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CDC Estimates of Foodborne Illness  
(Scallan et al 2011) 
 
 
Illnesses           47.8 million 
Hospitalizations          127,839 
Deaths                 3,037 
 
US Population      313.6 million 
 
47.8/313.6=0.15 = ~1 in 7 people/year 
 



h5p://www.cdc.gov/foodborneburden/trends-­‐in-­‐foodborne-­‐illness.html	
  



Outline 

•  Food industry structure 

•  Emerging Food Safety Issues 

•  Impacts 

•  Opportunity! 











Imports	
  of	
  foods	
  have	
  doubled	
  in	
  a	
  decade	
  and	
  
account	
  for	
  ~1/5	
  of	
  what	
  we	
  eat	
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FSMA:  Food Safety Modernization Act 
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United States Food and Drug Administration 

•  Increased Powers 

•  Focus on prevention 

•  Requires the use of food safety plans 
•  HACCP:  Meat, Poultry, Juice and Seafood 



FSMA 

•  Increases surveillance activities 

•  Increases on-farm food safety measures 

•  Food laboratory certification 

•  Inspection and Import controls 
•  Foreign supplier certification and 3rd party certification 



Provisions in effect 
1.  Consumer friendly web-search for recalls 
2.  Mandatory recall authority 
3.  Food facility registration & Suspension 

(Enhanced from Bioterrorism Act) 
4.  Notice of imported food shipments 

 (Enhanced from Bioterrorism Act) 
5.  Authority for FDA to detain suspect food items 

(Enhanced from Bioterrorism Act) 
6.  Expanded records access authority 
7.  Authority to collect fees to recover costs of re-

inspections or mandatory recalls 





Preventive Controls for Human Food 

•  HACCP-like Food Safety Plan 
•  Applies to facilities that manufacture, process, 

pack or hold human food 
•  With exceptions 

•  Hazard Identification, Preventive Controls, 
Monitoring, Corrective Actions, Verification, 
Record-keeping  

•  Done by a QUALIFIED PERSON! (Training!) 
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Produce Food Safety 

(1) agricultural water;  
(2) biological soil amendments of animal origin  
(3) health and hygiene  
(4) animals in the growing area and  
(5) equipment, tools and buildings 

•  Worker TRAINING! 
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Antimicrobial Use in Agriculture 

•  Antimicrobial Residues 
•  Amount of chemical in food products 

•  Antimicrobial Resistance 
•  Ability of bacteria to resist the effects of the antibiotic 



Cephalosporin Order of Prohibition 



•  Requires veterinary Oversight 
•  Withdrawal of growth promotion use 



FDA Milk Residue Survey 

•  900 samples from farms that have had a meat 
residue violation 

•  900 random samples of other farms 

•  30 different antimicrobial and anti-inflammatory 
residues 



Dry product/novel product food safety 

•  Increasing scrutiny on pathogen survival in dry 
products 
•  Flour 
•  Nuts 
•  Other dry ingredients 

•  “Novel vehicles” 
•  Nut butters 



Take home 

•  Good news:  effort to improve food safety 
•  Good for public health 
•  Good for food industry 
•  Good for agriculture 

•  Challenges/opportunities: 
•  Lets meet the expectations! 
•  Increasing public and private standards  
•  Need for education and training 


