
Developing an Effective 
Animal Food Safety Plan 

 

Henry Turlington, Ph.D. 
American Feed Industry Association 

Director – Quality & Manufacturing Regulatory Affairs 

Safe Feed/Safe Food 



§ 507.30 Requirement for a food safety plan. 
a)  The owner, operator, or agent in charge of a facility must prepare, or have 

prepared, and implement a written food safety plan. 
b)  The written food safety plan must be prepared by (or its preparation 

overseen by) a qualified individual. 
c)  The written food safety plan must include: 

1)  The hazard analysis as required by § 507.33; 
2)  The preventive controls as required by § 507.36; 
3)  The recall plan as required by § 507.38; 
4)  The procedures and the frequency with which these procedures will 

be conducted for monitoring the performance of the preventive controls 
as required by § 507.39; 

5)  The corrective action procedures as required by § 507.42; and 
6)  The verification procedures and the frequency with which they will be 

performed as required by § 507.45. 

FDA’s FSMA Rule Requirements for Animal Food 
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§ 507.38 Recall plan for animal food with a hazard that 
is reasonably likely to occur. 
a)  The owner, operator, or agent in charge of a facility must develop a written 

recall plan for animal food with a hazard that is reasonably likely to occur 
and assign responsibility for performing all actions in the plan.  

b)  The written recall plan must include procedures for: 

1)  Directly notifying direct consignees about the animal food being 
recalled, including how to return or dispose of the affected animal food;  

2)  Notifying the public about any hazard presented by the animal food 
when appropriate to protect animal and human health; 

3)  Conducting effectiveness checks (as described in part 7 of this chapter) 
to verify the recall has been carried out; and 

4)  The proper disposition (e.g., destroying, reprocessing, or diverting to 
another use that would not present a safety concern) of the recalled 
animal food. 

FDA’s FSMA Rule Requirements for Animal Food 



“What could warrant a Recall?” 
The Food, Drug and Cosmetic Act (FD&CA) first enacted in 1938, with 

the primary intent to prevent adulteration or misbranding of food 
products in interstate commerce, and it is enforced by the FDA.  

!  Class I 
–  “a reasonable probability” that the use of the product will cause serious adverse 

health consequences or death.  

!  Class II 
–  the use of the product may cause temporary or medically reversible adverse 

health consequences, or the probability of serious adverse health consequences 
is remote. 

!  Class III 
–  the product violates federal regulations but is unlikely to cause adverse health 

consequences. 

Recall Plan and Traceability 



http://www.fda.gov/AnimalVeterinary/SafetyHealth/RecallsWithdrawals/default.htm 
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Establish a Crisis Management Team 
Team should be a core group who represent all                                             

the key departments or functions of the organization 

•  Senior Management leader – “quick decision-making” 
•  Public Relations specialist – coordinate communication 
•  Marketing specialist – sales force, interaction with customers 
•  Scientific advisor – regulatory, food safety and quality aspects 
•  Logistics/Receiving specialist – shipping, tracking, storage 
•  Quality Assurance specialist – gather facts and investigation 
•  Accounting – estimate of cost options 
•  Legal Counsel – liability questions/confidential information 

Recall Plan and Traceability 



Traceability is required in the USA 

through the Bioterrorism Act 

“One Level Back, One Level Forward” 

Traceability is important to determine which products 
need to be recalled and allows you to limit the scope. 
Without specifics or details, the recall may broaden. 

Recall Plan and Traceability 



“What specifics are needed?” 
•  Production lot numbers impacted. 
•  Lot numbers of ingredients used within the 

finished product.  
•  Current location of all finished product identified. 
•  Customers impacted.  
•  Personnel involved with the processes.  
•  Any other issues similar in nature.  
•  “Book Ends” 

Recall Plan and Traceability 



“How do I manage continuous flow bins?” 
•  Inspect ingredient prior to unloading. 
•  Schedule bin inspections for problems. 

–  Preventive Maintenance 
–  Corrective Action 

•  Document loads received. 
–  What, When, Where, Who 

Recall Plan and Traceability 



“If we initiate a recall, who do we notify?” 
•  Customers 
•  Public  
•  Key share holders 
•  Employees 

•  Regulatory agencies 
•  Certifying body, if applicable 

Recall Plan and Traceability 

 
 

Consult with Legal Counsel before communicating 
Provide directions within written procedure 

 
 



•  Evaluates the 
effectiveness of the 
Recall Plan.  

•  Should be completed 
twice a year. 

•  If problems identified, 
implement corrective 
actions and repeat. 

Mock Recall 
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“Why is TRAINING so important for an Animal Food Safety Plan?” 



"What I hear, I forget.  
What I see, I remember.  
What I do, I understand." 

              - Confucius 

“Why is TRAINING so important?” 

Animal Food Safety Program 



“QUALIFIED INDIVIDUAL” DEFINITION 
§ 507.3 Definitions 

Qualified individual means a person who has successfully 
completed training in the development and application of 
risk-based preventive controls at least equivalent to that 
received under a standardized curriculum recognized as 
adequate by FDA, or is otherwise qualified through job 
experience to develop and apply a food safety system. 

Requirements for an Animal Food Safety Plan 



TRAINING 
Effective Training Program 

•  Determine training requirements for each position 
–  Job Description 
–  OJT is typically most effective 
–  Document training 

•  Company-wide training for all personnel 
–  Control of documents, control of records, food safety 

training, personnel safety, etc. 

•  Written procedure provides direction 

“Qualified Individual” 



“What information effectively verifies that 
Training was completed?” 

Effective Training Program 

•  Signature of personnel on training log after training. 
•  Certification from a training seminar. 
•  Written test after a training session. 
•  Observation of completed work by personnel. 



EXAMPLE: Training SOP 



EXAMPLE: Job Description 

“What training is needed?” 
 

•  New employee  

•  Personnel safety 

•  Food safety training 

•  Maintenance SOP’s and 
Work Instructions 

 



EXAMPLE: Training Log 



EXAMPLE: Training Matrix 

What training is needed? 
 

A matrix may be used to 
help HR or department 
managers keep track of 
training requirements.  

 



Requirements for an Animal Food Safety Plan 

Recall Plan 
•  Develop a process flow. 

•  Establish a Crisis 
Management Team. 

•  Ensure an effective 
traceability process. 

•  Complete Mock Recalls     
at least twice each year. 

•  Communicate plan needed. 

Training Program 
•  Required to ensure a Food 

Safety Plan is effectively 
implemented. 

•  Establish the requirements 
for each job description. 

•  A Training Matrix may be 
a useful tool. 

•  Determine methods for 
verification of training.  

Records, Records, Records, Records  



Hazard Identification                                     
Preventive Controls 

Records 

Effective Animal Food Safety Plan 



Quality & Food Safety  
Touches all aspects of “animal food”  
manufacturing, processing and distribution 

CGMP’s (Prerequisites) 

Hazard Analysis 
Preventive Controls 

Animal Food Safety Plan 

Records 

Quality & Food Safety Program 



Hazard&Iden*fica*on&and&Analysis&

Hazard means any biological, chemical, 
physical, or radiological agent that is reasonably 

likely to cause illness or injury in animals or 
humans in the absence of its control. 

 
FDA, Food Safety Modernization Act - Current Good Manufacturing Practices and Hazard 

Analysis Risk-Based Preventive Controls for Food for Animals 



Hazard&Iden*fica*on&and&Analysis&

BIOLOGICAL 

Moderate Hazards :Potentially Extensive 
Listeria monocytogenes 

Salmonella spp. 
Escherichia coli (EEC) 

Rotavirus 
 

Severe Hazards 
Clostridium botulinum types A, B, E, F 

Salmonella Typhi; paratyphi A, B 
Vibrio cholerae 01 
Vibrio vulnificus 
Taenia solium 

Trichinella spiralis 

Moderate Hazards: Limited  
Bacillus cereus 

Campylobacter jejuni 
Clostridium perfringens 
Staphylococcus aureus 

 

FDA 2001 Food Code - Annex 5: HACCP Guidelines 



Hazard&Iden*fica*on&and&Analysis&

BIOLOGICAL 

FDA 2013. Compliance Policy Guide Sec. 690.800 Salmonella in Food for Animals  

Salmonella-Contaminated Pet Food – All Serotypes  
•  FDA considers a pet food to be adulterated under section 402(a)(1) of the 

FD&C Act (21 U.S.C. 342(a)(1)) when it is contaminated with Salmonella and 
will not subsequently undergo a commercial heat step or other commercial 
process that will kill the Salmonella.  

Salmonella-Contaminated Animal Feed – Serotypes Pathogenic to Animals  
•  Poultry feed with Salmonella Pullorum, Salmonella Gallinarum, or Salmonella 

Enteritidis  
•  Swine feed with Salmonella Choleraesuis  
•  Sheep feed with Salmonella Abortusovis  
•  Horse feed with Salmonella Abortusequi  
•  Dairy and beef feed(s) with Salmonella Newport or Salmonella Dublin  
 



Hazard&Iden*fica*on&and&Analysis&

CHEMICAL 
Naturally Occurring Chemicals 

Mycotoxins (e.g., aflatoxin) from mold 

Added Chemicals 
Agricultural chemicals: 

 Pesticides, fungicides, fertilizers, insecticides, antibiotics 
 and growth hormones 
 Polychlorinated biphenyls (PCBs) 
 Industrial chemicals 
 Prohibited substances (21 CFR 189) 

    Direct or Indirect 
 
Toxic elements and compounds: 
   Lead, zinc, arsenic, mercury, and cyanide 

FDA 2001 Food Code - Annex 5: HACCP Guidelines 



Hazard&Iden*fica*on&and&Analysis&

PHYSICAL 

FDA 2001 Food Code - Annex 5: HACCP Guidelines 



PURPOSE OF HAZARD ANALYSIS 

Hazard&Iden*fica*on&and&Analysis&

The hazard analysis process accomplishes three purposes: 
 
1)  Hazards of significance are identified; 

   
2)  The hazard analysis provides a risk basis for selecting likely 

hazards; 
   

3)  Identified hazards can be used to develop preventive 
measures for a process or product to ensure or improve food 
safety. 

FDA 2001 Food Code - Annex 5: HACCP Guidelines 



Hazard Analysis & Critical Control Points 
 
 

Hazard&Iden*fica*on&and&Analysis&

are important when developing an                            
animal food safety program.  

 
 



“So how does FSMA differ from HACCP?” 
FSMA Proposed Rule 
1)  Conduct a Hazard Analysis. 
2)  Establish Preventive Controls. 
3)  Write a Recall Plan. 
4)  Monitor Performance of 

Preventive Controls. 
5)  Establish Corrective Action 

procedure. 
6)  Establish Validation and 

Verification Procedures. 
7)  Records, Records, Records. 

HACCP Principles 
1)  Conduct a Hazard Analysis. 
2)  Identify CCP’s, if any. 
3)  Establish Critical limits. 
4)  Establish a system to monitor 

CCP’s. 
5)  Establish Corrective Actions 

when monitoring fails. 
6)  Establish verification processes. 
7)  Establish documentation.  

Hazard&Iden*fica*on&and&Analysis&



RECOMMENDED FIRST STEPS 
1)  Establish an Animal Food Safety team 

–  Complete training on HACCP principles and concepts 
2)  Create a process flow diagram  
3)  Describe products 

–  Ingredients, physical form, special traits 
–  Intended use, target customers 

4)  Verify process flow diagram 

Hazard&Iden*fica*on&and&Analysis&



Product:  Senior Horse Feed 
Intended Use:  For Maintenance of Mature Horses 
Ingredients:   

Wheat Middlings, Dried Beet Pulp (Plain), Soybean Hulls, 
Ground Corn, Whole Oats, Dehydrated Alfalfa Meal, Vegetable 
Oil, Brewers Dried Yeast, Cane Molasses, L-Lysine, Calcium 

Carbonate, Dicalcium Phosphate, Salt, Sodium Bentonite, 
Vitamin A Supplement, Vitamin D3 Supplement, Vitamin E 

Supplement, Vitamin B12 Supplement, Riboflavin Supplement, 
Pyridoxine Hydrochloride, Folic Acid, Biotin, Thiamine, 

Manganous Oxide, Ferrous Sulfate, Copper Sulfate, Magnesium 
Oxide, Zinc Sulfate, Ethylenediamine Dihydroiodide, Cobalt 

Carbonate, Potassium Chloride, Sodium Selenite 

EXAMPLE&



Product:  Senior Horse Feed 
Guarantees:   

EXAMPLE&

Guaranteed Analysis 
Crude Protein (Min) 14.0% 
Crude Fat (Min) 7.0% 
Crude Fiber (Max) 10.0% 
Calcium (Min) 0.85% 
Calcium (Max) 1.00% 
Phosphorus (Min) 0.90% 
Copper (Min) 25 ppm 
Selenium (Min) 0.20 ppm 
Zinc (Min) 50 ppm 
Vitamin A (Min) 2,000 IU/lb 



Product:  Senior Horse Feed 
Feeding Directions: 

Feed to adult horses that are more than 5 years of age based on 
body weight and condition. 

 

 

 

 

 

 

EXAMPLE&

Weight of Horse Daily Feeding Rate 
When Fed Without Hay or Pasture 

800lb 10 - 12 lb 
1,000lb 12 - 15 lb 
1,250lb 15 - 17 lb 

When Fed With Hay or Pasture 
800lb 4 - 7 lb 

1,000lb 5 - 8 lb 
1,250lb 6 - 9 lb 

Increase feeding rate 1-2 lb daily based on body condition and work rate.  



Product:  Senior Horse Feed 
Processing:  

Ingredients are blended per requirements of recipe and pelleted; 
pellets are blended with liquid molasses to desired texture.  

Packaging/Distribution: 
Product is packaged in 25kg bags and sold by dealers or 
distributors within a 100 mile radius. Product should be sold 
within 60 days of manufacturing and fed within 90 days of 
manufacturing.  

Target Customers: 
Horse owners within 50 miles of dealers or distributors 

EXAMPLE&



Ingredient:  Wheat Middlings 
Biological Risks:  
•  None – based on FDA Guidance document, Salmonella Abortusequi 

is the only strain of Salmonella of concern for horse feed.  History 
within the facility, as well as the industry, has not shown this strain is 
a concern.  

 
 

EXAMPLE&



Ingredient:  Wheat Middlings 
Chemical Risks:  
•  Pesticides/hazardous chemicals – Material specification requires 

the control of pesticides or hazardous chemicals. Supplier 
questionnaire (self-audit) reports preventive controls are maintained. 

•  Aflatoxin and Zearalenone mycotoxins – Controlled by supplier 
(see Supplier Verification records); supplier provides testing results 
for new crop materials (first 10 loads).  

EXAMPLE&



Ingredient:  Wheat Middlings 
Physical Risks:  
•  Metal – controlled by supplier 

•  Wood/Plastic/Glass – controlled by supplier 

•  Other Ingredients – foreign material contamination from other 
ingredients is controlled by transportation provider (company 
specifications) 

(continue process for all ingredients or groupings) 

EXAMPLE&



Process:  BULK RECEIVING 
Biological Risks:  
•  None –History within the facility, as well as the industry, has not shown 

Salmonella to be a concern for livestock feed.  No illnesses have 
occurred or documented related to the identified Salmonella serotypes 
to be controlled for animal feeds. 

–  Poultry feed - Salmonella Pullorum, Salmonella Gallinarum, or Salmonella Enteritidis  
–  Swine feed with Salmonella Choleraesuis  
–  Sheep feed with Salmonella Abortusovis  
–  Horse feed with Salmonella Abortusequi  
–  Dairy and beef feed(s) with Salmonella Newport or Salmonella Dublin  

 

EXAMPLE&



Process:  BULK RECEIVING 
Chemical Risks:  
•  Pesticides/hazardous chemicals – documented procedure followed 

to control contamination from pesticides or hazardous chemicals in 
the bulk receiving area  

–  (see SOP and records for verification of preventive controls). 

•  Aflatoxin and Zearalenone mycotoxins – Composite sample 
collected and tested for Aflatoxin and Zearalenone  

–  (ELISA Quick Test) – positive release (see SOP and records for 
verification of preventive controls). 

 

EXAMPLE&



Process:  BULK RECEIVING 
Physical Risks:  
•  Metal – material passes over a magnet upon arrival to remove metal 

(see SOP and records for verification of preventive controls). 

•  Wood/Plastic/Glass – screens for sieving material located at 
receiving, grinding and pre-blending; visual inspection upon arrival – 
positive release (see SOP and records for verification of preventive 
controls). 

•  Other Ingredients – visual inspections upon arrival – positive release 
(see SOP and records for verification of preventive controls).   

  

(continue hazard identification for all processes) 

EXAMPLE&



GROUP&ASSIGNMENT&



GROUP&ASSIGNMENT&



EXAMPLE&DOCUMENTS&



GROUP&ASSIGNMENT&



EXAMPLE&DOCUMENTS&



CGMP’s are often associated with a 
Quality Management System 

(do not always have performance controls) 

•  CGMP’s are more “general” and may 
apply throughout the operation. 

•  CGMP’s programs deal indirectly with 
animal food safety issues while HACCP 
plans deal solely and directly with 
animal food safety issues.  

•  CGMP’s do not control hazards. 

•  Failure to follow CGMP’s seldom leads 
to a animal food safety risks.  

Current Good Manufacturing Practices (CGMP’s) 

CGMP’s 
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Current Good Manufacturing Practices (CGMP’s) 

CGMP Activities 
 

•  What is being done? 
•  How is it to be done? 
•  Who is doing it? 
•  How frequently shall it be done? 
•  Document that is was done 



SUMMARY 
•  Principles of HACCP are needed. 

–  FSMA controls all hazards, not just CCP’s. 

•  An Animal Food Safety Team is recommended. 
–  Some training on hazard analysis would be helpful.  

–  Personnel from all process areas.  

•  A defined process helps with identifying hazards. 
–  Maintain documentation.  

–  CGMP’s are the foundation. 

Hazard&Iden*fica*on&and&Analysis&



Thank&you!&


