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Risk Assessment: Identifying potential hazards, evaluates the likelihood and impact, 
helping prioritize control measures for product as well process. 

Validation: Ensures that product, processes, equipment, maintenance, and systems
consistently produce the desired outcomes (New / MOC / Worst Case). 

Implementation: Involves putting the validated processes and control measures into 
practice effectively (Signals / SOP’s / Training).

Verification: Confirms that the implemented processes continue to work as intended 
and meet all requirements over time.

• Why are you doing it in the 
way you’re doing it, can 
you answer the why
question?
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Why are you doing it in the way you are doing it? 
How validating (or implementing / verifying) your process if you don’t know 

the risks?





How can we support answering the why question? 
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• quality@interfood.com
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