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	Issuances

Federal Register   Docket No. 05-036C

Ante Mortem Inspection of Horses; Interim Final Rule
On March 14, FSIS issued a document in the Federal Register that corrects the preamble to an interim final rule published in the Federal Register on February 8, 2006 ( note the Communique  2/8/06, edition 23).  The interim final rule amends the Federal meat inspection regulations to provide for a voluntary fee-for-service program under which official establishments that slaughter horses are able to apply for and pay for ante-mortem inspection.  This correction states that the Fiscal Year (FY) 2006 Appropriations Act will be in effect until October 1, 2006 (the first day of FY 2007).  
FSIS was sued on this program by the Humane Society of the United States.  The complaint had three counts.  The first two, which challenged FSIS’s legal authority to establish the program, were dismissed by the court on the grounds that the Humane Society did not have standing, that is, that it was not harmed by FSIS’s action.  The third count, which challenged FSIS’s failure to consider the environmental impact of the program, was not dismissed.  The Agency has long relied on a categorical exemption from having to do an assessment.  The case raises questions as to whether we should modify our procedures.
For more information on this issue, contact Lynn Dickey.

Federal Register Notice     Docket No. FSIS-2006-0002

National Advisory Committee on Microbiological Criteria for Foods

Notice of Public Meeting
On March 14, FSIS published a notice in the Federal Register announcing that the National Advisory Committee on Microbiological Criteria for Foods (NACMCF) held public meetings on March 21-24.  Topics that were discussed included consumer guidelines for the safe cooking of poultry products and assessment of food safety importance and public health significance of mycobacterium avium subspecies paratuberculosis.

The discussion of the safe cooking guidelines is significant because it bears on the Agency’s recent recall of a frozen raw chicken product that was contaminated with Salmonella enteritidis.  The Agency said that the numerous illnesses associated with the product established that it was unhealthful and thus unfit for food and 
adulterated.  The Agency’s belief is that appropriate cooking instructions will render the product safe and unadulterated. 

The official transcript of the meeting when they become available will be posted on the following website:

http://www.fsis.usda.gov/About/NACMCF Meetings/ 

 

Federal Register Proposed Rule Docket No. 04-041P

Determining Net Weight for Meat and Poultry Products
On March 28, FSIS issued a document in the Federal Register that proposes to amend the Federal meat and poultry products inspection regulations in order that they reference the most recent (20050 version of the National Institute of Standards and Technology (NIST) Handbook 133, which contains standards for determining the reasonable variations allowed for the declared net weight on labels of immediate containers of meat and poultry products.

The Agency is also proposing to consolidate the separate net weight regulations for meat and poultry products in a new part of the Code of Federal Regulations (CFR) which will be applicable to both meat and poultry products.

For more information on this issue, contact Robert Post.

FSIS Notice 19-06

Revised Notice for Certifying Beef Products Under Export Verification (EV) Programs

FSIS issued a notice on March 31, 2006, that provides instructions related to verifying EV programs. This notice canceled FSIS Notice 09-06 and FSIS Notice 16-06.  

These instructions relate to the Agricultural Marketing Service’s letter of confirmation regarding eligibility of shipment for the country listed on the export certification, FSIS Form 9060-6, and the export certificate, FSIS Form 9050-5.

The new notice instructs FSIS inspection personnel to verify that the applicant provides a signed document from AMS confirming that each EV requirement has been met by the establishment or establishments that produced the product being presented for export to any country for which an EV program has been established. The AMS confirmation letter is not required for products being exported to Mexico and Canada in the EV program.  

Questions should be directed to the Technical Service Center at 1-800-233-3935.
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FSIS Directive 10,240.5

Enforcement, Investigations, and Analysis Officer (EIAO) Assessment of Compliance with the Listeria monocytogenes (Lm) Regulation and Introduction of Phase 2 of the Lm Risk-Based Verification Testing Program

On March 15, 2006, the Food Safety and Inspection Service (FSIS) issued a directive to provide EIAOs and PHVs trained in the EIAO methodology for collecting samples under the new Routine Lm Risk-Based (RLm) sampling program.  The directive provides instructions to EIAOs/PHVs in assessing an establishment’s food safety system for compliance with 9 CFR Part 430.  

Questions should be directed to Teresa Taylor.       

FSIS Directive 10,240.4, Revision 1

Verification Procedures for Consumer Safety Inspectors for the Listeria monocytogenes (Lm) Regulation and Introduction of Phase 2 of the Lm Risk-Based Verification Testing Program 

On March 15, 2006, FSIS reissued a directive to provide direction to Consumer Safety Inspectors (CSIs) in implementing the new Routine Lm Risk-Based (RLm) sampling program in FSIS Directive 10,240.5.  The directive provides verification instructions for Ready-to-Eat products when establishment product disposition occurs off-site and provides CSIs with instructions to verify whether establishments are complying with regulatory requirements in 9 CFR Part 430.  

The Agency also reissued FSIS Directive 10,240.4, but directed it strictly to CSIs. This directive includes sample collection responsibilities for CSIs under the ALLRTE and RTE001 sampling projects.
Questions should be directed to Teresa Taylor.

FSIS Notice 17-06

Clarification Regarding Squab Inspection 

On March 22, 2006, FSIS issued a notice to clarify that squabs are eligible to receive the mark of inspection when shipped with the head remaining (but not the feet) attached to the carcass.   Squabs may be considered wholesome, not adulterated, and eligible to receive the mark of inspection when shipped with an attached head, provided that the carcass has been satisfactorily bled and eviscerated including the crop.

The establishment must meet the requirements under 9CFR Part 381 that apply to poultry and 9 CFR Parts 416 and 417.

Questions should be directed to Robert Ragland 
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Other Activities
OPPED All Hands Meeting

On March 16, Phil Derfler, Deputy Administrator for OPPED, held an “All Hands Meeting.”   Phil introduced the OPPED Strategic Plan, Dan Engeljohn, Assistant Deputy Administrator explained the purpose of the plan, and Maritza Colon-Pullano, Senior Advisor for Policy, introduced the SOP Project Assignment. 

In Phil’s introduction of the Strategic Plan, he encouraged OPPED staff members to read the plan and offer ideas on how to accomplish the goals outlined in the plan.

The Strategic Plan defines what OPPED will be doing over the next four years and explains why it will do these things.   Work related to the plan will be done by the whole office. The plan is offered as a tool that can help people succeed in their jobs.

The plan will also be used to determine the office needs for resources and the basis for allocating the money that we receive. Measures for assessing the plan will be used to evaluate work accountability.

The OPPED Strategic Plan is connected to the following USDA Public Health goals:

-Prioritization of activities related to risk based systems

-Concentration of activities in major areas such as E-coli, Salmonella in 
  raw poultry and Listeria  

-Coordination of outreach to others outside the Agency for better 
  understanding of Agency policy

Phil encouraged everyone to read the plan and provide comment. He also invited us to use our own initiative to provide assistance in accomplishing the Agency goals.    
Women’s History Month

Three OPPED employees were honored at the Agency’s recent celebration of Women’s History Month.  Jontell Platts, Amelia Sharar, and Stephanie Wilkins were recognized for their contributions to FSIS and OPPED. Congratulations and thank you to each of them. 
Ethics Workshops

The following Ethics workshops are open to all OPPED employees at no cost (except travel). The workshops will be held at the George Washington Carver Center in Beltsville, MD. Space is limited so please let me know if you plan on attending any or all of these sessions. Call Murray Penner at 202-720-3027.
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Thursday April 20, 2006

1:00– 2:00 PM

     Contractors in the Workplace
           Rebecca Gilchrist (NASA)

2:00—2:15               Break 

2:15 - 4:00

     Professional Organizations and Outside 

    Activities

          Ed Peterman (RD, MAEA) 

Friday April 21, 2006

8:30 – 9:45

     Prohibited Personnel Practices 

          Richard Woodard (OIG, SEC) 

9:45 – 10:00                    Break

10:00 – 11:30

     When Good Employees Go “Bad”

          Richard Woodard (OIG, SEC)
Salmonella Control in Raw Classes of Product:  Take Home Messages (second article in a series)

The intention of providing this series on Salmonella is to afford the staff of OPPED the opportunity to gain insight into the risk management strategy for this pathogen.  FSIS representatives have presented numerous speeches at industry and professional meetings on this subject, giving these stakeholders additional insight into the context behind this significant public health policy.  Unfortunately, FSIS employees have not received additional clarifying information beyond what was published in the Federal Register (71 FR 9772, February 27, 2006).  Consequently, OPPED is using the Communique to provide context on the strategy and to stimulate interest in this topic, particularly as each staff member contemplates what can be done to effectively mitigate the public health risk of this pathogen as part of the OPPED Strategic Plan.  

In last month’s 25th edition of the Communique, Dr. Patricia Bennett of the Technical Analysis Staff provided the first article in this series.  She presented an overview of the post-harvest public meeting held in Atlanta, February 23- 24, 2006.  As a follow-up to her overview, I am providing a brief discussion on the three take home messages that I presented at the conclusion of the February public meeting.  For more information, all of the presentations are now posted to the FSIS webpage at the following link: 

http://www.fsis.usda.gov/News_&_Events/Presentations_PostHarvest_022306/index.asp
Take Home Message 1:  Effectiveness of Salmonella control will closely mirror the continued focus on beef for Escherichia coli O157:H7 (E. coli O157:H7) control; initial action will focus on broiler carcasses, followed by turkey and hog carcasses and then ground products
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Generally, FSIS believes that the beef industry is at least 10 years ahead of the poultry industry regarding the implementation of effective food safety systems designed to reduce the likelihood of food safety hazards that are reasonably likely to occur.  In 1994, FSIS first focused on verifying controls for E. coli O157:H7 in raw ground beef.  Industry attention to effective controls was not well embraced until 2002 when FSIS informed the industry, via a Federal Register Notice, about new information relative to the increased prevalence of this pathogen in live cattle coming to slaughter.  Consequently, the beef industry collectively began focusing on ensuring that their slaughter and further processing operations were effective in reducing the likely presence of this pathogen.  The beef industry further implemented verification testing programs generally designed to find low-level contamination, with high statistical confidence, and to divert potentially positive product to ready-to-eat operations rather than to raw ground beef operations.  Today, this pathogen appears to be well controlled through effective food safety systems as evidenced by persistent declines from the pre-HACCP baseline levels identified in the FSIS verification testing program and in human illness data as reported by the Centers for Disease Control and Prevention (CDC).  

For Salmonella control in raw products, FSIS believes that the industry, particularly the broiler industry, has not yet embraced full responsibility for gaining control for this food safety hazard.  For the past couple of years, percent positive samples in the FSIS verification testing program for Salmonella have increased.   At the Atlanta public meeting, FSIS suggested to the broiler industry that lessons could be learned from the experience of the beef industry regarding process control in slaughter, dressing, and further processing operations.

Moreover, FSIS informed the poultry industry that before significant progress can be made in reducing the percent positives in ground poultry, effort must first center on reducing the percent positives in poultry carcasses.  The carcasses serve as source material for the ground product.  Consequently, FSIS stated that the initial focus of the Salmonella verification testing efforts will be on poultry carcasses, particularly broilers.  At the same time, FSIS expects to initiate swab testing of turkey carcasses.  In light of the fact that hog carcass verification testing results have been up and down over the years, FSIS stated that this industry needed to also gain more effective control for Salmonella and that FSIS would be focused their progress. 

Take Home Message 2:  The industry-wide shift to Category 1-level process control for Salmonella is expected to be timely; the public health benefit regarding reduced exposure to serotypes causing common human illness will be more closely tracked.
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FSIS stated that significant improvement in the control for Salmonella needed to be demonstrated over the course of at least this next year.  Specifically, FSIS said that an assessment of the progress would be undertaken in July 2007.  Thus, FSIS expects to monitor the progress of the industry during this time and then ascertain what additional steps need to be implemented in order to ensure progress in reducing the percent positives in verification samples.  

Another driving factor for FSIS is that the draft 2005-2010 USDA Strategic Plan has been modified to include a target for the year 2010 of ensuring that the percent positives for broilers will not exceed 10 percent (i.e., half the current standard of 20 percent).  Consequently, FSIS fully expects to focus on risk management activities to ensure that broiler food safety systems meet this 2010 target.

FSIS also stated that the industry needed to do more to reduce the likely presence of serotypes of Salmonella that are amongst the 20 leading serotypes causing human illness.  FSIS identified, through an analysis of historical data, that establishments with effective control programs tend to also have a lower likelihood of producing poultry that are contaminated with serotypes of Salmonella that are common causes of human illness.  Consequently, FSIS stated that process control performance of establishments would be evaluated in light of the establishment’s ability to control for the presence of serotypes of Salmonella that are amongst the 20 most common causes of human illness. 

Take Home Message 3:  FSIS expects to seek means to continue the dialog with all stakeholders; this will ensure continuous improvement for the control of Salmonella and other pathogens of public health concern in raw products

FSIS will assess the comments received on the February 2006 Federal Register Notice and likely will host additional public meetings related to the control of Salmonella in raw classes of product.  FSIS recognizes that all stakeholders – need to participate in informing the risk management strategy.  OPPED will be taking the lead in trying to find ways to ensure the dialog is transparent and open to all interested parties.
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