Beef, Poultry and Veal Sanitary Dressing and Process Control Procedures Courses

New sanitary dressing and process control procedures courses are available through AgLearn that provides FSIS employees with an opportunity to learn or refresh their knowledge of sanitary dressing and process control procedures in cattle and poultry slaughter operations. These courses explain how sanitary dressing and process control procedures fit into an establishment’s food safety system and what IPPs should look for through the application of Directive 6410.3. To access these courses. visit www.aglearn.usda.gov and search for “Sanitary Dressing.”
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