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Antibiotic use
Prosciutto, pepperoni, bacon, meatballs, ham, and sausage – the menu for meat 
pizzas is huge, and positively mouth-watering, unless you’re vegetarian or vegan, in 
which case, we apologise, but this section may still be of interest to you…
Antimicrobial Resistance (AMR) is no longer a threat to humans, it has become 
reality, and according to Dame Sally Davies, England’s chief medical officer, 
antimicrobial resistance has the potential to cause 80,000 deaths over the
next 20 years, causing “an apocalyptic scenario”.
Scary stuff, but what does this have to do with your humble slice of pizza?
 
 
 
 
 
 
 
 
 
 
The fact is that routine use of antibiotics on livestock such as pigs and cows is having 
a knock on effect on ourhealth further down the food chain, as our bodies are 
developing to become resistant to antimicrobial drugs.
As an increasing number of people demand to know more about the origins of their 
food, both through lifestyle choices and from a health perspective, food and drink 
businesses, including pizza companies, are seeking ways in which they can identify 
and eradicate the risk of antibiotics entering their meat supply chain when it comes 
to creating toppings for pizzas.



A slice of industry experience…
ARCUS® SIM can be used by food and drink companies to manage and track the use of 
antibiotics in the supplychain, and to identify suppliers which comply with its requirements.

Monitoring antibiotic usage information from suppliers can be a difficult task when carried 
out manually, especially if the supply chain is large and international, where different ethics, 
rules and regulations apply.

ARCUS® SIM removes the hassle when it comes to gathering policies and data from suppliers, 
as it places the responsibility onto the supplier to upload and provide quality and technical 
professionals with the required information.

Comprehensive online questionnaires are configured to individual needs and gather only 
the most relevant data to help identify antibiotic-free meat suppliers. Storing all of this 
information centrally in the cloud enables key stakeholders to access it at 
any time, and creates an easy way of recalling information should its 
antibiotic use status be questioned.

So rest assured that your meaty pizza is antibiotic-free and delicious.



Companies using ARCUS®

ARCUS® SIM brings together business departments by providing a 
seamless approach to managing different levels of supplier risk.

Procurement, technical, and supply chain teams can manage their 
individual supply chain risks through one central system, removing silos 
of information, and providing complete transparency over the status of 

each supplier.
Food and drink companies now have specialist functionality in SIM, made 
up of pioneering industry specific plug-ins which revolutionise how users 

manage the associated risks. The plug-ins can be deployed to evaluate 
and approve deeper levels of information at a manufacturing site level, 

as well as site audit capabilities.
Now, more than ever before, departments can share one true 

vision over their supplier’s products.


