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	Issuances

Change Transmittal sheet
FSIS Notice 33-04

Extension of Effective Date for Bovine Spongiform Encephalopathy (BSE)

On June 30, 2005, FSIS issued a change transmittal sheet that extends the expiration date for the FSIS Notices 33-04 until July 1, 2006.  This notice describes the Compliance and Investigations Division(CID) Protocol for Off-Site Collection of Brain Samples for BSE testing.  The notice was due to expire July 1, 2005.  However, the notice and instructions provided in it need to remain in effect until FSIS takes final action on the interim final rule, “Prohibition of the Use of Specific Risk Materials for the Human Food and Requirements for the Disposition of Non-Ambulatory Disable Cattle.”  Once the Agency issues the interim final rule, FSIS will reissue the relevant information from this notice in a FSIS directive. 

Availability of Guidance Material on Relative Humidity and Time/Temperature for Cooking/Heating for the Production of Other Ready-To-Eat Meat and Poultry Products

FSIS Notice 43-05 
On June 30, 2005, FSIS issued a notice that announces the availability of guidance material related to Appendix A, “Compliance Guidelines for Meeting Lethality Performance Standards for Certain Meat and Poultry Products.” Appendix A is a table with time/temperature recommendations for processing roast beef, cooked beef and corned beef.  This notice does not issue any verification procedures for FSIS personnel.  However, there have been questions from the industry regarding the applicability of relative humidity (RH) for ready-to-eat products.   The questions are mainly about what extent of the time during processing is 90% humidity needed (100% of the time, 50% of the time etc).  This notice provides clarification regarding this issue.   The guidance material can be found at : HTTP://www.fsis.usda.gov/Regulations & Policies/Compliance Guides Index/index.asp#95-0033F
Change Transmittal Sheet

FSIS Directive 7120.1   Attachment 4—Food Ingredients

On July 6, 2005, FSIS issued a change transmittal sheet for Directive 7120.1.  This transmittal provides the on-going updates to Attachment 1 of this document.  Attachment 1 identifies the substances that have been approved for use in meat and poultry products as food additives, determined to be GRAS, or were the subject of  premarket notifications and letters conveying acceptability determinations.  FSIS will continue to issue updates to this directive as needed.  For further information, contact David Zeitz at NTS. 
FSIS Notice 46-05
Verification of an Establishment’s Segregation Procedures Prior to FSIS Ante-Mortem Inspection

On July 12, 2005, FSIS issued a notice to replace existing instructions regarding ante-mortem inspection of livestock, which is conducted pursuant to 21 USC 603(a).  FSIS is advising inspection personnel that they are to no longer employ the practice known as “alternate ante mortem” for cattle but may continue to do so for swine and sheep. The notice responds to concerns that cattle that were over 30 months of age were not receiving appropriate inspection when this method was employed.  For more information contact Tammy O’Conner.

FSIS Notice 47-05

Availability of FSIS Form 6500-5, Non-Routine Incident Report

On July 14, 2005, FSIS issued a notice that announces the availability of a revised form for use to report non-routine incidents.  Non-routine/emergency incidents are defined in FSIS Directive 6500.1 as a grave or potentially grave threat to public health involving FSIS-regulated product.  Examples of emergency incidents are widespread, life threatening human illnesses caused by FSIS regulated product; deliberate contamination of FSIS-regulated product; threat condition, Orange or Red with a specific threat to the food Agricultural sector; and severe widespread animal health disease with severe economic consequences associated with FSIS regulated product.  Routine incidents are not considered emergencies and include most product recalls, consumer complaints, and reports of human illnesses caused by FSIS-regulated product. 

FSIS Notice 31-05, Instructions for Completing a Non-Routine Incident Report, stated that FSIS Form 5420-1, Non Routine Incident Alert would be renumbered and renamed.  The revised form, FSIS Form 6500-5, Non-Routine Incident Report is available at:

Public Folders/All Public Folders/Agency Issuances/Forms/FSIS 6,000 series.

-2-
Federal Register 

Proposed Rule  Docket No. 03-027P--Fees

On Wednesday, July 20, 2005, FSIS issued a proposed rule in the Federal Register that would change the fees that the Agency charges meat and poultry establishments, egg products plants, importers and exporters for providing voluntary inspection, identification and certification services, overtime and holiday inspection services, and laboratory services. This document is a groundbreaking change to FSIS’s fee for service system.  In the past FSIS amended fees on an annual basis. With this proposed regulation, FSIS is projecting out for four years annual fee increases. This change will provide meat, poultry and the egg product industry with more timely cost information and will streamline the Agency’s rulemaking process. FSIS is authorized to change the fees that it charges based on the Federal Meat Inspection Act (FMIA 21 USC 695), the Poultry Products Inspection Act (PPIA 21 USC 468), and the Egg Products Inspection Act (EPIA 21 USC 1053). The Agency is proposing to raise these fees to reflect national and locality pay increases for Federal employees and inflation.

For more information contact Wanda Haxton at RPPS.

Organizational Activities
Technical Service Center (TSC) Correlation Meetings
Almost every Wednesday morning at 11 a.m. eastern time/ 10 a.m. central time, the TSC and Headquarters interact by telephone for the TSC Correlation meeting.  The purpose of the meeting is for staff officers at the TSC to bring up for discussion recent questions or e-mails they have received from the field on which they need additional correlation or guidance.  It is also a meeting to correlate all on a new issuance, new or changed policy, nuances of policy and for going over existing policy for newcomers.  For example, last week the TSC was correlated on policy of good commercial practices in poultry production including noncompliance, documentation and enforcement.  This is an emerging policy area that is also a “hot” topic.  Many of the issues that are discussed are complex and do not always have quick “black and white” answers.  In most cases there are multiple things to consider and therefore it is important for the staff to practice a logical thought process when addressing these issues.  If you want to participate in this discussion call 1-866-732-3736 #5144171 through your staff director on Wednesday mornings.

Dr. Merle Pierson Appointed Deputy Under Secretary for Research, Education and Economics

Dr. Merle Pierson who has been the Acting Deputy Under Secretary for Food Safety will become Deputy Under Secretary for Research, Education and Economics.  He will continue with his present duties and help facilitate the transition of incoming Under Secretary of Food Safety Dr. Richard Raymond. 
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Dr. Pierson has served as acting Under Secretary of Food Safety since December of 2004 and was appointed as Deputy Under secretary of Food Safety in February, 2002.

FSIS’s New HIKE Scenario 01-05
FSIS recently issued a new Humane Interactive Knowledge Exchange (HIKE) scenario.  This HIKE scenario provides an example to inspection program personnel of how to take enforcement action with respect to noncompliance that occurs in poultry establishments when poultry is treated in a manner that is not consistent with good commercial practices or poultry has died otherwise than by slaughter.  The HIKE also gives an example of how inspection program personnel can understand the process of evaluating situations and applying the relevant statutory provision or regulations in the poultry handling/slaughtering area (before the point of entering the scalder.)

Note the Communique 10/8/04, number 8.

For further information about HIKE contact the Technical Service Center 1-800-233-2935.

HIKE@fsis.usda.gov
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