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What Is A Chemical Control Program?

Logistics Warehouse needs to have a plan in 

place that is designed to eliminate the 

potential for product cross contamination 

with natural and man made toxins.
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Why Have A Chemical Control Program?

-It‘s “the Law”

Governments around the world

mandate that we provide products

that are safe to consume

-It’s a condition of doing business

Many of our customers require

that we have adequate food 

protection programs in place.
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Chemical Hazards We Face

Natural Toxins

-Mycotoxins (From Plant Based Raw Ingredients)

-Food Allergens

Human Made Toxins

-Pesticides

-Paint and lubricants

-Cleaning and sanitizing chemicals
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Chemical Storage

•Store all chemicals in proper cabinets, cages or designated areas.

•Properly label cabinets and keep them clean and organized.

•Keep them locked at all times or keep them in a locked room.  

•Food grade and non-food grade chemicals must be stored separately.

UnacceptableGood Practice
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Use as directed and clearly label all chemicals

All containers (chemical, waste, 

buckets, etc) must be properly 

labeled in a manner to identify 

their contents, and hazards.

Use all cleaning / sanitizing  chemicals 

in a manner and at dilutions indicated 

on the label. 

When not in use, they must be stored 

securely and isolated away from 

production areas.
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MSDS is required for every chemical

- Material Safety Data Sheet must be available for every chemical 

on site.

- This includes hand lotions and sanitizers as well as more 

traditional chemicals.

- When using a chemical for the first time you should always 

consult the MSDS first.

- If the MSDS library does not contain the MSDS you need please 

contact the Safety or Quality group.

- Please do your part to help keep us all safe and our MSDS 

library up to date.

http://www.google.com/url?url=http://www.wallconvert.com/wallpapers/3d/chemical-structure-105.html&rct=j&frm=1&q=&esrc=s&sa=U&ei=Y7CiVNWrGoa1yQSZtIGQAw&ved=0CDIQ9QEwDjgU&sig2=SRp41ECLrIpgH-TUZoutgg&usg=AFQjCNFCQubxCq5pBHxyKNOTgGnmgvBy5A
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New chemicals must be requested.

- A new chemical request form must be filled out any time a new chemical 

is brought on site.

-The new chemical request procedure ensures:

-that the proper safety measures have beet taken for the chemical

-the MSDS is added to the database for the chemical and 

-that we are not duplicating stock of similar types of chemicals.

-The form must be completed BEFORE the chemical is on site
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Food Grade vs Non-food grade lubricants

Food Grade and Non-food grade lubricants must be 

stored separately and labeled accordingly.

A list of all equipment which requires food grade 

lubricant must be available on site.

Food Grade lubricant must be used in all cases where 

incidental food contact is possible.

Food grade does not imply that the lubricant can be 

actively added to the product only that incidental 

contact may occur.
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Controlling Natural Chemicals

For Allergens…

-Allergens like nuts, milk and eggs can cause harmful reactions within people who are 

sensitive to them. Peanut allergic reactions (anaphylaxis) are especially dangerous due 

to rapid onset, and people can be sensitive to them at the parts per billion level.

-Facilities that produce products containing allergens must have separate lines or 

validated cleaning procedures, separate storage areas, tight traffic control, and proper 

final product labeling to prevent cross contamination.

For Mycotoxins...

-Mycotoxins are metabolites produced by microfungi that are capable 

of causing disease and death in humans and animals. Mycotoxins 

like aflatoxins and vomitoxin can be present in raw ingredients like 

corn.

-Mycotoxin levels need to be tested and monitored on inbound

ingredients that have a high risk of containing them. Any material 

with potentially hazardous levels needs to be rejected or distressed.
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Controlling Allergens In Your Lunches

Allergens within the food you bring into or buy at work can be a 

very serious cross contamination issue. Below is our policy for 

controlling them.

1) Designated areas for food consumption and storage such as

control rooms and break rooms

2) No vending of loose nuts or products with peanuts and peanut 

butter

3) Wash / Sanitize hands before leaving such areas
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Ultimately, the goal is to ensure we continue to provide food 

ingredients and animal feeds that are safe and of the highest 

quality…

… and avoid the above! If you see possible evidence of 

chemical cross contamination, notify your supervisor 

immediately!


