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DIOXINA EN BALANCEADOS ALEMANIA

Carcinogénico, afecta embarazos (crénico)
4,700 granjas cerradas (40-60'€/ semana)
150,000 toneladas de balanceado

Huevos (Procesados)
Cerdo

Problema en balanceado

Uso de aceites para bio-combustibles
Aceite reciclado de produccién de chips
Alemania, luego RU, Holanda, Rusia, Corea

03/03/2011
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DIOXINA EN BALANCEADOS ALEMANIA

FEFAC

Asociacion de Productores de
Balanceados de Europa

Dos pasos para control:

1. Protocolo de muestreo para
Programa de Monitoreo
Estructurado de Dioxina en
Balanceados

Revision de mecanismo de requisitos
de aprobacion de empresas de
mezclas grasas (EU Higiene de
Alimentos/ Piensos EC No 183/2005
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ESCHERICHIA cOLI
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It's turning up
everywhere: in
your water, your
food, the pool.
How to protect
yourself from
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E coLi 0157:H7 EN HAMBURGUESA




TIPOS DE ESCHERICHIA COLI

Entero Patogénica (EPEC)
Entero Invasiva (EIEC)
Entero Toxigénica (ETEC)

\m E ‘ E. coli

Enterotoxin delivery

ETEC

B

Actin bundle

03/03/2011

Intimin/Tir complex

Pedestal formation

EPEC y

Entero Hemorragica (EHEC)
Entero Agregativa (EAgEC)

D

Vo

Shiga toxin delivery

EHEC y

ASM MicrobeLibrary.o

© SE Maciver 2002
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E coLi 026 (VTEC, STEC)

EHEC de preocupacion:

Productoras de Toxina
g Shiga (Shigella)
" &l s Colitis hemorragica
HUS
TPP

0157. Cero tolerancia

026, 045, 0111, 0121,
0145, 0103
«Adulterantes»???
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6 —— 07:30
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ANDE24
162.4Kg

[SJSFAA HD = ”L
UK1560 —— 2
] -vaH 1,

UK523618400102 AH
ORIGIN UK (SCOTTISH)

SF SQ Non GM

NG A WN e

Numero de sacrificio
. Sexo

Pais de Origen: UK Reino Unido, BR Brazil, AR Argentina

Pais de Sacrificio y Numero de Licencia (Cédigo de Planta en la UE)
Clasificacion de la canal: conformacidn y nivel de grasa en el animal
Cédigo del Tag de Oreja: historia del movimiento Traceability Details
Peso de lado
Hora de sacrificio y fecha

Farmer Dawid Pugh

Mear  Monmsghty
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Track Forward
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ELEMENTOS
BASICOS DE
TRAZABILIDAD

Identificacion de empresa
Identificacion de producto
Cddigo de producto y trazabilidad

Cddigo que identifique planta de
empacado

Linea de produccidén

Cddigo de fecha
Hora (Horas, Minutos, Segundos)

03/03/2011

Best-b; y Date

| BestBy
11-23-09

o]

Net Weight
2.0LBS

umber

Figure 12 — Case-Ready Fixed-Weight, Consumer Item Label

La Trazabilidad debe incluir:

Ingredientes

Proceso de conversion de
ingredientes

Empaques/ Botellas/ Latas/
Bolsas

Almacenamiento
Distribucion

Punto de Venta

Consumo

10
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E L E M Meat & Poultry Data Standards

Identificaci¢’ g  cluir:

Identificacit™. . 1 Y CEBIEYFOT

E?jigo ‘ers | ‘Meat and Poultry
odigo que SRR N TE Alarontd: o Cute 5 las/ Latas/
empacado "‘4 . US JJJJ_,JJ_,JJJ:.’JJ_'J,,_IL‘J_)JJ _JL_J_J_,;,

brsion de

| e
Linea de pr«zL i r "
{

.‘"__‘a.‘—\ - i —
Cdodigo de flm——m
s

—_—

IN ASSOCIATION WITH

NATIONAL
@ viicken MU |t | @D poti,<f
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ESTANDARES

Electronic Product Codes (EPC):
GS1 Serial Shipping Container
Codes (SSCC)

Numb.ers (GTINS) GS1 Global Location Number

Organizacion sin fines de lucro (GLN): 13 digitos

Estandares: Versiones Seriales del GTIN

(SGTIN)
RFID Global Returnable Asset

Estandares basados en el sistema:
GS1 Global Trade Identification

EDI Identifier (GRAI)
Cddigo de Barras UPC
Universal Product Code -32?&3!‘”
Data Structure
“GS1-12" Global

Trade tem Number 5 2345 2345

(GTIN)
ompany 'Prefix w

The GS1 assigned Company Prefix forms the basis for all GS1
identifiers for products. locations. assets. documents. etc.

() I

12
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Translation Sample J J Supplier Translation I

Global Trade Item Number (GTIN) linked with Packaging Date and Batch/Lot Global Trade liem Number (GTIN) linked with Packaging Date and BatchiLot Number
Number within a G51-128 barcode within & G51-128 barcode

o - *a81 Application Idontifior (Al for GTIN m = G&1 Application Identifier (Al) for GTIN
Global Trade [tem Number (GTIN) Global Trade Item Number (GTIN)
T o o o o o s s

13 | =G5 Application Identifier (Al) for Packaging Date | 12 | =GS1 Application Identlfier (Al) for Packaging Date

. Packaging date in YYMMUU format - Packaging date In YYMWDD format

0 9 [0 3 0 1 % oy Soptembor, 2009 =090901) D D I:I D |:| D (6.9., Soptembar 1, 2009 = 090904) LOt
40 =081 Application Identifie (&) for BatchiLot Nurber = GS1 Application damfisr(A])for BatchiLot Number Info

Batch/Lot Number T
EetchiLat Mumber
R il il D D D D |:| |:| D D D D = (encodes 2 variable langth

lengith up to 20

DD D D D D D DD 0 des 0000000000 s

" 651 Application Identifiers are the field of two to Four digits at the beginning of an Element String that unlguely defines its format, fength, and meaning, They are all identified in Section 3 of the G51 General
specifications v 3.0 (lanuary 20091, Parentheses surrounding the Application Identifier, Al ars not encoded within the bar code and are used for the Hurman Readably anly.

D200 G51 LS, Ing

13
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UPC — Type 2
=item Reference
-Extended Price

-Price Verification Dlgit Product Description

14 R

USDA P-/EST- Number
Brand Owner/

Company Name

1 Human Readable Data

O Scannable Data

Figure 13 - Case-Ready Consumer Item Label

14
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Product
Descr’r&tion Sell By Date

| [T-Bone Steaik |

UPCcC — Twpe 2 —
~hem Reference

~-Extended Prnce
~Price Yerification Digit

Heatailer
Mame

= Human Readable Data
= Scannable Data

Figure 14 - Store-Processed/Tray-Ready Consumer ltem Label

15
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Supplier Company Supplier Product o
Name Numberfitem Code Product Description

/ v

Ready To Cook
Split Cornish Hens

Without Necks and Giblets

Lucky Chick
Foods

)

iE

vhmnmvh Mﬂr.mutll’t NET WT 190 Lﬂy
e Juckychicks foods . com

TN Batch!Lot.Number 3 Human Readable Data
< Scannable Data

Figure 16 - Fixed-Weight Case Label

16



CRITICAL TRACKING EVENTS FOR MEAT AND POULTRY TRACEABILITY

~ > Raeceipt of animals, raw materials
g‘g ingredients. and packaging

CASE DATA
"\:‘ Product Product Recsipl
SUPPLIER & oreoion o
Packaging ! Pallet?; 1
Configuration
@ Shipping
Dercceaacn ~ DISTRIBUTOR]
PROCESSOR | o ¥
Receipt ’ Receipt

* Product
g o4 Creation

Packaping ( Pallet \j J
Configurabon

&S Shipping
-t =

@ Pallat
Configuration
%% Shipging

_I_
I
I
I
[
|
|

e = el e |
& ipt
DISTRIBUTION -
i Pallet
CEI TR (U4 Configuration
Relallers and distributors Shigping
may choose to scan at E
either point of BC RETAILER ! L
shipping or point of store : PACKAGE
or operator receipt. g REDE'DI DATA
_ ' Product Creation ":"'-:’f"’
Ff)  Product e s ——-
RETAILER Creation o | events accur for
fz:| | store-processed,
Packaging =T my_rg;g; product

gj] Pairt-of-Sale
J ler Ceansumer

Figure 20 - Critical Tracking Events for Meat and Poultry Trac‘:eabilily

03/03/2011

URUGUAY

Sistema DICOSE
Division
Contralor de
Semovientes

17
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TRAzZABILIDAD DE ADN

We re Verlf

4; 87
A TRACEFS’

DNA o
TraceBack

2™ r-f.-fo__@

AN\
y . \O-.
<z' R\

\ >\
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led
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COOL. ETIQUETADO DE PAIS DE ORIGEN

\\\ﬁ‘fali" n .J_g‘._",
:
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COOL. ETIQUETADO DE PAIS DE ORIGEN

. Question 2 - | like to see the name
W g of the country of origin on the pack...

% Age Respondents
45 = =
i - 2005

35 B 2007
30
25 -

20 - =

Disagree  Disagree  Neither Agree Agree
Strongly Strongly

21
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COOL. ETIQUETADO DE PAIS DE ORIGEN

Thousand metric fons of beel Parcant

800 : ; 100
B Argentina quantity

700 W Uruguay guantity |90
= Argentina percent of production 80

600 —  Uruguay percent of production

S00
400
300
200
100

0

1897 98 99 2000 01 02 03 04 05 06 07

-

scurca: USDA, Economic Research Service using data from USDA, Foreign Agricultural Service.

22
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COOL. ETIQUETADO DE PAIS DE ORIGEN

23
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PRACTICAS DE PRODUCCION

1SO 9000
GlobalGAP @ﬁsn A
USDA Process Verified [ PROCESS VERIFIED )

Natural
No hormonas
No antibioticos (promotores de crecimiento)

USDA NE3. Never Ever USDA

PROCESS

No Antibioticos VERIFIED) &)
No Promotores de Crecimiento Alo)
No Sub-Productos Animales

http://processverified.usda.gov/

24
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BUENAS PRACTICAS AGRICOLAS. NORMAS PRIVADAS

GLOBALGAP.
(EUREPGAP)

Puntos de Control y Criterios de Cumplimiento
Aseguramiento Integrado de Fincas

AVES DE CORRAL

Versidn interina final en espafiol. En caso de duda, por favor consulte la version en inglés.
W3.0-2 Sepld7

Valido a partir del: 30 septiembre de 2007

25
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E.coLl Y ESPINACA

Publicado el 09-27-2008
CREEN HABER ENCONTRADO

Investigan mas muertes por E. coli

WASHINGTOMN (AF) - En tanto gue autoridades de salud creen
haber encontrado en foco del brote de E. coli, hacia el fin de
sermana trascendid en redios informativos que dos muertes
mas estan siendo investigadas por su presunta relacidn can el
consumo de espinacas en Mardand y en Idaho.

B .
- ’. Al
w

-

consolidated
information

26



03/03/2011

SALMONELLA ENTERITIDIS EN HUEVOS

LT

27
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SALMONELLA ENTERITIDIS EN HUEVOS

Country of Origin

Method of Production Pack

0 = Organic Date
1= Free Range (as Julian
2 = Barn Date)

3 =Cage

Plant
Number—

Sellb
Dam}f

Unique Farm ID

28
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E. coLl Y MASA DE GALLETA CRUDA

29
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MANIi Y SALMONELLA

Peanut butter lovers never had it so good
Ry

s s i

its a Peanut Butter oo Salmonella

sandwich made with

New Kraft Salmonella Creme

30



POBLACION
SUSCEPTIBLE

03/03/2011

t's een Li
Domer's Sanitary
Conveyor and California
Lettuce Grower Keep
. Things Clean and Green

See Page 36.

All

Whether it's from a Peanut or 4
a Shellfish, the Issues PLUS:
Surrounding Allergens are
Tough Nuts to Crack

SeePage 28.

Sanitation Prdgrams

Choosing a Contract Lab

www.foodquality.com \

31
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ALERGENOS Y CARNICOS

Retiros por Alérgenos:

No declarados:

Raviolis con carne: Proteina de Soya
Roast Beef: Proteina de Suero

Corn Dogs: Gluten

Alitas Empanizadas: Huevo

N A STICK 15 0Z (4259)
F FRANKS O NETWT
6 BATTERW

32
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PIERCE
CHICKEN.

/W T gﬁﬂ Taste!

COOKING INSTRUCTIONS FROM FROZEN: Conventional Oven at 450°F for 35 minutes; Convection Oven at 400°F for 25 minutes; Deep
Fry at 350°F for 12 minutes, Fully Cook to a minimum internal temperature of 180°F, Appliances vary, adjust cook times accordingly.

e

Uncooked

1703

HOT & SPICY BREADED CHICKEN WINGS

Drummettes and Wing Portions

*Containing up to 14% Solution of Water, Seasoning (Red Pepper, Salt, Spice Extractives, Dehydrated
Garlic, Less than 2% Silicon Dioxide and Soybean 0il added to prevent caking), Salt, Sodium Phosphate,
Modified Food Starch (Maodified Potato Starch and Nonfat Dry Milk) and Monosodium Glutamate.
BREADED AND BATTERED WITH: Wheat Flour, Water, Salt, Spices, Monosodiem Glutamate, Leavening (Sodium
Aluminum Phosphate, Sodium Bicarbonate, Caloium Carbonate, Monocaleium Phosphate), Spice Extractive, Drisd
Garlig, Calolum Carbonate, Dried Onion, Extractive of Paprika. PREDUSTED WITH: Bleached Wheat Flour, Salt,
Spice, Monosodium Glutamate, Leavening (Sodium Muminum Phosphate, Sodium Bicerbonate, Calcium Carbonate,
Monocaicium Phosphate), Dehydrated Bell Pepper, Onion Powder, Gafic Powder. Less than 2% Sodium
Siicoaluminate added to prevent caking, Breading set in vegetable ol

CONTANS: MILK AND WHEAT

Product of USA

DistribuledBy, Pilprim's Prida Corparation

PO, Bure 93 Pitisburg, TH 25555 000-321-1470 wervt paulirycom
Piaoe Chickun & 2 mogistered s Bride Garp

DO NOT MICROWAVE

KEEP FROZEN
UNCOOKED

HOT & SPICY
BREADED CHICKEN WINGS

1st and 2nd Sections

Nutrition Facts

g Saec3 s 7y (bl Poer|

Servinggs Per Dondsiner. Aboul 60

Amsounk Per Serving

Calories 300  Caludes from Fat 150

% Valug*

Totlal Fai 21g 325
Szluraled Fat 4.50 2%
Trans Fal Og

Cholesterol 40mg 13%

Sodium 1260mg 5%

Total Carbohydrate 157 5%
Digtary Fiber 19 4%
Sugars 19

Protein 12g

|r == =T S m———
Viamn A 8%+ Vitamin GO%
Caldimf% ¢ Iron 4%
“Parcent Daly Valizs a1 based ona 2000
celori dsl.

(01) 1 00 75632 01703 7

000095122

33



03/03/2011

NMarinade Distribution in Boneless, Skinless Breas

Single H—.--'_“- njection

il" .“'i|-|_-:\'|~;|'3_i'_1_‘ _lli'_l“.i]l' ) O retamed IO
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PRODUCTOS DE AVE Y SALMONELLA

Brote de pies de Conagra
400 afectados
Advertencia en vez de retiro

Ty ' . .
1 o = i o ‘.'
4 mmnz_gh,-_m , 5

Ol COOK THORGGHLY . Ner {5 -
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PRODUCTOS DE AVE Y SALMONELLA

Cheesy Chicken
t‘& Rice = °

Wihite Meat Chicken

anid Broceeli aver Rlee Topped
iith Rich Cheddar Sauee

0
@
7
8
Prus
o
(=]
=
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MELAMINA

37



OBJETOS EXTRANOS

Considerados adulteracidon

Food Drug and Cosmetic Act \

1. Peligrosos: vidrio, metal, piedra, etc.

Laceraciones, perforaciones en tejidos
2. No peligrosos: suciedad, pelos, etc.

Control de calidad

03/03/2011
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OBJETOS DUROS DE OCURRENCIA NATURAL

“Sustancias afladidas” 402(a)(1) FD&C Act
Componentes naturales de alimentos:

Huesos
Cartilagos
Espinas
Semillas

Consumidor sabe del riesgo (Riesgo Bajo)
si en la etiqueta se declara ausencia

7mmvs. 2mm

39
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ENTERO: CON HUESO Y PIEL

40
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CoN HUESO SIN PIEL

Chicken

Skinless Thighs

41
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SIN HUESO Y SIN PIEL

, il L . ]
= .-...:-|- R .-Iﬂd_l l‘-r-l -_-_ ~,
1 E J I|= i-ll :I::-:r': £ ‘:i:"l-l: 3 A '.:Lu: |_..|F-|'|r::l: Ir:_l‘l} !.‘I ¥

| IE Boneless Thi,-gﬁi :

Boviedess Shirdeis Chicken Fhighs
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APANADOS: CON Y SIN HUESO

Furiy - Dgrevd S Daiyy - Clope
PRK 5N Locks in Freshnesy
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PREGUNTAS

Oficina del IICA en Mic

45



