The Iams Company: Quality You Can Count On

Quality is the cornerstone of our business at The Iams Company, from the high standards we put on ensuring the quality and safety of our ingredients to our innovative formulas that enhance the lives of dogs and cats. We go above and beyond typical pet food quality assurance practices to make sure that our nutrition is healthy and safe for pets. Following are examples of the extra steps The Iams Company takes to help us know that we are doing the best for dogs and cats: 

Inspections by Independent Experts 

The American Institute of Baking (AIB) International, a well-respected organization that conducts safety and sanitation inspections of human food plants, conducts inspections of our pet food plants each year. We volunteered to undergo this rigorous inspection nearly 20 years ago because we wanted independent validation that our quality standards were well integrated throughout our manufacturing process. We have consistently received excellent and superior ratings from the AIB – a quality track record that few human food plants can boast. 

Constant, Rigorous Ingredient Inspections

All of our ingredients are evaluated based on strict nutritional quality and safety specifications. These standards must be in place for all ingredients in order to protect against potential quality gaps. For example, in the case of molds, no one grain comes with mold. It can occur in any grain. It is the quality assurance standards a company performs during the manufacturing process that determine if molds are present or if the conditions exist to produce them.  

The Iams Company goes above and beyond to ensure the high quality of every ingredient.  We take samples of each and every truckload of grain from many locations throughout each batch before unloading. These samples go through a number of screenings for toxins. One example is the mycotoxin screen for common grain mold toxins, including aflatoxin, a toxin that can be present in oats, rice and corn. This screen enables the Iams team to know that there are no toxins present and that the conditions are not such that molds could grow and produce toxins. If a trace of toxin is found, or the conditions are right for mold to grow and produce toxins, then the truckload is turned away. Each bag of Eukanuba or Iams food has had more than 150 quality assurance tests run on it throughout the manufacturing process – from truckload sample screening to the time bags leave the plant. We also pull product samples for complete nutritional analysis of each batch of formula produced. 

Questions?  We welcome questions about our quality standards. Please don’t hesitate to contact us at 0800 00 4267 if you have questions.

AIB ‘Superior’ rating for Iams and Eukanuba in Europe
The Iams Company’s Coevorden manufacturing plant received the highest quality control inspection rating of ‘Superior’ from the independent auditor The American Institute of Baking (AIB) in April 2006. 

The overall food safety level of this facility was considered to be a ‘Superior’ rating and was based on the observations made, the information obtained, and the criteria set forth in the AIB Consolidated Standards for Food Safety. The inspection was made over 3 days.

SUPERIOR
The AIB score the plant in 5 key quality control areas and they use the same scoring inspection as for human food manufacturing plants.

1. Adequacy of food safety programme

2. Pest Control

3. Operational methods and personnel practices

4. Maintenance for food safety

5. Cleaning practices

American Institute of Baking (AIB)
Our Mission
AIB International is committed to protecting the safety of the food supply chain and delivering high value technical and educational programs.

Through rigorous independent inspections, superior audits and training, and shared expertise we will empower our clients to lower their business risk and strengthen their reputations. 

Who are AIB?  AIB International is a corporation founded by the North American wholesale and retail baking industries in 1919 as a technology transfer center for bakers and food processors. Its headquartered are in Manhattan, Kansas. The original mission of the organization was to "put science to work for the baker," and that basic theme is still central to all of the programs, products, and services provided by AIB to baking and general food production industries worldwide.

AIB Audit Services. Highly-qualified professionals with wide-ranging food industry experience make every AIB audit a notable learning experience
AIB International has established a reputation for providing food safety solutions to a variety of companies, large and small, by building client relationships that extends beyond merely conducting food safety audits. AIB auditors are involved in every step of the food supply chain, and our clients have come to trust them as an invaluable resource in their continuous commitment to producing, packing, and distributing safe, high-quality foods.

