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FSMS
Key Performance Indicator
Examples

Key Performance Indicator (KPI) Target YTD

Third Party Food Safety Audit Pass Rate XX% XX% ↓

Department of Health 

- # of citations per regulatory Inspection

XX or below XX ↔

Employee Training 

- Certified Food Protection Manager

- Food Handler

- Allergens

XX% XX% ↓

Supplier QA Compliance

- All required information on file

XX% XX% ↑

Product Quality Complaints

- Foreign material

- Spoilage, performance, damaged

XX XX↓

Employee Health Wellness Program

- Number of surveys completed

XX% XX%↓

Customer Related Food Complaints (#)

- Foodborne illness

- Allergic reaction

- Foreign material

XX or below XX ↓

Customer Related Food Complaint - Index

- Number of complaints per meals served

XX or below XX ↑

General & Product Liability Claims

- $ Incurred versus actual $ Paid

XX XX↑



Current State of FSMS

Food Safety Culture Underdeveloped Well-developed

Responsible for driving it/ 
Understand it well

27% 68%

Limited understanding 0% 5%

Relationship between Food Safety Culture & FSMS



Thank you!

Mark Miklos, CP-FS
Advisory Partner

Active Food Safety LLC
markmiklos@activefoodsafety.com

www.activefoodsafety.com

http://www.activefoodsafety.com/

