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T ADULTERACION INTENCIONAL

Tipos de Intentional Adulteration

. ., \g
1. Actos con laintencion de causar E

dano masivo a la salud publica

Actos de empleados
descontentos, consumidores o
competidores

Adulteracion motivada
economicamente




1. DANO MASIVO A LA SALUD PUBLICA

EL PRIMER CASO DE BIOTERRORISMO
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1. DANO MASIVO A LA SALUD PuBLICA

The Bhagwan Shree Rajneesh Cult

Ataque de Bioterrorismo
Dalles, Oregon, 1984
Primer caso confirmado de bioterrosimo en
los EEUU
+ Salmonella en barras de ensalada
{ Fines politicos para suspender una eleccion

y k\é Interés en asignacion de terrenos para su
’ Culto

Naranjas Jaffa con Mercurio

Ataque de Bioterrorismo

Holanda, 1978

Mercurio en Naranjas de Israel

Fines politicos para causar disrupcién econdmica
Grupo extremista Palestino Armada

Revolucionaria Arabe HA®




T 2. EMPLEADOS DESCONTENTOS,
CONSUMIDORES, COMPETIDORES

Empleados imprudentes
. Despedidos vengativos

*  Consumidores con agenda

Competidores en busca de
ventajas y efectos

econdmicos WA®




ﬁ. ADULTERACION MOTIVADA ECONOMICAMENTE
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T ADULTERACION INTENCIONAL

Enfocado en Seccion 121 de FSMA

Prevencion de actos con la intencion de causar dano a la
salud publica en gran escala

Considera las vulnerabilidades relacionadas a la adulteracion
intencional

Basado en riesgos y flexible

Propone los siguientes mecanismos clave:

1. Pasos Accionables de Proceso
2. Estrategias de Mitigacidn Enfocadas

MA®




T ADULTERACION INTENCIONAL

Requisitos Propuestos:

Plan de Defensa por Escrito

Estrategias de Mitigacion Enfocadas




T ADULTERACION INTENCIONAL

Plan de Defensa por Escrito

Desarrollar y Mantener un Manual del Plan de
Defensa de la Instalacion

Tener disponible el manual para Inspeccion

Revisar el estatus periodicamente
Incluir:
Componentes del Plan de Defensa

Documentos de monitoreo y acciones correctivas

Actividades de verificacion y validacion
HA®




T ADULTERACION INTENCIONAL

|dentificacion de Pasos del Proceso donde se
puedan tomar acciones usando “tipos de actividad
claves” o una Evaluacion de Vulnerabilidades

Determinar la presencia de “tipos de actividades
clave”, similar al Analisis de Peligros asociados con
cada alimento y sus etapas de proceso

Los Pasos de Proceso Accionables son similares a
los Puntos Criticos de Control




T ADULTERACION INTENCIONAL

Opcion 1:
Determinar si la instalacion se dedica a uno de los “tipos de
actividades clave” identificados por el FDA:

1. Recepciony llenado de liquido en bulto (bulk)
2. Almacenamiento y manipulacion de liquidos
3. Manipulacion de ingredientes secundarios

4. Actividades de mezclado y similares

ldentificar Pasos del Proceso Accionables para cada
Tipo de Actividad Clave




T ADULTERACION INTENCIONAL

Tipos de Actividades Clave:

Evaluadas por el FDA en base a estudios de vulnerabilidades
de mas de 50 tipos de productos y procesos

Estos tipos de actividades comunmente se clasifican como
de alta vulnerabilidad basado en factores como:

Habilidad para poder acceder fisicamente al alimento o al
proceso

Potencial de adulterar una cantidad suficiente de
producto en orden de causar dafilo masivo a la salud
publica




T ADULTERACION INTENCIONAL

Opcion 2:

1.

Desarrollar una Evaluacion de Vulnerabilidad
utilizando métodos e individuos cualificados
apropiados

. ldentificar y priorizar puntos en la operacion de

alimentos que sean vulnerables a la adulteracion
intencional

. ldentificar Pasos del Proceso Accionables para

Vulnerabilidades significativas




T ADULTERACION INTENCIONAL

Estrategias de Mitigacion Enfocadas

ldentificacion e implementacion de Estrategias de
Mitigacion Enfocadas en los Pasos del Proceso

Accionables
Similares a los Controles Preventivos




T ADULTERACION INTENCIONAL

Establecer e implementar procedimientos para
el monitoreo de Estrategias de Mitigacion
Enfocadas




T ADULTERACION INTENCIONAL

Establecer e implementar procedimientos para

la aplicacion de Acciones Correctivas Sl las

Estrategias de Mitigacion Enfocadas no son

adecuadamente implementadas




T ADULTERACION INTENCIONAL

Verificacion

Verificar que el Monitoreo esta siendo conducido

Verificar que decisiones apropiadas sobre Acciones
Correctivas se cumplen

Verificar que las Estrategias de Mitigacion Enfocadas
son consistentemente implementadas y son
efectivas

Conducir Re-evaluaciones del Plan de Defensa de
Alimentos cuando sea necesario




T ADULTERACION INTENCIONAL

Mantener ciertos registros:

Plan de Defensa por Escrito

Pasos de Proceso Accionables
Estrategias de Mitigacion Enfocadas
Monitoreo

Acciones Correctivas

Verificacion

Entrenamiento




¥ ADULTERACION INTENCIONAL

A quieén le aplica:
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Exenciones

Manufactura, procesamiento empaque y almacenamiento
de alimentos para animales

CIENIES

Almacenamiento de alimentos, excepto liquidos en bulto
(bulk)

‘Empacado, re-empacado, etiquetado o re-etiquetado de
alimentos donde el envase que contacta directamente al
alimento se mantiene intacto

*

Bebidas alcohdlicas en ciertas instalaciones (bajo
condiciones especificas)




ﬁADULTERAClc')N INTENCIONAL

Requisitos Modificados

Instalaciones “Calificadas”:

O

Ventas de alimentos que promedien menos de $500,000
por ano durante los ultimos 3 anos Y

Las Ventas a usuarios finales calificados DEBE exceder las
ventas a otros




Es Usted el Duefo, Operador o Agente de la Instalacion __—p
domestica o Extranjera que debe registrarse con el FDA?

e ————————
La Regla propuesta 121 NO ‘
aplica a estas actividades en N O :
su instalacion. e
Su instalacidon esta
involucrada en actividades de Usted estara exento, excepto
manufactura, procesamiento, que debera proveer para
empacado o almacenamiento revision oficial, cuando sea
de otros alimentos pedido, la documentaciéon
que utiliza para demostrar
gue es una instalacion
cualificada.

Tendra 3 anos para cumplir
Es su instalacion “cualificada”:

1. Una “Muy Pequefia empresa”:

menos de $10,000,000 en ventas

totales anuales de alimentos O
2. Unainstalacién que cumple: —
a) Valor monetario promedio anual N O :
de alimentos vendidos directamente >
a usuarios finales cualificados durante =———)
los 3 anos anteriores excede lo
vendido a otros compradores, Y
b) Valor anual promedio de
alimentos vendidos durante dicho

periodo es menos de $500K

Usted
ESTARA
sujetoala
Regla
Propuesta




T ADULTERACION INTENCIONAL

Fechas de vigencia formales:
60 dias luego de publicacion de Regla Final
Abierta a comentarios hasta Noviembre 26 2013

Fechas de Cumplimiento:
Luego de publicar |a Regla Final

Empresas Pequeias: menos de 500 personas, DOS anos

Empresas Muy Pequeinas: menos de $10 millones en ventas
anuales de alimentos, TRES anos para cumplir requisitos
modificados

Empresas Muy Pequeias son consideradas instalaciones
cualificadas y sujetas a requisitos modificados

Otras empresas: que no califican a exenciones, UN afio ~ #4®




CURSO DE FOoD DEFENSE 101

Home % Food » Food Defense

Tools & Educational Materials

Food Defense 101 (including ALERT)

Tools & Educational Materials

Food Defense Acronyms,
Abbreviationz & Definitions

v Food Defense 101 (including
ALERT

Food Defense Plan Builder

Food Related Emergency Exercise
Bundle (FREE-B

Employvees FIRST

See Something, Say Something
Campaign

“ulnerakility Azzez=zment
Software

litigation Strategies Database

Be a part of the team to protect our nation’s food supply.

The food industry plays an integral part in protecting the
nation's food infrastructure. Food Defense 1071 provides s
training in preparedness against an intentional attack
against our food supply. The courses provide an
understanding of and guidance for developing a Food
Defense Plan(s) based on a commaon sense approach

Food Defense 101 is comprised of four courses

= Food Defense Awareness for the Food Professional
= Food Defense Awareness for the Front-line Employes

* Food Defense Regulations; and

« ALERT, for owners and operators of food facilities

They are designed to stimulate discussion of food

defense within the industry. Get started today and become a part of the team to protect our nation's food

supply

Download the Food Defense 101 brochure (FDF: 3MB)

Additional Information

Courses
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T CURSO DE FOoD DEFENSE 101

Food Defense 101

Food Defense 101 Main Menu - Page 1 of 1

Introduction

Help us improve our training
The Food and Drug Administration (FDA) and the food industry have

important roles in the nation's food defense and food safety. The Please answer a few questions about yourself to help us
FDA is an agency within the Department of Health and Human customize future training development efforts
Services, and is a scientific regulatory agency responsible for the

i ) : Select your Industry Manufacturer/Food F'rnu:|z|
safety of the nation's domestically produced and imported foods (as

well as cosmetics, drugs, biologics, medical products, and Select your Locality Florida (=]
radiological products).

Select your Position Production Supervisor  [x]

Food Defense 101 has been developed by FDA to provide a Select your Affiliation Industry
resource to enable preparedness against an intentional attack

against the nation's food supply. The courses in this training are

intended to provide understanding and guidance for implementing . SUBMIT
commaon sense, realistic, and effective Food Defense Plans.

® Food Defense Awareness for Food Professionals

# Food Defense Awareness for Front-line Employees

¢ FDA Regulations
¥ ALERT Food Defense Awareness




T CURSO DE FOoD DEFENSE 101

<) Food Defense Awareness for Food Professionals ©

Food Defense Awareness for Food Professionals - Introduction = Page 1 of 2

Food Defense Awareness for Food Professionals

= 00:00  oenll] | 53




@URSO DE DEFENSA DE ALIMENTOS 101

) Conciencia acerca de la defensa de los alimentos ALERT ©

=

Menti Principal = Pagina 1 de 1

| INTRODUCCION

Menu Principal




T FOOD DEFENSE ... DEFENSA, PROTECCION

About FSIS District Offices Careers ContactUs AskKaren askFSIS En Espafiol

USDA

i Food Safety and Inspection Service

United States Department of Agriculture

* Topics Programs & Services Newsroom

Topics ! Food Defense and Emergency Response @’-"’?“:‘u o0 @

SRO0E

Careers
Fact Sheets Food Defense and Emergency Response
Food Safety Education

Data Collection and
Reporis

Food Defense is the protection of food products from intentional adulteration by biological, chemical, physical, or radiclogical
agents. It addresses additional concerns including physical, personnel and operational security.

Food Defense and
Emergency Response Food and Drug Administration (FDA) Food Defense Plan Builder 2
Inspection @ d FO&'s Food Defense Plan Builder is a user-friendly software program designed to assist owners and

International Affairs ? ¥ operators of food facilities with developing personalized food defense plans for their facilities.
R o
Recalls and Public Health

Alerts + Also atwww.FDA.gov: Food Defense 101 Training B}

* Regulatory Compliance

= Regulations, Directives and
Notices Food Defense Plan Survey Results
* Rulemaking | The seventh food defense plan survey was completed in August 2012, The survey measured the status of

z i radopti d defense .Re ere ;
e industry's voluntary adoption of food defense plans. Read a summary of the results

General Food Defense Plan (FOF Cnly)
Document defense measures for your F2I13-regulated small and very small plants to protect food and food
production processes from intentional harm.




ﬁ CONSTRUCTOR DE PLANES DE DEFENSA

Food Defense Plan Builder

The Food Defense Plan Builder is a user-
friendly software program designed to assist
owners and operators of food facilities with
developing personalized food defense plans
for their facilities. This user-friendly tool
harnesses existing FDA tools, guidance, and
resources for food defense into one single
application

The Food Defense Plan Builder guides the
user through the following sections
Company Information
Broad Mitigation Strategies
Vulnerability Assessment
Focused Mitigation Strategies
Emergency Contacts
Action Plan
Supporting Documents

DOWHNLOAD the Food Defense Plan Builder

Frequently Asked Questions

What is Food Defense?
Food Defense is the effort to protect the food supply against intentional contamination due to sabotage




T FOOD DEFENSE PLAN BUILDER By
PB

?launcher=false&fcsContent=true&pbMode=normal

Food Defense Plan Builder

Julia Guenther

Policy Analyst R
Food Defense and Emergency Coordination Staff -
FDA/Center for Food Safety and Applied Nutrition

Clase de 30 minutos




T PLAN GENERAL DE FOOD DEFENSE

Plan de proteccion alimentaria

Medidas de seguridad para la proteccion
alimentaria

://www.fsis.usda.gov/wps/wcm/connect/3df365ba-b26e-4795-b2d5-
4c352aafffeb/Spanish General Food Defense Plan 092309.pdf?MOD=AJPERES




T PLAN GENERAL DE FOOD DEFENSE

Medidas de seguridad para el exterior Medidas de seguridad del
personal

Seguridad fisica Seguridad de

Seguridad de areas de envio y recepcion empleados

: : Seguridad de NO
Seguridad en el manejo del correo emgpleados

Medidas de seguridad en el interior Capacitacion de
seguridad

Medidas generales Medidas de seguridad de

Seguridad en matadero y procesamiento respuesta

] , Investigacion de
Seguridad en bodegas/ almacén situaciones de

Seguridad de ingredientes, agua, hielo seguridad preocupantes

: - - Contactos de
Seguridad de materiales peligrosos emergencia

(quimicos) Otros_planes de
Seguridad de la informacion seguridad




T EmpLEADOS PRIMERO (FIRST)

Employees FIRST

Food Defense Awareness for front-line food industry
workers

Employees FIRST is an FDA initiative that food industry =
managers can include in their ongoing employee food “v #0
defense training programs. Employees FIRST educates front- ‘;\ are tnE a
line food industry workeers from farm to table about the rnisk of

intentional food contamination and the actions they can take

to identify and reduce these risks I“ I
Follow company food defense plan and procedures 4 r

Inspect your work area and surrounding areas ‘!@a e\
Recognize anything out of the ardinary F fuuu “H"
Secure all ingredients. supplies, and finished product

Tell management if you notice anything unusual or
suspicious

Employees FIRST Learning Objectives:

« |ncrease food defense awareness

+ [efine and explain the five parts of the Employees FIRST initiative
Employees FIRST Tools

« Employees FIRST Poster - a 4-color poster that can be hung in work areas to reinforce the initiative
English Employees FIRST Poster
Chinese Employees FIRST Poster
French Employees FIRST Poster
Japanese Employees FIRST Poster

Kaorean Emplovees FIRST Poster




EMPLEADOS PRIMERO (FIRST)
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ANALISIS DE VULNERABILIDADES CARVER+

Criticality, Accessibility, Recognizability,
Vulnerability, Effect, Recuperability

FDA’s Vulnerability Assessment Software tool
Quick Instruction Guide

The FDA's Vulnerabhility Assessment Software tool uses the CARVER + Shock methodology. The
software tool is a user-friendly, interactive application developed by the Food and Drug
Administration’s Center for Food Safety and Applied Nutrition. The software tool assists users to
conduct vulnerability assessments of food products and processes to intentional contamination and
support user’'s efforts at mitigating contamination threats to food products.

CARVER is an acronym for the following six attributes used to evaluate the attractiveness of a target for
attack:

Criticality: Assesses the public health and economic impacts of an attack.
Accessibility: Ability to physically access and egress from a target undetected.
Recuperability: Ability of a system to recover from an attack.

Vulnerability: Ability to accomplish a successful attack.

Effect: Amount of direct loss from an attack as measured by loss of production.
Recognizability: Ease of identifying a target.

Shock, a seventh attribute, has been added to the original six to assess the combined health, economic
and psychological impacts of an attack within the food industry.

The FDA's Vulnerability Assessment software tool uses all seven attributes to develop a total score for
each point in the process. NOTE: Attribute scores are presented only for Criticality, Accessibility,
Recuperability, and Vulnerability. The software incorporates Effect, Recognizability, and Shock
attributes into the scores of the other four attributes.

During the CSVA Workshops, we will provide instruction to industry users on the functionality,
capabilities, and usability of the software tool. This Train the Trainer Info Sheet provides at-a-glance




ANALISIS DE VULNERABILIDADES CARVER+

Criticality, Accessibility, Recognizability,
Vulnerability, Effect, Recuperability

Getting Started, Screen 1 of2: Overview. Use Tab key to move M=  Ede Vew Vindow  hHep
to navigation buttons.

Cverview Help Dialog

Duzgeann |

Fle Edt Wes ‘Window Help

MewGrow: [[E]l Fence | | Buldng | |38 Foon
B { - & Ay |
—_— —— Cuaguam | Inderaew | Scomng

CARVER + Shock (Manufacturing) allows you — ~ feon Lut Cobasrbenides : o e

to assess the potential for an attacker to be - \ ' E |

successful in contaminating a manufactured ' @ Choose & Contaminent Categary
product, or a piece of equipment, in your food ) 1 e ”[ 2yt s
operation.

e View  Window  HelD

WWaler souble modes

re Detai for Walar soiuble modast h

BE  Importence: Criticalily « Ascupe:ashility 15 corm ramge
B  Eosse of Attack: Accossibility + Valnerability  [5core rarge
1. Each assessment consists of three Steps' Scores for sach itam inyour Oparaton. Sessct a Dar for item
tha up end down arrows (o sedact beswesn difleren tems

13) Build a Diagram for one product of your | o i
operation.

1b) Answer questions about the operation
and product in the Interview. - -~ m

1c) Look at the results of the analysis in the
Scoring.

For a first-time user of the software, this might
take 4 to 6 hours. fem Cotegon.  Cimsnngwazhing (1) B [Compary - Does tH
= ; - —~ — B [Comparmyd - |s thers
[ | A ! \ B [Campany] - Haw loe
[= roduct] - Whot 15 1l
B [Frod What i 1l
B [Produc] - How man Consider concentrating your resources on the longe
K (Froduct] - How o long bars with long red sections
B [Prochect] - What per

<

IIU!ﬂL SCORE FOR SELECTED BAR = 28 of 40 possiile

) ) Do not show me these help slides again
Getting Started, Screen 1 of 2. Overview.

Back Mext Cloze




%ANALISIS DE VULNERABILIDADES CARVER+

[PEaamm i e A g e e

ol Template Wizard

S

AN OVERVIEW OF THE CARVER PLUS
SHOCK METHOD FOR FOOD SECTOR
VULNERABILITY ASSESSMENTS'

Select the choice in the list below that best describes your operation. Use up and down
arrows to select a file. Select the Open button to open the selected template file.

Template Name

ﬂAII Beef Hotdogs Template
ﬂﬂmimal Feed Mill Template
ﬂAnimal Slaughter Template
ﬂApple& Template

ﬂ Baby Food (Hot Fill) Template
ﬂ EBottled Water Template

ﬂ Cereal Template

ﬂ Chocolate Candy Bar Template
ﬂ Fizh Stick Template
ZFluid Milk Template

ﬂ Fresh Vegetable Template
ﬂ Fruit Canning Template
ﬂFruit Juice Template

ﬂ Hamburger Template

ﬂ lce Cream Template

ﬂ Feanut Butter Template
ﬂF’e’f Food Template

ﬂ Pizza Assembly Template
ﬂ Pizza Bakery Template
ﬂpotato Chip Template

ﬂ Shelled Muts Template

ﬂ Soda Template

ﬂ‘u"eggie Burger Template
ﬂ‘."ﬂ'hey Template

| #

Select and click Open or Double click to open a template.

Template Description

Template All Beef Hotdogs Template Description
Template Animal Feed Mill Template Description
Template Animal Slaughter Template Description
Template Apples Template Description

Template Baby Food (Hot Fill) Template Description

Template Bottled Water Template Description
Template Cereal Template Description

Template Chocolate Candy Bar Template Description

Template Fizh Stick Template Description
Template Fluid Milk Template Description
Template Fresh Vegetable Template Description
Template Fruit Canning Template Description
Template Fruit Juice Template Description
Template Hamburger Template Description
Template lce Cream Template Description
Template Peanut Butter Template Description
Template Pet Food Template Description
Template Pizza Assembly Template Description
Template Pizza Bakery Template Description
Template Potato Chip Template Description
Template Shelled Nuts Template Description
Template Soda Template Description
Template Veggie Burger Template Description
Template Whey Template Description

Cancel




%ANALISIS DE VULNERABILIDADES CARVER+

CARVER Manufacturing Software - [Hamburguer] =]
File Edit View Window Help

o X

Diagram | |nterview | Scoring

Mew Group: | Fence | |jl Building | ||E Room | Zoom: | 100% - | Auto Connect

tem Category:
Cleaning/Washing (11} G | r

[
tem Sub-Categaory:
Meat, Raw ’ Bulk Storage Metal Detection 1 Frimary Grinding
Trimmer
Search for ftem:
Source List

Bottle Cleaner
Clean/Sanitize Equipment
Compressed Air
Dishwasher

Disinfecting Equipment ) Grinder
Dry lce Blaster Freezer Stuffer Metzl Detection 2

Other Cleaning / Washing
Rinsing Equipmert
Soaker

Vacuum

Washer

Blender Mixer

Caser Labeling 1 ‘Warehouse/Storage Diistribution | Faltvt o ‘
—
| Add to Operation |
Labeling 2 Metal Detection 3 Packager
Your Group List
Edit Group

Delete Group




ANALISIS DE
VULNERABILIDADES

CARVER+

CARVER + Shock (Manufacturing)
User’s Manual

Version 2.0, January 27, 2010

Abstract

CARVER + Shock (Manufacturing)Version 2 0 15 designed to assess the potential for an attacker
to successfully contaminate a food product after harvest and prior to its sale to refail outlets.

This user’s manual describes the scope, assumptions, and some details of operation of the of the
software tool. It is intended for use primanily by food-processing operations.




ﬁ BASE DE DATOS DE ESTRATEGIAS DE MITIGACION

Mitigation Strategies Database

The Food Defense Mitigation Strategies Database (MSD) is one of several tools developed by the FDA for the
food industry to help protect our nation's food supply from deliberate acts of contamination or tampering. This
resource is designed for companies that produce, process, store, package, distribute, and/or transport food or
food ingredients. The MSD provides a range of preventive measures that companies may choose to implement
to better protect their facility, personnel, products, and operations

» Background

» 3 Key Steps to Food Defense

« Questions and Answers

Background

The FDA is committed to improving the safety and security of the food and cosmetic supply. In 2007 FDA
published five guidance documents detailing security preventative measures for all components of the food
supply chain, including cosmetics processors and transporters. More recently, FDA has made available food
defense tools which allow companies to conduct wulnerability assessments, and determine suitable mitigation
approaches

3 Key Steps to Food Defense

1. Conducting a vulnerability assessment

CARVER + Shock is one example of a vulnerability assessment tool which will help industries, States, and
Multi-State Consortia build a safer, less vulnerable food supply chain




BASE DE DATOS DE ESTRATEGIAS DE MITIGACION

This guidance represents the Food and Drug Administration’s (FOA'S) cument thinking on this topic. It does not oeate or confer any rights for or
on any perscn and does not operate to bind FDA or the public. You can use an altemative approach if the approach satisfies the requirements
of the applicable statutes and regulations. If you want to discuss an altermnative approach, contact the FDA staff responsible for implementing
this guidance. If you cannot identify the appropriate FDA staff, call the appropriate telephone number listed on the title page of this guidance.

companies that pred
that companies may
categories that impact ey step of the foo

Not all measures are applicable or practical for all sizes and types of food preduction. It is the responsibility of the
owner'operater’supervisor to cheose those measures that may be helpful and appropriate for their facility.

Data can be essed using two different methods.
L: Data can be searched by a spec

LOOKUP TOOL
To begin, select a category and node from the drop down
menus shown below, then cidk on the "Go”™ button.

g e e e e L e e e B e e e L A e R s e

SEARCH ENGINE TOOL
“ou can acoess a specific Node Security Data Sheet by
entering a keyword (i.e. mixing tank) into the text box. Then,

A T T e L Lk e e i e o S e e N e e




ﬁ BASE DE DATOS DE ESTRATEGIAS DE MITIGACION

Ejemplo: Procesamiento de Frutas

Category: Frocessing ¥
Search;
Nodes] Fruit Processing ¥ B Add

Mode pages: 1 | General Information

Fruit Processing

h

Process
Objective: Reduce the opportunities for intentional contamination
Cevelop a policy and protocol for handling “suspect product’
Cevelop and use a system to track fruit inventory throughout operations
If appropriate, employ surveillance equipment at the dump, washing, and product incorporation areas for fruit
Locate office windows to enable cbservation of production floor
Purchasze fruit from known and trusted suppliers
Restrict handling of fruit to designated employees
Maintain employee prezence in produce area at all times
Restrict access to and operation of processing equipment to authorized employees
Upon receipt and prior to use verify the quality and general condtion of the fruit delivered
Secure storage areas with swipe cards, cipher locks, or biometric devices
Secure cleaning supplies away from production operations
Upon receipt immediately transfer to designated secure storage
U=e only suppliers that have an adequate employee =ecurity 2creening plan in place
Use only suppliers that maintain chain of custody documentation




BASE DE DATOS DE ESTRATEGIAS DE MITIGACION

Ejemplo: Jugos (Juice)

Search:ijuice 0
Node: - SELECT A NODE - T N Add ;

Mode pages: 1 | General Information

h

Ingredients
Objective: Reduce the opportunities for intentional contamination
» Between uses, protect opened fruit concentrate containers utilized during the production process
®» Ceonduct pericd checks of the fruit concentrate inventory to ensure integrity
® Develop a policy and protocel for handling “suspect product”
®» Develop and use an inventory management system
® For bulk fruit concentrate shipments, require tamper evident seals on tankers/hoppers
= Handle fruit concentrate as vou would any other food additive/ingredient
» |f practical, add fruit concentrate using autemated dispensing eguipment
® | ocate office windows to enable obgervation of the production floor
® Kaintain emplovee presence in fruit concentrate storage and addition areas at all times
® Prior to use, employ industry standard testing procedures to ensure quality and safety of fruit concentrate
®» Purchase frut concentrate frem known and trusted suppliers that maintain chain of custody decumentation
®» Reconcile seal breaches prior to delivery acceptance
» Restrict access to and operation of fruit concentrate incorporation eguipment to authorized emplovees
® Secure storage areas with swipe cards, cipher locks, or biometric devices
» lze onhy suppliers that have an adeguate employvee security screening plan in place
» Restrict handling of fruit concentrate to designated emplovees
®» Secure cleaning supplies away from fruit concentrate storage and incorporation areas
® Upeon receipt and prior to use verify the guality and general condition of the frut concentrate delivered
® Upon receipt immediately transfer fruit concentrate to designated secured storage
® Uze surveillance equipment at the fruit concentrate incorporation areas of the production floor | @
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