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Global Value Chains
Question A
Humanity has a shared concern about the safety of the things we use and eat daily. There is also a growing curiosity in how the products, mainly processed food like canned salmon, are produced. Private standards are becoming increasingly essential in guaranteeing the safety and sustainability of products and manufacturing techniques in a globalized society. For instance, from a historical standpoint, the public good 'food safety' co-management by the public and private sectors is nothing new. The nineteenth-century industrial revolution was marked by new industries that used science and technology to generate new products and services.
[bookmark: _GoBack]The conclusion is that while business-to-business (B2B) private regulations may drive more efficient producer practices to minimize ambiguity in global value chains, their process-oriented methodology is costly to adopt and sometimes insufficiently responsive to local issues. Private guidelines based on business-to-consumer transactions may have benefits. Still, they must be less affected by lobbying organizations in rich cultures who regard personal norms mainly as a weapon to stifle commerce and innovation. Therefore, the transnational character of global value chains (GVCs) challenges international cooperation addressed concurrently by public and private sector organizations - not necessarily to the benefit of commerce and entrepreneurship as argued by Publix (2020).
Question B
Since the current global competitive market is becoming more conscious of food risks and is emphasizing the quality and safety of the products they purchase, I must take extra precautions to vet the suppliers to fulfill consumers and avoid safety-related incidents. Therefore, the auditing scheme I would employ is First-Party Audits, an independent validation that processes and management techniques meet the criteria of a guideline and reflect the company objectives (Walmart, 2019). Under the first-party audits, I would look into the food good manufacturing practice (GMP) audits and food hygiene (GHP) audits (Dong et al., 2021). The reasons why I selected these schemes are:
· Because Food Hygiene Audits are intended to guarantee that the distribution network, including the suppliers and product service facilities, complies with international hygiene standards and the HACCP plan, it would be essential to ensure all these factors are for the smooth running of the business.
· Secondly, the first step in strengthening and expanding our product hygiene and safety initiatives is determining your in-plant shortcomings. Therefore, this audit is designed mainly for consumable products processors and provides data that would help the organization improve product safety and quality processes.
· Lastly, this scheme would assist in preserving the product's safety criteria and certification by providing transparency and confidence that requirements are being met.
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