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Blue Bell Recall

 The Centers for Disease Control and Prevention 
reported that one person in Arizona and another 
in Oklahoma had been sickened by bacteria with 
DNA fingerprints matching those collected from Blue 
Bell ice cream samples. Previously, three patients 
in Texas and five others in Kansas have been 
linked to the outbreak. The illnesses date as far 
back as January 2010, the CDC said. All 10 
patients were hospitalized, officials said, and 
three in Kansas died.

Washington Post

April 19, 2016Cornell University Department of Food Science

Blue Bell Timeline

 March 13 - Three listeria deaths leads to first Blue Bell 

recall

 Blue Bell issues first-ever recall in its 108-year history 

after five people developed listeria in Kansas after eating 

an ice cream product called "Scoops."

 The FDA says listeria bacteria were found in samples of 

Blue Bell Chocolate Chip Country Cookies, Great Divide 

Bars, Sour Pop Green Apple Bars, Cotton Candy Bars, 

Scoops, Vanilla Stick Slices, Almond Bars and No Sugar 

Added Moo Bars.

Houston Chronicle

April 19, 2016Cornell University Department of Food Science
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Timeline – cont.

 March 24 - Blue Bell expands recall

 Blue Bell Ice Cream has recalled three 3-ounce 

institutional/food service ice cream cups - chocolate, 

strawberry and vanilla with tab lids - because they have 

the potential to be contaminated with Listeria 

monocytogenes.

 March 25 - Hospital pulls Blue Bell products

 The Texas Children's Hospital became one of the first 

places to remove Blue Bell products went beyond the 

scope of the recall, pulling all milk-based products from 

its patient areas

April 19, 2016Cornell University Department of Food Science
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Timeline – cont.

 April 3 - Blue Bell suspends operations at Oklahoma 

plant

 The company shut down the plant in Broken Arrow, 

Okla., linked to the listeria outbreak. The listeriosis

bacteria was found in a 3-ounce cup of ice cream 

produced at the factory.

April 19, 2016Cornell University Department of Food Science
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Timeline – cont.

 April 4 - H-E-B, Astros pull Blue Bell

 Texas-based grocery chain H-E-B chose to go beyond 

the scope of the recall and remove all Blue Bell products 

from its aisles. The Houston Astros' Minute Maid Park 

and Texas A&M's Blue Bell Park (for real) announced 

temporarily stoppages in selling the ice cream brand.

April 19, 2016Cornell University Department of Food Science

April 19, 2016Cornell University Department of Food Science
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Timeline – cont.

 April 20 - All Blue Bell products recalled

 The Brenham-based ice cream maker announced plans 

to pull all products from shelves after more ice cream 

samples tested positive for the life-threatening bacterial 

infection listeria

April 19, 2016Cornell University Department of Food Science

Blue Bell Ice Cream

April 19, 2016Cornell University Department of Food Science



4/19/2016

8

Consumer Communications

 Product Retrieval: Blue Bell has collected 

approximately 8 million gallons of ice cream 

and ice cream products from retailers, 

institutions and other outlets in the U.S and 

internationally, and this phase of the product 

recall is now complete. Consumers who may 

still have Blue Bell products are encouraged to 

dispose of them or return them to a local retailer 

for a refund. Consumers should call 979-836-

7977, Monday through Friday between 8 a.m. 

and 5 p.m. CST, with any questions.

April 19, 2016Cornell University Department of Food Science

Recall – Legal 

 "It's almost like they were looking for it in areas that if 
they found it there they didn't get in much trouble," 
Marler said. "They just didn't look for it in areas where 
the risk to the consumer was the highest."

 Inspectors also found water condensation inside the 
Oklahoma plant dripped into frozen sherbet containers 
during production, and possibly found its way into ice 
cream mix. They also said Blue Bell's own testing in 
2014 found coliform bacteria levels in finished products 
higher than what the state of Oklahoma allows.

 In response, the report says Blue Bell didn't change its 
inadequate sanitation programs, but only executed its 
regular routine more aggressively after the high bacteria 
test results.

April 19, 2016Cornell University Department of Food Science
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Changes to Sanitation Program

The actions include rigorous facility cleaning 

and sanitizing, revised testing protocols, 

revised production policies and procedures 

designed to prevent future contamination, 

and upgraded employee training initiatives. 

April 19, 2016Cornell University Department of Food Science

Preventive Maintenance Changes

Additionally, the company anticipates 

conducting extensive maintenance 

(including major floor repairs and potential 

ventilation system work) in the weeks and 

months ahead. Depending on the findings 

from ongoing tests, an enhanced cleaning 

and sanitation program will be implemented 

in the weeks ahead.

April 19, 2016Cornell University Department of Food Science
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Changes to Environmental Sampling

 Simultaneously, the company is continuing 

to test individual pieces of equipment, the 

floor and other surfaces throughout its 

plants as it looks for the source or sources 

of the bacteria. Equipment will be 

disassembled and swabbed, and samples 

will be obtained from throughout the 

production facilities.

April 19, 2016Cornell University Department of Food Science

Training Initiatives

 About 750 Blue Bell plant operations employees 

attended a training session led by an outside 

expert microbiologist. He briefed employees 

about microbiology in general and specifically 

about controlling the plant environment to 

prevent bacteria, including listeria.

 This was the first step in Blue Bell’s enhanced 

training program; additional training sessions for 

supervisors will be conducted throughout the 

week.

April 19, 2016Cornell University Department of Food Science
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The Total Recall Effects

 Essentially dropped the company’s revenue 
to zero

 showed that Blue Bell was willing to put 
customer safety ahead of profits, some said

 From a strategic standpoint, it ended the 
increasing number of recalls — one, followed 
by another, followed by another — saving the 
company from possible death by a thousand 
cuts.

 Dallas news

April 19, 2016Cornell University Department of Food Science

Blue Bell Agrees to Listeria Testing and 
Reporting Regime for Plants in Texas and 

Oklahoma

BY CATHY SIEGNER | MAY 14, 2015

April 19, 2016Cornell University Department of Food Science

http://www.foodsafetynews.com/author/csiegner/
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Product Release Procedure

 The requirements include trial production runs of 
ice cream that will be tested separately by the 
state and the company for listeria, and tests of 
food surfaces and machinery on production lines.

 For at least two years, Blue Bell must report 
positive listeria tests within 24 hours. For at 
least one year, it must implement "test and 
hold" procedures, meaning products must have 
negative test results before they can be distributed 
for sale.

Houston Chronicle

April 19, 2016Cornell University Department of Food Science

April 19, 2016Cornell University Department of Food Science
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The Personal Cost

 After the product recall and facilities shutdown, 

Kruse announced May 15 that Blue Bell was laying off or 

furloughing a large segment of its workforce, including 

those in 13 distribution centers in 10 states.

 He said then that about 1,450 full-time and part-time 

employees were being laid off and about 1,400 

others were being furloughed. Those being laid off 

comprise about 37 percent of Blue Bell’s total 

workforce of about 3,900 employees.

 Those workers considered “essential to ongoing 

operations and cleaning and repair efforts” were not laid 

off or furloughed but had their pay reduced. 

April 19, 2016Cornell University Department of Food Science

April 19, 2016Cornell University Department of Food Science

http://www.foodsafetynews.com/2015/05/blue-bell-lays-off-hundreds-of-workers-because-of-recall/#.VWzAYmRViko
http://www.foodsafetynews.com/2015/06/blue-bell-agreement-with-alabama-joins-those-with-texas-oklahoma/
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http://www.foodsafetynews.com/2016/02/123702/#.vsxag03rty0
http://www.foodsafetynews.com/2016/02/123702/#.vsxag03rty0
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http://www.foodsafetynews.com/2016/02/123832/#.vssq7k3rty0
http://www.foodsafetynews.com/2016/02/123832/#.vssq7k3rty0
http://www.foodsafetynews.com/2016/02/123832/#.vssq7k3rty0
http://www.foodsafetynews.com/2016/02/123832/#.vssq7k3rty0
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http://www.foodsafetynews.com/2016/02/maytag-expands-blue-cheese-recall/#.vtwi803rty0
http://www.foodsafetynews.com/2016/02/maytag-expands-blue-cheese-recall/#.vtwi803rty0


4/19/2016

22

April 19, 2016Cornell University Department of Food Science

April 19, 2016Cornell University Department of Food Science



4/19/2016

23

April 19, 2016Cornell University Department of Food Science

April 19, 2016Cornell University Department of Food Science



4/19/2016

24

April 19, 2016Cornell University Department of Food Science

April 19, 2016Cornell University Department of Food Science



4/19/2016

25

Chemical Hazards

 Generally associated with processing/cleaning errors

• Cleaners

• Sanitizers

• Processing aids

• Toxins (can also be biological)

• Allergens

Physical Hazards

 Generally associated with equipment in poor repair or 

product lines that are not adequately protected

• Metal shavings

• Glass

• Chipping paint

• Other environmental issues 
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Microbial foodborne diseases (2011)

 47.8 million cases of gastrointestinal 

illnesses ; 9.4 million due to known and 

38.4 million due to unknown pathogens)

 127,000 serious illnesses resulting in 

hospitalizations; 56,000 due to known and 

71,000 due to unknown pathogens

 3,037 deaths (range: 1,492–4,983) ; 1,351 

due to known and 1,686 due to unknown 

pathogens
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Top 5 Causes of Foodborne Illness

Top 5 Requiring Hospitalization
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Top 5 Causing Death

Food Safety Modernization Act

April 19, 2016Cornell University Department of Food Science
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Required Records

 Written food safety plan

 Records that document monitoring of the preventive 

controls

 Records that document corrective actions

 Records that document verification

 Records that document training for the qualified 

individual

Enacted in September of 2015

 Compliance Dates

 Compliance dates for businesses are staggered over several years after 
publication of the final rule.

 Very small businesses (averaging less than $1 million per year (adjusted for 
inflation) in both annual sales of human food plus the market value of human 
food manufactured, processed, packed, or held without sale): Three years, 
except for records to support its status as a very small business (January 1, 
2016).

 Businesses subject to the Pasteurized Milk Ordinance (compliance dates 
extended to allow time for changes to the PMO safety standards that 
incorporate the requirements of this preventive controls rule): Three years

 Small businesses (a business with fewer than 500 full-time equivalent 
employees): Two years

 All other businesses: One year

FSMA Final Rule 



4/19/2016

30

The FDA Answer……on Qualified 

Individual’s
 Every facility needs to have a qualified individual 

assigned and they have a lot of different tasks that they 

have to do or be involved in, but, they do not have to be 

present at the facility and can be a corporate person or a 

consultant. 

 THEN…………

 ………….however in practice, they have so many things 

to be involved in that it would likely be impractical to 

administer that way.

April 19, 2016Cornell University Department of Food Science

FDA Support

 http://www.fda.gov/Food/GuidanceRegulation/FSMA/uc
m334115.htm#Compliance_Dates

 Assistance to Industry

 The FDA is developing several guidance documents on 
subjects that include:

 Hazard analysis and preventive controls,

 Environmental monitoring,

 Food allergen controls,

 Validation of process controls,

 A Small Entity Compliance Guide that explains the 
actions a small or very small business must take to 
comply with the rule.

April 19, 2016Cornell University Department of Food Science

http://www.fda.gov/Food/GuidanceRegulation/FSMA/ucm334115.htm#Compliance_Dates
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FDA Support (cont)

 Plans for training and technical assistance are well under way. 

They include:

 Establishing a Food Safety Technical Assistance Network 

within the agency to provide a central source of information to 

support industry understanding and implementation of FSMA.

 Collaborating with the Food Safety Preventive Controls 

Alliance to establish training and technical assistance 

programs.

 Partnering with the National Institute of Food and Agriculture 

in the U.S. Department of Agriculture to administer a grant 

program to provide technical assistance to small and mid-size 

farms and small food processors.

April 19, 2016Cornell University Department of Food Science

Maintenance Apprenticeship
 2-3 months @ Cornell

• Electrical

• Machine schematics/troubleshooting

• GMP’s

• Unit Operations

• General mechanical knowledge

 2-4 weeks in plants

 Potential Targets

 HS Students with aptitude

 BOCES
• Electrical

• Welding

• Auto mechanics

April 19, 2016Cornell University Department of Food Science

http://www.fda.gov/Food/GuidanceRegulation/FSMA/ucm284406.htm
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lmf226@cornell.edu

April 19, 2016Cornell University Department of Food Science

April 19, 2016Cornell University Department of Food Science



4/19/2016

33

April 19, 2016Cornell University Department of Food Science

April 19, 2016Cornell University Department of Food Science



4/19/2016

34

 https://www.facebook.com/BigRedFoodScience

 www.twitter.com/BigRedFoodSci

 www.milkfacts.info

 http://dairyextension.foodscience.cornell.edu/

 rdr10@cornell.edu
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