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	Issuances

Federal Register Notice Docket No. 05-035N

Notice of Request for a New Information Collection (Application for Return of Exported Products)

On December 16, 2005, FSIS published a notice in the Federal Register announcing the agency’s intention to request a new information collection form for return of exported meat, poultry and egg products to the United States.  

The form will help FSIS’ Office of International Affairs (OIA) to determine whether products that were exported to foreign countries, then returned to the United States need to be reinspected when presented for return to the United States.   

In accordance with 9 CFR 327.17, 381.209, and 590.965, exported product returned to this country is exempt from FSIS import inspection requirements upon notification to, and approval from, OIA.  However, products shipped back out of the United States might require re-inspection at a USDA-inspected facility for food safety and food defense determinations.  When FSIS inspection program personnel determine that the product is safe and not adulterated or misbranded, the product may be released into domestic commerce.

The entire document is available on FSIS’s website at http://www.fsis.usda.gov/Frame/FrameRedirect.aso?main=/OPPED/rdad/FRPubs/05-035N.htm.

For more information on this issue contact John O’Connell.   

Federal Register Interim Final Rule Docket No. 05-033IF

Food Labeling; Nutrient Content Claims, Definition of Term: Healthy

On January 11, 2006   FSIS published an Interim Final Rule in the Federal Register announcing the extension indefinitely, until further notice, of the effective date of the requirements that individual meat and poultry products bearing the claim “healthy” (or any other derivative of the term “health”) contain no more than 360 milligrams (mg) of sodium; and that meal-type products bearing the claim “healthy” (or any other derivative of the term “health”) contain no more than 480 mg of sodium.  FSIS invites interested persons to submit comments on this interim final rule.

For more information on this issue contact Robert Post.

Federal Register Proposed Rule Docket No. 00-019P 
Petitions for Rulemaking
On January 12  FSIS published a proposed rule in the Federal Register to add a new Part 392-Petitions for Rulemaking.  The Agency is proposing this action to supplement existing non-regulatory guidance on the submission of petitions to FSIS to consider requests to issue, amend, or repeal regulations administered by the Agency.  FSIS expects that this proposed rule, if adopted, will help to ensure the filing of well-supported petitions that contain the information necessary to proceed with consideration of the requested rulemaking in a timely manner. 

For more information on this issue contact Lynn Dickey.

Federal Register Notice  Docket No. 03-027F

Changes in Fees for Meat, Poultry, and Egg Products Inspection Services-Fiscal Years 2006-2008

On January 13, 2006, FSIS published a notice in the Federal Register announcing changes in the fees that that it charges meat and poultry establishments, egg product plants, importers, and exporters for providing voluntary inspection, identification, and certification services, overtime and laboratory services.  The Agency is also increasing the annual fee for its Accredited Laboratory Program. This action is significant because the Agency is setting out the increases that will occur in future years, not just FY 2006.  This change will help the Agency because previous fee increases did not occur until late in the fiscal year, if at all, because of how long the fee setting process takes.
For more information on this issue contact Wanda Haxton.

Federal Register Notice  Docket No. 03-020P
Accredited Laboratory Program

On January 17, 2006, FSIS published a proposed rule in the Federal Register announcing its intent to revise, edit, and consolidate provisions of the standards and procedures for the accreditation of non-Federal analytical chemistry laboratories.

Laboratories in the Accredited Laboratory Program (ALP) are accredited to analyze official meat and poultry samples for specific residues and moisture, protein, fat, and salt.  Specifically, FSIS is proposing to amend its current regulations regarding the accreditation of non-Federal analytical chemistry laboratories to accommodate the adoption of newer methods of analyzing chemical residues and to correct some data.  FSIS is also proposing to make editorial changes to its accredited laboratory regulations to reflect Agency reorganizations and program changes and to improve the clarity and consistency of application for all laboratories participating in the ALP.  Lastly, FSIS is proposing to consolidate the accredited laboratory regulations 
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from 9 CFR Part 318.21 of the meat inspection regulations and 9 CFR Part 381.153 
of the poultry products inspection regulations into a single new part, 9 CFR Part 
439, that is applicable to both meat and poultry establishments.  Along with the consolidation, redundancies within the regulations have been reduced, with the net result being a more succinct set of regulations.

FSIS invites comments on this proposed rule.


For more information on this issue, contact Lynn Larson. 
FSIS Notice 82-05

Availability of the Technical Service Center’s Questions and Answers (Q&As) Web Page
On December 20, 2005, FSIS issued a notice announcing that the Technical Service Center (TSC) had created a Questions and Answers Web Page.  The TSC receives numerous questions from inspection personnel, industry, and other interested parties pertaining to recent FSIS policy issuances.  This new Web Page will make the answers to the most frequently asked questions widely available. It  will be updated periodically as new directives, notices and other technical documents are issued.  

The “TSC Questions and Answers” website is available on the FSIS homepage at:

http://www.fsis.usda.gov/AboutFSIS/TechnicalServiceCenter/index.asp
FSIS Directive 7120.1, Amendment 6

Safe and Suitable Ingredients Used in the Production of Meat and Poultry Products

On January 6, 2006, FSIS issued a new set of updates to Attachment 1 to 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 or premarket notifications, and approved in letters conveying acceptability determinations.  Substances added since the directive was issued on October 13, 2005, are in bold in the Attachment.  (Note the 19th Edition of the Communique dated 11/14/05.)

This information is also available on the FSIS website at:

http://www.fsis.usda.gov/AboutFSIS/labeling&consumerprotection/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 10,230.6

Submitting Tissue Specimens for Pathological or Diagnostic Microbiological Evaluation to the Laboratory 
On January 6, 2006, FSIS issued a directive providing information to Public Health 
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Veterinarians (PHVs) on how to submit specimens for pathological evaluation to
its Eastern Lab.  PHVs may also submit tissue samples for diagnostic microbiological evaluation when pathological specimens are submitted.  Finally, this directive provides 

instruction to import inspection program personnel, PHVs, and District Office personnel when PHV assistance is needed for disposition determinations and to respond to sample requests for pathological or diagnostic microbiological evaluations in import inspection facilities.  A separate, completed FSIS Form 10,300-2 is to be submitted with each set of specimens from each individual carcass. 

For technical questions, contact the Technical Service Center at (800) 233-3935

Other Activities
FSIS Post 2004 Cooperative Agreement Summaries on New Technology Staff (NTS) Website
FSIS has announced that summaries of the first completed studies done under Fiscal Year 2004 Cooperative Agreements funded by NTS are now available at http://www.fsis.usda.gov/Regulations_&_Policies/Technologies_Applicable_for_Small... 

These research studies were funded to identify new technologies that are useable by, and affordable for, small and very small plants.

Two of the three completed studies evaluated the effectiveness of methods and procedures that small and very small plants might use to address all pathogens in jerky products, especially Salmonella.  In past years, Salmonella has been a great concern to FSIS because of numerous outbreaks of this pathogen in jerky products.

The other completed work showed that a low cost, easy to use, and easily available household steam cleaning device could be effectively used by small and very small plants to reduce pathogens on beef and hog carcasses.

New technologies have resulted in significant improvements in the safety of meat and poultry in recent years, and FSIS is desirous of seeing that these kinds of advancements are made available, if possible, to small and very small plants that lack the resources that exist in larger plants.  Through FSIS’s funding of studies through cooperative agreements, FSIS is able to identify useful new technologies that are economically viable for small and very small plants.

For more information about this activity contact David Zeitz.
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OPPED Staff Wins CFC Door Decorating Contest
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Congratulations to OPPED, Inspection and Enforcement Initiatives Staff.  IEIS won the 2005 CFC door decorating contest.  Rose Thomas and Jennifer Webb spearheaded the holiday project of decorating staff doors.  They developed a colorful storybook of How Thermy Saves the Holidays and posted each page.  Many folks enjoyed treats with staff, sang holiday tunes with Santa, and enjoyed the holiday story of how Thermy saved the day.  This year’s IEIS holiday theme provided food safety tips to donators and passers-by.  Fun was had by all and IEIS raised $102.00 to contribute to the Combined Federal Campaign.
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