In 2002 a restaurant food
poisoning in China killed dozens.
Last year arrests were made in an
alleged plot to poison the food
supply on a British military base.

In response to increased threats
and incidents such as these, the
Food and Drug Administration
announced new security strategies
regarding food safety.

Most food processors are
protecting themselves by
implementing the government's
food safety guidelines and securing
adequate liability insurance to
protect against losses.

But does your policy cover the
most valuable asset to your
company image?

According to a survey
commissioned by Lloyd's, brand
prominence is a key intangible
asset in the food and drink
industry. Accidental or malicious
contamination is considered to be
the most serious risk to your
corporate reputation — a risk that
can shut down your company

indefinitely within weeks of a
product recall crisis.

Some companies have bounced
back from product contamination
disasters, regaining their brand
stability. Some have not. The
difference between whether your
company would or would not
survive after such a crisis depends
on how prepared you are to
handle the crisis, and how
prepared you are to reestablish
your corporate reputation.

How can you ensure your
company can survive after
product contamination?

Post-crisis, all companies should
immediately implement a pre-
established recovery plan.
However, after a large disaster
many companies simply can't
afford to pay for the costly
experts and public relations
programs necessary to regain
public confidence. And if they've
waited until after a crisis strikes
to de
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