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According to USDA's personnel database (PBIS) the breakdown of field

veterinarians and inspectors in beef slaughtering and processing establishments is as
follows:

Number of Veterinarians is: 603
Number of Inspectors is: 1825

While the figures above were extrapolated from each establishment profile We
cannot divulge the identity and profile of each individual establishment since this is
considered proprietary information. Again as we have stated previously in our
responses to the earlier two questions about this issue the above two figures reflect
the number of positions and therefore may wvary depending on vacancies,
establishments increasing or decreasing of their production practices and the impact
on inspection workforce profile and retirements among other variables.
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The Federal Meat Inspection Act and the Poultry Products Inspection Act required that product be

prepared, packed, and held under sanitary conditions to prevent contamination that might be
injurious to human health. Each slaughter and processing establishment that has an approved
grant of inspection from the Food Safety and Inspection service must meet two set of regulations
concerning sanitation.  First, they must develop Sanitation Standard Operating Procedures
(SSOP) as specified in 9CFR Part 416.11 through 416.17. Seccond, they must also meet
Sanitation Performance Standards (SPS) as specified in 9CFR 416.1 through 416.6.

Regarding "line" sanitation, the SPS regulations require that ---" Each official establishment must
be operated and maintained in a manner sufficient to prevent the creation of in-sanitary conditions
and to ensure that product is not adulterated." In addition, each establishment must ensure that
--"Equipment and utensils used for processing or otherwise handling edible product or
ingredients must be of such material and construction to facilitate thorough cleaning and to ensure
that their use will not cause the adulteration of product during processing, handling, or storage.

Equipment and utensils must be maintained in sanitary condition so as not to adulterate product.

Equipment and utensils must not be constructed, located, or operated in a manner that prevents
FSIS inspection program employees from inspecting the equipment or utensils to determine
whether they are in sanitary condition.” The regulations also state that---"All food-contact
surfaces, including food-contact surfaces of utensils and equipment, must be cleaned and sanitized
as frequently as necessary to prevent the creation of insanitary conditions and the adulteration of
product. Non-food-contact surfaces of facilities, equipment, and utensils used in the operation of
the establishment must be cleaned and sanitized as frequently as necessary to prevent the creation

of insanitary conditions and the adulteration of product.



The SSOP requirements require that -+-"The Sanitation SOP's shall describe all procedures an
official establishment will conduct daily, before and during operations, sufficient to prevent direct
contamination or adulteration of product(s)." These requirements ensure that ---"Procedures in
the Sanitation SOP's that are to be conducted prior to operations shall be identified as such, and
shall address, at a minimum, the cleaning of food contact surfaces of facilities, equipment, and
utensils. The Sanitation SOP's shall specify the frequency with which each procedure in the
Sanitation SOP's is to be conducted and identify the establishment employee (s) responsible for
the implementation and maintenance of such procedure(s)." In addition, "Each official
establishment shall monitor daily the implementation of the procedures in the Sanitation SOP's.

Each official establishment shall routinely evaluate the effectiveness of the Sanitation SOP's and
the procedures therein in preventing direct contamination or adulteration of product(s) and shall
revise both as necessary to keep them effective and current with respect to changes in facilities,
equipment, utensils, operations, or personnel’ Adequate and specified recordkeeping and
corrective action procedures for non-compliances are also required. Lastly, effective and
appropriate chemicals, detergents, and other cleaning agents must be used according to the

manufacturer's use and safety instructions.

In short, the SSOP regulations defined specifically what the establishment must accomplish to
prevent product contamination and the SPS regulations define generally what the establishment's
sanitation efforts must accomplish. The SSOP's must ensure that the SPS's are met. As stated
earlier, each establishment is responsible for ensuring that of these regulations are met. FSIS is
responsible for verifying (see FSIS Directive 5000.1 Revision 1 dated 5/21/03) that the
establishment is meeting its food safety responsibilities. To that end, the regulations state that «--

"FSIS shall verify the adequacy and effectiveness of the Sanitation SOP's and the procedures
specified therein by determining that they meet the requirements of this part." In general FSIS
ensures that an establishment establishes effective pre-operational and operational washing and
sanitizing procedures for all lines of carcasses and product. Pre-operational sanitation occur
before the first shift of the day, cach shift generally last 8 hours, and a cleansing wash-down
occurs between each shift. Operational sanitation monitoring is continuous throughout each

operational shift.
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Product segregation is ensured through proper establishment procedures and

monitoring, and through FSIS verification that the procedures and monitoring is
effective, adequate, and properly maintained. As said, each shift is generailly 8
hours long. If the product segregation is not needed, only a general wash-down

between shifts is required. If the product from one shift to the next needs to be
segregated a thorough washing and sanitization takes place to ensure that all
product and other residues from the previous product (slaughtering or processing)

is removed before another segregated-product can begin. In cases where less than
8 hours is all that is needed to run a segregated product, all applicable equipment
and facilities are cleaned (washed) and sanitized prior to further use of the

equipment or facilities.
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FSIS can officially hold product, equipment, or facilities using official tags labeled
with U.S. Condemned, U.S. Refused Entry, U.S. Rejected, and U.S. Detained.

These official government forms of identification would normally be used in cases

where government control was required, where food safety was or would be in
question. However, establishments may also employ methods of identifying
product for segregation and identification purposes to ensure that inappropriate
commingling doesn't occur. The ESIS inspection service, where required by the
regulations or by product/country specifications, would ensure/verify that such
product was properly segregated and identified. These identification procedures
can be used for carcasses or carcass parts during slaughter operations or can be
used for processing operations for products produced from lots of animals or
carcasses or carcass parts. Lots can be identified/defined by the establishment or
by the inspection service, where warranted.
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With regard to slaughter establishments producing beef products eligible for export to
Japan there is a requirement that the carcasses and meat products derived from these
export eligible cattle be easily distinguished from other carcasses and been products from

* the point at which the age is determined and until the products are packaged and
appropriately labelled or the carcass is removed from the establishment. In this context it
is the responsibility of the individual establishment to fulfill this requirement in a manner
that meets with the approval of the Canadian Food Inspection Agency veterinary
inspector in charge.

In Canada, the age of cattle offered for export to Japan will be verified on the basis of the
unique animal identifier and corresponding date of birth information that is linked to the
animal identifier. This system facilitates the pre-sorting of cattle eligible for export to
Japan and their slaughter in pre-determined lots. This will facilitate physical separation
of carcasses derived from export eligible cattle, from all others. Depending on the
volume of cattle offered for export this could include slaughter on specific days of the
week or during a particular shift or as a unique group of cattle slaughtered at the
beginning of a given shift. Physical separation can be achieved by spaces in the
production line.

In addition, all carcasses offered for export to Japan must be identified by a mark or
device to clearly indicate they have been derived from animals eligible for export to
Japan. This could include, but is not necessarily limited to:

- the attachment of colored or additional tag(s), or
- the application of an ink stamp or other mark.

Similarly, the establishment is required to distinguish the offal and other parts of the
carcass derived from export eligible cattle. The use of physical separation, including the
processing in defined lots, the application of additional tags or marks would all be
appropriate to ensuring that product eligible of export to Japan is easily distinguished and
segregated from product that is ineligible.

Regardless of what method is ultimately utilized by the designated establishment, the
CFIA inspection staff will routinely verify the accuracy and/or effectiveness of the
. operator’s implementation of the following requirements:

- Determination of age and identification of eligible carcasses, offal and other
parts.

- Removal of ineligible tissues and related hygienic procedures.

- Distinguishing carcasses, offal and other parts.

- Labeliing.

- Sanitation program.



The establishment is required to provide written procedures which clearly outline the
controls that will be implemented to ensure applicable requirements are met and that
eligible products can be easily distinguished from ineligible products at all times.

Operators are required to reassess there HACCP plans to ensure the hazard associated
with SRM is identified and that critical control points are identified for animal aging, in
the case of slaughter plants, and SRM removal.

As prescribed in Chapter 3 of the Meat Hygiene Manual of Procedures, each
establishment must have a written sanitation program, signed by the responsible plant
official, that identifies the person(s) responsible for implementing the program, describes
the daily procedures conducted before and during operations and the frequencies at which
they are conducted to prevent contamination of edible products and describes corrective
procedures to be taken in response to occurrences of contamination. In particular, the
program must address pre-operational requirements for the cleaning and sanitizing of
food contact surfaces, equipment and tools, and provide verification of the effectiveness
of these procedures before the start up of operations.

October 21, 2005
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