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Outbreaks 

Jack in the Box  
    1992-1993 
   73 Jack in the Box restaurants 
identified (outbreak and recall)  
    E. coli O157:H7 
    Sickened 700 people in 4 states 

o  171 had to be hospitalized 
o  4 deaths 

Presenter
Presentation Notes
One of the most memorable recalls took place in 1992 and into 1993. A cluster of children suffering hemolytic uremic syndrome (HUS) secondary to E. coli infection had to be treated on the Pacific Coast.  There was also an increase in emergency room visits from patients with bloody diarrhea.   Investigators discovered the culprit, E. coli O157:H7, and that Jack in the Box restaurants were the common source.  The strain responsible for the outbreak was isolated from 11 lots of patties produced on November 29 and 30, 1992, and Jack in the Box issued a recall of all ground beef produced on that day that was still in commerce. 73 Jack in the Box restaurants were identified as part of the outbreak and recall. The bacteria sickened over 700 people in 4 states (602 of them from Washington) and led to 171 hospitalizations and 4 deaths. Five slaughterhouses in the United States and one in Canada were identified as possible sources of the bacteria.
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Outbreaks 
 
 
 

Pilgrim’s Pride 
  2002 
  27.4 million pounds of fresh and frozen ready-to-eat turkey and 
     chicken products recalled 
  Listeria monocytogenes  
  Sickened 120 people 

o  20 deaths 
 

Presenter
Presentation Notes

More recently in 2002, an outbreak of listeriosis, caused by Listeria monocytogenes, sickened 120 people and caused 20 deaths.  That outbreak led to testing at a Pilgrim’s Pride plant.  That testing showed the presence of Listeria monocytogenes in the plant and in products produced by the plant.  This led to the recall of 27.4 million pounds of fresh and frozen ready-to-eat turkey and chicken products.
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Outbreaks 
Cargill Meat Solutions 
  2011 
  36 million pounds of ground turkey products recalled 
  Salmonella Heidelberg 
  Sickened 136 people in 34 states 

o  37 hospitalized 
o  1 death 

Presenter
Presentation Notes
In 2011, Cargill Meat Solutions recalled 36 million pounds of ground turkey products that may have been contaminated with a multi-drug resistant strain of Salmonella Heidelberg.  The product was linked to a multi-state outbreak sickening 134 people in 34 states.  37 people were hospitalized and there was one death.

In 2012, Cargill Meat Solutions  recalled 29,339 pounds of fresh ground beef products do to possible contamination with Salmonella Enteritidis.  The products were linked to a multi-state outbreak of Salmonella Enteritidis that sickened 46 people and led to 12 hospitalizations.  




United States Department of Agriculture 

Presenter
Presentation Notes
Just recently, on March 25, 2013,  approximately 15,270 pounds of bone-in ribeye were recalled because the vertebral column may not have been completely removed, which is not compliant with regulations that require the removal of vertebral column in cattle 30 months of age or older.

On  April 2,  approximately 127,000 pounds of uncooked breaded chicken tenderloins and uncooked chicken tenderloin fritter products were recalled because of an undeclared allergen and misbranding.

On March 28, 2013, approximately 196,222 pounds of frozen heat treated, not fully cooked mini meals and snack items were recalled because they may be contaminated with E. coli O121.  This came after FSIS was notified of a multistate investigation of E. coli O121 illnesses on March 19, 2013.   The recall was expanded on April 4 to include approximately 10.5 million pounds.  ��



Examples of companies that have 
declared bankruptcy or gone under 
due to recalls 
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Costs 

Jack in the Box 
 
  Lost approximately $160 million in sales  
  Lost approximately 30 percent of its stock market value  
  Tens of millions in individual and class-action suits 
 
 

http://www.howstuffworks.com/10-food-recalls.htm 
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Costs 

Westland/Hallmark 
  2008 
  143 million pounds of beef recalled 
  Failure of plant to notify FSIS when cattle became non- 
    ambulatory after passing ante-mortem inspection 
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Costs (continued) 

http://www.howstuffworks.com/10-food-recalls.htm 

Westland/Hallmark 
Total cost about $117 million  
  $497 million more to settle the civil suit against the plant 

o  The settlement is largely symbolic because the  
     company is bankrupt and out of business 

  The recall cost taxpayers $150 million 
 

 



United States Department of Agriculture 

82 

103 

70 69 

54 
58 

34 

53 

0 

20 

40 

60 

80 

100 

120 

2012 2011 2010 2009 2008 2007 2006 2005 

N
um

be
r 

of
 R

ec
al

ls
 

Year 

Total Number of Recalls by Year 



United States Department of Agriculture 

Class I 
Class II 

Class III 

Total Recalls by Class 2011 

Class I    62    Class II   29   Class III  12 
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Class I Class II 

Class III 

Total Recalls by Class 2012 

Class I    46    Class II   24   Class III  12 
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Class I 

Class II 

Class III 

Total Recalls by Class So Far This Year 

Class I    17    Class II   7   Class III  2 

Presenter
Presentation Notes
Pie chart reflects totals based on numbers in early April.  The number of recalls has since increased. 



A recall is a voluntary action conducted by a 
firm to remove adulterated or misbranded 
products from commerce. 
 

Although it is your company’s decision to 
recall product, FSIS coordinates with you to 
ensure…. 
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Levels of Recall 
Class I 

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

Examples include:  
• Presence of pathogens (e.g., LM) in RTE meat or 
poultry products 
• Presence of E. coli O157:H7 and other STECs in 
raw ground beef 

 

United States Department of Agriculture 

Presenter
Presentation Notes
Notification
Each official establishment must promptly notify the local FSIS District Office within 24 hours of learning or determining that an adulterated or misbranded meat, meat food, poultry, or poultry product received by or originating from the official establishment has entered commerce, if the official establishment believes or has reason to believe that this has happened.  The official establishment must inform the District Office of the type, amount, origin, and destination, of the adulterated or misbranded product.
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Levels of Recall 
Class II 

There is a remote probability of adverse health 
consequences if the product is eaten. 
 

Examples include:  
• Presence of very small amounts of undeclared 
allergens typically associated with milder human 
reactions (e.g., wheat, or small-sized, non-sharp-
edged foreign material) in a meat or poultry 
product. 

 

United States Department of Agriculture 

Presenter
Presentation Notes
Notification
Each official establishment must promptly notify the local FSIS District Office within 24 hours of learning or determining that an adulterated or misbranded meat, meat food, poultry, or poultry product received by or originating from the official establishment has entered commerce, if the official establishment believes or has reason to believe that this has happened.  The official establishment must inform the District Office of the type, amount, origin, and destination, of the adulterated or misbranded product.




19 

Levels of Recall 
Class III 

Eating the product will not cause adverse health 
consequences. 
 

Examples include:  
• Presence of undeclared ingredients, such as   
excess water in a meat or poultry product. 

 

United States Department of Agriculture 

Presenter
Presentation Notes
Notification
Each official establishment must promptly notify the local FSIS District Office within 24 hours of learning or determining that an adulterated or misbranded meat, meat food, poultry, or poultry product received by or originating from the official establishment has entered commerce, if the official establishment believes or has reason to believe that this has happened.  The official establishment must inform the District Office of the type, amount, origin, and destination, of the adulterated or misbranded product.
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Background 
On May 8, 2012, FSIS published a final rule 
requiring official establishments to:  
 

1) promptly notify the appropriate District Office 
that an adulterated or misbranded meat or 
poultry product has entered commerce, and 
 

2) prepare and maintain written procedures for the 
recall of meat and poultry products 

United States Department of Agriculture 

Presenter
Presentation Notes
On May 8, 2012, FSIS published a final rule implementing provisions of the Food, Conservation, and Energy Act of 2008 by amending the Federal meat and poultry products inspection regulations to require official establishments to: 
promptly notify the appropriate District Office that an adulterated or misbranded meat or poultry product has entered commerce, and
to prepare and maintain written procedures for the recall of meat and poultry products.
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Notification 

A firm should notify FSIS  within 24 
hours if they have determined that 
adulterated product has been shipped 
into commerce. 

United States Department of Agriculture 

Presenter
Presentation Notes
Notification
Each official establishment must promptly notify the local FSIS District Office within 24 hours of learning or determining that an adulterated or misbranded meat, meat food, poultry, or poultry product received by or originating from the official establishment has entered commerce, if the official establishment believes or has reason to believe that this has happened.  The official establishment must inform the District Office of the type, amount, origin, and destination, of the adulterated or misbranded product.
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Preparation and maintenance of 
written recall procedures 

Each official establishment must prepare and 
maintain written procedures  that must specify: 
 
1) How the official establishment will decide whether to 

conduct a  product recall  
 
2) How the establishment will effect the recall  

United States Department of Agriculture 

Presenter
Presentation Notes
Each official establishment must prepare and maintain written procedures for the recall of any meat, meat food, poultry, or poultry product produced and shipped by the official establishment.  These written procedures must specify how the official establishment will decide whether to conduct a  product recall, and how the establishment will effect the recall should it decide that one is necessary.
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9 CFR §418.3 Effective Dates 
Small and Very Small 

Establishments 
May 8, 2013 

Large Establishments 
November 5, 2012 

United States Department of Agriculture 
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Recall Plans 
Factors to consider when developing a Recall Plan: 

•  Identify the Recall Team 
 

•  State the procedures for  
   determining whether a recall is 
   necessary 
 

•  Scope of the Recall 
 

•  Records 
 

•  Recall Communications 

•  Public Notification 
 

•  Effectiveness Checks 
 

•  Returned Product Control 
   and Disposition 
 

•  Recall Simulations 
 

•  Final Actions 

United States Department of Agriculture 

Presenter
Presentation Notes
This guidance is intended for all meat and poultry plants regardless of size or the number of employees. The key activities discussed can be performed by one or two individuals in circumstances where there are limited resources.  In plants with only a few employees, one person might have multiple roles. 
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Identify the Recall Team 
 • Identify the Recall Coordinator 

• Clearly define member roles and 
responsibilities 

• Team must be knowledgeable 
about firm’s operations 

• Contact information 
• Back-up team members as 

needed 

United States Department of Agriculture 

Presenter
Presentation Notes
Identify the Recall Coordinator
Makes decisions regarding recall implementation 
Manages and coordinates recall-related activities
Clearly define member roles and responsibilities
Team must be knowledgeable about firm’s operations
Contact information
Back-up team members as needed
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Is a Recall Necessary? 

•  Has adulterated or misbranded product been  
   produced? 
 

•  Has adulterated or misbranded product been shipped? 
 

•  Where has the product been shipped? 
 

•  Is the product in commerce? 
 

•  Is the product available to consumers? 

Procedures to determine if a recall is 
necessary:   

United States Department of Agriculture 
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What is the Scope of the Recall? 
• How will the firm assess the 

amount and kind of product 
implicated?  

• Accurate, detailed records 
are essential. 

• Factors to consider: 
– When did the problem begin? 
– When was it resolved? 
– What product(s) were affected? 

 
***It is important to note that “clean-up to clean-up” 
may not be sufficient to determine the scope of recall. 

United States Department of Agriculture 
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Factors that May Affect The 
Scope of Recall 

•  Microbial Pathogens 
 

•  Foreign Material 
 

•  Undeclared Allergen 
 

•  Misbranding 

United States Department of Agriculture 

Presenter
Presentation Notes
It is to the benefit of the firm that the scope of the recall be identified correctly.  If the recall needs to be expanded, additional FSIS Recall Releases may be issued resulting in further media postings.  
Microbial Pathogens
Microbiological Independence
Source materials used in other lots
Cross contamination potential
Foreign Material
Type of foreign material
How is it dispersed in product?
Production practices that limit contamination?
Undeclared Allergen
Allergen control protocols in place?
What caused the problem? 
Misbranding
What caused the problem? 
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Records 
All records, including records documenting 
procedures required by this part, must be 
available for official review and copying. 

 

Note: Records should be maintained for a 
period of time that exceeds the shelf life and 
expected use of the products (a minimum of 
that required by 9CFR § 320 and § 381.175). 

United States Department of Agriculture 
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Records 
Records are vital in tracing product forward to 
consignees and back to suppliers, and to facilitating an 
effective recall.  

Information drawn from records includes: 
 

•  Product identification 
 

•  Production records 
 

•  Microbial data 
 

•  Distribution information 

United States Department of Agriculture 

Presenter
Presentation Notes
If a recall is necessary, a prudent establishment may be able to limit the amount of affected product if it has a detailed record keeping system in place.  Carefully maintained production records can serve a vital public health purpose.  They provide the firm and the Agency with a means of pin pointing potential sources of contamination and allow for greater accuracy in deciding which products may be affected.  

Production records should indicate and track which lots or sub-lots of ground beef or other raw materials were used to produce finished product (including re-work)
Grinding logs should include grind times and source materials used.
Formulation blends should include the amount and supplier lot identification
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Recall Communications 
Notice of the recall can be disseminated to consignees via  
e-mail, telephone, letter, or fax 
Written notices should contain 
 

• Prominent heading 
• Reason for recall 
• Description of product 
• Explanation of risk involved 
• Request for official, written response 
• Ready means for consignee to report  
      whether it has any implicated product on 
      hand 
• Instructions for handling recalled product 
• Recalling Firm contact information 

URGENT FOOD RECALL 
Good Foods R Us 

ATTN: Mr. Smith, Market Manager 
Re: Recall of Good Ground Beef 

 
Dear Sir: 

 
This letter is to confirm our telephone conversation that Good Foods R Us is 
recalling the following product because it may be contaminated with E. coli 
O157:H7. 
 

10 lb chubs of Good Ground Beef, Lot Code 12345, Sell by date 01/01/13. 
 

Each box bears a label with the UPC code 33333333 as well as the establishment 
number "EST. 00000" inside the USDA mark of inspection.  
 

We request you review your inventory records and segregate and destroy the 
above product.  Please send us a receipt of pounds destroyed so we can credit 
your account.  If you have shipped any of this product, we request that you 
contact your customers and ask them destroy the product and provide you with a 
receipt of destruction.   
 

Your prompt action will greatly  assist Good Foods R Us in this action.  If you have 
any questions please to do not hesitate  to contact me, John Johnson, Company 
Recall Coordinator at (555) 555-5555 or via email at jj@goodfoodsrus.com 
 

Thank you for your cooperation 

United States Department of Agriculture 

mailto:jj@goodfoodsrus.com
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Public Notification 
FSIS Recall Release  
 

•  Class I and Class II recalls  
 

•  Class I recalls include a list of retail stores where implicated 
   product was distributed. 
 

•  Class III recalls have a Recall Notification Report published 
   on the FSIS website (www.fsis.usda.gov/Fsis_Recalls/index.asp). 

Firms may also issue their own media release. 

United States Department of Agriculture 

Presenter
Presentation Notes
Regardless of the public notification action taken by the recalling firm, FSIS will generally issue a Recall Release for Class I and Class II recalls, unless the recall involves product that has only been distributed to the wholesale level and the recalling firm is able to regain control over it before it can be further distributed to the retail, HRI, or consumer level. For these wholesale level recalls, and for Class III recalls, FSIS will generally only issue a Recall Notification Report (RNR) that is not distributed to media outlets.  The Agency will also post all Recall Releases and RNRs on the FSIS website: www.fsis.usda.gov/OA/recalls/rec_actv.htm


http://www.fsis.usda.gov/Fsis_Recalls/index.asp
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Firm’s Effectiveness Checks 
Firm should verify and record that all consignees have 
received notification about the recall and have taken 
appropriate action. 
 
FSIS will also conduct Effectiveness Checks independent of 
the firm to verify the effectiveness of the recall. 

United States Department of Agriculture 
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Returned Product Control  
and Disposition 

Specify how the recovered product will be handled and 
how it will be controlled pending final disposition. 
 
FSIS personnel should be notified prior to disposition 
actions (e.g. destruction or relabeling) of product 
returned to the firm. 

United States Department of Agriculture 
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Recall Simulations 

Mock recalls: 
 

•  Identify potential problems  
 

•  Familiarize personnel with 
   recall procedures 
 

•  Smooth the recall process  
 

•  Keep recall team prepared 
 

•  Instill confidence in the  
   recall team 

Should involve: 
 

•  One lot of product that has 
   been distributed in  
   commerce 
 

•  Hypothetical reason for  
   recalling the product  
 

•  No prior notice to  
   personnel involved 
 

•  Should proceed at least to 
   the point of communication 
   with primary consignees  

United States Department of Agriculture 
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Final Actions 
Recall Plan should include procedures for notifying 
FSIS once all reasonable efforts to recover and 
determine the disposition of recalled products have 
been made. 

Examples of relevant information: 
•  Amount (poundage) of  product retrieved 
•  Final disposition of product  (destroyed/relabeled) 
   and poundage  

United States Department of Agriculture 



Please contact these the resources below for additional 
assistance.  

 Small Plant Help Desk 
1-877-374-7435 
Infosource@fsis.usda.gov  
 
 askFSIS 
1-800-233-3935 

mailto:Infosource@fsis.usda.gov
http://askfsis.custhelp.com/
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ANY QUESTIONS? 
http://www.fsis.usda.gov/Fsis_Recalls/index.asp 

United States Department of Agriculture 


	Slide Number 1
	Slide Number 2
	 
	Slide Number 4
	Slide Number 5
	Slide Number 6
	Slide Number 7
	Economic Costs of Recall
	Slide Number 9
	Slide Number 10
	Slide Number 11
	Slide Number 12
	Slide Number 13
	Slide Number 14
	Slide Number 15
	What is a Recall?
	Slide Number 17
	Slide Number 18
	Slide Number 19
	Slide Number 20
	Slide Number 21
	Slide Number 22
	Slide Number 23
	Slide Number 24
	Slide Number 25
	Slide Number 26
	Slide Number 27
	Slide Number 28
	Slide Number 29
	Slide Number 30
	Slide Number 31
	Slide Number 32
	Slide Number 33
	Slide Number 34
	Slide Number 35
	Slide Number 36
	Any Questions?
	Slide Number 38



