
Food Safety & Quality Solutions

Silliker Operating Excellence

Silliker, Inc., the leading network of accredited testing and consulting
laboratories, is dedicated to helping companies find practical
solutions to today’s food safety and quality challenges by maintaining
an uncompromising commitment to quality and client service.
The success of your quality assurance program depends on your
continuous commitment to quality. At Silliker, we work hard to
ensure our quality systems are second to none through continuous
improvement and meticulous attention to detail. 

Quality First
Long before ISO accreditation came to be in the U.S. food testing
industry, Silliker scientists developed detailed standard operating
procedures (SOPs) for critical methods and established a stringent
laboratory performance program to ensure the integrity of our data.
We were one of the first labs to implement Statistical Process Control
(SPC) programs.

At Silliker, two out of every 10 chemistry tests is a quality control test
and 2.3 percent of our microbiology tests are QC tests. We do this to
prevent mistakes because we know errors can stop your supply chain
in its tracks.

External Verification   
To support our internal quality initiatives, we participate in many
external proficiency programs, including those run by AOAC
International, AACC, American Oil Chemist Society, and Beta Matrix.
In microbiology, we also participate in global proficiency trials and in
chemistry are initiating global ring trials. Silliker consistently
outperforms program participants in the correct identification and
counting of foodborne microorganisms in a broad spectrum of
product matrices.

Automation
Simple errors like typing, miscalculation, or sample switching will cause
inaccuracies. Our Laboratory Information Management System (LIMS)
drastically reduces these occurrences. When your sample reaches our
lab, it is entered into and bar-coded by our networked LIMS. Test
results are directly downloaded into LIMS, reducing the possibility of
transcription error.

For over 35 years, Silliker, Inc. has championed quality 
systems and results that are documentable, reproducible, and
impermeable under intense scrutiny. The Silliker commitment
to excellence helps our clients protect brand image, ensure
timely delivery of products that match customer requirements,
and meet exacting specifications for quality and safety.
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Food Safety & Quality Resource

Silliker food safety consultants become 

your strategic partner in helping your

company assess risk, plan and assure

safety, verify products and processes,

and empower employees through

education programs. With 27 labs in 11

countries, Silliker is the leading

international network of ISO 17025

accredited food testing laboratories. All

Silliker resources are available to help

you ensure product safety and protect

your brand.



Through continuous process improvement and
attentive design, Silliker quality systems greatly
minimize opportunities for costly testing errors. 
This is made possible by our:

Employee Training Program
All Silliker technicians must complete a comprehensive four-step training
program for any given method prior to performing analyses on client
samples. Annual recertifications are required.

Internal and External Proficiency Programs
Every year, our laboratories participate in numerous internal and external
laboratory performance trials, including the quarterly AOAC International
program.

Environmental Monitoring Programs
Technician hand samples are taken before and after processing samples.
Areas identified as critical control points in Silliker testing facilities are
swabbed and analyzed on a weekly basis for pathogens (Salmonella and
Listeria); indicator organisms (Enterobacteriaceae) and amplicon
(environmental DNA). Other sites are also monitored periodically.

Media Quality Control 
All new batches of media must pass quality control tests (i.e., sterility,
productivity, selectivity, appearance, pH, and volume) prior to being used
for analyzing client samples. 

Automation Technology 
Where technology exists, Silliker utilizes approved methods that can be
automated. Our state-of-the-art LIMS greatly reduces simple transcription
and calculation errors.

Daily Process Control Samples 
Silliker utilizes daily SPC charts to verify in both microbiology and chemistry
that analytical processes are in control. In microbiology, results are not
released until it is verified that the test in in control.

Quantitative Daily Process Controls 
Utilized levels are consistent with the low levels that would be expected in
actual samples. Small deviations in the method process would not be
readily evident in controls inoculated at high levels.  

Contact your local representative to discuss
Silliker food safety and quality solutions that
meet your specific needs.

Quality That Counts
• Deliver accurate results 

on time
• Greatly minimize 

costly errors
• Help keep production 

lines moving
• Produce results that 

are documentable,
reproducible & 
impermeable under 
scrutiny

• Provide service 24/7, 
365 days a year

• Outperform industry 
proficiency averages
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Our success and longevity is embedded in our ability to
provide our clients with quality services that are above the
reach and beyond the scope of our competitors.


