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	Issuances

Federal Register Notice  FSIS-2006-0031

National Advisory Committee on Microbiological Criteria for Foods; Renewal

On October 13, FSIS published a notice in the Federal Register announcing the rechartering of the National Advisory Committee on Microbiological Criteria for Foods (NACMCF).  Renewal of the committee is a cooperative activity with the Department of Health and Human Services.

The establishment of the committee was recommended by a 1985 report from the National Academy of Sciences Committee on Food Protection, Subcommittee on Microbiological criteria, titled, “An Evaluation of the Role of Microbiological Criteria for Foods”.  

For more information, contact Daniel Engeljohn at 202/720-0089 who is a member of the committee.

Change Transmittal Sheet

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

7120.1 Amend 9

On October 5, FSIS issued the ninth ongoing update to Directive 7120.1.  Attachment 1 identifies the substances that have been approved in 21 CFR for use in meat and poultry products as food additives, approved in GRAS notices and premarket notifications, and approved in letters conveying acceptability determinations.  Substances added since the 7/03/06 issuance of the directive are in bold.  

For more information, contact Bill Jones at 202/205-0623.  

FSIS Notice 65-06

Availability of Questions and Answers: Export Certification

On October 5, FSIS published a notice providing answers to questions that FSIS personnel have raised regarding:

· FSIS Directive 9000.1, Revision 1, “Export Certification”

· FSIS Directive 9040.1, Revision 3, “Reinspection of Product Intended for Export”

· FSIS Notice 19-06, “Revised Notice for Certifying Products Under Export Verification (EV) Programs

· FSIS Notice 10-06, “Certifying Beef Products To Be Exported to Japan for U.S. Military Use”

If you have any additional questions pertaining to the Q&A’s or their subject matter, contact the Technical service Center at 1-800-233-3935. 

FSIS Directive  5420.5 Revision 2

Homeland Security Threat Condition Response-

Intelligence Reports and Communications

On October 19, FSIS issued a directive describing the procedures that personnel in the Office of Food Defense and Emergency Response (OFDER) will follow when the Department of Homeland Security declares a threat condition Yellow, Orange, or Red. 

This issuance cancels Directive 5420.5, Revision 1, dated January 26, 2005.  It is reissued in its entirety to change the name and update the responsibilities of OFDER.

For more information on this directive, contact Tammy O’Conner at 202-205-0295.

FSIS Notice 69-06

Export Certification of Imported Natural Casings

On October 20, FSIS issued a notice instructing inspection program personnel on what is required to certify for export natural casings that were imported from other countries.  Since natural casings are regulated by the Food and Drug Administration, FSIS personnel do not reinspect imported casings and do not apply the USDA mark of inspection to them.  In addition, imported natural casings for export can only be certified as a voluntary reimbursable service in accordance with 9 CFR 350.3 and as set out in FSIS Directive 9000.1, Revision 1.

Any questions regarding this notice can be directed to the Charles Gioglio at 202/720-5025.
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FSIS Notice 70-06

Availability of Commonly Asked Questions Regarding Corrective Actions 

On October 23, FSIS issued  a notice informing inspection program personnel that the Agency has posted on its website commonly asked questions from small and very small establishments about corrective actions.  The notice does not issue any verification procedures to FSIS personnel.  It is issued so that inspection personnel are aware of information that is provided to plants.  The questions and answer documents are available at www.fsis.usda.gov/help/FAQs Small &Very Small Plants/index.asp.

Other Activities

FSRE Refresher Course in AgLearn

To accompany the 7/18/06 release of the updated FSIS Directive 5000.1, FSIS has issued the FSRE Refresher courses in AgLearn.  The thought process outlined in the 5000.1 provides inspection personnel with the necessary foundation for effectively verifying establishments’ food safety systems.  The FSRE Refresher training provides a review of the material covered in the updated 5000.1 directive for those Consumer Safety Inspectors and Public Health Veterinarians who have previously attended the FSRE classroom sessions.  

There are three refresher courses, each targeted for an employee’s assignment.  FSIS-4086/7 covers the FSRE Refresher for Sanitation and HACCP for Raw Products.  FSIS-4088 covers HACCP for Ready to Eat and Not Ready to Eat, Not Shelf Stable Products.  FSIS-4089 covers HACCP for Shelf Stable Products.  Designated inspection personnel must complete the courses that cover the type of products produced in the establishments in their assignment.  Completing the course is mandatory for the inspection personnel.
Because a great many of the people in OPPED have taken FSRE, they should consider doing the refresher to up-date date and improve their knowledge base. 
Updated Listings for New Technologies

The latest additions to the new technologies protocols include a carbon dioxide atmosphere stunning for turkeys, extended shelf life formula for egg products, and beef head and tongue cleaning process using a bird washer cabinet system.  

To view the complete list of new technology protocols go to:

http://www.fsis.usda.gov/Regulations_&_Policies/New_Technology_Table_Feb_06/index.asp or

http://www.fsis.usda.gov/Regulations_&_Policies/New_Technologies/index.asp
For more information, contact David Zeitz at 690-3556.  
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National Advisory Committee Subcommittee Recommendations

The National Advisory Committee for Meat and Poultry Inspection (NACMNPI) met on October 12 and 13 to consider several issues related to FSIS’ enhanced risk-based inspection system (RBIS).

Bobby Palesano presented an issue paper entitled “Using Risk to Direct In-Plant Processing Offline Slaughter Activities” and Phil Derfler began a preliminary discussion of an issue paper entitled “Using Risk in Slaughter Operations.”
The NACMPI subcommittees addressed questions posed by FSIS associated with the issue papers mentioned above.

The subcommittees advised FSIS to utilize industry and attribution data when determining product and establishment inherent risk levels.  They also recommended that it might be necessary for inspectors to be present for increased oversight and unscheduled inspections especially in plants with variable control.

For more information about the meeting, contact Loraine Cannon at 690-6647.

OPPED Job Announcements

Program Analyst

GS-13

TSC/Omaha

Supervisory Distance Learning Specialist

GS-13

CFL/College Station

Economist

GS-12/13/14

DEAS/Headquarters

For more information about these announcements, contact Pat Brickard at 720-4565.
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