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Objectives

1. Why Develop a guide?

2. Journey through the
guide
3. Future of the guide
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Figure 1. Contribution of different food categories to estimated domestically-
acquired illnesses and deaths, 1998-2008*

llinesses

*Chart does not show 5% of ilinesses and 2% of deaths attributed to other commodities. In addition, 1% of iflnesses and
25% of deaths were not attributed to commodities; these were caused by pathogens not in the outbreak database, mainly

Sownce: Painter JA, Hoekstra BM, Ayers T, Tauxe RY, Braden (R, Angulo F), Griffin PM. Attribution of foodborne ilimesses, hospitalizations, and deaths 1o food
commodities by using outtreak data, United States, 19982008, Emerg Infect Dis [Intermet]. 2013 Mar [date dted]. http//dx.dol.0rg/10.3201 /eld 1903.11 1856
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« 2013 (Cilantro/Spring Mix — Cyclospora)
« Jensen Farms 2011 (Canteloupe —
Listeria)

* Dole Packaged Spinach 2006 (E. Coli
0157:H7)
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Retaill Concerns
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Produce safety regardless of operation size
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FMI Working Groups

Priority | Working

Issues Groups
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Produce Safety Working Group
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Produce Safety Best Practices
Guide for Retailers
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United Fresh

« Guidance

Document
Purpose: to
reduce risk of
foodborne illness
through the
development and
Implementation
of produce safety
best practices.
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Part 1 of 2: Produce Supplv Chain

Produce Supplier
Food Safety Continuum

G FEFreomgnioed solemes : Mon-GFS :
Compliance measured by competent third party CanadaGAP Harmonized GAPs
i _ i . PrimusGFS Tomais Metrics
Operations in compliance with SOF Leve 2 LGMA
a recognized food safety standard. Global GAP
Global Markets

Self-Audits meating minimum standards

Operations with a written food safety plan and that are in compliance
with FDA's 1998 GAP's Guidance, National GAP's Program or any of the

recognized commodity specific food safety guidance.

Undocumented food safety

Operations have a variable level of food safety with the opportuity to
reach the upper tiers through food safety documentation and audits.
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Part 2 of 2: In-store produce handling best practices:

Equipment Maintenance/Sanitation

Personal Hygiene
Temperature Control
Preparation of Specific Products: cutting fruit, juicing...

Monitoring Customer Display Areas
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Gillian Kelleher, Wegmans Josh Katz, FMI Staff Lead

Bob Frappier, Ahold Brenda Bacon, Harris Teeter

Travis Waller, Associated Food Stores  Chris Dzuik, HEB
Edwin Barrios, Delhaize Richard Parker, HEB
Larry Kohl, Delhaize Mike Tipton, K-Vat

Sharon Thomas-Clark, Fresh & Easy Sherry Casey, Loblaw

Denise Webster, Fresh & Easy Andrew Clappen, Loblaw
Andrew Brown, Giant Eagle Aruna Spears, Loblaw
Adrian Ramirez, Grocers Supply Co Jillaine Dellis, Meijer
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James Baldwin, Price Chopper Mike Ambrosio, Wakefern

Garry Bergstrom, Publix Steve Oswald, Wakefern

Keith Damkjer, Publix Kathleen O’'Donnell Cahill, Wegmans
Michael Roberson, Publix Bill Pool, Wegmans

Mary Ann Goris, Schnucks Angela Valdez, Publix

Neil Checketts, Sobeys
Cyrus Irani, SuperValu

Mike O’Rourke, Target
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Next Steps.....

1. Communicate the guidance document
2. Measure the success
3. Continuous Improvement!
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Feeding Families! Enriching Lives

Membership  Events & Education  NewsRoom Member Community Govemment Affairs BGIRSGVM Industry Topics  Research Resources  Store
Center for Retail Food Safety and Defense MEMBER LOG IN
b I Recalls |
Requlatory Information & Links -]berShlp
2ased to welcome Compass Marketing, Inc.,
| Publications 0is "helpinggr.eat companies do great
h. toh eﬂ h 1 fo the FMI family &5 our newest member.
an intemational netwaork of retailers,
yuur connet on EI US| Food Safety Resources #rs and suppliers working together to
ne food industry and benefit fram FMI

Food Safety Community nd expertise. » LEARN MORE
lewfomFM! | 4 } %3 Ve
.A\u NI S0 i ; ) FMIconnect

MarketLink connects
the food retail industry "

MarketLink

New from EMI! MarketLInk Your Connectlon to Better Buslness '

June 10-13, 2014
McCormick Place (South Hall)
AMIRICANS Chicago, IL USA | FMIConnect.net
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THE GLOBAL FOOD
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RETAIL EXPERIENCE

FACTS & FIGURES

R E INDUSTRY TOPICS

wwn.fmi.org/food-safety
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Center for Retail Food Safety
and Defense

Requlatory Information &

Publications

Food Safety Resources

c

Food Safety Community

SQF Institute

HOME | FOOD SAFETY | CENTER FOR RETAIL FOOD SAFETY AND DEFENSE

PRINT 2
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Center for Retail Food
Safety and Defense

Food Safety Programs provides retailers and wholesalers the
Information and tools they need to ensure they are properly protecting
consumers by selling safe and wholesome food and operating within the
scope of requlatory requirements and best practices. FMI is unique in
that it tailors all of its programs, training and quidance specifically to its
members, offering a one-stop shop for food safety. In addition to food
safety support, FMI is also available 24/7 to assist members in need of
(rises management

New: Produce Guidance Document Now Available

AProduce Safety Best Practices Guide for Retailers, developed by FMI's
Produce Work Group and co-branded with industry partners Produce
Marketing Association and United Fresh Produce Association is now
available. The step-based program will serve as a tool for both food safety
and non-food safety retail employees focusing on building existing food
safety programs.

View the Produce Safety Best Practices Guide.

EOON SAEETY BESOILIRCES  EOOND SAEETY COMMIINITY

FMI Foundation Retail Food Safety Forum,
June 9-10, 2014, Chicago, IL

FMl Foundaton]
Retal Food

Plan to attend the FMI Foundation Retail Food
Safety Forum, June 9-10, 2014, co-located with
FMI Connect. Through the Forum, you will create
lasting connections, hear from food safety
thought leaders and discuss key issues relating to
your food safety programs and priorities.

For an overview of the Forum, please visk:
firetallfoodsafety.com

Clckhereto R
download brochure *



THANK YOU FOR
LISTENING........

Contact information:
Josh Michael Katz, PhD
Director, Food Safety Programs
FOOD MARKETING INSTITUTE
2345 Crystal Drive, Suite 800
Arlington, VA 22202
Direct: 202.220.0659
Mobile: 530.304.3748
|katz@fmi.org
www.fmi.org | @EMI_ORG
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