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CERTIFICATION CRITERIA OVERVIEW

A BETTER AGRICULTURAL STANDARD
Traceability     Transparency     Trust

MEET FOOD ALLIANCE
Food Alliance is a nonprofit organization that provides a comprehensive, 
whole system certification that addresses safe and fair working 
conditions, humane treatment of animals, and environmental 
stewardship for farmers, ranchers, and the food and beverage 
industries.

THE CERTIFICATION
Farms, ranches, and food and beverage businesses that meet Food 
Alliance’s standards, as determined by a third-party site inspection, use 
Food Alliance certification to differentiate their products, strengthen 
their brands, and create transparency around social and environmental 
responsibility. 

THE IMPACT
Businesses that use Food Alliance certification are addressing the 
complex issues that matter most to their communities. Food Alliance 
is more comprehensive than an organic certification, with standards 
and practices ensuring better conditions for workers, more humane 
treatment of livestock, reduced pesticide use, healthier soils, cleaner 
water, and enhanced wildlife habitat on millions of acres of range and 
farmland. 

Food Alliance launched its certification program in 1998 in the Pacific 
Northwest to be a better standard for the food industry. For more than 
two decades, Food Alliance has worked with hundreds of businesses, 
certified billions worth of products, and expanded its reach across North 
America.

• Safe and fair working conditions
• Humane treatment of livestock
• Reduced risk from toxic materials
• Protection and enhancement of wildlife habitat
• Protection and enhancement of biodiversity

• Conservation of soil, water, and energy
• Reduction and recycling of waste
• Traceable and transparent supply chains
• No GMOs or artificial ingredients
• Continual improvement of practices


