Manufacturing Risk & Response: beazley

Food production risk

In this example, we explore the food production risks that can affect a co-packer
of frozen burritos as the product moves from factory to shelf.
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e Wrong ingredients -
It was supposed to be a
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chicken were found in it.

Improper storage

e Accidental thawing -
The burritos were
supposed to stay frozen
all the way through the supply
chain but were thawed out
accidentally, leading to mould
or bacteria growth.

Store or
restaurant

e Human error - The
burritos were removed
from frozen storage
and thawed out too
early, leading to mould
or bacteria growth.

www.beazley.com/industries/manufacturing

For more information on manufacturing, check out our web page: (Find out more)



https://www.beazley.com/en-SG/Products/specialty-risk-asia-pacific/product-recall
https://www.beazley.com/en-SG/Products/specialty-risk-asia-pacific/product-recall

