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	Creation of OPPED

On  April 18, the Office of Policy and Program Development (OPPD) merged with the Center for Learning (CFL) headed by Bud Paulson and the Technical Service Center (TSC) headed by DuWayne Metz as Acting Director.  The new organization brings together Agency leadership with respect to:

-     training and employee development,

-     policy analysis and development,
-     program analysis and development,
·  technical expertise and

·  guidance on inspection systems and processes.
Clarification of Access to Food Safety Records 

FSIS Directive 5000.2 was issued for the purpose of clarifying to inspection program personnel the extent of their access to an establishments records that bear on food safety, such as testing records, HACCP records, and records from a prerequisite program.  Under the Hazard Analysis and Critical Control Point (HACCP) regulations (9CFR part 417) these records, which should be considered by the establishment in doing its hazard analysis, are subject  to FSIS review and are to be available to FSIS personnel.

The Directive further states that FSIS inspection program personnel are to request to review these records on a weekly basis. 

Verification of Procedures for Controlling Fecal Material in Slaughter Operations
FSIS Directive 6420.2 provides inspection personnel with the methodology for protecting public health by verifying, documenting, and enforcing the requirement that there be no visible fecal material, milk, ingesta on livestock carcasses at or immediately after the final rail.  The directive also provides methodology for verifying that feces, ingesta, and milk are not present on head meat, cheek meat, and weasand (esophagus) meat.  Instructions for verifying that visible fecal material are not present on poultry carcasses entering the chill tank are also provided in this directive.  It replaces FSIS Directive 6420.1 and FSIS Directive 6150.1, Revision 1, which were written before FSIS’ HACCP regulations applied to all establishments.  This directive was issued with revised Directive 10,010.1 because fecal material on head, cheek, and weasand meat is an important source of E. coli 0157H.7 in ground beef.  For more information about this Directive, contact Bobby Palesano.

Microbiological Testing Program and Other Verification Activities for E. coli 0157:H7
FSIS Directive 10,010.1 provides FSIS inspection personnel, program investigators, and import inspection personnel with instructions including inspection activities and sampling, for verifying that raw beef products are not adulterated with Escherichia coli 0157:H7 (E. coli 0157:H7) to ensure protection of public health.  It also outlines actions FSIS will take when a raw beef product sample, raw ground beef component sample, or raw beef patty component sample is found to be positive for E. coli 0157:H7.  For more information on the Directive, contact Rachael Edelstein.

Federal Register Notices published May 4, 2004
-Uniform Effective Dates

-Availability of FSIS Directive 5000.2

FSIS is proposing to establish January 1, 2008, as a uniform compliance date for new labeling regulations that are issued between January 1, 2005, and December 31, 2006.  A uniform compliance date will minimize the economic impact of labeling changes by providing for an orderly industry adjustment to the new requirements.  The document further states that FSIS is proposing to establish the uniform compliance date to be consistent with the approach that FDA has already established.  For more information contact Robert Post at LCPS.

FSIS is announcing the availability of FSIS Directive 5000.2, “Review of Establishment Data by Inspection Program Personnel.”  This directive is discussed above.  Because directives are internal Agency documents, the Agency is issuing this document to ensure that Industry and consumer groups are aware of it and of its contents.

Food Safety Regulatory Essentials (FSRE) classes to be held in 
Washington, D. C.
Last year, FSIS began providing Sanitation and Hazard Analysis and Critical Control Point (HACCP) training for consumer safety inspectors to reinforce their understanding of how to perform food safety duties.  The Food Safety Regulatory Essentials Training (FSRE) is based on Handbook 5000.1 Revision 1,Verifying an Establishment’s Food Safety System, which was released in May.  The classes primarily focus on the thought process inspectors use to verify compliance with FSIS regulations.

The classes have been well received by participants.  Employees have been able to enhance their knowledge of the PR/HACCP regulations and to obtain a better understanding of policies and procedures.  

Because the FSRE course is valuable, classes are being offered to headquarters personnel.  The entire session will last three weeks.  It will cover one week of Sanitation, one week of HACCP for Raw Product and one week of HACCP for RTE/NRTE (Not Shelf Stable Ready-to-Eat/Not Ready-to-Eat Product).  FSRE training will be taught in Beltsville, MD in its entirety.

We have room for 10 participants.  Participation will be on a first come, first serve basis.  If you are interested, please discuss your participation with your supervisor.  For more information or to sign up for classes, please contact Rose Thomas via phone (202) 720-3208 or Jennifer Webb via email (Jennifer.Webb@fsis.usda.gov).

FSRE Class 3062 : 

Date  and Time: June 8-June 24   7:30 a.m.-4:30 p.m.

3 week session

1st week FSRE 4076   Sanitation

2nd week FSRE 4077  Raw Product

3rd week FSRE 4078 Ready to Eat/Not Ready to Eat

Where: Sheraton College Park  4095 Powder Mill Road

 Beltsville, MD 20705  Hotel phone # 301-937-4422  
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