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FDA’s Exemption Tool

Exemptions to the Food Traceability Rule Exemptions to the Food Traceability Rule

You are subject to the Food Traceability final rule, unfess an exemption applies.
To determine whether you may be exempt, please click on any of the following categories
that may apply to you:

Commingled raw agricultural Personal consumption, holding
commodities (RACS) food for specific consumers
Comcheaslaioiotinonte) “
Retail food establishments (RFES),

Exemptions to the Food Traceability Rule

Certain types of processing

Start Here
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Alba Velazco joined
Eurofins in 2022 as a
Food Safety Consultant.
She is an experienced,
hands-on regulatory, food
safety and quality
professional with a
demonstrated history
working in food
production and
manufacturing, as well as
food commodity import
and distribution.

She has focused her technical expertise in FSMA and SQF, along
with industry best practices and how to apply them. This includes
food safety and quality standards, HACCP and Juice and Beverage
HACCP, food fraud, internal auditing, inspections and regulatory
knowledge (Preventive Controls, FSVP, IAVA, etc.).

Jennifer Willig is a Senior Consultant
and food safety technical expert for
Eurofins Food Assurance. With a Ph.D.
in Food Science and Technology,
Jennifer brings over 15 years of
industry experience to the Eurofins
) Training and Consulting team. She
# Y provides training and consulting
"«‘ services directly to customers, including

8 food processors, distributors, and
' packagers of all sizes, helping them
== navigate the complexities of achieving
compliance with the latest food
standards; creating value beyond
certification.
Jennifer comes to Eurofins from the Massachusetts Institute of
Technology (MIT) and the U.S. Food and Drug Administration
(FDA) where she investigated risks related to intentional and
unintentional adulteration events. She provided remediation
strategies for food firms undergoing class one recall events and
provided customers with guidance on how to implement and
improve their food safety systems.

© 2023 All rights reserved. Eurofins Assurance.



Agenda

1. The Eurofins Group

2. The new Rule’s history and final
publication

3. The Rule’s recommendations,
applications, and what food
commodities will be impacted

4. Exemptions, compliance
deadlines, records, and how to
prepare

5. Live Q&A session
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The Eurofins Group
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Our brief history s¥eurofins |

Assurance

Eurofins CEO Gilles Martin

. T Eurofins developed bigger Newlv established Eurofins
established Eurofins in 1987 i : y
with and more productive sites, Assurance international
) establishing the infrastructure i i i
3 employees in Nantes, dgd business line offering
France offering food we needed to support our comprehensive Assurance
growth in Europe. solutions for Food, Consumer

testing analyses.

1997 2012 Products and Healthcare. 2023

More than 30 years of

We began to expand rapidly around the 2002 In 2012, 15 years after our IPO, the 2019 global assurance
world, joining forces with the best Eurofins network became a one- experience
laboratories to build a leading position in billion-euro annual revenue
food and environment testing markets. business.

Eurofins Scientific lists on the Paris Stock
Exchange in 1997. By 2001, Eurofins was
present in 8 countries, with a network of
over 50 laboratories.

TEanmen © 2023 All rights reserved. Eurofins Assurance. 5
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Eurofins, a global leader in the TIC industry

000 (&

laboratories

450,000,000+

tests performed each year

58,000 J - 200,000

employees 5 4 validated analytical methods

1 y OOO"‘ active countries

independent companies

© 2023 All rights reserved. Eurofins Assurance. 6



Eurofins Assurance, support at every stage

IDENTIFY AND
MITIGATE RISKS
ALONG CUSTOMERS’
SUPPLY CHAIN WITH
OPERATIONS,

PROCESSES,
SYSTEMS, PEOPLE
OR CAPABILITIES.

QQ' -
<& eurofins
& Food
Assurance
Z }'J
Research &
Development -
g ?; J; Manufacturing
mﬂﬂ r \ /\/i
’ ‘ M |
‘._.-# :_-* !-12 %9_,
Logistics &
Materials & Distribution
Sourcing

© 2023 All rights reserved. Eurofins Assurance.
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Eurofins Assurance Global Presence ~ eurofins

Food
Assurance

900+
staff worldwide

45+
countries

E@ 80,000+

reports a year

E 11,000+
food label controlled

.ﬂ 620+ |
@  consulting days sold o

(WRINAT Bl © 2023 All rights reserved. Eurofins Assurance. 8
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Reducing risks for your industries and daily lives

- _»'.':4‘ 1 ';'i‘E-"
N

| FOOD & FEED

—— TR

Tl
4

OOD
PPLEMENTS

i © 2023 All rights reserved. Eurofins Assurance.



Food Assurance Solutions

<& eurofins

Food

Assurance

AUDITS

On-site quality assurance audit
of suppliers and customer
manufacturing sites against
customers’ own standards or
international standards.

TRAINING

Training to employees involved in
different quality or safety standards
and systems: e-Learning, on-site /
In-the-field trainings, at

Eurofins facilities.

CERTIFICATION

On-site audit against a specific
international standard leading
to an accredited Certificate
issued for a site or a product.

INSPECTION

Complete suite of Quality
Inspection services to support
customers in meeting their
product quality requirements
through onsite product visual

Eurofins inspection.
Assurance
OnLine
CONSULTING

Services to support and provide guidance to

Digital assurance,

a customer, site, or any organization in the
supply chain to meet a quality or safety
standard or help them anticipate or
remediate a possible quality or safety issue.

anytime, anywhere.

R

© 2023 All rights reserved. Eurofins Assurance. 10
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2011 2022
1906 1997 FDA Food Safety and Requirements for 2026
Pure Food & Drug Act Food & Dru Modernization Act Additional The Traceability
and Meat Inspection -rug (FSMA) Traceability Records Rule’s Compliance

Modernization Act -
Act ESMA provi : for Certain Foods Date
provides FDA with new Rule

enforcement authorities related

to food safety standards.

Section 204D of the law

requires two key mandates.

* Establishes the need for
recordkeeping requirements

« Establishes the need to designate

high-risk foods for which additional
recordkeeping are appropriate

The first U.S. laws addressing
the safety of our food supply
were passed

The Food and Drug
Modernization Act amended
the Federal Food, Drug, and
Cosmetic Act and provided the
vision, guiding principles and
key components of a
coordinated approach to food
safety (IFSS).

Compliance date is 3 years
after the effective date of the

FDA Publishes the final final rule [January 20, 2026]

traceability rule under FSMA

— ° ° ® ® ° >
i Congress passed a complete ' ' '
1 revision of the 1906 Pure Food 1 1 1
i and Drug Act forming The ' ! !
1 Federal Food, Drug, and ! 1 1
i Cosmetics Act of 1938. It ' , . ! _ ! . _
1 contained several new 1 Designed to improve the i The FDA publishes the i Rule will become effective 60
. provisions, including requiring 1 country's ability to prevent and ! proposed traceability rule ! days after published in the
I safe tolerances be set for 1 respond to public health i highlighting the importance of 1 Federal Register[January 20,
i unavoidable poisonous | emergencies I additional recordkeeping that | 2023]
I substances 1 Bioterrorism 1 are on a list of high-risk foods. 1
The Federal Food, Preparedness and ggfgj&ﬂ tgoRc’)L?le gggs-rirr?foe%?f”elct:i/ Rule
Drug, & Cosmetics
g Response Act 2020 5023
Act 2002
1938

remimin © 2023 All rights reserved. Eurofins Assurance. 12
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Compliance Date

January 20, 2026

» 3 years after effective day + 60
days after date of publication

« Educate as we regulate
approach

* Implementation planning has
begun at FDA




The Traceability Rule



<& eurofins

as defined by Frank
Yiannas, Deputy Commissioner for Food
Policy and Response at the U.S. Food
and Drug Administration

FDA'’s
Better food traceability can’t wait

We all win together in food safety and
traceability — days of complete
anonymity are over

: how responses should
be to outbreaks, recalls, and public
health crisis

Global supply chain, global commodities
Standard language
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Traceabillity Lot
Code

Traceability Plan

Critical Tracking
Events (CTE)

Record keeping

Full and partial
exemptions may

apply
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Assurance

Creating the Food Traceability List

Y U.S. FOOD & DRUG

ADMINISTRATION

Risk-Ranking Model for Food Tracing

This site is best viewed using current versions of Google Chrome, Mozilia Firefox or Microsoft Edge

Infroduction = Methods and Criteria  RRM-FT Results Table =~ RRM-FT Results Figure for Commodity-Hazard Pairs ~ RRM-FT Results Figure for Commodities

The FDA Food Safety Modernization Act (FSMA) section 204 (21 U.S. Code § 2223), requires the Food and Drug Administration to designate high-risk foods for which additional recordkeeping requirements are appropriate and necessary to protect the
public health.

The FDA developed a Risk-Ranking Model for Food Tracing (RRM-FT) as a data-driven science-based decision support tool to assist the Agency in the process of designating a Food Traceability List as required by FSMA Section 204.

This website is designed for users to view the RRM-FT results as well as the risk-ranking methodology. Users can navigate the RRM-FT website through the following tabs:

+ Methods and Criteria: Click on the “Methods and Criteria” tab to view a description of the seven criteria in the RRM-FT, to download the “Methodological Approach to Developing a Risk-Ranking Model for Food Tracing FSMA Section 204"
document, and to download the full list of references evaluated and used to obtain data for the scoring of the seven criteria for commodity-hazard pairs in the RRM-FT. This tab also provides an example of how a risk score is calculated for a
commodity-hazard pair or for a commodity, as well as examples of how criteria scores are calculated;

The methods document “Methodological Approach to Developing a Risk-Ranking Model for Food Tracing FSMA Section 204 (21 U.S. Code § 2223))" is downloadable here.
Download the current methods document
The full list of references evaluated and used to obtain data for the scoring of the seven criteria for commodity-hazard pairs in the RRM-FT is downloadable here.

Download the full list of references

* RRM-FT Results: Click on the “RRM-FT Results Table” tab to view a list of the RRM-FT commodity categories, commodities and commodity scores, and commodity-hazard pairs and their scores. Interactive graphs are provided in the “RRM-FT
Results Figure for Commodity-Hazard Pairs” and the “RRM-FT Results Figure for Commodities” tabs.

The results can be downloaded at the Commodity level or at the Commodity-Hazard pair level.

Last update: October 2022

https://cfsanappsexternal.fda.gov/scripts/FDARiskRankingModelforFoodTracingfinalrule/

(WRINAT Bl © 2023 All rights reserved. Eurofins Assurance. 17



Results of Risk-Ranking of Foods
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Food
Assurance

Introduction Methods and Criteria RRM-FT Resulis Table RRM-FT Resulis Figure for Commodity-Hazard Pairs

RRM-FT Resultz Figure for Commodi

View the full graph by selecting “All" for Commodity and Hazard. View a sub-graph by selecting one Commodity or cne Hazard. Users can select from the dropdown lists, and search for a Commodity or a Hazard of interest by typing some letters in the search box. For mobile devices, the full graph may not show, and the sub-graph view is the option to use. The x-axis of
the graph shows risk score for the commodity-hazard pair.

Commodity

Hazard

[ an

[an

BN 1 Outbresks and dlnesses [ C2- Severity of iliness [ C3: Likelihood of contamination [l C4: Growth potential [ C5- Industry intervention [ CO: Consumption MM C7- Cost of illness (Note: Al criteria are weight=d)

Cheese (made from pasteurized milk), soft ripened or semi-soft-Listeria monocytogenss

Melons-Listeria monocytogenss

Viegetables other than leafy greens {fresh-cuf}-Listeria monocytogenes

o

100 150

200

g
g
g

&
2
.
&

Leafy G STEC 0157

Cucumbers-Salmonella spp.

MNut B I Ila spp.

Cheese (made from unpasteurized milk). other than hard cheese-Listeria monocytogenss

Finfish, species not

Leafy Greens (fresh-cut}-Salmonella spp.

with hi ine of ci in-Listeric menocytogenes

Fruits (fresh-cut)-Listeric monocytogenes

Finfish, hi i i DECH I Ila spp.
Melons-Salmenella spp.
Smoked Finfish-Listeria monocytogenss

Crustaceans-Salmonslla spp.

Finfish, species not

with histamine or o in-Vibria

yiticu.
Finfizh, species not d with hi ine or ci i I [la spp.
Finfish, =pecies. i i with i in-Ciguatoxin

Crustaceans-Aeromonas spp.

Finfish, hi ine-producing species-4eromenas spp.

Leafy Greens {fresh-cut)-Cyclozpera caystanensi
Leafy Greens (fresh-cut)-Shigella spp.
Fruits {fresh-cut}-Salmanella spp.
RTE Deli Salads-Hepafitiz A virus

o Hepatitiz A virus

RTE Deli Salads-Salmonella spp.

Shelifish, bivah T

rio vulnificu

Peppers-Listeria monocytogenes

Cheese (made from pasteurized milk), soft ripened or semi-soft-STEC 0157

Finfish, histami ing species-Saxitoxin (PSF)

Cheese {made from pasteurized milk). soft ripened or semi-soft-Salmaneslla spp
Shelifish, bival

G E. coli, other path ic (EA)

Tomatoes-Listeria monocytogenes

RTE Del Salads-5higeslla spp.

\egetables other than leafy greens (fresh-cut)-Shigslla spp.

Finfish, histamine-producing species-Escolar toxin

© 2023 All rights reserved. Eurofins Assurance.
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Food Traceability List

Cheese (made from pasteurized milk), fresh soft or soft unripened Tomatoes (fresh)
Cheese (made from pasteurized milk), soft ripened or semi-soft Tropical tree fruits (fresh)

Cheese (made from unpasteurized milk), other than hard cheese Fruits (fresh-cut)

Shell eggs Vegetables (fresh-cut)

Nut butters Finfish (histamine-producing species) (fresh and frozen)

Cucumbers (fresh) Finfish (species potentially contaminated with ciguatoxin) (fresh and frozen)
Herbs (fresh) Finfish, species not associated with histamine or ciguatoxin (fresh and frozen)
Leafy greens (fresh) Smoked finfish (refrigerated and frozen)

Leafy greens (fresh-cut) Crustaceans (fresh and frozen)

Melons (fresh) Molluscan shellfish, bivalves (fresh and frozen)

Peppers (fresh) Ready-to-eat deli salads (refrigerated)

Source: https://www.fda.gov/food/workshops-
Sprouts [fresh) meetings-webinars-food-and-dietary-

supplements/webinar-food-traceability-final-rule-

12072022
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Examples of Covered Items K ‘

E/Covered Not Covered @

- Fresh Cantaloupe cubes - Veggie pizza
- Fresh Lettuce - Frozen vegetables
- Fresh Tomatoes - Canned green beans
- Salad with fresh cut vegetables - Trail mix with nuts
- Peanut butter sandwich cookies - Frozen fruit mix

- Sandwich with fresh vegetables - Canned fruit

© 2023 All rights reserved. Eurofins Assurance. 20
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-  Persons who
manufacture, pack, hold
food on the FTL

- Wording of « person »
used in this Rule with the
scope to illustrate the
wide variety of entities
covered by this rule

- Foreign firms will also
need to comply

- Retail and restaurants
establishments are

A .“\A’ ' ) (I" “‘4 \ M : §
included and covered i T A Q‘%Q I N et
. ¢ -f‘»',’-‘ 'Aiﬂu") i".‘. S NS 5 *“' S
by this Rule DO SN S S
P R A (1 B

)
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Farns

* Certain small produce or
shell egg farms, such as
those selling directly to
consumers,

« certain small farms that
classify as raw
agricultural commodities
(RACs)

» Certain food produced +
packaged on farm

 Certain commingled
RACs (not fruits &
vegetables)

EIShI NQVESSEIS zlnlel

S |
centaintshellish

» Raw, bivalve molluscan
shellfish covered by the
National Sanitation
Shellfish Program

« Owners, operators,
agents in charge of
fishing vessels

Retail and

restaurant food
establishments

* Certain Retail Food
Establishments (RFES)
and restaurants,
depending on size, sales,

 and if purchasing directly
from a farm, from another
RFE or restaurant ad hoc
basis.

* But there is a minimum
record requirement of 180
days.

Other Important
exemptions

» USDA regulated foods

« Commodities receiving
certain types of
processing

 Produce rarely consumed
raw (see FDA list)

 Food for research,
evaluation

* Persons holding foods for
specific, individual
consumption

» Farm to school/institution
programs

 Transporters of foods

* Non-profit food
establishments

* Foods undergoing kill
steps

© 2023 All rights reserved. Eurofins Assurance.
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Exemptions to the Food Traceability Rule

Exemptions to the Food Traceability Rule

Start Here

https://collaboration.fda.gov/tefcv13/

Assurance

Exemptions to the Food Traceability Rule

You are subject to the Food Traceability final rule, unless an exemption applies.
To determine whether you may be exempt, please click on any of the following categories
that may apply to you:

Certain types of processing

Commingled raw agricultural Personal consumption, holding
commodities (RACs) food for specific consumers

Fishing vessels,molluscan shellfish

Retail food establishments (RFEs),
restaurants

23
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Traceability Plan Food

Assurance

« Must include:

Description of internal procedures used to maintain records under the Rule
Description of procedures used to identify foods on the FTL that you manufacture,
pack, process or hold

How lot codes are assigned

A point of contact for questions regarding the traceability plan and records. Does
not have to be a name, a generic email or title of person can be provided.

If you grow or raise food on the FTL (other than eggs) Plan must include a map
that shows location of each field, or growing area.

» Scope is to facilitate the FDA in the review and understanding of the traceability
information provided by the person regarding the food in the FTL

» Must be updated as needed to reflect current practices and to ensure compliance with
the Rule

» Previous versions of the Plan must be maintained for 2 years after any update

24
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- Can be created just once if locations/ growth Assurance
areas do not change
- For RACs (other than eggs) maps MUST show:

- Location and name of each field (or other
growing area) where items on FTL are
being grown. Include geographic
coordinates

- Any other information needed to identify
locations of each growing field.

- Aquaculture farms maps MUST include:

- Location and name of each container (pond,
pool, tank, cage) raising foods on the FTL,
including geographic coordinates

- Any other information needed to identify
locations of each growing field.

- Can be electronic, on paper, even hand drawn
but all information must be accurate, readable
and available.

25
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Traceability
Lot Codes

« The TLCis a
descriptor, often
alphanumeric, used
to uniquely identify a
traceability lot within
the records of
traceability source
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Food
Assurance

alternative method to provide the
TLC source information, such as the
FDA facility registration number, a
web address with location
description for the source, etc.

location where TLC was first

assigned

e Other important 'TLC source 'TLC source
Information reference
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Critical
Tracking
Event (CTE)

Event in the supply chain of a food
involving the harvesting, cooling
(before initial packing), initial packing
of a raw agricultural commodity other
than a food obtained from a fishing
vessel, first land-based receiving of a
food obtained from a fishing vessel,
shipping, receiving or transformation
of food
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Food

Assurance Examples of KDEs

* KDEs related to the traceability lot code
Key Data .
* Location KDEs
Elements -
* Description of product
WELIEUESSC R » Harvest and aquaculture KDEs

with a critical tracking . Reference documents
event for which a record

T neeeprral © Note: sprouts require specific
or provided in Information

eV ccLVRCRUERVIEEES « The KDES required will vary depending
on the CTE that Is being performed.




KDE Examples

Receiving KDEs

Traceability lot code for the food

Quantity and unit of measure of
the food

Product description for the food
Location description for the

immediate previous source (other

than a transporter) for the food

Location description for where the

food was received

Date you received the food
Location description for the
traceability lot code source or the

traceability lot code source
reference

Reference document type and
reference document number

Shipping KDEs (maintain and

provide)

KDEs must be linked to the
traceability lot for the food

Traceability lot code for the food

Quantity and unit of measure of
the food

Product description for the food

Location description for the
immediate subsequent recipient
(other than a transporter) of the
food

Location description for the
location from which you shipped
the food

Date you shipped the food

Location description for the
traceability lot code source or the
traceability lot code source
reference

Reference document type and
reference document number
(maintain only)

© 2023 All rights reserved. Eurofins Assurance.
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Food

Assurance

Transformation KDEs

FTL food(s) used as ingredient(s)

KDEs must be linked to the new
traceabillity lot for the food

Traceability lot code for the food

Product description for the food to

which the traceability lot code
applies
For each traceability lot used, the

guantity and unit of measure of the

food used from that lot
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CTEs and KDEs

« KDEs and CTEs must be O O
documented and linked (such as O @
in a spreadsheet or a BOL)

* You can use coding or common

denominators for quick \ N " \ N 8 :

reference, but must be | 8
documented for easy - y | g
interpretation 7 »

* Must be used to identify and Q ¢ N ﬁgj\&] g %) @

connect food throughout the © o” o
supply chain

» They will depend on your supply 1
chain and type of operation

* Yes — this information might
need to be maintained up until
RFEs and restaurants
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Food Traceability Rule: Critical Tracking Events (CTEs) and Key Data Elements (KDEs) U.S. FOOD & DRUG
ADMINISTRATION

Cooling Initial i .
Harvesting (before Initial Packing FlrstRLea::r:;IveB?sed Shipping Receiving Transformation Tra‘::?"my
Packing) (RAC)

The Food Traceability Rule requires persons who manufacture, process, pack, or hold foods on
the Food Traceability List (FTL) to maintain and provide to their supply chain partners specific
information (key data elements or KDESs) for certain critical tracking events (CTESs) in the food’s
supply chain. This framework forms the foundation for effective and efficient tracing and clearly
communicates the information that FDA needs to perform such tracing.

The information that firms must keep and send forward under the rule varies depending on the type
of supply chain activities they perform with respect to an FTL food, from harvesting or production
of the food through processing, distribution, and receipt at retail or other point of service. Central

to the proposed requirements is the assignment, recording, and sharing of traceability lot codes for
FTL foods, as well as linking these lot codes to other information identifying the foods as they move
through the supply chain.

Graphics on the subsequent pages provide readers with a list of KDEs required for each CTE
performed.

remimin © 2023 All rights reserved. Eurofins Assurance. 32
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Records

Must be accessible, easy to read and
interpret to allow rapid response

Legible, original paper or electronic.
May include links (websites,
directories)

Must be kept for 2 years (unless
otherwise specified, see exemptions)

Must be available within 24 hours,
unless other agreement has been
reached with the FDA

May be stored onsite or offsite, but
must be obtainable in accorded time.

jonal Information

_ \ ‘g Serving Size e

Written agreements must be \ L ol rvae R 4 Calor
—_— e 2% ~ Galokies 120 per serve lotal Fat =
maintained by all parties involved and | ;.‘..'.;\, ! Vo R Sat. Fat Less than
kept current at all times : i Average quantity | Ave Cholesterg LLeSS than
Per serving | ver i | Sodium oSS than
T3, \ NUOL LeSS than

a;‘e:ﬂ\ 902.42 kJ 1794.34}| Dietary Fine.
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Assurance
This represents an electronic sortable spreadsheet generated by a distribution center when FDA requested records for all FTL foods received

. f 9/18/2020 through 9/23/2020,
Records: o s

N Immediate S
EIeCtr0n|C Quantity | Product Prviews | Racuiveg Recerve | TLC Source Location Description® TLC Source | Document
s Source Location
TLC and | Description L o | Date Reference Type and
Sortable = porver| sos
| CHARLES
CHEESE CO Disie
: sovn| 50 | BRANDFETA | Charles ] PP p—
S p read S h eetS UPC:A36436436403 BIUB-XOCT020 | 0GR | CHERSE 10% | Cheese Co ";‘:‘:}:" e E34 PO IOl
1202 ’
) L CONTAINERS
Must be made available to FDA within 24 ’:‘;m}l .| 3
L OCESSC tesh o
hours, or within reasonable request ODHTIIBINOKIDRPPIE: 1 100 | BRAND, CUT | rocemn | Fooervice | 9182000 [ 11201 TLC Somce TLCulle MN.$5441 | PO4S621)
) ) ) MANGOS, 1241 | Plamt#l6 | DC#dS
Some firms will be exempt from this . :B.@A@ —
. "RESH
requirement ¢ « | PROCESSOR Fresh Distro O T —
q _ ODIHTHINIMNIORIE | e [ BRAND, CUT | Pocewas | Fooderse | 921200 | "IARICRDIMAUISTIADIVIIEIE | goy 1140
Will not be necessary during regular ' " | CANTALOURE, | Pasté | DC i '
. . | e — L ',!_ " R
inspections FRESH
_ ) ) PROCESSOR
These will help in the response to a public OV 111101 10WPPLS 100 m& Hhr-h Do | | g og/01/1 10141141 101/1071 PR
.. R0 CASES ! ocemsor | Foodervice | 9202020 10 BOL 1140]
health crisis, a recall, to prevent and SALADKIT, | Plamslé | DCwds
. . 10x12 OZ
mitigate a foodborne iliness outbreak MG |
ExeshEnb
BM\'D..
(0122322023230 1OWFF12020.00 140 i’i&%‘:\‘”‘ w F“:':: 9223020 It/ At 1 on/01/ 22022022 322 031 0/FH 2020 BOL 22307
2 CASES n\';\ ) p ot [)(‘.um w 09.20 pasi)
STEAKS, 25 LB
CASE

“Soe Marter Data Spreadabeet for full location deacrptions




Where to start?
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*  Review your ingredients, process and finished
goods and determine if on FTL

*  Start discussions with your suppliers, brokers,
Importers, discuss possible solutions for all
required data

*  Be on the lookout for FDA’s guidance on
application, outreach and assistance. FDA
encourages stakeholders to reach out with
guestions.

e Start building your Traceability Plan, written
agreements

* Reach out for help and guidance
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Food
Assurance

Eurofins Food Assurance is committed to helping you
navigate the FDA’s new Traceability Rule.

Your business processes and specific requirements may require varying levels of

assistance or advice. We can help meet these requirements by delivering on-demand
expertise through our consulting and advisory services:

https:/lwww.eurofinsus.com/assurance/food/services/consulting-labeling/

Also, view our Training Calendar to check out some of our Training Courses:
https://www.eurofinsus.com/foodassurance-meetus

Our consulting activities are provided by independent companies and separate from certification activities.

i © 2023 All rights reserved. Eurofins Assurance. 36
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. Eurofins Food Assurance

FOR MORE INFORMATION PLEASE CONTACT

. www.eurofinsus.com/assurance/food

Questions? E-mail Us: training@eurofinsUS.com
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