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Working Group, FDA Present Plans on Import Safety

Last week the Interagency Working Group on Import Safety, chaired by Health and Human Services (HHS)
Secretary Michael O. Leavitt, presented President Bush with an action plan, containing both short- and long-term
recommendations for continuing to improve the safety of imports entering the United States. The plan contains
14 broad recommendations and 50 action steps designed to strengthen the way the government oversees the $2
trillion of imports that arrive in the U.S. each year. The framework of the plan advocates a strategy that shifts the
primary emphasis for import safety from intervention to risk-based prevention. It recommends that the public and
private-sectors work together to identify risks and consider new approaches for addressing them. These processes
include: establishing new incentives for importers that follow strong safety procedures and demonstrate a good track
record; creating a stronger certification process to foster compliance with U.S. safety standards while facilitating
trade (e.g. allowing FDA the authority to mandate that high-risk food producers must certify that their products meet
FDA standards in order to export to the U.S.); increasing transparency so that the names of certified producers
and importers of record that import products only from certified producers could be made public so consumers and
distributors could make more informed product safety decisions; and exchanging real-time product compliance
data on each import transaction between the importing community, U.S. Customs and Border Protection, and other
Federal agencies. Other recommendations include increasing U.S. presence overseas, enhancing standards,
and strengthening penalties. The complete report is available at www.importsafety.gov/report/report.pdf. In
tandem with the Working Group, the Food and Drug Administration (FDA), announced a three-part food protection
plan that leverages a science and risk-based approach of prevention, intervention, and response to ensure the
safety of domestic and imported foods consumed by Americans. The Food Protection Plan, which focuses on both
domestic and imported food, is premised on preventing harm before it can occur, intervening at key points in the
food production system, and responding immediately when problems are identified. Within these three overarching
areas of protection, the plan contains a number of action steps as well as a set of legislative proposals. The plan is
available at www.fda.gov/oc/initiatives/advance/food/plan.htmi.

Processed Meats Clinic Slated for January

Are you interested in troubleshooting a processed meat product you currently manufacture? Or perhaps you've
been considering development of a new product, or a variation of a current one? If so, then the 2008 Processed
Meats Clinic at Texas A&M University is for you! Slated for January 8-10, 2008 and hosted by the Southwest Meat
Association, TAMU’s Meat Science Section, and Texas Cooperative Extension, this hands-on workshop will provide
training and expert demonstrations in meat processing and product development. Through lecture and laboratory
instruction, attendees will learn the properties and functional characteristics of raw meat and non-meat ingredients,
the basics of processed meat product development and how to apply them, and how to formulate and determine
the costs of making processed meat products. Alternative processing methods for the manufacture of natural and
organic products will also be addressed. During the course, teams will create, formulate, and manufacture several
new products under the guidance of industry technical advisors. Registration information is available on pages 4-5,
on the SMA website or by contacting the SMA office. Sign up today! Registration is limited to 40 participants!
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FSIS: Inspection Personnel Must Complete E. coli Checklist

On November 9, 2007, the Food Safety and Inspection Service (FSIS) issued Notice 74-07, “Inspection Program
Personnel’s Completion of the E. coli O157:H7 Checklist.” It has been brought to the Agency’s attention that some
inspection program personnel, who have received the E. coli O157:H7 checklist referenced in FSIS Notice 65-07, have
asked the establishment to complete the checklist. FSIS Notice 74-07 makes it clear that it is FSIS’ position that under
no circumstance should inspection program personnel make this request, nor should they allow the establishment to
complete the checklist. FSIS did not seek approval of the Office of Management and Budget under the Paperwork
Reduction Act to conduct a survey of establishments that Agency personnel need to complete the paperwork. However,
establishments are to be provided a copy for review once the document is completed. Many establishments have
reported that inspection personnel have requested assistance in completing the checklist because of the difficulty
in interpreting it. These establishments have willingly worked in conjunction with the inspection personnel in an
attempt to provide the best possible answers to the checklist. If you are unable to take advantage of this approach,
we strongly encourage you to review the responses carefully. The checklist has many awkwardly written questions,
and it will be to your best advantage to work closely with your inspection personnel on the completion of this form.
This Notice is available at: www.fsis.usda.gov/OPPDE/rdad/FSISNotices/74-07.pdf.

FSIS to Hold Outreach Seminar on E. coli Testing

FSIS will hold an Internet outreach seminar on December 5, the second seminar of a six-part outreach series targeted
to small and very small plants which will continue through April 16, 2008. This seminar will review FSIS guidelines
for generic E. colitesting for process control verification in cattle, swine and poultry establishments. Sampling issues
and how to achieve statistical process control procedures in small and very small plant establishments will also be
discussed. The seminar will be held from 10 to 11 AM EST and from 6 to 7 PM EST. FSIS welcomes participation
to all at no cost. The seminars will be conducted via Net Meeting. Net Meeting uses internet access for viewing
the presentation and a phone line for the audio portion. Upon registration, a seminar representative will contact
registrants with instructions on joining the event. To register by phone, call 800-336-3747 or send an e-mail to
OutreachTSC@fsis.usda.gov. For online registration forms and information about upcoming Web meeting seminars,
visit www.fsis.usda.gov/News_&_Events/Regulatory_Web_Seminars/index.asp.

COLD STORAGE FSIS Issues New Notice on

9
CONSTRUCTION SERVICES, INC. Rancher’s Beef Products

. . On November 9, 2007, the USDA’'s Food Safety
Buildings and Repairs for the and Inspection Service (FSIS) issued Notice 73-07,

“Additional Information Regarding Certain Boneless
Beef Product Originating from Rancher’s Beef Ltd.,
Canadian Establishment 630.” The Notice, which
cancels FSIS Notice 69-07, “Retaining Boneless Beef
Product from Ranchers Beef Canadian Establishment
630,” verifies which products are affected under the recall
and retention orders and instructs inspection program
personnel to release from retention any products
which are not affected by the recall. Affected product
retained based on the previous FSIS Notice 69-07
should be under FSIS control, tagged “U.S. Rejected
— U.S. Retain” at establishments. Inspection program
personnel are to verify that those products undergo the
appropriate product disposition. Unaffected product
under the recall includes any intact beef intended for use
as intact beef (i.e., steaks and roasts) which originated
from Canadian Establishment 630, any meat or poultry
product produced in the U.S. that contains ready-to-eat
(RTE) beef originating from Canadian Establishment
630, or any product produced prior to 6/8/07, and is free
to move in commerce. This Notice is available at: www.

Meat Processing Industry

10611 Commerce Row ¢ P.O. Box 526
Montgomery, TX 77356
Phone: 936-448-4115 or 936-448-1222
Fax: 936-582-6185

Worldwide Services Available

Condensation Elimination
Walk-in Coolers/Freezers

Meat Plant Designs

Product Flow
Construction Drawings
Plant Renovations and Upgrades

Facility Review for HACCP

Emergency Repairs
Construction Supervision

Assessment of Plants/Operations for Sale or Division

Wade Hudson
936-537-0145

Derald Hudson
713-882-9794

Chad Kirby
936-672-2304

Email: coldstorage@consolidated.net
Website: coldstorageusa.com

fsis.usda.gov/OPPDE/rdad/FSISNotices/73-07.pdf.



November 12, 2007/ InfoMeat

(9]

Mark Your Calendars
for these upcoming SMA Events:

Nov 17 - E. coli Reassessment Workshop -
Kansas City, MO

Dec 11-13 — Developing and Implementing HACCP
Plans for the Meat Industry - Texas h
A&M University, College Station, TX - - -

Jan 8-10  — 2008 Processed Meats Clinic - Texas C u Stom Antl m Icro bl
A&M University, College Station, TX

Feb 13-15 — Developing and Implementing HACCP

Plans for the Meat Industry - Texas H H
A&M University, College Station, TX I n novatlo n M ean s I nteg ratlo n

Sste

al

Mar 27-28 — Beyond Basics: HACCP Plan Improve- One Cost Per Head, One Cost Per Pound
ment Workshop - Texas A&M . . .
University, College Station, TX On-Site Customer Service with OJT!
Briefly . .. Antimicrobial Agent
USMEF Offers Matching Funds to Promote . ®
Meat: The U.S. Meat Export Federation Basic Employee Kee e’/'
(USMEF) encourages small U.S. meat Technical Service CD
companies seeking to promote their 2006-2007 Antimicrobial Intervention for the

Red Meat and RTE Industry

Dan Mar Co. Call Today:

products in overseas markets to take
part in its branded products program,
a matching funds program designed
to help small companies break into the iy

international market by helping share the Website: www.danmarco.net (817) 822-5767
cost of promotions for their brand-name
products. Funds from this program can help companies do the following in international markets: attend trade fairs
and exhibits; offset costs of promotional materials used in connection with a promotion; help pay for costs of retail
promotions, including fees for chefs, costumes, signs, displays and fees for demonstration staff; help cover the cost
of seminars, including interpreters, seminar materials, set-up costs/room rental, slides and production; and translate
educational materials such as company brochures and product sheets. In its most recent fiscal year, USMEF funded
22 companies through its branded products promotion program. USMEF is now accepting applications for its FY08
fiscal year from U.S. companies interested in receiving matching funds to promote their branded U.S. meat products
in international markets. Companies interested in the program should contact Barbara Watson at 303-623-6328 or
email bwatson@usmef.org for guidelines and proposal format. The application and information on the program are
also available on the USMEF website at http://usmef.org/TradeLibrary/BrandedPrograms.asp.

Mexico Reopens Border to Slaughter Sheep: Last Week USDA's Animal and Plant Health Inspection Service (APHIS)
announced that Mexico is once again allowing the importation of U.S. sheep intended forimmediate slaughter. Mexico
closed its border to U.S. slaughter sheep in July after it was discovered that Mexican importers were using the sheep
for breeding programs. It is illegal in Mexico to import sheep for the stated purpose of slaughter and instead use
them for breeding. All U.S. slaughter sheep destined for Mexico must cross the border at Ciudad Acuna, Coahuila,
Mexico, at Del Rio, Texas. These exports to Mexico represent a $7 million market for U.S. sheep producers.

FSIS Posts E. coli Meeting Transcript: FSIS has posted on its website a transcript from the October 17 public meeting
on the public health significance of various strains of Escherichia coli (E. coli). The meeting solicited input from
academia, consumers, other public health and regulatory agencies and industry on the issue of whether non-O157:
H7 shiga toxin-producing E. coli should be considered to be adulterants as E. coli O157:H7 is. The transcript is
available at www.fsis.usda.gov/News_&_ Events/past_events/index.asp.

USDA Proposes Increase for Grading Services: Last week USDA announced a proposal to increase fees for certain
grading and audit services for eggs, poultry, and rabbits for FY 2008 and FY 2009. The increase is to cover rising
agency costs and salaries of federal and state employees who administer the programs, according to the Agency.
For poultry, the increases will be from .043 cents to .045 cents per pound of poultry handled in FY 2008 and .045
to .047 per pound in FY 2009. For poultry and eggs, the maximum monthly administrative charge that covers
overhead costs would also be increased. Comments on the proposal may be submitted at www.regulations.gov.
The proposal may be viewed electronically at www.regulations.gov.
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Southwest Meat Association

4103 §. Texas Avenue, Suite 101

Bryan, Texas 77802



)|

November 12, 2007/ InfoMeat

*001AIS SNQ ANy 110dIIe 991 PUE ‘SW00I 1SANT U SUONIAUU0D
ourduI paads-ySiy 901y ‘Aqqo] 910y AU} UI Jeq ISe[eaIq 931
{981n00 Ay} JO
Kep 151 Yy 03 Jotxd SAep f] 9peu 9q JSNUI SUONBAIISAT WOOY
"Y90[q UOT)BIO0SSY JeAJAl ISOMUINOS A} 10] S
a[qnop/a13urs ‘xey snid ('8¢ :$33eY W00y
00S6-269-6L6
0F8LL Sexa, ‘uone)g 933[[0)
18 QAL ANSIOATUN 0T0]
SOJING UIOYMBH

uoneuLIojuy [0y

*80/70/10 J1o1Je panssI oq JOu [[IM SPUnJay "93) :oqmbmﬂmg
J0 %0 papunjox aq [[i ‘80/10/10 Aq PAAIEdaI s)sanbay
suone[RIuL)
[Tewy NP NUWE)D)MUINGSO
XVA ¥516-5¥8-6L6
UOY{ SE6E-S8-6L6
%ﬁwu@iﬁb ARV Sexa], docm:om Jewriuy Jo aﬁoEtmmoQ
umgsQ Sssmy
:UOLJEULIOJUT JIOUL 10
XVd 8618-918-6L6
T08LL sexa, ‘uekig
101 91ING “ONUIAY SBXIL, "S €011
UOIBIO0SS Y JBIA ISOMYINOS
:0) JudwiAed pue w0} JrwAY

:0InyeusIS
#%9Pp0D) d17 pifea & jnoyim ss0001d Jouued I - JLON s
:diz 101819 A1)
ssa1ppy Surjig
:do[aAdp/300ysa[qnoy 03 ysim noA yonpod :pIed JO JoBq UO 3P0)) UOLBOYLIA NSIP 4 10 ¢
auo 1aquinu oA jo uondiiosap jonpoad e apisoad asedjq rsandxg -loquunN pren
omediQ/emeN -OUEN Top[oypIED)
: _ BsI 1931
syeaw (Ogig) povous X4V  OSId O A D 0

aFesnes pajuourrdy A1p/KIp-mag ~
yonpoid ysa1j paoueyud/pIBULIBN
ypod/jeoq punoig ysary
o3esnes pajows/peyoo)
pawoy/paddoyo/paimonnsay
ofesnes pagisjnwy
ofesnes ysar]
Ayor —
uooeg
wey ~
(Ly11011d 3s3y31y s1 1) :dofaAdp 10 J00ysd[qno.ay
03 1] pinom noA syonpoad (g) a1y doy 3y yue. asedfq
1onpoxd mou e Surdofosp ur pasaIW WR [ QO
“aInjoenURW
Apuazmo am jonpoid € Sunooysa|qnon) ur pajsaINuUI We | O
(auo y5110) :suonsanb
Suimop[oj 3y} Jamsue 3sed[d spadu anoA 399w sn djay of,

panupuod WLIO | UON)BIISISIY

(VIS 01 a]qedeq)
Jjunowy #Y09UD YRYD O
(o0 9]0119) :UON)BULIOJU] JUIWAR]

L002/§/T1 4q 4218130.4-02,] pAIg 4}40T s 00°S6YS O

00'S6S$ O
1UO0SIIJ 9] 99, uonensidoy

‘rewry

XVd -ouoyd

iz 91818 K1)
:SS2IPPY
:Auedwo)

U0SIoJ pIg

:U0SIdJ pug

oweN
8007 ‘01-8 ATenuep-d1ur)) SIBIJA PIssdoIg
ULIO ] UONe.I)SISAY

LO/€0/TT AQ POATOINY

:90,] puig Apreq
:99,] uonensI3oY

#%00"S6YS
00°56S$

“Pa[[odULd
9q [[1M 9SINOJ A} “‘Orep 11e)s oy 03 Jouid sxyoom
0m] AQ PI[[J JOU SI ISINOJ Ay} J] G SI AYBUl 0}

981n09 13 10J sjuedronied Jo JOqUINU WNWIUTIA

UOIJBULIOJU] UON)RIISISIY

"9SIN0d
oy Jo suoniod A103eI0qR[ 10] SOYIO[O WLIEM
3ur1q 010J219Y) 593139 ()G UBY) SSI
JUSWUOIAUD UB Ul SuyIom oq [[Is dnoi3 oy
se A[qelI0Jwod pue AJ[ensed SSAIp 9sed[d
‘syuedronied
0f 03 PoyWI] SI JTUID) JBOJN PISS001] oY

uoneuLIOJU “::3.595

KJISIOATUN) NV SeXa], pue
[9307 9SIN0O U9AMIRq UoneIIodsuen punoin)

dDosino) .
S[erIajeur A10JeIOQR] PUB INJOO] o
yea1q Surmp

SJUSWIYSAIJAI PUB JQUUIP SUO ‘SaYIUN] OM],

JAIINY sjueddnaed jey \5

1onpoud jeawr passadold e aInjoRINUERW 0)
juawdoraaap jonpouid jo sordrourd oyy Ajdde o,
syonpoud jeowr passadoid Suryew
JO S1SO9 9} QUIULIA)AP PUR 9JB[NULIOJ 0} MOH
SIUQIpaI3uI Jeaw-uou pue Annod Jedw
JO sonsLvoeIRyd [RUOnOUN] puk santddord oYy,
‘uIed] (M juedronred oy 9sIn09 SIY) U]

$9A1)I3[qQ 3saINn0)
I1U1]") SIVIJY] PISSII04J



