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In order to prepare for 
the future, we must 

understand and learn 
from the past.
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The History of Food Processing

• 2000 B.C. - Here, eat this food quickly before it 
spoils.

• 500 B.C. - That food spoils fast.  Here, salt it.
• 1845 A.D. - That salt tastes bad.  Here, place that 

food on ice.
• 1850 A.D. - That ice melts fast.  Here, place that food

in a refrigerator.
• 1864 A.D. - That food still spoils.  Here, pasteurize it.
• 1980 A.D. - That pasteurized food doesn’t last long 

enough. Here, irradiate it.
• 1997 A.D. - That irradiated food is bad for you.  

Here, eat this “all natural fresh” stuff.
• 2000 A.D. - That “all natural fresh” stuff goes bad.

Here, eat this food quickly before it
spoils.

Copyright  2005 Yiannas
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In the News



Food Safety & Health 4

Food Consumed in a Lifetime

Source: On the Nature of Food Allergy

> 75,000 Meals

550 Chickens

10,000 Eggs

36 Pigs

8 Cows
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Hunter and Gatherer

Early Farming
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1900s
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Today’s Supermarket
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32,970 Food Miles 
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Food System

Farm

Packing or Slaughter
Processing

Distribution
Transportation

Foodservice
Supermarket

Home
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Estimate of Annual Foodborne Disease Worldwide

2 billion cases

1/3 of the global population

1.8 million deaths

Source: World Health Organization
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Estimate of Foodborne Disease per Year in the U.S.

76 million cases

325,000 hospitalizations

5,000 deaths

Source: Food Related Illness and Death in the U.S., CDC
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The Surveillance Pyramid

Population

Person becomes ill

Person seeks care

Specimen obtained

Lab tests for organism

Culture-confirmed case

Reported to health dept. / CDC
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PFGE, Credit Cards, & Google
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The Race

Public Health Detection

Industry Prevention
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In Common?
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The Way Forward?
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“We tend to meet any new 
situation by re-organizing, and a 
wonderful method it can be for 
creating the illusion of progress.”

- Petronium, 210 BC
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“HACCP is a step in the right 
direction, but it is not the final 
destination.”

- Frank Yiannas 
2010, Walmart Mexico 
GFSI Meeting
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Current Situation
Sourcing 

Companies

Supplier

Result

• Redundant Audits

• Confusion

• Inefficiency

• Ineffectiveness

• Verification vs. 
Validation

Retailer A

Retailer B

Retailer C

Retailer D

Retailer E

Retailer F
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Breakthrough
The following companies have come to a common acceptance of 

GFSI benchmarked standards

Source: CIES
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Standards Harmonization

“Once certified, accepted everywhere”
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Benefits of Adopting GFSI Harmonized Standards

Suppliers
• Reduced risk and reduced cost throughout the entire food 

system.

Buyers
• Protects brand, business, and, most importantly, the consumer.
.

Consumers
• Enhanced protection and confidence in the safety of the global 

food supply.

Regulatory
• Another hurdle that enhances safety and a potential useful 

element for risk prioritization.
.
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GFSI 
Step 1

Basic level I

GFSI
Step 2

Basic level I

+

Intermediate
level II

30%

70%

GFSI
Step 3

Complete
Guidance
Document

Requirements:
(version 5)

6.1.21
6.2.20

6.3

100%

Compliance level

Small, Local, & Developing Suppliers
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providing safe & affordable food 
so people can live better 


