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Pet Food Recalls
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Mature's Wariety Announces Dog Food Recall (2/15/2013)
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QUESTIONS

Am | doing enough to protect my
business?

e Y How far should | expand my cost/benefit
ratio limits for safe pet food?

How can | further mitigate my risk of an
event?

Am | being a good steward to the pet
food industry?
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Pose questions that should be on everyone’s mind.  All questions that we have fielded throughout our experience of consulting Food Safety with our clients and the industry
Not developed in a vacuum….our clients were asking the same questions as we were.


QUESTIONS

Where should | design my CCP ?
Validation or verification ?
Which studies should | trust ?
What is Validation ?

What is Verification ?
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First Element of Validation

Scientific evidence that proves specific control
measures are capable of controlling an identified
hazard within the designed process

Peer-reviewed scientific journal articles, published
processing guidelines, in-house data, regulatory
guidelines, challenge study

Section 417.4 requires that each establishment
proves/validates the adequacy of its HACCP plans

USDA Food Safety and Inspection Service (FSIS)
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Definition and structure of validation as stated by the USDA


Second Element of Validation

, -J’""; Practical demonstration that scientifically proves the
4 system can perform as expected

Consists of records/data which demonstrates the
plan in operation and goals of HACCP are achieved

Must include practical data reflecting actual
experience and circumstance

USDA Food Safety and Inspection Service (FSIS)

BTRu.TecH, 1N
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Parameters of Validation

: & i- Product Definition — formula, size, shape, density,
' water activity, moisture, etc...

USDA Food Safety and Inspection Service (FSIS)



Presenter
Presentation Notes
Parameters that we developed (our decision tree) based upon the definitions stated previously by the USDA
Discussion should percolate up to the ‘Pathogen’ line item.
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Illustrate variance in even the same species of wheat…now consider the variance in complete formulas.  Viscosity directly correlates to retention time, energy absorption capacity, etc…
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In reviewing countless ‘existing’ documentation (industry guidelines, challenge studies, validations from both academia and industry) the plethora of equipment models that will be represented range from the “beakers & pots” to pumps to “quasi-extruders”.
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Illustrates simple mechanical changes and how they drastically impact energy imparted on a given product.
Remove wallpaper


TYPICAL PROCESS DIAGRAM FOR THE PRODUCTION OF PETFOOD
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Correlation

L/D-8to 11

DCC Ret.Time-15 to 30 sec.
Barrel Ret. Time -6 to 12 sec.

Capacity — 400 to 700 lbs/hr

L/ID-12t0 13
ADP Ret.Time - 25 to 145 sec.

Barrel Ret. Time -10to 15 sec.
Capacity - 1,000 to 8,000 Ibs/hr
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For example, let’s take the ETI E325….R&D lab-type extruder….and compare to our E525 production scale extruder.  This represents a 2” difference in bore size (along with some other minor differences in L/D, retention time, capacity, etc…).  We have historical data of multiple product trials where it was extremely difficult to translate the E325 production data to even the E525…which is as close a relationship that is possible (in terms of equipment similarities).  Now imagine trying to do this with something smaller and much less representative than even the E325!
Remove wallpaper


Parameters of Validation
Worst Case Scenario

Production at the low end of the
operational window.

Realistic LIW upset/cycling

Reduced ADP Retention &
Efficiency

“Trouble creates a capacity to handle it. | don’t embracre trouble....But |l do
say meet it as a friend, for you’ll see a lot of it and had better be on
speaking terms with it “ Oliver Wendell Holmes




Parameters of Validation

S. Senftenberg — ATCC 43845
temperature resistance

S. Typhimurium - ATCC BAA191
nalidixic acid resistance

2 , S. Infantis - ATCC 51741
A5 dry pet food

F. ?"‘

e, , ,

«yh USDA Food Safety and Inspection Service (FSIS)
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Parameters of Validation

Bacterial
Spores

MINUTES

Yeasts
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Source: 2008, January, Dr. Daniel Fung, “Synopsis of Food Microbiology” Seminar
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Illustrate the ‘perfect’ world of a lab…with the bacteria suspended in an aqueous solution.  Does this replicate our process?  Is this how our processing stream becomes adulterated?
The pathogen is very easy to kill in ‘water’…as the thermal energy transfer is very efficient.  In a dry feed composition, it is not.  Why we chose a dry-based inoculation method.
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Inoculation Methods/Procedures

5

ADP Inoculation

ADP Sampling
Extruder Inoculation

ADP & Extruder
Sampling
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Dehydrated Inoculant…why?  What is benefit?  What are constraints?
Asceptic Lab Techniques – very briefly just to show knowledge of proper procedures.
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Implementation

% Product

Retracted* | Temp (C)
0 140
33.3 139
50 138
66.7 135
83.3 122
100 104

»

¥ v

* 0% retracted = center of product flow; 100% retracted = flush with sidewall
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COST/BENEFIT

What is the Cost?
...$0.91 - $3.86 USD per tonl"]

...loss consumer/client confidence

...$70,000,000.00 [2]

What is the Benefit?

Based on High Capacity Extrusion Process
[1] FDA 2007
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A dime/ton addition to further insure yourself and your business.


Questions?
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