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AUDIT DECISION
CERTIFIED

DECISION DATE
03/10/2023

RECERTIFICATION DATE
03/01/2024

EXPIRATION DATE
05/15/2024

CERTIFICATION NUMBER
24533 | 177631

AUDIT TYPE
RECERTIFICATION

AUDIT DATES
02/23/2023 - 02/24/2023

ISSUE DATE
03/10/2023

AUDIT RATING

100

Excellent

SQF Food Safety Audit Edition 9
Alpha Foods Co. - Alpha Foods Co.

Summary

Facility & Scope

Alpha Foods Co. (50807)
Alpha Foods Co.
19802 G.H. Circle
Waller, TX 77484
United States

Food Sector Categories:
20. Recipe Meals Manufacturing

Products:
Pizza

Scope of Certification: 
Pizza

Certification Body & Audit Team

CICS Americas Inc.

8350 Ashlane Way Suite 104
The Woodlands, TX 77382
United States

Web Site: http://www.cics-americas.com/

CB#: CB-1-CICS
Accreditation Body: ANSI
Accreditation Number: 1087

Lead Auditor: Hernandez, Cesar (120868)
Technical Reviewer: Vasquez, Luis Palacios (124403)

Hours Spent on Site: 16
Hours of ICT Activities: 0
Hours Spent Writing Report: 8
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