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The heme protein and the Impossible Burger are not made in 
a laboratory but in food-production facilities that adhere to all 
regulatory requirements and stringent safety and quality 
standards. The reporter may be confusing “lab meat” -- 
which uses animal cells grown in a lab -- with Impossible 
Foods’ plant-based meat, which is not made from animals at 
all. 

IMPOSSIBLE FOODS RESPONSE



Impossible Foods has complied with all federal food safety 
regulations since 2014. Its key ingredient, soy leghemoglobin, 
has been considered “generally recognized as safe,” or GRAS, 
since 2014, when a panel of top food safety experts found it 
was safe to eat. This finding by the experts constitutes what is 
referred to as a “self-affirmed GRAS”.  The effect of a self-
affirmed GRAS is that food companies are in compliance with 
federal regulations and may market the product. 


In 2014, the company also voluntarily submitted its safety data 
to the US Food and Drug Administration via the GRAS 
Notification process, to seek the FDA’s independent review of 
its self-affirmed GRAS, and to promote transparency about its 
products, as the FDA publishes these notices on its web site. 


As part of the FDA’s GRAS Notification process, the FDA asked 
questions relating to Impossible’s food safety testing. 
Traditionally, food companies conduct safety tests using 
animals as subjects, and Impossible Foods had not done so. To 
obtain this type of “industry standard” information, Impossible 
Foods conducted additional tests and analyses, including a rat 
feeding study. Analyzing this new data, the same panel of food 
safety experts concluded the new data further strengthened the 
safety case and again found that soy leghemoglobin is safe. 
Impossible Foods will provide the FDA this additional 
information, as well as the expert panel’s analysis, later this 
month.


IMPOSSIBLE FOODS RESPONSE



“findings” - The FDA did not make “findings”; it had questions. 
In response to the FDA’s questions, Impossible Foods 
performed additional safety tests (including a rat feeding study, 
which it previously did not conduct) and gathered additional 
data, which all have further established the safety of soy 
leghemoglobin and its low potential for allergenicity. Impossible 
Foods will submit this information to the FDA later this month.


Impossible Foods has done extensive safety and allergenicity 
testing on soy leghemoglobin. Soy leghemoglobin -- a protein 
in the roots of soy plants -- is safe to eat. The molecule carried 
by soy leghemoglobin -- heme -- is atom-for-atom identical to 
the heme found in beef, other meats, plants and all living 
organisms. Humans have been eating heme for hundreds of 
thousands of years.


“petition” - The FDA’s GRAS process requires a notification, 
not a petition. Via the GRAS Notification process, Impossible 
Foods is voluntarily asking the FDA to independently review the 
extensive safety and allergenicity data it has assembled about 
soy leghemoglobin. The FDA will respond with an indication of 
whether it has any more questions regarding Impossible Foods’ 
methods and data establishing safety.


IMPOSSIBLE FOODS RESPONSE



While it may make for salacious copy, Impossible Foods has 
not run “headlong into” any regulation; rather, Impossible 
Foods has diligently complied with all federal regulations, and 
has constructively and properly engaged in the regulatory 
process to establish that its food is safe. In fact, the reporter 
admits “above” that Impossible Foods may sell its burger and 
is not running afoul of any law or regulation in doing so.  


IMPOSSIBLE FOODS RESPONSE

We don’t make apps, and don’t aspire to be treated like one. 
We make food -- and we fully comply with US food safety 
regulations.

IMPOSSIBLE FOODS RESPONSE



Impossible Foods doesn't know what the "Silicon Valley mind-
set" implies. Impossible Foods certainly does not think that 
“regulations don’t apply” to it or to our foods. Quite the 
contrary: Impossible Foods has fully complied with federal food 
safety regulations since 2014, two years before we put the 
Impossible Burger on the market in 2016. We have extensively 
tested the burger for food safety and allergens, and an expert 
panel has repeatedly concluded that the product is safe. We 
also have proactively engaged with the FDA. In no way do we 
believe that government regulations “do not apply” to us.


Because of our commitment to quality and safety, we put the 
burger on the market only after years of extensive testing. We 
have scrupulously followed all regulations and didn't launch the 
Impossible Burger until we were certain that it is far safer than 
any cow-derived burger.


IMPOSSIBLE FOODS RESPONSE

Impossible Foods has never “faced problems" with the FDA; 
Impossible Foods complies with all regulations, and has had 
only constructive discussions with the FDA as part of the 
normal GRAS Notification process.

IMPOSSIBLE FOODS RESPONSE



There is no "debate" with the FDA. Impossible Foods 
has only had constructive conversations with the FDA, 
driven by our mutual commitment to food safety and the 
American consumer.


IMPOSSIBLE FOODS RESPONSE



Pat Brown is a biochemist, not a chemist. He’s also a 
member of the National Academy of Sciences and the 
National Academy of Medicine. Formerly a practicing 
pediatrician, and a professor of biochemistry at Stanford 
University for 25 years, Dr. Brown also co-founded Public 
Library of Science, a nonprofit publisher with a mission to 
provide open access to science, technology and medical 
journals.


IMPOSSIBLE FOODS RESPONSE

Heme doesn’t give the burger texture -- it gives the burger 
flavor. More accurately, when soy leghemoglobin is exposed 
to heat, commonly referred to as cooking, it releases the 
identical heme molecule that is in meat, which gives the 
Impossible Burger its meatlike flavor. More specifically, in 
both meat and the Impossible Burger, this same heme 
molecule that is released by cooking sparks flavor chemistry 
that transforms the slightly metallic flavor of raw meat into 
the rich, cravable flavors and aromas of warm, cooked meat.


IMPOSSIBLE FOODS RESPONSE



The reporter did not get this quote in response to any 
question related to her August 8 article. In fact, the reporter 
refused to speak to the CEO, General Counsel or any 
scientist or food safety expert at Impossible Foods, and she 
repeatedly declined to come to the company’s headquarters 
to learn more about Impossible Foods and its food safety 
testing. This quote from Dr. Brown (from a speaking 
engagement at a conference May 2017) is presented 
completely out of context, and as used in the article seems 
to imply that Brown is criticizing his own company's 
investors for not having investigated Impossible Foods. In 
fact, his comment referred to the apparent lack of diligence 
by some investors in other start-ups that make lab meat 
from animal cells—in Dr. Brown’s opinion, companies that 
could not stand up to even very basic scientific scrutiny.

IMPOSSIBLE FOODS RESPONSE



Impossible Foods worked with independent third party food 
safety organizations to conduct all safety tests and engaged 
three of the world’s leading experts on food safety and 
allergenicity from universities known for academic 
excellence in the food sciences to review the results. They 
unanimously concluded in 2014 that the key ingredient, soy 
leghemoglobin, is safe. The experts are academics from the 
University of Nebraska, the University of Wisconsin-
Madison, and Virginia Commonwealth University. In 
addition, Impossible Foods voluntarily took the additional 
action of submitting its testing data and analyses to the FDA 
-- and then when the FDA had questions, Impossible Foods 
properly addressed those questions by gathering more data, 
including a rat feeding study that the company had 
previously not conducted. The experts have again 
concluded, based on the additional test results and 
information, that soy leghemoglobin is safe. The company 
will submit all of this additional data to the FDA later this 
month.

IMPOSSIBLE FOODS RESPONSE



It’s true that Impossible Foods “went further” than is 
required to comply with US food safety regulations. 
However, the FDA does not issue an “imprimatur” or "seal 
of approval" on foods that are, or should be, generally 
recognized as safe. Rather, the FDA puts the burden on 
food manufacturers to prove that food is safe. As noted, 
Impossible Foods is in compliance with federal regulations 
having obtained food safety experts' opinion that soy 
leghemoglobin is generally recognized as safe (i.e., its self-
affirmed GRAS), and the company is voluntarily submitting 
its data to the FDA for their independent review pursuant to 
the voluntary GRAS Notification process. The FDA 
publishes these submissions on its website.

IMPOSSIBLE FOODS RESPONSE



All of Impossible Foods’ testing has focused on human safety. 
And while 40 proteins may seem like a lot to those who have 
not studied food science, it is actually very few. Food is made 
up of trillions of proteins. The FDA was interested in 
allergenicity analysis of the proteins present in Impossible 
Foods’s soy leghemoglobin ingredient. Impossible Foods 
engaged the Food Allergy Resource and Research Program 
(FARRP) at the University of Nebraska to perform an extensive 
investigation of the potential allergenicity of these proteins, 
and has provided the test data to one of the world's leading 
experts on allergenicity; he agreed multiple times that our key 
ingredient is safe.


IMPOSSIBLE FOODS RESPONSE

This is specious. Impossible Foods began selling the Impossible 
Burger two years after it was already in full compliance with 
federal food safety regulations, having obtained its self-affirmed 
GRAS. During its voluntary, constructive engagement with the 
FDA, Impossible Foods performed additional safety testing, 
including a rat feeding study. Leading food safety experts have 
reviewed the additional data and have again concluded that soy 
leghemoglobin is safe to eat.  Later this month, Impossible 
Foods will voluntarily provide this data, as well as the analysis of 
the expert panel, to the FDA for its review and comments. The 
FDA will publish Impossible Foods’ submission online for public 
review as well.


IMPOSSIBLE FOODS RESPONSE



“well above” -- As we informed the reporter, rats were fed an 
amount of soy leghemoglobin that would be equivalent to a 
human consuming more than 200 times the average US daily 
consumption of ground beef, every day. 


“the company’s expert panel” - It is not the company's 
expert panel; the panel comprises recognized academic 
experts in food safety and allergenicity, who were engaged by 
Impossible Foods to provide a critical review of the safety and 
allergenicity data that Impossible Foods had assembled.


“petition” - There is no "petition for FDA confirmation". This is 
a misunderstanding of the FDA food-safety process. We are 
voluntarily submitting the new safety data to the FDA for their 
independent review and comments via the GRAS Notification 
process.


IMPOSSIBLE FOODS RESPONSE



As the article states, Impossible Foods has worked voluntarily 
with the FDA to enable the agency to review all the data 
demonstrating the safety of its product. Impossible Foods’ 
interaction with the FDA is constructive. The concerns cited in 
this paragraph are completely inapplicable to Impossible 
Foods, which has been scrupulous and transparent in its 
attention to food safety and its compliance with regulations.

IMPOSSIBLE FOODS RESPONSE

This opinion is completely irrelevant to Impossible Foods. 
Impossible Foods is in no way “bypassing the FDA.” Rather, 
Impossible Foods has proactively engaged with the FDA by 
choosing to submit its safety data for the FDA’s independent 
review and comment via the GRAS Notification process. 
Impossible Foods aspires to be a good corporate citizen and 
a model of transparency by voluntarily submitting its safety 
data to the FDA, where it also will be made available to the 
public on the FDA’s website.

IMPOSSIBLE FOODS RESPONSE


