Major Recall Concerns

A Plant’s Perspective

· Use HACCP principles and Total Quality control to prevent problems occurring in your           facility that would necessitate a recall.  This goes without saying, but sometimes money and time are limited.  Spend resources on prevention of recalls rather than extensive recall plans.

· Every establishment needs to define who and how the decision to recall will be made.  This system needs to be in place prior to the need for a recall.  A plant has rights in making voluntary recalls, and in a potential recall situation, a regulatory agency will approach you with some tough decisions that are best handled quickly.  A quick response sends a message to consumers and regulators that your establishment is concerned, organized and prepared.  
· As part of your recall plan, have a single individual to speak for your establishment and have a system in place for that person to be available 24/7 should the need arise on weekends, holidays, etc.  Your establishment may need a phone tree, on call list, etc to meet the need, but now is the time to set that up and plan for it.

· Use code dating on all finished product.  You would be surprised at the number of establishments that do not code date finished products.   In that scenario, if a recall is initiated, all product produced by an establishment for the last 2 years may be affected and recalled.
· Along the lines of code dating, each establishment should have records that tie finished product code dates with supplier info and lots for the raw materials used in their products.  As an example, what components/lot numbers did you use to produce the ground beef or Thai chicken that you made today?  Some of our biggest recalls have involved supplier who do not produce finished product, but produce components that are used by other processors to produce the end product.  Hallmark/Westland and Peanut Corp of America are two good examples.  If you happen to get involved in a recall because your supplier had problems with a lot, it would certainly lessen the amount of product that you recall if you can narrow down the affected finished product lots.  If you do not have those records, regulatory agencies would expect you to recall all products produced that could contain the bad supplier material.  
