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“Walmart has 
to do food well 
or else we fail.”  

           
                       - Mike Duke      
                       Walmart CEO                        
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Source : STOP 

http://www.safetables.org/Victim_Support/victim_stories.html
http://www.safetables.org/Victim_Support/victim_stories.html
http://www.safetables.org/Victim_Support/stories/capriotti_julia.html
http://www.safetables.org/Victim_Support/stories/fisher_brooke.html
http://www.safetables.org/Victim_Support/stories/michelson_ashley.html
http://www.safetables.org/Policy_&_Outreach/Speeches/spch_laura_day.html
http://www.safetables.org/Victim_Support/stories/berger_pam.htm
http://www.safetables.org/Victim_Support/stories/knam_henry_george.html
http://www.safetables.org/Victim_Support/stories/spitz_zena.html
http://www.safetables.org/Victim_Support/victim_stories.html
http://www.safetables.org/Victim_Support/stories/jasmin_lea.html
http://www.safetables.org/Victim_Support/victim_stories.html
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Overview 

• Who We Are 

• Strategic Approach 
• Reduce Risk Early in the Food System 

• Reduce the Retail Risk Factors 

• Enhance Regulatory Compliance 

• Manage Emerging Food Safety Issues 

• Drive Domestic & International Food Safety 
Consistency 
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Mexico 
Puerto Rico  

Central America 

Argentina 

Brazil 

Japan 

UK  
 

US 

Canada  

China 

India 

Chile 

 Global Presence 

South Africa 



            3,961  Stores 
               610  Clubs 
               113  DC 
 



Food Safety & Health 7 

Our Culture 
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Food Safety Structure 

Food Safety/Compliance 

Operations 
Food Safety Team 

Regulatory Tracking 
3rd party risk base audits 
Food Safety Task Analysis 

Training/Education 

Pest Management Team 

Regulatory Tracking 
3rd party risk base audits 

Pest Control Task Analysis 
Training/Education 

Recall Team 

Product Removal Process 
Regulatory Tracking 
Training/Education 

Logistic Food Safety 

Labeling Team 

Regulatory Compliance 
Brand Label Consistency 

3rd party label review 
Training/Education 

Supplier FS Team 

Screening of Food Suppliers 
GFSI Certification 

Customer Complaints 
Training/Education 

Regional 
Compliance Team 

Market Manager/ 
Store Management 

F
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1. Reduce  
Risk Early in 

the Food 
System 

2. Reduce the 
Retail Risk 

Factors 

3. Enhance 
Regulatory 
Compliance 

4. Manage 
Emerging 

Food Safety 
Issues 

5. Drive 
Domestic & 
International 
Food Safety 
Consistency 

Strategic Approach 
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“Farm to Table” 

Food Safety Management System 
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www.mygfsi.com 

Supplier Certification Program 

http://www.tesco.com/
http://fr.wikipedia.org/wiki/Image:Coca-ColaLogo.png
http://www.aeon.info/
http://www.danone.com/
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Supplier Certification Program… 



Food Safety & Health 13 

BUYING COMPANIES 

Food Safety Audit  

SHARED SUPPLIER BASE 
Supplier A 

RESULTS 

Retail A 
 

Retail B 
 

Food Service C 
 

Retail D 
 

Retail E 
 

Food Safety Audit  

Food Safety Audit  

Food Safety Audit  

Food Safety Audit  

5 

Why did we launch GFSI? 

• Redundancy 
 
• Confusion 
 
• Inefficiency 
 
• High Cost 
 
• Verification vs. 

Validation 
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Buying Companies 

Supplier A 

Results 

• Consistency 

• Reduce cost 

• Greater effectiveness 

• Validate process 

•Globally Accepted 

•Recall Rate Reduction 

Retail A 
 

Retail B 
 

Food Service C 
 

Retail D 
 

Retail E 
 

1 

A
u
d
i
t
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Benefits of GFSI 
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Commodity Specific Strategies 

• Bulk Deli Meat Safety Initiative 
• Beef Safety Initiative 
• Nuts & Seeds 
• Sprouts 
• Peanut Butter 

 

 

http://www.google.com/imgres?imgurl=http://3.bp.blogspot.com/-24TQ9_mwKEk/UOHfIvTh2aI/AAAAAAAAAxg/UYsrz_c3m3M/s1600/peanuts.jpg&imgrefurl=http://gardenhow.blogspot.com/2012/12/how-to-grow-peanuts.html&usg=__oORbClA_JSY-EZxqnNTagiKNA-c=&h=768&w=1024&sz=173&hl=en&start=5&zoom=1&tbnid=s98claZSaSBhOM:&tbnh=113&tbnw=150&ei=D50JUbn1FfHZyQHD4ICwBw&prev=/search?q=peanuts&hl=en&safe=active&gbv=2&tbm=isch&itbs=1
http://www.google.com/imgres?imgurl=http://media.npr.org/assets/img/2011/06/27/sprouts-73d5c19cb51b89d6e2c4547241d9f4ba66ffa8e8-s6-c10.jpg&imgrefurl=http://www.npr.org/blogs/health/2011/06/27/137451212/fda-to-consumers-dont-eat-evergreen-produce-sprouts&usg=__FO7DUxcQCKJs4BgggFqgA3OHYzI=&h=710&w=948&sz=58&hl=en&start=1&zoom=1&tbnid=wc21P9JMo7kEBM:&tbnh=111&tbnw=148&ei=W6IJUdyoC4ijyAGMvoCoDw&prev=/search?q=sprouts&hl=en&safe=active&gbv=2&tbm=isch&itbs=1
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Supplier Development and Support 

• Small and Developing Suppliers 
– Training and Education 

• Customer Complaints 
 

 

http://img.ibtimes.com/www/data/images/full/2010/10/07/47498-farm-workers.jpg
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Food Safety Risks from Farm to Table 

Farm 

Wal-Mart 
Slaughter Processing DCs Transport Stores Home 

Food Safety Management System 
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WALMART Grocery Network 

• 8.5 million cases shipped daily 

• 5,000 trailers per day 



Food Safety & Health 19 

Storing & Transporting Foods 
Logistics        

• NSF Annual 3rd Party 
Audit 

• Food Defense Plans 

• Seafood HACCP  
• Food Safety Modernization 

Act Implications 

• Trace backs & 
Traceability 

• Pest Management 
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1. Reduce  
Risk Early in 

the Food 
System 

2. Reduce the 
Retail Risk 

Factors 

3. Enhance 
Regulatory 
Compliance 

4. Manage 
Emerging 

Food Safety 
Issues 

5. Drive 
Domestic & 
International 
Food Safety 
Consistency 

Five Strategic Initiatives 
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Food Safety Risks from Farm to Table 

Farm 

Wal-Mart 
Slaughter Processing DCs Transport Stores Home 

Food Safety Management System 
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Reinforce 

Expectations 

Educate and 
Training 

Communicate Goals and 
Measurements 

Continuous Improvement Model 
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http://www.google.com/imgres?imgurl=http://blog.timesunion.com/opinion/files/2011/05/0530_WVlibraries.jpg&imgrefurl=http://blog.timesunion.com/opinion/in-spite-of-internet-libraries-still-vital-3/11691/open-book-6/&usg=__RrwuoEJn_9B28wpRhS49rvvSGDA=&h=1574&w=2351&sz=502&hl=en&start=26&zoom=1&tbnid=mzs0SOvvAc5EUM:&tbnh=100&tbnw=150&ei=k3kmUeK6FIPi2QXE7YHQDA&prev=/search?q=book&start=20&hl=en&safe=active&sa=N&gbv=2&tbm=isch&itbs=1&sa=X&ved=0CDQQrQMwBTgU
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• Five basic principles of 
safe food handling 
– Created in 2010 

 
• Most important 

practices or behaviors 
– IAFP symbols 

 
• Risk base approach 

– CDC’s most common 
contributing factors 

– FDA Retail Risk 
Factors 
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Education and Training 

• Leadership Commitment 
• Long Distance Learning 
• Food Manager 

Certification 
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Education and Training… 

• Internal Web Site Resource 
• Food Safety Playbook 
• Food Safety Pocket Guide 
 



Food Safety & Health 27 

“If you had to boil down the Wal-
Mart system to one single idea, it 
would probably be communication, 
because it is one of the real keys to 
our success.”                                                                                        
                                - Sam Walton  

Communication  
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Communication… 
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www.walmart.com 

Communication - Customer Education 

Safe Handling Instructions 

Meat Bags 
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Goals & Measurements 

• Performance Audit 
 
• 3rd party supplier 

 
• High Five logos 

 
• Color based audit 

 
• Corrective action plan 

• Review and Approval 
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Goals and Measurements… 

• Data is analyzed 
• Hot /Cold Holding:  30,677/ month 
• Proper Hand Washing:  7,407 / month 
• Wash/Rinse/Sanitize:  5,340 / month 
• Validation studies 
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Rotisserie Chicken Task Analysis 
Old Process 

New Simplified Process 

Pull boxes of 
flavor that are 

needed
Place on cart/table Open box and bag Place chicken 

onto tray

Sprinkle and rub 
seasoning onto 

each bird

Put tray full of 
birds on rolling 

rack

Wheel rack full of 
birds up to oven 

and remove 
plastic bag

Pick up birds one 
by one by hand 
and place onto 

rack in oven

After filling oven 
place bag back 
over rolling rack

Place rack in 
meat /deli cooler 

for storage

Cooked 
Chicken

Prepare 
Chicken

Take temperature 
of birds

Pull out full rack of 
birds

Dump them into 
customer 
containers

Wash, Rinse and 
Sanitize surface 
used to prepare 

chickens on

Date and Time the 
plastic bag that 
was placed over 
the rolling rack

Wash, Rinse and 
Sanitize empty 

trays/racks

Wash, Rinse and 
Sanitize drain 

table

= 17 Steps 

= 6 Steps 

Loading Put on single use 
apron.  

Load yellow cart 
with needed 

flavors and roll to 
oven.

Using single use 
gloves load 

chicken from box 
to oven.

Cooking and 
Unloading

Use tongs to 
unload from oven 

to packaging

Return cart to 
cooler and wash 

hands.  

Take temperature 
of birds
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SPARK – Sustainable Paperless Auditing and Recordkeeping System 

• Web based automated system 
• Preset Food Safety Tasks 
• Bluetooth Technology 
• TMD & PDA 
• Website 
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How SPARK Works 
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Beginning Meeting 

The Power of SPARK 
Rotisserie Chicken Example 

6 
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FYE 14 Year 
Beginning Meeting 

30,000 Foot View with Clarity & 
Granularity 

 WALMART 
August OOC TOTAL %OC

C 
Rotisserie 
Chicken #1 

4,778 468,546 1.02% 

Rotisserie 
Chicken #2 

3,576 468,308 0.76% 

Rotisserie 
Chicken #3 

3,221 467,482 0.69% 

Total: 11,575 1,404,336 0.82% 

Temp. Range 
<170 0.82% 

170 - 
180 

10.00% 

180 - 
190 

33.03% 

190+ 56.45% 

0.00% 

10.00% 

20.00% 

30.00% 

40.00% 

50.00% 

60.00% 

170 170 - 180 180-190 190+ 

Temperature Distribution 

Walmart 

Sam's 

7 
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Beginning Meeting 

30,000 Foot View with Clarity & 
Granularity 

 
New  Store  Opening 

09/19/13 Time Temp userid 

Rotisserie Chicken 
#1 

09:57 171.4°F nmdyens 

Rotisserie Chicken 
#2 

13:33 190.6°F nmdyens 

Rotisserie Chicken 
#3 

16:08 196.3°F arosad4 

8 
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SPARK 

This year:       

40,000   3rd party food safety audits 

 60,000,000  SPARK food safety checks  

 8,000   regulatory inspections 

Paradigm Shift 

 n = All  

9 
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SPARK… 
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Food Safety Scorecard  

• Monthly performance evaluation 
• Provide visibility 
• Summarizes goals and measurements 
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“All of us profit from being corrected – if we’re corrected in a positive way.  
But there’s no better way to keep someone doing things the right way than 
letting him or her know how much you appreciate their performance.”                                   
                                                                                                           - Sam Walton  

On-the-Spot Recognition 

Annual Award 

Zero Violation Certificate 

Reinforcement 
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1. Reduce  
Risk Early in 

the Food 
System 

2. Reduce the 
Retail Risk 

Factors 

3. Enhance 
Regulatory 
Compliance 

4. Manage 
Emerging 

Food Safety 
Issues 

5. Drive 
Domestic & 
International 
Food Safety 
Consistency 

Five Strategic Initiatives 
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Regulatory Tracking  

 
• WM/Regulatory Agency 

Partnership 
 
• COOL Checks 

 
• Plan Review 
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Regulatory Tracking  

• Regulatory Contacts 
Documented 
– Data base system 

 
• Corrective Action Plans 

– Root cause 
– Long term 

 
• Review and Approval 
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Food Label Compliance Review Program 
 
 

Wal-Mart and Sam’s Club proprietary brand food labels 
go through a comprehensive label compliance review 

process.  
   

Private Brands Included: 
Great Value, 

Artisan Fresh, 
Marketside, 

In-Store Deli & Bakery PLU labels 
 

Engaged in this process are Private Brands, Food Safety, 
Merchandising, Suppliers, Legal and the 3rd party certifying lab.  

 
 



Food Safety & Health 48 

Food Recall Program 
• Notification of Recall 

– Supplier 
– Buyer 
– Regulatory 
– Media 
 

• Targeted recall message 
– Stores/Clubs 
 

• Removal 
– Stores/Clubs 
– Distribution Center 
– Verification 
– Sales Restriction 
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1. Reduce  
Risk Early in 

the Food 
System 

2. Reduce the 
Retail Risk 

Factors 

3. Enhance 
Regulatory 
Compliance 

4. Manage 
Emerging 

Food Safety 
Issues 

5. Drive 
Domestic & 
International 
Food Safety 
Consistency 

Five Strategic Initiatives 
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Managing Emerging Issues 

 
• Social Media (Evolve 24) 

 
• Food Fraud 

 
• Genetically Modified Foods  

 
• Antibiotic Resistance  

 
• Food Security  
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1. Reduce  
Risk Early in 

the Food 
System 

2. Reduce the 
Retail Risk 

Factors 

3. Enhance 
Regulatory 
Compliance 

4. Manage 
Emerging 

Food Safety 
Issues 

5. Drive 
Domestic & 
International 
Food Safety 
Consistency 

Five Strategic Initiatives 
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Driving Consistency 
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Wal-Mart Food Safety High Five     

United States China Central & South America 

Driving Consistency… 
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Walmart Food Safety Management System 

Std – Standardize 
Eq  – Equivalency 

Key Element  AR BZ CA Chile 
Cen  
Am 

China India Japan Mex PR UK USA SA 

Supplier Approval Process Std Std Std Std Std Std Std Std Std Std Std Std Std 

DC & Transportation Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq 

Store Operations Std Std Std Std Std Std Std Std Std Std Std Std Std 

Influencing Behavior & 
Developing Culture Std Std Std Std Std Std Std Std Std Std Std Std Std 

Food Safety Measurements Std Std Std Std Std Std Std Std Std Std Std Std Std 

Reinforcement and 
Performance Management Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq 

Product Recall Std Std Std Std Std Std Std Std Std Std Std Std Std 

Customer Complaints  Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq 

Regulatory Tracking Std Std Std Std Std Std Std Std Std Std Std Std Std 

Pest Management Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq 

Emergency Preparedness Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq Eq 

Facility Design & 
Equipment Review Std Std Std Std Std Std Std Std Std Std Std Std Std 
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“Never before in history have we, as a 
profession, been so well suited to 

advance food safety through research, 
innovation, leadership, and change.” 

Questions??? 
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