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	Issuances

Federal Register Notice   Docket No. FSIS 2006-0009

Public Hearing to Discuss Proposed Rule on the Availability of Lists of Retail Consignees During Meat and Poultry Product Recalls

Notice of Public Meeting; request for comments

On April 6, FSIS published a notice in the Federal Register announcing a public meeting to solicit comments on its proposal to make available to the public lists of the retail consignees of meat and poultry products that have voluntarily been recalled by a federally inspected meat or poultry establishment if product has been distributed to the retail level.  FSIS has proposed to routinely post these retail consignee lists on its Web site as they are developed by the Agency during its recall verification activities.  The public meeting was held April 24, 2006, from 9:30 a.m. to 12 p.m. in the South Building cafeteria conference room.

The meeting agenda is posted on the FSIS web page:

www.fsis.usda.gov/News/
Meetings_&_Events/.
Federal Register Notice  Docket No. FSIS 2006-006
Exemption for Retail Store Operations
Notice of Adjusted Dollar Limitations
On April 6, FSIS published a notice in the Federal Register announcing new dollar limitations on the amount of meat and meat food products and poultry products that a retail store can sell to hotels, restaurants, and similar institutions without disqualifying itself for exemption from Federal inspection requirements. FSIS is changing the dollar limitations from calendar year 2005 based on price changes for these products evidenced by the Consumer Price Index.

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

Federal Register Notice  Docket No. 04-041C

Determining Net Weight Compliance for Meat and Poultry Products
Proposed rule; correction

On April 19, FSIS published a notice in the Federal Register
that corrects the preamble and regulatory text to a proposed rule published in the Federal Register of March 28, 2006, concerning net weight compliance for meat and poultry products. (note: 26th edition Communique)  These corrections reference the revised version of the National Institute of Standards and Technology (NIST) Handbook 133, dated January 2005.  

The standards in the January 2005 NIST Handbook 133 that are being proposed to be incorporated by reference in FSIS’ meat and poultry inspection regulations remain substantively unchanged from those currently incorporated by reference in FSIS’ regulations and are no different than the standards in the January 2002 version.  

For more information on this issue, contact Robert Post.   
Federal Register Notice   Docket No.  05-012F

Addition of the People’s Republic of China to the List of Countries Eligible to export Processed Poultry Products to the United States

Final Rule

On April 24, FSIS will publish a final rule in the Federal Register that announces the addition of the People’s Republic of China to the list of countries eligible to export processed poultry products to the United States.  Reviews of the People’s republic of China’s laws, regulations. And other materials show that its poultry processing system includes requirements equivalent to the provisions of the Poultry Products Inspection Act (PPIA) and its implementing regulations.

For more information on this issue, contact Rachel Edelstein.

FSIS Notice 18-06

Revised Export Requirements for Mexico for Fresh/Frozen Poultry

On March 30, FSIS issued FSIS Notice 28-06, “Revised Export Requirements for Mexico for Fresh/Frozen Poultry,” announcing that on April 1, 2006, Mexico will require that fresh/frozen poultry come from flocks or farms from which 59 serological samples have been taken and tested negative for avian influenza using an ELISA test or that the flock or farm of origin is registered in the National Poultry Improvement Plan.
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Inspection program personnel are to follow instructions in FSIS Directive 9000.1, Revision 1, when certifying all poultry for export to Mexico.

Questions should be directed to the Technical Service Center at 1-800-233-3935.       

FSIS Notice 20-06 

Salmonella Verification Sampling of Turkey Carcasses 

On April 4, FSIS issued a notice providing inspection program personnel who receive sample collection request forms (FSIS Form 10, 210-7) with information and instructions for conducting the Salmonella verification sampling of turkey carcasses.  

Questions should be directed to Isabel Arrington at the Technical Service Center at 1-800-233-3935.

Directive 7120.1, Amendment 7

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

On April 10, FSIS issued an update to Attachment 1 for FSIS Directive 7120.1, “Safe and Suitable Ingredients Used in the Production of Meat and Poultry Products”, which identifies the substances approved in 21 CFR for use in meat and poultry products as food additives.  This amendment does not include the use of substances in on-line reprocessing operations that operate under an experimental exemption listed in 9 CFR 381.3(c).  Establishments operating under this exemption should follow the conditions of use that are specific to their approved on-line processing protocol. 

This information is available on the USDA website at:

http://www.fsis.usda.gov/AboutFSIS/labeling&consumerprotection/index.asp
For more information about this issue, contact Robert Post.

FSIS Notice 24-06

Availability of Revised Versions of Guidance Materials

On April 12, 2006, FSIS issued a notice announcing two revised documents that have been posted on FSIS’ web site.  

The first document, “Guidance for Determining Whether a Poultry Slaughter or Processing Operation is Exempt from Inspection Requirements of the Poultry Products Inspection Act,” include clarifications and corrections of typographical errors.  This document is available on FSIS’ web site at:

http://www.fsis.usda.gov/OPPDE/rdad/FSISNotices/PoultrySlaughterExemption0605.pdf
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The second, “Generic HACCP Model for Poultry Slaughter, HACCP-5,” dated September 1999, incorrectly listed “Fecal contamination from gut breakage” as a physical hazard.  This phrase has been deleted and replaced with “None”.  Also, Salmonella, was removed from the biological hazard row and replaced with “pathogens (fecal and ingesta contamination from gut breakage).”  This document is available on FSIS’ web site at:

http://www.fsis.usda.gov/OPPDE/nis/outreach/models/HACCP-5.pdf
For more information about this issue, contact Robert Ragland.

FSIS Notice 26-06

Availability of Questions and Answers Regarding Donated Products
On April 18, 2006, FSIS issued a notice announcing the availability of questions and answers on donated products that address situations which have arisen in the wake of  hurricanes and other disasters that have affected our country. 

This notice does not change existing policy and is available on the FSIS web site at:  http://www.fsis.usda.gov/HELP/FAQs TSC/index.asp
For more information about this issue, contact Barbara Dwyer or Robert Post.

FSIS Notice 27-06

Availability of Cleaning Frequency Questions and Answers
On April 19, 2006, FSIS Notice 27-06, “Availability of Cleaning Frequency Questions and Answers” was issued in response to inquiries from inspection program personnel about the circumstances in which meat and poultry establishments are able to employ less than daily clean-ups in their operation.  The inquiries reflected confusion about how to verify that this approach, sometimes referred to as “extended clean-up,” is effectively maintaining sanitary conditions in
the establishment.  These questions and answers define the general matters that inspection program personnel should consider in performing their verification activities.

Questions should be referred to Mark Cutrefelli of TAS.

Other Activities:

AgLearn FSIS -6005 Export Verification Training

On March 8,  Export Verification Training will be available to FSIS Inspection Program Personnel in AgLearn.  The FSIS-6005 Export Verification Training Course is designed to provide current Agency policy pertaining to Export Certification, Re-inspection of Product Intended for Export, and Certifying Beef Products under Export Verification Programs.  The training provides the new 
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Directives, Notices, additional Export information, FSIS partner websites, and other contact information via links and printable PDF files.  To successfully complete the course, the Export Verification Examination must be passed and the Export Verification Survey must be filled out and submitted.  Training records will be automatically updated in AgLearn.   

Dr. Geraldine Woods, RPDTC from OPPED CFL was the lead course developer.  Other team members from OPPED CFL that helped develop the course and provide technical assistance in preparing the course for AgLearn were Davis Reiners, Vicki Gardner, Chris Cook, Cindy Heffley, and Richard Schlosser.  Lee Puricelli, Program Analyst, DEAS, was the lead on creating the policy documents that were used as a basis for the training course.  Charles Gioglio, Murray Penner, and Merle Evans, from IEIS, provided information for the Reimbursable Service Resources.   

Dwayne Cotti and Dana King from the USDA eLearning office were responsible for uploading and integrating the course into AgLearn.

OPPED Employee Recognition

“Hats Off” to Tom Walsh and James Alexander, Human Resource Specialists in the OPPED Organizational and Employee Development Branch who received awards last month from OM.   
 James was recognized for providing excellent consulting and facilitation services to OM’s Mediation and Work/Life Services Division during the planning and implementation of their Strategic Marketing Meeting in February.
Tom was acknowledged fro providing excellent presentation skills for the Organization Savvy training to OM’s Management Team at their Supervisor’s meeting in February.
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