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Objectives:
The purpose of the Product Withdrawal and Recall Program at Jensen Meat Company Inc. is to assure an effective product withdrawal from warehousing or commerce when a product does not meet company and/or FDA specifications. It also identifies responsibilities, procedures, and communications to effectively handle a recall process. Customers pertaining to the product in question shall be notified, as applicable. This includes communications to SQF representatives.
Definitions:

Product recall: A food recall is a voluntary action by a manufacturer or distributor to protect the public from products that may cause health problems or possible death. A recall is intended to remove food products from commerce when there is reason to believe the products may be adulterated or misbranded. 

Market Withdrawal: This is situation where there is no violation involved or the violation is minor, and product is not subject to seizure under current FDA or USDA policy and guidelines.

Stock Recovery:  This is a situation where none of the product has left the direct control of the manufacturer or primary distributor. This type of action would be a product recall or market withdrawal if the product were in distribution channel. 

Effectiveness Checks:  Contact verifications made based on regulatory agency direction to assure that the recall has been effectuated. An alphabetic letter represents the extent to which these verifications are made.
2.6.3.1 The responsibility and methods used to withdraw or recall product shall be documented and implemented. Records shall be maintained. The procedure shall:

I. Identify those responsible for initiating, managing and investigating a product withdrawal or recall;

II. Describe the management procedures to be implemented including sources of legal, regulatory and expert advice and essential traceability information; and

III. Outline a communication plan to inform customers, consumers, authorities and other essential bodies in a timely manner appropriate to the nature of the incident;

IV. SQFI, the certification body, and the appropriate regulatory authority shall be listed as an essential body and notified in instances of a food safety incident of a public nature, or product recall for any reason.

2.6.3.2 The product withdrawal and recall system shall be reviewed, tested, and verified as effective at least annually. Testing shall include incoming materials (one back) and finished product (one up).
2.6.3.3 Investigation shall be undertaken to determine the root cause of a withdrawal, mock recall or recall and details of investigations and any action taken shall be documented.

2.6.3.4 SQFI and the certification body shall be notified in writing within twenty-four (24) hours upon

identification of a food safety event that requires public notification. SQFI shall be notified at

foodsafetycrisis@sqfi.com .

Recall Strategy
If the Recall coordinators and prior approval of our CEO determine that a Recall is necessary, the following steps shall be covered:

1)  Using Plex electronic system and production and shipping records, trace all lots involved in the recall and shipment’s locations. Recall coordinators to verify amounts of product involve and provide feedback to CEO.
2)  Perform physical inspections of recalled product.
3)  Recalled product analysis (physical, chemical, and microbiological) conducted by Jensen Meat Company Inc., or a qualified outside laboratory.
4)  Documentation review including “Holds” by Quality Assurance, shipping records (quantity of product, identity of direct accounts), level of distribution (consumer, retailer, or wholesaler).

5)  Provide appropriate regulatory agency with information.

6)  Effectiveness check:  Contacting the consignees will be by personal visit or by telephone calls or letters.  Appropriate regulatory agency will assist in this task.

7)  Physical recovery of the recalled product:  Contact marketing and sales department.  Both must be organized to take immediate action to identify customers and shipping destinations and quantities of the product.

8)  Root-cause analysis will be conducted after the Recall and assure that measures at taken to prevent/stop this situation from happening anytime in the future.
9)  The CEO of Jensen Meat is the only person with the authority to initiate a recall.

10)  Must communicate to SQF
11)  I in the event a Recall takes place.
FSIS RECALL GUIDELINE DEFINITIONS
Class I - A Class I recall involves a health hazard situation in which there is a reasonable probability that eating the food will cause health problems or death. This is an emergency involving the removal from marketing and distribution channels those products that, because of a deficiency, pose an immediate or long –term serious threat to health or life. An example of such a product is a food product containing E. coli O157:H7. In a Class I Recall, top priority must be given to the complete removal of the recalled products from all levels in distribution channels.

Class II - A Class II recall involves a potential health hazard situation in which there is a remote probability of adverse health consequences from eating the food.
This is a priority situation in which a product may cause temporary or medically reversible adverse health consequences and where the probability of serious adverse health consequences is remote. 

Class III - A Class III recall involves a situation in which eating the food will not cause adverse health consequences.
This is a routine situation in which adverse health consequences of a product deficiency are highly improbable or non-existent. Products are recalled because of adulteration or misbranding not involving a health hazard. Examples of Class III recall, products must be removed from wholesale levels of the distribution chain. FDA and the USDA generally require that the product be recalled to wholesale level. 

Notification of product Recalls and Regulatory Infringements: 

Upon identification that a certified initiates a food event that requirements public notification (such as class or class II recall), the supplier shall notify certification body and the SQFI in writing at foodsafetycrisis@sqf.com within twenty –four (24) hours of the event. The suppliers selected certification body and the SQF shall be listed in the supplier’s essential contacts lists as defined module 2.1.6 of the SQF code. 

The certification body shall notify the SQF within a further forty –eight (48) hours of any action they intend to take to ensure the integrity of certification. 

Complaints, Appeals and Disputes: 

The certification body shall document its procedure for handling and resolving appeals, complaints and disputes made by a supplier has cause to register a complaint about a certification body’s activities or appeals or disputes a decision made by a certification body, including the activities and decisions of auditors, the certification body, including the activities and decisions of its auditors, the certification body.    

Shall investigate and resolve these matters without delay and keep a record of all complaints, appeals and disputes and their resolution. Appeals regarding decisions on the suspension and /or withdrawal of the SQF certification by a certification body shall not delay the decision to suspend or withdraw the certification. When upon investigation of a complaint it is determined that there has been a substantiated breakdown of a suppliers SQF System or any other condition not according with the SQF code and /or other supporting documents, the certification body shall suspend certification as outlined in section 4.40
RECALL TEAM

Recall Coordinators:

	Anthony Crivello, Vice President of Manufacturing

	 (619) 754-6400 x431



	Jeff Duran, Vice President of Logistics
	(619) 754-6400 x432

	
	


Corporate Contacts, Jensen Meat Company, Inc.:

	Abel Olivera CEO


	(619) 754-6400 x401

	Patricia Lavigne               

                                                       
	(619) 754-6400 x 402

	Olsson, Frank & Weeda
	(510) 763-1533 - Legal


RECALL TEAM RESPONSIBILTIES:
Abel Olivera, General Manager / VP and
Anthony Crivello, VP of Manufacturing 

Release information to press.

Jeff Duran, Vice President of Logistics
Account for all products in Recall Supervise return & sequestering of products.

Patricia Lavigne, Executive Accounts VP                  
Communicate with accounts/customers
Debbie Dardon, Quality Assurance Manager
Keep track of all records related to the recall, makes decisions in cooperation with other team members to account for all product and with regards to final disposition of recalled product. Supervise disposition.

PROCEDURES TO FOLLOW IN CASE OF RECALL AND COMMUNICATIONS
Precaution should be taken in preparing public notice. Contact with the regulatory agency and release of information to the press should be made only when solid facts are available. Accurate and timely communication with regulatory agency is important.

a) If the reason for recall is Food Safety related, the appropriate regulatory agency having 

Jurisdiction should be notified and provided the following information:

1. Reason for recall: Foreign material, food borne illness, contamination, etc.  The root cause of the withdrawal or recall and details of investigations and any action taken shall be documented.

2. Recalled production information, such as name, code marks or lot numbers, plant number/name, date of production, etc.

3. The amount of product involved, broken down as follows:   

( Total quality of recalled product originally in company’s possession.

( Total quality distributed at the time of recall.

( Total quantity remaining in the company’s possession.

4. Areas of distribution of the recalled product: by area, cities, states, and country if exported, along with the retailer’s and wholesalers’ names and addresses.

5. Information on any other product, which could be affected by the same hazard.

b) Once the decision to recall type is reached:

1. The VP Operations and the Shipping Supervisor will account for the product being recalled using inventory records and the Product Recall Record: how much is in inventory and how much has been shipped out to different accounts and the destination.

2. The VP of operations will give the information above to VP Sales and or Sales Manager who will notify the different accounts of product recall. Contacting the consignees will be by personal visit or by telephone calls or letters. They will also coordinate the physical recovery of the recalled product.

3. Quality Assurance will keep copies of all records relating to the recall and will also do the following:

4. Check other lots, shipments, and records to make sure no other codes are involved.

5. On - spot-checking of recalled product.

6. Recalled product analysis (physical, chemical, and microbiological) conducted by Jensen Meat Company, Inc. or by a qualified outside laboratory.

7. Documentation review including “Holds” by Quality Assurance, shipping records (quantity of product, identity of direct accounts), level of distribution (consumer, retailer, or wholesaler).

8. Decide disposition of recalled product and supervise disposition.
PRODUCT RECOVERY AND DISPOSITION

a. Letters will be sent out to all customers involved. Please see attached sample letter.

b. VP of operations will supervise the handling of the returned product.

c. When all products have been accounted for and return is completed, recall team will decide on disposition of the product.

d. Quality Assurance will conduct all necessary testing and supervise disposition of recall product.

RECALL TERMINATION

a. Recall Product Disposition

b. Product hazard determination.

c. Product discarded by safe methods.

d. Periodic assessments of quality failures, which may need modification or adjustment in the processing of the product. This shall include root-cause investigations
PUBLIC RELATIONS

1) Follow up documentation after product retrieval.
2) Follow up sheet: Report the product analysis results.


Company Name: 

Jensen Meat Company, Inc.

Corporate Phone #
:
(619) 754-6400
EST 1899 and EST P5897
Facility Address:

2550 Britannia Blvd





San Diego, CA 92154

Below are the names of authorized personnel to be contacted by our clients in the event a situation arises of an urgent nature (i.e. product withdrawal or recall or security) requiring immediate action.

	NAME
	TITLE
	OFFICE TELEPHONE
	CELL #
	E-MAIL ADDRESS

	Anthony Crivello


	VP of Manufacturing 
	619-754-6400
X431
	(760) 310-5092
	acrivello@jensenmeat.com

	Abel Olivera


	CEO
	619-754-6400

X401
	(858) 518-9987
	aolivera@jensenmeat.com

	Jeff Duran


	VP of Logistics
	619-754-6400

X432
	(760) 213-9839
	jduran@jensenmeat.com

	Patricia Lavigne


	VP Executive Accounts
	619-754-6400      X 431
	(760) 415-9182
	tlavigne@jensenmeat.com 


Information disclosed on this sheet is for private use only and should not be made public without written permission of the above individuals.

Only Jensen Recall Team/QA Manager shall notify the following Agencies:
	USDA
	Circuit Supervisor Inspector


	(510) 273-7402
	
	

	National Meat Association


	Olsson, Frank & Weeda
	(510) 763-1533
	(202) 789-1212
	ken@nmaonline.org

	SQF/Silliker
	Recall coordinator


	1-312-938-5181
	
	certification@silliker.com

	CAB
	Brett Erickson, Director of Value-Added
	330-345-2333

330-465-1333
	
	berickson@certifiedangusbeef.com


PRODUCT RECALL PLAN

If a situation develops where product produced at Jensen Meat Company Inc. (JMC), is discovered to be a potential health hazard, it’s imperative that all such product shall be recovered or accounted for.  Product traceability shall be accomplished by the execution of comprehensive documentation of lot identification for all raw ingredients and packaging materials.

Raw Materials

Lot identification shall be provided by each supplier to maintain the chain of identity of the material prior to reaching the JMC facility.  A Formula/Batch sheet shall be used to record the type of ingredient, the lot #, and the batch # where any ingredient is added to the process.  Batch identification shall be maintained prior to processing by affixing identification tags to each container produced from that ingredient mix.  Care should be exercised to ensure that each batch should be used entirely on the assigned line(s) without co-mingling to assure that traceability is maintained accurately.  A product description and identification code are then added to the individual packages as they are produced.  

The Code Date used for identification should represent the production date, batch # and the line number where product is produced.  The time produced, the shift, and other pertinent information can be retrieved from the Formula/Batch form as all batches are designated with consecutive numbers daily.

Packaging Materials

Packaging materials are traceable by lot # provided by the supplier, the date received and the date that the lot is used up.  Since packaging material is product specific, the first in first out rotation provides the necessary traceability.

Finished Product

Finished product tracking will be provided by the Product Recall Record, which will be completed for each bill of landing issued for customer orders leaving the facility.  The Product Recall Record is a detailed document that lists all pertinent information such as destination

Traceability
1. All incoming raw materials will be assigned a lot number and serial number by the receiving clerk.

2. A copy of the lot ticket will accompany the raw material.

3. The runner who pulls a raw material will remove the lot ticket # from the computerized system and give the lot ticket to the grinder.

4. The grinder will enter the lot # on the computerized batch system and record the number on the formulation sheet for each batch ground during production. 

5. After the Final Grinder:

6. Silver bins are identified with formula code and batch #

7. Silver bins are run through appropriate lines assigned on the Daily Production Schedule

8. Rework is assigned a lot ticket # and entered the computerized batch system as described above.  (Note – Rework is run at the end of the day as not to commingle.  Returned product is held, microbial run (APC, e. Coli generic or needed test specific to the product characteristics).

9. The raw material / rework lot tickets are collected and summarized on the daily batch sheet.

10. The raw material / rework lot tickets are tabulated and logged before being filed away.

11. Batches will be identified throughout the whole process by proper labeling (see batch identification on labeling information key below).  A history of the batches can be retrieved on the finished batch inventory computerized report.

12. Packaging lot numbers are logged by the Production staff onto the Daily Production Tracking of 

a. Packaging by Lot #.

b. All finished containers or pallets will be labeled with:

c. The proper product codes
d. Name of product (species, variety if applicable)

e. Net weight (size and count, if applicable)

f. Safe Handling (Cooking instructions, if applicable)

g. Method of preservation (fresh or frozen)

h. COOL on retail packaging,

i. Batch code and production dates (see Labeling information key below)

j. Each finished pallet is assigned a lot #

13. Shipping and receiving will log the lot # and code date on the Shipping record when the product is pulled and verify lot # and code date when shipped.  The information is retrievable on the Shipped product computerized report in the case of a recall or withdrawal tracing back to the raw ingredients and packaging used.  The Product ID system (lot #) is verified, maintained and retrievable on the computerized Recall system.

14. Our trace system will take into consideration the conditions under which allergen containing foods are manufactured and ensure full trace back of all ingredients used

15. Responsibility for Traceability of product – QA Manager
LABELING/ PRODUCTION INFORMATION- KEY

All products will be identified with a code to establish product identity for traceability purposes.  Customers may request the code be used with the PRODUCTION DAY, BEST IF USED BY and/or SHIP DAY format.
Recall system will be review annually by the Recall Coordinators below:
	Name


	Signature
	Date

	Anthony Crivello, Vice President of Manufacturing


	
	

	Jeff Duran, Vice President of Logistics


	
	

	Patricia Lavigne, Executive Accounts VP       

            
	
	

	Debbie Dardon, Quality Assurance Manager
	
	


PRODUCT RECALL RECORD
DATE: ______________ACCOUNT: _____________ DESTINATION: ______________
	DATE
	LOT #
	PRODUCT DESCRIPTION
	CS WT.
	CASE AMOUNT
	CODE NO.
	INITIAL
	SHIFT
	L
INE
	RECALL

TYPE

I, II, III

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	


REASON FOR RECALL:

	

	


HAZARD INVOLVED:

	


CORRECTIVE ACTION
1. Product hazard determination.

2. Analysis of the retrieved product.

3. Product discarded by approved method.

4. Periodic assessments of quality failures may need modification or adjustments in the processing of the product.

PUBLIC RELATIONS

1. Follow up documentation after product retrieval.

2. Follow-up sheet:  Report the product analysis results. 

RECALL INVESTIGATION form E coli O157:H7 A

DESCRIBE THE PRODUCTION-PROCESSING OPERATION AND/OR ATTACH A PROCESS FLOW DIAGRAM:

DOES THE ESTABLISHMENT CONDUCT DAILY E. Coil OI57.-H7 TESTING? (YES) (NO) WHAT FREQUENCY? WHAT WERE THE “CLEAN-UP TO CLEAN-UP” TIMES? 
WHAT WAS THE SOURCE(S) OF THE MATERIALS YOU PROCESSED? 
POUNDS OF PRODUCT PRODUCED “CLEAN-UP TO CLEAN-UP”:

WAS REWORK OR CARRYOVER FROM THIS PRODUCT USED IN FUTURE PRODUCTION? (YES) (NO)

ON WHAT DATES WERE THE REWORK OR CARRYOVER USED AND WAS THERE ANY REWORK OR CARRYOVER FROM THOSE DAYS PRODUCTION USED IN FUTURE PRODUCTION?
WERE THERE ANY PROCESS DEVIATIONS DURING THE PRODUCTION OF THE REWORK CARRYOVER? (YES) (NO) WHAT WERE THE CORRECTIVE ACTIONS)? 
______________________________________________________________________________
WERE OTHER PRODUCTS PRODUCED ON THE SAME LINE OR USING SOME OR THE SAME EQUIPMENT DURING THE “CLEAN-UP TO CLEAN-UP” PERIOD? (YES) (NO) EXPLAIN.
WERE OTHER PRODUCTS PRODUCED FROM THE SAME MATERIALS? (YES) (NO) EXPLAIN:
WAS ANY MICROBIOLOGICAL TESTING PREFORMED BY THE COMPANY? (YES) (NO); EXPLAIN.  INCLUDE RESULTS.
IS THERE DATA THAT COULD LIMIT THE AMOUNT OF PRODUCT AFFECTED? (YES) (NO|) EXPLAIN. ______________________________________________________________________________
(Foreign Material or Non-Microbial Contamination Attachment)

DESCRIBE THE PRODUCTION/PROCESSING OPERATION AND/OR ATTACH A PROCESS FLOW DIAGRAM: ____________________________________________________________________________________________________________________________________________________________
WHAT WERE THE -CLEAN-UP TO CLEAN-UP” TIMES (where applicable)?


HAVE YOU IDENTIFIED THE SOURCE OF THE CONTAMINATION? EXPLAIN: ____________________________________________________________________________________________________________________________________________________________
IS THERE DATA THAT COULD LIMIT THE AMOUNT OF PRODUCT AFFECTED? (YES) (NO) EXPLAIN: 
	


WERE THERE ANY DEVIATIONS REPORTED IN THE MEASURING ANIVOR MIXING OF INGREDIENTS? (YES) (NO) EXPLAIN: 
	


DOES THE ESTABLISHMENT ROUTINELY USE METAL DETECTORS OR OTHER VISUAL IMAGING DEVICES? (YES) (NO) EXPLAIN:
WERE OTHER PRODUCTS PRODUCED ON THE SAME LINE OR USING SOME OF THE SAME EQUIPMENT DURING THE “CLEAN-UP TO CLEAN-UP” PERIOD? (YES) (NO) EXPLAIN
	Date
	Reason of change
	Changed by
	Comments

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


History of change
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