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The following is an example of a mock recall situation using a facility created just for this exercise. 

“XY Meats” is a large abattoir that also makes jerky, sausages, ham, and bacon. They distribute products to customers throughout the province.

In an area of the finished product cooler there are 5½ pallets of finished cooked product (in boxes). Each pallet is six rows high and each row of product has 12 boxes. The total number of boxes in this area is 396. 

When checking the labels it is noted that the wrong labels have been put on this product. The actual product contains an allergen (wheat binder) that is not on the current label.

PART A- The Challenge

Trace an entire lot of finished product through to the first external customer.

The mock recall should be performed by the entire recall team. 

Use the Mock Recall Flow Chart and Recall Team Role and Responsibilities List to work your way through the situation.

1. Gather the recall team and explain the scenario. 

2. Start filling out the “Recall/Mock Recall Summary Record.” Use the information above in the “background section” to fill in Part A and Section 5 of Part B.

3. Questions 11 to 15 require information that will be obtained from the facility’s production, inventory and distribution records. This information is crucial for locating suspect product. For this exercise, see answers below. 

4. Ask the team members to find the information needed for the recall:
a. Check production records to find out the amount of product produced
b. Check distribution records to determine what quantity of products were shipped, and to which customers
c. Check coolers/freezers/retail area to see how much of the suspect product is in the facility’s possession
d. Review the Customer List to ensure contact information is on file and up-to-date (main contact name, address, phone numbers, fax numbers)

5. Continue filling in the Recall/Mock Recall Summary Record using the answers below.

	
PART B- Questions and Answers

Q: Step 11:  Product description of item being recalled?
A: Product is honey garlic sausage - LOT CODE OF 123 - DATE OF PRODUCTION = DECEMBER 3.


Q: Step 12: Amount of this product produced?
A: The batch sheet shows that 5040 kg total quantity of this product were produced.


Q: Step 13: Amount of recalled product in producer’s possession?
A: 3960 kg in producer’s possession PLUS 150 kg in the retail cooler = 4110 kg total 

Q: Step 14: Amount of recalled product shipped/distributed?
A: There were 850 kg shipped/distributed.


Q: Step 15: Area of distribution?
A: All 850 kg were destined for Calgary, AB.


PART C

For actual recalls only – The facility must be able to provide the regulator (Alberta Agriculture and Irrigation (AGI) and/or Canadian Food Inspection Agency (CFIA) with a Recall Distribution List of all products within 24 hours of the initiation of a recall. Tracking product as quickly as possible may help to decrease the impact of the recall.

PART D

A) Total quantity produced: 5040 kg

i) Total quantity  in processor’s possession: 4110 kg
· Total quantity in storage: 3960 kg
· Total quantity in retail area: 150 kg

ii) Total quantity shipped/distributed: 850 kg
· Total quantity in transit: ONLY FOR A REAL RECALL
· Total quantity held by customers: ONLY FOR A REAL RECALL

iii) Total amount used for rework:  Not known — the facility does not keep track of reworked product

iv) Total quantity accounted for thus far: 4960 kg 

Calculating Recall Efficiency

Calculate the efficiency of this recall by:

Total quantity accounted for   X    100%
Total quantity produced

3960 kg in cooler + 150 kg in display + 850 kg shipped = 4960  X   100%
5040 kg produced

496 divided by 504 X 100 = 98.41%

Corrective Action:

This facility needs a plan to trace rework.

(In this example, the eighty kilograms unaccounted for were used in rework and the facility did not keep track of this.)

Summary Comments:
The facility could not fill in all blocks of this summary record, and was not able to track all suspect product. 

Being able to track the facility’s products by single lots and by Recall Distribution List is the key corrective action in minimizing loss if an actual recall occurs. 




Note: Once you have worked your way through this example, make your own mock recall exercise based on a product that has produced and shipped by your facility. Test the recall system yearly by choosing a different product each time. 
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