to appoint an auditor whose native language or 

main working language is the language of the company. 
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3.3. DURATION OF AN AUDIT

IFS has implemented a tool to calculate the minimum audit 

duration based on the following criteria:

ü total number of people (part time workers, shift workers, 

temporary staff, administrative people, etc.),

ünumber of product scopes,

üƴǳƳōŜǊ ƻŦ ǇǊƻŎŜǎǎƛƴƎ ǎǘŜǇǎ όάtέ ǎǘŜǇǎύΦ

This tool is available on www.ifs-certification.com.
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3.3.1. PRODUCT SCOPES:

1. Red and white meat, poultry and meat products

2.  Fish and fish products

3.  Egg and egg products

4.  Dairy products

5.  Fruit and vegetables

6.  Grain products, cereals, industrial bakery and pastry, 
confectionary,  snacks
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7.   Combined products

8.  Beverages

9.  Oils and fats

10. Dry goods, other ingredients and supplements

11.  Pet food
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3.3.2. TECHNOLOGY SCOPES / PROCESSING STEP:
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