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Training Opportunities

Basic HACCP
February 24-25, Grinnell, IA
February 26-27, Ankeny, IA
February 26-27, Orange County, CA
March 10-11, Fayetteville, AR
March 18-19, North Manchester, IN- Bi-Lingual
March 23-24, Philadelphia, PA
March 25-26,Los Angeles, CA
April 15-16, Cincinnati, OH
April 29-30,San Diego, CA

Advanced HAACP
March 18-19, Fayatteville, AR

FSPCA Preventive Controls for Human Foods-PCQI and HAACP
July 29-31, Dayton, OH.
Implementing SQF Systems
March 25-26, Philadelphia, PA
December 8-9, Dayton, OH.

Please email info@haccpcg.com for more information.

Register
Now!

http://haccpcg.com/
http://haccpcg.com/product/basic-haccp/
https://haccpcg.com/product/developing-implementing-sqf-systems/
http://haccpcg.com/available-training
http://www.haccpcg.com


Do you need On-Site Training?
No problem.
Please contact us to schedule a time that works for you.
email: info@haccpcg.com
or check out our website www.haccpcg.com

FDA wants help Businesses Eliminate Tampering

Acts of terrorism and other intentional tampering of food are the subjects of the third and final installment
of industry regulatory guidance on how to deal with the intentional adulteration of the food supply. “Unlike
the other FSMA rules that address specific foods or hazards, the IA rule requires the food industry to
implement risk-reducing strategies for processes in food facilities that are significantly vulnerable to
intentional adulteration,” according to an update from the Center for Food Safety and Applied Nutrition
(CFSAN). 

The final installment of draft guidance on Intentional Adulteration (AI) includes chapters covering food
defense corrective actions, verification, reanalysis, and record keeping. It also discusses how companies
can determine whether they are considered small or very small operations, which are exempt from many
of the FSMA regulations. Food “facilities” covered by the rule are required to develop and implement food
defense plans that identify vulnerabilities and how to deal with them.

Businesses are required to document that mitigation strategies are working. Inspections are set to
begin in March this year. While the final draft guidance is directed at FDA regulated facilities, many of the
recommendations are equally applicable to the meat, poultry and egg products establishments regulated
by the Food Safety and Inspection Service (FSIS). If establishments need assistance in developing or
implementing its IA program or an assessment of its IA program, please contact HCG.

(Article excerpted from Food Safety News, February 14, 2020)

Getting Ready for SQF Edition 9.0

The SQF Codes will be changing and now is the time to prepare so that future audits can be met with
confidence. The Code is being updated to align with new GFSI requirements (Version 8.0), expected to
be published this March. 

SQFI has set a goal to complete drafts of all the SQF Codes by the end of June, with public comments
collected July-August, 2020. The final SQF Edition 9 Codes are expected to be released in November
followed by a 6-month implementation period. Edition 9 audits will begin in May 2021.  

Want to know more? Attend one of our SQF Courses and stay in touch with HCG Consultants who have
helped many companies achieve and maintain compliance to this as well as other GFSI and regulatory
requirements.

Antibiotic-Resistant Infections

At least 2.8 billion people each year become
infected with bacteria resistant to antibiotics.
People that are impacted are more likely to be
hospitalized, take longer to become healthy again,
and can die from an infection not being able to be
treated.

Antibiotic resistance connects to food safety
because such bacteria can contaminate food and
make people sick. Bacteria can also be brought
into an environment because of animal feces and
spread to food and vegetables being grown
nearby. People can be infected by coming into
contact with animals or animal feces that have
been infected or consuming raw or undercooked
foods.

To avoid an increase in antibiotic resistance and

mailto:info@haccpcg.com
http://www.haccpcg.com
https://haccpcg.com/contact/
https://www.fda.gov/media/113684/download
https://haccpcg.com/product/developing-implementing-sqf-systems/


infections, you should only take antibiotics when
sick, follow the Clean, Cook, Separate and Chill
guidelines, don't drink raw milk, wash hands when
preparing food and use separate cutting boards for
raw uncooked food and vegetables.

FSIS Allows Use of Prior Versions Appendix A and B

 On Feb 11, 2020, FSIS issued Notice 07-20, titled Extension of
Delayed Implementation of Verification of Revised Appendix A and
B. Many meat and poultry establishments rely on the various
editions of FSIS Appendices A and B for validation of the cooking
(lethality) and cooling (stabilization) critical limits in their HACCP
plans.

Notice 07-20, makes clear that establishments may continue too
use the 1999 or 2017 versions of the appendices until further notice. The notice instructs its
inspection personnel that they are not to initiate enforcement actions(issue an NR) if establishments use
the older versions of Appendix A or B, but are to inform establishments that FSIS is currently reviewing
comments and will announce in 2020 the availability of updated versions of Appendix A and B.

It will then announce a date when it will begin to verify if establishments relying on the appendices are
using the 2020 versions.

We know dealing with FSIS and its rules can be challenging at times. Remember, HCG includes several
consultants who retired FSIS and are ready to help you through the development of your HACCP plans
and securing the appropriate supporting documentation for your CCPs and critical limits whether you use
the FSIS safe harbors or alternatives.

Best Wishes,

Cathy M. Crawford, President

HACCP Consulting Group, L.L.C.| 757-371-5832 | info@haccpcg.com | www.haccpcg.com

STAY CONNECTED

     

https://www.cdc.gov/foodsafety/keep-food-safe.html
mailto:info@haccpcg.com
http://www.haccpcg.com
https://www.facebook.com/HCGConsulting?ref=hl
https://www.linkedin.com/company/the-haccp-consulting-group-hcg-?trk=tyah&trkInfo=tarId%3A1395247182241%2Ctas%3Ahaccp con%2Cidx%3A1-1-1
https://www.youtube.com/channel/UCGA8uiKpVc1xdIkzxMhQV6g

