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Our Quality Focus

When one looks back at the history of NOW Foods, it’s important to note that 
NOW was founded by Elwood Richard in 1968 on two very basic, but extremely 
important principles: quality and affordability. Throughout its history, NOW Foods 
has continually provided quality natural products at affordable prices. Our corporate 
mission, to provide value in products and services that empower people to lead 
healthier lives, is based on these principles.

Since 1968, NOW Foods has grown from a small, family-run health food store into a 
leading manufacturer in the nutritional supplement industry. As we’ve grown, so has 
our dedication to producing the highest quality products at prices that are fair and 
affordable.

Quality is the cornerstone of our company’s products, and over the last several years, 
we’ve made tremendous strides in the quality of our products. We’ve done this by 
implementing industry-leading methods and procedures and by employing some of 
the top scientific minds in our industry. 

Of course, anyone can claim that their products are the highest quality, but not 
everyone can back up their claims with quantifiable proof. Our scientific group has 
developed industry-leading analytical methods that are now standard methods at 
independent laboratories across the country. Our products are used by scientific 
staff at leading universities and institutes for use in medical research because of 
their exceptional quality and transparency – what’s on the label is what you get with 
NOW® products. We continue to win awards for our product quality and diversity, 
but the most telling measurement of our quality is the explosive growth NOW has 
experienced over the past several years. Retailers and consumers alike have come to 
trust NOW® products. 

Bottom-line, NOW is passionate when it comes to product quality. We’ll continue 
to go above and beyond established acceptable levels of quality to bring you truly 
exceptional natural products that are safe and effective. You’ll be confident in 
recommending our products to your customers.

This informative brochure is our way of opening our doors to you and providing a 
first-hand look at the people, methods and equipment that allow us to produce 
award-winning products. When you’re finished, we hope you’ll come away with a 
better understanding of our commitment to quality, for both the NOW® products we 
produce and the entire natural products industry.

Al Powers
President

Michael Lelah, Ph.D.
 Technical Director

Jim Emme
Chief Operations Officer
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QualityQuality

“Quality means doing it right when no one else is looking.”
Henry Ford



NOW Foods has been certified and has maintained a 
consistent “A” rating since 2000 through demonstrated 
excellence in all areas of the GMP Certification process, 
including:

•	 Comprehensive	 third-party	 and	 government	 inspec-
tions of our manufacturing facilities and related 
documentation to verify compliance to GMP standards

•	 Verification	that	NOW® products meet established 
specifications for quality, including identity, purity, 
potency and composition, as determined by rigor-
ous testing

•	 Compliance	to	sanitation,	processing,	documentation	
and testing GMP requirements

Only members that meet a high level of compliance to the Natural 
Products Association GMPs standards and have received an “A” 
compliance rating after a Natural Products Association GMP 
audit qualify for GMP certification and use of the Natural Products 
Association GMP certification mark.

Henry Ford’s quotation about doing it right when no one else is 
looking speaks to NOW’s constant commitment to quality. From 
our rigorous inspection of raw materials, to the clear, informative 
labels on our finished products, NOW works ceaselessly to ensure 
we are doing it right every step of the way. Quality is our driving 
force through every process, every product, on every manufacturing 
line...even when no one else is looking.

cGMP   
(Current Good Manufacturing Practices)

In an effort to promote the highest levels of 
safety, all health product manufacturers are 
required to meet GMP standards. Certification 
involves rigorous third-party inspection of 
the specific methods, equipment, facilities 
and controls being used in the manufacturing 
process. We are audited by the FDA for 
cGMP compliance, Certified GMP by the 
Natural Products Association (NPA), and 
Certified USDA Organic by Quality Assurance 
International (QAI). These inspections, coupled 
with our own internal audits, allow us to 
continually improve our processes and overall 
product quality. 

NOW Foods complies with the  
cGMP Regulations.

Current certification is renewed annually

Quality Assurance International is our 
3rd party organic certification agency.

Good Manufacturing Practices (GMP)
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Our philosophy on labels is simple – if a health enthusiast 
is reading it on the outside, they should feel assured 
that it’s on the inside, too. NOW® labels have been 
specifically designed to provide all the information your 
customers need in order to make a correct, informed 
decision. All ingredients, including any excipients and 

potential allergens, are clearly listed, in addition to 
science-backed structure/function claims, trademarked 
ingredient logos, potential health warnings or drug 
interactions, synergistic product suggestions, detailed 
descriptions, historical information, and best-by dates. 

Truth in Labeling

High visibility lettering for easy identification

Health function category

Formula information
Structure/ function claim

GMP logo

Complete nutritional facts

Nutritional information

Key ingredient potency

All additional ingredients

Allergen information

Suggested usage

Qualifed health claim

Functional description
Cautions

Storage conditions

Actual size
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Freshness, Guaranteed

We understand what freshness means 
for natural products. Fresh ingredients 
retain more of their essential nutrients 
and beneficial constituents. Over time, 

this makes it possible for health 
enthusiasts to get the most out 

of their products. 

Our freshness guarantee is simple – to provide you with 
products that are as fresh as the day we manufactured 
them. In doing so, we utilize some 
of the most advanced practices; 
including Ageless® Oxygen 
Absorbers, nitrogen flushing, and 
accurate best-by dating. The end 
result is fresh products that 
you can trust.
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In many cases, NOW is able to provide exclusive products 
and ingredients, and label these products with registered 
trademark names.  Each of these products is licensed to NOW 
for distribution. The registered trademark is your assurance 
that the ingredient is properly manufactured and labeled.   

In many cases, the trademark owner will independently 
assay our finished products to verify that our quality meets 
their	 standards.	Voluntary	 third-party	 examination	 is	 yet	
another way in which NOW Foods provides assurance in the 
quality and identity of our products.

Trademarked Ingredients

NKO®

®

®

®

®

Examples of current licensed trademarks



High Quality Raw Materials

When choosing the ingredients used to manufacture our award-winning 
products, we evaluate each vendor’s history, track record, quality 
assurance initiatives, references, technology and much more. Ingredients 
are subject to pre-acceptance testing to validate purity, identity, potency 
and other specifications. Those not meeting our exacting standards are 
returned with a letter of explanation, and each year we reject a number of 
ingredient shipments. Ultimately, this dedication results in products that 
you can trust are properly evaluated.
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Bright Minds Empowering Healthy Lives

It’s difficult to sum up NOW employees in just a few words, 
mainly because each individual brings with them their own 
unique contribution to our mission. NOW employees are 
chosen based on their passion for excellence, hard work, 
honesty and service. Our employees are the lifeblood by 
which the NOW organization continues to thrive, and one 
of the company’s most cherished resources. With regard 
to commitment, we have one of the lowest turnover rates 
in the industry and have been honored as one of the top 101 
companies to work for in Chicago, currently three years 
running. At the end of the day, it is our people who make 
NOW® products among the most popular in the world. 

Our Technical Department currently staffs over 70 Quality 
Control & Quality Assurance professionals, including 
4 PhD’s, 1 Doctorate and 12 Masters; all of whom are 
committed to the accuracy of our meticulous manufacturing 
process. From the moment raw materials arrive to the 
moment our products are shipped, you can rest assured that 
NOW QA/QC is there, every step of the way.
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Meet just a few of NOW’s Quality 
Control/Quality Assurance employees



“Fact is the air of science. Without it we can never fly…”
Linus Pauling

Science



Physical Testing Laboratory

Eva G. conducts an FTIR Iden-
tification  test. 

Analytical Preparation Laboratory

Burhan A. and Bob M. measure  
ingredient weight prior to analytical 
testing. 

R & D Pilot Plant

Abe D.  prepares a mixture for 
a new formula.

World Class Labs

In this business, nothing can take the place of advanced 
lab facilities. Most manufacturers outsource lab services. 
These services are expensive, and are typically reflected 
in the final price of their products. Our continued success 
has allowed us to make substantial investments in our 

labs. In 2009 we completed a 50,000 square foot 
expansion, including the addition of five 

additional in-house laboratories.

Contamination & Adulteration Tests
Contaminant Found in Test instrument

Melamine Milk proteins HPLC

Non-active Botanicals and herbs HPLC, TLC 
  botanical species  

Peak E L-Tryptophan HPLC

Peak X Melatonin, 5-HTP HPLC

Irradiation Mostly powdered herbs Thermoluminescence 

Rutin adulteration Ginkgo Biloba HPLC

Mercury Fish oils ICP-MS

Agricultural  Ginseng MS 
  chemicals

PCBs Fish oils MS

Lead Many ingredients ICP-MS

Pathogens, molds,  Many ingredients Microbiological methods 
  yeast

Steroids Sports products FTIR
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Analytical Testing Laboratory

Zainab M. prepares an identity 
test by adding samples to one 
of NOW’s HPLC test units. Derek C. and Maria M. prepare in-process 

samples for microbial detection.

Commercial Kitchen &  
Sensory Laboratory

Louis C. prepares a batch of  
Organic Gluten-Free Brownies.

Microbiological Laboratory

Maria M. prepares media for a 
microbial evaluation.

Personal Care Laboratory

Young P. develops a new natural  
anti-aging skin cream. 

Bringing our lab services in-house significantly expedites 
and enhances the integrity of development, testing and 
manufacturing. This makes it possible for you to receive 
the products you need on time, backed by NOW’s 
stringent Quality Assurance standards.

World Class Labs
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NOW’s Microbiology services are truly in a league all  
their own. We know all too well the difference that 
microbial testing can mean to the enduring quality of 
natural health products. By performing cutting-edge 
microbial tests, our scientists are making it possible for 

today’s health enthusiast to purchase products that will 
remain stable, fresh, and pathogen-free throughout their 
best-by dates. 

Advanced Microbiology
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Derek C. uses a micropipette to perform serial dilutions 
for bacterial enumeration of a tea sample.



Preshipment Sample

Ingredients are tested for identity, potency, 
safety and sensory.

Incoming Lot

Incoming ingredients are sampled according 
to cGMP requirements. 

In-Process

Only QA/QC approved ingredients are 
released to production.

Finished Product

Finished products are variously tested for 
microbes, potency, physical and disintegration.

Testing, Start-to-Finish

Regardless of whether we are evaluating the 
spectrum identity of our essential oils, the 
disintegration rate of our tablets, or the purity of 
our fish oils, our testing is designed to ensure that 
our products meet specifications. The images shown 
reflect a mere sampling of the extensive measures 
we take in testing and validating NOW® products. 

Our scientists have access to some of the most 
sophisticated testing instrumentation available, 
including Solaris (microbial testing), ICP–MS 
(heavy metal testing), near–FTIP (identity testing), 
HPLC (potency testing), HP–TLC (identity 
testing), PSL (radiation testing), and Headspace–
GC (residuals testing).

Each phase of a product’s testing cycle is just as 
important as those that precede and follow it. For this 
reason, we are meticulous in our testing procedures 
and are constantly working to improve them.

Retained Samples of Raw Materials

Ingredient samples are retained for all 
raw materials.
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Leading Edge Technology
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(clockwise from top)

Mary Eileen S. reviewing HPLC data
Eva G. conducts a liquid disintegration test
Burhan A. examines oil purity in our Chemical Lab 
Andrea C. performs Near-FTIR Spotlight testing

NOW has invested millions of dollars and countless 
hours in order to obtain advanced, accurate scientific 
equipment. In doing so, we are capable of detecting 
the presence of contaminants at measurement levels 
that many others are simply unable to accomplish. This 
technology, coupled with the talented, highly-educated 
professionals who bring them to life, makes it possible for 
NOW to provide health products of unmatched quality.




