
BENEFITS

Comply with FSMA

Simplify supply chain risk assessment

Save time

Be among the first to know about new incidents

Identify high-risk suppliers

Reduce risk of recalls

Rank analytical priority for a wide range of hazards

Protect your customers and your brand

FEATURES

Search by commodity, country, threat type, date, more

Choose/monitor over 550+ commodities

Access 15+ years of historical data

Automatic alerts

Latest hazard highlights

Risk assessment tools

Global supplier data

Mobile device access

 
FSMA Compliance
At Your Fingertips.

Identify, Predict, Pre-Empt
A key requirement of FSMA compliance is to implement a food safety plan that identifies “known or 
reasonably foreseeable biological, chemical and physical hazards” in your ingredient supply chain. 
The HorizonScan database contains thousands of up to date fraud and contamination reports. 
Within a few minutes of logging in you’ll have access to data and analytical tools that will help you 
immediately determine which adulterants pose the most likely threat to your products. 

Commodities tracked:

Countries of origin:

Global data sources:

New reports per day:

Total incident records:

Suppliers tracked:

550+ 

180+ 

110+ 

35+

95,000+

15,000+



EVENTS TRACKED

Fraud, adulteration, misbranding

Microbial contaminants

Pesticide residues

Mycotoxins

Allergens

GMOs

Heavy metals

Dioxins, PCBs, PAHs

Residues of veterinary drugs

COMMODITY CATEGORIES

Animal Products

Beverages

Canned Foods

Cereals and Grains

Chemicals used in Foods

Feedstuff

Fruits (Dried and Fresh)

Fungi

Herbs and Infusions

 

Nuts

Oilseeds

Oils and fats

Processed Foods

Pulses and Pulse Products

Seafood

Spices

Sugar Plants

Vegetables (Dried and Fresh)

Visit Us on the Web for a Free Trial
www.globalhorizonscan.com

Contact Us Today: 
Phone – 641-209-9035 / Email – info@horizonscan.com

Information on Over 15,000 Global Suppliers: FSMA’s final rule of foreign supplier verification 
programs states that  an importer must evaluate “the foreign supplier’s food safety history.” 
HorizonScan’s Supplier Check Tool allows you to quickly see whether a supplier has a documented 
history of uncorrected contamination or adulteration incidents. 

Instantly Access Supply Chain Hazards

“I’ve been a fan of the tool since our trial last year; the ability to set parameters on what you want reports on,
and those you do not certainly saves a great deal of time. The ability to access many years of reports is also a very beneficial tool,

and can help in making purchasing decisions.”

Jeremy Schneider - Quality Assurance Manager, Supply Chain - Chipotle Mexican Grill

“With the wide range of proteins, ingredients, fruit, breading, etc… that we use across our varied production platforms, we were 
looking for a way to identify trends and at-risk incidents in a global view. HorizonScan has provided that snapshot for us. I specifically 

use the service when approving new suppliers, both domestic and imported, to review for current and past issues.”

Deb Taylor - Director, Supply Chain Quality - Advance Pierre Foods

http://www.globalhorizonscan.com
mailto:info@horizonscan.com

