
Webinar 
If a Recall Happened Tomorrow, 

Could You Prove Complete Traceability in 

Minutes, Not Days?

See you at 1 PM ET



BEFORE WE GET STARTED

• We are recording today's webinar and will share the recording via email in a couple of days.

• We will also share the presentation, including relevant links, via email in a couple of days.

• We will send you a short survey, which we would greatly appreciate if you would take 1 minute to complete.

• Feel free to ask questions by writing in the Teams chat. We will ensure that the questions and answers are included in the 

email you will receive within 1-2 days. 
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presented by



JACK PAYNE
Director Solution Consulting Food and Beverage, APTEAN

Industry Thought Leader, Frequent Speaker and Author

My Background

• 40+ Years in Manufacturing & Technology

• 30+ Years Focused on the Food & Beverage

• Hundreds of Companies

• Small Family-Owned Companies to Large Enterprises

• North America and International (Latin America, EMEA, and APAC)



The Future of 

Traceability

in

Food & Beverage

01
FDA Smarter Food 

Safety Blueprint

02 FSMA Rule 204(d)

03 Preparing for FSMA 204

TODAY’S AGENDA



Be prepared for FDA 

Product Tracing 

system in the future

Your customers MAY 

require FSMA 204 

compliance from ALL 

suppliers for ALL 

foods 

I DON’T HAVE ANY FOODS ON 

THE FSMA 204 TRACEABILITY LIST
 

 This does NOT apply to me!

 Why should I care?

Additional foods may 

be added to the 

Traceability List 
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FDA SMARTER FOOD SAFETY BLUEPRINT



FDA SMARTER FOOD SAFETY BLUEPRINT

Foundational Pillars

Tech-Enabled Traceability

Smarter Tools and Approaches for Prevention 

and Outbreak Response02

New Business Models and Retail Modernization03

Food Safety Culture04

01



SMARTER FOOD SAFETY BLUEPRINT

TECH-ENABLED TRACEABILITY INITIATIVES

Product Tracing SystemA

Low or No-Cost Food TraceabilityB

Additional Traceability Records for Certain FoodsC
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2

1

5 4 3

PIZZA TRACEABILITY EXAMPLE

2A – Food Service Distributor

2B – Pizza Company

2C – Contract Manufacturer



FDA PRODUCT TRACING SYSTEM PROTOTYPE
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• Starts with FSMA 204 for Certain Foods

» Tomatoes, Vegetables, Cheeses (from Pizza Example)

» Sortable Spreadsheet within 24 hours (that can be uploaded into PTS)

• Expand FSMA 204 to Additional (or All) Foods

» Crusts and Meats? (Pizza example)

» Within 3-5 years, or 5-7 years?

• Require upload of Trace Records for All Foods

» Replace on demand sortable spreadsheet request?

» Within 7-10 years, 10-15 years?

HOW WILL FDA ACHIEVE 

PRODUCT TRACING SYSTEM?
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FSMA RULE 204(d)

ADDITIONAL TRACEABILITY 

RECORDS FOR CERTAIN FOODS



ADDITIONAL TRACEABILITY RECORDS 

FOR CERTAIN FOODS

FOOD TRACEABILITY LIST -  FTL
“High Risk Foods”

Additional recordkeeping requirements
01

CRITICAL TRACKING EVENTS AND KEY DATA ELEMENTS
CTE’S AND KDE’S
Activities from harvesting through shipping

02

TRACEBILITY LOT CODE -  TLC
Uniquely identify a traceability lot

03

ELECTRONIC RECORDS
Provide sortable spreadsheet within 24 hours of FDA request

04

TRACEABILITY PLAN
Establish and maintain a Traceability Plan

05

COMPLIANCE DATE

EXTENDED TO

JULY 20, 2028
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» Cheeses (other than hard cheese)

» Shell Eggs

» Nut Butters

» Cucumbers (fresh)

» Herbs (fresh)

» Leafy Greens (fresh)

» Leafy Greens (fresh-cut)

FOOD TRACEABILITY LIST

» Vegetables (fresh-cut)

» Finfish (fresh, frozen)

» Smoked Finfish

» Crustaceans (fresh, frozen)

» Shellfish

» Ready to eat deli salads

» Melons (fresh)

» Peppers (fresh)

» Sprouts (fresh)

» Tomatoes

» Tropical Tree Fruits (fresh)

» Fruits (fresh-cut)
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TRACEABILITY LOT CODE



17

TRACEABILITY PLAN
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CRITICAL TRACKING EVENTS

7 Critical Tracking Events
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KEY DATA ELEMENTS - RECEIVING
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KEY DATA ELEMENTS - TRANSFORMATION
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KEY DATA ELEMENTS - SHIPPING
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ELECTRONIC SORTABLE SPREADSHEET 

UPON REQUEST
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ELECTRONIC SORTABLE SPREADSHEET

Hyperlink to

Definitions
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ELECTRONIC SORTABLE SPREADSHEET



FSMA 204(D) CHECKLIST
Auditing your FSMA 204 readiness

02
INTERNAL DECISIONS

• All products and lots or just those on the Traceability Food List?

• Are customers requiring compliance for all suppliers and all products?

03

TECHNOLOGY AND SYSTEMS

• Do you have technology and systems that can record CTE’s and KDE’s? 

• Do you need to upgrade existing solutions or implement new systems?

• Do you need to implement technology on the floor like barcoding and 

scanning to efficiently and accurately record the KDE’s for all CTE’s?

01

TRACEABILITY PLAN

• Do you have an acceptable Traceability Plan?

• Do you need to update your Traceability Plan?



FSMA 204(D) CHECKLIST
Auditing your FSMA 204 readiness

05
SUPPLIERS AND CUSTOMERS

• Are your suppliers providing Traceability Lot Codes?

• Can you provide Traceability Lot Codes to customers?

06
EMPLOYEES

• Are your employees properly trained and tested?

04

FSMA 204 DATA ELEMENTS

• Critical Tracking Events – identified and recording all CTEs?

• Key Data Elements – identified and recording the KDEs for each CTE?

• Traceability Lot Code – how will you track supplier’s TLCs? 

• How will you assign TLCs?



PREPARING FOR FSMA 204
Audit your FSMA 204 readiness

PRACTICE, PRACTICE, PRACTICE07



Q&A and Survey

Complete the post webinar survey will receive a personally signed copy of Jack Payne’s book, 
Thriving with Technology in the Food and Beverage Industry.

https://forms.office.com/e/bKEncBTteQ

https://forms.office.com/e/bKEncBTteQ


AlfaPeople North America
425 Town Plaza Ave, Ponte Vedra - FL – 

32081

2010 Winston Park Drive, Oakville – ON 
Suite 200 L6H 5R7

Thank you

csh@alfapeople.com

Craig Shaneck

908.963.4905

https://www.linkedin.com/in/craigshaneck

mailto:csh@alfapeople.com
https://www.linkedin.com/in/craigshaneck
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