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Federal Register Notice  Docket No. 05-016N
The Use of Ingredients of Potential Public Health Concern
Notice and Request for Comments
 

On May 5, FSIS published a notice in the Federal Register informing establishments of the need to ensure proper control over the use and declaration of ingredients of potential public health concern.   
The notice states that, as part of their next annual reassessment, establishments should ensure that their HACCP systems provide such control, and that their labels accurately reflect the ingredients actually used in the product. 
The notice is consistent with the general concern that ingredients, especially allergens, are used where they are intended to be used, and not used where they are not.  The failure to properly control the use of ingredients has been a continuing significant cause of product recalls.
For more information on this issue, contact Robert Post.

  

 Federal Register   Docket No. FSIS-2005-0028  Availability of Lists of Retail Consignees During Meat or Poultry Product Recalls
Proposed rule; reopening and extension of comment period
 

On May 10, FSIS published an extension of the comment period for the proposed rule, “Availability of Lists of Consignees During Meat or Poultry Product Recalls” in the Federal Register.  The comment period for this proposed rule originally closed on May 8, 2006.  This action is based on requests made by individuals who attended the Agency’s April 24, 2006, public meeting to solicit comments on the proposal.

Comments are due by June 11, 2006.

 

For further information, contact Vicki Levine.

  

Federal Register Notice     Docket No.  FSIS-2006-0005
National Advisory Committee on Meat and Poultry Inspection
Notice of Public Meeting 
 

On May 12, FSIS published a notice in the Federal Register announcing that the National Advisory Committee on Meat and Poultry Inspection (NACMPI) will hold a public meeting on May 23-24, 2006 to discuss issues related to building a more robust risk-based inspection system.  The issues will focus on small and very small plant outreach, and how to measure risk control by establishments.  The meeting will take place in the conference room at the south end of the USDA cafeteria.  A meeting agenda is available on the web at:

http://www.fsis.usda.gov/About_FSIS/NACMPI/index.asp
 

    

FSIS Notice 28-06
PBIS Profile Extension Instructions on Food Defense Plans for Meat and Poultry Establishments
 
On April 20, 2006, FSIS issued a notice providing Inspectors-in-Charge at meat and poultry establishments with instructions for completing a questionnaire on whether establishments have food defense plans.  The information gained from this survey will be incorporated into each establishment’s profile.  It will also provide the basis for assessing whether there has been widespread adoption of food defense plans by the meat and poultry industries.
 

A food defense plan sets out control measures developed by an establishment to prevent intentional adulteration of product.   Although plans are not required by regulation at the present time, FSIS encourages all establishments to operate with a food defense plan.  Agency guidelines on the elements of a food defense plan are available on the FSIS web site at:

 

http://www.fsis.usda.gov/pdf/Elements of a Food Defense Plan.pdf.

 

A separate notice will be issued for import, export, and egg processing establishments to complete a food defense plan profile.

 

Other Activities

 
OPPED Microsoft Project Training
 
Most of you were involved in the Microsoft Training last week.  This training is moving OPPED one step closer to full implementation of the Microsoft Project system.

We are very fortunate to be a part of a model system that is now being used by industry and is truly the “wave of the future”.
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Basically, the Microsoft Project system will provide OPPED staff with:

-a means for measuring the work load of staff and individuals so that work is equitably distributed

-a means for facilitating communication between employees and their supervisors

-a means of tracking projects as they progress through the system to completion

-a means of giving all staff members experience with project tracking

-a means of answering questions about a particular project

-a means of recording the work that is done without replacing face to face contact

 

For more information, contact Maritza Colon-Pullano.

 

 Writing Class
 
Don’t forget to sign up for the training on writing clearly and effectively.  The training starts next week, May 23-24 and is being held at ERS in the Amber Waves room, 1800 M St.

Training is also being offered June 6-7.

 

For more information, contact Denise Gallman.

New Technology Staff (NTS)  Receives Results from Cooperative Agreement
 
In Fiscal Year 2004, FSIS, through the New Technology Staff, funded Cooperative Agreements to identify technologies feasible for small and very small plants and to foster their adoption to enhance the beneficial effects of new technology on food safety and public health.

 

Recently, the work under one of these cooperative agreements has been completed, and NTS has posted the product on it website.  The objective of this research was to evaluate undeveloped and cost effective pathogen interventions using a multiple hurdle approach suitable for small meat plant operations in an effort to further reduce contamination and growth of pathogens, specifically Salmonella spp., E. coli 0157:H7, and Listeria moncytogenes.  The results are designed to show small and very small plants that there are significant advantages to using multiple interventions rather than a single treatment to combat these pathogens.  They also demonstrate to these establishments that a multiple hurdle approach is feasible, even given their limited resources.  For more information about this and other Cooperative Agreement research results, go to the following web address: 

http://www.fsis.usda.gov/Regulations_&_Policies/Technologies_Applicable_for_Small_Very_Small_Plants_FY2004/index.asp.
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 100 Year Anniversary of FSIS
 
The birth of 1906 Federal Meat Inspection Act is highlighted with some colorful material and interesting facts on the history of U.S. meat inspection in the site launched on the FSIS website this month.

For example;

 

  “The Act that established the Bureau of Animal Industry (the forerunner of FSIS) which had an appropriation of $150,000 and a limitation of 20 employees to tackle its many important programs”

 

For more information visit the website at:

 

http://www.fsis.usda.gov/100years/  

 
 Eloquence from the OPPED Ethics Officer
 
There were not any specific issues within OPPED to discuss for this issue of the Communique.  I thought that some extreme examples of un-ethical behavior may be of interest.  I have attached the Power Point presentation that was put together in the Department's Ethics Office.  I hope you enjoy some of the antics that have occurred in the past.
 
If you have any question that concerns ethics, please contact Murray Penner at 720-3027.
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