
The FDA Food Safety Modernization 
Act (FSMA), enacted on January 4, 
2011 has added many new 
requirements to improve the safety of 
human and animal foods in the US.  
Among the regulations issued by the FDA to implement the new FSMA 
requirements the most important regulation for food importers is the new 
Foreign Supplier Verification Program  ( FSVP) -  21 CFR Part 1 Subpart L - 
published on November 27, 2015 and first compliance date May 30, 2017.  

The FSVP rule requires importers to verify the safety of the food they offer for 
importation. Thus, the importers must establish, sustain and adhere to a Foreign 
Supplier Verification Program (FSVP) that adequately documents affirmations that 
the foreign supplier is producing the “food in compliance with processes and 
procedures that provide at least the same level of public health protection” as 
those in the Hazard Analysis and risk-based preventive controls 
(HARPC/Preventive Control Rule) and the new Standards for Produce Safety 
(21CFR 1. 502 (a)). Additionally, importers must verify that the imported food is 
not adulterated, or misbranded or fails to disclose the presence of major food 
allergens in compliance with sections 402, 403 of the FD&C Act.  

The importer is now responsible for determining known or reasonably 
foreseeable hazards with each food that they import. Specifically, they should be 
conducting and documenting actions that include the following: 

 Evaluating the risk posed by a food, based on the hazard analysis, and the 
foreign supplier’s performance. 

 Using that evaluation of the risk posed by an imported food and the supplier’s 
performance to approve suppliers and determine appropriate supplier 
verification activities. 

 Conducting supplier verification activities. 
 Conducting corrective actions. 

What does it mean for the foreign suppliers? 

As part of the requirements of the FSVP the importer will be reviewing and 
evaluating the supplier’s procedures and practices related to food safety; also, 
and based on this evaluation and the overall performance of the supplier, the 



importer will approve or not approve the supplier. Only food from approved 
suppliers could be outsourced and imported to the US.  

The supplier knows its own processes and can communicate the control and 
prevention of a food hazard better than anyone. therefore, it is in the best 
interest of the supplier to work together with the importer to put in place a 
good FSVP.  

Also, an important part of the FSVP is the record-keeping requirement. FDA 
can request access to records off-site and those must be available within 24 
hours and could go two years back, and in English.  For suppliers, is important 
that they understand this requirement and can assist in streamlining the 
process.  

For any questions relating FSVP rule or FSMA in general contact TABS’ FDA 
compliance department. 

 

 

 

 


