
Newport-Mesa
Unified School District

Newport Mesa Unified School District
RFP No. 121-25

Fresh Produce for Food Services

Proposal Deadline: May 16, 2025 at 2:00PM
Samples Deadline: May 19, 2025 at 10:00AM

Contact: Emily Hughes
Address: Newport Mesa USD

2985 Bear St., Building A
Costa Mesa, CA. 92626

Phone: 714-424-5086

Email: erhughes@nmusd.us



VALLEY

May 14th, 2025

Newport Mesa Unified School District

Jonathan Goiszlor

Director, Purchasing & Warehouse

2985 Bear Street, Building B
Cosla Mesa, CA 92626

Dear Mr Geiszler:

We are pleased to submit our proposal for RFP No. 121-25, Fresh Produce for Food Services. Valley

Fruit and Produce Company brings more than 105 years of experience delivering high-quality, locally

sourced fresh produce, and we would be honored to service your district's produce needs.

As a small business with over 105 years of experience we have worked for generations with small

and local farmers throughout California and beyond. Simply put, our passion is produce. We

greatly value the opportunity to service the K-12 school sector and our mission is to increase the

availability of healthy and delicious fruits and vegetables so that students may thrive in the pursuit

of their dreams and aspirations. For over 50 years we have serviced K-12 schools, both as individual

districts, Coops, and as the current and prior DOD Fresh Produce Prime Contractor.

Given our focus, history and capabilities specific to fresh produce, we believe we are uniquely

qualified to service your district. These are some of our key competencies:

Company Highlights

Certified small business operating out of Los Angeles, Ca

IRS certified as operating in an economic Hubzone

Woman-led enterprlse with a strong commitment to communlty well belng

History.of.Community.Support¿.Over 2.7 million pounds of produce donated in 2024 alone

to food-insecure families

Financial stability with over 105 years experience, awarded the largest Fresh Fruit and

Vegetable DLA/DOD award in the United States

History and knowledge base servicing K-12 schools for over 35 years

Current DOD 2024-2029 Fresh Fruit and Vegetable Supplier, prior DOD 2014-2019

Partnerships with 300+ small and local California growers

K-12 Focus & Capabilities

Dedicated K-12 Customer Service Team, Available by phone or email for quick response

times (SchoolsTeam@valleyproduce.com or 213-657-5220)
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Policy: 

Valley’s implemented traceability system and database, Produce Pro, allows the 
company to track raw materials forward and back throughout each step in the 
Company’s handling procedures and chain of custody.  This WMS (Warehouse 
Management System) provides the company with the information needed to initiate 
traceability and recalls, most promptly in less than 24 hours, whenever this is required.  

 
Purpose: 

To outline the recall process within the Company, to be able to recall products within 
less than 24 hours.  

Scope: 

• All food products in the chain of distribution, within the Company’s control. 

• All Facilities 

• All points of handling.  

Responsibilities: 

• The Food Safety and Regulatory Compliance Manager is the primary person 
responsible for initiation of the verification and coordinating the tasks associated with 
any potential hazard/ recall. 

• The CEO is the primary person responsible for the authorization to activate a recall 
and approves all outbound messaging to the customers and vendors etc.   

• The full scope of responsibilities is outlined in the “Recall Team and Responsibilities 
List” at the back of this manual.  

 

Trace-back & Trace-forward for Product Recall Plan 
 

A recall protects both the consumer and the company. An efficient recall process can save a company’s name and 

prevent further damage due to negative publicity. It is important to be ready for a trace-back and a product recall before a 

problem occurs. Read this Traceability Product Recall Plan to prepare for an actual event.  The company should be 

confident to: 

 

• Protect consumer health • Comply with existing rules and regulations 

• Minimize the cost of a recall • Regain and improve the company’s reputation 
 

This document outlines industry standard recall concepts, the recall classification system, to describe roles of 

government agencies, to outline steps in the traceability and a recall process, and lastly to provide the user with a 

[modifiable] plan for actual activation of the Company’s Traceability and Product Recall Program.   

 
This plan should be updated frequently to clarify personnel and policy changes; and at the time of the changes, provide 

an updated copy to each member of the Traceability and Recall Team. 
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The Company 

The “Company”, as outlined and referred to in this Recall Plan, includes the following facilities and dba 

names: 

Facility Location Type: 

Company: 
Val Pro, Inc. dba  

Valley Fruit & Produce Company and Continental Sales Company 

 
Facility 1: 

Valley Warehouse 
740-746 Alameda Street 
Los Angeles, CA 90021 

Storage and Distribution. 
- Fully traceable 

 
Facility 3: 

Store 
1601 E. Olympic Blvd.  
Bldg. 300, Suite 300-306 
Los Angeles, CA 90021 

Cash and carry only. 
Note: Not all cash and carry customers leave 
their POC information.   
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Section 1: Recall Concept & Classification 
 

1. What is a Food Recall? 
 

Food producers and distributors use many controls to ensure the safety of the products sold.  Despite our best efforts, 

sometimes unsafe products or those that do not meet regulatory requirements make their way into the marketplace.  

When unsafe or volatile food products have left the control of the manufacturer/ distributor, it must be removed from the 

market.  

 

The process of removing the product is called a Recall.  

Any food recall, whether voluntary or officially activated, has the following aims: 

 

• Stop delivery and sale of (the potentially harmful) product in question. 

• Inform appropriate regulatory agencies; and  

• Properly and in a timely manner, remove affected products from commerce.  

• Proper and timely notification of customers.  

 
 

2. What is a Recall Plan? 
 

The ability to remove products from the market quickly and effectively is vital to every producer and distributor. A Recall 

Plan is a written action plan that is carefully constructed, tested, and evaluated to ensure efficiency when a product recall 

may be required. It is the safety net that can prevent consumers from buying or eating a potentially harmful food product.  

Having an efficient recall program may reduce a company’s liability, while a non-existent or poor recall program can have 

serious economic and legal consequences.  Being properly prepared for a recall can make the difference between a 

recall being a learning experience or a nightmare.  

 
3. Which Government Agencies Monitor Recalls? 
 

In the United States one of two government agencies, either the FDA or FSIS depending on the products involved, may 

take the lead role in investigating and coordinating a food recall.  They may also just require that any/all involved food 

facilities ensure that they are kept informed of anyone who distributed the recalled products and the status to retrieve it. 

 
 

Meat and Poultry 
U.S. Dept. of Agriculture 

Food Safety and Inspection Service (FSIS) 

Eggs and all other Products 
(including fruits and vegetables) 

U.S. Food and Drug Administration (FDA) 
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4. Authority 
 

In 1979 the Food and Drug Administration established voluntary guidelines for conducting product recalls related to all 

foods, which allowed voluntary recall of products.  However, the FDA’s mandatory food recall authority went into 

effect when FSMA was enacted on January 4, 2011.  

FDA’s Mandatory Recall Authority: 

 

• The U.S. Food and Drug Administration has released a final guidance regarding the agency’s mandatory recall 

authority under the FDA Food Safety Modernization Act (FSMA). 

 

• The 2011 Food Safety Modernization Act, FSMA, gave FDA mandatory recall authority for foods if there is a 

reasonable probability that the food is adulterated or misbranded under certain FDA authorities, and that the food 

could cause serious illnesses or death. FDA must give the responsible party an opportunity to conduct a 

voluntary recall before ordering a mandatory recall. Prior to the enactment of FSMA, FDA could only rely on 

manufacturers to voluntarily recall certain potentially harmful food products. 

 

• While FDA’s mandatory recall authority plays an important role in ensuring that potentially dangerous food 

products are removed from the marketplace, the agency remains committed to working with firms to facilitate the 

orderly and prompt voluntary removal of potentially dangerous products from the food supply. FDA Recall 

Coordinators are available to assist firms during the recall process. 

 
FDA Can Seek Legal Action Under the following Law: 
 
Section 423 of the FD&C Act, as added by section 206 of FSMA, gives the FDA the authority to order a responsible party 

to recall an article of food where the FDA determines that there is a reasonable probability that the article of food (other 

than infant formula) is adulterated under section 402 of the FD&C Act [21 U.S.C. § 342] or misbranded under section 

403(w) of the FD&C Act [21 U.S.C. § 343(w)] and that the use of or exposure to such article will cause serious adverse 

health consequences or death to humans or animals (SAHCODHA). 

 
FDA guidelines for companies to follow when recalling defective products under the Agency's jurisdiction are published in 

Title 21 of the Code of Federal Regulations, Part 7. 
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These guidelines make clear that FDA expects these firms to take full responsibility for product recalls, including follow-
up checks to assure that recalls are successful.  Under the guidelines, companies are expected to notify FDA when 
recalls are started, to make progress reports to FDA on recalls, and to undertake recalls when asked to do so by the 
Agency. 
 
The guidelines also call on manufacturers and distributors to develop contingency plans for product recalls that can be 
put into effect if, and when needed.  FDA's role under the guidelines is to monitor company recalls and assess the 
adequacy of a firm's action. After a recall is completed, FDA makes sure that the product is destroyed or suitably 
reconditioned and investigates why the product was defective. 
Section 303(a) of the Public Health Security and Bioterrorism Preparedness Act of 2002 (the Bioterrorism Act) adds 
section 304(h) to Federal Food, Drug, Cosmetic Act to authorize FDA to detain an article of food for which there is 
credible evidence or information indicating such article presents a threat of serious adverse health consequences or 
death to humans or animals.  This authority is self executing and provides and added measure to ensure the safety of 
the nation’s food supply.  The Bioterrorism Act also requires FDA to provide by regulation, procedures for instituting on 
an expedited basis certain enforcement action against perishable foods subject to a detention order.  Section 305 of the 
Bioterrorism Act requires owners, operators, or agents in charge of domestic and foreign facilities that manufacture, 
process, pack, or hold food for human or animal consumption in the United States to register their facilities with FDA 
(unless the facility is exempt). 
 
Following the new FDA Traceability Rule on Requirements for additional Traceability Records for Certain Foods Rule. 
FSMA Final Rule on Requirements for Additional Traceability Records for Certain Foods | FDA 
 

5. Definitions 
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1. Recall 
Plan 

A written contingency plan for use when initiating and implementing a product recall according 
to the statutory (legal) requirements.  The Recall Plan should be reviewed annually and 
revised as necessary when personnel, procedures, processes, suppliers, or as other factors 
change. 

2. Product 
Recall 

Is the removal or correction from the channels of distribution and consumption of any product 
deemed to be potentially hazardous or even just defective.  A true recall of food products 
occurs only when the product violates the law and is a likely candidate for seizure, 
condemnation, or other legal action by the government.  A food product may violate the law if 
it is “adulterated” or “misbranded.”  Whether a product defect is likely to result in government 
action will depend on the food product and the potential risk to the consuming public.  Recall 
does not include market withdrawal or stock recovery.   

3. Product 
Recall 

Is the removal or correction from the channels of distribution and consumption of any 
product deemed to be potentially hazardous or even just defective.  A true recall of food 
products occurs only when the product violates the law and is a likely candidate for seizure, 
condemnation, or other legal action by the government.  A food product may violate the law 
if it is “adulterated” or “misbranded.”  Whether a product defect is likely to result in 
government action will depend on the food product and the potential risk to the consuming 
public.  Recall does not include market withdrawal or stock recovery.   

4. Adulterated 

Food is adulterated if it:  
• Contains a poisonous (e.g., Salmonella, E. coli O157: H7, cyanide) or deleterious 

substance (e.g., a piece of glass). 
• Contains an unapproved pesticide or a pesticide more than a specific legal tolerance set by 

the FDA and/or the Environmental Protection Agency (EPA). 
• Contains an unauthorized food or color additive. 
• Contains filth (e.g., insect parts, rodent excreta) or a decomposed substance or is 

otherwise unfit for food. 
• Was produced, prepared, packed, or stored under unsanitary conditions in which it may 

have become contaminated. 

5. Misbranded 

A food is misbranded if its labeling is false, misleading or does not contain information 
required by law.  A product may be misbranded if: 
• The components of the food are not fully identified in the statement of ingredients. 
• The weight of volume is inaccurate or not declared properly; or 
• The label does not bear the nutritional facts panel. 

6. Market 
Withdrawal 
of product 

Is the removal or correction from channels of distribution and consumption of any product 
where no legal violations have occurred, or only minor violations that under normal 
circumstances would not be subject to legal action, e.g., normal stock rotation practices, 
incorrect barcode, tampering without evidence of manufacturing or distribution problems, etc. 

7. Stock 
recovery 

A firm’s removal or correction of a product that has not been marketed or that has not left the 
direct control of the firm, i.e., the product is located on premises owned by, or under the 
control of, the firm and no portion of the lot has been released for sale or use. 

8. Product safety 
investigation 

Is an internal trace of product origin/history prompted by notification by the FDA or a state 
health department, a customer or quality control/production personnel that there may be a 
potential food safety or physical defect in a specific product. The facts of the investigation will 
determine if a product recall, market withdrawal or stock recovery is warranted.   

9. Consignee means anyone who received, purchased, or used the product being recalled. 

10. Correction 
means repair, modification, adjustment, relabeling, destruction, or inspection of a product 
without its physical removal to some other location. 

11. Recall 
Strategy 

means a planned specific course of action to be taken in conducting a specific recall, which 
addresses the depth of recall, need for public warnings, and extent of effectiveness checks 
for the recall.  
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12. Health hazard 
evaluation 

means an examination of the health hazard presented by a product being recalled or 
considered for recall. An evaluation will include but not be limited to the following factors: 
 
• Any disease or injuries that may have already occurred from the use of the product.  
• Any existing conditions that could contribute to a clinical situation that could expose 

humans or animals to a health hazard.   
• Assessment of the degree of seriousness of health hazard to which the population at risk 

would be exposed. 
• Assessment of the likelihood of occurrence of the hazards 
• Assessment of the consequences (immediate or long term) of occurrence of the hazard 

 

*The “official” health hazard evaluation is conducted by an ad hoc committee of Food and 
Drug Administration scientists.  They review known information about the hazard, compare 
that to information submitted, and assign the Recall Category.     

13. Mock Recall 

Is an internal exercise to test your company’s ability to trace and recall products. 
 

13.1 Mock recall exercises should be scheduled on a bi-yearly basis (at least twice per year) 
using differing scenarios to ensure the mock recalls run smoothly. 

  

13.2 This exercise shall be documented to measure the effectiveness of the mock recall 
process, then reviewed to identify and correct any internal problems discovered. 

 

13.3 Key elements of the mock recall documentation include: 
 

• scenario,  
• time taken,  
• accounting for affected product,  
• documenting timeline,  
• copies of documentation that show the trace-back and any lessons learned from the 

exercise (see Figure 10). 
 

13.4   Mock recall exercises allow you to "fine-tune" your system, by determining: 
 

• How easily can you trace and recover your products?  
• How long does it take from deciding to carry out a recall to being able to inform the 

affected customers?  
• How easily can you fully trace products – forward and backward (at least one step)? 
• Can you look at your lot identification records and determine which ingredients recalled 

products have in common?  
• How much product is accounted for? This might include culled materials that have been 

sent to produce other animal or human foodstuffs.  
• If a supplier or grower detects a recall issue, they should contact all affected operations to 

which they have sold their products. This initiates a trace forward from raw material 
through to finish product. Mocking one of these scenarios is also useful sometimes. 

14. Emergency 
Management 
Communication 
Strategy 

14.1  Should be in place as advance preparation for unexpected events (e.g., a positive L. 
monocytogenes or Salmonella sample, a food-borne outbreak, a natural disaster, product 
tampering or a bomb threat) and should list all potentially required emergency contacts. 
 

14.2  A crisis communications team should be formed and give each member specific tasks. 
Designate a leader who will be your media spokesperson. 
 

14.3  Another person will notify customers (via telephone, letter, and e-mail), another team 
member will focus on interacting with regulatory personnel.  
 

14.4  Someone must be carefully trained to answer the calls that come to the company, 
following a media announcement, who may or may not be legitimately reporting illnesses, 
or simply regular customers who become irate or overly concerned about the safety of 
their family. 

 

14.5 Clearly describe each person’s role and designate alternates (in case the designate is 
unavailable) in the emergency management plan. Keep all the information you need to 
know in the event of a recall in one place. 
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15. Traceability & 
Recall 
Committee 

See the Food Safety Committee List and responsibilities.  This is generally the internal 
committee that will gather to carry out various assigned responsibilities related to activation 
and implementation of an actual recall.  During a mock recall, this team should be evaluated 
to ensure various components / responsibilities can be carried out appropriately.  

16. Product  
Lot Code 

Is required under Good Manufacturing Practices and should provide meaningful information 
regarding product lot number, packing date and packing location.  The product code needs to 
be entered on all appropriate quality control records, production reports, procurement reports 
and shipping reports so that the product can be traced later if necessary. The out-loading 
product code(s) is/are usually the first step back in the trace-back process through the 
production and storage processes, through to incoming lot or lots and vice versa in a trace 
forward scenario. 

17. FDA 

FDA is the US Food and Drug Administration.  Their role in recalls is as follows: 
 

Recalls are actions taken by a firm to remove a product from the market. Recalls may be 
conducted on a firm's own initiative, by FDA request, or by FDA order under statutory 
authority.  

18. Press Release 

A notice that alerts the public (including regulators, retailers, consignees, other distributors, 
processors, and consumers) that a product presents a serious hazard to health. Not all recalls 
require a press release; the regulatory agency will advise the firm when a press release is 
necessary.  FDA provides and Index of Model Press Releases, such as: 
 

• Allergens (Allergy Alert), Listeria monocytogenes , Clostridium botulinum  
 

• Salmonella (all serotypes),E. coli 0157:H7 
 

19. Recall 
Classification 

Is the numerical designation, i.e., I, II, or III, assigned by the FDA to a particular 
product recall to indicate the relative degree of health hazard presented by the product 
being recalled.  There are three (3) FDA recall classification categories, these are outlined in 
the Recall Classification section. 

20. Unclassified  
and Voluntary  

Product withdrawal in which no violations are involved, or are of such a minor nature, will not 
place them under FDA guidelines.  Examples may include product quality, packaging, etc. 

21. Depth of Recall 

The depth of a recall is situation specific.  There are many variables to consider, but 
generally it depends on the degree of the hazard and the extent of the product distribution. 
There are three depth levels: consumer or user level, retail level and wholesale level. This 
means that notification of a recall is limited to the extent that the product in question has been 
distributed at the time that the recall is needed. Research of this subject suggests the 
following guidelines: 
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6.  Recall Classification Categories: There are three FDA recall classification categories: 
 

C
la

s
s

 I
 R

e
c
a
ll
: There is a reasonable probability that eating the product will cause death or serious adverse health 

consequences. 
Pathogenic organisms such as Listeria monocytogenes, Clostridium botulinum, E. coli 0157:H7, Salmonella 
enteritidis, undeclared eggs and undeclared sulfites (10 mg or more per serving), in the product would be 
given this classification.  Other pathogenic organisms may also be considered in this classification 
depending upon the specific situation, amount of product distributed, extent of product consumed, age and 
health of the individuals exposed.  

C
la

s
s

 I
I 

 

R
e
c
a
ll

: 

There is a remote probability that eating the product will cause serious health problems; or products 
that could cause temporary, reversible health problems.  
Examples for this classification would be product that had pathogenic organisms, such as most Salmonella 
species, Shigella, Staphylococcus aureus, or indicator organisms such as generic E. coli, non-FD&C 
certified colors and undeclared wheats, oats, or corn, undeclared fish, unapproved additives, undeclared 
pistachios or almonds, undeclared soy (soybeans, soy protein, and soy flour), and undeclared dairy 
products, (milk, cream, dry milk, whey).  Again, depending on the specific situation, amount of product 
distributed, extent of the product consumed, age, and health of the individuals exposed, other pathogenic 
organisms may also be considered in this classification.   

C
la

s
s

 I
II
  

R
e
c
a
ll

: 

Eating the product is not likely to cause serious health problems.   
Such as, adulterated, or mislabeled product that does not involve a health hazard would be given this 
classification.   
For example, undeclared certified colors (other than Yellow #5 and #6), undeclared sulfites (less than 3.7 
mg per serving) and minor labeling problems (e.g., identification of a container as having 14 ounces of a 
product when it only contains 10 ounces of product). 

 

7. Classification Notification Requirements 
 

Classification Criteria Retrieval Level 
Public  

Warning 

Class I 

There is a reasonable probability that 
eating the product will cause death or 
serious adverse health 
consequences. 

Consumer or user levels (if 
possible), including retailers, 
foodservice suppliers, brokers, or 
distributors 

Yes 

Class II 

There is a remote probability that 
eating the product will cause serious 
health problems; or products that 
could cause temporary, reversible 
health problems.  

Retail and/or the foodservice 
supplier level, including any 
intermediate brokers or distributors. 

Yes 

Class III 
Eating the product is not likely to 
cause serious health problems.  

Retail or foodservice supplier level. Sometimes 

Unclassified & 
Voluntary 
Situation 

A situation where no violations nor 
health problem is involved, that the 
incident will not place them under FDA 
guidelines.   

Company criteria 

Not necessarily 
required; per 

company 
discretion 

 

N.B. Real situation interpretation of the Recall Classification is not always simple or straightforward.  The Food and Drug 
Administration should be contacted when any doubt exists as to the classification of a specific situation.  
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8.  Recall Procedures Preparation 
 

1. Every recall plan should contain step-by-step explanation of what to do when a product needs to be recalled.  As 
outlined in this manual, the plan will help ensure that important steps are not overlooked during a potential time 
of emergency.  Recall procedures should be readily available and should explain product coding, product 
traceability, and distribution records.  Ensure that all necessary forms are readily available and up current, for 
easy retrieval during an actual recall. 
 

2. The steps in any recall are similar for all products, however, will vary cases by case, and the Company should: 
 

• Identify the concern 

• Assemble the recall team (by email is or virtual / tele-conference is acceptable) 

• Notify your applicable regulatory agencies 

• Identify all products to be recalled 

• Segregate (put on hold) affected products that are in your control 

• Prepare a distribution list 

• Prepare a press release (if necessary) 

• Notify customers / distributors (informing them what to do with the recall products) 

• Control recalled products and decided what to do with them 

• Dispose of recalled products 

• Fix and prevent future cause of recall 

 

See the Recall Procedure Outlined in Section 3 of this manual and the Recall Procedure Checklist to use when a 
recall occurs. The checks within this document will ensure that no steps during a recall have been overlooked. 

9. Recall Plan Flow Charts  
 

• Figure 11. illustrates the typical evaluation of complaints or conditions which may lead to a recall. 

• Figure 12. outlines the various steps that will likely be taken in the event of a recall.  

 

10. Recall Effectiveness 
 

A company recalling a product is responsible for notifying all customers who bought the affected products.  They should 
also verify that all customers have stopped the distribution of the affected products, and that all recalled products have 
been returned to the Manufacturers’ control or other designated area as instructed in the recall notification. 
 

To ensure all effected Customers, know of the recall, an “Effectiveness Check” Figure 5 Status Check Questionnaire 
can be downloaded and used to confirm the following:  
 

• Verifying that all consignees have received the notification.  

• Verifying that consignees have stopped the distribution of affected product.  

• If the response from our consignees is less than 100%, then the recall should be deemed 

ineffective, and the recall strategy should be reassessed. Certain circumstances (e.g., amount 

of product returned vs. expected potential for consumption, shelf-life, etc.) may also require a 

reassessment of the recall strategy.  

• All verifications shall be documented. 
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Section 2: Trace-back Procedure 
 

1. Notification 
 

1.1 The initial notification of a potential health hazard can come from a variety of sources including the FDA, 
State Health Departments, regulatory notice, customers and employees, contractors, or suppliers 
(Chemicals, packaging, ingredients, raw materials etc.).  In most cases, notification of potential foodborne 
illness or contamination from product in commerce will come from either the FDA or a State Health 
Department. 
 

1.2 Regardless of the source, all food safety or health hazard inquiries should be routed immediately to the 
Trace-back/Product Recall Coordinator (see Table 1) without exception, who assumes the 
responsibility for addressing the initial notification.  
 

1.3 Reception, Customer Service, Buyer, and Sales Personnel are trained to identify these calls and transfer 
them to the Trace-back/Product Recall Coordinator. If the Trace-back/Product Recall Coordinator is off site, 
reception will immediately locate the Trace-back/Product Recall Coordinator to apprise him/her of the 
situation. 
 

1.4 In those instances when the Trace-back/Product Recall Coordinator is unavailable, the alternate Trace-
back/Product Recall Coordinator (see Table 1) will assume responsibility for addressing the initial 
notification. 
 

2. Fact and Data Acquisition 
 

2.1 In the initial conversation with the FDA, State Health Department or customer, contractor, or employee, the 
Trace-back/Product Recall Coordinator will ascertain the available facts associated with the potential 
health hazard. 
 

2.2 The Customer Contact and Feedback Forms (Figure 3, Figure 7) are used to organize the pertinent 
facts and create an official record of the issue.  Regardless of where the issue originates, the Trace-
back/Product Recall Coordinator or his/her designate will keep careful, detailed notes of the initial 
conversation and all subsequent activities associated with the trace-back/recall process. 
 

2.3 To aid in the preparation of a final report and measure the effectiveness and timeliness of the response, 
the Trace-back/Product Recall Coordinator will gather information in Recall Investigation Folder (hard copy 
/ electronic if possible), and it should include the following: 
 

N
o

ti
fi

c
a
ti

o
n

 

In
fo

rm
a
ti

o
n

 

Information about the person who made the complaint: 
 

• Name • Address • Telephone Number 

• Email • Photos of Cases/Labels etc. • Official recall notices 

• How the complainant stored and handled the product 

• Determine if illness or injury occurred – get as much details as possible 

• The number of people affected and their condition 
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• Describe the problem with the product (allergic reaction, illness, object inthe product, chemical 
taste, etc.) and determine if it is a health hazard? 
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• Commodity and size • Brand name • Packaging Type • Lot code 

• Sales Order No. or Purchase Order No. and dates • Sample of product 
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Distribution 
Report 

• The .RC Report – in Produce Pro 

• This report shows traceability (1) forward to customer and (1) backward to supplier 
with contact numbers 

Any Related 
Records 

• Shipping & Receiving Logs 

• Produce Pro WM system - handling traceability 

• Vendor Master and contact info.  

Complaint 
Referred? 

Has the complaint been referred by or to anyone else? 

• FDA, FSIS, DLA, Costamar, Vendor  

• Save all related notices  

Notices to / 
Communications 
with Customers 

• Records of any notices sent out 

• Copies of emails sent 

• Notes on telephone conversations etc.  

Summary Report 
• Provides a general recall summary detailing the types of information needed  

• An outline of the information generally collected is included in Figure 2.   

 

2.4 If the notification is coming from the FDA or a State Department of Health, it is important to determine the 
status of the investigation.  Owing to the perishable nature of many produce products, by the time a 
state or federal investigation of food safety mobilizes, the product may have moved through the distribution 
system and been consumed.  This situation obviates a product recall but merits swift action to assist the 
governmental agency in their investigation, so that the cause of the health hazard can be identified and, if 
found to be a Company problem, corrected immediately.   

 

2.5 The Trace-back/Product Recall Coordinator will also inquire as to whether other products are being 
investigated as a source of the health hazard and if other companies have been contacted.  Often in the 
initial stages of a food safety or epidemiological study more than one potential source is under 
consideration.  This is especially relevant when dealing with health hazards that trace to restaurants, 
catering companies or other public food providers.  In these cases, cross contamination in the food 
preparation establishment or contamination by ill food handlers must be carefully considered. 

 

2.6 If the potential health hazard is a physical or chemical rather than biological contamination, i.e., pieces of 
glass, metal, wood, or contamination with petroleum products or other chemical agents, the Trace-
back/Product Recall Coordinator should attempt to get a sample of the physical hazard to assist in the 
internal investigation.  The sample can be used in tracing the origin of the contamination, determining how 
the problem arose and developing procedures to mitigate future contamination. 

 

2.7 Regardless of the nature of the potential health hazard (physical, chemical, or biological), the notification 
that a potentially widespread health hazard exists and is a concern to the FDA, State Health Department, 
or a customer, will trigger an internal investigation by the Company’s Trace-back/Product Recall Team.   

 
 

The summary for this phase of the process is as follows: 
 

• Outline of the facts and circumstances related to the potential health hazard. 

• Product codes and invoice numbers for product(s) in question. 

• Initial evaluation of scope of problem and focus of FDA, State Health Department, or 

customer’s ongoing investigative efforts. 

• Key contact identification and phone numbers. 

• Identification of information needed by investigating agency or customer. 
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3. Recall File Records Document Control 
 

3.1 Recall records saved for 2 years, or longer if the shelf life of product exceeds this time. 
 

3.2 Recall records should be saved with the following date code or other similar easily retrievable filing 
methodology:  

 

• Year, Month, Date, Product (i.e., 2018 12 06 Bidart Apples could indicate a recall filed on 
December 6th, 2018, regarding Bidart brand Apples)  

• Hard copy of the complaint is kept and filed using this number. 

• Electronic copy is also maintained using this numbering methodology.  

• Recall Coordinator maintains all records.  
 

4. Traceability  
 

4.1 Prior to a recall, ensuring proper traceability of products involves good record-keeping procedures to 
ensure the Company maintains and can easily retrieve the information necessary to trace product forward 
to customer and back to supplier most quickly.  Additionally, traceability procedures should show the route 
raw material took from supplier through production (if applicable) to the final product, and then on to 
customer/ distributor. 

 

• View the company Traceability Program for examples of the lot code definitions.  

• Lot code links the products received from each supplier to finished product codes and the 
customer. 

 

5. Recall Distribution / Contact List 
 

5.1 Customer and Regulatory Recall notifications must be done in a timely manner, less than 24 
hours, whenever possible and should include contacting the appropriate regulatory agencies, 
providing, and contacting the product distribution chain supplier(s) (back) and consumer(s) (forward), 
as necessary. 

 

5.2 Following are two types of contact notices that may issued: 
 

Recall Notices Press Releases 

• Notify regulatory agencies 

• Notify Customers 

• Public Posting 

• Generally oriented to notify 
consumers, but may be used to 
notify any affected party 

 

5.3 The Company recall program should contain a list with the names, phone and fax numbers of the 
appropriate regulatory agencies, suppliers, and customers. 
 

5.4 Contact the current FDA ORA Recall Coordinator, which can be looked at this website:  
https://www.fda.gov/safety/recalls/industryguidance/ucm129334.htm 
 

5.5 After the initial notification, the FDA ORA Recall Coordinator or other regulatory authority should be 
updated throughout the recall process.  
 

5.6 The Recall Notice / Press Release should include all relevant recall information. Considerations for 
preparing a press release include:  
 

• If needed, issuance of a press release should be a high priority and should be issued promptly.  

• The local FDA ORA Recall Coordinator should be consulted before issuance of a press release whenever 
possible. 

• All relevant information should be included in the press release (see sample templates).  
 

5.7 Confirm receipt of the Notice of Recall with all accounts. A record of all account communications should be 
maintained. 
 

5.8 Supplier contacts should be notified by appropriate means (telephone, fax, email, letter, etc.). It is 
recommended that a written recall notice be provided to all consignees and received from any consignees 
activating or providing notice that they are not affected by a recall.    

5.9 Customer contacts should be notified by the most effective method available.  If appropriate, a press 
release can be used to notify consumers who might not otherwise receive notice of the recall. 
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5.10 “Recall Distribution Report” template is an example of the information required.  It is best to have a 
database type system for easily retrieving these records forward and back, as quickly as possible. 
 

5.11 The Company maintains the “Recall Distribution Report” in the Produce Pro software warehouse 
management system.   

 

• A “Recall Distribution Report” can be run with to narrow down the report to only the applicable 
traceability information and all the required contact information is included. Be sure to include a copy of 
this report and detail which criteria was used to narrow down the results.  

 

6. Identification of Implicated Products 
 

6.1 It is the Company’s responsibility to ensure the identification of all products and quantities of products 
implicated in the recall.  In addition, determination should be made if any other codes, brands or 
sizes of product handled by the company are affected; follow the Recall Traceability Procedure 
.RC in Produce Pro.   

 

6.2 The Recall Distribution Report should also identify: 
 

• Account name (consignees) that received the recalled product(s)  

• Account addresses  

• Contact names  

• Contact telephone numbers  

• Type of account (e.g., manufacturer, distributor, retailer)  

• Amount of product received/shipped  

• Product ship date(s)  

• Amount of product returned  

• Amount of product consumed 
 

7. Assemble Traceback/ Product Recall Team 
 

7.1 The Trace-back/Product Recall Coordinator will immediately review the facts and hazard status as 
determined from the communication with the notifying party. 
 

7.2 The Trace-back/Product Recall Coordinator will then assemble the Trace-back/Product Recall Team to 
inform them of the potential health hazard and to initiate the product trace and accumulate pertinent 
production, harvesting, cooling, processing, quality, shipping, and sales information.   Table 1 shows the 
members of the Trace-back/Product Recall team and their alternates. 
 

7.3 The specific responsibilities for these Recall Team individuals are outlined in the next section.  It 
is imperative that the Recall Team is composed of individuals who best know their area and product. 
 

7.4 The Trace-back/Product Recall Coordinator has responsibility for coordinating and managing all 
aspects of the trace-back and recall activity. 
 

7.5 The coordinator will keep a log of all actions taken during the trace-back/product recall (Figure 9).  This 
log will be used in the preparation of status reports and for measuring the effectiveness of the 
Company’s response. 
 

7.6 It is understood that each representative on the Trace-back/Product Recall Team will use all the 
personnel and other resources available to them to carry out their responsibilities. 
 

7.7 The Trace-back/Product Recall Team will trace the product back from the customer to the origin.  If 
possible (based on the time interval from production/distribution to notification of the existence of the 
problem), an immediate hold will be placed on all suspect products in the Company’s control. 
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7.8 All important documentation will be collected from Sales/Distribution including invoices, bills of lading, 
pick tickets, transfers, receiving tags and export documents (if appropriate).  Inventory listings and 
production and harvest schedules will also be collected. The Trace-back/Product Recall Coordinator 
and the other Team members should assemble the necessary documentation and organize it by order.  
The Team members will also collect pertinent quality control and safety documentation (e.g., GAP, 
HACCP).  If the product in question is a value-added product, then raw product quality control 
documents, lot numbers, receiving information, HACCP verification logs and other process 
control documentation and finished product quality control logs will be assembled and evaluated. 

 

7.9 The Trace-back/Product Recall Coordinator will consider the need for external advice and services e.g., 
consultants, laboratories, lawyers, public relations/crisis management personnel, etc. 
 

The summary for the initial trace activity is as follows: 
 

• Notification of top management of the potential health hazard. 

• Recall Team assembled and knowledgeable of situation 

• Hold placed on product that might still be in VALLEY FRESH CUTS control 

• Product in question traced to origin. 

• Documentation in place to verify origination of product. 

• Pertinent QC logs or receiving reports, process control logs, HACCP verification (if appropriate) and 

GAP audits assembled (if available). 

• Outside technical, (e.g., PrimusLabs.com) public relations and legal experts appraised of situation. 

• Suppliers contact details 

• Customer contact details 
 

8. Trace-back Review 
 

8.1 The Trace-back/Product Recall Coordinator will reassemble the full Trace-back/Product Recall Team for 
a review of the Trace-back activity. 
 

8.2 The review will include the results of the trace-back, a summation of the trace-back and safety-related 
documentation and any further communications between the Trace-back/Product Recall Coordinator and 
the investigating agency or customer. 
 

8.3 This meeting will then move to a discussion and determination of next steps. 
 

8.4 The issues to be decided include: 
 

• Should current product sales be halted? 

• Is a recall, market withdrawal or stock recovery warranted? 

• If a recall is necessary, what classification, and what is the appropriate depth of recall? 

• If the FDA is not involved at this point, do they need to be notified? 

• What further steps does the Company need to take in its internal investigation? 

• Should the corporate insurance carrier be notified? 

• What is the message the Company wishes to convey to the media, customers, and employees? 
 

8.5 Communications with the media, customers and employees is always a critical issue during a food 
safety or potential health hazard situation.  It is important that the message be clear, concise, and 
factual.  It is equally important that the company uses a single spokesperson so that the message 
stays consistent.   
The summary from this phase will be: 
 

• A summation of the trace-back activity 

• Trace-back documentation from product back to the farm 

• A determination if a recall and its depth or other action is warranted. 

• A decision to notify the FDA (if appropriate). 

• A Company position statement to be used for public inquiries and for communication to other 

Company employees 
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• A priority list for media responses 
 

9. If A Product Recall Is Not Warranted 
 

9.1 A product trace-back activity can have several different outcomes depending on the nature of the trace-
back. 
 

9.2 Most trace-back exercises will not be followed by a recall activity owing to the highly perishable nature 
of produce. 
 

9.3 Indeed, the following are potential end scenarios of a trace-back investigation: 
 

9.3.1 It is determined that the nature of the potential hazard does not pose a public health risk.  An 
example of this situation might be the detection of a pesticide (due to an inadvertent over-spray) 
not labeled for that product, but which is found in other foods and is at a level not above legal 
tolerance. 

 

9.3.2 Epidemiologists cannot unequivocally determine the source of the contamination. 
 

9.3.3 The Company product is found not to be the source of the contamination.  An example might be 
the determination of cross-contamination at a restaurant by an ill food handler or from another 
food type. 

 

9.3.4 The Company product may or may not be linked to the contamination, but the time interval 
between the actual event and notification of the Company, precludes a recall since the 
perishable nature of produce means the product in question would have already been 
consumed. 

 

9.4 In these instances when a recall is not appropriate, the focus of the Company efforts will be directed 
toward assisting investigating government agencies and/or customers in isolating the likely source of the 
contamination and evaluating mechanisms to prevent further occurrences. 
 

9.5 The Trace-back/Product Recall Coordinator will continue to work with growers, suppliers, customers, 
vendors, and government agencies to establish the likely cause of the problem and develop preventative 
measures. This activity will culminate in a final report that will be reviewed with the full Trace-
back/Product Recall Team. This report will also outline any changes that need to be made to the 
Company food safety program. 
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Section 3: Recall Procedure 
 

Recall Procedure 
 

1. Should circumstances warrant a product recall, an immediate hold will be placed on all products that may be 
potentially contaminated or deemed unsafe to consume. 
 

2. The Company will clearly label all products still in the company’s possession as ‘On Hold’ and place them in an 
area of the storage facility where they cannot be mistakenly distributed. 
 

3. For product outside the company’s possession, the Company will instruct the customer to isolate the product and 
clearly label the product as ‘On Hold’. 
 

4. The Company will tabulate product on hold and evaluate relative to the total amount of potentially contaminated 
distributed product. 
 

5. The Company will strive to recover as much product as possible. 
 

6. A recalled product inventory/ distribution log is illustrated in Table 2. 
 

7. The Trace-back/Product Recall Team will assist FDA and/or other investigative agencies in obtaining samples 
for microbial or chemical testing. 
 

8. Company employees will be present during sampling. Duplicate samples will be taken, and the Company will 
engage a certified analytical laboratory (e.g., PrimusLabs.com) to replicate any tests performed in government 
laboratories. 
 

9. Product disposal will be supervised by the Company designates in conjunction with the FDA or appropriate state 
health departments. 
 
 

10. The Trace-back/Product Recall Team will determine whether to ship the product to a central site for disposal or 
to dispose of product at multiple sites based on the characteristics of the potential hazard. 
 

11. The Company will move quickly to notify appropriate government agencies (FDA and State public health 
departments) and affected customers. 
 

12. The Trace-back/Product Recall Coordinator will notify and liaise with the appropriate regulatory agencies while 
the sales and marketing representatives on the Trace-back/Product Recall Team will notify customers that may 
have received the contaminated product by telephone. 
 

13. The Company representative who calls/ contacts will note the date, time and name of the person contacted. A 
form Customer Contact Form can be used to help guide this telephone call is included as Figure 3.  Fax or by 
e-mail using the Recall Communication Letter formatted similarly to Figure 4 to follow up all telephone 
calls. 
 

14. The Trace-back/Product Recall Coordinator will keep a copy of this written confirmation letter and the telephone 
record on file. 
 

15. Additionally, a Status Check Questionnaire (Effectiveness Check) (Figure 5) will be sent with the follow up 
letter. The customer will be asked to fill out this questionnaire as soon as possible and return it to the Company. 
The data collected from this form will assist the Company’s efforts in tracking the product. 
 

16. Throughout the Recall process, the Trace-back/Product Recall Team will: 
 

• Update relevant information pertaining to the trace-back and recall 

• Analyze incoming information and update Company Management  

• Communicate with Company customers and employees regarding the recall status 

• Update Company suppliers and business partners regarding the recall activities 

• Develop messages and strategy for dealing with public/media concerns 

• Assist in product recovery/disposal activities 

• Assist FDA or other appropriate public health agencies in the outbreak investigation. 
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Internal Control of Recalled Product  
 

1. Following the Hold and Disposition of Product SOP Procedures, the company will hold, quarantine, freeze in 
the system, remove from distribution, and destroy any product, as needed. 
 

2. All affected product returned will be clearly marked with a HOLD sign, not for sale or distribution, marked and 
stored in an area that is separated from any other food products. 
 

3. All quantities and identification codes shall be documented to assist in the reconciliation of product amounts 
using the Figure 5 Status Check Questionnaire. 

 

Removal 
  

1. All reasonable efforts must be made to remove affected products from commerce. 
 

2. Products in commerce should be detained, segregated, and handled in a manner determined by the recalling 
supplier or regulatory authority. 
 

3. Products that are still in the recalling facility control (e.g., inventory located onsite, in transit, in off-site storage, 
and in offsite distribution) should be placed On-Hold and segregated. 
 

4. All quantities and identification codes shall be documented to assist in the reconciliation of product amounts 
using the Figure 5 Status Check Questionnaire. 
  

Product Disposition 
 

The final disposition of the recovered product must be determined. If requires, the final disposition must be reviewed and 
approved by the regulatory agency. Possible outcomes may include: 
 

1. Redirection: Products may be redirected for uses other than human consumption. 
 

2. Destruction: Products determined to be unsafe for human consumption may be destroyed or 
denatured and disposed of by appropriate means. 
 

3. Recondition: Products may be reworked to remove the safety risk. For example, relabeling a product 
to declare an allergen originally omitted from the label. 
 

4. All quantities, identification codes, and disposition shall be documented. 
 

Termination and Summary 
  

1. Termination of the recall may be considered after all reasonable efforts have been made to remove the affected 
products from commerce, including reconciliation, recall effectiveness, and disposition. 
 

2. If required, a termination of the recall may be requested by submitting a written request to the regulatory 
authorities. 
 

3. Once the product recall has been concluded and the product in question disposed of, the Trace-back/Product 
Recall Coordinator will prepare a Summery Report summarizing the events of the trace-back and recall 
activities (Figure 10). This report will include an evaluation of the efficiency of the Company’s response and 
recommend any improvements that might be needed.  
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Section 4: Mock Recall Procedure 
 

1. Mock recalls test a company’s ability to recall products without recalling them. 
 

2. Mock recalls should be tested on a regular basis, at minimum twice annually. 
 

3. The Recall coordinator shall assign a mock recall scenario and activate the recall and provide notice to the Recall 
Team. 
 

4. Mock recalls are conducted following the outlined procedures of: 
 

• Section 2: The Trace-back and Trace-forward Procedure 
 

• Section 3: Recall Procedure, without contacting the customer or the suppliers or removing the products from 
distribution.  

 

5. The goal is to be able to identify every affected lot, know exactly where it is within the facility and be able to 
effectively trace the product forward (to customer) and backward to (supplier) most quickly. 
 

6. Again, DO NOT call, email, or contact the supplier or customer. 
 

7. Using Figure 10 the Mock Recall Summary Form, document the outcome of each Mock Recall: 
 

• Check records, responsibilities, committee lists, forms, distribution reports, etc. and make sure that all 
components required for a recall are working properly. 

 

• Verifying communication systems (e.g., contact information, test emails and faxes, etc.) to outside contacts. 
 

• Results of the practice must show that a food facility is able to handle a recall situation, with a 95-100% 
efficiency rating to recall affected product as quickly as possible. 

 

• If deficiencies are identified, correct the problems, and retest the program with another mock recall. 
 

• Include what went well during the mock recall and what didn’t go well, e.g., identify areas of improvement to 
increase efficiency. Document this in the deviation section of the Mock Recall Exercise record. 

 

8. Upon completion, modify the Recall Plan (this document) as needed to correct any problems encountered 
during the test and note these changes in the Recall Verification & Document Control Monitoring section. 

 

9. Records of these mock recalls will be documented and filed appropriately. 
 

10. Remember, a Mock Recall can be an eye-opener if the Company discovers they are not as prepared as they 
thought, “Practice makes Perfect,” the Company wants to be ready in the event of a Recall. 
 

Section 5: Individual Responsibilities of Product Trace-back/ 
Recall Team 
 

Traceability/Product Recall Coordinator 
 

1. Upon receiving information that the Company product may pose a potential health hazard to consumers, or may be 
defective, the Product Trace-back/Recall Coordinator and the Product Trace-back/Recall Team will immediately 
begin investigating the suspected product and the events leading to its suspected status.  They will determine if the 
product(s) is indeed a potential health hazard to the consumer. 

 

2. Informs the Company Management immediately, presents all factual data regarding the suspected product, and 
keeps them informed as events unfold regardless of whether a recall will become necessary or not. 

 

3. Keeps an official Traceability/ Product Recall Information Form record of all activities related to the trace-back 
activity and recall should events move to that level (Figure 8). 
 

4. Obtains and interprets all pertinent data and communicates directly with the Management of the company and all 
other appropriate individuals on the Trace-back/Product Recall Team. 
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• Obtains all pertinent production data necessary for the suspected product(s) recall from the 
Processing/Packinghouse Manager and Production Supervisor. 

 

• Provides the Shipping/Receiving Manager with the suspected product (s) code date and any other required 
information necessary for the hold, trace-back or recall. 

 

• Obtains an inventory of the suspected product(s) that may remain at the Company cold storage/distribution 
facilities from the Shipping/Receiving Manager and a complete list of clients who were shipped suspected 
product(s) from the Processing/Packinghouse Manager and/or the Sales Manager. 

 

5. Is the primary contact if it becomes necessary to involve the FDA in the product(s) recall.  FDA notification of your 
intent to initiate a product recall must include: 

 

• Identity of the product involved. 
 

• Reason for the removal or correction, and the date and circumstances under which the product (s) deficiency or 
possible deficiency was discovered. 

 

• Evaluation of the risk associated with the deficiency or possible deficiency. 
 

• Total amount of suspected product produced and/or times span of the production. 
 

• Total amount of the suspected product estimated to be in distribution channels. 
 

• Distribution information, including number of direct accounts and, where necessary, the identity of the direct 
accounts. 

 

• A copy of the firm's Recall Communication if any has been issued, or a proposed communication if none has 
been issued. 

 

• Proposed strategy for conducting the recall. 
 

• FDA Food Facility Registration Number (sometimes referred to as the FDA Food Security Registration Number). 
 

• Name, title, and telephone number of the firm official who should be contacted concerning the recall. 
 

6. Shall prepare recall status reports as well as a final report at the conclusion of the recall process.  See Termination of 
a Recall (CFR 21, Pg. 26221, Part 7.55 (a) & (b)) for these requirements. 

 

7. Provides the Processing Facility/Packinghouse Manager, the Shipping/Receiving Manager, Production Supervisor 
and/or Company Accounting with a Purchase order number, code date or lot number of the suspected product(s) 
and obtains all the pertinent Production data necessary for the product(s) recall to the Trace-back/Product Recall 
Coordinator. 

 

Processing Facility/ Production Supervisor 
 

1. Utilizing the code date of the suspected product(s) and appropriate production forms, obtains all the pertinent 
production data necessary as quickly and as accurately as possible for the Trace-back/Product Recall Coordinator. 

 

2. The time, day(s) during which the suspected product(s) was processed and/or packed. 
 

3. The affected lot(s), location(s), ranch (es) and production block(s). 
 

4. The total volume of finished product cases manufactured. 
 

5. Process data, HACCP verification logs, sanitation logs, raw and finished product QC evaluations, production shift, 
trans-shipment information. 

 

6. Any special orders, their total and individual finished product volumes (cases), and the lot(s), locations(s), ranch(s), 
and block(s) where they were harvested. 
 

7. The different types of cases and case sizes and identification markings utilized and their individual finished product 
volumes (cases, pallets, etc.). 

 

8. All pertinent product codes/use by dates used and affected labels. 
 

9. Provides the information gathered under item 1 to the Trace-back/Product Recall Coordinator as it is retrieved. 
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Shipping/Receiving/Distribution Manager 
 

1. Utilizing the code date, purchase orders and the appropriate shipping forms, determines the following information as 
quickly and as accurately as possible: 

 

• The current location(s) and total volume (cases) of all suspected product(s) within Company cooler/distribution 
facilities. 

 

• The total volume (cases) of suspected product(s) shipped to each client based on packing lists and bills of 
lading. 

 

• If a raw material issue, then the total volume (cases) of suspected raw material that might still exist in inventory. 
 

• Has all suspected product(s) within Company distribution facilities gathered, isolated, and then tagged "Hold - 
Do not Ship." Any suspected raw materials should also be placed on hold. 

 

• Provides the information gathered under item 1 to the Trace-back/Product Recall Coordinator as it is retrieved.  
 

Sales Manager 
 

1. Based on purchase orders and the data provided by Shipping/Receiving/Distribution Manager and other appropriate 
ordering and shipping forms, co-ordinates the sales staff to contact all clients who received shipment of suspected 
product(s).  Informs clients of the Trace-back/Recall effort in progress first by telephone (Figure 3) and confirms by 
the facsimile transmission of a Recall Letter (Figure 4) and follows-up with telephone calls verifying the receipt of 
the recall letter. 

 

2. If the customer is distributing the suspected product(s), have the customer utilize the code date and their own 
appropriate shipping forms to determine the following information, and perform the following tasks as quickly and 
accurately as possible: 

 

• The current location(s) and total volume (cases, pallets, etc.) of all suspected product(s) within the client's cold 
storage, dry storage, and distribution center(s). 

 

• The total volume (cases) of suspected product(s) shipped and a list of affected clients. 
 

• The individual total volume (cases) of suspected product(s) shipped to each client. 
 

• Have the client(s) cease all further distribution of the suspected product(s). 
 

• Have the client(s) gather and isolate all suspected product within their cold holding facility  
 

• Work out the necessary arrangement with the client(s) to return suspected product(s) to the Company or 
dispose of it in an appropriate manner.  If the decision is made to dispose of the suspected product(s), 
Company must send a representative of the company to verify the appropriate disposal of the product. 
Photographic evidence thereof, or photos and landfill receipts provided by the client shall evidence and verify 
the appropriate disposal of the suspected product(s). 

 

3. If the customer is not distributing the suspected product(s), have the client utilize the code date and/or purchase 
order and their own appropriate receiving forms to determine the following information and perform the following 
tasks as quickly and as accurately as possible. 

 

• The current location(s) and total volume (cases, pallets, etc.) of all suspected product(s) within the client's 
store(s). 

 

• The total volume (cases) of suspected product(s) sold at consumer level. 
 

• Have the client(s) cease all further distribution and use of the suspected product(s). 
 

• Have the client gather and isolate all suspected product(s) within their store(s) and tag it, " Hold - Do Not Use." 
 

• Work out the necessary arrangements with the client to return the suspected product(s) to the Company or 
dispose of it in an appropriate manner.  Once the decision is made to dispose of the suspected product(s), if 
needed, the Company will send a representative from the company to verify the appropriate disposal of the 
product. Photographic evidence thereof, or photos and landfill receipts provided by the client shall evidence 
and verify the appropriate disposal of the suspected product(s). 
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4. Provides the information gathered under items 2 and 3 to the Traceback/Product recall Coordinator as it is 
retrieved. 

 

5. Recall effectiveness checks may be carried out by telephone calls, facsimile transmissions, or personal visits as 
often as is necessary to accomplish their intended purpose.  The objective of the follow-up is to verify that all the 
consignees are taking the appropriate actions and that all, or as much as is humanly possible, of the suspected 
product(s) has been accounted for. 

 

6. Sales department should ensure that the customer contact details are both up to date and available to all key 
members of the recall team. Contact details should either be in the recall program file or referred to in the texts of 
the recall file. 

 

Quality Assurance/Food Safety Supervisor 
 

1. Assists the Processing Plant/Processing Manager with the gathering of Quality Control data: 
 

• Incoming raw material and final product QC evaluations 
 

• Process control (monitoring) data/logs (e.g., pH, chlorine or ORP, temperature, etc.) 
 

• Transfer dates, timing, etc. 
 

Procurement/Buyer Manager 
 

1.   Maintains and can access the following records as quickly as possible: 
 

A.    Up-to-date contact details of all suppliers that are used for both product and packaging materials. 
 

B.    Records that show any supplier approval system documentation (letters of guarantee, certificates of analysis, third party 

audit information). 
 

2.   An inventory of goods received and their subsequent transfer to the production process. 
 

3.   Informs supplier(s) of their involvement in a recall process. 
 

4.   Aids and advice if the recall issue is traced back to the raw materials that are used to produce the products. 
 

5.   Is the contact point for the supplier(s), if the supplier is the point of origin for a recall (i.e., a trace forward recall). 
 

6.   Provides the information gathered under item 1 to the Trace-back/Product Recall Coordinator as it is retrieved. 
 

Management 
 

1. The Company Management bears the ultimate responsibility for determining the necessity for a product recall. This 
decision should be made with the input of the Trace-back/Product Recall Team and legal counsel. Upon being 
informed that a Company product poses a potential health hazard to consumers, the Management of the company 
will work directly with the Trace-back/Product Recall Team to determine the necessity for a product(s) recall, its 
interim classification and depth. 

 

a. Instructs the Trace-back/Product Recall Coordinator to initiate a recall. 
 

b. Maintains contact with legal counsel throughout the recall process. 
 

c. Works with legal counsel, the Team, and the PR firm to develop press releases/public statements. 
 

Recall/ Emergency Action Team 
 

Using the Hazard Analysis procedure, the responding Recall Coordinator shall investigate to determine the classification 
of any potential hazard and will establish whether additional actions are to be taken regarding activation and notification of 
a recall.  Alternate Recall Coordinators provide support, as assigned, and shall be authorized by a Primary Recall 
Coordinator, if needed. The acting Recall Coordinator will record all actions taken from the commencement of an 
investigation until the recall or withdrawal is officially closed. 
 

Valley’s Recall Team represents various components of the Company's traceability requirements: 
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Responsibilities: 

 

The Recall Committee supports recall requirements, as assigned, and frequently reviews these roles and tasks prior to a 

recall event to avoid confusion during an actual recall. These outlined roles and responsibilities are found in Appendix D 

of the Company Recall Program.  

 

  

 
Primary Recall 
Coordinators: 

Claudia Luna 

Food Safety & Compliance Manager 

M: 323.926.0984 

O: 213.627.8736 ext. 1332 

Carrie La Londe 

CEO/ Owner 

M: 213.256.9055 

O: 213.627.8736 ext. 1254 

Recall Email:  foodsafety@valleyproduce.com    

Recall Support 
Coordinators: 

  Jorge Ayala 

VP of Ops 

O: 213.627.8736 ext. 3013 

M: 562.310.9345 

Jorge.Ayala@valleyproduce.com  

Ted Reese 

Director, I.T. and Business Process 

M: 213.627.8736 

txr@valleyproduce.com 

Jaime Munos 

Fleet and Facilities Manager 

M: 213.864.3581 

O: 213.627.8736 

Jzm@valleyproduce.com  

□ Recall Coordinator 

□ Customer Service 

□ Public Relations 

□ Distribution and Supply Chain 

□ Information Technology 

□ Operations 

□ Production 

□ Vendor Procurement 

□ Quality Assurance 

□ Legal Counsel 

□ Marketing 

□ Food Safety Management 

□ Human Resources 

□ Management 

□ Sanitation 
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Recall Team and Responsibilities List  
 

Name: Title/ responsibilities description 

Claudia Luna 
Food Safety & 
Compliance 

Manager 
 

Carrie La Londe 
CEO 

Trace-back/Product Recall Coordinator 
 
Upon receiving information that VALLEY FRESH CUTS product may pose a 
potential health hazard to consumers, will immediately begin investigating the 
suspected product and the events leading to its suspected status, and inform 
Management immediately. Obtains and interprets all pertinent data and 
communicates directly with the Management of the company and all other 
appropriate individuals on the Trace-back/Product Recall Team. Is the primary 
contact if it becomes necessary to involve the FDA in the product(s) recall FDA 
notification of your intent to initiate a product recall 

Manager(s): 
 

Jesus Valdez 
 

Jorge Pulido, 
 

Floor 
Supervisors 

Shipping/Receiving/Distribution Manager 
 
Utilizing the code date, purchase orders and the appropriate shipping forms, 
determines the following information as quickly and as accurately as possible: 
 
Has all suspected product(s) within distribution facilities gathered, isolated, and 
then tagged "Hold - Do not Ship" Any suspected raw materials should also be 
placed on hold. Provides the information gathered under item 1 to the Trace-
back/Product Recall Coordinator as it is retrieved.    

Carrie La Londe 
CEO/ Owner 

Sales Manager 
 
Based on purchase orders and the data provided by 
Shipping/Receiving/Distribution Manager and other appropriate ordering and 
shipping forms, co-ordinates the sales staff to contact all clients who received 
shipment of suspected product(s).  Informs clients of the Trace-back/Recall 
effort in progress. Sales department should ensure that the customer contact 
details are both up to date and available to all key members of the recall team 

Jesus Valdez, 
Floor Manager 

Quality Assurance/Food Safety Supervisor 
 
Assists the Processing Plant/Processing Manager with the gathering of Quality 
Control data 

Carrie La Londe 
Sales Personnel 

Procurement/Buyer Manager 
 
Maintains and can access all procurement record, Informs supplier(s) of their 
involvement in a recall process. Is the contact point for the supplier(s), if the 
supplier is the point of origin for a recall (i.e., a trace forward recall). 

 
  



 

1_Recall Plan_ Master 01 03 2025 Page 29 of 52 

  Recall Plan Program 
 Prepared By:  Leana Mendez, Food Safety Mgr. Issue Date  11/15/2015 

 Approved By:  Carrie La Londe, CEO Revision Date:  01/03/2025 

Recall Procedure & Mock Recall Assigned Responsibilities: Appendix A 
 

Valley Assignments of Recall Tasks (includes, but not limited to the following)  
 

Assignment 
 

1. Management of the Recall: Claudia Luna, Food Safety and Compliance Manager is responsible for the 
coordination of all recall activities. 

 

2. Assemble the Recall Committee: Claudia Luna, Food Safety and Compliance Manager is responsible for 
communicating the decision to recall to the members of the Recall Committee and that each member knows 
their responsibilities. 

 

Evaluation 
  

3. Management Approval of the Recall: Caroline La Londe, CEO is responsible to decide if the recall should go 
forward. 

 

Identification 
 

4. Create a Product Recall Log: Claudia Luna, Food Safety and Compliance Manager is 
responsible for creating and maintaining a product recall log to document all events, when they occur and the 
company's response to each. 
 

5. Identify all Products to be Recalled: Claudia Luna, Food Safety and Compliance Manager is responsible for 
identifying all products which need to be recalled. 

 

Notification 
 

6. Notify the Appropriate Regulatory Authority: Claudia Luna, Food Safety and Compliance Manager is 
responsible for notifying the appropriate regulatory authority (use the contact information in the Recall Plan). Contacts 
shall only be made through the designated committee member. 

 

7.  Recommended information to be submitted can be found in the FDA guidance document at: 
http://www.fda.gov/Safety/Recalls/IndustryGuidance/ucm129259.htm  

 

8. Prepare the Press Release (if required): Carrie La Londe, CEO is responsible for the recall press release if 
the decision to prepare a press release is made. Considerations for preparing a press release include: 

 

• Issuance of a press release should be the highest priority and it should be issued promptly. 
 

• Consult with your local District Recall Coordinator before issuance of a press release whenever possible. 
 

• If the company decides to prepare the press release, include all relevant information (see sample templates in 

Appendix B) 
 

9. Prepare the Distribution List: Claudia Luna, Food Safety and Compliance Manager is 
responsible for preparing the recalled product distribution list. The FDB distribution list template 
requests account type, name, address, phone number, and contact name. 
 

10. Prepare the Notice of Recall: Claudia Luna, Food Safety and Compliance Manager is responsible for 
preparing the written notice includes all recall relevant information (see FDA Guidance for Written Recall Notification 

Letters in Appendix). 
 

11. Distribute the Notice of Recall: Claudia Luna, Food Safety and Compliance Manager and (electronically) 
Ted Reese, VP of IT  are responsible for distribution of the Notice of Recall to all accounts that received the 
recalled product. Responsibilities include: 

 

1. Confirm receipt of the Notice 
of Recall with all accounts. 

2. Contact accounts that have not responded 
to the request for conformation. 

3. Maintain records of the 
account communications. 
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Removal  
 

1. Detain and Segregate all Products to be Recalled which are in your Firm's Control: Each Facility Manager 
(separately) based on receipt of Recall Notice is responsible to ensure that all products to be recalled in 
the firm's control are not distributed (identify, detain, and segregate products on-site, in transit, off-site storage, and off–site 

distribution). 
 

2. Control the recalled product(s): Claudia Luna, Food Safety and Compliance Manager is responsible for 
ensuring that recalled products do not re-enter commerce.  
 

Responsibilities include: 
 

a. Quarantine and clearly identify recalled products. 
 

b. Reconcile quantities, identification codes, and monitor recalled products. 
 

c. Document the returned products. 
 

3. Decide what to do with the recalled product(s): Claudia Luna, Food Safety and Compliance Manager is 
responsible for determining the action to be taken on the recalled product (destruction, reworking, and redirection). 
Other related responsibilities include: 

  

d. Determine if the regulatory authority requires actions such as witnessing destruction of the 
recalled product. 
 

e. Verify that the action taken has been effective. 
 

f. Document the action(s) taken. 
 

4.  Verify Recall Effectiveness: Claudia Luna, Food Safety and Compliance Manager is responsible for 
verifying the effectiveness of the recall. Responsibilities include: 

 

g. Verify that distribution of recalled products has ceased. 
 

h. Verify that all consignees at the recall depth specified by the recall strategy have received 
notification about the recall. 
 

i. Verify that consignees have taken appropriate action. 
 

j. Document all verifications. 
 

Table 1. Trace-back/ Product Recall Contact Information 
 

Recall Committee and Key Personnel Contact Information The contact information including phone number, fax number, 
email address, and alternate 24/7 information of all committee members, their alternates, and “outside” key personnel 
should be confirmed and updated as often as necessary to assure accuracy.  
 

• Recall Committee (24/7)  
i. Food Safety and Compliance 

Manager…………………………………. 
 

ii. Alternate Committee Members………… 

• Claudia Luna, 213.627.8736 ext. 1332 

• Carrie Burrell, 213.627.8736 ext. 1254 

• Jaime Munoz, 213.627.8736 
     Emergency Contact List. 

• Regulatory Contacts  
i. CDPH Emergency Contact……………. 

 

ii. FDA District Recall Coordinator………. 
 
 
 
 
 
 

iii. USDA (if applicable) … 
 

• 1-800-807-6755 
 

Los Angeles County 
George Decker, Health Communications Specialist 
(949) 608-3524  
george.decker@fda.hhs.gov 

 

If a food establishment operator suspects that any products that are 
regulated by the FDA have been subject to tampering or criminal or terrorist 
action, then he/she should notify: 
The 24-hour emergency number at 301.443.1240 or call the local FDA 
District Office. 
FDA District telephone numbers are listed at: 
http://www.fds/gov/ora/inspect-ref/iom/iomoradir.html.  
The operator should also notify the local law enforcement.   
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• Technical Consultants  
i. Food Safety Consultant(s) 

 
 
 

 
ii. Information Technology (IT)……………. 

 

iii. Legal Counsel……………………………. 

• Debra Garrison 
Director of Sales & Marketing  
Western Region  

(805) 922.0055 ext. 133 ; (805) 922.2462 (fax)  
 

• Ted Reese, 213.627.8736 ext. 1274 
 

• Cameron Thomas, 213.629.7609; 213.624.1374; 
c.thomas@mpglaw.com 

 

• Distribution Chain Contacts 

 

• See produce pro database for distribution contact list 
information. 

• Associated Press  
i. Los Angeles Bureau………………. 

 

ii. Internet……………………………… 

• http://www.ap.org/states/california/BureauContacts.html  
 

• http://www.ap.org/California/  

Secondary Language Media Contacts (e.g., radio, TV, print, etc. to reach appropriate ethnic populations)  • Carrie La Londe 

 

DLA Troop Support, School Contracts, Communication Instructions: Appendix C 
 

A. For DLA Troop Support/ DOD Contract products, if a product recall is initiated by the USDA or FDA, the Contractor, or 
the Contractor’s supplier or manufacturer, the Contractor shall follow the procedures as outlined below: 
 

1.  Immediately notify the following personnel: 
 

a. Customers that have received 
the recalled product. 

b. DLA Troop Support Contracting 
Officer. 

c. DLA Troop Support Account 
Manager. 

d. DLA Troop Support Customer Safety Officer at (215) 737- 2922. 
 

2.  Provide the following information to the DLA Troop Support Consumer Safety Officer: 
 
 

 
 

3.  The Contractor shall provide a Final Status Report of Recall, when completed, to the DLA Troop Support 
Consumer Safety Officer. 

 

4.  At the discretion of the affected customers, the Contractor shall either replace at no additional cost or 
adjust the invoice quantity for any recalled product.   

 

B. In the event of a DoD All Food and Drug Acts (“ALFOODACT”) notification resulting from a product recall, 
the Contractor shall provide the following information within 72 hours after recall notification (ALFOODACT) 
to their Contracting Officer (KO), Contracting Specialist, Tailored Vendor Logistics Specialist (TVLS) and/or 
Contracting Officer Representative (COR). Additionally, this information will be sent to the DLA Troop 
Support Subsistence Food Safety Office at dscpconssafofc@dla.mil:  

 

1. ALFOODACT 201X-XXX  2. DLA Contract Number: 3. Unit of Measure 4. Quantity Currently in Stock: 

5. List of customers that received product AND (a-h) for each customer: 

a) Customer name and location: b) DLA Purchase Order Number: c) Vendor Invoice Number: d) Item Stock number (LSN, NSN): 

e) Quantity Shipped f) Date Shipped: g) Value of Affected Product: h) Amount of credit due: 

 

 

 

a) Reason for recall b) Type of recall, i.e., Type I, II or III. c) Description of product. d) Amount of product. 

e) List of customers that have received product. 

f) Name and phone number of responsible person (Recall Coordinator). 
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Section 6: Model Forms 
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Figure 3. Customer Contact Form 

Date: Time:                   am/  pm   By phone      Personal Visit 

Contact Name: Title: 

Company:  

Email Contact:  

Additional Telephone #s:  
 

Subject:  Product Hold and/or Recall Notification via Telephone or Personal Visit 
 

This is (Name of Marketing/Sales Interview) with Valley, I am calling to notify you have that we are requesting that you 
isolate and hold (product name and description, including the code date).  We are calling all our customers that might 
have received (product name and code date). We currently believe that this product may represent a public health 
hazard.  We believe the product [ISSUE] (e.g., may have an illegal pesticide residue [NAME], be contaminated with a 
pathogenic microorganism [NAME], etc.).  Please clearly mark the product as on hold and do not distribute this product 
under any circumstances.  Valley will contact you within the next few days with further information regarding 
compensation for the product and whether to return the product to Valley or to an alternative site for disposal. If you will 
allow me, I have a few questions to ask you regarding this product hold and/or recall. 

 
1. Did your firm receive shipments of the product being recalled? 

(If the answer is NO, interviewer go to the closing statement).  Yes  No 

2. Do you have any of the recalled products on hand? 
Please check your inventories before answering.  This is very important.  Yes  No 

3. How much product do you have in inventory?   Qty.: 

4. If the answer to question 2 is YES, do you intend to return the product to Valley if 
requested?     Yes  No 

5. If the answer to question 4 is NO, please explain your intentions: 
 
 

6. Have you received any reports of illness or injury related to this product?    Yes  No 

7. If the answer to question 6 is YES, please provide details: 
 
 

 

 
 
Closing Statement: 
 

Thank you for your cooperation in this matter.  We will follow up this telephone conversation with a written notification 

and a Status Questionnaire.  Please fill out the Questionnaire and return it to Valley as soon as possible.  Instructions are 

provided with the Questionnaire.   

 

We will be back in touch with you as soon as possible with information regarding the disposition of the product.  If you 

have any questions, please give us a call. 

 
 
 
Name of Valley caller   
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Figure 4. Recall Communication Letter 

Date: Address: 

Customer Name: Fax/ Email: 

Recall Contact: Additional Telephone #s: 

 

 

Recall Notice: Description of Product Recalled. 
 

 

Valley, is voluntarily recalling (product name), (container size), etc. Valley distributed this product, 

which may be distributed under the manufacturer’s labels.  Enclosed is a copy of the original 

customer invoice, listing the quantity of product shipped to you on (date), the product label: 

_______________ and the code date: _____________ which is located _____ on the package (box). 
 

The [classification category] recall is being initiated following the discovery of [issue: _______] (e.g. 

detection of an unregistered pesticide, [name: ___________] by our pesticide residue analysis-testing 

program/a potentially pathogenic microorganism, [name: ____________] by our microbial screening 

program) in our [product name and description: ____________________]. Our concern is that your 

company has received or may have received similarly contaminated product. Consumption of this 

product by consumers represents a potential health hazard. 
 

Valley requests all consignees (wholesalers and retailers) to hold and discontinue selling their existing 

stock of this product. Please contact Valley at telephone (###) ### - #### and ask for [Recall 

Coordinator/Contact Name] for instructions regarding returning or destroying any remaining 

inventories of the recalled products you may have. If you have redistributed or sold this product to 

other retailers, please notify your clients as to the status of this product and whom they may contact 

for further information at Valley. 

Enclosed is a recall effectiveness questionnaire.  We are requesting that you complete it promptly 

and return the questionnaire by email to [email address] or fax transmission (###) ###-####. If you 

have any questions regarding this request, please call [Recall Coordinator/Contact Name] at 

telephone number (###) ### - ####. 

Thank you for your cooperation in this matter. 

Sincerely, 

NAME 

TITLE  
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Figure 5. Status Check Questionnaire 
By E-mail or Fax Transmission  

Date 
 

To:  Name, Title, and Company: _____________________ 
From: Valley Fruit & Produce Company 
FAX/E-mail: _______________ 
 

Subject:  Recall Effectiveness Check 

Product Recall: Product / Recall Description 

Please read each question, check the appropriate answer, and return immediately. 

Name: ________________________ Title: ________________________ Date: __________ 

1. Did your firm receive notification that Valley is requesting a product hold and/or 
recalling its (product name and description) product?  Yes  No 

2. Who contacted your firm and when?   Name:____________________________      Date: _________ 

3. Did your firm receive shipments of the product being placed on hold and/or recalled?    Yes  No 

4. Do you now have any of the recalled products on hand?  Please check your inventories 
before answering.  This is very important.  Yes  No 

5. If the answer to question 4 is YES, do you intend to return the product to Valley if so 
requested?  Yes  No 

6. If the answer to question 5 is NO, please explain your intentions: ___________________________ 

____________________________________________________________________________________________________________________ 

7. How much of this product do you currently have on hand?   Qty.: __________________ 

8. Have you distributed this product to any of your customer  Yes  No 

If the answer to question 8 is YES, to whom (name, address, telephone) and how much? Attach a separate sheet if needed. 

_________________________________________________________________________________________________________________ 

9. Have received any reports of illness or injury related to this product?  Yes  No 

      If the answer to question 7 is YES, please provide details. ________________________________________ 

        _________________________________________________________________________________________________________________ 

 
 
 

Return Immediately to: COMPANY NAME  

 COMPANY ADDRESS NAME 

 FAX NUMBER EMAIL 
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Figure 6. Media Request Form 
 

This form is to be used if a member of the news media requests an interview via telephone, facsimile, 

e-mail or in person. This information should then be transmitted to NAME and/or ALTERNATE 

NAME for review prior to granting the interview. NAME (Media Firm) will review the request; research 

the author about their history/experience in covering food safety issues and provide direction prior to 

conducting the interview. 

 

Date: _________________                   Time: _______________ 
 

Valley Employee Contacted:   

 

Person Requesting Information:   
 

Organization Represented:   
 

Deadline:     

 

Type (e.g., newspaper, radio, television, trade publication, magazine, etc.):   
 

How is the interview to take place?   
 

Is background information required?   

 

General (e.g., scope of article, angle, etc.):    
 

                                                                                                                  

 

                                         

 

       

 

Forward To:  NAME PHONE NUMBER 

 MEDIA FIRM FAX NUMBER 
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Figure 7. Customer Feedback Form 
 

Date:  □ AM □ PM  Time:   □ Yes □ No 
       

Feedback From:  Of:  
     

Address:  Telephone:  
    

Product description:  
  

Where was product purchased:  

Amount of Product involved:  
  

  

Product Code:   Date:  
     

Issue:  
  

Call Back Needed: □ Yes 
□ N

o 
 Date:  

       

□ Letter □ Money Back □ Coupons □ Notify Managers □Investigate 
     

     □  □  

     □  □  

 

Managers’ Notified:        

 

Investigative Findings/Comments: 

 

Action taken to correct issue and to prevent its recurrence: 

 

Signature: ___________________________________________Date: ___________________ 
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Figure 8. Trace-back/Product Recall Information Form 

Date/time of notification or complaint:    

Notification or complaint made by:    

Telephone number/fax/e-mail of contact:    

Agency or Company Activated:   

Address:   

Product description/label:    

Date(s) of occurrence?   

Purchase Order/Invoice Number(s):    

Product Code(s) or Use by Date(s):    

Amount of product involved   

Type of health hazard:    Sample (physical/chemical)    

Number of people affected/condition?    

Location(s):    

Status of Agency investigation:    

Are other products/grower/shippers involved?    

If so, what/who?   

   

Are food handlers or other cross contamination points considered?    

   

Are other agencies/companies involved?  Who?    

What action does the Agency/Company recommend?    

   

Signature: _____________________________________________  
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Figure 9. Trace-back/Product Recall Action Log 
 
Activity:     Trace-back    Trace/Recall    Mock Recall    Mock Traceback  

Date:        Time of Notification/Initiation:    

Summary of Situation: 

Product(s):    Code(s): ______________________ 

 

Date Time Who Action Taken 

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

 

Signature: _________________________________ 
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Table 2. Product Recall Distribution/ Inventory Log 

  Ship Product Invoice Total Number of Boxes 

Customer Product (s) Dates Code(s) Numbers Shipped Received 
on 

Hold 

        
        

        

        
        

        
        

        

        
        

        
        

        
        

        

        
        

        
        

        

        
        

        
        

        
        

        

        
        

        
        

TOTAL       
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Figure 10. Mock Recall Summary Form 
 

Mock Recall Record 

Date:  
 
Start time:  
 
 

Finish time:  
 

 

Total time to complete exercise:  

Reminder:  Do not contact suppliers or customers. 
 

If the mock recall took more than 4 hours to identify, 24 hours to complete: 

1. Identify the reasons on the mock recall record form under the Deviations 
section.  

2. Document and implement corrective actions 

3. Repeat the mock recall 
 

 

 

 

 

 

Mock Recall Exercise Participants 

Name Role Signature 

Claudia N. Luna Recall Team Leader  

Caroline La Londe Alternate Team Leader  
 

  

Mock Recall Product: 
 

Product(s) Involved:    

 Finished Product      Ingredient        Packaging Material 

Shipping Product Code(s) that started the issue:    Class of Recall:   

Supplier:     

Brand of recalled product(s):     Sizes(s):   

Reason for recall:    

 Results - time taken to discover where the affected product might have been sent:    

Product Identification – Amount of Product: Qty. Results Comments 

Received:  

 

  

Shipped:  

On-hand, In Inventory:  

Produced/ Processed:     

Where relevant, culls and byproducts sent for further processing into human food 
and animal feed might need accounting for.  

Not Accounted for  
(Should be less than 5% of total received) 

 

 
  

Mock Recall Exercise Scenario: 
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General Checks: (indicated if each is ok) Check Summary: 

Supplier trace-back    Yes     No  

 

Customer trace-forward  Yes     No 

Regulatory Contacts  Yes     No 

Recall team  Yes     No 

Model Forms   Yes     No 
 

Deviations (if any): 

 

 

 

Corrective Actions: 

 

What went well: 

 

Mock Recall Exercise Completion: 
 

 
 
 

Signature of Recall Coordinator:      Date:    

 

Notes: 
 
1) Attach to the mock recall, copies of records that prove the trace back or trace forward from the given 

scenario or actual event information leading to which customers and/or suppliers are involved (depending 
on scenario). Refer to Figure 2. 

 

2) Ensure that all key documents used in a mock recall state “Mock Recall” on them, so that no party ever 
considers these to be documents for a real recall. 

 

3) Do not call customers or suppliers when carrying out mock recalls unless they have offered this service. 
Usually take the mock recall as far as proving that the contact details are on file. 

 

4) Choose mock scenarios that are realistic, challenging and vary the mock scenario so that over time the 
range of products, sources and issues covered test the system in as many ways as possible. 
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Figure 11. Customer Compliant and Condition Evaluation Flow Chart 
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Figure 12. Recall Flow Chart 
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Figure 13. Recall Checklist 
 
 

Date Recall Notice Received     Start Time    AM    PM 

Person Responsible for Recall:  

What activity led to a Recall being implemented?   

Recall Team was assembled: Date  Time     AM    PM 

Responsibility Person Name Contact Info 

   

   
 

 Recall Action Items Date Time By: 

1. Received Customer complaint    

2. Received Supplier Recall Notification    

3. Verified FDA Recall Notification    

4. Verified NOT a potenital Hazard    

5. Verified Potential Hazard Exisit and recall must be activated.     

6. Notification of Recall to Committee    

7. Investigation of complaint     

8. FDA Notified    

9. All production/ traceability records are available    

10. Product distribution determined – Form RC-3    

11. Recall notification forms sent out – Forms RC – 4/5/6    

12. NON-recall notification forms sent out Form RC    

13. Product in inventory physically placed “On Hold” and notice put on pallets    

14. Product “frozen” in the Produce Pro software system    

15. 
Contact P.R. and legal firms, issue official press release 
Form RC – 10/11/12 

   

16. 
Reconcile distribution reports (product received vs. product shipped / on-hand/ 
product produced 

   

17. Recovery of cases not in the distribution system    

18. Storage facility / quarantine area determined for return product    

19. 
Verification of returned product vs. received / production record of recalled 
product 

   

20. Recall Effectiveness Check forms RC-7 completed    

21. Determine product disposition    

22. Ship product to recalling vendor    

21. Dump products (make sure to keep dump ticket/ photgraphs of dumping)    

22. Close recall and finalize summary report     
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Recalled Products disposed of:     YES    NO   If yes, how were Products Disposed of? 
 

 

 

 

 

 

Date: Time   AM    PM 

 

Cause of Recall determined and fixed:     YES    NO   If yes, how: 

 

 

 

 

 

Date: Time   AM    PM 

 

 

 

 

 

Recall Completed:    
                                                           (Name)                                                           (Signature) 
 

 

Date and Time Completed:  Date:  Time     AM    PM 
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Figure 14. FDA COMMUNICATION TEMPLATE 
 

PRODUCT INFORMATION: 
 

Modify the “Product Description, Distribution, Consumers and Intended Use” form as needed to 
reflect only the product involved, including: 
 

• Product name (including brand name and generic name) 

• Product number/UPC or product identification 

• Remove any names of products that are not involved in the recall 

Assemble TWO COMPLETE SETS OF ALL labeling to the Local FDA District Recall Coordinator.  
 

Include:  

• Product labeling (including ALL private labels) 

• Individual package label 

• Case label (photocopy acceptable) 

• Package Inserts 

• Directions for Use 

• Promotional Material (if applicable) 

 

CODES (Lot Identification Numbers):  
 
 
 

• UPC code(s) involved: ____________________________________________________ 

• Lot number(s) involved: ___________________________________________________ 

• Lot numbers coding system: Describe how to read your product code: -

______________________________________________________________________ 

 

_____________________________________________________________________ 

 

• Expected shelf life of product: _________ 
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REASON FOR THE RECALL: 
 

Explain in detail how product is defective or violative  

Explain how the defect affects the performance and safety 
of the product, including an assessment of a health risk 
associated with the deficiency, if any. 

 

If the recall is due to the presence of a foreign object, 
describe the foreign objects' size, composition, hardness, 
and sharpness. 

 

If the recall is due to the presence of a contaminant (cleaning 

fluid, machine oil, paint vapors), explain level of contaminant in 
the product. Provide labeling, a list of ingredients and the 
Material Safety Data Sheet for the contaminant. 

 

If the recall is due to failure of the product to meet product 
specifications, provide the specifications and report all test 
results. Include copies of any sample analysis. 

 

If the recall is due to a label/ingredient issue, provide and 
identify the correct and incorrect label(s), description(s), 
and formulation(s). 

 

Explain how the problem occurred and the date(s) it 
occurred. 

 

Explain if the problem/defect affects ALL units subject to 
recall, or just a portion of the units in the lots subject to 
recall. 

 

Explain why this problem affects only those products/lots 
subject to recall. 

 

Provide detailed information on complaints associated with 
the product/problem:  

• Date of complaint 

• Description of complaint -include details of any 
injury or illness 

• Lot Number involved 

 

If a state agency is involved in this recall, identify Agency 
and contact. 
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VOLUME OF RECALLED PRODUCT:  
 

Total quantity produced  

Date(s) produced  

Quantity distributed  

Date(s) distributed  

Quantity on HOLD  

Indicate how the product is being quarantined  

Estimate amount remaining in marketplace  
 

• distributor level 

• customer level  

Provide the status/disposition of marketed product, if 
known, (e.g., used, used in further manufacturing, or destroyed). 

 

 

DISTRIBUTION PATTERN:  
 

Number of DIRECT accounts (customers you sell directly to) by type 
 

Type Number 

• wholesalers/distributors  

• replacers  

• manufacturers  

• retail  

• consumers (internet or catalog sales)  

• federal government consignees  

• foreign consignees (specify whether they are wholesale distributors, retailers, or users)  

• Geographic areas of distribution, including foreign countries  
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Figure 15. List of Possible Recall Records 
 

Record Information required from record Potential location of records 

Receiving Records: 
 

• Products 
 

• Ingredients 
 

• Packaging 
 

• Product returns 

• Product description 
 

• Date received 
 

• Supplier 
 

• Incoming product code (lot code) 
 

• Quantity received 

 

• A/R Office (retention) 
 

• Shipping/Receiving Office 

What supplier, When and How much of the lot did you receive into the facility? 

Storage Records: 
 

• Ingredient Storage 
inventory  
 

(Dry Storage/Cooler Storage 
Log/Freezer Storage Log) 
 

• Packaging inventory 

 

• Product description 
 

• Product code 
 

• Storage date (in/out) 
 

• Quantity 

 

• Shipping/Receiving Office 
(retention) 

 

• Storage Logs In use: On 
clipboards in designated 
storage areas 

How much of the lot is in inventory or was used? (in/out) 

Production Records: 
 

• Batching Record 
 

• Packaging Material Usage 
Log 
 

• Rework 
 

• Hold 

 

Ingredients, packaging materials 
 

• Date of movement (storage to 

production) 
 

• Product description 
 

• Product code (lot code) 
 

• Quantity used Finished product 
 

• Product description 
 

• Product code (lot code) 
 

• Quantity produced 

• QA Lab 
 

• Plant Manager or Supervisor 

How much of the lot code was used in production? How much product was produced? Rework? QA Holds? Waste/Damage? 

Shipping Records: 
 

• Invoices 
 

• Employee Sales 

 

• Quantity produced 
 

• Date shipped 
 

• Customer name and address/ premise ID 
 

• Finished lot code 
 

• Quantities shipped 

• Shipping/Receiving Office 

What customers received the product, when and how much? Customer Returns?  Employee Sales? 

Other Records: 
 

• Customer contact list 
 

• Suppliers contact list 
 

• Government contact list 
 

• Recall team 

Confirm contact information is current 

• Sales office 
 

• Purchasing office 
 

• Food Safety and Compliance 
Manager Office 
 

• Office 

Recall Reference Materials 
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• https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?fr=7.41  

https://www.fda.gov/ForConsumers/ConsumerUpdates/ucm049070.htm 

• FDA Regulatory Procedures Manual Chapter 7 – Recall Procedures August 2018: 

https://www.fda.gov/downloads/iceci/compliancemanuals/regulatoryProceduresManual/UCM074312.pdf  

• Your Online Resource for Recalls: https://www.recalls.gov/ 

• Bioterrorism Act 2002 

https://www.fda.gov/iceci/compliancemanuals/compliancepolicyguidancemanual/ucm122876.htm  

 

 
1. Communication Templates: 

i. Model Press Releases (FDA) 
a. Allergens (Allergy Alert) http://www.fda.gov/Safety/Recalls/IndustryGuidance/ucm129262.htm  

b. Listeria monocytogenes http://www.fda.gov/Safety/Recalls/IndustryGuidance/ucm129267.htm 

c. Clostridium botulinum http://www.fda.gov/Safety/Recalls/IndustryGuidance/ucm129273.htm 

d. Salmonella (all serotypes) http://www.fda.gov/Safety/Recalls/IndustryGuidance/ucm129275.htm 

e. E. coli 0157:H7 http://www.fda.gov/Safety/Recalls/IndustryGuidance/ucm129287.htm 

ii. FDA Guidance for Written Recall Notification Letters http://www.fda.gov/Safety/Recalls/IndustryGuidance/default.htm 

iii. FDB Distribution List Template http://www.cdph.ca.gov/pubsforms/Guidelines/Documents/fdb%20eru%20Gde%20DistListTemp.xls  
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2. Termination of a recall – 21 CFR Sec. 7.55 http://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?FR=7.55  
3. Industry Guidance: Information on Recalls of FDA Regulated Products 

http://www.fda.gov/Safety/Recalls/IndustryGuidance/default.htm  
4. Recall policy – 21 CFR Recall Regulations Sec. 7.40  

http://edocket.access.gpo.gov/cfr_2004/aprqtr/21cfr7.40.htm  

5. Public Availability of Lists of Retail Consignees to Effectuate Certain Human and Animal Food Recalls – Guidance 
for Industry and FDA Staff 
https://www.fda.gov/downloads/Safety/Recalls/IndustryGuidance/UCM621668.pdf 

6. Public Warning and Notification of Recalls Un Under 21 CFR Part 7, Subpart C - Guidance for Industry and FDA 
Staff https://www.fda.gov/downloads/Safety/Recalls/IndustryGuidance/UCM592851.pdf  

7. California Food and Drug Branch – Recall Resources 
https://www.cdph.ca.gov/Programs/CEH/DFDCS/Pages/FDBPrograms/FoodSafetyProgram/FoodRecallResources.aspx  

8. US Food and Drug Administration  http://www.fda.gov/  
9. USDA (FSIS) http://www.fsis.usda.gov/wps/portal/fsis/home  
10. Center for Disease Control http://www.cdc.gov/  

11. FDA District Recall Coordinators http://www.fda.gov/Safety/Recalls/IndustryGuidance/ucm129334.htm  

12. FDA Guidance: Action levels for Poisonous or Deleterious Substances in Human and Animal Feed  
http://www.fda.gov/food/guidanceregulation/guidancedocumentsregulatoryinformation/chemicalcontaminantsmetalsnaturaltoxinspesticides/ucm0779
69.htm  

13. FDA Defect Levels Handbook 
http://www.fda.gov/food/guidanceregulation/guidancedocumentsregulatoryinformation/sanitationtransportation/ucm056174.htm  

• Food Safety and Inspection Service (FSIS) Index of local offices and Phone numbers: 
http://www.fsis.usda.gov/Contact_Us/Office_Locations_&_Phone_Numbers/index.asp  

• FDA’s Regulatory procedures Manual (Chapter 7): 
http://www.fda.gov/downloads/ICECI/ComplianceManuals/RegulatoryProceduresManual/UCM074312.pdf   

• Recall for Provincial Meat and Poultry Processors: http://www1.agric.gov.ab.ca/$department/newslett.nsf/all/fss14804 

• The Canadian Food Inspection Agency - Food Recalls: Plan and Action it! Manufacturers' Guide: 
http://www1.agric.gov.ab.ca/$department/newslett.nsf/all/fss14804   

• The Canadian Food Inspection Agency - Food Recalls: Plan and Action it! Distributors' Guide: 
http://www.inspection.gc.ca/english/fssa/recarapp/rap/dgguide.shtml  

• Health Canada: http://www.hc-sc.gc.ca/dhp-mps/compli-conform/recall-retrait/proces-eng.php 

Recall Verification & Document Control Monitoring:  
 

Date Document Changed Follow-up: Approved By: 

03/20/2018 
The DOD and FDA Emergency contact information was added for 
queick reference. 

N/A LXM, CLB 

04/12/2018 
The DOD/DLA Contract requirements section was updated to include 
the Adendum Requirements dated: 2018 FEB 16  

N/A – now that this is included in the program 
manual this requirement will be applied during any 
recall investgation and notification.  

LXM, CLB 

03/03/2019 
Section 1, Authority section was updated to include FDA’s new 
mandatory authority based on Jan. 2011 FSMA requirements.  

LXM and Committee have been informed.  FDA 
Registrations are current. 

LXM, CLB 

11/16/2020 
Document reviewed.  Emergency contact list updated to include Joe 
Atoigue VP of Ops.  

Need to update Manager Office copies of this 
document. 

LXM, CLB 

11/8/2022 Document reviewed.   N/A LXM.CNL 

07/02/2024 Reviewed/ Re formatted N/A CNL/CLB 

01/02/2025 Reviewed/ Re formatted N/A CNL/CLB 

 



FOOD SECURITY/DEFENSE PLAN 

 1_Food Defense Plan_ 2024 12 02                                                                                        Page 1 of 55 
 

 

 

Confidential Document 

 

 
 

 

 

 

 

 

 

 

  



FOOD SECURITY/DEFENSE PLAN 

 1_Food Defense Plan_ 2024 12 02                                                                                        Page 2 of 55 
 

 Table of Contents 
Manual Instructions ……………….…………………………………………………………………………………..5 
FDA’s Final Rule on Mitigation Strategies to Protect …….….…………………………………………………….6 
Food Against Intentional Adulteration ………….……………………………………………………………………6 
Tools & Resources  ....................................................................................................... …..…………………6 
Education & Outreach .................................................................................................................................. 6 
Guidance/Regulations ................................................................................................................................. 6 
Food Defense Emergency Response – the Significant Incident Response Staff (SIPRS) ............................ 7 
SIPRS Contact Info: ....................................................................................................................................... 7 
Food Defense Terminology ............................................................................................................................ 7 
Food Defense Vulnerabilities and Food Defense Practices……………………………………...……….9 
National Terrorism Advisory System ............................................................................................................ 11 
FSIS DIRECTIVES ...................................................................................................................................... 11 
There are five FSIS Directives related to food defense: ............................................................................... 11 
Report a Problem with Food:  Arabic | Chinese | Spanish | Vietnamese ...................................................... 12 
Template for Including FSIS in Foodborne Illness Outbreak Response Procedures .................................... 13 
Resources for Public Health Partners: Foodborne Illness Investigation ....................................................... 14 
Food Defense Readiness Assessment ……………………………………………………………………..16 
Procedure ..........................................................................................................................................19 
Conducting the Vulnerability Assessment: .........................................................................................19 
General Company Assessment .........................................................................................................19 
Facility Information.............................................................................................................................20 
Plant Schematic .................................................................................................................................20 
Process Flow Diagram .......................................................................................................................20 
Product Assessment ..........................................................................................................................20 
Management Commitment .................................................................................................................21 
Food Safety Committee and Person Responsible ........................................................................................ 21 
FDA Registration ......................................................................................................................................... 21 
Facts about Food Defense.................................................................................................................22 
What Is Food Defense? ............................................................................................................................... 22 
Why It Matters to You? ................................................................................................................................ 22 
Who Might Adulterate a Food Product? ....................................................................................................... 22 
How a Food Defense Plan Helps? ............................................................................................................... 23 
Steps used to Create and Validate this Food Defense Plan: ..............................................................24 
Step 1 – Conduct a Food Defense Assessment ........................................................................................... 24 
Step 2 – Develop a Food Defense Plan ....................................................................................................... 25 
Step 3 – Implement the Food Defense Plan ................................................................................................ 26 
Valley’s Food Defense Plan ………………………………………………………………………………….28 
Food Defense Controls, Checks, and Company Policies ...................................................................29 
Exterior Perimeter: ....................................................................................................................................... 30 
Access Points to the Facility: ....................................................................................................................... 30 
Parking / Dock Loading ................................................................................................................................ 31 
General Inside Security ............................................................................................................................... 31 
In-Facility Laboratory/ Testing Samples ....................................................................................................... 32 
Mail Handling ............................................................................................................................................... 32 
Visitors......................................................................................................................................................... 32 
Loitering on Company Property: .................................................................................................................. 33 
Personal Items ............................................................................................................................................. 33 
Keys ............................................................................................................................................................ 33 
Employee Security ....................................................................................................................................... 33 
Terminations ................................................................................................................................................ 35 
Training in Food Security Procedure ............................................................................................................ 35 



FOOD SECURITY/DEFENSE PLAN 

 1_Food Defense Plan_ 2024 12 02                                                                                        Page 3 of 55 
 

Computer / Information Systems .................................................................................................................. 38 
Raw Materials and Packaging - Receiving ................................................................................................... 39 
Security of Water ......................................................................................................................................... 40 
Chemical/ Hazardous Material Control Security ........................................................................................... 40 
Security of Facility Air .................................................................................................................................. 41 
Finished Products – Shipping ...................................................................................................................... 41 
Storage Security .......................................................................................................................................... 41 
Foreign Products ......................................................................................................................................... 42 
Allergen Products ........................................................................................................................................ 42 
Return of Product - Inspections.................................................................................................................... 42 
Transportation Security ......................................................................................................................43 
Drivers Pre-departure Checklist ................................................................................................................... 43 
Driver on-the-Road Checklist ....................................................................................................................... 43 
Driver Stopping Checklist............................................................................................................................. 44 
Driver Destination Checklist ......................................................................................................................... 44 
Hijacking Prevention Tips for Drivers ........................................................................................................... 45 
Responding to Security Breaches - Strategies ...................................................................................45 
Recall Strategy ............................................................................................................................................ 45 
Floor Plans and Maps of the Facility ............................................................................................................ 45 
Vulnerability Evaluation ............................................................................................................................... 46 
Non-Emergency Points of Contact ............................................................................................................... 46 
Emergency Points of Contact ...................................................................................................................... 47 
Local Law Enforcement ............................................................................................................................... 47 
DLA Troop Support – for School Contracts .................................................................................................. 47 
Incident Response Security Measures ...............................................................................................47 
Investigating Security Concerns................................................................................................................... 48 
Emergency Contact Security ....................................................................................................................... 48 
Recall and Other Plan Security .................................................................................................................... 48 
Bioterrorism Registration and Alternative yearly updates: ............................................................................ 48 
Attachment A:  List of Tools or Possible Security Measures for Food Defense ............................................ 49 
Development Resources ...................................................................................................................53 
FSIS Food Defense Vulnerability Assessment ............................................................................................. 53 
Homeland Security Presidential Directive/HSPD – 9 – Defense of United States Agriculture and Food – 
January 30, 2014 ......................................................................................................................................... 53 
FSIS Food Defense Risk Mitigation Tool ..................................................................................................... 53 
USDA Guide to Developing a Food Defense Plan for Warehouse and Distribution Centers – January 2008 
………………………………………………………………………………………………………………….53 
USDA Food Defense Recall and Preparedness Packet ............................................................................... 53 
USDA Food Defense Plan Builder ............................................................................................................... 53 
FSMA Final Rule for Mitigation Strategies to Protect Against Intentional Adulteration .................................. 53 
Food Emergency Response Plan ................................................................................................................ 53 
Document Monitoring .........................................................................................................................54 
CDSE Insider Threat Awareness Training Toolkit ........................................................................................ 55 

https://www.cdse.edu/toolkits/insider/awareness.html ............................................................................... 55 
Food Defense for In-Commerce Firms ......................................................................................................... 55 
FBI Commercial Facilities:  Food Defense Awareness and Outreach .......................................................... 55 
USDA Guide for Security Transporting Agricultural and Food Commodities ................................................ 55 
Cyber Security Framework .......................................................................................................................... 55 
If you See Something, Say Something ........................................................................................................ 55 
Trucking Counter Terrorism Guide ............................................................................................................... 55 
FDA Employees FIRST Line of Defense ...................................................................................................... 55 
FEMA Active Shooter .................................................................................................................................. 55 
DLA Troop Support Food Defense Checklist ............................................................................................... 55 



FOOD SECURITY/DEFENSE PLAN 

 1_Food Defense Plan_ 2024 12 02                                                                                        Page 4 of 55 
 

 

 

 

 

 

 

(INTENTIONALLY LEFT BLANK) 
  



FOOD SECURITY/DEFENSE PLAN 

 1_Food Defense Plan_ 2024 12 02                                                                                        Page 5 of 55 
 

A Documented Food Defense Plan 

 

 

Manual Instructions 
 

➢ Valley’s Food Defense Plan is a CONFIDENTIAL documented and implemented program which 

incorporates FDA/ USDA /FSIS Food Defense standards for mitigating the risks of intentional 

adulteration of food.  
 

➢ The policies and procedures outlined in the plan are in effect and shall be followed.  
 

➢ Failure to follow policy or instructions shall result in (immediate or progressive) disciplinary action.  
 

➢ Managers and Supervisors (Food Safety Committee Members) all have access to the most current 

electronic version of this Manual in the >All Shared File, >Food Defense  
 

➢ The table of contents gives good overview components within manual, and it can be used to navigate 

to specific sections most quickly.  
 

Note: Electronically > MS Word document, top tabs click >View >Navigation Pane.  
 

➢ This program is audited (at minimum) annually, but aligned with our commitment to continuous 

improvement, sections are updated in an ongoing fashion as needed and as noted, in the monitoring 

section.  
 

➢ The FDA’s document Mitigation Strategies to Protect Food Against Intentional Adulteration: What You 

Need to Know About the FDA Regulation: Guidance for Industry was used to create this manual. 
 

➢ The Food Safety Manager is the primary person responsible for reviewing and updating the Food 

Safety Program Manual, working directly with the CEO. 
 

➢ Questions about this program should be directed to: foodsafety@valleyproduce.com  
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FDA’s Final Rule on Mitigation Strategies to Protect 

Food Against Intentional Adulteration 
 

Food Defense is the effort to protect food from acts of intentional adulteration. In May 2016 FDA 

issued the final rule on Mitigation Strategies to Protect Food Against Intentional Adulteration with 

requirements for covered facilities to prepare and implement food defense plans. 
 

FDA works with the private sector and other government agencies on activities related to food 

defense, including conducting research and analysis, developing, and delivering training and 

outreach, and conducting exercises. In addition, FDA has developed a number of tools and 

resources to help food facilities prevent, prepare for, respond to, and recover from acts of intentional 

adulteration of the food supply. 
 

Tools & Resources 
 

• Food Defense Plan Builder 

• FREE-B  

• Mitigation Strategies Database 

• Food Defense Vulnerability Assessments and Identification of Activity TypesExternal Link 

Disclaimer 

• More...  
 

Education & Outreach 
 

• Intentional Adulteration Rule TrainingExternal Link Disclaimer  

• Intentional Adulteration Webinar SeriesExternal Link Disclaimer  

• Intentional Adulteration Final Rule Video Presentation  
 

Guidance/Regulations 
 

• Supplemental Draft Guidance for Industry: Mitigation Strategies to Protect Food Against 

Intentional Adulteration 

• Draft Guidance for Industry: Mitigation Strategies to Protect Food Against Intentional 

Adulteration 

• Final Rule: Mitigation Strategies to Protect Food Against Intentional Adulteration 

• Guidance for Industry: Mitigation Strategies to Protect Food Against Intentional Adulteration - 

What You Need to Know About the FDA Regulation: Small Entity Compliance Guide 

• All Food Defense Guidance and Regulations  

 

  

disclaimer icon

disclaimer icon

disclaimer icon
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Food Defense Emergency Response: The Significant Incident Response Staff 
(SIPRS) 
 

The Significant Incident Preparedness & Response Staff (SIPRS) is responsible for managing all 
food defense activities for the Food Safety Inspection Services (FSIS) Agency. SPIRS works with 
government agencies at all levels, industry, and other organizations to develop and implement 
strategies to prevent, protect against, mitigate, respond to, and recover from intentional 
contamination of the food supply. 
 

The Significant Incident Preparedness & Response Staff is available at any time to answer questions 
related to food defense. Contact via email at: SPIRS@usda.gov .  
 

SIPRS Contact Info: 

24-Hour Emergency Response: Small Plant Help Desk: SIPRS Main Line: 

1-866-395-9701 1-877-374-7435 1-202-981-6889 

SIPRS@usda.gov InfoSource@usda.gov SIPRS@usda.gov 
 

Food Defense: USDA Meat and FBI Local 

1-202-981-6889 Poultry Hotline: Field Office: 

FoodDefense@usda.gov 1-888-674-6854 1-202-324-3000 

 

Additional Associated Government Emergency Resources 
 

Food Defense Terminology 
 

To prevent, protect against, mitigate, respond to, and recover from threats and hazards of great risk 
to the food supply, it is important that preparedness efforts incorporate food safety, food defense, 
and food security. While there are distinct differences between these three concepts, a 
comprehensive approach that addresses food safety, food defense, and food security considerations 
improve resilience and protect public health. We need to understand what these terms means: 
 

Food Security: When all people always have both physical and economic access to enough food 

for an active, healthy life. Food security includes both physical and economic access to food that 
meets people's dietary needs and food preferences. Therefore, the concept of food security certainly 
includes but encompasses much more than the idea of food defense.  
 

Food Safety: means guarding against unintentional contamination of food. HACCP plans and 

Sanitation SOPs, are developed based on what can be predicted to happen if we do not put safety 
measures at critical points, and are used to guard against unintentional contamination. 
 

Food Defense: Is the protection of food products from intentional contamination or 

adulteration intended to cause public health harm or economic disruption. Food Defense is an 
integral part of FSIS’ mission in protecting public health. The mission of the FSIS Food Defense 
Program is to protect the U.S. food supply from dynamic and evolving threats. 
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Other definitions important for our discussion include: 
 

Food Defense 
Practices 

policies, procedures, or countermeasures to mitigate vulnerability to intentional contamination. 

Critical 
Infrastructure 

The Patriot Act of 2001 defined critical infrastructures as systems and assets, whether physical 
or virtual, so vital to the United States that the incapacity or destruction of such systems and 
assets would have a debilitating impact on security, national economic security, national public 
health or safety, or any combination of those matters. The Food and Agriculture Sector is one of 
16 critical infrastructures identified by the Patriot Act. 

Facility: 
Any establishment, structure, or structures under one ownership at one general physical 
location, or a mobile facility traveling to multiple locations, which manufactures/processes, 
packs, or holds food for consumption in the U.S. 

Manufacturing / 
Processing: 

Making food from one or more ingredients, or creating, preparing, treating, modifying, or 
manipulating food, including food crops or ingredients. 

Packing: 
Placing food into a container other than a container that directly contacts the food and that the 
consumer receives, including incidental activities to ensure the safe or effective packing of that 
food such as sorting, culling, grading, and weighing or conveying. 

Holding: 

Storage of food, including activities ensuring the safe or effective storage of a food such as 
fumigating food during storage, and drying/dehydrating raw agricultural commodities (when the 
drying/dehydrating does not create a distinct commodity, e.g., drying/dehydrating hay or alfalfa). 
Holding also includes activities necessary for the distribution of food such as blending of a raw 
agricultural commodity or breaking down pallets.  

Mixed Type 
Facility: 

An establishment that engages in both activities that are exempt from registration under section 
415 of the Federal Food, Drug, and Cosmetic Act and activities that require the facility to 
register. An example of such a facility is a “farm mixed-type facility,” which is an establishment 
that is a farm, but also conducts activities outside the farm definition that require the facility to 
register. 

Vulnerability 
Assessment: 

is an evaluation of each point, step, or procedure in your food operation to identify significant 
vulnerabilities and actionable process steps. 

Actionable 
Process Steps: 

is a point, step, or procedure in a food process where a significant vulnerability exists and at 
which mitigation strategies are applied and essential to significantly minimize or prevent the 
significant vulnerability. (21 CFR 121.3) Actionable process steps are identified during a 
vulnerability assessment and are facility and process specific. 

Supply Chain 
continuous process including every step involved in food production and food reaching the 
consumer; often referred to as farm-to-table or farm-to-fork. 

IPP Inspection Program Personnel 

FSIS USDA Food Safety and Inspection Service   
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Food Defense Vulnerabilities and Food Defense Practices 
  

A vulnerability can be any part of the food production or storage system where a protective 
measure should be implemented to protect a product from intentional adulteration, but such a 
measure is found to be missing or not in place. 
 

Food defense vulnerabilities are weaknesses within the food production process that make it 
easy to intentionally contaminate product. Examples of food defense vulnerabilities may include 
(please note this list is not all-inclusive):  
 

• Unsecured entrances  
 

• Poor lighting around the facility 
 

• Failing to control access and properly secure restricted areas inside the facility, including 
access to processes and/or ingredients that may be more vulnerable to intentional 
contamination (e.g., spices, preservatives, marinade, brine, etc.) 

 

• Failing to control product labels and packaging to prevent theft and misuse. 
 

• Ensuring seals and locks are present, where appropriate (e.g., bulk liquid 
loading/storage/transport activities, chemicals, and hazardous materials, etc.) Lack of or 
insufficient personnel security measures (e.g., background checks, employee ID badges, 
delivery driver/vendor identification, etc.) 

 

• No system for employees to report suspicious behavior. 
 

• Computer systems and/or control systems that lack appropriate security measures that may 
lead to a cyber security incident (e.g., passwords, firewalls, virus protection) 

 

An establishment can put food defense practices (also called mitigation strategies) into place to 
reduce the likelihood that intentional contamination will occur. Food defense is not a one-size-
fits-all approach! Food defense practices that are implemented to protect products within a large 
establishment may not be effective or needed in a small or very small establishment. This should 
be considered when inspection program personnel (IPP) conduct their food defense activities. 
 

Examples of food defense practices may include (not all-inclusive): 
 

• Locked doors 
• Perform background checks on new 
employees. 

• Surveillance cameras • Restrict personal items in operational areas. 

• Security guards  • Employee identification system 

• Alarm system  
• Maintain an anonymous system for 
reporting suspicious behavior. 

• Controlled access system  
• Conduct food defense training for 
employees 

• Designate and clearly mark 
all restricted areas. 

• Protect computer systems and automated 
systems with firewalls and passwords. 
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A more comprehensive list of mitigation strategies for various components of the food supply can 
be found in FSIS’ Food Defense Risk Mitigation Tool. 
 

According to FSMA, the FDA requires food manufacturers to protect their products from intentional 
contamination by doing the following:  
 

• Implementing food defense practices, 
 

• Conducting training and exercises to ensure preparedness, and 
 

• Adopting a functional food defense plan  
 

A functional food defense plan is an approach to identify and mitigate vulnerabilities; it can help an 
establishment prevent, protect against, respond to, and recover from an intentional contamination 
incident. A food defense plan is functional when it meets all four of the following criteria: 
 
 

1. Developed: the plan is documented and signed. 
 

2. Implemented: food defense best practices identified in the plan are in effect. 
 

3. Tested: food defense measures are monitored and validated to ensure they are working. 
 

4. Reviewed and maintained: the plan is reviewed at least annually and revised as needed. 
 
 

Note: An establishment must be implementing the elements of its food defense plan for FSIS to consider it 
“functional.”  

 

The absence of a functional food defense plan may increase an establishment’s vulnerability to intentional 

contamination because important security measures needed to protect the facility, product, and employees 

may not be in place. Even though functional food defense plans are voluntary, FSIS considers such plans to 

be an important tool that can reduce the risk of intentional adulteration of food products.  
 

An establishment does not have to provide IPP access to its food defense plan or any associated 

documents (e.g., employee personnel files). It is beneficial if IPP are permitted access to the plan, as it may 

be useful in identifying how the establishment is addressing food defense. If the establishment shares its 

plan, IPP are not to keep or make copies of the written plan. IPP also cannot show or share anything about 

the plan with any outside source because it includes sensitive security information. 
 

IPP are responsible for maintaining the functional food defense plan status for an establishment in the 

Establishment Profile in PHIS. Food defense plan status can be found on the “General” page → “Other” tab 

in the Establishment Profile. IPP are to check the box for “Written food defense plan” if the establishment 

meets ALL four criteria for having a functional food defense plan. This status should be updated per the 

frequency identified in Directive 5300.1, Managing the Establishment Profile in the Public Health Information 

System, or when IPP become aware of a change in the establishment’s functional food defense plan status. 
 

If an establishment does not have a food defense plan, they can access the FSIS General Food Defense 

Plan template on the FSIS website. (See Attachment 1) The Agency has additional food defense guidance 

documents (e.g., worksheets, checklists, and fact sheets) for consumers, industry, and state and local 

agencies. All these materials are also available on the FSIS webpage, under Food Defense and Emergency 

Response. 
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National Terrorism Advisory System 
 

The National Terrorism Advisory System (NTAS) is a system managed by the Department of 
Homeland Security (DHS) to communicate information about terrorist threats by providing 
information to the American public. Under the NTAS system, DHS coordinates with other federal 
entities to issue formal alerts when the Federal government receives information about a specific or 
credible terrorist threat. 
 

If there is specific and credible information about a terrorist threat against the U.S., DHS will share 
the NTAS alert with the American public when circumstances are justified. These alerts include a 
clear statement that there is an “elevated threat” or “imminent threat.” 
 

• Elevated threat: if there is credible threat information, but only general information about 
timing and target such that it is reasonable to recommend implementation of protective 
measures to thwart or mitigate against an attack. 

 

• Imminent: there is a belief that the threat is credible, specific, and impending in the very 
near term.  

 

The NTAS alerts are based on the nature of the threat including the geographic region, mode of 
transportation, or critical infrastructure potentially affected by the threat. The alerts also provide a 
concise summary of the potential threat, information about actions being taken to protect public 
safety, and recommended steps that individuals, communities, businesses, and governments can 
take. 
 

FSIS DIRECTIVES  
There are five FSIS Directives related to food defense: 
 

• 5420.1 – Food Defense Tasks and Threat Notification Response Procedures for the Office of 
Field Operations 

 

• 5420.3 – Food Defense Surveillance Procedures and National Terrorism Advisory System 
Alert Response for the Office of Investigation, Enforcement and Audit 

 

• 5500.2 – Significant Incident Response 
 

• 5500.3 – Incident Investigation Team Reviews 
 

• 5500.4 – Products Intentionally Adulterated with Threat Agents 
  

Directive 5420.1 outlines the duties that are relevant to the in-plant inspection team when performing the food 
defense task and observing/reporting food defense vulnerabilities. The other directives cover food defense 
duties for other FSIS personnel. Depending on the role of the in-plant inspector, you should familiarize 
yourself with these other important directives, if it applies to your duties. To ensure that in the event of a food 
defense potential or actual scenario, you will know how to best proceed.  
 

Click the link to learn more detail about  Directive 5420.1 in more detail: 
 

• Describes the PHIS Food Defense task and its frequency.  
 

• Discusses threat notification procedures that the Office of Field Operations (OFO) is to follow in the 
event FSIS receives threat information related to the food and agriculture sector.  
 

• Threat Notification IPP are to know the protocol for communicating threat information related to the 
food and agriculture sector to establishment management through proper supervisory channels, as 
necessary. 

 

• Threat information, such as an NTAS bulletin or alert from the intelligence community is to be 
communicated through the following: 
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1. The FSIS Significant Incident Preparedness and Response Staff (SIPRS) Chief Operating Officer 

(COO) is the primary point of contact for receipt of threat information from the intelligence 

community.  
 

2. If a threat has the potential or is expected to affect food or agriculture, the SIPRS COO informs 

the FSIS Administrator and FSIS Management Council.  
 

3. The SIPRS COO determines the appropriate distribution of the threat information and coordinates 

with other FSIS offices to notify employees, stakeholders, and the public, as appropriate; and  
 

4. In the event of a significant incident, the FSIS Emergency Management Committee (EMC) may be 
alerted, and other response actions taken pursuant to FSIS Directive 5500.2 Significant Incident 
Response Supervisory personnel are to ensure that any notifications distributed to field 
employees are available to IPP in the establishment. As soon as supervisory personnel are 
notified of threat information, they are to inform establishment management of the alert. IPP are to 
document their discussion with establishment management in a memorandum of interview (MOI) 
(see Food Safety Related Topics for Discussion during Weekly Meetings with Establishment 
Management). If IPP observe a potentially significant incident that presents a grave, or potentially 
grave, threat to public health or to the Inspection Methods 42-9 safety of FSIS-regulated product 
or to personnel, they are to report it through supervisory channels. IPP are to follow instructions 
provided in FSIS Directive 5500.2, which also lists examples of significant incidents. If there is a 
specific threat, additional Food Defense tasks may be necessary. Additional actions may be 
needed to reduce the threat of intentional adulteration of food products. IPP must clearly 
understand their roles and what will be required of them to respond properly to that threat. 

 

Report a Problem with Food:  Arabic | Chinese | Spanish | Vietnamese 
 

If you have a problem with a food product...  
Separate government agencies are responsible for protecting different segments of the food supply. If you 
have experienced a problem with a food product, be sure to contact the appropriate public health 
organization. 
 

For Help with Meat, Poultry and Processed Egg Products: 
Call the toll-free USDA Meat and Poultry Hotline at 1-888-MPHotline (1-888-674-6854) or report the 
complaint online. 
 
For Help with Non-Meat Food Products (Cereals, Fish, Produce, Fruit Juice, Pastas, Cheeses, etc.): 
For complaints about food products which do not contain meat or poultry — such as cereal — call or write to 
the Food and Drug Administration (FDA). Check your local phone book under U.S. Government, Health and 
Human Services, to find an FDA office in your area. The FDA's Center for Food Safety and Applied Nutrition 
can be reached at 1-888-723-3366. 
 
In order for the USDA to investigate a problem with meat, poultry, or egg products, you must have: 
 

1. The original container or packaging 
 

2. Any foreign object that you might have discovered in the product. 
 

3. Any uneaten portion of the food (refrigerate or freeze it) 
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Information you should be ready to tell the Hotline on the phone includes: 
 

1. Name, address, and phone number. 
 

2. Brand name, product name and manufacturer of the product 
 

3. The size and package type 
 

4. Can or package codes (not UPC bar codes) and dates 
 

5. Establishment number (EST) usually found in the circle or shield near the "USDA passed and 
inspected" phrase. 
 

6. Name and location of the store, as well as the date that you purchased the product. 
 

7. You can complain to the store or the product's manufacturer if you don't choose to make a formal 
complaint to the USDA. 

 

If you think you are ill, see a physician. 
If an injury or illness allegedly resulted from use of a meat or poultry product, you will also need to tell the 
Hotline staff about the type, symptoms, time of occurrence and name of attending health professional (if 
applicable). 
 

The Bottom Line: 
If you sense there's a problem with any food product, don't consume it. "When in doubt, throw it out." 
 

Template for Including FSIS in Foodborne Illness Outbreak Response Procedures 
Information in this recommended template may be adapted by public health partners (e.g., state health and 
agriculture departments) for including FSIS in foodborne illness outbreak response procedures. 
 

FSIS Foodborne Illness Outbreak Investigation Procedures 
FSIS investigates foodborne illness outbreaks following procedures in FSIS Directive 
8080.3 (https://www.fsis.usda.gov/wps/wcm/connect/1bffb125-cd80-4b3a-ab45-
1f4c0ad863d9/8080.3.pdf?MOD=AJPERES). 
 

FSIS Notification 
 

In addition to following established procedures for notifying other entities (e.g., CDC), public health partners 
should notify FSIS as soon as possible of illness outbreaks potentially associated with FSIS-regulated 
products (including meat, poultry, and processed egg products). An entity/person should be designated to 
have primary responsibility for notifying FSIS. Ideally, contacts should be established prior to an outbreak. 
Here is how to notify FSIS: 
 

• Send an email to: FoodborneDiseaseReports@usda.gov. This email account is monitored by the 
Office of Public Health Science, Applied Epidemiology Staff (OPHS-AES) during both normal work 
hours and after hours (evenings, weekends, and holidays). You may also contact individual OPHS-
AES members by phone or email. 

• Include on the email your contact(s) in the Office of Enforcement, Investigation, and Audit, 
Compliance, and Investigations Division (OIEA-CID). See CID Regional 
contacts (https://www.fsis.usda.gov/wps/portal/informational/districtoffices#oiea). 

• You may also contact the local Office of Field Operations (OFO) District Office. 
See OFO District contacts (https://www.fsis.usda.gov/wps/portal/informational/districtoffices#ofo). 
 

Provide Investigative Information to FSIS 

When notifying FSIS of a foodborne illness outbreak, public health partners should provide as many details 
about the outbreak and the investigation as possible, as outlined 
here: Information Helpful to FSIS During Foodborne Illness Investigations ?(https://www.fsis.usda.gov/Investi
gationInfo). 
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FSIS Assessment of Results from Non-FSIS Laboratories 
 

FSIS has a process for assessing results from non-FSIS (e.g., state) laboratories for potential use during 
foodborne illness outbreak investigations. During such assessments, FSIS may ask for additional information 
from laboratory or other staff.  
 

See FSIS Directive 10,000.1 (https://www.fsis.usda.gov/wps/wcm/connect/125da540-2daa-4e3a-86ab-
c6cc4b127f61/10000.1.pdf?MOD=AJPERES). 
 

Reporting Consumer Complaints to FSIS 
 

Consumer complaints associated with FSIS-regulated products should be reported online via 
the Electronic Consumer Complaint Reporting Form (https://ccms.fsis.usda.gov/eccf) or by phone to the 
USDA Meat and Poultry Hotline at 888-MPHotline (888-674-6854). For more information, 
visit Report a Problem with Food (www.fsis.usda.gov/reportproblem). 
 

Requesting Information from FSIS 
 

To request foodborne illness outbreak–related information from FSIS, send an email 
to: FoodborneDiseaseReports@usda.gov. You may also contact individual OPHS-AES members by phone or 
email. See FSIS Directive 2620.5 ?(https://www.fsis.usda.gov/wps/wcm/connect/9865dcdf-068c-4e2f-891f-
ef93b879e831/2620.5.pdf?MOD=AJPERES). 
 

After-Action Reviews 
 

Following foodborne outbreak investigations, public health partners should collaborate with FSIS on after-
action reviews to identify model practices and lessons learned to help prevent future illnesses and improve 
response processes. To see posted FSIS after-action review reports, visit Foodborne Outbreak Investigation 
Reports (https://www.fsis.usda.gov/wps/portal/fsis/topics/recalls-and-public-health-alerts/foodborne-outbreak-
investigation). 
 

FSIS Resources 
 

For more information,visit FSIS Resources for Public Health Partners: Foodborne Illness Investigation 
(https://www.fsis.usda.gov/PHPartners). Download this template as a PDF 
 

Resources for Public Health Partners: Foodborne Illness Investigation 
 

This page contains information related to foodborne illness investigation for FSIS’ local, state, federal, and 
international public health partners. 
 

Notify FSIS of Foodborne Illness Outbreaks 
 

Please notify FSIS as soon as possible of illness outbreaks potentially associated with FSIS-regulated 
products (including meat, poultry, and processed egg products) through the points of contact provided below. 
When notifying FSIS of a foodborne illness outbreak, provide as many details about the outbreak and the 
investigation as possible, as outlined 
here:Information Helpful to FSIS During Foodborne Illness Investigations. 
 

Recommendations for Including FSIS in Foodborne Illness Outbreak Response Procedures 
 

Information in this recommended template may be adapted by public health partners for including FSIS in 
foodborne illness outbreak response procedures. 
 

FSIS Points of Contact and Information Related to Foodborne Illness 
 

Listed below, by foodborne illness–related topic, are primary FSIS program areas with relevant contact 
information, FSIS Directives and Notices (FSIS policies and procedures), and additional resources. (FSIS 
Directives and Notices are provided in PDF.) 
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Epidemiology and Laboratory Analysis of Suspect Food Products 
 

Office of Public Health Science (OPHS) | E-mail: FoodborneDiseaseReports@usda.gov 
 

• FSIS Directive 8080.3: Foodborne Illness Investigations 
• FSIS Directive 10,000.1: Policy on Use of Results from Non-FSIS Laboratories 
• Fact Sheets: Foodborne Illness and Disease 

 

Traceback/Trace forward Investigations of Suspect Food Products 
 

Office of Investigation, Enforcement, and Audit (OIEA) – Regional Contacts 
 

• FSIS Directive 8010.2: Investigative Methodology 
 

Meat, Poultry, and Egg Products Inspection and Recalls 
 

• Office of Field Operations (OFO) – District Office (Regional) Contacts 
• FSIS Directive 5100.4: Establishment Public Health Risk Evaluation (PHRE) Methodology 
• FSIS Directive 5100.1: Establishment Food Safety Assessment (FSA) Methodology 
• FSIS Directive 5500.2: Significant Incident Response (Emergency Management Committee [EMC]) 
• FSIS Directive 5500.3: Incident Investigation Team (IIT) Reviews 
• FSIS Directive 10,300.1: Intensified Verification Testing (IVT) (Product/Food Contact 

Surface/Environmental Sampling) 
• FSIS Directive 8080.1: Recall of Meat and Poultry Products 
• FSIS Directive 5100.2: Recall Investigations and Effectiveness Checks 
• Establishment Directory | Production and Inspection | FSIS Food Recalls | State Inspection Programs 
• Significant Incident Preparedness and Response Staff (SIPRS) 
• Food Defense and Emergency Response 

 

Media Inquiries/Press Release Coordination 
 

Office of Public Affairs and Consumer Education (OPACE) 
 

• E-mail: Press@fsis.usda.gov 

• Phone: (202) 720-9113 
 

Consumer Complaint Reporting and Investigation 
 

• Report a Problem with Food 
• FSIS Directive 5610.1: Consumer Complaint Monitoring System (CCMS) 
• FSIS Directive 5100.2: Consumer Complaint Investigations 

 

Sharing Investigative Information with Partners 
 

• FSIS Directive 2620.5: Sharing Information with Local, State, and International Partners 

• Foodborne Outbreak Investigation Reports (investigation summaries, lessons learned, and policy implications) 

• Establishment-Specific FSIS Sampling Results 

• Salmonella Categorization of Individual Establishments (young chicken/turkey carcasses) 

• Subscribe to FSIS Constituent Updates (updates on policies, procedures, and food safety issues) 
 

Other Resources 
 

• Centers for Disease Control and Prevention (CDC): Investigating Foodborne Outbreaks 

• Food and Drug Administration (FDA): Recalls, Outbreaks & Emergencies | Resources for Regulatory Partners 

• Foodsafety.gov: Websites of State Health Departments and State Agriculture Departments | Selected Federal Agencies with 
a Role in Food Safety (including product jurisdiction) 

• Council to Improve Foodborne Outbreak Response (CIFOR): Products and Resources for Outbreak Response 

• Association of Food and Drug Officials (AFDO): Directory of State and Local Officials | State Jurisdiction and Enforcement 
Directory 

• National Association of City and County Health Officials (NACCHO): Directory of Local Health Departments 
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Food Defense Readiness Assessment 
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Food Defense  

 

P
O

L
IC

Y
: 

Our Company has a Food Defense Program in place that covers the various security measures taken with an aim 

to determine potential evidence of tampering, prevent risks from intentional adulteration (harm), and to protect the 

food and the food production processes within our control.  

P
U

R
P

O
S

E
: 

This SOP provides an overview of the Company food defense program. The food defense program may also be 

known as food security or biosecurity.  

By monitoring and validating this Food Defense Plan (at minimum) annually and additionally whenever potential 

risks are identified or when changes to the facility or processes occur, then Valley will contribute to maintain a 

secure food chain. This Food Defense program will protect public health, Valley employees, and the Company 

livelihood alike.  

A functional food defense plan will likely: 

• Reduce the risk of unsafe product and economic loss, 

• Reduce theft, 

• Reduce the need for additional regulation on food defense, and  

• Reduce company liability. 

S
C

O
P

E
: 

Facility physical security, incoming material security, employee security, visitor/ contractor security, and data 

security.  

A food defense plan must include (21 CFR 121.126(b) and 121.310): 

• Information adequate to identify the facility (e.g., the name and, when necessary, location of the facility)  

• Vulnerability assessment to identify significant vulnerabilities and actionable process steps and associated 

explanations.  

• Mitigation strategies and associated explanations  

• Food defense monitoring procedures  

• Food defense corrective action procedures  

• Food defense verification procedures  

• Appropriate signature(s) 

R
E

S
P

O
N

S
IB

IL
IT

Y
: 

• FS Manager, working directly with the COO and the Food Safety Team, is responsible for developing, 

implementing, monitoring and for taking preventative/corrective actions and updating of this plan accordingly. 

  

• The Committee is Responsible as additionally outlined in the Committee List and Responsibilities 

Summary.  

Title: Food Defense Security Plan Date Created: 10/10/2014 

Prepared By: Claudia Luna, FS and Compliance Manager Date Updated: 12/02/2024 

Food Defense is having measures in place to reduce the chances of someone intentionally contaminating 

the food supply to kill or hurt people, disrupt our economy, or ruin your business. 
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Procedure 
 

Conducting the Vulnerability Assessment: 
When conducting a vulnerability assessment, the three elements that must be evaluated at each point, step, 

or procedure include (21 CFR 121.130(a)):  

(1) The potential public health impact (e.g., severity and scale) if a contaminant were added. 
(2) The degree of physical access to the product; and  
(3) The ability of an attacker to successfully contaminate the product. 
 

Additional factors may also be evaluated in the vulnerability assessment, but at a minimum, these three 
elements must be included in the vulnerability assessment for each point, step, or procedure. The 
assessment must also consider the possibility of an inside attacker. (21 CFR 121.130(b)) For each point, step, 
or procedure, you must also provide an explanation as to why that point, step, or procedure was or was not 
identified as an actionable process step. (21 CFR 121.130(c)) 
 
Gather facility information and have a strong understanding of what Food Defense, Security and Vulnerability 
assessments are so that these tools can be used to assess each Company facility. 
 

Note* See the Food Fraud Vulnerability Assessment, a separate document and binder. For a full scope 
of procedures.  
 

General Company Assessment 
• The Company maintains all facilities under the same Food Defense Plan and training.  

• See the General Facility Information, a separate document.  

• All Sales personnel source and sale products from finest suppliers possible. 

• Suppliers are pre-vetted; product sourcing is limited to pre-approved suppliers who equally uphold our 

food safety, food defense, and quality standards. 

• The Company has 139 employees (companywide) who are: 

✓ Background checked prior to hiring.  

✓ Are on boarded through a comprehensive New Hire Orientation training program.  

✓ Employees are designated and given limited access to a specific work facility.  

✓ Managers and supervisors continuously monitor employees.  

• The Company has a software applied and monitored Warehouse Management System (WMS), used 

in conjunction with RF (Radio Frequency) barcode scanner guns, and an interoffice server system all 

which are password protected and user tracked.  

✓ See Section 2.4 Information Security for more info.  

• No one lives on the premises or in the immediate surrounding areas/ buildings. 

• There is a major homelessness encampment issue; however, the Company has assessed the risks 

and has put the following controls in place: 

✓ the facilities are fully gated, and  

✓ security is monitored 24 hours a day seven days a week. 

• Employees are trained to “See Something, Say Something” and to report suspicious activity. 

• 24-hour security camera surveillance is in effect and security guards are posted at the gate entrances. 

• There are control measures outside, inside, and for all visitors to the facility.  

• Companies within the surrounding facilities operate similar businesses and must adhere to the same 

type of requirements. 
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Facility Information 
 

• See the General Facility Information a separate document, in the HACCP Binder.  

Plant Schematic 
 

• See the Plant Schematic and Maps separate documents, in the HACCP Binder. 

• See the facility perimeter maps assessing surrounding business types. 

Process Flow Diagram 
 

• See the Process Flow Diagram, a separate document in the HACCP Binder, assessing risks in the 
process flow. 

Product Assessment  
 

Product Identification, Intended Use and Process Controls: 

Fruits, Vegetables, and (pre-packaged) Salads are a convenience packaged food that can be eaten without 

further processing or can be used by the consumer as a cooking ingredient.  

• See Product Description, a separate document in the HACCP Binder.  

• The product is received into the facility in pre-packed in a boxed carton, at source, or in loose bulk 

carton bin type cases.  

• Product must be suitable for all consumer groups. 

• The Food Safety and Compliance Manager confirms the following: 

✓ Pre-approved Vendor Vetted/ Suppliers 

✓ High Risk Commodity List 

• The products are received into the facility and receiving checks are carried out.  

• QC Receiving Inspectors confirm the following: 

✓ Receiving truck inspections 

✓ Variety 

✓ Weights 

✓ Defects 

✓ Quality of packaging 

• Temperature is monitored throughout the storage and distribution flow; see the Temperature Control 

Chart, a separate document.  

• Product ingredients, potential unintended ingredients, packaging, and other processing materials are 

considered on the List of Ingredients section.  
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Management Commitment 
 

Management is thoroughly committed to providing all necessary resources to consistently maintain and 
improve upon the Food Safety Program, to following local, state, and federal regulations, while adhering to 
industry food safety best practices and to the process of continual improvement. 
 

Management has published this this statement in the Food Safety Policy by public notice, as follows: 
 

• Included in the Employee New Hire Orientation Packet. 

• Included in the Supplier Vendor Vetting Packet(s). 

• Included in the Customer) Commitment to Food Safety Packet. 

• Posted throughout the Company in conspicuous community areas. 
 

All staff is trained and responsible (as part of each individual job) to be alert to any signs of tampering with 
product or equipment, other unusual situation or areas that may be vulnerable to tempering and alerting 
identified management about any findings. The company encourages this type of reporting by: 
 

• Providing annual food defense/ food security and other supporting training 

• Instituting a system of rewards, including employee of the month, recognition, and lunch parties 

• It is also built into the employee job performance standards. 

Food Safety Committee and Person Responsible 
 

Management has assigned the Food Safety Committee, to the collective task of managing the ongoing 
monitoring and management of the Food Defense Program.  
 

Claudia Luna, Food Safety and Regulatory Compliance Manger working together with the Food Safety 
Committee, is the Preventative Control Qualified Individual responsible to manage the written policy, 
implement and oversee the development of the documented and established food safety program. 
 

See the following separate documents: 
 

• Committee SOP 

• Committee List and Summary of Responsibilities 

• Person Responsible SOP 

FDA Registration 

Valley complies with Federal, State, and Local enforcment agency requirements.   
The Company is FDA and USDA registered, receives recall and other regulatory notices. 
 

• Registration must be renewed every other year as follows.   

• Renewed at the FDA Online Account Administration (OAA) Website. 

• The registration records are in the permits file in a secured office that remains locked when not in use.  

• The renewal date occurs November 3rd every other year. 

• FORM 3537 was mailed out and confirmed complete 

• See the FDA Registration SOP a separate document. 
 

Valley Division FDA Registration 

Valley Fruit & Produce Co. / Continental Sales Confidential – Number not provided per Food Defense Plan requirements. 

USDA: GQ -P2 
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Facts about Food Defense 

What Is Food Defense? 

While Food Safety addresses the unintentional potential contamination of food products during 

processing or storage by microbial, chemical, or physical hazards (foreign objects), this type of 

accidental contamination of food products can be anticipated based on the type of processing.  

Food defense, on the other hand focuses on protecting the food supply from intentional and 

unanticipated contamination with various chemical and biological agents or other harmful substances 

by people who want to do harm. The agents could include materials that do not occur naturally or are not 

part of routine food product testing. An attacker’s goal might be to harm or kill people or to disrupt our 

economy. Intentional acts are hard to predict. 

Why It Matters to You? 

An attack on the food supply can be carried out by an organized extremist group, but it can also be carried out 

by a disgruntled employee or result from an incident in the Company (e.g. local citizen protest).  While an 

individual facility might not be directly at risk, there is a high likelihood that an attack occurring even at one 

establishment will impact all Company facilities, the entire industry, and possibly international trade. Put 

simply, it is good business practice to address food defense – it protects our business, our employees, 

and our product.  

Who Might Adulterate a Food Product?  

Below are some examples of types of individuals who might be motivated to intentionally adulterate food 

products.  

Examples of Threats 

• Disgruntled current or former employee 

• Members of terrorist or activist groups posing as: 

- Cleaning crew 
- Contractors 
- Temporary Employees 
- Truck Drivers (shipping and/or receiving) 
- Visitors 
- Utility Representatives 

 

Any individual that may want to intentionally adulterate product could be a potential threat. It could 

even be an internal source, such as disgruntled current or former employees and other insiders, who typically 

know what procedures are followed in the facility and often how to bypass many security controls that would 

detect or delay an outside intruder. 

Don’t panic – if you see something – say something!!  
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How a Food Defense Plan Helps? 

A key component to protecting the food supply is to develop a food defense plan. This plan provides an 

opportunity to identify areas where security measures could be enhanced. Once implemented, the plan will 

help focus employee training and response and recovery actions. Key areas include: 

➢ Inside and outside security,  

➢ Repack and processing (currently Valley does not process) security, 

➢ Storage security, 

➢ Shipping and receiving security, 

➢ Water and ice security, 

➢ Visitor and Personnel Security, and  

➢ Mail handling security.  

There are many potential benefits of having and effective food defense plan in place such as: 

➢ Protects public health and assets.  

➢ Possibly reduces insurance premiums and freight rates.  

➢ Provides value-added component to product. 

➢ Deters theft and tampering. 

➢ Creates production and distribution efficiencies; and  

➢ Maintains greater control over product through supply chain.  

The plan should strengthen these areas to protect the facility and products. FSIS has developed guidance on 

developing a food defense plan that can be found on the Internet at: 

• https://www.fsis.usda.gov/shared/PDF/Guidance_Document_Warehouses.pdf  

This booklet will provide some useful information on what elements to consider and address.  

Additionally, there is a Food Defense Plan Builder that can be used to build your plan: 

• https://www.fda.gov/Food/FoodDefense/ToolsEducationalMaterials/ucm349888.htm 

For questions or clarification about these guidelines, an additional regulatory resource is the FSIS Office of 

Data Analysis and Food Protection at: 1-202-720-5643. 

Steps for Developing a Food Defense Plan  

FSIS recommends using the following three steps when developing a Food Defense Plan. If you follow and 

complete these steps and use the forms provided as a template, you will have developed a food defense plan 

for the facility.  
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Steps used to Create and Validate this Food Defense Plan: 

Step 1 – Conduct a Food Defense Assessment 

The Food Safety Committee working together with the Person Responsible for this Food Defense Plan, will 

answer the questions in the assessment in the FSIS Guide to Developing a Food Defense Plan for 

Warehouse and Distribution Centers.  

https://www.fsis.usda.gov/shared/PDF/Guidance_Document_Warehouses.pdf  

• When completing this assessment remember to consider both potential internal and external threats.  

• The results of the assessment should be kept confidential. 
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Step 2 – Develop a Food Defense Plan 

Now that we have identified the aspects of the facility warehouse or distribution center that may be 

vulnerable you will need to identify cost-effective preventative actions that be taken to minimize those 

vulnerabilities.  

At minimum, the Food Defense Plan shall address: 
 

• Inside security • Outside security • Storage security • Shipping and receiving security. 
 

Some examples of potential vulnerabilities and food defense measures are listed below. Additional defense 

measures may be found in trade association guidance material.  

Interior Security 

Sample Vulnerabilities Potential Food Defense Measures 

Unescorted visitors with 
access to storage areas. 

Limit visitor access with checkpoints and badges. Restrict visitors from 
congregating/ waiting near outside the dock areas.  

Personnel Security: 
Contractors 

Require contractors to screen and train their employees. Provide plant 
supervision or overnight of contract staff working in the facility. 

 

Storage Security 

Sample Vulnerabilities Potential Food Defense Measures 

Cleaning supplies, pest 
control chemicals and other 
hazardous materials may be 
used as contaminate 

Secure access to all points of building entry during non-operating hours. 
Control use and storage of hazardous materials by locking in area away from 
another inventory. Allow access to only those who should have access.  

 

Exterior Security 

Sample Vulnerabilities Potential Food Defense Measures 

Open perimeter, allowing 
access to facility 

Secure all entry ways, windows, vents, loading bays, and other access 
points.  

Exterior access to storage 
areas, loading docks, on site 
trailers used for cold and dry 
storage 

Fence exterior access points to storage structures. Secure all access point, 
including loading areas. Install exterior lighting. Use tamper-evident locks or 
seals on trailers.  

 

The FDA Food Defense Plan Builder can be used to capture all Defense Solutions responses from the Food 
Defense Assessment and to begin building your Food Defense Plan. 
 

https://www.fda.gov/Food/FoodDefense/ToolsEducationalMaterials/ucm349888.htm  
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Step 3 – Implement the Food Defense Plan 

Once the Food Defense Plan is written out, reviewing, and answering these questions will help that it is 

functional and up to date. 

Last Check Date: 12/02/2024 
  

Last Check By: Claudia Luna, Food Safety & Regulatory Compliance Manager 
 

 Yes No N/A 

Is there a designated person or team to implement, manage and update the Food Defense Plan? X   

Have appropriate personnel been trained in food defense? X   

Are the details of food defense procedures kept confidential? X   

Is the emergency contact information for local, state, and federal government homeland security 
authorities and public health officials included in the food defense plan? 

X   

Is the contact information reviewed and updated regularly? X   

Have you or someone in your facility-initiated contact with these authorities? X   

Are employees encouraged to report signs of product contamination, unknown or suspicious 
persons in the facility, or breaks in the food defense system? 

X   

Does the plan contain evacuation procedures?  X   

Are procedures in place to restrict access to the facility to authorized personnel only during an 
emergency? https://www.osha.gov/dep/evacmatrix/index.html  

X   

Includes procedures for responding to threats of product contamination in your plan.  X   

Includes procedures for responding to actual incidents of product contamination in your plan.  X   

Does the facility have a documented recall plan that is updated regularly and ensures the 
segregation and proper disposition of recalled products?  

X   

 

Key elements of an effective plan implementation include: 
 

• assigning responsibilities • making sure that supporting materials are up to date • checking the recall plan. 

• training staff • developing contact lists, and  
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Continuous Improvement of the Food Defense Plan  

1 Develop 
Determine potential Food Defense Risks, create, and enforce the protocols in preventative 
Food Safety Defense plan. 

2 Implement 
Train employees and enforce security measures described in this plan. 

• At the onset of employment, sign the acknowledgement form for personnel file 

3 Test 

• Periodic monitoring and review of documentation. This can be done using simple 
measures, such as checking locked doors or making unannounced perimeter. 

• Not all security measures need to be tested at the same frequency. 

4 
Review & 
maintain 

• Review the plan at least annually, revising the plan as needed and taking appropriate 
actions fulfills this element.  

• Document actions on the Risk Assessment form. 
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Valley’s Food Defense Plan 
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Food Defense Controls, Checks, and Company Policies  

 

• Management trains employees, supervisors, and manager to know their role to properly securing the 
facility, they must know how to: 
 

✓ Immediately investigate all information pertaining to suspicious activity 

 

✓ Alert local law enforcement about all suspected criminal activity 

 

✓ Provide an appropriate level of Supervision to all employees, including cleaning and 

maintenance staff, contract workers, data entry and computer support staff and especially new 

employees. 

 

✓ During their normal workflow, employees shall conduct daily security checks of the premises 

for signs of tampering with product or equipment, other unusual situations, or areas that may 

be vulnerable to tempering such as mail/ packages.  

 

• All employees shall report any unusual or suspicious damage to fencing, gates, facility, or access 
points. Report this to the Floor Manager, law enforcement if the suspicious activity poses a real threat, 
and/or Food Safety and Regulatory Manager. 
 

• Investigations will occur immediately to make any necessary corrections or repairs if no major threat 
has been identified. 
 

• Security measures should make it as difficult as possible for a troublemaker to tamper with agricultural 
commodities and food products that our company transports. 
 

• If you hire someone from an outside vendor to work for Valley (e.g., plumber, pest control operator, air 
conditioning servicer, maintenance, etc.), verify that he/she works for the company you hired.  

Some items in this Food Defense Plan may be redundant, these key requirements are so important 

that they must be monitored and controlled accordingly, to do so the company maintains the 

following security measures in place: 

 

  

Goals: 

✓ To prevent unauthorized access by visitors or entry of unapproved materials to the facility. 
 

✓ To identify possible weakness in the program, and to report signs of tampering or unusual 
activity most quickly. 
 

✓ To ensure that only authorized personnel are in the facility at any time.  
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Exterior Perimeter:  
 

Goal: To prevent unauthorized access by people, or entry of unapproved materials to the facility. 
 

• Doors locks • Loading / unloading • Monitoring docks • Yard • Lighting • Fencing 

 
1. Ensure that the facility grounds are cleaned and secure to prevent entry by unauthorized persons 

(e.g., locked fence, gate, and/or entry/ exit door) 
 

2. The perimeter of the building is fully gated, the facility is fully enclosed, and a guard is posted at the 
main entrances (24 hours/ 7 days a week).  
 

3. Facility perimeter is monitored/ inspected multiple times daily for suspicious activity by the security 
personnel, the Floor manager, janitors, and all employees.  
 

4. Fencing lines shall be kept free of debris or other objects (such as trees, pallets, or skids) that could 
be used to allow entry over the fence. 
 

5. All exterior doors in any building that open to the outside of the fenced yard shall remain locked 
during off-hours including evening hours, weekends, and holidays. 
 

6. The areas adjacent to both sides (inside and outside) of the fence shall be properly maintained and 
remain completely clear of trash, and debris.  
 

7. Other buildings in our immediate surrounding vicinity are also food service providers, and therefore 
are responsible to adhere to similar regulatory compliance requirements. 
 

8. Outside lighting works properly and is sufficient to deter unauthorized activities 
 

9. Outside storage on the premises (trailers, vehicles, container storage) is protected from unauthorized 
access. 
 

10. “No Trespassing” signs are posted at the facility’s boundaries. 
 

Access Points to the Facility: 
 

11. Facility access points have self-locking doors and/or alarms in place. 
  

12. The following are secured with locks, seals, or sensors when unattended or not ins use (after hours/ 
weekends) to prevent unauthorized entry: 
 

• Outside doors and 
gates 

• Roof Openings • Trailer (truck) bodies • Windows • Vent Openings • Bulk Storage 

 

13. Controlled-access procedures for people and/or vehicles entering the facility and/or are parking in the 
parking lot, such as: 
 

▪ Controlled and guarded entrance • All keys to the facility are accounted for 
 

14. Minimize places that could be used to hide temporarily intentional contaminant. 
 

15. Emergency exits are well lit and not blocked. 
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Parking / Dock Loading 
 

16. Incoming load delivery will be monitored through matching delivery manifest information to the pre-
scheduled and pre-entered Purchase Orders. Deliveries that are not scheduled will be rejected.  
 

17. Parking badges identify employee and visitor vehicles, trucks are only docked with a pre-confirmed 
appointment. 

 

• Employee vehicles will be issued a company parking pass affixed to the right front corner of their 
windshield. 
 

• Visitors are issued a visitor parking badge to be left on the dashboard, and unauthorized vehicles 
will be towed. 

 

18. Vehicles will be inspected for suspicious, inappropriate, or unusual activity or items. Vehicles 
containing any type of suspicious, unusual, inappropriate, or potentially harmful type 
products/ items will be rejected.  
 

19. Incoming and outgoing shipments are examined for potential tampering. 
 

20. Incoming and outgoing vehicles are examined/ monitored for suspicious activity. 
 

21. Loading and unloading activities are scheduled and/or monitored. 
 

22. Loading dock access is controlled (monitored or checked). 
 

23. Incoming and outgoing shipments are secured with locks or seals, recorded on the: 
 

▪ WMS Software Produce Pro/ Aptean 
 

General Inside Security 
 

24. An emergency lighting system is installed and working properly and are monitored periodically to 
ensure that they continue to work properly. 
 

25. Security cameras are installed and working properly and are monitored regularly. 
 

26. An emergency alert system is in place and tested regularly. 
 

▪ Clearly mark locations of controls for emergency alert systems.  
 

27. Restricted areas are clearly marked (i.e., areas where only authorized employees have access). 
 

28. Visitors, guests, and other non-employees (e.g., contactors, salespeople, and truck drivers) to non-
product areas unless accompanied by an authorized employee.  
 

29. Have readily available (but in a secure location) up-to-date copies of facility layout/blueprints for local 
law enforcement, including the fire department. 
 

▪ Require county records office to notify the company when a copy of our facility blueprints is 
requested. 
 

30. Procedures are in place and periodically check maintenance closets, toilets, personal lockers, and 
storage areas for suspicious packages. 
 

31. Regularly take inventory of keys to secure/ sensitive areas of the facility.  
 

32. Ensure that ventilation systems are constructed in a manner that provides for immediate isolation of 
contaminated areas of rooms.  

 

33. Limit access to the controls (e.g., by locked door/gate or to designated employees) for the following 
systems in the facility: 
 

• Heating, ventilation, 
and air conditioning 

• Electricity / 
electrical room 

• Disinfection systems 
(scrubber machines etc.) 

• Chemicals 
storage closets 

• Clean-in place systems or 
other centralized chemical 
systems. 
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In-Facility Laboratory/ Testing Samples 
 

34. The Company does not conduct in-house lab testing. 
 

35. All lab testing is sent out to a pre-approved and accredited laboratory. 
 

Mail Handling 
 

36. operations, at a P.O. Box office.  
 

37. Mail handlers are trained to recognize and handle 

suspicious pieces of mail. 
 

38. Boxes are not left unattended nor are they signed for 

without a prior confirmation of delivery recipient 

accepting the package. 
 

39. Suspicious packages are reported to appropriate 

personnel. 
 

40. Boxes/ packages shall be opened stored as soon as 

possible to avoid them sitting without being 

assessed, inspected, and shall not show signs of 

damage, potential hazardous contamination, or pest 

activity. They will be rejected if there are any signs 

of contamination. 
 

 

*NOTE: Packaging materials (shrink wrap, boxes, bags, plastic, any items used in packaging 
products) will be inspected IMMEDIATELY at delivery they will be rejected if they show any signs of 
tampering or potential hazardous contamination. Unscheduled deliveries are rejected.  

 

41. Chemicals deliveries are on a scheduled delivery only, unscheduled deliveries are rejected.  
 

42. Employees are trained to identify suspicious mail through use of the US Post Office 9Tips.  
https://about.usps.com/securing-the-mail/suspiciousmail.htm   

 

Visitors 
 

Everyone who visits a Company facility, including employees, drivers (sub-haulers), contractors, supplier-
representatives, truck drivers (sub-haulers), customers, couriers, third-party auditors, regulators, reporters, or 
any other person coming to the facility is considered a visitor. As such, the following is enforced accordingly: 
 

43. All Visitors to the facility (including employees) must check in and out at reception, show proof of 
identity, sign the Visitor Agreement form and Visitor Log, be issued a parking and visitor badge (if 
applicable) which shall be collected upon departure. 
 

44. Visitor will provide identification (i.e., Driver’s License, passport, government ID or some form of 
official type identification) 
 

45. Reception will ensure that there is a valid reason, and contact the Valley contact person, for the visit 
before providing access to the facility – beware of unsolicited visitors. 
 

46. Reception will issue a self-voiding visitor badge and if walking the facility, a yellow visitor safety vest.  
 

47. The facility is restricted to authorized personnel only, visitors must be granted authorization to work 
in or walk through restricted areas of our facility and must be accompanied (or work always 
supervised) by an authorized employee. 
 

48. Visitors are required to follow cGMP and Safety rules while in the facility.   
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49. Are restricted from having access to food handling and storage areas unless they are otherwise 
specifically authorized.  
 

50. No one is allowed in the facility during non-working hours. 
 

Loitering on Company Property: 
 

51. The Company has adopted a no loitering policy. Loitering in company buildings and Company 
grounds by any person(s), including employees, are prohibited. 
 

52. Managers and supervisors shall be instructed to confront and question any person(s) observed 
loitering on company property. This policy applies to unauthorized or unknown person(s) as well as 
off duty employees. 
 

53. Employees may congregate in designated areas only. See your supervisor for locations of 
break/lunchroom facilities. 

 

Personal Items 
 

54. Personal items are restricted from the production areas. 
 

55. Lunch containers, purses, food, creams, medications, and other personal effects etc. that is not 
necessary for the job shall be left at home, in the lunchroom, or in a locker. 
 

56. Lockers shall be periodically inspected, and suspicious, unusual, inappropriate, or potentially 
harmful type products/ items will be confiscated and or reported to law enforcement 
authorities and/or disciplinary action will be taken.  

57. Visitors and employees have restrictions on what they can bring into or take from the facility, without 
authorization: 
 

• Cameras • Log & Charts • Temp Recording Equipment • Company Equipment 
 

Keys 
 

58. Key Issuance log and regular inventory of keys 
 

59. Authority to issue keys is the responsibility of the Human Resources Dept., and this department 
manages the issuance and retraction of this equipment. 

 

60. Regularly take inventory of keys to secure/ sensitive areas of the facility. 
 

61. Keys are returned upon termination and prior to issuing final check. 
 

Employee Security 
 

The Human Resources Dept. is responsible for pre-screening all New Employees; the following is conducted 

prior to allowing an employee to enter the facility: 
 

62. HR conducts a background and reference check for new hire. Following is the Background 
Investigation Policy included in our Employee Handbook: 
 

▪ Utilizing the Castle Branch portal to run background checks. 
 

▪ For security purposes, we do not print out the complete report, but we can always access it if needed.  
 

▪ Castle Branch User Guide and Ordering Online directions. http://go.castlebranch.com/newclientfaq  
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63. The New Hire Onboarding Packet is issued and the HR Department reviews the orientation 
policies and procedures.  

 

64. Sends the assigned department and manager an 
email validating that the New Hire is official 
employed by Valley and assigned to their 
department.  

 

65. HR Dept. department manages assignment of 
employees in the Payroll System.  
 

66. The Floor Managers and Supervisors manage time 
and attendance updates also in the payroll 
systems (our time clocks are biometrics identified – 
fingerprint - time clocks check-in and check-out) at 
each dept. / location. 
 

67. The payroll system sends notice alerts to the Floor 
Manager(s) and Supervisor(s) to indicate when 
employees are checking in or out beyond the 
scope of their scheduled time.  
  

68. A uniform method to recognize or identify 
authorized employees in the facility is in place: 

 

▪ ID Badges; Biometric (fingerprint) Time clock 
check-in 

 

▪ Security Vests  
 

Terminations 
 

69. Upon Termination - employees must go through a termination debriefing. 
 

70. HR office will collect all company property and send out notification: 
 

▪ Keys 
 

▪ Request that IT change password access 
 

▪ Will send out a companywide announcement indicating the alert and date of termination. 
 

Training in Food Security Procedure 
 

71. First Day / New Hire: 
 

▪ Employees are issued an Employee New Hire Packet (includes various regulatory documents) 
prior to officially assigning to a Dept. and Manager/ Supervisor check-in.  
 

▪ Employee receives a cGMP Food Safety 101 training orientation, given by HR.  
 

▪ Employee receives Food Defense 101 training at orientation, given by HR.  
 

▪ Are issued and expected to wear employee badges and orange security vests daily.  
 

▪ Re-packing (restricted area) is issued blue aprons. 
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72. On going Existing Employee Trainings (refreshers) are additionally given during group 
trainings as a reminder of the importance of security procedures and to ensure that employee 
buy-in (e.g., they help provide feedback regarding current security issues, security planning, 
and demonstrating the examples of the importance of security procedures to the employees 
themselves): 
 

▪ Monthly tailgates  
 

▪ Annual refresher trainings  
 

73. Employees are trained to report suspicious activities or unusual observations.  
 

74. Ongoing Existing Employee Training Modules include:  
 

▪ The “See Something, Say Something” training module. 
 

▪ The FDA’s Employees are the FIRST line of Defense Training  
 

▪ Active Shooter Training  
 

▪ Emergency Action Plan Training  
 

▪ Additional trainings provided as needed. 
 

Training Materials 
 

FDA - Employees First Line of Defense: 
 

General Info. https://www.fda.gov/Food/FoodDefense/ToolsEducationalMaterials/ucm295997.htm 

Videos https://www.fda.gov/Food/FoodDefense/ToolsEducationalMaterials/ucm506616.htm  

Posters 
https://www.fda.gov/downloads/Food/FoodDefense/UCM135072.pdf - English 
https://www.fda.gov/downloads/Food/FoodDefense/UCM135073.pdf - Spanish 
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Homeland Security – See Something Say Something: 
 

General Info. https://www.dhs.gov/see-something-say-something  

Videos 
https://www.dhs.gov/if-you-see-something-say-something/protect-your-every-day-public-service-
announcement  

Posters 
https://www.dhs.gov/see-something-say-something/campaign-materials - English 
https://www.fda.gov/downloads/Food/FoodDefense/UCM135073.pdf - Spanish 
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Ready Gov. 7 Homeland Security – Active Shooter Preparedness: 

General Information 
https://www.ready.gov/active-shooter  
https://www.dhs.gov/active-shooter-resources-translated  

Videos 
https://www.youtube.com/watch?v=5VcSwejU2D0&feature=share  - English 
https://www.youtube.com/watch?v=_9fHB1K-0Ss&feature=share  - Spanish 

Posters 
 https://www.ready.gov/active-shooter   - English 
https://www.dhs.gov/publication/active-shooter-resources-spanish  - Spanish 

 

 

 

 

 

 

 

 

 

 

 
 
 

Unusual Behavior 
 

75. Valley watches for unusual behavior especially by new employees or disgruntled workers (e.g. 
workers who stay unusually late after the end of their shift, arrive unusually early, try to access files/ 
information / areas of the facility outside of the areas of their responsibility; remove documents from 
the facility; ask questions on sensitive subjects; bring cameras to work etc.) 
 

76. Upon termination of employment employee access is restricted, a notice is issued, and the existing 
site employees are made aware. 

 

Computer / Information Systems 
 

Valley facility operators shall consider: Access.  
 

77. Restrict access to computer process control systems and critical data systems to those with 
appropriate clearance (e.g., using passwords, firewalls) 
 

78. Eliminate computer access to past employees immediately upon voluntary or involuntary termination. 
 

79. There is an established system of traceability on all computer transactions. 
 

80. Review the adequacy of procedures for backing up critical computer-based data systems. 
 

▪ The computer security system is validated.  
 

81. Access to sensitive information such as site plans details etc. is controlled and limited to authorized 
Executive and Management personnel only. 
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82. Protected computer system with firewall security, server backup access kept off-site. 
 

83. An up-to-date computer virus detection system is in place.  
 

84. Access to computer systems is protected through firewalls and/or passwords. 
 

▪ Monitored/ traceable computer system. 
 

▪ Passwords and access responsibilities are limited to IT personnel and are restricted upon 
termination. 
 

Raw Materials and Packaging - Receiving 
 

Valley facility operators/ buyers/ receivers shall consider: Suppliers 
 

85. Use and receive only known, appropriately licensed or permitted (where applicable) and pre-approved 
sources (pre-vetted vendors with pre-scheduled orders that are entered/ coded in the computer 
system) for all products, raw materials, packaging materials, labels, cartons etc. 
 

• See Vendor Vetting Program • See Order Appointment system. 
 

86. Take steps to ensure that suppliers and transporters practice appropriate food security measures 
(e.g., auditing for compliance with food security measures that are contained in purchase and shipping 
contracts or letters for guarantee) 
 

87. Authenticate labeling and packaging configuration in advance of receipt of shipment.  
 

88. Inspect incoming raw materials, packaging, labels, and product returns for signs for tampering (e.g., 
abnormal powders, liquids, or odors) or counterfeiting (inappropriate product identity, labeling, product 
lot coding or specifications) where appropriate.  
 

89. Evaluate the utility of testing incoming products, raw materials, packaging materials, labels, and 
product returns for detecting tampering or criminal or terrorist activity. 
 

90. Request locked and sealed vehicles / containers, obtain the seal number from the supplier, and verify 
the number matches upon receipt – decide to maintain the chain of custody when seal is broken for 
inspection by a government agency. 

 

▪ See Truck/ Container Seal SOP 
 

91. Quarantine and release procedures are established. 
 

▪ See Product Hold and Disposition SOP 
 

92. Reconcile the amount received with the amount ordered and the amount listed on the invoice and 
shipping documents, considering any sampling performed prior to receipt.  
 

93. Supervise the of-loading of incoming products, raw materials, packaging materials, labels, and product 
returns. 
 

94. If evidence of tampering and/or cross contamination is found, the load will be rejected, quarantined, 
or held and authorities will be contact, as necessary. 
 

95. Keep track of incoming products, raw materials, packaging materials, labels, salvage products, rework 
products and product returns  
 

96. Investigate missing or extra stock, or other irregularities outside a pre-determined normal range of 
variability and report unresolved problems to local law enforcement, when appropriate 
 

97. Destroy outdated or discarded product labels. 
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98. Once delivery if verified, and following the Sanitary Transportation SOP, vehicles are inspected for 
possible contaminates or hazardous materials as the product is off-loaded or prior to loading a vehicle 
and documented on the Monitoring Shipping Log and Monitoring Receiving Log containing the 
following information:  
 

▪ Date and times. 
 

▪ Signature of guard on duty. 
 

▪ Company in which the carrier delivered to. 
 

▪ The driver’s information (Name, Driver License number). 
 

▪ Every vehicle shall be accounted for. Any vehicle appearing in the yard that cannot be 
identified shall be rejected and/ or physically checked. Towing/ authorities will be contacted 
as needed. 

 

Security of Water 
 

The Company water comes from a municipal (potable) water source Los Angeles department of Water 
and Power, and this entity is tasked with monitoring the water safety and quality. This is reported 
annually on the water report which can be found at the following website: 
 

http://www.mwdh2o.com/PDF_About_Your_Water/2.3.1_Annual_Water_Quality_Report.pdf 
 

All waterspouts, and water and ice used in the facility shall remain untampered: 
 

99. Access to water sources, hydrants, storage (ice machine and bins) and handling facilities is restricted. 
 

100. Ensure that water systems and trucks (valley does not haul or store water other than the ice machine) 
are equipped with a backflow device. 

 

▪ See the Backflow annual invoice.  
 

101. Valley relies on the LADWP to conduct this process.  
 

102. Maintain contact with the public water provider to be alerted to problems. 
 

▪ Decide with local health officials to ensure that they will immediately notify the facility if the 
potability of the public water supply is compromised. 
 

▪ Bi-Monthly bills provide notices and are reviewed. 
 

103. Identify alternate sources of potable water (e.g., trucking form an approved source, treating on-site or 
maintaining on-site storage for handwashing – Valley does not wash or process)  
 

104. Access lines that transfer water is examined and restricted. 
105. Access to plant ice-making equipment is restricted to authorized personnel only. The ice machine 

remains locked when not in use. 
 

Chemical/ Hazardous Material Control Security 
 

106. Chemicals/ hazardous materials, including pesticides, cleaning or laboratory materials and 
sanitizers, are in a restricted areas or secured by a lock. 
 

107. Maintain up-to-date inventory of hazardous materials and chemicals and investigate discrepancies. 
 

108. Potentially hazardous waste (biological or chemical) is controlled and disposed of properly. 
 

109. Janitorial doors and supplies must remain locked and closed (restricted access only) when not in 
use. 
 

110. Limit access to inside and outside storage areas for hazardous materials and chemicals (i.e., 
pesticides, industrial chemicals, cleaning materials, sanitizers, and disinfectants) to designated 
employees/ contractors only.  
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111. Maintain a current inventory of hazardous materials and chemicals.  
 

▪ Immediately investigate discrepancies in daily inventory of hazardous materials/ chemicals. 
 

112. Ensure that storage areas for hazardous materials/chemicals are constructed and safely vented in 
accordance with local building codes. 
 

113. Have a procedure in place to receive and securely store hazardous chemicals.  
 

114. Have a procedure in place to control disposition of hazardous chemicals. 

Security of Facility Air 
 

115. Secure access to air intake points for the facility, to the extent possible (e.g., using fences, sensors, 
guards, video surveillance) 
 

116. Examining air intake points for physical integrity routinely 
 

117. Controls for refrigeration systems, electricity, compressors, heating, ventilation, and air conditioning 
systems are restricted to prevent unauthorized access.  

 

▪ The Fleet and Facilities 
Manager. 

▪ The Division and  
Floor Managers. 

▪ Both are granted access 
and control responsibilities. 

 

118. Ventilation systems provides for immediate isolation of contaminated rooms/areas. 
 
 

Finished Products – Shipping 
 

Valley facility operators/ buyers/ receivers shall consider: Security of finished products.  
 

119. Keep track of finished products, coded in the system, and logged in the shipping logs. 
 

120. Investigate missing or extra stock or other irregularities outside a predetermined normal range of 
variation and alerting local law enforcement about unresolved problems, when appropriate 
 

121. Ensure that public storage warehousing and shipping (vehicle and vessels) practices appropriate 
security measures (e.g., auditing for compliance with food security measures that are contained in contracts or 
letters of guarantee)  
 

122. Perform random inspection of storage facilities, vehicles, and vessels. 
 

123. Request locked and sealed vehicles/ containers and provide the seal number to the consignee 
(remember to consult any relevant federal, state, or local fire or occupational safety codes before making any 
changes) 
 

124. Advise sales staff to be on the lookout for counterfeit products during visits to customers and alert 
management if any problems are detected.  
 

125. Evaluate the utility of finished product testing for detecting tampering or criminal or terrorist activity. 
 

126. Monitor closely the serving of foods in open display areas (e.g., salad bars, open bulk containers) 
  

Storage Security 
 

127. Monitor and ensure controlled/ restricted access to all storage areas to prevent theft, misuse and/or 
intentional contamination. 

 

▪ Cold and dry storage ▪ Chemical storage, ▪ Banana ripening storage, ▪ Chemicals supplies storage, and 

▪ Packaging, labels, and supplies storage, ▪ External storage facilities (including temporary vehicles/trailers). 
 

128. Regularly conduct security inspections of storage facilities, including temporary storage vehicles.  
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129. Maintain records on facility security inspections. 
 

▪ See Daily Pre-Inspection Log ▪ See Daily Cleaning Logs 
 

130. Stock rotation (first in, first out) is practiced, and monitored/ tracked in the. 
 

▪ See Produce Pro Warehouse management system.  
 

131. Limit access to inside and outside storage areas for hazardous materials and chemicals (i.e., 
pesticides, industrial chemicals, cleaning materials, sanitizers, and disinfectants) to designated 
employees/ contractors only.  
 

132. Maintain a current inventory of hazardous materials and chemicals.  
 

▪ Immediately investigate discrepancies in daily inventory of hazardous materials/ chemicals. 
 

133. Ensure that storage areas for hazardous materials/chemicals are constructed and safely vented in 
accordance with local building codes. 
 

134. Have a procedure in place to receive and securely store hazardous chemicals.  
 

135. Have a procedure in place to control disposition of hazardous chemicals.  
 

Foreign Products 
 

Because foreign Product imported from outside the United States has the potential to be targeted for 
intentional contamination Valley makes our best effort to segregate from domestic product from foreign 
products. 
 

136. Foreign product is identified, separated at receiving, and receivers verify the COOL (country of origin) 

information in produce pro. 
 

137. Foreign products are rack separated. 
 

138. Product is easily identifiable. 
 

Allergen Products 
 

Allergens handled by the facility are segregated from products to avoid cross contamination. 
 

139. The allergen control program is in effect.  
 

140. Products that are known allergens, such as peanuts should be segregated for several reasons. First 
to avoid inadvertent cross contamination with other products, and secondly to minimize the potential 
for an insider to simply “reach across the aisle” and purposely contaminate other product stored in 
the same area. 
 

Return of Product – Inspections 
 

141. Examine all returned goods at a separate designated area in the facility for evidence of tampering 
before salvage destroyed or use in rework.  
 

▪ Valley Warehouse Receiving:  740-746 S. Alameda St.; Los Angeles, CA 90021  
 

▪ Maintain records of returned goods used in rework. 
 

▪ Follow the procedures outlines in the FSIS Directive 9010.1 for return of U.S. exported 
products. https://www.fsis.usda.gov/wps/wcm/connect/8bd96aa2-9dd9-47a1-9c23-
26b7ce68cdde/9010.1Rev1.pdf?MOD=AJPERES    
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Transportation Security 
 

In the transportation of agricultural commodities and food products, Valley considers and has implemented 
the following steps to help prevent problems before they occur. 
 

• Establish contact with local law enforcement offices so that you know specific contact in case of 
emergencies or disasters. 
 

Drivers Pre-departure Checklist 
 

1. Observe the loading of your vehicle. 
 

2. Note suspicious onlookers during the cargo loading and contact law enforcement immediately. 
 

3. Using communications ensure that route and immediate stating area appear clear. 
 

4. Clean your cargo area – foreign animal disease and food contaminates can spread on contact. 
 

5. Conduct a safety inspection; inspect tires, brakes, and radiator for damage.  
 

▪ See electronic Pre-Trip Inspection Log for full scope. 
 

6. If equipped, check your vehicle electronic tracking system regularly, and notify dispatch when it is not 
working. 

 

7. Establish an overdue time at your destination and have someone follow-up if you are overdue. 
 

Driver on-the-Road Checklist 
 

8. When leaving the facility be aware of any surveillance of the facility or your truck. Criminal surveillance 
often begins at, or within a mile of, your origin. 

 

9. Follow company stopping and parking procedures. Do not leave your open truck unattended.  
 

10. Do not make any unscheduled stops.  
 

11. Be aware of possible “road stops.”  If you are unsure if police officers are real, call 911 and ask.  
 

12. Report any suspicious activities or emergencies to local police by calling 911, then follow up with a call 
to Highway Watch at 1-877-USA-SAFE> 

 

13. Also report any suspicious activities to dispatch 
 

14. Remain particularly observant for suspicious activities in and around refueling locations, railroad 
facilities, bridges, and tunnels.  

 

15. Keep all tractor/trailers doors and access panels locked and windows rolled up or in a position to be 
raised rapidly.  

 

16. Maintain regular communications with your dispatcher as required.  
 

17. Vary your route when possible. If relevant this should be a part of your pre-trip planning with your 
dispatcher.  

 

18. Do not discuss your cardo, destination, or trip specifics with people that you do not know or on open 
channels - - even with other drivers.  

 

19. Do not discuss your route with any shipper personnel unless instructed to do so by the Company.  
 

20. When stopped at a traffic light or traffic, be aware of anyone approaching your vehicle.  
 

21. Go directly to your delivery point(s) without making any extra stops.  
 

22. Avoid being boxed in. Leave room in front and behind your truck to permit escape.  
 

23. Do not pick-up hitchhikers. 
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24. Be aware of vehicles that are following your truck and of strangers asking questions about your 
cargo, route, or destination. 
 

Driver Stopping Checklist 
 

25. Leave your truck in a secure parking lot or truck stop. Park units in a secure yard at all times. 
Facilities with video surveillance are recommended. Be especially vigilant when operating in “hot 
spots” - -unsafe or high-crime areas. 
 

26. When you stop or leave your vehicle, ensure that the rig is turned “OFF” and that all doors and 
access panels remain secure.  
 

27. Before leaving/ exiting your vehicle, look around and become familiar with your surroundings. Have a 
trusted person watch your vehicle.  
 

28. If team driving, always leave one person with the truck.  
 

29. Watch for individuals with spraying equipment or other possible contaminates (even a rag can 
spread foreign animal disease and a small capsule can contaminate food). 
 

30. Never leave your vehicle running with the keys in it; shut off the engine and lock the doors. 
 

31. Do not stop in “hot spots” - - unsafe or high-crime areas.  
 

32. Park in areas where other truckers a present.  
 

33. Do not stop on dark roadways or in deserted areas while waiting to make deliveries.  
 

34. Don’t take your load home or park in an unsecured area such as a parking lot or mall. 
 

35. Drivers should check and use seals, padlocks, and other locks where appropriate.  
 

36. Perform a quick walk-around to check your vehicle for foreign objects after all stops.  
 

37. Drivers should utilize a “no-stop” policy while making local deliveries.  
 

38. Drivers should never leave extra keys in the vehicle.  
 

39. Drivers should have the 24-hour phone number for dispatch or management personnel who can be 
called in case of an emergency. 
 

40. Keep your doors locked and windows up at all stops, until the very instant you exit the vehicle; lock 
your doors immediately behind you. 

 

Driver Destination Checklist 
 

41. Check to make sure the location of loading/ unloading dock/warehouse looks safe.  
 

42. Report your arrival time and location. 
 

43. Note and “suspicious” onlookers observed during off-loading. 
 

44. Confirm that recipient of the cargo is the intended recipient. As for identification. 
 

45. If you exit your vehicle, ensure that all doors and access panels are locked and secured. Turn your 
tractor motor “OFF.” 
 

46. Keep your doors locked and windows up all stops until the very instant you exit the vehicle. The 
relock immediately. Upon returning to the vehicle, lock your doors immediately behind you.  
 

47. Observe the off-loading of your trailer and always keep your tractor under observation.  
 

48. Always have a communication device with you. 
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Hijacking Prevention Tips for Drivers 
 

49. Be watchful immediately after picking up a load. Most hijacks occur within a few miles of pickup 
location. Interstate on-ramps and off-ramps are locations most often used by hijackers.  
 

50. Look for vehicles following you, especially if there are 3 or more people in the car.  If you believe you 
are being followed, call 911 and your dispatcher immediately.  
 

51. Be suspicious of individuals asking you to stop because of an alleged traffic accident. If unsure 
whether an accident has occurred, call the police or drive to a police station before stopping.  
 

52. If you believe you are being hijacked, try to keep your truck moving.  
 

53. When appropriate, keep windows secure and doors locked while in transit.  
 

54. Avoid being boxed in. Where possible, leave room in front of and behind your truck.  
 

55. If you are hijacked, watch, and listen to the hijackers. You are law enforcements best witness. 
 

56. Drivers should carry information concerning the identification of the equipment they are driving. You 
will need license numbers, container and/or trailer numbers, and descriptions if equipment is stolen. 
(Law enforcement cannot make a stolen-vehicle report or cargo-theft report without this information.) 
 

Responding to Security Breaches - Strategies 
 

Valley facility operators shall consider:  Response to tampering or criminal or terrorist event. 
 

57. Have a strategy for triaging the event. 
 

▪ See the Emergency 
Action Plan 

▪ See Product Hold 
and Disposition SOP 

▪ See Business  
Continuity Plan 

 

58. Planning for emergency evacuation, including preventing security breaches during evacuation. 
 

59. Identify critical decision-makers. 
 

60. Identify management that employees should alert about potential security problems.  
 

61. Identify 24-hour contact information for local, state, and federal police/ fire/ rescue / government 
agencies.  
 

62. Identify a media spokesperson. 
 

63. Have a generic press statements and background information. 
 

Recall Strategy 
 

64. Identify the person responsible, and a back-up. 
 

▪ See Recall Program 
 

65. Provide for proper disposition of recall product. 
 

66. Identify customer contacts, address, and phone numbers. 
 

67. Make Identify the person responsible, and a back-up. 
 

Floor Plans and Maps of the Facility  
 

When U.S. military forces fought in Afghanistan and analyzed al Qaeda strongholds, they found hundreds of 
pages of documents on food production, processing and supply chains that outlined how to attack the US 
food sector, thus it is important to secure company information, so it does not fall into the wrong hands. 
  

68. A map of the facility showing the floor plans, flow plans, and segregation areas shall not be 
left in an unsecured location. If an aggressor was able to get a copy of this information, it would 
serve as a “blueprint” to analyze weaknesses of the facility.  
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Vulnerability Evaluation  
 

Food facility operators shall consider:  Evaluation Program 
 

69. Annually review and test the effectiveness of strategies (e.g. conducting mock criminal, terrorist or 
tampering event and mock recall., challenging computer security system) and revisiting accordingly – 
using third party or in-house security expert 
 

70. Perform routine and random food security inspections of facility (including or in-house security expert 
 

71. Verify that security contractors are doing an adequate job. 
  

Non-Emergency Points of Contact 
 
 

• Los Angeles Fire Dept. ........................................................ (213) 485-6217 

• Los Angeles Police Dept. (Newton Div.) ............................ (213) 846-6504 

• US Health Works Emergency Medical ................................ (323) 585-7162 

Address: 3851 Soto Street; Vernon, CA 90058 

• White Memorial Hospital ..................................................... (323) 268-5000 

• Los Angeles County Hospital ............................................. (323) 409-1000 

• Southern California Gas Co. ............................................... (800) 427-2200 

• Los Angeles Department of Water & Power. ..................... (213) 367-4211 

• LA Wholesale Produce Market Management. .................... (213) 896-4072 

• Water Service ....................................................................... (213) 342-5397 

• Power Service ...................................................................... (213) 342-5397 

• American Red Cross public information ........................... (213) 739-5200 

• Building Inspection .............................................................. (888) 524-2845 

• Storm Damage/ mud slid reports ........................................ (888) 524-2845 

• Animal Services ................................................................... (888) 452-7381 

• Refuse Collection ................................................................. (800) 773-2489 

• Sewer/storm drain problems............................................... (800) 773-2489 

• Trees down/debris removal & related problems ............... (800) 996-2489 

• US Foods Drug Administration........................................... (888) 463-6332 
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Emergency Points of Contact: Local Law Enforcement 
 

• FDA Food Emergency ............................... (866) 300-4374 
 

• FDA 24-hour Emergency .......................... (301) 443-1240 
 

Los Angeles County 

George Decker, Health Communications Specialist  

(949) 608-3524  

george.decker@fda.hhs.gov 

If a food establishment operator suspects that any products that are regulated by the FDA 
have been subject to tampering or criminal or terrorist action, then he/she should notify the 
24-hour emergency number at 301.443.1240 or call the local FDA District Office.  

FDA District telephone numbers are listed at: 
http://www.fds/gov/ora/inspect-ref/iom/iomoradir.html.  

The operator should also notify the local law enforcement.  

DLA Troop Support – for School Contracts 
 

For DLA Troop Support/ DOD Contract products, if a product recall is initiated by the USDA or FDA, the 
Contractor, or the Contractor’s supplier or manufacturer, the Contractor shall follow the procedures as outlined 
below: 
 

1. Immediately notify the following personnel: 
 

(a) DLA Troop Support Contracting Officer 
(b) DLA Troop Support Contracting Specialist 
(c) DLA Troop Support Account Manager 
(d) DLA Troop Support Customer Safety Officer at (213) 737-2922 

 

2. Provide the following information to the DLA Troop Support Consumer Safety Officer: 
 

(a) Reason for recall. 
(b) Type of recall, i.e., Type I, II, III. 
(c) Description of product.  
(d) Amount of product. 
(e) List of customers that have received product.  
(f) Name and phone number or responsible person (Recall Coordinator). 

 

3. The Contractor shall produce a Final Status Report of Recall, when completed, to the DLA Troop Support 
Consumer Safety Officer. 
 

4. At the discretion of the affected customers, the Contractor shall either replace at no additional cost or 
adjust the invoice quantity for any recalled product.  

 

Incident Response Security Measures 
 

GOAL: To respond quickly to product contamination threat or event using planned measures. 
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Investigating Security Concerns 
 

1. Has and follows procedures to ensure that adulterated or potentially harmful products are held.  
 

2. Customer comments are investigated. 
 

3. Reporting of unusual activities is encouraged.  
 

4. Information is available to employees on how to respond to phone or other threats. 
 

5. Employees can stop activities to minimize potential food defense incident. 
 

6. Reported security breaches (for example: alarms, suspicion of tampering) are investigated. 
 

Emergency Contact Security 
 

7. Facility personnel contact information is kept up to date. 
 

8. Emergency contact lists are kept up to date. 
 

Recall and Other Plan Security 
 

9. A product recall plan is maintained and periodically reviewed. 
 

10. Key personnel are trained in product recall/withdraw procedures. 
 

Bioterrorism Registration and Alternative yearly updates: 
 

11. In accordance with the Public Health Security and Bioterrorism Preparedness and Response Act of 

2002 (the Bioterrorism Act) which directs the Food and Drug Administration (FDA), as the food 

regulatory agency of the Department of Health and Human Services, Valley takes steps to protect the 

public from a threatened or actual terrorist attack on the U.S. food supply and other food-related 

emergencies. Valley complies with provisions of the Bioterrorism Act, FDA’s established regulations 

requiring registration: 
  

• The FDA Food Safety Modernization Act (FSMA), enacted on January 4, 2011, amended section 

415 of the Federal Food, Drug, and Cosmetic Act (FD&C Act), in relevant part, to require that 

facilities engaged in manufacturing, processing, packing, or holding food for consumption in the 

United States submit additional registration information to FDA, including: 
 

• Requires food facilities required to register with FDA to renew such registrations every other year 

and provides FDA with authority to suspend the registration of a food facility in certain 

circumstances. 
 

• Assurance that FDA will be permitted to inspect the facility at the times and in the manner permitted 

by the FD&C Act. Section 415 of the FD&C Act, as amended by FSMA,  
 

• If FDA determines that food manufactured, processed, packed, received, or held by a registered 

food facility has a reasonable probability of causing serious adverse health consequences or death 

to humans or animals, FDA may by order suspend the registration of a facility that created, caused, 

or was otherwise responsible for such reasonable probability; or knew of, or had reason to know of, 

such reasonable probability; and packed, received, or held such food. 
 

• See the FDA Registration SOP, a separate document.  
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Attachment A: List of Tools or Possible Security Measures for Food Defense 
 

This attachment provides a list of tools or additional security measures that the various divisions may consider 

or may already have in place. These are used to assist each division to tailor the plan to meet their specific 

needs. 

1. Outside Security Tools 
 

Physical Security 
 

• Ensure proper lighting to monitor the establishment outdoors at night and early morning.  
 

• Install self-locking doors and/or alarms on emergency exits. 
 

• Ensure the following are secured with locks, seals, or sensors when unattended (after hours/ 
weekends) 
 

• Outside doors and gates • Truck latches • Windows • Roof Openings 

• Vent Openings • Loading Docks • Trailer (Truck bodies) • Hose / Pump Stations 
  

• Regularly conduct and document security inspections of storage facilities, including temporary storage 
vehicles 
 

• Restrict outdoor access to water wells/sources. 

Shipping / Receiving Security 
 

• Closely monitor loading and unloading of vehicles transporting raw materials, finished products, or 
other materials used in food processing.  
 

• Inspect tanker trucks and trailers to detect the presence of any material, solid or liquid, prior to loading. 
Load only when appropriate. Report/record results.  
 

• Control access to loading docks to avoid unverified or unauthorized deliveries.  
 

• Require advance notification from suppliers for all deliveries.  
 

• Immediately investigate suspicious changes in shipping documents.  
 

• Check all deliveries against a roster of scheduled deliveries. 
 

• Hold unscheduled deliveries outside establishment premises pending verification. 
 

• If off-hour delivery is accepted, require prior notice of the delivery and an authorized person to be 
present to verify and receive the delivery. 
 

• Check less-than-truckload (LTL) or partial load shipments for content and condition.  
 

• Require incoming shipments of raw product, ingredients, and finished products to be sealed with 
tamper-evident or numbered, documented seals and verify the seals prior to entry. Reject if seals are 
broken or missing.  
 

• Select transportation companies and suppliers with consideration of security measures that they use.  
 

• Examine returned goods at a separate location for evidence of tampering before salvage or use in 
rework. 
 

• Maintain records of disposition of returned goods.  
 

• Require drivers or delivery personnel to provide identification, preferably with a photo ID. Record 
name. 
 

• Minimize the time a truck is unlocked during loading or delivery. 
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2. Inside Security Tools 
 

General Inside Security 
 

• Install and monitor security cameras.  
 

• Increase visibility within the establishment (for example, improve lighting, openness, increase  
Supervision, add cameras).  
 

• Regularly take inventory of keys to secured/sensitive areas of the establishment.  
 

• Restrict access to controls (by locked door/gate or limiting access to designated employees) for the  
following systems: 
 

• Heating, ventilation, and air conditioning (HVAC) 
 

• Propane, natural gas, water, electricity 
 

• Disinfection systems 
 

• Clean-in place (CIP) systems or other centralized chemical systems 
 

Processing Area Security 
 

• Maintain records to allow efficient trace backward or forward of materials and finished product. 
 

• Reduce the time an area is left unmonitored. 
 

• Reduce access to product containers or processing equipment.  
 

• Do not allow unnecessary personal items within the production area.  
 

Storage Security 
 

• Maintain an access log for product and ingredient storage areas.  
 

• Regularly check the inventory of finished products for unexplained additions and withdrawals from existing stock. 
 

• Restrict access to external storage facilities to designated employees only.  
 

Ingredients / Water / Ice Security 
 

• Examine packages of ingredients before use for evidence of tampering 
 

• Restrict access to product, ingredient, and packaging storage areas to designated employees only (for example, 
by locked door/gate). 
 

• Water is from a municipally controlled source.  
 

• Inspect water lines for tampering (perform visual inspection for integrity of infrastructure, proper connections)  
 

• Decide with local health officials to ensure immediate notification to the establishment if the portability of the 

public water supply is compromised.  
 

Chemical / Hazardous Material Control Security 
 

• Have procedures in place to control receipt of samples. 
 

• Have a procedure in place to receive, securely store, and dispose of reagents. 
 

• Information Security 
 

• Track customer complaints/comments for trends.  
 

• Keep details of food defense procedures confidential, as necessary.  
 

• Have up-to-date establishment layout/blueprints for local law enforcement, including the fire department if 

needed.  
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3. Personnel Security Tools 
 

• Authorize appropriate employees to stop a process for significant concerns.  
 

• Control access by employees and non-employees entering the establishment during working and non-
working hours (use coded doors, receptionist on duty, swipe cards).  
 

• Restrict temporary employees and non-employees to areas relevant to their work. 
 

• Implement system to identify personnel with their specific functions, assignments, or departments for 
example, corresponding colored uniforms or hair covers). 
 

• Prohibit employees from removing company-provided uniforms or protective gear from the premises. 
 

• Maintain an updated shift roster for each shift.  
 

4. Incident Response Tools 
 

• Establish evacuation procedures and include in food defense plan.  
 

• Establish procedures for responding to threats as well as actual product contamination events. 
 

• Pre-establish communication with local, state, and federal incident response personnel for a more 
efficient response. 

Employees Are the First Line of Food Defense 
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Self-Assessment Checklist 
 

1. See the separate packet titled: “U.S. Department of Agriculture Food Safety and Inspection 
Service Industry Self-Assessment Checklist for Food Security.” 
 

2. Check done at least once a week at the onset of the work week, Monday at midnight. 
 

3. Utilize the USDA Food Defense Self- Assessment Checklist. 
 

▪ Will be conducted weekly to make sure that all aspects of defense are operational.  
 

▪ Daily Checks will be a shorter version of this list; more critical items are checked daily. 
 

▪ This is a separate checklist packet (5 pages): 
 

▪ https://www.fsis.usda.gov/wps/wcm/connect/53b140bf-8eca-41e6-95ef-
6209f48c4371/Warehouse_Center_Checklist_2.pdf?MOD=AJPERES  

  

Date Document Changed Follow-up: Approved By: 
12/20/2016 No Changes at this time. n/a LXM, CLB 

11/30/2017 No Changes at this time n/a LXM, CLB 

03/30/2021 No Changes at this time n/a LXM, CLB 

12/02/2024 No Changes at this time n/a CNL, CLB 
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Development Resources 
 

 

  

FSIS Food Defense Vulnerability Assessment 
• https://www.fsis.usda.gov/wps/portal/fsis/topics/food-defense-defense-and-emergency-

response/vulnerability-assessments 
  

Homeland Security Presidential Directive/ HSPD – 9 – Defense of United States Agriculture 
and Food – January 30, 2014 

• https://www.gpo.gov/fdsys/pkg/PPP-2004-book1/pdf/PPP-2004-book1-doc-pg173.pdf  
 

FSIS Food Defense Risk Mitigation Tool 
• https://www.fsis.usda.gov/wps/portal/fsis/topics/food-defense-defense-and-emergency-

response/tools-resources-training/risk-mitigation-tool/ct_index 

• https://www.fsis.usda.gov/wps/wcm/connect/cd18dfb5-9443-42f8-b8c5-
cadf862fcbc4/SecurityGuide.pdf?MOD=AJPERES 
 

USDA Guide to Developing a Food Defense Plan for Warehouse and 
Distribution Centers – January 2008 

• https://www.fsis.usda.gov/wps/wcm/connect/f10a0da9-fa9a-4d13-b07e-
c3136386b2c9/Guidance_Document_Warehouses_Brochure.pdf?MOD=AJPERES 

• https://www.fsis.usda.gov/wps/wcm/connect/bcab63f8-0ea8-410a-a9fd-
3ae140c282e5/Guidance_Document_Warehouses_SP.pdf?MOD=AJPERES - SPANISH  

• https://www.fsis.usda.gov/shared/PDF/Guidance_Document_Warehouses.pdf  
 

USDA Food Defense Recall and Preparedness Packet 
• https://www.fsis.usda.gov/wps/portal/fsis/topics/food-defense-and-emergency-response/tools-

resources-training/fd-prep/fd-prep  
 

USDA Food Defense Plan Builder 
• https://www.fda.gov/Food/FoodDefense/ToolsEducationalMaterials/ucm349888.htm 

 
FSMA Final Rule for Mitigation Strategies to Protect Against Intentional 
Adulteration  
  

• https://www.fda.gov/Food/GuidanceRegulation/FSMA/ucm378628.htm 
 

Food Emergency Response Plan  
• https://www.fsis.usda.gov/wps/wcm/connect/dffa9797-79bf-4ed5-991c-

54f76fd7943d/NASDA_FERP_v4.pdf?MOD=AJPERES 

• https://www.fda.gov/Food/FoodDefense/ToolsEducationalMaterials/ucm295902.htm  
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Review dates and signature of person responsible for food safety: 

Name:  Caroline La Londe  Title:    Chief Operations Officer, CEO 

 

Signature:  Review Date:   12/02/2024  

 

Name:  Claudia Luna  Title:  Food Safety & Compliance Manager 

 

Signature:   Review Date:   12/02/2024  

 

Document Monitoring 
 

Date Document Changed Follow-up: Approved By: 

12/11/2017 

The Plan was revised to include Plant Schematic, Product 
Description, and Process Flow Charts (p10-18)  
Additionally added photo of the Employee Onboarding 
packet p. 31, the Company Storage and Distribution 
Overview section p 26 adding Allergen , foreign product, 
and floor plan handling, and the ADP Biometrics time clock 
tracking system and background checks info p. 32. 

Retraining will be issued 
re: Allergens and Foreign 
materias handling.  

LXM. CLB 

03/16/2018 

The 740-746 S. Alameda St. plant schematic was updated 
to reflect the move of Continental to  16610Mc Garry St..  
The Tranportation Security section was added to the 
manual. 

Retraining will be issued. LXM, CLB 

05/01/2019 

The Plan was reviewed.  Changes were made to reflect 
the new system of having 1 master documents for each 
category such as,  the Company Facility list, the 
Committee List & Responsibilities, Person Responsible, 
FDA Registration, etc. which will be included as needed in 
each FS Program reference manual as needed and 
updated as needed.   

No further actions 
required, all changes are 
clerical only.  Records 
updated at each location. 

LXM, CLB 

04/14/2020 Reveiewed, No Changes at this time.  n/a LXM, CLB 

03/30/2021 Food Defense program reviewed, no major changes.  N/A LXM, CLB 

11/13/2023 
Document reviewed.  Grammar and punctuation updates, 
moved the Document Monitoring to the end of the manual.   

N/A, Reviewed Program 
Manual with Claudia Luna. 

LXM, CNL, 
CLB 

12/02/2024 Food Defence reviewed, no changes made. N/A CNL, CLB 
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CDSE Insider Threat Awareness Training Toolkit  

• https://www.cdse.edu/toolkits/insider/awareness.html  

Food Defense for In-Commerce Firms 

• https://www.fsis.usda.gov/wps/wcm/connect/86cc4d8e-c963-4be2-936a-745e2da9063a/food-
defense-incommerce-firms.pdf?MOD=AJPERES  
 

FBI Commercial Facilities:  Food Defense Awareness and Outreach  

• https://www.fbi.gov/file-repository/commercial-facilities-food-defense.pdf/view  
 

USDA Guide for Security Transporting Agricultural and Food Commodities 

• https://www.fsis.usda.gov/wps/wcm/connect/8e71743c-5d6e-46b1-99aa-
df9d245ac2da/aftcsecurguidfinal19.pdf?MOD=AJPERES  

 

Cyber Security Framework 

• https://www.nist.gov/cyberframework  
 

If you See Something, Say Something 

• https://www.fda.gov/downloads/Food/FoodDefense/UCM245306.pdf  
 

Trucking Counter Terrorism Guide 

• http://quickseries.com/products/tsa-trucking-counterterrorism-guide/  

FDA Employees FIRST Line of Defense 

• https://www.fda.gov/Food/FoodDefense/ToolsEducationalMaterials/ucm295997.htm  

• https://www.fda.gov/downloads/Food/FoodDefense/UCM135072.pdf - English Poster 

• https://www.fda.gov/downloads/Food/FoodDefense/UCM135073.pdf - SPANISH Poster 

• https://www.fda.gov/Food/FoodDefense/ToolsEducationalMaterials/ucm506616.htm - Videos 

• https://www.fda.gov/Food/FoodDefense/ToolsEducationalMaterials/ucm353774.htm - Training  
 

FEMA Active Shooter 

• https://training.fema.gov/is/courseoverview.aspx?code=IS-907 – Info & Training 

• https://www.dhs.gov/active-shooter-preparedness - Posters 

• https://emilms.fema.gov/IS907/curriculum/1.html - Video training 
 

DLA Troop Support Food Defense Checklist 

• http://www.dla.mil/Portals/104/Documents/TroopSupport/Subsistence/FoodSafety/FoodQuality/food
_defense_check.pdf  
 

FSIS Directive 9010.1 for Return of U.S. Exported Products 
• https://www.fsis.usda.gov/wps/wcm/connect/8bd96aa2-9dd9-47a1-9c23-

26b7ce68cdde/9010.1Rev1.pdf?MOD=AJPERES  
 
 

 






















































































































































