
Food Safety Crisis – Be Prepared

EFFECTIVE CONTROLS – SAFEGUARDING YOUR BUSINESS

An increasing trend in high profile food safety related issues highlight 
significant dangers within the food supply chain. Allergens increasingly 
form part of the new reality, in addition to the contamination risks 
highlighted by the recent egg and meat incidents. 

Testing and auditing control procedures are essential to prevent an incident. The following six-point plan highlights 
the areas where a testing and auditing regime can be used to protect customers, employees, and reputations. 

Supply chain TrainingProviding information 
to customers and sta�

Language and 
communication

Risk controlRecordkeeping

December 2018

This is a marketing communication. 

The information contained herein is based on sources we believe reliable and should be understood to be general risk 
management and insurance information only. The information is not intended to be taken as advice with respect to any 
individual situation and cannot be relied upon as such. 

Marsh Ltd is authorised and regulated by the Financial Conduct Authority.

Copyright © 2018 Marsh Ltd   All rights reserved   GRAPHICS NO. 18-1106c


