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Ag Committee Passes Senate Version of Farm Bill
Chaired by Senator Tom Harkin (D-IA), the Senate Agriculture Committee passed their version of the 2007 Farm 
Bill last Thursday.  Harkin said that the committee worked within a very strict budget allocation to pass a farm bill 
he believes is “good for agriculture, good for rural areas, conservation, energy security, and good for better health 
for Americans.”  Critics say the bill devotes too much money to wealthy farmers and should divert those dollars to 
conservation programs that protect the land, food aid to the poor, or reducing the federal defi cit.  “This committee 
could do much better on behalf of not just farmers, but all taxpayers,’’ said Senator Richard Lugar (R-IN), a member 
and former chairman of the panel who said that he plans to challenge the bill on the Senate fl oor. “Each passing year 
the policies seem ever more misguided.’’  The Senate version of the farm bill includes an amendment banning packer 
ownership of livestock aimed at the largest processors, strengthened COOL language to clarify that all categories 
of red meat are required to be labeled, and an amendment to create a program for interstate sales and shipment of 
meat and poultry products from certain small plants currently under state inspection.  

FSIS issued a news release and held a teleconference on October 23 to announce new, continued and upcoming 
actions, including expanded testing and more rapid recalls, to protect public health against the risk of E. coli O157:
H7.  “We want the American consumers to know that FSIS has taken a number of aggressive actions to respond to a 
recent increase in E. coli O157:H7 recalls and illnesses associated with this pathogen and we are further expanding 
these efforts,” said Under Secretary for Food Safety Dr. Richard A. Raymond.  In June 2007, FSIS identifi ed an 
increased number of E. coli O157:H7 positive tests in beef, as well as a larger number of recalls and illnesses caused 
by this pathogen than in recent years.  The agency immediately took a number of steps, such as increasing testing of 
ground beef by more than 75% in July, and planning a new follow-up testing program for beef plants that had positive 
tests for E. coli O157:H7.  “We also realized that to make risk-based inspection in processing most effective, we 
need to strengthen our database that will support that system,” said Raymond.  The agency is working to ensure that 
suppliers, processors and inspection personnel can identify an emerging problem as early as possible and thereby 
prevent contaminated product from entering commerce.  The agency is committed to enhancing a close working 
relationship with consumer and industry organizations and has developed the following key initiatives, targeted  
towards federally inspected plants that produce raw beef products:
• Testing and analysis of trim earlier in the production chain   • Verifying control of E. coli  in all beef plants
• Testing more domestic and imported ground beef components • Ensuring safety of imported beef products
• Pursuing more rapid recalls or regulatory action  • Using a new checklist for verifying control 
• Beginning routine targeting testing for E. coli O157:H7 at all slaughter and grinding facilities
• Strengthening communications with public health partners, industry and consumer representatives and internally with 
inspection program personnel.  These efforts include: working with federal partners (FDA, CDC, etc.), working with 
small plants through outreach and training sessions, working with stakeholders to examine the current situation and 
factors that may be leading to an increased number of positive test results, and working with public health partners 
about how to improve the effectiveness and effi ciency of outbreak investigations and recalls. 
The comprehensive list of FSIS actions is posted at www.fsis.usda.gov/News_&_Events/ NR_102307_01_Att/. 

FSIS Takes Aggressive Actions To Combat E. Coli O157:H7 
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Advertise Now in the 2008 SMA 
Membership Directory!

Promote your products and services to our 
membership all year long!  For prices and 
specifi cations, please call the SMA offi ce or 
email phyllis@southwestmeat.org.  

Hurry!  The deadline for advertising is 
this Friday,  November 2nd!

FSIS is collecting information on the control measures that establishments use during production of beef trim, other 
raw ground beef components, ground beef, mechanically tenderized, and enhanced raw beef products to prevent, 
reduce or eliminate E. coli O157:H7.  The agency will use the information collected for several purposes: to assist in 
the design and development of risk-based verifi cation sampling program of E. coli O157:H7, to prioritize the scheduling 
of food safety assessments at establishments, and for the general analysis of raw beef processing practices and 
volumes at individual establishments and in aggregate.  FSIS in-plant inspection personnel will complete a “fi nal” 
checklist emailed this week to inspection program personnel for each establishment at which they are the inspector-
in-charge when the establishment: grinds trim or other raw ground beef components, fabricates trim or other raw 
ground beef components, slaughters cattle, regrinds coarse ground beef, forms beef patties, “enhances” (marinates 
or injects) raw beef products, mechanically tenderizes raw beef products, or conducts some combination of these 
operations.  The “fi nal” checklist is posted on the FSIS website at www.fsis.usda.gov/regulations_&_policies/
FSIS_Notices_Index/index.asp as a bulleted item under Notice 65-07, Notice of Reassessment for Escherichia 
coli O157:H7 Control and Completion of a Checklist for All Beef Operations.  

FSIS Posts Checklist for All Beef Operations

Industrial Floors for Food Plants
Specialty Concrete Repairs

Stainless Drains
www.spectrumconcrete.com

Mike Robinson 281-782-4450
Scott Ragsdill 972-948-7746

BEEF
FREEZER STORAGE

Phone: 325-658-5555          Fax: 325-653-2472
Brent Smith  brentsmithlsb@aol.com
Burley Smith lsbburley@aol.com
Bryan King  lsbbryan@wcc.neg

New Modern Facility
We Offer:

  � Storage     � Blast Freezing     � Tempering
   � Boxing/Freezing     � Export Preparation

Register Now for the E. coli O157:H7 Reassessment Workshop
SMA and the National Meat Association (NMA) will co-host a one day workshop focusing on E. coli O157:H7 
and the recently announced actions by FSIS.  The workshop will be held Wednesday, November 14, 2007 in 
Kansas City,  Missouri.  Several excellent presenters will discuss the latest FSIS regulatory requirements and 
policies, FSIS testing programs, validated interventions, supporting documentation, and industry best practices.  
Speakers will include Dr. Barbara Masters and Dennis Johnson, of Olsson Frank and Weeda, P.C. and Dr. Kerri 
Harris, Director of Texas A&M University’s Center for Food Safety.  The registration form is available on page 5, 
or you may contact the SMA offi ce.  Hotel details will be available soon.  We encourage all members, especially 
those that produce or purchase raw beef, to attend this informative workshop.
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Brand New Kid on the Block!

     Check us out!  A state of the art facility with monitored, temperature-

controlled rooms, racking system, and brand new refrigeration equipment.  Our 

staff is highly-trained and experienced  in tailoring our services to meet the 

individual needs of our customers.  We believe only in professional, courteous 

customer service,  and focus solely on growing everyday to facilitate the need 

for excellent customer care and professional business practices.

     We are conveniently located in San Antonio on the feeder of Loop 410 South 

and Highway 16, easily accessed from IH35, IH10 and other major highways.  If 

you want a cold storage facility that interfaces much like an extension to your 

staff, call AJ’s Cold.  We are ready to partner with you!

A Texas Public Refrigerated Warehousing Company

9910 TEAL AVE.  SAN ANTONIO, TX  78224     PH: 210-628-1416    FAX:  210-628-1962

CALL for quotes & space available:  Terry Hausman  thausman@adtlp.com

USDA Approved, USDA Inspections & Export Paper Preparation

Freezer Storage, Room Freezing  & Blast Freezing

Fully Racked Storage & Refrigerated Docks

Handling - Full Pallets, Partial Pallets, Case Picking, Cross Dock Service & 

Pallet Exchange

Special Services -  7 Day-a-Week Service, Floor Unloading, Floor 

Loading, Stretch Wrap, etc.

Inventory Management, Fax and E-mail Order Processing

Perimeter & Interior Cameras

Customized Individual Services
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Briefl y . . .
FSIS Offers Web Seminar on SRM Rule: FSIS will hold a Web seminar on November 6, the fi rst of a six-part outreach 
series targeted to small and very small plants which will continue through April 16.  This seminar will cover the FSIS 
fi nal rule on specifi c risk material removal (SRM) and recordkeeping, which became effective October 1.   
The objective is to focus on changes in the fi nal rule (compared with the interim rule that plants have been operating 
under since 2004).  The agency will also discuss SRM requirements mandated by the fi nal rule, including the new 
recordkeeping requirements. The seminar will be held 10 -11 AM EST and 6-7 PM EST.  To register by phone, call 800-
336-3747.  Information about upcoming Web seminars can be found at www.fsis.usda.gov/News_&_Events/
Outreach_Sessions_SVS_Plants/index.asp. 

Source Identifi ed in Topps Recall: A Canadian fi rm, Ranchers Beef Ltd. of Balzac, Alberta, has been identifi ed as 
the likely source of the multistate outbreak of E. coli O157:H7 infections linked to the Topps Meat Co. of Elizabeth, 
NJ.  The cost and damage from the 21 million pound recall of frozen ground beef in September forced Topps out of 
business.  Last Tuesday, the Canadian Food Inspection Agency (CFIA) provided USDA’s Food Safety and Inspection 
Service (FSIS) with DNA results from beef trim tests from Ranchers Beef Ltd. that matched the strain linked to the 
recall.  The Canadian company supplied beef trim to Topps Meat.  Although Ranchers Beef Ltd. closed and fi led for 
bankruptcy last August, some product remained in storage and was collected and tested by the CFIA  as part of their 
investigation into 45 illnesses in Canada caused by E. coli O157:H7 and as part of the Topps recall investigation.
FDA Announces Hearing on Salt in Food: The U.S. Food and Drug Administration has announced public hearing 
concerning FDA’s policies regarding salt (sodium chloride) and sodium in food.  FDA also is announcing the availability 
for comment of a citizen petition, submitted by the Center for Science in the Public Interest (CSPI), requesting that 
FDA make changes to the regulatory status of salt, require limits on salt in processed foods, and require health 
messages related to salt and sodium.  The purpose of the hearing is for FDA to share its current framework of 
policies regarding salt and sodium and to solicit information and comments from interested persons on this current 
framework and on potential future approaches, including approaches described in the citizen petition. The public 
hearing will be held on November 29, 2007, from 9 AM to 4:30 PM.  For more  information, visit www.fda.gov/
OHRMS/DOCKETS/98fr/05p-0450-nhc0001.pdf.

Welcome, New Member!
SMA is proud to introduce 

our newest member:

Bunzl Processor Division
7800 Sovereign Row  •  Dallas, TX  75247

Phone: 214-631-4350  •  Fax: 214-631-2199
Email: russell.lammers@bunzlusa.com

Russell Lammers, Sales Manager

Supplier of production supplies to the food industry

Nov 1 - 2   −

Nov 8    −

Nov 14  −

Dec 11-13  −

Jan 8-10   −

Beyond Basics: HACCP Plan Improvement Work-
shop - Texas A&M University, College Station, TX
NAMP’s Listeria Control Workshop, co-sponsored 
by SMA and AAMP - Dallas, TX 
SMA/NMA E. coli O157:H7 Reassment Workshop- 
Kansas City, MO 
Developing and Implementing HACCP Plans for 
the Meat Industry - Texas A&M University, 
College Station, TX
2008 Processed Meats Clinic - Texas A&M 
University, College Station, TX

Mark Your Calendars
for these upcoming SMA Events:

FSIS frequently publishes directives and notices to enhance the agency’s efforts in protecting public health.  The 
Agency recently amended Directive 7120.1 to revise the list of safe and suitable ingredients for meat and poultry 
products.  The following directives are expected to be issued within the next month: 5420.1 - Homeland Security; 
5420.3 - Offi ce of Program Evaluation, Enforcement and Review Homeland Security; 5420.4 - Homeland Security 
- Offi ce of International Affairs; 5500.2, Revision 2 - Non-Routine Incident Response; 6100.3 - Ante-mortem and 
Post-mortem Inspection; 6170.1 - Ratite Inspection Methodology; 8080.1, Revision 5 - Recall of Meat and Poultry 
Products; and 8140.1 - Inspection Program Responsibilities When Establishments Receive Adulterated or Misbranded 
Products.  The Agency also expects to issue Notices on the following topics: cancellation of meat and poultry manual 
and other obsolete documents; questions and answers for Salmonella; documentation of non-compliance reports 
in egg product plants; planned directives and notices for egg products inspection; stamping of pork carcasses and 
primal parts; reassessment and training; and transporting between custom exempt establishments.  Watch InfoMeat 
for further information on these FSIS activities.

FSIS Plans Notices and Directives
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November 14, 2007 
Kansas City, Missouri 

E.coli O157:H7  Reassessment Workshop

WORKSHOP

PRELIMINARY AGENDA

��7:45am Registration 

��8:00am Welcome & Introduction

��8:10am Review 
FSIS Regulatory Requirement 

  FSIS Policies
  Testing Programs

��9:45am Best Practices
Validated Interventions 

  Supporting Documentation
Industry Testing-N-60  (Combos/Carcasses)

  COA’s
  Imported Products
  Product Lotting
  Audits 

��11:30am Lunch 

��12:15pm FSIS Checklist

��1:45pm Questions & Answers

��3:00pm Conclude

REGISTER TODAY - mail or fax to: 510-763-6186 

EXPERT SPEAKERS: 
Dennis Johnson ~ Olsson, Frank & Weeda
Dr. Kerri Harris ~ Int’l HACCP Alliance 
Barbara Masters ~ Olsson, Frank & Weeda
Ken Mastracchio ~ NMA 

DATE & LOCATION: 
Wednesday, November 14, 2007 
Kansas City, Missouri
Exact location will be announced
with seminar confirmation.

REGISTRATION INFO: 
Minimum of 18 participants required in order for 
seminar to go as scheduled. Confirmation will be faxed
two weeks prior to seminar start date.
Registration fee includes lunch.

Register early, space is
limited to 30 participants!

Name ……………………………………………... Company………………………………………………

Address. ……………………………………………City…………………………….State……Zip……….

Phone ……………………………………………… Fax……………………………………………………

E-mail ……………………………………………………………………………………………………… 

Seminar Fee  $350 Member  $450 Non-member

Payment Method:  Check  Credit Card    __MC   __ VISA 

Signature ………………………………….. Card # …………………………………. Exp. Date................

National Meat Association * 1970 Broadway, Suite 825, Oakland, CA 94612 * 510-763-1533 or 202-667-2108 


