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OVERVIEW

George A. Burdock, Ph.D. is the president of the safety and regulatory consulting firm of Burdock Group, with offices located in Orlando, Florida. Dr. Burdock is an internationally recognized authority on the safety of human and animal food ingredients, personal care products and dietary supplements.  He has nearly forty years of experience dealing with regulatory issues related to product safety and risk assessment.  He has nearly 100 publications in scientific journals, over fifty domestic and international invited presentations and has published four editions of Fenaroli’s Handbook of Flavor Ingredients and the first edition of the Encyclopedia of Food and Color Additives. He is co-author of the chapter “Food Toxicology” in four editions of Casarett and Doull’s textbook “Toxicology,” the standard graduate textbook and reference book in the field of toxicology.  Dr. Burdock is a Diplomate of the American Board of Toxicology, a Fellow of the Academy of Toxicological Sciences, a Fellow American College of Nutrition and is a member of several professional societies including, but not limited to the American Chemical Society, the International Society for Regulatory Toxicology and Pharmacology, the Society of Toxicology, the American College of Toxicology and the Institute of Food Technologists (Professional Member status).  

CURRICULUM VITAE

Burdock Group							         1988-Present
Orlando, FL 

Founder and President

Dr. Burdock is an internationally recognized authority on the safety of food ingredients, personal care products, and dietary supplements.  He has more than twenty years of experience dealing with regulatory issues related to product safety and risk assessment.  As the President of Burdock Group, Dr. Burdock provides safety and regulatory information and advice on food, additives for food and feed, dietary supplements, excipients, and contaminants, to a varied client list, including Fortune 100 corporations, start-up companies, law firms, and trade associations.  This information may be in the form of confidential reviews, regulatory petitions, Generally Recognized As Safe (GRAS) self-determinations, GRAS and new dietary ingredient notifications, product contamination, due diligence investigations prior to an acquisition and litigation support.  As a leading scientist in the food industry, Dr. Burdock is sought by scientific publishers to write books and journal articles on food additives, flavor ingredients, and regulatory matters and by clients to comment on proposed regulations or respond to communications from regulatory agencies including the FDA and the USDA.

Flavor and Extract Manufactures’ Association (FEMA)					  1986-1991
Washington, D.C.

Director of Scientific Affairs

Dr. Burdock managed the FEMA scientific programs, coordinated the research activities of the testing laboratories, and communicated with external consultants and allied industry committees working with FEMA.  As the primary scientific liaison, Dr. Burdock guided member companies with the preparation of submissions to the FEMA Expert Panel for GRAS review, alerted Expert Panel and Association members to scientific developments in the food and flavor industry, and identified changes in the regulatory policies as a result of these developments.  He authored and edited comprehensive literature reviews on flavor additives and other topics relevant to the Association’s interests.

Shulton Research Division, American Cyanamid Corporation		                          1984-1986
Clifton, New Jersey

Manger of Biological Services

Dr. Burdock directed the Product Safety section, Microbiological Research Services, the Clinical Evaluation Laboratory and the Product Evaluation Center.  As the senior toxicologist, he was responsible for the toxicological laboratories and microbiologic safety of products applied to the test groups in clinical evaluation laboratories and for those products released for public use.  Dr. Burdock served as a corporate member of the Pharmacology/Toxicology Committee and the Cosmetic Ingredient Review Subcommittee of the Cosmetic, Toiletries and Fragrance Association.  He represented the Consumer Products Division on toxicology issues within the corporation, and externally, with vendors, government agencies, and trade associations.

Hazleton Laboratories America, Inc.						                          1979-1984
Vienna, Virginia

Senior Staff Scientist

As a Study Director, Dr. Burdock designed and managed toxicological oversight for compliance with regulatory requirements, quality assurance, budgetary monitoring, testing of pharmaceuticals, food additives, pesticides, and evaluated the performance of subcontractors.  He negotiated program design and individual toxicity study requirements for the registration of substances with FDA, EPA, and other regulatory agencies.  Dr. Burdock supervised two laboratory sections -Teratology/Reproduction and Sub-Chronic Rodent Toxicology.


EDUCATION

Ph.D. in Toxicology, School of Pharmacy, University of Mississippi, 1980
[bookmark: _Hlk93929450]Master of Combined Sciences, Physiology and Biochemistry, University of Mississippi, 1973
Bachelor of Science, Biology, University of Mississippi, 1969

CERTIFICATIONS

Diplomate, American Board of Toxicology, 1983; Recertified, 1988, 1993, 1998, 2003, 2009, 2014, 2017, 2019, 2022
[bookmark: _Hlk93929302]Fellow, Academy of Toxicological Sciences, 2021
[bookmark: _Hlk93929519]Fellow, American College of Nutrition, 2003
Preventive Controls Qualified Individual, Food Safety Preventive Controls Alliance, FSPCA Preventive Controls for Animal Feed and Human Food, 2018

PROFESSIONAL ORGANIZATIONS MEMBERSHIPS (Partial list)

American Botanical Council
American Chemical Society
American College of Nutrition
American College of Toxicology 
American Society for Nutrition
American Society for Clinical Nutrition
Council for Responsible Nutrition
Food and Drug Law Institute
Institute of Food Technologists
International Society of Regulatory Toxicology and Pharmacology 
Society of Toxicology 
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