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cQué es Food Defense?

v’ Conjunto de

medidas/esfuerzos para prevenir la

Contaminacion intencional de alimentos, a través de peligros

fisicos, quimicos, biologicos o radiologicos.

Contaminacion
intencional de alimentos

—>

Perjudicar la imagen de una empresa.

Obtener beneficios econdmicos.

Causar dafo potencial a la salud publica
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Food Defense: Contaminacion Intencional de Alimentos .

Contaminacion

> | Food Safety

accidental
Empleados Adulteracion*
descontento (motivacion
[sabotaje* \ econémica)
Contaminacion de
Alimentos
/ .
[ Falsificacion* Contaminacion
intencional*®

*Interferencia Humana con actos ilicitos
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Food Safety - Food Defense

v Se asocian a un grupo de agentes toxicos

AN

o mortales que no estan asociados al
proceso

Presencia de contaminantes en altas
cantidades/concentraciones

Ocurrencia aleatoria/heterogénea
Diferentes motivaciones
Intencionado: Impredecible/ Prevencién

FOOD
DEFENSE SAFETY

Se utilizan herramientas y métodos de control comunes
En ambos casos hay resultado de enfermedades o muerte de personas
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Food Defense: Contaminacion intencional- Adulteracion .

Mejoras No
autorizadas

Encubrimiento ‘ Figﬂ:ﬁf::ﬁ,

\
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¢Cuadl es la preocupacion?

Cadena Alimentaria

o E - &
!

La cadena de alimentos, es bastante dispersa por lo tanto se transforma en un
objetivo vulnerable:

v Se pueden generar pérdidas humanas.
Se pueden generar pérdidas econdmicas importantes
Miedo generalizado en la poblacién

AN NN

Pérdida de la confianza de los consumidores en el suministro de alimentos y
en las autoridades

AN

Interrupcion del comercio
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¢Cual es la preocupacion?

Globalizacion
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The Well-Traveled Salad.

Do You Know Where Your Food Has Been?

As consumers, many of us fail to recognize that even our
domestic and local food supplies are part of a global net-
work. The daily activity of consuming food directly links our
health as humans to the health of crops and produce, food
animals, and the environments in which they are produced.
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De donde nace Food Defense?...

v' 1978, Naranjas con mercurio provenientes de Israel

v' 1989 en el puerto de Filadelfia, USA: Uva de mesa con cianuro
provenientes de Chile

triggereda
~ panic about
. what we eat
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De donde nace Food Defense?...

v’ El concepto de defensa alimentaria o food defense, adquiere
mayor relevancia luego de los atentados del afio 2001 en
Estados Unidos.

11 de Septiembre

g

Ley de Seguridad en la Salud Publica, Preparacion y
Respuesta contra el Bioterrorismo, mas conocida como Ley contra el
Bioterrorismo, firmada por el Presidente Bush el 12 de junio de 2002.
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Normativa: Ley contra el bioterrorismo

La Ley contra el Bioterrorismo se encuentra estructurada en cinco titulos,
divididos en subtitulos, y estos, a su vez, en secciones.

v’ Titulo I: Preparacion Nacional contra el Bioterrorismo y Otras
Emergencias de Salud Publica

v Titulo Il: Mejoramiento en el Control y Manejo de Agentes Bioldgicos
Peligrosos y Toxinas

v" Titulo Ill: Proteccion e Inocuidad en el Suministro de Alimentos y
Medicamentos

v’ Titulo IV: Proteccidon en el Suministro de Agua Potable
v’ Titulo V: Consideraciones Finales
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Plan Food Defense

v Es un plan escrito donde se debe registrar las
actividades implementadas para controlar y/o reducir
el potencial de ocurrencia de un evento de

contaminacion intencional.

v" Se debe documentar lo siguiente:
v Andlisis de peligros y evaluacion de riesgos asociados a productos.

v Anélisis de peligros y evaluaciéon de riesgos asociados a instalaciones vy
entorno.

v Identificacidn de vulnerabilidades
v" Determinacidn de las medidas de control

v Debe incluir controles de toda la cadena alimentaria (personal,
instalaciones, materiales, procesos, almacenamiento, transporte,
entre otros)

Agencia Chilena para la Calidad e Inocuidad Alimentaria
www.minagri.gob.cl




Plan Food Defense
Objetivos Principales

v’ Prevencidn de ataques intencionados y/o mitigar sus efectos

v’ Capacidad de Respuesta; rapida y eficaz

v’ Rapida recuperacidn de la confianza del consumidor
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Estructura del Plan Food Defense

Definiciones:
1. Compromiso de la direccion
o Incorporacion a la politica de calidad
o Establecimiento de objetivos T
o etc..

N

Funciones y Responsabilidades claras
o Equipo de Food Defense
o Multidisciplinario

3. Concientizar al personal
o FIRST
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Estructura del Plan .
Food Defense

Concientizar al personal

ﬂlﬁ“ SEGIIIH H. PLAN DE DEFENSA Y LOS PRI]CE[IMIENTIIS DE lﬂ EMPHES
AR oo V%49 * €5
"B NSPECT. INSPECCIONAR SU AREA DE TMBAJ!] Y LAS AREAS ALREDEDOR ‘

. RECONOCER CUALQUIER COSA FIIERA& NIIRMAI.

¥ SECURE. ASEGURAR TODOS LOS INGRH]IENTES( SIIMINISTHIIS
Y PRODUCTOS TERMINADOS ‘ ‘\

ELL. AVISAR A LA GERENCIA SI NOTA AlBll ‘A
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Estructura del Plan Food Defense

4. Analisis de peligros y evaluacion de riesgos asociados a los
productos

Determinar las caracteristicas que puedan hacer al producto mas
susceptible al ataque intencional (vulnerable) y que puedan
aumentar el impacto sobre la salud publica.

Ejemplos:
Tamano del lote: Distribucion entre la poblacion.
Uniformidad del producto: Caracteristicas organolépticas

Vida util: Consumo en el dia o0 en anos
Accesibilidad: Envasado?, hermético?

A (A ;’o A ;6
k /"‘:’,,/,?3”/,&',/‘[2’,//@;,/,"‘.‘ /,'
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Estructura del Plan Food Defense

5. Analisis de peligros y evaluacion de riesgos asociados a las
instalaciones y entorno:

Entorno: plano geografico, instalaciones adyacentes, indices de
criminalidad de la zona, etc.

Edificacion y diseno de la planta: Accesibilidad a las instalaciones

Materias primas:

* Ingredientes

* Materiales de Em?lfaados
envasado Visitas

* Agua

Estrategias de

Perimetro

Mitigacion Generales

Planta

Proceso

Control de entradas
autorizadas

Contratistas [
Proveedores de
servicios:

*« Control de Prevenciéon de entradas
plagas no autorizadas

* Limpieza

+ Trabajadores Producto
temporales terminado

*|Instalaciones cerradas: menos vulnerables

- ., . s , Agencia Chilena para la Calidad e Inocuidad Alimentaria
*Politicas de contratacion: alta rotacion, mas vulnerable.

www.minagri.gob.cl




Estructura del Plan Food Defense

6. Identificacion de vulnerabilidades y determinacion de
medidas de control

Existen distintas metodologias: Plan Builder

CARVER+Shock
Estrategias de
mitigacion focalizadas

Las veremos mas adelante...
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Plan Food Defense

Name

Roy G. Biv
Allison Starling
Jerry Carson
Anthony Triollo

Section
Outside Seourity

1 Property Perimeter

2 Building Perimeter

Facility |dentification #s:

Facility Descr:

Employee Type Descr:

Product & Processes:

For Intemal Use Only

FOOD DEFENSE PLAN
Spicy Sauce Company

123 Fake Streat
Anytown, 5T , 43210 UsA
Phone: 383-555-893% Fax: 888-555-8990

FDA Registration #: 12345-93765, State Registration # 33321-d-476

Single Building production facility. Approximately 50,000 square feet of prodution floor. Multiple

production areas with 3 main ingredient storate areas. 1 main finished product storage areas.
Primary access through security gate from main road.

136 full time employees as of March 1, 2013, Aversge employee term of service is 4.5 years.

Seasonal/Temp workers are not used. Contract workers are only used for pest management,
equipment maintenance and support.

3 main s3uce products. Vegitarian maranara sauce accounts for 75% of total output. Garlic cream

sauce accounts for 2088 of total output 4 Cheese alfredo sauce accounts for 5% of total output.
PFroducts are distributed in 12 oz. glass jars incases of 24 jars.

e

President/CEQ

Director of Operations
Quality Manger and Food Safety Officer

Facility General Manager

FOOD DEFENSE TEAM

Phone

B88-555-8585 ext. 20

B88-555-8989 ext 25

BROAD MITIGATION STRATEGIES

15 Isthe property pe rimeter
sarured o prevent snty by
inautharized persons s by

1b. Isthere ade quate ighting
around the property perimete /2
Za. Isthere adeguate lghting
suteds =ach building and in
between buildings®

2b. Are primarye ntrances tothe
buildingsand ope rating are s
monitoredand sscuned?

Zc. Arm marge noy et doors set-
cking from the cuts de, with

alarms thatadivate when the doors
sine e ned?

24, Are cperstions | entrances, such
as the loading dock doors, secured
whennot in use?

Response

Currently
Daing

Currently
Daing

Currantly

Daing

Currently
Daing

Currently
Daing

& Efoct fena securesthe property
perimeter 3gainst unauthorizedentry.
“Ho trespa sing ™ signsans posted.

Exterior lights ane installed onky at
parimeter entrane mates.
Exterior lights ane installed outs
overzall S0ty doorsand park
areus.

Al primary entrances tothe buildings
and ope rating areasa e secured A
dioors have properly functioni ng locks or
stz rmsthat arechecked on 3 reguiar
bass.

Eme ngency exits are instaliedwith seif-
ki ng doors and slarms that will sound
when emenzenty ext doorsane ope ned.

The loading dodis regular y monitorsd
and doors are securedwhen not inuss .

B888-555-8980 ext 29 Yes
B88-555-3885 axt 52

Comments Actlon Steps

Yes

lidad e Inocuidad Alimentaria
www.minagri.gob.cl




Ley de Modernizacion de la inocuidad de los
Alimentos FSMA

ACHIPIA
Ministerio de
Agricultura

Gobierno de Chile



v N S 4

Food , Drug and Cosmetic

Act (FD&C Act)

81

CFR Codigo Federal de Regulaciones
Titulo 21 Alimentos, Drogas y
Cosmeéticos
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Vv N S 4

TITLE I-IMPROVING CAPACITY TO PREVENT FOOD SAFETY PROBLEMS

Sec.
Sec.
Sec
Sec.
Sec.
Sec
Sec.
Sec.
Sec
Sec.
Sec.
Sec
Sec.
Sec.
Sec
Sec.

101,
102
103,
104,
105,
106,
107
108
109,
110.
111,
112
113
114,
115.
116.

Inspections of recards.

Registration of food facilities.

Hazard analysis and risk-based preventive controls.
Perfarmance standards.

Standards for produce safety

. Authority to collect fees.
. Mational agriculture and food defense strategy.

Food and Agriculture Coordinating Councils.

Building domestic capacity.

Sanitary transportation of food.

Food allergy and anaphylaxis management.

Mew dietary ingredients.

Requirement for guidance relating to post harvest processing of raw oysters.
FPaort shopping.

Alcohol-related facilities.

TITLE II-IMPROVING CAPACITY TO DETECT AND RESPOND TO FOOD SAFETY PROBLEMS

Sec

201.

repart.

Sec.
Sec
Sec.
Sec
Sec
Sec.
Sec
Sec
Sec.
Sec

202,
203
204,
205
206.
207,
208.
209.
210
211.

Targeting of inspection resources for domestic facilities, foreign facilities, and ports of entry; annual

Laboratory accreditation for analyses of foods.

Integrated consortium of laboratory networks.

Enhancing tracking and tracing of food and recordkeeping.

Surveillance.

Mandatory recall authority.

Administrative detention of food.

Decontamination and disposal standards and plans.

Improving the training of State, local, territorial, and tribal food safety officials.
Enhancing food safety.

Improving the reportable food registry.

TITLE M-IMPROVING THE SAFETY OF IMPORTED FOOD

Sec.
Sec
Sec.
Sec.
Sec
Sec.
Sec.
Sec
Sec.

301.
302
303
304,
305.
306,
307,
208,
309,

Foreign supplier verification program.

Yaoluntary qualified importer program.

Autharity to require import cerifications for food.

Priar notice of imported food shipments.

Building capacity of foreign governments with respect to food safety.
Inspection of foreign food facilities.

Accreditation of third-party auditors.

Foreign offices of the Food and Drug Administration.

Smuggled food.

TITLE W--MISCELLANEOQOU S PROVISIONS

Zec. 401. Funding for food safety.

Sec. 402. Employee protections.

Sec 403, Jurizdiction; authorities.

Sec. 404, Compliance with international agreements.
Sec. 405. Determination of budgetary effects.




S M A LEY DE MODERNIZACION DE LA
INOCUIDAD DE LOS ALIMENTOS

. Controles preventivos de g7 = o . Estandares para el cultivo,
alimentos de consumo animal: (s Acreditacion cosecha, empaque y manejo
de terceros: de frutas y hortalizas frescas:
Indica como y quiénes pue- Indica los requisitos de inocuidad que solicita la FDA
den realizar auditorias en para los productos hortofruticolas exportados a los
plantas de alimentos, con EEUU, con un enfoque en la prevencion de riesgos

reconocimiento de la FDA. microbioldgicos.

Revisa las actuales BPM y cuales deben ser los
controles preventivos que se deben aplicar
basados en el analisis de riesgo de cada
producto de consumo animal.

Defensa de los Alimentos:

Se debe redactar un Plan escrito de Defensa de
los Alimentos, que incluya la identificacion de
los puntos vulnerables criticos en los procesos y
una lista de medidas de mitigacion focalizadas
para reducir al minimo la vulnerabilidad ante un
ataque de indole terrorista.

Controles preventivos
de alimentos de
consumo humano:

Revisa las actuales BPM y cuales deben

Transporte Sanitario

ser los controles preventivos que se deben
aplicar basados en el analisis de riesgo de de Alimentos para
cada producto de consumo humano. Humanosy Animales:

Indica qué se debe considerar dentro de
las "operaciones de transporte sanitarias”
de alimentos dentro de los EEUU, en tren
0 vehiculos motorizados.

Programa de Verificacion
de Proveedores Extranjeros
(FSVP) de Alimentos:

Indica los procedimientos que la FDA solicita
desarrollar, mantener y seguir en un programa
de verificacion a los exportadores, para cada
alimento exportado a los EEUU.

Agencia Chilena para la Calidad e Inocuidad Alimentaria
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“Food Safety Modernization Act” (FSMA)

ALCANCE

v La norma completa aplica para todos los establecimientos
gue produzcan alimentos para consumo humano y que
deban estar registradas en la FDA.

Sin embargo, existen exenciones totales y parciales
segun el enfoque de cada norma.

Agencia Chilena para la Calidad e Inocuidad Alimentaria
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Sec.106 FSMA: “Estrategias de Mitigacion
Focalizadas para la proteccion de los alimentos
ante adulteracion intencional” — FOOD DEFENSE

ACHIPIA
Ministerio de
Agricultura

Gobierno de Chile



Alcance de la norma propuesta

Actos de empleados descontentos,
consumidores o competidores con la
intencion de perjudicar la imagen de

Una empresa.

No esta contemplado en la
norma

Adulteracion con motivacion econdmica

(EMA), con la intencién de obtener
beneficios econdmicos.

Actos cometidos con la intencion de
causar dano extendido a la salud
publica, incluidos los actos terroristas.

No esta contemplado en |la
> norma

‘ Si aplica y es el principal
enfoque de la norma.
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Exenciones a la norma propuesta

v’ Actividades propias de la norma Sec. 105: “Estandares para
cultivo, cosecha, empaque y manejo de Frutas y Verduras
para consumo humano”.

v’ Transporte de alimentos.
v' Almacenamiento de alimentos.

v Actividades de empaque y etiquetado donde el contenedor
gue contacta el alimento no es intervenido.

v’ Elaboracién, procesamiento, empaque y almacenamiento de
piensos.

Agencia Chilena para la Calidad e Inocuidad Alimentaria
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Exenciones a la norma propuesta

v Todas las plantas que cumplan con el requisito de:
“Instalacion limitada”

Por ejemplo: “Negocio muy pequeno”

Ventas anuales por menos de USD $10.000.000

Agencia Chilena para la Calidad e Inocuidad Alimentaria
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Aspectos mas relevantes de la norma propuesta

Para cumplir con la norma se deben considerar los siguientes
temas:

N o Uk WD

Plan de Food Defense

|dentificacion de los “procesos accionables”

Implementacion de las estrategias de mitigacion focalizadas

—

Monitoreo
Acciones correctivas L_

Verificacion en 3)
Entrenamiento del personal

De las medidas
implementadas !

—

Agencia Chilena para la Calidad e Inocuidad Alimentaria
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Aspectos mas relevantes de la norma propuesta

Plan de Food Defense

|dentificacion de los “procesos accionables”
Implementacion de las estrategias de mitigacion focalizadas
Monitoreo

Acciones correctivas

Verificacion

N o Uk WD R

Entrenamiento del personal

Agencia Chilena para la Calidad e Inocuidad Alimentaria
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1. Plan de Food Defense

El dueno u operador de la planta deben tener un Plan de Food
Defense escrito.

Los contenidos de este plan son:

1. Identificacion de los procesos accionables.
Estrategias de mitigacion focalizadas.
Procedimientos de monitoreo.
Procedimientos de verificacion.

A

Procedimientos de acciones correctivas.

Agencia Chilena para la Calidad e Inocuidad Alimentaria
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1. Plan de Food Defense

A pesar de que éstos son los elementos minimos, el FDA
recomienda también incluir informacion adicional como,

1.

s W N

Diagramas de flujo de los procesos.
Evaluacion de estrategias generales de mitigacion
Contactos de emergencia.
Planes de manejo de crisis.
Etc...

Agencia Chilena para la Calidad e Inocuidad Alimentaria
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1. Plan de Food Defense

v El FDA ha disefiado el “Food Defense Plan Builder”, el cual es
un software gratis y no vinculante.

Food Defense Plan Builder

The Food Defense Plan Builder is a user-
friendly software program designed to assist
owners and operators of food facilities with
developing personalized food defense plans for
their facilities. This user-friendly tool harnesses
existing FDA tools, guidance, and resources for
food defense into one single application.

The Food Defense Plan Builder guides the user
through the following sections:

« Company Information

« Broad Mitigation Strategies

« ‘ulnerability Assessment

« Focused Mitigation Strategies

« Emergency Contacts

« Action Plan

« Supporting Documents

DOWNLOAD the Food Defense Plan Builder
(view system requirements)

Agencia Chilena para la Calidad e Inocuidad Alimentaria
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Aspectos mas relevantes de la norma propuesta

N o Uk WiNE

Plan de Food Defense

Identificacion de los “procesos accionables”

Implementacion de las estrategias de mitigacion focalizadas

Monitoreo

Acciones correctivas
Verificacion

Entrenamiento del personal

Agencia Chilena para la Calidad e Inocuidad Alimentaria
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Qué son los “procesos accionables” (PA)?

“Procesos en los que la aplicacion de medidas es fundamental
para prevenir vulnerabilidades o reducirlas a niveles
aceptables”.

Analogo a los Puntos Criticos de
Control en HACCP

Agencia Chilena para la Calidad e Inocuidad Alimentaria
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2. ldentificacion de los PA

Se puede realizar mediante 2 procedimientos

!

Identificacion de los PA usando
la clasificacion de “actividades
clave” propuesta por la FDA.

g

!

Identificacion de los PA
mediante una “Evaluacion de
vulnerabilidad”.

4

v" Recepcién y carga de liquidos a granel
v" Almacenamiento y manejo de liquidos
v' Manejo de ingredientes secundarios
v' Meazcla y actividades similares

Usando el método “Carver+shock”
(http://www.fda.gov/ForConsumer
s/ConsumerUpdates/ucm094560.h
tm)

Agencia Chilena para la Calidad e Inocuidad Alimentaria
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2. ldentificacion de los PA

Identificacion de los PA usando la clasificacion de “actividades
clave” propuesta por la FDA.

ey

Si la planta tiene algun proceso que
clasifique como actividad clave, se debe
realizar una identificacion de esta
actividad como un PA.

Esto se debe realizar para cada tipo de
alimento elaborado, procesado, empacado
o almacenado en la planta.

Agencia Chilena para la Calidad e Inocuidad Alimentaria
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2. ldentificacion de los PA

ldentificacion de los PA mediante una “Evaluacion de
vulnerabilidad”.

CARVER+SHOCK

Criticality: What impact would an attack have on public

‘ health and the economy?
Accessibility: How easily can a terrorist access a target?

Recuperability: How well could a system recover from an
attack?

Vulnerability: How easily could an attack be
accomplished?

Effect: What would be the direct loss from an attack, as
measured by loss in production?

Recognizability: How easily could a terrorist identify a

target?
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Aspectos mas relevantes de la norma propuesta

1. Plan de Food Defense
2. ldentificacion de los “procesos accionables”

Implementacion de las estrategias de mitigacion
focalizadas

Monitoreo
Acciones correctivas
Verificacion

N o Uk

Entrenamiento del personal
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3. Implementacion de las estrategias de mitigacion .
focalizadas (EMF)

v’ Una vez identificados los PA, se proponen estrategias para
reducir la vulnerabilidad del proceso.

v" El FDA otorga flexibilidad absoluta en la determinacién de sus
EMF, considerando la diversa naturaleza de los procesos y la
“experiencia”de la industria.

;’
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3. Implementacion de las estrategias de mitigacion .
focalizadas (EMF)

Por ejemplo:

- Una industria de lacteos desea implementar un Plan de Food
Defense.

- Ha decidido identificar sus PA a través de las actividades clave del
FDA.

Los tanques clasifican como actividad
clave: “Mezcla y actividades similares”

Por lo que debe proponer EMF para
reducir las vulnerabilidades al minimo

Agencia Chilena para la Calidad e Inocuidad Alimentaria
www.minagri.gob.cl




Aspectos mas relevantes de la norma propuesta

Plan de Food Defense
|dentificacion de los “procesos accionables”
Implementacion de las estrategias de mitigacion focalizadas

—

Monitoreo

Acciones correctivas b De las medidas implementadas en 3)

Verificacion

Entrenamiento del personal

N o u s WwWwNE
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Aspectos mas relevantes de la norma propuesta

4. Monitoreo
5. Acciones correctivas
6. Verificacion
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Aspectos mas relevantes de la norma propuesta

Plan de Food Defense
|dentificacion de los “procesos accionables”

Implementacion de las estrategias de mitigacion
focalizadas

Monitoreo
Acciones correctivas
Verificacion

N o Uk

Entrenamiento del personal
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7. Entrenamiento del personal

v  Todo el personal asignado a un PA debe recibir
entrenamiento en Food Defense.

v’ Los contenidos minimos para el entrenamiento son cubiertos
por el “Food Defense Awareness for the Front-line
Employee” que toma aproximadamente 20 minutos.

v’ Sin embargo, es necesario que el empleado reciba
entrenamiento adicional sobre las EMF que estan aplicando y
qgue son de su competencia.

Agencia Chilena para la Calidad e Inocuidad Alimentaria
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7. Entrenamiento del personal

v Por Ultimo, es necesario mantener un registro de cuando
fueron entrenados los empleados y los contenidos tratados
en cada capacitacion.

v Lla FDA ha desarrollado diversas herramientas de
entrenamiento gratis disponibles en:
http://www.fda.qgov/Food/FoodDefense/default.htm
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http://www.fda.gov/Food/FoodDefense/default.htm
http://www.fda.gov/Food/FoodDefense/default.htm
http://www.fda.gov/Food/FoodDefense/default.htm
http://www.fda.gov/Food/FoodDefense/default.htm
http://www.fda.gov/Food/FoodDefense/default.htm
http://www.fda.gov/Food/FoodDefense/default.htm
http://www.fda.gov/Food/FoodDefense/default.htm
http://www.fda.gov/Food/FoodDefense/default.htm
http://www.fda.gov/Food/FoodDefense/default.htm
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FD Plan Builder

HE

File Edit View Tools

Help

DEEHS | 2R @1 4 Elofﬂ [

r B
2! Quick Start Dialog [

Choose one of the buttons to Open or Create a New Food Defense Plan

Mew Create @ New Food Defense Plan

Open a saved Food Defenze Plan

Cr choose a recently edited file by doubleclicking one of the file names

C\Usershevillamoe\Desktop CLAUDIA VILLARROEL\2014'\Food Defense’\2014%

User Assistance

Getting Started View the Food Defense Plan User Document

[7] Do Not Show Again... Cloge

Agencia Chilena para la Calidad e Inocuidad Alimentaria
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FD Plan Builder

File Edit View Tools Help
DEFES ¥ R@| @ (o Jeo|p b
Company Information | Broad Mitigation Strategies | Vuinerability Assessment | Focused Mitigation Strategies | Emeraency Contacts | Action Plan | Food Defense Plan | Supporting Documents |

Company MName: Conservas de Frutas | Facility Identifier Mumbers:
Address: : Description
City, State:

Phone Mumbers: Phone

Cther

Faoiy Teacetinl: e o description of the company and the physical attibutes of the facility.

Information about the number and types of employees at the facility.

A description of the product or product categeres, the main processes involved.

Food Defense Team:

Primany Cortact

I Conserva de frutas
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FD Plan Builder

2! Food Defense Plan Builder - Conserva de frutas®

File Edit View Tools Help
DEHS ¥ 2R @ N 4|1

of 92 | b b

| Compary Information | Broad Miigation Strategies |"u"L.|‘rr|embil'rt_',r Assessment | Focused Mitigation Strategies | Emergency Contacts | Action Plan | Food Defense Plan | Supporting Duc:_lments|

= Al o
=) Outside Security T
o=
----- 1a. |z the property permeter se =
----- 1b. |s there adequate lighting &
=3 2. Building Perimeter
----- 2a. |s there adequate lighting c
----- 2b. Are primary entrances to th
----- 2o, Are emergency exit doors s
----- 2d. Are operational entrances,
----- 2e. Are all possible access poir
----- . Are products and ingredient
=3y 3. Vehicles
----- Ja. Does the property have a ¢
----- 3b. Are all vehicles entering the
----- 3c. Where practical, is there sc
==y General Inside Security
-7 4. Facility/Plant
----- 4a. Is there adequate lighting tl
----- 4b. |s there an emengency light
----- 4c. Does your facility have mor
----- 4d. Does your facilty have est
----- 4e. Does your facility have an
----- 4. |s access to production, sto
----- 4g. |s there a procedure in plac

----- 4h. Are copies of the facility's s ™
4 [l 4

m
i

1. Outside Security: Property Perimeter

1a. | Isthe property perimeter secured to prevent entry by unauthorized
persons (e.g.. by security guards, fence, wall, or other physical

barriers)?

[] Met Applicable  [] Cumently Doing  [] Gap

Comments: Include Comments In Plan

Plan Contert

Action Steps Needed

Back

Mext

Section Description:

What food defense measures have
you implemented at your facility's
property permeter?

IUsing multiple layers of securty to
protect the property perimeter is
ideal because it makes the
accessibility of the facility and
grounds more difficult. The
outermost layer is at the perimeter
of the facilty. Evaluate what food
defense measures your facility has
forthe property perimeter.

Description:

The property perimeter should be
secured to reduce the risk of
unauthorized entry. Physical
bamiers, such as a fence ora wall,
can be used to restrict access to
the facilty. Securty guard patrols
may substitute when a physical
bamier is impractical. Guards can
also provide a layer of defense in
addtion to physical bamiers.

Sample Plan Content:
Afence secures the property
permeter against unauthaorized
entry. Mo trespassing” signs are
posted. The permeter of the

W T | [ | L

L3

m

Conserva de frutas
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FD Plan Builder

-
£! Food Defense Plan Builder - Conserva de frutas*

— s M. WA .

File  Edit

View Tools Help

DEFHS & @R (@ W 4|1

of10 | b M |

|Eamayﬂmnﬁm|&nadhﬁgﬁm5mtﬂg&a| Vulnerability Assessment [mmmlmc«mlmm M[Hmﬁml&mw:g[hqm

Vulnerability Assessment: Process Name: Al

-

Process Mame

#

F_m Cess Ste_ps

Accessibility Vulnerability Sum

Ac:l_ic na blg

Elaboracion de Conservas de Frutas | 1 Recepcion maternia prima 9-10 Easily Accessible | 7-8 Vulnerable
Edit |Elaboracién de Conservas de Frutas |2 Lavado 7-8 Accessible 7-8Vulnerable 16
Edit |Elaboracidn de Conservas de Frutas |3 Inspeccion 9-10 Easily Accessible |5-6 Somewhat Vulnerable 16
Edit |Elaboracién de Conservas de Frutas |4 Cubeteado 9-10 Easily Accessible |7-8Vulnerable 13
Edit |Elaboracidn de Conservas de Frutas |5 Pasteurizacion 34 Hardly Accessible | 5-6 Somewhat Vulnerable 10
Edit |Elaboracidn de Conservas de Frutas |6 Congelado 5-6 Partially Accessible | 5-6 Somewhat Vulnerable 12
Edit |Elaboracidn de Conservas de Frutas |7 Deteccion de metales 9-10 Easily Accessible |5-6 Somewhat Vulnerable 16
Edit |Elaboracidn de Conservas de Frutas |8 Envasado y Pesaje 9-10 Easily Accessible | 7-8 Vulnerable 18
Edit |Elaboracidn de Conservas de Frutas |9 Empaque 7-8 Accessible 1-2 Mot Vulnerable 10
Edit |Elaboracidn de Conservas de Frutas |10 Despacho 9-10 Easily Accessible |5-6 Somewhat Vulnerable 16
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%! Food Defi.::r;se Plan Builder - Conserva de frutas*
—

l I

File

Edit View Tools Help

NEFHS LB R @4 4|2

of 7 | b Bl |

| Company information | Broad Mitigation Strategies | Vlnerabilty Assessment | Focused Mitigation Strategies | Emergency Contacts | Action Plan | Food Defense Plan | Supporting Documents |

Frocess Process - .
Name # Steps Sum Mitigation Strategies
Recepcion 18 Fence off appropriate area around the wellhead/spring to minimize possible intentional surface Search
materia prima contamination (minimum area 50 ft. radius)
For all potable water systems, restrict access to pumping, storage, piping and treatment systems
Elaboracion .. |1 (to include filtering) as well as air sources for pressurization

Elaboracion ...

Lavado

Design or modify water system to minimize obscure access points (e.g., unused valves, tees, and

nipples)
Establish a chemical and biclogical baseline water profile

Search

Elaboracidon .. |3 Inspeccidn Saaich
Elaboracign ... |4 Cubeteado 18 Fryo—
Elaboracion ... |6 Congelado 12 Boaich
Elaboracign ... |8 EZ:;?: doy 18 Search
Elaboracidn ... |9 Empaque 10 Eanteh

Conserva de frutas
%
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&/ Mitigation Database Search Results
. .

&

Search Criteria:  Lavado

FD plan builder

is a substitute for zero or more characters.

Asterisk(”) - When seanching, use the asterisk as a wildcard. A wildcard

Online Database
FDA Food Defense Mitigation Strateqies Database

| Search |

Process Step

tems Found: 0

8 Mitigation Database Search Results

Asterisk(”) - When searching, use the asterisk as a wildcard. A wildcard
iz @ substitute for zero or more characters.

Category

Online Database

FOA Food Defense Mitigation Stratecies Database

~ Process Step

Select |Watering

tems Found: 2

Agencia Chilena para la Calidad e Inocuidad Alimentaria

Category

Animal/Farm

[ ok [ Cancel |
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FD plan builder

8! Mitigation Search Results

Process Step:  Water Category:  Engineerng and Securty Applications

Ohjective:  Reduce opportunities for intentional contamination of product using water as an ingredient.

L |

Strategy

Secure all water treatment supplies (filters. minerals. chemicals)

Restrict maintenance and water freatment system access to authorized employees.

Secure all water system cleaning supplies

For non-public potable water sources, restrict access to wellhead. spring. cistern, as well as pumping. filtering,
storage and piping systems

Fence off appropriate area around the wellhead/spring to minimize possible intentional surface contamination
(minimum area 50 ft. radius)

Protect pumping system controls with swipe cards, cipher pads or biometric controls

For all potable water systems, restrict access to pumping, storage, piping and treatment systems (to include
filtering) as well as air sources for pressurization

Ensure that any water system modifications maintain backflow protection

Design or modify water system to minimize obscure access points (e.g.. unused valves, tees, and nipples)

Protect reatment system controls with swipe cards, cipher pads, or biometric devices

Secure all plans/drawings/schematics ofthe water system

Establish a chemical and biclogical baseline water profile

Whether sourced publicly or privately, frequently test and record water attributes to ensure adherence to safety
standards and compare regularly with baseline profile

Limit access to system and controls and supplies to authorized employees

100 OOhOoomEDm Oom O Omog

Ensure that contractors for water system cleaning and maintenance have a security plan in place

Cimnrmlee o eemdemrnlde Aol ool W o LN P

m

| ok || Ccancel
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FD plan builder

B2 BBcd Defense Pian Buder e fie fitae ud o oo B e
File Edit View Tools Help
DEHS | ¥R @ K 42 of 7| b bl |

| Company Information I Broad Mitigation Strategies I Vulnerability Assessment | Focused Mitigation Strategies |Eﬂagmq|rﬂodads I Action Plan I Food Defense Plan | Supporting Eha.mﬂ'ts|

Elaboracion ...

Secure all water treatment supplies (filkters. minerals. chemicals)
Protect pumping system controls with swipe cards, cipher pads or biometric controls

For all potable water systems, resfrict access to pumping, storage, piping and treatment systems
(to include filtering) as well as air sources for pressurization
Ensure that any water system modifications maintain backflow protection

E:}rﬁiss # g;:;;ss Sum Mitigation Strategies
Recepcion 18 Fence off appropriate area around the wellhead/spring to minimize possible intentional surface Search
materia prima contamination (minimum area 50 ft. radius)
For all potable water systems, restrict access to pumping. storage, piping and treatment systems
Elaboracidn ... |1 (to include filtering) as well as air sources for pressurization
Design or modify water system to minimize obscure access points (e.g.. unused valves, tees, and
nipples)
Establish a chemical and biological baseline water profile

Elaboracidn ... |3 Inspeccian 16 Search
Elaboracidn ... |4 Cubeteado 18 Search
Elaboracion ... |6 Congelado 12 Search
Elaboracidn ... |8 E;:Zf;duy 18 Search
Elaboracign ... |9 Empaque 10 Search

Conzerva de frutas
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FD Plan Builder

e )
Online Database
Search Critefia:  Lavado Search
FOA Food Defense Mitigation Strategies Database

Astersk (") - When searching, use the asterisk as a wildcard. A wildcard
is @ substitute for zero or more chamacters.

Process Step Category

o ok || Cancel |

Base de datos de estrategias de mitigacion FD

http://www.accessdata.fda.qgov/scripts/fooddefensemitigations
trategies/index.cfm
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FD Plan Builder

This guidance represents the Food and Drug Administration’s (FDA's) current thinking on this topic. It does not create or confer any rights for or on any
person and does not operate to bind FDA or the public. You can use an altemative approach if the approach satisfies the requirements of the applicable
statutes and regulations. If you want to discuss an altemative approach, contact the FDA staff responsible for implementing this guidance. If you cannot
identify the appropriate FDA staff, call the appropriate telephone number listed on the fitle page of this guidance.

B

it gdiToTn VS??afegles Rataﬁase
| f-"*'-b-}'-'n te—rie (f

HOW TO USE THIS TOOL

Welcome to the Food Defense Mitigation Strategies Database. This database is one of several tools developed by the FDA for the food industry to help
protect our nation’s food supply from intentional acts of contamination or tampering. Specifically, this resource is designed for companies that produce,
process, store, package. distribute, or transport food or food ingredients. It provides a range of preventive measures that companies may choose to
better protect their facility, personnel, and operations. These safety measures are specific to individual categories that impact every step of the food
production and distribution process.

Not all measures are applicable or practical for all sizes and types of food production. It is the responsibility of the owner/operator/supervisor
to choose those measures that may be helpful and appropriate for their facility.

Data can be accessed using two different methods.

1. LOOKUP TOOL: Data can be searched by a specific item, or node, commonly used within commercial foed production and distribution. First,
select a food industry category from the provided list. Once the category is selected, a list of nodes will be provided to choose from. Once the node
is chosen, select "GO" to view its safety objective(s) and steps that can be taken to ensure safety.

2. SEARCH ENGINE TOOL: Data can be searched by a specific term or keyword. Similar to any search engine on the Web, type in the desired item
to be found and select GO; a list of applicable items will be returned.

LOOKUP TOOL SEARCH ENGINE TOOL

To begin, select a category and node from the drop down menus You can access a specific Node Security Data Sheet by entering a
shown below, then click on the “Go” button. Alternatively, you may keyword (i.e. mixing tank) into the text box. Then, select the "GO"
search for keywords using the search engine provided. (See button. The application will provide you with results that best match
Below) your keyword.

Category:

- SELECT A CATEGORY - |v CIRCSoAth Term:

ot - —
- SELECT ANODE - v -
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$. Food Defense Plan Builder - Conserva

de frutas*

File Edit View Tools Help

NDEHS ¥ 2@ @ 4|2 of 7| b bl |

|Cmmaarkfmaﬁm |Emadl'lthgahm Strategies I'mh'iaabiyﬁm&ami | medﬁﬁmﬂﬁeg&ﬂ Emergency Contacts |Fg:!3m]=’ia1 IFmdDa‘emHmlSmpoﬂmDoamais|

Emergency Phone List:

Supplier Contacts:

Phone £ Compary Mame Phone Number(s) Contact Personis)

Resource
»

3141

Local Palice Department

Local Fire Department

Local FEI

Customer Contacts: EJ

Local Public Health Department

Compary Mame Phone Numbens) Cortact Personis)

Poison Control

County Law Enforcement Agency

State Law Enforcement Agency

State Department of Health

Contractor Contacts: lE

FBl Headquarters 24 Hour Hotline

(202) 324-3000
Company Mame Phone Mumben(s) Cortact Personig)

FNA Mon-Fmemency Phone #

Use this link
Thitr £ Awnwews fda aove /Safetv/RenataProhlem Do ™

4

Company Emergency Contacts: @ Cther Contacts: @

F

MName Title

Phone Compary Mame Phone Number(s) Cortact Personis)

Conserva de frutas

Agencia Chilena para la Calidad e Inocuidad Alimentaria
www.minagri.gob.cl




FD Plan Builder

$! Food Defense Plan Builder - Conserva de frutas® 1 - ——

File Edit VWiew Tools Help

DEFHS | £ 2R (@ N 4|1 ofd | b bl |
lmpaywmmaum|mmmmmm|m«ﬂym|rmmmmm|ﬁmgchmm|PdionF'lan FondDd'ans&FianISLppnftthoamﬂs|

. - - Target
Measure # or Process Step Action Steps Status Responsibility Priority Cmplt Date
1a. Is the property perimeter secured to prevent entry by
> unauthorized persons (e.g.. by security guards. fence. wall. or other 05-09-2014

physical barriers)?
1b. Is there adequate lighting around the property perimeter? MNew 05-09-2014
Elaboracion de Conservas de Frutas - 1. Recepcion materia pima  |Fence off appropriate area around the wellhead/spring to minimize MNew

possible intentional surface contamination (minimum area 50 ft

radius)

For all potable water systems, restrict access to pumping, storage,

piping and freatment systems (to include filtering) as well as air 05-09-2014

sources for pressurization

Design or modify water system to minimize obscure access points
(e.g. unused valves, tees, and nipples)

Establish a chemical and biological baseline water profile

Elaboracion de Conservas de Frutas - 2. Lavado Secure all water treatment supplies (filters, minerals, chemicals) MNew
Protect pumping system controls with swipe cards, cipher pads or
biometric controls

For all potable water systems, restrict access to pumping, storage, 05-09-2014
piping and treatment systems (to include filtering) as well as air
sources for pressurization

Ensure that any water system modifications maintain backflow

protection
Elaboracion de Conservas de Frutas - 3. Inspeccicn MNew 05-09-2014
Elaboracién de Conservas de Frutas - 4. Cubeteado MNew 05-09-2014
Elaboracién de Conservas de Frutas - 6. Congelado MNew 05-09-2014
Elaboracian de Conservas de Frutas - 8. Envasado y Pesaje MNew 05-09-2014
Elaboracian de Conservas de Frutas - 9. Empaque MNew 05-09-2014
Details
Status:  MNew A Responsibility: M. N Priority:  High -

Planned Start Date:  05-09-2014  [Elv  Actual Stat Date: 05092014  [El>  Target Completion Date: 05092014 [E~  Actual Completion Date:  05-09-2014 [El~

Action Steps Comments
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File Edit View Tools Help

DEHS ¥ 2R @4 4 anﬂ b b

Company Information | Broad Mitigation Strategies | ulnerabilty Assessment | Focused Miigation Strategies | Emergency Contacts | Action Plan | Food Defense Plan | Supporting Documents

M 4 1 of 4 b M |« @ e 3 HE- | 100% - Find | Mext
For Internal Use Only

FOOD DEFENSE PLAN

Conservas de Frutas

Facility Identification #s:
Facility Descr:
Employee Type Descr:

Product & Processes:

FOOD DEFENSE TEAM

Name Title Phone Primary Contact

BROAD MITIGATION STRATEGIES

Section Measure Response Plan Content Comments Action Steps
Qutside Security
1. Property Perimeter  1a. |sthe property perimeter Gap Yes

secured to prevent entry by
unauthorized persons [e.g., by
security guards, fence, wall, or
other physical barriers)?

1b. |s there adequate lighting Gap Yes
around the property perimeter?

2. Building Perimeter  2a. |sthere adequate lighting
oputside each buildingand in
between buildings?

2b. Are primary entrances to the
buildings and operating areas
monitored and secured?

2c. Are emergency exit doors
self-locking from the outside,
with alarms that activate when
the doors are opened?

2d. Are operational entrances,
such as the loading dock doors,
secured when not in use?

2e. Are all possible access points
VW . ITTHTIAElLEBUN.LI
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2! Food Defense Plan Builder - Conserva de fruta_s“‘ ‘

File Edit VWiew Tools Help

DEES| % 2@ @K o Jdo|r |

Supporting Documents
o fe . Desepion
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ACHIPIA

Ministerio de
Agricultura

GRACIAS POR SU ATENCION...

Gobierno de Chile

claudia.villarroel@achipia.gob.cl
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