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Outline
• USDA Grant

• Godwin and Hallman: Identifying Food Safety Risk Factors and 
Educational Strategies for Consumers Purchasing Seafood 
and Meat Products Online supported by the National 
Institute of Food and Agriculture, U.S. Department of 
Agriculture, under Agreement No. 2011-38821-31107.

• CFP 2016-2018
• Review of the charge and the report

• CFP 2018-2020
• Review of the charge, committee and report
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Background
• Bill Hallman was inspired by a gift
• Tremendous growth in the sector
• Grant was not about meal kit delivery
• Grant was about US online vendors offering raw meat, 

poultry, game and seafood products with direct delivery to 
consumers using FedEx®, UPS®, and USPS®
• More than 500 companies
• Few barriers to entry
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TSU/RU Study
• Examined food safety information on 427 domestic vendor 

websites of raw meat, poultry, game, and seafood and 
examined their delivery policies.
• Measured delivery and food safety parameters of 169 

shipments of these items. 
• Examined 684 products from these shipments for the 

presence of indicator organisms and specific pathogens.
• Examined the food safety information included with these 

shipments.
• … and more
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Shipping and Delivery
• Outside of package

• 93% undamaged

• Inside of package
• 6 had leaky packages

• Dunnage (filler)
• Helps with temperature control
• Prevent items from moving
• 63% no dunnage

• Coolants
• 56% gel packs
• 42% dry ice (some lacking labeling and safety advice)
• 2% wet ice
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Cooling Capacity

• Gel packs were 
inferior to dry ice 
in keeping 
perishable 
products below 
40°F

• Safer to ship 
foods frozen
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Temperature vs. TPC
• Appears to be little 

correlation 
between 
temperature at 
receipt and total 
plate count
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Temperature at receipt
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• Peak in 35°F 
bin due to 
freezing point 
of 32 °F
• Many samples 

above 45 °F
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Top 10 worst foods by TPC
Item% Log%CFU/g%

NY#Steak# 8.96#
Salmon# 8.80#
Chilean#Sea#Bass# 8.73#
Peeled#Shrimp# 8.44#
Hamburger#Patties# 8.38#
Halibut# 8.37#
Ground#Beef# 8.37#
Silver#Salmon# 8.36#
Wieners# 8.15#
Minute#Steak# 8.07#
!
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Top 10 worst, by generic E. coli
Food$ Log$MPN$E.$coli/g$

Oyster'Steak' 5.04'
Quail' 5.04'
Medium'Italian'Sausage' 5.04'
Top'Sirloin'Steak' 5.04'
NY'Strip'Steak' 5.04'
Uncooked'BBQ'Ribs' 5.04'
Beef'Patties'' 5.04'
Bison'Culotte' 5.04'
Venison'Medallion' 5.04'
Ground'Lamb' 5.04'
All'at'upper'limit'of'detection'
!
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Publications
• MS Thesis
• Prevalence of pathogens 

and indicators in foods 
ordered from online 
vendors
• https://rucore.libraries. 

rutgers.edu/rutgers-
lib/42356/ 
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CFP 2016-2018
• Mail Order Food Safety Committee (Issue 2016 III-037) 

was created to:
• Identify best practices and existing guidance documents 

related to shipment of perishable food items directly to a 
consumer.

• Develop a guidance document for food establishments that 
includes best practices for transportation of perishable food 
items directly to a consumer to include proper packaging; 
temperature control during shipping, receiving, and storage; 
return of compromised and abused products; and other
food safety related topics.

• Share results…
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CFP 2018-2020
• Direct to Consumer Delivery Committee

• Identify current recommended practices and existing guidance documents that 
relate to shipment directly to a consumer of perishable food items and for the safe 
delivery of food by Third Party Delivery Services (TPDS) entities.

• Revise the Guidance Document for Mail Order Food Companies that includes 
recommended practices for transportation directly to a consumer of perishable 
products, to include proper packaging; temperature control during shipping, 
receiving, and storage; return of compromised and abused products; and other
food safety related topics. Current guidance document to be revised to include food 
safety training for the TPDS entities, and information on all food delivery practices
from food production, distribution, or retail food service facilities.

• Share results...
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Related charges
• AFDO

• Develop guidance on regulation of Direct-to-Consumer online ordering 
establishments such as Amazon

• GFSI ecommerce TWG
• Define the risks and define best practices to mitigate them
• Identify roles and responsibilities between the public and private sector: role of 

vendors, manufacturers, regulators, delivery
• Identify gaps in the system
• Identify and map references from the relevant recognized industry standards / 

initiatives, best practices from the private sector and existing regulatory practices
• Look for opportunities for alignment between government and GFSI
• Identify gaps and opportunities for further review beyond the current scope
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2018-2020 committee
• 18 voting committee members

• 25 at large non-voting

• 8 more federal consultants, CFP 
Council lll chair and vice, AFDO, etc.

• Volunteers from
• Amazon
• Blue Apron
• Uber Eats
• Jet.com
• Foodwit
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Understanding the marketplaceEmployees
Independent 
Contractors

Third-party 
courier

Other (e.g., 
unattended)

ONLINE/CATALOG RETAILERS 
Examples: Amazon, Butcher Box, Moink, Omaha 

Steaks, Strauss Direct
X X maybe maybe maybe X X X X X

* Some of these retailers may also be 
manufacturers 
* Marked 'X' for 'other delivery' to capture 
practices like Amazon's in-car delivery; this may 
become more prevalent for other business models 
too

ONLINE GROCERY
Examples: Amazon Fresh, Fresh Direct, Peapod, Thrive 

Market, Walmart Grocery/Jet.com
X X maybe maybe maybe X X X X -

RESTAURANTS
Examples: Domino's X X X X X maybe X X X -

* Some restaurants could deliver food by third-
party courier, e.g., a restaurant fulfilling a long-
distance order placed via Goldbely may be  
responsible for arranging shipment

MEAL OR OTHER KITS
Examples: Blue Apron, Daily Harvest, Green Chef/Hello 
Fresh, Greenblender, Home Chef, Hungryroot, Marley 

Spoon (Martha Stewart), Munchery, Plated, Purple 
Carrot, Sunbasket, Thistle Baby, Raised Real, Tovala

X X X X X X maybe X X - * Tovala: ready to cook in oven provided
* Raised Real, Thistle Baby: baby / kids' food

RTE MEALS
Examples: GO ReadyMade, Kettlebell Kitchen, 

Munchery, Personal Trainer Food, PureSpoon, Sakara, 
Schwans, Splendid Spoon, Yumble, ZEN Foods

X X X X X X maybe X X X
*Kettlebell: delivers to homes, offices, gym 
vending machines
* Purespoon, Yumble: baby food / kids' meals

THIRD-PARTY DELIVERY SERVICES
Examples: Caviar, Instacart, Doordash, Favor (TX), 

Foodkick (Fresh Direct - NYC), Postmates, Providence 
Food Delivery (TN), UberEats

- - - - - X maybe X - - * Instacart uses both employees and independent 
contractors, depending on the role

AGGREGATORS
Examples: Goldbelly, Grubhub / Seamless

- - - - - X maybe X - -
* Not clear whether Goldbelly plays any part in 
facilitating shipment 

COMMENTS
PERISHABLE FOOD DELIVERY:

DTC BUSINESS MODELS
LABEL

DELIVER
OWN 

INVENTORY
STORE PACK

PROCESS / 
PREPARE

MANAGE 
ONLINE 

ORDERING 
PLATFORM
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Report Overview

• 4 = 3 pg

• 5 = 12 pg

• 6 = 6 pg

• 7 = 8 pg
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Section 1-4
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Section 5
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Section 6
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Section 7
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The future?
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Thanks for listening
• CFP documents
• http://www.foodprotect.org/guides-

documents/

• Guidance for Mail Order Food Companies
• Guidance Document for Direct-to-

Consumer and Third-Party Delivery 
Service Food Delivery
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Questions?
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