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HAZARD COMMUNICATION

• The term Material Safety Data Sheet or MSDS no 

longer exists.

• They are now called simply called Safety Data Sheet or 

SDS.



HAZARD COMMUNICATION
SAFETY DATA SHEETS

• Under the previous standard a MSDS was required to 

have 9 sections.

• Manufacturers were not required to follow a specific 

order or format, therefore the MSDS from one 

manufacturer to another was different and the hazard 

information was not always found in the same section.



HAZARD COMMUNICATION
SAFETY DATA SHEETS

• Manufacturers are now required to follow a specific 

order or format meaning that the hazard information 

on the SDS from one manufacturer to another will 

always be found in the same section.

• The SDS has now been expanded to 16 sections.



HAZARD COMMUNICATION
SAFETY DATA SHEETS

1.  Identification of the substance or mixture

and of the supplier

2.  Hazard identification

3.  Composition/information on ingredients 

4.  First-aid measures 

5.  Fire-fighting measures

6.  Accidental release measures

7.  Handling and storage

8.  Exposure controls/personal protection



HAZARD COMMUNICATION
SAFETY DATA SHEETS

9.  Physical and chemical properties

10.  Stability and reactivity

11.  Toxicological information

12.  Ecological information 

13.  Disposal considerations

14.  Transport information

15.  Regulatory information

16.  Other information, including date of preparation or last revision. 



HAZARD COMMUNICATION
SAFETY DATA SHEETS

• There was a compliance phase-in schedule associated 

with this standard revision.

• The last compliance date was June 1, 2016 requiring all 

employers to be in full compliance.

• All MSDS replaced with SDS.



HAZARD COMMUNICATION
SAFETY DATA SHEETS

• OSHA compliance officers are now closely reviewing 

hazard communication programs to ensure employers 

are now in compliance with the SDS and labeling 

requirements.



HAZARD COMMUNICATION
SAFETY DATA SHEET REQUIREMENTS

• A Safety Data Sheet (SDS) must be available for each 
hazardous chemical or material in the workplace.

• Employees must know how to access.

• SDS must be readily available to employees at all times.

• Employees must know the types of hazard information 
available on the SDS.



HAZARD COMMUNICATION
SAFETY DATA SHEETS

• OSHA revised the definition of “Hazardous Chemical” 

to now include all chemicals or materials that are 

classified as a combustible dust.

• Any item or solid material that has the potential to 

release combustible dust when further handled or 

processed by downstream users is now considered to 

be a “hazardous chemical”.



HAZARD COMMUNICATION
SAFETY DATA SHEETS

• Therefore, all grain is now considered by OSHA to be a 

“hazardous chemical”.

• Animal feed also falls under the definition of a “hazardous 

chemical”.

• Grain elevators and feed mills are now “manufacturers” of 

hazardous chemicals under the hazard communication 

standard.



HAZARD COMMUNICATION
SAFETY DATA SHEETS

• All manufacturers of hazardous chemicals are required to 

develop SDS sheets for each hazardous chemical. 

• Therefore, grain and feed facilities are required to develop 

SDS sheets for grain and animal feed.

• NGFA, AFIA and other associations, a generic SDS for 

both whole grain and animal feed have been created.  



HAZARD COMMUNICATION
SAFETY DATA SHEETS

• Not only does OSHA require manufacturers to develop the 

SDS they also……..

• Require the manufacturer to send the SDS to all 

downstream customers on the initial bulk shipment one 

time and each time the SDS is updated.

• The manufacturer must have written documentation for 

verification by OSHA.



HAZARD COMMUNICATION
SAFETY DATA SHEETS

• OSHA will now want to see some form of 

documentation to show SDS were sent to verify 

compliance with the standard. 

• If you cannot produce any written documentation to 

show this was done a citation will be issued. 



HAZARD COMMUNICATION
SAFETY DATA SHEETS

• What are the SDS requirements for bagged feed sold 

over the counter?

• OSHA requires a sign(s) prominently posted that states 

“SDS Available Upon Request”. 

• Should a customer see the sign and request the SDS 

you must provide them with one.



HAZARD COMMUNICATION
LABELING

• OSHA also made some significant changes to the labeling 

requirements that we are not going to get into because…...

• The OSHA requirements for labeling do not apply to food products.

• Both grain and animal feed meet the definition of food and are 

covered under the Federal Food, Drug and Cosmetic Act whose 

labeling requirements over rule OSHA.



HAZARD COMMUNICATION
LABELING

• Unfortunately there are some contradictions in the OSHA standard 

that may lead to inappropriate citations.

• At this time we are unaware of OSHA issuing any labeling citations 

involving shipment of whole grain or animal feed products.

• If you are ever inspected by OSHA and receive a labeling citation 

related to grain or feed shipments contact WABA immediately before 

you meet with OSHA or accept the citation. 



What an FDA FSMA Inspection Looks Like
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FDA INSPECTION FOR 507 CGMP’S

• The FDA 507 CGMP inspections have begun

• The Compliance deadline for all Levels of Animal 

food manufacturing companies (Very Small, Small 

and Large), has expired. You are now expected to 

be in compliance for your Current Good 

Manufacturing Processes (CGMP’s)



FDA INSPECTION FOR 507 CGMP’S

• What's Different ?

• Expect the inspections to be Comprehensive

• From receiving (including determining approved suppliers, visual inspection of 

ingredients prior to unloading) to finished product out the door

• Documentation

• Personal Hygiene Training

• Product/ Process Training

• Food Safety Team Meetings

• Company Policies and SOP’s

• Job training

• Preventative Maintenance

• House Keeping



FDA INSPECTION FOR 507 CGMP’S

• 507.14 Personnel – cleanliness and training

• § 507.17 Plant and Grounds – maintenance, design, construction

• § 507.19 Sanitation – housekeeping, cleaning, pest control

• § 507.20 Water supply and plumbing – water quality, plumbing 

design, rubbish control

• § 507.20 Equipment and utensils – maintenance, design, construction



FDA INSPECTION FOR 507 CGMP’S

• 507.25 Plant operations – labeling, inspection of raw materials, 

ingredients, protection against metal/foreign objects

• § 507.27 Holding and distribution – storage and transportation

• § 507.28 Holding and distribution of human food by-products 

for use as animal food



FDA INSPECTION FOR 507 CGMP’S

• Training in the principles of animal food hygiene and animal 

food safety must include information on the importance of 

employee health and personal hygiene, but the appropriate 

scope of the training depends on the animal food, facility and 

assigned duties (21 CFR 507.4(b)(2)).



FDA INSPECTION FOR 507 CGMP’S

• Facilities are required to keep records that document the training on the 

principles of animal food hygiene and animal food safety for those who 

supervise or perform manufacturing, processing, packing, or holding 

activities for animal food (21 CFR 507.4(d)). The establishment can 

generate training records in a format that is convenient, for example: (1) 

training check-list for new employees; (2) sign in sheets for specific 

trainings; or (3) computerized training records.



FDA INSPECTION FOR 507 CGMP’S

• Management of the establishment should set expectations for 

personal cleanliness based on the plant, the individual's role at the 

plant, and the type of animal food. 

• Conduct a training session on Personal Hygiene as it relates to Animal 

Food Safety  (Required)



FDA INSPECTION FOR 507 CGMP’S

• Making Sure that you can effectively clean around all of the 

equipment.

• Having a clean mill is much better than having Policy that says I 

clean my mill. 

• Lighting a key element !



FDA INSPECTION FOR 507 CGMP’S

• Weeds/grass controlled?

• Snow removed on a regular basis 

• Floors swept?

• Overall condition of the manufacturing area



FDA INSPECTION FOR 507 CGMP’S

• Trash must be conveyed, stored, and disposed of in such a way 

that protects against the contamination of animal food, animal 

food-contact surfaces, or animal food-packaging materials, 

water supplies and ground surfaces, and minimizes the potential 

for trash to attract or harbor pests or serve as a breeding place 

for pests (21 CFR 507.19(f)).



FDA INSPECTION FOR 507 CGMP’S

• Water use in Manufacturing

• Boilers / Water Additives

• Plumbing / Was it done by a 

licensed plumber



FDA INSPECTION FOR 507 CGMP’S

All aspects of production:

• Receiving Areas

• Screens Magnets Etc.

• Product Storage areas / Central 

information Bin Identification

• Air compressors (lubricants, filters)

• Grease (food grade?)

• Mixers

• Pellet Mills

• Grinder & Rollers



FDA INSPECTION FOR 507 CGMP’S

Product Acquisition / Purchasing

• Product Condition

• Product Labeling

• Incoming and outgoing Sampling Programs 

• Routine Product testing

• Quality assurance programs – if you have one

• Approved Supplier Program



THE MAIN AREAS OF COMPLIANCE

• Current Good Manufacturing Practices

• Preventative controls and Hazard Analysis

• Sanitary Transportation

• Foreign Supplier Verification Programs

• Accreditation of Third-Party Auditors



FDA INSPECTION PART II THE HAZARD 
ANALYSIS

Large and small companies are required to conduct a hazard analysis.

Request for records

Food Safety Plan

Written 

Signed by the owner, operator or agent in 

charge

Dated

On-site

Supporting documentation



FDA INSPECTION PART II THE HAZARD 
ANALYSIS

• Food Safety Plan

• Written hazard analysis

• Identification of known or reasonably foreseeable hazards

• Evaluation of severity and probability

• Supporting documentation for determinations that hazard does not 

require preventive control

• Written preventive control(s)

• Preventive control Management Components

• Recall Plan



FDA INSPECTION PART II THE HAZARD 
ANALYSIS

• Inspector will evaluate the preventive controls

• Does the preventive control(s) significantly minimize or prevent the 

hazard?

• Does the preventive control(s) address the hazard at or after the last 

point the hazard can be introduced or be present?

• Do the preventive control procedures contain the required information?



FDA INSPECTION PART II THE HAZARD 
ANALYSIS

• Inspector will evaluate the preventive control management components

• Review the monitoring procedures and PCQI record review

• Review the corrective action procedures and PCQI record review

• Review the verification of implementation and effectiveness –

calibration, product testing, record review

• Review the supply-chain program (approved suppliers, written 

receiving procedures, supplier verification activities)

• Review reanalysis history



FDA INSPECTION PART II THE HAZARD 
ANALYSIS

• Inspector will evaluate the recall plan

• Review the written recall procedures for required elements

• Notify consignees

• Notify public

• Effectiveness checks

• Disposition of recalled animal food

• Ensure the steps in the recall plan are assigned to personnel



Questions ?

Contact Information:

Wayne Nighorn

President

Agres Consulting LLC

Wayne@wiagribusiness.org

Cell Phone: 920-621-4944
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