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A8 J) What does this mean?

. Cém be very different depending on the product

— Raw items
e Chilled
* Frozen

— Cured/processed
— Fully cooked
— Canned/Shelf Stable

o Covered by different regulatory agencies
— FDA
— FSIS
— Can involve APHIS
— Can involve EPA
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Table 1: Product classes, performance standards/guidance and allowed positives for category 1, 2T, 2 and 3.

Product class Performance | Number of e Category 1 | Category 2T (letter T Category 2" Category
standard samples tested standing for transitioning)* 34
Gt number of
positive for gg;::::s to
(S:(i:)noneﬂa ) standard
recent two last set =6 and prior set >6 | either last one | most
Broiler 20.0 51 12 set results w /o failing or two sets 26 | recent
=6 w/o failing set = 13
most recent | last set =1 and the prior either the last | most
two set set >2 w/o failing one or two set | recent
Cow/Bull 2.7 58 2 results =1 results 21 w/o | set2 3
failing
most recent | last set £2 and the prior either the last | most
® two set set >2 w/o failing one or two set | recent
Cronnd Bust 7'5 e a results set results 22 w/o | set 26
=2 failing
most recent | last set =13 and the prior either the last | Most
" two set set >13 w/o failing one or two set | recent
Ground Chicken e - - results set results 213 set 2 27
=13 w/o failing
most recent | last set 14 and the prior either the last | Most
® two set set >14 w/o failing one or two set | recent
Ground Turkey . - - results set results 214 set = 30
=14 w/o failing
most recent | last set £3 and the prior either the last | Most
two set set >3 w/o failing one or two set | recent
Mot fngy el co 6 results set results 23 w/o | set27
=3 failing
most recent | last set no positive and the | either the last | Most
3 two set no prior set 1 positive one or two set | recent
Steer/Heifer 1.0 82 1 positives e set > 2
positive
most recent | last set =6 and the prior either the last | Most
*® two set set >6 w/o failing one or two set | recent
Turkey . - - results set results 26 w/o | set = 14
<6 failing

*Guidance measure set

§Establishment category, which is based on the most recent two sets completed

®FSIS is now rounding down the allowable positives for Category 1 status for those product classes having odd numbered standards or guidelines. Therefore
the current performance standards will be: Turkey (Category 1: =6 vs =7 Salmonella positive results), Ground Beef (Category 1: =2 vs =3 Salmonella positive
results), and Ground Turkey (Category 1: <14 vs <15 Salmonella positive results).

Source: FSIS 2011: October to
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010904 Prohibited Feed SOP v2.doc “Prohibited Feed” Program SOP \

Effective: Replaces
PurPosE: | Suppliers of slaughter cattle must certify non-use of “prohibited mammalian protein” in their cattle finishing rations (i.e.,
ruminant meat & bone meal). In 1997, FDA banned the use of such ingredients in feed for ruminant animals. The FDA
ban was implemented to prevent the introduction of BSE (Bovine Spongiform Encephalopathy) into the U.S. cattle herd.
This initiative is intended to support U.S. efforts to keep the nation's cattle herd BSE-free.
Procebu | All direct suppliers of cattle are required to certify their compliance to the FDA ruminant feeding ban for “prohibited
RE: mammalian protein” (ruminant meat & bone meal). This requirement applies to the owner/agent of cattle that are
slaughtered at any beef slaughter facility (USA & Canada).
FDA Cattle feeders are required to keep invoices and labeling for all feed they receive that contains animal protein products,
REQUIRM | whether or not the animal protein is prohibited (required by CFR 589.2000).
ENTS WWW.access.gpo.gov/nara/cfr/waisidx_00/21cfr589_00.htm
AFFIDAVITS - FREQUENCY: <
“Prohibited Feed” Affidavits are required initially for all current suppliers (by
04/01/01).
“New” suppliers (after 04/01/01) are required to complete affidavits before cattle are
slaughtered.
Affidavits must be renewed annually for all cattle suppliers.
MONITORING: Verification of this program will monitored as follows:
1. Affidavit Audit: Will conduct random audits of direct cattle suppliers for signed and current
"Prohibited Feed Affidavit". This will apply to cattle slaughtered at facilities within 6 months of when
the audit is initiated. This audit will be conducted minimally twice per year.
2. Feedlot Audit: Individual cattle suppliers will be randomly selected for an on-site “feeding record”
audit. These reviews will consist of an audit of feedlot rations for presence/absence of animal proteins,
and associated review of purchase invoices and labels of feeds containing any animal protein products.
This will apply to cattle slaughtered at facilities within 6 months of when the audit is initiated. This
audit will be conducted minimally twice per year.
BQA EXEMPTION Feeders participating in sanctioned Beef Quality Assurance (BQA) programs, and that | <
have a defined CCP for “prohibited mammalian proteins”, can be exempted from the
“Feedlot Audit”. BQA status must be current and an audit of the “prohibited protein”
CCP conducted within the past 12 months.
NON- COMPLIANCE If a current, signed affidavit from an owner/agent is not on-record with, cattle will not | <
be slaughtered until the “Prohibited Feed” affidavit is completed.




) New Technologies and Research

2010 Beef Industry Food Safety Summit:

Tracing pathogen contamination through post-harvest environment
Effect of wet or dried distiller's grains on fecal prevalence of E. coli O157-H7
Quantitative herd-level evaluation of Salmonella shedding on dairies

Evaluation of different temperatures and exposure times of hot water to
reduce pathogen levels

E. coli O157-H7 and S. Typhimurium survival and transfer during marinated
beef production

Industry practices being used to address E. coli O157-H7
Dietary orange peel and pulp can reduce Salmonella in Sheep

Evaluation of an experimental sodium chlorate product with and without
nitroethane

Evaluation of gallium maltolate on fecal shedding of Salmonella in
experimentally-infected cattle

Effect of vitamin D Supplementation on fecal shedding of E. coli O157-H7 in
naturally colonized cattle

Source: 2010 Beef Industry Safety
Summit Executive Summary




e ) New Technologies and Research

|
 The National Pork Board reports project such as:
— Optimization of antimicrobials for control of Listeria
monocytogenes and for acceptable pork product
guality
— The development of a novel immunosensor to detect
Salmonella

— Surface Material, Temperature, and Soil Effects on
Pathogen Growth in Condensate

— Use of ationic peptides as feed additives to improve
Innate immunity and reduce gut colonization with
Salmonella and Campylobacter in weaned pigs . s.me,,
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Industry Response to Pathogen Risk
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National Beef Qualiry #

Gaining Ground

Aueddir

Audit shows Improvements In beef quality and Identifies key challenges to overcome

5. cattle producers have responded 1o the market-
| I place, delivering higher quality products 1o con-
sumers than they did in the mid-19%90s, the 2000
lonal Beef Quality Audit say
Owverall, NBQA found the indusiry has reduced costs due to
quality defects in fed cartle by 15 percent since 1995, Much of
this is dise 10 reductions in producer-relited problems, such as
-site lesions, bruises, dark cutters and horn

This pood news comes on the heels of the ional Beef
Tenderness Survey, which shows beel tendermness has also
improved by 20 percent since the early 19905,

"C .utI\ produicers have taken seriously thelr commitment (o
expectations of consu suys Ran
quuun of the industry’s Cuality Assurance Advisory
Thanks 1o the national beel quality assurance program.
e BOA progrims, extension spe sts, veterinarians and the
of producers, beef is better than it used to be!
The audit, sponsored by NCBA and funded by the bee
i, was conducted by Colorado Sate University,
Oklahoma Texms A&M University and Wit
Texis A&M University.

Tor isdentify quality problems, researchers organized the

Injectic

e University,

restauratewrs and retailers; on-site audits ar packing
workshop with representatives of all industry
and develop recommendations,

stralegy
discuss findir

The audis found several positive tresds:

» More Choice and Prime carcasses. The percentage of
Choice and Prime carcasses elimbed from 48% in 1995 10 5
o the tistal fed population in 2000, The percen
grade carcasses rose from 1,3% to 25 in 2000

» Fewer undesirable “hardbone” and B-maturity ¢
o B-maturity carcasses dropped from 4.3% in
in 2000,
jor \Iuih in excess fut production. \\!nl\ carcass fat

s
i quulu\ pracde while diminishing excess fut

adequate tendemess of beef. Despite heao
¥ h beel remains a problem that must be

4. Insuficient marbling. While there are more
Prime carcasses, there i still great need for well m
5. Reduced quulity. grsde and beefl rendemess,
en caused by overly aggressive implanting, poor
health, ad inappropiate weight loss.

6. Excess extemal fist cover. Canle were sligh
2000 than they were in 1995, and producers should
s that result e

mix. The
d prod

- Inappo A quality grade
qu!l needs |n eliminate Standand carcasse

the with no Iu-m- .mprmnt dramatically |.una :.\c'. in 1995 o

779 20000, Cuitle with homs cause s bnising during
traeepont and hundling
= Substantial I|I||lnnunk'nl\ I the Trequency of inpection-

site lesions. Less than 3 mined an injection
sile lesion kn 2000, That's .J- n from 22% in the carly 1990s.
While not a food-safety problem, injection-site lesions negative-
Iy impact tendemess and product presentation.

The audit also ideniffed top 10 quality challenge:
. Low overall uniformity and consistency of cattl
s and cuts, With the industry moving 1o case-ready products,
the need for greater uniformity i a pressing issee.

2, Inappropriate carcass sive and weight, Carcasses that
1950 pounds or more are difficult 1o handle, transport and
ess because they prixduce cuts that are too big.

i ognize that o

i deliver higher-quality products in the futwre

de carcasses,

8 I|n| misch hide damage due 1o brands. Prod
brand should move the location from the rib to the
they cause less damage

9. Too frequent and severe bruises, While their
has drogped, bruises still negatively impact beef, i
should manage and transport their cattle to contina
improvements in this aren

10, Too frequent liver condemnations. Produce
y sarive to prevent liver fluke infestations

he industry should be pleased with our prog)

ments Bob Kerschen, chairman of NCBA'S quality
aubcomumitiee. “But it's also important foe all prods
mamitment 10 guality is som ha
There's still opponunity for imgrevern

Audits
IT'S YOUR PRODUCT

Injection-site quality control in dairy cows

LOCATION OF INJECTION-SITE

LESTONS INTHE .1IIIIJ\|.‘
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Executive Summary of the 1999
National Market Cow and Bull Quality Audit

Iniection-s

lesians or scars fi

Improving the Consistency and Competitiveness of Market
Cow and Bull Beef & Increasing the Value of Market Cows and Bulls

Citised
fin
infections. These defects

food qu

¥ problem

ol food safety concern




PQA Plus is broken into Good

Production Practices (GPP)

GPP #1: Establish and
Implement an efficient and
effective herd health
management plan.

« GPP # 2: Use an appropriate
veterinarian/client/patient
relationship (VCPR) as the
basis for medication
decision-making.

« GPP #3: Use antibiotics
responsibly.

 GPP #4: Identify and track all
treated animals.

e GPP #5: Maintain medication
and treatment records.

Source: National Pork Board PQA Plus Training
Module: 2009



PP #6: Properly store, label, and
account for all drug products and
medicated feeds.

« GPP #7: Educate all animal
caretakers on proper administration
techniques, needle-use procedures,
observance of withdrawal times and
methods to avoid marketing
?duéterated products for human
ood.

« GPP #8: Follow appropriate on-farm
feed and commercial feed
processor procedures.

» GPP #9: Develop, implement and
document an animal caretaker
training program.

« GPP #10: Provide proper swine
care to improve swine well-being.

Source: National Pork Board PQA Plus Tr3
Module: 2009







j) Definition of Food Safety is Key

“« Different definitions create multiple standards,
multiple certifications, and greater complexity

— Creates more opportunities for document errors
 Have alternative programs to manage different
standards, but not optimal

— Affidavits
— Export Verification Programs




Product

ChlorMax® 50

Chloratet 50

Dectomax®

inject

Benzathine
Penicillin inject

Draxxin® inject

Active Ingre.

Chlortetracyclin
e

Chlortetracyclin
e

Doramectin

Benzathine
Penicillin

Tulathromycin

U.S. Wthdr.

Rec. Wthdr.

(JP)

10 days

10 days

60 days

50 days

Company

Alpharma

Pfizer

Pfizer




. Government in Controlling BSE

Food & Drug Animal & Plant

Administration Health
(FDA) Inspection

Service (APHIS)

Conduct BSE

Mofnltor & Surveillance to
En orce Feed Determine Prevalence
an

& Verify Effectiveness

of BSE Firewalls in U.S.

Protecting the health of the U.S.
cattle herd

Food Safety &
Inspection
Service (FSIS)

Monitor & enforce the
Removal of SRM’s &
Other New BSE-
Related Regulations

Protecting the human
food supply







