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SELF-INSTRUCTION GUIDE FOR COLLECTING RAW MEAT AND POULTRY
PRODUCT SAMPLES FOR SALMONELLA ANALYSS

PURPOSE

This directive transmts a self-instruction guide for use
by inspection personnel when collecting sanples of raw neat and
poultry products for Sal nonella analysis as set forth in
§310. 25(b) and §381.94(b).

. RESERVED
I11.  RESERVED
V. REFERENCES

9 CFR 310.25(b) and 381.94(b)
V.  BACKGROUND

A. The Pat hogen Reduction and Hazard Analysis and Critical
Control Point (HACCP) final rule (July 1996) established raw neat
and poultry products pathogen reduction performance standards for
Salnmonella. FSIS wll collect raw neat and poultry product
sanpl es fromestablishnments and test the sanples for Sal nonella
to verify that establishnments are neeting the pathogen reduction
performance standards. Pathogen reduction perfornmance standards
for raw products are an essential conmponent of FSISs food
safety strategy because they provide a direct neasure of progress
in controlling and reducing the nost significant hazards
associated wth raw nmeat and poultry products. Accordingly, the
collection of sanples in plants by inspection program personnel
is a significant Agency priority.

DISTRIBUTION: Inspection Offices; T/A Inspectors; OPI: OPPDE
Plant Mgt; T/A Plant Mgt; TRA; ABB; PRD; Import
Offices

B. The self-instruction guide, Salnonella Analysis -Collecting
Raw Meat and Poultry Sanples (Attachnent 1), provides all the




i nformati on necessary to conpl ete assi gned sanple collection and
subm ssion tasks. It should be referred to as often as needed by
i nspection personnel .

/sl Margaret OK. davin

Deputy Adm ni strator
O fice of Policy, Program Devel opnent
and Anal ysi s

Attachnent 1 -- Sal nonel l a Analysis - Collecting Raw Meat and
Poul try Sanpl es

FSIS Directive 10, 230.5
Attachment 2

Changes to the Method of Scheduling Sanple Collection

Based on input frominspection personnel and the Techni cal
Services Laboratories (TSL), we have changed the net hod of
schedul i ng sanple collection. To elimnate needl ess paperwork
and data entry brought about by intermttent production at a
significant nunber of plants, sanple collection dates will no
| onger be pre-determned and pre-printed on the forns. FSIS
Forms 10,210-7 will no |longer be pre-dated with a collection
date. OPHS will send to inspection personnel a packet of forns
sufficient to collect enough sanples to conplete a sanple set.


http://www.fsis.usda.gov/OPPDE/rdad/FSISDirectives/Salmonella_Analysis.pdf

The standi ng sanple collection instruction is to collect the
desi gnat ed product sanple on each day that the plant produces it
until the packet of fornms is exhausted. Therefore, inspection
personnel will no longer need to return fornms to the |aboratory
indicating that the plant did not produce product on the
schedul ed col |l ection date.

The changes di scussed above have rendered sone of the
information in the Salnonella Analysis - Collecting Raw Meat and
Poul try Sanpl es gui de obsolete. Pages 1-1, 2-1, 3-1, 7-1,
Attachnent 1, and Attachnent 2 contain information about
specified collection dates; this should be disregarded. Wen
i nspection personnel receive a packet of FSI'S Forns 10, 210-7,

t hey shoul d begin collecting and submtting one sanple of the
desi gnat ed product per day until the forns are exhausted. The

i ndi vidual collecting the sanple will record the date the sanple
was collected in the block provided on the formfor the
collection date (see Attachnent 1). Attachnent 2 may be

di sregarded entirely or may be used as a worksheet at the sanple
col |l ectors discretion.

Thi s procedure should help ensure that conplete sanple sets
are collected and anal yzed for each plant. All other
instructions provided in the instructional guide remains valid.
Updat ed pages to the self instruction guide will be distributed
via a change transmttal to FSIS Directive 10,230.5 as soon as
practical .



