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Types and Needs for Audit
Food audit entails the documentation review, inspections and interviews to confirm compliance with food safety standards. In the U.S, there are three types of audits (Kotsanopoulos and Ioannis, 761).
· First party audits – This is a personal evaluation audit. Its purpose is to ensure that the business procedures and management strategies conform to the expected food standards while portraying the business objectives.
· Second party audits /proprietary audits – These audits evaluate the performance of suppliers and contractors.
· Third party audit – These audits are conducted by third party auditors for the purpose of certification.
Needs for auditing (760)
· To obtain certification
· To evaluate suppliers/ contractors to ensure they meet the customer needs.
· To meet regulatory requirements as per Global Food and Safety Resource 
· Offers transparency and assurance of compliance with food safety standards.
· To prevent foodborne diseases.
· Help to address any loop holes in food safety and develop a food safety culture.
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