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RESEARCH

Research organized
and led by internal and
external Pls according
to themes

Exploratory, Basic, and
Applied Research by
Themes

>>Agent Detection
>>Supply Chains

>> Modeling

>> Risk Analysis

>> Information Sharing

FPDI Product Lines

EDUCATION

Education and training
for students &
professionals both
domestic and
international

Credit and Non-Credit
Offerings Delivered Through
>>Classrooms

>> Online Courses

>> Seminars

>> Collaborative Exchanges

INFORMATION
TECHNOLOGY

IT development to

transition research to end-

users and maintain
CoreSHIELD operations

>> FoodSHIELD

>> Laboratory Portals
>> EMA Database
>> Risk Assessments

>> Supply Chain Documentation

>> Horizon Scanning

SERVICE
DELIVERY

Delivery of service to
advance the profession
through leadership and
service projects

>> Exercises

>> Consultation

>> Preparedness

>> Thought Leadership

SUPPORT SERVICES
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Food Defense
Readiness
Assessment 2.0
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EMA Preventive Controls | IA Mitigation Strategies |
Management & Operations | Industry & Government Coordination
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Food Defense Readiness Assessment

FoodSHIELD

Assessment for: Ted Steinmann

Frogress: 100% Facility educational tool
iredueton ] Interactive survey

Readiness report

Suggested next steps
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FSMA Food Defense Readiness Assessment 2.0
https://foodprotection.umn.edu/fdra

More information

This qualitative assessment addresses readiness and offers suggestions for improvement to address key Food Defense and Safety components of FSMA including:

© Intentional Adulteration and
* Economically Motivated Adulteration (EMA)

Intentional Adulteration Qualified Individual for Certain Activities (Question 18)

References
For the A rule besides having qualified individuals as workers and supervisors at the facility, for some specific activities the qualified individual(s) must be
able to demonstrate his expertise either by job experience or completion of a standardized curriculum recognized as adequate by the FDA. This individual
is the only one that can complete or oversee:

® 21 CFR 121 Mitigation Strategies to Protect Food Against Intentional Adulteration (1A)
® 21 CFR 117 Current Good Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive Controls for Human Food (PCHF)

* The preparation of the food defense plan
* Conduct the vulnerability assessment

What Wi“ the assessment provide? * |dentify and document the explanation of all mitigation strategies

* Conduct all reanalysis

More information References

Raise awareness of FSMA requirements and identify operational areas of improvement for: 21 CFR § 121.3 - Definitions
21 CFR § 121.4(c) - Qualifications of individuals for certain activities described in paragraph (c)(3) of this section

_ Q18. Does the qualified person(s) assigned to prepare or oversee the Food Defense Plan, the vulnerability assessment, identification and
explanation of the mitigation strategies, and the reanalysis have the education, training, or experience necessary to perform these activities?

m Food Protection and Defense Institute B.Yes j

A Homeland Security Center of Excellence

* EMA risks needing preventive controls as specified in the PCHF final rule and
e Food defense risks needing mitigation strategies required in the IA rule




Food Adulteration Incidents Registry
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1 '-l'||| FOOD ADULTERATION DASHBOARD SEARCH REPORT AN INCIDENT ABOUT US MY ACCOUNT B
&7 INCIDENTS REGISTRY

Food Category

(All)

Food Product
(All)
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Interactive dashboard:
A Food product &

category
A Location
]
Number of Incidents R A Date
604 (% A Incident,
& Motivation &
Adulteration type
Incident Type Motivation Adulteration Type

https://foodprotection.umn.edu/fair
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Food Adulteration Incidents Registry (FAIR)

U INCIDENTS REGISTRY A Economically Motivated
DASHBOARD SEARCH REPORT AN INCIDENT ABOUT US MY ACCOUNT AdUIteratlon
D A Terrorism
A Sabotage
Honey
https://foodprotection.umn.edu/fair
Advanced Search Clear All
Your contact information (email or phone number)
Showing 1 to 21 of 21 entries «~Previous | 1 | Next- Show 100 Name:
Adulterated Email:
Food * Year Year Food Method of Originated
Category Began Ended Product(s) Adulterant(s) Adulteration Location(s) Phone:
Other 2002 2009 honey Chinese honey; chloramphenicol; Transshipment/Origin  East Asia, China . i .
el B e Incident description and sources
Sweets 2016 2016 honey Honey Mislabeling East Asia, China
Confection
Dessert
Department of Homeland Security (DHS) 4
Science & Technology Directorate (S&T)
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.
World Factbook of Food

€

Curated Data:
Production & Trade
Food uses
Seasonality
Processing

Supply chain structure
Food safety concerns
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https://foodprotection.umn.edu/
world-factbook-food

Department of Homeland Security (DHS)
Science & Technology Directorate (S&T)
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