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FDA announces
the release of the
Food Traceability

Final Rule

ufl 15 woedn1eu 2565 U.S. Food and Drug
Administration (FDA) Uszmidauanialuns
ﬁ)ﬂmngiuwwaﬂma (Final Rule) vastalsAu
Winsialunisfaanufiunvesernisunesnenis
(Requirements for Additional Traceability
Records for Certain Foods) ﬁLfﬁJuﬁauMﬁ\i‘Uaﬂ
ulgug New Era of Smarter Food Safety
Initiative - A1eldnguute FDA Food  Safety
Modernization Act (FSMA) Tefithunedisls
GRHMERREAVISE mmmmmmima‘lumﬂ%aﬂmum
maﬂmﬂaumaﬂﬂiﬂ LLauLwaimmmaamLawuau
muuﬂ panINAanlnegeInEy Inglildmansy
wwi@?mﬁwsumwLﬁmf‘ﬁ’u%qL%’wmﬁuﬁwswﬁluﬁﬁ
m’iﬂﬂuwmmaa Hunsidsusyuuilostua
wum‘amLﬂumammﬂmimimmmﬂm
UseAvENaMNE sty 9791 FDA AuaasysenIAang
53!1/&/7.!27@1’178!5]8/’7\1!UiJW’I\?ﬂ’Iﬁ'ZNZiJ Federal
Register Tuduil 21 woAdniey 2565 uasng
sudsvasiuavenuldiSudulusuil 20 unsiau

2569 (2026) mmmawgummmgﬁvL‘usmmiﬁmm
wagiAutulin (recordkeeping) Junselueeil fe
1591URdn  (manufacturers/processors) ﬂg‘l/lm’iifq
fnua_(pack) uarifensed (hold) AuF1@WNTUL
$18n150107 FDA fwiun

*‘ f ?* f

WladAgyvas Final Rule Ao

1. msdaviduiinlutisnandidgy  (Critical
Tracking Events) 1/1Lﬂmmmwammiumﬂ%aﬂmu
WU Msfiuden nsuaiu mﬁmmﬁﬂm%ﬂmm
ns3uingAu mmﬂaauaﬂmamu LaTNSINEIEUAN
mmimﬂu Full Truckload Freight (FTL) Yesjavan

ﬁ]‘“ﬂﬂLlfli’ﬂwnﬂBJ’lEJIH’i”UUWNI‘UaUVI’luVIi’lU

2. MIINN Traceab|l|ty Plan maumuszwam
mﬂmmumaLﬁrmmmwmmiaLﬂJﬂﬁ]’I‘diLLmummm
Fuildlaenann SBansussens nssuunsTely
ﬂ73Lﬁu%’ﬂm°ﬁamaﬁﬁmumwéf@ﬂﬁﬂivmumiﬁﬁﬁm
Idlunisseyemisuy FTL nse vaun159ai
Traceab| ity Lot Codes wmmmamvmaummummm
Aentiaiu Traceabil ity Plan wazuNLTivd nsdif
Dunwasnsdudnennsviserdndidumenmns

- 298119 Traceability Plan -

611 N. Larchmont Blvd., 3rd Floor, Los Angeles, CA 90004

1/3


mailto:ttcla@live.com

Thai Trade Center, Los Angeles

14 - 18 WgFaNIEgU 2565

v v

@ =
v
@7 Ingredient

3. msvhendiuduilaun nmsiusnuduiing
Wuenanssuatu/mstuiinnassuudidnnsetind/
duniindouilasuanssodmind FDA anelu 24
Flusmdandlasuive  wiemeluszezinaniia
msanasifu FDA waslesndu Savhiufinluszuy
Sidnmsotindluguuuy spreadsheet iansnsathly
Jniseeadutoyald (electronic sortable
spreadsheet) Lileda881ureANazAINTUNTS
¥91uTe9 FDA semrinaiinmsunssyunavedlsaiiin
nmsiilnrens sisewlelimsSundudieanain
pann FeimNsaluTignmuegu e sulan

#17: 1. Food Safety News: “FDA’s ‘New Era of Smarter Food
Safety’ Rolls Out New Rule to Improve Traceability of
Contaminated Foods’, November 16, 2022
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(1) Adueudeanyy o weudeaniidu
unripened  (Wana7n  coagulating  milk  proteins
(casein) with acid 4 cream cheese, cottage
cheese, mascarpone, ricotta, queso blanco )
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(2) Miuueudayuiiy ripened w3e Miuiue
Léﬁdﬁdiji/ (semi-soft) 19U brie, feta, mozzarella,
Monterey jack (e

3) thavendedug  luidrnesmngmneuthi
“hard Cheese (1214 cheddar, romano Uag parmesan)”

3. livegluiuden

4ugmaINGnINg  (nut) Ynda  suds
peanut butters ualisamtugandndes
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6. aagulwsamqﬂswmi U parsley, cilantro
waz basil #niu &2 (beans) Nnvila beets, sugar,
cashews, chickpeas, cocoa beans, coffee
beans, dill, ginger {udu Anludien (an) nnuie

7. dntuleasinan (fresh-cut) Ynile
8. weedn (fresh melon)

9. wW3nam (fresh peppers)

10. fresh sprouts A

11, uzWainAanynaenug

12. waliidlesfouannnudn eniuuesenis #a
lilnenlasuniseniduainngsadevs Aa dUve
50 UsWI1 Uazdule

12. walsidaduty
13, dnduq lilannlu@en
14. Uan (finfish) Meanlazudidanuda

(1) Yargeniugnasn Histamine 19 1 tuna,
mahi, mackerel, amberjack, jack,
swordfish uae yellowtail

mabhi

(2) Yarmiiduuldarresvinteu ciguatoxin (o1
grouper, barracuda Uag snapper
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(3) Uamnuseiny lala$r9 Histamine uaglsiuiou ciguatoxin 1% cod, haddock, Alaska pollock,

salmon, tilapia a8 trout shrimp, crab, lobster Uag crayfish

18. dnrinzaUssiavmosansoutidanuds (fresh/frozen Molluscan shellfish, bivalves) vinaneiiug wu

oysters, clams Wag mussels

19. Ready-to-eat deli salads

2. Audmaesensduduiiussvalvendauasdeonludiansss gusznounisiveonadinwdeuly/de

Mmuanefung sedeundluansnstneEng
Requirements for Additional Traceability Records for Certain Foods U.S. FOOD & DRUG

WHO IS SUBJECT TO THE RULE?

Do you manufacture, process, pack or hold foods that appear on the
Food Traceability List?

B Yes

Are you a farm or farm mixed-type facility that is not subject to the
Produce Safety Rule because annual produce sales are $25,000 or less?

B No
Are you a shell egg producer with <3,000 laying hens at a particular farm?
L

Q You are NOT subject to the rule.

Are you any other originator of food with average annual monetary value
of food sold during the previous 3-year period of no more than $25,000 Q You are NOT subject to the rule.
adjusted for inflation?

B No

Are you a transporter of food? Q You are NOT subject to the rule
B No
Are you a nonprofit food establishment?
No

8 You are NOT subject to the rule

Do you manufacture, process, pack, or hold food for personal consumption? BCH @ You are NOT subject to the rule.
I No
Do you hold food on behalf of specific individual consumers, AND

« You are not party to the transaction involving the food you hold; AND Yes Q You are NOT subject to the rule.
« You are not in the business of distributing food?

No

Do you produce and package food on a farm, AND:
1. The packaging of the food remains in place until the food reaches the
consumer; AND
2. The packaging maintains the integrity of the product and prevents
subsequent contamination or alteration of the product; AND
3. Labeling of the food includes the name, complete address, and business
phone number of the farm?

Are YOU subject to the rule?

No

Do you produce food on your farm (including food that is also packaged on Yes
your farm) AND sell it directly to a consumer?

B No
Do you produce food that meets one of the following conditions?
1. Produce that receives commercial processing and that meets the
conditions in 21 CFR §112.2(b); OR Yes

2. Shell eggs produced at a farm where all eggs receive a treatment as
defined in 21 CFR §118.37

0 No

are NOT subject to the rule with
1 10 the food sold drectly to
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naniseni htfps://forms.q(e/g
i URWH6Dv4hJeMpq7u9 :

Do you produce a food that is listed as rarely consumed raw in Yes
21 CFR §112.2(a)(1)?
No
Do you produce an FTL food that is a commingled raw agricultural commodity x :: wmm‘"‘,&c“‘.?"":‘.m,”
that is NOT a type of pi by the Safety Rule li.e., eggs), and: Yes wnder 21 CFR Part 1, subpart M, THEN:
1. The commodity is combined or mixed with food from different farms; AND S —
2. Such combining/mixing happens after harvesting but before processing? T
No o
You are exempted, EXCEPT:
Are you a retail food establishment that purchases food produced on a farm v
directly from the owner, operator or agent in charge of that farm? b et - ey o
No e 120 That was the Seurce of the %0d.
You are exempted, EXCEPT:
Are you a farm-t hool or farm-t program that purchases food Yes The schoat food authority ¢ relevast feod
produced on a farm? 110 180 Gays] 2 recond SaCUMEAting the name
No e teod.
Are you the owner, operator or agent in charge of a fishing vessel? Yes ;:: :: "._"' m"‘,fﬁ“g.::"ﬂ-“
No under 21 CFR Part 1, subpart H, THEN:
W3u Mest MakLan recores (for 2 years]
weatyng
You are subject to the Food Traceability Proposed Rule

: wSoaupu OR Code iflaldnsenuuuaeyaiy
 pwnanelysigeu :
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