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Unfun facts:

Most petfood recalls could 

have been prevented had an 

auditor shed light on an 

underlying nonconforming 

situation



Unfun facts:

Many recalled petfoods were 

manufactured at 3rd-party 

certified facilities 



Unfun facts:

I have personally witnessed 

hundreds of life-threatening 

nonconforming situations at 

3rd-party certified facilities



Therefore…

A. We need to supplement 3rd-party 

certification with 2nd-party audits

B. We need dedicated petfood 

auditors

C. We should harness the power of AI 

to improve audit effectiveness and 

efficiency
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Background 
info on 
supplier
Checklist 
preparation

PROMPT: “You are planning 
an audit at the following 
manufacturing site: XXXXX 
Please prepare a brief 
background on the 
company and the factory….
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…Include any published 
food safety incidents they 
were involved in, FDA 
warning letters, RASFF 
reports, etc.”
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preparation

PROMPT: “You are a senior 
food and petfood safety 
specialist and auditor. You 
are going to perform a food 
safety audit at the factory 
of a private label 
manufacturer of rawhide 
treats for dogs in China…
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…Your job is to assess 
compliance with two 
criteria simultaneously: 
FSSC 22000 version 6 and 
the FSMA requirements for 
animal feed… 
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…FSSC 22000 requirements 
include four resources:
1) ISO 22000:2018
2) ISO 22002-100:2025
3) ISO 22002-1:2025
4) The relevant additional 

requirements of FSSC 
22000 part 2.5…
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…FSMA requirements 
include the relevant 
requirements set forth in 
CFR 21, Chapter 1, 
Subchapter E, Part 507, 
Subparts B, C, E and F…
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…Please confirm that you 
have received and read all 
the documents and that 
you are ready for your first 
assignment.”
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PROMPT: “Please prepare a 
custom-made audit 
checklist including every 
relevant requirement. 
Leave nothing out. One 
requirement per row. This 
will be in a table format in 
Word….
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“…The first column will 
state the relevant reference 
for the question in the 
second column. The 
reference will cite the 
source of the requirement 
including its clause…
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preparation

“…The second column will 
include the questions to be 
asked. 
The third column will 
include relevant auditor 
guidance specific to the 
process and product…
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preparation

“…This is not a generic 
checklist. The questions, 
wherever applicable, will be 
relevant to the processes 
and products within the 
scope. Attached is an 
example for reference…
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…If you have any 
clarification questions you 
need answered before 
attempting to perform this 
task please, ask now.”
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info on 
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Checklist 
preparation

Before I draft the checklist, I need 

these scope points confirmed so 

the questions and auditor 

guidance are genuinely specific to 

this rawhide-dog-treat facility and 

not generic:

1.What exact products are in 

scope at this factory?

Dog rawhide only, or also 

coated/flavored rawhide, 

compressed bones, knotted bones, 

chips, rolls, twists, collagen 

chews, dental chews, or other pet 

treats? 

2.Please provide the actual 

process flow(s) in scope.

Ideally upload the flow 

diagram/HACCP or HARPC 

documents. I need the real steps, 

for example: receipt of 

hides/rawhide, soaking, 

liming/dehairing, splitting, 

washing, bleaching, 

neutralization, cutting/forming, 

drying, 

smoking/flavoring/coating, metal 

detection, packaging, 

warehousing, export. 

3.What raw materials, ingredients, 

processing aids, and product-

contact chemicals are used?

Especially any lime/sulfide, 

peroxide/bleach, acids/alkalis, 

preservatives, humectants, 

flavorings, colorants, 

binders/glues, inks, lubricants, 

boiler chemicals, desiccants, and 

cleaning/sanitation chemicals. 

4.What is the raw material source 

and species profile?

Bovine only, or mixed species? 

Fresh hides, salted hides, semi-

processed rawhide, or finished 

blanks? Any ruminant material 

controls relevant to 

BSE/prohibited materials? 

5.What is the actual food safety 

control strategy for microbiology?

Is there a validated 

lethality/reduction step, or is 

control based mainly on 

drying/aw, sanitation, supply-

chain controls, and product 

testing? Also, is the product 

exposed to the environment after 

the main control step? 

6.What facilities and activities are 

included in the audit scope?

Single manufacturing site only, or 

also on-site warehouse, off-site 

storage, head office functions, 

contract labs, contract packers, 

outsourced transport, outsourced 

fumigation, or other external 

services? 

7.For FSMA applicability, should 

I assume this is a foreign animal 

food facility exporting to the U.S. 

and subject to Part 507 Subparts 

B, C, E, and F without 

exemption?

Also confirm whether there are 

any customer-specific label or 

claim requirements I should build 

into the checklist, such as origin 

claims, “natural,” additive-free, 

species-specific claims, or special 

retailer requirements. 

8.How do you want the final 

checklist organized?

By audit trail/process area for 

usability, or strictly by source-

clause order? My default would 

be process-area sections with 

clause references in column 1.
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outsourced transport, outsourced 

fumigation, or other external 

services? 

7.For FSMA applicability, should 

I assume this is a foreign animal 

food facility exporting to the U.S. 

and subject to Part 507 Subparts 

B, C, E, and F without 

exemption?

Also confirm whether there are 

any customer-specific label or 

claim requirements I should build 

into the checklist, such as origin 

claims, “natural,” additive-free, 

species-specific claims, or special 

retailer requirements. 

8.How do you want the final 

checklist organized?

By audit trail/process area for 

usability, or strictly by source-

clause order? My default would 

be process-area sections with 

clause references in column 1.



One hour later…

Before

During

After

Background 
info on 
supplier
Checklist 
preparation
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Where AI can help

Before

During

After

Document 
review
Translation

PROMPT: “To what extent 
does the attached document 
meet the requirement: "Are 
employee illness and injury 
reporting procedures 
established and applied so 
product safety is protected?”
Write the audit finding in a 
concise manner."



Where AI can help

Before

During

After

Document 
review
Translation

Finding:

The employee hygiene procedure requires 

reporting of illness and control of injuries; 

however, it does not define a formal 

reporting process, including 

responsibilities, reporting method, 

documentation, or return-to-work criteria.
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Where AI can help

Before

During

After

NC allocation
Writing 
findings
Writing 
summary

PROMPT: “During the audit I 
observed a cleaning 
chemical, caustic soda, in an 
unmarked and unlocked 
cabinet near the dryer. Please 
locate the relevant 
requirement in the checklist 
and suggest wording for the 
nonconformity."



Where AI can help

Before

During

After

NC allocation
Writing 
findings
Writing 
summary

• 21 CFR §507.19(d)(2)

• ISO 22002-1:2025 Clause 12.5
Toxic chemical control is not adequately 

implemented.

During the audit, a container of caustic soda was 

observed stored in an unmarked and unlocked 

cabinet adjacent to the drying area…



Where AI can help

Before

During

After

NC allocation
Writing 
findings
Writing 
summary

…This condition does not ensure 

proper identification or controlled 

storage of hazardous chemicals and 

presents a risk of chemical 

contamination of product.



Where AI can help

Before

During

After

NC allocation
Writing 
findings
Writing 
summary

PROMPT: “Read these audit 
findings and suggest an 
executive summary.”



Executive Summary (Suggested Version)

The audit of XXXX identified a functioning but insufficiently 

mature food safety management system, with clear evidence of 

management commitment and basic ISO 22000 implementation. 

However, the system is heavily dependent on external support 

and lacks depth in internal competence, hazard analysis, and 

operational control.

While prerequisite programs are generally in place, their 

implementation is inconsistent, particularly in critical areas such 

as hygiene, pest control, foreign body prevention, and zoning. 



These deficiencies significantly increase the risk of post-

lethality contamination, which is a major concern given 

that thermal processing is relied upon as the primary 

pathogen control step.



The HACCP system represents the most significant 

weakness. Fundamental gaps were identified, including:

Lack of proper hazard evaluation (severity and 

likelihood), incomplete process flow diagrams, 

Insufficient identification of relevant hazards (e.g., 

mycotoxins, broader pathogen spectrum), poor 

understanding and control of CCPs (notably thermal 

processing and metal detection). 



Several major nonconformities indicate that CCPs are 

not effectively managed, including:

Misinterpretation of critical limits, inadequate monitoring 

frequency and documentation, insufficient operator 

understanding of food safety principles. 

Traceability and raw material control systems are also not 

robust, limiting the organization’s ability to effectively 

manage recalls or investigate incidents.



From a structural perspective, the facility design and 

zoning do not adequately support separation between 

raw and post-lethal products, creating a systemic risk 

of recontamination. This is compounded by operational 

practices and layout limitations.

Despite these concerns, the organization demonstrates:

A willingness to comply, adequate infrastructure and 

resources, a foundation upon which improvements can be 

built. 



Overall Conclusion

The supplier cannot currently be considered fully 

compliant with international food safety expectations, 

particularly for high-risk export markets, due to:

Weak HACCP implementation, inconsistent PRP execution, 

elevated risk of contamination (especially post-lethality). 



However, the gaps identified are correctable, and the 

supplier may continue to be approved conditionally, 

provided that:

A comprehensive corrective action plan is submitted, 

Priority is given to HACCP competency, CCP control, 

and zoning improvements, and implementation is 

verified within a defined timeframe.



Take home message

A. Good 2nd-party auditing is crucial to ensuring a 

safe petfood supply chain

B. AI cannot perform this skill. It provides a toolbox 

of cool tools that can be used to improve 

effectiveness and efficiency.  



Take home message

C. Tools are effective 

only when used by 

someone skilled; in 

untrained hands, 

they can cause 

more harm than 

good.



Take home message

C. Tools are effective 

only when used by 

someone skilled; in 

untrained hands, 

they can cause 

more harm than 

good.



Thank you!

David Rosenblatt, D.V.M.
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