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Food Industry trends relating to O1l

Consumer Driven Trends The Regulations

Produce Safety Rule

( Farm to Fork Transparency
Process Controls Rule

Transportation Rule

Digital Media Transparency

J

Adulteration Rule ]
Healthy and Wellness Foods Foreign Supplier Verification ]
Nutritious
Food Labeling ]
2 .

Sustainable and Environmentally Non GMO Regulations ]
- Friendly

= Whats next?!!? ]
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It sounds cliché but its real.....

Food Safety and Quality is the
new Food industry Trend

Not just saying it, Doing it.




Adulteration Rule

- Gonduct a Food Fraud Vulnerability

Assessment and review it annually

o What are your risks and industry Adequate mitigation measures alleviate vulnerability to food fraud

concerns

Inherent vulnerabilities
o Economically motivated adulteration #1 Raw material  Past and potential
o o o composition and raw material
for Olive Oil you will see processing adulteration
throughout FDA
y . . . Business pressure
i Unlntentlonal contamination Market price Market price Your control and mitigation
fluctuation measures

o What are your vulnerabilities )

Raw material demand/
business need

Level of Traceability
verifications

o Suppliers (olwes, oil, glass, etc.
PP ( ; ot glass, elc.) Adequacyof | Ayailability of

- Employees ) s',?e“é.'f‘?:;?ﬁﬂ's Ll
© What mitigation measures do you have h
in place to prevent the risks from A
happening VULNERABILITY ASSESSEMENT |
-~ Supplier programs and audits
- Specification control
CALFORNIA S
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https://safetyculture.com/checklists/vaccp/
https://safetyculture.com/checklists/vaccp/

Labeling Regulations

e FSMA Labeling Rule FDA
e January 1 2020 must be using the new FSMA

nutritional facts

* DA Non GMO Labeling USDA NEW LABEL / WHAT’S DIFFERENT
* Project Verified Butterfly Seal

e Simple Statement stating Does contain or Doesn’t
* Or QRC code + more info can be found on website

statement Nutrition Facts
. . 8 servings per container
* Prop 65 California Sorving size  2/3 cup (55g)
- I
° Glyphosate Amount per serving 230
. Calories
* Not sprayed on the tree’s + not oil soluble thus not
found ln Oll % Daily Value*
' Total Fat 89 10%
* Should do your due-dilegence to test have proof Saturated Fat 19 5%
of your orchard frans Fal %
. Cholesterol Omg 0%
* Bisopheneol-A (BPA) Sodium 160mg 7%
Total Carbohydrate 37g 13%
* In flexible plastics. Ensure your packaging Dietary Fioet 49 14%
materials do not contain by requiring letter from Total Sugars 129
suppliers. ncludes 109 Added Sugars___ 20%
pp Protein 3g
* More added every year.. —
\ F 0 ” vitamin L 2mcg 10%
§\' ' Calcium 260mg 20%
Q Mi ; 4 Iron 8mg 45%
" Potassium 235mg F,
RS ot 3 —_— - tr "
} o o o o o 5 -: r;lﬁmc:m.’r :‘UL a.-::lct ch ::
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Process Controls FSMA

o Inspections are actively happening in USA and Aboard
o Utilizing as a training for the inspectors + education to industry

o Each state has a different support to the FDA inspectors
o QGalifornia Dept. of Public Health example

Emphasis
o HACCP + Pre Requisite Programs

o Sanitation

o

o Training

o Supplier Programs

o GMPs

D TRAINING

L JE knowledge (@ = learn
220> development
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Best Practices for compliance
with Produce safety rule




No matter, your size

* Have at least 1 staff member trained on Produce Safety Rule with Certificate
on hand

* hittps://producesafetyalliance.cornell.edu/training/grower-training-courses/ upcoming-grower-

trainings/

* Have documented trainings for: Worker hygiene, sanitation, worker safety, wildlife
intrusion.

* Have documentation for cleaning: toilets, farm equipment, storage rooms

* Program around Biological Soil Amendments

v Any produce direct to consumer
(fresh fruits, nuts un

If you grow other high risk pasteurized)

likel v' Any foods known to have food
crops you are likely to be Aoty i
. . safety issues (leafy greens)
inspected in the next few years

VOB, CALIFORNIA Ry
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https://producesafetyalliance.cornell.edu/training/grower-training-courses/upcoming-grower-trainings/

Additional Producer Size Req.

($25K—250KAnnual SaleJ ($250K-500KAnnua1 saleJ ( >$500K Annual Sale J

Very Small

Have until 2020 to be
compliant

Some recorded

documentation should be

sufficient

Small

Have Good Agricultural
Practices (GAPS) written,
trained and audited
annually.

Hand washing and
employee PPE

How to mitigate issue
with animals/pests

Have some documentation
on other programs
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Have Good Agricultural
Practices (GAPS) written,
trained and audited annually.

Hand washing and
employee PPE

How to mitigate issue
with animals/pests

Have written programs about
how to maintain the programs
Documents required for:

Sanitation
Training

Soil Amendments
Visitors




Program of Importance

Suppher Management

Understand where your product comes from

Do your suppliers have good prog

Are they accountir or f od safety 2 pur end consumer

v
This goes for all types of suppliers, e m as them

* Olives "" v/ N
* Oil
* Caps, Glass, Labels ‘ ‘
* Equipment
\VAFORy
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Questions?
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