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Presentation Objectives

1 Mission of Food Safety Staff
1 Holds and recalls process
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Mission of FSS

Increase awareness, visibility, and impact
of food safety on USDA nutrition
assistance programs and represent FNS
programs in the wider Federal and State

food safety community.
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Holds and Recalls




Regulatory Agencies

% Food Safety and Inspection Service,
USDA

Regulates meat, poultry, and egg products

Food and Drug Administration, HHS

Regulates all other foods

Dual Jurisdiction
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Purchasing Agencies

1 Agricultural Marketing ™ Farm Service Agency
Service (AMS) (FSA)
— Egg products — Grain
— Fruit, vegetables, nuts, — Rice
and specialty items — Pulses (legumes)
— Pork — Peanuts/peanut butter
— Beef — Sugar and flour
— Other red meat — Dairy products
— Poultry — Vegetable oil
— Fish — Cereal
— Corn syrup — Crackers
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Types of Recalls

1 Regulatory
— Voluntary
— Three classes of recalls

1 Administrative
— Not meeting specifications

FNS Food Safety Staff




Classes of Recalls

Class |

A health hazard situation where there is a
reasonable probability that the use of the
product will cause serious, adverse health
consequences or death.

Class I

A health hazard situation where there is a
remote probability of adverse health
consequences from the use of the product.

Class llI

A situation where the use of the product will not
cause adverse health conseguences.
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Peanut Corporation of America

1 Class | recall—serious health
consequences or de
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Hallmark/Westland

1 Class Il recall—remote probability of
health hazard
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Recalls are Voluntary

1 Violation found
— Microbiological, chemical
— Statutory violations, mislabeling

1 Regulatory agency presents data to vendor

1 Vendor voluntarily complies with recall
request

1 Vendor conducts recall
— Notifies consignees = distribution chain
— Issues press release
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FSIS/FDA Recall

FSIS/FDA and
FSIS and Manufacturer 2

vendor discuss

/ voluntary recall

Manufacturer Begins recall

J

Consignees

Vendor begins to \/

notify further
processors and FSIS/FDA

other customers Press

Release
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FNS Recall Events

FSIS/FDA
Public Notice

Commaodity

J

No ECOS (RAS) Notice

J

Post to ECOS Home Page v
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FNS Recall Events
. USDA Commodity

Product to (AMS/FSA provides to
Further

- FNS)
rocessor Destinations

ﬂ (FNS notifies SDAS)

FNS loses visibility

%

Recipient
P — Further P

Notifies Processors Agencies

further

Processors
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Teamwork/Communication

Regulatory
Agency

Purchasing
Agency

Regional
Offices

R State
| Distributing
Agency

Industry

Recipient
Agency
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Regional Office

1 Initial recall broadcast

1 Destruction information

1 Assist states In entering ECOS information
1 Review and submit voucher claims
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Report Back

USDA
A\

Fy N

Further Recipient
Processors Agencies
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SDA Recall Recipient Lists

1 Minhesota

http://education.state.mn.us/MDE/Learning
Support/FNS/Food Distribution Program/
Food Safety/index.html

1 California
http://www.cde.ca.gov/Is/nu/fd/ilapeanut.asp
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Staie and Local Responsiolliiles

— Defines Staie Adency and/or local agernicy

— Locels must cornply witn USDA arnd/or State
clireciion
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Warenousing, Distriouilng, and
Storing Cornmocdity Foods

States are required o onysically separaie
cornrmodiiles frorn o 'mer Inventory
scnools are allowed 1o use single
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Everyone (SDA, Furiner Processor, RA) rmust: {
— Record wnat iney recelved

— now wnet tney disiris
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2001 Commodity Flold and Recall Proc

Federal responsinllities:
Hold — 10 cay cloclk starts for investigation

Recall
— FNS notifies SDAS witnin 24 nours of recell

— FNS provides recall notificatiorn, press \

release, oiner information apout iracing —
orocuct and docurnening relmoursernent

Source: USDA/ENS Guidarnce FNS Foodl Safety Staff
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2001 Commodity Flold and Recall Proc

SDA responsioilities:
— Assign a State Food Safety Coordinator
— Cormplle sirilar list for RAS
— Contact RAs witn nold or recall notification witnin 24
NOLUrs or s s00r 2s 0ossiple

— Contact distrioutors/warenouseas arncd deterrnine:

ﬂ)

B Arnount of product silll In storage at Staie level
E Arnount and location delliverad to RAS
— Cornpile and provide to FNS:
E Arnount and location of groduct still in storage
B Arnount of groduct consurned

B Docurnentation for relrmnoursanle cos i
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2001 Commodity Flold and Recall Proc
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RA responsioilities:

— Assign a Food Safety Coordinator

— RAS contact sites witn nold or recall notification
lrerenglzel/ and ask inat product pe isolaied and
iriventory takern

— RAS provide to Siaie:
E Arnount and location of groduct still in storage
E Arnount of groduct consurned
E Docurnentation for relmoursaple costs

Source: USDA/FNS Guidance
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FECOS RAS Hold/Recall

r 1 A /) O
rProcess {
ECOS case created wnen nold/recall ‘

O
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Fecall contacis acknowledge receipt of
notlification and cneck ECOS for de rel]ls

’)

FNS monliors ECOS to ensure all Agencies \
are aware of nold/recall

ECOS allows only SDA Fecall Coniaci io
orovide product quantity and djsposmon

[nrorrretor) —
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Flold & Recall Coordination

State Agencles ‘

— Monltor ECOS for DO Inforrnation & Instructions

/ 1
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(

— Coordinate RA and Indusiry pariner efforis
B Product destruction, re-clonation or return
— Collect and compile case informaition to enier
inio ECOS case file \

B Product quantiiies
B |llness or injury inforrneatior) T

— Manzage financlal aspecis of nold / recall
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Flold & Recall Coordination

Processors & Distrioutors:

— Locate and sequesier groduct in possessiorn

— Provide Information o Staie

B |dentfy Reciplent Agencies wno r
procuct

B Quarniiiles of product sequesierec
cdelivered or unaccounted for

[ P———

— Dispose of groduct as direciec
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Flold & Recall Coordination

Feciplent Agencies: ‘
— Locate and sequesier groduct in possessiorn

— Provide Informettion to State or

— Dispose of product as dir
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Revise and update ine 2001 *Hold and Recall

Train on nold and recall ouce cdures — new
employee training a “rnust”

Train on Inventory rmanagerment

Fesolve Issues witn furtner processed products \
Cornmunication sirategies —
— Witn otner organizations — information muliipliers

— Notification of nold/recall event to non-ECOS (]S ARSmmmmm—m—
/7
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Fespornding to a Food Recall
Uncer Hevision!!

nito:/fwww.nfsrmi.org/Informatl
on/recallmanual.pclf
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FNS Food Sarfety weo page ‘
ntto:/fwww.ns.usda.gov/ins/food safety.ntr

Slgn up for puolic noilfication: USDA/FNS Cornrnocdity

Alert Sysierr

Neilonal Food Service Managernerni

v S ! v .r. N7 T . \
InstliLie vvvvvv,nrst,Qrg
free food safety training — Just ask! ——
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