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Whats Happening at CFSAN?

RETAIL INITIATIVES

Â 2011 Food Code Supplement & 2009 Food Code 

Â Cut Leafy Greens PIM and Tomatoes (TPHC)

Â FDA Oral Culture Learner Project ïEducational Materials

Â Retail Food Allergen Manual

Â Commercial Deli Slicer ïEducational Campaign

Â Retail Food Risk Factor Studies

Â Interagency Listeria monocytogenes Retail Risk Assessment

AGENCY-WIDE ACTIVITIES

Â NEW! - Office of Foods

Â Fish & Fishery Products Hazards and Control Guidance 

Â New Menu and Vending Machines Labeling Requirements

Â Interim Final Rule ïDetention of Food Products



Retail Initiatives



Food Code & Supplement

Â2011 ïSupplement to the 2009 Food Code 

Â2009 Food Code (Published ïNovember 5, 2009)

Available online at: 

www.fda.gov/retailfoodprotection

To order the 2009 FDA Food Code please go to: 

http://www.ntis.gov/products/food-code.aspx

http://www.ntis.gov/products/food-code.aspx
http://www.ntis.gov/products/food-code.aspx
http://www.ntis.gov/products/food-code.aspx
http://www.fda.gov/AboutFDA/AboutThisWebsite/WebsitePolicies/Disclaimers/default.htm
http://www.fda.gov/AboutFDA/AboutThisWebsite/WebsitePolicies/Disclaimers/default.htm


Program Information Manual

Â Recommendations for the Temperature Control of 

Cut Leafy Greens During Storage and Display in 

Retail Food Establishments

Â Interpretation of the FDA Food Code

Â Describes the FDA Food Code Provisions that address 

several areas related to cut leafy greens such as:

ÁProper storage and handling of cut leafy greens

ÁReceiving

ÁStorage and display

ÁTime as a Public Health Control

http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/ucm218750.htm



Time as a Public Health Control for 

Cut Tomatoes

ÂAddresses the question:

Â Is it necessary to chill whole tomatoes to 41°F 
or less before slicing or cutting them if an 
establishment wishes to use TPHC for the 
immediate room temperature display or 
holding of cut tomatoes?

ÂFDA conducted in-house studies

ÂAmbient Temperature (72°F) vs. Fully 
Refrigerated Temperature (41°F)

ÂResults

http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/ucm215053.htm



FDA Oral Culture Learner Project ï

Educational Materials

http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/IndustryandRegulatoryAssistanceandTraining

Resources/ucm212661.htm

NOW AVAILABLE ON-LINE!!



Retail Food Allergen Manual

ÂFood Allergen Labeling and Consumer 

Protection Act of 2004 (FALCPA)

Â Labeling requirements

Â Food Code is a primary mechanism at retail

ÂRetail guidance document in development will:

Â Provide information for regulators to advise the PIC 

Â Raise food allergy awareness of food employees

Â Spell out best practices and strategies for active 

managerial control of allergens

Â Provide direction for establishments that want to 

prepare allergen-free food



Commercial Deli Slicers

Â Foodborne Outbreaks resulted in Slicer Concerns
Â Salmonella Outbreak - 2007

Â Listeriosis Outbreak - 2008

Â Salmonella Outbreak ï2010

Â Current Slicer Design
Â Difficult to properly clean and sanitize

Â Adjoining parts and components with sealants and gaskets

Â NSF/ANSI Standard 8, Commercial Powered Food Preparation 
Equipment
Â Currently being revised

Â Educational Campaign
Â Target audience specific to:

Â Food Safety Professionals (FLYER)

Â Food Establishment Personnel (POSTER)



Salmonella 

Outbreak in 

2007



Blade side view of slicer blade 

guard

Non-removable, non-cleanable 

white plastic on inside of blade 

guard was Salmonella + PFGE 

match to outbreak

Salmonella Outbreak 2010



Other Concernsé



Retail Risk Factor Studies

Â Purpose
Â Establish a national baseline on the occurrence of 

foodborne illness risk factors

Â Effort to collect sufficient data to measure patterns in the 
occurrence of foodborne illness risk factors over time

Â Study Time Line
Â 1998 - 1st Data Collection

Â 2003 - 2nd Data Collection

Â 2008 - 3rd Data Collection

Â 2009 Report

Â Trend Analysis

http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/FoodborneIllnessandRiskFactorReduction/RetailF

oodRiskFactorStudies/default.htm


