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U.S. Ports System
 The United States is served by 360 commercial ports that
provide approximately 3,200 cargo and passenger handling
facilities.
 Governance of these ports in the United States is a function of
various state and local public entities, such as port authorities,
port navigation districts and municipal port departments.
 Currently, there are more than 150 deep draft seaports under
the jurisdiction of 126 public seaport agencies located along
the Atlantic, Pacific, Gulf and Great Lakes coasts, as well as
in Alaska, Hawaii, Puerto Rico, Guam, and the U.S. Virgin
Islands. Many of these seaport agencies are governed by an
elected and/or appointed body, such as a port commission.

So What’s the “Big Deal”
 America has the safest, most abundant and
inexpensive food supply in the world. The
U.S. food processing industry is clearly the
world’s leader in terms productivity and the
quality of its products. The regulations
promulgated and enforced by the U.S.
government are frequently adopted outright
and used by countries around the world in
providing a legal and scientific basis for
promoting food safety.

So What’s the “Big Deal”
 California leads all of the other states in farm
income. It's positioned as the agricultural
powerhouse of the United States. About 73% of
the state's agricultural revenues are derived from
crops while the other 27% of revenues are
generated by livestock commodities.
 In terms of revenue generated, California's top five
agricultural products are dairy products,
greenhouse and nursery products, grapes,
almonds, and cattle and calves.

So What’s the “Big Deal”
 California produces almost all of the
country's almonds, apricots, dates, figs,
kiwi fruit, nectarines, olives, pistachios,
prunes, and walnuts. It leads in the
production of avocados, grapes, lemons,
melons, peaches, plums, and
strawberries.

Sanitary Transport of Human
and Animal Food
 The STHAF Rules establish criteria that
will apply in determining whether food will
be deemed adulterated because it has
been transported or offered for transport
by a shipper, carrier by motor or rail
vehicle, or receiver engaged in the
transportation of food under conditions
that are not in compliance with the sanitary
food transportation regulations.

Sanitary Transport of Human
and Animal Food (STHAF) Rules





To whom do the STHAF Rules apply?
Shippers and receivers.
Motor and rail carriers.
A 3PL or warehouseman may also be considered a
“shipper,” which is defined as “a person who initiates a
shipment of food by motor vehicle or rail vehicle.”
 The rules don’t apply to those transshipping through
the U.S. or imported for future export.
 There is a carved-out exception for carriers and
shippers with less than $500,000 total annual sales.

Sanitary Transport of Human
and Animal Food (STHAF) Rules
 What cargo is covered?
 FDA-regulated human food including raw materials
and ingredients.
 Animal food.
 USDA-regulated meat, poultry and egg products.
 Foods that are fully packaged and require
temperature control for safety or major quality
(spoilage).
 Foods that are fully packaged and shelf stable are not
included, nor are live food animals and raw agricultural
commodities when transported by farms.

Sanitary Transport of Human
and Animal Food (STHAF) Rules
 The Final Rule on Sanitary Transportation of
Human and Animal Food will require those
who transport human and animal food by
motor or rail vehicle to follow a predetermined
set of best practices for sanitary
transportation. Those best practices cover
proper refrigeration, vehicle cleaning
between loads, and properly protecting
food during its transport.

What are the new duties of shippers
and carriers with the regulations?
 Shippers will be required to specify to the carrier in
writing, their sanitary requirements, such as
required temperature.
 Shippers must inspect trailers for cleanliness and
confirm sanitation and temperatures.
 Shippers must abide by recordkeeping
requirements.
 Carriers must show shippers that they have
maintained appropriate temperature control
during transport for food subject to
temperature control requirements.

What are the new duties of
shippers and carriers with the
regulations? Con’t
 Carriers will also have to provide shippers
information about 3 previous cargos hauled in bulk
vehicles and the intervening cleaning of those
vehicles.
 Competent supervisory personnel with
documentation training must be present to ensure
compliance.
 Shippers and receivers must provide “convenient”
hand washing facilities for drivers handling food
not completely enclosed by a container.

Transportation
 Many Ag products are susceptible to
contamination from a wide variety of
physical, microbial, chemical, and
radiological agents. These products are
particularly vulnerable to microbiological
hazards because their moisture, pH levels,
and high protein content provide ideal
environments for the growth of bacteria.

Transportation
 During transportation and storage, the
challenge is to maintain proper
refrigeration temperatures and to keep the
“cold-chain” from breaking during steps
such as palletization, staging, loading and
unloading of containers, and in storage.

Transportation Safety Plan









❏ Identify vulnerable points and develop a comprehensive transportation sanitation and safety
plan.
 Processors and distributors shipping products should assess and implement measures that
will ensure the sanitation and safety
 of products from initial shipment through delivery to other destinations. A flow diagram from
the point-of-origin to final destination, including all shipping modes/routes, can be a helpful
assessment tool. (See sample
 flow diagram.)
 Identify all points of vulnerability where there is potential for adulteration or contamination to
occur:
Identify potential hazards. If control points are identified, then determine
the method, frequency, and limit that must be met.
Identify if control is possible at the point(s) of hazard and what is the most effective point to exert
control.
This will determine where and how often monitoring and verification of the limits set should occur
and what, if any, corrective and
preventive actions should be taken
Define what controls should be put in place to prevent product adulteration or contamination
during the transportation and storage process.

Transportation Safety Plan
 As an additional check on product condition during and after
transportation and storage, processors may want to include special
arrangements with receivers to sample and conduct microbiological
or other tests on products. The results could be compared with preshipment results to determine whether adjustments are needed in
transport methods or procedures.
 Verify that contracted transporters (e.g. air, ground, maritime, rail)
and storage/warehouse facilities have a food safety program in
effect. Consider including specific security measures in contracts
and verify that measures are being met.
 Include procedures for the immediate recall of adulterated products
from trade and consumer channels (this applies to processors,
transporters, and wholesale and retail distributors).
 Have a system in place to track your products, including salvage,
reworked, and returned products.

Train personnel

Storage Food Safety System
❏ Design and maintain a storage and
warehousing food safety system.

Design and construct
vehicles to protect product

Sanitize and properly maintain vehicles.

Equipment
 Different cleaning procedures may be necessary for the
different types of products that are to be transported. The type
of product transported and the cleaning procedure used should
be recorded. Generally, wash water should be at least 180°F (82
°C) and an approved sanitizer may be used to reduce the
number of microorganisms and dissolve any fat particles
adhering to interior surfaces.
 Cargo pallets, load securing devices, and loading equipment should
be kept clean and free of potential food contaminants and be
regularly washed and sanitized.
 Equipment used in transferring products, such as hand trucks,
conveyors, and forklifts, should be well maintained and kept in a
sanitary condition.
 Secure transport vehicles to prevent tampering when not in use.

Pre-Loading
 ❏ Loading and unloading areas should be
configured, cleaned, disinfected (where
appropriate), and properly maintained to prevent
product contamination.
 Loading or unloading facilities should be designed to
permit easy access to all areas for cleaning.
 Facilities should be adequately insulated and have
an adequate temperature control capacity.
 Facilities should have an effective, systematic program
for preventing environmental contamination and
infestation by insects, vermin, etc.

Examine vehicles before
loading.
 Trailer or Container should be sufficiently insulated
and be in good repair with no holes in the body
that might allow heat, dust, or other adulterants to
enter the cargo area.
 Check for residues of previous cargoes.
 Check for residues from cleaning and sanitizing
compounds.
 The cooling unit must be in good repair and
operating. Both truck drivers and plant
personnel should check the functioning of the
refrigeration unit.

Examine vehicles before
loading.
 Trailer or Containers should be pre-cooled for at least 1 hour
before loading to remove residual heat from the insulation and
inner lining of the trailer as well as from the air of the trailer.
For pre- cooling, the doors should be closed and the
temperature setting of the unit should be no higher than 26 °F.
(Note, however, that poultry products labeled “fresh” must be
shipped at temperatures higher than 26 °F, usually between
26 °F and 32 °F.)
 Inspect container prior to loading to determine that the air
chutes, if used, are properly in place and that the ribbed floors
are unclogged so that adequate air circulation can occur.
 Examine container doors and seals to ensure that they can be
secured and that there will be no air leaks.

Inspection

Loading
 Protect products from exposure to environmental
contaminants such as microbes, dust, moisture, or other
physical contamination
 Maintain the “cold chain” to ensure meat, poultry, and
egg products are kept at appropriate temperatures
continuously throughout all phases of transport.
 Temperature controlled products must be kept refrigerated
and protected from temperature changes. All persons involved
in the transportation, storage, and handling of these products
are responsible for keeping them at appropriate temperatures
and preventing any break in the cold chain.

Use appropriate loading
procedures and equipment.
 Use spacers on sidewalls and at the ends of
trailers as well as pallets on the floor so that
proper air circulation can be maintained
 Keep loading time as short as possible to
prevent temperature changes (increases or
decreases) that could threaten the safety or
quality of food products.
 Close doors immediately after the truck/trailer
has pulled away from dock.

In-Transit
 Establish procedures to periodically check integrity of
the load during transit.
 Check for leakage of heating or cooling fluid onto food
products.
 Monitor the temperature and function of the refrigeration unit
at least every 4 hours. If there is a unit malfunction, the
problem should be corrected by an authorized refrigeration
mechanic before the temperature of the load rises.
 Check for breakdown of temperature control.
 Use time-temperature recording, indicator, or integrator
devices, if they are available, to monitor the condition of
cargo. Check the devices every 4 hours.

Monitor and Record

Unloading
Move the product from
the loading dock into
cold storage immediately
to minimize product
exposure
to heat and
contaminants.

Security Plan
 There are many potential benefits of having an effective
security plan in place such as:
 Protects public health and assets;
 Increases public and customer confidence, including trading
partners;
 Provides value-added component to product;
 Deters theft and tampering;
 Creates production and distribution efficiencies;
 Maintains greater control over product through supply chain;
and
 Possibly reduces insurance premiums and freight rates.

Security Plan

Security Plan











Make certain that contracted shippers and consignees have security measures in place to
ensure product integrity and traceability and verify that they are meeting contractual
security obligations. Security measures should include:
Physical boundaries of the facility/terminal are secure;
Background checks are conducted for all potential employees by shipping, trucking, and
drayage companies;
A positive identification system is in place for all employees. (Recommend requiring
participation in the Transportation Worker Identification Card (TWIC) program which is
coordinated by the Transportation Security Administration);
A security training and awareness program for all employees on how to prevent, detect,
and report suspicious activity is conducted;
A system is in place to track movement of products and truck, trailer, and
containers/vessels (e.g., Global Positioning System);
Maintains record-keeping system to document chain-of-custody, which will aid in tracing
product;
Uses a system (e.g., X-ray scanners) to detect tampering and radiological, biological, and
chemical agents in shipping containers;
Policies and procedures are in place for the handling of suspicious product; and
Ensures all containers are properly secured at all times when held in storage yards.

General Guidance for All
Modes











Make certain that contracted shippers and consignees have security measures in
place to ensure product integrity and traceability and verify that they are meeting
contractual security obligations. Security measures should include:
Physical boundaries of the facility/terminal are secure;
Background checks are conducted for all potential employees by shipping, trucking, and
drayage companies;
A positive identification system is in place for all employees. (Recommend requiring
participation in the Transportation Worker Identification Card (TWIC) program which is
coordinated by the Transportation Security Administration);
A security training and awareness program for all employees on how to prevent, detect,
and report suspicious activity is conducted;
A system is in place to track movement of products and truck, trailer, and
containers/vessels (e.g., Global Positioning System);
Maintains record-keeping system to document chain-of-custody, which will aid in
tracing product;
Uses a system (e.g., X-ray scanners) to detect tampering and radiological, biological, and
chemical agents in shipping containers;
Policies and procedures are in place for the handling of suspicious product; and
Ensures all containers are properly secured at all times when held in storage yards.

Shipping/Receiving
 ❏ Shipping documents with suspicious alterations should be
 thoroughly investigated. Product should be held and segregated
during investigation process.
 ❏ Properly secure transportation trucks, trailers, or containers:
 Doors should not be left open when picking up a load from a
warehouse.
 Ensure shipping trucks, trailers, and containers are secured after
loading is complete.
 Lock transportation trucks, trailers, and containers when not in use,
during meal breaks and at night.

 ❏ Apply seals to all containers being shipped and maintain a seal
log. Have a system in place to verify seal numbers and the integrity
of the seals throughout the distribution process.
 ❏ Ensure security procedures are in effect for interim storage at intransit warehouses.

Shipping /Receiving

Cold Chain Practices
SEQ

PROCESS

RESPONSIBILITIES

1

Farm

Shipper should maintain the product at the
desired temperature to keep it fresh, minimize
release of CO2, ethylene and respiration.

2

Trucks

Trucks able to deliver within shortest possible
time

3

Pre-Cooling Room

Temperature is set correctly and condensation
should be minimized.

4

Packing
Facilities/ Ensure produce is palletized and adequately
Pack House
stabilized in the cool room.

5

Loading Process

Ensure reefer container is ready for loading
before removing produce from cool room.
Container has to pass pre-trip inspection.

6

Land Transport
Terminal

to Vehicle should have effective insulation and
cooling system. Transportation time should be
minimized. Trailers must have proper twist lock
fittings and must travel directly from shipper place
to terminal.

Cold Chain Practices
SEQ

PROCESS

RESPONSIBILITIES

7

Terminal

Ensure temperature is set and ventilation is in
accordance to shipper’s instructions. Container
has to pass post-treatment inspection.

8

On Board Vessel

Reefers are to be plugged on immediately after
loading. Regular monitoring of vessels at 4-6
hours intervals. Look out for necessary repairs.
Terminal technicians are to record all call-outs
and temperature readings.

9

Direct
destination/ Reefer containers are to be plugged off only
Transshipment Port when loading process is ready to be conducted.
Reefer containers must be powered on
immediately upon delivery to reefer yard.

10

Transshipment
Terminal

11

On Carriage Vessel Reefer shipment will always be given priority to
Operator
load on first available carriage, as cargos are
usually perishables and with limited holding shelf

Cargo must be monitored while waiting for oncarriage.

Cold Chain Practices
SEQ

PROCESS

RESPONSIBILITIES

12

Discharge
Terminal

13

Land Transport
Consignee

14

Consignee Premise When cargo is ready for un-stuffing, the
unloading process must be conducted at shortest
possible time to minimize heat exposure to the
produce. Cargo must be unstuffed and loaded
into cold room immediately. If un-stuffing only
takes place at later stage, the laden reefer
container must be plugged-in to ensure power
supply is on to maintain the temperature.

15

Distribution

Port Reefer temperature must be monitored regularly
before consignee collects cargo.
to Minimize trucking time to consignee location.

To ensure good cold chain process, it is strongly
recommended to use cold trucks for transporting
the fruits to the supermarkets and retailer stores.
Cargo should not be under direct heat as such
would cause deterioration rate to increase rapidly.

Reefer Container

Reefer Trailer/ Rail Car

Reefer Stacked
At Port Terminal

On Ocean Vessel

More Information
 The FDA will host a webinar to present key points in relation to the
final rule.
Webinar Date: Monday, April 25, 2016
Time: 11:00 am – 12:00 pm ET (participants are asked to connect by
10:45 am)
To hear the presentation and ask questions:
Dial: 888-946-8408, passcode: FSMA
International: 1-773-756-4630
No registration is necessary. A recording of the webinar, along with
the slide deck, will be made available for future access.

