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	NORTH CAROLINA DEPARTMENT OF AGRICULTURE

AND CONSUMER SERVICES

MEAT AND POULTRY INSPECTION DIVISION
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	MPID NOTICE
	5-13
	3-20-13


RECALL GUIDANCE FOR NCDA&CS MPID INSPECTED ESTABLISHMENTS

I. PURPOSE:  This notice provides guidance for small and very small establishments that are in the process of developing recall plans as required by FSIS Notice 34-12.  This notice applies to both state and TA inspected establishments. 
II. CANCELLATION:  None
III. REFERENCES:   9 CFR 418.3 (see text below); FSIS Directive 8080.1 Revision 7 dated 9/9/13; and FSIS Notice 34-12 dated 5/23/12, which requires small and very small establishments to have written recall procedures in place by May 8, 2013. 
9 CFR 418.3   Preparation and maintenance of written recall procedures
Each official establishment must prepare and maintain written procedures for the recall of any meat, meat food, poultry, or poultry product produced and shipped by the official establishment. These written procedures must specify how the official establishment will decide whether to conduct a product recall, and how the establishment will effect the recall, should it decide that one is necessary.
IV. PROCEDURE:    At the next weekly meeting after receipt of this notice, Inspectors-in-Charge are to give a copy of the attached guidance document to management of small and very small establishments.  In the weekly meeting notes, Inspectors-in-Charge should document that they shared a copy of the attached guidance with establishment management.  
In the event the establishment management has questions about the guidance document or needs more information, they should contact the NCDA&CS Meat and Poultry Inspection Division Raleigh Office at (919)707-3180.
Attachment, “Recall Guidance for NCDA&CS MPID Inspected Establishments”

Dr. Karen Beck
State Director
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Recall Guidance for NCDA&CS MPID Inspected Establishments 
· Small and very small establishments are required to have written recall procedures in place by May 8, 2013 
· These recall procedures do not have to be cumbersome plans but do need to address some specific requirements

· The best guidance for what is required in a recall plan is located in Attachment 1 of the FSIS recall directive.  The link to that document is located here.

· In some plants some of the 14 components listed above will be redundant

· Key points to consider:

· Who at the establishment is responsible and can make the decision to have a recall (FSIS/MPID will come to the establishment and may ask/suggest a recall, but they are voluntary).  FSIS/MPID will take steps to inform the public of adulterated / misbranded product in commerce, even if the establishment refuses to do the recall.

· The establishment is responsible for the recall and will implement the recall, not the inspection service.  The establishment will be responsible for the notification, disposition, collection or disposal of the product, etc.  Establishments must realize that the inspection service will monitor the effectiveness of the recall, not carry it out.   FSIS/MPID will do effectiveness checks to see how well the establishment implements the recall.  It is in the best interest of the establishment to have controls in place to document that their customers have received the recall information and implemented the recall.  A good way to do that would be to get an e-mail confirmation from your consignee that they received and implemented the recall on this date________and ____________is what procedures they carried out.  A establishment should conduct their own recall effectiveness checks to ensure that the recall was carried out properly by their consignees.  

· It is impossible to have a good recall plan without finish product code dating that ties a certain product with a specific HACCP lot and associated HACCP records.  It is also imperative to have some formulation logs tied to those same HACCP records/lot codes so that if one of your suppliers recalls an ingredient that you may have used in your production, you can document if it was used and which lots may be affected.  

· Recall simulations are the best way to test a plan to know how well it is implemented.

· Remember that there are a fair number of recalls now for testing done downstream, i.e. after the product gets into commerce.  You never know who could test a product either at a retail location or at another supplier’s establishment.

· Many recent recalls have been for products that contain allergens that are not declared on the label.  Such recalls often occur from one of three different scenarios:

· An incorrect label is applied on a product 

· A product with allergens is produced, then the same equipment (without having been cleaned) is used to produce a product without allergens 

· There is a change in formulation or change of ingredient brand names and the label is not updated to reflect the change of ingredients, especially the sub listed ingredients
