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	Airline Meals Inspection
 
You may have recently flown with one of the airlines and been given a menu and price list by the flight attendant for the wrap sandwich or other food item that you could purchase and eat on-board.  In the past few months, many airlines have altered their style of food service and have instituted “buy-on-board” food service programs.  This change (collecting payments for meals on-board) has raised questions regarding the necessity of FSIS inspection of these meals.  Traditionally, FSIS has held that meals prepared exclusively for consumption by airline passengers during air travel are exempted from normal inspection requirements under the “central kitchen” exemptions of the FMIA and PPIA.

After reviewing the circumstances surrounding the issue with the Office of General Council, PEER and OFO, IEIS has concluded that these changes in the method of providing the food to airline passengers present no new or novel food safety concerns for the end user of the products.  Therefore, IEIS sees no reason to change our position regarding the need for inspection for the meat and poultry meals provided the following conditions are met:

        The meals are assembled using inspected and passed meat and poultry components;

        The food items are transported to the airliners only by employees of the catering company that assembles the products; and,

        The flight attendants are acting solely as agents of the catering company when collecting payments for the meals.

IEIS will continue to observe the situation and may modify our position if inspection is deemed necessary in order to protect public health.  For more information on this issue, contact Charles Gioglio at IEIS.

 

 
New Technologies for Small/Very Small Plants
 
On March 22, FSIS issued an information document seeking state, academic, and research institutions to work cooperatively in identifying, developing and validating new technologies that are economically viable for small/very small meat, poultry or egg product plants to help them meet safety requirements.  The document states that FSIS is funding studies through cooperative agreements to identify, develop, and validate new technologies to determine which ones are 
economically viable for small and very small plants, to foster their adoption and to enhance the beneficial effects of new technology on food safety and public health.  FSIS will provide funding up to $75,000 per cooperative agreement.  For more information about the document, contact David Zeitz at the NTS.

 

 

LCPS/AMS Cooperative Standards Review
 

LCPS routinely works with AMS on standards for voluntary certification and process verification programs that serve as a basis for truthful animal raising/production claims and statements on the labeling of meat and poultry products.  When issues arise that conflict with the authorities and policies under which AMS and FSIS operate, the AMS Livestock and Seed Program and FSIS, LCPS will jointly address them.  Last week, the Director, LCPS, and the Deputy Administrator, Livestock and seed program co-signed a letter to the Canadian Intellectual Property Office (CIPO—the Canadian trademark office) that stated concerns about CIPO granting a trademark for Gordon Food Services that uses the phrase “A USDA Certified Premium Program” on Black Angus Beef products. AMS does not currently have any certification agreement with Gordon Food Services.  The reasons for the objections are: (1) when the “USDA Certified” label is used for a product or process that has not been certified by an AMS agent, the product on which the statement is used is mislabeled; (2) the use of the term “USDA Certified” by the company implies that a characteristic not identified in an approved company specification is being certified by USDA and is, therefore, deceptive; and (3) terminology such as “USDA Certified” would not be recognized by FSIS or AMS as the exclusive property of any company or individual – the phrase is in the public domain.  For more information about this review, contact Robert Post at LCPS.

 

 

Notices signed/Identification Services and Export Certification
 

The Identification Services Notice was issued in order to clarify verification, documentation, and enforcement instructions to inspection programs with assignments that include providing identification services.  These services are provided at ID Warehouses.  For example, if a meat or other product is divided into smaller portions, or is combined into larger units, and still maintains its identity as a product that has been federally inspected and passed, inspectors may supervise the handling of the product and give the product the mark of inspection to reflect that the identity has been maintained.  The notice goes on to explain that these facilities where identification services are provided are not mandated to have a HACCP plan.  However, they are required to meet the sanitation performance standards in 9CFR 416.1 to 416.6.  FSIS collects a fee under the Agricultural Marketing Act for the identification services that it renders.

 

 
An FSIS Notice on Export Certification was issued to respond to concerns that have been raised by District Offices regarding the export certification process.  This notice reiterates Agency policy regarding the responsibilities of inspection program personnel and Veterinary Medical Officers (VMOs) in the export certification process for meat, poultry, and egg products.

This notice is based on positions that FSIS has previously articulated in FSIS Directive 9000.1, Export  Certification, and that are reflected in the Library of Export Requirements on the FSIS website at www.fsis.usda.gov. 

For more information about these notices, contact Lee Puricelli at DEAS.

 

Nebraska Beef, Ltd. v. USDA (D. of Nebraska)  

 

On March 18, the Judge in this case denied the government’s motion to dismiss.  The case is significant because the plaintiff is challenging FSIS’s authority to adopt the HACCP and Sanitation Standard Operating Procedures regulations.  The court did not rule on the merits of this challenge but also did not dismiss it, deciding that the plaintiff deserved the opportunity to develop a factual record on what the court conceded is a legal issue.  Obviously, this is a significant case that we will follow closely.

 

 

CLA (conjugated linoleic acid) Claim
 
Beef ranchers of specially raised cattle (fed special diets, no hormones added, no antibiotics used, etc.) are asking the Labeling Consumer Protection Staff members if they could apply an “enhanced CLA” claim on labeling of beef products.  CLA is “conjugated linoleic acid” and is a group of fatty acids in a naturally occurring trans-fat found in food from ruminant animal sources, and is a derivative of the fatty acid, linoleic acid.  Any CLA claim on labeling or point of purchase material is regarded as an undefined health claim.  Undefined health claims are not acceptable on labeling of meat and poultry products.  The rancher could petition the Agency according to nutrition labeling regulations, 9 CFR 317.369.  For more information about the CLA claim, contact Catherine Budak at LCPS.
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