FSQA 2016
THE YEAR OF

IMPENDING REGULATIONS

The 3rd annual TraceGains’ FSQA professional survey reveals
critical insights into the current priorities, challenges, and
overall status of FSQA professionals in the United States.
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498 PARTICIPANTS

17% FOOD SAFETY & QUALITY
ASSURANCE PROFESSIONALS

RANKING OF THE SEVEN MAJOR
FSMA RULES BASED ON LEVEL OF
IMPORTANCE/CONCERN
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COMPLIANCE

Supplier Relationship
Management 7% FSMA 52%

Process /
Improvement 8%

Quality
Management 11%

GFSI
Certification 11%

Audit
Readiness 15%

Training & Staffing (42%)

FSMA (15%)

Executive Support (13%)

Recruiting, training, and retaining
qualified FSQA professionals is a
struggle for many food companies.

HERE ARE THE

TOP 4

REASONS REVEALED

POSITIVE OUTLOOK &

INCREASED FOCUS FOR FSQA IN 2016

WHAT DOES THE FUTURE
HOLD FOR THE FOOD INDUSTRY

AND FSQA PROFESSIONALS?

Industry professionals will need to rise to the challenge & embrace change like never
before. Luckily, many participants are ready and believe these changes are necessary and
will have a positive impact on food safety for all.

LEARN HOW TRACEGAINS
CAN INCREASE AUTOMATION
IN YOUR BUSINESS TO HELP ACHIEVE

FSMA COMPLIANCE AND AUDIT READINESS.

FIND OUT MORE

VISIT HTTP://HUBS.LY/H02D27Z0 TO FIND OUT MORE



http://hubs.ly/H02D27Z0



