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> Frustrated and angry at inconsistencies in the USDA Food Safety and

> Inspection Service¹s Consumer Safety Officer programme, members of 

the

> American Association of Meat Processors blasted two CSOs at AAMP¹s 

64th

> annual convention, this week in Kansas City, Missouri.

> ³I¹m planning to build a new plant ​ my area really needs jobs. But 

from

> what I¹ve heard today, I don¹t want to build it,² one AAMP member 

said.

> ³It¹ll be nothing but trouble.²

> Another audience member called the CSO programme, which is an adjunct 

to

> FSIS¹s regular inspection programme, ³double jeopardy.²

> FSIS instituted the CSO programme two years ago in an effort to

investigate

> the in-plant effectiveness of HACCP plans, required of every 

federally

> inspected meat and poultry plant under the Pathogen Reduction and 

Hazard

> Analysis Critical Control Point Act of 1996.

> When a CSO finds a plant operation that is inconsistent with the 

plant¹s

> HACCP plan, the typical result is what¹s called a 30-day letter, 

which

> describes the inconsistency and requires a remedy in a certain amount 

of

> time.

> The programme has been called a cornerstone of the public-health 

emphasis

> being pursued at FSIS by agency administrator Dr. Garry McKee and 

USDA

Under

> Secretary for Food Safety Dr. Elsa Murano.

> But angry AAMP members at the well-attended session, which began with

> presentations by two CSOs, Robert Albers and Jim Hopwood, and which 

was

> moderated by Jeff Cummings, publisher of Meat Processing magazine, 

said

the

> CSO programme was anything but consistent and helpful.

> One AAMP member described a situation in which his HACCP plan 

included a

> certain critical-control point that was recommended by the

> inspector-in-charge at his plant but which was noted as a faulty 

procedure

> in a 30-day letter he received after a CSO visit.

> ³The IIC and CSO argued about it ​ the IIC was actually arguing on 

our

> behalf,² he said.

> ³So what am I supposed to do? Either way I go, someone¹s going to be

unhappy

> and I¹m in trouble.²

> He was advised by a third CSO in the audience that a public meeting 

was

³not

> the right place² to discuss specific inspection issues at a specific

plant,

> an answer greeted by the audience with hisses and even audible

obscenities.

> AAMP, one of several meat industry trade associations, represents 

smaller

> operations ​ typically, processors with 10 or fewer employees that 

sell

> and/or distribute processed products locally.

> The organisation is widely recognised for its American Cured Meat

> Championships, which it is conducting once again as part of the 

Kansas

City

> convention.

> Bernard Shire, who handles regulatory affairs for AAMP, said that he 

has

> seen 30-day letters in which problems were described simply as 

violations

of

> a specific regulation, with nothing more than the regulation number

given ​

> there was no explanation of the violation and suggested remedies 

given.

> ³We describe whatever the problem is in the exit interview,² Mr 

Hopwood

> said.

> ³That¹s the best place to get into the details.²

> After listening to complaint after complaint, the CSOs at the meeting

> defended their programme and their approach with processors.

> ³At the end of a visit, I always ask the processor if I can do it 

better

> next time, and if so, how,² said Mr Albers. ³But I have gotten zero

> feedback. None.²

> ³We don¹t run away,² added Mr Hopwood. ³If you need some information, 

call

> us.²

politics usual
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> The U.S. House of Representatives has narrowly defeated legislation 

that

> would have banned the sale of sick or injured livestock.

> In debate before the Monday night vote, the amendment's sponsor, Rep. 

Gary

> Ackerman, (D-N.Y.), noted that fast food chains Wendy's, Burger King 

and

> McDonald's don't accept meat from downed animals, and that USDA 

prohibits

it

> in the federal school lunch program.

> The USDA estimates 130,000 "downers" are brought to slaughterhouses 

every

> year.

> Opponents said banning the sale of downed animals would prevent USDA

> inspectors from detecting possible cases because the animals would 

never

> reach the slaughterhouse for inspection.

> "You will drive this whole process literally underground," argued 

Rep. Bob

> Goodlatte, a Virginia Republican who chairs the Agriculture 

Committee.

"The

> animals will be buried on the farm, and perhaps put in the food chain

> illegitimately."

