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	Issuances
Federal Register

Federal Register Notice     Docket No.  2007-0009

Exemption for Retail Store Operations

On March 30, FSIS published a notice in the Federal Register announcing new dollar limitations on the amount of meat and meat 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 maintaining or changing the dollar limitations from 2006 based on price changes for those products evidenced by the Consumer Price Index.  Therefore the dollar limitations for 2007 will remain at $55,100 for meat and meat food and will be changed from $45,200 to $44,400 for poultry products.

For more information on this issue, contact John O’Connell at 202/690-0486.

Federal Register Notice   Docket No.  FSIS-2006-0044

Notice of Request for a Revision of a Currently Approved Information Collection  (Listeria Control for Ready-to-Eat Products)

On March 7, FSIS published a notice in the Federal Register announcing its intention to request a revision of an approved information collection regarding Listeria control for Ready to Eat (RTE) products to reflect its most recent plant data, which support a finding of fewer total burden hours.

Official establishments that produce RTE meat and poultry annually furnish FSIS with information on the production volume of RTE products affected by the regulations and control measures used by the establishments.

The Agency based the revision of the information collection about Listeria controls on its most recent plant data. This data supports a finding of fewer total burden hours than there are in the present approved information collection.

For more information on this issue contact John O’Connell at 202/720-0345.

Federal Register Final Rule    Docket No. FSIS-2006-0045

Uniform Compliance Date for Food Labeling Regulations
On March 5, FSIS issued a final rule in the Federal Register, announcing January 1, 2010 as the uniform compliance date for new food labeling regulations that are issued between January 1, 2007, and December 31, 2008.

The Agency considered the two year increment approach as an enhancement of the industry’s ability to make orderly adjustments to new labeling requirements.  This approach to labeling compliance enables the meat and poultry industry to plan for the use of label inventories and to develop new labeling materials within a time period that minimizes the economic impact of label changes. 

For more information on this issue, contact Robert Post at 202-205-0279.
FSIS Directives and Notices
FSIS Notice 22-07

Elimination of Minimal and Limited Inspection

On April 2, FSIS published a notice announcing the suspension of all “minimal” and “limited” programs and officially cancel Part 6 of the Meat and Poultry Inspection manual. 
This notice does not address proportional inspection, Total Quality Control (TQC), or start times of plants on patrol.

For more information on this issue contact the Charles Gioglio at (202) 720-5025.

FSIS Notice 21-07

Availability of Electronic Web-Based FSIS Form 10,240-1, Production Information on Post-Lethality Exposed Ready-to-Eat Products

On March 8,  FSIS issued a notice announcing the availability of an electronic web-based version of FSIS Form 10,240-1, Production Information on Post-Lethality Exposed Ready-to-Eat Products, (Revision Date 1/30/06), for online submission.

At the first weekly meeting after receipt of this notice, Inspectors-in-Charge are to inform establishment managements that produce products regulated under 9 CFR part 430 of the availability of the form, and how to obtain and submit the form.  In a second meeting approximately 30 days later, they will notify establishment management of completing and submitting the form and remind them of the need to do so if it has not been taken care of.

For more information on this issue, contact Lee Puricelli at 202/720-0346.
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FSIS Notice 20-07

Export Library Revisions for February 2007

On March 7, FSIS issued its monthly notice providing Export Library Revisions for February 2007, and links to the pages of the Export Library for countries that have made changes in their export requirements during the preceding month.  These changes are highlighted by a red asterisk (*).  

For more information on this issue, contact Lee Puricelli at 202/720-0346.

FSIS Notice 18-07

Routine Sampling of Beef Manufacturing Trimmings Intended for Use in Raw Ground Beef

On March 1, FSIS issued a notice instructing inspection program personnel that effective March 19, 2007, a new sampling program will begin where they will perform routine verification sampling of beef manufacturing trimmings intended for use in raw ground beef or beef patty products at the slaughter establishments that produced those trimmings.  This notice also informs them how to collect samples under this new sampling program and the use of FSIS Form 10,210-3, Sample Request Form, in reporting the results.  

A training CD is available and should be sent along with sample collection materials.  This training should be completed as soon as practical.  If the CD is not included with the sample collection materials, it can be obtained by e-mailing the Continuing Education and Distance Learning mailbox in Outlook at:

CEDL@fsis.usda.gov.

For more information on this issue, contact Jennifer Webb at 202/720-4138.

FSIS Notice 17-07
Follow-up Sampling of Certain Raw Ground Beef Products After An FSIS Verification Sample Tests Positive For E. coli 0157:H7

On March 1, FSIS issued a notice stating that the Agency will begin performing routine follow-up sampling at the originating slaughter establishments that produced and supplied the carcasses that provided the beef manufacturing trimmings or other raw ground beef or beef patty components used in the production of ground beef that FSIS found positive for E.coli 0157:H7.

The new sampling is a follow-up to the FSIS verification sampling at establishments that grind beef or at retail stores.

For more information on this issue contact Jennifer Webb at 202/720-4138.
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Other Activities    
Changes at Technical Service Center on Implementing New Correlations!

The role and purpose of the Technical Service Center (TSC) has evolved over the last 10 years.  Initially, the TSC, as part of the Office of Field Operations (OFO), provided technical assistance, review of international and domestic establishments, correlation, training, international functions, and information technology.  Many of these functions have since been split away from the TSC.  .  The TSC is now part of the Office of Policy, Program, and Employee Development (OPPED) and has begun, based on input from internal and external customers, to address stakeholder issues, to improve how it contributes to the Agency’s public health mission, and how it provides stakeholder support.

A key new role of the TSC is to lead the development of policy and then, informed by the insights it has gained, to communicate that policy to inspection program personnel, the regulated industry, states, and others who need to fully understand new policies.  In addition, the TSC will actively use the “CAR” methodology whereby it will:
a) Collect information with which to identify problems in program implementation, 

b) Assess the information collected, and

c) Respond by identifying and developing solutions to the problems and then appropriately communicate them to customers.

Although correlations that were previously conducted by the TSC involved the TSC in reiterating policy that had been developed elsewhere in OPPED, the TSC has made a fundamental change in how correlations are conducted.  Now, the TSC will lead teams of FSIS personnel that are responsible for developing policy, and the correlations will be conducted by one or more members of the policy development team, including other FSIS staff from within and outside OPPED along with the TSC.   By having the policy development team engaged in articulating the most relevant policy considerations via the correlations, and by having the TSC coordinate these correlations, correlations will be more substantive and informed.   

Part of implementing the new TSC role is to expand its correlation program beyond once a week internal one to a total of three correlations per week.  These correlations will serve OPPED staffs as well as the field and headquarter staff of the other program areas, and particularly the OFO District Offices.  

The three weekly correlations will 1) contribute to the consistent and uniform application and interpretation of regulations and policies for all of OPPED; 2) identify proactively potential questions and concerns with draft issuances just before the documents are issued, and 3) provide OFO District Managers with an opportunity, soon after a notice, directive or compliance guideline issues, to discuss and ask questions on them. 
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The three weekly correlations are:

The Tuesday “Pre- Issuances Correlation”

In these correlations, the take home message from draft directives, notices, compliance guidelines, etc. that have cleared headquarters and are ready to be issued will be presented.  This correlation is to give TSC staff officers an opportunity to ask questions that are anticipated from the field and others as well as clarifying policy specifics in the issuances, before they are issued to the field. All staffs of OPPED including the Center for Learning (CFL), other programs areas located in Omaha,  and the TSC participate.  The correlation starts at 3:00 pm Eastern Time each Tuesday that there are draft issuances available.

The Wednesday “TSC Correlation”:


In these correlations topics that are presented include Q&As on technical issues arising from emails or telephone calls, from issued notices and directives, and special
topic presentations from outside FSIS groups (e.g. academia, industry, and new
technology manufacturers). All staffs of OPPED, including the CFL, other programs located in Omaha, , and the TSC,- participate.  The correlation starts at 11:00 am Eastern Time each Wednesday. 

The Thursday “District Correlation on New Issuances/Other Policy”: 


A  District Correlation on newly issued notices, directives, compliance guidelines, etc. occurs each week, as new issuances are available.  In these correlations, the take home message from recently issued directives, notices, compliance guidelines, etc. are presented.  This correlation is to give Districts an opportunity to ask questions soon after issuance to clarify policy specifics in the issuances or other policy concerns. Once a month the District correlation will be used to discuss topics requested by the Districts or to give general updates on policy. Participation is for staff officers presenting OFO District Officies and the management of TSC and other OPPED staffs.

We welcome any input on our correlations!
For more information on this subject contact Isabel Arrington at 402/344-5016

Ethics Question

An OPPED employee asked me a question about filling in the brackets for March Madness sometime during the work day. 

This employee wanted to participate in a contest to pick the national champion and had a chance to win the pot of money collected.

The OPPED employee wanted to know if it was ethical/legal to play.

The OPPED employee was aware of 5 CFR 735.201 which forbids gambling on government property or on government time. 
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It was determined that the employee could NOT fill out the brackets or participate in the contest while at work. The employee was told to keep all of the March Madness activity away from the office (government property).

Any one with questions can contact Murray Penner at 720-3027.

Corrections to Inaccuracies in 7000 Directive Training

Inspection program personnel need to make the following changes in the training that was provided on the FSIS Directive 7000.1, Verification of Non-food Safety Consumer Protection Regulatory Requirements, training CD. 

Net Weights (procedure 04B03) lesson: Tables 2-5 and 2-12 that are referenced on the CD have been modified in the newest version of the NBS Handbook 133. See the modified tables below. 
Table 2-5 is now table 2-2. The tare sample size is 5 for an inspection lot with 251 or more packages, NOT 2 sample units.
Table 2-2.  Sampling Plans for Category B

For Use In USDA-Inspected Meat and Poultry Plants Only
1

2

3

4

Inspection Lot Size
Sample Size

Initial Tare Sample Size

Number of Packages Allowed to Exceed the MAVs in Table 2-9

250 or Less

10

2

0

251 or More

30

5
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Table 2-9.  U.S. Department of Agriculture, Meat and Poultry

Groups and Lower Limits for Individual Packages (Maximum Allowable Variations)

Definition of Group and Labeled Quantity
Lower Limit for Individual Weights (MAVs
Homogenous Fluid when Filled

(e.g., baby food or containers of lard)
All Other Products
Less than 85 g or 3 oz
10 % of labeled quantity
85 g or more to 453 g

3 oz or more to 16 oz

7.1 g

0.016 lb (0.25 oz)
More than 453 g

More than 16 oz

85 g or more to 198 g

3 oz to 7 oz

14.2 g

0.031 lb (0.5 oz)

More than 198 g to 1.36 kg

7 oz to 48 oz

28.3 g

0.062 lb (1 oz)

More than 1.36 kg to 4.53 kg

More than 48 oz to 160 oz

42.5 g

0.094 lb (1.5 oz)

More than 4.53 kg

More than 160 oz

1 % of labeled quantity

Note: The method of calculating average tare weight, the maximum allowable variation (MAV), package error, and total package error as demonstrated on the CD did not change.

The change to 1% of labeled weight for products weighing more than 160 oz (10 lb) will change the answer for the MAV calculation for 60 lb boxes beef tongues and 60 lb boxes of turkey breasts in quiz question #13 from -2 to -12 and from -12 to -60, respectively. 

CN/Grade Labeling/Declared Count/Vignette (procedure 04B02) lesson: Establishments are no longer required to have procedures for controlling grade labeling of product approved by FSIS as outlined in FSIS Directive 6810.1, Rev.2 or approved by AMS as referenced on the FSIS Directive 7000.1 training CD. The establishment needs to have process controls in place to support the application of grade labeling to product and ensure that product labeling is not false and misleading.
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