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Integrating Food Safety and
Quality into Supply Chain
Operations:

Strategies for Enhanced Efficiency and Compliance

CATHERINE DAVIDSON % e
VP SUPPLY CHAIN FSQ —PepsiCo/SABRA
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Who is Sabra?

1986-2025
e Birthplace: Astoria, NY
* 2009: RVA area
e 2015:
* Expansion: World'’s
largest hummus plant
* Moved HQ to White

Plains, NY

* 2025: Fully acquired by
PepsiCo
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Implementing standardized protocols to ensure consistent food safety across

Implementlng the supply chain

Leveraging data analytics to monitor quality metrics and drive continuous

Leveraging improvement

Integrating Food
Safety and Quality
into Supply Chain
Operations

CoIIaborating Collaborating with suppliers to maintain high-quality standards and compliance

Utilizing technology to enhance traceability and transparency in supply chain

Utilizing processes
: Developing training programs to reinforce food safety practices among supply
Developlng chain personnel
Aligning Aligning supply chain operations with regulatory requirements and industry

best practices
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Implementing standardized protocols to ensure consistent food safety across

the supply chain

Quality Management Structure
* Shows focus on Customer and Consumer
* Emphasizes the input of Food Safety & Regulatory
* |dentifies impact for:

* Monitoring

* Continuous Improvement

* Management Responsibilities

* Resource Management

Customer/
Consumer

Product Procurement Manufacturing Packaging Distribution
Design

N/

Sc;brix

SME

Ownership

1. Quality and Food Safety Management

Customer

I

\/

8.0 Monitoring and
Continuous —>

Improvement

2. Management

Responsibility )

—

6. Resource
Management

>

L

v

10. Customer
Processes and
Satisfaction

!

3. Product
Development and
Realization

\ ] v

7. Supply Chain
Management

3P 5.0 Operations

'€— 4. Food Safety

— 9. Regulatory

v

Consumer
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Understand your cross-functional touchpoints across the Value Stream P

—-

* Proactive Interactions

* Customer Audits /
Expectations

* Problem Solving
* Technical Discussions

* Incident/ Crisis
* Food Safety Plan/HACCP + Compliance * Traceability Management

Verification

* Food Safety Assessment * Risk Assessment

* Raw Materials * Supplier Audit/VNC

* Process Validation * Sanitary Transport Rule * Consumer Experience

* Claims * Compliance . Sanitation * Food Grade/ - Chain of Custody

Certification Recyclable

* QC Testing * Food Defense/Bioterrorism FSQ, Sales,
* Supplier * Breakage/FM Commercial Partner,

Development * Allergen Management Ops, R&D

* Customer Requirements

FSQ, R&D, Regulatory,

Customer Sales * Food Fraud/EMA * Quality Assurance Operations, Operations,

Logistics, FSQ,

* Development * RCA/CAPA .Packa)ging Supply Chain
Engineering, FSQ,

* Issue Resolution * Cost Non-Conformance Regulatory, Supply

Chain
Supplier Quality Operations, Process
Assurance, Procurement Engineering, FSQ
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Leveraging data analytics
to monitor quality
metrics and drive
continuous
improvement

Understanding Vendor
Performance

Associate the Vendor: Item:
Location

Measure what you treasure

Ensure visibility

TITIWREST

eyt o=t =
——

st e g o g B s
i e e e R R+ e S » i i

,/,,,// : '//

am i1 :
=,\ EI.!'I"‘

= ’,llii/i’;/"/!/!
= T ‘ %

LI

Sabrh@
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il Sabra

Supplier Type Vendor Status Country SAP Code

All

MFG Locations by State / Province

‘ean \ & II Atlantic Ocean s Pacific Ocef

v All v All v All
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NORTH AMERICA EUROPE
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Sabra

RM & Vendor Non-Conformances

MFG Location RM Hold #

All v All

66 1 65

Total Records Total RMNC TotalVNC

Non-Conformances by Month
RMNC @RMNC @VNC @ Total Records

s}

Total Records
o
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g E’ g a
z e [¢] <
S ¢ >
2025
Month

%

June

Category

July

66

Affected Materials

August

Material Description Date Created Note: Time to

| |an

o I’I\rl\./n\ﬁt- |

Septe...

Complete metrics are
only available for
Intelex Records.

29 56 13 34

s 1/1/2025 10/17/2025

Verdors Average of Time to Avg. Investigation Time Avg. Vendor Response

Complete Time
VNC by Material
Y VNC by Category
seore © ForeignMaterial
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Collaborating with suppliers to maintain high-quality standards and compliance Sc;br;t

Build SQA structure: Center of Scale

Centralize Operations Define functional structure

1. By creating a clear
structure and strategy
for Supplier Quality
Assurance, partnerships  Policy standards, pr°°3d“refe‘i‘:fa§fp'y Loistructure-irg bust an i B e Fe e R G G (IR (R Sl B TR A Standardize KPI reporting and audit request system
can be built.

Build the SQA foundation

|¢

2. Vendors can show you

how their programs Strengthen and Develop the SQA Organization

|¢

al 1gN to expectatlonS. Technical training for auditors. Certify to highest standards (FSC22000) Build SME for classes of ingredients, FS Systems, HACCP, Sanitation

3. Maintenance is more

easily managed.
Partner with Stakeholders to imbed WOW

|¢

Define with partners: Qualification, maintenance and Review Operating Model to identify touch points across value

Rolesicresponsibilifiesiciassitnerionally disqualification. Vendor Code of Conduct/Expectations Manual stream

Mitigate Supplier Risk

Align RM risk matrix with vendor risk matrix to create a Create a robust raw material program for qualificationand

Lo . . ; . S . Develop and monitor performance issues
comprehensive risk assessment for ingredients and suppliers monitoring of RM and sensitive ingredients P P
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Utilizing technology to enhance traceability and
transparency in supply chain processes

@

Risk Assessment Governance
Review

Supplier

Audit Request

Documentation SharePoint

Specification Annual Risk . SRM
MDM Audit Assessment SharePoint (Intelex)
Workflow Frequency SIRN:

Assessment (Intelex)

New :
New Vendor Risk Assessment | and

Compliance

<>
> Visibility
GS Supplier and Share

Intelligence

Audit Planning

Set-Up ‘ . . Management

N/

Sc;brhm

Repository of
Documents

*  SharePoint
SRM
(Intelex)

ERP PO creation
Vendor Scorecard
Service and Responsiveness

Intelex SRM maintains the data
SharePoint and PowerBl
Key stakeholder access

Foodakai
Procurement business review
Regulatory information
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Developing training programs to reinforce food safety practices among supply

chain personnel

Sabra

Allergens

4 allergens Sabra

The 9 foo

ntertek

Customizable

Employee specific
transcripts

Roll-based training

Coach: Verify compliance

@) DEIBEL

LABORATORIES

FSPEA

Foundational Food Safety Knowledge

Training covers food safety basics, pathogens, and
regulatory frameworks like FSMA and HACCP.

Role-Specific Training Modules

Modules tailored to procurement, logistics, warehousing,
and production roles address specific risks.

Practical Skills and SOPs

Emphasis on cleaning, hygiene, recordkeeping, and audit
preparation with digital traceability tools.

Building Food Safety Culture

Training promotes leadership support, employee
engagement, and ongoing certification for continuous
improvement.
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Ingredient & Vendor Approvals Process Sabra
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Aligning supply chain operations with regulatory requirements and
industry best practices

Preventive Controls for Human Food

Preventive Controls

Regulation

Focus Area

LI

Sc;br&,,

Foodborne
Pathogens
_— ]
Incorrect Packaging/ Incorrect Human Mistakes Process / Storage Sanitary Equipment
Chal Ienges Label Ingredients Failure Design Failure
Label
Verification

Undeclared Allergens Chemical
Hazards Radiological

Foreign Material Intentional Adulteration
Unintentional Adulteration

Food Safety Risk

Process Controls /
PEM

In-Process QC Checks

Material
Verification

Supplier Verification SSOP Compliance

Activities

SOP Compliance Preventive Maintenance

Recipe Verification

Technology
Applications

Label Software or
Control Program

Sanitation Verification
Software

>-

FDA Audit
Recall

Record
Keeping

Traceability

ERP

Crisis Management Software
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I

Sabra
Thank you!

Questions?

American Food Manufacturing Summit 2025

12



