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reduce pathogens and protect public
health, FSIS believes that microbial
testing must become an integral part of
the operation of every meat and poultry
establishment and that the primary
responsibility for testing should rest
with the establishment, not FSIS. Over
the long term, microbial testing will
play a key role in verifying the
successful implementation of an
establishment’s HACCP plan. FSIS also
believes that establishments should be
responsible for testing their products to
verify achievement of any microbial
limits that FSIS establishes for
regulatory purposes. Later in this
document, FSIS is proposing to require
daily microbial testing to determine
whether, over time, the proposed
interim targets for pathogen reduction
are being met in all establishments that
have slaughter operations or produce
raw ground meat or poultry products.

4. FSIS must foster scientific and
technological innovation within the
meat and poultry industries to reduce
pathogens and the risk of foodborne
illness and must remove any
unnecessary regulatory obstacles to
innovation. In the past, innovation in
the meat and poultry industries has
been directed primarily to developing
new products and increasing
productivity. This innovation has been
beneficial because it has responded to
consumer demand and need for a
diverse, convenient, and economical
food supply. One of the principle
advantages of holding establishments
accountable for meeting public health-
driven microbial limits is to provide an
incentive for establishments to innovate
as they reduce the risk of foodborne
illness.

FSIS believes that scientific and
technological innovation in the meat
and poultry industry will play a key role
in meeting the Agency’s food safety
goal. FSIS will, therefore, be reviewing
its current procedures for evaluating
and approving new pathogen reduction
technologies for use in meat and poultry
establishments, and is committed to
modifying or eliminating any
procedures or requirements that stand
as unnecessary obstacles to the prompt
implementation by industry of
innovations that can reduce the risk of
foodborne illness. FSIS invites public
comment on how FSIS can improve its
program to facilitate beneficial
innovation.

5. FSIS must build the principle of
prevention into the operations of meat
and poultry establishments and into the
FSIS inspection program. As discussed
earlier in this document, food safety can
be ensured most effectively and
economically by installing systems that

prevent problems from occurring rather
than relying on end product testing or
government inspection to detect and
correct problems after they occur. There
is wide agreement on this among
government and industry officials,
consumers and the scientific
community. FSIS is proposing to build
the principle of prevention into the
inspection system by requiring that all
meat and poultry establishments adopt
and operate under HACCP systems.

6. FSIS must approach its food safety
mission broadly, and address potential
hazards that arise throughout the food
production and delivery system,
including before animals enter FSIS-
inspected establishments and after meat
and poultry products leave those
establishments. There is wide agreement
that ensuring food safety requires taking
steps throughout the chain of
production, processing, distribution,
and sale to prevent hazards and reduce
the risk of foodborne illness. Although
not the subject of this document, FSIS
will work with producers and others to
develop and implement ‘‘preharvest’’
food safety measures—measures that
can be taken on the farm to reduce the
risk of harmful contamination of meat
and poultry products.

FSIS is also announcing in this
document initiatives it plans to
undertake in cooperation with the Food
and Drug Administration to develop
Federal standards that will help ensure
the safe handling of meat and poultry
products during transportation from
FSIS-inspected establishments to the
retail level. FSIS and FDA will also
work together to encourage adoption
and enforcement by State governments
of consistent, science-based standards at
the retail level.

FSIS believes that its food safety goal
can be achieved and legitimate public
expectations met only by building a
chain of responsibility for food safety,
extending all the way from the farm to
the consumer.

In the next part of this document,
FSIS proposes a set of regulatory
changes that it believes will advance the
Agency’s food safety regulatory strategy.

II. Discussion of Regulatory Proposals

Overview

Because the safety of any meat or
poultry product can be positively or
adversely affected at virtually every step
in the manufacturing process, FSIS is
proposing the series of regulatory
changes discussed in this section.
Collectively, these changes would
reduce the incidence of pathogenic
microorganisms on meat and poultry
products, not only by reducing their

numbers at critical points during
processing, but also by denying those
pathogens that are present the
opportunity to grow.

As independent measures, standard
operating procedures for sanitation,
antimicrobial treatments, and time and
temperature requirements for chilling
and cooling finished carcasses and parts
could have only limited impact on food
safety. Together, they can make a
significant contribution to reducing
pathogenic microorganisms and other
contaminants throughout the
manufacturing process. These measures
are a precursor to HACCP, which
ensures process control through
carefully selected critical control points.
The above-listed measures, discussed at
length in II A, have in fact been
implemented in many establishments,
including many now operating under
HACCP systems. By effecting immediate
pathogen reduction in meat and poultry
products during the period of transition
to HACCP, these interdependent
measures would address urgent public
health needs. Additionally,
implementing these measures would
introduce into non-HACCP
establishments the concept and
actuality of process control, which is the
essence of HACCP. Each proposed
measure can be reasonably expected to
constitute a critical control point under
most HACCP plans so, while the
proposed regulatory provisions may no
longer need to be mandated upon
implementation of HACCP,
establishments would likely retain them
as critical elements of process control.

The second component of this three-
part regulatory package, the
microbiological testing program
(discussed under II B), would also be
implemented during the transition to
HACCP. It, too, is integral to the
regulatory strategy, because microbial
testing will establish a tangible,
achievable, measurable target: a
reduction in the incidence of
Salmonella in raw product. As with the
near-term interventions discussed
above, the microbial testing program
would effect pathogen reduction almost
immediately upon implementation. As
is the case with the near-term
interventions, microbial testing can be
expected to constitute an element of
process control under HACCP.

The third component of this three-
part regulatory package is HACCP
(discussed under III C). As indicated
earlier, the interim measures which, as
proposed, would be implemented
during the transition to HACCP would
likely continue under HACCP as
elements of process control, selected on


