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FOOD PRODUCT RECALLS

Protecting Consumers. Protecting Brands. Protecting the Food Supply.

A food.product recall re.mO\-/es products from the market when there is CONSUMER SAFETY
a confirmed or potential risk to consumer health. is our top priority 4
HIGHLIGHTS
—— //i u @l =1 COMMON CAUSES OF RECALLS
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6 fﬁ; Salmonella, Listeria monocytogenes,
PROTECT HEALTH MINIMIZE IMPACT MAINTAIN TRUST REMOVE RAPIDLY MEET REQUIREMENTS . E. coli 0157:H7. Norovirus
Prevent foodborne Reduce financial, Preserve brand Ensure fast and effective = Comply with regulatory
illnesses and legal, and operational reputation and removal of affected obligations and global Chemical
safeguard consumers. losses. consumer confidence. products. food safety standards. Allergens, Cleaning chemical residues,
Veterinary drug residues, Mycotoxins
THE FOOD RECALL PROCESS Physical
Metal fragments, Glass, Plastic,
Q . q:}); u E ﬂ T < {‘@} Stones, Bone
Labeling
1. Hazard 2.Risk  3.Traceability  4.Recall  5.Regulatory  6.Product 7.Root Cause 8. CAPA 9. Recall Unaeclared:allergens, Incomect label,
Identification ~ Assessment  Investigation Decision Notification Recovery Analysis & Verification Closure Missing ingredients, Wrong expiry date

REFERENCES

@ ] B E PR EPAR E D' A CT FA f:\T STAY T R A N S pA R E N T + Codex Alimentarius Commission (CAC) - Guidelines for the Exchange of Information (CXG 25) « GFSI Benchmarking Requirements

An effective recall system demonstrates a strong food safety culture « U.S. FDA - 21 CFR Part 7: Product Recalls, Including Removals and Corrections » BRCGS Global Standard Food Safety - Issue 9
and a commitment to continuous improvement. + USDAFSIS - Recall Guidelines + 1S0 22000:2018, IS0 22005:2007
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Major Food Product Recalls
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Boar's Head Deli Meats Listeria

Outbreak (USA, 2024)

TOPLINE A pair of listeria outbreaks in the U.S. in recent weeks have led stores

and brands—including Boar’s Head, Wiers Farm and Freshire Farms—to

recall products like deli meat in 23 states, as officials say a third person’s

death is tied to the outbreak.
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The outbreak became the largest U.S.

dell meat-associated listeriosis
outbreak in more than a decade.

— Subscribe To Newsletters & Forbes PCIt hogen

Product

Manufacturer
Production Facility

Outbreak period

Final epidemiology

Recall size

Regulatory agencies

Listeriosis (Listeria monocytogenes)

Ready-to-eat deli meats, especially
liverwurst and sliced deli meats

Boar's Head
Jarratt, Virginia, USA
lliness onset: Late May — September 2024

6lillnesses, 60 hospitalizations, 10 deaths,
across 19 U.S. states

More than 7 million pounds (=3.2 million
kg) of ready-to-eat meat and poultry
products

Centers for Disease Control and Prevention
(CDC), U.S. Department of Agriculture Food
Safety and Inspection Service (USDA-FSIS),
State Health Departments
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Environmental Investigation

ROASTED & 1
Reports of ilinesses and deaths associated with a recall of Boar's Head deli products have grown,
according to the CDC. Justin Sullivan/Getty Images/File

/AU Swab: zoning: Drain / Conveyor /Meat slicer

l

dy (CNN) — Nine additional cases of listeria infection have been linked with the Boar’s
WU LGU aGLUIsQ Q 'TL! Head recall of over 7.2 million pounds of deli meat products, bringing the total number of
ilinesses to 43, the US Centers for Disease Control and Prevention said Thursday. All of the
l people sickened were hospitalized, and three have died.

Immediate Recall
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Root Cause Findings

« Poor hygienic conditions in processing
areas

- Mold on equipment and facility surfaces

- Condensation and water leakage over
production areas

e |Insects and environmental
contamination

« Difficult-to-clean equipment and
harborage sites

e Persistent environmental contamination
with Listeria monocytogenes
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Lesson Learned

Key Corrective Actions After Recall

74 v
WV A %4

Product hold NNEUAININRUA

Recall SenfAudua

Root cause AATIEHEUNN

Deep cleaning AleuATELTeL3eEn

EMP RALAUR 2987

Validation BUUUIZANTAINNITNIAUAZDIN
Staff retraining BUTUNUNIY

Verification ASIAYINDUNAUUINEAS

Food Safety Seminar_Dr. Kitiya Vongkamjan Aurand (2026)



Key Takeaways dmSugamnnssueins
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Salmonella Outbreak Linked to Cucumbers
(June 2024, USA)

Outbreak Overview
‘Hazard: Salmonellosis caused by
Salmonella Africana and Salmonella
Braenderup
‘Food implicated: Fresh cucumbers
Location: United States (multistate
outbreak)
‘Investigation agencies: U.S. Food and Drug
Administration, Centers for Disease Control
and Prevention, and state public health
agencies
‘Final outbreak status (August 22, 2024):

- 551illnesses

+ 34 states plus Washington, D.C.

- 155 hospitalizations

- No deaths reported




Outbreak Investigation Timeline

Many patients report eating cucumbers

v

FDA Traceback Investigation

MeBeTIem: Root Cause Analysis

%)istributor - Untreated agricultural canal water
! Environmental investigation became contaminated with
Packing facility | Salmonelia.

l v « The contaminated water was used
Growers Canal irrigation water sampled

| | during cucumber production

v \/
Salmonella Braenderup detected
(WGS matched patient isolates)
|
v
Product recalls
|
v
Public warning
|
v
Outbreak declared over
(August 2024)
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Key Takeaways dmSugamnnssueins

- Environmental monitoring - The Recall Problem: Slow Response Times &

Include water, soil, and Supply Chain Risks
harvest equipment—not only
food-contact surfaces.
 Agricultural water - Routine
microbiological monitoring of
irrigation water is essential.

- The first illness was reported in March 2024.
- The recall was issued on May 31, 2024.
- People were still getting sick in July 2024.

Traceability: Rapid farm-to-retail traceability greatly reduces recall time.

L1 []]] [
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In the United States, April 2026 was not only
about recalls. FDA's Food Traceability List was
updated on 1 April 2026, and later in the
month the agency announced a public
meeting on lot-level traceability for June
2026, showing that the bigger policy
direction is moving toward faster
identification and removal of potentially
contaminated food from the market. o (o

2e fda.gov/food/food-safety-modernization-act-fsma/food-traceability-list

EE An official website of the United States government Here’s how you know v

Iy U.S. FOOD & DRUG

ADMINISTRATION

+—Home / Food / Guidance & Regulation (Food and Dietary Supplements) / Food Safety Modernization Act (FSMA) / Food Traceability List

Food Safety
Modernization Act
(FSMA)

Frequently Asked
Questions on FSMA

FSMA Rules &
Guidance for
Industry

What's New in
FSMA

FSMA Training

Food Traceability List

FSMA Final Rule: Requirements for Additional Traceability Records for Certain Foods

Espariol (Spanish) | Bahasa Indonesia | 93X (Chinese, Simplified) | wulng (Thai) |
Tiéng_Viét (Vietnamese) | H A58 (Japanese) | Francais (French)

Section 204 of the FDA Food Safety Modernization Act (FSMA) requires the FDA to
designate foods for which additional recordkeeping requirements are appropriate and

necessary to protect public health. Additional recordkeeping requirements are outlined in
the Food Traceability Final Rule and are intended to allow for faster identification and
rapid removal of potentially contaminated food from the market, resulting in fewer

foodborne illnesses and/or deaths.

The Food Traceability List (FTL) identifies the foods for which the additional traceability

vroannrde ava ramiirad Tha adAitinnal ranavdlrzananina racnivamante annhis ta tha fande

Dk ¢ ®  Relaunch to update :

Content current as

of:
06/25/2026

Regulated

Product(s)

Food & Beverages

Law(s) &
Regulation(s)

Food Safety
Modernization Act

oeqpes_]
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https://www.fda.gov/food/food-safety-modernization-act-fsma/food-traceability-list
https://www.fda.gov/food/hfp-constituent-updates/fda-announces-public-meeting-challenges-and-solutions-lot-level-traceability
https://www.fda.gov/food/hfp-constituent-updates/fda-announces-public-meeting-challenges-and-solutions-lot-level-traceability
https://www.fda.gov/food/hfp-constituent-updates/fda-announces-public-meeting-challenges-and-solutions-lot-level-traceability
https://www.fda.gov/food/hfp-constituent-updates/fda-announces-public-meeting-challenges-and-solutions-lot-level-traceability
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April 2024 www.fda.gov/fsma
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Risk-Ranking Model for Food Tracing FSMA Section 204:
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Table 1. Moderate and strong score definitions for each of the seven criteria in the model

Criteria Moderate (criteria score=3) Strong (criteria score=9)
Outbreaks and e >1-10 outbreaks and hundreds of ¢ >10 outbreaks and hundreds or
illnesses (C1)“ cases since 1999; OR thousands of cases since 1999; OR
e >10 outbreaks and tens of cases e >1-10 outbreaks and thousands of
since 1999; OR cases since 1999
s <] outbreak and thousands of cases
since 1999
Severity of illness | e Hospitalization rate >10-20% and * Hospitalization rate =20% OR
(C2) mortality rate 0%; OR mortality rate >0.5%
e Hospitalization rate <20% and
mortality rate >0% to <0.5%
Likelihood of e Contamination rate >0.1-1%; OR ¢ (Contamination rate >1%; OR
contamination e >1-10 RFR reports/year; OR e >10 RFR reports/year; OR
(C3)° e >5-10 recalls/year e >]10 recalls/year
Growth potential e 1-3logis CFU (colony forming unit) * >3 logio CFU increase given
with increase given customary shelf life customary shelf life
consideration of
shelf life (C4)
Manufacturing * Recurring or frequent detection of ® Recurring or frequent detection of
process contamination; control measures contamination; lack of adequate
contamination available and adequate, evidence for control measures, or evidence of
probability and consistent implementation in poor implementation of control

industry-wide
intervention (C35)

industry; OR

* Known history of contamination;
control measures available but lack
of an adequate kill step, lack of
evidence for consistent
implementation, or evidence for
inconsistent implementation in
industry; OR

¢ Infrequent detection of
contamination; lack of adequate
control measures, or evidence of
poor implementation of control
measures in industry

measures in industry; OR

* Recurring or frequent detection of
contamination; control measures
available but lack of an adequate
kill step, lack of evidence for
consistent implementation, or
evidence for inconsistent
implementation in industry; OR

¢ Known history of contamination;
lack of adequate control measures,
or evidence of poor
implementation of control
measures in industry

Consumption
(C6)

¢ >10% consumers and >0-10
g/serving; OR

e >5-10% consumers and >10-100
g/serving; OR

* 1-5% consumers and > 100
g/serving

¢ >10% consumers and >10
g/serving; OR

® >5-10% consumers and >100
g/serving

Cost of illness
(C7)

e >$1M to 10M/year

o >$10M/year

“Weighted by year of outbreak; * Weighted by number of samples, geographic location and year;

. o ) “ Reportable Food Registry
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Listeria monocytogenes

anuvauswiay: W[Gulalaalunguva (Cold survival)
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E. coli (STEC)
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Botulism
Lethality/Risk ([JIIINTNTTEENIENER )
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ﬁm%’uqﬂmﬁnﬁummi
Products: 2 batches of infant formula

Stqge 'I (Bqtch ***575737) & Stage 2 'Traceability ﬂ@ﬁi'JﬂL‘%'JLLagLLliugh L{/ﬂ\i@

(Batch ***570779). Manufactured for syudentilasunansenularfnveuls

export to rgglonal markets like Singapore e S,

and Brunei.

-Contaminant: Cereulide, an emetic

(vomiting-inducing) toxin produced by *Food Safety Culture JANuEATY

Bacillus cereus. | WNBUIMNAUTEUU GMP/HACCP Lns1$113

‘Root Cause: Sourced from a tainted, o o @ e 4
; . ; araulanlusslalazn1InauaussTInigIrle

shared raw ingredient supplier that Do _

impacted multiple international dairy ANNANIZNUNDHUILNALAYTINA

giants.

Supplier Contamination: Raw materials
(e.g., milk powder, agricultural products)
tainted before processing.
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Sources

1.

2.

Singapore Food Agency media release. Recall of two additional infant
formula products due to presence of cereulide toxin. 30 Jan 2026
Singapore recalls two batches of infant formula made in Thailand after
toxin discovery. The Nation Thailand. 31 Jan 2026

Key findings
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On 30 Jan 2026, the Singapore Food Agency issued a recall for two
additional batches of Dumex infant formula after detecting cereulide, a
toxin linked to acute gastrointestinal illness, including nausea and
vomiting, in infants.

The affected products are Dumex Dulac Stage 1 (800 g; batch
101575737) and Dumex Dulac Stage 2 (800 g; batch 101570779),
both manufactured in Thailand and with expiration dates of 05 Sep
2027.

The recall was issued as a precautionary measure after the affected
products were identified as potentially having used raw ingredients
from a shared supplier linked to earlier-implicated infant formula
batches. It is not immediately evident whether this supplier is the
same one linked to cereulide toxin contamination in the global Nestlé
infant formula recall. Three other infant formula manufacturers have

also issued recalls due to raw ingredient contamination, namely
Lactalis, Danone, and Hochdorf.

As of 29 Jan 2026, three infants who consumed the affected products
reported mild symptoms consistent with cereulide exposure; all cases
have fully recovered, with no reports of severe illness, hospitalization,
or death.
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ni1sunUoviiusudiiaznisdovaunisisonau (Total Brand Protection)

Supplier Elevated Traceability
Oversight EMP Tech
(nMsninuqia (sens:au (inalulagnas
BWWag109s S:UUINIS:IV asd>vaou
NIYULIQ) avinaasy gaunauadna)
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| | | | | _

anoua:msUurﬁau (Crisis & Contamination)
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Beyond Basic Audits

Certification Gates

Continuous
Monitoring
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nsasJvaoulonaisiiiwevwadndoly
AovULAUIRIIN1SASIDIIAST: mcmaummuammdu
StUU (Raw ingredient testing).

mKucﬂKwaa‘wIOE)SCIO\)IJ?USUSO\)U‘ICIS‘\'S‘IUn:nu
Uaaonanausuzjalaua (Requirement prior to sourcing).
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In the modern food industry, safety is not
a compliance cost—it is the foundation of
your brand’s survival.
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Thank you for your attention

Contact

Associate Prof. Kitiya Vongkamjan
Aurand

Email: kitiyavongkamjan.a@ku.th,
fagikja@ku.ac.th
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