(@) GLOBAL FOOD SAFETY
o S [:I]NFEHEN[:E 2014

GFSI Efficacy Study Results
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The ability to produce a
desired or intended
result.

The results from this study will be submitted for publication in a peer reviewed scientific publication.



Has GFSI improved food safety or
resulted in safer food?

The results from this study will be submitted for publication in a peer reviewed scientific publication.



Public Discourse
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Food Sickens Millions as Company-Paid
Checks Find It Safe
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By Stephanie Armour, John Lipp:
Bloomberg Markets Magg
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Toxic Food, Can the FDA Keep U.S. Consumers Safe

The results from this study will be submitted for publication in a peer reviewed scientific publication.



more people with opini ut food.safety than true
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Rocky Ford
Cantaloupes

Peanut Butter

The results from this study will be submitted for pub r reviewed scientific publication.



from Opinions to Proven Results

> some companies have managed
to measure their success

BUT

> No collective and harmonised
approach to data collection and
trend analysis to concretely
demonstrate GFSI Efficacy

Definitive Landmark Study

The results from this study will be submitted for publication in a peer reviewed scientific publication.



your op|n|0n7

O Pyl 2@ @O i (A

Of the following factors, which one has GFSI helped to improve the most?

Food Safety Management
Regulatory Compliance

Food Safety Culture

Reduction of Number of Audits
Supply Chain Compliance
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You have 5 minutes to vote!

The results from this study will be submitted for publication in a peer reviewed scientific publication.



The results from this study will be submitted for publication in a peer reviewed scientific publication.
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Reasons for becoming certified

®

GFSi

@t doing business with potential ne
customer

@ntinue doing business with existin
customer

To improve business reputation generally

To improve food safety program

0% 10% 20% 30% 40% 50% 60% 70% 80% 90% 100%

\ B Most important reason B Second most important reason  Third most important reason

~~

Primary Factor
> Customer requirement

Secondary Factor
> Reducing the number of
Food Safety Audits
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The results from this study will be submitted for publication in a peer reviewed scientific publication. Re-imagine”
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GFSI Efficacy Study Insights
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@ Food Safety & Quality
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% Disagree

> Our food safety management system is more
effective now than it was before GFSI

> Certification against a GFSI recognised scheme
has enhanced our ability to produce safe food

> We have seen a reduction in corrective actions
required following food safety audits, as a result
of adopting GFSI

> Certification has improved the quality of food we

@ produce ) edAer

< iThe results from this study will be submitted for publication in a peer reviewed scientific publication. Re-imagine”




@ Regulatory Compllance
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Tend to Disagree

disagree, 7% strongly, 4% Agree

strongly, 20% 68% > certification helped prepare for
current or future regulatory change
75% US | 60% Europe

Neither/nor,
19%

66% > regulatory compliance has
improved as a result

Sealed Aer

croi Theresults from this study will be submitted for publication in a peer reviewed scientific publication. Re-imagine”



@ Culture Change
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Food safety is better communicated

Staff are better aware of business KPIs
around food safety

Greater senior management commitment as
food safety figures on their agenda SealeclAer

Re-imagine”
The results from this study will'be submitted for publication in a peer reviewed scientific publication.



@ Efficiencies & Benefits
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Some efficiencies and benefits have been realised:

Increased market share

Improvements and time savings in internal audit
process

6%
|

0% 10% 20% 30% 40% 50% 60% 70% 80% 90%

More consistency in operations and documents

M % Agree % Disagree
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oo Theresults from this study will be submitted for publication in a peer reviewed scientific publication. Re-imagine”



@ Third Party Audits
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GFSI has not led to fewer third party food safety audits

- Almost equal numbers say they have FEWER food safety audits as say they
have MORE.

= On average suppliers have one more audit per year than before GFSI

() Sealed Aer

The results from this study will be submitted for publication in a peer reviewed scientific publication. Re-imagine”



@ Certification down the Supply Chain

Almost half of manufacturers now require their suppliers to be certified

All
Australia and New Zealand

North America (and Mexico)

Western Europe

0% 10% 20% 30% 40% 50% 60% 70% 80% 90% 100%
B Require suppliers to become certified

@ ® Do NOT require suppliers to become certified Sealed Aer

GESi The results from this study will be submitted for publication in a peer reviewed scientific publication. Re-imagine”



@ Time for Certification
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Length of time to become certified: FOr 64% Ss process Of
Eﬁ:; Upto6 becoming certified took

months a year or less

Longer on average in
North America than
other regions

Between 6
months

@ and 1 year Sealed Air

The results from this study will be submitted for publication in a peer reviewed scientific publication. Re-imagine”



Final Outcome

87 % say that it has been very or

fairly beneficial for their business
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72% say they would probably or

definitely do it again ._
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cesi Theresults from this study will be submitted for publication in a peer reviewed scientific publication. Re-imagine”




In Summary...
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é’ = > Strongly pushed by customers
§$‘§ N > Widely believed to be beneficial
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B2 2 Better regulatory compliance

52 ARV® sayings .
7 > Change in company culture towards food safety
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> But cost savings have not been realised

2, S One in four are asking their own suppliers to achieve
0/%'09 fasijea; @*‘é certification
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Thank You!
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The results from this study will be submitted for publication in a peer reviewed scientific publication.



Your Opinion
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Audience Results



Thank You
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