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Food Safety Modernization Act
Specializing in FDA Regulatory Matters

EAS Consulting Group helps clients stay ahead of FDA 
regulatory compliance issues. We assist with all aspects 
of the Food Safety Modernization Act (FSMA) as well 
as provisions of the Food, Drug, and Cosmetic (FD&C) 
Act and the Bioterrorism Act. Our experts in toxicology, 
chemistry, microbiology and FDA regulations enable the 
development of proactive and actionable solutions for all 
of your FSMA needs.

Whether you are a grower, supplier, manufacturer, 
distributor, or importer, EAS develops food safety plans 
including traceability and Allergen control programs 
with recognized best in class Good Documentation 
Practices. We also design Preventive Controls for Human 
Food (PCHF) and Animal Food (PCAF), keeping 
your manufacturing, processing, packing and holding 
operations in compliance with FDA requirements. 

If you are an exporter of human or animal food to the 
U.S., EAS helps you to navigate the Foreign Supplier 
Verification Program (FSVP) which requires thorough 
vetting and traceability of all foreign suppliers. We can 
also act as your company’s Qualified Individual.

With 200 independent advisors and consultants, you can 
trust EAS to provide comprehensive consulting, training 
and auditing services resulting in safer products and 
compliant programs. We look forward to being your 
regulatory partner.

Choose EAS for:

  9 Development of Food Safety Plans
  9 Foreign Supplier Verification Program
  » Importer Requirements
  » Qualified Individual Services & Training

  9 Food Facility Registration
  9 Risk-based Hazard Analysis with 

Preventive Controls (HARPC)
  9 Process Preventive Controls Validation
  9 Allergen Controls
  9 Sanitation Controls
  9 Supply Chain Management Programs
  9 Traceability Programs and Validation
  9 Recall Assessment
  9 Third-Party Certification Audit Preparation 

(SQF, GFSI, BRC, FSSC 2200)
  9 Food Fraud
  9 Food Defense Plans, to include Vulnerability 

Assessments, Risk Assessments, and 
Preventive and Mitigation Strategies

  9 Seminars and Onsite Trainings


