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H A CCP  
• T h e F ood Saf ety I ns pecti on Serv i ce ( F SI S)  i s s u ed th e path og en R edu cti on;  H az ard A nalys i s  and 
Cri ti cal Control P oi nt ( H A CCP )  Sys tems ;  F i nal R u le on J u ly 2 5 ,  1 9 9 6  
 
• T o v eri f y th at i ndu s try P ath og en R edu cti on/ H A CCP  ( P R / H A CCP )  s ys tems  are ef f ecti v e i n 
controlli ng  th e contami nati on of  raw  meat and pou ltry produ cts  w i th  di s eas e cau s i ng  bacteri a,  th e 
P R / H A CCP  ru le s et Salmonella perf ormance s tandards .  
 
• P rodu ct s peci f i c li mi ts  on Salmonella became ef f ecti v e i n larg e es tabli s h ments  on J anu ary 2 6 ,  
1 9 9 8;  i n s mall es tabli s h ments  on J anu ary 2 5 ,  1 9 9 9 ;  and i n v ery s mall es tabli s h ments  on J anu ary 
2 5 ,  2 0 0 0 .  
 
• T h e Salmonella perf ormance s tandards  are bas ed on th e prev alence of  Salmonella as  
determi ned f rom th e ag ency’ s  nati onw i de mi crobi al bas eli ne s tu di es  condu cted bef ore P R / H A CCP  
w as  i mplemented  
 
• R aw  produ cts  cu rrently cov ered by perf ormance are carcas s es  of  cow s / bu lls ,  s teers / h ei f ers ,  
mark et h og s ,  and broi lers ;  and g rou nd beef ,  g rou nd ch i ck en,  and g rou nd tu rk ey.   
 
• T h e perf ormance s tandards  are ex pres s ed i n terms  of  th e max i mu m nu mber of  Salmonella 
pos i ti v e s amples  th at are allow ed per s ample s et.  
 
• T h e nu mber of  s amples  i n a s ample s et v ari es  by produ ct and th e max i mu m nu mber of  pos i ti v e 
s ample allow ed i n a s et prov i des  an 80 %  probabi li ty of  an es tabli s h ment pas s i ng  w h en i t i s  
operati ng  at th e s tandard.  
 
• Salmonella rates  i n all clas s es  of  produ cts  h av e decreas ed to lev els  w ell below  F . S. I . S’ s  h az ard 
analys i s  and cri ti cal control poi nt bas eli ne prev alence es ti mates .  
 
• 2 0 0 3 ,  3 . 8 percent tes ted pos i ti v e f or Salmonella,  as   
compared w i th  4 . 2 9  percent i n 2 0 0 2 ;  5 . 0 3  i n 2 0 0 1 ,   
5 . 3 1  percent i n 2 0 0 0 ; 7 . 2 6  percent i n 1 9 9 9 ;  and 1 0 . 6 5   
percent i n 1 9 9 8.  
 
• B roi lers  – 1 2 . 8 percent compared to a s tandard of  2 0  percent.  
• M ark et h og s  – 2 . 5  percent compared to a s tandard of  8. 7  percent 
• Cow s / bu lls  – 1 . 5  percent compared to a s tandard of  2 . 7  percent 
• Steers / h ei f ers  – 0 . 4  percent compared to a s tandard of  1  percent 
• G rou nd beef  – 1 . 7  percent compared to a s tandard of  7 . 5  percent 
• G rou nd ch i ck en – 3 5 . 5  percent compared to a s tandard of  4 4 . 6  percent 
• G rou nd tu rk ey – 2 5 . 4  percent compared to a s tandard of  4 9 . 9  percent  
 
• T h e Salmonella prev alence i n g rou nd ch i ck en f rom all s i z es  of  es tabli s h ments  combi ned 
i ncreas es  f rom 1 9 . 5 %  i n CY  2 0 0 1  to 2 9 . 1  i n CY  2 0 0 2 .   



• T h i s  i ncreas e w as  du e pri mari ly to an i ncreas e i n Salmonella prev alence f or s mall 
es tabli s h ments  f rom 1 6 . 8%  i n CY  2 0 0 1  to 3 1 . 0 %  i n CY  2 0 0 2 .  
• T h e CY  2 0 0 2  ov erall lev el f or g rou nd ch i ck en i s  s ti ll w ell below  th e bas eli ne prev alence of  
4 4 . 6 % .  
  
• ( 3 )  N oncompli ance and es tabli s h ment res pons e.  W h en F SI S determi nes  th at an es tabli s h ment 
h as  not met th e perf ormance s tandards : 
– ( i )  T h e es tabli s h ment s h all tak e i mmedi ate acti on to  
meet th e s tandard.  
– ( i i )  I f  th e es tabli s h ment f ai ls  to meet th e s tandard on th e  
nex t s eri es  of  compli ance tes ts  f or th at produ ct,  th e es tabli s h ment s h all reas s es s  i ts  H A CCP  plan 
f or th at produ ct.   
 
• ( i i i )  F ai lu re by th e es tabli s h ment to act i n accordance w i th   
th e parag raph  ( b)  ( 3 )  ( i i )  of  th i s  s ecti on,  or f ai lu re to meet  
th e s tandard on th e th i rd cons ecu ti v e s eri es  of  F SI S- condu cted tes ts  f or th at produ ct,  cons ti tu tes  
f ai lu re to  
mai ntai n s ani tary condi ti ons  and f ai lu re to mai ntai n adeq u ate H A CCP  plan,  i n accordance w i th  
part 4 1 7  of  th i s  ch apter,  f or th at produ ct,  and w i ll cau s e F SI S to s u s pend i ns pecti on s erv i ces .  
• Su ch  s u s pens i on w i ll remai n i n ef f ect u nti l th e  
es tabli s h ment s u bmi ts  to th e F SI S A dmi ni s trator or h i s / h er  
des i g nee s ati s f actory w ri tten as s u rance detai li ng  th e acti on  
tak en to correct th e H A CCP  s ys tem and,  as  appropri ate,   
oth er meas u res  tak en by th e es tabli s h ment to redu ce th e  
prev alence of  path og ens .  
 
P ou ltry I nterv enti ons  
• T SP  7 7 %  
• A SC 1 9 %  
• P re-op F og  4 %  
• pH  4 %  
• O z one 4 %  
 
  



 
 
• R es earch  i ndi cates  acti v ated lactof erri n remov es  more th an 9 9 %  of  h armf u l bacteri a pres ent on 
th e s u rf ace of  meat.  T es ti ng  als o s h ow s  acti v ated lactof erri n i nh i bi ts  g row th  of  bacteri a on s u b-
pri mal and w h ole-mu s cle,  cas e-ready beef  produ cts  by more  
th an 9 9 %  w h en h eld at room temperatu re f or a 2 4  h ou r peri od.   
 
• T h e g enu s  Campylobacter cons i s ts  of  abou t 1 4  s peci es ,  and th e one of  pri mary i mportance i n 
f oods  i s  C.  j ej u ni  s u bs p.   
j ej u ni .  
 
• Speci mens  and percent pos i ti v e f or C. j ej u ni  are as  f ollow s : ch i ck en i ntes ti nal contents  ( 3 9 -83 ) ,  
s w i ne f eces  ( 6 6 -87 ) ,  s h eep f eces  ( u p to 7 3 ) ,  s w i ne i ntes ti nal contents  ( 6 1 ) ,  s h eep carcas s es  ( 2 4 ) ,  
s w i ne carcas s es  ( 2 2 ) ,  ev i s cerated ch i ck en ( 7 2 -80 ) ,  and ev i s cerated tu rk ey ( 9 4 )  
 
• A bou t 1 2 %  of  f res h  meats  w ere pos i ti v e bu t only 2 . 3 %  of  th e f roz en,  s u g g es ti ng  th e leth al 
ef f ects  of  f reez i ng  on th e org ani s m  
( 1 1 6 ) .  A  h i g h er percentag e of  ch i ck en li ers  w ere pos i ti v e ( 3 0 %  of  f res h  and 1 5 %  of  f roz en)  th an 
any of  th e oth er meats ,  w h i ch   
i nclu ded beef ,  pork ,  and lamb li v ers .   
 
• Si nce th e 1 9 80 ’ s ,  Campylobacter j ej u ni / coli  h av e been recog ni z ed as  maj or cau s ed of  f oodborne 
di s eas e.  Campylobacters  h av e been as s oci ated w i th  h u man di s eas e th rou g h  th e cons u mpti on of  
contami nated raw  mi lk  and u ndercook ed meat.  U ndercook ed pou ltry produ cts  h av e been 
as s oci ated w i th  th e maj ori ty of  s poradi c cas es .  
 
• R eports  of  i llnes s  are g oi ng  u p as  more s tates  recog ni z e th at Campylobacter i nf ecti ons  are a 

SU B ST A N CE  P U R P O SE / P R O D U CT      A M O U N T   R E F E R E N CE  

A ci di f i ed Sodi u m 
ch lori te P ou ltry 

carcas s es  and parts ;  
meat carcas s es  and 
parts ,  org ans ;  
proces s ed,  
commi nu ted,  or  
f ormed meat produ cts  

5 0 0  to 1 2 0 0  ppm i n 
combi nati on w i th  any 
G R A S aci d at a lev el 
s u f f i ci ent to ach i ev e pH  
of  2 . 3  to 2 . 9  i n  
accordance w i th  2 1  CF R  

 1 7 3 . 3 2 5  

 L actof erri n B eef  carcas s  and parts   
A t u p to 2  percent of  
w ater-bas ed 
anti mi crobi al s pray 

G R A S N oti ce 0 0 0 0 6 7  

N i s i n P reparati on 
Components  on s au ces   
prepared u nder F D A  
j u ri s di cti on and u s ed 
w i th  f u lly cook ed meat 
or pou ltry 

N o more th an 6 0 0  ppm 
ni s i n w h ere th e meat or 
pou ltry  
does  not ex ceed 5 0  
percent of  th e produ ct 
f ormu lati on 

A cceptabi li ty 
determi nati on 

O z one A ll meat and all pou ltry 
produ cts  

i n accordance w i th  
G ood manu f actu ri ng  
P racti ce ( G M P )  

2 1  CF R  1 7 3 . 3 6 8 

T ri s odi u m P h os ph ate R aw ,  u nch i lled pou ltry 
carcas s es  and g i blets  

8-1 2  percent s olu ti on 
appli ed by s prayi ng  f or 
di ppi ng  g i blets  f or u p to 
3 0  s econds .  8-1 2  
percent s olu ti on w i th i n 
a temperatu re rang e of  
6 5 ° F  to 85 ° F  appli ed by 
s prayi ng  or dri ppi ng  f or 
u p to 1 5  s econds  

A cceptabi li ty 
determi nati on ( per 2 1  
CF R  1 82 . 1 7 7 8) F SI S 
D i recti v e 7 1 2 0 . 1  
A nti mi crobi als  



pu bli c h ealth  concern,  and as  laboratory tech ni q u es  f or cu ltu ri ng  and i denti f yi ng  th e  
bacteri a conti nu e to be ref i ned.  Campylobacter i s  th e mos t f req u ently i s olated bacteri u m f rom 
pers ons  w i th  di arrh ea ( 4 5 % ) ,  Salmonella i s  s econd ( 3 0 % ) ,  Sh i g ella i s  th i rd ( 1 7 % ) ,  E . coli  
O 1 5 7 :H 7  i s  f orth  ( 5 % ) .  
 
• T h es e org ani s ms  w ere f ou nd on 2 9 . 7 %  of  ch i ck en s amples ,  4 . 2 %  of  pork  s au s ag e,  3 . 6 %  of  
g rou nd beef ,  and abou t 5 . 1 %  of   
1 80 0  red meats .  O nly C. coli  w as  recov ered f rom pork  produ cts .  A  h i g h er i nci dence w as  noted i n 
J u ne and September ( 8. 6 % )  th an i n D ecember and M arch  ( 4 . 5  and 3 . 9 % ,  res pecti v ely)  
 
• N ex t to Salmonella,  Campylobacter remai ns  one of  th e mos t i mportant f oodborne bacteri al 
path og ens  i n th e U ni ted States ,   
w h ere i t i s  es ti mate th at 2 . 5  mi lli on people s u f f er annu ally f rom campylobacteri os i s  i llnes s .  
 
• T otal mean redu cti ons  i n Camylobacter carcas s  ri ns e popu lati ons  w ere log  . 7 6  cf u / ml f ollow i ng  
pas s ag e th rou g h  th e  
w as h ers  and ch i ll tank s  not employi ng  T SP  or A SC,  v ers u s  log  1 . 5 3  cf u / ml f or w as h er s ys tems  
employi ng  T SP  or A SC.   


