
MYTHBUSTING                

 

 
 

They’re called many things: urban legends, old wives’ tales or campfire stories. We don’t 

always know where they come from but one thing is certain: they are not based on 

facts.  

 

Here are some of the most pervasive myths about our brand. 

 

 

What do you put in your meat? Is it real beef?  

 

 

How come your French fries don’t rot or decompose?  

 

 

Have you ever used “pink slime” in your burger meat?  

 

 

Is there silly putty in your Chicken McNuggets?  

 

 

 

 

Now we have a website that answers these questions and many more.   Check out the 

website and read how we’re telling our food quality story 

at www.mcdonalds.ca/yourquestions  

 

 
 

 

 

 

https://mail.mcd.com/owa/redir.aspx?C=YiFt-9oYoESnULj38H3p--DyBLBnEc8IyH_WYaVJmNI-xNIGVpib_7f1o2fsDMZh2sPbFSn3zo8.&URL=http%3a%2f%2fwww.mcdonalds.ca%2fyourquestions


Here a few of the questions from various people across Canada and our answers. 

 

“Is the company that supplies our beef named “100% pure beef”?” (Jamie C. from Paradise, NL) 

OUR ANSWER: 

That's a myth, Jamie. Cargill is the name of the company we buy our beef from, and our burgers 

are only made from the shoulder, chuck, brisket, rib eye, loin and round. 

 

 

“Do your nuggets contain the crushed beaks of the chickens you use?” (Timmy T. from Edmonton, 

AB) 

OUR ANSWER: 

Absolutely not, Timmy! Our Chicken McNuggets are made of chicken breast, along with a natural 

proportion of chicken skin, used for both flavour and as a binder. The only other ingredients are a 

few seasonings and a tempura-style batter. Some of our other chicken products may use meat 

from the thigh or leg as well. 

 

 

“is there msg in your food”   (Debby K. from Saint Catharine, ON asked) 

OUR ANSWER: 

Hi Debby. No, we don't add monosodium glutamate (MSG) to any of our products. However, we 

do use ingredients such as hydrolyzed plant protein and hydrolyzed vegetable protein, which are 

widely used in the food industry, and may cause reactions in individuals who are sensitive to MSG 

because of their glutamate content. 

  

A number of common food ingredients, found at grocery stores and in some of our menu items, 

such as tomatoes, parmesan cheese and mushrooms, also contain high levels of naturally-

occurring free glutamates and may also cause reactions in MSG-sensitive individuals. 

If you would like to find out more information about the ingredients in our food, please take a look 

at the FoodFacts on our website. 

 

“Why in “Super Size Me” do your Fries last for ever.” (Tyler M from York, ON asked) 

 

OUR ANSWER: 

Thanks for your question, Tyler. Our French fries don't break down or decompose when left out at 

room temperature, in a dry environment because once the food is cooked, there isn't enough 

moisture to support bacteria growth to break it down. Instead, they simply dry up. Have you ever 

left a package of cheese open at one end? The end that is exposed to air will dry up, but mould 

will appear on the cheese that remains covered due to the contained moisture. Take a look at a 

detailed explanation from Dr. Keith Warriner, Program Director of the University of Guelph's Food 

Safety and Quality Assurance, had to say. 

http://www.mcdonalds.ca/ca/en/food/nutrition_calculator.html
http://yourquestions.mcdonalds.ca/questions/3511
http://yourquestions.mcdonalds.ca/questions/3511
http://yourquestions.mcdonalds.ca/questions/3511

