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IMPLICATIONS FOR COOPERATIVE EXTENSION.
Many consumers have questions about food safety, yet are unaware of changes in FDA rules aimed at making food safer. This abstract will provide an update on new FDA rules which are aimed to make food safer.
The Food and Drug Administration (FDA) is taking steps to keep consumers safe. The first two of seven rules proposed to initiate the FDA Food Safety Modernization Act (FSMA) are completed. The remaining rules will become final in 2016. Here are several ways consumers lives will be affected by the FSMA rules.

1. Food companies will apply greater controls to help prevent hazards.

Instead of just reacting to outbreaks, the FDA is requiring food facilities to take measures to prevent outbreaks. Facilities will need to think ahead about what could be harmful, and put controls in place to reduce or prevent hazards.

2. Consumers and their pets will get protections from tainted animal food.

The Preventive Controls for Animal Food rule will require the same up-frond thinking now required of human food manufacturing to be required of animal food manufacturing, including pet food.

3. Eating healthfully and eating safely will go hand-in-hand.

The Produce Safety rule will create safeguards to help prevent illnesses in ways that are appropriate for farms.

Farms, unlike factories, are open environments; however, there are actions that can be taken to reduce the risk of contamination in ways that are practical and feasible for growers.

For example, standards have been proposed for agricultural water, farm worker hygiene or cleanliness, compost and sanitation conditions affecting buildings, equipment, and tools. These standards will apply to both domestic and imported produce.

4. There will be greater oversight of foods imported from other countries.

The Foreign Supplier Verification Programs (FSVP) and Third Party Certification are rules specifically aimed at improving oversight of imported foods.

The FSVP rule will require importers to assume greater responsibility to ensure the foods imported into the United States meet the same safety standards required of domestic producers.

5. Consumers will be more confident that their food is safe.

These actions are the first in a series of steps FDA is taking to move the food safety system from reactive to proactive prevention.

