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The Importance of Custom, Cost-Effective Food
Safety Programs
Ron Shepard, CEO, Shepard Bros.

As our food supply has become increasingly global in
nature, the challenges to food safety also have become more complex. Different
countries have different regulations about what defines a “safe” raw material or
finished product, making it critical for companies to have a strong, well-defined food
safety program — including cost-effective cleaning and sanitation programs. Failure
to do so can lead to public health and safety issues and ultimately a loss of
credibility with consumers.
Investing in Brand Protection
Cleaning and sanitation in the production plant is sometimes a rushed event in
order to get production back on-line. These procedures are often poorly defined and
can lead to overlooked issues that in turn lead to larger problems with time. The
establishment and implementation of comprehensive cleaning and sanitizing
standard operating procedures (SSOPs) lead to greater efficiencies, consistent and
safe products and brand protection within the industry.
The key to this vital component of any food manufacturing company’s success is to
identify potential operational hazards and develop solutions before they become
realized sanitation concerns. The importance of eradicating potential pitfalls within
a site’s cleaning and sanitation programs cannot be understated, as maintaining a
positive brand image with consumers should drive all food manufacturing
organizations to implement programs that ensure each product is produced as
safely, efficiently and profitably as possible.
Development of Successful — and Profitable — Sanitation Programs
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Sanitation and cleaning programs are successful and subsequently become
profitable when they are thoughtfully designed and customized to the particular
manufacturing site. The following steps, when properly developed and
implemented, allow for program design and service teams to identify and mitigate
the sanitation concerns of the production plant and minimize the potential for a
product recall:

On-Site Audit: A thorough, on-site plant audit should be conducted to
determine the baseline of the site’s cleaning and sanitation elements, while
also identifying areas of concern that could negatively impact product
quality.
Identify Customer Requirements: Many customers now require that their
vendors and suppliers are certified to a specified Global Food Safety
Initiative [1] (GFSI) standard. Certification to a GFSI standard not only
satisfies a customer’s requirement, but also significantly reduces the cost of
redundant audits while improving productivity and profitability. It is best to
determine up front what standard the company’s major customers require,
coupled with what standard is best aligned with the products manufactured
by the company.
Written Standard Sanitation Operating Procedures (SSOPs): Design
a written sanitation program (SSOP) that takes into account the issues
identified in the audit, facility cost considerations and previously identified
site-specific goals related to the product quality and sanitation programs. As
the Food Safety Modernization Act [2] (FSMA) legislation is implemented, the
identification of hazards and the development of written SSOPs that address
those hazards will be critical for facility compliance with the new rules.
Continuous Evaluation and Feedback: A properly designed food safety
program solicits regular feedback from the principal stakeholders and
provides for continuous evaluation of the program via service reporting and
systems review. Through operational documentation, problem analysis and
recommended action plans, the development of a system review procedure
enables the company to continually optimize their programs while remaining
within the confines of their cost-structure. It also creates an environment
where greater accountability encourages the business to thrive in all
respects.
Remaining on the Forefront of Innovation
Establishing a commitment to the design of individualized cleaning and sanitation
programs begins with ensuring a safe production environment for employees.
Forward-thinking companies often equip program managers with access to
advanced industry training as a way to increase their technical expertise and
furnish their production teams with knowledge of the industry’s latest productivity
and efficiency innovations.
Evaluation and implementation of these latest industry innovations at production
plants — including testing the performance of new mechanical equipment,
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developing innovative chemical programs and investing in engineering
enhancements — lead to the application of reputable and sustainable business
practices. Such benefits are evident in areas such as the reduction of workers’
exposure to hazardous chemicals, the decrease in operational costs and the
continued generation of an environmentally-friendly footprint.
As all industries strive to be more productive, efficient and profitable producers, the
food manufacturing segment is no different. Implementation of customized food
safety programs that include specific cleaning and sanitation procedures will allow
organizations of all sizes to maintain the highest quality of product for consumers
while encouraging their existing framework to evolve and grow.
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