
HACCP, an acronym for Hazard Analysis & Critical Control Points, is one of the most sought-after 
certifications by the food industry worldwide. It reflects an organization’s adaptation of the HACCP 
principles, ensuring that food safety is addressed through a rigorous standard of analysis and 
control of biological, chemical and physical hazards. HACCP principles, and the subsequent process 
steps, now apply to all raw materials received at our Brampton facility.

 

HACCP accreditation is a significant milestone in our organization's corporate objective of 
"excellence in process design and execution".  Combined with our established Good Manufacturing 
Practices, HACCP places L.V. Lomas in an advantageous position to continue our strong growth
in the pharmaceutical and food industries. We are currently in the process of seeking HACCP 
accreditation for our food grade facilities in Delta and Dorval.

All of us at L.V. Lomas are thrilled at this development and what it can 
bring to our clients’ prospects. Find out more about how HACCP can 
help your business and brands by contacting your local L.V. Lomas 
representative.   

We are thrilled to announce that as of March 30, 2010 L.V. Lomas has successfully 
completed the HACCP food safety audit at our 75 Summerlea Blvd. location in 
Brampton, Ontario. This represents a major step forward in our industry-leading 
approach to security and safety of all ingredients that pass through the Brampton 
facility. It enables Lomas to better protect the safety and well-being of our employees, 
customers and end users of products containing ingredients we supply. 
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