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Who conducts the investigation?



What is the process for an investigation?





How is a recall decided?



•Distribution records

•Production records

•Sanitation records

•Dressing procedures

•Carcass spraying 

•Recall program

What you need for an investigation?



What is E. coli O157:H7? 



Bacteria Testing for investigations

Bacteria A             Bacteria B





Reducing the risk of foodborne illness

clean skinning 
practices

Clean bunging practices Carcass washing and 
chemical interventions 



Offal Salvage



The evolution of food safety in abattoirs

Animal Health & 

Sanitation Issues

Better Animal 

Health Practices

Improved On Farm 
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HACCP/Meat 

Facility Standards 

Increased pathogen  

surveillance 

1972 2020

Increased 

industry 

accountability

Increased adoption of 

a food safety culture 





Is food safety just how we 
do things here or do we 
expect the government to let 
us know what we need to 
do? 





June/July 2013



Collaboration


