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	Registration for Meat and Poultry Handlers
 

On May 17, FSIS issued a notice that describes for inspection personnel who is required to register and provides guidance on the type of information that should be available in the records that meat and poultry handlers are required to maintain.

The notice also announces the availability of a new FSIS Form 5020-1 for the registration of meat and poultry handlers.  A copy of the form can be obtained on the Internet at http://www.fsis.usda.gov/fsisforms/.

Under the Meat and Poultry Acts and FSIS regulations (9 CFR part 320 and 381) and subpart Q, the following parties are required to register with FSIS and maintain records that fully and correctly disclose all transactions:

 

1. Meat brokers; 

2. poultry product brokers; 

      3. renderers; 

      4. animal food manufacturers; 

      5. wholesalers; 

      6. public warehousemen; and 

      7. persons that engage in the business of buying, selling, transporting in   

          commerce, or importing any dead, dying, disease livestock or poultry or 

          parts of the carcasses of livestock or poultry that have died otherwise than by

          slaughter (and all not federally-inspected establishments).  

 

   Policy for Indemnification of Department of Agriculture Employees
 

In the Federal Register on May 18, the Secretary announced her policy for Indemnification of Department of Agriculture employees.

This statement of policy is similar to the policy adopted by other Federal agencies, including the Department of Treasury, Department of the Interior, Department of Health and Human Services and the Department of Justice in that it permits indemnification of employees in appropriate circumstances, as determined by the Secretary or the Secretary’s designee, for claims made against them as a result of actions taken by them in the course of their employment.  Nonetheless, this is a very significant action given the recent lawsuits filed against FSIS inspection personnel (Velasam: Nebraska Beef).  

This action assures inspection personnel that, as long as they are doing their jobs appropriately, they will be indemnified by the Department even if sued in their individual capacities and a jury finds against them.  For more information, contact Vicki Levine.   

69 FR 28041,5/18/04.

 

 Extension of Compliance Date for Labeling Pizza 
 

On May 18, a final rule was published in the Federal Register extending the compliance date for labeling requirements for Pizza with Meat or Sausage.

FSIS is providing additional time for manufacturers of packaged pizza products to comply with new regulations that require that the labeling of products identified as “pizzas” that contain a meat or poultry component as part of their product name, declare the percent of meat or poultry in the product in a parenthetical statement contiguous to the ingredients statement.

The effective date for this final rule was October 22, 2003 and has now been extended to July 31, 2004.  The extension of the compliance date for the labeling requirement applies only to those manufacturers of packaged pizzas that have not changed the formulation of their products and their current label design since the final rule became effective.   FSIS is taking this action to minimize costs to small manufacturers of packaged pizza products to redesign and print new product labels.

For more information contact Robert Post at LCPS.

 

Compliance Guidelines for Establishments on the FSIS Microbiological Testing Program and Other Verification Activities for E. coli 0157:H7
  

FSIS  has developed “Compliance Guidelines for Establishments on the FSIS Microbiological Testing Program and Other Verification Activities for E.coli 0157:H7" in order to help establishments, especially small and very small plants comply with Directive 10,010.1.  The Compliance Guidelines discuss the following : risk-based verification sampling, products to be sampled, defining the sampled lot, samples that test positive for E. coli 0157:H7, establishment testing of product, transfer of products that test presumptive positive or positive for E. coli 0157:H7, use of instructional or disclaimer statements, use of purchase specifications, and validation of critical control points.  The Compliance Guidelines are posted on the FSIS web site.  For more information on the Compliance Guidelines, please contact Amelia Sharar. 

 

FSIS Notice 28-04,  Updated Procedures for BSE Testing
 

FSIS Notice 28-04 contains updated information from FSIS Notice 18-03, dated 5/27/03.  That notice expires on 6/1/04.  In light of the recent events in Texas, when a cow condemned for central nervous system problems was not tested for BSE, FSIS will be collecting brain samples from cattle at federally-inspected establishments for the purpose of BSE testing.  Therefore, FSIS is issuing new sample collection, documentation, and shipping procedures to inspection program personnel, particularly Public Health Veterinarians (PHVs).  Specifically trained FSIS PHVs will collect the brain samples.  The samples will be shipped to the USDA Animal and Plant Health Inspection Service (APHIS) National Veterinary Services Laboratory (NVSL) in Ames, Iowa, or another APHIS-designated laboratory.  For more information about the notice contact Dan Engeljohn or Isabel Arrington.

 

Recall Directive Revised
 

On May 24, 2004, the Agency issued Directive 8080.1, Revision 4, Recall of Meat and Poultry Products.  The  directive outlines FSIS policy with regard to recalls in general, clarifies the roles and responsibilities of the recall committee members, and criteria used to determine if a recall should be recommended.  A major policy shift is that FSIS will no longer issue press releases for all class 3 recalls, which by definition are not health related.  The revision also assigns responsibilities and established new procedures for recall effectiveness checks (Attachment 3).  Effectiveness checks are conducted based on risk to public health.  Risk is measured by combining the hazard, as defined by the class of recall, and potential exposure to the product measured by the number of the consignees.  A District Recall Officer (DRO), a Deputy District Manager in the district of the firm, will be responsible for coordinating all field recall activities.  In addition to verifying that recalling firms are adequately notifying consignees, FSIS, Enforcement Investigation and Analysis Officers (EIAO) will verify the disposition of recalled product and may detain product if necessary.  

 

The directive's attachments provide updated and additional guidance to firms for conducting meat and poultry recalls and developing recall plans; insight into the factors that FSIS uses in determining the public health significance of undeclared allergens; and how FSIS will conduct effectiveness checks.  For additional information contact Charles Gioglio or Jennifer Webb of IEIS. 
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