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Why Food Safety? 

• Foodborne illness is a significant burden 

– About 48 million (1 in 6 Americans) get sick each year 

– 128,000 are hospitalized 

– 3,000 die 

 

www.sodahead.com 



Managing food safety from farm to table 

On-farm food 
safety 

Preventive 
control and 
verification 

Preventive control 
and sanitary 

transportation 

Sanitation and 
hygienic 
practices 

Every segment of the food chain must address food safety to reduce the  
risk of pathogen contamination 



• Most sweeping reform of our food safety laws in more 
than 70 years 
 

• Signed by President Obama on January 4, 2011 
 

• It aims to ensure the U.S. food supply is safe by shifting 
the focus of federal regulators from responding to 
contamination to preventing it 



FSMA rules 

• Standards for produce safety 
• Preventive controls for human food 
• Preventive controls for animal food 
• Foreign supplier verification program 
• Accreditation on third party auditors 
• Food defense rule to address intentional 

adulteration of food 
• Sanitary transportation of human and animal 

food  
 

Seven Preventive Control Rules 



FSMA: Standards for Produce Safety 

Focus on 5 identified routes of microbial contamination 

1. Agricultural water 
2. Biological soil amendments of animal origin 
3. Worker health and hygiene 
4. Equipment, tools, buildings and sanitation 
5. Domesticated and wild animals 

 

• Sprouts 
• Growing, harvesting, packing and holding 

Other requirements 



Preventive Controls for  
Human Food  
 
cGMP and Hazard Analysis and Risk-
Based Preventive Controls for Human 
Food 
 

HARPC 



Summary of Requirements 

• Hazard Analysis and Risk-Based Preventive Controls 
– Each facility would be required to implement a written 

food safety plan that focuses on preventing hazards in 
foods 

• Updated Good Manufacturing Practices 



Updated Good Manufacturing 
Practices 

• Protection against allergen cross-contact 
• Updated language  
• Certain provisions containing recommendations 

were deleted 
• Requires cleaning of non-food contact surfaces as 

frequently as necessary to protect against 
allergen cross-contact and contamination of 
food, food-contact surfaces and food packaging. 



Hazard Analysis and  
Risk-Based Preventive Controls 



Trainings requirement 

• Growers training on Health Hygiene and 
Sanitation 
– PSA Growers training 

 

• Qualified individual to develop and oversee 
food safety plan 
– FSPCA training 



Preventive Controls Qualified Individual 
Definition 

• A qualified individual who has successfully 
completed training in the development and 
application of risk-based preventive controls 
at least equivalent to that received under a 
standardized curriculum recognized as 
adequate by FDA or is otherwise qualified 
through job experience to develop and apply a 
food safety system. 
– 21 CFR 117.3 Definitions 



FSMA: 
Preventive Controls for Animal Food 

• Establish Current Good Manufacturing 
Practices (CGMPs) 

• Hazard Analysis and Risk-Based Preventive 
Controls 
– Each facility is required to implement a written food 

safety plan that focuses on preventing hazards in 
animal foods 

• Human food by-products may not be subject to 
animal food rule 



FSMA: 
Foreign Supplier Verification Program 
• Importers responsible to verify that food imported 

into the United States comply with the proposed 
FSMA rules 
 

• Exemptions 
– Firms subject to juice or seafood HACCP regulations 
– Meat, poultry, and egg product subject to USDA regulations 
– Food imported for processing and export 
– Alcoholic beverages 

 
 

 



FSMA: 
Accreditation on Third Party Auditors 

• Program for the accreditation of certification 
bodies 
– To conduct food safety audits 
– To issue certifications of foreign food facilities  

• Voluntary Qualified Importer Program (VQIP) 
• Food subject to risk-based determination by 

FDA 

Presenter
Presentation Notes
Food or facility certification will be used for admissibility of a food subject to a risk-based determination by FDA



FSMA:  
Sanitary Transportation of Food 

• Persons engaged in food transportation to use 
sanitary transportation practices to ensure that 
food is not transported under conditions that 
may render it adulterated. 

    
 

www.raw-food-health.net 
Image source: foodsafetynews.com 



FSMA: 
Protect Food Against Intentional Adulteration 

• To address vulnerable processes in their 
operations to prevent intentional 
adulteration 

• Require the largest food businesses to have 
a written food defense plan 

Image source: extension.missouri.edu 



Every segment of the food chain must 
address food safety to reduce risk of 

pathogen contamination 
 You cannot eliminate the risk of pathogen 

contamination, but you can minimize it 

and ends on the plate 



Seafood Processors 
& FSMA 

Evelyn Watts 
Assistant Professor – Seafood Extension Specialist 

School of Nutrition and Food Sciences 
LSU AgCenter & LA Sea Grant 

laseagrant.org 



Good Manufacturing  Practices  
Provisions 

• Subpart A – General Provisions 

• Subpart F – Record requirements for training records in 

Subpart A. 

• Subpart B – Current Good Manufacturing Practice (cGMP) 

laseagrant.org 

Presenter
Presentation Notes
FAQ – I’m a seafood Processor, do I need to conduct a Hazard Analysis and have in place Risk Based Preventive Controls? No, as Seafood Processor you fall under Seafood HACCP regulation. The only parts of the new regulation that applies to you as Seafood processor are…



General Provisions 

• Qualifications of individuals who manufacture, 
process, pack, or hold food 
– Management must ensure individuals are 

qualified 
• Have education, training, or experience… as 

appropriate to the individuals assigned duties; and 
• Receive training in the principles of food hygiene and 

food safety… 

laseagrant.org 

Presenter
Presentation Notes
Training on food hygiene and food safety, including the importance of employee health and personal hygiene, as appropriate to the food, the facility and the individual's assigned duties



General Provisions 

• Qualifications of supervisory personnel and 
responsibilities must be clearly assigned. 

• Qualification of supervisory personnel might 
be gain by education, training, or experience. 

laseagrant.org 



General Provisions 

• Records that document training of individuals 
who manufacture, process, pack, or hold food 
must be established and maintained. 

laseagrant.org 



Record requirements 
for training records 

• Kept in original, true copies, or electronic 
records. 

• Contain actual values and observations. 
• Be accurate, indelible, and legible. 
• Created concurrently. 

laseagrant.org 

Presenter
Presentation Notes
As detailed as necessaryInclude:ID plant or facilityDate, and when appropriate, the time of activity documentedSignature or initials of the person performing activity (When you are completing a training, is not required to issue a certificate, but believe me if you give your workers a certificate, they will treasure it and will feel proud of it) Sing in sheet also applies to this.



Current Good  
Manufacturing Practice 

• Very similar to old GMP’s under 21 CFR 110. 
• Prevention of Allergen cross-contact. 
• Human foods by-products for use in animal 

foods. 

laseagrant.org 

Presenter
Presentation Notes
Similar but something really good, they are shorter.Allergen cross-contact means the unintentional incorporation of food allergen into a food.Basically where you use to have to protect food, food-contact surfaces, or food packaging material against contamination, now is presided by protect against allergen cross-contact.PersonnelPlant and groundsSanitary operationsSanitary facilities and controlsEquipment and utensilsProcesses and controlsWarehousing and distributionHolding and distribution of human food by-products for use in animal foods (must be held under conditions that will protect against contamination)Defect action levels



Compliance dates 

Size of business Compliance date 
Very small business* September 17, 2018 
Small business* September 18, 2017 
All other businesses September 19, 2016 
* As defined in 21 CFR §117.3 

laseagrant.org 

Presenter
Presentation Notes
Very small business means, for purposes of this part, a business (including any subsidiaries and affiliates) averaging less than $1,000,000, adjusted for inflation, per year, during the 3year period preceding the applicable calendar year in sales of human food plus the market value of human food manufactured, processed, packed, or held without sale (e.g., held for a fee).Small business means, for purposes of this part, a business (including any subsidiaries and affiliates) employing fewer than 500 fulltime equivalent employees.



QUESTIONS??? 
Thanks!!! 

laseagrant.org 
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