UNCLAS

SUBJECT: ALFOODACT 2019-014 — Tyson Foods, Inc. Recalls Chicken Strip Products due to
Possible Foreign Matter Contamination

Date Issued: 22 March 2019
1. REFERENCES:

a. DHA-MSR 6025.01/AR 40-660/ DLAR 6025.01/NAVSUPINST 10110.8D/AFI 48-161_IP/MCO
10110.38D, DOD Hazardous Food & Nonprescription Drug Recall System, 6 September 2018.

2. Background: Tyson Foods, Inc., a Rogers, Ark. establishment, is recalling approximately 69,093
pounds of frozen, ready-to-eat chicken strip products that may be contaminated with
extraneous materials, specifically pieces of metal, the U.S. Department of Agriculture’s Food
Safety and Inspection Service (FSIS) announced.

The problem was discovered when FSIS received two consumer complaints of extraneous
material in the chicken strip products.

These items were shipped to retail locations nationwide and for institutional use in locations in
Michigan and Washington.

There have been no confirmed reports of adverse reactions due to consumption of these
products. Anyone concerned about an injury or illness should contact a healthcare provider.

FSIS is concerned that some product may be in consumers’ freezers. Consumers who have
purchased these products are urged not to consume them. These products should be thrown
away or returned to the place of purchase.

3. Product affected: Frozen, ready-to-eat chicken strip items produced on November 30, 2018.

*25-0z. plastic bag packages of frozen “Tyson FULLY COOKED BUFFALO STYLE CHICKEN STRIPS
CHICKEN BREAST STRIP FRITTERS WITH RIB MEAT AND BUFFALO STYLE SAUCE” with “BEST IF
USED BY NOV 30 2019,” case codes 3348CNQ0317 and 3348CNQ0318, and individual bag time
stamps from 17:00 through 18:59 hours (inclusive); UPC 0 23700 01409 2.

¢25-0z. plastic bag packages of frozen “Tyson FULLY COOKED CRISPY CHICKEN STRIPS CHICKEN
BREAST STRIP FRITTERS WITH RIB MEAT” with “BEST IF USED BY NOV 30 2019,” case codes
3348CNQO419, 3348CNQ0420, 3348CNQO421, and 3348CNQ0422, and individual bag time stamps
from 19:00 through 22:59 hours (inclusive); UPC 0 23700 01410 8.



*20-Ib. cases of frozen “SPARE TIME FULLY COOKED, BUFFALO STYLE CHICKEN STRIPS CHICKEN
BREAST STRIP FRITTERS WITH RIB MEAT AND BUFFALO STYLE SAUCE” with “BEST IF USED BY NOV
30 2019,” and case code 3348CNQO3; UPC 0 31400 07674 6.

The products subject to recall bear establishment number “P-7221” on the back of the product
package. For product clarification, the last two digits of the product case codes correspond to
the hour produced and will match the first two numbers of the time stamp (as depicted on the
label).

PLEASE PLACE THE PRODUCT ON MEDICAL HOLD AND CONTACT YOUR SUPPLIER FOR DISPOSITION
INSTRUCTIONS

4. Product Labels/Pictures:
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Nutrition Facts
Serving Size 3 0z (B4q)
Per Container About 107

02780
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V STRIPS
15T STRIP FRTTERS WITH RIB MEAT
STYLE SAUCE

155, skinless chicken breast with rib meat, chicken broth,
inegar, aged cayenne peppers, wheat flour, salt, contains
ing: modified corn starch, spices, maltodextrin, yellow
phates, modified tapioca starch, vinegar powder

'ood starch, and vinegar), sodium diacetate, dextrose,
dehydrated garlic, xanthan gum, yeast, guar gum, spice
1, oleoresin paprika, carob bean gum, natural flavor,
rrophosphate, sodium bicarbonate), onion powder,

s of paprika and granulated garlic.
il
0ZEN NET WT 20 LBS

Amount Per Serving

Calories 190 _Calories from Fat 80

m

Total Fat9g 14%
Saturated Fat1.5g 8%
Trans Fat Og
Polyunsaturated Fat 3.59

Monounsaturated Fat 2.50
Cholesterol 35mg 12
Sodium 1040mg 43%
Total Carbohydratei7g 6%

Dietary Fiber1g 4%

Sugars 0g
Protein12, 24Y%

VitaminA 0% * VitaminC 0%
Calcium 0% ' lron 0%

*Percent Dally Values are based on a 2,000
calorle diet.
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5. Contact Information: Consumers with questions about the recall can contact Tyson Foods
Consumer Relations at 1-866-886-8456.

6. POSITIVE AND NEGATIVE FINDINGS:

a. Army and Air Force Public Health personnel, report your negative and positive findings in the
Veterinary Service Information Management System (VSIMS) Subsistence Recalls application. If
you are not in one of these two groups, please use the instructions below (paragraphs b-d).



b. Navy:

SHIPS AT SEA: Must report positive and negative findings to supporting Veterinary Service

unit. Are authorized to destroy or dispose of recalled products utilizing the procedures and
reporting requirements outlined in NAVSUP P-486 Paragraph 5302 and 6000(4), to include
completion of a DD Form 200 and Standard Form 364. Procedures for completing the DD Form
200 are found in NAVSUP P-486 Paragraph 6001. Procedures for completing Standard Form 364
are found in NAVSUP P-486 Paragraph 5300(2)(c).

SHIPS IN PORT/HOMEPORTED/ASHORE GALLEYS: Supporting Veterinary Service unit will conduct
inspection and report positive and negative findings in VSIMS Subsistence Recalls application.
Contact the appropriate DLA Account Manager via Regional NAVSUP Fleet Logistics Center
(NAVSUP FLC) to arrange pickup of recall items. Contact your supporting (NAVSUP FLC) for any
issues regarding PV Pickup. Proceed with the same guidance as above.

c. Defense Logistics Agency (DLA) Contractors, report positive and negative findings to your
Contracting Officer, Contracting Specialist, TVLS and dscpconssafofc@dla.mill within 72 hours:

Positive Response Information required: (Vendor must provide all of the following information):
1) ALFOODACT 201X-XXX
2) DLA Contract Number:
3) Unit of Measure:
4) Quantity Currently in Stock:
5) List of customers that received product AND (a-h) for each customer
a. Customer name and location:
b. DLA Purchase Order Number:
c. Vendor Invoice Number:
d. Item Stock number (LSN, NSN):
e. Quantity Shipped:
f. Date Shipped:
g. Value of Affected Product:
h. Amount of credit due:

d. AAFES, MWR, NEX, MCCS, DeCA, DLA, dining facilities, and all other agencies, report your
findings in accordance with the procedures outlined by your agency.

7. The Point of Contact for this ALFOODACT message is MAJ Gray, Janas, Food Safety Officer at
DLA-FTW. VOICE, DSN: 444-2934, Commercial (215) 737-2934 or email:
dscpconssafofc@dla.mil.

8. Individuals or groups that would like to BEGIN receiving recall messages electronically can
submit request usarmy.jbsa.medcom.mbx.medcom-vsims@mail.mil. Copy and paste email
address in to your email platform and ensure you title the subject accordingly.


mailto:dscpconssafofc@dla.mill
mailto:dscpconssafofc@dla.mil

9. To STOP receiving recall messages, submit your request usarmy.jbsa.medcom.mbx.medcom-
vsims@mail.mil. Copy and paste email address in to your email platform and ensure you title the
subject accordingly.

10. Previous recalls are available at the following web site:
https://www.dla.mil/TroopSupport/Subsistence/FoodSafety/fso/ALFOODACT/ .

//Signed//

MAJ Janas Gray

Food Safety Officer

DLA Troop Support - Subsistence
Defense Logistics Agency-Troop Support
700 Robbins Street

Philadelphia, PA. 19111
Janas.gray@dla.mil

Office: 215-737-2934

DSN: 444-2934; Country Prefix (312)
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