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	Issuances

Federal Register Notice

Docket No. FSIS 2006-0015

Nominations for Membership on the National Advisory Committee on Microbiological Criteria for Foods (NACMCF)

On June 23, FSIS published a notice in the Federal Register announcing nominations for the NACMCF.   Individuals with scientific expertise in the fields of epidemiology, food technology, microbiology, risk assessment, infectious disease, biostatistics, and other related sciences are prime candidates for this committee.

Persons from state and federal governments, industry, consumer groups and academia, as well as all other interested persons, are invited to submit nominations

Information about the nomination process is available at

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

For more information contact Karen Thomas.

Federal Register Notice

Docket No. FSIS -2006-0014

Notice of Request for Extension of an approved Information Collection (Exportation, Transportation, and Importation of Meat and Poultry Products)
On June 23, FSIS published a notice in the Federal Register requesting an extension of an approved information collection concerning the exportation, transportation, and importation of meat and poultry products.  The notice specifically addresses paperwork and recordkeeping requirements.

The exporting establishment is required to complete an export certificate with the type, amount, and destination of product.

The export certificate confirms that FSIS inspectors have inspected the product.

There must be an FSIS (or, in some instances a company) seal when transporting product that does not bear the mark of inspection from one official establishment to another. To track product under seal, FSIS requires a form that identifies the type, amount, and weight of the product.

Countries importing meat and poultry products into the U.S. must receive annual certification that their inspected systems are equivalent to U.S. inspection.  FSIS requires the following information:

-written monthly report from foreign official inspecting the importing establishment

-health certificate

-certification form including type, amount, originating country, and destination of product.

-FSIS prior approval for inspection stamp of importing establishment that follows FSIS procedures.

For more information, contact John O’Connell.

Federal Register Notice
Docket  No. FSIS-2006-0008

Retail and Home Food Handling and Preparation Behaviors That May Lead to Cross-contamination by Bacterial Pathogens of Foods That Are Not Likely to Undergo Cooking or Additional Cooking

On July 5, FSIS published a notice in the Federal Register requesting information on studies related to cross-contamination by bacterial foodborne pathogens of foods that are not likely to undergo cooking or additional cooking in food handling and preparation.  Specifically, FSIS is interested in quantitative data obtained from retail and home preparation. 

The Agency will review the information submitted and consider its use in the development of risk assessment models.

For more information contact, Neal Golden of the Risk Assessment Division, OPHS.

Federal Register Notice
Docket No. FSIS-2006-0013

Notice of Request for a New Information Collection (Electronic Animal Disease and Reporting System)
On July 6, FSIS published a notice in the Federal Register requesting a new information collection regarding data on meat, poultry, exotic animal, and rabbit slaughter for the Agency’s electronic Animal Disease Reporting System (eADRS).

FSIS will use this information:

-to plan inspection activities,

 -to develop plans for testing,

-to target establishments for testing,

-for Agency budget planning, and

-in reports to Congress.

For more information, contact John O’Connell.
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FSIS Notice 34-06

Certification of Intestines or Animal Casings for Export

On June 15, FSIS published a notice that instructs inspection program personnel how to determine whether intestines and casings from animals are eligible to receive the marks of inspection and how to certify the intestines and casings for export.

Intestines or casings must be: 

-produced under sanitary conditions,

-labeled properly, and

-verified clean at a frequency equivalent to other by-products.

Inspection program personnel may certify intestines and casings for export when the containers bear the official mark of inspection. (note FSIS Directive 9000.1, Revision 1)

For more information, contact Charles Gioglio.

FSIS Directive 12,600.1 Revision 1

Voluntary Reimbursable Inspection Services 

On June 15, FSIS published a directive that addresses non-mandatory inspection services for which the Agency receives reimbursement-voluntary reimbursable services.

The directive guides FSIS employees on how to determine whether voluntary inspection facilities meet the requirements to receive the requested services and how to apply, approve and withdraw procedures for voluntary services.  Additionally, the directive instructs inspection program personnel on what to inspect when providing voluntary reimbursable services.

This directive updates and combines information from FSIS Directive 5110.1, Revision 1, Reimbursable Services reference Guide and FSIS Directive 12,600.1, Voluntary Reimbursable Inspection Services.

For more information, contact Murray Penner or Merle Evans.

FSIS Notice 36-06

Reporting of Salmonella Sampling
On June 29, FSIS published a notice providing inspection program personnel with information on how they will receive results in the LEARN system for Salmonella sampling in slaughter and processing establishments.  It also informs them on how they may record establishment e-mail addresses in the Performance Based Inspection System (PBIS) profile so establishments can receive results directly.
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For more information, contact the Technical Service Center.

Other Activities:

New Technologies Information Table
The New Technologies staff has published its updated “New Technology Information Table,” listing new applications, equipment, substances, methods, processes or procedures affecting the slaughter of livestock and poultry or the processing of meat, poultry and eggs.  NTS plans to update the list on a weekly basis, with new technologies remaining on the list for a year.

To view the list, go to: http://www.fsis.usda.gov/Regulations_&_Policies/New_Technology_Table_Feb_06/index.asp
LCPS Adds Nutrition Labeling Information to Website

The Labeling and Consumer Protection Staff added a comprehensive nutrition labeling presentation to the labeling website http://www.fsis.usda.gov/regulations_&_policies/Labeling_Policies/index.asp and made other changes to make the labeling website more user friendly.    
 
These changes include:
·  Renaming the sub-heading "Labeling 101" to "Basics of Labeling" and moving the information under this sub-heading to its own page.  http://www.fsis.usda.gov/regulations_&_policies/Basics_of_Labeling/index.asp 

· Adding a  new sub-heading called "Nutrition Labeling," moving all information on this subject to it's own page and adding a link to the PowerPoint presentation on this subject:  http://www.fsis.usda.gov/regulations_&_policies/Nutrition_Labeling/index.asp 
A feature highlighting the addition of the PowerPoint presentation has been added to  http://www.fsis.usda.govf/regulations_&_policies/Labeling_Guidance/index.asp and http://www.fsis.usda.gov/About_FSIS/labeling_&_consumer_protection/index.asp
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