Vendor Evaluation Checklist for Food Industry

A vendor evaluation checklist for the food industry ensures the selection of reliable suppliers who meet quality,
safety, and compliance standards. It helps businesses assess vendors based on criteria such as product quality,
certifications, delivery performance, and food safety protocols. This checklist is crucial for maintaining high standards
and minimizing risks in the food supply chain.

Criteria

Company Credentials

Certifications

Product Quality

Traceability
Supplier Reputation
Food Safety Protocols

Quality Assurance
Programs

Compliance with
Regulations

Service & Support
Delivery Performance
Cost Competitiveness

Sustainability Practices

Description Yes/No Comments
Valid business licenses and registration documents

Food safety certifications (e.g., ISO 22000, HACCP, BRC,
FSSC22000)

Consistent quality, product specifications and compliance
with standards

Ability to trace products through the supply chain
References, reviews, and history of previous clients

Implementation of GMP, hygiene practices, pest control, etc.

Testing and inspection procedures in place

Meets all relevant local and international food regulations

Responsiveness and after-sales support capabilities
Reliability and timeliness of deliveries

Competitive pricing and payment terms

Use of eco-friendly processes and materials
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