
We encourage all retailers to ask more about the products in their stores and what steps 
manufacturers are taking to meet existing regulations. The 
ongoing growth of the raw/alternative diet category relies 
on a stable supply of products that can be delivered to 
consumers and their pets safely. Make sure you know 
what’s on your shelf and in your freezer.

Quality & Food Safety Assurance
Primal Pet Foods is committed to providing the highest quality raw pet food products 
for the pets that depend on us. We are also committed to producing products that our 
distributor and retail partners can count on to meet the high safety standards currently 
required by the FDA – zero tolerance of Salmonella, E. coli and Listeria – so that we can 
all continue to grow our businesses effectively in a highly regulated environment. We 
deliver on this commitment by addressing quality and safety in four distinct ways:

Highest Quality
Ingredient Sourcing
All ingredients are purchased 
from suppliers recognized for 
superior quality, human-grade 
products and highest 
standards of safe food 
handling.
• Meats, game and poultry

raised without antibiotics
or added hormones

• Certified organic fruits,
vegetables and
supplements

Test and Hold Protocol
Primal Pet Foods ensures that all 
products test negative for harmful 
bacteria before being released for 
sale.
• Third party laboratory to test on

every lot of finished product in
order to confirm that it is negative
for Salmonella, E. coli O157:H7
and Listeria Monocytogenes

• Only when test results are
reviewed and confirmed negative,
is product is released for shipment
to our distributor partners and
then on to retail stores

Strict Adherence to Food 
Safety Standards
All Formulas prepared in 
our company-owned, 
FDA- and State Department 
of Agriculture-inspected 
facility.
• Sanitation Standard

Operating Procedures
• Good Manufacturing

Practices
• Hazard Analysis & Critical

Control Points program
• Lot Segregation

High Pressure ProcessingHigh Pressure Processing
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As a result of our test and hold procedure, Primal 
Pet Foods has determined that in spite of the very 
best sourcing and production standards, a “kill 
step” for Salmonella is needed on poultry products 
to meet the current FDA standard of zero tolerance.
Primal Pet Foods began implementing High- 
Pressure Processing for use on all poultry products 
in June of 2011. High-Pressure Processing is a 
unique, non-thermal process that kills pathogenic 

bacteria through high-pressure, water-based 
technology. High-Pressure Processing is a USDA- 
approved, 100% natural process, and is allowed
for use on organic and natural products. Recent 
advancements in HPP technology have allowed
for use on natural and organic foods to kill harmful 
bacteria while preserving taste, enzymes, and 
overall nutritional integrity. HPP is currently used
on many of the human foods and beverages found 
in natural grocery markets throughout the US.


