Petfood Safety

Innovative
Monitoring and
Verification
Technologies for
Petfood Safety
Management
Systems
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HACCP refresher:
petfood safety hazard

| “Biological, chemical
8. or physical agent in
= petfood, with the
potential to cause an ™
adverse health effect”



Hazards can roughly be

classified into two types:

Type I: Hazards
originating from raw
materials that must

» 4
>

be eliminated or
reduced to an
acceptable level
somewhere along
the process



http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=IPS9i-58SjM4MM&tbnid=ZT6vlAcY5CEokM:&ved=&url=http://www.chatelaine.com/living/the-cbc-discovers-antibiotic-resistant-superbugs-in-supermarket-chicken/&ei=00JtUeCbB4rqyQHe2YGgCA&bvm=bv.45175338,d.aWc&psig=AFQjCNEPJ1ECt97b5JRj5rEfAdcbi_8gzA&ust=1366201427423629
http://www.fitsugar.com/Bacteria-Good-Bad-Your-Nose-3229197
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=zTxR0NNCVpsYNM&tbnid=plwX1JEJcM1RTM:&ved=&url=http://petuniafacedgirl.blogspot.com/2008_09_01_archive.html&ei=X0NtUZStMYTmygHws4H4Ag&bvm=bv.45175338,d.aWc&psig=AFQjCNGPI-vdTrhoNN6gk0UQXW7Msdstwg&ust=1366201568158061

Hazards can roughly be
classified into two types:

Type ll: Hazards that
can be introduced
(or worsened) from
the processing
environment




control measure (CM)

“Action or activity that can be used
to prevent or eliminate a petfood
safety hazard or reduce it to an
acceptable level”




CMs can also be classified
Into two types:

Type I

CMs applied at control points
(CPs) along the process; e.g.
thermal kill measures, FB
detection / removal measures,
etc.

These CMs are generally used

Wleeen  t0 control Type | hazards.
WA



CMs can also be classified
Into two types:

Type ll:

CMs applied at the process
environment as general
prerequisite programs (PRPs);
e.g. pest control, personal
hygiene, SSOPs, etc.

These CMs are generally used

WESoodn {0 control Type Il hazards.

WA



In the traditional HACCP
methodology, the

Management of CMs for
Type | Hazards is risk

based, whereas the
management of CMs for
Type Il Hazards is not...



Traditionally, a risk
based assessment Is
used to identify which
process control
measures (Type |) are
worthy of being
managed as Critical
Control Points:




CCP critical control
point

“Step at which control can be
applied and is essential to prevent
or eliminate a petfood safety
hazard or reduce it to an
acceptable level”
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All other control measures
(Type Il), are expected to be
In place in advance and are
managed equally as
prerequisite programs:




PRPs prerequisite
programs

“Basic conditions and activities
that are necessary to maintain a
hygienic environment throughout
the petfood chain”




CCPs are special in that
compared to other
process CMs, only they
require very careful
management attention
Including monitoring,
verification, validation,
etc.




The successful
Implementation of traditional
HACCP has dramatically
reduced the number food
safety incidents caused by
process failure ...

Currently, most incidents are
assoclated with poor
o Mmanagement of PRPs.

WA




This was one of the driving
forces behind the

development of ISO 22000,
which introduces the

concept of the Operational
PRP:

INTERNATIONA
STANDARD o

22000
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OPRP operational

prerequisite program
“PRP identified by the hazard
analysis as essential in order to
control the likelihood of
Introducing petfood safety hazards
to and/or the contamination or
proliferation of petfood safety
hazards in the products or in the
processing environment”



Therefore...

ISO 22000 implementers must
now devote special managerial
attention to oPRPs and not only
CCPs.

But...

How do we monitor and verify
0PRPs (pest control, glass
control, hand sanitizing,
effectiveness of cleaning...?)



To the same extent that
monitoring and verifying
CCPs ensures that 100% of
the products were
effectively controlled....

We must be capable of
monitoring and verifying
OPRPs




Examples of oPRPS:

* EQuipment sanitizing

 Hand washing and sanitizing

* Pest control

» Glass control

* Control of loose machine parts
* Etc...



Innovative monitoring
and verification
solutions:
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Smartphone e-monitoring
Remote pest monitoring
RFID hand sanitation
monitoring

Remote video monitoring
ATP Blo-Luminescent
verification of cleaning
effectiveness

WEe oo dlndustry




e-monitoring of any
Inspection point:

$2Glass audits

Y2 Plant maintenance

2 Housekeeping

Y2 Employee compliance
Y}OSH and environment
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pest e-monitoring

How many Devices are in the
room?
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Hand washing and
sanitizing monitoring
systems

I
. \
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Smart ID badges (RFID)

Hand sanitizing monitoring
by location and or interval

Real time intervention
@

BLEACH -FREE

Sanitzer Bianquear-Lidve de I3 Mang



http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=L-l5fPLOUjj3YM&tbnid=8ZOmMgKoaBM8GM:&ved=&url=http://www.rakuten.com/th/hand-sanitizer-dispenser.html&ei=g5VtUdrtCee3ywHHn4HwBg&bvm=bv.45175338,d.aWc&psig=AFQjCNGjYZ48s1z6jzM4tReS1tXbE05u4A&ust=1366222595510069

CloudClean

Room
Sensor B . .
e ¥ Receive instant alerts
I - when your employee fails
S to wash their hands!
\L‘"'-_-""__? E-mail Teext
An employee leaves
Soap o the bathroom without
Sensor washing their hands!
M | 1D Tag® | 'gl CloudClean devices
& = —ulir— e communicate with
j| i each other.
S — Irjstant a!erts sent
‘ via e-mail or text!
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UltraClenz



http://www.ultraclenz.com/index.html

Remote Video
Monitoring

https://www.youtube.com/watch?v=toVuillrV2w




Remote Video
Monitoring

Hand washing behavior
Ingredient addition

Metal detection behavior
Sieve Iinspection compliance
Use of protective garments
And more...




ATP Bio-luminescence
cleanliness monitoring

https://www.youtube.com/watch?v=tnad-UfGIl5c
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