
 Protect, conserve and enhance soil, water, wildlife habitat and biodiversity

 Conserve energy, reduce and recycle waste

 Reduce use of pesticides and other toxic or hazardous materials

 Support safe and fair working conditions

 Healthy, humane animal treatment, no growth hormones or sub-therapeutic antibiotics

 Guaranteed product integrity, no genetically engineered or artificial ingredients

 Transparent and traceable supply chains

 Continual improvement of practices
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Food Alliance certification is a tool that verifies safe and fair working conditions, 
humane treatment of animals, and careful stewardship of ecosystems in businesses 
and operations that provide our food.

Certification by an independent non-profit organization, like Food Alliance, with 
clear standards and criteria,is a simple and effective way of demonstrating socially 
and environmentally responsible food production practices. 

Food Alliance Certified products include meats, eggs, dairy products, mushrooms, 
grains, legumes, and a wide variety of fresh and prepared fruits and vegetables 
and prepared products made with these ingredients. Today, there are more than 
350 Food Alliance certified operations throughout North America.

Food Alliance Certified: a claim you can trust.

FoodAlliance.org

Food Alliance
(503) 493-1066

Facebook.com/FoodAlliance
twitter: @foodalliance
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