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ANER:
FEERBRAGHBE(STEC):
FEEWRR AL E (STEC) s&—Jld = A EWFRMBN BRI X E. 721
%, WH W) STEC & A/GFFE O157:H7. Ak, BRI T 2 HAbmERR STEC,
HFE LG E 026 045, 0103, O111. O121 A1 0145, STEC (IR 7S KL #E 38 5 1%
FoNAE 0157 STEC. &4 STEC WERF A=, (HilHE S HISEE % Mg
75 MR AR R4S (N4 ) . STEC ibn] S Mtk 45 i & AE v JR 308, St
JLE. ZARGREIE TN, H PSR & FE v R EE W 0T G
O157:H7 Sl .  M4E3EEPOT AR AL (21 US.C. 601(m)(1)) FHI#E, FSIS
B AW STEC NAETERA AR IB 2.
e R R (SRM):
9 CFR 310.22(a) #&#KHK SRM & SONANIT BRI, A4S (1) 30 Al & BLEA K
M Skl BREE. =X, Bl B CIVMORERHME. IR HE R IEHE R 98 A HE 3D
R, LA Q) i 4N e AR e m gk, BA 2R 48R (BSE) 1
A1) SRM ZHZR AT BE &4 CLA1 AT 550 BSE 4% YLt iiim 35 .
AR EIF=5:

238 IRV E R T R A E . BB SRR b, AR EARR T 5 &
(30 H#LLFIA) « Fky B, SEHu. BRUE. JBRME. AR, ERE. M. B RHAR
AR FHER AL

D {H:

TELS SR IR R ARAE 1 logio WREFTE MINTIA].  Billn, P A BUETE 132° FIEBEF 77 2%
A RHE 7 logio B 7D X/ TGE. R, B4 277 ET) Disae e HAN 11 73480

JE-/NE

FH T 78 & W K B R FRI0 52 2 62 77 27 6 RO s PR PR R e R
TR/ AR MR BEREE (0 F) til 60° F, SRJ5 R ECRLLIAS] pH 5.3 fird
/NI, R R, TAS pH 5.3 LLA S5 i 1 2 BR B8 BT s 10 /N kb

A3 IR /N R A S G - B 2 IR E R, 1 S el S I 2R AL T i e e e

“Log” BX Logio:

DL 10 AL 3R, Ik, 2 logio 72 102 8% 100; 4 logio A& 10* B¢ 10,000, 3 logl0
K2 1000 RG22, 31ogl0 MR/ 2K 99.9% HIJEAG TR, B T4 nJ
PAAE K BIR = (0K CBIEEE Ao 10 124y, BRZEM 5% PA 10 R8s B i 20
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http://www.gpo.gov/fdsys/pkg/CFR-2012-title9-vol2/pdf/CFR-2012-title9-vol2-sec310-22.pdf

BT, “llog” KE2fagimEEm D 65 (EIF T ERBERN+az—, #i,
10 980 %) 1. 100 9802 10 8% 1,000 /02 1000 - FFE, “1log” HIEKENEEE
B 10 £ CED 18 nE] 10, 10 #H0%) 100, 100 ¥ H0%] 1,000 25 .

X EOFH D«
I JRARIR /D 90%. B, 2-logio /b A2 $8 75 AR D T 99%.
PH fH:

IR B AEIEARLE “potenz Hydrogen” 8% “HA B FREFRE” ; L H &2 KE. XZ2r~m
(IR FE B s s pH=7 Bl b, BRIEREAE pH EMIFEARTIIE . B Bk,
pH A TIEE (LLEERNBA) 1 loglo. Kk, 10°%(pH 5) KR/ 10°(pH 6)
W15 BohHHK (H-OH) EHEs (HH) MESEMAY) (OH-) B /REH
&, %N 10-7 BEJRK, Rt pHE (R19% OH {E) A pH 7.

U SRAE AR N JIE pHfEL, U SLAE A R A i mSOAR8 1) 3 7 1 U IR v pHL FELAR . K23
BYEIRIE. PO 50 FLIR, i DARISRE ™ i AL B 1) pH (1B 7E 5.4
5.6 Z I,

TR FE 77 7 i «

AITE=IRE “TRE b7 e WmN T « HIWAREERE “A 508
270 “ATEZEVE M BB ERN” 8 “IdEPHF” ( “PHF” @H H T
FDA B EENS)

RS i 7 7 i AR S B BR AR D He e 28 B T St o — PSR B PR A B 5 DA T P 7

o ay<0.85: M IHTEIEE A BRE A A, EA R L AU B M BT 1 AR
K.

o pH<4.6: fEIEFM T AN AL ERMBERE. MNTHRZRMS (LR
), pHA4.6 /& “HIR” M ARER” PP Rh Z AR . EARER A A, HAbR R
PRI 7E pH 1 4.6 LA RAK, (HIEREERER . BR/K Bl EE 55 75 57 S Ao b IR 38 5 Dy 4| [
. WA pH 1 4.6, HIGUEAAOHEIZ AN K .

KIEHE (aw):

21 CFR 110.3(r): /K731 FE (aw) /& B b Pl B /K 0 BB, 2B 7K 28 U B AAR RN IR
FERAUKIIZESIERIR . Bk, KE ay 8 1.00 A2 RIRIK 22 508 2R 0 R ) 7= R K 43
Wy 0.98 B . SERRE,  ZKIE MR A0 T TR A 7K B N IR R A AME .
WINVEST CAnER R BRSPS KT . A RAE A N B IEKTE A, U AR
F i 3 7 11 0 P B RS s
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KEBELE (PLT)

K o A — e K S TS e N . BN T e & S 3 B 1 7= e, DU
/b B R TR K B S Al B TS g e AR 9 JEAR (9 CFR 430.1) « K JEAFE (PLT) 440

TE 77 SR CRT B 270 1 log MK .

PLEFI(AMA):

R 7= b S A B n 2 B & 7= SR ) —Rp i, VR R 0D s BR A Y, S 2
R PRI FC B (L) S50 JR AR, BYE P2 i B BN 5 11 P L 470 o) R o R A

Cln s Rz An B 2 M 2= ks IR AE K OE T . BN LR EP A EEFR BN, T IR RE PR ) 47
#FE(Lm) A (9 CFR 430.1).

PLEAE (AMP)

X RO AT A VRS R, AR P o OR U Y B A A B BR 1w R AR (i an
Lm) KR (9 CFR 430.1).

AMAP:

VLA T 2458 8 AMAP.  FSIS #1%, AMAP K1 iHREN Lm 7577 AR5 B N R 386 K
AN 2 N BUE .

BRFR 1

Xt T FHAF N (Listeria Rule) 5 R & 720, X UEP= Sl o RS B /)y, ARSI
FNARTERT R 283 F= . E/FEEMRTE IR, WAUEREH PLT
AMA/AMP CLIg/b Rl BEI ZEAFF RS G, JEDT IE T RER B y5 e, —Fhasinshl i
RGeS FH A e, ReRT 1L AR R AN K= %5, A nl BElR R AN
PLT 1 AMA, MIMAFEEHERT R 1 FIEK.

BRFTR2:

Xt T FHAF N (Listeria Rule) R I EIE =M, X2 N BT £ 1 R
B, (HEEEA T F 3 KR, R RFEESREMAR T BT 3 P~ hh. BEHFES
RTE 2 MER, WAUET PLT 8 AMA/AMP.

BRFTR3:

Xt T FHF N (Listeria Rule) 5 R & 72 M, X U8 Sl o RS oK, W EE &
1 B 2 P2 EAE AT KA. ERBMRTRE 3P, MAER PLT Ridb 8l bk 2247
7, WAMEH AMAP KRIEH KB G 7= EAF R AR, Mk, SRS A%
P31 P 5 R ) R
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CDC Information on Botulism
http://www.cdc.gov/botulism/index.html

Compliance Guideline for Controlling Salmonella in Market Hogs
https://www.regulations.gov/document?D=FSIS-2014-0002-0001

Compliance Guideline: Controlling Listeria monocytogenes in Post-lethality Exposed
Ready-to-Eat Meat and Poultry Products
http://www.fsis.usda.gov/wps/wem/connect/d3373299-50e6-47d6-a577-
e74ale549fde/Controlling-Lm-RTE-Guideline.pdf?MOD=AJPERES

Control of Listeria monocytogenes in Post-lethality Exposed Ready-to-Eat Products
https://www.gpo.gov/fdsys/pkg/CFR-2012-title9-vol2/pdf/CFR-2012-title9-vol2-sec430-4.pdf

Directive 6100.4 Verification Instructions Related to Specified Risk Materials
http://www.fsis.usda.gov/wps/wem/connect/3aaf25d8-8e2e-4dbd-bedf-
b1af39a793be/6100.4.pdf?MOD=AJPERES

Directive 10,010.1 Sampling Verification Activities for Shiga Toxin-Producing
Escherichia coli (STEC) in Raw Beef Products
http://www.fsis.usda.gov/wps/wem/connect/c100dd64-e2e¢7-408a-8b27-
ebb378959071/10010.1.pdf?MOD=AJPERES

Directive 10,010.2 Verification Activities for Shiga Toxin-Producing Escherichia coli
(STEC) in Raw Beef Products
http://www.fsis.usda.gov/wps/wem/connect/01356525-06b7-4120-af3a-
037bf24dc16¢/10010.2.pdf?MOD=AJPERES

Directive 10,240.4 Verification Activities for the Listeria monocytogenes (Lm) Regulation
and the Ready-to-Eat (RTE) Sampling Program
http://www.fsis.usda.gov/wps/wem/connect/b8cd03ed-222¢-4cef-ad92-
3647e3be6c53/10240.4.pdf?MOD=AJPERES

Dry Fermented Sausage and E. coli O157:H7
http://www.beefresearch.org/cmdocs/beefresearch/safety meeting exec summaries/1996 dry

fermented_sausage.pdf

Federal Register (76 FR 58157) Shiga Toxin-Producing Escherichia coli (STEC) in
Certain Raw Beef Products
https://www.gpo.gov/fdsys/pke/FR-2011-09-20/pdf/2011-24043.pdf

Food Security and Emergency Preparedness
http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-
fact-sheets/emergency-preparedness
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http://www.fsis.usda.gov/wps/wcm/connect/d3373299-50e6-47d6-a577-e74a1e549fde/Controlling-Lm-RTE-Guideline.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/d3373299-50e6-47d6-a577-e74a1e549fde/Controlling-Lm-RTE-Guideline.pdf?MOD=AJPERES
https://www.gpo.gov/fdsys/pkg/CFR-2012-title9-vol2/pdf/CFR-2012-title9-vol2-sec430-4.pdf
http://www.fsis.usda.gov/wps/wcm/connect/3aaf25d8-8e2e-4dbd-bedf-b1af39a793be/6100.4.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/3aaf25d8-8e2e-4dbd-bedf-b1af39a793be/6100.4.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/c100dd64-e2e7-408a-8b27-ebb378959071/10010.1.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/c100dd64-e2e7-408a-8b27-ebb378959071/10010.1.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/01356525-06b7-4f20-af3a-037bf24dc16e/10010.2.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/01356525-06b7-4f20-af3a-037bf24dc16e/10010.2.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/b8cd03ed-222c-4cef-ad92-3647e3be6c53/10240.4.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/b8cd03ed-222c-4cef-ad92-3647e3be6c53/10240.4.pdf?MOD=AJPERES
http://www.beefresearch.org/cmdocs/beefresearch/safety_meeting_exec_summaries/1996_dry_fermented_sausage.pdf
http://www.beefresearch.org/cmdocs/beefresearch/safety_meeting_exec_summaries/1996_dry_fermented_sausage.pdf
https://www.gpo.gov/fdsys/pkg/FR-2011-09-20/pdf/2011-24043.pdf
https://www.gpo.gov/fdsys/pkg/FR-2011-09-20/pdf/2011-24043.pdf
http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/emergency-preparedness
http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/emergency-preparedness

FSIS Salmonella Compliance Guidelines for Small and Very Small Meat and Poultry
Establishments that Produce Ready-to-Eat (RTE) Products and Revised Appendix A.
https://www.fsis.usda.gov/wps/wcem/connect/bf3f01al-a0b7-4902-a2df-
a87¢73d1b633/Salmonella-Compliance-Guideline-SVSP-RTE-Appendix-
A.pdf?MOD=AJPERES

FSIS Compliance Guideline for Stabilization (Cooling and Hot-Holding) of Fully and
Partially Heat-Treated RTE and NRTE Meat and Poultry Products Produced by Small
and Very Small Establishments and Revised Appendix B.
https://www.fsis.usda.gov/wps/wcm/connect/9ac49aba-46bc-443c-856b-
59a3151b924f/Compliance-Guideline-Stabilization-Appendix-B.pdf?MOD=AJPERES

FSIS Compliance Guideline for the Prevention and Control of Trichinella and Other
Parasitic Hazards in Pork and Products Containing Pork for additional information on
parasitic controls in swine.
https://www.fsis.usda.gov/wps/wcem/connect/2ca75475-3efd-4fa7-8134-
7393c245aldt/Trichinella-Compliance-Guide-03162016.pdf?MOD=AJPERES

FSIS Compliance Guideline: Lebanon bologna
http://www.fsis.usda.gov/wps/wem/connect/d5Sbe2bel-3¢57-45f6-af53-
e71393eaaeb6/Compliance_Guideline_Lebanon_Bologna.pdf?MOD=AJPERES

FSIS Compliance guideline for Meat and Poultry Jerky Produced by Small and Very
Small Establishments
http://www.fsis.usda.gov/wps/wem/connect/5fd4a01d-a381-4134-8b91-
99617e56a90a/Compliance-Guideline-Jerky-2014.pdf?MOD=AJPERES

FSIS Web Site Listeria Page
http://www.fsis.usda.gov/wps/portal/fsis/topics/regulatory-compliance/listeria

FSIS Information on Campylobacter
http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-
safety-fact-sheets/foodborne-illness-and-disease/campylobacter-questions-and-
answers/ct_index

FSIS Microbiology Laboratory Methods
http://www.fsis.usda.gov/wps/portal/fsis/topics/science/laboratories-and-procedures/guidebooks-
and-methods/microbiology-laboratory-guidebook/microbiology-laboratory-guidebook

Good Manufacturing Practices for Fermented Dry and Semi-dry Sausage Products
http://meathaccp.wisc.edu/assets/Heat Treated Shelf Stable/AMIF_degreehours.pdf

Compliance Guideline for Minimizing the Risk of Shiga Toxin-Producing Escherichia
Coli (STEC) and Salmonella in Beef (including Veal) Slaughter Operations
https://www.fsis.usda.gov/wps/wcm/connect/1c7b15f7-2815-41d4-9897-
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https://www.fsis.usda.gov/wps/wcm/connect/bf3f01a1-a0b7-4902-a2df-a87c73d1b633/Salmonella-Compliance-Guideline-SVSP-RTE-Appendix-A.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/bf3f01a1-a0b7-4902-a2df-a87c73d1b633/Salmonella-Compliance-Guideline-SVSP-RTE-Appendix-A.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/9ac49aba-46bc-443c-856b-59a3f51b924f/Compliance-Guideline-Stabilization-Appendix-B.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/9ac49aba-46bc-443c-856b-59a3f51b924f/Compliance-Guideline-Stabilization-Appendix-B.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/2ca75475-3efd-4fa7-8f34-7393c245a1df/Trichinella-Compliance-Guide-03162016.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/2ca75475-3efd-4fa7-8f34-7393c245a1df/Trichinella-Compliance-Guide-03162016.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/d5be2be1-3c57-45f6-af53-e71393eaaeb6/Compliance_Guideline_Lebanon_Bologna.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/d5be2be1-3c57-45f6-af53-e71393eaaeb6/Compliance_Guideline_Lebanon_Bologna.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/5fd4a01d-a381-4134-8b91-99617e56a90a/Compliance-Guideline-Jerky-2014.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/5fd4a01d-a381-4134-8b91-99617e56a90a/Compliance-Guideline-Jerky-2014.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/portal/fsis/topics/regulatory-compliance/listeria
http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/foodborne-illness-and-disease/campylobacter-questions-and-answers/ct_index
http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/foodborne-illness-and-disease/campylobacter-questions-and-answers/ct_index
http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/foodborne-illness-and-disease/campylobacter-questions-and-answers/ct_index
http://www.fsis.usda.gov/wps/portal/fsis/topics/science/laboratories-and-procedures/guidebooks-and-methods/microbiology-laboratory-guidebook/microbiology-laboratory-guidebook
http://www.fsis.usda.gov/wps/portal/fsis/topics/science/laboratories-and-procedures/guidebooks-and-methods/microbiology-laboratory-guidebook/microbiology-laboratory-guidebook
http://meathaccp.wisc.edu/assets/Heat_Treated_Shelf_Stable/AMIF_degreehours.pdf
https://www.fsis.usda.gov/wps/wcm/connect/1c7b15f7-2815-41d4-9897-2b0502d98429/Compliance-Guideline-STEC-Salmonella-Beef-Slaughter.pdf?MOD=AJPERES

2b0502d98429/Compliance-Guideline-STEC-Salmonella-Beef-
Slaughter.pdf?ZMOD=AJPERES

Guidebook for Preparation of HACCP Plans
http://www.fsis.usda.gov/wps/wem/connect/3ec95930-e7fe-4e61-90ad-675e6b483591/HACCP-
1.pdf?’MOD=AJPERES

Heat-processing and Stabilization Requirements for Uncured Meat Patties
https://www.gpo.gov/fdsys/pkg/CFR-2012-title9-vol2/pdf/CFR-2012-title9-vol2-sec318-23.pdf

Labeling and Consumer Protection Policies
http://www.fsis.usda.gov/wps/portal/fsis/topics/regulatory-compliance/labeling

Meat and Poultry Packaging Materials
http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-
fact-sheets/safe-food-handling/packaging-materials/meat-poultry-packaging-materials

Pathogen Modeling Program
http://pmp.errc.ars.usda.gov/default.aspx

Pathogen Reduction & HACCP Guidance Documents
http://www.fsis.usda.gov/wps/portal/fsis/topics/regulatory-compliance/haccp/pr-and-haccp-
guidance-documents/pathogen-reduction-haccp-guidance

Pre-Harvest Management Controls and Intervention Options for Reducing Shiga
Toxin-Producing Escherichia coli Shedding in Cattle: An Overview of Current
Research

http://www.fsis.usda.gov/wps/wem/connect/d5314cc7-1ef7-4586-bca2-
2ed86d95321/Reducing-Ecoli-Shedding-in-Cattle.pdf?MOD=AJPERES

Requirements for the production of thermally processed, commercially sterile product
https://www.gpo.gov/fdsys/pkg/CFR-2012-title9-vol2/pdf/CFR-2012-title9-vol2-part318-

subpartG.pdf

Requirements for the production of cooked beef, roast beef, and cooked corned beef
products
https://www.gpo.gov/fdsys/pkg/CFR-2012-title9-vol2/pdf/CFR-2012-title9-vol2-sec318-

17.pdf

Requirements for the production of fully cooked poultry products and partially cooked
poultry breakfast strips
https://www.gpo.gov/fdsys/pkg/CFR-2011-title9-vol2/pdf/CFR-2011-title9-vol2-sec381-

150.pdf

Requirements for specific classes of product
https://www.gpo.gov/fdsys/pkg/CFR-2011-title9-vol2/pdf/CFR-2011-title9-vol2-part430.pdf
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https://www.fsis.usda.gov/wps/wcm/connect/1c7b15f7-2815-41d4-9897-2b0502d98429/Compliance-Guideline-STEC-Salmonella-Beef-Slaughter.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/1c7b15f7-2815-41d4-9897-2b0502d98429/Compliance-Guideline-STEC-Salmonella-Beef-Slaughter.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/3ec95930-e7fe-4e61-90ad-675e6b483591/HACCP-1.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/3ec95930-e7fe-4e61-90ad-675e6b483591/HACCP-1.pdf?MOD=AJPERES
https://www.gpo.gov/fdsys/pkg/CFR-2012-title9-vol2/pdf/CFR-2012-title9-vol2-sec318-23.pdf
http://www.fsis.usda.gov/wps/portal/fsis/topics/regulatory-compliance/labeling
http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/safe-food-handling/packaging-materials/meat-poultry-packaging-materials
http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/safe-food-handling/packaging-materials/meat-poultry-packaging-materials
http://pmp.errc.ars.usda.gov/default.aspx
http://www.fsis.usda.gov/wps/portal/fsis/topics/regulatory-compliance/haccp/pr-and-haccp-guidance-documents/pathogen-reduction-haccp-guidance
http://www.fsis.usda.gov/wps/portal/fsis/topics/regulatory-compliance/haccp/pr-and-haccp-guidance-documents/pathogen-reduction-haccp-guidance
http://www.fsis.usda.gov/wps/wcm/connect/d5314cc7-1ef7-4586-bca2-f2ed86d9532f/Reducing-Ecoli-Shedding-in-Cattle.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/d5314cc7-1ef7-4586-bca2-f2ed86d9532f/Reducing-Ecoli-Shedding-in-Cattle.pdf?MOD=AJPERES
https://www.gpo.gov/fdsys/pkg/CFR-2012-title9-vol2/pdf/CFR-2012-title9-vol2-sec318-17.pdf
https://www.gpo.gov/fdsys/pkg/CFR-2012-title9-vol2/pdf/CFR-2012-title9-vol2-sec318-17.pdf
https://www.gpo.gov/fdsys/pkg/CFR-2011-title9-vol2/pdf/CFR-2011-title9-vol2-sec381-150.pdf
https://www.gpo.gov/fdsys/pkg/CFR-2011-title9-vol2/pdf/CFR-2011-title9-vol2-sec381-150.pdf
https://www.gpo.gov/fdsys/pkg/CFR-2011-title9-vol2/pdf/CFR-2011-title9-vol2-part430.pdf

Temperatures and chilling and freezing procedures
https://www.gpo.gov/fdsys/pkg/CFR-2012-title9-vol2/pdf/CFR-2012-title9-vol2-sec381-

66.pdf

The FSIS E. coli O157:H7 and other Shiga Toxin-producing E. coli (STEC) Web Page
http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-
fact-sheets/foodborne-illness-and-disease/escherichia-coli-0157h7/ct_index

The Bad Bug Book (FDA)
http://www.fda.gov/Food/FoodbornelllnessContaminants/CausesOflllnessBadBugBook/ucm?20
06773.htm

Use of food ingredients and sources of radiation
https://www.gpo.gov/fdsys/pke/CFR-2015-title9-vol2/pdf/CFR-2015-title9-vol2-sec424-

21.pdf

76 FR 58157
https://www.gpo.gov/fdsys/pkg/FR-2011-09-20/pdf/2011-24043.pdf
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https://www.gpo.gov/fdsys/pkg/CFR-2012-title9-vol2/pdf/CFR-2012-title9-vol2-sec381-66.pdf
https://www.gpo.gov/fdsys/pkg/CFR-2012-title9-vol2/pdf/CFR-2012-title9-vol2-sec381-66.pdf
http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/foodborne-illness-and-disease/escherichia-coli-o157h7/ct_index
http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/foodborne-illness-and-disease/escherichia-coli-o157h7/ct_index
http://www.fda.gov/Food/FoodborneIllnessContaminants/CausesOfIllnessBadBugBook/ucm2006773.htm
http://www.fda.gov/Food/FoodborneIllnessContaminants/CausesOfIllnessBadBugBook/ucm2006773.htm
https://www.gpo.gov/fdsys/pkg/CFR-2015-title9-vol2/pdf/CFR-2015-title9-vol2-sec424-21.pdf
https://www.gpo.gov/fdsys/pkg/CFR-2015-title9-vol2/pdf/CFR-2015-title9-vol2-sec424-21.pdf
https://www.gpo.gov/fdsys/pkg/FR-2011-09-20/pdf/2011-24043.pdf
https://www.gpo.gov/fdsys/pkg/FR-2011-09-20/pdf/2011-24043.pdf
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