
Understanding  
the Importance  
of the FSMA



The FDA’s Food Safety Modernization 
Act (FSMA) was passed in response 
to staggering statistics that found 48 
million Americans — that’s 1 in 6 — 
were being hospitalized from food 
borne illnesses. 3,000 of those  
affected would eventually lose  
their life as a result.

1 in 6 were hospitalized  
from foodborne illnesses



In recent decades, significant research has been conducted on the global food 
system, causing our understanding as a nation to expand immensely. That 

knowledge has led to the realization that food borne illness is both a significant 
public health problem and a threat to the economic well-being of the food 
system. The Food Safety Modernization Act and its Foreign Supplier Verification 
Program (FSVP) has changed our approach from reactive to proactive, with 
new prevention methods focused on requiring foreign imports of food products 
to meet U.S. Federal Safety Standards. This means the entire supply chain now 
has the responsibility of ensuring the safety of the global food supply chain for 
both human and animal food, and ensuring additional checkpoints are met. 

In what ways does the FSMA affect how Viachem does business? Viachem 
is a proud importer and seller for numerous food ingredients that are safely 
produced by world class companies in many parts of the world, and as 
such, we too need to play our part in ensuring that our suppliers meet the 
same quality and food safety standards required by the FSMA of U.S. based 
producers.



Testing is the main form of insurance used to ensure food ingredients meet the FSMA standards. 
Following September 11th 2001, Congress passed the The Bioterrorism Act of 2002. This act 
granted the FDA administrative detention authority over food items if there was credible 
evidence indicating the food presented a threat of serious adverse health consequences or 
death to humans or animals. Like FSMA, the Bioterrorism Act requires foreign suppliers of 
food products to register their facilities with the FDA. However, for most food there was no 
requirement to provide proof of a food safety management plan in place, nor was there any 
requirement to prove the safety of any foods or food ingredients being shipped to the U.S. Upon 
arrival in the U.S., the U.S. Customs and Border Patrol would randomly inspect shipments of food 
ingredients and may also test selected products for compliance to U.S. food laws. 

For the majority of food ingredients supplied to the U.S. market by Viachem, there was little or 
no requirement to prove the safety of the foods being imported, and similarly there was very 
little testing being conducted on those items on arrival into the U.S. Now under the FSMA, and 
for the first time, “importers” and users of foreign produced food ingredients have an explicit 
responsibility to verify that their foreign suppliers have adequate and functioning preventive 
controls in place to ensure the food they produce is safe.
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The key objective of the FSMA is to ensure food and food ingredients produced 
in other countries are manufactured to the same standards as those required of 
ingredients made in the United States, and therefore present no more food safety risk 
than a food ingredient produced in the U.S. in compliance with the U.S. requirements. The 
new rules require a scientific assessment of hazards and risks involved and necessitate the 
implementation of controls preventing significant food safety issues rather than reacting to the 
issues after the fact. These rules apply to foods from all countries. However, there are some 
countries, namely Canada and Australia, where the existing in-country requirements are 
considered substantially equivalent to the U.S. standards, and therefore food ingredients that 
are made in compliance with those countries’ standards are not required to prove they meet 
the FSMA requirements.

The full impact of the requirements of the FSMA on the food ingredient importation process 
are yet to be fully felt. It’s very clear that the requirements do impose new significant 
responsibilities onto the individuals who accept the responsibility of being the “importer” as 
well as the end-user of food ingredients produced outside the USA. The key responsibility of 
the end-user of foreign produced ingredients that all FSMA requirements are met by each 
component of the supply chain. Visibility and full documentation ultimately falls on the end-
user of the foreign produced ingredients if one of your supply chain partners fails to properly 
fulfill their part of the FSVP process. 

Viachem has taken a professional approach to the FSMA requirements and can assure all its 
customers that every ingredient we provide to the U.S. market have undergone full hazard 
evaluations and risk assessments as required by FSMA, and appropriate preventive controls 
have been put in place. For each of the food ingredients we supply, a qualified individual has 
evaluated the applicable Food Safety Plan and assured that there is an active verification 
plan in place to ensure the food safety plan is working effectively. You and your customers 
deserve no less. 

For more details on how Viachem is providing its customers safe  
and FSMA foreign sourced food ingredients go to:  
viacheminc.com/customers/fsma-import-rules-fsma/ 
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