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a new era of

shared, digitized, & BIG data

to advance food safety
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Background (2014)

Consumers in U.S. shifting from beef to poultry

Poultry-related outbreaks & recalls affecting
consumer trust (CDC & USDA)

Increased stakeholder interest & media scrutiny

Purchase patterns changing (whole birds vs chicken
parts)

Contamination rebounds on chicken parts (26%)

USDA (public) data used to create new Walmart poultry
safety specifications
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United States

Department of The NationWide

Agriculture . . .
Microbiological
Food Safety .
and inspection Baseline Data
rvice
Collection Program:
Office of Public

Health Science Raw Ch iCke n Pa rts

Microbiology
Division Su rvey Pathogenic Organism 7 N\
Salmonella™ End of 2,496 657 @ 26.32%
Production Line
January 2012-August 2012 | Campylobacter End of 2,49 534 21.39%
Production Line

Table 2. Distribution of Quantified Salmonella Samples in the RCPBS

Number of Percent of Cumulative Cumulative

Range, MPN/ml| . Samples'" ___ Total  Number Percent
< 0.030 201 30.6% 201 30.6%
0.030 - 0.30 316 48.1% 517 78.7%
0.301 - 3.00 102 15.5% 619 94.2%
3.01 - 30.00 38 5.8% 657 100.0%
> 30.01 _ 0 _ 0.0% _ 657 _ 100.0%
Total 657 100.0% - -
LOD < 0.030 MPN/ml

(1) Only positive samples are included regardless if under LOD




Poultry Safety Initiative

Consultation, Collaboration, & Stakeholder Summit
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Chicken Supply Chain
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Cobb-Vantress Pullet Farm Breeder Farm Hatchery Broiler Farm Processing / Distribution
(a Tyson subsidiary) ~ Pullets (parents) Pullets begin Eggs are in Broilers reach Further-

Provides grandparent  grown to 20 laying eggs hatchery for market weight in Processing Plant
and parent weeks at 26 weeks 21 days about 46 days
breeding stock

A A

Feed Mill produces
scientifically formulated
feed for pullets and broilers

Source: Cobb-Vantress



» Reduce vertical transmission of Salmonella
to broiler flocks

« National Poultry Improvement
Plan (USDA)

* Vaccinations of Broiler/Breeder
Flocks

 Disease Prevention Best
Practices

* Regulatory Approved
Intervention(s) to achieve 4 log,
reduction of Salmonella spp

« Approved Intervention(s) to achieve 1 log,,
reduction of Salmonella spp

Dec 2014
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digitized data



“Data on a
piece of paper
is a dead end;
data in digital
form is the

start of
meaning
action.”

- Bill Gates
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Sell by Date: 01/07/17
Total Price $4.78
Price per LB $4.78

Net Wt. 16 0Z (454g)




Minutes instead of Days
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Walmart ,p. IBM

¥ Border: Crossing

Customer™

ITEL

Processing






Paper to Digital

Club/Store Daily Temperature Log Date / /20

Cook TEI'IETE“IFES
Rotisserie Area Cook Temps (Min1#0") All other cooked items (in 165°F)
Hom

Time | Tomp | Initials Itom Time | Temp | Initials itom Time | Temp | Initials Hom Time | Tomp | Initials

Hot Holding Temp €S {Min 140° Time Check
Time Item Tomp | initials. Time. om | Temp | Initials Time. itom | Temp | Initiais Time. Mem | Temp | iniais
Toam T2om oo 2o a2 Toem2pm | ‘
2 pm—4pm 2 pm- 4 pm 2 pm-—4pm 3 v
6pm =6 pm 6pm-8pm 6pm-8pm [

Manager Verification
Cold Tumﬁruh‘res Mo a1'F) E
Time: Item Temp | Initials Time. Item Temp | Initials Time ne
& am-10 am &am-10am | [ #am-102=
4pm-6pm 4pm-6pm | z
VISUALLY OBSERVE TO ANSWER ALL QUESTIONS

Time em Temp | Initials
& am-10 am
4.pm -6 pm

Corrective Actions

High Five No. 1 - B Cloan, Bo Haalthy
» Are associales Using GOVES OF ULENSIS 10 prevent bara
with ready-to-cat foods? .

« Ave hand washing stations stocked, acey
High Five No. 2 - Keep it Cold, Ke=

« Ave refngerated c~ el tows
+ Product 41" orles, & "7
Hot H

« Hot foods in the service delicafe heid 140°F or higher?.
High Five No. 3 - Don't Cross Contaminate.

« Raw food stored below and sway from ready Lo eat foods?..
High Five No 4 - Wash, Rinse, & Sanitize

« Sentizer -
3 comp sink set up correclly?............ Sk i Closing
+ Test strps avaiadie?

High Five No 5 - Gook It & CHill it

.

» Are foods chied correcty? .. . 5 _a— e
Retain Log 6 Montns

See Instructions Page




The Power of Big Data

Rotisserie Chicken Example

Salmonella
Campylobacter
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regulatory inspections
31 party food safety a

1,400,000 SPARK rotisserie chicken temps
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Ji-.30,000 Foot View with Clarity & Granularity
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Benefits of Shared, Digitized, & BIG Data

 Enhanced Food Safety
* Fresher Food

* Less Food Waste

e Deter Food Fraud

* Promote Responsibility

e Build Trust



so people can live
better.

Walmart >'z 50a




