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Webinar Housekeeping

• It is important to note that all opinions and statements are those of the 
individual making the presentation and not necessarily the opinion or view of 
IAFP.

• All attendees are muted. Questions should be submitted to the presenters 
during the presentation via the Questions section at the right of the screen. 
Questions will be answered at the end of the presentations.

• This webinar is being recorded and will be available for access by IAFP 
members at www.foodprotection.org within one week.

http://www.foodprotection.org/


Purnendu C. Vasavada

• Professor Emeritus, UW- River Falls 

• Food Safety and Microbiology Specialist-UW Extension 

• Milk Microbiology and Dairy Technology 

• Emerging Pathogens and Rapid Methods and Automation in 

Food Microbiology 

• FDA-ORISE Fellow 

• Food Safety Preventive Controls Alliance (FSPCA) 

• PCV & Associates, LLC. 



Shawn Stevens
• Shawn Stevens is the founding member of Food Industry 

Counsel LLC, the only law firm in the United States that 

represents the food industry exclusively. 

• As a food industry consultant and lawyer, Mr. Stevens works with 

food industry clients (including the world’s largest growers, 

processors, restaurant chains, distributors and grocers) helping 

them protect their brand by complying with FDA and USDA 

regulations, reducing risk, managing recalls, and defending high-

profile foodborne illness claims. 

• Mr. Stevens also speaks regularly to national and international 

audiences on a wide variety of emerging scientific, regulatory 

and food safety legal trends. 

• Additional information about his practice can be found at 

www.foodindustrycounsel.com

http://www.foodindustrycounsel.com/


Lee Reece

• Ph. D Microbiologist, joined the food industry by     

mistake around 20 years ago.

• Worked at Kraft Heinz for the last 16 years in Food 

Safety and Quality, and is SME for In Line Product 

Protection.

• Responsible for the roll out of X-Ray on every   

Kraft Heinz production line globally.

• Currently leads the International FSQ Technical   

Excellence team.
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Managing Foreign Materials and Physical hazards 

Risk to Make Recalls More (Not Less) Foreign
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Objectives

• Significance of foreign material and physical hazard in context of 

food safety and quality.

• Foreign material risks and trends

• How to best respond when foreign material contamination is 

suspected

• Strategy and approaches for working closely with solution providers 

and developing technology that better suits the manufacturing 

environment for mitigating risk in a more efficient manner,  and

• Discussing proven strategies for ensuring future success.
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Agenda

• Introduction

• Definitions

• Recent Recalls

• FSMA Human Food and Animal Food Regulations

• Increasing threat and consequences – Shawn Stevens

• Industry strategy and approach – Lee Reece

• Summary

• Q&A/Discussion
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What is in a name?

• Foreign Material

• Foreign Bodies

• Extraneous matter

• Physical Hazards

Foreign- “Not characteristically present”..
Extraneous- “coming from without “

• It is not always possible to avoid Foreign material
• Many foreign objects may not be esthetically pleasing to 

customers but may not cause illness or injury are not Hazards
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What is in a name?

DAL
DAL (Defect action levels) are limits set by the 

regulation to define the extent of contamination 

acceptable in food

• Many foreign objects may not be esthetically pleasing to customers but 

may not cause illness or injury are not Hazards

• Some foreign material in food can constitute health and/or quality 

concerns. Depending on the size and shape of the object, it may cause 

choking, injury in the mouth, or other health effects, in which case it is 

deemed a “Physical Food Safety Hazard”

Adulterants The action level represents the limit at or above 

which food becomes “adulterated”
21 CFR: 117 § 117.110
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• Glass

• Wood

• Stones

• Metal

• Jewelry

• Insects

• Bone

• Plastic

• Insulation

• Personal effects

• Bullets/BB shot

• Needles

• Mold

• Hair

• Insects

• Stems

• Sand

• Dirt

Extraneous Foreign Material and Physical Hazards
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Hazard Type Outbreaks Illnesses Hospitalizations Deaths

Biological 2,545 52,750 3,552 99

Chemical 163 663 67 5

Physical Not collected

Unknown 1,204 13,770 286 3
Adapted from: CDC Surveillance for Foodborne Disease Outbreaks, United States Annual Reports, 2009-10, 2011, 2012, 2013

Reported Foodborne Illness Outbreaks 2009–2013

Physical Hazards and Food Recalls
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Food recalls due to physical hazards = 269

Physical Hazards and Food Recalls Increasing

Number of foods recalls due to physical hazards 

2014 – 2019 CFIA

15.6%

Food recalls due to Foreign material 

contamination = 48/307 (15.6%)
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Physical Hazards and Food Recalls Increasing

Source:www. Felxxray.com..com

https://www.google.com/url?sa=i&url=https%3A%2F%2Finfo.flexxray.com%2Fx-ray-food-inspection&psig=AOvVaw1g2m8yYf4F9iFtv79h4OOV&ust=1677446090486000&source=images&cd=vfe&ved=0CAwQjRxqFwoTCKjhw-nLsf0CFQAAAAAdAAAAABAD
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Frozen hash browns recalled due to 

possible golf ball contamination

April 2017

Oregon Food Bank recalls chia seeds over 

rodent dropping concerns       - March 2018

Foreign Material and Physical Hazards 

Udi’s Classic Hamburger Buns recalled over plastic                           

pieces.                                           - September 2019



© Dr. P.C. Vasavada.  All Rights Reserved.

01/11/2022 Taste of 

Inspirations

Cream Puffs Possible presence of 

small metal 

fragements

Poppies 

International, Inc.

03/30/2022 Skippy Reduced Fat 

Creamy and 

Chunky Peanut 

Butter

May contain a small 

fragments (stainless 

steel)

Skippy Foods, 

LLC

07/12/2022 Enjoy Life Baked snacks Product may contain 

hard plastic pieces

Enjoy Life Natural 

Brands, LLC

08/25/2022 Market Pantry White Fudge 

Animal Cookies 

Foodborne Foreign 

Object 

D. F. Stauffer 

Biscuit Co.

11/03/2022 NESTLÉ® TOLL 

HOUSE® 

Edible Chocolate 

Chip Cookie 

Dough 

Potential for Soft 

Plastic Film

Nestle USA

Recent Recalls due to Physical Hazards 

. https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts

https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/poppies-international-expands-voluntary-recall-chocolate-enrobed-and-cream-puff-products-due
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/voluntary-class-ii-recall-announced-limited-number-jars-skippyr-reduced-fat-creamy-peanut-butter
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/enjoy-life-natural-brands-llc-conducts-nationwide-voluntary-recall-select-bakery-products-due
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/df-stauffer-biscuit-co-inc-issues-voluntary-recall-market-pantry-white-fudge-animal-cookies-best
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/nestle-usa-announces-voluntary-recall-limited-quantity-edible-chocolate-chip-cookie-dough-tubs
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10/17/2022 
NESTLÉ® TOLL 

HOUSE® 

STUFFED 

Chocolate Chip 

Cookie Dough 

with Fudge Filling

Foreign Object Nestle USA

03/18/2022 Kroger

Buttermilk 

Pancake & Waffle 

Mix

Potential foreign 

material contamination
Continental Mills

04/29/2022 H-E-B Bakery
Two-Bite 

Brownies 

May contain metal 

fragments
H-E-B

04/28/2022 Gorton’s Fish Sandwich 
Presence of bone 

fragments
Gorton’s Seafood

01/25/2023 Almondy
Chocolate Cake 

with Daim
Foreign Object Almondy

Recent Recalls due to Physical Hazards 

https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts

https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/nestle-usa-announces-voluntary-recall-nestler-toll-houser-stuffed-chocolate-chip-cookie-dough-fudge
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/continental-mills-recalls-kroger-buttermilk-pancake-waffle-mix-due-possible-foreign-material
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/specific-items-containing-h-e-b-bakery-two-bite-brownies-manufactured-outside-supplier-voluntarily
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/gortons-issues-voluntary-recall-small-quantity-fish-sandwich-fillets
https://www.fda.gov/safety/recalls-market-withdrawals-safety-alerts/almondy-initiating-recall-limited-quantity-almondy-chocolate-cake-daim-141oz
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Recent Recalls due to Physical Hazards 

https://www.google.com/url?sa=i&url=https%3A%2F%2Fwww.mirror.co.uk%2Fnews%2Fuk-news%2Fkrispy-kreme-fined-more-200000-28008333&psig=AOvVaw0lbuHA2ZDRfUtasR16b3EX&ust=1677608682486000&source=images&cd=vfe&ved=0CAwQjRxqFwoTCJCRucCptv0CFQAAAAAdAAAAABAI
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Recent Recalls due to Physical Hazards 
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Controlling Foreign Material and Physical Hazards

• Necessary for safety, aesthetics and quality

• Economic loss and Brand protection

• Most controlled by GMPs and Preprocessing 

operations 

• Incoming raw material 

• Equipment

• Processing and packaging operations 

• Detection and control devices 

• Screening, Filtration, Magnets, metal detectors, x-

ray devices 

• GFSI schemes – SQF, BRC, FSSC 22000

• USDA FSIS and FSMA Regulations compiiance

• Cost of Recalls

• $ 10M - $ 30M

• 48% of recalls <$ 10 M

• 5 % of recalls > $ 100 M

source: GMA 2011

Cost of Recall
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Foreign Material, Physical Hazards and FSMA

• FSMA regulations require risk based hazard analysis 

• PCHF and PCAF regulations require robust hazard 

analysis and preventive controls for mitigating identified 

hazards requiring preventive controls

• GMPs and Prerequisite programs

• Process Preventive Control - Metal detection

• Supply Chain Control
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REDUCING PHYSICAL HAZARDS BY GETTING 

THE BEST FROM TECHNOLOGY 

Lee Reece

Foreign Materials and Physical Hazards: 

Increasing threat and consequences 

Shawn Stevens



Foreign Materials and Physical Hazards: 

Increasing threat and consequences

Shawn Stevens

stevens@foodindustrycounsel.com

920.698.2561







www.foodrecallreporter.com
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Mini Gummy Butterflies

actually contained 

“OLLY SLEEP SUPPLEMENTS” 

…

WHICH 

“CAUSE DROWSINESS” 









Shawn Stevens

stevens@foodindustrycounsel.com

920.698.2561

“GOING ALL-IN FOR FOOD AND ALL-OUT FOR THOSE WHO PRODUCE IT”

mailto:stevens@foodindustrycounsel.com


REDUCING PHYSICAL HAZARDS BY 
GETTING THE BEST FROM 
TECHNOLOGY

Dr Lee Reece, Kraft Heinz Company.
FSQ Technical Excellence Lead.



A Global Food Powerhouse

ONE OF THE 

LARGEST FOOD & 

BEVERAGE 

COMPANIES IN 

THE WORLD, 

PRESENT IN 40+ 

COUNTRIES

OVER 36,000 

DEDICATED 

HEINZ 

EMPLOYEES

$26BN   
IN NET SALES 

(2021)

440M       
MEALS DONATED TO 

COMBAT FOOD 

INSECURITY 

GLOBALLY WITH 

PARTNERS (2021)

ONE OF THE 

MOST FAMOUS 

BRANDS IN THE 

WORLD



NEARLY 250 YEARS OF ICONIC BRANDS.



Physical Chemical Microbial

Vegetables

Wood, 

woody veg, 

stone, glass

Pesticides
Listeria, 

Botulism

Fruits & 

Cereals
EVM, Insects

Pesticides, 

Mycotoxins

Salmonella, 

Listeria

Meats
Bone, Metal,

Feathers
Hormones

Salmonella, E. 

coli, Listeria

Packaging Glass Migrants
Environmental 

contaminants

The food industry now has unique 

challenges:

• Consumers have almost 

pharmaceutical standard 

expectations.

• However, most of our 

ingredients are organic and 

have inherent risks.

Risks are managed by:

• Assurance of supplier. 

• Quality control checks.

• Removal in process.

MANAGING RISK.



DOES A CONSUMER MEASURE THE HURTY BIT?



KHC and Peer Recalls 2016 to 2022



Main Causes of Recall.
There are 4 main root causes for recall:

• Chemical.

• Foreign Matter.

• Allergen/Mislabelling.

• Microbiological.

Foreign Matter is an area technology can help us combat the threat



WHAT IS THE QUICKEST WAY TO 
DESTROY NEARLY 250 YEARS OF TRUST 

???





WHERE WE STARTED

● We identified a need to attack the issue of physical 
contamination in our products.

● Traditional Product Protection systems were not doing a good 
enough job:

○ Sieves.

○ Magnets.

○ Metal Detectors



THE ROUTEMAP



FINDING THE RIGHT HELP.

● What we wanted to see:

○ Technical capability (hard to judge from a position of ignorance).

○ Willingness to cooperate (often stated, often not followed through).

○ Willingness to listen.

○ No “Hard Sell”.

○ Long term commitment, with no promises from our end.

○ Patience…..



QUANTIFY CAPABILITY.

● We embarked on a round of testing:

○ Different suppliers.

○ Different systems.

○ Different products and formats.

● Initially to build understanding of technology and capability.

● Later to qualify performance.

● This went on for some time….



QUANTIFY CAPABILITY.

● Building confidence and knowledge.
○ Could the new tech do what we needed?
○ What were the limitations?
○ Would it help in real life?

● Improving  both sides knowledge.
○ Real life running requirements.
○ Hygienic design.
○ Maintenance.
○ User interface.

● Showing what we need, what we want, 
and when to tell the difference.



● Need for consistent approach.

● Difficulty in comparing testing across a wide range of suppliers with different 
product.

○ Machine set up.
○ Real life accuracy.
○ False rejects.
○ Trust
○ Challenge testing.
○ Test piece consistency.

● Again, patience and understanding was required, 
by both parties…

QUANTIFY CAPABILITY.



THE DECISION TO PROGRESS.

● This was the easy part!

● Commit the business to getting it done, not so much!



SELL THE PLAN.

● Getting buy in at high level:

○ Relatively simple.

○ Consequence of inaction.

○ Brand Protection.

● Getting buy in at lower level:

○ More resistance.

○ Not a high local priority.

○ Too many drawbacks.

○ Limited perceived benefits.



SELL THE PLAN.

● Roadblocks/fears/assumptions and concerns:

○ Installations resources.

○ Hidden costs.

○ Downtime.

○ OEE impact.

● Changing minds & winning hearts was vital.

● The hardest part, takes time.



ENABLE.

● Setting the ground so when it went in, it worked:

○ Good FAT system, involving plant.

○ Full expert technical support through commissioning, 

validation, start up and beyond.

● Systems.

○ KHC Quality systems provide strong back up, 

guidance and set out clear expectations.

○ Practical help was always on hand.

○ Back up.

○ Guidance documentation. 

○ Integration into existing quality systems.

○ Became part of “The Language”



IMPLEMENT.

● Started slow:

○ Test sites.

○ Installed in friendly, sites that saw the advantages.

● Built early confidence:

○ Sceptical plants could discuss with other sites, rather 

than taking my word for it….

● Then all hell breaks loose…



MAINTAIN AND IMPROVE.

● Continue to monitor performance:

○ Re-Validation.

○ Customer Complaint analysis.

● Familiarity between plants and suppliers:

○ Long working relationship maintains trust.

● Continue close work with suppliers:

○ New developments.

○ Improved processes.

○ Be prepared to adapt as technology 

progresses.
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Summary

• Foreign material are extraneous matter the can be present in 

food and constitute quality concerns

• Extraneous foreign material in food may not be esthetically 

pleasing to customers but may not cause illness or injury are 

not considered hazards

• Depending on the size and shape of the object, foreign 

material can cause choking, injury in the mouth, or other 
health effects and is deemed a “Physical Food Safety Hazard”
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Summary

• Government regulations and Industry quality programs ( GFSI- SQF, 

BRC etc.) have Standards and documented policies, procedures, and 

handling requirements for the control of foreign material 

contamination

• Recalls of food products contaminated with foreign material and 

physical hazards are increasing

• Food industry needs to have dedicated programs and strategies 

including partnership with technology companies to managing foreign 

materials and physical hazards and  make recalls more (not less) 

foreign.
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Contact Information

Purnendu Vasavada  Purnendu.C.Vasavada@UWRF.edu

Shawn Stevens Stevens@foodindustrycounsel.com

Lee Reece                 lee.reece@kraftheinz.com

https://www.google.com/url?sa=i&url=https%3A%2F%2Fwww.ultimatemovierankings.com%2Fgetting-to-know-dan-hof-class-of-2016%2Fthank-you-meme-5%2F&psig=AOvVaw1Tc6GY-fHbYjTWKDgLeSNQ&ust=1678491443528000&source=images&cd=vfe&ved=0CAwQjRxqFwoTCICfsKWC0P0CFQAAAAAdAAAAABAE


Upcoming Webinars
March 21, 2023   Produce Safety Risks and an Update on Two Ongoing Research Projects –

Risks imposed by wild bird sand risks associated with EHEC during post harvest leafy greens

March 28, 2023   Food Toxicology Webinar-Food Chemical Safety and Current Tools and Methods

May 8, 2023  Is it a Listeria sensu stricto or sensu lato species? Why understanding the difference is important

June 14, 2023       Dry Cleaning: Is Water Friend or Foe in Food Safety and Sanitation?

https://www.foodprotection.org/events-meetings/webinars/



InternationalAssociationforFoodProtection

@IAFPFOOD

international-association-for-food-protection

IAFPFood

Be sure to follow us on social media



This webinar is being recorded and will be available for access by IAFP 
members at www.foodprotection.org within one week.

Not a Member? We encourage you to join today. 
For more information go to: www.FoodProtection.org/membership/

All IAFP webinars are supported by the IAFP Foundation with no charge to participants.

Please consider making a donation to the IAFP Foundation so we can continue to 
provide quality information to food safety professionals.

http://www.foodprotection.org/resources/webinar-archive/
http://www.foodprotection.org/membership/
http://www.foodprotection.org/about/iafp-foundation/

