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MANDATORY SAFE HANDLI NG STATEMENTS ON LABELI NG OF
RAW AND PARTI ALLY COOKED MEAT AND POULTRY PRODUCTS

PURPOSE

A. This directive provides guidelines for verifying proper
application of mandatory safe handling statenments to raw and partially
cooked nmeat and poultry products. There are two effective dates that apply
to the inplenmentation of mandatory safe handling instructions. Effective
May 27, 1994, all ground and/or comm nuted raw and partially cooked neat
and poultry product |abeling nust contain safe handling instructions; al
ot her raw and partially cooked neat and poultry products nust contain safe
handl ing instructions effective July 6, 1994.

B. This directive also provides two attachnments. Attachnent 1 is a
description of the ISG task for nonitoring nmandatory safe handling
statenents in establishnents under PBIS. Attachnent 2 contains questions
and answers relating to the safe handling regul ation.

. CANCELLATI ON

FSIS Directive 7235.1, dated 12/9/87.

L1l REASON FOR REI SSUANCE

To provide guidelines that are consistent with new regul ations that require
the labeling of all raw and partially cooked neat and poultry products to
contain safe handling statenents.

| V. REFERENCES

MPI Regul ations, Sections 317.2, 317.5, 381.125, and 381. 134

FSIS Directive 7239.4, Rev. 1, dated 3/2/88

FSIS Directive 8820.1, Rev. 1, dated 3/1/91

V. ABBREVI ATI ONS AND FORM

For purposes of this directive, the foll ow ng abbreviati ons and
formw ||l be used:

I1C | nspect or - I n- Char ge



| SG | nspection System Cui de
MPI Meat and Poul try I nspection
PBI S Per f or mance Based | nspection System

FSI'S Form 7234-1, Application for Approval of Labels, Marking or
Devi ce, dated 11/87

VI . PCLI CY

A.  Sections 317.2 and 381.125 of the MPI Regul ations require specific
safe handling instructions to be provided on the |abeling of all neat and
meat products of cattle, sw ne, sheep, goat, or equine, and poultry
products that have not undergone further processing that would render them
as ready-to-eat and that are destined for household consuners, hotels,
restaurants, or simlar institutions. The follow ng products do not
require safe handling instructions:

1. Products intended for further processing at another inspected
est abl i shnent ;

2. Conbination products of neat or poultry with other commodities
in which the meat or poultry is ready-to-eat but the final product is not
ready-to-eat (e.g., a frozen entree dinner consisting of fully-cooked
poultry and raw peas and potatoes); and

3. Raw products destined for export only.

B. Safe handling instructions shall be generically approved as
prescribed by Sections 317.5 and 381. 134 of the MPI Regul ations. The
establishment shall provide the I1Cwith a copy of the Iabel wth the safe
handling instructions prior to its use, as specified in Paragraph VIl. A
2. Due to the expected | arge nunber of |abels affected, establishnments my
provide the IC with pressure-sensitive |abels on FSIS Form 7234-1,
acconpanied by a list of all applicable product nanes and the correspondi ng
prior |abel approval nunbers.

VI, RESPONSI BI LI TI ES
A. Establishnent Responsibilities:

1. Ensuring that product and/or shipping containers are in
conpliance with the safe handling instruction regulation, and

2. Providing the I1C copies of the generically approved | abeling
contai ning safe handling instructions prior to their use.

B. Inspector Responsibilities: Verifying that ground and/ or conmm nuted
raw and partially cooked neat and poultry products packaged on or after May
27, 1994, and all other raw and partially cooked neat and poultry products
packaged on or after July 6, 1994, have the instructions physically applied



to the label and conply with the safe handling instruction regul ations
prescribed in Sections 317.2 and 381. 125 of the MPI Regul ations as foll ows:

1. The frequency for verifying |abeling conpliance shall be
directed by normal inspection policy. However, inspection assignnents
under PBIS shall verify and docunent establishnent conformance with the
safe handling regul ati on when | SG task 07B06a2, Attachnent 1, appears on
the i nspector assignnent schedule. As with all tasks in PBIS, an inspector
may performthis task as an unscheduled task if there is a suspicion of
nonconf ormance or during unscheduled tinme. Monitoring under PBIS wll be
as follows:

a. Inspectors shall nonitor establishnment conpliance using
the inspection task description which is a summary statenment of the
regul ation. Corrective and preventive actions are to be taken by the
est abl i shment when necessary.

b. If nonconpliance occurs, the inspector shall docunent the
deficiency on a Process Deficiency Record, classify the deficiency as a
"major," and determne if official control action is warranted. A standard
classification of the deficiency as major is appropriate because of past
practice with classification of prior approved |abeling. (See Paragraph
VIIl. A 4. of FSIS Directive 8820.1, Rev. 1, Corrective Action System)
Al so, the new safe handling regulation is intended to provide additional
saf eguards to protect consunmers from exposure to possible bacteri al
contam nants found in raw neat and poul try products.

c. Inspectors shall use their judgnent, based upon the
ci rcunstances, in tagging and retaining nonconplying product.

2. Conpliance shall be determ ned on finished product only (i.e.,
| abel ed product in a shipping container or product in a |abel ed shipping
cont ai ner).

Any questions regarding this directive should be referred to the next |evel
of supervi sion.
Deputy Adm ni strator
| nspection Operations
At achnent s
1 -- |SG Task
2 -- Questions and Answers - Safe Handling Statenents
ATTACHMENT 1
07B Label i ng

Mandat ory safe 317.2, 317.5, 07B06a2 Check one



handl i ng

i nstruction
statenments on raw
meat and poultry
products are
approved and used
as i ntended.

381. 125, 381.134

or nore sanpl es of
differently

| abel ed product to
determne if

| abel s are
approved, correct,
and used as

i nt ended.

If results do not
meet conpliance
st andar ds,
initiate
appropriate
action.

MANDATORY SAFE HANDLI NG | NSTRUCTI ON STATEMENT TASK

Task Code 80- Character Task Description

07B06a2

ATTACHMENT 2

Ck one or

nmore sanples of diff product |abels to determ
i f approved/correct/properly used

QUESTI ONS AND ANSWVERS ON SAFE HANDLI NG STATEMENTS

A GENERAL

1. Question: Are we going to require retroactive | abeling of
products that are packaged and | abeled prior to the

effective date but offered to consuners after the effective
dat e?

Answer: No. Products |abeled on or after the effective
date nust include safe handling instructions on the | abel.
Products | abeled prior to the effective date will not
require the addition of safe handling instructions. For
exanpl e, products in frozen storage, |abeled prior to the
effective date but shipped afterwards, will not be required
to add the safe handling instructions.

Question: Do the safe handling instructions replace the
required handling instructions in Sections 317.2(k) and
381. 125 of the MPI Regul ati ons?

Answer: No. The additional handling statenents required by
t hose sections of the regulation will continue to be
necessary.



Question: Wen safe handling instructions are added to
previ ously approved | abels, do such | abels require approval
by the Food Labeling Division?

Answer: No. The regulation provides for generic | abel
approval for the addition of safe handling instructions,
whi ch neans the establishnment nay approve its own | abels
W thout further FSIS authority.

Question: Can a Child Nutrition (CN) |abel, to which safe
handl i ng i nstructi ons have been added, be approved through
t he generic approval systen?

Answer: Yes, provided that the CN | abel has received final
approval by the Food Nutrition Service and the safe handling
instructions do not cover any mandatory information on the

| abel. Refer to FSIS Directive 7239.4, Rev. 1, Child
Nutrition Labeling Program for additional information on
generic approval of CN | abels.

Question: Can generic | abel approval be given if other
| abel features need to be rearranged in order to fit safe
handl ing information on the | abel ?

Answer: Qur intention with the regulation is to allow as
much flexibility as possible with the generic approval of

the addition of safe handling instructions. |If other
features need to be rearranged to accommodat e the pl acenent
of safe handling instructions, generic approval may still be

granted provi ded other regul ati ons regardi ng pl acenent,
e.g., net weight, are foll owed.

Question: Does a shipping container require safe handling
instructions if the products inside are fully |abeled
i ncludi ng the safe handling instructions?

Answer : No.

Question: Does the safe handling regul ati on supersede or
preenpt State and Local requirenents which prohibit or limt
| abel i ng which m ght obstruct product?

Answer: Wil e Federal regul ations do preenpt State and

| ocal requirenments, we do not expect this regulation to
conflict with requirenents that specify a percentage of
product that must be visible since safe handling

i nstructions can appear anywhere on the |abel. Safe

handl ing instructions are unlikely to obstruct the product
if placed on a panel other than the principal display panel.



PRODUCT COVERAGE

Question: Do safe handling instructions need to be on

products that include a fully cooked nmeat filling but where
the total product requires cooking, e.g. a fully cooked neat
filling in uncooked dough or pizza with cooked beef topping?
Answer: No. |If the meat or poultry portion is fully

cooked, it is not our intention for these products to
i ncl ude safe handling instructions.

Question: Is this labeling required for school |unch
product s?

Answer: Yes. Products going to institutions, including
schools, are required to include safe handling instructions.

Questi on: Are military and commodity purchase requirenments
different fromother products regardi ng safe handling

i nstructions?

Answer: No. The sane requirenents apply.

Question: Do inported products need to carry the safe
handl i ng i nstructions?

Answer : Yes.

Question: Do State-inspected products need to carry the
safe handling instructions?

Answer: Yes.

Question: Are partially-cooked and char-marked products
such as patties required to carry the safe handling
statenments?

Answer: Yes.

Question: |s bacon covered by the regul ati on?

Answer: Yes. Bacon is required to carry safe handling
i nstructions.

Question: Are pork products treated for trichina by heating
exenpt from safe handling instruction requirenents?

Answer: Pork products heated to 145? F. or greater do not
require safe handling instructions. However, products



10.

11.

12.

13.

covered by Section 318.23 nust neet the tinme and tenperature
requi renents of that section.

Question: Are non-anenabl e species covered by this
regul ati on?

Answer: No. Wiile we would encourage the addition of safe
handl i ng instructions on | abel s of non-anenabl e species, the
regul ati on does not require the labeling. This would al so
apply to non-anenabl e speci es i nspected under voluntary

i nspection. However, an inspected product containing a non-
anenabl e species, e.g., a raw Beef and Buffal o sausage
product, is required to carry the safe handling

i nstructions.

Question: Do products prepared under a custom exenption
(e.g., under Section 303.1(a)(2)) require safe
handl ing instructions on the | abel?

Answer: Under current regul ations, such products are exenpt
fromthe usual |abeling requirenents, but nust be | abel ed
"Not for Sale". Thus, such products would be exenpt from
safe handling instructions. However, if such products were
fully | abel ed, the safe handling instructions would be
necessary.

Question: Are safe handling instructions required on sides
of beef or primals that are shipped fromthe establishnents
to restaurants with no | abeling other than being rolled with
a grading termand the inspection | egend?

Answer: No. Section 317.1(a)(1) of the MPI Regul ations
exenpts such products fromlabeling requirenents as |ong as
such products bear no information, except conpany brand
names, trade marks, or code nunbers which do not include any
information required by Section 317.2 of the regul ations.

Question: Are retailers, e.g., grocery stores and butcher
shops, expected to | abel products with safe handling
i nstructions?

Answer : Yes.

Question: Do dry cured hans and sausage products require
safe handling informtion?

Answer: No. For purposes of this regulation, dry cured
products (except bacon) treated sufficiently to destroy
trichinae are exenpt. However, if the dry cured products
receive a heat treatnent as prescribed in Section



318.10(c) (1) (i) of the MPI Regul ations, the heat treatnent
must be at | east 145?F or greater before the product is
exenpt .

EXPORT/ | MPORT PRODUCTS

Question: WIIl products for "export only" require safe
handl i ng i nformati on?

Answer: No. "Export only" products nust conformto our
regul ati ons, except as provided for in Sections 317.7 and
381.128 of the MPI Regul ations. Those regul ations all ow
deviations that are not in conflict with the |laws of the
country to which the product is intended for export. Since
we are not aware of any country that required safe handling
instructions prior to the final regul ation, we do

not believe safe handling instructions are required on
products for export only. 1In addition, procedures outlined
in FSIS Directive 9020.1, including obtaining a letter from
the foreign purchaser and the foreign governnment, will not
be necessary, unless sone other deviation fromlabeling
requi renents i s desired.

Question: If |labels are printed in dual |anguage, can the
safe handling instructions be in the foreign | anguage only?
Answer: |If the products are not for export only, the safe
handl i ng i nstructions nust appear in English. [Instructions

in a foreign | anguage may be given in addition to the ones
in English.

LABEL SETUP

Question: Do the nessages need to appear in a tabular
fashion as shown in the exhibit in the preanble to the
regul ati on?

Answer : No. The order of the infornmati on needs to renmin
the sane but the statenents could be presented in a nore

| inear fashion, a nore vertical fashion, or a nore

hori zontal fashion than shown in the exhibit in the

pr eanbl e.

Question: Can the synbols be placed on the right of the
safe handl i ng nessages instead of the left?

Answer: Yes. The regulation does not specify that synbols
must go on the left.

Question: Can the safe handling instructions be printed on



an angle to other acconpanying information?
Answer: Yes.

Question: Can safe handling instructions be applied by a
rubber stanp instead of a pressure sensitive |abel?

Answer: Yes, as long as all stipulations of the regulation
are net; e.g., type size, one color print on a contrasting
background, etc.

SYMBOLS

Question: Do synbols have to be included with the safe
handl i ng i nstructions?

Answer: Yes. The regulation requires synbols.

Question: Do synbols have to be an exact representation of
those shown in the exhibit in the preanble to the
regul ati on?

Answer: No. For exanple, the regulation requires a graphic
illustration of a refrigerator to acconpany the "Keep
refrigerated..."” message. The graphic illustration does not
have to be an exact duplication of what is shown in the
exhibit in the preanble; however, it nust be easily

recogni zable as a refrigerator. Simlar requirenents would
apply to the other synbols.

SI ZE REQUI REMENTS

Question: Is the 1/16-inch mninumtype size for the
capital letters or small letters?
Answer: \Wien upper and | ower case or all |lower case letters

are used, it is the lower case letter "0" or its equival ent
that shall neet the 1/16-inch m ninumtype size.

Question: Can the heading "Safe Handling Instructions" be
bol der but only 1/16th inch?

Answer: No. The heading nust be larger than 1/16th inch.
LOCATI ON ON LABEL

Question: Can safe handling instructions be placed on hang
tags on the outer |abeling of products?

Answer: Yes, hang tags will be considered an extension of



the | abel and may be used for safe handling instructions.

Question: Can a pressure-sensitive sticker be placed over
nonmandatory information on a tenporary basis?

Answer: Yes, stickers placed on nonmandatory information
may be used for 6 nonths beyond the effective date of the
final regulation. Such |abels would continue to be
approved under generic | abel approval.

Question: Can a pressure-sensitive |abel cover nutrition
information until July 6, 1994, when nutrition information
i s mandatory?

Answer: Yes, as long as it fully covers the nutrition
information and no nutrition clains appear on the |abeling
that would require the nutrition information.

| NTERI M DEVI ATl ONS

Question: Since this is the second final rule on safe
handl ing information, are conpanies permtted to use the

| abel s that were based on the August 16, 1993, interimrule
and the first final rule published on Cctober 12, 19937

Answer: Yes, labels conmplying with the interimrule may be
used 1 year beyond May 27, 1994, the effective date of the
second final rule. The |abel required under the second
final rule remains unchanged fromthe | abel required under
the first final rule. Such |labels will continue to be
approved under generic | abel approval.

Question: Do all raw products need safe handling
instructions on the | abel by May 27, 1994?

Answer: No. All comm nuted or ground products nust have
the information on the | abel by May 27, 1994. For al

ot her products, the information nust be on the | abel by
July 6, 1994.



