July Newsletter

Training / Consulting Assistance

Available Training
Below are the training offerings now and into the fall. While we continue to prefer
live in-person classes for the most benefit, we also are offering live -virtual training.
We hope you can plan ahead and sign up for classes or consulting visits. If you are
concerned about unknowns, talk to us about a flexible cancellation or date-change
policy. Email info@haccpcg.com for more information.
Basic HACCP
July 29-30, Ontario, CA
August 26-27, Los Angeles, CA
September 23-24, Orange County, CA
October, Pleasanton, CA
October 20-21, Cleveland, OH
October 28-29, San Diego, CA
FSPCA Preventive Controls for Human Food
August 3-7, 8 am- noon EST, virtual-live
FSPCA Preventive Controls Plus HACCP
July 29-31, Dayton, OH
Implementing SQF Systems
October 22-23, Cleveland, OH
December 8-9, Dayton, OH

Register
Now!

FSIS – An Observational Study of Thermometer Use
by Consumers When Preparing Ground Turkey Patties
The Food Safety and Inspection Service (FSIS)
announced the publication of
“An Observational Study of Thermometer Use by
Consumers When Preparing Ground Turkey Patties” in the
July 2020 Journal of Food Protection. The 2018 observational study investigated the use
of food thermometers by consumers when preparing a meal that included ground turkey
patties.
The observational study was designed with participants randomly assigned to either a
group that was shown an educational video on food thermometer use or a group that was
not shown the video. Researchers observed both groups as they prepared turkey patties in
a test kitchen. The study data were collected in six test kitchen facilities in two locations in
North Carolina – one urban and one rural.
Even though participants in both groups were likely to own a food thermometer (62%
overall), the test kitchen results told a completely different story about their thermometer
use. Seventy-five percent of those who saw the food safety video checked that their turkey
patties were done by using a food thermometer, compared to only 34% in the group that
did not see the video.
Participants in the video group were also twice as likely to insert the food thermometer
correctly in the turkey patty compared to the non-video group (52% and 23%,
respectively). Most participants who used a food thermometer remembered to check the
internal temperature of both patties (82% of the video group and 73% of the non-video
group). Even when those in the non-video group used a food thermometer, nearly half
(46%) did not cook the turkey patties to the safe internal temperature of 165°F. FSIS
recommends cooking poultry products to a safe internal temperature of 165°F, the
temperature at which it is hot enough to kill harmful germs that cause food poisoning.
An Abstract of the FSIS study in the Journal of Food Protection can be found here.

Intentional Adulteration (IA) Rule Inspection Begin March 2021
The Food and Drug Administration (FDA) has announced that routine
inspections of small businesses to verify compliance with the FDA
Food Safety Modernization Act’s (FSMA) Intentional Adulteration (IA)
rule will begin in March 2021.
The FSMA IA rule is designed to address hazards that may be
intentionally introduced to foods, including by acts of terrorism, with the intent to cause
wide scale public health harm. Food facilities covered by the rule are required to develop
and implement a food defense plan that identifies vulnerabilities and puts in place
mitigation strategies to address those vulnerabilities. The rule was finalized in 2016 and
compliance dates are being phased in depending on business size. The compliance date
for small businesses (those with fewer than 500 employees) is July 27, 2020.
Recognizing the unique situation COVID-19 has created for both industry and regulators,
the FDA intends to begin routine inspections of small businesses under the IA rule in
March 2021. This approach, consistent with FDA’s approach regarding IA inspections of
larger businesses, will help facilitate industry’s continuing efforts to put in place measures
that will protect public health while allowing the FDA additional time to conduct outreach to
stakeholders.
When routine inspections begin for facilities covered by the IA rule they will consist of food
defense plan “quick checks” during regularly scheduled food safety inspections. These
“quick checks” allow FDA to verify that the facility has satisfied the basic requirements of
the rule while also providing us with an opportunity to “educate while we regulate.” During
the “quick check” FDA investigators will ask the owner or operator of the facility a series of
questions such as “do you have a food defense plan?” and may provide some educational
materials.
For assistance in developing, implementing or review of an existing IA program please
contact HCG.

FDA Is Resuming Domestic Inspections with New Risk Assessment System
The FDA is resuming domestic inspections with a new risk assessment system during the
coronavirus pandemic. Inspections were suspended in March 2020 as the pandemic was
just starting. FDA inspectors have still “conducted mission critical inspections,” as they put
it, even though regular inspections were suspended.The agency continued to maintain
reviews of consumer products, especially those related to the COVID-19 pandemic,
including hand sanitizers made with methanol and diagnostic tests that were making
potentially false claims.
The FDA has developed a rating system to let inspectors know when and where prioritized
domestic inspections can begin. It’s called the COVID-19 Advisory Rating System and
uses real time data to assess the number of COVID-19 cases in a local area based on
state and national data. This information is also being transmitted to state partners who
inspect FDA-regulated facilities under contract.
The Advisory Level is based on three metrics: Phase of the State, White House
Guidelines, and statistics measured at the county level. The FDA will identify activities that
can occur within a region. The three main categories of activity will be: mission critical
inspections, all inspections with caveats to protect staff who are vulnerable, and
resumption of all regulatory activities.
The agency hopes to begin inspections during the week of July 20, 2020. But this date
depends on data about the pandemic and outbreak trajectories in different states and
localities and the guidelines put in place by those governments, stating, “In order to move
to the next phase, we must see downward trends in new cases of COVID-19 and
hospitalizations in a given area.”
The FDA is also pre-announcing prioritized domestic inspections to FDA-regulated
businesses to assure the safety of the investigator and the firm’s employees.

SQF Code Edition 9.0
SQFI has updated the SQF Food Safety and Quality Codes with the help of the Technical Advisory
Council, as well as volunteers from certification bodies, training centers, and commodity-specific
Technical Working Groups. All updated Food Safety Codes will be submitted to the Global Food
Safety Initiative (GFSI) for Benchmarking. Draft copies are available for review and SQFI is
seeking public comments on these drafts. Please participate ! You can impact the detailsof the
Code and help make sure it makes sense. To see the drafts and comment, go here .

Best Wishes - Stay Healthy and Helpful -
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