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The safety and quality of the products made by Morton Salt Inc, and Windsor Salt Ltd., is of utmost importance. 

The prevention of Food Fraud is important to protect our consumers and to maintain the integrity of our 

products as well as the trust of our customers. To protect our supply chain from food fraud, Morton and 

Windsor have implemented programs for the prevention and mitigation of food fraud that meet all 

requirements under 21 C.F.R. Part 121 (Mitigation Strategies to Protect Food Against Intentional 

Adulteration). Each manufacturing facility has implemented a written food defense plan that includes 

training in accordance to 21 C.F.R. § 121.4 and the following written elements: 

• A vulnerability assessment, including required explanations, to identify significant vulnerabilities and

actionable process steps

• Mitigation strategies for actionable process steps, including required explanations

• Procedures for food defense monitoring of the mitigation strategies

• Time based, or event triggered reanalysis of the plan

At each Morton and Windsor plant appropriate actions are taken to ensure that purchased inventory conforms 

to the agreed upon requirements. These requirements are checked via inspection, testing or supplier analysis 

acceptance. These programs verify that all Morton and Windsor products remain un-adulterated and 

consistently provide the highest quality  
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