


I N S T R U C T I O N S

    United Safety Agents LLC. DOCSAAQ02212019- Confidential -

We respectfully request that you complete the following sections to the best of your ability and with as much detail 

as possible. All sections are required, unless explicitly noted otherwise.        Complete via computer, do not print. 

Upon completion: Please return this questionnaire and accompanying documents via: 

  Method One: e-mail completed questionnaire to info@unitedsafetyagents.com

  Method Two: upload completed questionnaire to USA’s ShareFile

O V E R V I E W  o f  R E G U L A T I O N S

The Foreign Supplier Verification Program (FSVP) was published by the FDA on November 27, 2015. FSVP is funda-

mentally concerned with food safety. As a validly designated and qualified United States (U.S.) representative, United 

Safety Agents LLC’s (USA) FDA-mandated goal is to verify that a product’s innate physical, chemical and biological 

hazards are being controlled prior to public consumption, and in a manner that provides at least the same level of 

public health protection as the FDA’s domestic standards (Preventive Controls Rule, Produce Safety Rule, etc.).

To accomplish this goal, insight into each product’s production process and control methods will be required. 

C O N F I D E N T I A L I T Y

All information shared will remain strictly privileged & confidential and will ONLY be used during FSVP certification  

activities. An accurate and truthful response is required to successfully complete your company’s FSVP certification. 

This document contains information which is privileged, confidential, and protected. Any disclosure, copying, distri-

bution, or use of the contents of this message is prohibited. Document may contain Non-binding recommendations. 

United Safety Agents provides FSVP compliance services to businesses and has no direct affiliation with the FDA.

C O N T A C T

If you have any questions or require additional information, please contact United Safety Agents LLC directly via 

Email: info@unitedsafetyagents.com;  Phone: +1 (888) 551-7403;  Fax: +1 (888) 557-2649;  UnitedSafetyAgents.com, 

or by Mail: 715 West Park Avenue, No. 222, Oakhurst, New Jersey 07755, United States of America.

https://unitedsafetyagents.sharefile.com/r-r7a1d8ac5d14489ca
https://www.unitedsafetyagents.com
mailto:info@unitedsafetyagents.com
mailto:info@unitedsafetyagents.com


G E N E R A L   I N F O R M A T I O N

Company Name:        Today’s Date:   

Factory Address:    

City:      Province:   Country:

Office Address:   

City:      Province:   Country:  

FDA Registration No.:         DUNS No.:   

FDA Establishment Id.:        Phone No.:    

QC/QA’s Name:      E-mail:    

P R O D U C T S   S U P P L I E D 

Please list the name (and variation) of each product that your facility/operation supplies.

No. 01, Product Name:              Product No.:

No. 02, Product Name:        Product No.:     

No. 03, Product Name:        Product No.:

No. 04, Product Name:        Product No.:

No. 05, Product Name:        Product No.:

No. 06, Product Name:        Product No.:    

S U P P L I E R   C L A S S

Please select all actions/roles that apply to your facility/operation. 

    Manufacturer (Raw Material)   Processor   Packer   Re-Packer

    Manufacturer (Finished Product)   Distributor   Shipper  Warehouse

    Importer (US-based)    Exporter (Non US-based) Broker   Other

R E S P O N S I B I L I E   f o r   H A Z A R D   C O N T R O L S

Please select the appropriate response for each hazard type that your facility/operation controls. 

  Is your factory/facility responsible for controlling Biological Hazards?                   Yes          No     

  Is your factory/facility responsible for controlling Chemical Hazards?                   Yes          No     

  Is your factory/facility responsible for controlling Physical Hazards?                   Yes          No

  Is/Are product(s) in Ready-to-Eat form when exiting your factory/facility?                    Yes          No                                 

    United Safety Agents LLC. DOCSAAQ02212019- Confidential -

     Resources    FDA Product Codes and Product Code Builder

https://www.fda.gov/industry/import-program-resources/product-codes-and-product-code-builder
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                                                                                                       Note: Please fill the following 
     Appendix 1 (Hazards Tables)
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