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The Food and Drug Administration's (FDA) New Traceability
Recordkeeping Requirements for High-Risk Foods

Foods on the Food Traceability List (FTL)

FDA has issued regulations that will require restaurants
to meet recordkeeping requirements starting in 2026. ;”
Restaurants will be required to maintain certain records Soﬂ i l;:ff’g'reens - Fresh_%fmits
for foods on the FDA's Food Traceability List (FTL). The

K
FTL is a list of foods that are more frequently associated & )
with foodborne illness outbreaks. The purpose is to help e e
the FDA more rapidly identify potentially contaminated @ '

fOOdS \X/hen an Outbreak OCCuUrs. Shelleggs  Fresh melons Sprouts Fresh tropical tree fruits
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Finfish Smoked finfish Fresh-cut vegetables
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Ready-to-eat deli salads Crustaceans Molluscan shellfish, bivalves

Key Data Elements (KDEs)

Traceability lot Quantity and unit of
code for the food measure of the food

O e oo Date you received Under the new regulations, restaurants will be required
was received the food to maintain receiving records that contain specific key
data elements that can be linked to the traceability lot

Product description sl for cach food. Some restaurants may also be required to

for the food source of the food

maintain additional records if they utilize a centralized
facility to ship to its restaurant locations. Covered
Reference document the tracesbitity Lot code entities may enter into agreements with individuals or
type and reference source, or the traceability

document number lot cods sourcereference firms to create and keep the records required by the
rule on their behalf.

Restaurants must develop a traceability plan that clearly describes the procedures for
maintaining the required traceability records. In the event of an outbreak, the FDA may request
that the key data elements be shared in an electronic sortable spreadsheet within 24 hours. All
records must be kept for a period of 2 years.

Exemptions:
e Exemption from sortable spreadsheet requirements for restaurants with <$1
million in annual food sales

¢ Full exemption from any recordkeeping requirements for restaurants with
<$250,000 in annual food sales

Resources:

« National Restaurant Association webinar with FDA: https://tinyurl.com/2p8668ba

o FSMA Final Rule on Requirements for Additional Traceability Records for Certain Foods:https.//tinyurl.com/pwdcw65y

o Retail Food Establishments (RFEs) and Restaurants: What Records Do | Need to Keep for the Food Traceability Rule: https.//tinyurl.com/4vzcgwvv

o Retail Food Establishments (RFEs) and Restaurants: What You Need to Know About the Food Traceability Rule: https://tinyurl.com/mvh3zr7f

o Retail Food Establishments (RFEs) and Restaurants: What You Need to Know About Establishing and Maintaining a Traceability Plan for the Food Traceability
Rule: https://tinyurl.com/yckwjcbe



https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-requirements-additional-traceability-records-certain-foods
https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-requirements-additional-traceability-records-certain-foods
https://www.fda.gov/media/163014/download
https://www.fda.gov/media/163015/download
https://www.fda.gov/media/163016/download

