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Federal Register Docket No.  FSIS-2006-0029
National Advisory Committee on Meat and Poultry Inspection
 

On September 26, FSIS published a notice in the Federal Register announcing that the National Advisory Committee on Meat and Poultry Inspection will hold public meetings, October 12-13.  The purpose of these meetings is to discuss using risk to direct in-plant inspection activities in processing assignments and slaughter operations.

 

The public meeting will be held in the conference room at the south end of the cafeteria.

 

For more information, contact Loraine Cannon at 690-6647

 

Federal Register Notice  FSIS 2006-0028
Risk Based Inspection System
 

On September 27, FSIS published a notice in the Federal Register announcing that FSIS will hold a public meeting on Risk-based Inspection on October 10 and 11, from 9:30 a.m.-4:30 p.m.  The meeting will be held at the George Mason University, Arlington Campus. 

 

The meeting will consist of presentations and discussions on the Agency’s vision of risk-based inspection, establishment risk control, inherent product risk and risk-based inspection implementation.

 

The meeting will also be broadcast as a net meeting.  Locations will be posted on the public meeting registration page at 

www.fsis.usda.gov/regulations & policies/Risk Based Inspection.

 

For more information, contact Ellyn Blumberg at 720-0087.

 

 

 

Federal Register   FSIS 2006-0026
Facilities for Inspection
 

On October 6, FSIS published a notice in the Federal Register informing inspected establishments that the Agency has determined that, in certain circumstances, the installation of a satellite dish on establishment premises by the agency is essential to the efficient conduct of inspection.  Under the regulations, the Agency found that the plants must make the premises available to support installation of the dish (e.g., the wall of the facility or a pole near the facility).
Because the use of information technology has become an integral part of the inspection process, and the lack of high speed access is causing unacceptable difficulties for inspection personnel, FSIS has determined that inspection personnel must have reliable high speed Internet access so that they can more efficiently perform their duties.

 

For more information, contact Lynn Dickey at 720-5627.

 

 FSIS Notice 60-06
Nationwide Young Chicken Microbiological Baseline Data Collection Program
 

On September 14, FSIS issued a notice only for the inspection program personnel who work at establishments participating in FSIS’ Nationwide Microbiological Baseline Data collection for young Chickens.  The information provided in the notice applies to the 90-day training period that is to be conducted prior to the study’s beginning.  This training will ensure that inspection program personnel are familiar with the new sample collection procedure.  

 

The data collection program will collect carcass rinses at Re-Hang and Post-Chill from broiler chickens slaughtered in Federal establishments.  This baseline study will enable the Agency and the industry to have the information to target interventions and effectively work toward reducing the risk of foodborne pathogens in FSIS regulated products.

 

For more information, contact the Technical Service Center at 1-800-233-3935.

 

FSIS Directive 5420.3, Revision 3
Homeland Security Threat Condition Response-Monitoring and Surveillance of Products in Commerce
 
On September 14, FSIS issued a directive that describes the procedures that personnel of the Compliance and Investigations Division (CID) of OPEER will follow when the Department of Homeland Security declares a threat condition Yellow, Orange, Red.  
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This issuance cancels Directive 5420.3, Rev.2,1/26/05.

 

FSIS is reissuing this directive in its entirety to include specific tasks that OPEER personnel are to conduct during food defense surveillance activities.

This directive also provides instructions for communicating the results of the surveillance activities to appropriate levels in FSIS.

 

Subsequently, on September 15, FSIS issued FSIS Notice 61-06, Delay of Implementation Date for FSIS Directive 5420.3, Homeland Security Threat Condition Response-Monitoring and Surveillance of Products in Commerce, announcing that OPEER personnel should not implement the instructions in FSIS Directive 5420.3 until October 16.

 

For more information contact Tammy O’Conner at 205-0295. 

 

FSIS Directive 5420.4 Revision 3
Homeland Security Treat Condition Response- Emergency Procedures for the Office of International Affairs Import Inspection Division
 

On September 15, FSIS issued a directive that details the emergency Food Defense Verification procedures that the Office of International Affairs (OIA) field personnel will follow when the Department of Homeland Security declares a threat condition Yellow, orange, Red.

 

This issuance cancels FSIS Directive 5420.4, Revision 2, 1/26/05.

 

FSIS is reissuing this directive in its entirety to provide OIA personnel with updated information regarding food defense procedures.  This directive also updates instructions to communicating the surveillance activities to appropriate levels in FSIS.

 

For more information contact Tammy O’Conner at 205-0295.

 

FSIS Notice 62-06
Notice of Availability—Frequently Asked Questions from Small and Very Small Plants
 
On September 20, as part of its enhanced outreach efforts, FSIS issued a notice stating it has posted answers to five commonly asked questions received from small and very small establishments about Sanitation Performance Standards.  This is the first of a series of questions and answer documents responding to frequently asked questions from small and very small plants.  The answers to the questions are on the Technical Service Center Questions and answers page at:

http:///www.fsis.usda.gov/HELP/FAQs TSC/index.asp
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For more information, contact the Technical Service Center at 1-800-233-3935. 

 

FSIS Notice 63-06
Verification Procedures Involving E. Coli 0157:H7
 
On September 27, FSIS issued a notice advising inspection program personnel of the verification activities they are to perform regarding E. Coli 0157:H7.

FSIS had noticed a recent increase being found in verification sampling of raw ground beef, and is concerned about this trend.  FSIS has established a rate of 0.20% as a standard for the success of its program for this fiscal year.  Thus far, for CT 2006, the rate of positive samples is approximately 0.19%.  This Notice was issued as part of OPPED’s efforts to ensure the performance measures that are set out in the Office’s Strategic Plan (see pages 6 to 8) are met.
 

For more information, contact Bobby Palesano at 690-3158.

 

 

FSIS Notice 64-06
Answers to Questions Related to the Certification for Export of Intestines or Animal Casing (FSIS Notice 34-06)
 

On September 28, FSIS issued a notice providing answers to questions that the Agency has received regarding FSIS Notice 34-06, Certification of Intestines or Animal Casings for Export.  These Qs and As are particularly significant because they distinguish between intestines and casings.
 

For more information, contact Merle Evans at 720-0753.

 

 Other Activities:

 

Ethics & Professionalism
 

An OPPED employee sent me the “Professionalism and You the FSIS Employee” guidebook the other day. I was struck by the volume of ethical behavior information that was contained in the guidebook. The guidebook defines an “FSIS professional as someone who:

 

                    Displays personal integrity and honesty;

                    Is committed to excellence;

                    Has respect for others; and

                    Takes pride in public service and in

                    Protecting the public’s health”. 
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The guidebook also contains several sections that explain ethics and ethical behavior. The guidebook references FSIS Directive 4735.3, Employee Responsibilities and Conduct, the 14 Principles of Ethical Conduct, Conflict of Interest, and FSIS “Ethics at a Glance”.

 

I recommend that anyone who can find a guidebook keep it as part of their reference material.

 

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 contact Murray Penner at 720-3027.
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