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Vision
Our foods and beverages are proudly chosen to
meet the needs of a changing world.

Mission

AFFI is the member-driven national trade association that advances the
interest of all segments of the frozen food and beverage industry.

Advance Food Safety

Advocate for Frozen 2017-2020
Strategic Priorities

Increase Consumption
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Overview of Discussion

1) Food Recalls
= RTE vs NRTE food recalls
=  Frozen foods recalls

2) Listeria monocytogenes (Lm) in frozen foods
= Lm - background and recent outbreaks
= Lm prevalence and persistence
=  Regulatory policies and landscape
= Resulting recalls and continued risks posed by Lm

3) AFFI Lm strategy
= AFFI efforts in science and best practices
=  Frozen food labeling and consumer behaviors
=  AFFI consumer messaging and education campaign
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Recent Food Recalls due to Pathogens (April 2019)

1) Frozen Ground Tuna

=  Salmonella - may be potentially contaminated
= 13 illness being investigated

= Ground Tuna samples were found negative for Salmonella

2) Fresh cut watermelon, honeydew, cantaloupe and mixed fruit melons

=  Salmonella - may be potentially contaminated

=  Reports of illness linked to these products being investigated
= NRTE frozen food with baking instructions

3) Ready-to-eat sandwiches, wraps and salads

= Listeria monocytogenes (Lm) — may be potentially contaminated
=  Presence of Lm in production line

= No illness reported

4) Raw frozen ground pet foods

= Lm - may be potentially contaminated

= No illness reported (Pets with Lm infections may be lethargic and have diarrhea,
fever, and vomiting; in some, only a decreased appetite, fever and pain)
= Risk to humans handling contaminated pet food products AFF AMERIGAN
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RTE or NRTE

- Deli-cious

| DELI CUT
HAM &
AMERICAN

SANDWICH

KEEP REFRIGERATED

NET WT. 5.5 0Z. {1560)

Ready-to-Eat
Sandwiches, Wraps and
Salads

Presence of Lm on the
production line

Refrigerated — supports
growth of Lm
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j Almond Butter

Company Voluntarily Recalls
Organic Nut Butters

Ready-to-eat Nut butters

Facility tested positive for
Listeria spp.

Shelf-stable product
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«  Food Company Recalls Two
Production Lot Codes of Unbleached
All-Purpose 5Ilb Flour

« Possible contamination with
Salmonella

Since 1860

- s - Flour is made from wheat that is
minimally processed

«  Flour should not be considered a
ready-to-eat product

(00T e ot o |
|,£ ,.:,;.,L‘f_«'; e | NET W 518 (2.76kg)
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Flour Recalls (2016-2019)

Date Brand Name(s) Product Description Reason/Problem Company Name
03/13/2019 Pillsbury Flour Salmonella Hometown Food
01/23/2019 Gold Medal Unbleached Flour Salmonella General Mills
04/06/2018 Bob's Red Mill Organic Amaranth Flour Salmonella Bob's Red Mill Natural Foods
03/23/2018 King Arthur Organic Coconut Flour Salmonella King Arthur Flour Company
05/31/2017 Golden Temple®, Swad®, and |Flour E.coli 0121 Smucker Foods of Canada
Maya® Corp.
07/25/2016 Gold Medal, Signature Flour E.coli0121 General Mills
Kitchens
07/01/2016 Gold Medal, Wondra, and Flour E.coli 0121 General Mills
Signature Kitchens
05/31/2016 Gold Medal, Gold Medal Flour E.coli 0121 General Mills
Wondra, Signature Kitchens

https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts
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https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/hometown-food-company-recalls-two-production-lot-codes-pillsburyr-unbleached-all-purpose-5lb-flour
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/general-mills-recalls-five-pound-bags-gold-medal-unbleached-flour
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/bobs-red-mill-natural-foods-inc-voluntarily-recalls-organic-amaranth-flour-22-oz-because-possible
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/king-arthur-flour-company-inc-voluntarily-recalls-organic-coconut-flour-16-oz-because-possible
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/smucker-foods-canada-corp-announces-voluntary-recall-select-golden-templer-swadr-and-mayar-flour
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/general-mills-expands-retail-flour-recall
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/general-mills-expands-flour-recall-include-additional-dates-last-fall
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/gold-medal-gold-medal-wondra-and-signature-kitchens-flour-recalled-due-possible-e-coli-o121
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts
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Cake and Waffle Mixes (2016-2018)

Date Brand Name(s) Product Description |Reason/Problem Company Name

11/05/2018 Duncan Hines Cake mixes Salmonella Conagra Brands

12/08/2016 Publix Premium Pancake and Waffle |Salmonella Publix Super Markets
Mix

12/08/2016 Stonewall Kitchen Pancake and Waffle |Salmonella Stonewall Kitchen,
Mix LLC

07/09/2016 Krusteaz Pancake Mix E.coli 0121 Continental Mills

https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts
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https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/duncan-hines-classic-white-classic-butter-golden-signature-confetti-and-classic-yellow-cake-mixes
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/publix-recalls-publix-premium-pancake-and-waffle-mixes-due-possible-salmonella-contamination
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/stonewall-kitchen-recalls-limited-quantities-cinnamon-apple-orange-cranberry-and-toasted-coconut
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/continental-mills-recalls-blueberry-pancake-mix-because-possible-health-risk

Not All Cookie Doughs Are Equal

Ultimate

Chocolate Chip Lovers

Cookie Dough with Semi-Sweet & Milk
Chocolate Chips & Chocolate Chunk—s/

100% RE.
CHOCOLATE |

d ONSUME
Mnxfsumccuums R0 Weyggx,mm

*A8373344 HO 38N

Nutrition F
Serving Size 1 Cookie (
Servings Per Container
DRt o

Amount ing
Calories 170 Calories
%L

Total Fat 8g
Saturated Fat4g
Trans Fat0g
Polyunsaturated Fat 1
Monounsaturated Fat

Cholesterol 8mg

Sodium 160mg

Total Carbohydrate /
Dietary Fiber0g
Sugars 13g

Protein 2g
T
VitaminA0% ¢ Vita

Calcium 0% * lron
*Percent Dally Values are basec
calorie diet. Your daily vaiues n
o lower depending on your cal
Calories:
TotalFat  Less than
SatFat  Lessthan 20g
Gholesterol  Loss han 300m
odium an
Total Carbohydrate. 3009
Dietary Fiber 259

INGREDIENTS: ENRICHED WHEAT FLOU
REDUCED IRON, THIAMIN MONONITR
(S5 ek CopeptT SUGAR, C1
hlmﬂ. MILKFAT, SOY liﬁliﬂlﬂ. NA
L LB CANGLK O BIKE

m.EO H Sll CHOCOLATE CHI
CHOCOL/ AR, CHOCOLATE,
SoY L!E(\‘M li IMYIJRAL FLAVORS]),
TOLL HOUSE® MILK CHOCOLA
CHOCOLATE (S| OuTE
MILK, MILKFAT, SO LECITHIN,

AVOR, NATURAL FLAWJB]) bﬂlll.i
S0LIDS, (ﬂlt MOLASSES, SALT, BAKII

S0V LECITHIN], SODIUM ALUMINUM PF
EXTRACT, VANILLIN - AIIAII’IFIEIALR

DISTRIBUTED BY NESTLE BAKIN
NESTLE USA, INC., SOLON, OH4

Allh'adamamsarewnsdt
Nestlé S.A., Vevey
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BAKING INSTRUCTIONS

Directions developed using conventional ovens.
Ovens vary; baking time may need to be adjusted.

Preheat

oven to 325°F.

Break along pre-scored
lines, Place 6 cookies 3" apart
on ungreased baking sheet(s).

;O Bake 1617 minutes,
X@7 or until golden brown.

HIGH ALTITUDE: Bake at 325°F for 17-18 minutes.

TIPS FOR BETTER BAKING
Always preheat oven.
Keep dough refrigerated until ready to bake,
Bake one baking sheet at a time on center
rack in oven.
Begin with lowest time recommended and
add time as needed.
After baking, cool cookies 2 minutes on
baking sheet, remove to cool Lomple!ely.

“use by" date on the packa bake frozen dough in
mmdmnmmuff 12 mmm&ﬂ@

Good to Know
Good to Ni
Remember
has g Trans
FII

per si
In all varieties.

Good to Connect

TOLLHOUSE.COM

1-800-289-7314
Se habla espariol

50 8 43492694/5

« Do not consume raw cookie dough
- Baking Instructions

Ready-to-eat cookie dough
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Not Everything Frozen Is Equal
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‘.‘“n‘,““'w MO I PIANS  JONDM YIS, HISQOTIINAN. Y JONQA IAIARIS,  WIQOTEIN AT JOMKA JAAIAJEIR,  WING OF Kt A1
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utrition F)acts J ﬁg’ NI N BUEGESTIONS
ize 3 0z. (84 R > s . 4
\Sieﬂ‘ o i CONVENTIONAL OVEN rrterecmerioc SHORTCUT CHICKEN, MASHED Pom'rgt‘
ot oy Serving 1.Preheat oven to 425°F : 4 Servings
R 2':;1%09? fiezeitenderloins onlbaking 1/2 25 0z, pkg.Tyson® Southel
e aily Valuo® b 2 g
4% | 3.Heat 180 20 minutes. BreastTenderloins

MICROWAVE

1. Arrange frozen fenderloins on
microwave safe plate.

2.Heat on HIGH:
1 tenderloin for 1 1/2 to2 mint
9tenderloins for 2 1/2 0 3 mi
3 tenderloins for 3 minuts
Do notoverheat.

3 Let stand 1 fo 2 minut

Vitamin C 0%
Tron 0%

Appliances vary.
Heating times approXil

ALL NATURAL
INGREDIENTS

~ blendin
thickened. Serve over chicl

\ngporf Your Schooll - :
hitp:/ /3 -fyson.com

BREADED CHIO®\
(' BREAST TENDERLOWS

70 EIGHT PERCENT SEASONED.
> Cngw o T'E)HE%) NC‘EMS;\.,

s (S SLWINS oo boz0nn
(ool o prdaa ied). pringdole, AR 727652020 USA.

Thank you for buying this Tyson product.

n i

~pICOOKED

gn:o%kecil(_ Instructi Fully Cooked
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RTE or NRTE
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’ 565[1 trozen %jeta ples

Ste'amfresh.

No Preservatives

SELECTS

Keep Frozen, Cook Thoroughly

mmcm\mm

b POTATOEXS DONE PERFE
¢ « BIMCE 1952 +

cT

RISPY

FRIES.
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Lm in Frozen Foods (2018)

1) Frozen cut green beans and mixed vegetable
= Recall initiated by 3™ party test result by a downstream customer
= NRTE frozen food with validated cooking instructions

2) Frozen biscuits
=  Product sampling by an outside co-manufacturer/packer
= NRTE frozen food with baking instructions

3) Frozen biscuit dough
= Regulatory disposition — potential to be contaminated with Lm
= NRTE frozen food with baking instructions

4) Frozen kernel corn
= Regulatory disposition — potential to be contaminated with Lm
= NRTE frozen food with validated cooking instructions

5) Frozen organic whole green beans

= Routine state sampling program: Dept. of consumer protection (CT)
= One positive Lm finding in one retail product sample
= NRTE frozen food with validated cooking instructions AFF AMERICAN
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Biology of Listeria monocytogenes (Lm)

1) A foodborne pathogen - Listeriosis

2) Diarrhea, fever, vomiting, muscle
and headaches, general malaise
and weakness

LT
! g
0Mb

\l‘l\l!l‘(

- Listeria monocytogenes F2365
2,905,187 bp

3) 1800 illnesses and 250 deaths/yr.
in the United States

4) >15% mortality rate

%% Wy~ e i NN
K ' ‘/"——115\“'111,,,,—— — PSS
LTI Y o >
]

[ Translation Cell wall/ b bi i Carb transport and boli d bolic bi

.
]
- —
5) At-risk groups: Immuno
mpromised hild d
compromised, young children an , ,
Transcription Cell motility Amino acid transport and metabolism transport and catabolism
Replication, recombination and repair Intracellular trafficking and secretion Nucleotide transport and metabolism General function prediction only
e e r re n a n t W O m e n a n Cell cycle control, mitosis and meiosis i ification, protein  C transport and metabolism Function unknown
, Defense mechanisms turnover, chaperones Lipid transport and metabolism Not in COGs

Signal transduction mechanisms Energy production and ¢ i ic ion transport and metabolism
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Significant Lm foodborne outbreaks

2008 Deli Meat (Canada) — 57 cases, 24 deaths

2010 Pre-cut Celery (US) - 10 cases, 3 deaths

2011 Cantaloupe (US) - 147 cases, 33 deaths

2014 Caramel Apple (US, Canada) - 5 cases, 2 deaths

2014 Stone Fruit (US) — 4 cases

1998-2014 Soft Cheese (US) 180 cases, 17 deaths

2015 Ice Cream (US) - 10 cases, 4 deaths

2016 Frozen Vegetables (US) — 9 cases, 1 death

2017-18 RTE Processed Meat (SA) — 1060 cases, 216 deaths

2018 Frozen Corn (EU) - 45 cases, 9 deaths
AMERICAN
AF F 55800
INSTITUTE



Prevalence of Listeria monocytogenes

1) Grows at refrigeration temperatures — deli/processed meats, soft
cheeses, unpasteurized milk, seafood, fruits and vegetables, ice
cream, frozen foods

2) Ubiquitous in occurrence
= Soil, vegetation, water, food facilities
=  Food processing environments, raw ingredients, human and equipment
traffic, water
= Cool, moist and humid conditions
= Survives freezing and frozen storage

3) Food processing facilities - seek and destroy approach

4) Understanding regulatory dynamics

AMERICAN
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Lm Harborages, Niches and Transfer points in
Food Manufacturing Facilities

1) Floors and Drains

2) Cracks in the walls and equipment, floors

3) Wet and rusting hollow framework

4) Walls and crevices of spiral freezers

5) Ceilings, overhead structures and cat-walks

6) Fibrous or porous conveyor belts and hollow rollers
/) Damp insulation and rubber seals around doors

8) Cracked hoses

9) Cleaning tools such as mops and sponges, buckets

FROZEN FOOD
INSTITUTE

10)Personnel and vehicle traffic in the facility AFF AMERICAN



Federal Regulatory Policies

1) FDA Lm guidance documents and current thinking
= Zero-tolerance for presence of Lm in Ready-to-Eat foods (RTE)
= Absence of GMPs or positive Lm finding in the manufacturing
environment - Insanitary conditions
=  Preventive controls hazards guide; Lm CPG; RTE/NRTE guidance

2) USDA Listeria rule

= Zero-tolerance in RTE foods

= Not-Ready-to-Eat foods have validated cooking instructions on the
package

3) AFFI: Not-Ready-to-Eat (NRTE) frozen foods

= Bear validated cooking instructions on the package

= Maintain frozen state during storage and product shelf life
=  Follow best food safety and manufacturing practices

Opportunity for consumer education AF AMERICAN
F FROZEN FOOD
INSTITUTE



AFFI Listeria monocytogenes Goals

Minimize incidence of
Listeria monocytogenes (Lm)
in frozen foods.

Secure a practical, science-based
regulatory approach that:

= Protects public health
Reduces regulatory jeopardy; Maintain NRTE

Affords companies time to invest and
implement best practices

Develop science

AMERICAN
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AFFI Lm Strategy

*» EDA
@ GEORGIA .

Monitoring

Freezer & Sanitation
Management Controls

*

Listeria Control
Program

Best Food Safety
Practices

Hygienic
Zoning

(story
dinner

Partnership for e
Food Safety Education

v

Good
Manufacturing
Practices

Advanced
Search

= AFF

Food Safety Zone AFF AMERICAN
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Do Not Thaw. Keep Frozen Until
Ready To Use. Due to variations in
ALL ovens, cooking times and/or
temperature may require adjustment

Microway

1100 :

reduce cooking time

« Remove entrée from carton,gidce
on a microwaveaoiée plate and place
in microwave.

« Cook on HIGH with film on for
4-6 minutes.

« Carefully remove film, let stand for
5 mins. before serving

« Preheat oven to 400°F.

» Remove entrée from carton, place
tray on cookie sheet (for added
support) on center rack (at least
6°-8" from heating elements).

« Leave film on during cooking.

» Bake 35-40 minutes.

 Remove from oven on cookie sheet
(for added support).

« Carefully remove film and let stand
5 minutes before serving

DO NOT CONK IN TOASTER OVENS

Made daily with Freshly Out£ggp
Imported Pecorino Romano Cheese,
and Vine-Ripened Tomatoes,
~ Absolutely No Preservatives

or Artificial Ingredients

g™ .
t Ay " » .-“7)

g/ MICROWAVEABLE

o . R
KEEP FROZEN « COOK THOROUGHLY  SERVING SUGGESTION “‘

AbsCLUTEIVNn DREcERVATIVES il 480 21 (6. L - NETWTAT0ZI3TY

Cook thoroughly
Microwave wattage



ORANGE
CHICKEN

Breaded Dark:Meat Chicken
Coated in‘an;@range Sauce
Served thh’As:an Style Fried
Rice with:Vegetables

Product needs to be

thoroughly cooked

NETWT 9 02 (255.0)

'Nutrition Facts

Serving Size 1 tray (255q)

Calories 400 Calories from Fat 90
et S iy

% Doty Vatue®

Total Fat 109 15%
Saturated Fat 2g 10%
Trans Fat Og

Cholesterol 45mg 15%

Sodlum 860mq 36%

'l’ol.l Carbohydrate 61 20%
Dietary Fiber 49 16%
Sugars 159

Protein 159

Vitamin A 20% * Vitamin C 6%
Cakkium2%  * lron d%
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(e St Your Sady vt muy & v
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ORANGE
CHICKEN

Breaded Dark Meat Chicke
with Asian-Style Fried Rice w

¢
O

V

a P . N
FOODSATETY AND QUALITY. FOLLOW
&

Microwave‘

M outer packaging
2. Pierce plastic film 3-4 times to vent
Cook on HIGH 3 minutes
Pull back film and stir each
component, replace film
Contimue cooking om HIGH for an
additional 1V2 = 2 minutes
5. Carefully remove tray from
microwave
Let sit 1-2 minutes, for best flavor
stir Defore serving
*Preferred method,

Cook thee 80 internal bemperature of 165°F a5 medsured by & food ¢ ‘nr".mm -5
e cooking appliances vary, these instructions are Quidelngs only

COMMITMENT.TO QUALITY !

Signature SELECT™ is an exchugive e of premum :r:ctxts

ficaly Gesigned!
Bringing workd Revos
fest each product t
We sirive sach
Laotaiize your Laste by
worthy of your Me's celebeations. We oy

Y \'b‘l "y
518 epereace

R THESE COOKING
CuUCTNEEDS 10 BE THOROUGHLY COOKED.

n Coated in an Orange Sauce Served
IGREEEDES

NSTRUCTIONS

Conventional Oven

Cook From Frozen

Preheat oven to 350°F. Do not
exceed 350°F.

Remove tray from outer packaging.

. Pierce film 3-4 times to vent

Place tray on a baking sheet on
center rack in oven

. Cook 30-35 minutes

6. Remove baking sheet with tray from

oven and let stand on baking sheet
3-S minutes.

Carefully remove cover and stir
before serving

RD 15096

=l




FOR FOOD SAFETY & GUALITY, FOLLOW THESE
COOKING INSTRUCTIONS .
MICROWAVE OVEN (1100 WATTS): ¢

1770 WATT MICROWAVE OVEN, OVENS VAKY; COOKING TIME MAY NEED
"REP COOK

.. . o .5 \ N 2 | ¥ minutes
favor, Te\.\§\;\\\ 4. - ‘ A on . ':”‘ 815 17:) Cut film to vent. &%mr.bl:’:w
Classic st e , B e AL EATIONAL OVEN: ey s cormustove

& Beef
in tomato sauce'

made witk

e




A Facts
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A SAVORY —~—
ITALIAN RECIPES
. NG fran @ 0§ _
Cheese Ravioliin a — INSTR! o - Potumsaturated f o 19
Mushroomr Cream Sauce - 2 VICR  OVEN ONLY. | Monounsarurated far 1g

1avich Mlod with Acota cheeto 000
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k“’v N
‘5\~° ) \'.’ e -

Product needs to be — ”'m;,_._)_;_,_.g;.;,; Y
thoroughly cooked R T
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BREADED

TUFFED CHI

CKEN BREASTS

Not-Ready-to-Eat Foods
that appear to be RTE

Examples of Breaded, Pre-browned
Chicken Cordon Bleu

Chicken Kiev

Chicken stuffed with Broccoli & Cheese

Do no Microwave

AMERICAN
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Microwave Wattage and Power Level

[

i "What kills me is the wattage [of my
| microwave] — I don’t know what the
| wattage is.” - Young mom

4
—————————

_________________________________________

_____________________________________________________________

“You have to look at the wattage [guidelines] and
most of them don’t have it on there. They just say
put it in your microwave and [cook]. So I've i
learned that if it doesn’t have the wattage, I'm |
going to first cook the food a little just to see how
S it turns out.” — General consumer /

______________________________________________

———————————————————————————————————————————————————————

|
. "I didn’t know you could [adjust the power
' setting of a microwave].” - Young mom

_________________________________________

AMERICAN
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LACK OF
UNIFORMITY

There is no uniform, industry-wide practice
for informing consumers on package.

$
i
(I

Inconsistent language: “I never understood why they can’t
« “Cook thoroughly just be direct and say, [‘Cook for
* "RAW Safety.’].” — Older consumer

* “Not ready to eat”
« “Cook fully” [

)
-
-
»
-
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EXPLORING CONSUMER MESSAGES

|

F SAFETY

—

FOR
SAFETY

Including a symbol can
effectively shift behavior,

but is most effective for
frozen vegetables.

(| cook
FOR
SAFETY

AMERICAN
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Why include “Cook for Safety’ on Package
Remember the “P’s”

Protective Proactive

e Products bearing symbol have the ability to influence * Empower co.nsumers.with' confidgnce to use your
which foods are considered and regulated as NRTE products while reducing risk of misuse

e Products bearing the symbol may be less likely to be _ . _
selected for testing at the retail level by state e |n the event of a recall, provides offensive public
inspectors relations strategy

e Reduces risk of recall

e Early costs of Greenyard listeria-related recall was
estimated at $35 million

e Cost of production downtime and lost business

e Impact on brand reputation with consumers and
customers
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WHAT’S YOUR
RESPONSIBILITY?

g Be a leader: learn more!
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FROZEN FOOD
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AFF/
Food Safety Z0Nn€ .uussroosseyn

Visit AFFI’'s Food Safety Zone
at
www.AFFIFoodsafety.org

AFF!
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THANK YOU
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