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Background

* Who is the DODVSA?

— Ensure a safe food supply for our uniformed
service members and their families

* |tis a worldwide mission.

— Currently Veterinary Service personnel in 82
countries conducting operations

* My current job: Senior Food Safety Officer




Food Safety

* Why is it important?

* What can we do to ensure that food is
manufactured to consistently produce a safe
product?

— HACCP/Food Safety Management Programs
— Preventive vs. Reactive
— Auditing?




Implementation

* Food Safety Management Plans are not new.
— NASA
— FDA
— Pillsbury
— Military Standards
— Service Regulations
— State Dept of Health, etc.
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Inspections/Audits

DODVSA — a regulatory agency
Limited enforcement
2" Party audits

Government QC/QA for food safety and food
quality




Implementation

* How do we audit a HACCP program

* Understanding the difference between a
HACCP plan and HACCP Program

* |dentification of CCPs on non HACCP required
facilities




Military Audits?

* Why do we audit facilities?
* What authority do we have to audit facilities?
* Why should the facility care?




DOD regulations

* Enforcement of HACCP requirement
— In the US or its territories
— Qutside of US

* Military Standard 3006, enforceable
document in Federal Acquisitions Regulation
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