Food Safety: Recordkeeping, Recalls, & 3/4/17
Traceability
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Recordkeeping and Traceability Traceback Is A Not Recall
Good record keepi ng to traek—pmﬁtamlrty, TRACEBACK is a System: an unbroken record of documentation
inform decision maki ng RECALL is an Action: what you do when there is a problem
2002 Bio Terrorism Act Trace"ability" Required Reports From Your Business Records
- Where did you get it from? T“race”ability | vowssormouumrmoocr usmess secomos:
- Where did you ship it to? Traceabi“lity” o
Quantity DISTRIBUTED -~
DATE(s) distributed —
Quantity RETURNED >
m....a:‘:mwmor

Traceback Plans Production/Business Records Do Double Duty

Your Traceback Plan should demonstrate the ability to )
trace back and forward by lot through the supply chain. * Field maps

* Land history

Two-way information flow

acatiadk * Seed lots/source
* Manure/compost
* Harvest records

* Cleaning records

Trace-forward

Back Forward * Sales records
ID, mput/productlon Who bought, « Worker time cards
practices, post harvest when, how much
P —— P ——

Design Record Keeping for Success

- Start with organic record keeping * Avoid duplication

requirements * Document as part of work, not a separate activity

- Add additional information based on * Instruct staff at the same time as record keeping

learning needs * Improve staff performance and accountability

- Add food safety (cleaning/monitoring) % 4

Record keeping needs to be routine — a habit —
like brushing your teeth.
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Work With Your Record Keepers’ Strengths

Significantly Raised the Risk of Listeria M.:
* Irrigating fields within three days of harvest
* Cultivating fields within a week of harvest

June 2013

sunday Monday Tuesday Wednesday Thursday Friday Saturday
| | l
4 5 6 7 ]
1 12 13 " 15
18 19 20 21 22
Cornell University

IFFT: If This Than That ) |

© 2013 Atina Diffley

Press a button
to track work
hours in
Google Drive

Turn on

Prepared and Presented by Atina Diffley,
Organic Farming Works LLC



Food Safety: Recordkeeping, Recalls, & 3/4/17
Traceability

, Join farmen and cou

Cleaning Record Strategies

- Utilize service contracts (SOP)
- Create records that instruct

AgSquared case sTuoes

Record keeping software
failor-made for small farms.
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Lot Numbers & Traceability Lot Numbers & Traceability

Allows you to trace each specific box/carton :

Gardens Of E an LLC ON A LABEL:

L& CERTIFIED ORGANI \ it - Name and address of the farm (phone)
At sl Martis Ditlley 28495 Kighricw, Fermington, HE - Commodity
cwwwemm.mnmv Vari P
- Variety ST o
20* Cucumbers - Pack/size 1 rn
IN A LOT NUMBER g~ il | —
H Vileosia
8’16—'0 &7 ‘@ Il 8"7'.0 ‘@ - Location of the growing area 10 -4 LB BAGS
LT
- Harvest Crew ) S1E
Account For Product — One Step Forward / One Step Back - Packing Date/Crew
Traceability is a system. - Shipping Date
WHOLE | THARO V-SERIES PRINTERS
GTIN Number pogm
N RO D

http://www.producetraceability.org/
https://www.foodlogiq.com/ (free, print on Avery)

0 00 12345 67890M50
I

Indicator GS1 Company Check
Prefix Item Reference  Digit

No Food Safety audit programs or regulations
REQUIRE a technology based system
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Lot Numbers & Traceability Traceability and Carton Labels

Make sure your traceability system is Step 1
described in your food safety plan!

| Farm Map

Lot Number For A Direct Market Farm

Step 2. Using a labeling gun, mack aliprodiuce
onJuly 16, 2016, packages with the date and location of harvest. .~
5t market of the Tomatces
L & J Farms
season L& ms

INVOICE
wn iy
:mm 2 I
sold at Nicolet Grown it Mawar LSA b
Mall farmers market 031

Premium

Crop broccoli
TOTAL NET WT 1802 {* &)

harvested on by Billy Step 3. - e |
July 15, 2016 Bob’s crew $ocation 1.D. on each invoics. = . ::
= =
F
Traceability and Retail Sales What is working? What is missing?

What is working? What is missing?
FARMING

Sample 8b: CSA Weekly Box (Tuesday pick-ups)

Checklist #1 - Farmer’s Market Sheet Week of: __9/23/03
Market Date:
Market Namse Vegetable/Fruit Amount
Notes on the Day: Apples, Red delicious 3 1b.
Cash Beginming | Apples, Yellow delicious 21b.
:‘:l'u"”': Basil, sweet 1 bunch
; ) : z o Beans, green 11b.
aop [ prcervme | veie | JI0 | Ty | omersea | T | Beans, yellow Vs Ib.
e=T1T"1T—"1TT1T Carrots 1lb.

Bok Chay

Lot Tracking: Product Identification at Harvest

What is working? What is missing?

Sample 8¢c: CSA Weekly Pick-up Record

Delivery Month: __June

CSA Memb Pick-up 1 i 6/3/03 | 6/10/03
Adams, Jim and Linda 350 Oak Ave, Winona v
Bates, John and Mary " v
Collins, Ted and Brenda " v
Darby, Richard 225 Washington St, Winona v
Jackson, Art and Lorraine - v

Policy: All containers of harvested produce leaving
the field must be labeled with field and date lot
numbers.
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The Bottom Line FSMA Record Keeping Requiremsents
Document created 11.21.15 &y Ating Dty and je Anae B

o Start with good recordkeeping. This will help B . > I

you put traceability into action and enable you SUBPART O - GENERAL RECORDKEEPING REQUIREMENTS
to develop a recall plan. Apply to all récord keeping requirements, with exceptions for Qualified Ey

The geaeral record keeping standanrds require records to inchade:

¢ Designate one person to be in charge of your
» Name and location of the farm

traceability program. « Actual vadoes and observations collected during monitoring activities
. « An adequate description of the produce applicable to the record (e g.
¢ For smaller-scale production and fewer or other identifier, such as a lot sumber)
_ » Locatson of the growing area of other arca apgplicable to the cecond
markets, g0 low-tech. » Date and time that 4 activily was performed or abiserved
¢ Even if you go high-tech, have a back-up plan ¥The records must be

« Taken a2 the time an activizy is performed or observed
» Must be acourate and Jegible
* Mizst be dated and signed by the person deing the activity

for when the printer jams...

BREAKOUT Wh t1st ds?
. . ere must | store records?

1.Onthe FS_MA I.?ecord Keeping Requ|remer.1ts (a) Offsite storage of records is permitted if such records

document, identify what Prot':luce Rule required can be retrieved and provided onsite within 24 hours of

records you already are keeping. request for official review.

2. Are there other records you want to keep? (b) Electronic records are considered to be onsite if they

3. For records not being kept, are accessible from an onsite location at your farm.

- identify which you want to add keeping
- is there a system already it could be added to?
- what system do you want for keeping it?

FSMA Record Keeping Requirements
Docusent created 11.21.15 by Acioa Diffley and jo Anne Baumgartner on the Just released Produce Rude

SUBPART O - GENERAL RECORDKEEPING REQUIREMENTS
Apply to aff record keeping requirements, with exceptions for Quafified Exemgtions

The general recond keeping standards roguire reconds to isclude:

Your Recall Plan should clearly define responsible
parties and critical actions in the event of an incident.

Beth’s
Story

How long must | keep records?
- At least 2 years past the date the record was created.
- Records to satisfy the criteria for a qualified exemption, Establish Procedures:
(3 vears preceding the applicable calendar year) nl1ust be 1. Whois in charge: names, contact info and duties
retained as long as necessary to support the farm'’s status
during the applicable calendar year.
- Records that relate to the general adequacy of the 3. Timeline and process for alerting buyers
equipment or processes or records that relate to . . . .

: . - 4. List of resources with contact information: buyers andjj
analyses, sampling, or action plans being used by a farm, i ith . di
including the results of scientific studies, tests, and SUppIIers, St Health Dep, S.t Ag Dept, extension, media,
evaluations, must be retained at the farm for at least 2 testing labs, I.aw.yers, medlcal personnel,
years after the use of such equipment or processes, or grower association available to help
records related to analyses, sampling, or action plans, is www.atinadiffley.com

discontinued. www.onfarmfoodsafety.org/forms-and-templates/

L

2. Description of lot tracking system

Prepared and Presented by Atina Diffley,
© 2013 Atina Diffley Organic Farming Works LLC
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Two Volunteers Please To The Front Of The Room

Mock Recall — Day 1

Buyer

- how simple a mock recall can be
- can serve as a relationship building tool
- demonstrates the importance of trace systems

Mock Recall — Day 1

<b\-
S¥ie

=~
v(

€ i

Buyer

Grower: “Will you help us out by participating in this year’s
mock recall exercise? This is NOT a real recall. We are just
tracking some of our product to check our traceability.”

Buyer: “Sure! Of course! WOW! | wish all our growers had
traceback and recall plans. How does a mock recall work?”

Mock Recall — Day 1

Grower Buyer

Grower: “We’ll make our usual shipment to your store
tomorrow. The day after, I'll call you and ask how much of
that shipment is still at your location.

Buyer: “Ok, we'll be ready for you.”

Mock Recall - Day 2

There are two parties in this transaction — they both have duties
ABC 9
Farms

The produce is shipped by the grower
The product is received by the buyer

Grower
Buyer

Mock Recall — Day 3

A

9

Buyer

Grower: “Hello, this is from ___ farm. Calling
about the MOCK recall exercise.

Buyer: “Hi. Thanks for setting up this process. What'’s
next? By the way, that was beautiful produce you sent.”

© 2013 Atina Diffley

Mock Recall — Day 3

€@ A

Buyer

Grower: Thanks! Could you tell me how many boxes you
have already sold and how many remain at your location?
The lot number on the box label is “6.15.16 E9 00 66 ”

Buyer: “Sure. According to our records, we received 20
boxes, sold 12 and have 8 on site.”

3/4/17

Prepared and Presented by Atina Diffley,
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Penn State Extension 2012

Mock Recall — Day 3
b ¢

€ 2

Grower Buyer

Grower: Thank you. Would you please email this to me for my
records on your letterhead and date it?

Buyer: Of course. Thank you! | really appreciate that you have good
traceability and a recall plan. I like doing business with you.

Keep a record of the mock recall |

Mock Recall Log

Mack Recall Log

[s—
tort awme
Sy contact asceratn Prone fac trat
Harvest information Shipping information | Mock recall information
1 =7
A ey
Pescuct name Onefome | Dwe e rowe | beyer | eomrng e | procucr ks
nggieguen tavenes | svppes | tctomeer | svpper | cormnies | bopmate | bymow
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1. What is your Food Safety System goal?

- Compliance with Produce Rule

- Compliance with an audit’s standards

- Setting up safe practices to protect farm and customers

FAMILYFARMED

Food Safety Action Plans
- Basic

- Produce Rule

- Harmonized GAP

Protected: Food
Safety Binder
Supplemental
Forms

http://www.dev.onfarmfoodsafety.org/food-safety-binder-supplemental-forms/
Password: FSactionplans

Sample Question

Simple, yes or

Ganecal Roguinments progress

§ NO answers. - ;
Question Bac (e o=
18 therw 0 parson(s) ¢4 your ‘-Nn hiss rasponsbity and S
authanty for food satety? Yes No Viaw Dest Practice information <

'3 Bost prachon wormation wit A00ar i your 1003 safely pon o & usoful A 2
Best Practices
f It is recommondod INAr you read the best practics infarmanca provied il KTCIAVETIET [

senes of quastons. Each best practice ink wit provide you heloful infarmadion that can bel
yOu complele yOur PN AT help you 19 MErove your food SadNly Pracices

Extra Info, Links to resources, and
recommendations are provided.

© 2013 Atina Diffley

On-Farm Food Safety Plan Tool Is Based on
Harmonized GAP Standards
On-Farm Food Safety Project

| fomminregmamn | Mesovees =| Fes | Seonsas

Easy to Switch
to Spanish

Saves incomplete and completed
manuals for later use

ATt € 2003913 Py pred sy vy Py T ol Ui it

Manuals can be saved for completion later.

OnFarmFoodSafety.org

THANK-YOU

. Evalu.atlo.ns L ey
www.atinadiffley.com b
ATINA DIFFLEY

www.familyfarmed.org A s e

e
TURN HERE
SWEET CORN

WHOLESAL \ DIRECT MARKET SUCCESS

FAMILYFARMED
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{ WHOLESALE SUCCESS °
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THANK YOU!

james@familyfarmed.org

onfarmfoodsafety.org

familyfarmed.org
atinadiffley.com
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