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FSIS Directive 7120.1   Amendment  5
Safe and Suitable Ingredients Used in the Production of Meat and Poultry Products

On October 13, FSIS published a transmittal sheet that issued the most recent  update  of Attachment 1 for FSIS Directive 7120.1.  Attachment 1 identifies the substances that have been approved in 21 CFR for use in meat and poultry products as food additives, approved in GRAS notices and premarket notifications, and approved in letters conveying acceptability determinations.  Substances added since the directive was issued 7/6/05 are in bold in the Attachment.  (Note the 15th edition of the Communique 7/22/05 )

This information is also available on the FSIS website at:

http://www.fsis.usda.gov/About FSIS/labeling & consumer protection /index.asp
Attachment 2 (Questions and Answers on the Use of Antimicrobial Agents in the Production of Meat and Poultry Products) also has been reissued.

For more information contact Bill Jones.

FSIS Directive 7530.2

Verification Activities in Canning Operations that Choose to Follow the Canning Regulations

On October 20, FSIS issued a directive that provides inspection program personnel with instructions for verifying compliance with the regulatory requirements in  9 CFR Part 417 in an establishment that does thermal processing (canning) and uses 9 CFR Part 318, subpart G, or part 381, subpart X, the canning regulations, as documentation to support a determination that food safety hazards associated with microbiological contamination are not likely to occur in its operation.  When an establishment chooses not to incorporate the canning operation into its HACCP plan,  the canning regulations become essentially a prerequisite program in that the regulations serve as the documentation required by 9 CFR 417.5 (a)(1)(HACCP Recordkeeping) to support the establishment’s determination that the biological  hazards are not likely to occur. 

This directive also provides instructions on how to verify compliance with the canning regulations.  The directive is used by the CFL as part of the shelf stable product component of the Food Safety Regulatory Essentials (FSRE) course.

For more information about this directive, contact the Technical Service Center.

FSIS Directive 5100.3

Administrative Enforcement Reporting (AER) System 

On October 26, 2005, FSIS issued FSIS Directive 5100.3, “Administrative Enforcement Reporting (AER) System.”  The purpose of this directive is to provide instructions to Enforcement and Investigations Analysis Officers (EIAO) on how to properly document the basis for an enforcement action.  The directive also issues FSIS Form 5400-9, Administrative Enforcement Report, explains when and how the form is used, and sets out the exhibits that EIAOs are to compile to support the AER.  

 For more information on this directive, contact Bobby Palesano. 

Federal Register Notice   Docket No. 05-014N
New Technology Website Contents
On October 19, 2005, FSIS announced in the Federal Register (70 Fed. Reg. 60784 – 60786), that summary information on new technologies whose use in the production of meat, poultry and egg products had been reviewed by the New Technology staff, and to whose use NTS did not object, will be available on the FSIS New Technology Web site. The following links are provided for your easy access of the documents. 

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

http://a257.g.akamaitech.net/7/257/2422/01jan20051800/edocket.access.gpo.gov/2005/05-20908.htm
http://www.access.gpo.gov/su_docs/fedreg/a051019c.html
This FR Notice will become effective on November 18, 2005. Posting the brief descriptions of new technologies will encourage public and industry awareness by small and very small plants, thus helping to improve public health protection. 


The Web site listing will be updated on a weekly basis, and new technologies posted will remain on the Web site for a period of twelve months.  

- 2 -
Other related links on the New Technologies Web site for guidance documents:

1. Guidance on Requesting a Waiver of Food Safety and Inspection Service Regulatory Requirements for the Use of New Technology. 

http://www.fsis.usda.gov/regulations_&_policies/New_Technologies/index.asp
2. Guidance Procedures for Notification and Protocol Submission of New Technology.
http://www.fsis.usda.gov/regulations_&_policies/New_Technology_Notification_&_Protocol_Submission/index.asp
For further information pertaining to the new technologies, contact Shaukat Syed.

Other Activities:
Question and Answer from the OPPED Ethics Officer
An OPPED employee asked me a question about volunteer work at his church. 

The employee had been asked to manage the dinner program at the church and wanted additional information before accepting the volunteer work.

The OPPED employee wanted to know if it was ethical/legal to manage a dinner program at his church. The volunteer work included all aspects of the program from budget, to acquiring the meal ingredients, to serving the food to participants.

The OPPED employee was aware of the prior approval requirements contained in 5 CFR 8301 and some other outside employment rules contained in 18 USC 208. 

It is not necessary for the employee to get prior approval for this volunteer work, however, I asked the employee to submit the form for prior approval anyway because the work involved responsibilities to purchase or solicit donations of meat, poultry, or egg products for the dinner program.  The employee could purchase or solicit products from retail stores that are not regulated by FSIS but is forbidden to solicit donation for the church from federally inspected establishments.

Contact Murray Penner if you have any questions about ethics.
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Don’t Forget !   OPPED Fall Get Together

Monday, November 14, 2005

1-3 p.m.  Patio, Whitten Building
The OPPED Fall Get Together will feature Assistant Administrator Philip Derfler’s  “State of OPPED” address.  Phil will speak on his vision and goals for OPPED.

New and former members of the OPPED EEO Advisory Committee will be introduced.

Refreshments will be served.
Joint OPPED and OPHS Seminar: Campylobacter PCR Technology at Dupont Qualicon, November 16th
If you wish to participate in the OPPED/OPHS Seminar, the following information will give you Audio Access:

Call date:  November 16, Wednesday

Call time:  10:30 a.m.

 Duration:   1 hour  30 minutes

 Leader:      Mr. William Shaw

Toll free number 888-455-9642

Passcode:  24039
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