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History

A Government Paradigm shift
IFrom nCommand and Cont
I To Monitoring

A Veterinarian Paradigm shift
IFrom nOrganol eptic | ns
I To Process Control



Pathogen Reduction/HACCP
Final Rule

Slaughter and processing plants
must assume more practical
responsibility for food safety



Pathogen Reduction/HACCP
Final Rule

NThose I n contr ol
must bear the responsibility

for identifying and preventing or
reduci ng food saf e

1996 Rule, Background



Pathogen Reduction/HACCP
Final Rule

Alnternational Systems must be
NRequil val ent t oo

ASt at e Systems mu
U.S. Federal rule



Implementation

AFinal Rule Published
I July 25, 1996
Almplemented
| January 27, 1997



Pathogen Reduction/HACCP
Final Rule Implementation

A January 26, 1998
| Large establishments

A January 25, 1999
I Small establishments

A January 25, 2000
I Very small establishments



Pathogen Reduction/HACCP
Rule and Animal Production

A January 26, 1998
I 75-80% of food animals marketed

A January 25, 1999
1 90-95% of food animals marketed

A January 25, 2000
I 100% of food animals marketed



Objective

AFarm to Table Food Safety Program
I Animal Production
I Slaughter and Processing Plants
I PostProcessing Transportation
I Wholesale and Retalil Stores
I Food Service
I Households




Focus

AFoodborne Pathogens

I Salmonella

I E. coliO157:H7
I Listeria

I Campylobacter



Concept*

AQuality Processes

I Developed by Industry
I Monitored by Government

APreHACCP Fundamentals
A Sciencebased Process Control

AFood Safety Performance Standards
*Pathogen ReductichlACCP Rule, 1996



Pre- HACCP Fundamentals

A Implement Good Manufacturing Practices
I GMP O s

A Implement Sanitation Standard Operating
Procedures
I SSOPO s



Sciencebased Process Control

A Conduct Hazard Analysis
Al dentify Critical Co

A Esta
A Esta
A Esta
A Esta
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N Critical Limits and Tolerances
N Monitoring Procedures
N Corrective Actions

N Verification Procedures

A Maintain Effective Records



Food Safety Performance Standards

A GenericE. colicarcass testing

A Salmonellasolation limits

A Zero tolerance for visible contamination
AE. coliO157:H7 considered adulterated



Pathogen Reduction/HACCP

Establishments must:

A develop and implement written sanitation standard
operating procedures (S

A develop and implement HACCP systems

A meetSalmonellgperformance standards
established by FSIS testing

A conduct routine testing of carcasses for gerteric
coli in slaughter operations



HACCP Plan

Seven Steps
_ist FOOD SAFETY HAZARDS
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A Maintain a RECORDKEEPING SYSTEM



Preshipment Review (417.5(c))

A Prior to shipping product, the establishment
shall review the records associated with the
production of that product.

A This review is to ensure completeness and
the determination that all critical limits were
met and corrective actions were taken, If
necessary



HACCP Plan Review

A Annual Scheduled Review
A Plan and any Modifications
A Review any stage of Implementation



Enforcement Actions

A If at any time inspection personnel
determine that adulterated product was
shipped, they shouldithhold inspection

A Repetitive situations without shipment of
adulterated productNotification of Intent
to Suspend Inspection



Observations After HACCP
Implementation

A Reductions in carcass isolations of
I Fecal Coliforms and Genertt. coli
I Salmonella
I Clostridium perfringens
I Staphylococcus aureus



Observations After HACCP
Implementation

A Reductions in foodborne disease (20%)
from

I E. coli 0157
I Campylobacter
| Listeria monocytogenes

A Increased incidence of viral foodborne
disease



Industry Costs of HACCP
Implementation

A Estimated at $1.138 Billion U.S.

I 93% for labor

| 20 year estimate in 1993 US dollars
A U.S. Beef Industry Demand Losses

I Estimated for 1991999
I $1.6 Billion U.S.



Beyond the Meat Plants

AHACCP/PR Rule Part 417.2(a)

IPl ants must conduct a
determine the food safety hazards reasonably
likely to occur:

| Before
I During
I After
ITEntry 1 nto the establ |



Hazards

AHACCP/PR Rule Part 417.2(a)
I Physical Hazards (foreign objects)
I Natural Toxins (aflatoxins, etc.)
I Zoonotic Diseases (bacterial, parasitic)
I Other microbial contaminants
I Chemical Contaminants (pesticides and drugs)
| Food Additives and Decomposition



Control Options for Incoming
Animals

A Reject animals with a high risk of violative
residues
A Clearly define purchase criteria

A Buy only from suppliers that are quality
assurance certified



Control Options for Incoming

Animals

(cont.)

A Refuse to purchase from suppliers
with past residue violations

A Require written assurances or letters
of guarantee of no adulteration

A Have drug or pesticio
records available

e uSe



Control Options for Incoming
Animals (cont.)

A Periodically test animals or carcasses for
residues

A Obtain verification of proper drug or
pesticide use



Control Options for Incoming
Animals (cont.)

Meat Processors may need more
iInformation on incoming
animals
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