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Inside Scoop with BHS
Why Insist on Certified?
These days, more retailers are requiring distributors to go beyond standard food safety regulations and more manufacturers
are adopting comprehensive third-party certification for food safety. According to the Food Safety Institute, the number of
companies that are certified or asking to be certified has increased by 120% in this year alone.
While food manufacturers are facing increasing pressure to adopt certification for their operations, SQF guidelines do
not dictate that they must source all materials from certified suppliers. So why are so many of them insisting that their
upstream suppliers be certified?
With an emphasis on traceability, SQF guidelines encourage accountability of food manufacturers’ upstream sources. Using an
SQF 2000 Certified supplier such as BHS Specialty Chemical Products reduces your exposure to risk and makes documentation
verification simpler, thereby making your certification process considerably easier.
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These products are designed to protect processed foods

The company’s quality-control manager, who oversees the handling of food ingredients
and other materials, has the insight and experience gained from a career in food
production. A highly trained food scientist offers technical expertise on a variety of
food products, assists customers with needs for unique products, and facilitates the
development of new applications and the creation of new products and materials.
Conclusion
Whether or not the media hype is justified, a glance at today’s headlines makes it
clear that our supply chain is vulnerable. From bacterial contamination to the threat
of terrorism by deliberate contaminations, our food production systems are subject
to myriad risks at any given point in the chain.
An important consideration is the need for unified, seamless quality controls across
the food-production system as a whole. Even with well-regulated safety controls, gaps
of vulnerability may be found in the transitions between processes: from production
to storage, for example, or from storage to distribution.
Though BHS Specialty Chemical’s comprehensive approach may be radical, closing the
gaps and enforcing quality controls throughout production and distribution processes
has helped develop a food safety program that guarantees each BHS product will
meet or exceed the most demanding safety and quality requirements. The company
presents an unusual food safety model—one that the rest of the industry would do
well to emulate.

About BHS Specialty Chemicals
BHS offers a complete spectrum of products and services to satisfy the chemical requirements of food
manufacturers and other industries. An SQF 2000 Level II Certified Company, BHS provides chemicals
approved and controlled for use in food manufacturing plants. Since 1998 the company has grown
to become a prominent member of the chemical supplier industry. To learn more, visit http://www.
BHSspecialtychemicals.com
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