BREAKOUT GROUP 3A- Flip Chart Recordation

AFSS Public Meeting, September 23-24, 2003

3A.1 – FEED SAFETY PROGRAMS (contact information)

1. 21 CFR 589.2000 – Entire food chain 

2. FCI Program

3. APPI Salmonella – weekly – Salmonella - monthly – C. Perfringens

APHIS sees

4. APHIS Inspection Number – CCPs

5. Outside Audits Ex. Cook & Turber – Record Review

6. GMPs → HACCP → Hybrid Systems

7. AIB – American Institute of Bakers

8. American Sanitation Institute

9. Canadian Process Programs

10. AAFCO Best Management Guidelines

11. State Feed Safety Programs

12. Producer Based Programs – Dairy, pork, beef, poultry

13. NGFA – Quality Assurance Program

14. Broad Mycotoxin Evaluation

15. State and Local Education – Extension Program

3A.2 – BASIC ELEMENTS OF AN ANIMAL FEED SAFETY PROGRAM

Note:  For all feed and feed ingredients

           (commercial manufacturers, distributors and on-farm mixers)

1. Define Goals and Objectives

2. Food Safety / Food Security

A. Minimum Standards?

1.) What are the criteria?

2.) Must be risk based / not technology –

3.) Must be reasonable, attainable, cost/benefit effectiveness

4.) Real; and threats with potential probability

5.) Enforceable

Safety

Risk





This is a graph




Cost To Control Risk

SPECIFIC ELEMENTS
1.) BMPs For Each Industry Segment

Farmer

     ↓

Transportation

     ↓

Ingredient Suppliers

     ↓

Feed Manufacturers

     ↓                   ↓                  ↓

Commercial   Integration   On-Farm

     ↓

Distributors

     ↓                ↓                    ↓

          Education/Training

                        ↓↓

       Producers     Consumer

Product Tracing – Documentation

One Up; One Back

Accountability / Liability

3A.4 – POSSIBLE AFSS ELEMENT …

- Identification and Implementation of Controls to Effectively Prevent Identified Risks –

(a.) How much of this are you doing as a firm right now or how much of this are you seeing during inspections of feed and feed ingredient manufacturers and distributors?  (Give Examples)

· ID and Controls

· Must maintain high standards to respond to competition and to reduce/eliminate liability concerns

· Most firms have programs 

· Approved vendor lists

· Purchasing specifications

· QA Programs

· Standard processing procedures

· Internal audits

· Finished product specs

· Sampling and analysis to confirm product acceptability

· Customer audits

· Respond to consumer needs/wants

(b.) Is it formal or informal?

Largely formal

(c.) Would this involve training? (kind, how often?)

Must be attuned to audience

- Farmer – Transporter – Supplier – Manufacturer – Distributor – Consumer - 

  Enforcer
(d.) Would this involve the purchase and use of new equipment and/or software?

         Yes

(e.) What kind of costs do you think this would entail?

· Will increase costs

· Program supplied to create standard reports would assist industry in communicating with FDA

· Resources do not exist at the state level or in the industry

· CONSUMER WILL PAY AT ALL LEVELS

(f.) What kind of assurances would you need to establish or demonstrate this is functional?

1. Would you need a consultant to establish?

Probably not but possible

2. Would you need a 3rd part inspection to establish?

Probably not, but possible – Audit provides guidance

FDA must set standards for audit

3. Would you need an ongoing sampling program?

Need samples to monitor products

Based on risk

4. How would federal licensing/registration of all firms help?

      Advantage to a uniform data base

      State licensing (already in place)

      Bioterrorism registration (already in place)

      FDA in place

(g.) Are current enforcement tools adequate?

Yes – For current product based systems

Probably not – For processing systems approach

Fundamental Problem

Product vs. Process

IF MANDATORY AT PRODUCT,

   AND VOLUNTARY AT PROCESS,

      CURRENT SYSTEM OF ENFORCEMENT WORKS!

3A.5 – ANY ADDITIONAL THOUGHTS OR COMMENTS TO CONVEY TO                                                    FDA REGARDING AN ANIMAL FEED SAFETY SYSTEM?

1.) Current food safety program is working – cautious about replacing

2.) Big Picture – Tremendous restriction of resources at state and federal levels, as well as for producers

3.) Many issues not related to food safety at all; a minimum standard should be determined

4.) Benefit to producer for one, single food safety system / But we should not lose the flexibility and authority of state programs and cooperative and industry programs

5.) System must be “risk” based not “detection/technology” based

6.) Recognize best management practices and/or good management practices – reflect reality of production systems

7.) Implementation costs must be borne across regulated industry and government programs including state and federal

8.) Education of all sectors is imperative

IF MANDATORY AT PRODUCT,

   AND VOLUNTARY AT PROCESS,

      CURRENT SYSTEM OF ENFORCEMENT WORKS!

