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Perspectives on RTE and NRTE Foods

The Interplay of Regulatory Policy and
Control of Listeria monocytogenes in Frozen Foods




Vision

Our foods and beverages are proudly chosen to
meet the needs of a changing world.

Mission

AFFI is the member -driven national trade association that advances the
Interest of all segments of the frozen food and beverage industry.

Advance Food Safety

Advocate for Frozen 2017 -2020
Strategic Priorities

Increase Consumption
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Overview of Discussion

1) Food Recalls
A  RTE vs NRTE food recalls
A Frozen foods recalls

2) Listeria monocytogenes  (Lm) in frozen foods
A Lm 7 background and recent outbreaks
A Lm prevalence and persistence
A Regulatory policies and landscape
A Resulting recalls and continued risks posed by Lm

3) AFFI Lm strategy
A AFFI efforts in science and best practices
A Frozen food labeling and consumer behaviors
A AFFI consumer messaging and education campaign
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Recent Food Recalls due to Pathogens (April 2019)

1) Frozen Ground Tuna
A Salmonella i may be potentially contaminated
A 13 illness being investigated
A Ground Tuna samples were found negative for Salmonella

2) Fresh cut watermelon, honeydew, cantaloupe and mixed fruit melons
A Salmonella i may be potentially contaminated
A Reports of illness linked to these products being investigated

3) Ready -to-eat sandwiches, wraps and salads

A Listeria monocytogenes  (Lm) i may be potentially contaminated
A Presence of Lm in production line
A No illness reported

4) Raw frozen ground pet foods

A Lm T may be potentially contaminated
A Noillness reported (Pets with Lm infections may be lethargic and have diarrhea,

fever, and vomiting; in some, only a decreased appetite, fever and pain)
A Risk to humans handling contaminated pet food products
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- Deli-cious

A Ready-to-Eat

| DELI CUT Sandwiches, Wraps and
H A“ & Salads
A"ER'CAN A Presence of Lm on the

SANDWICH production line

KEEP REFRIGERATED A Refrigerated i supports

growth of Lm
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- Almond Butter

Creamy |

Company Voluntarily Recalls
Organic Nut Butters

Ready -to - eat Nut butters

Facility tested positive for
Listeria spp.

Shelf - stable product
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RTE or NRTE

A Food Company Recalls Two
Production Lot Codes of Unbleached
All-Purpose 5Ib Flour

_ A Possible contamination with

Salmonella

A Flour is made from wheat that is
minimally processed

A Flour should not be considered a
ready -to -eat product
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