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Meat Product Recall Disasters can be Avoided

STILLWATER, Okla. — A recall can spell potential
disaster for companies, but with proper understanding
of the United States Department of Agriculture guide-
lines, recall disasters can be avoided.

According to the Food Safety and Inspection Service,
a food recall is a voluntary action by a manufacturer
or distributor to protect the public from products that
may cause health problems or possible death.

FSIS becomes aware of unsafe products when the
company that manufactured or distributed the food
informs FSIS or the discovery is made through test re-
sults received by FSIS as part of its sampling program.

Companies need to begin by analyzing the risk of
contamination to its product, said Jason Young, qual-
ity management specialist for the Food & Agricultural
Products Center. The second step is to determine the
number of customers and how to communicate a recall
fast and effectively.

Young said detailed planning with the FSIS and cus-
tomers will greatly reduce anxiety and fears during the
recall.

“Planning is only successful when executed effective-
ly,” he said. “That is why having a recall team in place
is critical. Each team member should have a clearly
defined role with a leader or coordinator to oversee the
recall process and serve as central information gath-
erer.”

Young said another important authority on recall
procedures for meat and poultry companies is the FSIS

Directive 8080.1. This directive provides the terminol-
ogy, responsibilities and public notification procedures
regarding the voluntary recall of FSIS-inspected meat
and poultry products.

“Written recall procedures can be evaluated by the use
of a mock recall,” Young said. “A mock recall is a pro-
cess that tests your recall program. Recall procedures

should be reviewed and edited based on mock results.”

The directive also contains a product recall worksheet
that companies are required to fill out and file with the
agency at the onset of a product recall.

The information used in the recall worksheet can be
used when communicating with the media, customers
and consumers about the recalled products.

The directive also describes the three distinct classes
of recall. Class I is a health hazard situation where
there is a reasonable probability that the use of the
product will cause serious, adverse health consequenc-
es or death.

Class II is a health hazard situation where there is a
reasonable probability of adverse health consequences
from the use of the product.

Class I1I is a situation where the use of the product
will not cause adverse health consequences.

When the FSIS becomes aware of a situation, there
is a preliminary inquiry to determine the need for a
recall, Young said. Once a recall is required, FSIS
outlines the actions it expects a firm to take to ensure
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that the maximum amount of product is recovered in
the shortest amount of time.

Potentially damaging disasters occur when companies
cannot determine the location of contaminated prod-
uct.

“Establishments should be able to locate all of the lot
for any given scenario within two hours,” Young said.

Following the firms taking action, public notification
occurs. Generally, in Class I and Class II recalls the
FSIS will issue a press release. A Class I1I recall does
not usually require a press release. Also, FSIS does
not issue press releases if the company has effectively
recalled all product voluntarily before the FSIS re-
quested a recall.

FSIS also checks to make sure the company effec-
tively notified customers about the product recall and
the contaminated product has been controlled. Finally,
the case will be closed once it has been determined
the firm has made all reasonable efforts to recall the
product.

“Effective planning and proper record keeping are
important, but communication is key,” Young said.
“Whether a company is communicating to the media,
customers or the USDA, poor communication could
ruin a company.”
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Jason Young is a quality management specialist for
the FAPC. He may be contacted at (405) 744-6071 or
youngjd@okstate.edu.
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