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Re: Mycotoxin – Vomitoxin or DON Statement 
 

Ardent Mills has identified mycotoxins as a potential chemical hazard and assessed in our risk 
assessment for our Food Safety & HACCP Plan that is reviewed annually. This potential hazard is 
managed by review of the inbound wheat, as well as reviewing the growing conditions that may support 
mycotoxin growth. The review of growing conditions is monitored from growing region information and 
from information provided by new crop surveys and industry updates conducted by companies, such as 
Neogen (Neogen updates include weekly updates provided during the grain harvest season). The survey 
of harvest conditions assesses weather, prevalence from field reports, and summary data on the 
conditions that may allow for the growth of mycotoxins. Additionally, Ardent Mills subscribes to new 
crop harvest data by variety, growing region, and crop district reporting, to provide wheat data that 
includes mycotoxin information. 

 
Ardent Mills reviews inbound wheat specifically for Deoxynivalenol (DON). This information is reviewed 
along with the harvest data noted above and each facility implements monitoring as warranted by 
internal risk assessments. 

 
These actions of are key parts of the prerequisite program that we have for mitigation and control of 
mycotoxins. This area is reviewed during our new crop harvest survey and on review with technical 
resources on the topic of mycotoxins across the current harvest year. Each facility reviews this 
information and makes follow-up actions, as warranted, to the data provided. The product produced at 
specific mills include flour, germ, whole wheat flour, or other human food product, as well as by- 
products of wheat milling that may be used for animal food products. 

 
Each facility also conducts cross-checks that provide ongoing certification that Ardent Mills  team 
members are conducting the testing properly. Testing at Ardent Mills is conducted using kits and 
procedures that are approved by Federal Grain Inspection Service.  

 
Summary: The primary mycotoxin issue in wheat is from DON, also known as vomitoxin. Each year at 
harvest, we review information from our sampling program across growing regions to survey growing 
conditions and results on wheat. We monitor areas of concern where DON may be present in the 
incoming wheat to review grading results that would indicate issue. Procedures include grading results 
on incoming wheat prior to use. The information from our sampling of wheat at harvest and from 
industry information regarding weather conditions are included in our risk assessment. Testing of wheat 
and flour are conducted as warranted, to monitor levels of DON to the FDA advisory guidelines below 1 
ppm for flour. Verification samples on both intermediate grain and flour are run to confirm the efficacy 
of our programs. 

 
We have made addition to all COA’s as follows “Ardent Mills wheat-based products intended or human 
consumption are produced in accordance with guidelines for mycotoxins in wheat, pursuant to which 
Deoxynivalenol (DON) or Vomitoxin levels are less than or equal to 1 ppm to meet FDA advisory guidelines 
or Health Canada levels." 

 
Sincerely, 
Tom Black 
Director of Regulatory & Strategy Systems 
Tom.Black@ardentmills.com 
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