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Food Continuum Paradigm

e Food Security: Supply sufficiency:
access to nutritionally
adequate/safe food

Food Safety: System reliabiiity.
reducing exposure to natural
hazards/errors/failures

Food System Protection

Food Defense: System resiliency.

reducing the potential for or impac ’
of system attacks

Food Quality: Supply desirability

Food Protection: Safety &
Defense continuum

Safety Defense
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Current Foodborne lliness Reality

EU
» 45.5 million cases

United States
» 76 million cases
» 5,000 deaths

Australia
> 5.4 million

. cases
» 1 billion cases > 120 deaths
» 2 + million deaths
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Pew Commission Report: March 2010

SR 0l by Robert L. Scharff
e

Foodborne illness is a serious public-health
problem in the United States. In 1999, the Centers

for Disease Control and Prevention -:{:]](::I e5ll-

food-related illness (resulting in 5,000 deaths and
325,000 hospitalizations) occur in the United
States each year jj] More recent data on h|:]lJl‘Hi|iL'
illnesses and outbreaks suggesis that this problem

is not going away [2. -'3-].

For the Froduce Safety Project at Georgetown University

mated that zl|lpj‘n.\]1tlzllv|} To million new cases of

PRODUCE
SAFETY
[PROJECT)

from foodborne illness in the United States [7].
This approach is an improvement over past studies
because it takes into account illnesses from all
pathogens identified by Mead e al. (1999): includes
measures for health losses that are not included in
many past studies; and presents uncertainty using
confidence intervals and a sensit ivity .'m;ll} sis. The
methodology follows principles used by economisis

at the Food and Drug Administration (FDA) and
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Multi-institutional Approach to
Leadership: Research/Education Themes

NCFPD
Directors &
Staff (UMN)

Risk
Communication

Agents —
Microbial &
Chemical

Systems

Strategies Education

Event Modeling
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Collaborating Across Agencies

Canadian Food Agence canadienne S

Inspection Agency dinspection des aliments 5, \a{

CENTER FOR FOOD SAFETY AND APPLIED NUTRIT[UN
OFFICE OF REGULATORY AFFAIRS

Department of Health and Human Services
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the In-house research arm of the U.5. Department of Agriculture decompressar
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Global Supply Chain Complexity
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bleached wheat
flour

malted barley flour
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folic acid

reduced iron
Water

corn syrup
sesame seeds
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Salt

calcium sulfate
calcium carbonate
calcium silicate

N

soy flour

baking soda
wheat gluten
calcium propionate
enzyme
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tartaric acid
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ethanol
sorbitol
potassium
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corn starch
ammonium chloride
ammonium sulfate
calcium peroxide
ascorbic acid

azodicarbonamide

Chain Complexity
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distilled corn syrup prop. glycol garlic disodium
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Syrup xanthan sorbate color 14
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This chart illustrates some of the many paths a peanut product produced by the Peanut Corporation of America (PCA) might

N (k have taken before reaching the consumer. From the time a product left PCA it could pass through multiple points,

M‘MW at|0!'la| — — sometimes being processed into new, widely distributed food products for consumers and pets. Actual distribution
F'I}Dd Chain @ \ ) ) W patterns may be more extensive and complex than what is illustrated here.

. , The length of the distribution chain, the number

smﬂf DOG OC 0 lee cﬂlam of finished products the peanut material is

900 Shop i Shop s Shop incorporated into, and the breadth of

the distribution chain are all factors

contributing to the length of time it
takes to conduct a recall.

hundreds of establishments,
including numerous distributors
and manufacturers. As of
February 9, 2009, over 1,800
products have been recalled
and more than 250 brands
affected.
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The circled numbers (1,2,3,@), etc.) o,;"’:.'-'."g'a“. - m [ —— m Sand

represent products that were made using
at least one ingredient originating from PCA's \\ \}

peanut processing facility in Blakely, Georgia. )/ m
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Panel Members

e Ryan Newkirk: University of Minnesota, National
Center for Food Protection and Defense

e Harry Gardiner: Manager, Counter-Terrorism
and Emergency Mitigation Office of Emergency
Management, Canadian Food Inspection Agency

e Paul Williams: Director, Food Agriculture and
Veterinary Defense, Georgia Office of Hoemland
Security
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NCFPD Vision

Defending the safety of the food
system through research and

education
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