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June 24, 2005

FLOW CHART OF TYPICAL BEEF SLAUGHTER FACILITY
INCLUDING LOCATION OF ESIS INSPECTION STATIONS
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FLOW CHART OF FSIS ANTEMORTEM AND POSTMORTEM INSPECTION PROCESS
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DESCRIPTION OF FSIS ANTEMORTEM AND POSTMORTEM INSPECTION
FSIS Antemortem Inspection

The antemortem inspection for cattle involves the following steps:
» Observe animals at rest
» Cbserve animals in motion (from both sides)

it is important to inspect live cattle at rest and in motion because certain abnormal clinical signs,
such as labored breathing, are easier to detect while the cattle are at rest, while other
abnormalities, such as lameness, may hot be detected until the FSIS Public Heaith Veterinarian
observes the cattle in motion.

The following steps are performed during at-rest antemortem inspection.
Position yourself at various locations outside the pen.
Observe all of the cattle and note their general behavior while they're at rest.
Determine if any of the animals show abnormal behavior patterns such as excessive
excitability or severe depression or other central nervous system signs.
o Look at the heads, necks, sides, rumps, and legs of as many animais as you can see
and note any abnommalities.

The following steps are performed during in-motion antemortem inspection.
« Position yourself outside of the pen next to the open gate where you can easily view the
cattle as they are driven past.
» Direct the establishment employee to move all of the cattle slowly and individually out of
the pen and then back into the pen.
« Observe the head, neck, shoulder, flank, legs, and rump on both sides of each animal
and note any abnormalities.
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FSIS Postmortem Inspection

The postmortem inspection process for cattle involves the following steps:
¢ Head inspection
s Viscera inspection
» Carcass inspeciion

in caltle slaughter establishments, FSIS inspectors perform postmortem inspection procedures
at three postmortem inspection stations. The sequence for each postmortem inspection
procedure will depend on the method of presentation for postmortem inspection that the
establishment uses. But, regardless of the method of presentation, no part to be inspected may
be missed, and the presentation must be consistent from carcass to carcass. This permiis the
FSIS inspector to perform the same postmortem inspection procedure each time, and reduces
the chances that a required inspection step will be overlooked

A. Head inspection

The sequence of inspection of the head is determined by the direction of movement of the head -
and whether the tongue is in front of the head or behind it. Usually, the leading tissues are
examined first, and the trailing tissues are examined last. Presentation methods vary. Some
establishments present the head with the tongue in and others present the head with the tongue
out. Regardless of the presentation method, certain tissues are always examined, aithough the
sequence, or order, may vary.

The following steps are performed during postmortem head inspection.
« Observe the outer surface of the head and eyes.
» Incise and observe the four pairs of mandibular, parotid, lateral retropharyngeal (atlantaf),
and medial retropharyngeal (suprapharyngeal) lymph nodes.
Incise and observe the masticatory or cheek muscles.
+ Observe and palpate the tongue.

RIGHT SIDE

PAROTID

MEDIAL RETROPHARYNGEAL
{SURPRAPHARYNGEAL)

LATERAL RETROPHARYNGEAL
(ATLANTAL)
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B. Viscera Inspection

Viscera are typically presented for inspection on a stationary or moving surface, Regardless of
the method used by the establishment to present the viscera, certain tissues are always
examined.

The following steps are performed during postrnortem viscera inspection.
+ Observe cranial and caudal mesenteric lymph nodes, and abdominat viscera.
» Observe and palpate rumino-reticular junction.
* Observe esophagus and spleen.

RUMEN {PAUNCH] ESOPHAGUS

 Incise and observe right and left cranial, middle, and caudal mediastinal lymph nodes
and tracheobronchial lymph nodes.
+ Observe and palpate costal {curved) surfaces of lungs.

13
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Incise heart, from base to apeX or vice versa, through the interventricular sepfum, and
observe cut and inner surfaces.

Tum lungs over: observe ventrat (flaf) surfaces and heart's outer surface.

Incise and observe hepatic (portal) lymph nodes.

Observe bile duct in both directions and observe its contents.

Observe and palpate ventral surface of liver.

Turn liver over,

palpate renal impression, observe and palpate parietal (dorsal) surface.

SECOND CUT THROUGR THE
WALLBETWEEN THE LEFT AND
RIGHT SDES

- 14




C. Carcass Inspection

The following steps are performed during postmortem carcass inspection.

Palpate superficial inguinal, (supramammary) and internal iliac lyrnph nodes.
Observe lumbar region.

Observe and palpate kidneys.

Observe diaphragm's pillars and peritoneum,.

QObserve and palpate diaphragm.

Observe pleura, cut surfaces of muscles and banes, neck, and catcass exterior.

1. PALPATE THE SCROTAL
(SUPERFICIAL INGUINAL) OR

MANMARY {SUPRAMAMMARY) LYMPH
MODES

2. FALPATE THE REDIAL UHTERNAL)
ILIAC LYMPH NODLES

3. OBSERVE THE LUMBAR REGION

4. OBSERVE AND PALPATE THE
KIDNEYS

5, OBSERVE THE PILLARS OF THE
DIAPHRAGM

6. OBSERVE THE PERITONEUM

7. OBSERVE AND PALPATE THE
DIAPHRAGM

3. OBSERVE THE PLEURA

8, QOBSERVE THE CUT SURFACES OF
HUSCLES AND BONES.

1D. OBSERVE THE HECK MUSCLES

14. OGSERVE THE OUTSIDE OF THE
CARCASS.

F:\4-Policy\BSEFSC Review - June 05\USG responsesiinformation requested by OIA FSIS - 6-
27.doc
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Manyal of This electronic version of the Meat Hygiene Manual of Procedures
Procedures \gas pdrepared alsI a reference document for inspectors of the
- : anadian Food Inspection Agency (CFIA) and all ofher
M_gg_t_!;lygl_@_ng stakeholders in the Canadian meat hygiene program. The reader
Directives should note that, for a complete source of detailed documentation,
* Chapter 1 this manual should be consulted in conjunction with the appropnate
» Chapter 2 legistation, manuals and other reference works.[more...]
# Chaoter 3 « Ifyou would like fo purchase a print copy. of this Manual, click
LNaplef o " here for the Order Form {in PDF format)
* Chapter 4
® Chapter 5
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er .
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:%Eﬁpfe—'—f‘—? Chapter8 Inedible Meat Products
apier . . .
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* Chapter 19 Chapter8  Shipping and Receiving
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Chapter 10 Imports
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the future
Chapter 19 Modernized Poultry Inspection Program (MPIP)
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» Canadian Microbioloqical Baseline Survey of Chicken
Brojler and Young_Turkey Carcasses June 1997 - May
1998

m———————— fe——

Introduction

This electronic version of the Meat Hygiene Manual of Procedures was prepared
as a reference document for inspectors of the Canadian Food Inspection
Agency (CFIA) and all other stakeholders in the Canadian meat hygiene
program. The reader should note that, for a complete source of detailed
documentation, this manual should be constulted in conjunction with the
appropriate legislation, manuals and other reference works.

The Manual contains information covering policies on the importation,
exportation and interprovincial trade of meat products in addition to policies
concerning the preparation of meat products in establishments licensed under
the 1990 Meat Inspection Act and Regulations.

The Meat Hygiene Manual of Procedures is amended on a regular basis, and
you will find changes to the Manual and the office consolidations of the 1990
Meat Inspection Act and Regulations in the MHD section (Meat Hygiene
Directives). Each meat hygiene directive is identified by a number composed of
the calendar year followed by a figure lndacatmg the order in which it was
issued.

Date Modified: 2005-06-03 il Important Notices
Top pf Page
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Canadian Food Inspection Agency
Meat Hygiene Manual of Procedures

Chapter 4 - Inspection Procedures, Dispositions,
and NMonitoring and Controls

Ic

» 4.1.1 Conirol mechanisms
« 4.1.2 Construction and maintenance
« 4.1.3 Sanitation of plant and equipment {see Chapter 3}
e 4.1.4 Meat Hygiene
o 4.1.4(1) Compatibility of operations
o 4.1.4(2) Meat hygiene objective
+ 4.1.5 Approved meat products
+ 4.1.6 Control of meat inspection legend stamps and other government
official labels, devices or certificates
o 4.1.6(1) Stamps bearing the Meat Inspection Legend
o 4.1.6(2) Official Seals
o 4.1.6(3) Export Certificates
o 4.1.6(4) Export stickers/stamps
« 4.1.7 Chemical compounds used in registered establishments
+ 4.1.8 Pest control

4.2 Preoperational Inspection and Monitoring
o 42,1 General

e 4.2.2 Guidelines for preoperational inspection
« 4.2.3 Action to be taken when unsatisfactory conditions are found

4.3 Antemortem ingpection

e 4.3.[ Introduction and purpose
o 4.3.2 Facllities and manpower requirements
o 4.3.2.1 Special Requirements for chickens and Turkeys
4.3.3 Humane treatment
4.3.4 Procedures
4.3.5 Cleaning and disinfection

4.4 Humane handling and slaughtering of food animals

» 4.4.1 Introduction and scope

4.4.2 Responsibilities and concemns

4.4.3 Delivery of food animals to slaughterhouses

4.4.4 Preslaughter accommodation and handling of animals at
slaughterhouses

4.4.5 Stunning and slaughter of food animals

¢ @ O
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« 4.4 6 Enforcement actions by inspectors

4.5 Dressing procedures
s 4.5.1 Dressing procedures for cattle
o 4.5.2 Dressing procedures for swine :
- » 4.5.3 Dressing procedures for poultry - For ratites {(ostrich, rhea, emu) see
Section 4.5.3(f)
» 4.5.4 Dressing procedures for calves _
« 4.5.5 Dressing procedures for sheep, lambs and goats
» 4.5.6 Dressing procedures for horses
« 4.57 Dressing procedures for domesticated rabbits
o 4.5.8 Policy on partial dressing of food animals in registered
establishments o respond to special requests
o 4.5.8 (1) Lambs and kids
o 4.5.8 (2) Head and feet-on poultry carcasses pattes
o 4.5.8 (3) Head-on rabbit carcasses

4.6 Posimortem inspection

* 4.6.1 Postmortem inspection of cattle carcasses

o 4.8.2 Postmortem inspection of hog carcasses

o 4.6.3 Postmortem inspection of poultry carcasses

s 4.6.4 Postmortem inspection of caif carcasses

+ 4.6.5 Postmortem inspection of sheep, lamb and goat carcasses

» 4.6.6 Postmortem-inspection of horse carcasses

» 4.6.7 Postmortem inspection of carcasses of domesticated rabbits

+ 4.6.8 Postmortem inspection of reindeer, caribou and musk ox carcasses
« 4.6.9 Bacteriological monitoring .

4.7 Summary of dispositions

» 4.7.1 Disposition codes
s 4.7.2 Red Meat Species
o 4.7.2.1 Diseases and conditions diagnosed by organoleptic
examination of carcasses and portions thereof and/or reported to the
Meat and Poultry Products Division
o 4.7.2.2 Diseases and conditions generally diagnosed and reported
based on laboratory analysis (histopathology, culture, serclogy,
residues testing, etc.)
o 4.7.2.3 Reportable diseases (Red Meat Species)
o 4.7.3 Poultry species
' o 4.7.3.1 Diseases and conditions diagnosed by organoleptic
examination of carcasses and portions thereof and/or reported to the
Meat and Poultry Products Division
o 4.7.3.2 Diseases or conditions generally diagnosed and reported
based on laboratory analysis (histopathology, culture, serclogy,
residues testing, etc.)
o 4.7.3.3 Reportable diseases {Poultry Species)
o 4.7.4 Specific Postmortem/Antemortemn Conditions
« 4.7.5 Carcasses rejected by the processing plant operator
« 4.7.6 Determination of the number of carcasses to examine for in-depth
inspection of suspect poulity carcasses

4.8 Preparatioh of offal and other detached portions for edible purposes, for

animal food, for pharmaceutical or research use

p= L PR L LR ATILE, -,
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4.3 Antemortern examination and Antemoriem inspection
4.3.4 Procedures
(a) Operator’ s Antemortem screening

The operator is responsible for an initial antemortem screening of food animals upon their arrival
at the slaughter establishment. Contro]l programs (e.g. HACCP plans) must be established to
ensure the proper delivery of this activity.

Plant management is responsible for segregating food animals showing visible abnormalities from
normal animals and placing the abnormal animals in designated (suspect) pens upon their arrival
at the plant (except for rabbit, chicken, duck, goose, puinea fowl, partridge, pheasant, pigeon,
quail or turkey). The lot identity, number screened and number of suspects should be recorded
preferably on form CFIA. 1438, '

Plant employees performing this fimction must have been trained to do so according to terms of
the document entitled "Introduction to Antemortem for Plant Employees” (Annex I).

The operator is also responsible for segrepating herds or flocks that are brought to his attention by
the seller as having received treatment prior to slaughter when a doubt exists whether or not the
observed withdrawal time was sufficient to clear the medication from tissues. All animals with an
history of having been treated with a veterinary drug or exposed to a chemical contamination in
such 2 way that their tissues could be unfit for human food, must be heid 2t ante-mortem and
considered as suspect animals as defined in the section ¢) (Suspect animals) .

The operator shall ;

(i) if the operator has not implemented a2 HACCP system (FSEP), develop, implement and
maintain a control program; or

-(if) if the operator has implemented 2 HACCP system, reassess the HACCP plans to ensure the
hazard associated with veterinary drugs is identified on the list of chemical dangers (FSEP Form
6 or equivalent) and that proper CCPs are clearly identified,

to ensure that animals recejved and slanghtered, and carcasses and their parts processed in the
establishment are in compliance with the applicable requirements respecting the use of veterinary
drugs in Canada, Additional specific conirols are required respecting the use of hormonal growth

promotants in veal calves; consult Chapter 5 of this manual for details.

(b) CFIA Antemortem Inspection

20



All normal food animals (including ratites) shall be inspected by an inspector while they are at
rest and 5 to 10% of such animals from several lots shall be examined on both sides, front and
rear while in motion. Records should be kept indicating those lots examined in motions. This
information could be indicated on the CFIA 1438. In the case of rabbits and poultry, observation
in crates is sufficient for routine examination. The droppings present in the crates should aiso be
observed. During this phase of antemortem inspection, all animals seen to be exhibiting evidence
of disease or deviation from normal must be segregated and set aside for detailed veterinary
inspection, All identified reactors must be segregated at the time of arrival at the establishment.

N.B.: For establishments exporting to the European Union (E.U.}, or to countries demanding
inspection to B.U. requirements, a veterinarian must perform antemorfem imspection on all
animals, both normal and abnormal (subject) animals.

Lots which pass initial antemortem inspection must be identified by means of a lot card, drive
card or preferably, form CFIA 1438, all of which should record the following information:

(i) the number of animals in the lot

(i) the time and date of inspection

(iii) the signature or initials of the inspector who performed the antemortem screening.

All animals screened out by the operator or held by the inspector are to be subjected to a detailed -
veterinary inspection and, when judged necessary, are fo be suitably restrained for this purpose.

. Based on his findings, the veterinarian will make one of the following dispositions:

(i) the animal is to be permitted to proceed for normal slaughter;

(i) the animal is to be set aside for rest andfor treatment, or to go through an appropriate
withdrawal time if a veterinary medication residue is 2 cause of concern, prior to slaughter, and

further antemortem inspection, as appropriate;

(i) the animal is to be deemed a suspect and is to be set aside for separate slaughter, along with
other suspects, preferably at the end of normal slaughter;

(iv) the animal is to be deemed 2 suspect but, for humane reasons, is to proceed for immediate
slaughter,

(v) the animal is to be condemned.

21



4.6 Postmortem inspection
(a) Head inspection

The head must be examined before the carcass has passed the final inspection station. The head
shall be presented with all iymph nodes in situ and exposed for proper postmorfem inspection.
The inspection shall not commence until the head is clean, properly prepared, (free of hair, pieces
of skin, contamination, horns, tonsils removed, efc.) and presented in a satisfactory manner.

The inspector shall perform a visual examination to detect any dressing defect and abnormality.
This visual examination should include the eyes and tongue.

The tongue shall be palpated to detect abscesses, actinobacillosis, and other abnormal conditions.
Localized conditions, such as scars, grass awn lesions etc. that have been approved by the VIC
shall be trimmed from the tongue by company employee (s).

Incisions shall be made through the centre of the internal pterygoid and external masseter muscles.

Such incisions should be made paralle] to the mandible and extend through at least 50% of the
length of the muscle. This is done fo detéet parasitic lesions, but other lesions may be revealed as
well,

The refropharyngeal medial, atlantal (retropbaryngeal lateral), parotid and mandibular lymph
nodes are to be exposed, examined visually and carefully incised. In every case, the head shall
remain available for disposition uniil postmortem examination of the corresponding carcass is
complete, ' '

The inspector shall frequently check that all heads are properly identified with CFIA 1467's to
maintain carcass-head identity,

{b) Thoracic and abdominal viscera inspection

The lungs should be visually inspected and palpated to detect chronic pneumonia, abscesses,
tumors, etc. The right and left bronchial, cranial and caudal mediastinal lymph nodes shall be
incised and examined.

The Iiver shall receive a visual inspection and be thoroughly palpated. The hepatic lymph nodes
shall be incised and examined. The hepatic ducts shall be opened longitudinally and inspected for
the presence of liver flukes.

The exterior of the heart shall be visually inspected. The interior of the heart (i.e. the valvules)

and the heart musculature of all caitle and calves over the age of six weeks shall be visually
inspected by one of the following methods:
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(i) By making one incision in the musculature that passes through the interventricular septum
from base to apex in order to open the heart and expose both ventricules.

(ii) By everting the heart and making 3 shallow incisions in the heart musculature.

Any animals suspected of being affected with C. bovis or where the inspector or veferinarian
considers that extra incisions of the heart are required to detect defects or reach a diagnosis shall
be subject to extra inspection procedures as deemed necessary. ~

The mesenteric lymph nodes are to be visually examined. The mesenteric lymph nodes should
only be incised by the line inspector when an animal is suspected of being affected with M. bovis
or when a carcass is held for veterinary examination or when the inspector or veterinarian have
found lesions in other lymph nodes during the routine inspection.

The spleen shall be visually examined and palpated; it may be incised if a complete examination
is found to be necessary. Kidneys may be examined, either in the carcass or on the viscera table;
in either case they shall be fully exposed by the operator prior to inspection and visually
examined by the inspector.

A visual examination should be made of the oesophagus and trachea. Whenever lesions suspicious
of cysticercus infestation are found elsewhere in the carcass, the oesophagus shall be subjected to
a thorongh examination. The reticulum, rumen, omasum and abomasum are to be visually
inspected. The Tumino-reficular junction shall be visually examined to detect any abnormalities
that may affect this area of the gastro-intestinal tract such as existing inflammatory conditions,
abscesses, presence of protruding foreign bodies as a result of reticular puncture, efc.

An examination shall also be carried out of omental, mesenteric, and any other fatty tissues being
saved for edible purposes to ensure freedom from contamination.

There shall be synchronization and jdentification control between the viscera and the carcass until
inspection of both has been completed. Care must be taken to ensure that the viscera of one

carcass do not come in contact with those of another until inspection is completed.

Products unsatisfactory for human food which are harvested for animal food musf be segregated
from products approved for human consumption. '

{c) Carcass inspection
After the viscera have been removed and the carcass has been split, but before trimming and

washing, every dressed carcass shall be subjected to 2 careful inspection, externally and internaily.
A dedicated inspection station shall be provided for the routine on-line carcass inspection as

23



specified in Chapter 2 Annex E/1.

Although the visual inspection of the joints and outer muscular surfaces will reveal most lesions,
the body cavities, the diaphragm and its pillars, the peritoneum, the pleura and the neck shall be
observed during the routine on-line carcass inspection. If the kidneys have been left in the carcass,
they shall be observed. The spinal cord shall have been completely removed from split carcasses.

When significant deviations from the normal are observed, the dressed carcass and all parts

detached previously shall be held and referred to a veterinarian for final inspection and.

disposition. (Specific guidance can be found in Training Module A-10 "Basic Post Mortem
Pathology of Beef/Veal.") It should be noted thet it is permissible for an inspector to condemn
stomachs and intestines that appear normal instead of holding them, when satisfactory holding
. facilities are unavailable. Veterinary examination includes assessing the degree of involvement in
the case of many diseases and conditions. In order to determine if a disease or condition is
localized or generalized, the appropriate lymph nodes shall be examined. These may include
prepectoral, prescapular, renal, superficial inguinal, supramammary, internal iliac, prefemnoral,
popliteal, and sacral.
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Beef Food Safety & Quality Assurance
SYSTEMS AND PROGRAMS

Index: Beef Slaughter Number: 2,212

2.2 Carcass issued: Replaces:

Beef Dentition /

Age Segregation BSE Precautionary Program

PRE-REQUISITE X

SS0OP

HACCP

PROCEDURE

ADMINISTRATIVE

GUIDANCE

1.0 PURPOSE
This program has been established to define procedures to verify the age of cattle
from a visual assessment of bovine teeth [dentition].
2.0 APPLICATION
This policy is applicable for all cattle slaughtered and to be applied by the Plant
Manager or designee.
3.0 REFERENCES
3.1 9CFR§310.22(a)(1)
3.2 Specified Risk Material Control Program [2.2.13]
3.3 BSE Precautionary Program
4.0 BACKGROUND
4.1 On January 12, 2004, USDA-FSIS issued new regtiatory policy defining SRM’s
of Beef Caitle .
5.0 PROCEDURE
5.1 A trained monitor [Quality Assurance or Designee] will be placed prior to USDA
head inspection to visually assess all carcasses for age.
5.2 Age will be determined by dentition assessment.
5.3 Cattle 30 Months of age and older will be identified by the following parameters.
5.3.1 Three permanent incisors are present.
5.3.2 One tooth of the second pair of incisors is erupting.
5.3.3 Two pairs of permanent incisors.
5.4 Cattie identified fo be 30 months of age and older will be marked with edible ink.
5.5 If an animal is ‘questionable’ or ‘undeterminable’ it is to be identified as ‘Mature’
and subjected to subsequent skeletal maturity verification as identified in the
corrective action section of this document [Section 9.1.2.2].
6.0 VERIFICATION .
6.1 Prior o the start of operations Quality Assurance will generate a random
timetable to determine the audit time frames.
6.2 Sample Group: 10 heads 1x/hour of production.
6.3 During production, 10 heads will be visually assessed to determine carcass age.
6.4 Cattle with the first pair of permanent incisors present is over 24 months and
under 30 months of age. The following will denote cattie over 30 months of age:
8.4.1 Three permanent incisors are present.
8.4.2 One tooth of the second pair of incisors is erupting.
6.4.3 Two pairs of permanent incisors.
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2.2 Carcass Issued: Replaces:

SRM Control Program BSE Precautionary Program

PRE-REQUISITE X

SS50P

HACCP

PROCEDURE

ADMINISTRATIVE

GUIDANCE

1.0 PURPOSE
To address the regulatory requirements for SRM [Specified Risk Material] removal,
control, and disposal.
2.0 APPLICATION
This policy is applicable to all Facilities and to be applied by the Quality Assurance
Manager or designee. : .
3.0 REFERENCES
3.1 9CFR§310.22
3.2 Beef Dentition Program 2.2.12 _
3.3 USDA Specific Risk Material (including skull, brain, trigeminal ganglia, eyes,
vertebral column, spinal cord and dorsal root ganglia of cattle 30 months of age and
older and the small intestine distal iteum and tonsil of all ages).
4.0 BACKGROUND
4.1 On January 12, 2004, USDA-FSIS issued new regulatory policy defining SRM's
of Beef Cattle.
5.0 PROCEDURE [SLLAUGHTER]
5.1 A trained team member, who is knowledgeable and able to recognize the second
set of permanent incisor teeth, examines the teeth prior to head inspection to
determine age.
5.1.1 if the age of the animal is determined to be 30 months of age and older, the
carcass will be identified as such post hide pulling via identification with a “circle-3"
on both hindquarters and both forequarters and a mark on the neck [dorsal from
wither to atlas with edible blue marking ink. The head will be identified with a blue
mark on the ‘nose’ of the head post hide pulling. The carcass will then be further
identified prior to the completion of the slaughter process with the use of a ribbon
tied onto the front shank [under the tendon and tied on bottom}.
5.4.2 The head dropper / de-jointer will be required to sanitize equipment after each
animal.
5.1.3 The head hooks will be required to be sanitized in 180°F water between each
head.
5.1.4 Heads with seepage of brain tissue [knock-hole from captive bolt or de-horn
fracture) or eyes will not be processed through the head wash or altowed on the
head table. Heads of this nature will be inspected off-line by USDA and disposed of
into inedibie rendering, landfill, or incineration.

F\4-Policy\BSEVFSC Review - June D5\USG responses\MEF responses\SRM control.doc

27




Beef Food Safety & Quality Assurance
SYSTEMS AND PROGRAMS

Index: Beef Slaughter Number: 2.215 | Page1of2

2.2 Carcass ' Issued: Replaces:

Spinal Cord Removal BSE Precautionary Program

.| PRE-REQUISITE X

SS0OP

HACCP

PROCEDURE

ADMINISTRATIVE

GUIDANGE

1.0 PURPOSE
To define spinal cord removal procedures and verification acfivities.
2.0 BACKGROUND
Requires spinal cord to be completely removed from the beef carcass. Spinal cord is
identified is an SRM [Specified Risk Material] for BSE in carcasses 30 months of age
and older.
3.0 REFERENCE
3.1 9 CFR 310.22 (a)(1)
3.2 USDA Directive 7160.3
4.0 DEFINITION
4.1 Spinal cord removal applies to the actual "cord-like" material present in the
vertebrae column groove after the carcass is split. This is not to be confused with
sheath, Sheath is the thin outer covering that spinal cord is contained with-in.
5.0 PROCEDURE
5.1 Slaughter
5.1.1 Spinal cords will be removed in slaughter, before the carcass wash.
5.1.2 Either manual systems or suction equipment are acceptable methods for
removal.
5.1.3 Spinal cord materiat is to be disposed to inedible rendering
5.1.4 Removal processes must address the spinal cord removal from the entire
backbone from the neck area back through the loin.
5.1.5 Mis-spiits [closed spinal column] are fo be comected with the use of a vertebral
saw.
5.1.6 Mis-splits that can not be comected are identified on the slaughter side must be
identified with blue ink on the backbone for subsequent diversion to inedible
rendering on cattle that are 30 months of age and older.
5.2 Processing
5.2.1 Neck bones or vertebrae, which contain spinal cords, are not to be processed
through any AMR systems.
5.2.2 Plant programs must be in place to ensure that spinal cords are completely
removed before bones are processed through the 1« step "pre-sizer”.
5.2,3 Mis-splits or bones in which the spinal cord has not been completely removed
must be sorted out of the AMR process before the "pre-sizing" or featherbone saw
step. Such bones may be whizzard trimmed.
5.2.4 Vertebrae bones with spinal cord remaining CANNOT be diverted into edible
product, Edible Rendering, or BPI product uniess the spinal cords are removed.
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Index: Beef Slaughter Number: 2.2,16 Page tof2

2.2 Carcass’ Issued: Replaces:

Live Cattle Receiving /

Non-Ambulatory BSE Precautionary Program

PRE-REQUISITE X

SS0p

HACCP

PROCEDURE

ADMINISTRATIVE

GUIDANCE

1.0 PURPOSE _
To detail the handling of non-ambulatory, injured, BSE Sampled [Headless], or
rejected animals delivered to a facility. A number of actions are available for each
situation listed. The action used will depend on individual circumstances and if the
animal is obviously suffering.
2.0 SPECIAL INSTRUCTIONS
2.1 ¥ a non-ambulatory animal is either on or off the fruck it must be stunned.
immediately, bled and sent to off-site rendering, incinerator, landfill, or alkaline
digestion.
2.2 “NEVER DRAG A SENSIBLE ANIMAL”
3.0 NON-AMBULATORY ANIMALS DELIVERED DURING PRODUCTION HOURS
3.1 Dead on Arrival
3.1.1 The animal must be assessed to assure it is dead. If there is any question or
doubt, it must be stupned to asstre it is dead, before disposing it-to an off-site
rendering facility. Dead-on-Arrival animals are not permitted into a Rendering Facility
under any circumstances. ' '
3.2 Non-Ambulatory and Still on the Truck
3.2.1 The animal will be stunned and bled then dispatched to an off-site rendering
facility. ~
3.2.2 USDA is to be notified of any rejected Non-Ambulatory animal. The animal IS
TO BE retained untit USDA gives direction as to whether the animal will be
subjected to testing for BSE. Reference 9CFR 311.27
3.2.3 Non-Ambulatory on arrival animals are not permitted into a Tyson Fresh Meats
Rendering Facility under any circumstances.
3.2.4 Any Non-Ambulatory animals rejected are to be senttoa landfill, incineration,
or alkaline digestion.
4.0 NON-AMBULATORY IN THE YARDS
4.1 Injured — Not USDA Ante-Mortem Inspected and Passed.
4.1.1 The animal will be stunned and bled then dispatched to an off-site rendering
facility. Non-Ambulatory on arrival animals are not permitted into a Rendering Facility
under any circumstances.
4.2 USDA CNS Suspect [SAMPLED FOR BSE or HEADLESS]
4.2.1 Refer to Headless Cattle Procedure [Reference Beef Program 2.2.14 Section
3.1.5]
4.2.2 Plant will stunfbleed/denature animal on-premise [but do not bring into plant

proper], -
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010904 Prohibited Feed SOP v2.doc “Prohibited Feed” Pr.ogram SOP\
Effective: Replaces

PurPOSE: | Suppliers of slaughter cattle must certify non-use of “prohibited miammalian protein” in their cattle finishing rations {i.e.,
ruminant meat & bone meal), In 1997, FDA banned the use of such ingredients in feed for raminant 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.

PROCEDU | 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/ciriwaisidy_00/21¢fr589 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 gigned and cwrrent
"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
andit 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.

F:\4-Policy\BSE\FSC Review - June 05\USG responses\MEF responses\Prohibited Feed
SOP v2.doc




With the implementation on January 12, 2004, of the regulation (9 CFR
310.22) to remove, segregate, and dispose of specified risk materials
{SRMs), establishments had to reassess their HACCP programs to
determine what steps, if any, were necessary to ensure that their
products were free of materials that present the risk of transmitting
BSE. Each establishment had to conduct a hazard analysis to assess
whether the threat of the BSE agent was reasonably likely to occux. On
the basis of these analyses, establishments could elect to incorporate
SERM removal in their HACCP plans, Sanitation Standard Operating
Procedures {SSOPs), or other prerequisite programs to address SRM
removal. -

As SRM removal is a regulatory requirement, FSIS Public Health
Veterinarians {PHVs) were to verify into which progrem (i.e., HRACCP
plan, SSOPs, or prerequisite programs} the establishments incoxporated
their SRM removal procedures. If an establishment determined that SRMs
were a hazard reasonably likely to occur in the process, the PAV was to
verify that the establishment had designed controls and incorporated
them into its HACCP plan. If an establishment detexmined that SRMs
were not a hazard reasonably likely to occur because of procedures in
SSOPs or prerequisite program, the PHV was to verify that the
procedures and documentation supporting the establishment's
determination were available for review.

Many plants determined that on the basis of the Harvard Risk Assessment
that the current risk of transmitting BSE in the United States is very
low, so they have chosen to control SRM removal through their SSO0Ps or
prerequisite programs rather than their HACCP plans. However, as SRM
removal is a regulateory requirement, the establishments must
nonetheless monitor and verify this process on an ongoing basis; keep
records of the process: and take corrsctive actions when needed just as
it would do under a HACCP plan.

Inspection program personnel verify that establishments have
incorporated appropriate procedures into one of their programs as well
as ensure the proper execution of the SRM-removal regulation through
verification activities related to SRM removal, including the review of
plants' monitoring records; observation of plant employees performing
procedures; as well as through inspection of carcasses. If inspection
personnel note noncompliance with the reqgulation, they issue
noncompliance reporxts. And because SRM removal is a regulatory
requirement, PRVs can take any pumber of regulatory actions if
corrective actions are not taken by the plants, including retention and
condemnation of the carcass at post-mortem inspection or suspension of
plant operations in oxder to ensure that no adulterated products enter
commerce .

Therefore, even when SRM removal is conducted under SSOPs or
prerequisite programs instead of HACCP plans, the oversight by FSIS is
much the same. Inspection personnel still verify establishments'
monitoring procedures and corrective actions as well as their recoxd-
keeping and documentation procedures. Additionally, PHVs have
authority to take action if plants are not in compliance with the
regulation.
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UNITED STATES DEPARTMENT OF AGRICULTURE

FOOD SAFETY AND INSPECTION SERVICE
WASRINGTON, DC

FSIS NOTICE 9-04 1-23-04 "

VERIFICATION INSTRUCTIONS FOR THE INTERIM FINAL RULE REGARDING
SPECIFIED RISK MATERIALS (SRMs) IN CATTLE

. PURPOSE

This notice provides Veterinary Medical Officers (VMOs) with the methodology to use
when verifying that an establishment has properly designed procedures to meet the
requirements of 9 CFR 310.22 for the removal, segregation, and dispaosition of specified
risk materials (SRMs). Also, this notice provides inspection program personnel with
instructions for verifying that an establishment is executing its programs so that there is
proper removal, segregation, and disposal of SRMs.

NOTE: At some establishments that do not slaughter but that process bone-in parts of
cattle carcasses, an Enforcement Investigation Analysis Officer may be called upon to
perform the verification of the design of the procedures in the absence of an available

VMO.

Il. REGULATORY REQUIREMENTS
A. What are the regulatory requirements related to SRMs?

9 CFR 310.22(a} defines SRMs as:

{1) the brain, skull, eyes, trigeminal ganglia, spinal cord, vertebral column
(excluding the vertebrae of the tail, the transverse processes of the thoracic and lumbar
vertebrae, and the wings of the sacrum), and dorsal root ganglia (DRG) of cattle 30
months of age and older, and

(2) the tonsils and the distal ileum (for which removal of the distal leum must be
achieved by disposing of the entire small intestine) of all cattle.

DISTRIBUTION: Inspection Offices; | NOTICE EXPIRES: 2-01-05 OPI: OPPD

T/A Inspectors; Plant Mgt; T/A Plant
Mot TRA; ABB; TSC, import Offices
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7 9 CFR 310.22(b) and (c) state that SRMs are inedible and shall not be used for
human food and shall be disposed of in accordance with 9 CFR 314.1 and 314.3.

B. What are establishments required to do in regard to SRMs?

9 CFR 310.22 states that establishments that slaughter catfle and establishments that
process the carcasses or parts of cattle shall develop, implement, and maintain written
procedures that are incorporated into their HACCP plan, or in their Sanitation SOP or
other prerequisite program for the removal, segregation, and disposal of SRMs.

Hl. VERIFICATION FOR THE DESIGN OF PROCEDURES FOR SRMs

A. As described in FSIS Notice 4-04, VMOs are to verify that an estabiishment has
reassessed its hazard analysis to determine what steps, if any, are necessary to ensure
that its products are free of materials that present a risk of transmitting BSE.

B. VMOs are to verify into which programs (i.e., HACCP plans, Sanitation SOPs, or
prerequisite programs) the establishment incorporated any procedures adopted as a
result of its reassessment. All establishments may include their procaedures in one or
more of these programs.

1. If an establishment determines that SRMs are a hazard reasonably likely to
oceur in its process, VMOs are to verify that the establishment has designed controls
and incorporated them into its HACCP plan in accordance with 9 CFR part 417.

2. If an establishment determines that SRMs are not a hazard reasonably likely
to occur because of procedures in its Sanitation SOPs, VMOs are to verify that the
procedures and documentation supporting the establishment's determination are
available for review under 9 CFR 416.14 and 417.5.

3. If an establishment determines that SRMs are not a hazard reasonably likely
to oceur because of procedures in a prerequisite program that the establishment has
implemented, VMOs are to verify that the procedures and supporting documentation are
available for review under 9 CFR 417.5.

C. VMOs should verify that the establishment has designed its monitoring,
verification, recordkeeping, and corrective actions, including reassessiment as
appropriate, to effectuate its HACCP plans, Sanitation SOPs, and other supporting
prerequisite programs.

D. Examples of questions that may be asked to verify the design of the
establishment's procedures to remove, segregate, and dispose of SRMs include:

1. Has the establishment adopted procedures designed to identify the cattle to
be slaughtered that are 30 months of age and olider?

NOTE: lfthe establishment identifies in its hazard analysis that all cattle will be

considered 30 months of age and older, it is not necessary for the establishment to
have evidence about the proof of the age of the catile.
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FSIS NOTICE 9-04
Attachment 1

2. Has the establishment adopted procedures designed to ensure the complete
and proper remaoval of SRMs?

3. Has the establishment adopted procedures designed to ensure that SRMs
are segregated from edible product?

4. Has the establishment adopted procedures designed to ensure that SRMs
are disposed of in a manner that will prevent cross-contamination with edible product?

NOTE: The vertebral columns from cattle 30 months of age and older do not have to be
removed during the slaughter operation. However, if they are not removed in the
slaughter operation, procedures should be put in place to ensure that the vertebral
columins are adequately identified as being from cattle 30 months of age and older, and
that the means of identification transfers with the vertebral columns until they are .
appropriately disposed of as inedible. '

; 5. Has the establishment adopted control procedures designed either (1) to not
allow bone-in beef from cattle 30 months of age and older into the establishment, or
(2) to ensure that such product (e.g., vertebral columns for AMRY) is handled in an
appropriate manner (e.g., by ensuring that SRMs are removed and disposed of
appropriately)? Has the establishment implemented verification measures {o ensure
that the control procedures are followed?

E. If an establishment has failed to reassess its hazard analysis, the VMOs shouid
document in a decision memorandum to the District Office (DQ) the evidence to support
the issuance of a Notice of Infended Enforcement Action (NOIE).

IV. VERIFICATION PROCEDURES FOR INSPECTION PROGRAM PERSONNEL

A. Inspection program personnel are to verify the proper execution of the HACCP

plans or the prerequisite programs, while conducting HACCP 01 or 02 procedures as

-set out in FSIS Directive 5000.1, Revision 1, or while verifying the efiectiveness of
Sanitation SOPs under 01B or 01C procedures. Inspection program personnel are to
perform the verification activities related to SRM removal in conjunction with the other
food safety concerns by reviewing records (e.g., looking at HACCP monitoring records),
observing plant employees performing procedures (e.g., observing plant employee
performing a dentition examination), or by conducting hands-on inspection verification
procedures (e.g., verify adequacy of Sanitation SOP procedures).

B. Inspection pregram personnel should verify that the establishment is condueting
monitoring, verification, recordkeeping, and comrective actions, including reassessment
as appropriate, to effectuate its HACCP plans, Sanitation SOPs, and other supporting
prerequisite programs.
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C. Post-mortem on-line verification duties
Head and Carcass. inspection:

1. When on-line inspection program personnel perform individual carcass or
head inspection and observe visible (readily identifiable) SRMs on edible portions of the
product, the establishment may recondition the entire carcass or head by knife
trimming.

2. Ondine inspection program personnel are to notify the VMO or, if unavailable,
other off-line inspection program personnel when there is evidence that an
establishment's SRM control program is ineffective (for example, when repeated
presentation of contaminated heads or carcasses for post-mortem inspection at the rail
and head ingpection station indicates failure to control SRM contamination).

3. The VMO or other off-line personnel will perform the appropriate HACCP or
Sanitation SOP procedures {o evaluate the process.

V. ENFORCEMENT

What enforcement actions do inspection program personnel take when finding .
noncompliance?

IfVMOs or off-line personnel determine the process failed to prevent SRMs from
adulterating product, they are to issus a NR under the appropriate procedure code and
mark the appropriate frend indicator as described in FSIS Directive 5000.1, Revision 1,
Chapters | {Sanitation) Il (HACCP) and IV (Enforcement) and verify that the
establishment takes the comrective actions required by 9 CFR 417.3(a) or (b) or 416.15.
If the procedures are under a prerequisite program, inspection program personnel are fo
verify that the establishment reassesses the HACCP plan to determine whether the’
decisions made in the hazard analysis continue to sup port the use of the prerequisite
program.

if the establishment does not properly implement procedures (e.g., recordkeeping),
inspection program personnel are te issue a NR under the appropriate procedure code
and mark the appropriate trend indicator as described in FSIS Directive 5000.1,
Revision 1, Chapters i (Sanitation) I (HACCP) and IV (Enforcement) and verify that
the establishment takes the immediate and further planned actions to comect the
honcompiiance.

Refer questions to the Technical Service Center.

/s/ Philip S. Derfler

Assistant Administrator
Office-of Policy and Program Deveiopment
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Types of questions inspection program personnel may seek answers fo while
verifying that an establishment is properly executing its procedures to remove,
segregate, and dispose of SRMs. .

1. Is the establishment properly implementing its procedures to segregate
animals 30 months of age and older?

NOTE: If the establishment identifies in its hazard analysis that all cattle will be
considered 30 months of age and older, it is not necessary for the establishment to
have evidence about the proof of the age of the cattle.

2, Is the establishment properly implementing its written procedures to remove,
. segregate, and dispose of SRMs?

3. Is the establishment cleaning and sanitizing equipment, (e.qg., cleaning and
sanitizing the splitting saw prior to use on cattle younger than 30 months if used after
slaughtering cattle 30 months of age and older)?

4. Is the establishment maintaining daily records sufficient to document the
implementation and monitoring of the procedures for the removal, segregation, and
disposition of SRMs?

5. Is the establishment including documentation with the shipped products
identifying them as from cattle 30 months and older? Has it considered this step in its
hezard analysis? Does it have procedures to ensure that the SRMs are removed at the
receiving establishment?

B. Is the establishment routinely evaluating the effectiveness of their procedures
for the removal, segregation, and disposition of SRMs in preventing the use of these
materials for human food?

7. If an establishment determines that its process failed to remove SRMs,
inspection program personnel are to verify that the establishment implements corrective
actions in accordance with 8 CFR 417.3(a) or (b) {under HACCP), 9 CFR 416.15 (under
Sanitation SOPs). If the procedures are under a prerequisite program, inspection
program personnel are to verify that the establishment reassesses the HACCP plan to
determine whether the decisions made in the hazard analysis continue to support the
use of the prerequisite program.

8. Is the establishment taking appropriate immediate and further planned

action when it identifies that it failed to properly implement its procedures
(e.g., recordkeeping).
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UNITED STATES DEPARTMENT OF AGRICULTURE

FOOD SAFETY AND INSPECTION SERVICE
WASHINGTON, DC '

iFSIS NOTICE | §-04 _ 1/12/04

INTERIM GUIDANCE FOR NON-AMBULATORY
DISABLED CATTLE AND AGE DETERMINATION

L PURPOSE

This FSIS notice provides Veterinary Medical Officers (VMOs) guidance for
implementing new regulatory requirements regarding non-ambulatory disabled cattle and
procedures for determining by dentition whether cattle are 30 months of age and older.

II. BACKGROUND

FSIS issned three regulations and a notice in the Federal Register on January 12,
2004, in response to the diagnosis by USDA of a positive case of Boviae Spongiform
Encephalopathy (BSE) in an adult Holstein cow in the State of Washington. These
regulations and the notice will prevent human exposure to materials that scientific studies
have demonstrated as containing the BSE agent in cattle infected with the disease. This
FSIS notice provides VMOs guidance in implementing the policy contained in docket -
#03-025IF ("Prohibition of the Use of Specified Risk Materials for Fuman Food and
Requirements for the Disposition of Non-Ambulatory Disable Cattle"), that non-
ambulatory disabled catile are unfit for human food. In addition, this FSIS notice
provides VMOs guidance on distingnishing cattle 30 months of age and older from
younger cattle. Although cattle of any age must have the tonsils and entire small intestine
disposed of as inedible, cattle 30 months of age and older have additional specified risk
materials (SRMs) that also may contain the BSE agent in cattle infected with the disease.
These SRMs must be disposed of as inedible. Consequently, VMOs must verify that the
carcasses and parts of cattle 30 months of age and older are properly identified and
handled. : )

Among other requirements, the new regulations at 9 CFR 309.2(b} state that non-
ambulatory disabled livestock, inciuding cattle, are livestock that cannot rise from a
recumbent position or that cannot walk, including, but not limited to, those with broken
appendages, severed tendons or ligaments, nerve paralysis, fractured vertebral column or
metabolic conditions. The new regulation at 9 CFR 309.3(e) states that non-ambulatory
disabled cattle shall be condemned. Consequently, these cattle, which may be on the
premise housing the slaughter establishient, cannot enter the slaughter establishment.
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UNITED STATES DEPARTMENT OF AGRICULTURE

FOOD SAFETY AND INSPECTION SERVICE
WASHINGTON, DC

FSIS NOTICE ” 25-04 5/20/04

FSIS SAMPLE COLLECTION FROM CATTLE CONDEMNED DURING ANTE-
MORTEM INSPECTION FOR THE BOVINE SPONGIFORM
ENCEPHALOPHATHY (BSE) SURVEILLANCE PROGRAM

NOTE: FSIS PERSONNEL ARE NOT TO IMPLEMENT THE SAMPLE
COLLECTION PROCEDURES IN THIS NOTICE UNTIL JUNE 1, 2004

I.  PURPOSE

This notice contains updated information from FSIS Notice 18-03, dated 5/27/03. That
notice expires on 6/1/04. In light of recent events, FSIS will be collecting brain samples
from cattle at federally-inspected establishments for the purpose of BSE testing,
Therefore, FSIS is issuing new sample collection, documentation, and shipping
procedures to inspection program personnel, particularly Public Health Veterinarians
(PHVs). Specifically trained FSIS PHVs will collect the brain samples. The samples will
be shipped to the USDA. Animal and Plant Health Inspection Service (APHIS) National
Veterinary Services Laboratory (NVSL) in Ames, Iowa, or another APHIS-designated
laboratory.

[I. BACKGROUND

BSE is a reportable disease in the United States. In cooperation with FSIS, APHIS leads
an ongoing, comprehensive, interagency surveillance program for BSE. Using the
Federal Meat Inspection Act, 21 U.8.C. 603, part of the FSIS ante-mortem examination
and inspection procedure will include the collection of a brain sample from cattle. For the
first time, FSIS PHVs will collect brain samples from cattle that are condemned during
ante-mortem inspection at federally-inspecied establishments. The APHIS Area
Veterinary Inspector-in-Charge (AVIC) will focus upon sample collection activities by
APHIS at locations other than federally-inspected establishments (e.g., rendering
operations and on-farm). FSIS PHVs will take samples from all cattle showing signs of
central nervous system (CNS) disorders, as well as the types of cattle that may be at
higher risk for being infected with the agent believed to cause BSE, based, in part, on
European data. These cattle, while at federally-inspected establishments, are under the
control of FSIS and will have the brain sample collected either by the trained FSIS PHV
or an available APHIS technician with direct supervision and oversight by the FSIS PHV.

Under FSIS Notice 18-03 FSIS contacted APHIS whenever specific cattle were presented
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Topic United States

Animals subject to “BSE surveillance Plan, March 15,

testing ' 2004” document from APHIS website

: (*).

Testing Policy U.8. BSE surveillance programs are
infended to assess the status of BSE.
(**)

Total Population of | 45 million (***)

| Adults
Targeted Population | 446,000 (high risk animals) int the
for Sampling targeted samxple population

Confidence level of

99% detection of one BSE case out of

detection in the 10,000,000 Adults. Can detect if there

targeted population are 5 in the national herd,

Feed Ban 1997

Implementad .

# Anirozls Planned A minimum of 268,500, As many as

~ .} possible in the targeted population in 2

12 — 18 perlod with areassessment of the
levels at the conclusion.

First Screening Test | ELISA

Confirmatory Tests Initially THC. Currently, WB uttlized as
additional confirmatory test. -

| Animals Tested 1990 — May 31,2004: 74,483

Jane 1, 2004 (start of enhanced effort)-
July 6, 2005: 400,691

Testrate Collected 150% of the amount initially

.{ needed o find one BSE case out of
I10,0100,0010 adults at the 99% confidence
eve

# Tested Positive Prior to 6/1/2004: 1 BSE case detected in
&n imporied animal out of 74,483
animals tested,

After 6/1/2004; 1 BSE case defected ina
native bora animal out of 400, 69,
animals tested, Epidemiology
imvestigation underway.
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Canada

Cattle subpopulations
targeted for BSE tesling

Caltle with clinical signs consistent
with BSE - regardiess of age: All
Cattie over 30 mths of age;
- with clinicat signs of neurological
|disease, not consistent with BSE {J.e. rabies
suspecls)

- that have died of unconfirmed or
unknown causes

- that have been slaughiered for inedible
{non food) rendering

- that are non-ambulatory {Downer)
including cattle with extreme weakness,
fracture of limbs, neuroparalysis, spine or
pelvic injury .

- displaying sfgns of abnormal
bshaviour or appearance at time of
antemortern inspection - including emergency
slaughter cattle, cattle suspected of disease
Cohort cattle: All as per OIE

Number of adult fed cattle

6 milllon {over 24 mths of age)

Targated strveillance of high risk caitle:

Test object parameler 1high risk population of adult caltie estimated
. fo be 1.3% of total aduit cattle (80,000).
Premise 80% of all BSE affected catle ara Included
in the targeted populafions (high risk cattie)
Reliabill
Sampling ty 95% confidence [eve!

Detaction level

One infecled cow per 1 million adult cattle
Detection is possible when 6 incf‘ected caftle are
resent in the caltle population

Number of cattle planned

Minimum of 37,140 evaluations

Preliminary lest (screening test)

Elisa or Wesfern b[ot

Test method
estme Confirmalory lest (final test)

IHC or OIE Western blot {depending on conditicn
of sample and agreement with screening lest
Jresult)

Posliive by either test indicates infeclion

Number of Teslts

2004/07 - 2005/06 (12 mth): 53,231

Test rale

53,231/80,000100% = 66.54%

Detection rate

2/53,231*100% = 0.003757%
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CHAPTER 2.3.13.
BOVINE SPONGIFORM ENCEPHALOPATHY
Article 2.3.13.1.

The recomimendations in this Chapter are intended to manage the human and animal health -
risks associated with the presence of the bovine spongiform encephalopathy (BSE) agent in
cattle {Bos taurus and B. indicus) only. _

1) When authorising import or transit of the following commodities and any products made
" from these commodities and containing no other tissues from cattle, Veterinary

Administrations should not require any BSE related conditions, regardless of the BSE risk

status of the cattle population of the exporting country, zone or compartment:

a) milk and milk products;

b) semen and in vivo derived cattle embiyos collected and bhandled in accordance with the
recommendations of the International Embryo Transfer Society;

¢) hides and skins;

d) gelatin and collagen prepared exclusively from hides and skins;

e) protein-free tallow (maximum level of insoluble impurities of 0.15% in weight) and
derivatives made from this tallow;

£) dicalcium phosphate (with no trace of protein or fat) ;

g) deboned skeletal muscle meat (excluding mechanically separated meat) from cattle 30
months of age or less, which were not subjected to a stunping process, prior to
slaughter, with a device injecting compressed air or gas into the cranial cavity, or to a
pithing process, and which were subject to ante-mortem and post-mottem. inspections
and were not suspect or confirmed BSE cases; and which has been prepared in a
manner to avoid contamination with tissues listed in Article 2.3.13.13.;

h) blood and blood by-products, from cattle which were not subjected to a stunning
process, prior to slaﬁghter, with a device injecting compressed air or gas into the craniat
cavity, or to a pithing process.

2) When authorising import or transit of other commodities listed in this ;:hapter, Veterinary
Administrations should require the conditions prescribed in this Chapter relevant to the

BSE risk status of the cattle population of the exporting country, zone or compartment.

Standards for diagnostic tests are described in the Terrestrial Manual.
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BSE Enhanced Surveillance Testing in the United States
June 1, 2004 ~ July 3, 2005

Preliminary data *

1) Cumulative number of targeted samples tested by submission category and caitle age

LR SE TR

.
Tad

Deacl 348,506

i-Other clllrubal ‘sJgns.(that mays: aj?}’*?-,i:"“"“-‘."‘r: 3
b sissociated With BSIE)‘g i ) ,s?.é ey

TOTAL _ 382,906

383,477

** These samples had ages recorded as “99 years" with no recording of dentition Information, and the sample was
collected after 10/25/2004. Prior to 10/25/2004, ages recorded as "99 years” meant the animal was 'an “adult but
cannot estimate age.” We can at jeast say that these callle are over 30 months, After 10/25/2004, “89 years" was no
longer supposed to be used. Because of the possibilily that these catlle may have had no ages recorded (.., age
was left blank on the paper form), these appear here as “Unknown age.”

* It is important to note that data in this particular report are preliminary and
subject to change. These data are based on submission reason only, As data
validation continues, additional data regarding clinical signs will become
available. This data will be analyzed and provided when available.

2) Regional collection information

The United States is divided into six regions for data collection purposes. These are the regions:

Northeast (NE) ME NH, VT, MA, CT, R, NY PA, NJ, DE, MD, WV, OH, DC

s

MN, W/, IL;, IN, MI
G T

2 ) I '%El‘%’&{d’"&.rgﬁ'% i s e

CA, NV, UT, AZ, CO,

v L e el IR A
3 s

L PRE

R 'u-.:m%'; i :“.'*.'\‘r'r. RN a“-.-' v 10 Ty, "*"1&‘,,;». oy
- 5 [ B D ~: Q
[iNordtiw %(N‘:—_wjﬁw YAOR i“! *M i3

Data is collected by collsction point and region of residence of the animals. At this tin'ie. regional
data is belng validated and therefore validated data breken down by region is not yet available,
However,-at least 30,000 samples have been collecied from each region.
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Canada’s BSE Testing Protocol and fhe Resulfs of Confirmatory Testing —~ 2004/2005

With regards to Canada’s BSE testing procedures, the following is a description of the protocol
cutrently in place, as well as information concerning 8 samples that were submitted for
confirmatory testing, and subsequently determined to be negative, during 2004 — 2005.

All BSE sample submissions are initially screened with either the Prionics® Check Westein blot
(all samples are tested in duplicate) or the BioRad TeSeE elisa (samples are tested singularly),
reflecting the individual preference and experience of the network laboratory. Any samples that
generate inconclusive results (non- negative results) are referred to the National BSE Reference
Laboratory at the National Centre for Foreign Animal Disease (NCFAD) for confirmatory testing,
The National BSE Reference Laboratory is the only facility in Canada anthorized to diagnose
BSE, and uses the immunchistochemisiry procedure (IHC), designed to achieve the highest
sensitivity possible, as the basis for confirmation of BSE status. The Canadian IHC test
procedure employs at least 10 different monoclonal antibodies on approximately 30 to 40 tissue
sections. Also, serial sections from 5 to 10 different levels of the obex (brain stem) are examined
for histopathology. In recoguition of the highest standards of diagnostic proficiency the National
BSE Reference Laboratory will soon be recognized by the World Organization for Animal
Health (OIE) as a world BSE reference laboratory.

There are two sitnations in which the OIE SAF Western blot procednre would be routinely
incorporated into the testing regime. Firstly, it is important to recognize that the
immmunohistochemistry procedure requires that anatomical landmarks, within the brain stem, be
recognizable in order that the correct part of the brain stem be examined. In rare instances the
quality of the sample submission may be such that it can be confirmed to be brain stem tissue,
but specific anatomical landmarks cannot be identified, and in such cases confirmatory testing is
done with the OIE SAF Westemn blot procedure. Secondly, Canada’s experience to date has
reinforced the sensitivity and specificity of the rapid tests currently in use and therefore, should
there be a discrepancy between the results of the rapid test evaluation and the |
immunohistochemistry evaluation, the OIE SAF Western blot procedure is performed to provide
further information relative to the true status of the sample. It is important to note that both the
immunohistochemistry procedure and the OIE SAF Western blot procedure are recognized
internationally as confitmatory tests, and positive results by either test procedure would
constitute confirmation of disease.

The Prionics® Check Western test is also used in the confirmatory work up. Although not
considered to be a confirmatory test it is used to deliver a rapid test resuit against which the
preliminary result of the screening laboratory is compared and provides an early opportunity to
examine the banding patiern of the prion protein for evidence of atypical BSE forms.

During the course of 2004 there were six (6) samples referred (o the National BSE Reference
Laboratory for confirmatory testing that were subsequently determined to be negative. Three (3)
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of these samples were derived from animals that had been designated “clinical suspects”. These
animals had displayed clinical signs consistent with BSE, were subsequently euthanized, and
samples sent directly to the National BSE Reference Laboratory. The fact that these samples
were associated with animals that had displayed clinical signs of neurological disease consistent
with BSE resulted in them being forwarded directly for confirmatory testing. These samples
were Initially tested with the Prionics® Check Western test, all with negative resuits. However,
because they were derived from clinical suspect animals the immunohistochemistry procedure
was also performed to confirm the result of the initial test procedure (all with negative results).

The remaining thiee (3) samples were forwarded to the National BSE Reference Laboratory
from a BSE screening laboratory, for confirmatory testing, because the Prionics® Check
Western test bad displayed a banding pattern that was not considered to be rountine by the
screening laboratory pathologist. The National BSE Reference Laboratory repeated the
Prionics® Check Wesfern test procedure, with negative results, and performed the
immunohistochemistry procedure and histopathology, all with negative results. The initial test
result generated by the screening laboratory could not be duplicated and was therefore attributed
to technical error, In this context, although these samples were subjected to the confirmatory test
procedures, they are more appropriately classified as quality assurance.

In 20035, to date, there have been two (2} submissions to the National BSE Reference Laboratory
for confirmatory testing that were subsequently determined to be negative. Both cases involved
submissions from animals that were assessed to have displayed clinical signs consistent with
BSE. As aresult the samples were sent directly to the National BSE Reference Laboratory for
evaluation. As per protocol the samples were tested with the Prionics® Check Western,
immunohistochemisiry and histopathology, all with negative findings.

It is important to note that at no time has Canada’s Natiopal BSE Reference Laboratory failed to
confirm BSE in samples that have consistently generated a non-negative (positive) result on the
initial screening test (Prionics® Check Western or the BioRad TeSeE), using the
immunochistochemistry procedire.
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ROOSHETASH KEE U RHEShEH

Information on Dutch Tallow Impotts
July 5, 2005

Attached are Dufch tallow exports from 1997 to 2004, There were no exports to the United States or
Canada during this time period. Dutch trade statistics prior to 1997 are not available. The lack of exports
to the United States is not surprising. Since 1989, USDA prohibited imports of live cattle, other ruminants,
and certain ruminant products, such as most rendered protein products, from countries where BSE is
known to exist. In 1997, USDA prohibited these ruminant and ruminant product imports from all

European Union members. '

If Japan has data showing U.S. imports of tallow form the Netherlands, we would appreciate information
on the source of the data so what'we may verify it.

F:\4-Policy\BSE\FSC Review - June 05\USG responses\information on Dutch Tallow Imports.doc
F\4-Policy\BSEVFSG Review - June 05\USG responses) Tallow Data.xls
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Netherlands Export Statistics
Commeodity: 150200, Fats Of Bovine Animals, Sheep Or Goats, Raw Or Rendered, Whether Or Not
: Annual Series: 1997 -2004
; Quantity
Partner Country { Unit | 1997 | 1908 | 1989 | 2000 2001 | 2002 2003 2004
World T 24038] 29314] 24663 202168] 19903] 25814 25087 22927
Auslria T 0 611 91 228 46 0 0 0
Belgium T 0 0 9756] 7552 7283 9924 3420 3313
Baig-Lux T 8026] 10270 0 0] 0 0 0 0
Cape Verde T 0 199 150, 0 Q 0 0 0
Ceuta T 0 0 0 0 17| 33 45 33
Ceuta & Melilla . T 0 17 0 0 O 0 0 0
China - T 21 0 0 0 0 0 0 0
Cuba T 0 0| 1] 16 0 0 4] Q
Cyprus T 0 0 20 of - 0 0 0 0
Denmark T o 123 141 121 0 0 0 28
France T 57 6510 745 324 1211 258 76 139
Gambia T 0| 1500 0 0 1] 0 - 0 0
Germany T 7039] 8857 68877 10532 8332 12312 18061 16576
Greece T 0 1 2 4 0 0. 0 0
Hong Kong T 0 0 0 32 0 0 0 0
Indonesia T 1 0 0 1 2 4 0 0
Ireland T ¥ 0 22 0 0 0 2 0
Italy T 0 171] 1089 52 248 1698 1999, 1914
Japan T [y 0 0 797| 295 0 [i} 0!
Jordan T 981 700! 525 0 0 0 0 0
Kazakhslan T 0 0 1 0 0 0 0 0
Malaysia T 0 0 1 0 0 0 0 0
Mali T 7T 122 61 91 58 99 84 28
Malta T [0 Y] 10 <} 5| 3 6 0
Nigeria T 0 0 0 0 0 513 1180 0
Norway T 1056| 1054 19 0 0 0 0 0
Philippines T 0 1 0 25 0 0 0 0
Poland T 0 0| 0 250 0 0 0 0
Portugal T 0 0 0 0 0 0 0 5
Romanla T G 0 g 0 0 21 g 0
- {Russia T 15 0 1045 0 0 0 0 Q
Saudi Arabla T 282 528 477 0 0 0 0f . 0
Senegal T 0 2 0 0 0 0 0 [0
Slovenia T ] 20 0 0 0 0 0 0
South Africa T [1]] 0 0 0 of 0 40 61
Spain T 138] 245 1567, 49 497 675 167 819
Sweden - T 29 29|. 2 3 1 2| . 2 1
Switzerland T 0 0 25 49 174 100 0 0
Turkey T 57 292 175 4 0 0 0 0
UAE T |- 93 0 0 . 0 0 0 0 0
United Kingdom T 6167] 3963 1844 83 1737 173 5 11
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APPENDIX F

Physiological Maturity Determination Guidelines

* Physiological Maturity Evaluation

For steer and heifer beef, maturity of the carcass is determined by evaluating the size,
shape, and ossification of the bones and cartilages — especially the split chine bones —
and the color and texture of the lean flesh. Tn the split chine bones, ossification changes
occur at an earlier stage of maturity in the posterior portion of the vertebral column
(sacral vertebrae) and at progressively later stages of maturity in the lumbar and thoracic
vertebrae. The ossification changes that occur in the cartilages on the ends of the split
thoracic vertebrae are especially useful in evaluating maturity of B® and older carcasses
and these vertebrae are referred to frequently in the grading standards. Unless otherwise
specified in the standards, whenever reference is made to the ossification of cartilages on
the thoracic vertebrae, it is construed to refer to the cartilages attached to the thoracic
vertebrae at the posterior end of the forequarter. The size and shape of the rib bones also
are important considerations in evaluating differences in maturity, The color and texture
of the lean also undergo progressive changes with advancing maturity. In the very
youngest of carcasses, the lean flesh will be very fine in texture and light grayish red in
color, In progressively more mature carcasses, the texture of the lean becomes more
coarse and the color of the lean will become darker red.

Carcasses qualifying for any particular maturity may vary with respect to their relative
development of the various factors. There will be carcasses that qualify for a particnlar
maturity, some of whose characteristics may be more nearly typical of another maturity.
For example, in comparison with the descriptions of maturity contained in the standards,
a particular carcass nright have a greater relative degree of ossification of the cartilages
on the ends of the lumbar vertebrae in comparison to other evidences of maturity, In
such instances, the skeletal maturity of the carcass is not determined solely by the
ossification of the lumbar vertebrae, but neither is this ignored. Thus, all of the
maturity-indicating factors are considered. In making any composite evaluation of two or
more factors, it must be remembered that they seldom are developed to the same degree,

In the very youngest carcasses considered as beef (A® maturity), the cartilages on the
ends of the chine bones show no ossification, cartilage is evident on all of the vertebrae
of the spinal column, and the sacral vertebrae show distinct separation. In addition, the
split vertebrae usually are soft and porous and very red in color. In such carcasses, the
1ib bones have only a slight tendency toward flatness. In progressively more mature
carcasses, ossification changes become evident first in the bones and cartilages of the
sacral vertebrae, then in the Iumbar vertebrae, and still later in the thoracic vertebrae.
The following table provides a reference description of critical characteristics in the
evalnation process throughout the A maturity group:
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Description of Maturity Characteristics within A Maturity

Fooinote:

A Al A A"

Sacral Vertebrae | Show distinct separation | Show distinct sepatation, | Show separation, ' Completely fused
caps show considerable caps show evidence
evidence of carlilage of cariilage

Lumbar Veriebrae | No ossification Caps tend to be Caps tend to be nearly Nearly completely

- partially ossified moderately ossified ossified
Lean Color Light grayish red Light red Tends to be moderately light Moderately light red
red

This information is extrapolated from the United States Standards for Grades of Carcass Beef and is intended to desoribe the characteristics with the

greatest degree of influence for detormining physiological maturity at the specified end points. Other characteristics described in the standards are less
pronounced at these particular reference points and provide less influence.




[R5R]

Bl F F
EBWZNRBEOHRNICRINA FFA
£ B 2 N K B K o F B

ESHEZUVREREFICBELT, BRAORRER, PRUBR-BFREBROWE—~O
K& E, BREUVEE, RUCAORBOBREDN “Z2HD” WX THREENS, HEO
BMERBWT, BURRRECHHMBRBILFEORE (UH) KW THI Y, RE
ERBRICERIE O WENEUVREETHEZSR, ZoMENRORBIMEBT I HE
RBWTHZAZBELOEMRIE, BICEREE B0 RCRTh LV BHOBEEOFMIZR
WTHRETHY, ChboiFl, BAEBTEECEERShTWS, ZEIARS
WRWERY, HECEHBOBILEEEENIBEEMLT. SRS koBBoMEDRK
FROWTTCHILEHERENS, WEORZERTHBRLBBEOEVOFEMHEIRBS N
CTEHEEEhS, AOFRFORAL “"Z20" bREENEDRENVKREBILELT D, FFEE
HBLREECOEATR, AOKRE D “En” REFIEBM T, B3VRREETT,
BRERELITE, AORYO “En” REIRY, AWbERAL RS,

BEORBEL LR, 2RREROHEETNARZELZEELTERERB S
Lo bhD, BEORBELHAEENEZESTY, ThbOBERAOEHURLORRED
BEILEVENE EhI3BEARS RS, HIXiIE,. REGEBIZEEShTY
DRBEORRE ORBITHINT, HEEANR, MORBECKHFKLLBL, B0
KIBORBOFMOESBREALTWA T YRBEPL LAV, 20 L5 ABARIE,
BROEORBER, BHOBLOBZTREENDI I LEEW, LiAL, ThBER
B3 LThav. oT, ETORBEVEERERIND, BROEHFOMA
EhyiTEWVT, %h&ﬁﬁ&ﬁu%ﬁ?a LEBIBEELAFRWILEERTIOINE
BdbA,

RBE ADOSL, BHTHEWEEORA (A0)KBWTI, FEOXRBORET
REdERLAT, RERYEBO2TOREFRBVWTHRTLY, ik THE
ROBRRONB, MA T, ¥BEOHEREEELMNL., FRECERTHRVEL R
2 TW3, ZOLHRERIRBEWT, WEFRXELRARMMAXDTIRERONLIDOH
LRoTWD, IYVRBREALEEATIE, ZTODKUEOF LREIZBWTEL
RAREERY, BOEHR, EhCTHBHETHERESINS, UTORE., RBE A /11—
TEFEOFMEBECB T >EERSRETERL 2oT S,

78



BREARBITIIRBEDRKRER

AOO A40 A50 A100

B A 2 43 RE, SHE.
il 4 BAREZL AYRE  |PRZRREE RRICHR ek LRI | Rmelkle
- | SOREORE| BOEH

BoeE L | MR EER | BEESk

B B2 L Pl g (4 EEEL Fib
PR HD¥ PRDVBESY | RRPHEDN
FEOE K€ e FRE T

B ZoWEE, XROSFEHORGEERZLLRAFBEINELOTHY, KHED
2 R MEBTIABZNRBEORELRLERELX DHFMIT>VT
BRERSELOTCH D, YBMBEETRENTVIHOFHL, TOREOBR
R FEBWTRHEYHERETRERL, BRRED 2V,

79




i

&

EBEcELD Ead

APPENDIX G

Combination of the Discussion of Sampling Protocols
and Analysis of Additional Data

PREFACE:

The following -m'c responses to questions raised on April 25, 2005, by the Government of Japan
(GOJ), pertaining to the USDA Maturity Study: Determining the Relationship between
Chronological and Physiological Age in the U.S, Fed-Beef Population. The following
information includes: (1) the impact of the additional data (n= 439) on the statistical probability
of a carcass with a physiological maturity score of A*® and a chranological age of 21 months or
older; and (2) a thorough discussion of the methods used to ensure that sample selection and

evaluation were conducted in a completely unbiased method.

Additional data:

As discussed in the Final Report to the GOJ, dated January 19, 2005, entitled USDA Maturity
Study: Determining the Relationship between Chronological and Physiological Age in the U.S.
Fed-Beef Population, a total 0f 3,338 (Table 1) cattle and corresponding carcasses were used-in
the study to substantiate the claims that are documented within the final report. In Appendix E
of the previously described final report (pg. 47), the probability of observing at least one carcass
from a bovine animal evaluated as A** (or less) that would also be 21 months of age was
estimated using two different sub-samples of the total experimental population. The two sub-
samples consisted of: (1) n=237; carcasses that were evaluated as A* physiological maturity and
higher and were from live animals that were 21 months of age, and (2) n=1,748; carcasses that
were evaluated as A® physiological maturity or higher and were from five animals that had a
chronological age of 18 to 21 months. The first subset was established to exclude all of the

~ carcasses from cattle that were 22 months of chronological age or older, and the second sub-
sample was established to reflect carcasses from cattle of the chronological ages that were
described as the “buffer zone” in the January 19, 2005 meetings with the GOJ (substantiating the
fact that there were no carcasses older than 17 months of chronological age in the A*°

physiological maturity classification).
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Through these two sub-samples of the original data set, the objective was to discern tine
probability of detecting a carcass that was over 21 months of chronological age using 2 sub-
sample of the original experimental population that reflected: 1) those that were exactly 21
months of age, and 2) those that were exactly 21 months of age plus those that were between 18

and 20 months of age (inclusively).

We chose to utilize a level of Type I statistical error of a.= 0.01 in these “vertical” non-
parametric analyses for standard significance testing of hypotheses. Probabilities were
computed as follows: P<1 -0 [(1 ~P)* > @<+ P<1—0'"], Ata=0.01, the probability
for sub-sample 1 (n = 237) that an animal would be A% or less in physiological maturity was P =
0.0192, while the increased number of observations and the greater statistical power provided by
sub-sample 2 (n = 1,748) yielded a probability that an animal would be A* or less in
physiological maturity of 7 = 0,00263.

Since the time of initial calculation, additional data has been added to the data set. One of the
issues the GOJ had with the original data set was that there were not enough cattle witha
chronological age greater than 20 months of age. Because of this, the United States Government
agreed to continue to collect data on the older population of cattle. As previously described in
the Final Report, the older population of cattle in the fed-beef population is relatively rare in
occurrence and therefore collecting information on them is difficnlt. However, and additional
439 cattle and carcasses were added to the data set to for the total to increase to 3,777 (Appendix
H), and of those additional cattle, 263 cattle were 19 months of age or older, and the remaining
176 cattle were 16 months of age or less. When these additional cattle were added to the data set,
the number of arimals in the sub-sample populations vsed to calculate probability increased
dramatically. The number of cattle increased to 483 and 2,011 for sub-samples 1 and 2
respectively. In addition to the drastic increase in the number of cattle in sub-sample 1 (more
than doubled tﬁe number of observations), the probability that an animal would be A¥orlessin
physiological maturity was P = 0,00949, and for sub-sample 2 (n=2011) the probability
decreased to P = 0.00229 (Table 1).
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Clearly with these additional data, these results (P = 6.00949 and P = 0.00229) suggest that the
probability of a carcass physiologically evaluated as A*® with a chronological age of 21 months
ot older is extremely low. In addition the firewalls put in place to prevent the transmission of
BSE in the U.S. beef herd, which either does not have BSE or the prevalence of the disease is
extrermely low, results in an exceptionally low risk of transmission of the disease and/or food
contamination from products produced in the U.S. These additional data clearly show the safety
of beef from the U.S. production system.

Table 1. The £robability of a carcass with a physiological
maturity of A™ or less that was 21 months of age or older,
using two different sub-sample populations,

Sub-Sample Probability of a carcass being = 21 MOA

Populations
Sub-sample 1 Sub-sample 2
N=3,338 0.0192 0.00263
N=3,777 0.00949 0.00229

The selection of cattle and their carcasses for evalnation was done in the same manner as the
original study for randomness and blindness. The USDA graders who performed the evaluations
were determined by the location of where the known age cattle were slanghtered, Once cattle
with known ages were identified and marketing information confirmed (plant name, plant
location, and sfaughter date/time/tag numbers), the MGC Branch personnel responsible for that -
specific location collected the information. Depending upon how many graders are stationed at
each location of responsibility and which shift the carcasses were graded determined which
grader performed the evaluation. Since the graders at large plants have no prior knowledge when
the plant intends to present specific carcasses for grading, the grader who is performing the
grading function at the time of the presentation performed the evaluations.
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Overall Maturity Score

APPENDIX H

Contingency table characterizing the distribution of a ¢ among overall maturity scores (n=3,777).

1l 1zl 131 14] 15] 16] 17] 18| 19| 20| 21} 22]23(24)| 25| 26(27) 28| 29| 30 [ Total
A% 1 1 ' 3
A¥ 3 47| 6 57
AT 2] 19] 12| 93| ] 2 198 |
A 11 7! 31| 28! s4t162|100| 10| 19| 11] 19 442
A% 1| s8i177(178 {138 1 164 [ 105 | 300 46 |104 1467
Al 11 30| s6|111] 43| 83125 442 | 491187 1127
A% 20 101 4} 11] 56| 218} 56]102) 1| 1 20 1] 1| 465
A% 1} 3] 13 3] 1! 36| 14| 27 1{ 1 100
BY 31 1l 1 2| 13] 4| 16 2 1) 1 44
B 4| 3 1 9 6 23
BX 4 7 8 19
B 2{ 1 1 5 1 10
B4 1 1 2
B 1] 1 3 5
B% ' 1 1
c® 2] 1 2 5 10
Total | 1] 11143 [297 515423 |363 1300|1048 180483{ 1{ 1 20 1] 5| 2| 1]3777




