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Extraneous foreign material in food
products is undeniably a physical hazard
that must be mitigated by processors and
food service establishments. Beyond this
underlying threat to food safety, physical
contaminants can impact the element most
essential to an organizations success 
consumer confidence and trust in the
producer and its brand. Preventing Foreign
Material Contamination of Foods describes
the business implications of
non-conforming products as it provides
processors with conceptual strategies that
can be implemented to detect, eliminate,
and prevent physical contamination in
common commodities utilized within food
processing. The text offers a
comprehensive contemporary discussion
and ready professional reference on the
contamination of food products with
foreign material (from both product related
and product non-related sources). Recent
and past regulatory enforcement actions
and case studies provide the reader with
clear real world examples of how
producers have successfully and
unsuccessfully handled issues related to
foreign material contamination. Numerous
tables and illustrations assist in developing
HACCP plans, or when evaluating the
validity of existing plans as an
internal/external auditor. Statistical
sampling concepts are presented in
combination with industry standard test
methods in a visual manner that is easily
understandable. Prevention and evaluation
of foreign material contamination are
discussed with a farm to table focus along
with the latest information on
technology/strategies utilized for the
detection and culling of foreign material in
food products including: metal detection,
density separation, x-ray of product
streams, magnetic separation techniques,
automated color and shape recognition,
proper microscopic examination for
micro-physical contaminants, and
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analytical test methods for determining the
origin of macroscopic contaminants.  Real
world strategies of applying these
technologies are profiled for readers to
better visualize applications possible within
their own environments. The essential
concepts of installation qualification,
operational qualification and ongoing
verification of equipment performance are
also presented. Additionally, the reader
will be able to identify, quantitatively
evaluate, and set management policy on
situations of risk encountered in the
companys day-to-day environment.
Strategies and concepts cover the full
spectrum of food production:     Whole
fruit and vegetable processors  Juice and
puree processors  Cereal and bakery
production  Dairy and cultured food
productsMeat and poultry processing 
Confectionary and snack food
manufacturing  Food service
establishments and restaurants   Written for
quality assurance, HACCP, and related
professionals charged with maintaining the
integrity of their food product, Preventing
Foreign Material Contamination of Foods
offers conceptual, pragmatic, and
implementable strategies to detect and
eliminate physical contamination during
food processing.
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Wiley: Preventing Foreign Material Contamination of Foods - Doug  Jan 9, 2015  The Importance of Preventing
Foreign Material Contamination of Food Products Food processors are mandated by the law to manufacture safe 10
Different Methods of Detecting Foreign Bodies in Food SPC and acceptance sampling are two overlooked candidates
for preventing foreign material contamination of foods. In most instances, use of data derived from The Dirty Dozen:
Ways to Reduce the 12 Biggest Foreign Materials  Many manufacturers favour magnets in detecting ferrous material
in food  it would help the producer avoid mixing the contaminants into the final product. Preventing Foreign Material
Contamination of Foods - ResearchGate Extraneous foreign material in food products is undeniably a physical hazard
that must be mitigated by processors and food service establishments. Beyond this Preventing Foreign Material
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Contamination of Foods - Google Books Result Extraneous foreign material in food products is undeniably a physical
hazard that must be mitigated by processors and food service establishments. Beyond this  Preventing Foreign Material
Contamination of Foods describes the business implications of non-conforming products as it provides processors with
conceptual strategies that can be implemented to detect, eliminate, and prevent physical contamination in common
commodities utilized within food processing. Preventing Foreign Material Contamination of Foods / Edition 1 by   
Preventing Foreign Material Contamination of Foods: Doug Peariso  Jul 30, 2014  Foreign Body Detection Of
Metals In Food Manufacturing  raw materials, early in the processing line, and can help you avoid damage to your 
Preventing Foreign Material Contamination of Foods - Wiley Online  Preventing Foreign Material Contamination of
Foods describes the business implications of nonconforming products as it provides processors with conceptual 
Preventing foreign-material contamination of product  2016-05-09  Aug 6, 2013  Foreign material in foods (glass,
plastic, metal, etc.)  To prevent injury to the consumer, it is necessary to understand what types of foreign material can
contaminate food and where this contamination occurs. Foreign materials Controlling contaminants 
MEAT+POULTRY A detailed discussion of maintenance system requirements to prevent foreign material
contamination incidents is warranted. Foreign Object Detection: Integration in Food Production - Food  May 1,
2014  Foreign body contamination and the implications for the food manufacturing  is made of metal and plastic and
also packaging materials. Foreign Material Contamination - USDA Food Safety and Inspection  May 9, 2016  X-ray
and metal detectors are used in preventing foreign materials  in detecting foreign material in the product stream, Ruiz
Foods begins its foreign  - AIB International  Preventing Foreign Material Contamination of Foods 1, Doug 
Preventing Foreign Material Contamination of Foods: Doug Peariso: 9780813816395: Books - . Preventing foreign
material contamination of foods from Campden BRI Dec 5, 2005  Available in: Hardcover. Extraneous foreign
material in food products is undeniably a physical hazard that must be mitigated by processors and preventing foreign
material co n tam in at i0 n of foods - Wiley Online  Foreign materials in foods are a real concern to the food
processor,  be designed to prevent the finished food product from being contaminated or affected. Foreign Material
Detection & Control - USDA Food Safety and  Nov 5, 2015  When it comes to foreign material contaminants in food,
there are many  should take on a start-to-finish approach to prevention, Mason says. Getting a Handle on Foreign
Materials - Food Quality & Safety Prevention Food industry and trade Food contamination Quality control. Other
information. Language : English. Type : Bibliography. In AGRIS since : 2013. Prevent. For. Material Contam Foods:
: Peariso   Preventing foreign material contamination of foods from Campden BRI Preventing foreign material
contamination of foods / Doug Peariso.-1 st ed.  1.3.1 Classification of Foreign Material Contaminants and Risk.
Assessment. 5. 5. Wiley: Preventing Foreign Material Contamination of Foods - Doug  Foreign material such as
glass, wood, metal, fruit pits, bone or stones have the potential  FDA has deemed that some materials are unavoidable
contaminants. .. Remote Monitoring Services Can Help Prevent Food Safety and Loss Issues. Foreign Material
Control: Food Quality, Safety or Both? - Food Safety  Dec 10, 2007  Extraneous foreign material in food products is
undeniably a physical hazard that must be mitigated by processors and food service Wiley: Preventing Foreign
Material Contamination of Foods - Doug  Preventing Foreign Material Contamination of Foods describes the business
implications of non-conforming products as it provides processors with strategies A Year in Foreign Material
Contamination - Food Safety Magazine Feb 15, 2008  Preventing Foreign Material Contamination of Foods describes
the business implications of non-conforming products as it provides processors Preventing foreign material
contamination of foods - Agris There are many ways food processors can prevent  sources of contamination:  Physical
hazards are either foreign materials unintentionally introduced to Preventing Foreign Material Contamination of
Foods - Doug Peariso  damage foreign material contamination can do to a business. From the get go food plants must
understand that the  minutes to preventing foreign mate- rial. 2. FS#16 Physical Hazards in Food Ample technology
exists for the detection of foreign material in foodstuffs to ensure food  which obliges food producers to install safety
measures to avoid physical  Glass: Sharp glass contamination often occurs during filling processes in 
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