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CEUs – New Process
Certified Crop Advisor (CCA)
• Sign in and out of each session you attend. 

• Pickup verification sheet at conclusion of each 
session.

• Repeat this process for each session, and 
each day you wish to receive credits.

Pest Control Advisor (PCA), Qualified 
Applicator (QA), Private Applicator (PA)
• Pickup scantron at the start of the day at first 

session you attend; complete form.

• Sign in and out of each session you attend. 

• Pickup verification sheet at conclusion of each 
session.

• Turn in your scantron at the end of the day at 
the last session you attend. 

Sign in sheets and verification sheets are located at the back of 
each session room.



• Tim Birmingham, Almond Board 
of California 
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AGENDA



The Almond Food Safety Plan
Teaching Example for FSMA Preventive 
Controls
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Presentation Overview

• Compliance Periods Reminder

• Basic Elements in the Food Safety Plan

• Highlights of an Almond Food Safety Plan – For Teaching Purposes Only!
– Focus on Hazard Analysis and Process Preventive Controls
– We won’t be identifying all potential hazards or associated Preventive Controls
– Will be walking through the basic elements only focusing on the decision making steps you will employ in the 

development of your plan

This session is intended to be interactive.  There is a lot of 
expertise in this room.  Please feel free to stop me at any 
time to provide input, offer alternative approaches, or ask 

questions!!!
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Preventive Controls for Human Food – The Time is Now!
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Contents of the Food Safety Plan

• Required
– Hazard Analysis
– Preventive Controls (PC)

• Process 
• Food Allergen
• Sanitation
• Supply Chain
• Recall Plan

– Procedures for monitoring, corrective actions and 
verification for those hazards requiring a PC

– Need to Validate Process Controls

• Useful
– Facility overview and food safety team 

descriptions
– Product(s) description
– Flow diagram
– Process Description
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Required Elements of The Food Safety Plan
1. Hazard Analysis 

– Written analysis identifying reasonably foreseeable biological, physical, and chemical hazards
– Determine if Preventive Controls are required
– Must include an evaluation of environmental pathogens when a RTE food is exposed to environment prior to 

packaging and packaged produce is not treated after packaging

2. Preventive Controls (PC’s)
– Required if HA identifies a need for control

• Could be:   Process controls; allergen controls; sanitation controls; supply-chain controls; others
– Not required when identified hazard requiring a PC is controlled by another entity later in the distribution chain if:

• Disclose that food has not been processed to control an identified hazard
• Obtain written assurances that the hazard will be controlled later in the food chain

3. Recall Plan
– Written procedures that describe steps related to:

• Directly notify the direct consignees of the food being recalled
• Notify the public when appropriate to protect public health
• Conduct effectiveness checks to verify that the recall is carried out; and
• Appropriately dispose of recalled food
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Elements of The Food Safety Plan
4. Monitoring (PC’s)

– Facility must have written procedures, including frequency they are to be performed, for monitoring the preventive 
controls

– Monitoring must be documented in records subject to verification

5. Corrective Actions (PC’s)
– Facility must establish and implement written corrective action procedures to

• Identify and correct a problem with implementation of a preventive control
• When necessary, reduce the likelihood that the problem will recur 
• Ensure affected food is evaluated for safety
• Ensure adulterated food is prevented from entering into commerce

6. Verification (PC’s)
– Verification of implementation and effectiveness includes, as appropriate to the facility, the food and the nature of the 

preventive control
• Calibration
• Product testing for a pathogen or appropriate indicator or other hazard
• Environmental monitoring if an environmental hazard requiring a preventive control is identified
• Review of records



Model Food Safety Plan for 
Whole Brownskin Almonds
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Company Overview (Optional – But Highly Recommended)  

• Background information on the company and 
operations

– Company overview and location
• Food Safety Team

– Will include a Preventive Controls Qualified 
Individual responsible for overseeing 
development and implementation of the Food 
Safety Plan

– Good to have multiple PCQI trained 
individuals

– Product(s) Description
• Includes packaging, intended use/customers, 

packaging, storage & distribution, etc.
– Flow Diagram(s)
– Process Description

• Our Example
– Freedom Nut Company
– Whole Brownskin Almonds
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Hazard Analysis (Required)
• Hazard – Refers only to conditions or contaminants in the food that has the potential to cause injury or 

illness
– Includes any biological, chemical (including radiological), or physical agent that has the potential to cause injury or 

illness
– Includes those that are known to be or has the potential to be associated with the facility or the food
– How a hazard is addressed in a Food Safety Plan depends on both the likelihood of occurrence in the absence of its 

control and the severity of the illness or injury that would result if the food is consumed

• Hazard analysis definition – The process of collecting and evaluating information on the hazards and 
conditions leading to their presence to decide which are significant for food safety and therefore must be 
addressed in the HACCP or Food Safety Plan

Good News:  If you have a HACCP plan, you have 
already done a Hazard Analysis
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How to Conduct a Hazard Analysis
• List the process steps and ingredients

• Identify known or reasonably foreseeable (i.e., potential) food safety hazards
– Useful to do this for each step of the process

• Determine if the hazard requires are preventive control
– Based on severity and probability in the absence of control

• Justify the decision
– Very important – not all identified potential hazards need control if you can provide justification
– Utilize industry data and scientific studies as appropriate

• Identify preventive controls for the significant hazards
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Hazard Analysis Process

• A sequence of steps is followed for each ingredient/process step identified in flow chart and process 
description

List all 
potential 

hazards for 
each step

List step 
including 
receiving

Provide reasoning around 
decisions, particularly if a 
hazard was identified and 

does not need to be controlled

Only  used 
when  “Yes” in 

column 3
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Hazard Analysis Process

• Freedom Nut Company Process Steps
– Identified 13 main process steps when 

building flow chart and process description

1. List each process in step 1
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Hazard Analysis Process

• Freedom Nut Company Process Steps
– Identified 13 main process steps when 

building flow chart and process description

1. List each process in step 1

2. Identify potential hazards

Identify potential 
biological, chemical, 
physical (and 
radiological hazards if 
any) for each step –
even if they won’t be 
controlled
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Hazard Analysis Process

• Freedom Nut Company Process Steps
– Identified 13 main process steps when 

building flow chart and process description

1. List each process in step 1

2. Identify potential hazards

3. Determine if the hazard needs a 
preventive control
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Hazard Analysis Process

• Freedom Nut Company Process Steps
– Identified 13 main process steps when 

building flow chart and process description

1. List each process in step 1

2. Identify potential hazards

3. Determine if the hazard needs a 
preventive control

4. Provide justification for decision

Back up 
your 

decisions 
in an 

appendix
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Hazard Analysis Process

• Freedom Nut Company Process Steps
– Identified 13 main process steps when 

building flow chart and process description

1. List each process in step 1

2. Identify potential hazards

3. Determine if the hazard needs a 
preventive control

4. Provide justification for decision

5. Describe the Preventive Control (If you 
answered “Yes” in number 3 above
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Hazard Analysis Process

• Freedom Nut Company Process Steps
– Identified 13 main process steps when 

building flow chart and process description

1. List each process in step 1

2. Identify potential hazards

3. Determine if the hazard needs a 
preventive control

4. Provide justification for decision

5. Describe the Preventive Control (If you 
answered “Yes” in number 3 above

6. Determine if the PC is applied at this 
step
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Types of Preventive Controls (For Hazards needing control)

• Process Preventive Controls
– Controls which include parameters and usually limits (maximum or minimum values) associated with the 

control of a hazard – CCP’s
– Process PC’s require documentation, monitoring and corrective actions
– An example of a Process PC’s is pathogen destruction via pasteurization processes (time and temperature)

• Allergen Preventive Controls
– Typically will require controls to control allergen cross only contamination when there is risk of contamination 

of non-allergen products with an allergen
– Some facilities can effectively control allergens with Good manufacturing practices rather than as an Allergen 

Preventive Control

• Sanitation Preventive Controls 
– Specific sanitation practices used to significantly minimize or prevent hazards such as environmental 

pathogens and biological hazards from employees.
– Pathogen Environmental Monitoring may be used to verify efficacy of Sanitation Preventive Controls

• Supply Chain Preventive Controls
– A preventive control for a hazard in a raw material or other ingredient controlled before its receipt
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Process Preventive Controls

• Similar to hazard analysis, build out using a sequence of steps
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Process Preventive Controls Examples
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Allergen Preventive Controls

• Build out using sequence of steps
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Sanitation Preventive Controls

• Can build out in chart like previous 
controls or describe in narrative format

• Should Describe
– Purpose
– Procedures
– Monitoring Practices
– Corrective Actions
– Verification Activities
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Recall Plan

• Required  when a hazard analysis 
identifies a hazard requiring a 
preventive control

• Must be written

• Must describe steps to take and assign 
responsibility to:

– Notify direct customers and consignees
– Notify the public, when appropriate
– Conduct effectiveness checks
– Execute disposition of the food involved



28

Preventive Controls- Steps to Get Started

1. Make sure to have a Qualified Individual on 
Staff or Readily Available
– FSPCA PC Training Available

2. Ensure employees have education and 
training necessary for safe food production 
applicable to their job

3. Update Good Manufacturing Practices 
(GMP’s) 21 CFR Part 117

4. Develop Food Safety Plan
– Overseen by a Qualified Individual
– Additional plan examples available through 

FSPCA  

5.   Implement!



Thank – You!

tbirmingham@almondboard.com



CEUs – New Process
Certified Crop Advisor (CCA)
• Sign in and out of each session you attend. 

• Pickup verification sheet at conclusion of each 
session.

• Repeat this process for each session, and 
each day you with to receive credits.

Pest Control Advisor (PCA), Qualified 
Applicator (QA), Private Applicator (PA)
• Pickup scantron at the start of the day at first 

session you attend; complete form.

• Sign in and out of each session you attend. 

• Pickup verification sheet at conclusion of each 
session.

• Turn in your scantron at the end of the day at 
the last session you attend. 

Sign in sheets and verification sheets are located at the back of 
each session room.



What’s Next
Tuesday, December 5 at 1:45 p.m.
• Produce Safety Rule for Farms: How to Comply and What About the 

Grower Exemption? – Room 314

• Repositioning Plant-Based Protein – Room 306-307

• Common Errors in Orchard Set Up– Room 308-309

• The Science and Practice of Intentional Recharge in Almond Orchards –
Room 312-313



Use #AlmondConf to 
be part of the 

conversation on 
Facebook and 

Twitter
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