	[image: image1.png]


 FSIS
	United States Department of Agriculture 

Food Safety and Inspection Service
OPPED Regulatory Developments Communique’ 

	<<October 8, 2004 >>
	Volume 1, Number 8

	In This Issue: 

· FSIS Form 10,240-1
· Humane Interactive Knowledge Exchange (HIKE)
· Final Rule Docket No. 00-046F Nutrition Labeling
· Public Meeting: Salmonella in Shell Eggs
· Notice, BSE
· e

	   FSIS Form 10,240-1 ( Docket No.  04-014N)
FSIS has published Notice 04-014 N to announce the availability of FSIS Form 10,240-1, Production Information on Post Lethality  Exposed Ready-to-Eat Products and also to request comments about the information required in this notice and the frequency of its collection.

The form was developed in response to an interim final rule (68 FR 34207).  This rule amended FSIS regulations to require that official establishments that produce certain RTE meat and poultry products prevent adulteration by Listeria monocytogenes (Lm).  In the interim rule, FSIS identified three alternatives methods for addressing post-lethality contamination of RTE products by Lm and required that establishments adopt and implement one of these alternatives.

FSIS will develop its risk based verification testing program for establishments and RTE products based on information collected from Form 10,240-1.  This measure is part of FSIS’ continuing mission to develop strategies that address food safety hazards throughout the entire food production chain.

The form is available at www.fsis.usda.gov/Forms/index.asp.

For more information about the notice and form, contact Arshad Hussain.

FSIS will prepare weekly postings to its website to answer questions that it receives regarding the form.  For information about these Q and A’s, contact Mimi Sharar.

Humane Interactive Knowledge Exchange (HIKE)
The Humane Interactive Knowledge Exchange (HIKE) is a new tool available to all Field Operations’ employees.  The new service has been provided to employees in an effort to facilitate greater sharing of knowledge and understanding of humane handling and slaughter laws, regulations, directives, notices etc.  HIKEs allow through the use of fictional scenarios, an employee to review FSIS humane handling requirements and hopefully to correlate with his or her work-group and supervisor regarding the application of those requirements.

FSIS regulates humane handling under 21 USC 603(b) (Meat Inspection Act) and 7 USC 1901 (Humane Methods of Slaughter Act).

 For further information about the service contact the Technical Service Center 1-800-233-3935.

  HIKE@fsis.usda.gov 
 Final Rule: Nutrition Labeling

On October 1, FSIS published Docket No. 00-046F entitled Nutrient Content Claims on Multi-serve, Meal-type Meat and Poultry Products. 

FSIS is amending its nutrition labeling regulations to change the definition of “meal type” products to allow for nutrient content claims on multiple-serve food containers to adopt the definition of “main dish” used by FDA and to define how meal-type products and main dishes should be nutrition labeled.  The change in the definition of meal-type products will allow nutrient content claims on qualifying products based on 100 grams of product rather than on serving size.  These actions are in response to a petition filed by Conagra, Inc. (the petitioner).  The changes will help to ensure that FSIS’ nutrition labeling regulations are parallel, to the maximum extent possible to the nutrition labeling regulations of FDA which were promulgated under the Nutrition Labeling and Education Act (NLEA) of 1990.

FSIS relied on its authority under the misbranding provisions (21 USC 453(h) (i) (poultry) and  601 (n) (1) (meat) and its general rulemaking authority (21USC 463 (b) (poultry) and 621 (meat) to adopt these provisions.

For further information contact Robert Post.
Public Meeting: Salmonella in Shell Eggs
FSIS has published a notice announcing a public meeting and the availability of draft assessments concerning Salmonella Enteritidis in Shell eggs and Salmonella spp. in Liquid Egg products.

The public meeting will on Tuesday, October 22 from 9 a.m. – 12:30 p.m. at the Hyatt Regency Washington on Capitol Hill.

The purpose of the public meeting is to discuss two draft quantitative risk assessments on salmonella Enteritidis (SE) in shell eggs and Salmonella spp. in liquid egg products.  The Agency is also announcing the availability of these draft risk assessments and an opportunity to comment on them.

For more information contact Victoria Levine.

http://www.fsis.usda.gov/regulations & policies/2004 Notices Index/index.asp
      Notice: Issues Relating to Tonsils and Brain Collection (BSE)
      On October 8, FSIS issued a notice to clarify which practices are acceptable

for removing tonsils from cattle for purposes of 9 CFR 310.22, the regulations that prescribe requirements for the removal, segregation, and disposition of specified risk materials (SRM’s).  Also, this notice clarifies the notification protocol related to the off-site collection of brain samples for BSE testing described in FSIS Notice 33-04.

For further information about this notice contact Tammy O’Conner.
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