
 

 

Food Safety & Regulatory Compliance Guide: A Comprehensive Summary of Nigerian 
and International Food Safety Standards 

 

1. Introduction 

Food safety and regulatory compliance are essential in ensuring consumer protection, 
public health, and food trade sustainability. Compliance with food safety standards 
minimizes risks of contamination, foodborne illnesses, and legal penalties while 
enhancing business credibility. This guide provides an in-depth overview of food safety 
regulations in Nigeria and internationally, including best practices for compliance. 

 

2. Nigerian Food Safety Regulations 

In Nigeria, food safety is regulated by multiple government agencies responsible for 
ensuring that food products meet national and international standards. 

2.1 National Agency for Food and Drug Administration and Control (NAFDAC) 

Functions & Responsibilities: 

• Regulates the manufacture, importation, distribution, and sale of food products. 

• Conducts facility inspections to ensure compliance with Good Manufacturing Practices 
(GMP). 

• Enforces proper food labeling, including ingredient lists, expiration dates, and nutritional 
information. 

• Approves and registers food products before they can be sold in Nigeria. 

NAFDAC Compliance Requirements: 

• Food manufacturers must apply for product registration and obtain a NAFDAC number. 

• Facilities must meet hygiene standards and be inspected before approval. 

• Periodic quality assessments must be conducted to ensure continuous compliance. 

2.2 Standards Organization of Nigeria (SON) 

Functions & Responsibilities: 

• Develops and enforces the Nigerian Industrial Standards (NIS) for food safety and quality. 

• Oversees the Mandatory Conformity Assessment Program (MANCAP) for locally 
manufactured products. 



 

• Implements the Standards Organization of Nigeria Conformity Assessment Program 
(SONCAP) for imported food products. 

SON Compliance Requirements: 

• Local manufacturers must undergo regular audits and product testing. 

• Imported food products must be certified through SONCAP to ensure they meet 
Nigerian standards. 

2.3 Federal Competition and Consumer Protection Commission (FCCPC) 

Functions & Responsibilities: 

• Ensures that food products meet consumer protection standards. 

• Regulates misleading advertisements and deceptive food claims. 

• Investigates consumer complaints regarding food safety violations. 

FCCPC Compliance Requirements: 

• Food labels must be accurate and non-deceptive. 

• Advertisements should not make false claims about a product’s benefits. 

2.4 Nigerian Food Safety and Hygiene Regulations 

Key Provisions: 

• All food businesses must maintain proper hygiene and sanitation. 

• Compliance with HACCP (Hazard Analysis and Critical Control Points) is encouraged. 

• Storage, transportation, and distribution of food must prevent contamination. 

2.5 Key Local Certifications for Food Businesses 

• NAFDAC Certification – Compulsory for all food products before they enter the Nigerian 
market. 

• SONCAP Certification – Required for imported food products. 

• HACCP Implementation – Ensures food safety by identifying and controlling hazards at 
critical points. 

 

3. International Food Safety Standards 

To expand into global markets, Nigerian food businesses must comply with international 
food safety standards. These standards ensure product safety, facilitate exports, and build 
consumer trust. 



 

 

3.1 Codex Alimentarius 

• Developed by the Food and Agriculture Organization (FAO) and the World Health 
Organization (WHO). 

• Provides global food safety guidelines on contaminants, food additives, hygiene, and 
labeling. 

• Forms the basis for many international food safety regulations. 

3.2 Hazard Analysis and Critical Control Points (HACCP) 

• A preventive food safety system used worldwide. 

• Identifies critical control points where hazards can be prevented, eliminated, or reduced. 

• Required for export to the U.S., EU, and other international markets. 

3.3 ISO 22000: Food Safety Management System 

• An international standard that integrates HACCP with a structured food safety 
management approach. 

• Helps businesses comply with regulatory and customer requirements. 

• Recognized by governments and food industry stakeholders globally. 

3.4 British Retail Consortium Global Standards (BRCGS) 

• A globally recognized certification required for food exports to the UK and Europe. 

• Ensures compliance with high food safety and quality management standards. 

3.5 Global Food Safety Initiative (GFSI) Recognized Certifications 

Includes: 

• FSSC 22000 (Food Safety System Certification) 

• BRCGS (British Retail Consortium Global Standards) 

• SQF (Safe Quality Food) 

• IFS (International Featured Standards) 

These certifications demonstrate compliance with high food safety and quality assurance 
standards required for international trade. 

3.6 Organic and Sustainability Certifications 

For businesses involved in organic and sustainable food production: 



 

• USDA Organic, EU Organic, JAS Organic – Essential for exporting organic food products. 

• Fair Trade, Rainforest Alliance, UTZ Certification – Ensures ethical sourcing and 
sustainable agricultural practices. 

3.7 Halal and Kosher Certifications 

• Halal Certification – Required for Muslim consumers, ensuring compliance with Islamic 
dietary laws. 

• Kosher Certification – Ensures compliance with Jewish dietary laws. 

 

4. Compliance Best Practices for Food Businesses 

✅ Implement a Food Safety Management System (FSMS) 

• Adopting ISO 22000 or HACCP ensures food safety throughout production and 
distribution. 

✅ Maintain Proper Documentation 

• Keep records of raw materials, supplier compliance, quality control tests, and corrective 
actions. 

✅ Train Employees on Food Safety Standards 

• Conduct regular training on hygiene, allergen management, and proper food handling. 

✅ Conduct Internal Audits and Quality Checks 

• Regularly review food safety procedures to identify gaps and address non-conformities. 

✅ Ensure Proper Labeling & Traceability 

• Follow global and local labeling requirements, including ingredient lists, allergen 
warnings, and expiration dates. 

✅ Stay Updated on Regulatory Changes 

• Regularly monitor updates from NAFDAC, SON, Codex Alimentarius, and global food 
safety authorities. 

 

5. Conclusion 

Adhering to food safety regulations is critical for consumer protection, business growth, 
and international trade. Nigerian food businesses must comply with local regulations 
(NAFDAC, SON, FCCPC) while also meeting global standards (HACCP, ISO 22000, BRCGS) 
to access international markets. Implementing robust food safety systems, conducting 
regular audits, and ensuring proper documentation will help businesses maintain 
compliance and build consumer trust. 



 

 


