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	Issuances

Federal Register Notice Docket No. 04-026N
Salmonella Verification Sample Result Reporting: Agency Policy and Use in Public Health Protection
 
On February 27, 2006, FSIS published a notice in the Federal Register announcing changes in how it uses results from its Salmonella verification sampling program for meat and poultry establishments to enhance public health protection.  The Agency is also changing how it reports these results.  These actions follow an April 2003 FSIS Federal Register Notice asking for public comment on whether and how Agency policy could be improved.

  

This notice is announces a new strategy that FSIS is pursuing to reduce the public health threat posed by Salmonella in meat and poultry products.

 

FSIS will begin sending the results of each individual Salmonella verification sample to  meat and poultry establishments that request them.  The Agency will also post aggregate Salmonella results by species quarterly, rather than annually, on its website.  This information will allow the public to track the industry’s progress in reducing Salmonella levels in their products.  In addition, the Agency will start testing turkey carcasses.  

 

The Agency will also provide a new compliance guideline containing information that FSIS has found to be relevant to control Salmonella.
 
The 2005 Salmonella verification results can be accessed at http://www.fsis.usda.gov/Science/Progress_Report_Salmonella_Testing/index.asp
 

Additional aspects of the initiative are discussed in the article that follows.

 
For further information contact Dan Engeljohn.

 

 

Federal Register Notice Docket No. FSIS-2005-0048
Public Meeting on Advances in Post-Harvest Interventions to Reduce Salmonella in Poultry

Patty Bennett of the TAS staff attended the public meeting and wrote the following summary.

 

The public meeting, Advances in Post-Harvest Interventions to Reduce Salmonella in Poultry, was held 23-24 February 2006 at the Loudermilk Center in Atlanta, Georgia.  This meeting was a follow-up to the Pre-Harvest public meeting held in August 2005.  Presenters from the Agency discussed data concerning the presence of Salmonella in raw product classes, particularly within the broiler class.  There were several presenters from industry, academia, and USDA’s Agriculture Research service (ARS), who provided experiences as well as research regarding best management practices and interventions to address Salmonella.  FSIS is concerned with the need for poultry slaughter establishments to improve their control of Salmonella.  Representatives of the Agency described the new initiatives on Salmonella that FSIS recently announced in the Federal Register. They  discussed the 11 policy actions the Agency has undertaken.   As a critical public health strategy, the Agency’s goal is that Salmonella sample set results for 90% of establishments that produce amenable raw products be at 50% or below of the relevant performance standard or guideline by July 2007.   Public comment on these initiatives is welcome.

 

Both the agenda as well as Federal Register Notice, Docket No. 04-026N are available on the FSIS website at http://www.fsis.usda.gov.  

Federal Register Proposed Rule  Docket No. 04-006P
Availability of Lists of Retail Consignees during Meat or Poultry Product Recalls 
 
On March 7, 2006, FSIS published a proposed rule in the Federal Register to amend the federal meat and poultry products inspection regulations for the purpose of making available to the public lists of the retail consignees of meat and poultry products during a recall.  The lists are compiled by FSIS employees as part of recall effectiveness checks.  FSIS is proposing to routinely post these retail consignee lists on its website as they are developed by the Agency during its recall verification activities.

 

For more information on this issue, contact Lynn Dickey.
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FSIS Notice 08-06
Export Stamp Manufacturing Error
 

On February 23, 2006, FSIS issued a notice announcing that, on account of a manufacturing error, a recent batch of FSIS export stamps received at the FSIS Field Supply Center was not in the format described in 9 CFR 312.8 and 9 CFR 381.104.  The incorrect stamps were distributed with an “H” to the left and right of the certificate number instead of a star.

 

Office of Field Operation (OFO) personnel are being notified that if they possess export stamps shown in Notice 8-06 under the “example of an incorrect,” they should stop using the incorrect stamps immediately for any export activity.  Only stamps in the format indicated in the regulations and shown in the notice should be used.

 

OFO personnel should not return the stamps, however.  They should cut off or deface the rubber imprinting of the seal.

 

For information about this notice, contact the Technical Service Center.

  

FSIS Notice 09-06
Certifying Beef Products under Export Verification (EV) Programs
 
On March 1, 2006, FSIS issued a notice that provides its personnel with new instructions related to FSIS certification process for meat products exported under Export Verification (EV) programs.

 

This notice advises FSIS personnel certifying products for export under the EV programs to verify among other requirements that the applicant provides a signed document from Agriculture Marketing Service (AMS) confirming that each EV requirement has been met by the establishment or establishments that produced the product being presented for export.

 

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

 

 FSIS Notice 10-06
Certifying Beef Products to be Exported to Japan for U.S. Military Use 
 
On March 1, 2006, FSIS issued a notice providing FSIS personnel with information regarding the certification of beef and beef products destined for U.S. military use in Japan.
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On January 22, the Government of Japan suspended imports of all commercial shipments of beef from the U.S.  Japan did not, however, restrict imports of beef and beef products destined for U.S. military use.  Beef and beef products may be certified for export to Japan for U.S. military use provided that certain conditions specified in the notice are met.

 

For more information on this issue, contact the Technical Service Center. 

   

FSIS Directive 9000.1, Revision 1
Export Certification
 

On March 1, 2006, the Food Safety and Inspection Service (FSIS) issued this revised directive in its entirety to clarify Agency policy regarding the export certification process.  Of significance, this directive provides a clear set of standards for District Offices and inspection personnel to follow and clarifies the process if an FSIS certifying official feels he or she is unable to sign an export certificate.

 

This directive cancels FSIS Directive 9000.1, dated 9/9/99.

 

For more information on this issue, contact Lee Puricelli.           .  

  

FSIS Directive 9040.1, Revision 3
Re-Inspection of Product Intended for Export
 

On March 1, 2006, the Food Safety and Inspection Service (FSIS) issued this revised directive to provide inspection program personnel with procedures to reinspect product that has been presented for export and for the examination of boxes or containers in situations where Agency personnel question whether the product, as labeled, meets the importing country’s requirements.  These responsibilities and procedures apply whether the product is located at the establishment, off-site at a nonofficial establishment, or at a cold storage facility.

 

For more information on this issue, contact Lee Puricelli.  

Change Transmittal Sheet –Directive 8080.1, Revision 4, Amendment 3
Recall of Meat and Poultry Products
 

On March 2, 2006, a Change Transmittal was issued revising Section IX., Public Notification, to FSIS Directive 8080.1, Revision 4.  The change states that FSIS will no longer issue Recall Notification Reports for Class I and Class II recalls because the Agency issues press releases for these recalls, and there is a significant of redundancy in the two types of documents.  FSIS will continue to issue RNRs for Class III recalls because it does not typically issue a press release for these types of recalls.  
For more information on this issue, contact Charles Gioglio.   
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FSIS Notice 13-06
Instructions for Ante-Mortem Inspection of Horses as a Voluntary Reimbursable Service 
 
On March 3, 2006, the Food Safety and Inspection Service (FSIS) issued a notice that provides inspection program personnel instructions on the performance of ante-mortem inspection of horses as a voluntary, reimbursable service.  In the 2006 Appropriations Act, Congress provided that appropriated funds may not be expended for ante mortem inspection of these animals.  As a result, FSIS created a fee-for –service program.  Post-mortem inspection and other inspection activities authorized by the Federal Meat Inspection Act at official establishments that slaughter horses will continue to be paid for with appropriated funds, except for overtime or holiday inspection services.

 

For more information on this issue contact Rachel Edelstein.

 

FSIS Directive 5100.3, Revision 1
Administrative Enforcement Reporting (AER) System
 

On March 7, 2006, the Food Safety and Inspection Service (FSIS) issued FSIS Directive 5100.3, Revision 1, Administrative Enforcement Reporting (AER) System, to provide clarification on when photographs can be taken for use as exhibits in an AER report.

 

For more information about this issue contact Lee Puricelli.

 

FSIS Notice 15-06
Use of Non-Amenable Animal Tissue in Inspected Products
 
On March 7, 2006, the Food Safety and Inspection Service (FSIS) issued a notice providing inspection program personnel clarification on the use of non-amenable animal tissue in official inspected products and addressing questions that the Agency has received on the use of non-amenable animal tissue.  This notice cancels all previous instructions, does not add any new verification procedures for inspection program personnel to perform, and does not change the scope or availability of the voluntary inspection program.

 

Non-amenable animal tissue, for the purpose of this notice, means tissue from animals not subject to inspection under the Federal Meat Inspection Act and the Poultry Inspection Act.  It includes edible tissue from exotic animals such as deer, bison, alligator, rabbit, and migratory game birds.

 

The notice instructs inspection personnel to verify the proper use of non-inspected non-amenable animal tissue in the same manner that they verify the use of all ingredients covered under 9 CFR 318.1(c ), 318.6(a), and 424.21(a)(1).

 

For more information on this issue, contact Robert Ragland.
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Other Activities
  

Ethics Question
 

An OPPED employee asked me if it is acceptable to copy an article from the Beacon into their association’s newsletter. This particular article contained information about the “five second rule” that the employee thought would be useful to the association’s membership.

 

Beacon articles are not protected by the copyright laws. It was also distributed through out FSIS. The employee was told that the article could be copied into the association newsletter as long as the employee got permission from the Office of Management. The distribution of government information depends on the type of information and in what capacity the employee is releasing the information. For more information refer to 5 CFR 2635.807. Employees that want to release information should first check the rules that cover the release of government information.

 

NOTE:   Most ethics questions are also legal in nature. The Ethics office can help to determine the proper laws or staffs that you should refer to before taking any action. If you ask before you act, the ethics office can keep you out of “hot water.”

 

If you have any questions or concerns you can contact Murray Penner at 720-3027.
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