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Food Defense and Food Defense Plans

BB s g mbraEtE

Food defense is the protection of food products from intentional contamination or
adulteration where there is an intent to cause public health harm and/or economic
disruption.
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Implementing food defense measures is voluntary; however, it is encouraged as a good W 1~_--(
business practice and to further protect public health. ’é.‘.,.
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In order to better prevent and prepare for an intentional attack on meat (which includes ' ) -y -

Siluriformes fish), poultry, and processed egg products, FSIS conducts vulnerability
assessments of these food systems.
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Based upon its assessments, FSIS develops countermeasures or food defense practices
that establishments can implement to protect the food supply. The Agency also conducts
research activities and develops guidance materials and food defense training programs.
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These initiatives are conducted in collaboration and coordination with other Federal, State,
and local partners, including academia and industry. The Agency currently monitors FSIS—
regulated facilities to determine the extent to which establishments are implementing food
defense practices.
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This is done through food defense tasks performed by FSIS in—plant inspection
personnel.The information from these tasks assists FSIS in determining what further
measures may need to be taken in the area of food defense.
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A functional food defense plan can help establishments identify steps to take to minimize
the risk that food products in the establishment will be intentionally tampered with or
contaminated.
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These should take into account not only the official establishment, but also the feed
supply, transportation, and farms where the fish are raised.
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A functional food defense plan is: 1) developed (documented and signed), 2) implemented
(food defense practices are implemented), 3) tested (food defense practices are monitored
and validated), and 4) reviewed and maintained (at least annually).

FSIS does not require official establishments to adopt a functional food defense plan;
however, the Agency strongly encourages establishments to do so.
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Although the plan should be in place at all times, it may be particularly helpful during
emergencies. During a crisis, when stress is high and response time is at a premium, a
documented set of procedures improves an establishment’ s ability to respond quickly.
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A functional food defense plan helps establishments maintain a safe working environment
for employees, provide a quality product to customers, and protect the bottom line.
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FSIS developed a generic food defense plan template for fish farmers and producers, in
addition to food defense guidelines for fish production and processing.
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To access these documents and other food defense resources, visit the FSIS web site at

www.fsis.usda.gov/fooddefense. In addition, questions regarding food defense can be sent to:

FoodDefense@fsis.usda.gov.
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