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Presenter
Presentation Notes
Hello, my name is Robert Witte, and I will provide the update on this topic today. I just recently changed positions in FSIS a couple weeks ago. When I presented this topic last year, I was a Senior Staff Officer in the Office of Policy and Program Development and worked on this project over the past year. So my title and position just changed, but I will be covering the updates accordingly. 
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Outline

• Overview of Topic 

• NACMPI 2020 Charge

• Recommendations and FSIS Responses

• Next Steps

For more information on 2020 NACMPI presentations, recommendations and members, visit:
www.fsis.usda.gov/news-events/publications/2020-nacmpi-reports

Presenter
Presentation Notes
I'll start by giving you a brief overview of the topic we presented last year, then review the charge placed before the NACMPI panel, provide their recommendations, and then cover FSIS' next steps. As a reminder, last year's full presentation, recommendations and members are posted on the FSIS website.

https://www.fsis.usda.gov/news-events/publications/2020-nacmpi-reports
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Overview

• Shiga toxin-producing E. coli (STEC) cross-contamination occurs at slaughter. If contaminated, STEC is 
not "in" the intact muscle, but "on" the muscle. 

• Raw non-intact beef products (e.g., ground beef products, tenderized steaks) present a significant public 
health risk because they are frequently consumed after preparation to a rare or medium rare state, that 
does not destroy STEC organisms that have been introduced below the product’s surface.

• FSIS does sample and test for STEC in non-intact products, or products intended for non-intact use.

• FSIS does not sample and test for STEC in intact products, intended for intact use (e.g., steaks, 
roasts). 

• Establishments produce larger portions (e.g., primals and subprimals), which they identify to be for 
intact use, and FSIS does not sample or test these types of products for STEC. 

• Increasing evidence (e.g., STEC positives, recalls and outbreaks) shows these primal and subprimal 
products are being used (in whole or in part) to make ground beef at retail and sold to consumers.

Presenter
Presentation Notes
Again, this will be a brief overview. The topic here is related to products eligible for routine FSIS STEC verification testing programs, and we'll cover the basics for how those eligibility decisions are reached. It remains customary in the United States to consume many beef products in a rare or medium internal state. That point is important to remember in this discussion. STEC has a low infectious dose, and has been linked to serious, life-threatening human illnesses. The next point to consider is the location of where the hazard, that is "STEC", is located. STEC is not "in" the intact muscle, but "on" the intact muscle as a result of cross contamination during slaughter. When the muscle remains "intact", any STEC on the exterior surface is killed, even when prepared to a rare or medium internal state. The public health concern comes when such intact products are used to make non-intact products, like ground beef, because now any STEC previously only present on the exterior may now be anywhere throughout the product. And cooking to a rare or medium internal state will not kill STEC throughout. As you can see, how raw beef products are used and consumed drives where FSIS focuses it's sample resources. FSIS differentiates between products that are non-intact or intended for non-intact use, from those intended for intact use. Products intended for intact use, including large primals and sub-primals, are not subject to FSIS' routine STEC sampling and testing programs. However, increasing evidence shows such products are regularly used, in whole or in part, to make ground beef at retail. There is a gap between the establishment's decision making for how products are to be used, and how products are being used in commerce, which led to the questions posed to NACMPI on the next slide.
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National Advisory Committee on Meat and Poultry 
Inspection (NACMPI) September 2020 Charge

If an establishment identifies boxed beef primal/subprimal products as intended for 
intact cuts, should FSIS continue not to sample or test these products? 

• If Yes, how can the current system be strengthened?
• If No, what criteria should FSIS use to determine which products should be subject to 

sampling and testing for STEC?

For both options:
• What changes to FSIS sampling and testing, HACCP verification instructions, or regulations 

does the Committee believe would help affect the Committee’s recommendations?
• What outreach methods and messages would be most effective to Federal establishments 

and retail firms?

Presenter
Presentation Notes
Here are those questions. In short, FSIS asked whether the agency should or should not make primals and subprimals intended for intact cuts eligible for FSIS STEC testing, based on the evidence that products were not remaining intact.Then, based on either of the answers recommended, we also asked NAMCPI to advise on methods to carry out implementation of the recommendation. With the overview and charge in mind, let's look at those recommendations. 
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Overview of NACMPI Recommendations

Conduct roundtable with 
retailers of varying size (gather 
information) to determine:
• If primals are ground;
• If retailers have HACCP plans; 
• If STEC controls are applied at 

retail; 
• Understanding of intended 

use; 
• Resources to provide; and 
• Pathways to distribute 

information.

Short Term Long Term

Measure rate of 
retailers following 
the intended use 

over time and 
build off lessons 

learned (e.g., 
Retail Deli project) 

FSIS should create a centralized webpage to:
• Explain risks of not using products as intended;
• Link to company Letters of Guarantee; 
• Include updated guidance for intended use 

statements to include more information on the 
risks, and recommendations on distribution 
frequency;

• Provide resources to state/local health partners 
for distribution; 
FSIS should: 
• Consider allowing intended use statements on product 

labels (while such labeling does not eliminate the 
establishment's responsibility to control STEC); and

• Discuss with FDA adding controls for STEC to the Food 
Code.

Presenter
Presentation Notes
I grouped the recommendations here based on similar topics, and organized them in terms of logistical order and timing.The first recommendation was to hold a roundtable with retailers to get more input from retailers. It's important to note that retailers, distributors and grocers were not well represented on the NACMPI panel last year. The NACMPI panel recognized this during their discussions, and recommended FSIS gather input from retailers and information on retail practices.Next, NACMPI recommended FSIS create a centralized webpage for intended use resources, links to company webpages and materials, and proposed other ways to get their intended use information to retailers. Finally, as a feedback loop, it was recommended that FSIS track the rate at which retailers are using the products in accordance with the supplier's intended use, and how that rate changes over time.That is a high-level overview, now let's break each topic down.
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Progress Update – Retail Perspective and Roundtable

FSIS held a roundtable in April 2021.
• Small establishment associations, distributors/wholesalers, 

grocer organizations, large grocery chain and independent 
owner/operator; 

• Varying levels of intended use understanding;
• Retailers that routinely grind primals (or trim thereof) do not have 

robust HACCP plans nor apply STEC controls; and
• Assumed the USDA mark meant it was safe. 

Generalized Feedback:
• Pathogens should not leave the slaughter establishment; and 
• The supply chain is built upon boxed beef (in whole or part) being 

ground. It's unreasonable to suggest otherwise.

Conduct roundtable with 
retailers of varying size and 
gather information to determine:
• If primals are ground;
• If retailers have HACCP plans; 
• If STEC controls are applied at 

retail; 
• Understanding of intended 

use; 
• Resources to provide; and 
• Pathways to distribute 

information.

Presenter
Presentation Notes
The next topic was to gather more information and perspective from retailers since they were not well represented on the NACMPI panel last year. That roundtable with retailers was held in April, and was very informative. We invited a couple small establishment associations, that represent establishments that buy these boxed beef products for processing and have retail store fronts as well. We invited distributors, grocer organizations, grocery chains, and an independent owner/operator of a butcher shop. For the roundtable with retailers, we presented the exact same talk given to NACMPI. The knowledge of intended use among retailers varied. Some, like those affiliated with establishments, had a better understanding. Others did not understand the importance of "intended use". None were aware of any retailers having validated HACCP plans with enough scientific rigor to eliminate STEC or verify STEC is not present.A consistent theme repeated time-and-again by the retailers was how contrary it was to historical and customary meat industry practices to suggest a primal or sub-primal would remain entirely intact to the consumer. Whether it is the entire portion that is ground, or the trim left over after making steaks that is ground, or the steaks themselves that didn't sell that get ground days later - it is common place to grind boxed beef. Many in the roundtable thought the USDA mark of inspection, and being produced under HACCP systems, meant the product was free of STEC, so they were unsure why grinding it would be a concern. When reviewing the NACMPI recommendations suggesting alternative ways to communicate the intended use to retailers, the retailers instead asked why such products were even allowed to leave the establishment without verification that such products were not contaminated with STEC. They pointed to slaughter as the source of cross-contamination, and suggested the best way to mitigate STEC and reduce illness was not allow STEC contaminated products to leave the slaughter establishment.During the roundtable, individuals described various methods used by their businesses, or businesses they represented, to group or lot their beef, limit carry-over, prevent cross contamination from one lot to the next, and maintain grinding records. But following the presentation about intended use and detailing the risks, none of the parties suggested they would stop grinding boxed beef as it was a foundation of their business.So you may ask how will FSIS use this information? Before developing a plan, we had to first figure out where we were currently - a foundation upon which to build. The information gained from our meeting with retailers was critical, as it provided a clearer picture of the current landscape. The retailers clarified what's customary for their business for how products are used. We'll talk about next steps in a couple slides, but this information serves as our baseline for what's routine, reasonable and what is realistic to expect at retail.Now, let's move to the next topic.
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Progress Update – Communication of Intended Use and 
Compliance

There is a retail guidance section on the FSIS 
webpage for FSIS materials, and FSIS is 
considering developing an informational 
brochure on intended use. 

Establishments are responsible for identifying 
their intended use and supporting their 
decisions; an FSIS maintained webpage is not 
appropriate. 

Retailers do not understand "intended use," and 
past experience suggests further 
communications will have limited effect on 
changing customary industry practices.

FSIS create a centralized webpage to:
• Explain risks of not using products as intended;
• Link to company Letters of Guarantee; 
• Include updated guidance for intended use statements to include 

more information on the risks, and recommendations on 
distribution frequency; and

• Provide resources to state/local health partners for distribution. 

FSIS should: 
• Consider allowing intended use statements on product labels 

(while such labeling does not eliminate the establishment's 
responsibility to control STEC); and

• Discuss with FDA adding controls for STEC to the Food Code.

Measure rate of retailers following the intended use over time, and 
lessons learned.

Presenter
Presentation Notes
As you can see here, NACMPI also recommended a centralized webpage for intended use resources, and to focus on mechanisms to enhance communication of the supplier's intended use through commerce. This would be a central place for all establishments to post their information, and a central place for retailers to seek out the information - a single place of communication. I also added the last recommendation here too, about measuring the rate at which retailers are using the products in accordance with the supplier's intended use, and how that rate changes over time. FSIS agrees that there are benefits to enhanced communication through the distribution chain, though disagrees that an FSIS webpage is the best mechanism for industry communication. Individual establishments are responsible for supporting their individual decisions and HACCP decision making. FSIS is updating the retail guidance portion of the FSIS webpage. We are also considering developing a brochure that would have visuals and would explain the intended use concept in an understandable way. This would be targeted towards retailers to help them understand the concept and prompt communication between retailers and their suppliers. But this would not replace the need for establishment-to-retail communication. As noted previously, after a detailed review of "intended use" during the retail roundtable, explanation of the illness mechanism, risks and examples of positives in commerce, recalls, and outbreaks, the group suggested they would continue to grind the boxed beef, in whole or in part. They repeated again-and-again how this practice was historical and customary, a foundation of this retail butcher process.
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Next Steps

Intended for a primal or subprimal 
to stay intact remains contrary to 

how such products are 
customarily used.

Neither establishments nor 
retailers have shown appetite to 

change.

FSIS is considering developing a brochure 
to communicate the concept of intended 
use. 

FSIS is considering options to better align 
verification sampling with how products 
are being used, including:
- adequacy of webpage or invoice 
statements;
- labeling statements; and
- stronger verification for how products are 
used.

Presenter
Presentation Notes
So for next steps, as I noted, FSIS is considering developing a brochure to explain the concept of intended use for retailers in an understandable way, and we think that will help communicate the concept of intended use. Yet such a brochure does not replace the establishment's responsibility to identify and support their intended use.   FSIS is considering options for it's verification sampling to be in line with how products are being used. A theme from both NACMPI and the retailers was the lack of communication. Understanding that products move through complex distribution systems and our understanding of customary retail butchery practices, we are considering the adequacy of webpage or invoice statements alone. FSIS is also considering how labeling can be used, but recognizes labeling is not a universal solution. It travels with the product and serves as a means of communication, yet has limitations based on the specific phrasing used, restrictions placed on where the product can go, and may have limited impact on the outcome based on what we know about established practices. And finally, regardless of the communication method used, FSIS is considering the role HACCP verification plays as a means to produce the ongoing evidence that the intended use remains consistent with how the products are used.



fsis.usda.gov

Presenter
Presentation Notes
I am happy to take questions. Thank you. 
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