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(CRE» B DEIE)
USDA’ s National Veterinary Services Laboratories is the
leading laboratory in the United States for the diagnosis of BSE
and other TSEs. NVSL is staffed by highly—trained scientists
who enjoy wide expertise in the latest and most scientifically
valid methods for the detection and diagnosis of TSEs, including
BSE. While a team of pathologists consult on IHC results,
ultimately, samples are be considered positive for BSE by IHC if
criteria in NVSL SOP GPPISOP27 (previously provided) are met
as interpreted by the section head or laboratory chief.
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The surveillance aspects of the notice in question (FSIS notice
05-04, issued in January 2004 — PRIOR TO the implementation
of USDA’ s enhanced surveillance effort in June 2004) are
superceded by subsequent notices (specifically Notices 28-04,
29-04, and 40-04) all of which outline the approach in the |
enhanced surveillance effort. Since the onset of the enhanced
surveillance program in June 2004, USDA has consistently
stated in all of its internal and external communications that the
program is designed to test as many cattle in the high risk
population as possible, regardless of age. It is nonetheless true,
however, that the best scientific data available indicates that
BSE, if present, is most likely to be found in animals over 30
months of age.
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USDA's Agricultural Research Service (ARS) conducts WB
testing. ARS shared the following standards for evaluating
samples: Results are determined based on visualization of 3
bands of the PrPres separated on the basis of molecular mass
by electrophoresis in a gel. The prion binding specificity is
provided by a prion—specific antibody and is further confirmed
by the appearance of the characteristic diglycosylated,
monoglycosylated and unglycosylated forms of the prion protein.
There is also a typical size shift (smaller) following the PK
digestion. ARS always runs positive (typically another TSE
given to cattle as part of ARS’ ongoing research program) and
negative controls to ensure they have neither over—digested nor
under—digested with the protease, and to confirm that the
antibody is working. ARS also runs a PK and non—PK treated
sample to ensure the proteinase K is working. If the samples
are positive without enrichment, then no enrichment would be
needed. ARS also recommends running a non—enriched sample
on a WV in parallel to an OIE enrichment procedure. If it was
positive without enrichment, the enrichment step could be
aborted since it is rather time consuming. If the WB was
negative without enrichment, then ARS would ensure that they
loaded a range of several milligram—equivalents into different
lanes in a gel to imprave the probablility of an optimally-loaded
gel, thus saving time,
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Roles of FSIS Personnel (&5 EZERERHE OBE)

1, Veterinarian (BEEE)

The Veterinary Medical Officer(BREHE)/

Public Health Veterinatian (PHY)
RREREE)

Ensures that the nation's supply of fresh meat, poultry, and their progessed products are free of disease or adulteration,
HRE#HERENIHKA. FEMA., BECTONTRKIT-OVT, FHEOHSEE TR, SRFERTLRWILERIETS

zk,

Perform ante-mortem inspection of livestock and pouliry; post mortem inspection of livestock and pouliry carcasses; supervision of the
preparation, packaging, and labeling of meat and pouliry products; plant and facilities sanitation inspection i méat and poultry

slaughtering and processing plants. Supervise FI, CSI, and SCSL,

B - RAAOE R R R RRE O, & RN LONE -2 RRORE, AR -FEERNOLERLUNIRE
BB DR RO ERBORESRTTD, RRREE, KRETLRET. WREZLETEDRR.

2. Non-Veterinarian (BREELLSH)

Meat Inspector Personnel (R AHREE)

Al

The Consumer Safety Inspector (CSI)

Consumer-Safety Officer (CSO)

{Food Inspector (B FRIAZELE)) (HREREHER) C(HRERESENE)
On-line in a slaughter plant Offline in a stanghter plant ) District Office staff
EEIROTA R EEROIAHHTRRE HAEWBHTTOTN,
Meat inspection Verify the meat and pouliry staughter and/or processing L . .
. establishments' S50Ps and HACCF Plang meet regulatory Scientifically Assess and verify the design of HACCP plans,

APREE

requirements,

Bl R AEOLEPNI TN RTOMEENERT
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BRI L TOERIE

SS0Ps, and E. coli monitoring plans for effactiveness
HACCPZ 7., S50P, XINHEAR T 7 DA 2T
FEPE TR

Supervisory Consumer Safety Inspector (SCSI)

h 4

(HREZEEEE)

A subordinate supervisor to a Supervisory Veterinary Medical

Officer
BEETEOHENEE




FSIS Personnel (BGEREHRERRE)
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Meat Inspecior Personnel The Veierinary Medical Qfficer
(Fool:lelnspr.clor) ‘The Consumer Safety Inspector (CSI) Consumer s.’ﬁ“" QIﬁcer {C50) Publle Health Veterivarian (PHV)
AARREE (KRET) HREREREW HRERANY BEE. AR ENER
Tatal nurnbees Approximately 8,000 Approximately 1,200
¥ $18, 000& #1, zoo%
The education required at the GS-5 level is the successful Time in Grade: In order (o meet fime-in-grade qualification, one needs to have completed 52 weeks at the next lower grade  [The qualification requirements for an entry-level PHY must
completion of a full 4-yeat course of shedy leading 1o a Tovel within 30 days of the ¢losing date of the job announcement, be successfully completed to enable hiring. Esch candidate
bachelor degree in an acoredited college or university that must suceessfully a full course of study leading to & degree of
included 12 semester hours in the blaluglcal, physu:al, Spcclahud Experience: In onder to meek the specialized experi I, one needs to have compleled 52 weeks of |Dacter of Vel¢rinary Medicing (DVM) or equivalent fram a
mathematical, er agricultural sei lized gressively responsible specuhzed upm:nce at the next lower grtde level wn.hm 30 days efiter the closing date of the job [Veterinary school accredited by the American Veterinary
expericnce for at least one yearina labomo:y. the livestock muomcbmc.nt Specinlized experience is expericace warking with lhe Federal Meat, Poultry, and Egg Products Inspection  |Medical Associntion,
or poulttry industry, or the food industry. Acts in order to inspeet meat, pou]try, and egp products, This experience also includes working with basic SSOP and
HACCP principles and prastices in order to venfy plant HACCP and S50F responsibilities: pecforming basic mathematic
and elementary statistical concepts and methods to perform testing and sampling procedures; and ience in reaching and
QS-5L- LTIk, RN P EE IR BT HIHTSO positons will normally be flled through comperitive selection from current inspectors with the requisite qualifications FERITBRLTIE, MBL AL OPRVOIERENENT
BALMOBEEAELTELIERIFT SBIAD D S0 las 8 consumer safety inspector or, possibly, a food Inspector, All candidares complers a rigorows 4-week progremcovering | Weh'$H%. X FIL, REOSLMHEO-HO2EREE
Qualification 4SRRI, e, MAE, P, FF(ZMAPIT DL YTI2ME [ coientific and regulatory are as such as food misroblology, statistics, snalyzing scientific and investigative information, and | £ » B2 [EREREMK A BOBEREIZHINC, Shiz
ﬂ'[ﬁﬁﬁ"f%%@c’:‘f%. HoE, RER, Ril-HEKE pathogen reduction and HACCP regulations, B LARERTT5L0ET S,
s X, ERERCENVT IS EOXERRESTOIL, .
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The inspectar ensures that the product is fit to eat and in A [} vmfcs t.hnt meat and pouliry slaughter andfor | Assess and verify the design of HACCP plans, 580P¢, and E. The U.8. Department ongncuItums Food Safety and
compliance with Federl Jaws. lishments Sanitation Standsrd Operating coli meniloring plans, stion Service (FSIS), a major Government employer of
Proccdurcs (50Ps) and Hazard Antbysic and Critical Controk Veterinary Medical Officers (VMOs), ensures that the
Inp ing plants, an 1 reviews, venﬁcs, a.nd Point (HACCP) Plans meet regulatory requirements and are | Participate in in-depth verification reviews, investigations,  Inatlon’s supply of fresh meat, pouliry, and their processed
ltors plant eperations and records as well as d being d effectively to prevent unsanitary conditions  |and other Agency reviews to assess the effectiveness of products are free of discase or adulteration. FSIS VMOs, in
compliance with regulations. end adulteration of product, establishment food safety control systems. over 2,500 plants nationwide, perform ante-martem
inspestion of livestock and pouliry; post mortem inspection of
CSls review records, observe plant operations, and conduct  1Define strategies to verify corveclive actions implemented by |livestock and poultry careasses; supervision of the
hands-on verification to ensure compliance with regulatory  [establishmonts. preparation, packaging, and labeling of meat and poultry
requirements. They also prepare detaited documentation produsts; plant and facilities sanilation inspection in meat and
{Non-Compliance Reeord) on pli with regt y |Conduct data analysis and trend assessment of Agency poultry sloughtering and processing plants; and surveillance ™
Major roles requirements, information and regutatory data, of forelgn inspection systems and establishments producing
and/fos meat and poultry products forcxport 1o the Unlted States,
authosities
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CEE D OEZ)
Veterinary Medical Officers (VMOs) and Public Health
Veterinarians (PHVs) are the same (i.e., veterinarians). However,
currently all field veterinarians in FSIS are classified as PHVs
reflecting the agency’ s emphasis on its mission and its
additional training in public health aspects. There are
approximately 1,200 veterinarians émployed by FSIS in all
operations (i.e., field personnel in both slaughter and processing
establishments as well as management positions). The
remaining 8, 000 employees are mainly inspectors and support.
personnel.

1. Meat Inspector Personnel (Food Inspector):

Food inspector positions are typically entry—-level positions in
slaughter plants. After sufficient and successful training, a new
government—paid food inspector examines food animals in
privately—owned meat or poultry plants. The inspector ensures
that the product is fit to eat and in compliance with Federal
laws. Such inspection is performed before and after slaughter
to ensure that the product is not contaminated and that
sanitation procedures are maintained. The inspection of
processed meat and poultry products is typically performed by
more experienced inspectors. This includes frozen dinners,
canned goods, as well as cured and smoked products. In
processing plants, an inspector reviews, verifies, and monitors
plant operations and records as well as determines compliance
with regulations.



As a Federal official, the food inspector is required to uphold the
integrity of the regulatory process. He/she will acquire the
skills necessary to balance industry desire for productivity

against public right to protection against unsafe or inferior food
products.

Food inspectors must meet certain qualification requirements to
be hired for their positions. Applicants qualify based on either
education or experience, but not a combination of the two. At
the GS-5 (beginning) level, their experience must consist of at
least one year specialized experience that was obtained after
their 16th birthday. The experience must show qualifying
knowledge, judgment, interpretive ability, and technical

skills. Such experience must be related to a finished product
where there are specific standards. Specialized experience may
include, but is not limited to, the following examples:

1. Work experience processing food, in a slaughter or processing
plant, or a comparable production activity which prepares food
for human consumption.

2. Work experience as a meat cutter/butcher in a wholesale or
retail meat/poultry business.

3. Work experience performing Quality Control tests and/or
laboratory tests. This experience must be in the food industry
or other similar environments, working with products that are
consumed by humans or animals.

4. Work experience as a manager or supervisor in the food or
livestock industry. This experience in the food industry must



demonstrate effective skills in communicating job requirements,
evaluating results of work methods or processes, applying
instructions, and interpreting standards or instructions.

'5. Work experience preparing food, as a chef or cook in a large—
scale commercial establishment. This experience must
demonstrate responsibility for proper food preparation, handling
and sanitation practices.

6. Work experience as a Veterinary Technician. This experience
must include conducting iab tests, assessing animals and/or
partial examination of animals, performing autopsies, monitoring
animals under anesthesia or other Vet Tech work involving
standards and decisions.

The education required at the GS~5 level is the successful
completion of a full 4~year course of study leading to a bachelor
degree in an accredited college or university that included 12
semester hours in the biological, physical, mathematical, or
agricultural sciences.

To qualify at the GS—7 level, applicants must have one year of
full-time regulatory experience as a state, federal, or military

food inspector. Education cannot be substituted for experience -
to qualify above the GS-5 level.

The duties of a Food Inspector are performed in a hazardous
working environment. Therefore, applicants must be physically
and mentally able to efficiently perform the job functions,
without hazard to themselves and others. Specifically, full range
of motion is required for rapid repetitive twisting and working



with arms above shoulder level as well as standing and walking
on slippery and uneven ficors and catwalks as well as climbing
stairs and ladders. Applicants must be able to lift, carry, push,
and pull up to 44 pounds. Manual dexterity of the upper body,
including arms, hands, and fingers, with a normal sense of touch
in both hands is mandatory. In addition, applicants must be free
of chronic eye disease, have good near— and distance—vision,
and have the ability to distinguish shades of color. Any
significant degree of color blindness (25 percent or more error
rate on approved color plate test) is disqualifying. The ability to
hear and understand conversational voice is required. The
above requirements are not all~inclusive.

2. The Consumer Safety Inspector (CSI)

The CSI has the authority to conduct/perform all the duties of
the position. Adequate training is provided to ensure the
successful performance of the assigned duties. The major
duties are as follows:

CSI positions are filled through competitive selection from
current food inspectors with the requisite qualifications as well
as through external recruitment as attrition permits. All
candidates selected for CSI positions must complete a rigorous
four-week education program, which includes scientific and
regulatory information in areas such as food microbiology,
statistics, analyzing scientific and investigative information, and
pathogen reduction and HACCP regulations.

A CSI ensures that regulated establishments produce a safe
product by executing appropriate inspection methods,



determining noncompliance with regulatory requirements,
documenting noncompliance, and initiating enforcement action,
where warranted. A CSI verifies that meat and poultry slaughter
and/or processing establishments’ Sanitation Standard
Operating Procedures (SSOPs) and Hazard Analysis and Critical
Control Point (HACCP) Plans meet regulatory requirements and
are being executed effectively to prevent unsanitary conditions
and adulteration of product.

GSls review records, observe plant operations, and conduct
hands—on verification to ensure compliance with regulatory
requirements. They also prepare detailed documentation (Non—
Compliance Record) on noncompliance with regulatory
requirements. They determine when regulatory control action is
necessary and assess whether the plant's corrective or
preventative actions are acceptiable and effective, if there are
trends in noncompliance, or if enforcement action is warranted.

CSls also conduct regulatory oversight activities inside plants in
matters relating to other consumer protections (e.g., economic
adulteration and misbranding). A CSI has contact with plant
managers, owners, and others to explain legal and regulatory
requirements; discuss operation of the plants’ SSOP, HACCP
'plan, and other food safety programs; communicate on and
defend determinations on noncompliance issues; and discuss
plans for addressing non—compliance. CSls also work with a
variety of individuals to resolve problems; clarify differences of
interpretation concerning HACCP and other food safety or
consumer protection requirements; and advise other Agency
inspectors, supeNisors, and officers on inspection and
enforcement matters for which they are involved.



The CSI may also conduct various samplings, surveys, and tests
to obtain pertinent data on potential problem areas, industry
trends, or other issues of current interest to the Agency. A CSI
may be involved in performing health and safety verification
sampling and tests for detection of specific microbes (e.g.,
Salmonella, Listeria, etc.), residues, or contaminants. They may
also perform direct, structured sampling involVing Protein Fat
Free (PFF), undeclared species, undeclared ingredients, or
suspected economic violations involving net weight or labeling.

It should be noted that food inspectors and consumer safety
inspectors are not required to make scientific assessments
under PR/HACCP. Therefore, to further ensure the safety of
public health in the PR/HACCP environment, FSIS needs front—
line employees with a scientific background, able to assess and
verify the design of food safety systems. The CSO was created
to fill that need.

3. Consumer Safety Officer (CSO)-

The CSO series gives the Agency more flexibility in assigning its
workforce in areas where there is a greater demand for
scientific knowledge and judgment. CSOs are part of the
District Office staff. CSOs work in plants but do not have a
fixed plant assignment or geographic area.

To that end, the CSO has the authority to condﬁct/ perform all
the duties of the position. The major duties are as follows:



* Assist with activities associated with the Small Business
Regulatory Enforcement Fairness Act (SBREFA), which
supports in—plant safety inspection activities and helps small
and very small establishments.

» Assess and verify the design of HACCP plans, SSOPs, and E.
coli monitoring plans. '

» Participate in in-depth verification reviews, investigations,
and other Agency reviews to assess the effectiveness of
establishment food safety control systems.

» Define strategies to verify corrective actions implemented by
establishments.

¢ Conduct data analysis and trend assessment of Agency
information and regulatory data.

During a plant visit, if there are scientific questions concerning
the design of the food safety systems, the CSO will issue a 30—
day reassessment letter. If non—compliance is found during the
GSO's assessment and verification of the design of an
establishment’s food safety system, some type of enforcement
action will be taken in cooperation with the District Office. This
action could be either a Notification of Intended Enforcement
Action (NOIE) or suspension. In those cases where an
enforcement action is taken, a letter of deferral, with a specified
time frame, can be issued to the establishment once it has
defined how it will come back into regulatory compliance. In all
cases, the CSO will assist the establishment in finding the
technical resources necessary to achieve compliance and
develop an action plan to be used by in—plant inspection
personnel to verify establishment compliance.



For the CSI and CSO positions, there are two basic components
of experience that together define their qualifications. These
are: 1) Time in Grade; and 2} Specialized Experience, as follows:

Time in Grade: In order to meet time—in—grade qualification, one
needs to have completed 52 weeks at the next lower grade level
within 30 days of the closing date of the job announcement.

Specialized Experience. In order to meet the specialized

expetience requiremeﬁt, one needs to have completed 52 weeks
of progressively responsible specialized experience at the next
lower grade level within 30 days after the closing date of the job
announcement. Specialized experience is experience working
with the Federal Meat, Poultry, and Egg Products Inspection
Acts in order to inspect meat, poultry, and egg products. This
experiencé also includes working with basic SSOP and HAGCP
principles and practices in order to verify plant HACCP and
SSOP responsibilities; performing basic mathematic and
elementary statistical concepts and methods to perform testing
and sampling procedures; and experience in reaching and
interpreting conclusions.

CSO positions will normally be filled through competitive
selection from current inspectors with the requisite
qualifications as a consumer safety inspector or, possibly, a food
inspector. All candidates selected for CSO positions must
complete an especially rigorous four-week education/training
program, which includes scientific and regulatory information in-
areas such as food microbiology; statistics; analyzing scientific
and investigative information; and pathogen reduction and
HACGP regulations.



The Supervisory CSI has the authority to conduct/perform all
the duties of the position. Adequate training is provided to
ensure the successful performance of the assigned duties. The
major duties are as follows;

A Supervisory Consumer Safety Inspector (SCSI) serves as a
“subordinate supervisor to a Supervisory Veterinary Medical
Officer (SVMO) in a large slaughter plant. The SCSI assigns,
directs, reviews, and evaluates the work of line Food Inspectors
(FI) and off-line CGonsumer Safety Inspectors (CSI). The SCSI
monitors line inspection activities, assures appropriate breaks
are provided and that relief inspectors are utilized as

necessary. The SCSI provides training to new inspectors and to
all inspectors, as needed, on new inspection procedures and »
techniques as well as verifies regulatory compliance with the full
range of Sanitation and Standard Operating Procedures (SSOP)
and with Hazard Analysis and Critical Control Point (HACCP)
requirements. Finally, an SGSI verifies that corrective actions
are taken to deal with product contamination and prepares non—
compliance documentation.

For the Supervisory Gonsumer Safety Inspector (SCSI)

_ positions, there are two basic components of one’ s experience
that together define the qualifications. These components

are: 1) Time in Grade; and 2) Specialized Experience. -

Time in Grade. In order to meet time—in—grade, one needs to
have completed 52 weeks at the next lower grade level within 30
days of the closing date of the job announcement.




Specialized Experience. In order to meet the specialized
experience requirement, one needs to have completed 52 weeks
of progressively responsible specialized experience at the next
lower grade level within 30 days after the closing date of the job
announcement. Specialized experience is experience working
with the Federal Meat, Poultry, and Egg Products Inspection
Acts in order to inspect meat, poultry, and egg products. This
experience also includes working with basic SSOP and HACCP
principles and practices in order to verify plant HACCP and
SSOP responsibilities; performing basic mathematic and
elementary statistical concepts and methods to perform testing
and sampling procedures; and experience in reaching and
interpreting conclusions. Past or present supervisory
experience enhances one’ s qualifications for the position.

4. The Veterinary Medical Officer/Public Health Veterinarian
(PHV):

The PHV has the authority to conduct/perform all the duties of
the position. Adequate training is provided to ensure the

* successful performance of the assighed duties. The major

duties are as follows:

The U.S. Department. of Agriculture’'s Food Safety and
Inspection Service (FSIS), a major Government employer of
Veterinary Medical Officers (VMOs), ensures that the nation’s
supply of fresh meat, poultry, and their processed products are
free of disease or adulteration. FSIS VMOQOs, in over 2,500 plants
nationwide, perform ante—mortem inspection of livestock and
poultry; post mortem inspection of livestock and poultry
carcasses; supervision of the preparation, packaging, and



labeling of meat and poultry products; plant and facilities
sanitation inspéction in meat and poultry slaughtering and
processing plants; and surveillance of foreign inspection systems
and establishments producing meat and poultry products for

- export to the United States.

The qualification requirements for an entry—level PHV must be
successfully completed to enable hiring. Each candidate must
successfully a full course of study leading to a degree of Doctor
of Veterinary Medicine (DVM) or equivalent from a Veterinary
school accredited by the American Veterinary Medical
Association.

PHV candidates must also meet certain experience
reguirements. In addition to the basic qualification requirements,
the experience specified below is required as a minimum
eligibility:

GS-9 positions: No post—-DVM experience is required.

GS-11 positions: At least 1 year of post~-DVM veterinary work
experience is required. (Private practice experience is typically
qualifying at this level.) Graduation in the upper 25% of an
accredited DVM program OR completion of a master's degree, in
addition to a DVM, in a field of veterinary or related science (e.g.
microbiology, parasitological, pathology, immunology, etc.) may
be substituted for the required experience.

GS—12 positions: At least 1 year of U.S. federal (equivalent to
the GS—11 level or higher), state, or military (captain level or
higher) veterinary work experience; OR at least 1 year directing




veterinary research; OR veterinary biologics or veterinary
products research and development experience; OR a board
certification in a veterinary medical specialty is required.

All applicants must be a U.S. citizen to apply. Applicants also
‘must be physically and mentally able to efficiently perform the
job functions, without hazard to themselves or others. These
positions require good vision (including color), hearing, touch,
and eye—hand coordination. Applicants who use a prosthesis or
mechanical aid, which satisfactorily compensates for an impaired
function, are considered. This position requires a pre—
ermployment physical. Some positions require a valid state
driver’s license. |
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FSIS provided us with an overall estimate of 2,428 veterinarian
medical officers and inspectors in U.S. beef slaughter plants.
That is the figure as of August 11, 2005,'but it is subject to
operational fluctuations and, thus, could vary at any future date.

There are no major changes from the previous figures that I

have provided you earlier in August, 2005. As you are aware,

many factors impact the number of FSIS field personnel staffing

at slaughter facilities as follows:

¢ Changes in plants’ operations such as number of animals
slaughtered. This can lead to changes in the number of days
of slaughter and subsequently FSIS's staffing needs. This
change could be seasonal or depending on market impact.

» Type of animal (high pathology vs. low pathology) impacts line
speed and staffing patterns.

e Retirements, new hires...etc.

o Large plants are equipped with moving lines and chains while
in very small slaughter operations everything is accomplished
manually. This can impact the number of inspectors.
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The text above, outlining the roles and responsibilities of the
food inspector and the veterinarian, should adequately explain
the difference in the roles and responsibilities between the two
positions, Additional information in this regard is as follows:

For Food Inspegtors: Slaughter inspection involves the ante—
mortem and post—mortem inspection of cattle, swine, sheep,
goats, chickens, turkeys, ducks, geese, equine, ratite, and

squab. Ante-mortem inspection involves a visual examination of
the live animal or poultry prior to slaughter. Food Inspectors are
trained to recognize abnormalities in appearance and behavior of
the live animal. Veterinarians either perform anti-mortem
inspection and post—mortem inspection directly or supervise the
trained food inspectors that perform the inspections. The final
disposition of suspect animals is determined by a

veterinarian. Post—mortem inspection consists of a visual and

tactile and/or incisory inspection of the head, viscera, carcass,
and offal (liver, heart, brain and tripe) in order to determine that
no pathological conditions are present and that the carcass is in
a clean and wholesome condition.

In large plants where slaughter is done on an assembly-line
basis, inspection stations are established for the head, viscera,
carcass, and offal inspection. In smaller plants that do not
operate on an assembly line, a single inspector may carry out all
four inspection processes.



(Because of the nature of the operation, poultry slaughter is
generally carried out on an assembly—line basis. After the
poultry has been slaughtered, singed, and eviscerated, each
carcass passes before an inspector who examines the viscera
and the body to assure that there are no evidences of
pathology.) In all species, Food Inspectors determine the
wholesomeness of each inspected carcass. If the carcass is
considered questionable, it and the viscera are retained for
veterinarian disposition.

- Veterinarians: Veterinarians are trained in public health and
regulatory medicine to broteot the public from food-borne
linesses. FSIS veterinarians are team leaders that supervise
other public health professionals (such as food inspectors and
consumer safety inspectors) to ensure establishments under
FSIS jurisdiction comply with sanitation standards and properly
implement. systems that control hazards from entering the food
supply. Veterinarians supervise and enforce Federal meat and
poultry inspection procedures at ante—mortem and throughout
the entire establishment, including processing operations,
transportation, and distribution of meat, poultry, and egg
products to markets and retail stores. In addition, FSIS
veterinarians are also responsible for enforcing the Humane
Slaughter Act and ensure industry is following proper

procedures.

Based on reports of food-borne health hazards and disease
outbreaks, FSIS veterinarians are employed to conduct
epidemiological investigations in collaboration with local health
departments and the Centers for Disease Control and
Prevention. Veterinarians are also used to assess State



inspection programs; design new inspection systems and
procedures; evaluate agency programs to assess their
effectiveness in ensuring the safety of meat, poultry, and egg
products; create and deliver training and educational programs;
and other challenging tasks that ultimately protect humans from
food—borne illnesses.

On a broader scale, in 1999, the Agency improved the activities
of the FSIS veterinarian, which include:

¢ Verifying that HACCP system and intervention
processes/procedures are technically and scientifically sound
by conducting food safety assessments,

¢ Conducting food—safety assessments of the slaughter and
processing establishment to ensure it is meeting regulatory
and public health protection regulations.

e Identifying and evaluating conditions affecting the growth of
microorganisms; assessing the statistical validity of industry's
microbiological sampling plans and their monitoring
procedures; and assessing and performing a complete
verification of the design of an establishment’s control
systems, including HACCP, SSOP, and Generic £. coff
procedures as well as Sa/monelia data.

¢ Developing residue—violation cases to be provided to Food
and Drug Administration’s Center for Veterinary Medicine for
enforcement action,

¢ Analyzing program and industry data to determine indicators
of pathogen reduction before, at, or after critical control point
implementation. Assessments include the nature and source
of all items coming into the establishment as well as the



products, processes, and environment within the
establishment.

¢ Participating in recalls of adulterated products.

¢ Directing ante—mortem and post—mortem inspection of
livestock and/or poultry to detect, identify, and diagnose
conditions that may render the food products unfit for human
conhsumption.

¢ Overseeing the humane handling and slaughter of livestock
and enforcing all pertinent regulations.

e Serving as Agency spokesperson to raise awareness of: 1)

food safety through farm—to—table continuum being a shared

responsibility; 2) Good Food Animal Production Practices: and:
3) food security practices from farmer to consumer.

In summary, FSIS veterinarians and inspectors work together to
protect consumers by ensuring that meat, poultry, and egg
products are safe, wholesome, unadulterated, and properly
labeled and packaged.
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In the United States, we do not maintain records that differentiate the different breeds of cattle;
therefore, the USDA does not have specific information on the number of Holstein steers and
heifers slanghtered each year. Only a few plants (8) primarily slaughter Holstein (dairy)
cattle, which is due to the concentration of dairies across the United States.

One way to estimate the number of Holstein steers slaughtered each year is to take the number
of Dairy cows (9,084,000; NASS Consensus 2002) and divide by two (assuming 50% bull
and 50% heifer calves). This would result in an estimated 4.5 million male Holstein (dairy)

calves that would ultimately be castrated, grown, fattened, and slaughtered.
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There were approximately 40 slaughter and/or proces_sing facilities exporting beef products to
Japan before December 23rd, 2003. Currently there are 26 facilities that have met the
requirements under the proposed Beef Export Verification Program for age verified animals.
There are an additional 11 facilities that continue to develop a QSA program.

The safety of U.S. beef is assured by the interlocking system of safeguards in place in the
United States. The ruminant feed ban (in place in the Unitéd States since 1997), the required
removal of SRMs, the prohibition on air-injection stunning, enhanced surveillance, and several
other effective safegurding measurings have been carefully designed to protect animal and
human health. USDA is confident that U.S. beef is safe irrespective of the number of facilities

that process or handle any given lot of beef.
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"In two independent studies, there was less than 1.0% disagreement between the percentage of
cattle that had a physiological matﬁrity score of A40 and younger. A one-month survey of
12,075 carcasses conducted in September 2004 showed that 8.6% of the slaughter population
had a physiological maturity score of A40 and younger. In the study conducted to determine
the proper physiological threshold to ensure no beef from cattle greater than 20 months of age
was exported to Japan, only 7.7% of the population sampled was A40 and younger (all of
which had a chronological age of 17 months and younger). The USG has speculated that
only 8 to 10% of the fed-beef population would have a physiological maturity of A40 and

younger, although a majority of the cattle are younger than 20 months of age."

"Through a very general discussion with industry leaders and some very limited observations,
it is anticipated that approximately 25% of the fed beef population has traceability to

adequately determine the age of the cattle."
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Canada does not currently, nor has it historically, tracked slaughter cattle on the basis of breed
designation. As a resuit, it is not possible to determine the percentage of total beef exported to
Japan, or any other country for that matter, that was derived from any particular cattle breed,
including young Holstein cattle, Although there are instances where individual food service
companies have contracted with ranchers, feedlot operators or slaughter establishments to
provide beef ,products derived from specific breeds of cattle, these arrangements are made
directly between the buyer and seller and do not involve the Canadian Food Inspection
Agency.
It is a far more common practice for transactions between the buyer and seller to be based on
carcass grade, and although carcass grade is independent of the breed, certain breeds are
perhaps more likely to consistently grade at a particular level. Nonetheless, it is not possible to
select carcasses from any particular cattle breed solely on the basis of carcass grading
characteristics.
Consequently, beyond the broad, general inferences that are possible based on the
Canadian cattle demographics, including that the likelihood of beef having been derived from a
dairy breed animal is less in western Canada than in eastern Canada, it is not possibie to
ascribe a percentage to the volume of beef and beef product that may have historically been
derived from youthful dairy cattle.
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Prior to the confirmation of BSE in Canada, the Canadian Food Inspection Agency (CFIA)
recognized 17 federally registered slaughter establishments as eligible to qualify product for
export to Japan.
There are currently 32 beef slaughter establishments registered under the Meat Inspection Act
and Regulations. In accordance with the Act and Regulations, federally registered
establishments are cligible to engage in export activities. In this context, Canada would stress
that any federally registered beef slaughter facility in Canada, in which the CFIA verifies
compliance with Japanese requirements, be considered eligible to export product to Japan,
In order to provide a more accurate estimate of the number of establishments that are likely to
be involved, the CFIA contacted industry representatives. At the present time, eight
establishments have expressed a strong interest in exporting product to Japan.
In addition to the eight plants that have so far expressed interest, the CFIA fully expects that
once trade resumes, there will be other plants requesting recognition. Accordingly, the CFIA
estimates that the number of establishments likely to pursue marketing opportunities in Japan
will fall between 8 and 17.

(EFR) '
HFFIET S BSE OFERLENE. CFA REREFIC L - TBEIhE 17T DLE
Mg %, BAMITmHEE LS 2RETABERAS AR L LTARE LTV,

BAE, BREREESRCHA] (Meat Inspection Act and Regulations) D FIZ, 32 DD
LEMERPBEFEEN TS, S & BRI, BIMBUFIC L - TRESI NIRRT,
MHEELRETIERRELDRTWS, ZTHIREEL T, AROLMEEHT LT
WAEZ &% CFIA ICE o TIREES N TB Y, EHMBUFIC L > TEREENTZWNRD D
FEOELEMRS, BAMTCHAEZHRETAERNADD LWV &2 N T FITIR
<FEET B,

BG4 AEEMAHHMBROEICE TS LY ERELHREEE AT, CFA X,

ERONRFEFTEEER o7, HEO LI A, HE~OHEOREIC 8 kA5 5
DERLTNS, .

IETCIBELERLE SHERICHEL, BEESEREINNIE, AREZRKOIMRNP S
BT BZ &% CRA X+ FHELTWS, #-T, CFIA X, BARIBITS
THRE| OS2 RDDFHREOH 2MBOEIL, 8 ~ 17 OMIZRBIEA S LHA
L/-Cl'\‘{)o





