Figure A1l
Comparison of Percent Positive Salmonella Tests in the PR/HACCP Verification Testing Program with Baseline Prevalence,
by Calendar Year and Product Class, 1998 — 2008 *
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* Bars represent percent positive Salmonella tests divided by product class-specific baseline Salmonella prevalence



Figure A2
Overall Percentages of Sample Sets Meeting Salmonella Performance Standards
By Calendar Year and Product Class, 1998 — 2008 *
“A” Sets 1998 — 2005
All Sets 2006 - 2008
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* Includes samples sets from establishments of all sizes that were completed during the indicated calendar year (sets may have started
during an earlier year).



