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Federal Register Notice   Docket No. 03-025IFA

Interim Final Rule- Prohibition of the Use of Specified Risk Materials for Human Food and Requirements for the Disposition of Non-Ambulatory Disabled Cattle.
On September 7, 2005, FSIS issued a Federal Register notice that amends its interim final rule on specified materials to permit beef small intestine, excluding the distal ileum, to be used for human food, provided that such product is derived from cattle that were slaughtered in an official establishment in the U.S. or in a certified foreign establishment from a foreign country that is eligible to export beef products to the U.S. 

For more information contact Mary Porretta.

Federal Register Proposed Rule
Docket No. 04-033P

Allowance of Bar-type Cut Turkey to Use J-Type Cut Maximum Line Speeds
On September 9, 2005, FSIS issued a proposed rule in the Federal Register that would allow turkey slaughter establishments that open turkey carcasses with Bar-type cuts to operate at the maximum line speed established for J-type cuts. Roaster turkeys are usually marketed with the hocks secured either with a metal or plastic device, or a section of skin. If the section of skin option is used by the establishment, it is arranged using the Bar-type cut. For the Federal inspector to inspect a Bar-type cut turkey requires more time and consequently slower line speed than J-type cut. A J-type cut is usually performed on cut-up turkeys, which do not have their hocks secured. Due to the development and use of a specific type of shackle, which eliminates the need for additional Federal inspection time required for Bar-type cut turkeys, the Bar-type cut turkeys can be inspected at the maximum line speed established for J-type cuts.
For more information on this notice contact Patrick Burke.

FSIS Notice 54-05

  Policy on Use of Results from Third Party Laboratories

  On August 29, 2005, FSIS reissued its notice that describes the circumstances in 

  which FSIS considers it appropriate to rely on results from a third party 

  laboratory.   In determining whether to rely on the third party laboratory’s results, 

  FSIS will use the following questions:

1) Were the procedures used to collect, handle and transport sample equivalent to FSIS procedure.

2) Was the sample or specimen handled using a documented chain of custody to ensure the sample was not compromised.

3) Was there assurance that the results obtained are reliable and accurate for the analysis in question.

4) Was the sample analyzed in accordance with documented analytical methodology that has sensitivity and specificity that are determined by FSIS to be equivalent to FSIS lab methodology.

This notice was originally developed to address questions about when FSIS would rely on evidence that was developed in a laboratory that was not an FSIS laboratory or the laboratory of the company that produced the product.
For more information contact Murray Penner.

FSIS Notice  57-05

Revised Version of FSIS Handout “Notice to give Establishment Management when Certain Regulatory Samples are Taken”

On September 14, 2005, FSIS issued a notice that revises the handout that is provided to establishment management when FSIS conducts sampling of specific products.  FSIS is now conducting random tests for possible threat agents on samples of FSIS products that are sent to the lab for microbial testing.  The handout has been revised to reflect the threat agent testing but to ask the plant to hold the product until it is informed of the results of the test.
For more information on this notice contact the Technical Service Center.
   FSIS Notice 41-05    6/29/05
FSIS Web Site Now Provides Guidance for Determining Whether a
Poultry Slaughter or Processing Operation is Exempt from

 Inspection Requirements of the Poultry Products Inspection Act
The Food Safety and Inspection Service (FSIS) created Guidance for    Determining Whether a Poultry Slaughter or Processing Operation is Exempt from Inspection Requirements of the Poultry Products Inspection Act to help small businesses and poultry producers who slaughter or process 
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poultry for human food determine whether the slaughter or processing operations at their businesses are eligible for exemption from Federal or 
State inspection.  
Both the Poultry Products Inspection Act 21 USC 454 & 464 and FSIS’s poultry regulations are complex and convoluted regarding exemption  from Federal or State inspection of poultry slaughter and processing operations which make them difficult to understand and interpret.  The guidance presents each of the seven types of slaughter and processing operations that the Act exempts from Federal or State inspection in an easy-to-understand text and straightforward format.  

Other Activities
Procedures for the Evaluation of Establishment Control Programs for

Listeria monocytogenes”
As part of the FSIS strategy to provide assistance to RTE operations, FSIS has made available the “DRAFT Checklist” titled “Procedures for the Evaluation of Establishment Control Programs for Listeria monocytogenes.”  This “DRAFT Checklist” is being used as part of the risk-based verification testing program for Listeria monocytogenes in which product, food-contact surfaces, and the environment are sampled in conjunction with a Food Safety Assessment (FSA).  FSIS intends to use this checklist instrument as a means to inform itself about the type of validation support that serves as the foundation for the food safety system.  Establishments may find this checklist instrument helpful in assessing their food safety system prior to the scheduling of a risk-based verification sample in conjunction with a FSA.  FSIS welcomes comment on the DRAFT Checklist.  Comments should be submitted to Dr. Amelia Sharar by October 15, 2005 at her email address (Amelia.sharar@fsis.usda.gov) or by phone (202-205-0210). The draft checklist is currently available on the web and can be accessed from the following locations:

http://www.fsis.usda.gov/regulations_&_policies/Compliance_Guides_Index/index.asp
 

http://www.fsis.usda.gov/regulations_&_policies/compliance_assistance/index.asp
Resources for the Future Food Safety Research Consortium(FSRC)

National Conference 

Resources for the Future held their Food Safety Research Consortium(FSRC)

Conference on Wednesday, September 14, 2005 in Washington D. C.  The conference titled “Prioritizing Opportunities to Reduce Foodborne Illness” was the last in a series of 4 workshops held to develop a conceptual framework for prioritizing opportunities to reduce foodborne illness.  The conference, funded by CREES, highlighted the methodological and data challenges involved in risk based priority setting and resource allocation.  Representatives from industry, academia, 
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government, non-profit organizations, and the press, as well as international representatives from the UK, Netherlands, and European Commission attended the conference.  FSIS was well represented with several members from the DEAS and OPHS staffs.  Janell Kause, Director, RAD from OPHS represented FSIS on the morning panel and Mary Torrence from CREES sat on the afternoon panel.

The morning session considered the FSRC conceptual framework which was produced through the collaborative effort of all FSRC researchers.  The framework has two purposes: Purpose 1, priority setting: it is designed to identify and rank major risks and hazards as a means to identify where risks can be reduced.  The objective is to aid policymakers in identifying the risks and areas from the “farm-to-table” for risk reduction and intervention.  The Foodborne Illness Risk Ranking Model (FIRMM), built in Analytica, was developed as a tool to rank pathogens according to the number of cases, hospitalizations and deaths, as well as, pathogen-food combinations and their impact on public health.  Purpose 1 is a combined assessment of risk ranking, intervention, risk costs, and health benefits considered separately and combined, in order to inform risk management options.  Purpose 2, priority setting: a more focused and data-intensive analysis aimed at quantifying and comparing the relative effectiveness of alternative risk management actions and strategies.

During the “Open Discussion” the accord of most was that while the model was deemed to be an excellent tool for policymakers, it was time to validate it and “take it out for a test flight”.  Among ideas presented for future research were: 1) unintended consequences of interventions and 2) the need to obtain more industry data. 

For more information about the conference contact Suzie Webster.
Staffers Publish Article in Journal of Applied Poultry Research

Dan Engeljohn, along with Alice Thaler and Jim Rasekh of OPHS,  published an article in the 2005 Journal of Applied Poultry Research (2005 J. Appl. Poult. Res. 14:603-611) entitled “Food Safety and Inspection Service Policy for Control of Poultry Contaminated by Digestive Tract Contents: A Review.”  The paper discusses the changes from 1957 to present that FSIS has made regarding handling of poultry carcasses that were accidentally contaminated by feces or ingesta in the course of slaughter processing.  New scientific articles have shown that the microbial quality of the reprocessed product was comparable to carcasses remaining on the main processing line.  The visual absence of feces or ingesta serves as an indirect measure of microbial safety for at least the risk of pathogens likely to be present in the visible digestive tract contents.  However, changes in the processing methods to allow reprocessing poultry on the main line to remove feces and ingesta are now
 used because they have been shown to improve the microbiological safety of poultry products. 
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Question and Answer from the OPPED Ethics Officer

An OPPED employee asked me a question about the personal use of the government copying and FAX machines. 

This employee had been in a fender bender the previous day. The employee’s spouse had taken the car to the repair shop that morning. The spouse encountered a problem at the car rental shop. The rental company needed to have a copy of the driver’s license for each individual that would be driving the rental.

The OPPED employee wanted to know if it was ethical/legal to use the copier to make a copy of a driver’s license and to use the FAX machines to send the copy to the car rental shop. 

The OPPED employee was aware of FSIS Directive 2540.3, Revision 1, Part Three which allows for an employee to”make a brief calls to locations within the local commuting area to arrange for emergency repairs to his or her residence or automobile.”

It was determined that the use of the Copier and FAX is allowed if their use is not abusive of the government property, not a regular occurrence, and that it is a similar use as for the telephone as described in FSIS Directive 2540.3, Revision1, Part Three.

Contact Murray Penner if you have any questions about ethics.

CFL STAFF VOLUNTEER for KATRINA RELIEF EFFORT
.    
Our recognition goes out to the CFL staff for their part in responding to Hurricane Katrina.  College Station was a spot to which evacuees were relocated,
and  the CFL staff really rose up to meet the challenge.  

The following is a list of volunteers who donated clothing, household, baby, and personal items, food, money, and their time:

Ellen Kasari, Beth Leopold, Susan Collins, Cynthia Parker, Amber Roberts, Robert Davis, Bea Landolt, Mildred River-Betancourt, Collete Botts, Mac Goin, Cindy Heffley, Kadi Mullins, Shane Schulz.

OPPED appreciates CFL’s outreach to the Katrina Disaster.

Thank you !!! 
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