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California Enters Yellow Tier—Best in Nation
With the number of reported daily COVID-19 infections steadily declining in California, the nation’s most-populous
state now officially has the lowest coronavirus case rate in the US.

VCFSA Has Volunteer Positions Open on the
Board of Directors
Director of Fundraising— working with programs to raise funds and
promote sponsorships.
Director of Programs—brainstorm topics for meetings and plan events.
Director of Recruitment—promote the association to get new members, advertise to industry, and innovate ways to reach the public.
If these ideas interest you and you are passionate about food safety in
Ventura County, please contact us. Positions are appointed by membership vote at the end of year membership meeting.

To Become a Member,
Click Here
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Visit us on the Web at
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Food Safety and Local News
•

Time to sign up for the Produce Safety Immersion Program at United Fresh.

•

United Fresh published the Supplier Risk Assessment Tool. Download it here.

•

Learn more about Whole Genome Sequencing and the program set up by the FDA.

•

What are the food safety challenges for the new movement of plant-based foods and beverages?

•

Utilize the research and projects from Center for Produce Safety to validate your food safety program.

•

LGMA is introducing a new opportunity to receive the latest updates, trainings, and resources.

•

USDA has committed nearly $25M for Equity in Agriculture. See the news here.

•

Get involved in Ventura County Food Safety Association. Contact us to see how.

Food Safety Has No Competition
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It’s Not What, It’s Why
Using root-cause analysis to break the cycle of food safety problems
Food Safety Magazine August 22, 2021

Think about how many times you have identified a food safety problem at a particular location that
was repeated despite your multiple attempts to resolve it. I bet you could come up with a very long list.
This reminds me of an old expression from Einstein that the definition of insanity is doing the same
thing over and over and expecting different results! One of the reasons that this happens is that food
safety professionals are very good at identifying what went wrong, but too often we don’t identify why
it went wrong. Regulations and regulatory programs tend to focus on violations of regulations: the
whats, such as equipment or physical environment problems, and/or procedural problems. Industry
food safety programs often focus on the whats as well. Both programs may have the attitude that it is
someone else’s responsibility to figure out why the problem is happening and fix it, and their job is just
to find the problem. Outbreak or contamination investigations historically have sought to find the contributing factors for the problem, which typically are related to equipment or physical environment or
procedural issues. They also may limit their investigations to possible regulatory violations. Once
again, these may be the whats but often are not the whys. Talk about getting back to the basics—is
there a better way to think through preventing problems from reoccurring than through understanding
why they happened in the first place?

The What and the Why Lead to the Who
So, now you are asking: How do we get to the whys and what are they? We get to the whys by using
an approach called root-cause analysis. Root causes are the underlying reason for the whats. This
approach is used for problem-solving all over the world in many different settings. Unfortunately, it has
had limited use in the world of food safety. If the root causes for the problem are not identified and addressed, the problem probably will repeat or even get worse! Root-cause analysis is part of a larger
field called systems analysis. To identify root causes, you need to consider the parts of the food system in a location, which typically includes equipment, processes, foods, economics, and people. It is
my contention that ultimately a root-cause analysis will find that people are a major root cause of
whatever problem you have identified. People make and implement choices/decisions. People may
lack knowledge or be poorly supervised. They may lack motivation, and/or food safety may not be a
priority in their minds. They may be operating beyond the capacity and capabilities of the setting they
are in. The most common people problem probably is failure to communicate either internally or externally or both. Historically, we may have suspected or inferred these issues, but we have been reluctant to voice or pursue them. We may feel that it is beyond our role or that we do not want to rock the
boat by stating that a person or persons are the reasons for the problems.
So, this is the dilemma food safety professionals face. Do we continue to do what we have always
done and see little progress in resolving repeated food safety problems, or do we add root-cause
analysis to our approach to solving these problems? The first option sounds like the definition of insanity, right? In summary, let’s get back to the basics—focus on figuring out why the what happened
in the first place and addressing that root cause, so we can stop the past from repeating itself. Then
we can put that phrase from Einstein to rest, once and for all in the food safety arena.
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