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FSIS Releases
Third Quarter Salmonella Report

This week, the agency posted to its website the third quarterly
progress report of calendar year (CY) 2010 on Salmonella testing
of selected raw meat and poultry products.

This report provides preliminary data from July to September 2010
on all establishments eligible for Salmonella testing that have
completed at least two sampling verification sets since June 2006.

As of September 2010, of all establishments in all product classes,
83 percent are in category 1, which illustrates no change from
second quarter CY10.

From 172 broiler establishments, 1,519 samples were analyzed
with a 7.4 percent positive rate, up from a positive rate of 5.5
percent in the second quarter CY10. This table lists percentages of
broiler establishments by category as of September 2010.

Plant Category | Category 1 | Category 2T | Category 2 | Category 3

Percentage
of Broiler 84 7 7 2
Establishments

FSIS continues to post monthly the names of broiler
establishments demonstrating variable or inconsistent process
control. The agency highlights performance for the broiler class
because of its negative impact on foodborne illness.

Since April 2008, FSIS has been posting category 2 and category
3 broiler carcass establishment names. FSIS had not been posting
names for turkey carcass establishments because, until early 2010,
90 percent of the establishments met the current performance
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standard, and there were no establishments in category 3. Based
upon results accumulated during recent quarters, FSIS has begun
to post category 2 and category 3 turkey carcass establishments
within the Salmonella Verification Testing Program.

FSIS will continue to post monthly the names of poultry
establishments demonstrating variable or inconsistent process
control. The complete report and program details are at www.fsis.
usda.gov/Science/Quarterly _Salmonella_Results/index.asp.

New Salmonella Standards: A Weekly
Industry Progress Update

FSIS recently announced that it is tracking industry performance
to see if 90 percent of poultry slaughter establishments would
have met updated and tightened Salmonella standards for 2010

if they had been in effect. (See the Dec. 17, 2010, issue of the
Constituent Update at www.fsis.usda.gov/News_& Events/Const_
Update _121710/index.asp.)
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Updates on FSIS Testing for E. coli

Weekly updates for the agency’s raw beef E. coli sampling
program are posted to the FSIS website.

For comparative previous and current year results, go to www.
fsis.usda.gov/Science/Ground_Beef E.coli_Testing_Results/
index.asp.
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Meat and Poultry Guidelines for
Obtaining Federal Inspection Now
Available in Spanish

FSIS is now providing the Small Plant News Guidebook Series—
Guidelines for Obtaining a Federal Grant of Inspection for Meat
and Poultry Plants in Spanish as an additional resource for many
small and very small plant owners and operators.

The Spanish language version, titled Guia de la Serie Noticias
Para Pequefias Plantas—Directrices Para Obtener la Concesion
Federal de Inspeccion Para Plantas de Carne y Carne de Ave, is
on the FSIS website at www.fsis.usda.gov/PDF/Federal_Grant_
of_Inspection_Guide_SP.pdf.

The English version of the guide is also available at www.fsis.
usda.gov/regulations_& policies/Grant_of _Inspection_Guideline/
index.asp.

Get Answers at AskFSIS

AskFSIS is a web-based technology and policy
question-and-answer forum on topics such as exporting, labeling,
inspection, programs and procedures.

In addition, AskFSIS offers Really Simple Syndication (RSS) feeds
that link back to the Q&As. Visit askfsis.custhelp.com/ to find the
answers to your questions. Recently posted topics include:

Generic Labeling Approval — Repackaged Products
http://askfsis.custhelp.com/cgi-bin/askfsis.cfg/php/enduser/std_
adp.php?p_faqid=1459

Generic Labeling Approval — Single Ingredient Cuts Beef
http://askfsis.custhelp.com/cgi-bin/askfsis.cfg/php/enduser/std_
adp.php?p_faqid=1460

Generic Labeling Approval — Coupons
http://askfsis.custhelp.com/cgi-bin/askfsis.cfg/php/enduser/std_
adp.php?p_faqid=1461

Generic Labeling Approval — Nutrition Facts Panel
http://askfsis.custhelp.com/cgi-bin/askfsis.cfg/php/enduser/std_
adp.php?p_faqid=1462

Generic Labeling Approval — Signature Line
http://askfsis.custhelp.com/cgi-bin/askfsis.cfg/php/enduser/std_
adp.php?p_faqid=1463
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