
DEVELOPING 

CORPORATE
SUSTAINABILITY 
POLICIES

Leading retailers are establishing corporate policies on a wide range of pressing social and 
environmental issues, such as climate change, reduced packaging, sponsorship of sustainability 
initiatives, supply chain indexing, and animal welfare. SCS offers Strategic Sustainability Management 
Services to help guide overall corporate policy development to help you reach your goals in the most 
cost-effective manner. 

COMPETITION MEANS MORE THAN PRICE POINTS
Get your company ready with SCS Services!

ONE STOP SHOPPING 

WITH SCS
Enhancing Your Competitive Edge

The fastest growing retailers are staking out their leadership positions 

on responsible sourcing, sustainability, eco-labeling, enhanced fl avor 

and nutrition, and fair labor branding. These retailers are turning to 

their suppliers in innovative new partnerships to work together toward 

these goals.

For more than 25 years, SCS has supported retailers, growers and 

distributors in these efforts to build corporate and product brand loyalty.

UPGRADING THE
PRODUCE 
DEPARTMENT

The positive story about fresh produce has only begun to be told. These SCS programs can educate 
your customers about the cost effectiveness and quality features of a diet rich in fruits and vegetables.

• Flavor Management Services and Flavor Rich™ Certifi cation
• Antioxidant Power and Nutrition Rich Certifi cations
• Pesticide Free Produce Certifi cation

Contact our Food and Agriculture Experts 
Tel: 510-452-8000  |  Email: foodag@scscertifi ed.com

www.SCScertifi ed.com

ORGANIC AND 

SUSTAINABILITY 

SCS-VER-00145

To support your sustainability objectives and those of your customers, we offer a full suite of 
certifi cation programs. 

• USDA Organic • Sustainable Seafood
• Fair Labor Practices and Community Benefi ts • Sustainable Floral and Garden Products  

GREENING 
YOUR BRAND

Major companies are greening their brands with great market success. SCS is a leading developer 
of eco-label programs to guide responsible “greening”. In addition, SCS conducts private label 
reviews for major retailers.

THE FRONTLINE OF 

FOOD SAFETY

Controlling outbreaks in the supply chain represents the frontline of food safety. SCS has the most 
highly trained auditors in the business for HACCP food safety management implementation and in 
conducting GAP/GMP audits. We’re accredited to conduct GMA-SAFE, GlobalGAP, TNC, BRC and  
SQF 1000/2000 (ISO 65 accredited) audits.


