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	After a winter hiatus, I am pleased to announce that the Communique has returned.

I have just returned from a detail with the Food Safety Unit at the Food and Nutrition Service (FNS).  My work assignment at FNS involved writing the draft guidance document for HACCP requirements for the National School Lunch program.  The Child Nutrition Authorization Act 2004 requires that all schools must have a food safety management plan based on HACCP principles by July 1, 2005.  The FNS guidance document is based on the “process approach” which is a simplified method of using HACCP principles.  FDA developed the process approach for use in food service establishments.  This simplified HACCP method separates food preparation into three broad categories.  The three categories are based on the number of times the food item makes a complete trip through the temperature danger zone (41º F - 135º F).  In the process approach, temperature control is the preparation step that is considered to introduce the most risk.

For more information about the process approach to HACCP contact Glenda Lewis at glewis@cfsan.fda.gov.

At the end of February, I attended a two day meeting of FSIS’s Internal Communications Board (ICB) representing OPPED.  The Internal Communications Board (ICB) is a group of FSIS employees, representing all program areas, both in the field and in headquarters, who have been asked to help the Agency resolve many of the communication challenges FSIS faces.  The group has been focusing on what FSIS needs to do as an organization to actively engage employees in communicating effectively and efficiently.  The group’s recommendations have been presented to the Agency’s senior managers for prioritization.      
Many of the recommendations will also be reviewed by employee focus groups throughout the country to ensure that the ICB is successful in responding to communication needs.  Future editions of the Communique will highlight many of ICB’s recommendations.  

The following information includes most of the issuances from January  2005 and summarizes other submitted information about recent issuances, training, and reports.

Listing of Issuances beginning January 2005

Federal Register Notices
Notice of Funding Opportunities with FSIS for Food Safety Cooperative Agreements for Fiscal Year 2005
Docket No. 05-004N    April 20, 2005

Exemption for Retail Stores

Docket No. 05-010N     April 15, 2005

Food Security Workshops

Docket No. 05-015N       April 15, 2005

Generic E.coli and Salmonella Baseline Results 

Docket No. 02-046N    February 17, 2005

FSIS policy on Delinquent Payment for Voluntary Reimbursable Inspection Services

Docket No. 04-027N   January 31, 2005

Federal Register Proposed Rules  
Termination of Designation of the State of North Dakota with respect to the Inspection of Poultry Products   (March 14, 2005)

Regulatory Flexibility Act; Amended Plan for Reviewing Regulations Under Section 610

Requirements   (January 28, 2005)

FSIS Notices
 22-05      Poultry Chilling Requirements for Ready-To- Cook Eviscerated Products Held

               in Slaughter Establishment For More Than 24 Hours

               April 13, 2005

 19-05   Clarification for FSIS Directive 5420.1, Revision 1 – Homeland Security Threat

              Condition Response – Food Security Verification Procedures

               March 23, 2005

 17-05   Certification of Inedible Animal Products

              March 9, 2005

 16-05   Time and Temperature Tables for Cooking Ready-to-Eat Poultry Products

              March 2, 2005
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15-05 Importation of Canadian Cattle, Sheep and Goats into the United States

     February 28, 2005

12-05 Documentation of Humane Handling activities

          February 18, 2005

09-05 Updating Plant Specific Inspection System Procedures (ISP) for Homeland 

         Security Procedures

         February 2, 2005

07-05 Industry Self-Assessment Checklist for Food Security

          January 27, 2005

05-05 Electronic Animal Disposition Reporting Systems (eADRS) Data Entry for

          Bovine Spongiform Encephalopathy (BSE) Surveillance Program

          January 19, 2005

04-05 Performance Based Inspection System (PBIS)

          January 13, 2005

03-05 Electronic Animal Disposition Reporting System (eADRS) and Information for the

          National Agricultural Statistic service (NASS)

          January 12, 2005  

02-05 Availability of Updates of the Generic HACCP Model for Treated Shelf Stable 

          Poultry Products and Compliance Guideline for Meat and Poultry Jerky

          January 12, 2005 

FSIS Directives
7700.1   Irradiation of Meat and Poultry Products 

                  Revision 1             April 13, 2005

7120.1   Safe and Suitable Ingredients Used in the Production of Meat and Poultry   

               Products –  Amendment 3       April 7, 2005
5420.3 Homeland Security Threat Condition Response- Monitoring and Surveillance of Products in Commerce – Revision 2  January 26, 2005

5420.4 Homeland Security Threat Condition Response- Emergency Procedures for the Office of International Affairs Import Inspection Division – Revision 2

             January 26, 2005

5420.5 Homeland Security threat Condition Response- Intelligence Reports and Communications Revision 1  January 26, 2005
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5420.6 Homeland Security Threat Condition Response- Information Technology Monitoring Procedures Revision 1      January 26, 2005

5420.7 Homeland Security Threat Condition Response-Human Health Monitoring and 

Surveillance Revision 1     January 26, 2005

5420.8 Homeland Security Threat Condition Response-Communications and Public

Affairs Procedures  Revision 1  January 26, 2005

6000.1 Responsibilities Related to Foreign Animal Diseases (FADs) and Reportable

Conditions   January 26, 2005

Generic HACCP Model for Heat Treated, Shelf Stable Meat and Poultry Products
The Generic HACCP Model for Heat Treated, Shelf Stable Meat and Poultry Products (Model #10) has been updated and revised.  It is posted on the FSIS website (http//:www.fsis.usda.gov/Science/Generic HACCP Model/index.asp).  The updated model is the second revision of this generic HACCP model, which was originally published in September 1999.  After receiving comments from industry and FSIS field personnel regarding the need to update the plan form, the hazard analysis, HACCP plan, and HACCP records were completely revised to be consistent with the Food Safety Regulatory Essentials (FSRE) training and current Agency thinking.  For more information contact Paul Uhler.

The Compliance Guideline for Meat and Poultry Jerky

The Compliance Guideline for Meat and Poultry Jerky has been updated.  The Compliance Guideline is attached as a related document to the Generic HACCP Model for Heat Treated, Shelf Stable Meat and Poultry Products on the FSIS website (note website above).  The Compliance Guideline was originally developed in response to an outbreak of salmonellosis linked to beef jerky.  The updated Compliance Guideline provides a detailed explanation of the need for humidity during cooking, a description of simple and practical measures an establishment can use to achieve the humidity criteria, and an expanded description of customized processes and challenge studies.  For more information contact Paul Uhler.

FSRE Training for Shelf Stable Products 
At the end of March, FSIS began new FSRE training for shelf stable products.  The FSRE training teaches inspectors how to verify an establishment’s food safety system as outlined in FSIS Directive 5000.1.  The two-week course includes one full week of process familiarization developed in cooperation with the Food Processors Institute and one week of training in regulatory verification activities.  The training includes information about the processing procedures and equipment 
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used by the industry in producing shelf stable products.  It also covers verification procedures associated with ready-to-eat sampling, sanitation (including the Sanitation Performance Standards and Sanitation Standard Operating Procedures regulations), HACCP, and documentation and enforcement which are outlined in FSIS Directive 5000.1

The course will become one that is a condition of employment for CSI’s who are promoted into assignments covering shelf stable products.  For more information contact Karlease Kelly.

New Technologies
 On April 14, FSIS issued a guidance document regarding the procedure for obtaining a regulatory waiver for a limited period of time to test new technology.  Also on the April 14, FSIS issued a document which sets out the standard operating procedures of the New Technologies Staff when an official meat, poultry or egg product establishment, or company that manufactures technology for use in official establishments submits its intent to use a new technology or submits a protocol for an in-plant trial of a new technology.  For more information contact Bharat Patel.  .   
Decline in Foodborne Illness

On April 14, The Centers for Disease Control (CDC) released a report in collaboration with USDA and FDA that showed important declines in foodborne illness.

For the first time, cases of E. coli 0157 infections are below the national Healthy People 2010 health goal.  From 1996-2004, the incidence of E. coli 0157 infections decreased 42 percent.  Campylobacter infections decreased 31 percent, and Cryptosporidium dropped 40 percent.  Overall, Salmonella infections dropped 8 percent, those caused by Salmonella Typhimurium typically associated with meat and poultry, fell 41%.  

“The continued reduction in illnesses from E. coli 0157 is a tremendous success story and we are committed to continuing this positive trend in the future,” said USDA Secretary Mike Johanns.  “These results demonstrate that through innovative policies and strong consistent enforcement of inspection laws, we are protecting the public’s health through a safer food supply.”

Several factors have contributed to the decline in foodborne illness.  FSIS implemented a series of recommendations beginning in 2002 to combat E. coli 0157 in ground beef and Listeria in ready-to-eat products.  In response, most establishments have significantly enhanced their food safety systems.  Many have applied new technologies to reduce or eliminate pathogens and have increased their testing to ensure control measures.  Furthermore these improvements may also reflect industry’s efforts to reduce E. coli 0157 in live cattle and during slaughter.
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The full report, “ Preliminary Foodnet Data on the Incidence of Infections with Pathogens Transmitted Commonly Through Food – Selected Sites, United States, 2004” appears in the Morbidity and Mortality Weekly Report (April 15, 2005) and is available online at www.cdc.gov/mmwr.  
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