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Introduction 

Assuring Quality Care for Animals is a complement to the Youth Food Animal Quality Assurance 
Curriculum Guide reflecting the changes in the Good Production Practices. PowerPoint 
presentations complement each section to assist with instruction. 
 
Using information in this resource should help youth understand how to provide a safe, 
wholesome food animal product preferred by consumers.  
 
Note – this curriculum alone does NOT certify youth for state-mandated quality assurance 
training. A County Coordinator or Assistant Instructor must certify youth. 
 
Additional resources and templates referenced in this document may be found at: 
https://www.pork.org/pqa-plus-certification/  
  

Food Safety and Government Relations 
 

Since the beginning of youth livestock quality assurance programs nationwide, one area not 
often clarified is the role of the U.S. Government concerning food safety issues and their 
regulatory capacity in food animal production. Consumers are exercising their right to know the 
food they consume is safe. With that in mind, the food animal industry has been met with the 
challenge to continue to build consumer confidence in food products through education of the 
producers and the consumers. 
 
This chapter, taken from the Youth Food Animal Quality Assurance Curriculum Guide, focuses 
on the agencies that govern food safety in the United States and the programs used to facilitate 
food safety regulations. The food animal industry must use these governmental programs to 
help build consumer confidence. Further, this chapter will look at the tie between the food 
animal industry and youth producers, and why youth exhibitors are expected to adhere to the 
regulations put forth by these agencies. A PowerPoint presentation, Food Safety and 
Government Relations, complements this chapter. 
 
Who is Responsible for Food Safety at the Production Level? 

• Food animal producers, including youth food animal project members as well as their 
parents, guardians, and family members, are ALL responsible for food safety at the 
production level. 

o Regardless of the number of animals (1 or 1000 head or more), anyone who 
raises an animal intended to produce a product for the food chain is considered 
a producer. 

o Producers are taking stock in the retail market place, understanding that what 
they do to and with their livestock (genetically, nutritionally, and 
environmentally) may have an impact (positively or negatively) on product 

https://www.pork.org/pqa-plus-certification/
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quality, food safety and consumer perception of the individual product, as well 
as the industry as a whole. 

• Often in today’s market place the term “Farm to Table” (or other similar phrases) is 
heard referring to the responsibility that the production sector has to produce livestock 
from birth to harvest and/or the finished product that will end up on the consumer’s 
table. 

o This holistic attitude is what drives consumer confidence in the products 
produced by the livestock industry. 

o No longer can food animal producers and youth exhibitors assume their 
responsibility ends at the point of sale or distribution of the food product (meat, 
milk, and eggs). 

 
How is Food Animal Quality Assurance Defined? 

• Quality Assurance is a pledge or promise to:  
 (1) Provide a food animal product preferred by consumers, and 
  (2) Provide a safe, wholesome food animal product. 

• Both definitions may result in a satisfied consumer; however the reasoning for each is 
clearly different. How we achieve a safe product is the primary reason for understanding 
animal handling, welfare, health, nutrition, and the positive/negative impacts on 
common production practices on the consumer’s perception of food quality and safety.  

 
What Initiated the Increased Emphasis of Food Animal Quality Assurance Programs for 
Youth? 

• History 
o In the early 1990s, issues with illegal and legal drug residues, improper 

production practices, and administration of exogenous substances to enhance 
live animal appearance were deemed to be unlawful. During this time, questions 
of character education and ethics were brought to the forefront of youth 
programs nationwide. Those involved in youth food animal programs quickly 
realized that there was potential for the small percentage of animals in food 
animal exhibitions (compared to commercial production) to negatively impact 
consumers’ perception of the food animal industry. 

• Public Perception 
o If issues of concern are addressed by educators, and curriculum is developed to 

teach youth producers about proper handling and ethical treatment as well as to 
provide character education, there is potential to change the public’s perception 
of the food animal industry from negative to positive.  

o Perception is such a strong and convincing source of information for many 
consumers, and what most see visually is perceived as truth. Some argue that 
food animal exhibitions and production of animals for exhibitions will never be 
comparable to the commercial industry. This may be the case with the type of 
food animals produced for exhibition; however, there is no room for deviation 
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with regard to ethics and commitment to food safety and positive consumer 
perception. 

o Youth involved in food animal exhibitions, by definition, are food animal 
producers. Youth food animal producers at the culmination of the project will 
sell their animal(s) and food products, which are intended for human 
consumption. However, the project is not over at the point of sale. 

• Youth Exhibitor 
o If livestock tampering and mishandling of project animals is determined as a 

result of inappropriate actions, the producer (youth exhibitor) will be identified 
and notified by the fair board. 

o Depending on the infraction that is determined through testing by Food Safety 
and Inspection Service (FSIS), a division of USDA, or state department of 
agriculture, youth could be: 
 (1) Prosecuted; 
 (2) Banned from exhibition for a period of time; 
 (3) Stripped of award monies as well as trophies/ribbons; and 

(4) Other actions may result from an infraction to be determined at the  
 completion of an investigation. 
 

Why is Food Safety Important? 
• Food safety is not only a concern of our consuming public, but also a priority for 

governmental agencies that regulate food safety. Further, the production sector, allied 
industry associations, and meats processing industry have made a strong effort to 
increase consumer confidence in the food producing animal industry. 

• It is critical to assure consumer acceptance and confidence in a market where 
competing proteins and other alternatives are emerging rivaling products of animal 
origin. 

 
How is Food Safety Regulated? 

• The regulatory agencies that govern food safety and guarantee consumer confidence 
are federally based and include: 
(1)  United States Department of Agriculture (USDA): A division of the federal 
 government that enforces regulations related to agriculture. 
(2) Food and Drug Administration (FDA): Responsible for regulating medicated  animal 
feed and most animal health products. The FDA approves the product, sets 
 residue tolerance or action levels in edible tissues, and determines how drugs are to 
 be administered in animals. 
(3) Food Safety and Inspection Service (FSIS): A division of USDA and inspects all 
 food products from animals in federally inspected packing plants and food 
 processing facilities and examines plant sanitation. The FSIS conducts both routine 
 residue monitoring and targeted food safety surveillance activities. 
 (a) Routine testing is conducted on randomly selected carcasses to detect residues  
  that exceed the maximum levels allowed. 
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 (b) Targeted testing is directed toward herds or populations of animals (such as fair  
  animals) with a history of violations or where there is some reason to suspect  
  there could be violative tissue residue, such as visible injection sites in the  
  muscle at marketing. 
(4) Environmental Protection Agency (EPA): This governmental agency is  responsible 
 for the approval and regulation of pesticides used in livestock production. They 
 monitor the environmental impacts of livestock production both physically and 
 chemically. 

• Federal Inspection of Food Animal Products 
o Most large packers and processing plants (large or small) are federally inspected 

if they ship products across state lines (Interstate Commerce). Federal 
inspection is highly regulated and more detailed in terms of requirements and 
expectations that must be met in the production of food products. 

• State Inspection of Food Animal Products 
o Although state inspection is still used in various operations, it does limit the 

distribution and marketing options for the product. Contact your state’s 
department of agriculture to determine if there are regulations or requirements 
that supersede the federal government. All state inspections are equal to that of 
the federal programs, but are allowed to be more stringent. 

 
HACCP – Hazard Analysis Critical Control Points 

• History 
o In 1959, NASA, one governmental agency not typically associated with food 

production and safety, approached Pillsbury Corporation with two main 
concerns about the nutritional well-being of astronauts in the space program: 
(1) Food crumbs in the capsule under zero gravity, and 
(2) Absolute assurance of a safe food product free of pathogens and biological 

toxins. 
o Soon after accepting the contract to develop a product that would fit into these 

parameters, the product development team for Pillsbury determined the first 
task would be easy to deal with; however, the second task would be more 
challenging. Making a product pathogen and biological toxin-free would require 
a nontraditional approach. The traditional approach, randomly sampling the 
product and determining if it was safe, was not good enough. 

o The Pillsbury Corporation determined if one could identify points in a process 
where there is potential for the product to become adulterated or unsafe for 
consumption, that should be the monitoring point for food safety before the 
product reaches the packaging line. So Pillsbury initiated a new process for 
determining food safety and potential hazards in the process. This was the 
inception of an approach to food safety that was proactive rather than reactive. 
The concept developed soon became known as Hazard Analysis Critical Control 
Point (HACCP). 

• Hazard Analysis Critical Control Point protects the food system from major food safety 
hazards (chemical, microbial and physical hazards): 
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o Chemical Hazards: liquid pesticide residue, grease residue, drug residue, 
cleaning agents, etc. 

o Physical Hazards: broken needles, manure, buck shot, wood shavings, etc. 
o Microbial Hazards: any type of bacteria (E. Coli, Salmonella, Listeria, etc.) 

• The government determined that HACCP plans must be unique, and with the guidance 
of governmental agencies, each plant would develop their own unique plan using the 
seven steps listed below: 
(1) Identify areas where hazards can occur concerning food safety and quality 
(2) Find Critical Control Points in the production process of the product 
(3) Establish critical limits for each Critical Control Point 
(4) Monitor the production processes and if any deviated from the Critical limits listed 
(5) Take corrective action if monitoring shows there are deviations outside the limits of 
 the Critical Control Point 
(6) Keep records on each Critical Control Point 
(7) Verify HACCP is working 

• Since its development, HACCP has been adopted by the meat industry and most other 
food production entities. It was fully developed and adopted by the food industry in the 
1970s, and then by the meats industry in the mid-1990s. 

 
How Can HACCP be Applied to Youth Livestock Projects? 

• All major national quality assurance programs, including Beef, Pork, Sheep, Milk and 
Dairy Beef Quality Assurance, are based on the concept of HACCP. 

• Youth food animal producers can: 
o Implement the 10 GPPs in raising food animals 
o Develop Standard Operating Procedures (SOPs) to avoid hazards 
o Keep accurate records 

• Where can hazards occur in food safety at the live animal level? 
o Youth exhibitors can provide food animal products that are free from drug and 

chemical residues and physical hazards 
o Youth exhibitors must be aware of withdrawal times to avoid drug residues 

• An educator’s responsibility is to: 
o Teach youth in animal production the proper way to become a steward of 

animals 
o Continue to develop the core building blocks for character education as well as 

ethics 
o Deliver a safe product to consumers that they trust and will buy repeatedly 


