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What is the FDA Food Traceability Rule?

• Implements Section 204(d) of 
the Food Safety Modernization 
Act

• Key component of the FDA’s New 
Era of Smarter Food Safety 
Blueprint

• Aims to enhance the traceability 
of food products throughout the 
supply chain



Goals & Objectives 
of the Rule 

•Enhanced Traceability for Foods 
on the Food Traceability List

•Rapid Response

•Uniform Requirements

•Improved Food Safety



Key Dates and 
Deadlines

•Initial Date/Timeframe: 

January 20, 2026

Inspections to begin 2027

•New Date/Timeframe: 

July 20, 2028

Inspections to begin 2029?



RECORDKEEPING REQUIREMENTS

Records required under the rule must be maintained for 
two years from the date they were created.

Covered entities may enter into agreements with 
individuals or firms to create and keep the records 
required by the rule on their behalf.

All records must be made available within 24 hours of a 
request (or a reasonable time to which FDA has agreed)
• Can be made during routine inspection
• May also need to provide coding, glossary, explain 

abbreviations, how information corresponds

The final rule requires entities to provide records to FDA 
within 24 hours (or a reasonable time to which FDA has 
agreed) in an electronic, sortable spreadsheet for 
specified foods and date ranges when requested by FDA 
in certain situations 



Headline goes here Key Data Element 
Framework
 At-A-Glance One page

These are the Key Data 
Elements the entire supply 
chain is responsible for.

KDE information must be 
provided within 24 hours of 
request.



Headline goes here

These are the Key Data 
Elements restaurants 
are responsible for 
providing within 24 
hours of request.

This information can 
be kept/stored for a 
restaurant by a 
supplier.

Restaurant 
Recordkeeping 
Requirements



From FDA 7/23/2024

Let’s walk through a typical foodborne illness 
investigation as part of a small jurisdiction
• Locals typically work with State health departments 

which can work with the CDC

• FDA’s CORE team will then also be monitoring situation

• FDA told us they intend to work with State and Local HD to 
ensure good, accurate information is being collected

• Yes, FDA COULD contact restaurants directly, but they 
do not anticipate doing so.  If they do, they will work 
with Local HD to help expedite conversation
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Restaurant 
Traceability Flyer

We need your help!

   Scan QR Code 

Goes right to: 
Restaurant.org/Traceabilit
y



If you sell less than 
$250,000 of food in a 
year (during the last 3 
years), you are 
completely exempt

If you sell less than $1 
Million in a year 
(during the last 3 
years), you are exempt 
from the electronic 
spreadsheet records 
requirement. 

If you buy food directly 
from a farm, including 
a farmer’s market, that 
specific food is not 
subject to the rule

If you occasionally buy 
food from another retail 
establishment (grocery 
store), that specific food is 
not subject to the rule. 
(But you must keep the 
receipt of that transaction 
as part of your 
Traceability records and 
plans)

Exemptions



Restaurant Traceability Evaluation 
(download)
This tool will help you determine if your restaurant must follow the FDA's 
new Food Traceability Rule. Click "yes" or "no" for each question to see what 
your restaurant may need to do and if your restaurant qualifies for a full or 
partial exemption.



Headline goes here
Restaurant Traceability Guidance



Food Traceability List
• Soft cheeses
• Fresh leafy greens
• Tomatoes
• Fresh-cut fruits
• Nut butters
• Fresh herbs
• Fresh cucumbers
• Fresh peppers
• Shell eggs
• Fresh melons
• Sprouts
• Fresh tropical tree fruits
• Finfish and smoked finfish
• Fresh-cut vegetables
• Ready-to-eat deli salads
• Crustaceans
• Molluscan shellfish, bivalves

Food Traceability List- 
FDA version.

https://www.fda.gov/food/food-safety-modernization-act-fsma/food-traceability-list
https://www.fda.gov/food/food-safety-modernization-act-fsma/food-traceability-list


In addition to any required key data elements, 
RFEs and restaurants covered by the rule must 
establish and maintain a traceability plan 
containing the following information

Description of the 
procedures you use 
to maintain the 
required records

Description of the 
procedures you use to 
identify foods on the 
Food Traceability List 
that you 
manufacture, process, 
pack, or hold

A point of contact 
for questions 
regarding your 
traceability plan and 
record

The traceability plan is intended to help FDA more quickly review and 
understand the information you provide during an investigation into a 

foodborne illness outbreak involving a food on the Food Traceability List. 
Your traceability plan must be updated as needed to reflect your current 

practices and ensure compliance with the final rule. Your previous 
traceability plan must be maintained for 2 years after you update the plan.

Source: https://www.fda.gov/media/163016/download



Restaurant Traceability Plan 
Example



Headline goes here
• Simple / User 

Friendly

• Transform paper 
into a Searchable 
PDF

• Smart device of any 
kind

• Cloud Storage

• Ability to add name 
tags to photos- FTL 
Foods

• Search files and put 
in Shared folder for  
regulator

Digital File 
Management 



Restaurant 
Food 

Traceability
 Checklist

Steps to take 
to be ready



Restaurant 
Traceability Flyer

We need your help!

   Scan QR Code 

Goes right to: 
Restaurant.org/Traceabilit
y



Thank 
You


