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NAMP DISCERNS IMPACT OF JBS RECALL ON FSIS POLICIES AFFECTING FURTHER PROCESSORS 
Dr. Dan Engeljohn will discuss the impact of the recall at the upcoming E. coli O157:H7 conference, Aug. 18 - 19
The recent recall of subprimals by industry giant JBS Swift may have many NAMP members concerned about how FSIS recall policies will affect their establishments in the future. NAMP Executive Director Phil Kimball CAE and NAMP Director of Scientific & Regulatory Affairs Ann Wells have been working with Dr. Dan Engeljohn, Deputy Assistant Administrator of the FSIS Office of Policy & Program Development, to discern how this recall might change FSIS polices affecting further processors.
 
Last Thursday, Engeljohn told Kimball and Wells FSIS will continue to focus on bench trim, as it believes the use of bench trim is usually a contributing factor when there are illnesses related to ground beef. NAMP members should manage the use of any bench trim created by their steak cutting operations. The least risky option continues to be to use bench trim in fully cooked products or sell to another establishment that fully cooks its products.
 
NAMP members should continue to explore ways to protect their businesses from being involved in a recall. NAMP members should consider implementing intervention technologies into their systems as an added layer of protection. While this may not protect you 100 percent of the time, it is an important tool that should be considered. 
 
Engeljohn and the other speakers will discuss these issues and provide more information on the impact of the JBS recall at the upcoming E. coli O157:H7 conference, Aug. 18 - 19 near O’Hare Airport in Chicago, IL. Everyone in the beef industry is encouraged to attend in order to stay abreast of the latest developments. 
Click here to register for the E. coli Conference online or click here for information.
FSIS TO ISSUE UPDATED E. coli 0157:H7 DIRECTIVE THIS WEEK AS PART OF WHITE HOUSE FOOD SAFETY INITIATIVE

As part of a recent announcement by the White House Food Safety Working Group, FSIS is expected to re-publish Directive 10010.1, which deals with E. coli O157:H7, by the end of this week.

According to FSIS, the directive will be updated to include and encompass all the directives and notices dealing with E. coli O157:H7 control into one document. 

FSIS has not said there will be any new information or policies as part of the revised directive.

In addition, FSIS is expected to publish a notice that announces FSIS sampling of bench trim in further processing establishments. FSIS has been planning to begin this program for some time now. NAMP has been told that, if you use your bench trim in fully cooked product or sell to another establishment that cooks, your bench trim will not be subject to sampling.

 EXPECT THESE OTHER FSIS NOTICES AND DIRECTIVES NEXT MONTH
Last week, FSIS also released a list of other notices and directives it plans to issue in August, which include the following:

· FSIS Directive 5000.5, Verification of Establishment Sanitation Procedures When Conducted Less than Daily. 

· FSIS Directive 5100.4, Prioritized Scheduling of Food Safety Assessments

· FSIS Directive 6200.1, Enhanced Inspection of Poultry Related to a Notification of a HPAI Outbreak by FSIS

· FSIS Directive 9500.5 Laboratory Sampling Program for Imported Meat and Poultry Products

· FSIS Notice, Ante Mortem of Livestock Offered for Slaughter by the Establishment

· FSIS Notice, Manufacture of Animal Food or Un-inspected Articles at Official Establishments

· FSIS Notice, Scheduling FSAs and IVTs

· FSIS Notice, Ensuring Sample Integrity when Submitting Samples to the Laboratory for Residue Testing

· FSIS Notice, Verification Of Establishments’ Response To Presumptive Positive Testing Results For Ready-To-Eat (RTE) Meat And Poultry Products

· Compliance Guidelines Use of Video/Digital Recording as Records in Federally Inspected Establishments
