
NFSA Symposium 2024
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• Know your presenter

• Know MARS

• The MARS Peanut Journey

What we will cover today
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• Pharmacist by education

• Food Safety Expert

• Expertise in Quality Assurance

• Passionate about stakeholder 
engagement 

• +13 years of multinational 
experience

AHMED LOKMAN
MEA Commercial Director at MARS
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+100 years in business.
Family-owned. 
Future-facing. 
Purpose-driven.

MARS @ A GLANCE
ABOUT MARS: 
OUR BUSINESS



ABOUT MARS:
OUR BELIEFS

ABOUT MARS:
OUR PURPOSE



140,000+ Associates
are united and guided by Five Principles of Mars, 
which span geographies, languages, cultures 
and generations

1911
Frank C. Mars made the 
first Mars candies in his 
Tacoma, Wash., kitchen

70+

Markets
worldwide

Global HQ in 
McLean, VA

$47B+

Private,
family-owned

company

400+
SITES

Billion Dollar 
Brands

3,000
NET SALES

VETERINARY HOSPITALS

170+
Mars brands are 
enjoyed in 170+ 

markets worldwide 

MARS Inc @ A GLANCE
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Present in Egypt for +20 years



Producing high quality, local favorites



Exporting to +40 countries & counting…..



Peanut Overview & 
Journey from MARS…

MARS @ A GLANCE



AGENDA

WHAT

• PEANUT
• AFLATOXIN

WHY

• RISK
• GLOBAL

HOW

• PRE-HARVEST
• POST HARVEST

WHO

• FARMERS
• STAKEHOLDER 

ENGAGEMENT
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• Peanut is one of the most 
economically important 
oilseed and feed crops 
globally. 

• Yield and quality of 
peanuts are reduced by 
the invasion of Aspergillus 
flavus and A. parasiticus 
during production, 
harvest, storage, and 
processing. 

• These fungal pathogens 
are soil-borne and infect 
peanut seeds and plants 
after direct contact with 
them. 

• The pathogens can both 
reduce yield and 
contaminate the crop with 
aflatoxins. 

• Widespread aflatoxin 
contamination often 
occurs in hot and humid 
agro-ecological zones.

 

WHAT

• PEANUTS
• AFLATOXIN



• Aflatoxins are poisonous 
chemicals. 

• These lethal toxins pose a 
threat to the food and feed 
industry. 

• Aflatoxins are the most 
potent carcinogens (cancer-
causing substances) 

• Chronic exposure to 
aflatoxins by eating 
contaminated food over time 
may result in liver cancer in 
humans and animals. 

• Aflatoxins are classified into 
different groups depending 
on the fluorescence they emit 
upon exposure to ultraviolet 
(UV) light. 

• Aflatoxins that emit blue 
fluorescence in UV light are 
labeled B1 and B2, green 
fluorescence – G1, and green-
blue fluorescence – G2. 

• Among the aflatoxin groups, 
aflatoxin B1 is the most 
potent carcinogen. 

WHY

• RISK
• GLOBAL



Pre-harvest

• Use of resistant varieties

• Timely irrigation

• Commercial Bio-Control
Products and RNA 
interference spray

• Insect management

• Calcium

• Early harvesting

• Crop rotation

• Weed management

Post-harvest

• Storage conditions

• Equipment sanitization

• Packaging

• Separation of infected 
and healthy pods

• Worker protection 
from exposure to spore 
dust

HOW

• PRE-HARVEST
• POST HARVEST



SAMPLING

• Mycotoxins are 
strongly unevenly 
distributed in a 
commodity

• Samples to be taken 
from as many as 
possible increments 
from as many as 
possible 
different points.

TESTING

• To use appropriate and 
recognized methods

• HPLC is trusted

HOW

• PRE-HARVEST
• POST HARVEST
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FARMERS

WHO

• FARMERS
• STAKEHOLDER 

ENGAGEMENT



How to build the right engagement and collaboration outside? 
Circle of Influence vs Circle of Control…

WHO

• FARMERS
• STAKEHOLDER 

ENGAGEMENT



WHAT

• PEANUT
• AFLATOXIN

WHY

• RISK
• GLOBAL

HOW

• PRE-HARVEST
• POST HARVEST

WHO

• FARMERS
• STAKEHOLDER 

ENGAGEMENT

HOW MARS CONTRIBUTED TO SAVE 
FARMER'S HARVEST?

• India is among the top five peanuts producers!

• As part of our MARS Principles, we signed agreements 
with NGOs to support small farmers with the needed 
knowledge and GAP to overcome these issues.

• A significant loss of yields have been occurred due 
to lack of GAP.

• Our program trained more than 900 
peanut farmers. When MARS saved a 

Farmer’s harvest!



Integrated E2E Peanut Supply Chain Quality 
Management Methodology established 
through the collaboration between multiple 
functions internally and externally to mitigate 
Aflatoxin risk

A Story from 
China!
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Through our work, we strive to realize the UN SDGs   



In a ‘nut’ shell….

1. Quality is Mars’ First Principle. 

2. Aflatoxin prevention and control has 2 steps: Pre- and Post-
harvest.

3. The starting point is the FARMER.

4. Collaboration with the full peanut supply chain is KEY.

5. Partnering with organizations unlocks a lot of potential.

WHAT

• PEANUT
• AFLATOXIN

WHY

• RISK
• GLOBAL

HOW

• PRE-HARVEST
• POST HARVEST

WHO

• FARMERS
• STAKEHOLDER 

ENGAGEMENT
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Peanut is beyond 
farming or 
testing; it is more 
of a holistic 
approach…
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Q&A 

THANK YOU

24


	Default Section
	Slide 1: NFSA Symposium 2024
	Slide 2: What we will cover today
	Slide 3: AHMED LOKMAN MEA Commercial Director at MARS
	Slide 4: +100 years in business. Family-owned.  Future-facing.  Purpose-driven.
	Slide 5
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11: Peanut Overview & Journey from MARS…    
	Slide 12
	Slide 13
	Slide 14
	Slide 15
	Slide 16
	Slide 17
	Slide 18
	Slide 19
	Slide 20: Integrated E2E Peanut Supply Chain Quality Management Methodology established through the collaboration between multiple functions internally and externally to mitigate Aflatoxin risk
	Slide 21
	Slide 22: In a ‘nut’ shell….
	Slide 23
	Slide 24: Q&A 


