[image: image1.jpg]JAMP’

—_—

NORTH AMERICAN MEAT PROCESSORS ASSOCIATION




FSIS CLARIFIES SUPPLIER AND RECEIVER RESPONSIBILITIES 
ON CONTROLLING E. COLI O157:H7
Last Friday, FSIS shared with NAMP and other trade associations a letter from Phil Derfler, Assistant Administrator for the Office of Policy and Program Development, to Ken Petersen, Assistant Administrator for the Office of Field Operations. 
Defler’s letter addressed the responsibilities of an establishment that receives and processes raw beef to control E. coli O157:H7 as opposed to the establishment that supplies the beef. 
The letter states that if primals are to remain intact, E. coli O157:H7 is not a hazard that needs to be specifically addressed by the establishment that receives them. 
However, if any of the product is to be made non-intact, the situation changes. The letter states that in this situation the “responsibility for controlling this hazard falls largely on the receiving establishment”.
The letter says that receiving establishments can control the hazard in a two ways:
1. Through control measures in their own operations
2. By preventing the hazard from occurring through a prerequisite program
The letter states that the key point is that “receiving establishments must perform on-going activities to verify that its HACCP plan is being effectively implemented and maintain documents that support that those activities, and the frequency with which it performs them are appropriate to accomplish their intended purpose”.
However, the letter also states that this does not mean that the supplying establishment has no responsibility for the safety of primal cuts, particularly if it knows the primals are intended for use as non-intact products.
The letter concludes that “receiving establishments that rely solely on the supplying establishments interventions at slaughter without any subsequent intervention applied by their supplier, and that do not employ their own antimicrobial interventions or perform any type of ongoing verification of control, will likely find themselves unable to successfully support a determination that E. coli O157:H7 is not reasonably likely to occur.”
The letter represents more of the same from FSIS and its current thinking. While no new regulations have been issued with regard to control of E. coli O157:H7, it is becoming increasingly difficult for further processing establishments to justify the decision that E. coli O157:H7 is a hazard not reasonably likely to occur on the subprimals they receive. 
NAMP will seek clarification from FSIS on the intention of this letter, particularly in light of more up-to-date and frequent information being shared between supplying and receiving establishments. 
AUGUST E. COLI CONFERENCE GENERATES MUCH INDUSTRY INTEREST 
Last week’s announcement of the E. coli Conference for further beef processors, Aug. 18 – 19, near Chicago’s O’Hare Airport generated much industry interest. Traffic to NAMP’s Web site was up 25 percent over normal. The top referring sites last week were industry trade media that carried the story. Registrations are coming in.
One of the trade media reported the announcement attracted the highest reader interest throughout the week. Many participating associations carried the announcement in their weekly newsletters. 
Also, last week the U.S. Meat Export Federation (USMEF) joined the 20 industry groups partnering or otherwise supporting the conference. 
For more information, click here: http://www.namp.com/images/namp/2009newformatEColi_Update.pd
To register on line, click here:
 http://www.regonline.com/Checkin.asp?EventId=739504
