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Lesson Number – M1.L10
Key Concept – Food Recall / Trackback Programs
Unit – Module 1 – Food Safety
Lesson 10 – Food Recall / Trackback Programs

Precepts
B – Relationships
	B2. Interact and work with others
	B5. Participate effectively as a team member

F – Continuous Improvement
	F5. Acquire new knowledge

J – Mental Growth
	J1. Think Critically
	J5. Think Creatively

Student Learning Objectives

As a result of this lesson, the student will…
1. Identify causes of food recalls
2. Review record keeping systems used in food processing
3. Identify documents used in food system  record keeping
4. Review how the public food recall system is used

Time Instruction time for this lesson: 4 Days (50 minutes) (Time is estimated and may vary depending on teaching style) 

Resources used in lesson development:
Eubanks, L., Carr, C., and Schmidt, R.H., (2012). Hazard Analysis Critical Control Points (HACCP) Principle 7 http://edis.ifas.ufl.edu/an221

Food Safety and Inspection Service. (October 14, 2011). Production and Inspection Fact Sheets http://www.fsis.usda.gov/Factsheets/FSIS_Food_Recalls/index.asp

Recall plan for PSU Creamery http://creamery.psu.edu/plant/dairy-plant-food-safety-plans/Recall-Plan.pdf/view

Additional teaching resources for this lesson:
USDA. Safety All Recalls. http://www.fda.gov/safety/recalls/default.htm
Cantaloupe Recall http://www.youtube.com/watch?v=r0q5hzXsPmc

Tools, Equipment, and Supplies


Key Terms 
Food recall - is a voluntary action by a food manufacturer or distributor to protect the public by removing food products that may cause health problems or possibly death.

FSIS – Food Safety Inspection System - FSIS is the public health system in USDA (United States Department of Agriculture) responsible to ensure the nation’s supply of meat, poultry and egg products is safe, wholesome, and correctly label and packaged. FSIS inspectors are expected to be present in every establishment each day. 


Content Outline
Objective 1. Identify causes of food recalls
· What is a food recall?
· Who decides when a food recall is necessary
· How are unsafe food products discovered?

Objective 2. Review record keeping systems used in food processing
· Complete and accurate HACCP records are beneficial to a processing plant operator
· Primary kinds of records

Objective 3. Identify documents used in food system record keeping

Objective 4. Evaluate how the public food recall system is used

Interest Approach
Ask the students to watch Cantaloupe recall YouTube video. Ask the students to identify why the cantaloupe is being recall and where the contamination started. 

Objective 1. Identify causes of food recalls
· What is a food recall?
· A food recall is a voluntary action by a manufacturer or distributor to protect the public from products that may cause health problems or possibly death. A recall is intended to remove food products from market chain/ food system when there is reason to believe food products may be adulterated or misbranded.

· Who decides when a recall is necessary?
· Recalls are initiated by the manufacturer or distributor of the food product, sometimes at the request of FSIS. All recalls are voluntary. However, if a company refuses to recall its products, then FSIS has the legal authority to detain and seize those products.

· How are unsafe products discovered?
· There are four primary means that unsafe or improperly labeled meat and poultry products come to the attention of FSIS:

· The company that manufactured or distributed the food product informs FSIS of the potential hazard;

· Test results received by FSIS as part of an on-going monitoring and sampling program may indicate that the products are adulterated, or, in some situations, misbranded;

· FSIS field inspectors and program investigators, in the course of their routine duties, discover unsafe or improperly labeled foods; and

· Epidemiological data submitted by state or local public health departments, or other federal agencies, such as the Food and Drug Administration (FDA) [http://www.fda.gov] or the Centers for Disease Control and Prevention (CDC) [http://www.cdc.gov] reveal unsafe, unwholesome or inaccurately labeled food.

· As soon as FSIS learns that a potentially unsafe or mislabeled food product is in the food system, the agency conducts a preliminary investigation to determine whether there is a need for a recall.

Objective 2. Review record keeping systems used in food processing (Lesson 10 Activity 1)
· Complete and accurate HACCP records are beneficial to a processing plant operation because they:
· Make it possible to trace ingredients, functions, or finished products in case a problem occurs along the process;
· Help identify trends in the production system;
· Serve as written documentation of a plant's compliance with the HACCP regulations; and
· Protect customers and the food business.

· There are two primary kinds of records that processors should consider when establishing their record keeping procedures: overall program records and daily records. 
· Overall program records include all records that validate your HACCP plan, including records to support the rationale used to establish the plan: critical control points, critical limits, monitoring procedures and frequencies, and corrective action procedures. Overall program records should also include documentation of all verification procedures and frequencies.
·  Daily records include all records that food processing facility uses on a day-to-day basis such as monitoring or corrective action logs.

· Specifically the records that need to be developed and retained are:
· Copies of training certificates for all members of the HACCP team documenting that each member has been trained in the seven principles of HACCP by a certified instructor;
· An original, approved, signed & dated HACCP plan for each product category that the facility produces;
· Descriptions and ingredient lists for all products with an active, approved HACCP plan;
· A verified flow diagram;
· All HACCP plan revisions, amendments, & (re)validations;
· Documentation of training for all HACCP monitors, verifiers, etc;
· Monitoring records of critical control points for each HACCP plan within the facility;
· Deviation summaries:
· What happened?
· What product was involved (identity lot, line information, date, etc)?
· When and where did it happen?
· Who recorded the deviation?
· Corrective action summaries:
· What, when, where, who?
· Hold/trace records
· Disposition summaries
· Results of hazard evaluation (when needed);
· Preventative actions developed & implemented in response to deviations for each HACCP plan; and
· Record review documents for FSIS pre-shipment review.

Objective 3. Identify documents used in food system record keeping
· All HACCP records must contain the title and date of the record, product identification, the signature or initials of the employee making the entry, a place for the reviewer's signature, and an orderly manner for entering the required data. Records must be kept of the time of the activity showing the date and time the record was made. Actual values for the monitoring activity must be legible. Some records can be initialed while others, such as a pre-shipment review, must be signed. In either case, the person who developed the record must be identified. There can be no scratch-outs, white-outs, arrows or ditto marks. If a mistake is made recording data, a single strike-out line should be made so the original entry is still legible and the correction must be initialed.

· Record forms should be developed to protect the confidentiality of the company and the integrity of the record. Additionally, electronic records are acceptable as long as their integrity is assured; records should be “trustworthy, reliable and generally equivalent to paper records and handwritten signatures executed on paper” (CFR 21-11, 1997). Hardware, software and attendant documentation maintained electronically must be readily available for, and subject to, agency inspection.

· HACCP Records for meat and poultry must be kept for at least one year for slaughter or refrigerated product and at least two years for frozen, preserved, or shelf-stable products (CFR, 1996). Juice is similar in that perishable or refrigerated juice records are to be kept for one year and records for frozen or shelf stable juice for two years (CFR, 2001; IDFA, 2006). In addition, records must be kept on site for at least six months; after that, they may be kept off-site as long as they can be provided to an inspector within 24 hours of an official request. Fish and fishery HACCP records may be transferred to some other reasonably accessible location at the end of the seasonal pack but shall be immediately returned for official review upon demand (CFR 21-123, 1997).

· USDA requires a pre-shipment review of all documentation before products leave the production facility (CFR, 1996). The review ensures all critical limits were met, and that the proper corrective actions were taken if a deviation occurred. This review shall be conducted, dated, and signed by someone trained in HACCP principles and implementation who did not generate the initial records.

· Regardless of agency, HACCP records must be accessible to regulatory personnel for review and, if needed, copying. It is strongly suggested that inspectors be required to sign out the records they request. HACCP plans and records are regarded as confidential documents and should not be distributed outside the company.

Objective 4. Review how the public food recall system is used
· How does FSIS notify the public when a product is recalled?
· FSIS notifies the public through a Recall Release for Class I and Class II recalls, and issues a Recall Notification Report (RNR) for Class III recall issues. (The RNR provides substantially the same information as the Recall Release; however, it is not distributed to media wire services or media outlets.) The Recall Release is issued to media outlets in the areas where the product was distributed. Both Recall Releases and RNRs are posted on the FSIS Website and distributed to FSIS email subscribers. When possible, FSIS also includes pictures of the recalled product labels as part of the FSIS online Recall Release posting.

· For every Class I recall, FSIS develops a list of retail consignees that have, or have had, the recalled products in their possession. The list of retail consignees includes the name, street address, city and state of each retail consignee and is posted within approximately 3 to 10 days of the date of the recall. The retail consignee list is updated periodically as additional retail consignee information becomes available.

· Class I - A Class I recall involves a health hazard situation in which there is a reasonable probability that eating the food will cause health problems or death. (This is the most serious level of recall classification.)
· Examples: 
· Listeria Monocytogenes in dairy products 
· Undeclared peanuts or eggs in food item

· Class II - A Class II recall involves a potential health hazard situation in which there is a remote probability of adverse health consequences from eating the food.  (This classification is less serious than Class I).
· Examples: 
· Wash water solution in fluid milk
· Metal or glass fragments found in a product

· Class III - A Class III recall involves a situation in which eating the food will not cause adverse health consequences. (This is the least serious recall classification.)
· Examples: 
· Misbranding of flavors (not using the term artificial)
· Incorrect labeling type size and prominence

· When available, recall press releases and RNRs are posted on the FSIS Recalls area of the Web site, at: www.fsis.usda.gov/Fsis_Recalls/Open_Federal_Cases/index.asp.

· The public can submit a request to receive FSIS press releases and recall announcements by subscribing to the agency's email subscription service. For more information or to subscribe, go to: www.fsis.usda.gov/News_&_Events/Email_Subscription/index.asp.

·  FSIS newsletters, including the Constituent Update, are also available via email subscription at: www.fsis.usda.gov/News_&_Events/Newsletters/index.asp.

· If a recalled product was purchased by USDA and distributed through a food distribution program, such as the National School Lunch Program, FSIS notifies the federal agency responsible for the food program, and that agency will hold the product.

Review/Summary
Ask students to use the Eye Witness News Moment to report how a recall of their company’s product will handled. One student should assume the role of the reporter and the other student will assume the role of plant manager in this situation. The plant manager will pull their product and the defect out of the basket and will have to create their report around that information (M1.L10.R1). The two students will work together to create this recall plan. Then the teacher will direct each group to provide the information needed to reach the consumers (classmates). 

Application

Extended classroom activity
Ask east student to access the FSIS website and download a Recall Notification Report for a specific food product. Each student should summarize the information and present a brief oral report to the class.

FFA activity
Design a public information announcement to educate consumers about food safety and how the food recall system protects the food supply in the U.S.

SAE activity
M1. L10. R1
Conduct a research project to review and summarize food recalls that affect food products available in the local community over the past month or year. Ask student to present the results in class.
	Product
	Reason for Recall

	Peanut Butter
	Salmonella

	Cheese
	Listeria monocytogenes

	Black Licorice
	elevated levels of lead

	Crackers
	Undeclared peanuts

	Energy Bar
	Undeclared coconut

	Pizza Dough
	Undeclared milk, soy, and wheat

	Cantaloupes
	Listeria monocytogenes

	Ready to eat salads
	Listeria monocytogenes

	Mini frosted cookies
	Undeclared eggs

	Carrot juice
	Contaminated with Clostridium botulinum

	Cheeseburger Macaroni Skillet dinner
	May contain small metal fragments

	Coconut water
	Product has off smell

	
	





Introduction to Food Science
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Key Term(s):

· Recall- A food recall is a voluntary action by a manufacturer or distributor of a food product to protect the public from products that may cause health problems or possibly death.  A food recall is intended to remove food products from market chain/food system when there is reason to believe food products may be adulterated or misbranded.

Concept(s):  (What we are going to learn?)

· Food Recalls are a measure of protecting the food chain

Objective(s):  (What we are going to do to learn?)

· Identify causes of food recalls
· Review record keeping systems used in food processing
· Identify documents used in food system record keeping
· Review how the public food recall system is used
Purpose:  (Why do we need to know this?)

Keeping the food supply safe is a big job.  The government relies on many agencies to oversee food production, processing, distribution and inspection of the food that we eat.  What happens when unsafe food gets delivered to the grocery store? Or someone gets sick from something they ate?  How does a food recall work, what are the steps involved, what type of records do processing plants keep, and how do they use those records to keep track of what went where?

In this activity you will be researching a food recall to try to find out what went wrong, how it might have happened, and what could be done to prevent it in the future.

Materials:  (What things do we need?)

Per Student:
· Computer access or a printout of a current recall found at http://www.fda.gov/safety/recalls/default.htm

· Pen or pencil

Procedure:  (What are the steps involved?)

Part one:  Read recall notice

Using the recall notice supplied or assigned by your instructor, read the entire recall notice.  Gather important information about the recall and record below in conclusions.

Conclusion:  (What did we learn and what does it mean?)

1. What product(s) were recalled:



2. Why was the recall issued?  How did the issue happen?



3. What areas of the country or countries were affected (where was the product distributed)?




4. What records did the company have to help in developing what products to be recalled? (lot numbers, areas distributed etc.)





5. What could have prevented the recall?  What steps should the company take to insure the issue does not happen again?






