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Presenter
Presentation Notes
I will be giving you information on:               

FPB - grading/inspection/auditing we do for a fee

Food Safety-Food Defense & most important

Explain GAP-GHP Program



Heard of Dept of Homeland Security?

How about Foodland Security? (It may be coming)

More & more people are getting sick & even dying because of the food they eat IN THIS COUNTRY.

The Gov’t is getting concerned.  Up 2 this pt, Ag industry, as far as Fd Safety goes, has been pretty much self regulated,  Don’t be surprised that this may change.  The industry YOU need to be pro-active, if not Gov’t may make Legislation.  They can’t help it, it’s what you’ve elected them to do.


Alfalfa Sprouts
Apple Cider
Cantaloups

Green Onions
Leaf Lettuce

Raspberries
Bagged Spinach
Tomatoes


Presenter
Presentation Notes
What do green onions-cantaloups-bagged spinach-alfalfa sprouts-strawberries-leaf lettuce-tomatoes-apple cider have in common?  Maybe this will help (click 4 p-nut jars)

Oh, & Peter Pan Peanut butter - 249 patients with clinical info available, 51 (21%) hospitalized, so far… 

Over 4000 DOCUMENTED cases of illness 

Briefly explain how this gets documented: 

	Get sick vomiting-diarrhea etc

	Specimens collected how?

	Poop-vomit into a bag 

What you thought was the “Flu” was probably a food-borne illness


INn 1996, the Strawberry industry lost
an est. $50 mil after mistakenly being
iIdentified as the source of pathogens
IN an outbreak.

Odwalla, Inc (Imfg of apple juice)
shareholder value dropped
approximately 41%0 ($12.4 million) In
siX months after an outbreak.


Presenter
Presentation Notes
Ask attendees to read these...

Can YOUR industry, your farms take this sort of hit & survive?


Food Safety



Presenter
Presentation Notes
Since 9/11, Gov’t & food industry have become increasingly concerned about the possibility of an attack on food supply.



Attacks could be directed at numerous links in the farm-to-fork chain: ASK CLASS  crops, livestock, processing, transportation & storage, distribution, retail.

. 

This farm-to-fork chain, or the U.S. food and agriculture system, accounts for about 13 percent of the nation's gross domestic product & 18 percent of domestic employment. If a major act of terrorism occurred in one of these links, it would have significant impact. This in turn would have major implications on the economy in terms of healthcare costs, lost wages and business losses etc.  Trickle down


Food Defense
Objectives

Threats to Food Supply
Vulnerabilities
What Is being done

INncident Review


Presenter
Presentation Notes
Read this first:  Awareness is the key.  Develop understanding basic food defense principles related to food supply & vulnerabilities that we have.



How does all this affect produce industry?



Current efforts underway in Gov’t & industry to promote food defense.  



We will cover preventive measures that you should know about, we’ll talk about what you can do to promote food defense.




Food Safety vs.

» Food Safety

Protection against unintentional contamination

GAP-GHP, P1Q, HACCP

Protection against intentional adulteration

Bio, Chemical, Physical or Radiological agents


Presenter
Presentation Notes
You’re probably familiar with the basic concepts of food safety, which focus on protecting food from contamination by known, naturally-occurring pathogens such as Salmonella, listeria, or e-coli. 

But what is food defense?

FD focuses on protecting food supply from intentional poisoning, poisoning by people who want to do us harm, poisoning with a wide array of chemicals, biological agents or other harmful substances.  And those would include things that are not naturally-occurring, things that are not routinely tested for, things that might escape detection until its too late.  Like arsenic or cyanide or ricin or botulism.

In the U.S.  the Centers for Disease Control and Prevention report that over 76 million illnesses, 325,000 hospitalizations, and 5k deaths each year are attributable to the contamination of food.


Why Food Supply?

Economic

Health

Societal
Psychological

Political
Significance

:



Presenter
Presentation Notes
Why would the food supply be considered a potential terrorist target? 

Lots of economic, health, societal, psychological & political significance. Deliberate contamination of food supply could have significant public health consequences.

Fear Factor 

Devastating economic impacts. 

Potential economic impacts demonstrated by the economics food-related industries. 

AG - about $1.24 trillion of GDP 

2003, U.S. exports reached an est $60 billion. 

2.2 million farms  

 > 57,000 food processors in the U.S. 

 > 1.2 million retail fd facilities nationwide.



Attack could also result in loss of public confidence in safety of food & effectiveness of government.


Food Supply Threats

Potential agents include:
» Physical
» Biological
» Chemical - Toxins

» Radiological PR
¥
g



Presenter
Presentation Notes
Physical - glass, nails or needles.

Biological - living organisms



Chemical - naturally occurring compounds like arsenic and cyanide and man-made substances like pesticides.

Toxins - poisonous substances that living organisms (bacteria, plants) produce. EXAMPLE – Ricin: substance from castor bean. 

Radiological - medical waste,  Most forms of radiological agents, plutonium, would be difficult for a terrorist to work with because of the handling danger involved 



CDC listings : MicroOrganisms causing plague, botulism, smallpox

Chemicals - arsenic, cyanide, & pesticides

Radiology - Alex Litvinenko. Polonium 201 death 11/06


Adulteration

Mixed
Soaked
Ground

Emulsified



Presenter
Presentation Notes
We’ve talked about harmful agents & people who might use them, now let’s think about how the harmful agents might be applied (read slide).



Place on surface (fruits-vegetables)

Mix into coatings (breading, wax)

Soak into (brining of cherries, pickles)

Grind into (apple sauce)

Emulsify (peanut butter) 2 unlike substances, p-nut butter

Mix directly into liquids (orange juice)




Castor Beans
Hot \Water
Acetone

Blender



Presenter
Presentation Notes
Castor plant found throughout world. Millions of tons of castor beans processed annually in castor oil production. 

Toxin (ricin) can be in the form of powder, mist, pellet, or can be dissolved in water or weak acid. 

This was the “white powder” found in mailings to US Congressmen a few yrs back

No vaccine. Ricin's significance as biological warfare toxin due to wide availability. 



Exact recipe was found on the Internet.

Ir you are found with this substance = life in prison, $250k fine or both


Fruit & Vegetable Industry

$34+ billion dollars
5,000+ US produce establishments

In ‘05, AMS purchased $375+ mil
of fruits & veggies


Presenter
Presentation Notes
(Read slide)  

Vegetable, Fruit & Nut production is a very significant part of the US economy.  



Overall fruit & veggie consumption on rise.  Fresh cut fruit sales, are expected to reach $1 billion in 2008 up from $450 million in 2004.


Actual Incidents




Intentional

2003 Ground Beef
1996 Doughnuts
1984 Salmonella Salad Bar



Presenter
Presentation Notes
03 Gnd Beef – nicotine based pesticide in 200 lbs of ground beef - 92 illnesses reported to CDC



96 Doughnut Contamination – employee put Shigella Dysentery Type 2 - 12 sick, 4 hospitalized 



84 – Oregon cult members put Salmonella bacteria to restaurant salad bars

WEIRD Intent: affect outcome of a local election

Result: 751 illnesses reported, 45 hospitalized, no deaths

This is only known large-scale incident of intentional food contamination in U.S. history

Detected by local public health officials. Took the FBI about a year to link outbreak to the responsible cult 


Unintentional

2003 Hepatitis A - Green Onions
2005 E. coli 0O157:H7 - Bagged Salad

2005 Carbamate Pesticide — Cassava Rt

20006 E. coll - Green Onions

2006 E. colil - Spinach


Presenter
Presentation Notes
Hep A - G Onion  TN, NC, GA,. PA linked to Chi-Chi’s  Mexico product packed in ice, stored 5 days, chopped & stored another 2 days. Salsa. Every 2-3 days, onions added to fresh salsa, (3 days shelf life). Customers & workers ill.

Shipments declined 42% from previous year. 9k exposed, 555 hepatitis, 3 died

E. coli Bag Salad  20 in WS, MN & OR with stomach cramps, bloody diarrhea, kidney failure 

Carbamate Pesticide - Cassava Roots  Sweetened roots contaminated w/pesticide.  Sold in Philippines as kids school snack, some ate only 1 or 2 bites.  Severe stomach pain; vomiting, diarrhea in 10 min, 103 kids treated, 27 died before treatment

E. Coli - G Onions Taco Bell, 71 total, 52 hosp, 8w/HUS     

E. coli Spinach  26 States, 31 cases with Hemolytic Uremic  Syndrome - renal (kidney) failure 102 hospitalized, 3 dead



Samples of cattle feces on 1 ranch tested positive based on matching genetic fingerprints for same strain of E. coli that sickened 199 people. 

The trace back investigation implicated 4 fields on 4 ranches in CA. 




Presenter
Presentation Notes
Some people, especially young children & elderly, can develop Hemolytic Uremic Syndrome (HUS) exposure to E. coli O157:H7, condition leading to serious kidney damage & death.

 

Often bloody diarrhea with cramps



Fever absent or mild



Symptoms within 2-3 days after exposure



Healthy adults typically recover completely within a week



Can be lethal to young, old, sick (immuno-compromised)



Based on 1999 CDC estimate, 73,000 cases of infection & 61 deaths occur in United States each year. 

http://www.bioscience2006.org/programme/default.htm

Threats as a Weapon

1989 Imported Chilean Grapes
$200 million Hoax



Presenter
Presentation Notes
1989 Chilean Grapes:

Terrorist group phoned US Embsy in Chile claiming to have contaminated Chilean grapes - cyanide.  After extensive surveillance by FDA, only 3 suspicious grapes turned up on a dock in Philly. Chilean grapes off shelves in U.S. & consumers received warnings not to eat any imported Chilean fruit.  Most peaches, blueberries, blackberries, melons, green apples, pears & plums on the market at the time were imported from Chile.  By the time it was determined that the threat was a hoax; the incident had ruined an entire season of fruit sales from Chile at a cost of $200 mil in lost revenue. 

THREAT of tampering poses serious problems for public health & international economy


Report Suspicious Activity



Presenter
Presentation Notes
What should YOU do…?

Report to who - Sheriff, County Extension Service


Report Any Suspicious
Substance



Presenter
Presentation Notes
DON’T TOUCH OR CLEAN UP SUBSTANCE

Notify Authorities – Poison Control, Sheriff etc

Ensure your own safety:

Wash hands & exposed body surfaces w/soap & water

Get Medical assistance if necessary 

Clothing exposed?  Remove & place in bags

Take care of anyone else exposed



		


PREVENTION

OKI SAFETY..

AN INDUSTEY
BLOSSOMS



Presenter
Presentation Notes







Be Alert
Tampering
Unusual activity
Exposed product

Unusual color-odor ™

Wwater



Presenter
Presentation Notes
Be alert for: material tampering & unusual activity. 

People that seem out of place or are performing inappropriate activities.

Unusual color or odor associated with water or product in production line.

Pay attention to areas where large amounts of product are exposed (storage areas, coolers, flow zones, etc.).




[
Vulnerabilities & Prevention



Presenter
Presentation Notes
Look at following slides




Presenter
Presentation Notes
Vulnerabilities - Prevention?

Ensure safe irr. water
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Presenter
Presentation Notes
Vulnerabilities - Prevention?



Don’t cross-contaminate from other locations (equipmt)

No lunch items-bottles-possible contaminants in the fields






Presenter
Presentation Notes
Vulnerabilities - Prevention?

Shoe scrapings on product belt



SHAME ON YOU, BOB

        HA !






Presenter
Presentation Notes
What will happen if no soap-towels-water??

Wipe hands on pants, probably 


€Che New Hork Eimes

“It’s a significant outbreak and it’s a serious disease,” the Middlesex County Director of Health David
Papi said on Sunday. “Fromm a public health standpoint, we're very concerned about this.”

1gtonpost

Those sickened ranged from one year ald to 23, but most are children, ac Frve were in the hospital Monday, officials said,

micluding twio n serions or critical condition wath
hernolytic urermic syndrome, which can
permmanently damage the kadnewys.

Although the specific source of the outbreak has not been identified, in September the Food and Drug
Administration issued a warning saving that E. coli contamination of fresh produce might be the cause

of illness in multiple states.

Ledger, which reported the two-week-long outbreak on Sunday.

DAILY B NEWS

The Front Page

Five were in the hospital Monday including & 10-year-ald hoy and a S-year-old
gitl who were diagnosed with hemaoalytic uremic syndrome, which can

BREAKING NE permanently darmage the kidneys, officials said. The boywas in Serious

Yl »(CBS NEWS -

WMNBC-TV

SouTH PLAINFIELD, .. - an outbreak of £ cofk 2. G011 QUtbreak Linked To Taco Bell
bacteria has sickened more than a dozen BEIETEIiEI C}th I:II I'E'E.k TI_.I Ell' HEIE

people on Long Island, including several who



Presenter
Presentation Notes
This kind of news is EVERYWHERE-EVERYDAY.



Any Questions so far?


Summary

Food Supply Threats

Vulnerabilities
INncidents

Prevention & Your Role






GAP/GHP Audit Program

U.S. Department of Agriculture
&
Federal-State Inspection Service


Presenter
Presentation Notes
“Food Safety”

Basic details of the USDA GAP/GHP Program.












Fresh Fruits and Vegetables

Guide to Minimize Microbial
Food Safety Hazards for



Presenter
Presentation Notes
Provide uniformly-applied national auditing program for the fresh produce industry to verify procedures they use to comply with GAP-GHPs…  



These are found right here in the Guide


Topics of The Guide

« \Water

 Manure & Municipal Bio-Solids
- Worker Health & Hygiene

= Fleld Sanitation

» Packing Facility

= Transportation

» Traceback


Presenter
Presentation Notes
The SEVEN basic areas of concern



Manure/Muni-Biosolids = FERTILIZERS



GAP/GHP is one of the most COMMON SENSE programs to administer



INVOLVES:  



1. “DETAILS” & concise RECORDS



2. CLEANLINESS




Purpose

To provide assurances that company
established documented procedures
are being followed



Presenter
Presentation Notes
Ask class -  What is purpose of the audit?  then click;

WHY we conduct the audit ?



Picture illustrates proper way to aerate a manure lagoon




Audit Frequency

ONCE Annually


Presenter
Presentation Notes
Never any “surprise” audits



After successful audit, a company may have their name and audit information posted on USDA website.  http://www.ams.usda.gov/fv/fpbgapghp.htm



Remember…the applicant:

1. ASKED for the audit

2. Has own copy of the Checklist

3. Knows we’re coming 

4. Knows what will look for & what we’ll ask.



	HOW CAN THEY FAIL?

	        THEY STILL DO!


GENERAL QUESTIONS GAP-GHP
Part 1 - Farm Review AU D I T

Part 2 - Field Harvest & Packing Activities
Part 3 - Packing House

Part 4 - Storage & Transportation

Part 5 - Traceback

Part 6 - Whsl Distribution Ctr - Terminal Whse
Part 6a - Traceback (Part 6)

Part 7 — Preventative Food Security Procedures


Presenter
Presentation Notes
The 8 areas of a GHP/GAP audit  (General thru Part 7)



General Questions (All audits must begin with & pass this section)



There is a “GENERAL” section and Seven independent areas of a GHP/GAP audit which can be audited


General

Quality Manual Review
GAP/GHP Employee Training
Restrooms

Smoking/Eating Areas

Reguirements for Sick/Injured
Employees


Presenter
Presentation Notes
1. GENERAL questions applies to EACH part audited



2. The “rules/blueprint” for the facility/farm audited



3. Has the auditee’s staff received training and understand the “rules” for Gap/GHP at that facility



4. Hand washing (Employees, visitors, YOU!) -   OBSERVE



5. Are the restrooms cleaned & properly maintained



6. No food, drinks (except water) or tobacco products in areas where product is handled (flow zones).  Locations and cleanliness of break areas.



7. How are sick or injured employees handled.  Do they know what to do.


#1 Farm Review

Water Sources

Water Distribution 5" [SSS TS
Contamination =
Potential

Sewage Treatment
Animals & Manure
Municipal Bio-solids

Land Use History


Presenter
Presentation Notes
		       PART #1



1. Ground water, ponds, wells, municipal sys



2. Irrigation, etc.



3. Near grazing areas, dump sites, landfills, or if area is accessible to wild animals



4. Municipal or Septic



5&6. Access to growing areas IS manure or municipal  bio-solids treated & handled PROPERLY



7. Was land ever used as a waste dump.or a NUKE TESTING GROUND


@#2 Field Harvest - Field Pack

Worker Sanitation & Hygiene
Water
Sanitary Facilities

Harvesting & Transportation
Trucks, tractors, trailers

Water Use In Harvest Pack



Presenter
Presentation Notes
Part #2


Practice & Teach Proper
Handwashing


Presenter
Presentation Notes
20 sec. w/warm water & soap  single use towels

Time with watch to demonstrate 20 secs. 

Happy Birthday-ABCs

“Purel” other hand sanitizers not acceptable



After talking about this, ask for volunteers to do the Glo-Germ test:  Sprinkle powder on hands, wash hands, check with black light for residue


PREVENTION is the Key to
Reducing Microbial Contamination
of Fresh Fruits & Veggies


Presenter
Presentation Notes
Studies indicate that once contamination occurs, it is hard to remove the pathogens from produce (rough surface areas), so prevention really is the key to the problem.


Record Keeping

Document worker training programs
Keep water test results

Record irrigation methods, rates, &
dates

Record manure applications, dates,
locations, and rates

Record cooler temps


Presenter
Presentation Notes
Ask them to call Kathy Staley 800-811-2373 for a copy of the Generic GAP Quality Manual
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Manure pile between to fields

Anything wrong with this??
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Presentation Notes
Cattle lot – uphill or downhill from neighboring fields??


Harvest Sanitation

Exclude all animals
from the farm

Clean & sanitize storage areas
prior to harvest

Avoid standing In harvest bins

Clean harvest bins daily



Vehicle Sanitation



Presenter
Presentation Notes
Left: wagon to haul cabbage from field

Right: truck to haul crop from field also used for many other tasks, not adequately cleaned



Sanitation is a big issue and often overlooked in these areas


FOCCCUGUTOy .

- SDIDNT WASH

Common Sense



Presenter
Presentation Notes
Food Safety is… (click)


Audit Implementation

Observation of...
e Premises, Processes, Equip, Personnel

Review of ...
e Documentation
e Records

Interviews...

e —hel8, 2003


Presenter
Presentation Notes
Auditors do this…


QUESTIONS ?



Presenter
Presentation Notes
After questions / comments GO THROUGH CHECKLIST, at least through Part 2







Presenter
Presentation Notes
Extra slides - use as needed…


#3 Packing House

Food Safety, Practices/Prevention
Receilving

Wash - Pack Lines
Worker Health - Hygiene

Gen. Housekeeping



Presenter
Presentation Notes
		         Part 3



Wash - Packing Lines: Water chemically treated?  If so, what chemicals are used and at what rate? (NEED TO SEE DOCUMENTATION)


#H4a Storage

Containers - Pallets
Pest Control
Ice

Coolers -
Refrig. Units



Presenter
Presentation Notes
		        Part 4a



1. Clean & in good condition?



2. DOCUMENTED (need to verify). Pest control devices/traps



3. ICE – Made with potable water?



4. Proper temps. maintained?


#A4b Transportation

DOCKS

Worker
Sanitation

Visitor
Sanitation

Lift Trucks

Conveyances


Presenter
Presentation Notes
                                  Part 4b

Clean & free of insects or other harmful pests.


#5 Traceback

PLI

Other System ? Farm - Fork
Bar Coding
Sequential Numbering

“RECALL”



Presenter
Presentation Notes
	                      Part 5








[
#6 Wholesale Distribution Center
Terminal Warehouse

Recelving
Storage Temp

Pest Control

|
________
--------------

Repacking - =
Reconditioning -

= _i
o R HE

Shipping - Transpc')'.rt;‘


Presenter
Presentation Notes
		       Part 6 



A relatively “new” part

For Terminal Market - Receiver - Repacker




#6a Traceback

Traceable to:

Suppliers



Presenter
Presentation Notes
                               Part 6a 

   Whsl Dist Ctr - Terminal Warehouse



Differs from Part 5 Traceback.



Like Part 5, a “Documented Procedure” is required.



Traces product to SUPPLIERS or back to the terminal mkt facility.



Like Part 5, requires that a successful MOCK or PRACTICE “recall” has been conducted by auditee.


#7 Preventative
Food Security Procedures

Perimeter
Parking
Building



Presenter
Presentation Notes
Part 7

In the wake of 9-11…



Based on FDA’s  “Food producers. Processors, & Transporters: Food security Preventative Measures Guidance for Industry”



Basically….”security measures” for the physical plant (i.e., Packing House, Storage facility, Mkt. Warehouse, Repacking facility, etc…)



ANY QUESTIONS ??



That’s all folks.
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