Food Safety from a Retailing Perspective



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

- Mike Duke
Walmart CEO
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Grocery sales top 50 percent at Wal-Mart for
first time
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Overview

Who We Are

Strategic Approach

Reduce Risk Early in the Food System
Reduce the Retall Risk Factors
Enhance Regulatory Compliance
Manage Emerging Food Safety Issues

Drive Domestic & International Food Safety
Consistency
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Walmart -~ Global Presence

Mexico

“™w=_Puerto Rico

Central America

Brazil

Chile

Argentina South Africa
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Savings Made Simple

3,961 Stores
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We respect
the
individual

SO we care
about their
safety

Our Culture

We serve
our
customers

and do
it safely

We strive
for
excellence
by starting
with
safety

|
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Food Safety Structure
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Strategic Approach

1. Reducg 2. Reduce the
Risk Early in Retail Risk

the Food Factors
System

5. Drive

Domestic & 3. Enhance
International Regulatory
Food Safety Compliance
Consistency

4. Manage
Emerging
Food Safety
Issues
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Food Safety Management System
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Supplier Certification Program ((.)
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Supplier Certification Program...

Wal Mart says food suppliers to
-] meet GFSI| standards @9&.

M 1on Feb 4, 2008 3:11pm EST @

™ 52t | = Email | & Print | « Share| @ Reprints | 6 Single Page [-] Text [+]

NEW YORK (Reuters) - Wal-Mart Stores
Inc {(WMT.N) said on Monday that
suppliers of its private label and certain

m other food items, like produce, meat and
fish, must comply with Global Food Safety
Initiative standards.

Wal-Mart, the world's largest retailer, said
GFSI standards provide real-time details
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Why did we launch GFSI?

BUYING COMPANIES

Retail A

Retail B

Food Service C

Retail D

Retail E

Food Safety Audit

Food Safety Audit
>

Food Safety Audit
>

Food Safety Audit
s

5

SHARED SUPPLIER BASE
Supplier A

RESULTS

Redundancy
Confusion
Inefficiency
High Cost

Verification vs
Validation
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Benefits of GFSI

Buying Companies

Retail A «
Retail B A
etal u
: d
Food ServiceC
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Retail D 1
S
Retail E
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Recall Rate 34%
Pre-GESI Reduction

Recall Rate
Post-GF5I

Industry Average
Recall Rate

Ere-GFS| Certification
w5, Pact-GFSl Certification

Results

e Consistency

e Reduce cost

e Greater effectiveness
e Validate process
*Globally Accepted

eRecall Rate Reduction
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Commodity Specific Strategies

Bulk Deli Meat Safety Initiative
Beef Safety Initiative
Nuts & Seeds
Sprouts

Peanut Butter
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Supplier Development and Support

Small and Developing Suppliers
— Training and Education

Customer Complaints
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Food Safety Risks from Farm to Table
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WALMART Grocery Network

8.5 million cases shipped daily

e 5,000 trailers per day
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Storing & Transporting Foods
Logistics
 NSF Annual 39 Party
Audit
 Food Defense Plans

e Seafood HACCP

 Food Safety Modernization
Act Implications

e Trace backs &
Traceability

e Pest Management
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Five Strategic Initiatives

1. Reducg 2. Reduce the
Risk Early in Retail Risk

the Food Factors
System

5. Drive

Domestic & 3. Enhance
International Regulatory
Food Safety Compliance
Consistency

4. Manage
Emerging
Food Safety
Issues
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Food Safety Risks from Farm to Table
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Continuous Improvement Model

|
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Food Code

U.5. Public Health Service
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Food Safety High Five

knicw thaHigh Five, and fiollow tham whils working with food.

Ba cean, Sea Limplo,
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Sea Saludable

Cortaminackin Cruzada
+ Fix wirmacer e sy crocos

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 e
Certification

Loarning 2012
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Education and Training...

Food Safety and Pest Management

High 7 Be Clean, Be Healthy | jiigh Flve #2 - Keep it Cold, Keep it

b Food Safety Playbook
Walmart | @ Food Safety

Walmart =<

Save money. Live better.

Hiigh Five &
sanitize

Internal Web Site Resource Pocket Gulde.

and affordable

Food Safety Playbook R e
Food Safety Pocket Guide
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Communication

,

S
e $

s

: .
>,< Rachael

Walmart




Communication...

Attention Associates
Atencion Asociados

Please wash your hands with
warm water and soap before
returning to work.

Por favor lavese las manos con agua tibia
y jabdn antes de regresar al trabajo.

HoOcaskns
Cortaminacksn Cruzada
M siruscers sl ntoa cudon

Hot Case Operational Quick Check

& Pre-heat case for one hour prior to filling

4 Ensure all case bulbs and heating elements
are functioning

4 Keep doors closed when not in use

4 Report any case maintenance issues to
store management immediately

All hot food must be 140°f or above

COM Hot Hedding Sign | 674" | 02011 Wal-Ma

Slicer Sanitation

Aseo de la rebanadora

= Clean slicer every 4 hours or as needed

= Unplug slicer, completely
disassemble slicer

= Properly wash, rinse and sanitize

all slicer parts

= Limpie la rebanadora cada 4 horas o
conforme sea necesario

= Desconecte la rebanadora y desarmela

completamente

= Lave, enjuague y desinfecte adecuadamente
todas las partes de la rebanadora

Pullthe product at 3 hours and verify the temperatune
is at orabowe 140°F Fnot, mark down and discard Ifit
is, complate a CVP markdown and discard the labsl.

Flace product on wire mdcwith catch pan and pan on
top rack to prevent contamination

Sacue el producto a las horas ywerifique quela
temperatura s2a de 140 °F o rds. Sino, mangue y
e seche Sitiers esa temperatura, marque CWF y
desachela etiqueta.

Panga & products en la rejilla oon unabandsja para
escurmiry ura bandela enla rjilla superior para evitar
lacontaminacian

Put the chickers in walk-in freezer for 4 hours with
PLU labd showving date and time.

Ponga los pollos en lacdmara de congelacian duramte
4 horas con una etiqueta PLU que muestre lafecha y
lahom.

Verify product reaches 41°F within 4 hours and then

package label cormecthy. Fnot, mark dowrand discard.

Verifique que s producto lliegue a los 41 °F end horas
yluego empaguey etiquete cormectaments. 5i no,
mangue y deseche,

Walmart >,
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Communication - Customer Education

o e Y
' GREATFORES
MEMBER'S MARK CRILLING

ANGUS BEEF
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BATISFACTION
GUARANTEED
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e Food Safety High Five
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: e 2O
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EEF Pound Beei— 10° y—
\ —_— Bee! (Well)—160°F @
T — o (Medivm— 45°F <5
Safe Handfing Instructions () 2 |
www.walmart.com
Meat Bags

Walnark's Profile

Walmart

Locking forward to ﬂrlrg up the grill this weekend? Be sure to use a food thermomeatar to check
Walmart  burgers are fully cooked to an internal termperature of 160°F. Learn more food safety tips:

Grilling Dutdoors, Handling Food Salely

F o Like ' Comenant - Share

") 760 paople ke ths,
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Goals & Measurements

¥

Feniel Aty Summary ECOLAB

it @ Performance Audit

T Gl

§ L e 3'd party supplier

The Following Excepiion|s) were Found
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Be Clean, Be Healihy

RIS € Color based audit

Kaep It Cald, Keep It Hot

15 € Corrective action plan

P  Review and Approval

g epckions found
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Goals and Measurements...

Beef Pot Roast Temperature Reheating Curve
L 0.0 —
i 0.0 / /
" 0.0 /
- 0.0
(A03 /
0.0
L 0.0 //
L1 0.0 /
W 400 /
0.0
w Fd
0.0
m . . b 02 4 16 18 20 22 24 26 28 30 32 34 36 38 40 4/
© Femy Med A M Awe  Jp Awwt Spombe Gosbe Newbe Dimbe Jamun Cook Time (minutes)

 Data is analyzed

* Hot /Cold Holding: 30,677/ month

* Proper Hand Washing: 7,407 / month
* Wash/Rinse/Sanitize: 5,340/ month
* Validation studies

Walmart - .~



Old Process

Prepare
Chicken

Cooked
Chicken

Rotisserie Chicken Task Analysis

Pull boxes of
flavor that are

needed

v

Place on cart/table

v

Open box and bag >

Pick up birds one
by one by hand

and place onto
rack in oven

Take temperature

of birds

Dump them into
customer
containers

New Simplified Process

Loading

Cooking and
Unloading

Place rack in
meat /deli cooler
for storage

= 17 Steps

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.

Return cart to

A

cooler and wash
hands.

Take temperature
of birds

Use tongs to

» unload from oven

to packaging

= 6 Steps

Walmart




SPARK — Sustainable Paperless Auditing and Recordkeeping System

Web based automated system

lﬁm“m { caloneg.

P Preset Food Safety Tasks

] e el

[ Bluetooth Technology
0] == TMD & PDA

|-‘ [Mim(uhn 1 ameruy l

feben b e pemcad gl

Website




How SPARK Works

1004113 L31LPM

: Rotisserie Chicken #2

Lzer H! D

Handheld Michael Bruns
Location 3518 LAB
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60.00%

50.00%

40.00%

30.00%

20.00%

10.00%

0.00%

WALMART g 1 7
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C t E‘. : Aa A
Rotisserie | 4,778 | 468,546 1.02% "-& =i e ﬂ?':l
Chicken #1 e '.: 1170 - 10.00% ,.fffb'
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Rotisserie Chicken
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60,000,000 SPARK food safety checks

n = All



SPARK...

Store Manager Daily Summary

L oe=atacm:

Checklisi Completion Trend
1%

8%
61%
%

20%

0%

Mg ety Tear
LI0EE WY WEly [am [ BECE Chaning id ITeh PO L0

Mzt Bl Hoiding Cheech Dudl Dol At oz ook Toarn

I AT [ Markth TeDsta [ Mk To Dabs Corporsts

Missed Checklists

R N

bV

Amsoc Hot Holding Check Dl 11em te 2pm Daily 2A6200T 236 P
Hgr Varify Tow Bam bz dpm Daily 22013 12933 P
Exceptions
Checklist  schedule _ [Queston [T ComectiveAdtion |
Cloz= Mgr verify Towr 6o w2 11355 pm Caly Closing Mor varficzmion Dl Dzor 1351221 &M Trzin Assoc, on 5520 deanrg
DS,
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Food Safety Scorecard

Walmart Food Safety Scorecard

Category December FY 13 January
Food Safety Audit 97.1%

Category

Category

Regulatory Critical

Category : January FY 13
Pest Audit

Monthly performance evaluation
Provide visibility
Summarizes goals and measurements

Walmart




Reinforcement

“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

Annual Award

Zero Violation Certificate On-the-Spot Recognition

wa'mart _Food Safety

The Food Safety & Quality Assurance
Department

TO:

Recognizes

Store #1940

FOR:

Thank You

For Being a Food Safety Champion!

For receiving

Zero Violations

David Hall
2009

DATE:

For three consecutive months
on the Food Safety Audit

Dated August 20, 2008

VWetrssrt

|
Walmart - <



Five Strategic Initiatives

1. Reducg 2. Reduce the
Risk Early in Retail Risk

the Food Factors
System

5. Drive

Domestic & 3. Enhance
International Regulatory
Food Safety Compliance
Consistency

4. Manage
Emerging
Food Safety
Issues

Walmart



Reqgulatory Tracking

WM/Regulatory Agency
Partnership

COOL Checks

Plan Review

Walmart




Reqgulatory Tracking

Food Safety

Deparmment of Health Critical Vielations

ST Regulatory Contacts

Purpose:  To resolve Health Deparment viclatons and protect pubfic health

Directions: Usmng this form as a templale, develop an acbon plan for each ssus DO C u m e n t ed
identfied on your inspecton report. Upon completion, your action plan
shou'd be emailed to your Food Safiety Manager, MM, and Markst

Asset Protection Manager

MName:
Position:
Club #:

— Corrective Action Plans

Specific What was done to comect the exception 31 the time of the inspection?® Be
speciic; keep the plan simple and precise.

Measurable What will be done to prevent the excepbion from re-gccuming? To I a O O t C au S e

illustrate the desired success a guantitative number or measure should b= attached
to each Acton Plan. Must answer what and when.

Attainable The plan should be atainable. The plan should answer how. — L O n g t e r I I I

Responsibility is assigned Who will compiste the action? The acton must be
assigned to a specfic ass0ciate or associates.

Timeline When will it be done? There must be a specific imeline =21 for when this
action plan will b= executed.

Review and Approval

Walmart




Walmart Critical Rate Trending

FY2009 FY2010 FY2011 FY2012 FY2013
# of Criticals/Inspection

Walmart




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, @reert
Artisan Fresh, Value
: T t =
Marketside, K‘éﬂﬂqu.

In-Store Deli & Bakery PLU labels

-
RERIGERATE AFTER OPENING

NETWT. 24 OZ (1LB 8 0Z) 6

Engaged in this process are Private Brands, Food Safety,
Merchandising, Suppliers, Legal and the 39 party certifying lab.

Walmart




Food Recall Program

Notification of Recall
— Supplier

— Buyer

— Regulatory

— Media

Targeted recall message
— Stores/Clubs

Removal

— Stores/Clubs

— Distribution Center
— Verification

— Sales Restriction

Walmart



Five Strategic Initiatives

1. Reducg 2. Reduce the
Risk Early in Retail Risk

the Food Factors
System

5. Drive

Domestic & 3. Enhance
International Regulatory
Food Safety Compliance
Consistency

4. Manage
Emerging
Food Safety
Issues

Walmart



Managing Emerging Issues

Food Fraud &
The Chemistry of the Crime Social Media (Evolve 24)

The Emerging Food Safety Issues Series
HOW THE PUBLIC CAN BE DECEIVED

Food Fraud
Genetically Modified Foods
Antibiotic Resistance

Food Security

Dr. John Spink

eciow for the Art-Cournites e
L i Program, Michigan State Univerity

Date  Friday, October 8, 2070
lme  300-4:00 pam.
M Wayne Gretzhy Conference Room

Walmart




Five Strategic Initiatives

1. Reducg 2. Reduce the
Risk Early in Retail Risk

the Food Factors
System

5. Drive

Domestic & 3. Enhance
International Regulatory
Food Safety Compliance
Consistency

4. Manage
Emerging
Food Safety
Issues

Walmart




Driving Consistency

lina uerto Rico

Walmart




Driving Consistency...

Wal-Mart Food Safety High Five

Food Safety High Five | RARKEATHAN l  Sedupundved

TH Sy AL TR T Lis AR,

= A P i B Wk e e P Tad

United States China Central & South America
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Walmart Food Safety Management System

<01 ™F=g  ==lD

Key Element AR Bz CA Chile Am China India Japan Mex PR UK USA SA

Supplier Approval Process

Store Operations

Influencing Behavior &
Developing Culture

Food Safety Measurements

Reinforcement and
Performance Management

Product Recall

Customer Complaints

Regulatory Tracking

Pest Management

Emergency Preparedness

Facility Design &
Equipment Review

Std — Standardize
Eq — Equivalency

Walmart -~



“Never before In history have we, as a
profession, been so well suited to
advance food safety through research,
iInnovation, leadership, and change.”

Questions??? Walmart

Save money. Live better.
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