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Components of old meat
Inspection system

USDA required to Police the industry
|l nspect orHands ©aa ap @r oac

USDA favored Command & Control
Uniform National Standards controlled many

aspects of meat inspection

Established minimum sanitation standards required
at all plants nationwide



Old System (cont)

Organol epti coO: human
Sight, Smell, Touch, etc
USDA discredited its historical organoleptic
system as laoxe avilicesgserd o
USDA Conclusion: public health would only

be improved by a system based in microbial
testing, which would be

USDA essentially discredited its previous
methods of sensory inspection, which were
descri bed as oUnsci ent .
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USDA-Style HACCP (cont)

Microbial Testing:
Greatly increased under HACCP

USDA doesnot know what res
react to adverse test results. Examples:

Salmonella Test Sets: 53 samples per set

5 or fewer positives out of 53 samples (9.5% positives):
USDA deems process to be safe

6 (11.4%)or more positives: deemed to be unsafe
One failed set results in a 29, and 39, set of tests

If plant fails 3 consecutive sets (159 total samples),
USDA then has authority to withdraw inspectors
Not a timely system for corrective actions (159 days)
Does not qualify for Pillsbury -style HACCP
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FSIS Framework for Event Days

Using the FSIS trim year-long baseline result of
0.68% samples positive for E. coli O157:H7 and
applying an upper end of 1.5% estimate on pre-FSIS
tested trim, a number can
positive test results ar e

Tells us with at least 95% confidence that the true process %
positive rate exceeded 1.5%
AEach establishment should have data to support its food safety
system; presentl y, FSI-BISdesteddafar t
the low or high prevalence season
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Foundational Pillars
of HACCP

Prevention
Corrective actions

In the event food contamination
OCCuUrs, corrective actions must be
Implemented to prevent
recurrences



National Standards disbanded,
since each plant writes and
justifies their own HACCP

decisions

Creates confusion for USDA employees
Example: Maximum Processing Room Temperature

Bef ore HACCPSE USDAOs Nat.
been 50 degrees maximum for processing rooms

With HACCP: | lowered it to 45 degrees at my
plant, and encountered massive agency resistance.
Wwhy? An alleged lack of scientific justification

USDA officials assume the right to reject whatever
they desire, and mandate their own personal biases
In the virtual absence of national standards
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January, 2003: Agency
threatened to withdraw
inspectors from NB, and NB
sued, resulting in an out-of-
court settlement.

USDA spokesman Steven Cohen told Food
Chemi cal Thd mansreason the agency
settled with the company was to eliminate the
possibility that the plant could continue to
operate under allegedly unsanitary conditions
during months of litigation 0 .



must hire a full -time employee
responsible for HACCP

Plant with 1100 employees lacked a
HACCP -qualified employee!

My plant, with 11 employees, had 4
employees fully certified in HACCP

Training



