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Discussion Points
—_—

= Overview of SQF
= Getting started with SQF

= Detalls on the Certification Bodies in SQF
= SQF Technology



How SQF evolved
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The SQF Codes

SOF 20 00 LT
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SQF 1000 — HACCP SQF 2000 — A HACCP
based supplier supplier assurance
assurance standard standard for the
for primary producers manufacturing sector
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The Codes In Outline
[ |

D

S‘QF B e s ey o

Primary * 4.0SQF System Requirements
Producer

4.1 Commitment
4.2 Documentation and Records
4.3 Specification and Product Development
4.4 Attaining Food Safety
4.5 Verification
4.6 ID/Trace/Recall
4.7 Site Security
4.8 ldentity Preserved Foods
. 5 0 Food Safety Fundamentals
« 6.0 Pre-requisite Programs
« 7.0 Requirements for Hermetically sealed
SN Manufacturer containers
(SQF 2000 only)

Three levels of certification
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Presenter�
Presentation Notes�
The Codes are structured as follows:

Preface 

Contents

Introduction

1.  Scope 

2.  References

3.  Definitions

  System Requirements

  Food Safety Fundamentals

  Pre-requisite Programs

  Specialty Processes

Appendix 1	Implementing SQF Systems

Appendix 2	Principles & Application of HACCP

Appendix 3	Certifying SQF Systems

Appendix 4 	Certification Trade Mark - Rules for Use

Section 4. System Requirements contain 7 core elements and 27 sub-elements.  Each core element contains specific requirements that must be addressed to achieve certification.  Best management system requirements have been incorporated into the Code to support the HACCP framework.  Food safety, including all references to premises and equipment design an construction, Pre-requisite Programs, HACCP and food legislation is addressed in 4.4, Attaining Food Safety. �


()

The SQF Program
————————————

A
Level 3 Food Quality HACCP
Plan for Quality

- ‘



Presenter�
Presentation Notes�
Each Level, which indicates the stage of development of a Supplier’s SQF system, builds on the previous steps, leading toward a comprehensive certification for food safety and quality.  By dividing the implementation into more manageable and structured steps, the Supplier can demonstrate continuous improvement while controlling costs and resources. 

Only qualified SQF Experts can implement SQF systems.  Registered SQF Auditors work with licensed and accredited certification bodies to provide SQF certification.

A Supplier will be placed onto the SQF register (made available on the SQFI website) after achieving Level 1, thereby immediately alerting their  customers of their achievement and helping to raise customer confidence and support�


Management of SQF Program

= SQF Program Is owned by Food Marketing
Institute (FMI)

= SQF Program is operated by the SQF Institute, a
division of FMI

= Stakeholder input and oversight

e Technical Advisory Council (TAC) — made up of
segments from all stakeholders in industry (retailers,
foodservice, suppliers, service providers)

e Technical Sub-committees — stakeholder groups
which develop documents for review by the TAC

BSQF ..



Recent Updates to SQF

= Strong Growth in 2009

e Growth of certifications in North America has grown by over
400% in 2009 to over 2500 certificates

« Australia growth at over 20% to over 1800 registrations
e Overall growth at 130% globally

o SQF certificates now In 29 countries

 SQF has now registered 357 auditors

= |[mprovements in Audit Reports

* Timelines — audit reports now due to supplier in 5 days,
certificates in 45 days

« Comments — every guestion must have justification of rating

given %JSQEU



SQF Program Updates (cont)
—

= SQF 1000 5% edition posted August, 2009
o Category 4 available for both 1000 and 2000

= Final Criteria Document for Certification Bodies
posted August, 2009

 Working with both ABs on uniform assessment tool

= |CIX Interface — executive summary
 March 2010

BSQF ..



SQF Program Updates (cont)
—

= On-line Training / Exams
e Implementing SQF 2000 Systems available

= Electronic application submission

e September 15t launched for all individual registrations
and re-registrations

= Ethical Sourcing Module — available March 2010

BSQF ..



Managing the SQF Program
/L eﬁ FMI / SQF J

icens
Body Institute

Accreditation §

Accredits Register

Trains

SQF
Auditor , License

Certification
Body

Audits &
Certifies SQF SQF Training
Consultant Centre
Implements &
«— & Maintains '
SQF System SQ.F Re ergleonrlgltive
Practitioner P

BSQE.

SQF Certified

Supplier




Food Sector Categories (FSC)

= For registration purposes, we have divided the
food Industry into 35 food sector categories (FSC)

= SQF registers auditors and consultants based on
their work experience and expertise in specific
food sector categories
 Example: Auditor - 5 years work experience or 20
audit days in high risk processes per FSC
= This ensures that only auditors and consultants
with demonstrated expertise can perform

requested service
BSQE..



Guidance Documents for SQF

= (General Processing
Requirements

= Produce Packing House

(ilateedly Truated Food Safeiy
.rlf.!{_?.u.l.’n.':: Cerfificarion

Category 12 - Egg Processing

(FSC 4) 1 _
: . \O4 sar 2000
Shell Egg (FSC _12). | = kil
= Transport and Distribution R ——

(FSC 25 & 26)
= Packaging (FSC 27)

= To beginin Q1 of 2010
e Dairy (FSC 10)
 Brokers (FSC 35)

BSQF ..



Solution for Sustainability — SQF Modules

» Responsible Social w
D raCticeS SQF Program_Maodule 1

= Responsible
Environmental BSQF e e

EQ """""""" SQF Program Module 1

P r aCtI Ce S  COMMITHENT T0 SAFE,QUALTY F0°% Responsible Social Practice
v

. . WSSO P
= Ethical Sourcing —
= Food Defense . 4

BSQF ..




Certification Bodies for SQF in NA
————————————————

= AIB

= Cert-1ID

= DNV

= Eagle Registrations
= GFTC

= NCSI

= NSF International

QMI SAl Global
SCS

SGS

Silliker

Stertiech

TUV SUD America

BSQF ..



SQF Technology Updates
—

= User friendly web-site

= On-line examination

= On-line training materials

= SQF application submission and processing
= SQF Quickfire (audit database)

BSQF ..



{2 SOF = Safe Quality Food Institute - Windows Internet Explorer .&Lﬂﬂ

-
'.::__'_:." ||-.--_.;- v IE MPJHW.#LEW j 4.»? 3. |,:| ar Sazrch p..
Fle Edt Yiew Favortes Took Help

o quicksearch [F3] |Ff]vi-.;e_.-:_: search here =] Searchweb~ | Lookfor Maps ~ | Services (16) ~ | Customize + Crawier” =

W 0 50F o Safe Qualty Food Instiute BB - Trae @k~ ®

I3

Globally Trusted Food Safety and Quality Certification SQ b
INSTITUTE

Home | AboutUs | What'sMew? | Events | Training | Documents | HowDol? | E-Audits

To find more
details on SQF
program, visit
www.sqfi.com

Buyers Certification Bodies Training Centers
and Auditors and Consultants

Welcome to the SQF Institute

The SQF (Safe Quality Food) Institute 15 a division of the Food Marketing Institute
{FII), established to administer the SQF Program, a leading, global food safety and
quality cerification and management system. The Program provides independent
certification that a supplier's food safety and quality management system complies
with intemational and domestic food safety regulations. This enables suppliers to
assure their customers that food has been produced, processed, prepared and
handled according to the highest possible standards, at all [evels of the supply chain

To leam mare, click on the globe that most appropnately descnbes your function

Copyright SOF Institute B2008-2010 . All Rights Reserved. Privaoy Policy | Terrns of Lhe

-
| - 1 o -
Bsart| | 8D D HE > | it |[B s zsaie. [5aoshe... | ol | Moot .| -t | H) s abou .| Bwrsor .| [« IRLIO B9 s57m




SQF On-line Training
————————————

= SQF Exams
« SOQF Core
o SQF Auditor
 SQF Implementing 2000
e SQF Implementing 1000 (under development)

= SQF On-line Courses
« SQF Core Modules
e SQF Implementing 2000
e SQF Implementing 1000 (under development)

BSQF ..



SQF Core Modules On-line Training
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Crvaryvisrsy af thes Core Modulas Traaning

Sessions ’ Introduction & Overview of the Course
i

About Quality, Customers & the Cost of Quality

The SQF Codes, Food Sector Categories, SQF Vocabulary, Use of
the Logo, SQF Practitioner/Consultant

Implementing and Maintaining SQF Systems

Auditing & Certification of SQF Systems — a Supplier Overview
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Stakeholder Access to SQF Quickfire

Audit Results
visibility

Data analysis
and trending

Buyers /

71l Admin
Retailers
.
SQF
: Quickfire 4 Scheduling
Site / Certification ] A
SUpIE =D Bodies
4 : management

1| Registration

Approvals

Auditors RIES
5 Non-Conformance - Oe°
Public Access anle'
3 Audit completion

N4

using Quickfire
PAF

20 BSQF..



Presenter�
Presentation Notes�
And the collaboration really extends further with a number of stakeholders all contributing and playing key roles in the building up and maintaining of the system.  Sites registering online and managing their Non Con’s.  CB’s scheduling audits, closing of CA’s and issuing the certifications, the auditors doing the hard work and conducting the audits, Buyers having visibility of audit detail, SQF policing  & administrating the entire program.  And as is, currently thru the SQF website, Public access to certain information too.�


" My Work - [IE 7.0] - Windows Internet Explorer

G_@* B hitp:fjquickfireonine mbdevweb: 100[Frmwork. aspx v 4 X (G
% & gyl @y wek-E70] X | @ndoows-E70) || % - B g v rpage v ) Took -

21

ﬁ Workshops [0]

I cert Bodies [7]

Audit Groups
— Status Total 2 Status Total
— .
= Not Started 0 § / / Mot Started 0
. ‘ In Progress 1 In Progress 0
e -1 |Under Review 1 Under Review 2
Total 2 Total 2
Open Non Conformances Approvals
us
Response Total Stat Total
Critical 1 Other 0
Major 2 Pending 2
-
Minor 2 Suspended 0
Total 5 Withdrawn 0
Renewals Due 2
User Access Works Allocation
ﬁ Status Total — | Workshop | Required ‘Awll:hln



Presenter�
Presentation Notes�
Landing page, (My Work) which is configured based on permissions. Here I’m assuming the role of an administrator, therefore having access to all functions.  Also important to say that with the limited deployment of notification services in Phase 1this provides overview of key information.�
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PAF Reader > SQF Audit

% Quickfire PAF Reader [SQF 2000 Document Audit L3 v1.0. paf]

S |

= O (SQF2-DA 0173) SOF 2000 Document Audit L3 w1.0
= ) 4.2 Specitications
= O 4.2.2 Incoming Goods and Services
) 4.2.2.Is raw material that impacts on finished product

O 4.2 2 -t 15 there a documented procedure outlining
QO 4.2.2v Does the procedure further outline the responsi

) 4.2.2vii Has a register of Approved Suppliers been pre

| StartPage | Response | Comective Actions | Site Details | Reports|

(Other)
4 2 2-iv |5 there a documented procedure outlining whao is responsible for raw matenal
ingredient inspection and analyses, evaluation, approval, monitaring and follow up ac
related to Approved Suppliers and do methods of analysis conform to recognized sig

Question

= @ 4.2.3 Finished Product Specifications
(&) 423 Are finished product specifications provided anc
@ 4.2 30101 Are finishead product specifications updated
(® 4.2.3.iv Do the finished product specifications include &
(® 4.2.3y Are the physical and packaging attributes of Ii'neeI
= @ 4.2.1 Supplier Specifications
(® 4.2.1.Are supplier specifications for raw materials anc
@ 4,210 Do Supplier specifications include a full desclipl
(& 4.2 1.ii-iv Do specifications include relevant food quali
=] O 4.5 Document Control and Records
= @ 4.5.2Records
(%) 452 Does the documented procedure outling the me
Q© 4.5.1 Document Control
& ) 4.6 Product Identification, Trace and Recall
# O 4.4 Verification
& O 4.1 Commitrment
# O 4.3 Control of Production

Navigation Tree

] @ Not Audited

[ & compliant

] @ compliant with OIP
] ®Minor

[] @ naajor

0 @ crical Primary Response

[[] Methods do not conform to recognized standb
[] Mo docurmeanted procedure

[] Responsibility for raw material ingred
[] Responsibility for Approved Supplier ag
[1 Responsibility for monitoring not outlined
] Responsibility for evaluations not outlined
[ Responsibility for tollow-up action not outlined

Secondary Responses

Guidance | Observation| Guidance

Code Requirement: ii. Kecord -- ; analvses shall be
maintained. ii. The Supplier shall doc®nent a procedure outlning the; a.
Responsibility for raw material inspection and analvses; and b. Evalnation,
approval, momitoring and follow up action related to Approved Suppliers. iv.
All methods of analysis shall conform to recognized standards. Guidance: You
must require raw material Suppliers to verify thev are complying with your
specifications by providing results of analyses (microbiological, chemical, etc.)
of the products they supply to vou. You are required to demonstrate that
mpl‘l'tnr!'r. ﬂ'F analvees l"l"lﬂﬁ"l'l"l"l’l it rH"H'ﬂﬂiTF'A -;nﬁl“'l'nr c!’mﬁn‘rﬂc .'rhl"lfI

<
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PAF Reader > Corrective Actions

% Quickfire PAF Reader [SQF2000 Document Audit L3 v1.0. paf]

File English -]
P 2 LAY [ - @ submit -

= O (50F2-DA 0173) SQF2000 Document Audit L3 v1.0
= O 4.2 Specifications
= O 422 Incoming Goods and Services
O 4.2.2.1 15 raw material that impacts on finished product
4,22 li-iv |5 there a documented procedure outlining w
(O 4.2 2y Does the procedure further outline the responsi
O 4.2.2.vii Has a register of Approved Suppliers been pre
= (@ 4.2.3Finished Product Specifications
@ 4.2.3.1 Are finished product specifications provided anc
@ 4.2 2.ii-iii Are finished product specifications updated a
(® 423.iv Do the finished product specitications include
(®) 423 Are the physical and packaging attributes of the
= (@ 421 Supplier Specifications
@ 4.2 1.0 Are supplier specifications for raw materials anc
® 4.2.1,ii Do Supplier specifications include a full descrip
(® 4.2 1 Jii-iv Do specifications include relevant food quali
= O 4.5 Document Control and Records
= @ 452 Records
(® 452 Does the documented procedure outling the me
# O 4.5.1 Document Control
w (O 4.6 Product [dentification, Trace and Recall
® O 4.4 Verification
# O 4.1 Commitment
® (O 4.3 Control of Production

| Start Page | Response | Comective Actions | Site Details | Reports |

Assignee Position  |Technical Director

Site Accepts [

Deadline | 0561 1/2008 |

Assign To | David Shultz |

Priority |4 v|

Action Paint

i Records of inspections and analyses MUST be maintained. iil, The Supplier MIUST
| document a procedure outlining the Responsibility for raw material inspection and analyses,
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Site > List of Non Conformances

F

http:Mfquickfireonline. mbdevweb: 100/FrmSiteNonconformances.aspx - Windows Internet Explorer

o_@ « | Wtpsjjquickfireaniine.mbdevweb: 100/FrmSiteNonconformarices. aspx 8 (%] [ [oogte 2]
w & [ﬂmﬂmmm]_| By - B @ - reage v Qrook~

N N
—_ T
¥ 4

RGB Foods International

My Werk = Sites > Site Details > Non-conformances

SQF2-DA 0173  01/Oct/2008 SQF2000 Document Audit L3

5 Reports [1] M O 'SQF2.DA0173 |01/0cv2008 | SQF2000 Document Auditl3 431iab | Other  Major
¢ Traiing 0 W O 'SQF2-DA0173 | 01/OcU2008 | SQF2000 Document AuditL3 422 Other  Major
B O 'SQF2.DA0173  01/Oc2008 | SQF2000 Document AuditL3 4.2.1iisiv | Other  Minor

INSTITUTE

24


Presenter�
Presentation Notes�
NC’s listed by question no. response and corrective action deadline date.  Sortable grid view.  All grids exported to Excel.�
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Site Details > Non-conformance > Detalls

f-

Details - [IE 7.0] - Windows Internet Explorer

mv |g} hetps fdevsbvo1 IQuickfireOfficeWebjFrm Laspx 1l ?]52-;5 |sqfi |P5*_!
W 4 | @oetats-(E7.0] = Bi~ B) & [page - (iTools v

Details

My Work > Audit Groups > Non-conformances > Details

e My Work Non-conformance Details , —f
e Back Audit Type: SQF2000 Document Audit L3 Section: Management Palicy
ac
Section Observation: [Ne section cbservation)]
‘ﬁ Reports [1] (| Question Number 41100 Question Category: Other A
x Training [0] Cluestion: Does the Policy Statement further cutlineg the Supplier. s commitment to food quality and
continuous improvement which is relevant to the Supplier, s goals and customer reguirements,
\ to make the rescurces available to achieve this and suppor the development y
f Frimary Response: Critical \
Secondary Response: +« Resources not available
« Continuous improvement not addressed
Observation Raw material inspection process is poor and needs addressing 3
N\
Action Point
The Pelicy Statement shall further cutline The Supplier, s commitment te a Food quality and continucus
improvement which is relevant to the Supplier. s goals and customer requirements and make the resources
available to achieve this.
\. J

INSTITUTE


Presenter�
Presentation Notes�
Clicking on a NC opens the details view, where we can see the Question, Primary and Secondary response,

READ only info re the NC, �


SQF Quickfire Updates
————————————————————

= Buyer Module for SQF Quickfire
« Buyer profile in Quickfire
* Buyer access to supplier data once supplier chooses
buyer
e Buyer automatic notification of supplier certification
status change

= |CIX Interface
= SQF 2000 audit checklists available in Spanish

BSQF ..



SQF Buyer Module - Reports
—

= SQFI Audit Report

e Scored audit report (document review or facility
assessment)

 Ability to filter audit reports
- Show entire report
- Show only non-conformances

= Audit Response Detalils
 Raw data of the audit report
« Exportable to excel for data management

BSQF ..



Buyer Report — SQFI Audit Report

2 https:/
m = [ rtps:fjoucfre-onine. muddyboats, biz) SOF IR eporting/CUstomPage] 2. asp =1 & |4 o] [ive semrch {0}
File Edk ‘Wiew Pavortes Took Help

G g8 Rtps:ifquickfice-oniine muddyboots. bizfSQF IReportin. ..

‘%SQ.W.M.

fquickiire-online.muddyboot s biz /SOF IReporting CustomPage / Z.aspx - Windows Internet Explorer

-8 -

Language rEanish (Urited States) = Show Unanswered € Yes = Mo
= = -
- --L CUVEr Baports  milsEe [27aF Fruit Supely =]  ShowSecondary  © ves C Mo
ﬂsqn Audit Repor
Audit Typa |s5gFz000 Document audit Lavel 3 =] Audit fef [17200% aBH Fruit Dec : s/z0/2009 =] Wiew Repert |
'ﬁ-ﬂ-udlt Response O
'ﬁCbl‘"Ettwe Actian TreatUnansweredas |Unanswered =l sudit Responses | o]
I (Select al)
B
ﬁFu" ElEREpon Show Datails ™ vas O Mo I Comgiiant
& |} Site Reparts
" T compliant with Q1P
GSQF] Aude: Repar ™ critical
'ﬁ.ﬂ-udlz Rezponse O W Exempt
B cudit Checklist ™ major
ﬁt:qrﬂ:l:tn.'e Actionm C Mingr
ﬁFuII Audit Report
= (), ©B8 "\ Auditor Reports
i
ﬁEQH Audit Reper
ﬁ-—wdlt Response O
W ~udic Checkiist

‘ﬁcarrectw-e Action
ﬁﬁudlt Activity Sun
'ﬂFUII Audit Rapart

g ), Admin Reports

'ﬁ Audits Fraqueney

== e T [io0% -

@start] | @ (0] (3 (9] (5] * | S P Remote Dashtop -re...| @8 My Work- Windows Ints. . |8 Atk /auickfire-—onit- AT LBLRLe s




SQF Buyer Module — Reports (cont)

= Corrective action plan
« Access all corrective action responses from supplier
» Track status of all correction actions
« Exportable to excel for data management

BSQF ..



Buyer Report — Corrective Action Plan

E Microsoft Exoel - YESLSFML%S5FCorrective _Action_Plan[1]

‘3] ple Edt  Wiew [neert  Fprmst  Jook [ats  Window  Help Type oquestionforhelp = _ & X
N EH RO @A VR @A - B8RS e B -0 - B 7 U EFEBE S % @S e D-5H-A-8
Al - 1 N _ =
A ] B I c N TN [WVUON = OOV MY NN AN NN N O N N =S I 55 e~
Required Actual m
Completion Completion
2 Ouestion No__ Action Point Action taken Assiqn To Date Date Priority Status
5222 Prepare an action plan against a timeline See action plan attached. Brent Frier 5/m2009 100 Closed
showing the incremental improvemnent of the
.3 | draing.
5231 Prepare an action plan against a timeline See aclion plan attached, Brent Frigr /872009 100 Closed
showing the incremental improvement of the
4 walls or covers,
5232 Prepare an action plan against a timeline Sea action plan attached. Brent Frier Sa2000 100 Closed
showing the incrememtal improvament of the
L=l floorfwall joints.
5281 Prepare an action plan against a timeline Employees were informed of the good Brent Frier - 582009 100 Closed
showing the incremental improverment of the  practices to use with the stand-up fans. An Marie-Eve
ventilation systern. internal notice was transmitted to the line  Lalonde
SUPENVISOrS
An aclion plan was created by Brenl Frier
[EE for the ventilation system.
5292 Add appropriate work stations at the said Brent Frier - S/a2000 100 Closed N
site, identify if there is need in other Marie-Eve
el processing areas and correct accordingly Lalonde
52121 Inztall necassary number of racks (or similar Added shehes on several places in the Brent Frer - /82000 100 Closed
apparats). plant (near the sinks, for the gloves) and  Mare-Eve
racks to hang protectwve clothing in areas  Lalonde
| B | were used.
52122 Install necessary number of racks (or similar Added shelves near the sinks to put the Brent Frier - S5/ma2009 100 Closed
apparals), gloves when not used. Also added racks Marie-Eve
for the employees to hang their protective  Lalonde
clothing when they leave the production
151 zones
5413 In short term empty oul the water frorm cooler Mew cooler is in process to be buill, Brant Frier Sa2000 100 Closed
and dry the area. In long term intorduce Ingradiants will be transferred in the new
necassary slope and drains in the cooler. cooler. The old coaler will be used to store
apples. A drain will be added. See action
| 10 | plan attached
5453 Introduce required elements in the chemical Chemical storage room will be rebuilt and  Brent Frier - S/82009 100 Closed -
RStz I ﬂr‘

Raady MM
@istart| | @ O] (3 (] (5] | e P Remate Deskto... | 8 My work - Windaws... | @8 hitpsifauiddire-onl... | 2] SOF - intertek pras,.. | i3] 50F - Mcoonabds ... |[[E] Microsoft Encel - . [« MRVE LB PG ssem




Getting Started with SQF

1. Learn about the Standard — attend a classroom
“Implementing SQF 2000 Systems” training (optional)

2. Designate an employee as the SQF Practitioner — this
will be the internal expert on SQF

3. Obtain proposals from potential Certification Bodies
(CBs)

4. Conduct a pre-assessment — either a CB auditor or your
SQF Practitioner can identify the “gaps” between your
program and the desired level of SQF certification
(optional)

5. Choose CB, define scope of certification (products)

6. CB conducts Initial certification audits:
= Document Review

£
= Facility Assessment K%,SCQF



SQF Initial Certification Audit
————————————————————

= Document Review
 Done on-site or off-site
e 15 day to full day

 All policies, documents, and procedures are to be assessed,
even those managed by corporate

= Facility Assessment

« Generally 1-3 day audits, depending on scope and size of
facility

« Auditors must spend 80% of time in the facility, focus on
Interviews of key personnel, GMPs, implementation of

programs reviewed, validations and records
SQEETITUTE



What Makes SQF Unique?

= Accreditation / Certification process
* Qversight by Accreditation Bodies / Standard Owner

= Auditor qualification / registration process

= Audit standards / guidance documents all free for
download from www.sqfi.com

= Standard Risk Based — Not Prescriptive

o Supplier always has the option to conduct risk assessment to
determine applicable controls to address hazard based on risk

= Produce Quality Management System — certified product
guality at level 3 certification

= Audit frequency based on supplier performance

BSQF ..



Annual Costs to Suppliers for SQF

Registration Fee for Certified Suppliers

A  Suppliers with a gross sales >$50Million $500
B Suppliers with a gross sales >$25Million<$50Million $400
C Suppliers with a gross sales >$5Million<$25Million $300
D Suppliers with a gross sales >$1Million<$5Million $200
E Suppliers with a gross sales >$100,000<$1Million $100
F  Suppliers with a gross sales <$100,000 $25

BSQF ..



Questions?

Gary Smith
Technical Director
SQFI
gsmith@fmi.org
202-220-0665



mailto:gsmith@fmi.org
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